
Seventeenth National Conference and Show

B U T L IN S  H O L ID A Y  C A M P  

B O G N O R  R E G IS  

S U S S E X  

Friday, Saturday and Sunday 

25th, 26th, 27th April, 1975

★

PROGRAMME AND SCHEDULE 

★

A D D IT IO N A L  BO OKING A PPL IC A TIO N  FORMS

AVAILABLE FROM  TH E ACCO M M O DATIO N SECRETARY  
(please enclose S.A.E.)

Miss S. VARLEY, 22 INW O O D ROAD, LIVERPOOL, L19 6QB

Entry form accompanied by entry fees should be forwarded to 

Entries Secretary :

Mr. A. Briggs, 4 Suffolk Avenue, Carlton Grange, Batley W F17 7AN



SHOW SCHEDULE

OPEN CLASSES
E ntry  fee per c last—30p.

Class
1. Aperitif—Dry.

2. Table Wine—Red—Dry. j *»

3. Table Wine—W hite or Golden—Dry.

4. Table Wine—Ros6—Medium.

5. Dessert Wine—Red. ’

6. Dessert Wine—W hite or Golden. , : , r

; 7. Three bottles, of Wine for a  Dirmer-^one each Table W hite Dry, Table 
Red Dry, Dessert (each bo ttle  m ost "be labelled accordingly).

8. One pin t Lager, British type.

9. One p in t Pale Ale, B urton type.

N.A.W.B. MEMBERS' CLASSES
E n try  fee— 15p.

10. Aperitif—Dry.

11. T able Wine—Red—Dry.

12. Table Wine—Rosfi—Medium. • •

13. Table Wine—W hite or Golden—Dry.
14. Dessert Wine—Red.

15. Dessert Wine—W hite or Golden.

16. Three bottles of Wine for a  Dinner—one each Table W hite Dry, Table 
Red Dry, D essert (each b o ttle  m as t be labelled accordingly). ?

17. A Flower Wine-—Dry. Elderflower excluded.
B Elderflower Wine—Dry..,. ..... ...............

18. A Flower Wine-—Sweet. Elderflower excluded.
B Elderflower Wine—Sweet.

19. F ru it Wine—Red—D ry ; . .. v.. ,
A F ru it excluding B, C, D  and E .J '
B Elderberry base. - TEA/ j
C B lackberry Base.
D Grape Conteirtrate. - •
E  Stoned fru it base. !

20. F ru it Wine—-Red—-SwbP.t. 1 ...............
A F ru it excluding Jjl, C, D, E  and F .
B ‘ E lderberry base.*'- "  ■ i
C B lackberry Base . <r
D Grape Concentrate.
E  Bilberry Base; ,
F  Stoned fru it base.
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21. F ru it Wine—W hite c r  Golden—D ry :
A  F ru it excluding B , C, D, E , F  and G.
B Citrus base;
C Gooseberry base.
D Grape Concentrate.
E  Apple base.:
F  Fresh Grape.
G Stoned fruit base.

22. F ru it Wine—W hite or Golden—S w eet:
A F ru it excluding B, C, D. E , F  and G.
B Citrus base.
C Gooseberry base.
D  Grape Concentrate.
E  Apple base.
F  Fresh Grape.
G Stoned fru it base.

23. Mead—Dry.
24. Mead—Sweet.
25. Sparkling Wine—W hite or Golden. '■ ■
26. A One p in t Lager, Continental type.

B One p in t Lager, British type.
27. One p in t Ale, B urton type.
28. One p in t Brown Ale. ,
29. One p in t S tout. E i^ i  ty |(e . _-
30. One p in t Stout, Milk type.
31. Barley Wine, one p in t (or 1 p in t) .

7:. v. ■ •- ~ '. - V
CIRCLE W INE CHAMPIONSHIP

E n try  . fee^-50p

32 Three bottles of Wine for a  Dinner—one each Table W hite Dry, Table 
R ed D ry, Dessert bo ttle  aijanst be labelled accordingly)

CIRCLE BEER CHAMPIONSHIP
E n try  fee—50p.

