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2026 ROYAL
QUEENSLAND AWARDS

The RNA's prestigious Royal Queensland Awards (RQA) celebrate the exceptional produce of
Queensland and Australia honouring excellence and innovation. The awards showcase and reward
the nation’s finest beef, lamb, dairy, aquaculture, ice-cream, wine, beer and distilled spirits products
paying homage to Australia’s remarkable world-leading agricultural sector. The awards continue to
expand with new competitions and categories infroduced in 2024 to reflect evolving consumer and
industry trends.

BENEFITS INCLUDE
ROYAL QUEENSLAND AWARD MEDALS

An opportunity to win a Royal Queensland Award medal — Gold, Silver & Bronze medals are
awarded to the highest scoring products

AWARD-WINNING PROMO KIT

Receive an award-winning promotional kit that includes digital copies of your medal artwork to help
promote your winning products. You can use the medal artwork on your retail packaging, online
branding, and general promotions.

AUSTRALIA’S FINEST JUDGES

Receive comprehensive judging and scoring from Australia’s top experts, enabling you to benchmark
your product within the industry.

ROYAL QUEENSLAND SHOW OPPORTUNITY

Opportunity to be featured at the Royal Queensland Show (Ekka). Product could be showcased at
several key locations such as the Royal Queensland Cooking Stage, Royal Queensland Steak House,
Sponsors Lounge and RNA Council & Corporate events.

MARKETING

Be actively promoted by the Royal Queensland Show’s Marketing and Communications team, with
awards featured digitally and in print across the Show’s documents and websites.

COMMERCIAL OPPORTUNIES

Opportunity to be featured at the Royal Queensland Wine Show wine tasting event ‘Grape Grazing
by Night’ and have your award-winning products featured on the Royal International Convention
Centre menu, offered to international, national and local events.

WE INVITE YOU TO ENTER THE ROYAL
QUEENSLAND AWARDS AND BENCHMARK YOUR
PRODUCT AGAINST THE INDUSTRY’'S BEST

Enter online at: Royal Queensland Awards www.rqa.com.au/competitions

For more information, please contact entries@rna.org.au
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ENTRIES OPEN Monday 2 February 2026

ENTRIES CLOSE Friday 29 May 2026 at 5pm

DELIVERY DATE & TIME Monday 15 June to Friday 19 June 2026 - 8:30am to 4pm daily
JUDGING COMMENCES Monday 29 June 2026

RESULTS ANNOUNCED Thursday 9 July 2026

GRAPE GRAZING BY NIGHT  Friday 10 July 2026 — 6pm to 9pm

(CONSUMER TASTING EVENT) * Ticketed event, tickets will be available at www.grapegrazingbynight.com.au

SUPPORTERS

The RNA thanks the following supporters who have contributed towards prize money, prizes or conduct of the 2026 Royal Queensland Wine Awards.

Stodart Family
Davies Family
Mr Andrew Fleming
Liquor Merchants of Australia Ltd
The Wine Guild of Australia QLD Inc.
Wine Friends

KING ST

CONTACT INFORMATION

COMPETITION SPONSORSHIP T: +61 3253 3989

Courtney Eastwell E: sponsorship@rna.org.au W: www.rqa.com.au

E: ceastwell@queenslandroyalshow.com.au MEDIA [ §] @royalqueenslandawards
P:(07) 3253 3921 General Manager Communications @royalqueenslandawards

E: vcarew@rna.org.au

Social Media & Digital Content Coordinator

E: zroublev@rna.org.au
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OFFICIALS

ROYAL QUEENSLAND AWARDS COMMITTEE
Cr Ari McCamley (Chair), Cr Gary Noller, Cr Anna Marsden, Cr Lachie Hart, Cr David Fagan

WINE ADVISORY GROUP

Mr Angus Adnam, Mrs Elaine Millar, Mrs Tess Carmody, Mr Tyson Stelzer, Ms Penny Grant, Mr Dave Brookes, Mr Rod Wellings

COUNCIL STEWARD
Cr Ari McCamley

HONORARY COUNCIL STEWARD

Ms Leanne Hixon

CHIEF JUDGE

Mr Julian Langworthy

RNA CHIEF EXECUTIVE

Brendan Christou

COMPETITIONS & EVENTS PLANNER

Courtney Eastwell
T: +61 7 3253 3921

E: ceastwell@royalqueenslandshow.com.au

ACKNOWLEDGEMENT OF COUNTRY

The RNA acknowledges Aboriginal and Torres Strait Islander peoples as the First Australians.

We recognise their cultures, histories and diversity and their deep connection to the lands, waters and seas of Queensland and the Torres
Strait.

We acknowledge the Traditional Custodians of Meanjin (Brisbane), the lands on which the RNA is located and where the RNA's Royal
Queensland Wine Awards are held.

We pay our respects to Elders past, present and emerging and to the culture and histories of Aboriginal and Torres Strait Islander peoples.

THE ROYAL NATIONAL AGRICULTURAL
AND INDUSTRIAL ASSOCIATION
OF QUEENSLAND (RNA)

ABN 41 417 513 726

Brisbane Showgrounds
600 Gregory Terrace
Bowen Hills Brisbane QId 4006

Locked Bag 1010
Albion Queensland Australia 4010

P: +61 7 3253 3900
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MESSAGE FROM THE CHIEF JUDGE

The Royal Queensland Awards are an important part of the capital city wine show circuit. As the first show of the circuit, it
offers an ideal opportunity to have your recently bottled wines assessed. For 149 years, events such as this have helped
shape and elevate Australian winemaking, guiding producers to pursue excellence and refine their wine styles. Australian
wine should always represent quality, diversity and a strong sense of place, and these are the qualities that the Royal
Queensland Awards seek to recognise and encourage.

