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ENTRY RULES AND DEADLINES
e  ENTRY FEE(S) MUST BE SUBMITTED WITH ENTRY FORM ONLINE AT OREGON.FAIRMANAGER.COM
— S10 PER ENTRY
e 2 BOTTLES PER ENTRY ARE REQUIRED
e  COMPLETED ENTRY FORMS AND FEES DUE BY: THURSDAY, JULY 7 2016
— ENTRY FEES ARE NON-REFUNDABLE
e  ENTRIES MAY BE SHIPPED TO OR DROPPED OFF AT:
OREGON STATE FAIR AND EXPOSITION CENTER
ATTN: EMILY KENYON
2330 17TH STREET NE
SALEM, OR 97301
— MUST HAVE PAID ONLINE PRIOR TO SHIPPING OR DROPPING OFF
— DROP-OFF TIMES: MONDAY-FRIDAY, 9 AM-4 PM (OFFICE CLOSED FROM 12 - 12:30 PM)
— DROP-OFFS ACCEPTED UNTIL: 4 PM JULY 11, 2016
e  BOTTLE LABEL(S) MUST INCLUDE THE FOLLOWING INFORMATION:
—  WINEMAKER’S NAME
— VINTAGE OR YEAR PRODUCED
— RESIDUAL SUGAR
REGION (IF KNOWN)
ALCOHOL % (IF KNOWN)
FORTIFIED WINES MUST INCLUDE TIME IN OAK (INDICATE THE TYPE AND FLAVOR OF SPIRITS USED)
e  GENERAL RULES: THE OREGON STATE FAIR RESERVES THE RIGHT TO CHANGE TERMS & CONDITIONS AT ANY TIME. WHILE GREAT CARE IS
EXERCISED IN THE HANDLING AND STORAGE OF ENTRIES, THE OREGON STATE FAIR IS NOT RESPONSIBLE FOR THE SAFETY OF ENTRIES,
INCLUDING BUT NOT LIMITED TO SHIPMENT, FIRE, VANDALISM AND OTHER UNFORESEEN EVENTS.
e  DISPOSAL: WINE SUBMITTED TO THE COMPETITION WILL NOT BE RETURNED

Name Wine Club

Address City State Zip
Phone Email

Signature Date

***With my signature, | affirm that | have read and understood the rules of the Oregon State Fair and agree to follow them.

ENTRY #
(OSF USE ONLY)

SHIP OR DROP OFF ENTRIES AND ENTRY FORM TO: *DESIGNATE STYLE AS

OREGON STATE FAIR AND EXPOSITION CENTER D = DRY WITH LESS THAN 1% SUGAR

ATTN: EMILY KENYON SS = SEMI-SWEET WITH 1.1-4% SUGAR

2330 17TH STREET NE S = SWEET WITH 4.1-6% SUGAR

SALEM, OR 97301

QUESTIONS? CONTACT: EMILY KENYON
PHONE: 503-428-3387  EMAIL: MARKETINGASSISTANT@OREGONSTATEFAIR.ORG WEB: OREGONSTATEFAIR.ORG
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Chemeketa Community College

2016 AMATEUR WINE ENTRY CLASSES

AT THE OPTION OF THE OREGON WINE COMPETITION COORDINATOR, CLASSES MAY BE CREATED OR DELETED IF THE NUMBER OF ENTRIES SO
DICTATES.

NOTE: IT IS VERY IMPORTANT TO SPECIFY THE LEVEL OF RESIDUAL SUGAR (RS) IN YOUR WINE, AS THAT WILL DETERMINE THE ORDER IN WHICH IT
IS JUDGED.

DRY =0-1% OR <10 g/LRS

SEMI-SWEET = 1.1-4% OR <40 g/L RS

SWEET = >4% OR > 40 g/L RS

FOR ANY > 4% RS, ENTER IT AS DESSERT WHITE OR DESSERT RED

WHITE VINIFERA RED VINIFERA FRUIT WINES
01 | CHARDONNAY 30 | GAMAY NOIR 60 | APPLE
02 | VOIGNIER 31 | PINOT NOIR 61 | APRICOT
03 | SAUVIGNON BLANC 32 | CARMENERE 62 | PEACH
04 | PINOT BLANC
33 | MERLOT 63 | CURRANT
05 | PINOT GRIS
34 | CABERNET FRANC 64 | PLUM
06 | ROSE (INCLUDES PINOT NOIR
BLANC) 35 | CABERNET SAUVIGNON 65 | RHUBARB
07 | CHENIN BLANC 36 | PETITE VERDOT 66 | CHERRY
08 | GEWURZTRAMINER 37 | MALBEC 67 | GRAPE (NON VINIFERA)
09 | MULLER-THURGAU
38 | TEMPRANILLO 69 | ANY OTHER FRUIT WINE (SPECIFY)
10 | RIESLING

39 | SANGIOVESE
11 | WHITE BLENDS

BERRY WINES
12 | ANY OTHER WHITE VARIETALS 40 [ BARBERA iy presy—
(SPECIFY) 41 | ZINFANDEL

71 | RASPBERRY
18 [ MUSCAT 42 | GRENACHE

72 | BLUEBERRY

43 | sYRAH

SPARKLING VINIFERA WINES I PRV
50 | SPARKLING WHITE 44 | OTHER RHONE REDS

74 | MARIONBERRY
21 | SPARKLING ROSE 45 | BACO NOIR

75 | LOGANBERRY
22 | SPARKLING RED 46 | MARECHAL FOCH

76 | BOYSENBERRY

47 | ANY OTHER RED VARIETALS

SPARKLING FRUIT, BERRY, OR

O THER WiNES (SPECIFY) 79 | ANY OTHER BERRY WINE (SPECIFY)

50 [SPARKLING FRUIT MISCELLANEOUS WINES

51 [ SPARKLING BERRY 80 | DESSERT—WHITE (OVER 4% RS) 85 | MEAD

52 [ ANY OTHER SPARKLING 82 | DESSERT—RED (OVER 4% RS) 89 | ANY OTHER TYPE (JUDGED AS THAT
(SPECIFY) TYPE)




