[ camp coop pavs |

INTERNATIONAL

y

L COMPETITION J

2025 Wine and Spirits Entry Form

June 9-11 & June 16-17, 2025 — Rochester, NY

PLEASE PRINT: Be sure to completely fill out all information, including product information, on all pages of this form.

Contact:

Contact Title:
All United States and International entries must be received by May 16, 2025.
All Canadian entries must be received by May 2, 2025.

For payment and/or shipping questions, call 1-800-785-2135 or email info@fliwc-cgd.com

If paying by check or money order, please make payable to CAMP GOOD DAYS. TOTAL ENTRIES
We also accept credit cards: @Iﬂu’ VISA| |i==| |DISCOVER | Wine Entry:_ x $65.00 USD
CARD # i | B Spirit Entry:___ x $75.00 USD
Card Security Code: Expires /
Print Cardholder Name: - $
Cardhm:ir::iagr?cit;r:a:ymems made by credit card will be charged to Camp Good Days and Special Times. Therefore, the Exchange rates can be found at

name “Camp Good Days” (not Finger Lakes Interational Wine & Spirits Competition) will appear on your credit card statement. www.exchangerate.com

Winery or Distillery Name:

11-Digit FDA Facility Number*:

Required for wineries and distilleries outside of the U.S.

Mailing Address: Apt./Suite:
City: State/Province: Zip/Postal Code:
Country of Origin: Website
Phone: Fax: Email:
Mail Completed Forms and Entries to: Competition, Entry & Shipping Questions
Finger Lakes International Wine & Spirits Competition | Phone: 585-624-5555 or 800-785-2135
clo Camp Good Days and Special Times Email. info@fliwc-cgd.com
1332 Pittsford-Mendon Road Entry Class Questions Contacts
Mendon, NY 14506 USA Bob Madill - Head Judge
Email: HeadJudgeFLIWC@gmail.com
Fax Completed Entry Forms to: 585-624-5799 | freoeth Ot e ebiaions Conrdnator 25
Be sure to fill out and fax all pages of your entry form. A

Enter online at www.fliwc-cgd.com



2025 Entry Class Listing

Please choose dominant varietal or style!

