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1. Uvodni ustanoveni

GRAND PRIX VINEX je mezinarodni soutéz vin. Jejim cilem je na vysoké profesionalni urovni
ohodnotit a ocenit nejlepsi evropska a svétova vina pfitomna na trhu stfedoevropského regionu.
V roce 2014 se uskutelni jiz 21. roCnik.

2. Organizator

Soutéz je organizovana Narodnim vinafskym centrem, o.p.s., Zamek 1, 691 42 Valtice, Ceska
republika, ve spolupraci s akciovou spole¢nosti Veletrhy Brno a Svazem vinarl Ceské republiky.

3. Podminky ucasti

Prihladena vina musi splfiovat podminky tohoto statutu a byt vyrobena v souladu s vinafskou
legislativou v zemi plvodu daného vina. Pfihlasenim vina do soutéZe vyjadfuje pfihlaSovatel souhlas
s respektovanim podminek tohoto statutu. Vzorek pfihlaSeného vina musi pochazet z ucelené Sarze
nejméné 500 |. U kategorii D — vina pfirodné sladka a G — vina likérova musi byt velikost Sarze
nejméné 200 .

4. Termin konani

Hodnoceni soutéznich vin: 16.—17. dubna 2014 v prostorach Narodniho vinafského centra ve
Valticich.

Slavnostni vyhlaseni vysledkd, pfedani diplomud a ocenéni a prezentace soutéznich vin probéhne ve
dnech 24.-25. kvétna 2014 na brnénském vystavisti.

5. Prihlasovani vin a doru€eni vzorki
PrihlaSovani vin probiha formou on-line systému na Internetu na adrese www.elwis.cz. Ke
kazdému vinu pfihlasovatel v on-line pfihlasce vyplni:
e Obchodni nazev vina (v souladu s etiketou vina)
e Odrudu, pfip. slozeni cuvée
e Roénik sklizné
e Jakostni zafazeni, pfip. apelaci
e Zemi plvodu, pfip. také vinafskou oblast a podoblast, pfip. vini¢ni trat
e Cislo 3arze
e Velikost 8arZe v litrech
e Obsah zbytkového cukru v g/l
e Obsah kyselin v g/l
e Obsah alkoholu v obj.%

e Evidencni Cislo jakosti (pouze pro jakostni vina a jakostni vina s pfivlastkem s plvodem
v Ceskeé republice). Pokud bude zadano platné evidenéni €islo jakosti, nemusi se jiz dokladat
papirova kopie zatfidéni vina na SZPI.

e SoutéZni kategorii dle tohoto statutu.
Termin pfrihlaseni vin: nejpozdéji 4. dubna 2014

Misto pro osobni doruéeni vzorkt: budova ,novostavby” Vinarské Skoly Valtice, ul. Sobotni 1029
(za budovou Skoly, smér Schrattenberg), VALTICE

Termin doruéeni vzorku: vzorky budou pfebirany 2.-4. dubna 2014

Misto pro doru€eni vzorkud zasilkovou sluzbou: Narodni vinafské centrum, o.p.s., Zamek 1, 691 42
VALTICE, Ceska republika

Jeden vzorek predstavuje:
e 6 plné adjustovanych lahvi v pfipadé lahvi 0,75 |
e 9 plné adjustovanych lahvi v pfipadé lahvi 0,5; 0,375 nebo 0,2 I.

VSechny vzorky vin musi byt plné adjustovane tak, jak jsou uvadény do prodeje, a museji splfovat
standardni legislativni podminky zemi pavodu. Vina plvodem z CR pfihlaSena do soutéze musi
analogicky odpovidat Zakonu o vinohradnictvi a vinafstvi €. 321/2004 Sb., v platném znéni,
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a provadéci vyhlasce €. 323/2004 Sb., v platném znéni.

Uvedeni nespravnych udajd na pfihlasce &i v oznaceni vzorku opravnuje organizatora k vylouceni
vzorku bez nahrady na vraceni pfihlasovaciho poplatku.

Spolu se vzorky vin doruéi pfihlasovatel:
o Piihlasku vytisténou z pfihlasovaciho internetového systému a podepsanou kompetentni
osobou za pfihlaSovatele
e Kopii chemického rozboru vina

e Doklad o puvodu vina, tj. u zemskych vin doklad o plivodu hrozna, u jakostnich vin kopii
zatfidéni na SZPI (Ize nahradit vypInénim platného evidencniho ¢isla jakosti v pfihlasce).

