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Wine Beer
Month Class Style Class Sub Class/Style
Sept W.0.Y. Jam Wine B.O.Y Little Creatures clone
Oct 41a Dry Red Berry 30 Porter 3D.1 Brown Porter
3c Sweet Red Plum B0.2 Robust Porter
Nov 14 Liqueur B6 Specialty Beer Bf.1 Fruit Beer
4c Sweet White Fruit B6.2 Spice/herb/Veg Beer
B6.3 Smoked Beer
B6.4 Wood-aged Beer
B6.5 Other Specialty
Notes: Maximum of 2 beer entries per sub-class
Beer Competition Labels must include both class and sub class
Wine of Year is a Jam wine
Beer of the Year is Little Creatures clone
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National Committee Chairman: Mike Ellwood
Phone: 09 525 2448 (Brewer's Coop)
E-mail: brewerscoop@gmail.com

National Competition 2011
Newsletter #4

We have had some issues on our site in the past

It's all shaping up nicely and you could have your But, | assure you all our information, includingsth

ticket for free — But, you must register in thethex newsletter and past editions, can be found at the
few weeks for the early bird draw — following link (ctri+click on it if this is on-scren):
. https://sites.google.com/site/nzawbf2011/file-cain

Donna Heke has been secured as the entertainmedour feedback on this event is encouraged. Pleage

for the evening and Tuatara Breweries have joinedsend it to: Mike Ellwood at the e-mail on the tdp g

us as a sponsor supplementing the awards on the this newsletter or Al Christ at
night. kiwichrist@clear.net.nz

Promotes peak performance. All of us have been feeling the pinch of the

These days there are independent competitions  gconomic times. For this reason, some clubs have
springing up all around the place. There’s nothing seen an increase in membership due to people
really’ wrong with them but we, as members of  |5oking to save money by learning to do it

the New Zealand Amateur Winemakers and themselves.

Brewers Federation, insist that presentationis  oyr local brew shops have been there every step of
Important. the way. Whether it was your first wine, beer,

In most of the independent competitions bottles  liqueur spirit or ongoing needs, they have been

and caps/corkage can vary, fill levels are not there with all of your supplies and a wealth of
considered important and labelling of the botties i information and advice. Odds are they were the
inconsistent. ones that put you onto the club you now belong to.
We, however, insist that all entries be presented Please, consider the value they add to your efforts
uniformly. This is, first of all, to ensure a level Yes, you can probably buy that kit beer can at the
playing field for all competitors. local supermarket. But, will they have hops to

: o accompany it? Will they have the equipment or
Secondly, we believe that presentation is variety that your local brew shop has? And, will

!mportant. Who, ‘?ﬁer all, wants t‘? eata meal that they be able to warn you about the potential ‘fish
is presented like ‘puke on a plate’? A scratched Upp o dis’ of what you're trying to do?

beer bottle with a bit of glue on it and a fill kv . .

70mm from the top would be that equivalent. The sponsors of this event are behind you and your
efforts. They should always be your first stop

when planning your next brew. Review the
sponsors listed in this newsletter and make a point
of giving them your business.

When you look at the national judging sheet, it
may occur to you that presentation is only a point.
But, you can bet the impact of that poor
presentation carries more impact than just that
point on the sheet. And, even if it were only a

point we're talking about, that point could be the = The ‘expedition’ on the day of the function is
difference between Gold and Gold ‘Best In Class.’ shaping up nicely. In addition to the brewery tour,

On the following page I'll reiterate some of theyke @ bus will be taking all participants to the Viatiuc

points for you to consider when submitting entries (2ka Party Central) where a variety of
for the national competition. entertainment will be found. One of the highlights

is Big Picture Wine. For a preview, go to
http://www.thewineexperience.co.nz

15 August 2011
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With many of this year’s entrants submitting foe first time, this page is aimed at you.
For the rest, consider this a reminder.

