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Our Competition Steering Committee members serve a vital and integral role in the planning and production of each competition. They devote untold hours and help create a positive environment for a successful judging. They are Sandy and Paul Brassard, Audrey Cilurzo, Dee and John Freiman, Teri and John Hayes, Jim Marron, Vicki and Dale Nelson, and Mary and Harlan Orrin.  

Special recognition also to the many volunteers from the Temecula Valley Wine Society for their dedication, hard work and support. And thank you to the number of Long Beach Grand Cru Wine Competition volunteers who join us for our event. We also appreciate the growing number of unaffiliated volunteers who give their time and energy at the competition.

And we are most grateful to Maurice Car’rie Winery in Temecula for their generous support and assistance with our infrastructure since 2005.
Awards to be Presented

Sweepstakes

Best sparkling, white, red, rosé, dessert wine.

Chairman’s Awards

Awarded to a wine that has won a Gold medal 

with unanimous vote by the entire panel.

Gold Medal

Awarded to a wine exhibiting perfect varietal character,

balance, and structure, and containing exceptional qualities.

Silver Medal

Awarded to a wine showing beautiful balance and 

excellence; a wine extremely well made.

Bronze Medal

Awarded to a wine that has character and achieves significantly 

more than an average wine; a tribute to wine making skill.

Winery of the Year Trophy

Sponsored by Wine Appreciation Guild

Value Winery of the Year Trophy

Sponsored by Wines and Vines Magazine

Best Riesling Trophies

Sponsored by the International Riesling Foundation

Best Dry Riesling

Best Medium-Dry Riesling

Best Medium-Sweet Riesling

Best Sweet Riesling

The Riverside InternationaL
The Riverside International Wine Competition exists to assist wineries in evaluating their wines through the use of a professional panel of experienced judges and to encourage the development of all wines made worldwide by recognizing wines of excellence. The wines entered must be available to the public at the time of judging.

The Judging Process

(
This judging is structured as a double-blind event. 

(
We use the concepts found in “Wines: Their Sensory Evaluation,” by Amerine and Roessler in an attempt to avoid the pitfalls and fallacies of blind tasting, We endeavor to serve no more than 48 wines of a single type to any one panel of judges.

(
Panels evaluate wines by class. Judges confer to decide all awards; a consensus of panel members determines all medals. Each panel makes the final decision for its wines; results are never altered after the judges make their final decision. 

(
All judges evaluate wines deemed worthy of judging for sweepstakes awards. All nominations for sweepstakes are awarded the Chairman’s Award. 

(
All wines that have been obviously entered incorrectly will be moved class to their proper classes. 

(
We use Eisch crystal stemware made by Lauren Crystal of Germany. 

Criteria and Policies

The Riverside International Wine Competition offers wineries worldwide the opportunity to have their wines judged by panels of expert judges from many areas of the industry. In 2010 we will, as always, use a blend of wine makers, wine writers, and wine merchants. Our judging panels are assembled with a view toward compatibility to and knowledge of the specific wines they will be judging as well as the ability of different personalities to work well in the group.

Judges are advised that keen attention should be paid to all styles of wine, which includes richer wines as well as wines of elegance, subtlety, delicacy, varietal character. Terroir and breeding are to be considered as important as intensity by the judges in their determination of medal winning wines.
Moreover, we give wineries flexible category guidelines in which to place their wines, and we take precautions against any of the fallacies so common to blind tastings by serving wines to panels in ways designed to help avoid mental and palate fatigue. The average panel member usually judges about 110 wines per day. Flights are structured so no panel has to judge only one type of wine. For variety, each panel has a group of whites and a group of reds, with rarely more than 48 wines of a single class.

This competition is double blind, with 12 panels of 4 judges each. We do not judge by price categories. Price-based judgings tend to prejudice judges and lead to faulty results. Judges award all medals through a process of deliberation, discussion, and voting. Agreement is reached through discussion. 