Pfipadné procleni zajisti vystavovatel na vlastni naklady. Na neproclené vzorky nebude brat
organizator zfetel.

6. PrihlaSovaci poplatek

PFihlagovaci poplatek &ini 600 K& za kazdy vzorek plus DPH dle zakonnych predpisti CR.

Pro pfihlagovatele z Evropské unie mimo CR &ini poplatek 25 € za kazdy vzorek plus DPH 21%, tj.
30,25 €. PiihlaSovatelé — platci dané z pfidané hodnoty ve své zemi — maji narok na zaplaceni
poplatku osvobozeného od DPH v Ceské republice. Podminkou je vypInéni platného registraéniho
Cisla platce DPH (VAT) v Evropské unii v on-line pfihlasce.

PrihlaSovaci poplatek bude zaplacen bud v hotovosti pfi pfedani vzorkl, nebo bankovnim pfevodem
na zakladé faktury, kterou zasle organizator e-mailem dle podané pfihlasky.

Nazev uctu: Narodni vinarské centrum, o.p.s.

Banka: UniCredit Bank Czech Republic, a.s.

Cislo Gétu (CZK): 2106954725/2700

Pro platbu v EUR (€) z banky mimo Ceskou republiku:
IBAN: CZ7427000000002106955154

BIC: BACXCZPP

Banka: UniCredit Bank Czech Republic, a.s.

Castka musi byt pfipsana na bankovni Uget organizatora v plné vysi nejpozdéiji do zadatku hodnoceni.
V pfipadé bankovniho pfevodu musi byt Castka zaslana tak, aby pfihlaSovatel nesl naklady za veskeré
bankovni poplatky.

7. Hodnotici komise

Prezident soutéze

Prezident soutéze (prezident jury) fidi ve spolupraci s feditelem a enologem soutéze praci komisi a
dohlizi na regulérnost soutéze. Rozhoduje o zpusobu hodnoceni a praci komisi a feSi pfipadné sporné
otazky pfi hodnoceni vin. Ma pfistup k pfipravé vzorku, pfi€emz je povinen dbat principu zachovani
anonymity pfedkladanych vin pro hodnotitele.

Reditel soutéze

Reditel soutéZe ve spolupraci s prezidentem soutéZe a enologem rozhoduje o organizaénich
zalezitostech a fidi praci pomocného personalu.

Enolog soutéze

Enolog je odpovédny za spravnou manipulaci a oznacéeni vin, spravné zafazeni vin v poCitaCovém
hodnoticim systému, spravné fazeni vin do komisi, teplotu a regulérnost predkladani vin a zaru€uje
anonymitu predkladanych vin. Na vyzadani prezidenta soutéze nebo prfedsedd komisi poskytne blizSi
analytické udaje o pfipadnych spornych vzorcich, ovSem tak, aby nebyla poruSena anonymita
predkladanych vin.

Predseda a ¢lenové komisi

Vina budou hodnocena v mezinarodnich komisich sloZzenych z vyznamnych vinafskych odbornikt

GRAND

3/10 E::Ul;;yOM

NTERNA



Ceské republiky i ze zahraniéi. Poget ¢lenti Z2adné komise nesmi byt niz$i nez pét.

Jednotlivi ¢lenove hodnoticich komisi budou jmenovani organizatorem z fad obecné uznavanych
odborniku v oblasti senzorické analyzy vina. Pfedpokladem pro Ucast hodnotitelt z Ceské republiky
jsou platné senzorické zkousky dle norem CSN ISO 8586-2.

Hodnotitelé pracuji pod vedenim pfedsedy komise jmenovaného organizatorem, ktery ma zkuSenosti
z narodnich ¢ mezinarodnich soutézi vin. Hodnoceni pfedsedy komise se zapocitava do celkového
hodnoceni.

