: :
Client File

Available on the Web Site: www.concoursmondial.com w0 ccd vo <o
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[, the UNAersigned: .. ..o
Representative of the: O producer O Distributor
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[, the undersigned, MIS. IMIF ooy acting in the name of/in the capacity as
representative Of the .o firm, declare that | have read and
understood the rules and regulations of the Concours Mondial de Bruxelles 2010 and | accept the terms and conditions of the
whole, without restriction.

DA e SIGNATUIE. e

Shipping address from January 5", 2010 to March 2", 2010
e \VVinopres SA - CMB e Rue de Mérode 60 ¢ B-1060 Brussels ® Belgium ¢ @ +32 (0) 2 533 27 67 ¢ = +32 (0) 2 533 27 61
Office open from Monday to Friday from 8.30 to 17.00

( | wish to register the following products for the Concours Mondial de Bruxelles 2010: )

The samples were sent on: (date of the departure of the samples)

By: (name of the transport company)

From: (city of departure)

Method of payement

Number of pI’OdUCtS ...... X decreasing prices (to see tariff) = € EUroS oo SUbJECt to the VAT Yes D No D
DISendVIatheaccoumnumberCCPBanquedeIaPoste ......................................................................... €
BE 87-00012552-7494 (IBAN), BIC: BPOTBEB1 the sum of | | | | | |

O | authorise you to debit from my account O VISA O EUROCARD O AMERICAN EXPRESS the sum of | | | | | | €
|

N EETRaT= oY= (o I a1 ] o [ 5SSO

Credit Card number: | | | | | | | | | | | |

Expiry date:

VAT NUMDBET .o (Obligatory for the invoice)



For Organizers Use

Registration Form

One registration for each wine presented N° Ro o,
Available on the web site: www.concoursmondial.com

if | A photocopy of this form is acceptable

ks

_—_g;_eé‘ Product (Description and mentions on the label)

OV'v

Eg § Trade name of the product

g8 e

O
Vintage ... COUN Y e
RO 0N

Product imported to Belgium: Yes (J No OJ (Confidential information is not distributed without your consent)

Type of product

Code number of the chosen category

(3 Rosé O Red (3 White (3 Sparkling O Fortified wine [ Fruit wine O spirits

Type of product (only for spirits):

Characteristics of the product

3 oaked wine 3 Unoaked Wine| O Dry Wine 3 semiDry Wine 3 Sweet Wine | O Vin de garde (3 Organic Wine

PRICE EX-CELLARWAREHOUSE In currency of country of origin Stock
O Lowerthan5 € (3 Between 20,00 € and 35,00 € Bottles
(3 Between 5 and 12,50 € 3 Above 35,00 €
D Between 12’50 € and 20,00 € .............................................. Litres

Chemical composition - The samples must be accompanied by an official analysis certificate.

Alcohol content (% alc. vol.) Residual sugars (g/L) Pressure CO2 (only for sparkling wines)

To complete only if the data is different from that provided in page CLIENT FILE

3 Ssame as the data in CLIENT FILE O Producer O Trader O Distributor

Fu” addreSS ..................................................................................................................................................................
Postal Code . . .. ... Gy e
CoUNIY Lo Telephone ......ooeviiiiiiiiiee FaX oo




Please affix a label of the product here,
or add a photo of the bottle.

. J

REGULATION CLAUSE E.U. :

The competition is open to all wines, special wines and «mistelles» in accordance with the definitions of the «International Code of Oenological
practice» (relevant to the EEC regulations). The wines should be available in a quantity of at least 1,000 litres and be available for consumption in
receptacles of less than or equal to 2 litres. See other details and exceptions in paragraph Il of the regulation. Samples must be presented in bottles
with labelling and origin details. Labelling must conform to E.U. regulations for wines destined for sale within E.U. countries.