Vinifera - White 213 - Sangiovese 423 - Tawny Port 815 - Moonshine
101 - Chardonnay - oaked 214 - Syrah / Shiraz 424 - \lintage Port 816 - Moonshine - Flavored (Identify)
102 - Chardonnay - unoaked 215 - Tempranillo 425 - Other Dessert Fortified (Identify) 817 - Other White Spirits
103 - Chenin Blanc 216 - Zinfandel Sak 818 - RTD Ready to Drink (Identify)
104 - Gewurztraminer 217 - Other Red Vinifera (Identify) ake 819 - Rum - Unaged
105 - Gruner Veltliner 218 - Native Indigenous (Identify Variety and 501 - Daiginjo 820 - Rum - Aged (Less than 3 years)
106 - Malvasia Provenance) 502 - Ginjo 821 - Rum - Aged (3 years and over)
107 - Muscat. Muscat Canelli. Muscat Blane 219 - Vinifera Red Blend - Meritage & 503 - Honjozo 822 - Rum - Dark
a Petits Grains ’ Bordeaux (Identify %) 504 - Junmai . 823 - Rum - Gold / Pale
108 - Pefit Manseng 220 - Vinifera Red Blend - Non-Meritage & 505 - Nama (Unpasteurized) 824 - Rum - White
109 - Pinot Blanc/Weissburgunder 2 \B/or?eauF)é ((deBelntif(yj/ %5)00/ i 506 - Namazake g%g - Eum - (F)Iavored gldentify)
- Pinot Gris/Pi iqi - Vinifera Red Blend 250% Vinifera + . - Rum - Overproo
e E:Q;’ﬁ@”%ﬁ'ﬁ%ﬁ 90 <50% Non-Vinfera (Identiy ll varitals) ;TUA“ |& Non-Grape 827 Rum S
oecic . . -Apple - Shochu
13- Rieg. IRF Medum Svet Hybrid - Red 602 - Blackbery 829 -Spi.- Frit & Sice
14- Riesling - IRF Sweet 241 - Baco Noir 603 - Blackcurrant 830 - Tequila - Anejo
145 - Sauvignon Blanc 242 - Chambourcin 604 - Blueberry 831 - Tequila - Blanco
116 - Torrontes 243 - Chancellor 605 - Cherry 832 - Tequila - Reposado
117 - Verdelho 244 - Corot Noir 606 - Cranberry 833 - Tequila - Flavored (Identify)
148 - Viognier 245 - Frontenac 607 - Peach 834 - Vodka - (Identify)
119 - Other Vinifera White 246 -Leon Milt 608 - Pear 835 - Vodka - Flavored (Identiy)
120 - Native Indigenous (Identify Variety ang ~ 241 - Marechal Foch 609 - Raspberry 836 - Whiskey - American
Provenance) 248 - Marquette 610 - Strawberry 837 - Whiskey - American - Blended
121 - Blanc de Noirs 249 - Noiret 611 - Other Fruit (Identify) 838 - Whiskey - American - Bourbon
122 - Vinifera White Blend - (Identify)+(%) 250 - Norton (Cynthiana) 612 - Other Non-Grape (Identify) 839 - Whiskey - American - Bourbon
123 - Vinifera White Blend 280% Vinfera + 251 - St Vincent 613 - Pt Blend (Idenify %) (2106 Years)
<50% Non-Vinifera (Iaentifoy all varietals) 252 - Other Hybrid Red (Identify) 614 - Fruit Infused (Identify) 840 - Whiskey - American - Bourbon
. ° . 253 - Hybrid Red Blend (Identify %) 615 - Fruit Sparkling (ldentify Fruit) (610 10 Years)
Hybrid - White e SENY Hybrid + 616 - Flowering Plants 841 - Whiskey - American - Bourbon
, 254 - Hybrid Red Blend 250% Hybrid + 617 - Grane Based. Fruit Added Over 10
i31-Broma <50 Non-Hyord (dntyal varita) ™" et Vil anc P 842-\ihekey - Aefcan-Burton-
1%% - gﬁggggn\é\{mte Nat-lve White & Red Cider & Pe"y 843 - m@nzg flfbj\‘rar?élrfi)é)an - Bourbon -
134 - Edelweiss 13? : ﬁ!amond 680 - English, French, Natural Cider (Identify) Single Barel
135 - Frontenac Gris 280 - Clatgartz)a 681 - Fortified Cider 844 - Whiskey - American - Bourbon -
136 - La Crescent %1 Ca aw g 682 - Frut, Hopped & Other Cider (ldentify) Small Batch
137 - Seyval Blanc 282 . Moncog_ 683 - Heritage Cider (Traditional Cider 845 - Whiskey - American - Corn
138 - St. Pepin 283 - O&scaNlrFs \denif Apples) 846 - Whiskey - American - Corn -
139 - Traminette 24N t{er Ba} 'Vﬁ (>5%’°‘/' ,3\’]) e s <5gy, 084~ Moder Cider (Cuiinary, Table Apples) Barrel Aged
140 - Valvin Muscat T ave Bend 202/ Naive ¥k 685 - Modem Perry (Culinary, Table Pears) 847 - Whiskey - American - Malt
141 - Vidal Blanc Non-Naive (identiy all varietals) 686 - Rosé Cider 848 - Whiskey - American - Rye
142 - Vignoles Sparkling 687 - Traditional Perry (Perry Pears) 849 - Whiskey - American - Single Malt
143 - Other Hybrid White (Identify) 301 - Charmat (Tank Fermented) & Transfer  Others 850 - Whiskey - American - Straight Rye
144 - Hybrid White Blend (Idegtlfy %) Method, ((|demify %) ) 701 - Flavored Wines (identiy) 851- V(\ghlskng- American - Straight Rye
145 - Hybrid White Blend 250% Hybrid + 30 - Force Carbonated (CO2 Injection), 702 - Hard Seltzer 859 slw‘]’.e{( ezrs) cah - Unaced
<50% Non-Hybrid (Identify all varietals) (Identify %) 703 - Vead o - Wh::kzy - Cr:rfandcizz - B?ear?deed
Rosé / Blush / Pink / 303 - Petillant Naturel (Pet Nat), (Identify %) 704 . Mead - Flavored (Identify) 854 Whiske;. Canadian - Malt
Orange /| Amber 304- agﬁedrﬁ'l?y”;l )30“'9 Fermented (Classic), - 705 - Non-Alcohlic Wines 855 - Whiskey - Canadian - Rye
190 - Hybrid (Identify %) L Natural gg? - wgis:ﬁey - r!axorgcli (Ige(rj\tify)
- Nati ify 9 - Whiskey - Irish - Blen
]3; . \N/I?1t||f\§'a( lgggm%/fy/(‘)’/)o) ;ﬁ"ﬁ,‘f{; (V’Vines gg; - Ng}ﬁgl - \m S?gmf)y) 858 - Whi:kg ih - Pot Sl
193 - Vinifera, Hybrid, Native Blends - Forti i i ) T . 859 - Whiskey - Irish - Single Malt
(dentiy %) 380 - Fortfied Aromatized Wines 903 - Natural - Rosé / Blush (Identify) 860 - Whiskey - Other Grain