8. Hodnoceni soutéznich vin

Vina budou hodnocena stobodovym systémem dle standardu OIV z roku 2009 pomoci pocitacového
systému na hodnoceni vin Narodniho vinafského centra. Vysledné hodnoceni vzorku je dano
aritmetickym priimérem hodnoceni ¢len(i komise s eliminaci krajnich hodnot. V pfipadé rovnosti bodu
pro udélovani ocenéni dle ¢lanku 9 statutu je dalSim kriteriem prosty aritmeticky priimér a dale
median. Pokud by i poté nebylo o udéleni ceny rozhodnuto, bude cena udélena vdem vzork(m &i
kolekcim se stejnym hodnocenim.

Vysledné hodnoceni degustatora vytisténé z hodnoticiho systému bude podepsano degustatorem a
predsedou komise a bude archivovano nejméné po dobu 5 let.

Teplota v hodnotici mistnosti bude mezi 21-23 °C a mistnost bude chranéna proti vnéjSimu ruseni,
zejména pachdm, hluku atd.

Vina jsou fazena podle kategorii, dale podle odriid (pouze u kategorii A1, A2 a C1) a poté podle
zbytkového cukru vzestupné.

Vina jsou predkladana k hodnoceni pfi teploté:

e bila ardzova, pfirodné sladka a likérova vina: 10-12 °C

e Cervendvina: 16-18 °C

e Sumivd vina: 9-10 °C
Hodnoceni vin je striktné anonymni, organizator zajisti takovy zpUlsob servisu, aby vzorek nebylo
mozno identifikovat pfed senzorickym hodnocenim.

Kazdy z degustatort hodnoti samostatné a ma k dispozici samostatné degusta¢ni misto vybavené
podle degustacnich pravidel, zejména neperlivou vodou, bilym pec€ivem, ubrousky a nadobou na
odlévani vina. Hodnoceni vin je nezavislé, s dlirazem na vysokou miru objektivity hodnoceni. Neni
pFipustna diskuse o vzorku pfed odevzdanim hodnoceni, vyjma pfipadl, kdy néktery ze ¢lend komise
navrhuje opakovani nebo vyfazeni vzorku z ddvodu jeho vady.

Komise hodnoti vina zpravidla dopoledne v jednotlivych sériich oddélenych pfestdvkami, Casovy
ramec hodnoceni je stanoven od 8:30 do 17:30 hodin. Kazdy hodnotici den zacina rozpravou a
kalibranim vzorkem. B&hem jednoho dne jsou hodnoceny zpravidla 3—4 série po 12—-15 vzorcich.
Celkovy pocet hodnocenych vzork( v jedné komisi za jeden hodnotici den nepfesahne 50.

9. Ocenéni, diplomy, medaile, oznac¢ovani vin
Na zakladé hodnoceni komisi budou udélena nasledujici ocenéni:

e Champion, ktery obdrzi Pohar hejtmana Jihomoravského kraje a Cestny diplom. Champion
bude vybran na zakladé vybéru subkomise slozené z prfedsedu jednotlivych komisi. Do tohoto
vybéru postoupi nejlepsi 2 vina z kazdé kategorie (mimo kategorii F — vina Sumivéa a G — vina
likérova).

e Pohar reditele Veletrhy Brno, a.s. a Cestny diplom pro nejlépe hodnocenou kolekci. Pro
vybér nejlepsi kolekce bude vyhodnocen pramér hodnoceni vSech vzorkl vyrobce. Pro vybér
ocenéni budou brana v uvahu pouze vina vyrobcl, ktefi pfihlasili do soutéZze minimalné 3
vina.

e Vitéz kategorie, ktery obdrzi pohar pro vitéze kategorie a Cestny diplom. Vitéz kategorie bude
vybran na zakladé nejvy3siho bodového hodnoceni u kategorii, ve kterych se bude G&astnit
nejméné 10 vin. Vitézové kategorii budou vybrani subkomisi pro vybér Sampiona zaroven pfi
hodnoceni pro vybér Sampiona (mimo kategorii F — vina Sumiva a G — vina likérova, kde
budou vitézové kategorii vybrani pfimo na zakladé bodového hodnoceni komise).

¢ Narodni vitéz — cena a ¢estny diplom pro nejlépe hodnocené vino dle zemé plvodu.
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Narodni vitéz bude udélen pouze u zemi s minimalné 10 pfihlasenymi vzorky.

e Pohar Svazu vinaia CR a &estny diplom pro nejlépe hodnocené vino élena Svazu vinaiu
CR. Pokud by toto ocenéni pfipadalo pro vino s hodnocenim ,Champion®, pfip. ,Narodni
vitéz*, bude pohar Svazu vinar( udélen dalSimu nejlépe hodnocenému vinu €lena Svazu
vinafi CR (po Championovi, pfip. Narodnim vitézi).

