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Club Report

Auckland Guild of Winemakers and Brewers

Connors, Raymond

“ (™ New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 2.1 Pilsner 79225 23.5 78.3% SILVER []
4.1 Bitter/Pale Ale 8640 20.5 68.3% BRONZE []
Liqueur 1 Essence Base Liqueur Frangelico 21183 15.5 77.5% SILVER []
Amaretto 46401 15.5 77.5% SILVER []
Summary for Connors, Raymond (4 entries) Avg% 75.42%  Awards 4 BOC 0
Dunsmuir, Paul
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 2.2 Pilsner B 32764 20.5 68.3% BRONZE []
A 28000 21 70.0% BRONZE []
2.1 39972 135 45.0% [
3.1 Lager 80635 18 60.0% [
4.3 Bitter/Pale Ale 98894 22 73.3% BRONZE L]
4.2 56162 20 66.7% [
4.1 75167 24.5 81.7% SILVER L]
8.1 Strong Ale (>6% Alc) 32039 22 73.3% BRONZE []
10.1 Dark Ale 78991 23.5 78.3% SILVER
Summary for Dunsmuir, Paul (9 entries) Avg% 68.52%  Awards 6 BOC 1
McCormack, Mike
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 2.2 Pilsner 95086 24,5 81.7% SILVER []
7.3 Stout 44295 25 83.3% SILVER
7.4 60127 19 63.3% [
8.1 Strong Ale (>6% Alc) 72713 20.5 68.3% BRONZE []
Summary for McCormack, Mike (4 entries) Avg% 74.17%  Awards 3 BOC 1
McLeod, Rex
Section Class no. Class Description Year Entry ID  Mark % Award Best
Beer 4.3 Bitter/Pale Ale 18087 20 66.7% [
45 B 80827  23.5 78.3%SILVER []
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Beer 4.4 Bitter/Pale Ale 6199 22 73.3% BRONZE L]
4.5 A 92980 19 63.3% [
5.1 Brown Ale / Mild 48614 17 56.7% L]
5.2 84979 18 60.0% [
7.4 Stout 62840 24.5 81.7% SILVER [
Summary for McLeod, Rex (7 entries) Avg% 68.57%  Awards 3 BOC 0
Ramsay, lan
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 4.5 Bitter/Pale Ale B 24209 22 73.3% BRONZE []
A 25341  22.5 75.0% BRONZE []
Summary for Ramsay, lan (2 entries) Avg% 74.17%  Awards 2 BOC 0O
Webb, John
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 12.2 Belgian Ales & Saison 5934 21 70.0% BRONZE L]
Summary for Webb, John (1 entry) Avg% 70.00%  Awards 1 BOC 0
Whitehead, David
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 37 Medium Citrus Lemon 51397 11 55.0% []
Beer 4.2 Bitter/Pale Ale B 54293 23.5 78.3%SILVER [
4.1 B 41590 23 76.7% BRONZE [
A 24932 24 80.0% SILVER [
4.2 A 97274 26,5 88.3% GOLD
43 53669 18 60.0% [
9.1 Specialty Beer Mash + Orange 50820 24  80.0% SILVER []
12.1 Belgian Ales & Saison 57877 22.5 75.0% BRONZE [
12.3 A 83551 17 56.7% ]
B 60799  21.5 71.7% BRONZE []
Summary for Whitehead, David (10 entries) Avg% 72.17%  Awards 7 BOC 1
Williams, Rhys
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 4.5 Bitter/Pale Ale 2765 20 66.7% L]
Summary for Williams, Rhys (1 entry) Avg% 66.67%  Awards 0 BOC 0
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Summary for Club: Auckland Guild of Winemakers and Brewers

Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Auckland Guild Beer 35 13 10 1 24 3 71.190%
Auckland Guild Liqueur 2 0 2 0 2 0 77.500%
Auckland Guild Wine 1 0 0 0 0 0 55.000%

Totals: 38 13 12 1 26 3 67.897%
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Club Report

Cellar Winemakers (Oamaru)
Lory, Ted & Carol

“ i New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 5 Medium White Grape Riesling 67542 16 80.0% SILVER []
6 Sweet White Grape Riesling 80866 4 20.0% []
7 Dry Red Fruit Currant 46490 14.5 72.5% BRONZE []
9 Sweet Red Fruit Currant 18012 13 65.0% []
10 Dry White Fruit Apricot 72587 16 80.0% SILVER []
29 Sparkling Cider Aple 75899 13 65.0% []
30 Dry Red Berry Boysenberry 75647 17.5 87.5% GOLD []
31 Sweet Red Berry Boysenberry 70415 17 85.0% SILVER []
Summary for Lory, Ted & Carol (8 entries) Avg% 69.38%  Awards 5 BOC 0
Tonkin, Herb
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 1 Dry Red Grape 44694 11 55.0% [
3 Sweet Red Grape 67628 15 75.0% BRONZE []
4 Dry White Grape 92150 14 70.0% BRONZE []
6 Sweet White Grape 40322 12.5 62.5% L]
9 Sweet Red Fruit Sour Cherry 45580 14.5 72.5% BRONZE []
13 Dry Other Ingredients Fodder Beet 43855 15.5 77.5% SILVER []
24 Port Mixture berries 38767 12 60.0% []
28 Draught Cider Apples 19795 14 70.0% BRONZE []
31 Sweet Red Berry Karaka Berry 70511 12.5 62.5% []
37 Medium Citrus Orange 90655 12.5 62.5% []
Beer 2.3 Pilsner 54336 9 30.0% []
3.1 Lager 50360  22.5 75.0% BRONZE []
5.3 Brown Ale / Mild 49224 19 63.3% [
7.1 Stout 4506 19.5 65.0% [
Liqueur 2 Natural Ingredients Liqueur Blackberry 79769 15.5 77.5% SILVER []
Karaka Berry 46059 14 70.0% BRONZE []
Summary for Tonkin, Herb (16 entries) Avg% 65.52%  Awards 8 BOC 0
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Tonkin, Suzanne

Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 13 Dry Other Ingredients Rhubarb 10498 7 35.0% []
Liqueur 2 Natural Ingredients Liqueur Walnut 45513 18 90.0% GOLD []
Blackberry thornless 87762 15 75.0% BRONZE []
Summary for Tonkin, Suzanne (3 entries) Avg% 66.67%  Awards 2 BOC 0
Summary for Club: Cellar Winemakers (Oamaru)
Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Cellar Winemakers Beer 4 1 0 0 1 0 58.333%
Cellar Winemakers Liqueur 4 2 1 1 4 0 78.125%
Cellar Winemakers Wine 19 5 4 1 10 0 66.184%
Totals: 27 8 5 2 15 0 67.548%
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Club Report

Central Hawkes Bay Winemakers and brewers club

Atkins, Clark

“ ™ New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Merlot 18960 18.5 92.5% GOLD []
4 Dry White Grape Chardonay 65427 13 65.0% []
23 Sherry Masala style lona 53738 17.5 87.5% GOLD
24 Port Ruby style Sauterne + Pinot Noir 97335 12 60.0% []
Beer 1.1 Light Beer / Low Alcohol 73306 17 56.7% ]
2.3 Pilsner 81400 11.5 38.3% []
4.2 Bitter/Pale Ale 68731 17.5 58.3% [
45 14639 1 3.3% [
8.4 Strong Ale (>6% Alc) 41762 22.5 75.0% BRONZE []
Summary for Atkins, Clark (9 entries) Avg% 59.63%  Awards 3 BOC 1
Pearson, Clive
Section Class no. Class Description Year Entry ID  Mark % Award Best
Beer 1.1 Light Beer / Low Alcohol 73020 17.5 58.3% L]
3.2 Lager 16907 8 26.7% [
Liqueur 2 Natural Ingredients Liqueur Coffee 31474 13 65.0% []
Summary for Pearson, Clive (3 entries) Avg% 50.00% Awards 0 BOC 0
Summary for Club: Central Hawkes Bay Winemakers and brewers club
Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Central HBWBC Beer 7 1 0 0 1 0 45.238%
Central HBWBC Liqueur 1 0 0 0 0 0 65.000%
Central HBWBC Wine 4 0 0 2 2 1 76.250%
Totals: 12 1 0 2 3 1 62.163%
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“ ™ New Zealand Amateur Winemakers & Brewers Federation
| 22nd National Competition, Christchurch 2019

