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Fort Worth Stock Show & Rodeo Vine 2 Wine™ 
International Wine Competition 

 
WINE ENTRY GUIDE 

For STAR OF SHOW COMPETITION SYSTEM 
 

ENTRY LINK 
https://starofshow.com/competition_entry?comp=v2w27 

 
NOTE:  THERE ARE TWO DISCREET STEPS FOR EACH ENTRY, after you establish your id/password 

(1) YOU WILL FIRST ADD YOUR PRODUCT(S) and (2) ADD PRODUCT(S) TO THE 2027 FWSSR COMPETITION 
 
 

DATA FIELD 
(* = required field) 
 

INSTRUCTIONS 

Login id/pw Set up your login id and password per the system instructions 
 

BRAND/LABEL* Enter the name of your wine brand.  Multiple brands can be set up in the system at 
the same time.  All of your wine brands entered will be linked to your login id.  
Thus, on the backend we can see where products tie to a single Winery and/or 
Wine Company. 
 
After setting up a new brand, click on the dropdown box to select the desired 
brand to enter the detailed product information for each wine entry for the brand. 
 

WINE NAME* Enter the varietal or proprietary/fanciful trade name.  Please enter the complete 
name per the wine’s label. 
 

VINTAGE* Select non-vintage or the correct vintage year. 
 

CATEGORY* 
 

Please reference the below classes divided into the following categories for the 
FWSSR competition:  Still White, Still Red, Still Fortified, Still Fruit and Still Dessert; 
there is not a single Sparkling category, please select the best fit. 
 

SUGGESTED RETAIL PRICE 
 

Please enter the suggested retail price in Texas in USD.  This helps us breakdown 
very large classes, such as Chardonnay and Cabernet Sauvignon into their price 
tiers. 
 

 

https://starofshow.com/competition_entry?comp=v2w27
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SUGESTED WHOLESALE 
PRICE 
 

Optional. 

BOTTLE FORMAT/SIZE* Select the bottle size based on the wine bottles to be shipped.  Select “other” if the 
package format and size is not displayed.  If selecting OTHER, please enter the 
container format and size in the PRODUCTION NOTES field.  REFERENCE THE 
HANDBOOK FOR # BOTTLES TO SHIP PER BOTTLE SIZE (4 BOTTLES FOR 750ml). 
 

RESIDUAL SUGAR %* I would venture to say that a large majority of RS levels were entered incorrectly, 
which then causes havoc getting a wine entry into the correct class, where RS is 
important.  Please enter the RS% accurately. 
 
RESIDUAL SUGAR %  Residual Sugar is usually expressed in 1 of three ways: in 
grams/liter, in grams/100ml, or as a percentage.  For example, 10 grams per liter 
of residual sugar is equal to 1% RS.  This is a very IMPORTANT data field for 
flighting. 
 

ALCOHOL %* Enter the alcohol percentage. 
 

PRODUCTION NOTES Enter any information that may be relevant to classification in a competition. 
 

COUNTRY of ORIGIN* Select the country of origin. 
 

US STATE 
(data field only presented 
if country of origin is 
United States) 
 

Select the state of origin.  FOR TEXAS, you can indicate if the wine is 100% or at 
least 75% Texas grapes.  For Texas wines labeled “for sale in Texas only,” you can 
indicate the % of Texas grapes in the PRODUCTION NOTES field. 

GEOGRAPHICAL 
INDICATION / 
APPELLATION 
 
Not required but strongly 
suggested to complete 
 

Select the applicable GI (geographical indication) or appellation. 
 
Please note that not all geographical indications for each state and country are yet 
loaded into the system.  If the correct GI/appellation is not listed, you select OTHER 
and type in GI or appellation. 
 

ESTATE/VINEYARD/OTHER 
DESIGNATION 
 

Enter other identifying information as applicable. 

COMPOSITION The Star of Show system requires the grape variety composition to be entered with 
%(s) and grape(s).  The % must add to 100% for the entry to be valid.  Click ADD 
after each grape and % entered. 
 

PRODUCTION NOTES Any other identifying information you wish to provide. 
 

PRODUCT UPC 
 

Optional.  Enter UPC code as you wish, but note that the Star of Show system 
creates a QR code linked to each entry that will be emailed upon successful entry. 
 
The Star of Show system relies on the QR code that will be emailed to you for 
each wine entered.  Use of this QR code allows each bottle received to be 
properly and easily checked in to the competition inventory database to prevent 
mistakes on the receiving end. 
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PRODUCT LABEL PHOTO Feel free to upload a label shot the competition can use to promote winning wines. 
 

 
 

Your product is now entered into the Star of Show (SOS) system. 
 

NEXT STEP – ADD YOUR PRODUCT(s) TO THE FWSSR INTERNATIONAL WINE COMPETITION. 
 

 
ENTRY TYPE* 
 

Select entry type based on the date of entry.  Early entry is valid only through 
September 11, 2026, 11:59 p.m. 
 