All bottles must have plastic shrink caps fitted ti@nsit. Sparkling wines should have a
‘cage’ holding cork in place.

Corks should be clean, competition style (synthetacceptable

but not the hollow type).

Labels should be in the designated colour of thb cl
(recommendation, not requirement) and the laballshize secured
with a rubber band. The class, entrant, entraiis and main
ingredient should be listed on the label.

All beer, ale and stout entries should be in brglass 750mm

bottles with plain crown caps. Scratches on thééate permitted
but recommendation is to save your best bottleghicompetition

and make sure they are very ciear. The fitf feteid e to

30mm from the top +/- 10mm.

All wine entries should be submitted in clear

glass 750mm bottles. These bottles should be btragrked with
rounded shoulders. Make sure you have removedeangants of glue
from the label. And, although screw tops with cotijma corks are
acceptable for the northern region competitiony @ue not for national
competition. The fill level should be 20mm from thattom of the
cork, +/- 10mm.

Wines or liqueurs with sediment, cloudiness ordfles’ will be marked
down. So, keep that in mind. Judges will turn yoottle upside down
to check for sediment which will then become theadied floaties.
Senior members of your club or your local brew stwipgive you
advice on how to avoid this.

Liqueur entries should be submitted in clear gi&smm bottles.
These too should be straight necked with roundedlders. The fill
level should be 20mm from the bottom of the cork,1:0mm.

Sparkling wine entries should be submitted in core@al sparkling
wine bottles, fully punted, 800 gram weight. THel&vel should be
70mm from the bottom of the cork, +/- 10mm. Judgesl to be a bit
more forgiving of sediment in sparkling wines. Boy,no means does
that mean you can get away without de-gorgingulbinsitted in the
wrong bottle, judges will not even open your entry.

# %'$() &")
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Please direct your business to them!
("% P$I +
$)y ., -
17n Doug Alexander Parade
09 442 5070
hauraki.homebrew@xtra.co.nz
I$$ 1"/ -
6 Kitchner Road, Waiuku
09 235 9039
waiukuvillageflowersltd @xtra.co.nz &0
0 -0% &0 O-
115 West Coast Road, Glen Eden - %
09 818 1763
$-%) %
1 Maich Rd, Manurewa
09 266 0277
karamchnd@yahoo.com
[y
247 Ruahine St, Palmerston North
06 353 8790
Simplybrewing@ihug.co.nz

Suppliers of the wines made for the
2011 Nationals Awards Dinner. For
their range of products see your
local Home Brew Store.

Sponsor of the
‘Winemaker of the Show’ Award

& 0

15 August 2011
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Bottle Entry Form

Please send this form with bottle entries and fees to:
National Amateur Brewers 2011
c/o Paul Newman
30 Caithness Place
Pakuranga, Auckland, 2012
Phone (09) 576 - 7220

Entrant’s Name: Club:
Address:

Contact Details (phone or e-mail):

#Bottles: __ entered @ $1.50 each = Total Enclosed: $

Make cheques payable to: National Amateur Brewers 2011
Closing date for entries is Friday October 14, 2011
All my entries are within the rules as laid down by the region and | agree to

abide by the rules of this competition.

Entrant’s signature

Maximum of 2 entries per class 1 entry per line
BOttle # |ngredient T|Ck to
(entrants leave blank)  Class Class Description (if applicable) enter

W1 Dry Red Grape

W1 Dry Red Grape

W2 Medium Red Grape
W2 Medium Red Grape
W3 Sweet Red Grape
W3 Sweet Red Grape
W4  Dry White Grape

W4  Dry White Grape

W5 Medium White Grape
W5 Medium White Grape
W6 Sweet White Grape
W6 Sweet White Grape
W7 Dry Red Fruit

