
Fifteenth National Conference and Show

THE ROYAL HALL 
HARROGATE 
YORKSHIRE 

Friday, Saturday and Sunday 
13th, 14th and 15th April, 1973

PROGRAMME AND SCHEDULE

ADMISSION CHARGES

Full Conference £2.00 (free to members refer to ticket application form)
Saturday, April 14th, 2—6 p.m. 50p.

Application for tickets should be accompanied by the necessary remittance 
and sent to the Programme Secretary, Mrs. S. Hill, 18 Laxton Road, 

Hunts Cross, Liverpool 25

Entry form accompanied by entry fees should be forwarded to Entries 
Secretary, P. Awbery, Forest Lodge, Challock, Ashford, Kent 

by February 23rd.



PROGRAMME

FRIDAY, APRIL 13th, 1973

9-00 a.m . Advance P arty  may arrive to  set up staging, etc. in Main H all.

2-00— 10-00 Entries m ay be delivered personally. Show Stewards set out 
p.m . Exhibits in Exhibition H all No. 3

9-30 p.m . Judges’ Briefing in the R oyal H all.

SATURDAY, APRIL 14th, 1973

9-00 a.m. JUDGING OF EX H IB ITS.

9-15 a.m . Coach trip  to  York (see page 23 for details).

2-00 p.m . Show open to  Delegates and public for inspection of Exhibits.
2-30 p.m . "ANY QUESTIONS?” A chance to  ask a panel of experts your

wine and beermaking problems in the Royal H all. (The experts 
are Mrs. A. Newton, B. W. Andrews, Dr. P . Dransfield, A. H. 
Ritchie. Chairman : C. L ucas).

3-30 p.m . Lecture in the Royal H all by B. W heaton (Master of Wine)
"Technical Treatm ent of Wine and Q uality Control” .

5-00 p.m . "JU D G ES AT T H E  B A R.”  All the Show Judges will be a t  the
classes they  judged to  answer questions from Exhibitors.

6-00 p.m . MAIN E X H IB ITIO N  HALL closed.

8-30 p.m . CIVIC RECEPTION  and Bufiet Dance in the Royal Hall.
(Admission by ticket only).

12-00 p.m . Close of Evening. • :

SUNDAY, APRIL 15th, 1973

9-00— 10-0 Optional collection of Exhibits for those requiring an early1
a.m. departure.

9-00— 10-15 Collection of voting cards from N.A.A.W  table.

10-30 a.m. Presentation of trophies by the Mayor of Harrogate, followed b y :
official closing of show.

11-45 a.m. A.G.M. in the Royal Hall.

1-15 p.m . Lunch.

2-30 p.m . F inal collection of Exhibits.

The Judges’ w ritten comments will be displayed for inspection by 
Exhibitors.

TOMBOLA for many useful prizes will be held in the H all during 
Saturday.

Tea, coffee and snacks will be served in Exhibition H all No. 3 during 
the whole of the tim e the hall is open, -



SHOW SCHEDULE
CIRCLE CHAMPIONSHIP 

E ntry  Fee—20p

Entries for Class 1 can only be accepted from Guilds/Circles th a t are 
current Annual Members of the N.A.A.W . a t December 31st, 1972. NOT 
INDIVIDUALS (see rule 11). Please use a separate entry form.

Class
1. Three bottles of Wine for a Dinner—one each Table W hite Dry, Table 

Red Dry, Dessert. (Each bottle m ust be labelled accordingly).

INDIVIDUAL MEMBERS’ CLASSES

E ntry  Fee— lOp per Class

Classes 2-7 inclusive are only open to  exhibitors who are current Individ­
ual Annual Members of the N.A.A.W . a t December 31st, 1972 (see Rule 11).

Class
2. T able Wine—Red—Dry.
3. Table Wine—W hite or Golden—Dry.
4. Table Wine—Rose—Medium.
5. Dessert Wine—Red.
6. Dessert W ine—W hite or Golden.
7. Three bottles of Wine for a Dinner—one each Table W hite Dry, Table 

Red Dry, Dessert (each bottle m ust be labelled accordingly).

ASSOCIATE MEMBERS’ CLASSES

E ntry  Fee— 15p per class

Classes 8-13 inclusive are only open to  exhibitors who are current 
Associate Annual Members a t December 31st, 1972.

Class
8. Table Wine—Red—Dry.
9. Table Wine—Rose—Medium.

