VINARIA 2012

INTERNATIONAL WINE, RAKIA AND WINE BRANDY COMPETITION

RULES OF ORGANIZATION

I. GENERAL PROVISIONS

Art. 1. The VINARIA 2012 International Wine, Rakia and Wine Brandy Competition is organized by the National Viticulture and Wine Chamber (NVWC) of Bulgaria within the framework of the VINARIA 2012 International Vine and Wine Exhibition.

Art. 2. The Competition is based on an organoleptic analysis and rating of white, rosé and red still, sparkling and dessert wines, vermouths, grape rakias, fruit-based rakias and wine brandy of homogenous batches made and intended for commercial use.

Art. 3. The Competition seeks to provide a forum for international recognition of the participating manufacturers. Valiant competition, even-handed rating by experts and public awareness are regarded as powerful means of promotion and recognition of the high quality of the award-winning wines and spirits.

Art. 4. The Competition shall take place between 20th and 26th February 2012, on the grounds of the International Trade Fair in the city of Plovdiv. The award-winning entrants shall be announced on the 15th of March 2012, at the traditional Night of the Golden Rhyton Gala at the Plovdiv International Trade Fair.

Art. 5. These Rules are adopted in compliance with the requirements of the International Organization of Vine and Wine (OIV), as provided by the OIV Standard of International Wine and Spirituous Beverages of Vitivinicultural Origin Competitions published under Resolution 332А/2009.

Art. 6. An Organizing Committee shall be formed by force of a decision of the NVWC Board, and shall be responsible for the preparation and proper conduct of the Competition. The Organizing Committee shall comprise a Secretariat, and Technical Commission and a Computing Commission; their composition and functions, as described further herein, shall be determined by the NVWC Board. The members of the Technical Commission and the Computing Commission shall be selected in such a manner as to preclude any conflict of interests with Competition entrants.

Art. 7. The Organizing Committee shall arrange for the storage in a secure location of entry samples and shall ensure the complete anonymity of samples submitted to the tasting commissions, as well as the confidentiality of results until the end of the Competition.

Art. 8. The samples shall be rated by tasting commissions which shall be comprised of established Bulgarian and international experts of proven ability: enologists, sommeliers, traders, wine critics, to be nominated by the members of the NVWC.

Art. 9. The Chairperson of the Organizing Committee shall: oversee the overall preparation for the proper conduct of tasting sessions; coordinate and control the operation of the Secretariat, the Technical, Computing and tasting commissions; shall participate in determining the award winners in accordance with the terms and procedure of these Rules; and resolve any issues not explicitly dealt with herein.

Art. 10. The Technical Commission shall comprise three members, of whom at least one must be an enologist. The Technical Commission shall: process the data of entrant applications for participation in the Competition; accept and ensure the storage of samples under appropriate storage conditions until the date of the tasting sessions; mark each sample with a special code to guarantee its anonymity; arrange the samples by category and series; determine the procedure of submitting samples to the tasters in accordance with the tasting rules defined by the manufacturer; prepare the timetable of the tasting sessions; ensure conditions enabling the proper and timely conduct of the sessions of each tasting commission; verify conformity of the samples’ composition with the data entered in the table and standard application/declaration form.

Art. 11. The Computing Commission shall comprise three members, of whom at least one must be a computer expert. The Computing Commission shall: process, using specialized software, the interim and final scores of tasting sessions; submit the final scores to the Chairperson of the Organizing Committee; keep in confidence the results of the tasting sessions until they are made public; maintain the specialized software, the tasters’ personal computers and the other computer equipment necessary for the proper conduct of the tasting sessions.

Art. 12. Technical support staff may be hired for the preparation and conduct of the Competition.

II. TERMS OF PARTICIPATION

Art. 13. Eligible for participation in the Competition are wines, rakias and wine brandies of Bulgarian or foreign origin, provided that they are manufactured in compliance with the Wine and Spirits Act or the EU regulations and in conformity with the OIV International Code of Enological Practices. All participating wines must be intended for commercial use and be part of a homogeneous batch of no less than 1,000 liters. 

Art. 14. Entry samples must be submitted in their commercial packaging. Entry samples compete for awards in one of the of the following categories:
(1) Varietal or blended white wines of 2011 vintage;

(2) Varietal or blended rosé wines of 2011 vintage;
(3) Varietal or blended red wines of 2011 vintage;
(4) Varietal or blended white wines of older vintages;
(5) Varietal or blended rosé wines of older vintages;

(6) Varietal or blended red wines of older vintages;

(7) Sparkling wines in subgroups of naturally sparkling and fizzy wines;

(8) Liqueur wines;

(9) Vermouths;

(10) Wine brandy in three subgroups according to average age: up to 7 years inclusive; 8 through 11 years; and over 11 years;

(11) Grape brandies in subgroups according to age: up to 3 years inclusive, and over 3 years, of aromatic or non-aromatic varieties respectively; 

(12) Marc brandies;

(13) Fruit-based brandies.

