
   
AMATEUR WINEMAKERS OF NOVA SCOTIA

ANNUAL COMPETITION

CLASSES A=APERITIF SHERRY   B=APERITIF   C1=CHARDONNAY   C2=OTHER DRY WHITE   D=ROSE  E1=BORDEAUX STYLE
H=SPARKLING   I=SOCIAL   J=COUNTRY

ENTRY # CLASS TASTING ORDER BODY SUGAR TEMP VINTAGE DESCRIPTION

1 F [I] 1 Medium Sweet Cool 2006 Ortega / Siegerrebe

2 E3 1 Full Dry Room 2003 Lucy Kuhlmann 55%/ Triomphe d'Alsace 30% / Marechal Foch 10% /Leon Millot 5%

3 E3 12 Full Dry Room 2003 Michurnetz

4 C2 1 Medium Dry Cool 2006 l'Acadie Blanc

5 C2 16 Medium Med Sweet Cool 2006 Geisenheim

6 E3 6 Full Dry Room 2003 Marechal Foch 55% / Lucy Kuhlmann 30% / Leon Millot 10% / Triomphe d'Alsace 5%

7 E3 9 Full Dry Room 2004 Leon Millot 50% / Lucy Kuhlmann 30% / Yellow tag 10% / Marechal Foch 10%

8 J 1 Light Dry Cool 2005 Rhubarb / Strawberry / Blueberry / Raspberry

9 G 1 Full Med Sweet Room 2002 Blackberry

10 E3 18 Full Med Sweet Room 2006 Cabernet Sauvignon 80% / Merlot 20% [Kit]

11 D 1 Light Med Sweet Room 2004 Lucy Kuhlmann / l'Acadie / Muscat / Aldelet / Baco Noir

12 C2 17 Light Med Sweet Cool 2005 Aldelet

13 B 1 Medium Dry Cool 2003 Dry Vermouth ingredients unknown

14 C2 7 Full Dry Cool 2005/6 Ortega 50% [2005] / 42% Ortega 8% Siegerrebe [2006]

15 E3 2 Full Dry Room 2005 Lucy Kuhlmann 49% / Leon Millot 38% / Triomphe d'Alsace 13%

16 C2 11 Light Dry Cold 2006 Pinot Grigio [Kit]

17 F 2 Full Sweet Cold 2006 l'Acadie Blanc

18 I 1 Medium Med Sweet Cool 2006 Merlot / Black Raspberry [Kit]

19 J 2 Light Dry Cool 2005 Pineapple

20 C2 [F] 12 Medium Dry Cool 2004 Gewurztraminer

21 E1 1 Medium Dry Room 2002 Merlot / Cabernet Franc

22 E3 7 Full Dry Room 2004 Marechal Foch 75% / Leon Millot 25%

29 E3 13 Full Dry Room 2005 Triomphe d'Alsace 66% / Leon Millot 34%

30 E3 3 Medium Dry Room 2005 Leon Millot 50% / Triomphe d'Alsace 50%

31 C2 10 Medium Dry Cool 2006 Ortega

32 C2 6 Medium Dry Cool 2006 Seyval Blanc 66% / l'Acadie Blanc 34%

33 C2 2 Medium Dry Cool 2006 l'Acadie Blanc

34 E3 4 Full Dry Room 2005 Leon Millot 45% / Lucy Kuhlmann 45% / Precose 7.5% Triomphe d'Alsace 2.5%

35 E3 10 Full Dry Room 2005 Leon Millot 50% / Caberbet Franc 20% / Precose 17% / Lucy Kuhlmann 8% / Triomphe d'Alsace 5% 

36 F 3 Full Sweet Cold 2006 Vidal

37 H 1 Medium Dry Cold 2005 Cabernet Franc 35% / Vidal 35% / Riesling 30%

38 C2 3 Medium Dry Cool 2005 l'Acadie Blanc

39 D 2 Light Med Sweet Cold 2006 Chardonnay / Leon Millot

40 E3 11 Full Dry Room 2005 Leon Millot / Triomphe d'Alsace / Precose

41 E3 5 Full Dry Room 2006 Cabernet Franc

42 E3 15 Medium Dry Room 2006 Valpolicella [Kit]

43 E3 17 Medium Dry Room 2007 Cabernet Sauvignon [Kit]

44 J 3 Light Dry Cool 2003 Rose Petal

45 J [B] 4 Light Dry Cool 2003 Pear

46 C2 13 Medium Dry Cool 2006 Gewurztraminer

47 E3 14 Full Dry Room 2005 Lucy Kuhlmann

48 C2 [I] 14 Medium Off Dry Cold 2006 Muller Thurgau [Kit]

49 E3 16 Full Dry Room 2006 Petite Syrah / Zinfandel
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