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EUROPEA Wine Championship

Wine Championship
A European competition for students in cooperation of EUROPEA & The Network of European Wine Schools
	What is it?

In the course of the EUROPEA Wine Championship students will compete in theoretical and practical matters of wine growing, wine making, wine tasting and general knowledge on wine industry. They have the possibility to exchange knowledge and experience and prove and compare their skills and abilities.

Who can participate?

Each school which is member of the network of wine schools or EUROPEA can send one team.

What is a team?

2 students between 17 and 25 years of age together with a teamleader (teacher) form a team. Participants must still be at school or in training! One student is allowed to participate only once in the Wine Championships.

Which contests are there?

There are 4 single contests (Grape growing / viticulture, Wine making / oenology, Wine tasting, Special Award: Host Country) 

and 1 team contest (all fields).

Regulations?

The official regulations are written in English.

Language?

During competition English will be the only official language.

Aid allowed?

Students can use a simple calculator (no text processor or mobile phone) and bilingual dictionary without technical explanations. 

Jury?

Judges can be appointed out of the group of team leaders.


A) VINE GROWING / VITICULTURE
	1
	Grape varieties
· Recognizing grape varieties by means of presented pictures from catalogue

· Description of varieties out of the catalogue

· Description of soils and climates of varieties given in the catalogue



	2
	Rootstocks

· Recognizing main rootstocks (leaves and shoots) out of the given list 

· Requirements of the rootstocks (e.g. soil, humidity, limestone content, resistances)
· Genetic origin of the different rootstocks
· Perform Omega grafting


	3
	Grapevine training and pruning

· Calculating the plantation density

· Practice of different systems of pruning in grapevine
· Recognize and name the pruning systems
· Name the advantages and disadvantages of the different systems



	4
	Plant nutrition
· Name the essential nutrients and define their effects

· Recognize nutrient deficiencies in leaves and grapes
· Name and recognize the fertilizer given in the list



	5
	Irrigation of the vineyard

· Calculating the water necessities of grapevine
· Describing irrigation systems (drop irrigation, sprinkler irrigation)



	6
	Pests and diseases of the grapevine

· Identifying damages produced by different pests
· Identification of beneficial species
· Naming diseases that affect the grapevine
· Identify diseases and their symptoms


	7
	Handling pesticides

· Describing indicators for the timing of pesticide application

· Selecting pesticides (fungicides, insecticides, miticides, herbicides)

· Calculating doses of pesticides
· Preparing the treatment

· Carrying out conventional and low volume spraying

· Security and hygiene in the handling of pesticide products



	8
	Quality improvement measures
· Leaf thinning, green pruning, shoot trimming, tipping, side shoot removal
· Cluster thinning, green harvesting

· Selective harvest


CATALOGUES - VINE GROWING / VITICULTURE
	2) rootstocks

	Teleki-Kober 5 BB: V. berlandieri x V. riparia

	Selection Oppenheim nr. 4: V. berlandieri x V. riparia

	Paulsen 1103: V. berlandieri x V. rupestris

	Couderc 3309: V. riparia x V. rupestris

	Ruggeri 140: V. berlandieri x V. rupestris

	Fercal: BC 1 (V. berlandieri x Colombard 1) x 333 E.M. (Cabernet S. x V. berlandieri)

	Couderc 161-49: V. riparia x V. berlandieri

	110-Richter: V. berlandieri x V. rupestris

	420A: V. berlandieri x V. riparia


	3) pruning systems
	
	3) training systems

	Guyot (single and double)
	
	Goblet

	Cordon
	
	GDC (Geneva double curtain)

	
	
	Minimal pruning

	
	