Art. 15. (1) To participate in the Competition, manufacturers must, not later than 8th February 2012, address to the Secretariat, at 10 Lege St., 5th floor, Sofia 1000, Bulgaria or to: office@bulgarianwines.org; marga.levieva@bulgarianwines.org  a standard-form application/declaration describing the samples to be submitted, and must pay a fee for each sample in the amount 150 Euro in Unicredit Bulbank, Sofia, BIC – UNCRBGSF,
IBAN - BG87UNCR76301013948307. Failure by an entrant to pay said entry fee (where an application is not accompanied by an order of payment) shall result in the sample being disqualified. 
(2) Entry samples must be addressed to: International Trade Fair, Plovdiv, Pavilion  21, not later than 17 February, 2012.

Art. 16. Entry samples shall be transported to the venue of the Competition by, and at the cost of, the manufacturer.  

Art. 17. Upon submission of the samples, each shall be accompanied by a standard-form table (in both hard copy and electronic format) showing the key physical and chemical indicators of the sample. For wine, such key indicators include: actual alcohol content, reduced sugars, total acids, volatile acids, sugarless extract, total and free sulfur dioxide. For rakia, these are: actual alcohol content, total acids, esters, aldehydes, higher alcohols. For wine brandy, these are: actual alcohol content, total acids, esters, aldehydes, higher alcohols and reduced sugars.

Art. 18. Secretariat officials must confirm receipt of the samples. Each sample shall comprise six (6) bottles of 750 ml capacity each. The samples are to be stored in a secure location, at temperature and atmospheric conditions as would ensure their preservation until they are submitted to the tasters.

III. THE TASTING SESSIONS

Art. 19. (1) Once all procedures pertinent to the submission and acceptance of samples are completed, and the registration papers and certificates of analysis are issued, the samples shall be entered into the computer database, each with its unique code, depending on the category and the relevant subgroup to which it belongs. 

(2) Access to the computer system shall only be granted to authorized members of the Organizing Committee. 

(3) The list of coded samples, in both hard copy and electronic form, shall be kept at the Secretariat until the completion of the Competition.

Art. 20. The tasting sessions shall be conducted in an isolated, quiet, well-lit and -aired room, away from distracting smells, off-limits to personnel not directly engaged in organizing the tasting sessions. If possible, the ambient temperature must be maintained at 18(C to 22(С. Smoking, the use of strong perfume as well as conversations between members of the tasting commissions shall be banned during the tasting sessions. 

Art. 21. An adjoining room, off-limits to the tasters, shall be reserved for opening the bottles and for removing any identifying marks from the samples. The bottles shall be placed ahead of the tasting in wraps that conceal their shape and assure the anonymity of the sample.

Art. 22. Said wraps must guarantee the anonymity of the sample for the duration of the tasting. The tasters shall under no circumstances be allowed to identify the samples submitted to them.

Art. 23. The glasses to be used shall be of a type conforming to international OIV standards. After use they must be washed, dried and polished.

Art. 24. Water, pieces of bread, paper napkins and an ice bucket shall be placed in front of each taster.

Art. 25. The following temperatures shall be maintained during the tasting sessions:

· For white and rosé wines: 10/12 °C

· For red wines: 15/18 °C

· For liqueur wines: 10/14 °C

· For rakia and wine brandy: 15/18 °C

It is imperative that all products of the same type be tasted at identical temperature within the same tasting session. 

Art. 26. (1) The rating of samples shall be done by the tasting commissions.

(2) Each tasting commission shall be comprised of 6 tasters, of whom at least one shall be an international taster.

(3) A senior taster shall be elected from the members of each tasting commission.

(4) From the above described composition of the tasting commissions, 2 stand-by tasters shall be selected by Managing Council of NVWC. Senior tasters and international tasters shall be excluded from the lot. 

(5) Stand-by tasters shall participate in the sessions of the tasting commission without rating samples.

(6) When a tasting commission member is prevented, for whatever reason, from participating in a session of the tasting commission, he/she shall be replaced by the stand-by taster for the relevant commission.

(7) A member of the tasting commission may be replaced for a single session, a series of sessions or an entire working day.

(8) A common chairperson shall be elected for all four tasting commissions.