If we do not continue to strive for excellence in the current environment, we risk becoming irrelevant in a market that has no
room for mediocrity or wines without identity. Wines that lack authenticity fail to resonate with both consumers and critics,
which places even greater value on competitions that promote quality and integrity.

This is my second year as Chair of the Royal Queensland Awards. My experience last year in this significant role was deeply formative, and | look forward
to the responsibilities and challenges that lie ahead. | am also very pleased to lead an exceptional and diverse group of judges whose experience spans
winemaking, hospitality, retail, media and education. Their collective knowledge allows us to consider entries from a wide and informed perspective,
ensuring that the finest wines are identified across every style.

With full awareness of the challenges facing our industry and the importance of encouraging participation from every region of Australia, | am pleased to
note that there has been no increase to entry fees this year.

The Royal Queensland Awards are also partnering with several leading Queensland retailers to promote the results of the 2026 competition to local
wine enthusiasts. This is an exciting initiative that ensures the wines recognised through such a thorough and rigorous process are celebrated and easily
accessible.

| am genuinely excited for this year’s Royal Queensland Awards. It is a competition defined by quality and passion, supported by people who are
committed to strengthening the Australian wine landscape. | encourage you to take part, celebrate the achievements of our industry and submit your
entries. May the finest wine win.

Julian Langworthy
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2026 JUDGING PANEL

PANEL CHAIRS
ANDRE BONDAR

Andre Bondar is the owner, grape grower and winemaker of Bondar Wines in Mclaren Vale. He and his wife Selina founded the business in 2013
with the purchase of the iconic Rayner Vineyard. In a relatively short time, Bondar Wines has earned multiple accolades, including Best New Winery
in Australia (2017) and Best Value Winery in Australia (2025). Prior to establishing Bondar Wines, Andre worked extensively in the Adelaide Hills and
completed vintages internationally in the USA and France.

Andre has been deeply involved in the Australian wine show system for over 15 years, serving on both the Adelaide Hills and McLaren Vale wine show
committees, including as Chair of the McLaren Vale committee from 2023 to 2025. He has judged at a wide range of regional and national wine
shows for more than a decade. In 2023, Andre attended the prestigious Len Evans Tutorial, where he was awarded Dux of the program.

DAVID LEMIRE

David LeMire MW is a wine business professional with experience in retail, distribution, and brand management.

He has run his own consulting business, writes regular columns for Australia’s Wine Business Magazine, is a wine show judge, and was a founding
partner of Adelaide wine bar, Mother Vine. He passed the Master of Wine in 2007, and was co-convenor of the Australasian Institute of Masters of
Wine Educational Seminar from 2008 to 2016.

In 2010 he joined the team at leading Adelaide Hills winery Shaw + Smith as Head of Sales and Marketing, and he was appointed Co-CEO in July
2020. In 2013, the team released the first Tolpuddle Vineyard wines, the 2012 Chardonnay and Pinot Noir. The latest venture from the team is MMAD
Vineyard, an old vine vineyard in Blewitt Springs, with the first wines from the 2021 vintage.

Judging experience includes stints as Judge or Panel Chair at Royal Sydney Wine Show, Royal Adelaide Wine Show, Barossa Wine Show, Adelaide
Hills Wine Show, McLaren Vale Wine Show, Clare Valley Wine Show, and the National Wine Show of Australia, and Chief Judge at Mclaren Vale
Wine Show from 2017 - 2020, incorporating the James Halliday Grenache Challenge.

SUE BELL

Owner, winemaker, gardener, sour dough maker, director of debt, Bellwether Wines, Coonawarra SA.

Sue is a past Dux of the Len Evans tutorial, a regular judge across Australia having judged/panel chaired or chaired at every capital city show in
Australia and numerous regional shows. Sue is a tragically committed to the long term success of Australian wine and determined to champion its
connection to country.

TIM DOLAN
Tim Dolan is the Chief Winemaker at Kaesler Wines in the Barossa Valley. A third-generation winemaker, he was awarded the Len Evans Dux in 2018.
Tim lives in the Barossa with his partner and their two children.

GABRIELLE POY

JUDGES
BRENDAN HAWKER

Brendan Hawker is the chief winemaker at Yering Station in Victoria’s Yarra Valley. After completing his winemaking degree at Adelaide University,
Brendan gained experience through vintages across Australia, New Zealand, and the United States before joining Yering Station in 2008.

Appointed chief winemaker in 2020, Brendan has maintained the winery's tradition of excellence while embracing innovation. His approach focuses
on crafting wines that authentically express the Yarra Valley's terroir, emphasizing elegance, purity of fruit, and the true character of each vineyard.

Beyond his winemaking responsibilities, Brendan is an active participant in the wine show circuit and values his ongoing development as a judge. He
sees wine shows as an invaluable opportunity for learning and connection within the judging community, contributing to the continued evolution and
celebration of Australian wine.

EMILY GLOVER

Owner and winemaker at Glover Wines, Emily is excited to join the team at the Royal Queensland for judging this year.