	Lyra


Additional training systems can be part of the Special Award.
	4) Nutrients
	
	4) Fertilizers

	nitrogen
	
	Urea

	phosphorus
	
	Calcium ammonium nitrate

	potassium
	
	Superphosphate

	calcium
	
	Potassium sulphate

	magnesium
	
	Magnesium sulphate

	iron
	
	Boron folia fertilizer

	boron
	
	Iron chelate

	manganese
	
	Manure

	zinc
	
	Compost


	6) Diseases

	scientific name
	common name

	Uncinula necator
	powdery mildew

	various fungi, e.g. Fomitiporia mediterranea, Phaeomoniella chlamydospora, Eutypa lata
	grapevine decline or esca complex

	Botrytis cinerea
	botrytis bunch rot or grey mould

	Penicillium expansum
	green mould

	Plasmopara viticola
	downy mildew

	Phomopsis viticola
	phomopsis cane and leaf spot

	Armillariella mellea
	armillaria root rot

	Phytoplasma vitis, Phytoplasma solani, (Candidatus Phytoplasma vitis; class: Mollicutes)
	grapevine yellows (flavescence dorée) bois noir (black wood)

	Agrobacterium vitis
	crown gall

	various yeasts and acetic acid bacteria, e.g. Kloeckera apiculata, Hanseniaspora uvarum, Metschnikowia pulcherrima,·Candida spp., Saccharomycopsis vini; Acetobacter spp., Gluconobacter spp., Bacillus spp.
	sour bunch rot


	6) Pests

	phytophagous species
	common names

	Daktulosphaira vitifoliae
	grape phylloxera

	Lobesia botrana
	grape berry moth, vine moth

	Empoasca vitis
	green leafhopper

	Byctiscus betulae
	vine leaf roller

	Scaphoideus titanus
	flavescent leafhopper, American grapevine leafhopper

	Hyalestes obsoletus
	leafhopper

	Panonychus ulmi
	european red mite

	Eotetranychus carpini
	hornbeam mite

	Tetranychus urticae
	twospotted spider mite

	Calepitrimerus vitis
	rust mite


	6) Beneficials species

	scientific name
	common name

	Typhlodromus pyri
	predatory mite

	Syrphidae
	hoverfly

	Chrysopidae
	green lacewing

	Coccinellidae
	ladybird

	----
	Egg parasitoids


B) WINE MAKING / ÖENOLOGY
	Must analysis 

	1.
	Determination of pH - value in the must – by means of pH meter

Determination of total acidity in the must – with n/3 lye with indicator (25 ml of must)

Determination of sugar in the must – by means of refractometer or must spindle (determination of °Oechsle, °Brix, °KMW, grams per litre possible; a conversion table will be supplied at the contests)

	
	Requirements:

1. carrying out the determination

2. describing the analysing methods

3. interpreting the results

	Wine analysis

	2.
	Determination of pH - value in the wine – by means of pH meter

Determination of total acidity in the wine – with n/3 lye with indicator (25 ml of wine) considering carbonic acid

Determination of titrable sulphurous acid (H2SO3) – iodine solution (25 ml of wine and the following separated solutions: acid, starch, iodine)

Determination of alcohol and total extract – distillation method

Determination of residual sugar (Rebelein or Fehling method)

	
	Requirements:
1. Carrying out the determination 

2. Describing the analysing methods

3. Interpreting the results

4. Interpreting the total analysis


	White wine and red wine making

Answer technical questions:

	3.
	Grape processing:

Purpose of destemming

Sulphuring of must (purpose, calculation of amount)

Addition of enzymes (purpose)

Cooling of must

Pneumatic presses (types, advantages and disadvantages)

Melioration of must (calculation – grape juice concentrate)

	4.
	Wine making:

Measures for performance of fermentation (promotion and hindrance of fermentation)

Wine containers (advantages and disadvantages, characteristics) contents of wine

Malolactic fermentation (advantages and disadvantages, prerequisites, prevention)

Red wine making (fermentation on skins, stabilizing of colour) 

	5.
	Wine treatment and wine stabilization:
Racking off (purpose, kinds, what to look for)

Calculation of sulphuring

Calculation of amounts of fining agents
Acidification (additives, amounts, calculations)

Deacidification (additives, amounts, calculations)

Wine stabilization (meta-tartaric acid, cooling, contact procedure)