The Riverside Competition was the first American wine competition to create categories for white and red Rhône wines (blended and varietal), Italian varieties, White Meritage, and Semillon-Chardonnay blends, and judges Rhône blends in light, medium, and heavy styles. We also assign special panels to handle the most challenging groups of wines: Sparkling, Rieslings, and Pinot Noirs. We also judge wines by region where important, so there are separate categories for Champagne, Australian Shiraz, Rieslings from Germany and Australia, and many other wines.

Our goal is not to award an unending string of medals, which could make the results of the competition suspect. We offer the expertise of qualified judges who are widely qualified in a controlled setting that benefits the wine industry. And as is the case with our gold and silver medal awards, our judging format ensures that earning a Bronze medal at the Riverside International is a great accomplishment. Our results consistently are truly indicative of the quality of the industry. 

Competition Results

(
A complete list of all medals awarded will be posted on our website, www.RiversideInternationalWineCompetition.com, on the evening of May 7, 2010, at the close of the competition. At that time, we will notify all wineries via e-mail that the results are up on the Web. 

(
Our web site, one of the most sophisticated ever devised for a wine competition, is infinitely sortable and has numerous options, for which there is no additional charge. This includes the ability to print out free shelf talkers, bottle stickers and award certificates as soon as the results are posted on the Web.

(
Please take the utmost of care when entering wines in our online database, because what you put into the database determines how your award will look on your award certificates. Please use proper punctuation and capitalization.

 (      Note that you can now place a link to your web site on our results pages.

Rules for Entering

(
For a wine to qualify, the producer must have at least 75 cases of the wine available for sale at the time of judging (as of May 6, 2010).

(
The same wine may be entered more than once, in separate categories, with a separate entry fee. This is helpful where a wine maker wishes to have a wine with residual sugar judged twice, in different sugar classifications. The higher medal prevails. But wines clearly entered into an incorrect class will be moved to its proper class without additional charge. THE CLASS LIST BEGINS ON PAGE 8.
(
Wines that typically have residual sugar, such as Chenin Blanc, Gewurztraminer and Riesling, may be entered in the class in which the wine maker believes it will be best evaluated, regardless of actual sugar content. We highly suggest using the sweetness guidelines of the International Riesling Foundation, found at www.DrinkRiesling.com. Wines in each class are evaluated in order of increasing sweetness, driest to sweetest.

(
Wines will be judged against like wines. Please choose carefully the category in which your wines are entered. For online entries, we have provided convenient drop-down menus.

The Entry Process 

(
You may begin submitting entry forms immediately, either online or by hard copy. The Final Deadline for us to receive wines is April 2, 2010. Wines must arrive at our storage location by April 2, 2010.
(
The entry fee is $70. To enter online, please visit our web site, www.RiversideWineCompetition.com. Online entries are accepted with credit card payment only. For other payment methods, contact us.

(
An entry is four (4) standard 750 milliliter bottles, or six (6) half bottles, or three (3) 1.5 liters

(
There is no limit on how many wines a winery or importer may enter.

(
Questions? Phone Dan Berger at 707-528-9466 or e-mail entries@RiversideWineCompetition.com
(
Please use a separate entry form for each brand. Be aware that the information you provide on your entry form is what will be utilized for your Medal Award Certificate, which are available after the competition on our website and can be used while awaiting your actual medals. When entering by hard copy (snail mail) your entry form(s) must be accompanied by your payment (check or money order only). These should be sent to:



RIWC

      

P.O. Box 737

      

Sun City, Riverside County 



CA 92586-9998

Rules for Shipping Wine
(
Ship wine prepaid to arrive between 9 a.m. and 3 p.m. Monday through Friday. You may begin shipping on February 22, 2010. Wines must arrive no later than April 2, 2010. 

(
Using black marker, please mark the number of boxes on outside (i.e. 1 of 3; etc.).

