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2008 SHW MAY JUBILEE JUDGING EVENT AND PARTY!!
SATURDAY MAY 31, 2008

The SHW is doing it again — the May Jubilee, a competition and party for ALL members and
guests! The location will be Judy Pinegar’s Back Yard and Barn. (Note: it is a yuppie barn - no
hay or horse poop)

To ENTER the Judging, you must do so before May 21%, the regular SHW meeting!!!

Wine Judging Event
This will probably begin at 8 AM or so and we are looking for volunteer workers.

If you would like to be a Clerk or a Floor Runner (Clerks sit with a the table of 3 judges and
keep all the records straight for that table, Runners do that... with judging sheets, questions,
water and anything else needed) | will need 5 positions (probably only 4 tables)

Please see, call or e-mail Judy Pinegar jpinegar@cde.ca.gov; (w) 916-319-0591 (h) 916-652-
5198.

If you would like to be a Cellar Rat, pour wines and do any other task assigned (may include
disposing of spit buckets, etc), please see, call or e-mail Bill Staehlin:

bill.staehlin@sbcglobal.net

DD Smith will be Chief Judge and is assembling professional judges and Judy will be the
coordinator for the wine judging event.

Party and Wine Tasting

People may begin assembling (on the yard, please do not interrupt any judging) about 1 PM
onward.

The actual BBQ will begin at 2 PM or so. Lili and Carl Brust have (thankfully) volunteered to
run this portion of event! Their phone number is 652-9001, they may also want helpers!

People should bring something to share as a potluck, appetizer, salads and entrees, or
desserts according to the following list based on your last name (first initial):

A — H — Appetizers

J — P — Salads or Sides

Q - Y — Desserts

There will be some of Judy’s lawn chairs available, but club members should bring their own
lawn chairs, blankets, or whatever if they want to be sure to have a place to sit! It is a large
lawn with trees to sit under — for those of you who are new members it is 2 %2 acres with room



to explore nature in the spring. The swimming pool also will be open, so bring your suit, hats,
sunscreen and glasses too.

Children and guests are welcome!

The club will provide BBQ Tri Tip, Chili Beans, French bread, and lots of water. Also provided
will be beer from Beerman'’s, the official brewery of the Sacramento Home winemakers! All the
wine from the judging will also become available, including the Golds and Best of Shows when
the judging is over.

It is great fun, lawn games will be available, and the party sometimes goes until dark... | am
hoping to have some sing-along music in the late afternoon/evening, but plan on making a day
of it!

The cost is $7.00 per SHW member and $10.00 per non-SHW member - guest. Children under
12 will be free! Please reserve space and pay in advance, so that we order the correct
guantities of meat. Send your money along with this registration form.

+++++++HHHHHHHHHEE Cut and Mail H+ b

Please Reserve before May 21, 2008 !!!!

Please save spaces for the June Jubilee Club Party Event
Saturday, May 31, 2008 (Begin assembling any time after 1 PM!)
Party will be held following the Wine and Label Judging events for SHW Members and Guests.

SHW Adults x $7.00 =
Non SHW Adults X $10.00 =
Children under 12 will be free

Make checks payable to: Sacramento Home Winemakers (or SHW) for the 2008 MAY
JUBILEE

Mail to: Lynn Keay, SHW Treasurer
P.O. Box 894
Rancho Cordova, CA 95741
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The Rookie Winemaker of the Year competition is designed to encourage beginning SHW winemakers
to participate in a meaningful wine competition without the complex-ities of a full-blown affair. The
competition will be conducted in-house with a panel of SHW members acting as judges. Emphasis will
be on good feed-back to the compete-tors. The competition will be timed so that the winner can be
announced at the SHW Jubilee.

The annual winner of the Rookie Winemaker of the Year award shall be the candidate who accrues the
most Total Points in the Award Year as follows:

Eligibility for this award is restricted to those SHW members who have never won a bronze,
silver or gold medal in any vinifera wine competition.

Candidates for this award must be members of SHW, Inc. in good standing who are not the
owners, winemakers or employees of licensed commercial wine-making concerns, except as set
forth below.

Candidates who are owners, winemakers or employees of commercial wine-making concerns,
but who are otherwise qualified, may submit wines for competition provided that such wines
were made and bottled prior to the effective date of their winegrowers license.

Candidates must certify that the wines they submit for competition are 100% home made wines
created by the candidate without any hands-on assistance from a commercial winemaking
concern as set forth above. Consultation with commercial winemakers and educators is
encouraged by the Club.

The “Award Year” runs from December 1% of the prior calendar year to November 30" of the
subject year.

Wines will be judged by an in-house panel appointed and supervised by the Chief Judge.
Points will be awarded as follows:

! " # " $ % & " .