Dale budou udéleny medaile:
e Velka zlatda medaile — od 92 bodl

e Zlatd medaile — od 87 bodl
e Stfibrna medaile — od 84 bodU

Moznost ozna€ovani lahvi
Na zakladé vydani diplomu, osvédcujiciho ziskani pfislusného ocenéni ¢i medaile, ma vyrobce pravo
oznacovat lahve pfislusné vyrobni Sarze samolepicimi znamkami s uvedenim ocenéni a oznaceni
soutéze:

e Champion

o Velkd zlatda medaile

e Zlatd medaile

e Stfibrna medaile

Tyto samolepici znamky si mlze pfihlasovatel zakoupit od organizatora v maximalnim poctu
odpovidajicim velikosti pfislusné Sarze uvedené na pfihlasce. Jakékoliv jiné oznacovani lahvi, nez
znamkami vydanymi organizatorem soutéze, je zakézano.

Dale muze pfihlaSovatel pouzit grafickou podobu dané medaile ve svych propagacnich materialech,
cenicich, katalozich, na webovych strankach atd. Toto uZiti podléha pisemnému schvaleni
organizatora.

10. Medializace vysledku

Vysledky soutéze budou publikovany v katalogu soutéze, ktery bude vydan ke dni vefejného vyhlaseni
vysledk( a pfedani cen. V katalogu budou uvedena pouze vina s hodnocenim od 80 bodu vySe. Dale
budou vysledky publikovany medialnimi partnery soutéze, na webovych strankach www.grand-prix-
vinex.cz, www.vinarskecentrum.cz a dalSich webovych strankach.

11. Soutézni kategorie

Ref. Kategorie Zbytkovy cukr g/l
znak

Al Bila vina sucha 0-4,0

A2 Bila vina polosucha 4,1-12,0
A3 Bila vina polosladka 12,1 - 45

B1 RuUzova vina sucha 0-4,0

B2 RuUzova vina ostatni 4,1-45

Cc1 Cervena vina sucha 0-4,0

[67) Cervena vina ostatni 4,1-45

D Vina pfirodné sladka (bila, rizova a Cervena) nad 45

F Sumiva vina bez omezeni
G Vina likérova (fortifikovana) bez omezeni
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STATUTE

of the 21st annual of the international wine competition

GRAND

PRIX 2014
SUINEX

MEZINARODNI{ SOUTEZ ViN
INTERNATIONAL WINE COMPETITION

Brno — Czech Republic

1. Introduction

The GRAND PRIX VINEX is an international wine competition. The objective of this competition is to
give highly professional assessment and honour to the best European and world wines present on the
Central European region market. It will be already 21st annual held in 2014.

2. Organiser

The competition is organised by Narodni vinaiské centrum, o.p.s. (the National Wine Centre),
Zamek 1, 691 42 Valtice, Czech Republic, in cooperation with Veletrhy Brno, a.s. (the BVV Trade
Fairs Brno) and Svaz vinafi CR (the Czech Grape and Wine Producers Association).

3. Conditions of participation

Registered wines have to comply with the conditions of this statute and be produced in accordance
with wine legislation in the country of origin of a particular wine. When registering wine the applicant
agrees to respect conditions of this statute. The registered wine sample has to come from a self-
contained batch of at least 500 I. In the categories D — naturally sweet wines and G — liqueur wines the
size of a batch is at least 200 I.

4. Date of event
Assessment of registered wines: 16—17 April, 2014 in the National Wine Centre in Valtice.

The festive result announcement, award and diploma giving and presentation of competing wines will
be held on 24-25 May, 2014 at the Brno Exhibition Centre.