10. Table Wine—W hite or Golden—Dry.
11 Dessert Wine—Red.
12 Dessert Wine—W hite or Golden.
13. Three bottles of W ine for a Dinner—one each Table W hite Dry, Table 

Red Dry, Dessert (each bottle  m ust be labelled accordingly).

GENERAL CLASSES

E ntry  Fee—20p per Class 

Classes 14-22 inclusive are open to all (see Rule 10).
In  Classes 14-19 inclusive Exhibitors may enter ONE SECTION ONLY 

of each class (see R ule 9).
Class
14 A Flower Wine—Dry. Elderflower excluded.

B  Elderflower Wine—Dry.
15 A Flower Wine—Sweet. Elderflower excluded.

B Elderflower Wine—Sweet.
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16 F ru it Wine—Red—Dry :
A F ru it excluding B, C and D.
B Elderberry.
C Blackberry.
D Grape Concentrate.

17 F ru it Wine—Red—Sweet :
A F ru it excluding B, C, D  and E .
B Elderberry.
C Blackberry.
D Grape Concentrate.
E  Bilberry.

18 F ru it Wine—W hite or Golden—D ry :
A F ru it excluding B, C, D , E  and F . 
B Citrus.
C Gooseberry.
D Grape Concentrate.
E  Apple.
F  Fresh Grapes.

19 F ru it Wine—W hite or Golden—S w eet: 
A F ru it excluding B, C, D , E  and F . 
B Citrus.
C Gooseberry.
D Grape Concentrate.
E  Apple.
F  Fresh Grapes.

20 Mead—Dry.

21 Mead—Sweet.

22 Sparkling Wine—W hite or Golden.

CIRCLE BEER CHAMPIONSHIP

E ntry  Fee—20p

Entries for Class 23 can only be accepted from Guilds/Circles th a t are 
current Annual Members of the N.A.A.W . a t December 31st, 1972. NOT 
INDIVIDUALS (see R ule 11). Please use a separate entry form.

Class
23 Two bottles of Beer—one each Lager and Irish type Stout (each bottle 

m ust be labelled accordingly).

BEER AND STOUT

E ntry  Fee—20p per class

Classes 24-29 inclusive are open to  all (see rule 10). Exhibits m ust 
conform w ith R ule 6. In the interests of safety exhibitors should ensure th a t 
the bo ttle  pressure is no t excessive.

Class
24 One p in t Lager.
25 One p in t Pale Ale—B urton type.
26 One p in t Brown Ale.
27 One p in t Stout—Irish type.
28 One p in t Stout—Milk type.
29 One p in t Barley Wine.
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COOKERY, DISPLAY AND PHOTOGRAPHIC CLASSES
E ntry  Fee—20p per Class.

Classes 30-36 inclusive are open to a ll (see rule 10).

COOKERY

A transparent cover may be used w hilst the exhibit is on display.

Class

30 A savoury dish prepared or cooked w ith home made wine (the recipe
m ust be given).

31 A sweet or dessert dish prepared or cooked w ith home made wine (the 
recipe m ust be given).

DISPLAYS

32 W inem aker's display which does no t exceed 2ft. by 2ft. including drapes. 
H eight limit 6ft .from base of display. The display m ust include finished 
wines. Ferm enting wines, ingredients, equipment, etc., may be included. 
To be judged for effect and originality.

33 Any useful and interesting item  of winemaking equipment, not previously 
exhibited, invented or developed by  the exhibitor. E xplanatory notes 
may be attached.

34 One bo ttle  of home made wine for presentation on a specific occasion, 
capped and labelled, and in a  suitable presentation container. Fancy 
bottles are allowed, bu t no accessories. The wine will not be tasted, bu t 
presentation and clarity  will be taken into consideration.

WINE LABEL

35 A wine label to  be exhibited on a fu ll bo ttle  of wine, which will no t be 
uncorked. R ule 7 does no t apply. The label will be judged in relation to 
the exhibit as a  whole, and the judge will take into consideration the 
suitability for economic reproduction, and originality of design.

PHOTOGRAPHIC

36 A set of 6 (35mm) slides on any one aspect of practical winemaking. 
Transparencies w ill be judged in  advance of th e  N ational Conference and 
Show (see rule 2).

Note: Photographs m ust have been taken, bu t no t necessarily processed 
by the entrant. They should be mounted for protection in standard 2" x 
2" mounts. Class and E n try  num ber only to  be clearly marked on the 
slide, and the slide to  be correctly spotted (a spot in the lower left hand 
corner of the slide facing the viewer, when i t  is viewed in the h an d ).
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