
DEVELOPMENT OF THE UK NATIONAL WINE 
COMPETITION 

 
INTRODUCTION 
 
The UKVA has been working on taking the industry’s national competition forward, to 
make it more outward-facing, create more PR and attract more media attention.  
The aim is also to make it more inclusive and attractive to all sectors of the industry 
from the smallest to the largest. 
 
At the heart of the competition is a well-structured evaluation of the wines entered, 
to provide a suitable and accepted benchmarking system for the industry. 
 
An industry-wide consultation took place and the advice was sought from some of 
those currently involved in the competition including judges, as well as those in the 
trade and wine writing circles who have extensive knowledge of national and 
international competitions (see Appendix I for a summary of the consultation).   
 
There was wholehearted support for a larger, professional, commercially-run, well-
marketed and more consumer-focused competition, with credibility in the wider 
industry.  Many constructive suggestions were offered. Thanks to all who participated 
in the consultation. 
 
Based on the consultation responses and following further consideration by the 
CMCG and Council, the following proposals have been agreed for implementation 
in 2017.  
 
We hope to work on better links with regional competitions from 2018, for which 
there will be further consultation and discussion later this year. 
 
 
AIMS OF THE COMPETITION 
 

x To raise the profile of English and Welsh wines 
x Support producers to market and sell their wines  
x To establish a benchmark for quality and style of English wine 
x To be profitable 
x To create a framework upon which regional competitions can establish their 

own benchmark in the future.  

 
NAME OF THE COMPETITION 

 
The name agreed is UK WINE AWARDS. 

 



TIMING, LOCATION AND LOGISTICS 

TIMING 
In order to avoid being too behind the other main competitions and to allow greater 
marketing opportunities earlier in the summer, the dates of the judging and 
announcement of the medal winners will be brought forward in 2017 to mid May: 

- peak English wine activity is in May, with the trade tasting, London Wine Fair 
and English Wine Week, which offers additional opportunities to promote 
winning wines; 

- it will still be possible to submit the previous year’s vintage still wines for analysis 
and in to the competition; 

- the awards can be announced in time for the beginning of English Wine Week 
in order to maximise on the publicity surrounding the activity; 

- taking place in May will allow ongoing marketing throughout the summer. 
The awards ceremony will be held later, with more notice for members to plan their 
attendance and more time to organise and publicise a really outward-looking 
event. 
 
LOCATION 
The judging will be held in London. 

- It is easiest for travel (and therefore more cost effective on travel and 
subsistence). 

- It will ensure that the competition can take place over one day rather than 
spread over two, thus making easier (and cheaper) on judges’ time. 

- There are affordable, suitable and centrally-located venues available (some 
already used by other competitions). 

- It removes the onus on the regions to organise which for some is a 
challenge. 

- In time, the competition can perhaps take place in central locations within 
some of the regions, eg Birmingham, Bristol etc. 

 
LOGISTICS 
A specialist external logistics company will be used: 

- to facilitate the efficient running of the competition, before and on 
the judging day, 

- to provide properly controlled wine storage and  
- to supply good glasses and equipment.   

The company will work closely with the appointed administrator who will continue to 
process all the paperwork.   
 
Whilst this is an added cost it will relieve the burden from the competition 
administrator, particularly as the numbers of entries grow. 
 
 
COMPETITION ENTRY FEES 
 
The entry fee structure will be simplified to a flat rate for members of UKVA and a 
higher rate for non-members, removing the price difference between small and 
large production categories.  
 



For 2017 the fee for UKVA members will be £55 per entry and for non-members £150 
per entry. 
 

JUDGES AND JUDGING CRITERIA 
 
JUDGES 
After consultation with the industry and wine trade experts we are going to expand 
the size of the judging panel and range of experience. There will be separate panels 
for still and sparkling wines, each with its own chair, under an overall president of the 
competition. The organisers will have more direct involvement in the selection of the 
judges with the aim of ensuring that the wines are judged by people who represent 
all areas of the trade and include those with competition experience / knowledge 
of English wine / MWs and experts from different sectors of industry (On-trade / Off-
trade/ Communicators etc). 
 