(
Please enclose a copy of the entry form(s) for all wines submitted inside first box.
(
Ship wine to: 

Riverside International Wine Competition

MC Warehouse

34225 Rancho California Road

Temecula, Riverside County, CA 92591

Please DO NOT ship wine before February 22, 2010
If you have any questions, please contact Dan Berger

707-528-9466, or 707-479-9463, or 

Entries@RiversideWineCompetition.com
Shipping From Canada

For Canadian wineries shipping to our competition, we highly recommend that you use Livingston International. Log on to the web site www.Livingstonintl.com and click Canada-English, then Contact Us, then Freight, then North American Freight. Livingston is prepared to help deal with all compliance issues. If you have any questions, call 800-837-1063 or e-mail Livingston at solutions@livingstonintl.com.  In order to keep your shipping charges as low as possible, please ship to Livingston International by March 26.
With Appreciation and Gratitude

The Riverside International Wine Competition couldn't continue to grow as a world-class event without the support of many groups and individuals, some of whom were mentioned on Page 3 of this booklet.

There are some important additions to that list. We also wish to thank Wine Appreciation Guild for providing the Trophy for the Winery of the Year, Wines & Vines Magazine for providing the Trophy for the Bargain Winery of the Year. We are also grateful to Alan Zalayet of Lauren Crystal for his support of the Riverside International Wine Competition and for the opportunity to use the superb line of Eisch crystal for our event. 

We also formally acknowledge dozens of charitable institutions whose works are supported, in part, by contributions from this event. A large portion of our contributions are aimed at health-related charities, which benefit the truly needy. The RIWC also is a strong supporter of a scholarship fund of the Temecula Valley Wine Society, which awards grants to worthy viticulture and enology students. We thank the wineries who participate in the RIWC for their continuing input to these charities. 

•••••• •••••• •••••• •••••• •••••• •••••• •••••• ••••••

Dear Winery:

Thank you for your interest in the Riverside International Wine Competition. This invitation comes with a parallel offer to enter your wines at the other event for which I am chairman, the Grand Cru Wine Competition in Long Beach, an event that benefits the Legal Aid Foundation of Los Angeles. 

Both events have top-quality judges and both are under the strictest of controls to produce quality results. In both events, we focus on a key element: wines of balance are considered on a par with wines of concentration. The Riverside event comes first, this year May 5-7. The Long Beach event is in mid-July. 

I encourage you to consider both events when entering wine competitions this year.

Sincerely,

Dan Berger


Class List
Fortified Wines
Angelica : 1000

Madeira : 1001

Muscat :

Black : 1002

White or Orange Muscat, non-sparkling (For sparkling, see sparkling category) : 1003

Port :

Domestic port-type wines :

Ruby, Tawny, White, and non-vintage varietals : 1008

Vintage dated and varietal (state varietal) : 1009

Vintage dated, non-varietal : 1010

Portuguese :

Other (including Late-Bottled Vintage, single Quinta, etc.) : 1007

Ruby and Tawny (wines will be judged separately) : 1004

Vintage : 1005

White : 1006

Sherry :

Non-Spanish :

Dry : 1017

Medium : 1018

Sweet : 1019

Spanish :

Amontillado : 1011

Fino : 1012

Oloroso Dry : 1013

Oloroso Sweet : 1014

Palo Cortado Dry : 1015

Palo Cortado Sweet and Pedro Ximenez : 1016

All other fortified wines (Marsala etc.) : 1020

                                                          For flavored wines, see 8000 class

Distilled Products
Brandy :

Armagnac : 2000

Cognac : 2001

Continuous Still, aged 3 to 10 years : 2002

Continuous Still, undated : 2003

Eau-de-Vie, specify fruit : 2004

Fruit Brandies : 2005

Grappa or Marc : 2006

Infusions : 2007

Pot Still, aged 3 to 10 years old : 2008

Pot Still, undated : 2009

Distilled products, other : 2010

Sparkling Wines
Methode Champenoise :

Australian :

Blanc de Blancs : 3050

Blanc de Noirs : 3051

Brut : 3052

Brut Rose : 3053

Dry : 3054

Dry Rose : 3055

Extra Dry : 3056

Extra Dry Rose : 3057

Muscat : 3058

Natural : 3059

Sec or Demi-Sec : 3060

Sec or Demi-Sec Rose : 3061

Sparkling Shiraz, etc. : 3062

Champagne (French) :