Certificate of analysis and wine appreciation

The samples must be accompanied by a copy of an official analysis certificate containing at least the information listed below:

1. Alcohol content at 20 degrees centigrade (Vol.%) 6. Free sulphur dioxide (mg/l.)

2. Residual sugars (g/l.) 7. In the case of sparkling wines (whose absolute pressure
3. Total acidity (mg./I.) is between 3 to 5 atmospheres measured at 10°) Bottle
4. Volatile acidity (mg./I.) pressure (bars) HP

5. Total sulphur dioxide (mg/l.)

The methods of analysis used are those set out in Annex A of the International Convention of 13th October 1954 on the
Unification of analysis methods and appreciation of wine, and which appear in the collection of International Must analysis
methods.



A"
ReaisTrATION | Concours Mondial de Bruxelles 2010

Practicalities for participation

| Registrations Be sure to enclose the following

Legiblly fill one registration forrrj per product presented, or consult our »  An analysis report issued by a laboratory which is approved in
website: www.concoursmondial.com to register on-line. accordance with the laws of your country (a copy is allowed);

Registrations should be sent to the administrative office of the Concours »  Payment for your participation in the Concours Mondial by credit card

Mondial de Bruxelles at the following address: or proof of a Bank transfer;
»  Client file;
Vinopres — CMB » An original label for each sample of the vintages presented;

Rue de Mérode, 60 — B-1060 Bruxelles - Belgique
Tel: + 32 2 533.27.73
Fax : + 32 2 533.27.61
Email : concoursmondial@vinopres.com

The final date for acceptance of registrations is March 2nd 2010

Out of respect to the Environment please do not use Polystyrene or Polystyrene Chips to pack your samples

28 Qualifying clauses

Only wines with labels of origin in accordance with the legislation in the country in which the drink is produced will be accepted.

The rules of the Concours Mondial can be seen at: www.concoursmondial.com

3. Tariff

The participation price per wine sample is from 118 - € - For Belgian companies: add 21% VAT.
For other countries : amounts not subject to VAT if you provide your VAT number in the client file

Participation price per wine sample Participation price per spirit sample
1 sample 140, - € 6 samples 786, - € 1 sample 180, - € 6 samples 1020,- €
2 samples 278, - € 7 samples 910, - € 2 samples 360, - € 7 samples 1155, - €
3 samples 402, - € 8 samples 1024, -€ 3 samples 525, - € 8 samples 1320, -€
4 samples 532,- € 9 samples 1134, -€ 4 samples 700, - € 9 samples 1485, - €
5 samples 660,-€ > 10samples 118, - € /sample 5 samples 850,-€ > 10samples 160, - € /sample

4 Conditions of payment

Payment can be made by credit card; Visa/Master Card or American Express, by Bank transfer to VINOPRES BE 87 0001 2552 7494 (lban), BPOTBEB1
(Bank Identification Code) of the Banque de la Poste (CCP - B-1000 Bruxelles).

5. Shipping samples

Please send 4 labelled bottles (2 bottles for spirits), of each sample before the 2nd of March, 2010 at the latest, to:
Add as well a proforma invoice.