IMOGEN DILLON

Imogen is the Head Winemaker at Ten Minutes by Tractor which oversees the wine production and viticulture of 9 sites on the Mornington Peninsula.
Graduating with a Bachelor of Science in Viticulture and Oenology from Curtin University in her home state of Western Australia, she has had a great
deal of experience across Australia in some of the industry’s most respected wineries including Fermoy Estate, Larry Cherubino Wines, Plantagenet and
3 years under the direction of Tom Carson at Yabby Lake. Her perspective has also been bolstered by tranches in the Napa Valley, Washington state
and Bordeaux.

MICHAEL LATHAM

Mike Latham joined the Giant Steps team in June 2021. Growing up in the Hunter Valley, his winemaking career started after an opportunity was
presented to him whilst finishing his final year of school. This led to Cellar positions at Pepper Tree Wines and Mount Pleasant before five years as
Assistant Winemaker at Tyrrell’s Wines.

During this time at Tyrrell’s, he also completed vintages in the Willamette Valley, Oregon (2016). Burgundy, France (2018) and Cote Rotie, France
(2019) as well as studying both a Bachelor of Business followed by a Graduate Diploma in Viticulture and Oenology.

TONI PATTERSON
BROOKE EDSON
DYLAN MCMAHON
EMMA FARRELY
ERIN LARKIN
GLEN THOMPSON
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ASSOCIATE JUDGES

ALEX GALE
JARRAD STEELE
LILLY HEENAN
MIA MCINTIRE
SEAMUS BRANDT
PAT DOWLING
CORDELIA JONES
BOXI ZHAN
KATRINA BUTLER

WHAT’S NEW

RETAILER PARTNERSHIPS

The RQA is partnering with several leading Queensland bottle shops to promote the 2026 winners through mailing list and in store promotions to wine
loving consumers in the local market.

ENTRY ELIGIBILITY

WINES TO BE ENTERED INTO MOST APPROPRIATE CLASS

No individual wine can be entered more than once in each year’s awards. An exhibitor may enter different wines in any number of classes.

MINIMUM FINISHED BOTTLED STOCK ON HAND
An exhibit must be from a batch of finished, bottled product of which the exhibitor has the following minimum quantity on hand at the time of delivery:

¢ exhibit entered into the Small Batch class: no minimum (but note requirement to deliver 4.5 litres for judging and a further one dozen bottles for
promotion purposes if exhibit is awarded a gold medal).

e exhibit entered into a sparkling wine class: 450 litres (50 dozen 750ml bottles or equivalent) with the balance of at least 900 litres (100 dozen
750ml bottles or equivalent of the same blend held finished or unfinished.

¢ exhibit eligible to be labelled as Queensland wine (at least 85% of the wine must have been obtained from grapes grown in Queensland): 405 litres
(45 dozen 750ml bottles or equivalent).

¢ exhibit entered into a Fortified class: no minimum (but note requirement to deliver 2.25 litres for judging and a further one dozen bottles for promotion
purposes if exhibit is awarded a gold medal).

e 900 litres (100 dozen 750ml bottles or equivalent) for any other class/exhibit.

If an exhibit falls into more than one of the categories above, the lowest prescribed minimum quantity applies.

HOW TO ENTER

ENTRY FEES
Online: $125 per entry

There will be no refund of entry fees for entries withdrawn, not delivered, or disqualified unless the entry is withdrawn with the approval of a Council
Steward for the RQA.

All entry fees stated in this Competition Schedule include GST.

All Exhibitors must pay the GST inclusive entry fees whether they are registered for GST purposes or not registered. Exhibitors who are registered for
GST purposes may be able to claim a credit for GST paid. Exhibitors should check with their financial advisors or the Australian Taxation Office. To
assist with any claim for credit, the RNA will send all exhibitors a Tax Invoice for the total entry fees received including GST.

APPLICATIONS TO ENTER
Applications to Enter can be completed online at www.rqa.com.au
Exhibitors must state on the Application to Enter for each exhibit:

e commercial name

¢ varietal or blend as labelled or intended to be labelled;

e varietal or blend composition

* vintage;

e for exhibits entered in a fortified class, classification information;
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e for exhibits entered into the Apera class, the Apera style;

e Australian Geographical Indication (Gl);

e whether the exhibit is eligible to be labelled as a Queensland wine (at least 85% of the wine must have been obtained from grapes grown in Queensland);
e whether the exhibit is eligible to be labelled as organic or biodynamic;

¢ the address where the stock from which the exhibit is drawn can be inspected and audited;

e confirmation of finished stock on hand (where minimum stock-on-hand requirements apply to the class entered).

Upon submission of an Application to Enter, exhibitors will receive electronic confirmation of entry from the RNA. It is the exhibitor’s responsibility to
ensure all details recorded on the confirmation are correct.

CLASS

Exhibits must be entered into the most appropriate class having regard to the wine's:

e variety (e.g. Shiraz), blend of varieties (e.g. Grenache dominant blend) or wine type (sparkling, fortified, sweet wine) as it appears or is intended
to appear on the exhibit’s commercial label; and

e year of vintage.
As class numbers and requirements may change each year, it is the responsibility of the exhibitor to ensure that exhibits meet the requirements of the

class in which they are entered.

COMPETITION LABELS

After entries have closed, the RNA will send via email to each exhibitor competition labels for each exhibit, which must be adhered to each bottle of the

exhibit prior to delivery.

Exhibits do not necessarily need to be commercially labelled at the time of delivery.