(9) Samples of wine brandy or rakia shall be rated by two tasting commissions comprised of 5 tasters and one stand-by taster each selected by Managing Council of NVWC. A common chairperson shall be elected for the two tasting commission. 

(10) The chairpersons of tasting commissions shall taste the samples but shall not participate in rating them.

Art. 27. The chairperson of the tasting commissions: 

1. shall ensure the proper conduct of the tasting sessions;

2. shall serve as liaison between the senior tasters and the Technical Commission;

3. shall coordinate the work of the senior tasters.

Art. 28. (1) The senior tasters of tasting commissions shall, as a rule, be Bulgarian tasters with over 10 years’ experience in their professional field.

(2) A senior taster:

1. shall ensure the proper conduct of the tasting sessions;

2. shall receive the coded samples (tasting scorecards) in hard copy, where such are used, and hand them out to the tasters included in the relevant tasting commission;

3. shall participate in the tasting sessions on an equal footing with other tasters included in the relevant tasting commission; 

4. shall ensure that the tasting session is conducted in a congenial atmosphere and with due diligence;  

5. when using hard copy, the senior taster shall collect the tasting scorecards and calculate the scores given by the tasters on them by eliminating the highest and lowest scores and determine the average score from the remaining ones;

6. having calculated the final scores, the senior taster shall hand in the tasting scorecards, when in hard copy, to the chairperson of the tasting commission;

7. shall address a verbal warning to any taster who  gives a score greater or lower by more than 5 points, on a 100-point scale, than the scores of the other tasters in a wine-tasting session, and where rakias and wine brandies are tasted, by more than 0.5 points. If a re-tasting of the sample has been requested by a commission member, the senior taster shall put such proposal to a vote and if the proposal is supported by a simple majority, the sample shall be re-tasted. 

8. depending on the workload of the tasting commission, the senior taster shall decide the time of starting work and the breaks to be taken;

9. shall replace a taster by the stand-by one, where there is recurrence of the deviation.
Art. 29. The tasters:

1. must comply with these Rules;

2. shall assess and rate the samples submitted to them in good faith by using their expertise and experience in organoleptic analysis of alcoholic beverages;

3. shall keep silence during the tasting session and refrain from gestures or facial expressions as may be construed to express their perceptions of the sample tasted; they shall only be allowed to comment on said sample after it has been rated;  

4. shall fill out the electronic tasting scorecard by using the personal computer and specialized software supplied for the purpose;

5. may request a re-tasting from the senior taster of the relevant commission, by electronically addressing a written reasoned proposal to that end, supported with a motive, using the specialized software;

6. may request from the senior taster to suspend or break a tasting session;

7. may request individual breaks from the senior taster;

8. shall have no right to use their mobile phones during a tasting session.

9. By agreeing to participate in the panel of judges of the International Competition, each taster agrees to the provisions of these Rules and shall have no right to challenge or question said Rules or request an interpretation thereof in the course of a tasting session. Breach of this restriction shall result in replacement of said taster by a stand-by one.

Art. 30. During the sessions of the tasting commissions the tasters shall have no right to:

1. use any other technical devices other than those provided by the Technical Commission;

2. leave without valid reason the tasting room when the commission is in session;

3. enter the rooms where samples are prepared for sampling and where the scores are processed;

4. request or receive information about the processing of the scores of the samples tasted; 

5. express an opinion about any sample before the scores are entered electronically into the system or the tasting scorecards are collected. Only after the grading of the sample is completed will tasters be allowed to exchange opinions about it.

IV. PREPARATION AND SUBMISSION OF SAMPLES FOR TASTING

Art. 31. (1) Participating wines shall be arranged in groups and subgroups in accordance with the following principles:

1. White wines: from non-aromatic towards increasingly aromatic varieties;

2. Rosé wines: according to sugarless extract;

3. Red wines: from less towards more extractive varieties.

4.1. All wines: from the most recent towards older vintages, and from pure varietal towards blended wines.

4.2. For each of the groups or subgroups as per the preceding paragraph, the sequence shall follow the rule: from less towards more reduced sugars and sugarless extract.

(4) The commissions shall taste the wine samples by sequential number, divided into 4 groups.

Art. 32. Each bottle containing a sample shall be wrapped in non-transparent paper with the sample code written on it.

Art. 33. The sample to be tasted shall be poured into tasting glasses which are then presented to the tasting commission for grading. 

Art. 34. The sampling glasses must be filled in the room for sample preparation.

Art. 35. Samples shall be tasted individually rather than comparatively.

Art. 36. To refresh their taste buds, tasters shall be served bread and mineral water of neutral taste only.

Art. 37. When last-vintage wine samples are presented for tasting, the tasters shall be informed about the variety.