Addition of carbonic acid (purpose, possibilities)

Addition of residual sweetness (with grape juice and grape juice concentrate – calculations)

Proper packing of sheet filters
Describing the carrying out

	6.
	Bottling:

Devices: hoses, pumps, sheet filter, automatic bottle filler

Task: assembling the line with filter and bottler up to the bottle for time – put into operation with water

	7.
	Wine faults
Tasks:

1. recognizing the fault

2. cause of fault

3. prevention of fault

4. possible elimination of fault

	8.
	Fining
Tasks:

1. Recognizing the agent

2. Purpose of usage

3. Carrying out the fining


	Faults

	mouldy taste

	oxydation

	volatile acidity

	SO2

	untypical ageing note

	filter taste

	Brettanomyces

	reduction

	cork taint


	Fining agents

	bentonite

	blue fining ( potassium ferrocyanide)

	copper sulfate

	Polyvinylpolypyrrolidon (PVPP)

	charcoal

	casein

	gelatin


	Conversion table: °Oe;  %Brix;  sugar g/l;  Alc.Vol%;  ~KMW

	
	
	
	
	
	
	
	
	
	
	
	
	

	°Oechsle
	%Brix
	g/l sugar
	%Alc.Vol
	~KMW
	 
	
	°Oechsle
	%Brix
	g/l sugar
	%Alc.Vol
	~KMW
	 

	
	
	
	
	
	
	
	
	
	
	
	
	