Club Report

Dunedin Amateur Winemakers and BrewersClub

Duffield, Terry
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 9 Sweet Red Fruit Tayberry 64367 10 50.0% []
10 Dry White Fruit Apricot 98865 13.5 67.5% BRONZE []
12 Sweet White Fruit Apricot 44645 15.5 77.5% SILVER []
13 Dry Other Ingredients Elderflower 96925 7.5 37.5% []
34 Medium Feijoa 15701 15.5 77.5% SILVER [
35 Dry Plum Red 33050 16 80.0% SILVER []
Summary for Duffield, Terry (6 entries) Avg% 65.00% Awards 4 BOC 0
Pettinger, Richard
Section Class no. Class Description Year Entry ID  Mark % Award Best
Beer 1.3 Light Beer / Low Alcohol 13375 18 60.0% L]
2.3 Pilsner 24650 16 53.3% [
4.3 Bitter/Pale Ale 99621 26 86.7% SILVER L]
45 33956 225 75.0% BRONZE [
5.1 Brown Ale / Mild 72851 20 66.7% [
5.3 84188 21 70.0% BRONZE []
7.1 Stout 35987 185 61.7% []
7.4 85993 22 73.3% BRONZE []
9.2 Specialty Beer 25210 25.5 85.0% SILVER []
9.1 30804 24.5 81.7% SILVER []
10.1 Dark Ale 37628 19.5 65.0% []
Summary for Pettinger, Richard (11 entries) Avg% 70.76%  Awards 6 BOC 0

Summary for Club: Dunedin Amateur Winemakers and BrewersClub

Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Dunedin AWBC Beer 11 3 3 0 6 0 70.758%
Dunedin AWBC Wine 6 1 3 0 4 0 65.000%

Totals: 17 4 6 0 10 0 67.879%
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Club Report

Eastern Bay od Plenty/Kawerau Wnemakers and Brewers Club

Burr, Graham

“ i New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 2 Medium Red Grape Shiraz, Merlot, Pinot Noir, Petit Verdot 41851 18 90.0% GOLD L]
8 Medium Red Fruit Black Doris 39901 11.5 57.5% []
9 Sweet Red Fruit Cherry 13002 125 62.5% []
12 Sweet White Fruit Passion Fruit + Apple 39944 17.5 87.5% GOLD []
15 Sweet Other Ingredients Rose petal 66255 16.5 82.5% SILVER []
Elderflower 88360 18.5 92.5% GOLD []
17 Medium Rose Pinot Gris, Sav Blanc, Reisling, Shiraz 93583 15 75.0% BRONZE [
24 Port Plum, Mixed Berry + Grape 44007 18.5 92.5% GOLD
30 Dry Red Berry Boysenberry 19285 14 70.0% BRONZE []
34 Medium Feijoa Feijoa + Apple 54769 155 77.5% SILVER []
Beer 7.1 Stout 87897 24 80.0% SILVER L]
10 Dark Ale 13550 0 0.0% [
Liqueur 2 Natural Ingredients Liqueur Blackberry 85589 18 90.0% GOLD []
Summary for Burr, Graham (13 entries) Avg% 73.65%  Awards 10 BOC 1
Dodman, Jean
Section Class no. Class Description Year EntryID  Mark % Award Best
Liqueur 1 Essence Base Liqueur Amaretto 42455 12,5 62.5% []
Créme de Menthe 16817 13 65.0% [
2 Natural Ingredients Liqueur Guava 70562 14 70.0% BRONZE []
Lime + Chilli 72180 18 90.0% GOLD [
Summary for Dodman, Jean (4 entries) Avg% 71.87%  Awards 2 BOC 0
Dodman, Mark
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 8 Medium Red Fruit Damson 64568 10 50.0% []
10 Dry White Fruit Gold Kiwifruit 54824 13 65.0% []
Yellow Plum 20819 13 65.0% L
Beer 3.1 Lager 24285 27 90.0% GOLD [
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Beer 4.1 Bitter/Pale Ale 38193 18.5 61.7% ]
4.5 93601 21.5 71.7% BRONZE []
7.5 Stout 85242 19.5 65.0% []
Summary for Dodman, Mark (7 entries) Avg% 66.90%  Awards 2 BOC 0
Dodman, Sarah
Section Class no. Class Description Year EntryID  Mark % Award Best
Liqueur 2 Natural Ingredients Liqueur Lime + Chilli 86734 18 90.0% GOLD
Summary for Dodman, Sarah (1 entry) Avg% 90.00%  Awards 1 BOC 1
Dyer, Dave
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 11 Medium White Fruit Fruit 35877 4 20.0% []
34 Medium Feijoa 67308 16 80.0% SILVER []
Summary for Dyer, Dave (2 entries) Avg% 50.00%  Awards 1 BOC 0
Nicholls, Vicki
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 31 Sweet Red Berry Boysenberry 845 14 70.0% BRONZE []
Summary for Nicholls, Vicki (1 entry) Avg% 70.00%  Awards 1 BOC 0
Pears, Frank
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 1 Dry Red Grape Cabernet Sauvignon 76733 16.5 82.5% SILVER []
Shiraz 81324 17 85.0% SILVER []
11 Medium White Fruit Passionfruit 7610 13 65.0% []
13 Dry Other Ingredients White Rasberry 62802 8 40.0% []
Liqueur 1 Essence Base Liqueur Honey Whisky 51385 13 65.0% ]
Summary for Pears, Frank (5 entries) Avg% 67.50%  Awards 2 BOC 0
Stock, Alan
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 13 Dry Other Ingredients Elderflower 14228 11 55.0% []
30 Dry Red Berry Boysenberry 6527 17 85.0% SILVER []
Liqueur 1 Essence Base Liqueur Almond Apricot 82562 17.5 87.5% GOLD []
2 Natural Ingredients Liqueur Boysenberry 79373 15 75.0% BRONZE []
Feijoa 61659 14 70.0% BRONZE []
Summary for Stock, Alan (5 entries) Avg% 74.50%  Awards 4 BOC 0
Wilson +Burr, Tracy + Graham
Section Class no. Class Description Year Entry ID  Mark % Award Best
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Wine 4 Dry White Grape White Diamond + Niagara 93351 14.5 72.5% BRONZE []
14 Medium Other Ingredients Gorse Flower 22682 14.5 72.5% BRONZE []
18 Sweet Rose Rhubarb + Rose Petal 46020 16 80.0% SILVER []

Summary for Wilson +Burr, Tracy + Graham (3 entries) Avg% 75.00%  Awards 3 BOC 0O

Wilson, Tracy

Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 11 Medium White Fruit Passion Fruit + Persimon 1579 16 80.0% SILVER []
Liqueur 1 Essence Base Liqueur Violet Gin 53404 17.5 87.5% GOLD []
2 Natural Ingredients Liqueur Damson Gin 64893 16 80.0% SILVER []

Summary for Wilson, Tracy (3 entries) Avg% 82.50%  Awards 3 BOC 0

Summary for Club: Eastern Bay od Plenty/Kawerau Wnemakers and Brewers Club

Short Name Section
Eastern BOP/Kawerau Beer
Eastern BOP/Kawerau Liqueur
Eastern BOP/Kawerau Wine

Totals:

Monday, 14 October 2019

Total Entries Bronze Silver Gold Medals BOC AvgPercentage

6 1 1 1 3 0 61.389%
12 3 1 5 9 1 77.708%
26 5 8 4 17 1 71.346%
44 9 10 10 29 2 70.148%
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Club Report