DELIVERY QUANTITIES
The following minimum quantities of each exhibit must be delivered within the specified times for delivery.

e fortified classes: Apera, Sweet White, Vintage Red, Innovative & Alternative, Tawny, Topaque and Muscat - 2.25 litres (3 x 750ml bottles or
equivalent);

e all other classes - 4.5 litres (6 x 750ml bottles or equivalent)

DELIVERY

Exhibits must be delivered to:

Royal Queensland Wine Show

Brisbane Showgrounds, Upper Exhibition Building
Access off Gregory Terrace, Bowen Hills, QLD 4006

Exhibits must be delivered in cases or boxes, each clearly labeled with the provided delivery label and map.

There will be no refund of entry fees for entries withdrawn or not delivered on fime.

ADDITIONAL REQUIREMENTS FOR GOLD MEDAL AND TROPHY WINNERS

The gold medal winning exhibitors identified during judging will be nofified at the conclusion of judging by the RNA Competitions and Events Planner
and must supply a further one dozen bottles of each gold medal winning exhibit to be delivered by Wednesday 8 July 2026.

HOW WE USE YOUR WINE

The delivery volume requirements ensure there is sufficient quantity for judging including where exhibits are contenders for medals and trophies. When
an exhibit progresses to trophy judging, typically all bottles delivered at entry will have been opened, leaving no surplus stock for promotional use.

Bottles not used during judging and the required additional bottles of gold medal winning exhibits will be used to help promote and celebrate the
exhibits to the industry and consumers:

e atthe RQA trade event
¢ atthe RQA consumer wine tasting event ‘Grape Grazing by Night';
* o guests attending the Royal Queensland Show; and at other RNA events.

A limited number of surplus bottles are made available to RNA employees and volunteers in exchange for a monetary donation that contributes to the
$12,000 bursary awarded annually to the maker of the Grand Champion Wine of Show.

The RNA does not publicly or commercially sell any entered wine.

Exhibit stock remaining after the RQA and its associated events will remain the property of the RNA.
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GRAPE GRAZING BY NIGHT

Grape Grazing by Night' is a ticketed event marketed to consumers for the purpose of promoting exhibitor’s wines and the RQA.

Exhibitors have the opportunity to showcase their entries at the RQA consumer tasting event, Grape Grazing by Night — Celebrating Australian Wine.
Once entries close, all exhibitors will be contacted regarding expressions of interest in sending representatives to present their exhibits at the event.

In recognition that some exhibits may not yet have been commercially released, an exhibitor may request that an exhibit be withdrawn from
presentation at ‘Grape Grazing by Night' by contacting the RNA Competitions & Events Planner by the last date for delivery of exhibits.

ENQUIRIES

For enquiries about entries, payments, refunds and incorrect entry details, exhibitors should contact the RNA Competitions & Events Planner in the first instance.

RESULTS AND FEEDBACK

The results catalogue and awards announcement will be posted on the Royal Queensland Awards website www.rqa.com.au.=

Statistical analysis and the judges’ feedback on individual exhibits will be shared with exhibitors no later than two weeks following the awards
announcement.

CONTAINER REFUND SCHEME

Exhibitors are reminded of the need to comply with Queensland’s container refund scheme laws (the Waste Reduction and Recycling Act 2011 and
its regulation) in respect of wine bottles sold for use or consumption in Queensland from 1 November 2023, including wine bottles supplied free of
charge for a commercial or promotional purpose. Further guidance is available at https://containerexchange.com.au/qld-scheme-expansion/.

ROYAL QUEENSLAND WINE AWARDS SCHEDULE
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CLASSES

SPARKLING
Class 1 Sparkling and Semi-Sparkling White - Non-bottled Fermented

Non-bottle fermented wines. Any variety or blend except varietal
Prosecco. No vintage or yeast age requirements.

Class 2 Sparking and Semi-Sparkling White - Prosecco

No winemaking method, vintage or yeast age requirements.

Class 3 Sparkling White - bottle fermented less than 30 months yeast age

Bottle fermented wines, less than 30 months yeast age. Any variety or
blend except varietal Prosecco. No vintage requirements.

Class 4 Sparkling White - bottle fermented 30+ months yeast age
Bottle fermented wines, 30+ months yeast age. Any variety or blend
except varietal Prosecco. No vintage requirements.

Class 5 Sparkling Rosé

Open to all vintages and non-vintage sparkling rosé wines.

Class 6 Sparkling Red

Open to all vintages and non-vintage sparkling red wines.

WHITE TABLE
RIESLING

Exhibits that compete in classes 7 to 9 may be eligible to compete
towards the Best Riesling Wine of Show Trophy award.

Class 7 Riesling 2026

Class 8  Riesling 2025
Class 9 Riesling 2024 & Older
SEMILLON

Class 10 Semillon 2026 & 2025

Class 11 Semillon 2024 & Older

SAUVIGNON BLANC
Class 12 Sauvignon Blanc 2026

Class 13 Sauvignon Blanc 2025 & Older

PINOT GRIS / GRIGIO
Class 14 Pinot Gris / Grigio 2026

Class 15 Pinot Gris / Grigio 2025 & Older

CHARDONNAY

Class 16 Chardonnay 2026

Class 17 Chardonnay 2025

Class 18 Chardonnay 2024 & Older

WHITE VARIETALS

Open to single white varietals that are not eligible for classes 7 to 18.
Variety composition percentages are to be stated at the time of entry.

Exhibits labelled or intended to be labelled as blends should not be
entered into these classes.

