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GOAL
Our goal is to initiate and develop a stable amateur wine judging competition for 
amateur’s to submit their home wines with limited government sponsorship.  An 
intense world-class competition for those wines worthy of a gold, silver, or bronze 
ribbons is proposed to be held in the heart of wine country.  The focus is to 
develop a venture where no amateur developed wine is excluded.  This 
competition also seeks to increase the knowledge, skills and abilities of the 
amateur winemaker in an educational way not previously done. 

GENERAL INFORMATION
 1. All competition information, application, wine classes and fees are available on-

line at www.bottleshockopen.com or view us on Facebook: https://
www.facebook.com/BottleShockOpen. 

 2. The Bottle Shock Open Home Winemaking Competition is possible because of 
our collaboration with the Lodi Amateur Vintners Association, Contact: Mike 
Johnston, President, lsparkymj56@yahoo.com. This competition would not be 
possible without their cooperation and many wonderful volunteers.  

 3. Additional Information: Any questions can be directed to our Chief Judge, G.M. 
“Pooch” Pucilowski, at e-mail gmpooch@me.com or call at (916) 812-2020.  

 4. Revisions: This booklet is mailed in advance of the competition and may be 
subject to revision or change.  Additionally the most current version will always 
be available on our website at: http://bottleshockopen.com/
TBSO2020Handbook.pdf 

 5. Mailing List and Notification: Although we try to keep mailing lists current, we 
cannot be held responsible for any individual who is not notified or contacted. 
Address changes should be emailed to Aaron Kidder at aaronkidder@gmail.com. 

2020 CALENDAR
January 6th - First Day for Receiving wines, forms and fees. 
February 7th - Last Day for Accepting Wines at Remote Locations. 
February 14th - Last Day for Accepting Wines. 
March 4th - Competition to be held at Viaggio Estate & Winery in Lodi, CA. 
May 14th -  Award Ceremony — at the home of Gary Daniel, Lodi 

WINE ELIGIBILITY
The homemade wine competition is open to persons 21 years or older. Entries are 
limited to wines produced by amateur winemakers anywhere within the United States or 
Canada. An amateur shall be considered 1) a person who does not work in a 
professional wine producing capacity (a commercial winery), or 2) a person who is not 
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an owner of a commercial winery. The exception would be persons who own stock in a 
commercial winery but are not involved in the winemaking process. To further clarify: If a 
professional winemaker makes all or part of your wine, you are not eligible to enter your 
wines in this competition.   

AWARDS
DoubleGold  ………… Gold Medallion  .........................................................................
(for any wine receiving Gold from all three judges on a panel) 

Gold  ………… Gold Medallion  ....................................................................................
Silver  ……….. Silver Medallion ...................................................................................
Bronze   .. Ribbon ........................................................................................................
Honorable Mention   .. Ribbon .....................................................................................
Best of Class (Varieties that have 12+ entries)   Rosette & Special Award** ...................

Best of Show White   Rosette & Special Award** ............................................................

Best of Show Red   Rosette & Special Award** ...............................................................

Best of Show Sweet or Dessert  ………………….. Rosette ..........................................

First Time Entering a Wine Competition Award  ……… Rosette ..................................
This will be given to the highest scoring winemaker who has NEVER entered any wine 
competition. 

Winemaker of the Year Award  ……… Rosette ............................................................
Will be given to the individual whose top 5 scoring wine entries have the highest 
average judging score among all entrants. 

Estate Grown Grapes Award  ……… Rosette ..............................................................
This award will be given to the top overall scoring wine made with at least 75% fruit 
grown by the entrant. 

Best Scoring Wine Club  ……… Rosette ......................................................................
This award will be given to the top overall scoring Wine Club. 

**Please note: These Special Awards will be recognized but will only be awarded if a 
sponsor is acquired for each of these classes. If you or your company would like to 
sponsor a Best of Show or Best of Class Award or Special Award, please contact Home 
Wine Director, G.M. “Pooch” Pucilowski at gmpooch@me.com or call at (209) 369-2020. 