Gisborne Winemakers and Homebrewers Club

Andrew, Connor

“ i New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 3.1 Lager 76898 20.5 68.3% BRONZE []
Summary for Andrew, Connor (1 entry) Avg% 68.33%  Awards 1 BOC 0
Andrew, David
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 1 Dry Red Grape Merlot Malbec 2016 75716 12 60.0% []
10 Dry White Fruit Feijoa 2017 37657 16 80.0% SILVER []
Feijoa 2018 50174 12 60.0% []
24 Port Merlot 2016 39617 17.5 87.5% GOLD []
26 Medium Mead Honey Multiflora 63153  16.5 82.5% SILVER
27 Sweet Mead Honey Multiflora 2009 17042 18.5 92.5% GOLD
Honey Multiflora 78276 17.5 87.5% GOLD []
31 Sweet Red Berry Wild Blackberry 53313 16 80.0% SILVER []
35 Dry Plum Black Doris 88389 9 45.0% []
Beer 5.1 Brown Ale / Mild 8588 17 56.7% L]
53 B 37419 19 63.3% []
A 39511 16 53.3% []
6.2 Porter 83357 16 53.3% [
6.1 B 49685 15 50.0% []
A 99597  13.5 45.0% [
7.3 Stout 60805 21 70.0% BRONZE []
8.1 Strong Ale (>6% Alc) 80262 23.5 78.3% SILVER []
Liqueur 1 Essence Base Liqueur Chocolate Almond 1855 13.5 67.5% BRONZE []
2 Natural Ingredients Liqueur Passionfruit 68460 15 75.0% BRONZE []
Wild Blackberry 39604 15  75.0% BRONZE []
Summary for Andrew, David (20 entries) Avg% 68.13%  Awards 11 BOC 2
Broad, Mike
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 4.3 Bitter/Pale Ale 22729 17.5 58.3% L]
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Summary for Broad, Mike (1 entry) Avg% 58.33%  Awards 0 BOC 0
Ebbett, Neal
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 2.3 Pilsner 31525 26.5 88.3% GOLD []
4.2 Bitter/Pale Ale 20568 22 73.3% BRONZE L]
4.5 10463 22.5 75.0% BRONZE []
4.4 A 33027 23 76.7% BRONZE []
B 94216 21.5 71.7% BRONZE []
6.2 Porter 8000 20.5 68.3% BRONZE [
7.2 Stout 51060 165 55.0% [
7.5 21742 235 78.3%SILVER []
8.1 Strong Ale (>6% Alc) 82546 21 70.0% BRONZE [
Summary for Ebbett, Neal (9 entries) Avg% 72.96%  Awards 8 BOC 0
Empsall, Dave
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 10 Dry White Fruit Apple 71890 11 55.0% []
13 Dry Other Ingredients Rhubarb 56233 11.5 57.5% []
15 Sweet Other Ingredients Oranges 25541 11.5 57.5% []
Beer 2.2 Pilsner 97635  16.5 55.0% [
4.5 Bitter/Pale Ale 50092 20 66.7% [
6.2 Porter 66724  16.5 55.0% [
6.1 74486 24 80.0% SILVER
7.4 Stout 30935  19.5 65.0% [
Liqueur 1 Essence Base Liqueur Macadamia 75054 15.5 77.5% SILVER []
Italiana 59611 14 70.0% BRONZE []
2 Natural Ingredients Liqueur Limoncello 43371 18 90.0% GOLD []
Summary for Empsall, Dave (11 entries) Avg% 66.29%  Awards 4 BOC 1
Harrison, Bill
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 1.1 Light Beer / Low Alcohol A 60140 22 73.3% BRONZE L]
B 83027 165 55.0% []
3.1 Lager 63272 4 13.3% [
4.1 Bitter/Pale Ale 27994 22.5 75.0% BRONZE [
5.3 Brown Ale / Mild 26134 21 70.0% BRONZE [
Summary for Harrison, Bill (5 entries) Avg% 57.33%  Awards 3 BOC 0
Moore, lan
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 1.1 Light Beer / Low Alcohol 60397 21 70.0% BRONZE L]
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Liqueur 1 Essence Base Liqueur Macadamia Nut 80636 17.5 87.5% GOLD
Apricot Brandy 67247 13.5 67.5% BRONZE []
Summary for Moore, lan (3 entries) Avg% 75.00%  Awards 3 BOC 0O
Newman, Laurie
Section Class no. Class Description Year Entry ID  Mark % Award Best
Beer 2.3 Pilsner 62775 155 51.7% []
3.1 Lager A 15783 25 83.3% SILVER []
B 64867 23 76.7% BRONZE ]
4.5 Bitter/Pale Ale 80641 19 63.3% []
4.1 18214 13 43.3% [
4.4 A 16604 23.5 78.3% SILVER []
B 5667 1 3.3% [
5.1 Brown Ale / Mild 12455 18,5 61.7% [
5.2 92340 19 63.3% ]
Summary for Newman, Laurie (9 entries) Avg% 58.33%  Awards 3 BOC 0
Smith, Dale
Section Class no. Class Description Year Entry ID  Mark % Award Best
Liqueur 1 Essence Base Liqueur Coffee 22391 13 65.0% []
2 Natural Ingredients Liqueur Blackberry 48338 14 70.0% BRONZE []
Summary for Smith, Dale (2 entries) Avg% 67.50%  Awards 1 BOC 0
Zame, Judy
Section Class no. Class Description Year EntryID  Mark % Award Best
Liqueur 1 Essence Base Liqueur Creme De Menthe 77648 17.5 87.5% GOLD []
Hazelnut 25404 15.5 77.5% SILVER []
2 Natural Ingredients Liqueur Blackberry 41732 16 80.0% SILVER []
Lemoncello 38777 14 70.0% BRONZE []
Summary for Zame, Judy (4 entries) Avg% 78.75%  Awards 4 BOC 0
Zame, Mike
Section Class no. Class Description Year Entry ID  Mark % Award Best
Beer 1.2 Light Beer / Low Alcohol 4231 20.5 68.3% BRONZE L]
1.1 88753 15 50.0% [
3.1 Lager 31181 20 66.7% [
4.3 Bitter/Pale Ale 44705 21 70.0% BRONZE [
4.4 31138 17 56.7% L
4.1 50985  22.5 75.0% BRONZE []
5.3 Brown Ale / Mild 343 18 60.0% [
7.1 Stout 79478  19.5 65.0% [
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Beer 8.2 Strong Ale (>6% Alc) 31688 23.5 78.3% SILVER
8.1 73605 17.5 58.3%
Liqueur 1 Essence Base Liqueur Amaretto 95460 15.5 77.5% SILVER
Coffee 25238 14 70.0% BRONZE
2 Natural Ingredients Liqueur Currant 7504 16 80.0% SILVER
Blackberry 46397 18 90.0% GOLD
Summary for Zame, Mike (14 entries) Avg% 68.99%  Awards 8

OO ogn

o]
@)
(@]
o

Summary for Club: Gisborne Winemakers and Homebrewers Club

Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Gisborne WHC Beer 49 16 6 1 23 1 63.367%
Gisborne WHC Liqueur 18 8 5 4 17 0 76.528%
Gisborne WHC Wine 12 0 3 3 6 2 70.417%

Totals: 79 24 14 8 46 3 70.104%
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Club Report

Hawkes Bay Amateur Winemakers and Brewes Club

“ (™ New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Avis, Bob
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Merlot kit 2019 54576 19 95.0% GOLD
Syrah 57270 18.5 92.5% GOLD []
13 Dry Other Ingredients Tangelo 2018 30780 12 60.0% []
24 Port Merlot grapes 29187 15 75.0% BRONZE []
29 Sparkling Cider Kit 62937 15.5 77.5% SILVER []
Apple 20114 17.5 87.5% GOLD []
Beer 2.3 Pilsner 61852  11.5 38.3% [
3.1 Lager 77173 185 61.7% [
4.5 Bitter/Pale Ale 6006  16.5 55.0% [
8.1 Strong Ale (>6% Alc) 52623 18 60.0% [
Summary for Avis, Bob (10 entries) Avg% 70.25%  Awards 5 BOC 1
Batten, Jim
Section Class no. Class Description Year Entry ID  Mark % Award Best
Beer 2.1 Pilsner 12957 24.5 81.7% SILVER []
2.3 A 25105 27 90.0% GOLD []
B 62015 22 73.3% BRONZE []
4.2 Bitter/Pale Ale 46471 21 70.0% BRONZE []
4.5 30738 25 83.3% SILVER []
6.2 Porter 66861 16 53.3% []
7.4 Stout 23975 20 66.7% [
8.1 Strong Ale (>6% Alc) 95946 19.5 65.0% []
9.5 Specialty Beer 31015 24 80.0% SILVER ]
12.4 Belgian Ales & Saison 43659 26.5 88.3% GOLD
Summary for Batten, Jim (10 entries) Avg% 75.17%  Awards 7 BOC 1
Carlisle, Alan
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 9.5 Specialty Beer 22749 22 73.3% BRONZE L]
Summary for Carlisle, Alan (1 entry) Avg% 73.33%  Awards 1 BOC 0
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Deroles, Michael

Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 4 Dry White Grape Chardonay 39115 17.5 87.5% GOLD
8 Medium Red Fruit Plum 32185 12.5 62.5% []
Summary for Deroles, Michael (2 entries) Avg% 75.00%  Awards 1 BOC 1
Grant, David
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 2.1 Pilsner A 86925 145 48.3% []
B 67305 13 43.3% [
2.3 6696 16 53.3% []
3.1 Lager 77897 245 81.7%SILVER []
3.2 29687 12 40.0% [
4.2 Bitter/Pale Ale 92989 0 0.0% []
43 14999 175 58.3% [
4.1 28637 0 0.0% [
5.3 Brown Ale / Mild 64357 19 63.3% [
6.2 Porter 85418 14 46.7% []
7.1 Stout 9258  21.5 71.7% BRONZE []
9.3 Specialty Beer 41364 0 0.0% [
Summary for Grant, David (12 entries) Avg% 42.22%  Awards 2 BOC 0
Henderson, Brian
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Cabernet sauvignon 2010 34617 15 75.0% BRONZE []
Cab sav Merlot 2013 59015 16.5 82.5% SILVER [
4 Dry White Grape table grape 2016 19201 15 75.0% BRONZE []
Chardonay 2013 4588 14.5 72.5% BRONZE [
5 Medium White Grape Chardonay 2014 75100 17 85.0% SILVER []
19 Dry Sparkling Apricot 2013 8458 10 50.0% []
Chardonay 2017 26796 18 90.0% GOLD [
35 Dry Plum Plum 2019 29852 17.5 87.5% GOLD []
Beer 2.3 Pilsner A 2019 1883 14 46.7% []
B 2019 38555 10 33.3% []
3.3 Lager 39291 17 56.7% [
7.5 Stout 28524 20 66.7% [
Summary for Henderson, Brian (12 entries) Avg% 68.40%  Awards 7 BOC 0
Hurley, Mathew
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 4.3 Bitter/Pale Ale 20493 20.5 68.3% BRONZE []

