


The 112th Annual IPE Prize Book

WINE

IMPORTANT NOTE: 
	 The judges have asked to have more clarity about dry and  
	 sweet. Our judges suggest a cut-point of 20 mg of sugar/ 
	 litre as the line between dry and sweet.  Please do your  
	 own testing and enter your wine accordingly.

GRAPE WINE

CLASS NO. 
01.	 Red, dry 
02.	 Red, sweet 
03.	 White, Rose or Pink, dry 
04.	 White, Rose or Pink, sweet

BERRIES & FRUIT WINE, OTHER THAN GRAPE

CLASS NO. 
05.	 Red, dry 
06.	 Red, sweet 
07.	 White, Rose or Pink, dry 
08.	 White, Rose or Pink, sweet

MISCELLANEOUS 
09.	 Mead, Sherry, Port, Sparkling and other varieties NAMED. 
10.	 Homemade liqueurs indicate type of base i.e.: Vodka, 
 	 Plum 
HOMEMADE BEER 
11.	 Lager 
12.	 Pilsner 
13.	 Ales 
14.	 Dark Beer (stout, porter, etc.) 
	 On information sheet indicate type of beer and its name  
	 if kit used.

BREWED ON PREMISES BEER

15.	 Beer from your own recipe, not B.O.P. recipe. The intention  
	 of the category is to encourage beer makers to compete,  
	 through their brew on premise facility. You can use their  
	 basic recipe and experiment to make it your own. 
IMPORTANT JUDGES NOTE:
	 “�%�U�H�Z�H�G���R�Q���3�U�H�P�L�V�H�V” means a brew made at a 
	 commercial brew-it store and these brews may only be  
	 entered in category #15.  All other categories (11-14) are  
	 brews that are to be made at home from kits or from  
	 scratch in other words, “Homemade”.
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