194 - Orange / Amber Vinifera, Hybrid, Dessert Non-Fortified 904 -Natural - Fruit (Identify) 861 - Whiskey - Scotch - Blended

Native Blends (Identify %) 401- |(‘|3§ V\{'Pe) (VQA & equivalent standard)  SpPirits (Must provide alcohol percentage) gg% wm:tg ggg%gn g:gzggg Malt
Vinifera - Red /P . 801 - Bitters
201 - Barbera 0 ngjzi\(/ee?lgrﬁ)ﬂ(]ﬁigr;?i?yglced e e 802 - Botanicals - Other (Identify) 864 - %ﬁgig)? -t%g(igﬁ?rél)ended
i . ... 803-Brandy-Aged
ggg-gageme} granq 403 - Late Harvest Red (24+ brix), (Identify) 804 - Brandy Eau-de-vie (Unaged) 865_%3&1 ;fyggg?cﬁ ?g?%le G
- Cabernet Sauvignon 404 - Late Harvest White (24+ brix), (Identify) gqs . Brandy - Flavored (dentify) 866 - Whiskey - Scotoh - Sindle Malt
204 - Carmenere 405 - Ice Cider (apples frozen on the tree) ~ gog . Brandy - Grappa / Marc - Whiskey - Scotch - Single Ma
205 - Gamay Noir , 406 - Iced Cider (rozen off the tree) 807 - Brandy - Grape (Identify)
ggg-kﬂe%berger/ Blaufrankisch 407 - Other Dessert Wine (Identiy) 808 - Brandy - Other Frut (Identify)
- Malbec e el b .
208 - Merlot Dessert Fortified 2(1)8 - gli?]“”ed Spirits Specialty
209 - Nebbiolo 420 - Madeira Gin- i i
210 - Pefite Sirah / Durif 421 - Port (Ruby, Reserve, Late Botfled 3112 ) gliﬂ ) I'}?:f(?rg é ﬁ?eer?t?f;? Dry (Identiy)
211 - it Verdot Vintage) 813 - Liqueur - (dentiy)

212 - Pinot Noir, Pinot Nero 422 - Sherry (Amontillado, Oloroso, Palo 814

Cortado) - Mezcal



Name of Winery

PLEASE PRINT: Be sure to completely fill out all information, including applicant information, on first page of this form. If you are a winery/distillery that bottles using multiple names, please indicate that on “Wine/Spirit Name”

line. Example: If the label reads “ABC Winery Semi-Dry Riesling 2017” and you also have “XYZ Winery Semi-Dry Riesling CDE County 2017,” be sure to indicate your exact label information.