5. Wine registration and sample delivery
Wine registration is done by an on-line system on the web site www.elwis.cz.

The applicant fills in for every wine the following information:

e Commercial name of the wine (according to the wine label)

e Variety or varieties composition in the cuvée

e Vintage

e Quality category or appellation

e Country of origin and also wine-growing region and sub-region
e Batch number

e Batch quantity in litres

e Content of residual sugar in g/l

e Content of acids in g/l

e Content of alcohol in %

e Quality Registration Number (only for quality and predicate wines from the Czech Republic)
e Competition category according to this statute.
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Wine registration deadline: latest by April 4, 2014
Place for personal delivery of samples:

e Building of the secondary school of viticulture in Valtice, Sobotni str. 1029 (direction to
Schrattenberg), VALTICE, Czech Republic

e GPS: 48.7413053N, 16.7484742E
e Samples will be taken in April 2-4, 2014
Place for delivery of samples by post:
Narodni vinafské centrum, o.p.s. (the National Wine Centre)
Zamek 1
691 42 VALTICE
Czech Republic
One sample represents:
e 6 fully adjusted bottles in a case of bottles 0.75 |

e 9 fully adjusted bottles in a case of bottles 0.5; 0.375 or 0.2 I.

All wine samples have to be fully adjusted in such a manner in which they are sold and have to comply
with standard legal conditions of the country of origin. Wines with the origin in CR registered in the
competition have to adequately comply with the Wine Act. No. 321/2004 Coll., and the implemented
regulations 323/2004 Coll., as amended.

When stating incorrect data on the registration form or in the sample marking the organiser can
eliminate the sample without recompense of the registration fee.

The applicant will deliver together with wine samples:

e A registration form, printed from the online system and signed by a responsible person on
behalf of the applicant

e A copy of chemical analysis of the wine

A possible duty fee is guaranteed by the applicant at his own expense. The organiser will not consider
samples without paid duty.

6. Registration fee
The registration fee is 600 CZK plus VAT according to CR legislation.

The applicants except for CR will pay the 25 € registration fee plus 21 % VAT, i.e. 30,25 €. Applicants
from the European union — registered VAT payers in their home country — are entitled to pay the
registration fee without VAT in the Czech Republic. The condition is a valid VAT No. stated in the
application form.

The applicant will pay the registration fee in cash when delivering the wine samples or via bank
transfer, in accordance with invoice, sent by organizer by e-mail.

Name of the account: Narodni vinafské centrum, o.p.s.

Bank: UniCredit Bank Czech Republic, a.s.

Account No. for payment in EUR (€) from banks outside the Czech Republic:
IBAN: CZ7427000000002106955154

BIC: BACXCZPP

The full amount must arrive at the organiser’s bank account at latest before the beginning of the
assessment. In the case of bank transfer, the amount must be sent in the way that the applicant pays
all bank fees.
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7. Assessment jury
President of the jury

The Jury President manages in cooperation with the Director and Enologist the work of the jury and
oversees the course of the competition. The President decides the method of assessment and solves
possible controversial questions during wine assessment. The President has access to the preparation
of the samples and obeys the anonymity principle of wines presented to the evaluators.

Director of the competition

The Director of the competition in cooperation with the Jury President and Enologist decides
organisational issues and manages staff.

Enologist of the competition

The Enologist is responsible for correct handling and marking of wines, correct wine enrolment in the
computer assessment system, correct sorting of wines to juries, temperature and correctness of wine
presentation and guarantee of anonymity of presented wines. On request of the Jury President or jury
chairmen he provides detailed analytical data about possible controversial samples; admittedly only
without breaking the anonymity principle of presented wines.

Chairman and members of the Jury

Wines will be assessed in international juries, a composite of significant wine experts from the Czech
Republic and abroad. The number of members of any jury must not be less than five.

Individual members of the juries will be appointed by the organiser from generally respected experts in
the field of sensory wine analysis. The jurors from the Czech Republic have to have valid sensory
exams according to European regulations CSN ISO 8586-2.

Evaluators work under management of a chairman, appointed by the organiser, who has experience
from demanding national or international wine competitions. Assessment of the jury chairman is
counted into the entire assessment.

8. Registered wines assessment

Wines will be assessed in a 100-point system according to the OIV standard from 2009 with the help
of the computer system for wine assessment of the National Wine Centre. The assessment result of a
sample is given by the arithmetic mean of individual assessments of the jury members with elimination
of extreme values. In the case of point equality, according to the Article 9 of this Status, the following
criterion is the arithmetic mean and then median value. In the case that even then a decision about an
award cannot be made, the award will be granted to all samples or collections with the same
assessment.