Candidates will be provided forms to fill out which will guide the calculation of the Total Point
score.
The Chief Judge will tally all entries and submit the top scorer to the president for approval.



The purpose of the Winemaker of the Year award is to encourage excellence in wine-making among
all Club members. The best measure of excellence is the opinion of qualified judges in a structured
competition environment.  Accordingly, the following criteria, including a system for scoring
competition results, is proposed:

The annual winner of the Winemaker of the Year award shall be the candidate who accrues
the most Total Points in the Award Year as follows:

Candidates for this award must be members of SHW, Inc. in good standing who are not
the owners, winemakers or employees of licensed commercial winemaking concerns,
except as set forth below.

Candidates who are owners, winemakers or employees of commercial winemaking
concerns, but who are otherwise qualified, may submit wines for competition provided
that such wines were made and bottled prior to the effective date of their winegrowers
license.

Candidates must certify that the wines they submit for competition are 100% home
made wines created by the candidate without any hands-on assistance from a
commercial winemaking concern as set forth above. Consultation with commercial
winemakers and educators is encouraged by the Club.

Candidates must compete in a minimum of three (3) structured wine competitions
during the Award Year.

The “Award Year” runs from December 1% of the prior calendar year to November 30™
of the subject calendar year.

A competition is considered to have been in the Award Year if the actual judging is
conducted and medals awarded during the Award Year.

Among the competitions entered, one must be the SHW Jubilee and one must be the
California State Fair.

Points will be awarded as follows:



Best Varietal/Red/White/Dessert/Fruit — 20 addition  al points
Best of Show — 50 additional points

Points + Number of Entries = Average Points

Total Points — The sum total of all Average Points from all competitions entered.

Candidates will be provided forms to fill out which will guide the calculation of the Total
Point score.

The Chief Judge will verify all entries and submit the top scorers to a panel of past
presidents for approval.

The scores of the top five finishers will be publicized to all Club members.



#

The May Jubilee Wine Judging Event for 2008 is only open to Members of the Sacramento Home Winemaking
(SHW) Club. These competition rules and instructions will also be available on the web at:
www.sachomewine.net . Entries are limited to wines produced by amateur winemakers. An amateur is
considered 1) a person who does not work in a professional wine producing capacity, or 2) a person who is not
an owner or employee of a commercial winery. Wines made before commercial status are OK to enter.

$ # # %

You may enter as many wines as you like. An entry is defined as one (1) 750 milliliter bottle. For sparkling
wines, an additional bottle (at least 375 ml) is recommended to maintain sparkle for later judging rounds.
Do not use capsules of any form on bottles #

Persons competing for the SHW Rookie of the year mu st submit their wines to the
Cellarmaster by April 30 ™ and write “ROOKIE” in the space provided for ...0 ther info as
needed.”

Each wine entered must include a loose registration form. Make copies as needed. Please spell your
name clearly so we can read it!l Each bottle must have an entry label attached by glue or tape. Make
copies as needed. If entering several wines of same year and varietal, designate a different lot number for
each wine (i.e., 2001 Syrah Lot A, 2001 Syrah Lot B, etc.)

Entry fee is $5.00 for each bottle submitted . Registration forms, fees and wine must be received together.
(Please use appropriate packaging). Make one check for all entries payable to: Sacramento Home
Winemakers Club. SHW competition wines (other than ROOKIE entries) must be received from April
16, 2008 to May 21, 2008

& #

Bring your wines and all paperwork to the April 16 or May 21 regular meeting of the SHW.
Wines, bottle labels attached, may be shipped or hand-delivered with entry form(s) and fees to:
Bill Staehlin, Cellarmaster
8209 Rennsselaer Way
Sacramento, CA 95826 916-216-1753 Please call before delivery!!

'S

) | & + & , # &
awarded the day of the June Jubilee and also will be published in the SHW Club newsletterAvebpage.
Medals on Neck Ribbons will be awarded to the seven “Best of” Categories on the day of the
competition.

All Rosettes will be ordered AFTER the competition including all “Best of Categories”, Golds, Silvers,
and Bronze awards, to get an exact numbers and minimize costs. Members will be able to order
additional rosettes at cost.




(

Classify your wine according to the division and classes listed. Improperly classified wines will be reclassified
per the discretion of the Chief Judge. (See page 2 of 2 for detailed classification codes)

Sacramento Home Winemakers 2006 Jubilee Judging Event
Wine Competition Rules and Information — Page 2 of 2
1.To be entered as a varietal wine at least 75% of the wine must be made from that varietal.