Art. 38. When older-vintage wine samples are presented for tasting, the tasters shall receive information about the variety but not the vintage.

Art. 39. Every day, prior to the first session, the chairperson of the Technical Commission shall assign by lot the groups of samples among the tasting commissions.

V. COMMISSION SESSIONS AND GRADING OF SAMPLES

Art. 40. (1) The tasting commissions shall convene for their sessions in accordance with a timetable determined by the Technical Commission.

(2) Within a single working day, the tasters shall taste and rate no more than 80 wine samples.

(3) The duration of sampling sessions shall depend on the number of samples in a series.

Art. 41. (1) At the first session for the day, before tasting white, rosé or red wines, the tasters shall conduct an open wine tasting of identified wines to synchronize their grading criteria.

Art. 42. (1) Wine samples are rated on a 100-point scale. 

(2) Samples of rakia and wine brandy are rated on a scale of 5. 

Art. 43. For each sample tasted, the taster must fill out an electronic sampling scorecard using the specialized software provided. In case of a disabling fault with the software product, the tasters shall be allowed to fill out scorecards in hard copy. 

VI. PROCESSING OF SCORES

Art. 44. The scores given at sampling sessions shall be processed by the Computing Commission. 

Art. 45. (1) In calculating the median score for the wine samples, the highest and lowest scores are automatically eliminated.

(2) In calculating the median grade for rakia and wine brandy samples, the highest and lowest grades are automatically eliminated.

Art. 46. Once the extreme grades as per Art. 45 (1 & 2) are excluded, the median tasting score is calculated on the basis of the total score given by the tasters.

Art. 47. The median score is calculated down to the fourth digit after the decimal point.

Art. 48. After the completion of the tasting sessions, the median scores are to be stored electronically in a manner that does not allow for data to be tampered with.

Art. 49. Wines competing in the groups as per Art. 14 (1-6) that are eligible for the Golden Rhyton award and have a score of no less than 86.0000 points shall be subjected to a final tasting session (re-tasting) by tasting commissions that were not involved in the initial tasting.

IX. AWARDS

Art. 50. The following distinctions, listed by order of importance, are to be awarded by the panel of judges of the VINARIA 2012 International Competition: 

(1) For wines:

1. The Golden Rhyton;

2. Gold Medal and the Grand Honorary Diploma;

3. Silver Medal and Honorary Diploma;

4. Bronze Medal and Honorary Diploma.

(2) For rakias:

1. The Grand Prix for the Grape Rakia group;

2. Gold Medal and the Grand Honorary Diploma;

3. Silver Medal and Honorary Diploma;

4. Bronze Medal and Honorary Diploma.

Art. 51. (1) No more than one distinction per sample can be awarded. 

(2) No more than 30% of the samples in each group can be awarded a distinction.

Art. 52. (1) The Golden Rhyton is awarded to wines competing in the groups as per Art. 14 (1-6). 
(2) In each group, the Golden Rhyton shall be awarded to the wine that received the highest score in the final tasting session conducted in accordance with Art. 49.

(3) The Grand Prix for the Grape Rakia group is awarded to the grape rakia that received the highest grade in the groups as per Art. 14 (11), which must be no less than 4.50 points.

Art. 53. (1) A gold, a silver and a bronze medal with the respective diplomas are awarded in each of the competing groups as follows:

A. For wines:

1. A wine that has received a median score of no less than 84.0000 points is to be awarded a Gold Medal and a Grand Honorary Diploma.

2. A wine that has received a median score of no less than 82.0000 points but no more than 83.9999 points is to be awarded a Silver Medal and an Honorary Diploma.

3. A wine that has received a median score of no less than 80.0000 points but no more than 81.9999 points is to be awarded a Bronze Medal and an Honorary Diploma.

B. For wine brandy:

1. A wine brandy that has received a median grade of no less than 4.60 points is to be awarded a Gold Medal and a Grand Honorary Diploma.

2. A wine brandy that has received a median grade of no less than 4.50 but no more than 4.59 is to be awarded a Silver Medal and an Honorary Diploma. 

2. A wine brandy that has received a median grade of no less than 4.40 but no more than 4.49 is to be awarded a Bronze Medal and an Honorary Diploma.

C. For grape rakia:

1. A grape rakia that has received a median grade of no less than 4.40 is to be awarded a Gold Medal and a Grand Honorary Diploma.

2. A grape rakia that has received a median grade of no less than 4.30 but no more than 4.39 is to be awarded a Silver Medal and an Honorary Diploma.

