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SOMMELIER INDIA WINE COMPETITION 2009

WINE DETAILS

PLEASE COMPLETE ONE FORM PER ENTRY

| Company name
2 | Producer name (as appears on wine label)
3 | Full wine name
4 | Country of production
5 | Region of production
6 | Vintage year /NV
7 | Winecolowr | Red ....... White ....... Rose’
8 | Winestyle .. Still ... Sparkling
....... Fortified  ......Sweet .........Champagne
9 | Principal grape variety + %
10 | Grape variety 2+ %
11 | Grape variety 3+ %
12 | Bottle size ... 375ml ... 500ml ... 750 ml
13 | Type of closure ....Cork ....Synthetic/Plastic ....Screw Cap
...Other
14 | Alcohol level %
15 | Residual sugar level ....Dry 0-7 g/l ..Medium 8-18 g/l ....Sweet 19+ g/l
16 | Acidity level g/100ml
17 | Use of oak Yes......... No..........
18 | Type of Oak (Barrel/Stave/Chips)
18 | No. of months/yearsinoak | ............... Oak Origin......coveviiiiiiininnns
19 | Number of bottles produced over 2400 Yes...... No.....
20 | Price band Please state

Price in Maharashtra (MRP) Rs........
Retail Price in Country of Origin - Euros/USS............