Class 19 White Varietals 2026
Class 20 White Varietals 2025 & Older

WHITE BLENDS
Open to white blends.

Semillon Sauvignon Blanc and Sauvignon Blanc Semillon wines are to be
entered in these classes.

Class 21 White Blends 2026
Class 22 White Blends 2025 & Older

SWEET WHITE
Class 23 Sweet White - Any Vintage

Includes Botrytis and Non Botrytis. Variety composition percentages to be

stated at time of entry.

ROSE

Exhibits that compete in class 24 may be eligible to compete towards the
Best Rosé Wine of Show Trophy award.

Class 24 Rosé — Any Vintage

RED TABLE
PINOT NOIR

Exhibits that compete in classes 25 to 27 may be eligible to compete
towards The Dr Bill Ryan Best Pinot Noir Wine of Show Trophy award.

Class 25 Pinot Noir 2026 & 2025
Class 26 Pinot Noir 2024
Class 27 Pinot Noir 2023 & Older

GRENACHE

Open to exhibits labelled or intended to be labelled as varietal Grenache.

Grenache dominant wines labelled or intended to be labelled as a blend
(for example, Grenache Shiraz Mourvédre) are not to be entered in these
classes and should instead be entered into a Grenache Blends class.

Class 28 Grenache 2025
Class 29 Grenache 2024 & Older

GRENACHE BLENDS

Open fo exhibits labelled or intended to be labelled as a blend of varieties
led by Grenache, being present in greater proportion than any other
variety.

Grenache Shiraz Mourvédre, Grenache Mourvédre Shiraz, Grenache
Shiraz Touriga, Grenache Shiraz Zinfandel efc. are to be entered in these
classes.

Shiraz or Mourvédre dominant blends are not to be entered in these classes.
Class 30 Grenache Blends 2025
Class 31 Grenache Blends 2024 & Older
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SANGIOVESE, MONTEPULCIANO, NERO
D’AVOLA, BARBERA, DOLCETTO,
NEBBIOLO & BLENDS

Open to varietal Sangiovese, Montepulciano, Nero d’Avola, Barbera,
Dolcetto and Nebbiolo and blends in which Sangiovese, Montepulciano,
Nero d’Avola, Barbera, Dolcetto or Nebbiolo is present in greater
proportion than any other variety.

Class 32 Sangiovese, Montepulciano, Nero d’Avola, Barbera, Dolcetto,
Nebbiolo & Blends 2025

Class 33 Sangiovese, Montepulciano, Nero d’Avola, Barbera, Dolcetto,
Nebbiolo & Blends 2024 & Older

SHIRAZ

Open to exhibits labelled or intended to be labelled as varietal Shiraz.

Shiraz dominant wines labelled or intended to be labelled as a blend
(for example, Shiraz Grenache Mourvédre or Shiraz Viognier) are not to
be entered in these classes and should instead be entered into a Shiraz
Blends class.

Class 34 Shiraz 2025
Class 35 Shiraz 2024

Class 36 Shiraz 2023 & Older

SHIRAZ BLENDS

Open to exhibits labelled or intended to be labelled as a blend of varieties
led by Shiraz, being present in greater proportion than any other variety.

Shiraz Grenache Mourvédre, Shiraz Mourvédre Grenache, Shiraz Cabernet
Sauvignon and Shiraz Viognier, etc. are to be entered in these classes.

Class 37 Shiraz Blends 2025 & 2024
Class 38 Shiraz Blends 2023 & Older

CABERNET SAUVIGNON

Open to exhibits labelled or intended to be labelled as varietal Cabernet
Sauvignon.

Cabernet Sauvignon dominant wines labelled or intended to be labelled
as a blend (for example, Cabernet Sauvignon Merlot or Cabernet
Sauvignon Shiraz) are not to be entered in these classes and should be
entered into a Cabernet Sauvignon Blends class.

Class 39 Cabernet Sauvignon 2025
Class 40 Cabernet Sauvignon 2024

Class 41 Cabernet Sauvignon 2023 & Older

CABERNET SAUVIGNON BLENDS

Open to exhibits labelled or intended to be labelled as a blend of
varieties led by Cabernet Sauvignon, being present in greater proportion
than any other variety.

Cabernet Sauvignon Merlot, Cabernet Sauvignon Malbec, Cabernet
Sauvignon Shiraz, etc are to be entered in these classes.

Class 42 Cabernet Sauvignon Blends 2025 & 2024
Class 43 Cabernet Sauvignon Blends 2023 & Older

RED VARIETALS

Open to all red varietals that are not eligible for classes 25 to 27 (Pinot
Noir), 28 and 29 (Grenache), 32 and 33 (Sangiovese, Montepulciano,
Nero d’Avola, Barbera, Dolcetto and Nebbiolo), 34 to 36 (Shiraz) or 39
to 41 (Cabernet Sauvignon). Exhibits labelled or intended to be labelled
as blends are not to be entered in this class.

Exhibits labelled or intended to be labelled as blends are not to be
entered in this class.

Class 44 Red Varietals 2025
Class 45 Red Varieties 2024 & Older

RED BLENDS

Open to red blends that are not eligible for classes 30, 31, 32, 33, 37,
38, 42 and 43.

Exhibits labelled or intended to be labelled as single varietals should not
be entered in these classes.

Class 46 Red Blends 2025
Class 47 Red Blends 2024 & Older

SMALL BATCH

Open to all table wines of which not more than 1,350 litres (150 dozen
750mL bottles or equivalent) was produced.

