
Department Q
Homemade Wines
Homebrewed Beer

Superintendent: Karen Michalski 218-437-6313

Entry Day: Wednesday, July 19th at 9:00 - 5:00 p.m.

Judging Day: Thursday, July 20th at 9:00 a.m.

Rules
All contestants must be 21 years of age or older.

If you receive Grand Champion, you will be paid for only
Grand Champion, and not the blue ribbon.

Grand Champion $20.00
Premiums:

1st $10.00 - 2nd $8.00 - 3rd $6.00

Division 1 - Homemade Wines
● Wine may be made from any fruit, vegetable, grain

or juice commonly used in the making of wine.
● Wines must not be more than one year old.
● Each entry must be bottled in a clean 750 ml bottle

sealed with a cork or cap.
● Each bottle must be labeled. The label should

contain the following information:
o Name and address of maker.
o Date (month and year) fermentation began
o Entrants are encouraged, but not required,

to list whether fruit, dried fruit, or juice was
used in making the wine, and any other
information which would be useful in
describing each entry.

● A contestant may enter all categories, but may enter
only one bottle of wine in each category.

Class
1. Grape wine – Red, Dry
2. Grape wine, white
3. Grape wine, rose
4. Grape wine – red, sweet
5. Any berry or cherry
6. Rhubarb
7. Dandelion
8. Sherry
9. Any other

Division 2 – Homebrewed Beer
● All beer must be homebrewed by an amateur and in

non-commercial facilities.
● Any entry brewed with the help of another brewer

must be entered under the names of all brewers that
helped.

● Beer may be made from malt, hops, grain,
fruit/vegetable juice, or any other product
commonly used in making beer.

● Each entry must be bottled in a clean brown or green
bottle with at least a 10 oz capacity. We prefer that
they have no raised glass, brand name lettering, and
printed caps must be blacked out.

● A contestant may enter all categories, but may enter
only one bottle of beer in each category.

Class
1. Ale
2. Stout
3. Porter
4. Wheat beer
5. Pilsner
6. Lager
7. Bock
8. Mixed styles, specify
9. Cider
10. Mead