2. Miscellaneous varietals and/or blends will be grouped in like flights.

DIVISION 1 - White Wine

Class 1 Chenin Blanc

Class 2 Sauvignon Blanc

Class 3 Chardonnay

Class 4 Viognier

Class 5 Bordeaux Blend (see footnote #1)

Class 6 Rhone Blend (see footnote #2)

Class 7 Misc. White (dry) — specify varietal and/or blend

Class 8..Misc. White (semi-sweet) specify varietal/blend and residual sugar level

Class 9 Misc. White (sweet) — specify varietal and/or blend and residual sugar level

DIVISION 2 - Red Wine

Class 1 Pinot Noir

Class 2 Sangiovese

Class 3 Merlot

Class 4 Zinfandel

Class 5 Petite Sirah

Class 6 Cabernet Franc

Class 7 Barbera

Class 8 Syrah

Class 9 Cabernet Sauvignon

Class 10 Bordeaux Blend (see footnote#1)

Class 11 Rhone Blend (see footnote #2)

Class 12 lItalian Blend (see footnote #3)

Class 13 Misc. Red (dry) — specify varietal and/or blend

Class 14 Misc. Red (semi-sweet) — specify varietal and/or blend and residual sugar level

Class 15 Misc. Red (sweet) — specify varietal and/or blend, and residual sugar level

DIVISION 3 - Blush/Rose Wine

Class 1 Rose (dry) — specify varietal and/or blend




Class 2 Rose (semi-sweet) — specify varietal and/or blend and residual sugar level

DIVISION 4 - Sparkling Wine

Class 1 Sparkling Wine — specify varietal and/or blend and residual sugar level

DIVISION 5 - Fruit/Exotic Wines

Class 1 Seed Fruit (specify variety, blend and residual sugar level

Class 2 Stone Fruit (specify variety, blend and residual sugar level

Class 3 Berry — specify variety, blend and residual sugar level

Class 4 Other — specify variety, blend and residual sugar level

DIVISION 6 - Dessert Wines

Class 1 Greater than 3% Residual Sugar(non-fortified — specify varietal and/or type and R.S. level

Class 2 Fortified wine -specify varietal and/or type and residual sugar level

FOOTNOTES

« #1 A Bordeaux blend must consist ONLY of traditional Bordeaux grape varietals (Reds — Cabernet Sauvignon,
Cabernet Franc, Merlot, Malbec, Petite Verdot. ~ Whites — Sauvignon Blanc, Semillon)

« #2 A Rhone blend must consist ONLY of grapes accepted in California as Rhone varietals (Reds — Syrah,
Grenache, Mourvedre, Carignane, Cinsault, Counoise, Petite Sirah.

« #3 An Italian blend must consist ONLY of two or more of the following varietals: Zinfandel/Primitivo, Barbera,
Sangiovese/Sangioveto, Dolcetto, Nebbiolo or other Italian varieties.

"2 2% ) F/ % + D
Hine Doitde Lahel (Dnmplicate as needed) Hine Baoitle Label (Dhplicate as needed)
(Affix this label to the hottle fiself) CAffix this label to the hotile itselfy
PLEASEPRINT CLEARLY! FLEASEFRINT CLEARLY!
Bottle Entrw  of  Total Entries Eottle Entry  of  Total Entties
Diwrigion#  Class #  Vintage ¥r Division#  Class#  Vintage ¥r
Class Matme Class Mame
Sp ecify grape varistalblend (4f different from abavwe), Specify mrape vatietalblend (if different fram abawe),
residual sugar or other info as needed residual sugar or other info as needed




2608 My Jubilze Juloing Event
SHI Hare Winemaking Carpetition
Registration Fommn {Dnplicate as needed)

(Ericlose with Wine: DO NOT AFFIX TO BOTTLE)
PLEASEPRINT CLEARLY!

Eottle Entry of Total Entries

Matne

Telephone

Address

City ZIF

E-rnail Address

e ke

Fine Entry Information

Divrigion # Class # Vintage ¥t

Clags Mame

Specify grape varietallend (if differert from abowve),
residual sugar or other info as needed

[ herve read all the ulea of the cornpetition and agres to ahide by
them.

SiEmature Date

2008 May Juhilze Judging Evernt
SHW Home Wineniking Competition
Registretion Forn {Daplicate as needed)

(Enclose with Wine: DO NOT AFFIX TO B OTTLE)
PLEASE PRINT CLEARLY!!

Eottle Entry of Total Entries

Elatre

Telephone

Lddress

Clity ZIP

E-mail &ddress

o ]

Fina Futry Information

Divrigion & Class # Vintage ¥r

Class Matne

Specify grape varietal®lend (if different from abowve),
residual sugar or other info as needed

[ b vead all the mles of the corpetition and amee to ahide by
them.

Signofure Date