ENTRY #1 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

Name of Wine:

(as it appears on the bottle)

Appellation:

Estate/Vineyard/Other Designation

|| Vintage Year

Varietals (percent):

ENTRY #2 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

Name of Wine:

(as it appears on the bottle)

Appellation:

Estate/Vineyard/Other Designation
|| Vintage Year

Varietals (percent):

OTHER INFORMATION
Alcohol Content:

Sweetness:

grams per liter

per D 750ML D 375ML other

Suggested Retail Price (in USD) $

ENTRY #3 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

Name of Wine:

(as it appears on the bottle)

Appellation:

Estate/Vineyard/Other Designation

|| Vintage Year

Varietals (percent):

OTHER INFORMATION
Alcohol Content:

Sweetness: grams per liter

per D 750ML D 375ML other

Suggested Retail Price (in USD) $

ENTRY #4 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

Name of Wine:

(as it appears on the bottle)

Appellation:

Estate/Vineyard/Other Designation
|| Vintage Year

Varietals (percent):

OTHER INFORMATION
Alcohol Content:

Sweetness:

grams per liter

per D 750ML D 375ML other

Suggested Retail Price (in USD) $

ENTRY #5 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

Name of Wine:

(as it appears on the bottle)

Appellation:

Estate/Vineyard/Other Designation

|| Vintage Year

Varietals (percent):

OTHER INFORMATION
Alcohol Content:

Sweetness:

grams per liter

per D 750ML D 375ML other

Suggested Retail Price (in USD) $

ENTRY #6 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

Name of Wine:

(as it appears on the bottle)

Appellation:

Estate/Vineyard/Other Designation
|| Vintage Year

Varietals (percent):

OTHER INFORMATION
Alcohol Content:

Sweetness: grams per liter

per D 750ML D 375ML other

Suggested Retail Price (in USD) $

OTHER INFORMATION
Alcohol Content:

Sweetness: grams per liter

per D 750ML D 375ML other

Suggested Retail Price (in USD) $




Name of Distillery

PLEASE PRINT: Be sure to completely fill out all information, including applicant information, on first page of this form. If you are a winery/distillery that bottles using multiple names, please indicate that on “Wine/Spirit Name” line.

ENTRY #1 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

Name of Spirit:

(as it appears on the bottle)

Region/State:

or[ [NV

D Age (if relevant)
Identify (if relevant to class):

ENTRY #2 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.
Name of Spirit:
(as it appears on the bottle)

Region/State:

D Age (if relevant)
Identify (if relevant to class):

or[ NV

OTHER INFORMATION
Alcohol Content: %
Suggested Retail Price (in USD) $

ENTRY #3 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine's/spirit's name properly in the results.

per D 750ML D 375ML other

Name of Spirit:
(as it appears on the bottle)

Region/State:

orDNV

D Age (if relevant)

Identify (if relevant to class):

OTHER INFORMATION
Alcohol Content: %
Suggested Retail Price (in USD) $

ENTRY #4 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine’s/spirit's name properly in the results.

per D 750ML D 375ML other

Name of Spirit:

(as it appears on the bottle)

Region/State:
D Age (if relevant)

Identify (if relevant to class):

orDNV

OTHER INFORMATION
Alcohol Content: %
Suggested Retail Price (in USD) $

ENTRY #5 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine's/spirit's name properly in the results.

per D 750ML D 375ML other

Name of Spirit:

(as it appears on the bottle)

Region/State:

or[ [NV

D Age (if relevant)

Identify (if relevant to class):

OTHER INFORMATION
Alcohol Content: %
Suggested Retail Price (in USD) $

ENTRY #6 Entry Class #

Provide info EXACTLY as it appears on the label so we can present your wine's/spirit's name properly in the results.

per D 750ML D 375ML other

Name of Spirit:

(as it appears on the bottle)

Region/State:
D Age (if relevant)

Identify (if relevant to class):

or[ [NV

OTHER INFORMATION
Alcohol Content: %
Suggested Retail Price (in USD) $

per D 750ML D 375ML other

OTHER INFORMATION
Alcohol Content: %
Suggested Retail Price (in USD) $

per D 750ML D 375ML other