Per the Danish System, multiple awards or no awards may be given for a class at the 
discretion of the judges.  Awards not presented at the Awards Ceremony will be mailed 
after event. Results will be available on the web at on-line at www.bottleshockopen.com 
or view us on Facebook: https://www.facebook.com/BottleShockOpen. 
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SPECIAL AWARD
BEST CABERNET SAUVIGNON WINNER will receive in addition to a Medal — ½ ton of Award 
Winning Cabernet Sauvignon grapes from D’Art Winery in Lodi, CA.  The grapes will be picked 
by the vineyard but the WINNER is responsible for picking them up from the winery.  
Arrangements can made to also have the grapes crushed at the winery if this works for the 
WINNER.  Compliments of Dave Dart, D’Art Winery, Owner/Winemaker.  

CURRENT SPONSORS:  (CONTINUALLY UPDATED) 
Visit our Sponsors webpage at http://bottleshockopen.com/partners:
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PLEASE JOIN OUR Home to Pro Winemakers Guild was created by Professional 
Winemakers who began their winemaking career making home wines.  This insightful group of 
winemakers understood the need to support other Home Winemakers and encourage their 
development and knowledge of making wines.  This group sponsors The Bottle Shock Open Best of 
Show Red Wine Mosaic Plaque and is our top award for Home Winemakers.  

The founding members of this guild formed in 2017 and welcome any winemaker to join their 
organization.  Please contact us for further information or just write a check for $300 to The Bottle Shock 
Open and request to be a member of the Home to Pro Winemakers Guild.  We welcome anyone who 
wishes to support Home Winemakers, but especially Professional Winemakers.  

 

2019  Sponsors

______________________________________________________________ 

Without the assistance and contribution of these Great & Generous Sponsors,  
The Bottle Shock Open Home Winemakers Competition would not be possible.

*Dave Dart, Owner, d’Art Winery
*Darrel Corti, Owner, Corti Bros. Store

*Susan Tipton, Acquiesce Winery
*Hope Alexander, Wine Judge, Chicago, IL

*Tim Holdener, Winemaker
*Aaron & Linda Kidder, Kidder Family Winery

*Dick & Dawn Martella, Martella Farming
*Layne Montgomery, Owner, M2 Winery

*Thomas St. Charles, Winemaker, St. Charles Cellar
*Clark Smith, WineSmith Wines & Consulting

Fred Millar, Winemaker/Judge 

HOME	TO	PRO	Winemakers	Guild	-		
FOUNDING	MEMBERS	2017*

Sponsor of the Best of Show  
Red Wine Mosaic Plaque



 

Version 2020-1.0 Page 5

 

2019  Sponsors 
 

A Special Thanks to Our Venue Sponsor

______________________________________________________________ 

Without the assistance and contribution of these Great & Generous Sponsors,  
The Bottle Shock Open Home Winemakers Competition would not be possible.	

Dr. Ram Rao 
Fredrick L. Millar 

Dick Minnis 

Vijay Singh, Owner 
GOFermenter

Country Club
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2019  Sponsors 
Friends of the Bottle Shock Open 

______________________________________________________________ 

Without the assistance and contribution of these Great & Generous Sponsors,  
The Bottle Shock Open Home Winemakers Competition would not be possible.

Roseville 
Commercial Laundry

Robert Joakimson 

Dave Hakeem 

Peggy Ann James 

Gary Daniel, CPA  



SHIPPING OR HAND-DELIVERY
You may only ship your wines directly to our cellar locations during normal business 
hours:  

Go To http://bottleshockopen.com/dropoffs/ to see the most current list. 
 
Ship to or Wine Drop Off Location:  
Constellation Brands, Inc. 
Woodbridge Winery  
Attn: Attn: Stephanie 
(209) 369-5861 
5950 E. Woodbridge Rd. 
Acampo, CA 95220 
For Questions, please contact Aaron Kidder at aaronkidder@gmail.com or 
209-969-9296 

Wine Drop Off Location ONLY: 
Delicato Family Vineyards  
12001 South Highway 99 
Manteca, CA 95336 
Contact: Richard Foote, Tasting Room Manager.  For Questions, please contact Aaron 
Kidder at aaronkidder@gmail.com or 209-969-9296 