Blanc de Blancs : 3063

Blanc de Noirs : 3064

Brut : 3065

Dry : 3066

Extra Dry : 3067

Muscat : 3068

Natural : 3069

Rose : 3070

Sec or Demi-Sec : 3071

Domestic :

Non-Vintgage :

Blanc de Blancs : 3010

Blanc de Noirs : 3011

Brut : 3012

Dry : 3013

Dry Rose : 3014

Extra Dry : 3015

Muscat : 3016

Natural : 3017

Red Sparkling (i.e. Sparkling Syrah, Pinot Noir, etc.) : 3018

Rose Brut : 3019

Rose Extra Dry : 3020

Rose Sec or Demi-Sec : 3021

Sec or Demi-Sec : 3022

Vintage :

Blanc de Blancs : 3000

Blanc de Noirs : 3001

Brut : 3002

Dry : 3003

Extra Dry : 3004

Muscat : 3005

Natural : 3006

Rose Brut : 3007

Rouge (i.e., Sparkling Syrah, Pinot Noir, etc.) : 3008

Sec or Demi-Sec : 3009

German :

Other : 3083

Sekt : 3084

Italian :

Blanc de Blancs : 3072

Blanc de Noirs : 3073

Brut : 3074

Dry : 3075

Extra Dry : 3076

Muscat (Moscato): 3077

Natural : 3078

Prosecco : 3079

Red (Brachetto etc.) : 3080

Rose : 3081

Sec or Demi-Sec : 3082

Spanish :

Cava : 3085

Non-Methode Champenoise (Charmat, Transfer, etc.) (From any country) :

Non-Vintgage :

Blanc de Blancs : 3103

Blanc de Noirs : 3104

Other : 3105

Vintage :

Blanc de Blancs : 3100

Blanc de Noirs : 3101

Other : 3102

Sparkling Wines Other :

All sparkling wines not listed above : 3109

All sparkling wines not listed above, French-American hybrids (including blends) : 3108

All sparkling wines not listed above, Native American varietals (including blends) : 3107

All sparkling wines not listed above, Vitis Vinifera only : 3106

All non-alcoholic sparkling wine, 3200

Please DO NOT ship wine before February 22, 2010
If you have any questions, please contact Dan Berger

707-528-9466, or 707-479-9463, or

Entries@RiversideWineCompetition.com
Red Table Wines - varietals only; blended wines listed below
Aglianico : 4000

Alicante Bouschet : 4001

Baco Noir : 4002

Barbaresco (Italian) : 4003

Barbera (Domestic and Imported, judged separately) : 4004

Barolo (Italian) : 4005

Beaujolais : 4006

Bordeaux (France) : 4007

Brunello di Montalcino (Italian) : 4008

Burgundy (French) : 4009

Cabernet Franc (including Chinon) : 4010

Cabernet Sauvignon :

2005 and earlier : 4011

2006 : 4012

2007 : 4013

2009 and 2008 : 4014

Non-Vintage : 4015

Carignane : 4016

Carmenere : 4017

Chambourcin : 4018

Chancellor : 4019

Charbono (and Bonarda) : 4020

Cinsault : 4021

Concord : 4022

Delaware : 4023

Dolcetto : 4024

Dry Red Varietal wines (75% minimum; blended wines below) not otherwise listed : 4025

Gamay from Beaujolais : 4006

Gamay Noir a jus Blanc : 4026

Gamay: Napa Gamay and Valdiguie : 4027

Garnacha (from Spain) : 4028

Grenache : 4029

Grignolino : 4030

Italian red varietals not otherwise listed : 4031

Lagrein : 4032

Lemberger or Blaufrankish : 4033

Malbec : 4034

Marechal Foch : 4035

Merlot :