The final assessment of an evaluator a printed form from the assessment system will be signed by the
evaluator and jury chairman and will be archived for at least 5 years.

The temperature in the assessment room will be between 21-23 °C and the room will be protected
from external disturbances, especially smells, noise, etc.

Wines are classified according to categories, further according to varieties (only categories A1, A2 and
C1) and then according to residual sugar in ascending order.

Wines are presented for assessment at the following temperatures:

s white and rosé, naturally sweet and liqueur wines 10-12 °C

= red wines 16-18 °C

s sparkling wines 9-10 °C
Wine assessment is strictly anonymous and the organiser will ensure such a way of service, so the
sample cannot be identified prior to sensory assessment.

Every evaluator assesses individually and has a separate wine-tasting place equipped according to
the tasting rules, especially with still water, white bread, napkins and a vessel for wine discharge.

Wine assessment is independent with an emphasis on a high objectiveness of assessment. No
discussion about a sample before submitting the assessment is allowed, except for the cases when a
jury member suggests repeating or eliminating a sample due to its fault.
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The jury evaluates wines usually in the morning in individual series divided by breaks; time for the
assessment is set from 8:30 till 17:30. Every assessment day starts with a debate and calibration
sample. During one day usually 3—4 series containing 12—15 samples are assessed. The total number
of assessed samples in one jury in one day will not exceed 50.

9. Awards, diplomas, medals, wine marking
The following awards will be granted on this assessment basis.

e The Champion, which will obtain a Cup of the Regional county president of the South
Moravian region and an honorary diploma. The champion will be selected on the basis of
selection by the sub-jury, composed of the chairmen of individual juries. The best 2 wines from
each category will advance to this selection (except for categories F — sparkling wines and G —
liqueur wines).

e The Cup of the Director of Veletrhy Brno, a.s. and an honorary diploma for the best
assessed collection. The best collection will be selected according to the average of all
samples of a producer. Only those producers that presented at least 3 wines in the
competition will be considered.

e The Category winner will obtain a cup and an honorary diploma. The Category winner will be
selected on the basis of the highest point assessment in the categories where at least 10
wines participate. Category winners will be selected by the sub-jury for the Champion at the
time of Champion assessment (except for categories F — sparkling wines and G — liqueur
wines where the category winners will be selected on the point-assessment of the jury).

e The National winner — an honorary diploma for the best assessed wine according to the
country of origin. A national winner will be granted only in the case of countries with at least
10 registered samples.

e The Cup of the Czech Grape and Wine Producers Association for the best assessed
wine of a member of the Czech Grape and Wine Producers Association. In case that
award would be for the wine awarded as a “Champion” or “National winner”, the Cup of the
Czech Grape and Wine Producers Association will be given to the next best rated wine of
a member of the Czech Grape and Wine Producers Association (after Champion, esp.
National winner).

Next awarded medals are:

e Grand gold medal — from 92 points
e Gold medal — from 87 points
e Silver medal — from 84 points

Possibility of labelling of bottles

On the basis of the diploma certifying the appropriate award or medal, the producer is entitled to label
the bottles of the appropriate production batch with adhesive labels stating the award and the
competition:

e Champion

e Grand gold medal

e Gold medal

e Silver medal
The applicant can buy these adhesive labels from the organiser. Any other marking of bottles than with
labels issued by the organiser is prohibited.

Further, the applicant can use a graphic design of the medal in his promotional materials, pricelists,
catalogues, on web sites, etc. This usage has to be approved by the organiser in writing.

10. Results promotion

Competition results will be published in the competition catalogue, which will be released on the day of
result announcement and award giving. The catalogue will state only the wines with an assessment
higher than 80 points. The results will be further published by media competition partners, and on the
web sites www.grand-prix-vinex.cz, www.vinarskecentrum.cz and other web sites.
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11. Competition categories

Ref. Category Residual sugar g/l
code

Al White wines dry 0-4.0
A2 White wines semi-dry 41-12.0
A3 White wines semi-sweet 12.1 -45
Bl Rosé wines dry 0-4.0
B2 Rosé wines others 4.1-45
C1 Red wines dry 0-4.0
Cc2 Red wines others 4.1-45

D Wines naturally sweet (white, rosé and red) above 45
F Sparkling wines no limits
G Ligueur wines (fortified) no limits
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