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DEPARTMENT #20:  Group Exhibits 
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Section 1:  Granges$
Classes$
 SCC$\6-/+$-),&.$1#$
 SC1$Q,-3/$

Section 2:  Other$
Classes 

 SCJ$F6GG&.5(;3$]$^),-*/.(;3$
 SC<$256-/():$]$25+663$
 SC $ 8P$]$YYQ$$
 SC!$H/+&.$

DEPARTMENT #21:  Beer & Wine 

Section 1:  Wine$
1E F6GG&.5(;3$;),$)6)856GG&.5(;3$53;**&*$;336@&,$'6.
@()&E
JE I&&.$&)/.(&*$G-*/$9&$+6G&G;,&E
<E H)3>$6)&$&)/.>$_96//3&`$4&.$5;/&:6.>E
 E Q33$96//3&*$G-*/$9&$3;9&3&,$@(/+$/+&$>&;.$9-/$/+&$4.6,-5/
,6&*$)6/$+;7&$/6$9&&)$4.6,-5&,$@(/+()$/+&$3;*/$1J$G6)/+*E
!E ?6$/.;)*46./;/(6)$5&./('(5;/&$6'$Y&,&.;3$%&:(*/.;/(6)$(*
.&a-(.&,$'6.$)6)856GG&.5(;3$@()&*E

Section 1A:  White Table Wines 

 Dry or Semi!Sweet, less than 3% sugar 

Classes 

 S!C$V;*/&.)$M.;4&$b;.(&/(&*$
 S!1$P>9.(,$M.;4&$b;.(&/(&*$
 S!J$b()('&.;$M.;4&$b;.(&/(&*$
 S!<$I3&),&,$
 S! $H/+&.$Y.-(/*$

Section 1B:  Red Table Wines 

 Dry or Semi!Sweet, less than 3% sugar 

Classes 

 S!"$H3,$V;*/&.)$M.;4&$b;.(&/(&*$
 S!0$P>9.(,$M.;4&$b;.(&/(&*$
 S!#$b()('&.;$M.;4&$b;.(&/(&*$
 SSC$I3&),&,$
 SS1$H/+&.$Y.-(/*$

Section 1C:  Pink and Rose Wines$
$Dry or Semi!Sweet, less than 3% sugar 

Classes 

 SS!$M.;4&$
 SSS$H/+&.$Y.-(/*$

Section 1D:  Sweet Wines  

 3% or more sugar 

Classes 

 S"C$M.;4&O$U+(/&$
 S"1$M.;4&O$%&,$
 S"J$H/+&.$Y.-(/*$
 S"<$I36**6G$6.$P6)&>$

Section 1E:  Sparkling Wines$
Classes 

 S"0$U+(/&$
 S"#$%&,$
 S0C$W()B$
 S01$H/+&.$

Section 1F:  Miscellaneous$
Classes 

 S0!$D6*/$;//.;5/(7&$W;5B;:():$8$2/;),;.,$@()&$96//3&O$
3;9&3$5;4*-3&O$&/5E$
 S0S$D(*5&33;)&6-*$


