
WINEMAKING
Department S

Superintendent:  Mary Helms
Email:            marymeet25@aol.com

ANCHORAGE Entry – Boys & Girls Club in Mountain View 
*315 North Price Street: 
Monday, August 9, noon – 8 p.m.
Tuesday, August 10, noon – 8 p.m.
* Cream beverages will not be accepted at this entry location 
due to refrigeration needs.

ANCHORAGE Pick-up – Boys & Girls Club in Mountain View 
315 North Price Street:
Friday, September 10, noon – 8 p.m.
Saturday, September 11 10 a.m. – 6 p.m.
  
                        OR 

FAIRGROUNDS Entry – Hoskins Exhibits: **

Friday, August 13, noon - 8 p.m.
Saturday, August 14, 10 a.m. - 6 p.m.

** Cream beverages will be accepted at this location

FAIRGROUNDS Pick-up – Hoskins Exhibits:
Tuesday, September 7, 2 – 8 p.m.
Saturday, September 11, 10 a.m. – 4 p.m.
 
•  If you wish scoring results, you must include a stamped, self- 
   addressed #10 envelope with your entries.  Results will be mailed  
   after the fair.
•  Enter only once per class.
•  Entries must be in the standard glass 350 ml, 375 ml, 500 ml, 
   750 ml, or quart bottles.  Recycled clear liqueur bottles may be 
   used with cork or screw top.  No plastic containers, pop bottles, or 
   food jars will be accepted.
•  Non-standard entries may be requested to provide a list of 
   ingredients.
•  Label must state beverage type ONLY, NO NAMES PLEASE.
•  A liqueur or cordial is a fl avored spirit to which sugar or syrup 
   solution has been added. A fl avored spirit is one in which fl avorings 
   have been added to the base spirit, but to which little or no sugar 
   has been added.
•  Entries are masked for judging. 
•  Federal laws prohibit distilled entries

DIVISION 01: BERRY WINE
Class: 01  Blended berry 
 02  Blackberry
 03  Blueberry
 04  Cranberry
 05  Currant
 06  Exotic Berry (i.e. salmonberry)
 07  Raspberry
 08  Strawberry
 09  Other

DIVISION 02: FRUIT WINE
Class: 01  Apple
 02  Blended fruits 
 03  Cherry 
 04  Citrus
 05  Crabapple
 06  Exotic (i.e. Passion Fruit, Kiwi)
 07  Sparkling
 08  Stone fruit (e.g. Peach, Apricot, or Plum)
 09  Other

DIVISION 03: GRAPE WINE - RED
Class:  01  Blended Grapes 
 02  California Red (such as Zinfandel)
 03  French Red (such as Burgundy)
 04  Italian Style Red (such as Chianti)
 05  Red (generic blend)
 06  Rosé
 07  Sparkling
 08  Other

DIVISION 04: GRAPE WINE - WHITE
Class: 01  Blended Grapes
 02  California White (such as Chardonnay)
 03  European White (such as Chenin Blanc)
 04  German White (such as Riesling)
 05  Sparkling
 06  White (generic blend)
 07  Other

DIVISION 05: FORTIFIED WINES
Class: 01  Ice
 02  Late harvest 
 03  Port
 04  Sherry
 05  Other

DIVISION 06: HONEY WINES
Class: 01  Berry
 02  Fruit 
 03  Plain
 04  Spiced
 05  Other



DIVISION 07: MISCELLANEOUS WINE
Class: 01  Birch 
 02  Floral
 03  Rhubarb
 04  Rice - Sparkling
 05  Rice - Still
 06  Rosehip
 07  Vegetable
 08  Other

DIVISION 08:  BERRY LIQUEURS &  
      CORDIALS
Class: 01  Berry Blend 
 02  Blueberry
 03  Cranberry
 04  Currant
 05  Exotic
 06  Raspberry
 07  Strawberry
 08  Other

DIVISION 09:  MISCELLANEOUS
       LIQUEURS & CORDIALS
Class: 01  Citrus
 02  Coffee
 03  Floral
 04  Fruit
 05  Herbal/Spice 
 06  Multiple fl avor
 07  Nut
 08  Other

DIVISION 10:  FLAVORED SPIRIT
Class: 01  Berry
 02  Chocolate
 03  Citrus
 04  Coffee
 05  Exotic 
 06  Floral
 07  Fruit 
 08  Herbal (e.g. mint, etc.)
 09  Multiple fl avor 
 10  Nut
 11  Spice (e.g. Swedish caraway liqueur)
 12  Other

DIVISION 11:  CREAM LIQUEURS
Class: 01  Berry
 02  Chocolate
 03  Citrus
 04  Coffee
 05  Exotic
 06  Fruit
 07  Herbal (e.g. mint, etc.)

 08  Multi-fl avored 
 09  Nut
 10  Other

DIVISION 12: CLASSIC FLAVORED       
                       BEVERAGES
Note: These beverages are to be considered as on the rocks.  
They will be served chilled to the judging panel. 
 
Remember to check your alcohol % when making these. Alcohol 
should be 18% or better to prevent fermentation. 
Class: 01  Bloody Mary
 02  Cosmopolitan 
 03  Daiquiri Fruit 
 04  Daiquiri Traditional 
 05  Margarita Fancy
 06  Margarita Traditional
 07  Martini Traditional
 08  Martini Fancy
 09  Mojitio
 10  Specialty: Original or Signature Drink

DIVISION 13: LABEL
Labels should be mounted on a 8½ x 11” piece of white medium 
weight paper.  ONLY ONE ENTRY PER CLASS.  

•  Judging will be made on artistic choice, suitability of use in the 
   brewing business and just plain fun. 
•  Labels should refl ect proper taste for family viewing. 
•  Labels will not be returned but will become part of the permanent 
   decor of the Hoskins building. 
•  Best of Show and Division Champion ribbons will be awarded in 
   this division.

Class: 01  Alaska State Fair Theme “Imagine if…”
 02  Alaskana 
 03  Artistic
 04  Holiday or Special Occasion (Christmas, 
  wedding)
 05  Home Cellar or Vineyard
 06  Humor

WINEMAKING SPECIAL AWARDS
Outstanding entries will be recognized by this generous 
donor:

Arctic Brewing Supply