	40
	9,14
	104,00
	5,063
	8,00
	 
	
	96
	21,94
	249,60
	12,152
	19,20
	 

	41
	9,37
	106,60
	5,190
	8,20
	 
	
	97
	22,17
	252,20
	12,278
	19,40
	 

	42
	9,60
	109,20
	5,316
	8,40
	 
	
	98
	22,40
	254,80
	12,405
	19,60
	 

	43
	9,83
	111,80
	5,443
	8,60
	 
	
	99
	22,63
	257,40
	12,532
	19,80
	 

	44
	10,06
	114,40
	5,570
	8,80
	 
	
	100
	22,86
	260,00
	12,658
	20,00
	 

	45
	10,29
	117,00
	5,696
	9,00
	 
	
	101
	23,09
	262,60
	12,785
	20,20
	 

	46
	10,51
	119,60
	5,823
	9,20
	 
	
	102
	23,31
	265,20
	12,911
	20,40
	 

	47
	10,74
	122,20
	5,949
	9,40
	 
	
	103
	23,54
	267,80
	13,038
	20,60
	 

	48
	10,97
	124,80
	6,076
	9,60
	 
	
	104
	23,77
	270,40
	13,165
	20,80
	 

	49
	11,20
	127,40
	6,203
	9,80
	 
	
	105
	24,00
	273,00
	13,291
	21,00
	 

	50
	11,43
	130,00
	6,329
	10,00
	 
	
	106
	24,23
	275,60
	13,418
	21,20
	 

	51
	11,66
	132,60
	6,456
	10,20
	 
	
	107
	24,46
	278,20
	13,544
	21,40
	 

	52
	11,89
	135,20
	6,582
	10,40
	 
	
	108
	24,69
	280,80
	13,671
	21,60
	 

	53
	12,11
	137,80
	6,709
	10,60
	 
	
	109
	24,91
	283,40
	13,797
	21,80
	 

	54
	12,34
	140,40
	6,835
	10,80
	 
	
	110
	25,14
	286,00
	13,924
	22,00
	 

	55
	12,57
	143,00
	6,962
	11,00
	 
	
	111
	25,37
	288,60
	14,051
	22,20
	 

	56
	12,80
	145,60
	7,089
	11,20
	 
	
	112
	25,60
	291,20
	14,177
	22,40
	 

	57
	13,03
	148,20
	7,215
	11,40
	 
	
	113
	25,83
	293,80
	14,304
	22,60
	 

	58
	13,26
	150,80
	7,342
	11,60
	 
	
	114
	26,06
	296,40
	14,430
	22,80
	 

	59
	13,49
	153,40
	7,468
	11,80
	 
	
	115
	26,29
	299,00
	14,557
	23,00
	 

	60
	13,71
	156,00
	7,595
	12,00
	 
	
	116
	26,51
	301,60
	14,684
	23,20
	 

	61
	13,94
	158,60
	7,722
	12,20
	 
	
	117
	26,74
	304,20
	14,810
	23,40
	 

	62
	14,17
	161,20
	7,848
	12,40
	 
	
	118
	26,97
	306,80
	14,937
	23,60
	 

	63
	14,40
	163,80
	7,975
	12,60
	 
	
	119
	27,20
	309,40
	15,063
	23,80
	 

	64
	14,63
	166,40
	8,101
	12,80
	 
	
	120
	27,43
	312,00
	15,190
	24,00
	 

	65
	14,86
	169,00
	8,228
	13,00
	 
	
	121
	27,66
	314,60
	15,316
	24,20
	 

	66
	15,09
	171,60
	8,354
	13,20
	 
	
	122
	27,89
	317,20
	15,443
	24,40
	 

	67
	15,31
	174,20
	8,481
	13,40
	 
	
	123
	28,11
	319,80
	15,570
	24,60
	 

	68
	15,54
	176,80
	8,608
	13,60
	 
	
	124
	28,34
	322,40
	15,696
	24,80
	 

	69
	15,77
	179,40
	8,734
	13,80
	 
	
	125
	28,57
	325,00
	15,823
	25,00
	 

	70
	16,00
	182,00
	8,861
	14,00
	 
	
	126
	28,80
	327,60
	15,949
	25,20
	 

	71
	16,23
	184,60
	8,987
	14,20
	 
	
	127
	29,03
	330,20
	16,076
	25,40
	 

	72
	16,46
	187,20
	9,114
	14,40
	 
	
	128
	29,26
	332,80
	16,203
	25,60
	 

	73
	16,69
	189,80
	9,241
	14,60
	 
	
	129
	29,49
	335,40
	16,329
	25,80
	 

	74
	16,91
	192,40
	9,367
	14,80
	 
	
	130
	29,71
	338,00
	16,456
	26,00
	 

	75
	17,14
	195,00
	9,494
	15,00
	 
	
	131
	29,94
	340,60
	16,582
	26,20
	 

	76
	17,37
	197,60
	9,620
	15,20
	 
	
	132
	30,17
	343,20
	16,709
	26,40
	 

	77
	17,60
	200,20
	9,747
	15,40
	 
	
	133
	30,40
	345,80
	16,835
	26,60
	 

	78
	17,83
	202,80
	9,873
	15,60
	 
	
	134
	30,63
	348,40
	16,962
	26,80
	 

	79
	18,06
	205,40
	10,000
	15,80
	 
	
	135
	30,86
	351,00
	17,089
	27,00
	 

	80
	18,29
	208,00
	10,127
	16,00
	 
	
	136
	31,09
	353,60
	17,215
	27,20
	 

	81
	18,51
	210,60
	10,253
	16,20
	 
	
	137
	31,31
	356,20
	17,342
	27,40
	 

	82
	18,74
	213,20
	10,380
	16,40
	 
	
	138
	31,54
	358,80
	17,468
	27,60
	 

	83
	18,97
	215,80
	10,506
	16,60
	 
	
	139
	31,77
	361,40
	17,595
	27,80
	 

	84
	19,20
	218,40
	10,633
	16,80
	 
	
	140
	32,00
	364,00
	17,722
	28,00
	 

	85
	19,43
	221,00
	10,759
	17,00
	 
	
	141
	32,23
	366,60
	17,848
	28,20
	 

	86
	19,66
	223,60
	10,886
	17,20
	 
	
	142
	32,46
	369,20
	17,975
	28,40
	 

	87
	19,89
	226,20
	11,013
