“Winelovers Wine Awards”
Rules of the wine competition

1. Definitions

1. The Winelovers Wine Awards (hereinafter: WWA) wine conrpetition (hereinafter: Wine Competition) is a
wine conpetition event which ains to rate the sanples subrritted in accordance with the entry criteria
based on a sensory evaluation. During this judging, the organiser of the Wine Competition guarantees that
the sanples will be judged inpartially and objectively by ensuring the anonymrity of the sanples.

2. Entrants are natural persons, winegrowing conpanies, individual wine producers, wine merchants,
wine traders, on-trade operators, vocational training or research institutions who enter the Wine
Competition in the manner specified in these rules and who also subrrit a sanple.

3. Sample is the wine subrritted to the Wine Competition, which is accepted for entry.
4. The colour of the sample varies according to the winemaking method: white, rosé, red. By category:

sparkling wine (traditional method)
sparkling wine (transvasée / tank / asti mmethod or carbonation)
aromatic white wine

reductive white wine

oak-aged white wines

rosé

fruit-forward red wine

tannic red wine

sweet wine

natural

retail

5. The sales category indicates that the wine is comrercially available. The mininum quantity of these
wines is regulated in accordance with point 5.4 of these Rules of Participation (hereinafter referred to as
Rules).

2. Basic information about the Wine Competition

1. The organiser of the Wine Competition is Trinety Media Kft., (registered office: 1067 Budapest,
Podmaniczky u. 31. 1% floor, 8a, tax nurvber: 23938566-2-42, cornvpany registration nunrber: 01-09-
985552) — hereinafter referred to as the Qganiser.

2. The condiitions of entry are set out in point 5 of the Rules of the Wine Competition.

3. The Winelovers 100 — The 100 best Hungarian wines nagazine

1. Point 3 of the Rules only applies to wines produced in Hungary.



2. The Qrganiser undertakes to publish the 100 Hungarian wines judged the best by the jury in The
Winelovers 100 — The 100 best Hungarian wines 2026 magazine free of charge. The free appearance
includes the following:

the ranking achieved by the wine

the nanre of the winery producing the wine

the name of the wine

photo of the bottle

designation of the wine region

display of the price range

if the wine is available in the Winelovers Webshop, a reference to this

3. The Qrganiser undertakes to publish the publication every year, following the Wine Competition, in
the nmonth of Septenrber.

4. The Wine Competition jury

The quality of the Wine Competition is guaranteed by a highly qualified jury of national and international
experts. The jury may include:

graduates of the Institute of Masters of Wine, holding the MW title

graduates of the Court of Master Sontmreliers, holding the MS title

students of the Institute of Masters of Wine

persons holding the DipWSET diploma (the WSET Level 4 Diploma in Wines qualification
awarded by the Wine and Spirit Education Trust, London) or equivalent

graduates of the Court of Master Sontreliers, with the title of Advanced Somrelier
persons holding the WSET Certified Educator (WSET CE) or The Society of Wine Educators
Certified Wine Educator (ONE) title

graduates of the Association de la Somrellerie International ASI Diplorma

journalists working for prominent international wine nmagazines

persons working as buyers in foreign wine wholesalers

graduates of the Court of Master Sommreliers, holding the title of Certified Somrelier
Borkollégiuminstructors

acclained sonmreliers

recognised authorities on the international wine scene

certified wine judges

5. Entry conditions

1. Entries for the Wine Competition are accepted based on a subrrission subject to the simultaneous
payrment of the following fees per sanple

Type Deadline Price - Hungary Price - Price - Rest of the world
Europe

learly-bird|31 January 2026 29,900HUF+VAT | 99BR | 99ER+VAT |

| normal || 31 March2026 | 31,900HUF+VAT | 104BR | 104BR+VAT |

|lastcall | 31 May2026 || 33,900HUF+VAT | 109BR | 109ER+VAT |



https://www.wsetglobal.com/qualifications/wset-level-4-diploma-in-wines

2. Final deadline for entries and wine subrrission: 31 May 2026. In the case of international entries,
wines nrust arrive with DDP parity. The organiser of the Wine Competition shall not be liable for any
tax and/or freight charges and will not accept any sanples subiritted in such cases.

3. Address for submission of wines:

e Turbo Plus Kft / Winelovers Wine Awards

¢ Nagytétényi ut 106

e 1222 Budapest

e Hungary
+36 30 990 2050 | +36 1 228 2386
4. By submritting an entry to the Wine Conrpetition, the entrant declares that they have sufficient stock of
the entered wine, or in the case of merchants, that they have the inported wine in stock. This must be
no fewer than 250 bottles for noble sweet wines and no fewer than 500 bottles for other categories.

5. Participants in the conpetition must send at least 6 bottles per wine (Hungarian entries) or at least 3
bottles per wine (international entries) to the Qrganiser. The entrant shall conplete the registration and
subrrission of wines via the online platform where all required data nrust be provided.