Class 48 Small Batch

FORTIFIED

Classification information must be stated at the time of entry.

Class 49 Apera (dry, med dry, med sweet, sweet, cream) Exhibitors to
state style on entry.

Class 50 Sweet Fortified White non-muscadelle > 4.0 Be Class
51 Vintage Fortified Red > 5.0 Be

Class 52 Fortified Wines - Innovative and Alternative

Class 53 Tawny - Australian, Classic, Grand & Rare

Class 54 Topaque - Australian, Classic, Grand & Rare

Class 55 Muscat - Australian, Classic, Grand & Rare

LOW ALCOHOL AND
DE-ALCOHOLISED

Class 56 Light Alcohol - beverages the product of the complete or partial
fermentation of fresh grapes, or a mixture of that product and products
derived solely from grapes, that do not exceed 8% alcohol by volume

Class 57 Low Alcohol - beverages the product of the complete or partial
fermentation of fresh grapes, or a mixture of that product and products
derived solely from grapes, that do not exceed 1.15% alcohol by volume

Class 58 De-alcoholised — beverages that contained at least 70% wine
before being de-alcoholised to not exceed 0.5% alcohol by volume
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AWARDS

THE MALDWYN AND IAN DAVIES BEST
SPARKLING WINE OF SHOW

For the Best Sparkling selected from classes 1 to 6.

BEST RIESLING

For the Best Riesling selected from classes 7 to 9.

BEST SEMILLON

For the Best Semillon selected from classes 10 and 11.

BEST SAUVIGNON BLANC

For the Best Sauvignon Blanc selected from classes 12 and 13.

BEST PINOT GRIS / GRIGIO

For the Best Pinot Gris selected from classes 14 and 15.

THE FLEMING TROPHY BEST
CHARDONNAY

For the Best Chardonnay selected from classes 16 to 18. Perpetual
Trophy.

Supported by Mr. Andrew Fleming.

BEST WHITE VARIETAL

For the Best White Varietal selected from classes 19 and 20.

BEST WHITE BLEND

For the Best White Blend selected from classes 21 and 22.

BEST VALUE WHITE

For the Best Value White Wine. Exhibitor must list two places where the

wine is available for under $25 retail.

BEST SWEET WHITE

For the Best Sweet White selected from classes 23.

BEST ROSE

For the Best Rosé selected from class 24.

THE DR BILL RYAN BEST PINOT NOIR

For the Best Pinot Noir selected from classes 25 to 27.

BEST GRENACHE

For the Best Grenache selected from classes 28 and 29.

BEST GRENACHE BLEND

For the Best Grenache Blend selected from classes 30 and 31.

BEST SANGIOVESE, MONTEPULCIANO,
NERO D'AVOLA, BARBERA, DOLCETTO,
NEBBIOLO OR BLEND

For the Best Sangiovese, Montepulciano, Nero d’Avola, Barbera,

Dolcetto, Nebbiolo or Blend selected from classes 32 and 33.

THE WINE GUILD OF AUSTRALIA QLD INC
BEST SHIRAZ

For the Best Shiraz selected from classes 34 to 36.

BEST SHIRAZ BLEND

For the Best Shiraz Blend selected from classes 37 and 38.

THE ALAN COOK MBE TROPHY BEST
CABERNET SAUVIGNON

For the Best Cabernet Sauvignon selected from classes 39 to 41.

LIQUOR MERCHANTS OF AUSTRALIA LTD
BEST CABERNET SAUVIGNON BLEND

For the Best Cabernet Blend selected from classes 42 and 43.

BEST RED VARIETAL

For the Best Red Varietal selected from classes 44 and 45.

BEST RED BLEND

For the Best Red Blend selected from classes 46 and 47.

BEST VALUE RED

For the Best Value Red Wine. Exhibitor must list two places where the
wine is available for under $25 retail.

BEST SMALL BATCH

For the Best Small Batch Wine selected from class 48.

Supported by Wine Friends.

BEST FORTIFIED

For the Best Fortified selected from classes 49 to 55.

BEST LOW ALCOHOL OR DE-
ALCOHOLISED BEVERAGE

For the Best Low Alcohol or De-alcoholised beverage selected from
classes 56, 57 and 58.

THE STAR BRISBANE BEST QUEENSLAND
WINE

For the best wine eligible to be labelled as Queensland wine (at least
85% of the wine must have been obtained from grapes grown in
Queensland) selected from all sparkling and table wine classes excluding
the Small Batch, Innovative, Low-Alcohol and De-Alcoholised classes.
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BEST ORGANIC OR BIODYNAMIC WINE

For the best wine eligible to be labelled as “organic” or “biodynamic”
selected from all sparkling and table wine classes excluding the Small
Batch, Innovative, Low-Alcohol and De-Alcoholised classes.

4

BEST WHITE TABLE WINE

For the Best White Wine selected from classes 7 to 22.

THE STODART TROPHY BEST RED TABLE
WINE

For the Best Red Wine selected from classes 25 to 47.

Perpetual Trophy supported by The Stodart Family.

THE ANGELO PUGLISI GRAND CHAMPION
WINE
For the grand champion wine of show selected from the winners of the

best white table wine of show, best red table wine of show and best
sparkling wine of show.
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ANGELO PUGLISI GRAND CHAMPION WINE OF
SHOW BURSARY

The RNA will award a $12,000 bursary to the exhibitor of the 2026 Angelo Puglisi Grand Champion Wine of Show.
The winner of the bursary will have the opportunity to develop their own educational experience.