Monday, 14 October 2019
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8.3 Strong Ale (>6% Alc)
9.5 Specialty Beer

9.2

10.1 Dark Ale
11.1 Wheat Beer
12.5 Belgian Ales & Saison

87306 23.5 78.3% SILVER

All grain Irish red 40279 22 73.3% BRONZE
A 60508 0 0.0%
B 27092 28 93.3% GOLD

96119 20.5 68.3% BRONZE
84651 125 41.7%
51678 1 3.3%

Beer 4.4 Bitter/Pale Ale 99069 22.5 75.0% BRONZE
Summary for Hurley, Mathew (2 entries) Avg% 71.67%  Awards 2 BOC 0
Hurley, Nigel
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 1.3 Light Beer / Low Alcohol 90677 23.5 78.3%SILVER
2.2 Pilsner A 81158 25 83.3%SILVER []
B 91376 27.5 91.7% GOLD
3.3 Lager 30318 26.5 88.3% GOLD [
3.2 63331 17 56.7% [
4.5 Bitter/Pale Ale A 52470 23.5 78.3% SILVER [
B 71802 22 73.3% BRONZE ]
4.4 59664 23  76.7% BRONZE []
5.2 Brown Ale / Mild 78000 19 63.3% [
6.2 Porter 91365 17.5 58.3% []
7.1 Stout A 9016 19 63.3% []
B 48408 21.5 71.7% BRONZE []
7.5 30052 19.5 65.0% L
L]
L]
L]
L]
L]
L]
L]
oC

Summary for Hurley, Nigel (20 entries)

Avg% 65.33%  Awards 12

o)

Summary for Club: Hawkes Bay Amateur Winemakers and Brewes Club

Short Name Section
Hawkes Bay AWBC Beer
Hawkes Bay AWBC Wine

Totals:

Total Entries Bronze Silver Gold Medals BOC AvgPercentage

53 11 8 5 24 3 60.377%
16 4 3 6 13 2 78.438%
69 15 11 11 37 5 69.407%

Monday, 14 October 2019

RESULTS -The Competition Management System © Copyright 2012 - 2018 ProcessIT Limited, www.processit.co.nz

Page 17 of 39



—

“ ™ New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Club Report

Levin Winemakers and Brewers Club

Borst, Nick
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 13 Dry Other Ingredients Fennel 98832 9.5 47.5% []
Summary for Borst, Nick (1 entry) Avg% 47.50%  Awards 0 BOC 0
Garratt, Audrey
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 22 Dessert Apricot 2018 83071 12 60.0% []
Summary for Garratt, Audrey (1 entry) Avg% 60.00% Awards 0 BOC 0
Ingle, Tony
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 1 Dry Red Grape Merlot 2018 49916 16 80.0% SILVER []
Pinot Noir 68775 9.5 47.5% [
4 Dry White Grape Chardonay 53734 13 65.0% []
Summary for Ingle, Tony (3 entries) Avg% 64.17%  Awards 1 BOC 0
Summary for Club: Levin Winemakers and Brewers Club
Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Levin WBC Wine 5 0 1 0 1 0 60.000%
Totals: 5 0 1 0 1 0 60.000%
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Club Report

Manawatu Amateur Winemakers and Brewers Club

“ (™ New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Bailey, Vic
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Oaked Merlot 2019 16279 16.5 82.5% SILVER []
Pinot Noir 2019 58351 17.5 87.5% GOLD []
5 Medium White Grape Sauvignon Blanc 2019 39763 17.5 87.5% GOLD
29 Sparkling Cider Apple + Strawberry 33732 17.5 87.5% GOLD []
Beer 9.1 Specialty Beer A - Citrus 21286 20.5 68.3% BRONZE []
Black Cherry Pilsner 90156 27 90.0% GOLD []
Summary for Bailey, Vic (6 entries) Avg% 83.89%  Awards 6 BOC 1
Cariga, Pietro
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 4 Dry White Grape Sauvignon Blanc 9402 16 80.0% SILVER []
Beer 3.3 Lager 93281 27.5 91.7% GOLD
9.1 Specialty Beer Quince 84557 21.5 71.7% BRONZE []
11.1 Wheat Beer 51610 21 70.0% BRONZE
12.2 Belgian Ales & Saison 47463 17.5 58.3% ]
Liqueur 2 Natural Ingredients Liqueur Myrtle Berry 23971 17 85.0% SILVER []
Summary for Cariga, Pietro (6 entries) Avg% 76.11%  Awards 5 BOC 2
Pearce, Pat
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 1 Dry Red Grape Merlot 2019 91850 15.5 77.5% SILVER []
4 Dry White Grape Chardonay 2019 19692 17 85.0% SILVER []
Summary for Pearce, Pat (2 entries) Avg% 81.25%  Awards 2 BOC 0
Speedy, Peter
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 30 Dry Red Berry Blackberry 39572 12.5 62.5% []
34 Medium Feijoa 62914 19 95.0% GOLD []
35 Dry Plum 92963 13 65.0% [
Beer 3.2 Lager 64898 1 33% []

Monday, 14 October 2019
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Beer 5.1 Brown Ale / Mild
Summary for Speedy, Peter (5 entries)

93675 20 66.7%

Avg% 58.50%

Awards 1

BOC 0O

Summary for Club: Manawatu Amateur Winemakers and Brewers Club

Short Name

Manawatu AWBC
Manawatu AWBC
Manawatu AWBC

Monday, 14 October 2019

Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Beer 8 3 0 2 5 2 65.000%
Liqueur 1 0 1 0 1 0 85.000%
Wine 10 0 4 4 8 1 81.000%

Totals: 19 3 5 6 14 3 77.000%
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. 22nd National Competition, Christchurch 2019
Club Report

Manukau Amateu Winemakers and Apairists Club

“ i New Zealand Amateur Winemakers & Brewers Federation

Blair, Dunc
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 2.3 Pilsner 43440 20.5 68.3% BRONZE []
3.3 Lager 44936 27 90.0% GOLD []
4.5 Bitter/Pale Ale B 67035 17 56.7% []
A 28304 18 60.0% [
4.1 89072 20.5 68.3% BRONZE []
9.5 Specialty Beer A 10523 20.5 68.3% BRONZE []
B 53651 235 78.3% SILVER ]
9.3 83709 17.5 58.3% []
9.2 A 79685 21 70.0% BRONZE []
Summary for Blair, Dunc (9 entries) Avg% 68.70%  Awards 6 BOC 0
Christ, Al
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 8 Medium Red Fruit Boysenberry 94637 13.5 67.5% BRONZE []
10 Dry White Fruit Passionfruit 13538 13 65.0% []
12 Sweet White Fruit Feijoa 46375 18.5 92.5% GOLD
Tangelo 97735 13.5 67.5% BRONZE []
15 Sweet Other Ingredients Strawberry 60305 18 90.0% GOLD []
18 Sweet Rose Pear 55058 11 55.0% []
24 Port Boysenberry 89229 15.5 77.5% SILVER []
31 Sweet Red Berry Boysenberry 2019 42932 18 90.0% GOLD
Boysenberry 2015 56784 15.5 77.5% SILVER []
34 Medium Feijoa 87249 12,5 62.5% [
36 Sweet Plum Plum from Drury 57343 17.5 87.5% GOLD
Beer 2.3 Pilsner B 88832 18 60.0% [
A 13 20.5 68.3% BRONZE []
4.4 Bitter/Pale Ale 16587 20.5 68.3% BRONZE []
5.2 Brown Ale / Mild 78037 21.5 71.7% BRONZE [
6.2 Porter 80160 18.5 61.7% []
7.3 Stout 97179 22 73.3% BRONZE []
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Beer 7.1 Stout 67668 21 70.0% BRONZE []
Liqueur 1 Essence Base Liqueur Blackberry 7493 13.5 67.5% BRONZE []
Green Apple 56886 15.5 77.5% SILVER []
Summary for Christ, Al (20 entries) Avg% 72.54%  Awards 15 BOC 3
Christ, Errol
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 29 Sparkling Cider Apple 77452 15 75.0% BRONZE []
Summary for Christ, Errol (1 entry) Avg% 75.00%  Awards 1 BOC 0
Christ, Helen
Section Class no. Class Description Year EntryID  Mark % Award Best
Liqueur 1 Essence Base Liqueur Butterscotch (Snicker) 59392 13 65.0% []
3 Cream Base Liqueur Chocolate (Doodle) 4275 13 65.0% []
Summary for Christ, Helen (2 entries) Avg% 65.00% Awards O BOC 0

