
NEW YORK STATE AMATEUR WINE COMPETITION ENTRY FORM 

ENTRY DEADLINE – JUNE 9, 2010 

I hereby certify that the wines entered were produced by me in accordance with the above rules and all applicable Federal and State laws and regulations, and that the classifications I have indicated are correct to the 

best of my ability.     

 Signature__________________________________________________Date___________________________________ 

Name__________________________________________________________ 
 

Address________________________________________________________ 
 

City______________________________State_______Zip_______________ 
 

Phone________________ E-MailAddress_____________________________ 
Please Print All Information. 

 

FEE PER TWO BOTTLE ENTRY…….$10.00 

NUMBER OF ENTRIES___________________ 

TOTAL DUE____________________________ 

Make checks payable to the "NYS Fair" 

Payment must accompany the wine 

LIMIT – Six (6) wines per exhibitor.     
 

Ship To:    

New York State Fair  

Agriculture Department – Amateur Wine Competition 

581 State Fair Blvd. 

Syracuse, NY, 13209 
 

 

ENTRY CATEGORIES 

 
Category # Description 

110 Vinifera – White 330 Native - Rose'/Blush 

120 Vinifera – Red 400 Fruit- (Non-Grape) 

130 Vinifera - Rose'/Blush 500 Sparkling – Grape 

210 Hybrid – White 510 Sparkling – Non-Grape 

220 Hybrid – Red 600 Fortified 

230 Hybrid - Rose'/Blush 700 Mead – Still, Sparkling 

310 Native – White 800 Specialty – Dandelion, Rhubarb, Maple Syrup, etc. 

320 Native – Red 900 Dessert 

999 Winemaker Bottle Label Contest – Must be crafted by winemaker and presented on 

bottle of judged wine.  These will be judged by the “cellar rats” (backroom volunteers.)  If you 

are entering a wine with a label you wish to have judged, highlight that line on the entry form 

and identify with “category 999” – winemaker bottle label contest.  This is to be marked next to 

category entry number.  (Example – 210/999). 
 

The wine judging will be held on Saturday, June 19, 2010 at the New York State Fair 

in Syracuse. All exhibitors will receive a brief critique of the wine they entered. All 

exhibitors will receive a Certificate of Achievement; and all winners will receive 

Medals and a Certificate of Achievement. 
 

NOTE 1: GRAPE ORIGIN – Indicate where the grapes were grown, country or US State. 

NOTE 2: FORM - Indicate in what form the juice was obtained. "GRAPES" OR "FRUIT" for grapes or fruit you crushed & pressed; "JUICE" for fresh juice; "CONC" for concentrate or pasteurized juice, or 

“KIT” for wines made from a kit. 

NOTE 3: SWEETNESS - Designate as "D" = Dry with less than 1% sugar; "SD" = Semi Dry with 1.0 to 3.0% sugar; "SW" = Sweet with 3.1 to 6.0% sugar; DESSERT" = More than 6% sugar. 

OFFICE 

USE ONLY 
CATEGORY 

NUMBER 
YEAR MADE VARIETIES (BY % IF KNOWN) 

GRAPE ORIGIN 

(NOTE 1)  

FORM 

(NOTE 2) 

SWEETNESS 

(NOTE 3) 

       

       

       

       

       

       

 