CLASSIFICATION* 
 

Select the competition class that best fits the wine.  Note that some classes are 
divided based on % residual sugar.  Some classes are divided based on specific 
blends.  Please review the alphabetized list carefully to select the option that best 
matches the composition of your wine. 
 
ENTRY TIP: PLEASE REVIEW THE LIST OF CLASSES CONTAINED IN THIS DOCUMENT 
FIRST TO MAKE THE BEST SELECTION, THEN ENTER THE CLASS.  TYPING IN THE 
FIRST FEW LETTERS OF THE CLASS OR TYPING THE CLASS NUMBER WILL SIMPLIFY 
THE SELECTION. 
 

SHIPMENT METHOD Select the shipping method to be used to deliver your wines. 
 

DISTRIBUTOR* 
 

Select your Texas distributor.  If you don’t have one or don’t see your distributor 
listed, select OTHER and enter pertinent information. 
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CLASSES 
• Red and White classes in alpha order. Sparkling, Dessert and Fortified Wine Classes are organized by style. 
• Note: Rosés will be judged under the White Wine Category and are listed below under White Category Class Names 
• The list of classes is designed to simplify selection for entry; FWSSR reserves the right to combine classes to create 

meaningful flights for judging.  Where a large number of entries warrant, classes may sub-divided. 
• For varietal wines, please classify per country or state labeling requirements. 
• For blends, carefully select the class that represents the primary variety of the blend. 
• Be sure residual sugar levels and SRP$ are accurately noted on the entry form. 

Class # Red Category Class Names  Class # White Category Class Names 
100 Agiortiko  200 Albarino 
101 Aglicanico  201 Aligote and driven blends 
102 Amarone and Appasimento Style 

Wines 
 202 Arneis 

103 Barbera  203 Assyrtiko 
104 Blaufrankish/Kekfrankos  204 Blanc de Bois 
105 Cabernet Franc  205 Bordeaux White Blends 
106 Cabernet Franc driven blends  206 Chardonnay, unoaked 
107 Cabernet Sauvignon  207 Chardonnay, neutral oak 
108 Cabernet Sauvignon blends with 

BDX varieties 
 208 Chardonnay, with new oak 

109 Cabernet Sauvignon blends with 
non-BDX varieties 

 209 Chenin Blanc Dry < 7 g/L 

110 Carmenere  210 Chenin Blanc Dry 7 g/L to 1.2 g/L 
111 Corvina and Corvina blends, non-

appasimento (incl. Valpolicella) 
 211 Cortese and driven blends 

112 Dolcetto  212 Falanghina 
113 Dornfelder  213 Fiano 
114 Frappato  214 Garganaga and driven blends 
115 Gamay , Beaujolais  215 Gewurztraminer 
116 Gamay, non-Beaujolais  216 Greco and related blends 
117 Grenache/Garnarcha  217 Grenache Blanc 
118 Grenache and Garnarcha blends  218 Gruner Veltliner 
119 Graciano  219 Iberian White Varietals and Blends 
120 Iberian Red Varietals  220 Marsanne 
121 Iberian Red Blends  221 Malvasia 
122 Lenoir/Cynthiana  222 Melon Blanc 
123 Malbec  223 Muscat, all types Dry 
124 Malbec driven blends  224 Natural whites, non-orange 
125 Mencia and Mencia driven blends  225 Other White Blends, up to 7 g/L RS 
156 Merlot    
126 Merlot driven blends with BDX 

varieties 
 226 Other White Blends, 7+ g/L RS 

127 Merlot driven blends with non-BDX 
varieties 

 227 Other White Varieties, up to 7 g/L 
RS 

157 Montepulciano  228 Other White Varieties, 7+ g/L RS 
128 Mourvedre  229 Orange skin contact whites 
129 ‘Natural’ reds, identified as natural  230 Picpoul/Piquepoul 
130 Nebbiolo  231 Pinot Blanc 
131 Negroamaro    
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CLASSES, continued 
• The list of classes is designed to simplify selection for entry; FWSSR reserves the right to combine classes 

to create meaningful flights for judging.  Where a large number of entries warrant, classes may also be 
sub-divided. 

• Note: Rosés will be judged under the White Wine Category and are listed below under White Category 
Class Names 

• For varietal wines, please classify per country or state labeling requirements. 
• For blends, carefully select the class that represents the primary variety of the blend. 
• Be sure residual sugar levels and SRP$ are accurately noted on the entry form. 
 