3. A grape rakia that has received a median grade of no less than 4.20 but no more than 4.29 is to be awarded a Bronze Medal and an Honorary Diploma.

D. For fruit-based rakia:

1. A fruit-based rakia that has received a median grade of no less than 4.40 is to be awarded a Gold Medal and a Grand Honorary Diploma.

2. A fruit-based rakia that has received a median grade of no less than 4.30 but no more than 4.39 is to be awarded a Silver Medal and an Honorary Diploma.

3. A fruit-based rakia that has received a median grade of no less than 4.20 but no more than 4.29 is to be awarded a Bronze Medal and an Honorary Diploma.

(2) The Golden Rhyton-winning wines and the rakias that won the Grand Prix in the Grape Rakias group do not compete for medals. 

Art. 54. Disqualified samples are listed in a protocol, to be signed by the Chairperson of the Technical Commission.

Art. 55. (1) In the groups of wines as per Art. 14 (1-6), medals are to be awarded for each variety, and separately, for each group of white, rosé, red and blended wines.

(2) In the grape rakias category, medals are awarded separately for the up-to-3-years and over-3-years groups and for rakias made from aromatic and non-aromatic varieties respectively.

(3) For samples as per Art. 14 (7, 8 & 9), distinctions are awarded for each separate group as per the relevant subparagraphs).

(4) For samples as per Art. 14 (10), distinctions are awarded separately for wine brandy in three subgroups according to median age: up to 7 years, 7-11 years and over 11 years of age.

Art. 56. Each medal awarded is to be accompanied by a certificate issued by the NVWC. Each certificate must identify the award-winning wine, as well as its manufacturer. To publicly announce the award-winning wines, the Organizing Committee shall publish in full the exact and accurate information regarding the medals awarded. The details of the award-winning wines are made available to the media, whereas a special advertising booklet is to be printed and circulated among professionals (wholesale traders and retail merchants). 

X. CONTROL OF SAMPLES

Art. 57. All competing samples are subject to control and verification of their conformity with the data contained in the standard-form application/declaration and tables submitted by the entrant company.

Art. 58. In the course of the Competition, random samples may be subjected to such control and verification based upon a proposal by the relevant Tasting Commission and subject to the terms and conditions as per these Rules.

Art. 59. (1) In case where doubts arise as to the veracity of declared values and other facts and circumstances, award-winning wines may also be subjected to such control and verification.

(2) Award-winning wines may also be checked with respect to the veracity of the physical and chemical properties as stated in the certificate of analysis, their varietal purity and country of origin.

(3) In case where a discrepancy is found between the declared facts and circumstances and those established by the verification procedure, all samples submitted by that manufacturer shall be disqualified automatically, any awards that may have been received by said manufacturer shall be withheld and said manufacturer shall be barred from participation in the International Competition for a period of 3 years.

Art. 60. The physical and chemical analysis of samples shall be performed by an accredited laboratory which shall issue a record of findings. Analyses may also be performed in a foreign laboratory.

Art. 61. The results of such sample control shall be submitted to the members of the Board of NVWC.

Art. 62. The decision as per Art. 59 (3) is made by the Board of NVWC and announced through the media. 

XI. FINAL PROVISIONS

Art. 63. The results of the VINARIA 2012 International Competition shall be publicly announced at the Gala organized by the VINARIA 2012 International Vine and Wine Competition, as well as in Lozarstvo i Vinarstvo (‘Viticulture and Winemaking’) Magazine and other media.

Art. 64. Manufacturers whose samples have won awards at the VINARIA 2012 International Competition shall be allowed to indicate that fact on the commercial labels of their award-winning products.

Art. 65. The NVWC reserves the exclusive right to print and sell stickers of medals awarded to the manufacturers of any award-winning wine; such stickers shall indicate the year of the award. Interested manufacturers may request such stickers from the Secretariat.

Art. 66. The Organizing Committee shall retain one bottle of each award-winning wine for a term of one year following the competition and may request special laboratory tests for award-winning wines if deemed necessary. In addition, control and identity tests are to be performed on 5% of all award-winning wines (selected by lot at random) and the same wines available in retail outlets.

Art. 67. The signatory of the application form for participation in the Competition shall be fully liable under law for the veracity of the information contained therein. The Organizing Committee shall have the right, following the necessary legal procedures, to verify the above information for the purpose of establishing the authenticity of the award-winning wines in the retail network against the competing sample.

Art. 68. The results of the Competition shall be final. The results with the sample codes shall be made public upon opening the relevant records at the first session of the Board of the NVWC following the completion of the Competition.

Art. 69. By participating in this Competition, the entrants confirm their acceptance of the terms and conditions as per these Rules.
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