Gaston, Ron

Section Class no. Class
Wine 8 Medium Red Fruit
22 Dessert

30 Dry Red Berry

34 Medium Feijoa
35 Dry Plum

36 Sweet Plum

37 Medium Citrus

Liqueur 1 Essence Base Liqueur

2 Natural Ingredients Liqueur

3 Cream Base Liqueur

Description
Guava

Plum
Raspberry
Boysenberry

Unknown
Billington
Red Heritage
Greengage
Lime
Tangelo
Butterscotch
Coffee

Lime

Orange

Irish Cream

Butterscotch Cream

Year Entry ID

53042
17611
14150
79699

33451
93622

10607
55378
99178
68133
28942
46887
52905
20858
55440
24906
25848

Mark

135
18
14
13

13.5
13

13
13.5
13
11
10
14
17.5
13
17
14
18

% Award

67.5% BRONZE
90.0% GOLD
70.0% BRONZE
65.0%

67.5% BRONZE
65.0%

65.0%

67.5% BRONZE
65.0%

55.0%

50.0%

70.0% BRONZE
87.5% GOLD
65.0%

85.0% SILVER
70.0% BRONZE
90.0% GOLD

(%]
—
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Summary for Gaston, Ron (17 entries) Avg% 70.29%  Awards 10 BOC 3
Hanley, John
Section Class no. Class Description Year Entry ID  Mark % Award Best
Beer 2.3 Pilsner 85260 4.5 15.0% [

Monday, 14 October 2019
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Beer 4.3 Bitter/Pale Ale
5.1 Brown Ale / Mild
53
12.5 Belgian Ales & Saison
Summary for Hanley, John (5 entries)

14569
20223

3030
36103

25
12.5
17

5

83.3% SILVER
41.7%
56.7%
16.7%

Avg% 42.67%  Awards 1

S UUU™

o)

Lawrence, Wally
Section Class no. Class
Wine 1 Dry Red Grape

3 Sweet Red Grape

4 Dry White Grape

6 Sweet White Grape

7 Dry Red Fruit
9 Sweet Red Fruit

10 Dry White Fruit

11 Medium White Fruit

12 Sweet White Fruit

13 Dry Other Ingredients

14 Medium Other Ingredients

15 Sweet Other Ingredients

18 Sweet Rose

24 Port

27 Sweet Mead

30 Dry Red Berry

Monday, 14 October 2019

Description

Chambourcin
Chambourcin
Chambourcin
Chambourcin
White Diamond
White Diamond
White diamond
White Diamond
Strawberry
Blackcurrant
Strawberry
Quince

Apricot

Quince

Apricot

Quince

Loquat
Rhubarb
Elderflower
Rhubarb
Elderflower
Lemon Verbena
Rhubarb
Damson Plum
Rhubarb
Boysenberry
Black Cherry
Manuka Honey
Lemon Honey
Boysenberry
Raspberry

Year
2018
2019
2019

2014
2017

2018

RESULTS -The Competition Management System © Copyright 2012 - 2018 ProcessIT Limited, www.processit.co.nz

Entry ID

36358
38718
22434
79086
54415
23077
83259
26377
84795
34973

7409
72303
37180
29255
86527
52221
83457

1728
31867
59145
50241
22567
16371
93284
85570
14699
49823
86211
59195
11676
74624

Mark

18.5
16.5
18
14.5
13
13.5
15.5
14.5
17
18
17
13
13
18
13
16
18
14.5
14.5
13.5
15.5
18
15
18.5
18
15
16.5
16

16
18

% Award

92.5% GOLD
82.5% SILVER
90.0% GOLD
72.5% BRONZE
65.0%

67.5% BRONZE
77.5% SILVER
72.5% BRONZE
85.0% SILVER
90.0% GOLD
85.0% SILVER
65.0%

65.0%

90.0% GOLD
65.0%

80.0% SILVER
90.0% GOLD
72.5% BRONZE
72.5% BRONZE
67.5% BRONZE
77.5% SILVER
90.0% GOLD
75.0% BRONZE
92.5% GOLD
90.0% GOLD
75.0% BRONZE
82.5% SILVER
80.0% SILVER
20.0%

80.0% SILVER
90.0% GOLD
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Wine 31 Sweet Red Berry

32 Medium Elderberry
33 Sweet Elderberry
34 Medium Feijoa

35 Dry Plum

36 Sweet Plum

37 Medium Citrus

Liqueur 2 Natural Ingredients Liqueur
Summary for Lawrence, Wally (44 entries)

Boysenberry
Raspberry

Mandarin
Tangelo
Lemonchello

73121
12614

64796
77291
99529
68605

6201
94700
46344
45856
34208

63584
88834

15.5
14

19
18
19.5
15.5
13
13
12
10.5

15
14

77.5% SILVER
70.0% BRONZE

95.0% GOLD
90.0% GOLD
97.5% GOLD
77.5% SILVER
65.0%
65.0%
60.0%
52.5%

0.0%

75.0% BRONZE
70.0% BRONZE

Avg% 74.89%  Awards 34

DO 0000 0RIRIR O O]
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Lee, Clive
Section Class no. Class
Wine 1 Dry Red Grape

3 Sweet Red Grape
8 Medium Red Fruit

9 Sweet Red Fruit
10 Dry White Fruit
11 Medium White Fruit
12 Sweet White Fruit

13 Dry Other Ingredients

14 Medium Other Ingredients
15 Sweet Other Ingredients
22 Dessert

25 Dry Mead

26 Medium Mead

27 Sweet Mead

31 Sweet Red Berry

34 Medium Feijoa
35 Dry Plum
36 Sweet Plum

37 Medium Citrus

38 Dry Tamarillo
39 Sweet Tamarillo

Monday, 14 October 2019

Description

Plum
Blackcurrant
Apricot
Passionfruit
Passionfruit
Apricot
Ginger
Rhubarb
Rhubarb
Blackcurrant
Honey
Honey
Honey
Boysenberry

Lime

Year Entry ID

42824
46318
28781

78161
52107
91651

7356

7708
42673
23269
24392
50561
66027
19873

1490
85469

39170
61384
78428

75874
82347

24693
89387
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Mark

9.5
15.5
12

15
13
15.5
14
14
14.5
135
16
17.5
13.5
11
16
15.5

13
14.5
14

14
15.5

10.5
11

% Award

47.5%
77.5% SILVER
60.0%

75.0% BRONZE
65.0%

77.5% SILVER
70.0% BRONZE
70.0% BRONZE
72.5% BRONZE
67.5% BRONZE
80.0% SILVER
87.5% GOLD
67.5% BRONZE
55.0%

80.0% SILVER
77.5% SILVER

65.0%
72.5% BRONZE
70.0% BRONZE

70.0% BRONZE
77.5% SILVER

52.5%
55.0%

(%]
—
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Liqueur 2 Natural Ingredients Liqueur Orange 70711 15 75.0% BRONZE
Summary for Lee, Clive (24 entries) Avg% 69.48%  Awards 17 BOC 1
Woods, Daniel
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 24 Port Plum 10012 17 85.0% SILVER []
Beer 3.3 Lager 72903 24  80.0% SILVER []
4.5 Bitter/Pale Ale A 31123 21.5 71.7% BRONZE []
B 93901  21.5 71.7% BRONZE []
4.4 20291 24 80.0% SILVER [
6.2 Porter 20653 21.5 71.7% BRONZE []
8.1 Strong Ale (>6% Alc) 82214 24.5 81.7% SILVER
8.3 82215 19.5 65.0% []
9.2 Specialty Beer 42832 26 86.7% SILVER [
12.5 Belgian Ales & Saison 37719 24 80.0% SILVER L]
Liqueur 2 Natural Ingredients Liqueur Lemon + Lemongrass 1210 16 80.0% SILVER []
Lemon 52555 16 80.0% SILVER []
Summary for Woods, Daniel (12 entries) Avg% 77.78%  Awards 11 BOC 1

Summary for Club: Manukau Amateu Winemakers and Apairists Club

Short Name Section
Manukau AWAC Beer
Manukau AWAC Liqueur
Manukau AWAC Wine

Totals:

Total Entries Bronze Silver Gold Medals BOC AvgPercentage

30 12 7 1 20 1 66.444%
14 5 4 2 11 2 74.821%
90 26 20 18 64 14 72.639%
134 43 31 21 95 17 71.302%

Monday, 14 October 2019
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Club Report