	17,40
	 
	
	143
	32,69
	371,80
	18,101
	28,60
	 

	88
	20,11
	228,80
	11,139
	17,60
	 
	
	144
	32,91
	374,40
	18,228
	28,80
	 

	89
	20,34
	231,40
	11,266
	17,80
	 
	
	145
	33,14
	377,00
	18,354
	29,00
	 

	90
	20,57
	234,00
	11,392
	18,00
	 
	
	146
	33,37
	379,60
	18,481
	29,20
	 

	91
	20,80
	236,60
	11,519
	18,20
	 
	
	147
	33,60
	382,20
	18,608
	29,40
	 

	92
	21,03
	239,20
	11,646
	18,40
	 
	
	148
	33,83
	384,80
	18,734
	29,60
	 

	93
	21,26
	241,80
	11,772
	18,60
	 
	
	149
	34,06
	387,40
	18,861
	29,80
	 

	94
	21,49
	244,40
	11,899
	18,80
	 
	
	150
	34,29
	390,00
	18,987
	30,00
	 

	95
	21,71
	247,00
	12,025
	19,00
	 
	
	 
	 
	 
	 
	 
	 


C) WINE TASTING / WINE COUNTRIES
	1.
	Triangle Test

· Tasting of 3 wines – recognise the 2 identical wines



	2.
	Sequence Test

· Acidity, alcohol, unfermented sugar put 3-5 wines in increasing order by means of tasting



	3.
	Wine faults
· Recognise and name faults by means of tasting



	4.
	Varieties
· Recognise and name varieties (list of 25 varieties)



	5.
	Aromas
· Recognise aromas in wines (list of 54 aromas)



	6.
	Wine Service

· Describe one wine orally (list of 25 varieties) and present it in English

· Choice of glasses, opening of bottle, decanting if necessary, serving temperature time for preparation is given



	7.
	Winegrowing countries - list of 9 European countries:

· Knowledge of general facts

· Name the most important wine growing regions

· Allocate the most important wines to the regions

· Knowledge of the most important white & red varieties

· General knowledge of legal requirements in the 9 countries

· Allocate wine specialities to the countries




CATALOGUE- DEGUSTATION

according to "Le nez du vin"
	wine tasting
aromas according to "Le nez du vin"

	apricot
	clove

	acacia
	tar

	bitter almond
	iodine

	pineapple
	muscat-grape

	anise
	mint

	whitethorn
	H2S

	banana
	honey 

	butter
	musk

	cork
	hazelnut

	cacao
	walnut

	cinnamon
	orange

	coffee
	peony

	caramel
	pine

	black currant
	pear

	cherry
	pepper

	mushroom
	green pepper (bell pepper)

	oak
	apple

	lemon
	plum

	civit cat
	liquorice

	quince
	rose

	dog-rose
	sulphur

	hay
	thyme

	fern
	linden flower

	strawberry
	truffle

	raspberry
	vanilla

	smoke
	violet

	geranium
	vinegar


	varieties

	as in viticulture


	faults

	mouldy taste

	oxydation

	volatile acidity

	SO2

	untypical ageing note

	filter taste

	Brettanomyces

	reduction

	cork taint


Important wine producing countries in Europe
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	Germany
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	France
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	Italy
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	Austria
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	Portugal
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	Spain
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	Hungary
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	Romania
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	Slovenia
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	Switzerland


Germany
	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wine warehouses)

· Significance among wine production in Europe

· Significance worldwide

	Wine growing areas

	Characteristics of the regions and the most important varieties and wines 

	Ahr,  Württemberg,  Franken,  Baden,  Hessische Berg-strasse
	Mittelrhein,  Mosel,  Nahe,  Pfalz,  Rheingau
	Rheinhessen,  Saale-Unstrut,  Sachsen

	White varieties

	Müller Thurgau, Riesling, Kerner
	Silvaner, Scheurebe, Bacchus
	Grauer Burgunder, Weißer Burgunder, Gewürztraminer

