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CANBERRA INTERNATIONAL

L RIESLING
) CHALLENGE

Wines will be judged by Region. Gold medal wines will go to judging by country and the top
_from each country will progress to judging for the Best in the VWorld.

CANBERRA INTERNATIONAL
RIESLING CHALLENGE TROPHIES

Best in the World
Canberra International Riesling Challenge Trophy
* Best in Australia
ACT Government and Qantas Trophy
* Best Dry Riesling in the World
Australia Post Trophy
* Best Sweet Riesling in the World
Lallemand Trophy
e Best CurrentVintage Australia
Jim Murphy Market Cellars Trophy
* Best Australian Museum Class
ActewAGL Trophy
* Best from New Zealand
Trophy sponsor TBA
* Best European
German Ambassador’s Trophy
e Best South African
South African High Commission Trophy
e Best American
USA Embassy Trophy

¢ Best from the Canberra District
ACT Chief Minister’s Trophy
e Canberra District Winemaker Prize
(see Condition 17) Shaw and De Vine
¢ Best from Tasmania
Tamar Valley Wine Route Trophy
¢ Innovation Award for Australia or New Zealand
New Zealand High Commission Trophy

¢ Wolf Blass Award
Wolf Blass Foundation

CALENDAR OF EVENTS

Friday 15 October 2010: 6.45pm

Join the Canberra International Riesling Challenge’s
premier winemakers in celebrating their achievements.
The Award wines will be served at the dinner.

Friday 15 October 2010: 9am Albert Hall, Cost $20

Seminar hosted by Department Oenology and Viticulture
Charles Sturt University Wagga Wagga.

Saturday 16 October 2010: | lam to 3pm
Taste the entries for yourself at the Public Tasting.

Tickets $20.00 per person including souvenir tasting glass.
Wines will be available for sale.

I. Visit www.rieslingchallenge.com
2. Complete attached Entry Form and submit to:

Canberra International Riesling Challenge
PO Box 4222

Manuka ACT 2603 Australia

Or Fax:+61 2 6290 1580

Email: info@rieslingchallenge.com

To obtain additional copies of the entry form, contact
the CIRC Secretariat

EVENTS SUMMARY

ENTRIES CLOSE 17 JULY | EXHIBITS DELIVERED 20 — 24 SEPTEMBER

WINNERS ANNOUNCED AT THE AWARDS DINNER AND ON THE CIRC WEBSITE THE EVENING OF
15 OCTOBER
PUBLIC TASTING 16 OCTOBER 2010




The |1th Canberra International Riesling Challenge, attracting wines from
Riesling producing countries around the world, is the most significant event
of its type in the southern hemisphere.

Judging is conducted on a regional basis which showcases the individual
characteristics unique to the wines’ location in the world.

Ken Helm, Chairman of the Canberra International Riesling Challenge

THE JUDGES

Chairman of Judges David O’Leary
Chief Winemaker, OLeary Walker Wines, Clare Valley, South Australia

Brent Marris

Director/Winemaker —The Ned Winery, New Zealand

A Marlborough original and a graduate from Roseworthy in 1983. Founder of Wither
Hills Vineyard (1994) and winner of over 100 Gold Medals and Trophies.

He is a Senior Wine Judge in New Zealand with a high profile both there and
internationally. Brent has appeared at the Sydney International Wine Competition’s
Panel and the Canberra International Riesling Challenge.

Ben Edwards

Journalist

Seven years Presidency of Sommeliers Australia, co-contributing to Australia’s most
respected annual wine publication, the James Halliday Australian Wine Companion and
twenty years experience of serving and talking about wine. Ben is currently Creative
Director of Wine for the Melbourne Food and Wine Festival.

lan Hongell

Senior Winemaker — Peter Lehmann Wines

lan has worked vintages in California, France and Germany as well as holding a senior
winemaking position for five years in New South Wales. In 1998 lan joined Peter
Lehmann Wines, Australia’s pre-eminent winemaking team, bringing back to his beloved
Barossa Valley a wealth of winemaking experience and boundless enthusiasm.

Jeni Port

Journalist

Jeni Port is the longest serving wine writer on The Age newspaper, Melbourne. She
also wine writer for Winestate magazine, Wine Selector, Gourmet Traveller WINE

and Australia and New Zealand Grapegrower and Winemaker. Her books include
Choosing Australian Wines; Crushed By Women:Women and Wine and she is the
Australasian contributor to Dorling Kindersley’s Wines of the World. She is also a
lecturer in wine communication at La Trobe University.

Toni Paterson

Journalist & Master of Wine

Toni is the youngest of only fourteen Australian Masters of Wine (MW). In November
2003, she was awarded the Madame Lily Bollinger medal for outstanding tasting ability.
Steffen Schindler

Director Export Marketing, The German Wine Institute, Mainz

Steffen is one of the most respected German wine judges and promoters.