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

Reception of samples from
the 5th January to the 2nd March 2010

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



Concours Mondial de Bruxelles 2010 | Wines Categories

1.1.  Still Rosé Wines 2.5.15. Turkey 4.3.  Sparkling Wines from 5.3.7. DryWhite
2.5.16. USA aromatic grapes 5.3.8.  Sweet White
1.1.1. Dry rosé wines <4 gr/l sr 2.4, Spanish White Wines
1.1.2. Dry rosé wines <4 gr/l sr 2.7. French White Wines 4.3.1.  Sparkling Wines from aromatic 5.4.  Pineau des Charentes
1.2. Greek Rosé Wines 2.8. Portuguese White Wines grapes
1.3. Chilean Rosé Wines 2.9. [talian White Wines 5.4.1.  Pineau des Charentes white
1.4, Spanish Rosé Wines 4.4.  Spanish Sparkling Wines 5.4.2.  Pineau des Charentes rosé
1.7. French Rosé Wines 3.1.  Red Wines 5.4.3.  Pineau des Charentes red
1.8. Portuguese Rosé Wines 4.4.1. Catalufia - Cava
3.1.1. Red wines <4 gr/l sr 4.4.2.  Other Regions - Cava 5.5.  Xeres - Jerez
2.1.  White wines from non 3.1.2.  Red wines <4 gr/l sr 4.43. Other Regions - Sparkling
aromatic grapes 4.4.4. Rosé Cava 5.5.1.  Andalucia - Jerez Fino
5 3.2.  Red Grape Wines ( <4gr/l sr) 5.5.2. Jerez Oloroso
: 2.1.1.  Dry white wines <4 gr/l sr 4.7.  French Sparkling Wines 5.5.3. Jerez Manzanilla
- 2.1.2.  Semi-dry wines <4,1-12>gr/lsr  3.2.1. Cabernet Sauvignon 5.5.4. Jerez Montilla-Morilles
= 2.1.3.  Mellow wines <12,1 - 50> gr/l sr 3.2.2.  Malbec 4.7.1.  Champagne BSA 5.5.5. Jerez Amontillado
E‘ 3 2.1.4.  Sweet wines >50 gr/l sr 3.2.3.  Merlot 4.7.2.  Champagne rosé 5.5.6. Jerez Moscatel
o) T) 3.2.4.  Pinot Noir 4.7.3.  Champagne millésimé 5.5.7. Jerez Pedro Ximenes
O c ¥ 2.2.  White wines from aromatic ~ 3.2.5. Syrah 4.7.4.  Champagne blanc de blancs 5.5.8. Jerez Cream
c )=} grapes 3.2.6. Tannat 4.7.5.  Champagne blanc de noirs 5.5.9. Andalucia - Other
Ol = 3.2.7.  Carmengre 4.7.5.  Crémant d'Alsace
Uzm 2.2.1.  Dry wines <4 gr/l sr 3.2.8.  Tempranillo 4.7.6. Crémant de Bourgogne 5.6.  Moscatel
2.2.2.  Semi-dry wines <4,1-12>gr/lsr ~ 3.2.9. Cabernet franc 4.7.7.  Crémant de Bordeaux
2.2.3.  Mellow wines <12,1 - 50> gr/l sr 4.7.8.  Crémant de Loire 5.6.1.  Other Regions - Generous
2.2.4.  Sweet wines >50 gr/l sr 3.3.  Red Wines from 4.7.9. Crémant du Jura wines
geographical regions 4.7.10. Crémant de Limoux 5.6.2.  Other Regions - Moscatel
2.3.  Wines from White Grapes 4.7.11. Other French Sparkling wines
3.3.1. South Africa 5.7.  Other
2.3.1.  Chardonnay 3.3.2.  Argentina 4.8.  Portuguese Sparkling
2.3.2.  Chasselas 3.3.3.  Australia Wines 5.7.1. Other
2.3.3.  Sauvignon 3.3.4. Canada
2.3.4.  Viognier 3.3.5.  Chile 4.9. Italian Sparkling Wines 6.1.  Natural Sweet White Wines
2.3.5.  Sémillon 3.3.6.  New Zealand
2.3.6.  Chenin 3.3.7.  Uruguay 4.9.1.  Asti Spumante 6.1.1.  Natural Sweet White Wines
2.3.7.  Gewdrtztraminer 3.3.7.  Switzerland 4.9.2. Franciacorta DOCG
2.3.8. Muscat 338 USA 4.9.3. Other 6.2.  Natural Sweet Red Wines
2.3.9. Riesling 3.4.  Spanish Red Wines
3.7. French Red Wines 5.1.  Liqueur wines from 6.2.1.  Natural Sweet Red Wines
2.5.  White wines of 3.8. Portuguese Red Wines aromatic grapes
geographical areas 3.9. [talian Red Wines 7.1.  Fruit Wines
5.1.1.  Alcohol content < 18 %
2.5.1.  South Africa 4.1.  Sparkling Rosé Wines 5.1.2.  Alcohol content > 18% 7.1.1. Fruit Wines
2.5.2.  Germany, Austria, Alsace,
Auslese and late harvest 4.1.1. Rosés 5.2.  Liqueur wines from non 7.2.  Rice Wines
2.5.3.  Germany, Austria : Ice wine 4.10.  Sparkling Wines from other aromatic grapes
2.5.4.  Germany, Austria : semi-dry regions 7.2.1.  Rice Wines
wines 4.10.5. Sekt 5.2.1.  Alcohol content < 18 %
2.5.5.  Germany, Austria : dry wines 4.10.6. Crémant du Luxembourg 5.2.2.  Alcohol content > 18%
2.5.6. Argentina 4.10.7. Other Countries
2.5.7.  Australia 5.3.  Porto
2.5.8. CanadaVQA Dry 4.2.  Sparkling Wines from non
2.5.9. Canada VQA Mellow aromatic grapes 5.3.1.  Ruby
2.5.10. Chili Blend 5.3.2. Tawny
2.5.11. Grand Duchy of Luxemburg 4.2.1.  Sparkling Wines from non 5.3.3. Colheita
2.5.12. Hungary aromatic grapes 5.3.4. 10/20/30 Years
2.5.13. Mexico 53.5. LBV
2.5.14. New Zealand 5.3.6. Vintages