	Red varieties

	Spätburgunder, Portugieser
	Trollinger, Schwarzriesling
	Dornfelder, Lemberger

	Legal requirements

	Depending on sugar degrees in °Öe (Öchsle)

	- Tafelwein

- Landwein

- Qualitätswein bestimmter Anbaugebiete

- Qualitätswein mit Prädikat:

      Kabinett

      Auslese

      Trockenbeerenauslese

      Spätlese

      Beerenauslese

      Eiswein

	Special wine-making process

	· Weißherbst

· Schillerwein

· Schorle


Spain

	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wine warehouses)

· Significance among wine production in Europe

· Significance worldwide

	Wine growing areas

	Characteristics of the regions and the most important varieties and wines 

	Toro

Rueda

Ribera del Duero

Rioja

Navarra

Alicante
	Jumilla

Priorato

Penedés

Rías Baixas

Somontano

Bullas
	La Mancha

Jerez

Valencia

Bierzo

Montilla-Moriles

Yecla

	White varieties

	Macabeo

Verdejo

Airén
	Palomino fino

Pedro Ximenez

Alvariño
	Sauvignon blanc

Chardonnay

Garnacha blanca

	Red varieties

	Tempranillo

Monastrell

Garnacha tinta
	Garnacha tintorera

Mencía

Merlot
	Cabernet sauvignon

Petit verdot

Syrah



	Legal requirements

	· D.O. Calificada

· D.O.

· Vinos de la Tierra

· Vinos de mesa

Classification according to age

· Joven

· Crianza

· Reserva

· Gran Reserva



	Special wine-making process 

	· Cava

· Jerez

· Sangría

· Fondillón

· Vinos de licor


Italy
	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wine warehouses)

· Significance among wine production in Europe

· Significance worldwide

	Wine growing areas

	Characteristics of the regions and the most important varieties and wines 

	· Alto Adige

· Trentino

· Lombardia

· Valle d’Aosta

· Piemonte

· Liguria

· Veneto
	- Friuli-Venezia -Giulia

- Emilia -Romana

- Toscana
- Umbria

- Marche

- Lazio
	· Abruzzi

·  Campania

· Puglia

· Calabria

· Sicilia

· Sardegna

	White varieties

	Catarratto bianco, Trebbiano toscano
	Trebbiano romagnolo, Malvasia del Lazio
	Garganega, Moscato bianco

	Red varieties

	Sangiovese, Barbera, Merlot
	Negro amaro, Montepulciano
	Primitivo, Nero d´Avola

	Legal requirements

	• DOCG Denominazione di Origine Controllata e Garantita
• DOC Denominazione di Origine Controllata

• IGT Indicazione Geografica Tipica
• VdT Vino da Tavola 

	- Classification according to age and vinification

· Riserva



	Special wine-making process

	· Vino passito

· Prosecco

· Grappa


France
	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wine warehouses)

· Significance among wine production in Europe

· Significance worldwide



	Wine growing areas

	Characteristics of the regions and the most important varieties and wines 

	Bordeaux, Bourgogne,

Côtes du Rhône, Provence 
	Alsace , Val de Loire, Champagne, Jura, 
	 Savoie, Languedoc-Roussillon, 

Sud-Ouest

	White varieties

	Chardonnay, Chenin blanc, Chasselas, Gewürztraminer
	Muscat, Pinot blanc, Pinot gris, Riesling 
	Sauvignon blanc, Sémillon, Ugni blanc

	Red varieties

	Cabernet franc, Cabernet Sauvignon, Gamay 
	Malbec, Merlot, Petit Verdot
	Pinot noir, Syrah, Tannat

	Legal requirements

	· Vin de Table 

· Vin de Pays 

· AO VDQS

·  AOC 

	Special wine-making process 

	· Cognac

· Armagnac

· Champagne

· Vin Jaune


Portugal
	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wine warehouses)

· Significance among wine production in Europe

· Significance worldwide



	Wine growing areas

	Characteristics of the regions and the most important varieties and wines

	Bairrada Bucelas Carcavelos Colares Dao
	Douro Lagoa Lagos Madeira Moscatel de Setùbal
	Port Portimao Tavira Vinho Verde