W7 Dry Red Fruit

W8 Medium Red Fruit
W8 Medium Red Fruit
W9 Sweet Red Fruit

W9 Sweet Red Fruit
W10 Dry White Fruit

W10 Dry White Fruit

2011 National Competition Bottle Entry Fc Page 1 of



W11

Medium White Fruit

W11

Medium White Fruit

W12

Sweet White Fruit

W12

Sweet White Fruit

W13

Dry Other ingredient

W13

Dry Other ingredient

W14

Medium Other ingredient

W14

Medium Other ingredient

W15

Sweet Other ingredient

W15

Sweet Other ingredient

W16

Dry Rose

W16

Dry Rose

W17

Medium Rose

W17

Medium Rose

W18

Sweet Rose

W18

Sweet Rose

W19

Dry Sparkling

W19

Dry Sparkling

W20

Medium Sparkling

W20

Medium Sparkling

W21

Aperitif

W21

Aperitif

W22

Dessert

W22

Dessert

W23

Sherry

W23

Sherry

W24

Port

W24

Port

W25

Medium Mead

W25

Medium Mead

W26

Dry Red Berry

W26

Dry Red Berry

W27

Medium Red Berry

W27

Medium Red Berry

W28

Sweet Red Berry

W28

Sweet Red Berry

W29

Dry Mead

W29

Dry Mead

W30

Dry Feijoa

W30

Dry Feijoa

W3l

Medium Feijoa

W31

Medium Feijoa

W32

Sweet Feijoa

W32

Sweet Feijoa

W33

Dry Plum

W33

Dry Plum

W34

Sweet Plum

W34

Sweet Plum

W35

Dry Tamarillo

W35

Dry Tamarillo

2011 National Competition Bottle Entrv Fc
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W36 | Sweet Tamarillo

W36 | Sweet Tamarillo

W37 | Dry Citrus

W37 | Dry Citrus

W38 | Medium Citrus

W38 | Medium Citrus

W39 | Sweet Citrus

W39 | Sweet Citrus

Total Number of Wine Entries:

Liqueurs

L1 | Essence Based Ligueur

L1 | Essence Based Liqueur

L2 | Ligueur — Natural Ingredients

L2 | Ligueur — Natural Ingredients

L3 | Cream Based Liqueur

L3 | Cream Based Liqueur

Total Number of Liqueur Entries:

2011 National Competition Bottle Entrv Fc Paae 3 of
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B1.1. Standard Light Beer

B1.2 Low Alcohol

2+ '

B2.1 German Pilsner

B2.2 Bohemian Pilsner

B2.3 NZ & New World Pilsner

5+ /

B3.1 NZ Standard Lager

B3.2Vienna Lager

B3.3 Munich Lager

6+ 1 4"

B4.1 Ordinary Bitter

B4.2 Extra Special Bitter

B4.3 Pale Ale

B4.4 India Pale Ale

B4.5 NZ & New World Pale Ale

7+ - 4 1%

B5.1 Northern Brown Ale

B5.2 Southern Brown Ale

B5.3 Mild

8+

B6.1 Brown Porter

B6.2 Robust Porter

9+ $

B7.1 Sweet Stout

B7.2 Oatmeal Stout

B7.3 Dry Stout (Irish)

B7.4 Foreign Extra Stout

B7.5 Imperial Stout

+ /' <8=

B8.1 Strong Ale

B8.2 Imperial IPA

B8.3 Dopplebock

B8.4 Barley Wine

7+ (I'1

B9.1 Fruit Beer

B9.2 Spice/herb/Veg Beer

B9.3 Smoked Beer

B9.4 Wood-aged Beer

B9.5 Other Specialty

3+ )

B10.1 NZ Dark ale

2011 National Competition Bottle Entry Fc
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B11.1 Weizen/Weissbhier
B11.2 Dunkelweizen

+ 0 B11.3 Weiszan Bock
B11.4 Witbeer

'8 &* !

Total Wine Entries:

Total Liqueur entries

Total Beer entries:

DTransfer total # to front page.
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