International Wine Competition MUVINA 2022 - Statute
Conditions for the participation in the wine competition and exhibition 

White, rose and red grape wines, sparkling wines, wines under a film of yeast, natural sweet wines and liqueur wines will be accepted by the competition. The categories and reference numbers of specific wines are listed in the appendix to this statute. All these products must be destined for sale. The wines have to be entered through the "Entry Form".


The participants of the Competition and Exhibition shall deliver 3 orderly adjusted (labelled) bottles with a maximum volume of 1 litre, labels and indication of origin. The wine samples remain property of the organisers. For every registered wine sample the participants have to pay participation (entry) fee, specified in the “Entry Form”. Each registered wine should be accompanied by a certifycate containing analytical data as follows:


      sugar content (g/l)

alcohol content (vol.%)

total and volatile acid content (g/l)

Organisation of the Competition and basic principles of wine evaluation

The organisers of the competition will check the entry forms, analytical certificates, category declarations and reference numbers. They will refuse those wine samples that do not correspond with the rules of the Statute and the specific rules of the Agreement on the Legal Aspects of Intellectual Property (ADPIC) of the World Trade Organisation. After having acknowledged the participation fees for the entered wines, the organisers will put the wines on the list of wines for the competition.


Wines in the competition will be evaluated by a 100-point method, recommended for international wine competitions, while observing the conditions of the OIV 332/2009 resolution, adopted by the O.I.V. General Assembly. The following sensory wine qualities are evaluated: visual – limpidity and aspect; nose – genuineness, intensity and quality; taste – genuineness, intensity, persistence and quality; as well as harmony (overall judgement) – plus effervescence for sparkling wines. The following qualifications will be awarded to these wine properties: excellent, very good, good, fair, inadequate, according to the following table.
	
	Excellent
	Very good
	Good
	Fair
	Inadequate

	
	Tranquil
	Sparkl.
	Tranquil
	Sparkl.
	Tranquil
	Sparkl.
	Tranquil
	Sparkl.
	Tranquil
	Sparkl.

	Limpidity
	5
	5
	4
	4
	3
	3
	2
	2
	1
	1

	Aspect
	10
	10
	8
	8
	6
	6
	4
	4
	2
	2

	Effervescence
	
	10
	
	8
	
	6
	
	4
	
	2

	Genuineness
	6
	7
	5
	6
	4
	5
	3
	4
	2
	3

	Intensity
	8
	7
	7
	6
	6
	5
	4
	4
	2
	3

	Quality
	16
	14
	14
	12
	12
	10
	10
	8
	8
	6

	Genuineness
	6
	7
	5
	6
	4
	5
	3
	4
	2
	3

	Intensity
	8
	7
	7
	6
	6
	5
	4
	4
	2
	3

	Persistence
	8
	7
	7
	6
	6
	5
	5
	4
	4
	3

	Quality
	22
	14
	19
	12
	16
	10
	13
	8
	10
	6

	Overall judgement
	11
	12
	10
	11
	9
	10
	8
	9
	7
	8




The total wine evaluation is given by the sum of awarded points; the resulting wine evaluation by the commission is the arithmetic average with elimination of the extreme values.



The president of the competition may order the repetition of a sample on request of the majority of jury members, or in the case large deviations exists in the remarks of different jurors, or his discretion deems it useful.

Composition and activities of the International Jury


The Organising Committee of the international wine competition and wine exhibition MUVINA 2022 will nominate international juries, composed of prominent recognised oenologists - wine experts. Each jury will consist of minimum five members. 


Anonymity is the basic rule of the wine evaluation. To jury members will be presented only wine category and vintage. The wine samples will be presented in a package that will guarantee their anonymity. The wines to be tasted will start with still white wines, than sparkling wines, rose and red wines, starting with the youngest and dry wines to older and sweeter wines and will be presented separately in an optimal time sequence. The presentation of samples will respect the sequence of categories and reference numbers. Every morning, before the first tasting session, the jurors will be presented under the same conditions as per the tasting, with a wine sample of the same type that will be tasted, but which will not be evaluated. The tasting and the scoring will be discussed together within the jury.