Nelson Amateur Winemakers and Brewers Club

“ (™ New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Golics, John
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 4.4 Bitter/Pale Ale A 15028 18 60.0% L]
4.3 B 17397 22 73.3% BRONZE []
A 69451 05 1.7% ]
4.2 85941  19.5 65.0% []
95119 155 51.7% [
5.1 Brown Ale / Mild 67583 22 73.3% BRONZE
6.2 Porter A 27345 155 51.7% [
B 49264 16.5 55.0% []
7.2 Stout 35403 20 66.7% [
8.2 Strong Ale (>6% Alc) 30885 19.5 65.0% []
8.1 99674 20 66.7% [
9.4 Specialty Beer Bourbon + Oak 42303 25 83.3% SILVER []
9.5 Black IPA 47149 21 70.0% BRONZE [
9.1 Blackberry 92336 27 90.0% GOLD []
9.3 Manuka 87489 26 86.7% SILVER []
Summary for Golics, John (15 entries) Avg% 64.00% Awards 6 BOC 1
Winnubst, Ben
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Pinot Noir 2016 33620 18.5 92.5% GOLD []
4 Dry White Grape Gewurztraminer 44515 16.5 82.5% SILVER []
5 Medium White Grape Gewurtztraminer 34100 13 65.0% []
8 Medium Red Fruit Apple + Blackcurrant 2016 72198 12 60.0% []
10 Dry White Fruit Winter nelis Pear 2018 75845 15.5 77.5% SILVER []
31 Sweet Red Berry Bramble fruits 2018 60003 16 80.0% SILVER []
Summary for Winnubst, Ben (6 entries) Avg% 76.25%  Awards 4 BOC 0
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Summary for Club: Nelson Amateur Winemakers and Brewers Club

Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Nelson AWBC Beer 15 3 2 1 6 1 64.000%
Nelson AWBC Wine 6 0 3 1 4 0 76.250%

Totals: 21 3 5 2 10 1 70.125%
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Club Report

Pegasus Amateur Winemakers Society

Blackler, Dennis

“ i New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Red grape 2017 33006 14 70.0% BRONZE []
Schular 2017 49957 17 85.0% SILVER []
4 Dry White Grape lona 2018 46919 13 65.0% []
7 Dry Red Fruit Black + Red Currant 2017 10112 13 65.0% []
9 Sweet Red Fruit Black and Red Currant 2017 17422 13 65.0% []
12 Sweet White Fruit Apricot 2017 82902 14.5 72.5% BRONZE []
Cape Gooseberry 2017 25950 13.5 67.5% BRONZE []
13 Dry Other Ingredients Mint 2018 71854 11.5 57.5% []
Sage leaves 2018 42869 10.5 52.5% []
14 Medium Other Ingredients Parsley 2018 49153 14 70.0% BRONZE []
15 Sweet Other Ingredients Clary Sage Flower 2018 90926 14 70.0% BRONZE []
Strawberry 2018 99404 14 70.0% BRONZE [
18 Sweet Rose Cranberry 2017 64185 12 60.0% [
21 Aperitif Parsnip 2016 46833 13 65.0% []
23 Sherry Parsnip + Sultanas 2014 30332 14 70.0% BRONZE []
24 Port Mixed fruit 2011 24524 17.5 87.5% GOLD []
Elderberry 2007 21164 17 85.0% SILVER []
31 Sweet Red Berry Blackberry 2015 4941 13 65.0% []
33 Sweet Elderberry 2014 37140 14 70.0% BRONZE [
34 Medium Feijoa 2016 21738 16.5 82.5% SILVER []
36 Sweet Plum Yellow 2018 56595 12 60.0% []
Red 2017 56574 11 55.0% []
39 Sweet Tamarillo 2018 46086 125 62.5% [
Liqueur 1 Essence Base Liqueur Midori 28764 13.5 67.5% BRONZE []
2 Natural Ingredients Liqueur Limoncello 2014 48566 14 70.0% BRONZE []
Summary for Blackler, Dennis (25 entries) Avg% 68.40%  Awards 14 BOC 0
Dimmock, Peter
Section Class no. Class Description Year Entry ID  Mark % Award Best

Monday, 14 October 2019
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Wine 1 Dry Red Grape Merlot 2016 26671 17.5 87.5% GOLD []

Pinot Noir 2016 10345 16.5 82.5% SILVER [

4 Dry White Grape Riesling 2015 81249 16 80.0% SILVER []

Chardonay 2017 73693 12,5 62.5% []

Beer 7.2 Stout 68772 17 56.7% ]
Summary for Dimmock, Peter (5 entries) Avg% 73.83%  Awards 3 BOC 0

Grant, John

Section Class no. Class Description Year EntryID  Mark % Award Best

Wine 3 Sweet Red Grape 2017 37422 13.5 67.5% BRONZE [

7 Dry Red Fruit Blackboy Peach 2017 32227 10 50.0% []

8 Medium Red Fruit Tamarillo 2017 43470 14 70.0% BRONZE []

Blackboy Peach 2018 25379 11 55.0% []

9 Sweet Red Fruit Elderberry, Boysenberry + Plum 2017 99422 13 65.0% []

Elderberry + Plum on toasted Red Beech 2017 34888 14 70.0% BRONZE []

12 Sweet White Fruit Quince + Pineapple 71550 11.5 57.5% []

Feijoa 34184 17 85.0% SILVER []

13 Dry Other Ingredients Elderflower + Rhubarb 44742 13.5 67.5% BRONZE []

Anise hyssop + Rhubarb 17283 17.5 87.5% GOLD []

14 Medium Other Ingredients Anise hyssop + Rhubarb 3666 15 75.0% BRONZE []

Red beet, ginger + birch sap 98954  17.5 87.5% GOLD []

15 Sweet Other Ingredients Elderflower + Rhubarb 97722 13.5 67.5% BRONZE []

Dandelion Flowers 2018 87276 15 75.0% BRONZE []

16 Dry Rose Anise hyssop + Rhubarb 3395 17.5 87.5% GOLD

17 Medium Rose Anise hyssop flower, Rhubarb, Loquat + Cherry Plum 17702 18 90.0% GOLD

18 Sweet Rose Elderflower + Tamarillo 2018 68719 13 65.0% []

19 Dry Sparkling Elderflower + Rhubarb 2018 72632 17 85.0% SILVER []

Tamarillo 2017 70025 18.5 92.5% GOLD

20 Medium Sparkling Grape, Peach + Elderberry 2018 68694 17.5 87.5% GOLD []

Anise hyssop flower, Rhubarb + Cherry Plum 2019 74783 17 85.0% SILVER []

21 Aperitif Plum, Red beet + Birch sap 54991 14.5 72.5% BRONZE

22 Dessert Plum + Mixed fruit 10841 16.5 82.5% SILVER []

23 Sherry Quince 44004 13 65.0% []

24 Port Elderberry, Plum + Fennel 79777 15 75.0% BRONZE []

Plum + Boysenberry 36270 15  75.0% BRONZE []

27 Sweet Mead Kanuka Honey 2018 7593 10 50.0% []

29 Sparkling Cider Apple 2019 67936 17 85.0% SILVER []

Crab Apple 2019 64435 13.5 67.5% BRONZE []