You may also hand-deliver your wines to the Beer and Winemaking Shops listed online 
at http://bottleshockopen.com/dropoffs   
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Letter regarding shipping wines from the American Wine Society 
SPECIAL NOTICE:  Please note it is illegal and inadvisable to ship wines via the US Postal 
Service (Please however, see the special note below from the American Wine Society). If you 
are unable to ship via FedEx, UPS or Airborne Express, you might try visiting your local 
commercial winery. If your wine is boxed, labeled and ready to go, they may be willing to assist 
you in shipping your wine to us. (Please plan to pay the shipping fee.)  Finally, please try one of 
our great Wine & Beer Making Shops listed below. These fine retailers have agreed to act as 
either Drop-Off Locations, or assist in consolidating and shipping your wine, along with other 
local home winemakers to our staging locations. Those shops without “RUNNERS” will charge 
you for the shipping fee, and will require your wine be boxed, labeled and ready to go. If you 
discover a wine and beer making retail shop that is not listed below but would like to be on our 
list of supporting shops — please send their name, location and phone e-mail to Aaron Kidder at 
aaronkidder@gmail.com. We would be more than pleased to list them next year.  Finally, we 
would like to share with you and give credit to the American Wine Society for this insightful 
example on “how to do it.” 
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From the American Wine Society 
Home Wine Competition Committee

As many of you may have experienced, it can be difficult for the home 
winemaker to ship wine to a competition. Hand delivery is always 
best, but not always are you so lucky to be able to do that. So we 
depend on UPS or FedEx and the like, but NOT the U. S. Postal 

Service. When you are speaking to a shipping agent, NEVER say the 
“w” word. In fact don’t even think it. It might slip out by accident. If it 

does then typically “they” will refuse to ship your wine or should l say 
liquid for organoleptic testing. I have to give credit where credit is due, 
the American Wine Society Home Wine Competition Committee. It is 

from that committee that I have drawn on to provide the following 
information. 

By Federal statue, we, home winemakers, do NOT make wine. No 
matter how you feel about that statement, it is good for us when it 
comes to shipping. As far as our Federal government is concerned 
wine can only be made by commercial wineries. We all know that 

what we make sure does look like wine, taste like wine, and feels like 
wine, so we all think that it is wine. Don’t worry about the first 

statement of this paragraph it works for us. Here is how: Since it is not 
wine, but we can drink it, then the Federal government classifies it as 
food. Yes, they consider it the same as homemade cookies, but in a 
bottle. You can ship cookies anywhere, right? That means that you can 

ship that “stuff” that you put in bottles, and NOT lie about what it is. 
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Here is what has happened to me the last time I shipped wine to a 
competition. When I presented my wine to be shipped to a competition, 
I was asked what was in it. I just pointed to the label (see below) and 

said “That is what it is.” Point and grunt as I often say. When I was 
asked again, and again, I responded in the same way each time. I 

NEVER used the “w” word. In looking at this label it does look officious 
enough to satisfy most shipping agents. Keep that in mind if you 

should copy the wording. Make it look good and easy to read, but NOT 
fancy. Do make it look “official”. Crayoned writing just does not work. 

As a matter of course, I do put clear shipping tape over ALL of my 
labels so they don’t come off. 

How should we pack our bottles of “Food Samples for Evaluation”? So 
glad you asked. I reuse wine shippers, which are boxes specifically, 

made for the shipping of wine. I have received over 100 of these with 
two bottles each and have never received a broken bottle. I have 

shipped wine reusing those boxes with the same wonderful result. If 
you do reuse such a box, then make sure that it is still structurally 

sound before using it. If you do not have such a box, then think 
oversized box with packing peanuts and bubble wrap. There are those 
that believe that a garbage bag is a good idea to contain any spilling, if 
it should occur. For those of you who use screw cap bottles, you may 

wish to put a narrow piece of tape (“duct tape” anyone?) up one side of 
the bottle, across the cap and down the other side of the bottle. This 
should inhibit the cap from turning in transit. It would also be a good 

idea to fold over a short length the tape at one end so it will be easy for 
someone to remove it.

ATTENTION! 
Food Samples for Evaluation 

No Commercial Value - Not Perishable
Conforms to IRS and FDA Restrictions

Not Taxable per 27CFR24.75 
HANDLE AS GLASS



ENTRY RULES
 1. All entry forms, fees and wine must be received between January 6th and 

February 14th, 2020. Any wine arrivals prior to January 6th or after February 14th 
will not be accepted and only the entry fee will be returned.  