2005 and earlier : 4036

2006 : 4037

2007 : 4038

2009 and 2008 : 4039

Non-Vintage : 4040

Mourvedre : 4041

Nebbiolo : 4042

Noble : 4043

Norton/Cynthiana : 4044

Petit Verdot : 4045

Petite Sirah (Durif or Peloursin) : 4046

Pinot Meunier : 4047

Pinot Noir :

2005 and earlier : 4048

2006 : 4049

2007 : 4050

2009 and 2008 : 4051

Non-Vintage : 4052

Pinotage : 4053

Red varietal wines not otherwise listed : 4025

Refosco : 4054

Sagrantino : 4055

Sangiovese and Chianti : 4056

Syrah (or Shiraz-designated wines) :

Australian Shiraz (and Syrah) :

2004 or earlier : 4057

2005 : 4058

2006 : 4059

2007 : 4060

2008 or younger and non-vintage : 4061

Domestic :

2004 or earlier : 4062

2005 : 4063

2006 : 4064

2007 : 4065

2008 and non-vintage : 4066

French :

2003 or earlier : 4067

2004 : 4068

2005 : 4069

2006 : 4070

2007, 2008 and non-vintage : 4071

South African : 4072

Syrah from Other Countries : 4073

Tannat : 4074

Tempranillo (and Rioja) : 4075

Touriga Francesca : 4076

Touriga Nacional : 4077

Zinfandel (and Primitivo) :

2003 and earlier : 4078

2004 : 4079

2005 : 4080

2006 : 4081

2007 : 4082

2008 : 4083

Non-vintage : 4084

Red Blends
Meritage type (Cabernet Sauvignon-based wines with other Bordeaux varieties) : 4500

Cabernet-dominant blends : 4501

Merlot-dominant blends : 4502

Rhone-style blends :

Heavy weight : 4505

Lighter weight : 4503

Medium weight : 4504

Syrah dominant blends : 4506

Zinfandel based blends : 4507

All other red wine blends, Vitis Vinifera only : 4508

All other red wine blends, French-American hybrids and Native American grapes : 4509

All other red blends : 4512

White Table Wines – Varietal wines only; white blends listed below
Albarino : 5000

Bacchus : 5001

Carlos : 5002

Catawba : 5003

Chablis (French) : 5004

Chardonel : 5005

Chardonnay :

2005 or earlier : 5006

2006 : 5007

2007 : 5008

2008 or 2009 : 5009

Non-vintage : 5010

Chenin Blanc :

Dry : 5011

Medium-Dry : 5012

Medium-Sweet : 5013

Sweet : 5014

Diamond (Moore's Diamond) : 5015

Ehrenfelser : 5016

Fiano : 5017

French Colombard (and Colombard) : 5018

Gewurztraminer :

Dry : 5019

Medium-Dry : 5020

Medium-Sweet : 5021

Sweet : 5022

Grenache Blanc : 5023

Grey Riesling : 5024

Gruner Veltliner : 5025

Ice Wine, State Varietal : 5303

Kerner : 5026

Malvasia : 5027

Marsanne : 5028

Melon de Bourgogne : 5029

Morio-Muscat : 5030

Muller-Thurgau : 5031

Muscat :

Dry : 5032

Medium-Dry : 5033

Medium-Sweet : 5034

Sweet : 5035

Niagara : 5036

Orange Muscat : 5037

Petit Manseng : 5038

Pinot Blanc : 5039

Pinot Gris/Pinot Grigio :

Domestic : 5040

Italian : 5041

Other : 5042

Riesling :

Australian : 5111

Domestic :

Dry (sugar guidelines per IRF formula) : 5100

Medium Dry (sugar guidelines per IRF formula) : 5101

Medium Sweet (sugar guidelines per IRF formula) : 5102

Sweet (sugar guidelines per IRF formula) : 5103

German :

Auslese and above : 5107

Classic : 5108

Dessert : 5110

Dry wines : 5104

Kabinett : 5105

Other : 5109

Spatlese : 5106

Non-Domestic other than German and Australian (sugar guidelines: IRF formula) : 5112

Rousanne : 5200

Sauvignon Blanc :

Dry :