31 Sweet Red Berry Boysenberry 2017 17524 16 80.0% SILVER []
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Wine 33 Sweet Elderberry 2017 73908 17.5 87.5% GOLD ]
34 Medium Feijoa 2018 72178 0.0% []
35 Dry Plum Red Plum 2018 87947 3 15.0% []
Cherry plum 2017 82248 17 85.0% SILVER []
36 Sweet Plum Cherry Plum 2017 79537 13.5 67.5% BRONZE []
Red Plum 2018 40447 14 70.0% BRONZE []
38 Dry Tamarillo 2017 95113 125 62.5% []
2018 32904 12 60.0% []
39 Sweet Tamarillo 2018 45549 10.5 52.5% []
2017 34904 15  75.0% BRONZE [
Liqueur 2 Natural Ingredients Liqueur Orange, Anise hyssop + Walnut 6952 15 75.0% BRONZE []
Elderberry, Plum + Fennel 94633 18 90.0% GOLD []
Summary for Grant, John (42 entries) Avg% 70.60%  Awards 30 BOC 4
Guild, Dennys
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Unknown 58189 12 60.0% []
4 Dry White Grape Unknown 4358 13 65.0% []
7 Dry Red Fruit Raspberry + Rhubarb 94443 16.5 82.5% SILVER []
Plum, Black Currant + Rhubarb 37590 13 65.0% []
8 Medium Red Fruit Mixed red fruits 67475 16 80.0% SILVER
Cherry 24593 115 57.5% []
9 Sweet Red Fruit Mixed Red Fruit 19174 14.5 72.5% BRONZE []
Blackboy Peach + Plum 73858 13.5 67.5% BRONZE []
10 Dry White Fruit Crab Apple 35208 13 65.0% []
Mango 91950 13.5 67.5% BRONZE []
11 Medium White Fruit Kiwifruit 44163 4 20.0% []
Quince 36640 9 45.0% [
12 Sweet White Fruit Crab Apple 35668 15 75.0% BRONZE []
Japonica Apple + Quince 30419 17.5 87.5% GOLD []
13 Dry Other Ingredients Parsley 28098 115 57.5% []
Spinach 17538 4 20.0% []
14 Medium Other Ingredients Soft Mint 7796 17.5 87.5% GOLD
Rhubarb 29140 15 75.0% BRONZE []
15 Sweet Other Ingredients Green Ginger 8340 2 10.0% []
Rhubarb 83488 14 70.0% BRONZE [
16 Dry Rose Rhubarb 20732 13.5 67.5% BRONZE []
17 Medium Rose Rhubarb 3175 14 70.0% BRONZE []
19 Dry Sparkling Elderflower 38323 17 85.0% SILVER []
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Wine 21 Aperitif Parsnip 33929 13 65.0% []
Apricot 94699 12 60.0% [
22 Dessert Cherry 46459 13.5 67.5% BRONZE []
23 Sherry Parsnip 3921 13.5 67.5% BRONZE []
Feijoa 93972 17 85.0% SILVER [
24 Port Mixed Red 71562 13 65.0% [
Cherry 30496 13 65.0% []
28 Draught Cider Apple 64452 14 70.0% BRONZE []
32 Medium Elderberry 20162 61407 18 90.0% GOLD []
20163 2349 13.5 67.5% BRONZE [
33 Sweet Elderberry 2015 34187 17.5 87.5% GOLD []
2017 50850 17.5 87.5% GOLD [
34 Medium Feijoa 94293 15.5 77.5% SILVER []
35 Dry Plum Doris 2017 87710 18 90.0% GOLD
Purple Haze 2016 9044 13.5 67.5% BRONZE []
36 Sweet Plum Yellow 48121 10 50.0% [
39 Sweet Tamarillo 2018 79671 14 70.0% BRONZE [
Beer 2.3 Pilsner 47010 15 50.0% [
2.1 72061 0.0% [
69770 17 56.7% [
4.5 Bitter/Pale Ale 13742 24.5 81.7% SILVER [
4.2 214 24.5 81.7% SILVER L]
5.1 Brown Ale / Mild 59283  17.5 58.3% [
7.1 Stout 62629 19 63.3% []
9.1 Specialty Beer Raspberry Wheatbeer 4304 15.5 51.7% []
11.4 Wheat Beer 71240 20.5 68.3% BRONZE L]
12 Belgian Ales & Saison Belgian Pale Ale 33806 21.5 71.7% BRONZE []
Liqueur 2 Natural Ingredients Liqueur Rhubarb 90739 16 80.0% SILVER []
Blackcurrant 2911 15 75.0% BRONZE []
Summary for Guild, Dennys (52 entries) Avg% 65.83%  Awards 31 BOC 3
Guild, Gwen
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 13 Dry Other Ingredients Rhubarb 95840 13.5 67.5% BRONZE []
Summary for Guild, Gwen (1 entry) Avg% 67.50%  Awards 1 BOC 0
Hickmott, Rob
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 2.2 Pilsner 72701 16.5 55.0% [
4.5 Bitter/Pale Ale 93141 23 76.7% BRONZE []
8.2 Strong Ale (>6% Alc) 33468 21 70.0% BRONZE []

Monday, 14 October 2019

RESULTS -The Competition Management System © Copyright 2012 - 2018 ProcessIT Limited, www.processit.co.nz

Page 31 of 39



Summary for Hickmott, Rob (3 entries) Avg% 67.22%  Awards 2 BOC 0
LeComte, Bruce
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 4 Dry White Grape Pinot Gris 47980 13 65.0% []
11 Medium White Fruit Apple 44904 13 65.0% []
15 Sweet Other Ingredients Elderflower 49820 15.5 77.5% SILVER []
Berries, BB Peach + Parsnip 25007 7 35.0% []
31 Sweet Red Berry Black Raspberry 73481 15 75.0% BRONZE []
32 Medium Elderberry 67558 17 85.0% SILVER L]
34 Medium Feijoa 38197 13 65.0% L]
39 Sweet Tamarillo 3555 15 75.0% BRONZE []
Liqueur 2 Natural Ingredients Liqueur Feijoa 2019 53954 18 90.0% GOLD []
Elderflower 1835 18 90.0% GOLD [
Summary for LeComte, Bruce (10 entries) Avg% 72.25%  Awards 6 BOC 0
Pither, Des
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 9 Sweet Red Fruit Hawthorn 12938 17 85.0% SILVER []
10 Dry White Fruit Apricot 50368 11 55.0% []
11 Medium White Fruit Quince 67857 11 55.0% [
Quince + Kiwifruit 50212 14.5 72.5% BRONZE [
12 Sweet White Fruit Kiwifruit 99410 17.5 87.5% GOLD []
13 Dry Other Ingredients Lemonbalm 35296 15.5 77.5% SILVER []
Elderflower 79633 18 90.0% GOLD
14 Medium Other Ingredients Elderflower 45157 15.5 77.5% SILVER []
Rhubarb 56969 13.5 67.5% BRONZE []
15 Sweet Other Ingredients Elderflower 4613 125 62.5% []
Cherry 82047 12 60.0% []
16 Dry Rose Rhubarb 55685 15.5 77.5% SILVER []
Pear 18948 17 85.0% SILVER []
17 Medium Rose Rhubarb 33565 13.5 67.5% BRONZE []
Pear 9696 15.5 77.5% SILVER []
18 Sweet Rose Plum 30640 13 65.0% []
Plum 68437 15 75.0% BRONZE [
24 Port 78386 12 60.0% [
30 Dry Red Berry Blackberry 71203 14 70.0% BRONZE []
31 Sweet Red Berry Blackberry 56468 16 80.0% SILVER []
32 Medium Elderberry 49767 14.5 72.5% BRONZE [
33 Sweet Elderberry 39791 13 65.0% [
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Wine 33 Sweet Elderberry 22948 17.5 87.5% GOLD ]
34 Medium Feijoa 24331 9.5 47.5% []
31894 11 55.0% [
35 Dry Plum 6482 13 65.0% []
36 Sweet Plum 90615 14 70.0% BRONZE []
37 Medium Citrus Marmalade 33744 12 60.0% []
38 Dry Tamarillo 41417 14.5 72.5% BRONZE
41591 115 57.5% []
39 Sweet Tamarillo 43414 16 80.0% SILVER
Liqueur 2 Natural Ingredients Liqueur Apricot 42735 14 70.0% BRONZE []
Summary for Pither, Des (32 entries) Avg% 70.31%  Awards 20 BOC 3
Rorke, Gary
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 4 Dry White Grape Sauvingnon Blanc 2019 19350 15.5 77.5% SILVER []
Summary for Rorke, Gary (1 entry) Avg% 77.50%  Awards 1 BOC 0
Sepie, John
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 31 Sweet Red Berry Cranberry 29498 15 75.0% BRONZE []
34 Medium Feijoa A 90937 18.5 92.5% GOLD []
B 99664  13.5 67.5% BRONZE [
Summary for Sepie, John (3 entries) Avg% 78.33%  Awards 3 BOC 0
Steele, Thomas
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 4 Dry White Grape lona 28038 13 65.0% []
26 Medium Mead Honey 2019 55010 12 60.0% []
Summary for Steele, Thomas (2 entries) Avg% 62.50%  Awards 0 BOC 0
Weet, Zhanna
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 7 Dry Red Fruit Mixed fruit + berries 6937 13 65.0% []
Apple + Blackberry 63022 11 55.0% []
8 Medium Red Fruit Apple + Blackberry 15256 11.5 57.5% []
Mixed Fruits + Berries 54895 15.5 77.5% SILVER []
9 Sweet Red Fruit Mixed Fruits + Berries 31753 13 65.0% []
Apple + Blackberry 34672 14 70.0% BRONZE []
10 Dry White Fruit Quince 83797 16.5 82.5% SILVER
11 Medium White Fruit Quince 15912 17.5 87.5% GOLD []
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Wine 12 Sweet White Fruit Quince 14059 15.5 77.5% SILVER []
13 Dry Other Ingredients Elderflower 18378 13 65.0% []
Rose Petal 142 15 75.0% BRONZE [
14 Medium Other Ingredients Rhubarb 61010 14 70.0% BRONZE []
Elderflower 12973 14.5 72.5% BRONZE ]
15 Sweet Other Ingredients Rhubarb 33248 10.5 52.5% []
Thyme 67132 19 95.0% GOLD
19 Dry Sparkling Elderflower 19195 12 60.0% []
32 Medium Elderberry 2019 16065 17 85.0% SILVER L]
33 Sweet Elderberry 2019 15091 15 75.0% BRONZE [
34 Medium Feijoa 2019 24898 115 57.5% L]
35 Dry Plum 2019 84886 16.5 82.5% SILVER [
36 Sweet Plum 2019 80785 12.5 62.5% L]
37 Medium Citrus Lemon 13914 13.5 67.5% BRONZE []
Summary for Weet, Zhanna (22 entries) Avg% 70.80%  Awards 13 BOC 2
Wilkinson, Steve
Section Class no. Class Description Year EntryID  Mark % Award Best
Beer 7.5 Stout 31196 18 60.0% [
8.1 Strong Ale (>6% Alc) 80672 22 73.3% BRONZE []
Summary for Wilkinson, Steve (2 entries) Avg% 66.67%  Awards 1 BOC 0