In bringing in a more commercial approach to the competition in this way, entrants 
will know that their wines are judged on a more commercial basis.  For this reason, 
the MW only rule will be dropped; however, MWs would remain included on the 
panels. A set of criteria are being established for the selection of juudges and for the 
terms and conditions, eg how long judges remain on panel; judges’ fees and 
expenses. 
 
JUDGING FORMAT 
The basic format will not change, ie free pour, with each flight set out by the 
organisers. 
 
RULES OF ENTRY 
Please see the list of recommended rules in Appendix II. The requirement for a post 
bottling analysis from a certified laboratory has been retained as a result of the 
consultaton and the requirement for wines to be produced in the UK from grapes 
grown in the UK has been made explicit. 
 
WINE CLASSES 
We will remove the large/small production differentiation.  Whilst this will involve an 
increase in the entry fee for smaller producers, the gain from any potential win and 
resulting PR should more than add value. It will allow producers of any volume to 
enter in to any category they wish. 
 
Following the consultation we have reviewed the wine classes.  To reflect the 
significant share of wine production, the sparkling wine category is being expanded, 
and will reflect the range of grape varieties and wine styles now produced in the UK.  
 
The different classes of still and sparkling wine for 2017 are outlined in Appendix III 
 
AWARDS AND TROPHIES 
‘Commended’ or ‘Highly Commended’ awards are removed, retaining Gold, Silver 
and Bronze medals and Trophies.  The scoring system is to be confirmed between 
the competition organisers and the Chairs of Judges for 2017. 
 



Existing trophies will require allocation to the different classes.  In some cases the 
existing categories can retain their assigned trophies, but others will need to be 
reassigned, and new trophies introduced – an opportunity for sponsorship. 
Existing trophy donors will be consulted. 
 
It has been suggested that each year glass trophies should be produced for winners 
to keep, and this is being investigated, subject to cost. 
 
NON-WINE AWARDS 
This area of the competition sparked strong views both for and against developing.  
However, it has been recognised that these awards are outward facing and can 
generate some significant PR, whilst also in some cases engaging and 
acknowledging those outside the industry.  The intention is to reserve the 
announcement of these winners until the awards ceremony. 
The Best Presented Trophy (Montagu Trophy) should attract a more relevant prize to 
the winner and there will be discussion with the sponsors. 
 
The following suggestions have been discussed and further planning is ongoing: 
Non-vineyard categories: 
Best English wine retailer 
Best English wine list 
Best English Wine Educator  
Best Sommelier 
 
Vineyard categories: 
Best Cellar Door Experience 
Best article/blog on a wine related topic (written by a member) 
Best natural/organic wine (this could be made a category as the above still and 
sparkling rules, if 10 or more wines are entered) 
 
Categories that could apply to industry or non-industry: 
Best Social media campaign/communicator 
English/Welsh Wine Hero 
Best Internet Site 
 
 
COSTS  
We realise that the costs for hosting such a competition are going to be higher. 
However, with the anticipated increase in entries, the potential to attract 
considerable sponsorship, and sales from tickets to the awards event, we aim that 
this will become a profitable activity. 
 
 
SPONSORSHIP 
There is significant potential for additional sponsorship of this competition, given its 
more outward-facing nature, PR reach and the rising profile and reputation of 
English wine.  Discussions with potential sponsors are under way. 
 



APPENDIX I 
 
SUMMARY OF INDUSTRY CONSULTATION RESPONSES 
Prepared by Jane Awty (CMCG) 

Consultation responses to the proposal to develop the UKVA English and Welsh Wine 
of the Year Competition to be larger, more professional and more commercially 
relevant  

Summary 
Number of responses received = 44 
Three of these were on behalf of regional committees, 41 from individuals, 22 of 
whom were anonymised respondents to the SEVA survey monkey exercise. Some 
responses dealt with only one or two of the issues raised and two were general 
statements of support without specific responses. So, the total response number will 
vary for each question. 
 