 2. February 7th is the last day if you choose to deliver wines to the Remote 
locations at the Beer and Wine Making Shops listed below.  

 3. February 14th is the last day for accepting wines at the cellar location listed 
above.  

 4. Entry forms, fees, and our special Avery labels (attached to the bottles) and wine 
must be received together. Packages with postage due or C.O.D. charges will be 
rejected. 

 5. TWO 750 ml bottles (or 4 - 375ml) are required for each wine you enter. All wines 
become the property of The Bottle Shock Open and none will be returned. Entry 
fees are:  

 1 wine $26 
 2 wines $21 each 
 3 wines $21 each 
 4 wines $19 each 
 5 wines $18 each

6 wines $17 each 
 7 wines or more $14 each 

Example: If you enter 5 wines, your cost would be 5 x $18 = $90.00, or 3 wines 
would be 3 x $21 = $63 and you would need to ship 2 bottles of each wine - 10 or 6 
bottles, respectively, using the two examples above.  There is no limit on how 
many entries are submitted.   

 6. Make checks payable to “TBSO - The Bottle Shock Open” and attach it to the 
entry form. Entry fees are non-refundable.  

 7. Each bottle requires our special label, which is in a pdf format and would be 
printable on Avery label 5264 or 5164 (6 labels to a page, 3 1/3" x 4"). You do not 
have to use these Avery labels. You may print these labels on any paper and 
TAPE them on your bottles. Please check our web site 
(www.bottleshockopen.com) for these bottle labels. Finally, entry forms and bottle 
labels have been sent to the Beer and Wine Making Shops listed below.  

 8. Each entry must be listed on an entry form. Please use the forms provided in this 
booklet or on our web site. Photocopy additional forms if needed. Do not attach 
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the entry form to the bottle. These can also be found at 
www.bottleshockopen.com. 

 9. Wine classes.  Wine kits using grape juice or grape concentrate to make wines 
will compete side-by-side with grape juice or fresh fruit wines in all listed 
categories.  Please see “WINE CLASSES” below for further clarification. 

 10. If wine(s) are made by two or more Home Winemakers, awards will only be given 
to the first name listed on the Entry Form. Please, no exceptions.  

 11. You must sign the entry form.  

 12. If entering several wines of the same year and varietal designate; then a  
different lot number for each wine needs to be added (i.e. 2016 Zinfandel Lot A, 
2016 Zinfandel Lot B, etc.).  

 13. To confirm the delivery of an entry, please provide an email address on your entry 
application.    

 14. Please remove foil or plastic capsules from bottles before submitting them for 
entry. Do not use wax sealants.  

 15. If multiple boxes are shipped, please include a copy of your entry form in each 
box and mark the total number of boxes shipped on each form. Also mark the 
total number of boxes shipped on the outside of each box using a felt pen (i.e. 1 
of 3, 2 of 3, 3 of 3).  

 16. Judging is conducted in closed session on March 4, 2020.  

 17. The Bottle Shock Open and its contractor reserve the right to change terms and 
conditions at any time. While great care is exercised in the handling and storage 
of entries, The Bottle Shock Open, its contractor and volunteers are not 
responsible for the safety of entries, including but not limited to handling, 
transportation, storage, shipment, fire, vandalism and acts of god.  

18. SPECIAL REQUEST TO Entrants 
It has been brought to the attention of our Chief Judge from a few of our Core Wine 

Judges that they could do a better job of evaluating each wine if they had more 
information on how the wines were made.  In an effort to give you, our Home 
Winemakers, better evaluations of your wines, we would kindly request the 
following information to be provided.  We do not want to make this mandatory, 
but feel very strongly that this information will go a long way toward assisting our 
Core Judges to give your wines better notes.  We will probably request this 
information for the next couple of years to see if it helps all our judges.  If you 
don’t have everything, please give us as much information as possible. 
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a)  pH levels 
b) Total Acidity (TA) 
c) Free Sulphur Dioxide (SO2) 
d) Residual sugar (this may be the hardest to acquire)  
e) Notes regarding what the process was in making the wine.  Anything unusual, 

unexpected or positive?   