2005 and earlier : 5201

2006 : 5202

2007 : 5203

2008 and 2009 and non-vintage : 5204

Late Harvest (see also Ice Wine category) : 5205

Semillon :

Dry and off-dry : 5206

Sweet/Late Harvest (see also Ice Wine category) : 5207

Semillon/Chardonnay blends : 5300

Seyval Blanc (See also late harvest listed below) :

Dry and off-dry : 5208

Sweet/Late Harvest (see also Ice Wine category) : 5209

Sylvaner/Franken Riesling : 5210

Symphony : 5211

Torrentes : 5212

Trousseau Gris : 5213

Vidal :

Dry and Off-Dry : 5214

Sweet/Late Harvest (see also Ice Wine category) : 5215

Vignoles :

Dry and off-dry : 5216

Sweet/Late Harvest (see also Ice Wine category) : 5217

Viognier :

Dry and off-dry : 5218

Viognier, Late Harvest : 5219

White Blends
Semillon/Chardonnay blends : 5300

Aromatic blends (wines with Riesling, Muscat, Gewurztraminer, etc.) : 5503

Chardonay-based blends : 5501

Rhône type blends : 5500

Sauvignon Blanc-based blends (including White Meritage) : 5502

Sweet white table wine blends -- NON-varietal : 5301

Dry and off-dry table wine blends (including Proprietary labels) : 5302

Blush, Pink & Rose Table Wines (Do Not Forget to Supply Residual Sugar)

Dry Rosé wines : 


  Cabernet Sauvignon Rosé : 6005


   Catawba, Pink : 6006

Gamay Rose : 6007

Generic rose : 6008

Grenache Rose : 6009

Pinot Noir Rose : 6010

Sangiovese Rose : 6011

Syrah Rose : 6012

All other Varietal Rosés from grapes not listed : 6013

Off-dry Rose wines :

All Generic Roses and blush wines from grapes not otherwise listed : 6014

All Varietal Roses from grapes not otherwise listed : 6015

White Cabernet : 6000

White Merlot : 6001

White Pinot Noir : 6002

White Zinfandel : 6003

Blush wines from Varietals not otherwise listed 6004

Soft Table Wines Under 10% Alcohol
Red : 7001

White : 7000

Wines with less than 7% alcohol, including flavored wines
Red : 7003

White : 7002

Vermouth, Natural Fruit Wines & Flavored Wines
Aperitifs, other than those labeled Vermouth : 8002

Fruit Wines :

Apple : 8003

Apricot : 8004

Blackberry : 8005

Cherry : 8006

Olallieberry : 8007

Other fruit wine (specify fruit in comments field) : 8013

Peach : 8008

Pear : 8009

Plum : 8010

Raspberry : 8011

Strawberry : 8012

Fruit-flavored grape wine (specify flavoring in comments field) : 8016

Hard Apple Cider (flavored) (specify flavor in comments field) : 8018

Hard Apple Cider (traditional) : 8017

Honey Wines (Mead) :

Flavored or fruit-based Honey wines : 8015

Straight Honey wines (no flavorings) : 8014

Perry (Pear Cider) : 8019

Sake (flavored rice wine) (specify flavor in comments field) : 8021

Sake (traditional rice wine) : 8020

Specialty Wines :

Wines made with added flavorings (chocolate, etc.) fortified : 8023

Wines made with added flavorings (chocolate, etc.) not fortified : 8022

Vermouth, Red : 8001

Vermouth, White : 8000

Non-Alcoholic Wines & Wine Cooler
Non-Alcoholic Wines :

Cabernet Sauvignon : 9000

Chardonnay : 9001

Other non-alcoholic wine (specify type in comments field) : 9005

Riesling : 9002

Sparkling wine : 9003

White Zinfandel : 9004

Wine Coolers :

Fruit flavored wine cooler : 9006

Red wine cooler : 9007

White wine cooler : 9008

Please DO NOT ship wine before February 22, 2010
If you have any questions, please contact Dan Berger

707-528-9466, or 707-479-9463, or 

Entries@RiversideWineCompetition.com
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