All the responses support the overall aims of a larger, more commercially orientated 
competition. There was general support (one dissenter) for linking with the regional 
competitions in future. A large majority agreed judging should be in London.  There 
was general support for using an outside firm to handle and present the wines for 
judging if affordable. 
 
All but one of the detailed proposals had approval. Many constructive, suggestions 
were made. There was agreement that the size of the judging panel should be 
increased, that some relaxation of the all MW rule should be allowed (possibly just for 
the chair) and that the classes/judging/scoring/trophies/awards ceremony need to 
be reviewed, but, unsurprisingly, less consensus on how. There was a wish for more 
emphasis on sparkling (which also would be helped by the removal of large/small 
production trophies), against too many trophies and against the potential devaluing 
of blends that selecting by varietal could create.  
 
There are strong views on both sides on non-wine awards with some useful 
suggestions if we include them.  Views were divided on large/small production 
classes and whether to keep the competition open to non-members. A number of 
respondents are apparently unaware that the competition currently is open to non-
members. 
 
The one proposal that was clearly opposed was removing the requirement for an 
independent post bottling analysis, with a clear majority against including influential 
voices and cogent reasoning. 
 
Detailed comments are in the Appendix to this report.  
 
 
 
 
 
 
 



Detailed responses to questions 
 
QA Do you agree with the aims 
Overwhelming support: 34/34 = yes,  
 
 
Q1 Should the competition judging be held in London 
General support: 29 yes, including all three committee responses 
 
3 individual No’s including 2 regional chairs and another respondent from Wales 
(who hosted the competition this year).  One regional chair strongly supported the 
proposal although the other response from the same region did not, perhaps 
showing where in the region the balance of onerousness may be felt. 
 
Q 2a Should the judging panel be larger 
Overwhelming support: 26 yes 1 maybe 
 
Q2b Should we relax the rule on all-MW judges? 
Big majority support: 23 yes, 4 maybe, 3 n.  
 
But concern that the judges need to be credible. Some influential voices suggesting 
sticking to the USP of an all-MW panel possibly with a big name of high professional 
reputation and international judging experience like Oz Clarke chairing would make 
a good compromise. 
 
Q2c should we brief the judges? 
Majority support: 20 yes, 6 no, 3 maybe 
 
But some influential voices saying value for money is difficult – quality should be the 
criterion and buyers can judge value for money. 
 
Q3a should we use a specialist company to handle the wines 
Majority support: Yes 18, Maybe 8, No 0 
 
Consensus it that if this is a problem, yes, but need to keep a keen eye on costs. Can 
we cover with sponsorship? 
 
Q 3b Longer between competition and awards ceremony? After harvest? 
General support, 20 yes. 8 maybe, 1 no  
 
Comments say: maybe judging needs to be later in year if to tie in with regionals so 
whole thing later. Some voices against having two awards events, on attendance 
and cost grounds.  
 
Q3c Change the name? 
Majority agree 20 yes, 5 No, 1 maybe 
 
But fewer agree with the proposed name “UK Wine Awards”: A lot of comments on 
this one, some not liking the suggested alternative but not one alternative proposed, 
other than UKVA Awards, which several respondents seemed to think was already 
the competition name.  



Q 4a Do you agree with separating the white wines as suggested? 
Majority in favour: 19 yes, 8 no, 4 maybe 
 
But some doubts about separating by variety - several comments refer to need not 
to appear to devalue blends or other varieties. Maybe OK for Bacchus because it is 
so strongly-flavoured. 
 