	White varieties

	Bical Maria Gomez Arinto
	Cerceal Alvarinho
	Malvasia

	Red varieties

	Baga Touriga National Touriga Francesca
	Tinta Cao Tinta Barroca Tinta Roriz
	Bastardo Mourisco

	Legal requirements

	DO-Bestimmung für ca. 20 % der Fläche – DO-Regulations for about 20% of the area

 • DOC Denominaceo de Origem Controlada 

 • IPR Indicacao de Proveniéncia Regulamentada 

 • Vinho Regional 

	– Designation for special bottlings

· Reserva

· Garrafeira

	Specialities

	· Portwein

· Madeira


Austria
	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wine warehouses) 
· Significance among wine production in Europe

· Significance worldwide



	Wine growing areas

	Characteristics of the regions and the most important varieties and wines 

	4 wine growing regions
	Weinland Österreich, Bergland Österreich, Steirerland, Wien

	wine growing areas 
	Niederösterreich

Wachau

Kremstal

Kamptal Carnuntum Traisental
	Weinviertel

Thermenregion

Wagram
Burgenland

Neusiedlersee-Hügelland Neusiedlersee 
	Mittelburgenland

Südburgenland

Südsteiermark Weststeiermark Südoststeiermark 

Wien

	White varieties

	Grüner Veltliner Müller Thurgau Riesling Welschriesling 
	Weißburgunder Chardonnay Muscat Ottonel 
	Muskateller Traminer Neuburger 

	Red varieties

	Blauer Zweigelt Blaufränkisch Blauer Portugieser 
	Blauburger Blauer Burgunder St. Laurent 
	Blauer Wildbacher Cabernet franc 

	Legal requirements

	Depending on sugar degrees in °Öe (Öchsle) 

	-  Wein

-  Landwein

-  Qualitätswein 

· DAC (Qualitätswein bestimmter Herkunft, Qualitätswein of controlled origin)
· Kabinett - Prädikatsweine

· Spätlese - Auslese

· Beerenauslese - Eiswein, Strohwein

· Ausbruch - Trockenbeerenauslese

	Specialities

	· Uhudler

· Schilcher

· G`spritzter


Hungary
	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wine warehouses)

· Significance among wine production in Europe

· Significance worldwide.

	Wine growing areas

	Characteristics of the regions and the most important varieties and wines 

	Weinbau der Tiefebene Weinbau von Nord-Transdanubien Weinbau von Süd-Transdanubien Weinbau von Nordungarn 
	Kiskunság Balatonfüred-Csopak Sopron Weinbaugebiet vom südlicher Balaton Szekszárd 
	Villany-Siklós Eger Mátraalja Tokaj-Hegyalja 

	White varieties

	Welschriesling Furmint 
	Lindenblättriger Grauer Burgunder 
	Mädchentraube Muscat Lunel 

	Red varieties

	Portugieser Blaufränkisch Kadarka 
	Cabernet Sauvignon, Pinot noir
	Merlot, Zweigelt

	Legal requirements

	· Qualitätswein mit Prädikat

· Qualitätswein

· Tafelwein

	Specialities

	- Tokaj


Romania

	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wineries)

· Significance worldwide

	Wine growing areas

	Regions and the most important vineyards

	Transilvania Plateau 

· Târnave 


	Moldova Hills

· Cotnari

·  Huși

· Panciu

·  Odobești 
	Muntenia and  Oltenia Hills
· Dealu Mare

· Sâmburești

· Drăgășani


	Dobrogea Plateau
· Sarica-Niculițel

· Murfatlar

	White varieties

	Fetească albă

Fetească regală

Grasă de Cotnari

Frâncușă

Galbenă de Odobești


	Zghihara de Huşi

Creaţa or Riesling de Banat

Furmit

Mustoasă de Măderat

Iordană

	Red and rose varieties

	Fetească Neagră

Băbeasca Neagră


Cadarcă(Lugojană)