By subrritting an entry, the entrant declares that the entered wine has a valid NEBIH marketing
authorisation.

The following information must be provided during registration:

nanre of producer / winery

e-mail address

nane of contact person

telephone nurber

invoicing name

invoicing address

tax nunber

invoicing e-mail address (to which e-invoices can be sent)
nurrber of wines subrritted

signed declaration that the entrant acknowledges the rules of the WWA Wine Conpetition
and the decisions of the professional jury

The following information must be provided for each wine:

nanre of winery

trading name of the wine

country

wine region

vintage

varietal conposition %

colour (white, rosé, red)

type of wine, category (dry white wine, dry red wine, sweet wine, aromatic wine, rosé,
sparkling, other)

sugar content (g/l)

alcohol content (% abv)

acidity (expressed as ¢/l of tartaric acid)
retail price

6. By finalising the online subrrission and accepting the entry conditions, the entrant agrees that the
Qrganiser may publish photos and video recordings of the entered wines, as well as the analytical data
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of the wines, during and after the conrpetition without any restrictions in publications, in particular on
the digital platforns of the Winelovers Expo and in the Winelovers 100 — The 100 best Hungarian wines
periodical print magazine, as well as use and publish themin other marketing materials.

7. The entrant undertakes that if the wine entered is included in the Winelovers 100 - The 100 best
Hungarian wines tasting event, he/she will participate as an exhibitor in the Winelovers 100 — The 100
best Hungarian wines tasting event and will have the selected wine available for tasting during the
event.

8. The entrant undertakes that if the wine entered is included in the Winelovers 100 - The 100 best
Hungarian wines tasting event, and he/she does not wish to participate in the Winelovers 100 — The 100
best Hungarian wines tasting event, the entrant will give 12 bottles (12 x 375 ni or 12 x 500 m for
sweet wines and 12 x 750 m for other wines) of the selected wine to the Qganiser for presentation at
the event. The delivery deadline is 1 Septernrber of the current year.

6. Material conditions of the Wine Competition

1. For receipt of the sanples, the organising committee will designate sanple receivers, who will receive
the sanples in the designated warehouse, mark them with a warehouse nuber upon arrival at the
warehouse, check that the attached entry forns are correctly filled in and match the data on the formwith
the sanple.

2. Once the sanples have been received, they will be checked again by the sanple receivers before the
conrpetition.

3. The sanmple receivers will classify sanples according to the following categories

sparkling wine (traditional method)
sparkling wine (transvasée / tank / asti method or carbonation)
aromatic white wine

reductive white wine

oak-aged white wines

rosé

fruit-forward red wine

tannic red wine

sweet wine

natural

other

4. The sanpler receivers will give a unique judging nurber to each sanple.

5. A separate room will be reserved for the preparation of sanples. Only nmenrbers of the organising
commrittee and service staff are allowed in this preparation room

6. The wines will be served at the following tenperatures, according to category:

white and rosé wines: 10-12°C
red wines: 15-18°C

sparkling wines 8-10°C

Tokaj specialties:12-15°C



7. In order to preserve the anonyrrity of the sanples during the preparation and running of the Wine
Competition, the organising conrittee inposes the following conditions:

e when pouring, the bottles nust be covered with a cover which hides the shape of the bottle
as well as the neck

the capsule nust be removed after opening the bottle

bottles nrust be opened in the preparation room out of sight of the judges

sanples requiring aeration should be opened 3-5 hours before their assessnent

sanples not requiring aeration may be opened up to 30 nrinutes before their assessment

7. Staffing conditions, organising conTrittee

1.

The nmenrbers of the organising committee shall be appointed by the Qrganiser (See 2.1.)

2. Responsibilities of the organising conrittee:

inviting wines to be sent to the Wine Competition

receiving, categorising and numbering the sanples

creating the material conditions for the conpetition

managing the staff assisting in the running of the conpetition (serving staff)

3. Responsibilities of the serving staff:

listing of sanples by assessment category

ensuring the sanples are served at the appropriate tenperature

opening the sanples in the order of tasting

pre-pouring checks of sanples for particularly relevant wine faults (e.g. TCA)
pouring the sanples

providing a new set of glasses in the event of a change of judging category
providing the judges with water

solving any problernrs that might arise

8. The Wine Conpetition judging panels, panel chairs and the president of the Wine Conrpetition

1.

Samples are evaluated by panels of judges. The work of each panel is supervised and directed by
the panel chair. Each panel is composed of 4-7 tasting experts, including the panel chair.

The nurber of judging panels depends on the nunber of sanples participating in the Wine
Competition: a maxinnum of 45 sanples per panel per day (35 sanples maximumin the sweet wine
category), with the panels evaluating the sanples on a shared basis.