Q4b Do you agree with separating the sparkling wines as suggested? 
A majority in favour: 18 yes, 5 no, 6 maybe 
 
But some sensible other suggestions eg “champagne varietals; Rosé; by age, NV 
etc”. Other suggestions include long lees aged, demi-sec,, non-PDO blends, 100% 
Chardonnay. 
 
Q4c One trophy per class? 
Big majority in favour: 26 yes, including all three regional committee responses, 4 no, 
2 maybe. 
 
Q4d Rethink on Best Presented Wine 
19 yes, 4 maybe, 1 get rid of it 
 
Support for change.  
 
Q4e Non-product awards 
A majority in favour but a smaller majority than for most questions and some strongly 
worded views on both sides: 17 yes, 10 no , 3 maybe. 
 
Those in favour make suggestions: Best independent wine seller; Best English wine 
event, best single estate wine (ie grown and made), best natural / organic, most 
innovated wine maker, best under 5HA, best new winemaker, best Internet site, best 
visitor experience (anonymous visit) ‘best article on a wine-related topic’ written by 
member.  
 
Q4f Winemaker of the Year to go to the team? 
15 Yes, 11 No, including both of the committee responses, 4 maybe 
 
Several responded that it should be open to enter the team or the individual and 
the award would be according to the entries. One respondent said we need to 
avoid the whole team clambering on stage. 
Two comments suggesting calculation for best winemaker needs to be reviewed. 
Two comments proposing an award for Best Viticulturalist of the Year. 
 
 
Q5a Drop the requirement for a post-bottling analysis by a certified laboratory? 
This looks like a non-starter:  25 no, including both regional committees that 
responded on this, 7 yes, 3 maybe  
 
Comments against include: 

o maintaining the reputation of the industry,   
o that there isn’t really a problem with CampdenBRI unless you get the form 

wrong 



o that people just need to be organised,  
o that the competition could be put back if it is a problem, 
o that it helps maintain PDO/PGI registration which is good for the industry 
o that the UKVA should encourage best practice which is that PBA should be 

required for any wine on sale to the public 
o that it helps prevent “Show wines” and tank samples. 

 
Comments in favour include 

o The cost is high for small producers 
o The IWC doesn’t require it 

 
Q5b Keep the competition open to non-members? 
Fairly even but a small majority for: 18 yes 14 no 
 
Support from yesses for a higher charge for non-members. Opposing views 
expressed on whether it could prove an incentive to join if it was a requirement. 
 
Q5c Retain large/Small production classes 
15yes, 15 no (including both regional committee responses), 3 not sure  
 
Both of the regional committees that responded favour dropping them, and as this 
would also help improve the sparkling/still balance perhaps this should sway the 
argument. Two respondents raise the question of a minimum volume to ensure that 
the wine is commercially available. 
 
 
 
 
 
EXTERNAL ADVISORS ALSO CONSULTED 
 
Peter Richards MW  
Experienced judge and competition organiser (Love Food Love Wine), former EWP 
communicator of the year. Enthusiastic supporter of UK wine industry, keen to see a 
revamped competition. 
 
Susie Barrie MW  
Adds additional experience as per above (Susie is married to Peter). 
  
David Bird MW  
Long-standing judge on EWWOTYC, and current EWWOTYC chair of judges.  David 
also judges on MVA regional competition.  Very keen to see changes in the 
organisation of the competition. 
 
Richard Bampfield MW 
Experienced judge in international competitions. Also has good knowledge of 
English wines. 
 
Robert Beardsmore 
Administrator and organiser of EWWOTYC over many years. 



