2023 Big E Northeast Gold Wine Competition Classes

Vinifera - White

Vinifera - Red

Rosé/Blush

101|Chardonnay - oaked 201 |Barbera 360 | Vinifera (Identify %)
102|Chardonnay - unoaked 202|Cabernet Franc 365 [Hybrid (Identify %)
103|Chenin Blanc 203|Cabernet Sauvignon 370(Native (Identify %)
104 |Gewurztraminer 204 |Carmenere 375|Vinifera, Hybrid, Native Blends (Identify %)
105|Malvasia 205|Gamay Noir 380|Rosé with Fruit Flavor Added/Sangria
106 |Muscat, Muscat Canelli, Muscat Blanc a Petit Grains 206 | Lemberger / Blaufrankisch
107 | Petit Manseng 207 |Malbec Sparkling Wine
108/ Pinot Blanc 208| Merlot 450 Charmat (Tank Fermented) & Transfer Method,
(Identify %)
109 |Pinot Gris/Pinot Grigio 209 [Nebbiolo 460 |Force Carbonated (CO2 Injection), (Identify %)
110|Riesling - IRF Dry 210|Petite Sirah, Durif 470|Petillant Naturel (Pet Nat), (Identify %)
111|Riesling - IRF Medium Dry 211 |Petit Verdot 480 | Traditional Bottle Fermented (Classic), (Identify %)
112|Riesling - IRF Medium Sweet 212|Pinot Noir, Pinot Nero
113|Riesling - IRF Sweet 213|Sangiovese Fortified
114|Sauvignon Blanc 214 |Syrah / Shiraz 350 | Fortified Wines
150 Other Vinifera White (Identify) 215| Tempranillo
155|Native Indigenous (Identify Variety and Provenance) 216|Zinfandel Fruit Wine
160| Vinifera White Blend - (Identify) + (%) 250 | Other Red Vinifera (Identify) 501|Apple
Vinifera White Blend (Vinifera > = 50%) & Non- Native Indigenous (Identify Variety and
165 Vinifera - (Identify)+ (%) 255 Provenance) 502 Blackberry
170|Any White with Fruit Flavor Added/Sangria 260 mfnr:/ ';‘}e)d Blend - Meritage & Bordeaux 503 Blackcurrant
i
Vinifera Red Blend - Non-Meritage & Bordeaux
265 (Identify %) 504 |Blueberry
Vinifera Red Blend (Vinifera >= 50%) & Non-
270 Vinifera (Identify %) 505 Cherry
275|Any Red with Fruit Flavor Added/Sangria 506 | Cranberry
507|Peach
Hybrid White Hybrid Red 508 |Pear

115|Brianna 217 |Baco Noir 509 | Strawberry
116|Cayuga White 218|Chambourcin 510|Raspberry
117|Chardonel 219|Chancellor 550 | Other Fruit (Identify)
118|Frontenac Gris 220|Corot Noir 560 | Fruit Blend (Identify)
119|La Crescent 221|Frontenac 570|Fruit Infused (Identify)
120|Seyval Blanc 222|Leon Millot 580 [Flowering Plants
121|St. Pepin 223|Marechal Foch 590 | Other Non-Grape (Identify)
122| Traminette 224 |Marquette
123|Valvin Muscat 225|Noiret Dessert
124|Vidal Blanc 2z6 {0110 (Cynthiana) Vs Astrivalis x Vits 610|Port (Ruby, Reserve, Late Bottled Vintage)
125|Vignoles 227|St. Croix 620|Sherry (Amontillado, Oloroso, Palo Cortado)
160|Other Hybrid White (Identify) 228|St. Vincent 630|Ice Wine (VQA & equivalent standard) (Identify)
165 [Hybrid White Blend (Identify %) 260 Other Hybrid Red (ldentify) 640|Late Harvest White (24+ brix), (Identify)

170

Hybrid White Blend (Hybrid >=50% & Non-W hite
Hybrid (Identify %)

265

Hybrid Red Blend (Identify %)

650

Late Harvest Red (24+ brix), (Identify)

27

(=]

Hybrid Red Blend (Hybrid >=50%) & Non-Red
Hybrid (Identify %)

660

Other Dessert Wine (Identify)

670

Other Dessert Fortified (Identify)

Native White & Red

68

o

Frozen off the Vine (Iced wine and equivalent)
(Identify)

180|Diamond 690 | Fruit (Fortified or Non-Fotified)

181 [Niagra

280 |Catawba Other

281|Concord 700|Sake

282|Muscandines 800|Flavored Wines

290 Other Native (Identify) 900 . .

201 Nafive Blend (Naitve >=50%) & Non-Nafive gttél)lnary Wines (Includes Vegetables, Tomatoes,

(Identify %)
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