The selection of the panels is the responsibility of the organising contrittee. Those persons defined in
point 4 of the Rules may be invited to serve on the judging panels.

The work of each panel shall be supervised and directed by a panel chair.

The work of the judging panels is supervised by the president of the Wine Competition. The
president shall be a person with at least the DipWSET qualification (the WSET Level 4 Diploma
in Wines awarded by the Wine and Spirit Education Trust, London) or equivalent. In 2026, the
president of the wine competition is Laszl6 Balint DipWSET, WSET CE.
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6.

Duties of the president of the Wine Competition:

e checking the preparations for the wine conpetition

e checking the classification of the sanples

e opening and closing the conpetition

e checking the tenrperature at which the sanples are served

*  muaintaining anonymrity in the conpetition

¢ inthe event of a disqualification, establishing the reason for a disqualification

e coordination of the panels’ tasting

¢ taking a joint decision with the chair of each panel in the event of disagreenent
e the president does not take part in the judging

7. Rights of the president of the Wine Competition:

e changing the serving order
e ordering the re-tasting of a sanple, opening a reserve bottle (e.g. in the case of a wine fault
during judging)

9. The conduct of the Wine Competition

1.

2.

The sanrples are poured by the serving staff according to the categories defined in point 6.3.
The sanrples are assessed in flights by the judges. A flight may contain up to 6 wines.

If the wine category has nore than 6 sanples, the organising conrittee will divide the wine category
into several flights, preferably with equal nunbers of sanples.

The judging panels may only evaluate sanples between 8 amand 1 pmon the judging days.

At the beginning of judging, the panels will taste a so-called calibration wine, as a trial evaluation.
The panel chairs and the president of the wine conpetition will discuss the score to be given to the
wine, so that the judges can begin the judging fromthe sane assessnrent level.

The judging panels will only know the category and vintage of the wines they are poured.

Samples will be judged with maximum discretion, in silence and without influencing each other. The
scores will be awarded according to the following 100-point scoring system:

Still wines Sparkling wines

e v g a i e v g a i
X e o c n X e o c n
c r o c a c r o c a
e y d e d e y d e d
I g P e | g P e
| o t q | o t q
e o a u e o a u
n d b a n d b a
t | t t | t

e e e e




10.

10.

Appearance Qarity 5 4 3 2 1 5 4 3 2 1
Colour 10 8 6 4 2 10 8 6 4 2
Mousse - - - - - 10 8 6 4 2
Nose Intensity 8 7 6 4 2 7 6 5 4 3
Character 6 5 4 3 2 7 6 5 4 3
Quality 16 14 12 10 8 14 12 10 8 6
Palate Intensity 8 7 6 4 2 7 6 5 4 3
Character 6 5 4 3 2 7 6 5 4 3
Quality 22 18 16 13 10 14 12 10 8 6
Finish 8 7 6 5 4 7 6 5 4 3
Overall inpression 11 10 9 8 7 12 11 10 9 8
8. After the evaluation of each flight, the panel members will hand in their signed evaluation sheets and

the scores will be checked by the panel chair. If the difference between the scores for any wine is
greater than 5 points, a re-tasting and re-evaluation of the sample may be requested.

If the panel chair finds the scoring satisfactory, he will order that the existing sanples are poured
away, and the next flight poured. The panel memnbers will take a short break until the next flight is

poured.

Halfway through judging, the president of the Wine Competition shall order a short break in tasting.

Results of the Wine Competition

. The results of the Wine Conpetition are determmined by the average score of the points awarded to

each wine. In the case of equal placings, the averaging will take into account the scores to 3 decimal
places.

The order within each category is deterrmined in according to the sanme principles.

The first 100 wines produced in Hungary and ranked as best according to the overall average scores
will be included in the publication according to point 3 of the Rules as the 100 best Hungarian wines.

In addition, the magazine will also publish a list of the best 20 wines made in Hungary in each
category. The ranking is also based on average scores.

WWA Medals will be awarded in the following categories, according to the following classifications:

e Grand Cold: 95 points or above
e Gold 90-94.99 points

e Silver 87-89.99 points

e Bronze 84-86.99 points



The Medal stickers can be ordered fromthe Qrganiser after the results of the Wine Competition have
been published.

6. Special prizes

e Best of Country: if there are at least 10 sanples fromone country, the wine with the highest
nurrber of points and at least a gold medal will be awarded a special prize.

e Best of Grape Variety: if at least 10 sanples of a given variety are received, the dry still wine
with the highest score within the variety will receive a special prize.

e  Winery of the Year: for the winery with the most gold and grand gold medals won in the
conrpetition.

7. Publication date of the results: 29 June 2026
8. The results will be published in a digital BEnglish-language publication, specifically for comrercial

and distribution purposes, which will be disserrinated using online contrercial databases. The
publication and mailing date is 24 Septenrber 2026