CONTACT DETAILS
ALL ENQUIRIESTO

Sue Hart or Kelli Orrell

National Secretariat

Canberra International Riesling Challenge
Commerce Management Services

PO Box 4222, Manuka ACT 2603 Australia
T:+61 2 6290 1505 F:+61 2 6290 1580
E: info@rieslingchallenge.com
www.rieslingchallenge.com

TO ARRANGE TRANSPORT
OF WINE ENTRIES,
PLEASE CONTACT:

FROM AUSTRALIA

Use the AUSTRALIA POST label provided
by the Secretariat for free delivery.

FROM NEW ZEALAND

Gavin Brock

Export operations supervisor

JF Hillebrand New Zealand Ltd

T:+64 9 361 5668 F:+649 361 4216
E: g.brock@bhillebrandgroup.com

FROM EUROPE

DB Schenker

Sonja Kirchner-Rohr

Schenker Deutschland AG
Geschiftsstelle Kelsterbach

Fairs & Exhibitions

Langer Kornweg 34E, 65451 Kelsterbach
T: +49-6107-74553 F: +49-6107-74556
www.dbschenker.com/de

All other queries, please contact the Secretariat.



ENTRIES OPEN | JUNE www.rieslingchallenge.com | ENTRIES CLOSE 17 JULY

EXHIBITS DELIVERED 20 — 24 SEPTEMBER | JUDGING || — I3 OCTOBER
RESULTS AND AWARDS 15 OCTOBER 2010 | PUBLICTASTING 16 OCTOBER 2010

AWARD CLASSES

SOUTHERN HEMISPHERE

Class I: CurrentVintage 2010 — Dry: Less than 8g sugar/Itr

Class 2: CurrentVintage 2010 — Semi-Dry: 8g - 20g sugar/It

Class 3: CurrentVintage 2010 — Sweet including Botrytis and
Eiswein styles: More than 20g sugar/ltr

Class 4: Open Class Vintage 2008/2009 — Dry: Less than 8g sugar/Itr

Class 5: Open Class Vintage 2008/2009 — Semi-Dry: 8g - 20 sugar/ltr

Class 6: Open Class Vintage 2008/2009 — Sweet including Botrytis
and Eiswein styles: More than 20g sugar/ltr

Class 7: Museum Class Vintage 2007 & prior — Dry: Less than 8g
sugar/ltr

Class 8: Museum Class Vintage 2007 & prior — Semi-Dry: 8g -
20g sugar/It

Class 9: Museum Class Vintage 2007 & prior — Sweet including
Botrytis and Eiswein styles: More than 20g sugar/Itr

NORTHERN HEMISPHERE

Class |: CurrentVintage 2009 — Dry: Less than 8g sugar/ltr

Class 2: CurrentVintage 2009 — Semi-Dry: 8g - 20g sugar/It

Class 3: Current Vintage 2009 — Sweet including Botrytis and
Eiswein styles: More than 20g sugar/Itr

Class 4: Open Class Vintage 2007/2008 — Dry: Less than 8g
sugar/ltr

Class 5: Open Class Vintage 2007/2008 — Semi-Dry: 8g - 20
sugar/ltr

Class 6: Open Class Vintage 2007/2008 — Sweet including
Botrytis and Eiswein styles: More than 20g sugar/Itr

Class 7: Museum Class Vintage 2006 & prior — Dry: Less than
<8g sugar/ltr

Class 8: Museum Class Vintage 2006 & prior — Semi-Dry 8g - 20g
sugar/It

Class 9: Museum Class Vintage 2006 & prior — Sweet including
Botrytis and Eiswein styles: More than 20g sugar/ltr

WOLF BLASS AWARD

To a person or organisation in Australia

or New Zealand who has made a major

contribution to Riesling development and

promotion. Nomination forms are available by

calling +61 2 6290 1505. Nominations close
on |4 September 2010.

The TOP 10 MEDAL WINNING WINES
FROM EACH COUNTRY will be entitled
to display the bottle sticker designed by the

Canberra International Riesling Challenge, in

co-operation with the Wolf Blass Foundation,
and approved by the Winemakers Federation
of Australia.

CONDITIONS OF ENTRY

I. A completed entry form plus payment of $AUD135.00 per entry
must be received by Friday 17 July 2010.

2. There is no minimum quantity requirement for wine to enter the
event up to a gold medal judging level, however for the wine to be
judged off for a trophy the wine must be commercially available (see
Condition 13). All winners are required to supply (at their expense)
up to 2 doz bottles of the winning wine on request of CIRC for
consumption at the Awards dinner, public tasting and promotional
events. Any extra wine will be purchased at $150/case.