The funds can be used for travel, training and education, aimed at furthering the winner’s own knowledge and advancing the Australian wine industry.

THE STAR ENTERTAINMENT GROUP EMERGING
QUEENSLAND WINEMAKER OF THE YEAR

The RNA and The Star are committed to supporting the Queensland wine industry through the annual awarding of The Star Emerging Queensland
Winemaker of the Year Award.

The recipient will be provided with the following, aimed to further develop the winemaker’s skills and to encourage the continued growth of the
Queensland wine industry:

¢ attendance at the Advanced Wine Assessment Course (AWAC) facilitated by the Australian Wine Research Institute;

e a$1,500 allowance toward travel costs associated with attendance at the AWAC;

* invitation to the 2026 Royal Queensland Wine Awards as an Associate Judge;

e opportunity to enter into a 12-month commercial agreement with The Star to sell an agreed range in venues at The Star Brisbane; and
¢ invitation to attend and speak at functions hosted by The Star to promote their craft and range.

Winemakers with an exhibit in the 2026 Awards that qualifies as Queensland wine (containing at least 85% grapes grown in Queensland) are eligible
to apply for the award.

An applicant must answer the question, “What makes you the Emerging Queensland Winemaker of the Yeare”.
The ideal applicant:

e s currently working as a winemaker in the Queensland Industry; and

*  commits to participate at the Royal Queensland Wine Awards Presentation; and

¢ commits to attend RQA and The Star Entertainment Group events as required.

To find out more and to apply for the award, please visit the RQA website: https://www.rqa.com.au/competitions/wine-awards/

ROYAL QUEENSLAND WINE AWARDS SCHEDULE
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REGULATIONS

Subject to the Royal National Agricultural and Industrial Association of Queensland Act 1971 (Qld), and to the Rules, By-Laws and Regulations of the
RNA the following Special Regulations apply to the RQA.

Entries are accepted subject to the Royal National Agricultural and Industrial Association of Queensland Act 1971 (Qld), and to the Rules, By-Laws
and Regulations of the RNA in addition to the Special Regulations which appear in this Entry Booklet. Copies of the Rules and By-Laws may be
obtained from https://www.rna.org.au/aboutus/by-laws-and-rules.aspx.

JUDGING
1. Judging will be performed by a panel of judges appointed by the RNA.

2. Wines will be sorted for judging within a class by geographical indication (Gl) or in like groups for blend/other variety classes and sorted in a
random order within those groups.

Judges are not informed of the identity of the Gls.
4. Each class is assigned to a judging panel to be blind tasted. Large classes may be “split” across several panels.
Judging panels consist of:
e 1 x Panel Chair
e 2xJudges
* 2 xAssociate Judges
All exhibits will be judged to the internationally recognised 100 point scoring system on condition and colour; bouquet and flavour.

Medals will be awarded as follows:
Gold Medal 95 points — 100 points
Silver Medal 90 points — 94 points

Bronze Medal 85 points — 89 points

8.  The Chief Judge has power to disqualify or dismiss as not being eligible for judging, any exhibit which, in the Chief Judge's opinion, does not
comply with the regulations in every respect provided the Chief Judge first refers the matter to a Council Steward for enquiry. The Chief Judge and
Council Steward have power to call in one or more persons, not being exhibitors in the current awards, for consultative or advisory purposes.

9. In the event of there being no competition in a class, the judges may award a prize or not, as they think fit. Prizes may be withheld in any class
where exhibits are considered unworthy.

10. All judges will record a comment for each exhibit judged.
11. The Panel Chair will record a comment to be shared with the exhibitor for each exhibit.
12.  The Chief Judge will determine the process for determining the ‘top gold” within each non-split class.

14. Judging of split classes is finalised after each panel involved determines its ‘top gold’ from within its portion of the class. The Chief Judge will then
re-convene the Panel Chairs and re-taste in a random order to determine the single top gold for the class. It is this wine that will progress to the
trophy tasting round (if applicable) for that class.

15.  The highest-ranked eligible gold medal-winning wines will be re-tasted and ranked where trophies are awarded across multiple classes.
16. The Chief Judge, in consultation with a Council Steward, will have the final power to arbitrate the award of a trophy or prize.

17. Trophies will only be awarded to exhibits that have won gold medals during the current RQA except where indicated in the regulations.

AUDIT
An audit will be carried out before, during and post judging. Exhibits may be disqualified pending the findings of audits.

The RNA may nominate a person or persons to conduct the audit by:

e inspecting and/or analysing any exhibit or wine held by an exhibitor purporting to be of the type entered as an exhibit, to verify that it matches
the information given about the exhibit at the time of entry and delivery, meets the relevant conditions for the relevant class in which it was
exhibited and the regulations of the RQA, and that the wine held by the exhibitor represents the exhibit provided for judging; and/or

e inspecting the exhibitor’s stock of the exhibit and records related to that stock (including record of all sales made from the quantity of the stock on
hand since the date of delivery) to verify that the quantity of finished bottled stock on hand (at time of delivery).

The exhibitor must permit the nominated person or persons (being either from the RNA or nominated by the RNA) to take samples of the relevant wine
including different lot/bottling batches of the wine held by the exhibitor if so requested.