APPENDIX II 
 
RULES OF ENTRY 

x Wines entered must be from bottled stock. Tank or barrel samples are not 
acceptable. 

x All entries must be accompanied by a signed declaration that the wine 
entered has been made in accordance with EU and UK legislation in force at 
the time of production and is an English or Welsh wine (or a regional PDO, 
providing these PDO’s achieve the minimum standard of an English or Welsh 
PGI). 

x Each wine entered must be accompanied by a post-bottling analysis from a 
certified laboratory or a PDO/PGI registration number (thus showing it has 
received an acceptable post bottling analysis from a certified laboratory). 

x The entry form must be completed in full and be accompanied by the entry 
fee. Partly completed forms/late entries will not be accepted.  

x Three bottles of each wine must be submitted at the time of entering the 
competition. All wines submitted to the competition become the property of 
the Competition organisers. A further number of bottles (maximum 6) may be 
required for tasting at the presentation event, should the entered wine be 
given an award. 

x Wines can only be entered into one class 

x There will be a trophy for each class – but only awarded if the class has 10 
wines or more entered. 

x New classes can be introduced if over 10 wines get entered that would fit a 
new category.   

x Single varietal classes: the wine must contain a minimum of 85% of the stated 
grape variety. A wine containing 85% or more of a variety for which there is a 
separate class must enter that class. Ie a red wine containing 85% or more 
Pinot Noir/Pinot Noir Precoce must be entered into the Pinot Noir class, not 
the Red class. 

x Oaked class: if the label states barrel fermented or matured, oaked or fumé, 
then the wine must be entered into this class, otherwise should be entered in 
another relevant class. This class is for wines that are sold/marketed as oaked 
wines. 

x Only class trophy winners will be entered into the Best Still and Best Sparkling 
Trophy. 



x Gold, Silver, and Bronze awards may be given by the Judges to such wines 
that reach, in their opinion, appropriate standards. 

x Winery of the Year (replacing winemaker of the year) to be scored by one 
mark for each gold award and one mark for each trophy.  

Wines entered must be commercially available ie on sale somewhere. 

x Wines eligible for scoring towards the Winery of the Year Trophy shall be from 
the 2 previous two vintages or shall be appearing in this competition for the 
first time.  

x The winners of the trophies will usually hold them for one year or until the next 
competition. They shall take reasonable steps to ensure the security and 
condition of the trophies. Trophies must be returned to the UKVA on request, 
at the holders’ expense.  

x At the end of the competition, the Judges shall be given a list of all the wines 
entered together with their identification numbers.  

x The Judges’ decision on all awards shall be final. The competition organiser 
shall decide administration matters in accordance with these rules. 

x Random sampling checks may be made to confirm that wines are available 
for sale, that the wines for sale are the same as the wine entered for the 
competition, that the analysis presented corresponds with the wine and that 
the wine is presented in accordance EU and UK legislation in force at the time 
of production.  

 
 

  



APPENDIX III 
 
WINE CATEGORIES AND CLASSES FOR 2017 
 
Still Wine: 
: 

- Bacchus 
- Single Varietal white 
- Blended white 
- Oaked White 
- Red Pinot Noir (to include wines produced from 

Fruhburgunder/Pinot Précoce) 
- Red (blends and other single varieties) 
- Rosé (including Pinot Noir Rosé) 
- Sweet (defined as having a residual sugar content of at least 45 

grams per litre’). 
 
 
Sparkling Wine: 
Sparkling classes will be split between those wines produced from individual grape 
varietal wines or blends from the PDO approved Classic ‘Champagne’ varietals and 
those from any of the PGI sparkling approved varietals: 

Classic Cuvee Section (for individual grape varietal wines or blends from any of the 
PDO Sparkling approved Classic ‘Champagne’ varietals) 

x Vintage 
x Non- Vintage 
x Rose and Sparkling Red   
x Blanc de Blancs 

Non Classic Cuvee Section (for individual grape varietal wines or blends from any of 
the PGI Sparkling approved varietals) 

x Vintage 
x Non-Vintage 
x Rose and Sparkling Red -  the sparkling reds will be judged at the end of the 

flight (unless we get 10 and could have a new class!) 
x Seyval Blanc. 

BEST OVERALL SPARKLING TROPHY – chosen from trophy winners from each class - 
done as a complete fresh taste-off, with no comparison of previous marks. 

 

 

 