HAND DELIVERING TO REMOTE LOCATION
The only place you may SHIP WINES via FedEx ,UPS or USPS is to:

The Bottle Shock Open Home Wine Competition 
c/o Constellation Brands, Inc. / Woodbridge Winery 
Attn: Stephanie 
(209) 369-5861 
5950 E. Woodbridge Rd. 
Acampo, CA 95220 

Please note: Closing date for receiving wines at above location is February 14, 2020. (If 
you are not delivering to the above location, then the closing date would be February 7 
th). You must have all your paperwork filled out, special labels on all bottles and checks 
payable to The Bottle Shock Open for the correct amount. Locations that have 
“RUNNERS” will pick up and deliver to our cellar location listed above. Locations that do 
NOT have “RUNNERS” will require wines be packaged, ready for shipment, and 
shipping charges will apply. Please make their job as easy as possible.

SHOPS WITH RUNNERS DENOTED WITH (*) 

Go To http://bottleshockopen.com/dropoffs/ to see the most current list. 

JUDGING INTEGRITY
 1. It is important to The Bottle Shock Open Home Winemaking Competition to bring 

the highest integrity and professionalism to this competition. This Home 
Winemaking Competition is headed by Chief Judge, G.M. “Pooch” Pucilowski, 
who has successfully managed the California State Fair Commercial Wine 
Competition since 1986 to 2012 (for 26 years), which had wines from every 
appellation of California and was considered the oldest and most prestigious in 
North America at the time. He successfully brought back the Home Winemaking 
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Competition to the California State Fair in 2006. Pooch intends to do the same 
for Home Winemakers across the country by giving them a competition they can 
be proud of winning. The Bottle Shock Open Home Winemaking Competition will 
be one of the most recognized and respected competitions in the country.   

 2. An important note should be inserted here to explain the difference between a 
commercial and an amateur wine competition.  In most commercial competitions, 
judges may evaluate between 100 and 160 wines in one day and only give their 
scores—no comments. In The Bottle Shock Open Home Competition, even 
though we may have the same professional judges, Pooch wants to take it one 
step further. Core Judges will be limited to 40 wines per day.  Each judge will 
comment in writing on each wine he or she taste — giving the good and/or bad 
points of each wine.  The criteria that we are looking for is 1) that the judge will 
give the wine strong, positive notes and comments, 2) If the wine does not score 
high, the judge will attempted to identify the problem, 3) and, the hardest part, the 
judge attempts to offer solutions to solve the problem. It is important for each 
judge to spend the time needed to evaluate each wine and that is why he/she is 
limited to approximately 40 wines or less.  If the wine receives a Bronze Medal 
from the judge, the job of each judge on the panel is to advise the home 
winemaker on how to make a Silver or Gold Medal winning wine next year.  

Obviously, some judges are better than others at doing this, so to insure even 
more correct evaluations and advice, and to increase the knowledge of 
all judges, there will be a selected group of winemakers called the Technology 
Advisory Panel. This panel of 14 professional Technology Advisors will roam the 
tasting/judging room or sit at specific panels with judges, commenting, assisting 
and educating the core judges on wines that may need further technical 
assistance and advice. This group will also evaluate wines that are sent from the 
other judging panels to give further technical advise to the Home Winemaker. 
This vital feedback will serve to educate and thereby improve the skills of the 
amateur winemaker and the quality of their wines.  No other Home Winemaking 
Competition has these experts roaming the judging floor or sitting on specific 
panels to give assistance to the professional core judges. 
   

