Bottle Entry form

Send with bottle entries and entry fees to
Dennis Blackler
47 Amyes Road
Hornby
Christchurch 8042

18™ Southern Region Competition
Christchurch 2018

Hosted by Pegasus AWS Est. 1968

WINE & LIQUEUR

Enquires to Dennys

Phone-03 357 4204

Email den44gwen45@gmail.com

Guild

Entrant’s Name Club

Address

Phone/Fax:

Email:

Number of bottles entered @ $1.50 per bottle veeee... = total enclosed $

Make cheques payable to Pegasus AWS or direct credit ANZ 06 0870 0005120 00 and advise

Dennys by email

Closing date for bottle entries: Friday 28™ September

Bottle Number Class Class Description
(For office use)

Ingredient (if applicable)

v to
enter

W1 Dry Red Grape

W1 Dry Red Grape

W1 Dry Red Grape

(no class)

W3 Sweet Red Grape

W3 Sweet Red Grape

W3 Sweet Red Grape

W4 Dry White Grape

W4 Dry White Grape

W4 Dry White Grape

W5 Med White Grape

W5 Med White Grape

W5 Med White Grape

(no class)

W7 Dry Red Fruit

W7 Dry Red Fruit

W7 Dry Red Fruit

W8 Med Red Fruit

W8 Med Red Fruit

W8 Med Red Fruit

W9 Sweet Red Fruit

W9 Sweet Red Fruit

W9 Sweet Red Fruit




Bottle Number Class Class Description Ingredient (if applicable) v to
(For office use) enter
W10 Dry White Fruit
W10 Dry White Fruit
W10 Dry White Fruit
W11 Med White Fruit
Wil Med White Fruit
Wil Med White Fruit
W12 Sweet White Fruit
W12 Sweet White Fruit
W12 Sweet White Fruit
W13 Dry Other Ingredient
W13 Dry Other Ingredient
W13 Dry Other Ingredient
W14 Med Other Ingredient
W14 Med Other Ingredient
W14 Med Other Ingredient
W15 Sweet Other Ingredient
W15 Sweet Other Ingredient
W15 Sweet Other Ingredient
W16 Dry Rose
W16 Dry Rose
W16 Dry Rose
(no class)
W18 Sweet Rose
W18 Sweet Rose
W18 Sweet Rose
W19 Dry Sparkling
W19 Dry Sparkling
W19 Dry Sparkling
W20 Sweet Sparkling
W20 Sweet Sparkling
W20 Sweet Sparkling
W21 | Aperitif
W21 | Aperitif
W21 | Aperitif
W22 Dessert
W22 Dessert
W22 Dessert
W23 Sherry
W23 Sherry
W23 Sherry
W24 Port
W24 Port
W24 Port




Bottle Number

Class Class Description

Ingredient (if applicable)

v to

(For office use) enter
Additional
Classes
W26 Dry Red Berry
W26 Dry Red Berry
W26 Dry Red Berry
W27 Sweet Red Berry
W27 Sweet Red Berry
w27 Sweet Red Berry
w28 Med Elderberry
w28 Med Elderberry
w28 Med Elderberry
W29 Sweet Elderberry
W29 Sweet Elderberry
W29 Sweet Elderberry
W30 Medium Feijoa
W30 Medium Feijoa
W30 Medium Feijoa
W31l Dry Plum
W31l Dry Plum
W3l Dry Plum
W32 Sweet Plum
W32 Sweet Plum
W32 Sweet Plum
W33 Medium Citrus
W33 Medium Citrus
W33 Medium Citrus
W34 Sparkling Cider
W34 Sparkling Cider
W34 Sparkling Cider
Bottle Number Class Class Description Ingredient (if applicable) v to
(For office use) enter
L1 Liqueur (Essence based)
L1 Liqueur (Essence based)
L1 Liqueur (Essence based)
L2 Liqueur (Natural ingredients)
L2 Ligueur (Natural ingredients)
L2 Ligueur (Natural ingredients)
L3 Liqueur (Cream based)
L3 Liqueur (Cream based)
L3 Ligueur (Cream based)

Please support our sponsors:




Amateur Winemakers & Brewers Assn

We are delighted to introduce our
sponsors for the 2018 Regional
competitions. These six sponsors have
contributed substantially towards the cost
of running this event. Please show your
appreciation by supporting them
whenever you can.

TERRACE EDGE

— BREWING CO

BREWED BY BEER FA"“T": Fﬂﬂ#"lﬂll BEER lﬂvns

The Home Brewing, Cheese Making,
Fermenting & Distilling Shoppe
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RSIH,

Gladfield

WORLD’S BEST PURE MALT NEW ZEALAND

Brew

8Bverything to make beer, spirits, wine, cider & cheese

S AQUA VITAE

T: 027 815 5608 or 03 347 7572
E: distiller@aquavitae.co.nz
View our range or order online at X
www.aguavitae.co.nz
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www.yourshout.co.nz