Class # Red Category Class Names  Class # White Category Class Names 
132 Nerello/Mascalese  232 Pinot Grigio/Pinot Gris Dry, < 7 g/L RS 
133 Nero d’Avola  233 Pinot Grigio/Pinot Gris 7+ g/L RS 
134 Norton/Cynthiana  234 Rhone-Style White Blends 
135 Other Dry Red Varieties, including 

Hybrids 
 235 Roussane 

136 Petit Verdot  236 Ribolla Gialla 
137 Petite Sirah  237 Riesling up to 9 g/L RS 
138 Pinot Noir, cool/moderate climate  238 Riesling 10-45 g/L RS 
139 Pinot Noir, warm/hot climate  239 Riesling 45-100 g/L RS 
140 Pinotage  240 Rosé – dry 
141 Primitivo  241 Rosé – off dry 
142 Rhone Red Blends, non-Grenache 

or Syrah dominant (Carginane, 
Cinsault, Mourvedre) 

 242 Rosé – medium-sweet to sweet 

143 Sangiovese and driven blends (incl 
Chianti) 

 243 Sauvignon Blanc 

144 Toscana IGT and other Sangiovese 
blends 

 244 Sauvignon Blanc blends, unoaked 

145 Super Tuscan blends  245 Sauvignon Blanc blends, oaked 
146 Syrah/Shiraz  246 Savignan 
147 Syrah/Shiraz driven blends  247 Sylvaner 
148 Tannat  248 Semillon Dry 
149 Tempranillo  249 Semillon blends, unoaked 
150 Tempranillo blends  250 Semillon blends, oaked 
151 Touriga Nacional  251 Seyval Blanc 
152 Zinfandel  252 Trebbianno/Ugni Blanc 
153 Zinfandel driven blends  253 Trebbiano/Ugni Blanc driven blends 
154 Zweigelt  254 Viura/Macabeo 
155 Xinomavro  255 Torrontes 
   256 Verdejo and driven blends 
   257 Verdiccio and driven blends 
   258 Vermentino and driven blends 
   259 Vidal and related blends 
   260 Viognier 
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CLASSES, continued 
• The list of classes is designed to simplify selection for entry; FWSSR reserves the right to combine classes 

to create meaningful flights for judging.  Where a large number of entries warrant, classes may also be 
sub-divided. 

• Sparkling Wines, please pay attention to Champagne AOC vs. Traditional Method made elsewhere 
• FF = Flavored/Fruit, including flowers and honey 
 

Class 
# 

Sparkling Category Wine Classes  Class 
# 

Fortified Category Wine Classes 

 CHAMPAGNE AOC TRADITIONAL METHOD  400 Sherry Pale Dry (Fino Style) 
300 Champagne AOC, Blanc de Blancs, Brut to 

Extra Dry (up to 15 g/L RS) 
 401 Sherry Amontillado Style 

301 Champagne AOC Blanc de Noirs and Rosé, 
Brut to Extra Dry (up to 15 g/L RS) 

 402 Sherry Oloroso Style and Palo 
Cortado 

302 Champagne AOC Varietals, Brut to Extra Dry 
(up to 15 g/L RS) 

 403 Sherries, other 

303 Champagne AOC Varietals, 16+ g/L RS  404 Port, LBV 
   405 Port, Ruby 
 NON-CHAMPAGNE AOC TRADITIONAL 

METHOD 
 406 Port, Tawny 

304 Traditional Method (non-Champagne AOC) 
Blanc de Blancs, Brut to Extra Dry (up to 
15 g/L RS) 

 407 Port, Vintage 

305 Traditional Method (non-Champagne AOC) 
Brut to Extra Dry (up to 15 g/L RS) 

 408 Fortified, all non-Port, non-Sherry 
(from other than Portugal/Spain) 

306 Traditional Method (non-Champagne AOC) , 
16+ g/L RS 

  Flavored/Fruit (FF) Wine & Mead 
Classes 

307 Traditional Method  (non-Champagne AOC) 
Blanc de Noirs and Rosé, Brut to Extra 
Dry (up to 15 g/L RS) 

 500 FF White Wines Dry, up to 7 g/L RS 

308 Lambrusco IGT and other red sparkling  501 FF White Wines Off-Dry to Medium-
Dry, 7-25 g/L RS 

309 Prosecco DOC and DOCG  502 FF White Wines Sweet, > 25 g/L RS 
310 Prosecco Rosé  503 FF Red Wines Dry, up to 7 g/L RS 
311 Sparkling Pétillant Naturel  504 FF Red Wines Off-Dry to Medium-

Dry, 7-25 g/L RS 
312 Sparkling Icewine, all varieties  505 FF Red Wines Sweet, > 25 g/L RS 
313 Sparkling Charmat/Tank, all varieties up to 

15 g/L RS 
 511 FF Sparkling Wine 

314 Sparkling Charmat/Tank, all varieties, 16+ 
g/L RS 

   

   506 Mead – Traditional 
 Dessert Wine  507 Mead – Melomel (Fruit) 
600 Whites, Semi-Sweet to Sweet, all varieties  508 Mead – Metheglin (Herbs/Spices) 
601 Red, Semi-Sweet to Sweet, all varieties  509 Mead – Mixed Category 
602 Very Sweet, non-fortified, all  510 Mead – Petillant to Sparkling 
603 Icewine    
     
 Non/Low Alcohol (<7% abv wines)    
701 White/ Rosé/Sparkling    
702 Red    

 