3. Wines must be made from 100% Riesling grapes.

Wine may be entered by wine companies, wine merchants,
wholesalers or individuals.

5. Exhibits must conform to the legislation of the States and
Commonwealth of Australia which governs the production of
Australian Wine and Brandy ie the Customs and Excise Act and
Regulations, the Health Act and Regulations or similar in the country
of production for overseas entries.

6. A wine may be entered in one Class only.

Unlimited entries are permitted in any Class. Each wine may be
entered once only regardless of how many labels it is marketed
under.

8. The Canberra International Riesling Challenge Committee reserves
the right to move an entry from one Class to another — awards are
made for quality and wines will not be disqualified for being out of
Class.

9. Six bottles (four for Northern Hemisphere entries) of each wine
(12 / 8 bottles for 375 ml bottles) to be delivered to Canberra
International Riesling Challenge Committee between 20 and 24
September 2010.

10. Judging and consignment labels will be issued after close of entries.
Australia Post will provide free freight within Australia. Details will be
sent with judging labels.

I'l. In Australia use the Australia Post label for free delivery at
any time after affixing judging labels. Otherwise exhibits may
be delivered between Monday 20 September and by no later than
Friday 24 September 2010, to: *

2010 Canberra International Riesling Challenge
c/- Hyatt Hotel Canberra

Loading Dock

Commonwealth Avenue

YARRALUMLA ACT 2600

*Prior arrangement must be made with the Secretariat.

12. All exhibits become the property of the Canberra International
Riesling Challenge.

13. A Commercially Available Wine means; that on request from a
member of the CIRC at the time of judging, the winery, distributor
or liquor outlet has the wine available for public sale. (Please
nominate distributor/outlet on Entry Form).To qualify for a Trophy
the wine must be awarded a gold medal (except at the discretion of
the Chairman of Judges for Regional trophies).

14. After entries are received, no person will be permitted access to
exhibits except Judges, Stewards or persons nominated by the
Canberra International Riesling Challenge Chairman.

I5. For Australian and New Zealand wines: A Sydney or Canberra
outlet, or the winery direct, is to be named where the wine can be
accessed on Thursday 14 October 2010 for overnight transport to
Canberra (see Condition 13).

16. All results will be sent to entrants after judging and will be available
on the website from 9.00pm on the |5 October 2010.

I7. Canberra District Winemaker Prize is awarded to Canberra
winemaker who has a cellar door and commercially available wine.
Prize is to attend an AWRIWine Assessment Course or similar, valued
at $3,000 including accomodation, airfare and Course expenses.



CANBERRA AUSTRALIA | 1-16 OCTOBER 2010 | ENTRY FORM

PLEASE FILLTHIS FORM IN CLEARLY,
ITWILL BE USED TO CONTACT YOU

National Riesling Challenge Inc

ABN 81 564 550 128 www.rieslingchallenge.com

PO Box 4222 Manuka ACT 2603 Australia

Phone: + 61 2 6290 1505 Fax: +61 2 6290 1580 Email: info@rieslingchallenge.com

NAME OF EXHIBITOR CONTACT PERSON
ADDRESS
PHONE FAX EMAIL
EXHIBIT NO | COUNTRY OF GEOGRAPHIC REGION — OF GRAPES | CLASS | FULL COMMERCIAL NAME OF WINE* VINTAGE | SUGAR | $AUDI35.00
(OFFICE USE) PRODUCTION (seereverse | If the wine is commercially available, please nominate two Distributor/Retail G/LTR PER ENTRY
side) outlets with contact, address and phone number Including postage in
(see below and Condition 2) Australia and GST

ENTRY SUBTOTAL $AUD =

IFYOU ARE USING THIS FORM AND NOT THE ONLINE ENTRY SYSTEM THEN PAYMENT MUST BE BY CREDIT CARD OR CHEQUE IN AUSTRALIAN DOLLARS FROM AN AUSTRALIAN BANK.

ENTRY DECLARATION: | declare that | have read and agree with all the Conditions of Entry. _H_

TOTAL PAYMENT AMOUNT $

*DISTRIBUTION/RETAIL CONTACTS:

CHEQUE IN $AUD ENCLOSED []

CONTACT NAME (1):

PHONE:

PLEASE MAKE PAYABLE TO NATIONAL RIESLING CHALLENGE INC

CONTACT NAME: (2):

PHONE:

CREDIT CARD: MASTERCARD _H_ VISA _H_

GO ONLINETO
OR EMAIL OR FAX COMPLETED FORMTO: info@rieslingchallenge.com OR +61 2 6290 1580 EXPIRY DATE: (MM/YY)

CARD NUMBER: | _ |

NAME OF CARD HOLDER: (PLEASE PRINT)

AUTHORISED SIGNATURE:
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