 3. All home winemakers who enter will be sent the judge’s tasting notes from all 3 
judges sitting on that panel as well as the score that each judge gave the wine. In 
addition, if one or more of the Judges from the Technology Advisory Panel have 
tasted a certain wine, their written critiques will also be sent to the home 
winemaker. We will strive to give each home winemaker’s wine a thorough 
examination and evaluation by as many judges as possible.  
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TECHNICAL ADVISORY PANEL
The members of our 2020 TECHNOLOGY ADVISORS are: 
Darrel Corti ……………………..………… Grocer and Wine Merchant, Corti Bros. Stores 
Richard Peterson, PhD ………………………..………. Viticulture and Enology Consultant  
Scott Harvey ……………………………………… Owner/Winemaker, Scott Harvey Wines 
Ed Moody ................................ Director of Winemaking, Retired, Bronco Wine Company  
Brad Alderson………………. Past GM/Winemaker, Woodbridge, Robert Mondavi Winery 
Clark Smith …………….……. Winemaker, Instructor, Author of Postmodern Winemaking 
John Allbaugh ……………………………Director of Winemaking, Bronco Wine Company 
Zoran Ljepovic ………….……………Manager Quality Control Winemaking, Icon Estates 
Nick Karavidas ……... Winemaker, Wine Concepts/Intelligent Wine Marketing Solutions 
Greg Burns ……………………………….……. Winemaker/Owner, Jessie's Grove Winery 
John Giannini ……………………………..……….……. Winemaker, Van Ruiten Vineyards 
JC Van Staden ………………..………………………..……………….….……. Winemaker 
Mike Zollo ……………………………………….….……. Winemaker, Solune Winegrowers 
Dick Minnis ……………………………………………………………..…. Home Winemaker 
Kenneth Fugelsang … Winemaster, Professor of Enology, CSU Fresno (deceased, 1946-2017) 

WINE CLASSES
 1. The class names are the same as the wine name on the label.  

 2. A varietal wine or fruit must consist of a minimum of 75% of that grape or fruit.  

 3. A varietal blend must state the name of the grapes or fruits being used.  

 4. A generic blend does not need to state the grapes or fruits used.  

 5. An appellation requires that a minimum of 95% of the grapes or fruit used must 
come from that stated location.  

 6. A vintage date requires that a minimum of 95% of the grapes or fruit used must 
come from that stated year.  

 7. Please state the residual sugar of all wines. If not known, state dry, off dry, 
medium dry or sweet.  

 8. The Chief Judge reserves the right to combine classes when the number of 
entries so warrants, or to divide classes if the range of sweetness or other factors 
present so warrants. Best of Class Awards will be given to any class that have 12 
or more entries.  
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Dry Whites Wines
VITIS VINIFERA (up to 0.5% residual sugar or wines that do not have a 
perceived sweetness) 

- 100 Chardonnay 
- 110 Sauvignon Blanc 
- 125 Viognier 
- 130 Chenin Blanc (Dry) 
- 150 Riesling (Dry) 
- 160 Other Dry White Varietals 
- 170 Bordeaux Varietal Blends; Two or more of the following varieties: Semillon, 

Sauvignon Blanc, Sauvignon Vert or Muscadelle. 
- 172 Rhone Varietal Blends; Two or more of the following varieties: Viognier, 
Marsanne, Roussanne, Clairette, Bourboulene, Piquepoul Blanc, Ugni Blanc or 
other Rhone varieties. 
- 174 Other Dry White Varietal Blends. 
- 180 Dry White Generic Blend (grapes need not be stated). 

VITIS LABRUSCA White Wines 
- 151 All White Labrusca Varietals or Blends 

VITIS ROTUNDIFOLIA White Wines 
- 152 All White Rotundifolia Varietals or Blends 

VITIS AESTIVALIS White Wines 
- 153 All White Aestivalis Varietals or Blends 

VITIS MUSTANGENSIS White Wines
- 154 All White Mustangensis Varietals or Blends 

VITIS HYBRID White Wines 
- 155 All White Hybrid Varietals or Blends 

Dry Red Wines 
VITIS VINIFERA (up to 0.5% residual sugar or wines that do not have a 
perceived sweetness) 
- 210 Pinot Noir 
- 215 Zinfandel ��3ULPLWLYR
- 220 Merlot 
- 222 Cabernet Franc 
- 224 Cabernet Sauvignon 
- 230 Sangiovese 
- 236 Tempranillo 
- 238 Barbera 
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- 240 Petite Sirah / Durif 
- 242 Syrah/Shiraz 
- 250 Other Dry Red Varietals 
- 260 Bordeaux Varietal Blends; Two or more of the following varieties: 
Cabernet Sauvignon, Merlot, Cabernet Franc, Malbec, Petit Verdot, or 
other Bordeaux varieties. 
- 262 Rhone Varietal Blends; Two or more of the following varieties: 
Grenache, Syrah, Petite Sirah, Mourvedre, Cinsault, Carignane, Piquepoul Noir, 
Counoise, Vaccarese, Bourboulenc, Terret Noir, Muscardin, Clairette or other 
Rhone varieties. 
- 266 Other Specialty Red Varietal Blends. �JUDSHV�PXVW�EH�VWDWHG�
- 280 Dry Red Generic Blends. (grapes PXVW not be stated). 