Evaluated wines will be presented at the following temperatures:



white and rosé wines

10 - 12 C



red wines

15 - 18 C



sparkling wines
  
  8 - 10 C



 natural sweet and liqueur wines

10 - 14 C

Awarding of diplomas and medals


 According to the number of points obtained, the following medals and diplomas will be awarded for tranquil as well as sparkling wines:






Double gold medal
92 - 100 points






Gold medal

86 – 91,99


                                      Silver medal
            82 – 85,99

   
                                      Bronze medal
            80 – 81,99



According to a recommendation of O.I.V. Paris, the Organising Committee of the international wine competition and exhibition MUVINA 2022, will award medals to no more than 30 % of the total number of wines that have entered the competition.



For white dry aromatic and non-aromatic wines, for white other wines, for natural sweet wines, rose, red and sparkling wines, also for wines under film of yeast and liqueur wines a "Champion MUVINA 2022" will be declared. The wine which obtains the highest number of points and at least the gold medal, will be declared "Champion". If wines of one category are tasted in more commissions, the champion will be declared by  anonymous selection from the best wines of each jury. Anonymous selection is done by presidents of  all commissions. Champion will be declared only for category where will be more than 10 wine samples.

Wine categories and reference numbers
Category I: white wines produced from non-aromatic varieties

      Reference number
A -  still (CO2  50 kPa at 20C)
 dry (0 - 4 g/l of sugar)


 
   
1
 semi-dry (4,1 - 12 g/l of sugar)



2
 semi-sweet (12,1 - 45 g/l of sugar)



3
 sweet (over 45 g/l of sugar)




4

C - sparkling (CO2  250 kPa at 20C)
 dry (0 - 12 g/l of sugar)




7
 semi-dry (12,1 - 32 g/l of sugar)



8
 semi-sweet (32,1 - 50 g/l of sugar)



9
 sweet (over 50 g/l of sugar)
 

                      10
Category II: rosé wines 

A - still (CO2  50 kPa at 20C)
 dry (0 - 4 g/l of sugar)




11
 semi-dry (4,1 - 12 g/l of sugar)



12
 semi-sweet (12,1 - 45 g/l of sugar)



13
 sweet (over 45 g/l of sugar)




14

C -  sparkling (CO2  250 kPa at 20C)
 dry (0 - 12 g/l of sugar)




17
 semi-dry (12,1 - 32 g/l of sugar)



18
 semi-sweet (32,1 - 50 g/l of sugar)



19
 sweet (over 50 g/l of sugar)




20

Category III: red wines

A - still (CO2  50 kPa at 20C)
 dry (0 - 4 g/l of sugar)




21
 others (over 4 g/l of sugar)




22

C - sparkling (CO2  250 kPa at 20C)





25

Category IV: white wines produced from aromatic varieties

A - still (CO2  50 kPa at 20C)
 dry (0 - 4 g/l of sugar)




 26
 semi-dry (4,1 - 12 g/l of sugar)



 27
 semi-sweet (12,1 - 45 g/l of sugar)



 28
 sweet (over 45 g/l of sugar)




 29

C - sparkling (CO2  250 kPa at 20C)
 dry (0 - 12 g/l of sugar)




 32
 semi-dry (12,1 - 32 g/l of sugar)



 33
 semi-sweet (32,1 - 50 g/l of sugar)


 
 34
 sweet (over 50 g/l of sugar)




 35

Category V: wines under a film of yeast (Tokay samorodny, Château Chalon…)
 containing to 4 g/l of sugar, to 15% alcohol
  
             36
 containing to 4 g/l of sugar, over 15% alcohol 
             37
 containing 4,1 - 20 g/l of sugar, to 15% alcohol                  38
 containing 4,1 - 20 g/l of sugar, over 15% alcohol             
 39
 containing over 20 g/l of sugar, to 15% alcohol                  40
 containing over 20 g/l of sugar, over 15% alcohol              41

Category VI: natural sweet wines (botrytised wines, ice wines)
 non aromatic varieties




42
 aromatic varieties





43

Category VII: liqueur wines 


A -  non-aromatic varieties (Port, Tokay aszú, Madeira ..)
 containing to 6 g/l of sugar
 

       
            44
 containing  6,1 - 40 g/l of sugar, to 18% alcohol 

45
 containing  6,1 - 40 g/l of sugar, over 18% alcohol

46 
 containing 40,1 - 80 g/l of sugar, to 18% alcohol 

47
 containing 40,1 - 80 g/l of sugar, over 18% alcohol
 
48
 containing over 80 g/l of sugar, to 18% alcohol 

49
 containing over 80 g/l of sugar, over 18% alcohol
 
50


B – aromatic varieties (Muscats ...)




            51

C -  liqueur wines under a film of yeast (Jerez, Fino ...)



52