33. Three bo ttles  of Beer—one each Lager ( Continental ty p e ) , Sitdut (Irish;
ty p e ), Barley W ine (J  p in t) .

OPEN
COOKERY, DISPLAY AND PHOTOGRAPHIC CLASSES

E ntry  fee per class—30p.
COOKERY

A transparent cover m ay be used Whilst th e  exhibit is chi display.

Class
34. A savoury dish for up to  four persons prepared or cooked w ith home­

made wine (the recipe m ust be given);:
35. A sweet or dessert dish for up to  four persons prepared or cooked w ith

home-made wine (the recipe m ust be given).



DISPLAYS

36. W inemaker’s display which does no t exceed 2ft. by 2ft. including drapes. 
H eight lim it 6ft. from base of display. The display m ust include finished 
wines. Ferm enting wines, ingredients, equipm ent, etc. m ay be included. 
To be judged for effect and originality.

37. Any useful and interesting item  of winemaking equipment, no t previous­
ly exhibited, invented or- developed b y  th e  exhibitor. E xplanatory notes 
m ay be attached. To be judged for originality/developm ent, usefulness 
to  wine and /o r beer makers, capability of economic reproduction and 
workmanship.

38. One bottle of home-made wine for presentation on a  specific occasion, 
capped and labelled, and in  a  suitable presentation container. Fancy 
bottles are allowed bu t no accessories. The wfene will no t be tasted, bu t 
presentation and clarity  w ill be: taken  in to  consideration.

WINE LABEL

39. A wine label to  be exhibited OQ a  full bo ttle  of wine, which will no t be 
uncorked. R ule 7 does no t apply. The label w ill be judged in relation to  
the exhibit as a whole, and th e  judge will take into consideration the 
suitability  for economic reproduction and originality of design.

PHOTOGRAPHIC

40. A set of 6 (35mm.) slidesonv a n y o n e  aspect o fp ra c tic a l winemaking. 
Transparencies will be judged in  advance of tb e  Natdonal Conference and 
Show (see ru le 2). The judge w ill tak e  in to  consideration photographic 
technique, w ine/beer making technique and usefulness as illustrations 
in  th e  classroom.
Note: Photographs m ust have been taken, b u t no t necessarily processed, 
by the entrant. They should be m ounted for protection in  standard  2" x 
2" mounts. Class and entry num ber only to  be clearly marked on the 
slide, and the slide to  be correctly .spotted (a  spot in  the lower left hand 
corner of the slide facing the viewer when i t  is  viewed in  the hand).

FEDERATION CLASSES

41. Three bottles of Wine for a Dinner—one each T able W hite Dry, Table 
Red Dry, Dessert (each bo ttle  to  be labelled accordingly).

42. Three bottles of Beer—one each Lager (Continental ty p e ), Stout (Irish 
type). Barley Wine (J  p in t).
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5.

6.

7.

8. 

9.

CHALLENGE TROPHIES AND SPECIAL AWARDS 
1974 WINNERS

' (Circle—-3 wines for Dinner) ...........................

(Highest points in 3 Table Wine classes)

(Highest points in  2 Dessert Wine classes) ...

(Highest points in the 7 Purpose Wine classes)

(Best 3 Wines for Dinner) ..................  ... ..

(Best Dry Red F ru it Wine) ... ...

(Best Red-Dry Grape Concentrate) ... ...

T; MARCONI CLUB TRO PH Y  
Bexieyheath

2. ERIC  MALIN MEMORIAL TROPHY
Mr. D. S. Clements M EL/AW

3. BASTIN CUP ...............  ... ...
Mr. ,W . J . Lord, Thames Estuary

4. VINA TRO PH Y  ................
Mr. K. Gunn, S. London W.C.

TU R N ER  TRO PH Y  ............................
Mr. G. H olt, Epsom Downs 

A TCHERLEY TROPHY ... ...
Mr, W. Stanswood, unattached 

SOUTHERN VINYARDS TRO PH Y  "
Mrs. S. J . Dewdney Twickenham

LOFTUS CUP .........................................
Mr. A. R . Moore, unattached 

