Concours Mondial de Bruxelles 2012 | Wine Categories

Still Rosé Wines 1.1. Grand Duchy of Luxembourg 2.10.12. Sparkling wines from
Hungary 2.10.13. aromatic varieties 4.2.
Dry Rosé Wines <4 gr/l of residual sugar 1.1.1. Mexico 2.10.14.
Rosé Wines >4 gr/l of residual sugar 1.1.2. New Zealand 2.10.15. White sparkling wines from aromatic varieties 4.2.1.
Czech Republic white wine <10gl sugar ~ 2.10.16. Rosé sparkling wines from aromatic varieties 4.2.2.
Organic rosé Wine 1.6. Czech Republic white wine > 10g/l sugar 2.10.17.
Slovakia 2.10.18. Organic Sparkling Wine 4.6.
Organic rosé wine <10€ 1.6.1. Slovenia 2.10.19.
Organic rosé wine >10€ 1.6.2. Switzerland Valais 2.10.20. Organic sparkling wine <10€ 4.6.1.
Switzerland other regions 2.10.21. Organic sparkling wine >10€ 4.6.2.
White wines from Turkey 2.10.22.
non-aromatic varieties 2.1. USA 2.10.23. Other Sparkling Wines 4.10.
2 Dry white wine <4 gr/l residual sugar 2.1.1. Red Wines 3.1. Sekt 4.10.1.
O Semi-dry wine <4,1 - 12> gr/l residual sugar 2.1.2. Crémant from Luxembourg 4.10.2.
-0V Sweet wines <12,1 - 50> gr/l residual sugar 2.1.3. Red wines <4 gr/l residual sugar 3.1.1. Other countries 4.10.3.
g,’.a‘% Sweet wines > 50 gr/l residual sugar 2.1.4. Red wines >4 gr/l residual sugar 3.1.2. Sparkling wines from other Regions 4.10.4.
E g é White wines from Red varietal wines Liqueur wines from
OEE aromatic varieties 2.2, (<4gr/l residual sugar) 3.2, aromatic varieties 5.1.
© Dry wine <4 gr/l residual sugar 2.2.1. Cabernet Sauvignon 3.2.1. Alcohol content < 18 % 5.1.1.
Medium dry wine <4,1 - 12> gr/l residual sugar 2.2.2. Malbec 3.2.2. Alcohol content > 18 % 5.1.2.
Sweet wines <12,1 - 50> gr/l residual sugar 2.2.3. Merlot 3.23.
Sweet wines > 50 gr/l residual sugar 2.24. Pinot Noir 3.24. Liqueur wines from
Syrah 3.2.5. non-aromatic varieties 5.2.
Dry white varietal wines 23. Tannat 3.2.6.
Carmeneére 3.2.7. Alcohol content < 18 % 5.2.1.
Chardonnay 2.3.1. Tempranillo 3.2.38. Alcohol content > 18 % 5.2.2.
Chasselas 23.2. Cabernet franc 3.2.9.
Sauvignon 2.33. Garnacha 3.2.10. Others 5.7.
Viognier 2.3.4.
Sémillon 2.35. Red regional wines 3.3. Others 5.7.1.
Chenin 2.3.6.
Gewiirtztraminer 2.3.7. South Africa 33.1. Moscatel 5.8.
Muscat 2.3.8. Germany 332
Riesling 2.3.9. Argentina 333. Other Regions - Full bodied wines 5.8.1.
Australia 334 Other Regions - Moscatel 5.8.2.
Organic White Wine 2.6. Canada 335.
Chile 3.3.6. White dessert wines 6.1.
Organic white wine <10€ 2.6.1. New Zealand 33.7.
Organic white wine >10€ 2.6.2. Switzerland 3338. White dessert wines 6.1.1.
Uruguay 3.3.9.
White regional wines 2.10. USA 3.3.10. Red dessert wines 6.2.
South Africa 2.10.1. Organic Red Wine 3.6. Red dessert wines 6.2.1.
Germany, Austria, Alsace, Auslese
and late harvest 2.10.2. Organic red wine <10€ 3.6.1. Fruit Wine 7.1.
Germany, Austria: Icewine 2.10.3. Organic red wine >10€ 3.6.2.
Germany, Austria: Medium dry wines 2.10.4. Fruit Wine 7.1.1.
Germany, Austria: Dry wines 2.10.5. Sparkling wines from non-aromatic
Argentina 2.10.6. varieties 4.1. Rice Wine 7.2,
Australia 2.10.7.
Canada VQA (dry) 2.10.8. White sparkling wines from Rice Wine 7.2.1.
Canada VQA (Sweet) 2.10.9. non-aromatic varieties 41.1.
Chili Blend 2.10.10. Rosé sparkling wines from
China 2.10.11. non-aromatic varieties 4.1.2.