Any audit and/or inspection may be conducted after the close of entries and prior to the announcement of awards or within a reasonable period,
being no greater than eight (8) weeks, following the announcement of the awards. The person or persons appointed to carry out the inspection
will make a report to the RNA. The exhibitor must ensure that requests and timeframes are adhered to when contacted otherwise exhibits may be
disqualified.

OTHER REGULATIONS

1. The requirements as set out in the “Entry eligibility “, “How to Enter”, “Classes” and “Trophy Awards” sections of this Entry Booklet form part of the
Special Regulations of the RQA.

2. All classes are open for competition to wine growers and wine and spirit merchants.
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3. A wine and spirit merchant shall mean any person, association or company buying wine and brandy.

4. A wine grower shall mean any wine grower owning or occupying a vineyard and manufacturing wine from grapes grown in such vineyard, or
from grapes purchased for the purposes of winemaking.

5. After the close of entries, no person will be permitted access to the exhibits, except the judges, stewards and RNA employees until the awards
have been made.

6. In all the specified single variety classes, an exhibit must contain at least 85% of the named variety. Varietal composition must be specified on the
Application to Enter form and competition label.

7. Exhibits will not be permitted to leave the competition venue without the permission of the RNA.
All exhibits become the property of the RNA.
9. Exhibits must be the bona fide property of the exhibitor at the time of entry.

10.  All exhibits must be the product of solely Australian grapes and conform to the respective Acts of the States and the Commonwealth which governs
the production of Australian wine.

11. No entry will be received from any person or persons disqualified by the RNA or any other similar association during the period of such
disqualification. Should any such entry be accepted, it shall, when discovered, be deemed void and the entry fee and exhibit shall be forfeited to
the RNA.

12.  All exhibitors must accept the decision of the judges appointed by the RNA as to the merits of their exhibits.

13.  Exhibitors are required to adhere to the Winemakers' Federation of Australia Code of Practice for the Display of Awards. Any reference to an
award win at the Royal Queensland Wine Show must use the full and correct show name, the Royal Queensland Wine Show as stated in the
medal usage guidelines available from the RNA. Any exhibitor making improper use of awards won in the Royal Queensland Wine Show for

advertising purposes shall be subject to disqualification from further Shows conducted by the RNA.

14.  An exhibitor who in the opinion of the RNA breaches any of these Regulations may be disqualified by the RNA from exhibiting at any of its future
shows as the RNA in its absolute discretion may determine.

INTERPRETATION
The RQA adopts:

e the Australian geographical indications (Gls) and other terms as defined in the Registrar of Protected Geographical Indications and Other Terms

established under the Wine Australia Act 2013 (Cth); and

¢ Wine Australia’s position on the use of the other terms “Apera”, “Topaque”, “Cabernets”, “Pinots” and “Sparkling” as set out in its publication
Additional Label ltems and Other Terms available at https://www.wineaustralia.com/labelling/ additionallabelling- terms.

To the extent of any remaining ambiguity in respect of eligibility of a wine for entry into the RQA or a particular class, the RQA adopts the meaning
given to terms in the Glossary to the 2015 ASYO Wine Show Best Practice Recommendations available at www.asvo.com.au.

ASVO RECOMMENDATIONS

The RNA has endeavoured to adopt where consistent with the RQA strategy the Australian Society of Viticulture and Oenology (ASVO) 2020 Wine
Show Best Practice Recommendations available at www.asvo.com.au.

PRIVACY STATEMENT

The Royal National Agricultural and Industrial Association of Queensland (RNA) is committed to protecting your privacy by ensuring that any personal
information we collect, or may in the future collect, is handled in compliance with the Privacy Act 1988 as amended from time to time. Please refer to
the RNA's Privacy Policy and Disclaimer available on the RNA Corporate website https://www.rna.org.au/privacy-policy.asp
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HONOUR LIST

The Royal Queensland Awards congratulates previous winners.

WINNERS OF THE GRAND CHAMPION WINE OF SHOW

Bream Creek Vineyard

A Bream Creek Vineyard Pinot Noir

Yarra Yering Underhill Shiraz 2022

Yarra Yering Victoria

Giant Steps Sexton Vineyard Pinot Noir 2022

A2 Giant Steps Wine

Lowestoft Estate Single Vineyard Pinot Noir 2021
2022 .

Lowestoft Estate Tasmania
2019 Giant Steps Nocton Vineyard Pinot Noir 2018

Giant Steps Wine
Coldstream Hills Reserve Chardonnay 2017

Coldstream Hills

Xanadu Reserve Chardonnay 2015
Xanadu Wines

Grand Vintage Sparkling 2007

House of Arras

2017

Winemaker’s Reserve Chardonnay 2014
First Creek Wines

Piccadilly Reserve Chardonnay 2012

2015

Wolf Blass Wines

D Block Reserve Cabernet Sauvignon 2010

2013 Shingleback
2012 Annie’s Lane Cooper Trail Shiraz 2010
Annie’s Lane At Quelltaler
2011 Seppelt Drumborg Riesling 2005
Treasury Wine Estate
Leo Buring Leonay Maturation Release Riesling 2005
2010 )
Foster’s Group Ltd
Mount Pleasant Lovedale 2003
2009 McWilliams Wines
Saltram No.1 Shiraz 2006
2008 Foster’s Group Ltd
Oakridge Chardonnay 2006
2o Ocakridge Vineyards
Maijella Cabernet 2004
A Maijella Wines
2005 Coldstream Hills Reserve Chardonnay 2003

Coldstream Australia
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