Summary for Club: Pegasus Amateur Winemakers Society

Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Pegasus AWS Beer 16 5 2 0 7 0 60.937%
Pegasus AWS Liqueur 9 5 1 3 9 0 78.611%
Pegasus AWS Wine 175 55 33 21 109 12 69.457%

Totals: 200 65 36 24 125 12 69.669%

Monday, 14 October 2019 RESULTS -The Competition Management System © Copyright 2012 - 2018 ProcessIT Limited, www.processit.co.nz Page 34 of 39



—

v

Club Report

River Valley Amateur Winemakers and Brewers Guild

Byford, Paul

“ (™ New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 1 Dry Red Grape Seibel-Ann 30596 17.5 87.5% GOLD []
10 Dry White Fruit Quince 2019 19966 13 65.0% []
13 Dry Other Ingredients Strawberry 52767 16 80.0% SILVER []
24 Port Elderberry + Berry 17250 13 65.0% []
29 Sparkling Cider Crabapple 28606 16 80.0% SILVER []
30 Dry Red Berry Blackberry 39593 13 65.0% []
34 Medium Feijoa 2019 59682 18.5 92.5% GOLD []
35 Dry Plum Black Doris 8732 15.5 77.5% SILVER []
Summary for Byford, Paul (8 entries) Avg% 76.56%  Awards 5 BOC 0
Cummings, Andy
Section Class no. Class Description Year EntryID  Mark % Award Best
Wine 29 Sparkling Cider A 1416 7 35.0% []
B 76951 15 75.0% BRONZE [
Beer 3.1 Lager 31149 5 16.7% [
Summary for Cummings, Andy (3 entries) Avg% 42.22%  Awards 1 BOC 0
Garton, Graeme
Section Class no. Class Description Year Entry ID  Mark % Award Best
Wine 1 Dry Red Grape Shiraz 48595 16 80.0% SILVER []
Merlot 2047 155 77.5%SILVER []
24 Port Blended Red 65675 13 65.0% []
28 Draught Cider 37223 16 80.0% SILVER
Beer 5.2 Brown Ale / Mild 28783 15 50.0% ]
5.1 80185 20 66.7% [
7.3 Stout 82929 17 56.7% [
11.4 Wheat Beer 53446 8.5 28.3% []
Summary for Garton, Graeme (8 entries) Avg% 63.02%  Awards 3 BOC 1
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Humphris, Roi

Section Class no. Class
Wine 23 Sherry

24 Port

29 Sparkling Cider
Beer 2.1 Pilsner

4.5 Bitter/Pale Ale
5.2 Brown Ale / Mild
7.2 Stout

9.1 Specialty Beer
Liqueur 2 Natural Ingredients Liqueur

3 Cream Base Ligueur
Summary for Humphris, Roi (10 entries)

Description
Golden

Tawny
Blackcurrant

Coffee
Kriek
Feijoa + Honey

Year Entry ID

77083
89428
338

35472
47970
76096
80027

28403
92782
50288

Mark

16.5
13
135

16
19
18
17

25
15
17

% Award

82.5% SILVER
65.0%
67.5% BRONZE

53.3%
63.3%
60.0%
56.7%

83.3% SILVER
75.0% BRONZE
85.0% SILVER

Avg% 69.17%  Awards 5

Best
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os]

Keyworth, Gavin

Section Class no. Class
Wine 29 Sparkling Cider
Beer 2.2 Pilsner

2.3

4.5 Bitter/Pale Ale

5.2 Brown Ale / Mild
6.1 Porter
7.2 Stout
8.2 Strong Ale (>6% Alc)
9.5 Specialty Beer
9.4
9.1
12.3 Belgian Ales & Saison
12.5
Summary for Keyworth, Gavin (15 entries)

Description

Apple

> ™ W >

Hazelnut Brown Ale
Stout
Mango + Chilli

Year Entry ID

68383

26850
33129

39296
40882
51449

55479
85185
72557
99153
23637

39255
24750

49681
99658

Mark

18

22
24

27
23.5
19.5

18
21
23.5
22.5

% Award

90.0% GOLD

73.3% BRONZE
80.0% SILVER

90.0% GOLD
78.3% SILVER
65.0%

60.0%

70.0% BRONZE
78.3% SILVER
75.0% BRONZE

30 100.0% GOLD

0
22.5

215
20.5

0.0%
75.0% BRONZE

71.7% BRONZE
68.3% BRONZE

Avg% 71.67%  Awards 12
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Summary for Club: River Valley Amateur Winemakers and Brewers Guild

Short Name

River Valley AWBG
River Valley AWBG
River Valley AWBG

Monday, 14 October 2019

Section Total Entries Bronze Silver
Beer 24 4
Liqueur 2 1
Wine 18 7

Totals: 44 12

Gold Medals
2 12
0 2
3 12
5 26

BOC AvgPercentage

w N O

63.333%
80.000%

73.889%
72.407%
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Club Report

Wakatu Small Sips Amateur Winemaking Group

“ i New Zealand Amateur Winemakers & Brewers Federation
. 22nd National Competition, Christchurch 2019

Arnold, Eric

Section Class no. Class Description Year EntryID  Mark % Award Best

Wine 5 Medium White Grape Geishenhiem 28772 12.5 62.5% []

6 Sweet White Grape Pinot Gris 87934 11 55.0% []

lona 86636  11.5 57.5% [

7 Dry Red Fruit Blackcurrant 25128 17.5 87.5% GOLD

12 Sweet White Fruit Quince 51768 18 90.0% GOLD []

15 Sweet Other Ingredients Beetroot + Raisin 70835 18.5 92.5% GOLD []

Parsnip Sauterne 41490 13 65.0% []

22 Dessert Parsnip 77003 13 65.0% []

Parsnip Madiera 42076 15.5 77.5% SILVER []

24 Port Elderberry 75605 16 80.0% SILVER []

Elderberry 76942 17.5 87.5% GOLD []

27 Sweet Mead Mead 42502 14 70.0% BRONZE [

28 Draught Cider Brown Snout 20410 13 65.0% [

31 Sweet Red Berry Boysenberry 52979 16.5 82.5% SILVER []

Mixed Berry 59508 17.5 87.5% GOLD []

33 Sweet Elderberry 6664 15 75.0% BRONZE L]

36 Sweet Plum Coes Golden Drop 85458 14 70.0% BRONZE []

Yellow Plum 4989 125 62.5% [

37 Medium Citrus Grapefruit + Lemon 13182 115 57.5% []
Summary for Arnold, Eric (19 entries) Avg% 73.16%  Awards 11 BOC 1

Colvin, Kym

Section Class no. Class Description Year Entry ID  Mark % Award Best

Wine 2 Medium Red Grape Pinot Noir 50584 17.5 87.5% GOLD []

3 Sweet Red Grape Seibel 41009 14 70.0% BRONZE []

31 Sweet Red Berry Boysenberry 74821 15 75.0% BRONZE []

36 Sweet Plum Santa Rosa 45852 11 55.0% []
Summary for Colvin, Kym (4 entries) Avg% 71.88%  Awards 3 BOC 0

Monday, 14 October 2019

RESULTS -The Competition Management System © Copyright 2012 - 2018 ProcessIT Limited, www.processit.co.nz

Page 38 of 39



Leggett, Leslie

Section Class no. Class Description Year Entry ID  Mark % Award
Wine 14 Medium Other Ingredients Elderflower 56269 13.5 67.5% BRONZE
15 Sweet Other Ingredients Blackcurrant 50475 13 65.0%
31 Sweet Red Berry Boysenberry 16767 15 75.0% BRONZE

69647 9.5 47.5%
Avg% 63.75%  Awards 2

36 Sweet Plum Plum
Summary for Leggett, Leslie (4 entries)

BOC 0

Summary for Club: Wakatu Small Sips Amateur Winemaking Group

Short Name Section Total Entries Bronze Silver Gold Medals BOC AvgPercentage
Wakatu SS Wine 27 7 3 6 16 1 71.574%
Totals: 27 7 3 6 16 1 71.574%
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