Concours Mondial de Bruxelles 2012 | Spirits Categories

Brandy 8.1 Fruit Brandies 8.3. Other liqueurs 8.5. Other Spirits 8.8.
Arguadiente 8.1.1. Apricot 83.1. Mint 8.5.1. Aquavit 8.8.1.
Armagnac 8.1.2. Calvados 83.2. Chocolate 85.2. Aniseed 8.8.2.
Brandy from Greece 8.13. Cherry 8.33. Moka 85.3. Bitter 8.83.
Brandy from Italy 8.1.4. Raspberry 834. Herbals 8.5.4. Gentiane 8.8.4.
Brandy from South-Africa 8.1.5. Blueberry 8.3.5. Others 8.5.5. Gin 8.8.5.
Brandy from Spain 8.1.6. Pear 8.3.6. Jenever 8.8.6.
Pisco 8.1.7. Apple 83.7. Whisky & Whiskey 8.6. Saké 8.8.7.
Cognac 8.1.8. Plum 83.38. Tequila 8.8.8.
Weinbrant 8.1.9. Others 83.9. Pure malt Scotch whisky 8.6.1. Vodka 8.8.9.
Others 8.1.10. Blended Scotch whisky 8.6.2. Vodka-based spirits 8.8.10.
Fruit Liqueurs 8.4. Pure malt Irish whisky 8.6.3. Cachaca 8.8.11.
Pomace Brandy 8.2 Blended Irish whisky 8.6.4.
Cherry 8.4.1. Bourbon 8.6.5. Vermouth and other
Young Pomace Brandy 8.2.1. Raspberry 8.4.2. Other whiskies 8.6.6. aromatised wines 8.9.
Young pomace Brandy Plum 8.423. Whisky-based spirits 8.6.7.
from aromatic variety 8.2.2. Pear 8.4.4. New Spirit 8.6.8. Vermouth and other
Grappa, mature pomace brandy 8.2.3. Apple 8.4.5. aromatised wines 8.9.1.
Mature pomace brandy Blueberry 8.4.6. Rums 8.7.
from aromatic varieties 8.2.4. Apricot 8.4.7. Others 8.10.
Lemon 8.4.38. Young agricultural rum 8.7.1.
Others 8.4.9. Laying down agricultural rum  8.7.2. Others 8.10.1.

Other Rum 8.7.3.
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Details for entry

Please enclose the following:

Fill in one entry form per product entered or visit our website: »  An analysis certificate issued by an authorised laboratory in accordance
www.concoursmondial.com to register online. with your country’s legislation (a copy is permitted);
. »  Payment for entry in the competition by credit card or proof of a bank transfer;
Entry forms should be sent to the Concours Mondial de Bruxelles y W P y P
secretariat: »  Your completed entry pack;
» A copy of the pro-forma invoice;
Vinopres - CMB . .
P »  An original label of the vintage entered or a temporary label for each

Rue de Mérode, 60 — B-1060 Bruxelles - Belgique | d
Tel: + 32 2 533.27.67 Fax : + 32 2 533.27.61 sample entered.
Email : concoursmondial@vinopres.com

Deadline for entries is March 9, 2012

Think of the environment, only use polystyrene or polystyrene chips to pack your samples where absolutely necessary.

‘

Entry restrictions

Only wines with original labels complying with legislation in the country of origin will be accepted.

Rules and regulations can be viewed online at www.concoursmondial.com

Fees

‘

Entry price per sample starts at €128 — For Belgian companies, add 21% VAT

For other countries: no VAT is applicable if the VAT number is stated on the Customer Record form

Entry fees per sample — wine Entry fees per sample — spirits
1 sample 144-€  6samples 828 - € 1 sample 180 - € 6 samples 1,020 - €
2 samples 286-€ 7 samples 952 - € 2 samples 360 - € 7 samples 1,155 - €
3 samples 423 -€  8samples 1,072 - € 3 samples 525-€ 8 samples 1,320- €
4 samples 560-€  9samples 1,188 - € 4 samples 700 - € 9 samples 1,485 - €
5 samples 695- € >10samples 128, - € /sample 5 samples 850-€  >10samples 160 - € /sample

Means of payment

‘

Payment can be made by Visa/Mastercard or American Express credit card, or by bank transfer to account number VINOPRES BE 87 0001 2552 7494 (Iban),
BPOTBEB1 (Bank Identification Code) at the Banque de la Poste (CCP — B-1000 Brussels).

5. Sample dispatch

Send four labelled bottles (2 bottles for spirits) of each sample to the following address, as well as a pro-forma invoice to avoid paying customs clearance fees:

Vinopres - CMB
Rue de Mérode, 60
B-1060 Bruxelles - Belgique
Tel : +32 2 533 27 67

Sample collection
from January 3 to March 9, 2012

For security reasons, samples must not be accompanied by payment or entry forms.

For MoRE INFORMATION, CONTACT 00 32 2 533 27 67 or EMAIL concoursmondial@vinopres.com