Băbeasca Neagră


Roşioară

	Aromatic wines

	Tămâioasa românească
Busuioaca de Bohotin

	Legal requirements

	Legislation according to the methodological norm of 28 July 2010 on Grapes and Wine Law no. 244/2002
· Table wine

· Wine with GI

· DOC-wines (wine with appelation of origin)
· Harvested at full maturity (DOC-CMD) 

· Late harvest (DOC-CT) 

· Noble harvest (DOC – CIB)

	Specialities

	Aromatic wine Pelin

Brandy

Lees brandy

Pomace brandy

Grape brandy

Distillation wine


Slovenia

	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wineries)

· Significance worldwide

	Wine growing areas

	Characteristics of the regions and the most important varieties and wines

	Podravje
	Posavje
	Primorje

	White varieties

	  Beli pinot 

  Chardonnay

  Laški Rizling

  Malvazija

  Muškat Otonel
	   Pinela

   Radgonska Ranina

Rebula

   Renski Rizling

   Rumeni Muškat
	Rumeni Plavec

Sivi Pinot

Sauvignon

   Šipon

   Zelen

	Red varieties

	Barbera 

Cabernet Franc

Cabernet Sauvignon


	Merlot 

Modra Frankinja

Modri Pinot


	Portugalka

Refošk

Žametna črnina



	Legal requirements

	Depending on sugar degrees in °Öe (Öchsle)

	ZGP (zaščiteno geografsko poreklo ) 

– namizna vina (table wine)

   namizna vina

   deželna vina

– kakovostna vina (quality wine)

   vrhunska vina
   predikatna vina

PTP (priznano tradicionalno poimenovanje)



	Specialities

	· Cviček

· Teran




Switzerland

	Facts and figures

· Total acreage

· Total production

· Number of enterprises (wineries)

· Significance worldwide

	Wine growing areas

	Characteristics of the regions and the most important varieties and wines

	Valais (Wallis)

Vaud

Genève
Neuchâtel
	Ticino
Deutschschweiz
	

	White varieties

	Chasselas (Gutedel)

Müller-Thugau
Chardonnay
	Sylvaner
Pinot gris

Petite Arvine 
	Sauvignon blanc

Pinot blanc

Savagnin blanc

	Red varieties

	Pinot noir (Blauburgunder)

Gamay

Merlot 
	Gamaret

Garanoir

Syrah 
	Humagne rouge

Cornalin

Diolinoir

	Legal requirements

	Depending on sugar degrees (in %Brix or in °Oe (Öchsle)) and on grape yield (in hl/ha or kg/m2)

	1) Vins avec Appellation d’Origine Contrôlée (AOC) – Weine mit Ursprungsbezichnung
2) Vins de pays – Landweine

3) Vins de table – Tafelweine



	Specialities

	· Einheimische Rebsorten / Native Varieties (Petite Arvine, Humagne blanche, Humagne rouge, Cornalin, Räuschling, Completer, ...)

· Oeil-de-perdrix

· Vendanges tardives


D) SPECIAL AWARD MARCHE
	
	
	Written test 
	Tasks with wine 

	1.
	Recognizing varieties
	
	x

	2.
	Wine growing regions and areas
	
	x

	3.
	Legal requirements
	x
	

	4.
	Technical questions on Germany
	x
	


Only students from abroad are eligible to participate!

For equal chances of participants of different countries, the organizing country must prepare a set of questions (covering all or some of the topics 1 – 4) and checklist(s) that cover the Special Award (e.g. list of grape varieties in addition to the Contest Wine Tasting, list of special terms or specialities of the host country).

The organizing school must offer a package of wine which is suitable for preparation of students. This package has to be offered at the best price possible including transport and can be ordered by the schools interested in or registered for the Championship at their own expense (wine and transport). The wines, the number of wines, the number of bottles per wine are defined by the organising school depending on the specific circumstances.

The set of questions, checklists and wine offer has to be distributed to all participants with the first official invitation to register.
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