ANDREWS CUP G \ T .i.'c's V ...
Mr. G. W . Christmas, Bognor

10. HIDALGO T RO PH Y   ................
Mr, C . &. Clements, MEL/&W

11. SW EET ’N C E Y /C U P  ... ‘ ... • .I. .
Mrs. P . 'O . W ilson, MEL '

12. SHAW PO R TER  CUP ... ...
Mrs. R . W. Kershaw, Crosby

13. GORDON INSTONE CUP ................
Mr. J . B. N:

HAROLD BEALL
Mrs. S. J . Dewdney, Twickenham 

CEDRIC AUSTIN MEMORIAL CUP „
Dr. arid Mrs. J . M. Le&dley, N ottingham /M rs. A. Newton, Hul l  and 

BOURNEMOUTH MASTER W INEM AKERS’ CUP Highest-points over 16 
Mr: D. S . Clements, SffiL/AW /M rs. R. W .’-Kershaw, Crosby

H ILL CUP ................ ............................ (2nd highest points over 16
Dr. and Mrs. J . M. Lead 1 ey„, Nottingham /M rs. A. Newton, H ull and 

ROYCROFT CUP ’ ...’ (Best D ry Aperitif Wine)
Mr. W. B. Aggas, Boumerhbuth. '

19. BILHAM TASTEVIN ... (Best D ry Red Table Wine)
Mrs. A. Newton, H u ll find D istrict

20. W ILF. NEWSON CUP—MASTER B R EW ER  (Highest points over 6  Bee
Mr. M. Tomlinson, H eathfield/M r. A. J . H ewett, South Devon ABS

21. TEM PLE TANKARD ... ................ (2nd highest points over 6
Mr. V. WhHfliouee, Sopth Devnn/Alcol Home Brew Centre, unattached 
Mr. G. W . NewtOn, H ufl/M r. D. J .  Moon, H arrow/M r. B . W. Blaken.

22. TILLY  TIM BREL TROPHlT ... ... ... (Highest points over 2 cooki
Miss J . Leggett, Tharieti

14.

15.

16.

17.

18.

(Best Red-Sweet Grape Concentrate)

(Best Dry W hite F ru it Wine 

(Best W hite-Dry Grape Conjkntrate) 

(Highest points in the 9 opep classes) 

(Highest points in the 4 fri 

(Best White-Sweet Grape 

(Best D ry W hite Table Wl 

(Judge w ith th e ’highrat poi:

Best exhibit class 32 

Most points classes 11-13 

Most points classes 14-13 

Most points classes 10-1® 7

Best exhibit class 16 

Best exh ib it class 194mB4. C and  E  

Best exhibit class 19D ‘

BsSt exhibit Class 2CttS«S>

Best exhibit class 21A, B , C, E , F  and G 

Best exhibit class 2 lD  .

Most points in classes 1-9 

Most points in classes lO-22 

Best exhibit 
B rat exhibit 
Judge

Most points in  £fa

2nd highest points classes 10-2§^

... . B rat exhibit class 10 !f ,

... ... Best exhibit class 11 R

... ... Most points classes.2<£31

er classes) ... ... 2nd h ighestpo in ts classes 26-31
Ir. and Mrs. K . Simpson, N . T ees/
Coulsdon and Purley 

classes) ... ... Most points classes 34-35

Over 16 wine classes) 
ic t ;
classes ...? ...

23. 'AMATEUR ’ W INEM AKER’ SH IELD  (Circle w ith most points over 164 classes and sub classes) Member Circle/Guild winning most points (see rule 11)
N ottingham  . f

24. RANKIN 'TROPHY ... ... ‘ ... ... (MOst points in the 2 Mead classes) Most points classes 23-24
Mrs. C. A. Furness/M r. R . H .  Barnes. Win "ham Country Wine Club

25. ‘ITONA’ TANKARD ...   (Best Lager Beer) .............................................  ... Best exhibit class 26A
Mr. B. W . Blakenev, Coulsdon and Purley

26. H O M E B E E R  AND W INEMAKING’ TROPHY (H ighest points in 2 B ottle Beer class) ...................  B rat exhibit class 33
Manchester Wine Circle

27. 'CHEM PRO' T R O P H Y ...............  ... Federation.—3 Wines for Dinner. New trophy for 1975 Best exhibit class 41

Points will be awarded for prizes as follows :
1st—9, 2nd— 7, 3rd— 5, 4th— 3, V.H.C.— 2, H.C.— 1