VITIS LABRUSCA Red Wines 
- 251 All Red Labrusca Varietals or Blends 

VITIS ROTUNDIFOLIA Red Wines 
- 252 All Red Rotundifolia Varietals or Blends 

VITIS AESTIVALIS Red Wines 
- 253 All Red Aestivalis Varietals or Blends 

VITIS MUSTANGENSIS Red Wines
- 254 All Red Mustangensis Varietals or Blends 

VITIS HYBRID Red Wines 
- 255 All Red Hybrid Varietals or Blends 

ALL Sweet Red Wines 
- 285 All types and varieties over 0.6% residual sugar and/or 
wines that do have a perceived sweetness 

ALL Rosé, Pink, and Blush Wines (Dry) 
- 300 Varietal Rosé (please state grape variety) 
- 305 Rosé blends (please state grape varieties) 
- 310 Generic Rosé (grapes need not be stated) 

ALL Sparkling Wines 
- 400 Varietal Sparkling (please state grape or fruit variety) 
- 405 Sparkling blends (please state grape or fruit varieties) 
- 410 Generic Sparkling (grapes or fruit need not be stated) 
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ALL Dessert Wines 
- 500 Port Wine 
- 510 Sherry Wine 
- 520 Other fortified wines 

ALL Sweet White Wines (above 1.0% residual sugar (rs) and/or 
wines that do have a perceived sweetness) 
-  610 Chenin Blanc (Sweet) 
-  620 White (Johannisberg) Riesling (Sweet) 
-  660 Muscats 
-  672 Other white varietals 
-  680 White Generic 
-  690 Varietal Rose (Sweet) 

ALL Fruit, Berry, Vegetable, Mead Wines (please state type) 
- 720 Berry Wines 
- 721 Seed Fruit Wines 
- 722 Stone Fruit Wines 
- 723 Other Fruit Wines 
- 740 Vegetable Wines 
- 745 Mead Wines 
-
Unique Wines
- 840 Anything not covered in above classes.

GENERAL RULES 
 EXHIBITORS ENTRY RESPONSIBILITIES: All signatures and information necessary 

to determine that the exhibit is eligible must be on the entry form and all fees 
must be paid by the entry delivery date. Therefore, it shall be the responsibility of 
the exhibitors to correct all deficiencies in connection with entries which are 
required of them by the rules printed in the Competition Handbook. Entries will 
not be judged if deficiencies have not been cleared or fees paid.  

 REJUDGING: Under no circumstance will any entry which has been previously 
judged be “re-judged” due to the disqualification or removal of another entry.  

 SPECIAL AWARDS: Special Awards contributed by businesses or individuals are 
offered. These Special Awards are the obligation of the contributor/donor. The 
Bottle Shock Open is not responsible for redemption of these awards. 
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WINE GLOSSARY / DEFINITIONS
There are many terms used in the wine industry that may require some form of 
descriptions.  In our quest to assist home winemakers in understanding these terms, we 
have listed ones that may require some further explanation.  (The majority of the 
following information has been found on wikipedia.org). 

VITIS VINIFERA - Vitis vinifera (common grape vine) is a species of Vitis and 
usually associated with the great wine grapes of Europe. There are currently 
between 5,000 and 10,000 Vitis vinifera grapes, although only a few are of 
commercial significance for wine and table grape production. 
Examples of White varieties: Chardonnay, Sauvignon Blanc, Viognier, Chenin 
Blanc, Riesling, Gewurztraminer. 
Examples of Red varieties:  Pinot Noir, Zinfandel, Merlot, Cabernet Franc, 
Cabernet Sauvignon, Sangiovese, Barbera, Petite Sirah. 