Concours Mondial de Bruxelles 2010 | Spirits Categories

8.1.  Eaux-de-Vie from wine 8.3.  Fruit Eaux-de-Vie 8.5.  Other Liqueurs 8.8.  Other Spirits
8.1.1. Arguadiente 8.3.1.  Apricot 8.5.1. Mint 8.8.1. Aguavit
8.1.2.  Armagnac 8.3.2. Calvados 8.5.2. Chocolate 8.8.2. Anis
8.1.3.  Greek Brandy 8.3.3.  Cherry 8.5.3. Moka 8.8.3. Bitter
8.1.4. Italian Brandy 8.3.4. Raspberry 8.5.4. Plants 8.8.4. Gentiane
8.1.5.  South African Brandy 8.3.5.  Blueberry 8.5.5. Other 8.8.5. Gin
8.1.6.  Spanish Brandy 8.3.6. Pear 8.8.6. Geniévre/Jenever
8.1.7. Cachaca 8.3.7. Apple 8.6.  Whisky & Whiskey 8.8.7. Saké
8.1.8.  Cognac 8.3.8. Plum 8.8.8. Tequila
8.1.9. Pisco 8.3.9. Other 8.6.1.  Scotch Whisky pure malt 8.8.9. Vodka
8.1.10. Weinbrant 8.6.2.  Scotch Whisky blended 8.8.10. Vodka based spirits
8.1.11. Other 8.4.  Fruit Liqueurs 8.6.3. Irish Whisky pure malt
8.6.4. Irish Whisky blended 8.9.  Vermouth and other
8.2.  Pomace Eaux-de-Vie 8.4.1. Cherry 8.6.5. Bourbon aromatic wines
8.4.2. Raspberry 8.6.6.  Other Whiskies
8.2.1. Grappa, Marc, Young Pomace 8.4.3. Plum 8.6.7.  Whisky based spirits 8.9.1.  Vermouth and other aromatic
Eaux de Vie 8.4.4. Pear 8.6.8.  New Spirit wines
8.2.2.  Young Pomace Eaux de Vie of 8.4.5. Apple
aromatic variety 8.4.6. Blueberry 8.7. Rums 8.10. Other
8.2.3. Grappa, Marc, Aged Pomace 8.4.7.  Apricot
Eaux de Vie 8.4.8. Other 8.7.1.  Young Rhum agricole 8.10.1. Other
8.2.4. Aged Pomace Eaux de Vie of 8.7.2.  Rhum agricole for laying down

aromatic variety