VITIS LABRUSCA 
Vitis labrusca (fox grape) is a species of grapevines belonging to the Vitis genus 
in the flowering plant family Vitaceae. The vines are native to eastern North 
America and are the source of many grape cultivars. Among the characteristics 
of this vine species in contrast to the European wine grape Vitis vinifera, are its 
"slip-skin" that allows the skin of the grape berries to easily slip off when 
squeezed, instead of crushing the pulp. Another contrast with European vinifera 
is the characteristic "foxy" musk of V. labrusca, best known to most people 
through the Concord grape. This musk is not related to the mammalian fox, but 
rather to the earthy, redolent aromas characteristic of the grapes that were known 
by early American settlers in the New World. The term "foxy" became a sort of 
catchall for the wine tasting descriptors used for these American wines that were 
distinct from the familiar flavors of the European viniferous wines. 
Examples of White varieties:  Catawba, Delaware, Isabella. 
Examples of Red varieties:  Ribier, Concord. 

VITIS ROTUNDIFOLIA Red Wines 
Vitis rotundifolia is a grapevine species native to the American South that has 
been extensively cultivated since the 16th century.  The plants are well adapted 
to their native warm and humid climate, they thrive on summer heat. 
Examples of White varieties:  Scuppernong, Muscadine. 
Examples of Red varieties:  Black Beauty. 

VITIS AESTIVALIS Red Wines 
Norton is a grape cultivar believed to be largely derived from Vitis aestivalis, is 
grown in the Midwestern United States, Mid-Atlantic States and northeastern 
Georgia. Norton was first cultivated in Richmond, Virginia and is the official grape 
of the State of Missouri and is considered the cornerstone of the Missouri wine 
industry.  It was introduced by Dr. Daniel Norton of Richmond, Virginia, who 
selected it from among what he believed were seedlings of a long forgotten 
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grape variety called Bland.  Another cultivar, called Cynthiana, closely resembles 
Norton, but has traditionally been considered a separate variety. Genetic studies, 
however, have shown the two to be indistinguishable. Because there is some 
evidence indicating differences in wine quality and season of ripening, Cynthiana 
may be a mutation of the original Norton. 
Examples of White varieties: 
Examples of Red varieties:  Norton, Cynthiana. 

VITIS HYBRID 
Hybrid grapes are grape varieties that are the product of a crossing of two or 
more Vitis species. Due to their often excellent tolerance to powdery mildew, 
other fungal diseases, nematodes, and phylloxera, hybrid varieties have, to some 
extent, become a renewed focus for European breeding programs. Several North 
American breeding programs, such as those at Cornell and the University of 
Minnesota, focus exclusively on hybrid grapes, with active and successful 
programs, having created hundreds if not thousands of new varieties. 
Hybrid varieties exhibit a mix of traits from their European, Asiatic, and North 
American parentage. 
Marechal Foch ripens early, is cold-hardy, is resistant to fungal diseases, but 
because of its small berry size is prone to bird injury. The quality of wine 
produced by Marechal Foch vines is highly dependent upon vine age, and the 
flavor profile associated with many new-world hybrid varietals is much reduced in 
examples made with fruit picked from older vines. The berry size of this variety is 
small.  Marechal Foch is used to make a variety of styles of wine, ranging from a 
light red wine similar to Beaujolais, to more extracted wines with intense dark 
"inky" purple color and unique varietal character, to sweet, fortified, port-style 
wines. Wines made from Marechal Foch tend to have strong acidity, aromas of 
black fruits and, in some cases, toasted wheat, mocha, fresh coffee, bitter 
chocolate, vanilla bean, and musk. 
Examples of White varieties:  Cassady, Niagara. 
Examples of Red varieties:  Baco Noir, Chelois and Marechal Foch, Léon Millot, 
Lucie Kuhlman, Seibel 9549 (which would be renamed De Chaunac). 

Version 2020-1.0 Page 19



Version 2020-1.0 Page 20

Scientific classification
Kingdom:
Plantae
Division:

Magnoliophyta
Class:

Magnoliopsida
Order:
Vitales
Family:

Vitaceae
Genus:
Vitis

Species:
V. Vinifera

Binomial name
Vitis vinifera

American System of Judging: 
Each entry in a class is judged 
in comparison to the other 
entries in the class. Entries are 
placed first, second, third, etc. 
according to relative merit. 
There will be no more than one 
first, second, third, etc. per 
class.  (this system is not used here)

Danish System of Judging: 
Each entry in a class is judged 
on its own merit. Entries are 
placed first, second, third, etc., 
depending on points received 
based on the score card. There 
may be more than one first, 
second, third, etc. per class. (this
is the system used in The Bottle Shock Open)


