RULE
About the international competition of spirits, wine, vodka, cocktails, strong, weak and soft drinks, beer and juices, design of a label and a packing
 (May 07-10 2007)
1. 
 GENERAL PROVISIONS
1.1. 
 The international competition will be carried out within the limits of the annual exhibition « East - West Drinks 2007 » in Antalya (Turkey).
The organizers of the Competition are Trade-Industrial chamber of Antalya, Mayer of Antalya, the Union of the Industrialists and Businessmen of Antalya Rustal Expo Hizmetleri Ltd. Sti. 
Samples of spirits, vodka, liqueur-vodka productions, natural, sparkling and strong wine, cognacs, cocktails and weak drinks, soft drinks and juices can be submitted in the Competition.
2. 
 ORDER of REPRESENTATION of SAMPLES in the COMPETITION
2.1. 
 The application form for participation in the Competition is submitted to Organizing Committee of the exhibition not later than 45 days before its opening. It is specified in the application:
· The name of the sample;
· The name of the manufacturer; 
2.2. 
 The bottles of each sample with a label (5 bottles) are represented to the organizing committee of the exhibition in a day of its opening with a copy of the application.
Samples should be accompanied by the qualitative certificate with the data of the analysis of the laboratory of a factory - manufacturer, in which the following information should be specified:
· The name of the sample;
· The name of the manufacturer;
· Proof;
· Colour;
· The brief characteristic of the sample (the structure, organoleptics, physics-chemical parameters according to GTI of the given sample);
· Time of storage (for wine), sugariness.
The information should be submitted in English and a language of a factory - manufacturer.
2.3. 
 In case samples are represented not by a factory- manufacturer, it is necessary the presence of the Power of attorney from a factory - manufacturer.
2.4. 
 The tasting-competition will be carried out on the following nominations:
·  Spirits and raw material for liqueur-vodka production;
·  Strong alcoholic drinks:
· Vodka;
· Vodka special;
· Bitter cordials, bitter weak cordials, aperitif;
· Sweet, half-sweet, half-sweet cordials, fruit brandy, liqueurs;
·  Balms;
· Cocktails and weak drinks;
· Beer;
· Wine:
· Dry wine;
· Strong wines;
· Aromatic wine and drinks on a basis of wine;
· Sparkling wine;
· Wine drinks.
·  Cognacs;
· Soft drinks and juices
· Juices
· Drinks rich with juice
· Dairy drinks
· Other soft drinks
3. 
 ORDER of REALIZATION of organoleptics ESTIMATION of
 SAMPLES quality
3.1. 
 For an estimation of quality of the submitted samples the organizing committee of the exhibition creates a tasting commission (jury) consisting of Presidium and three subcommissions: according to estimation of quality of winery production, vodka, liqueur-vodka products and weak drinks and according to quality of soft drinks and beer. The presidium consists of a Chairman, a Representative of Commercial and Industrial Chamber of Turkey, a Representative of the Organizing Committee of the exhibition, a Responsible secretary. The members of the Presidium do not participate in an expert estimation. The chairmen of subcommissions participate in an expert estimation and take part in a work of the Presidium with the right of a consultative vote.
3.2. 
 Commission of experts, which includes three groups (vodka and liqueur-vodka; wine; soft drinks and beer) from 5 up to 7 members in each, is formed by the organizers of the Competition from the specialists of country-participants of the Competition, having a high qualification in the field of organoleptics estimation of vodka, liqueur-vodka products and wine. 
3.3. 
 Before the beginning of tasting, the Presidium, in view of the declared nomenclature, determines the order of carrying out of the Competition, specifies parameters for rewarding and approximate quantity of medals on categories. The given decision is made out by the protocol signed by the members of the Presidium and is brought officially to the notice of the representatives of firms-participants of the Competition.
3.4. 
 The estimation of quality of the submitted samples is made on techniques accepted in the countries – participants of the exhibition for winery and liqueur--vodka production (10-point system).
3.5. 
 During carrying out of the Competitive tasting the experts estimate each sample individually, without discussion and bring results in tasting sheets which are handed over in the Presidium. The Presidium organizes calculation of an average number as average arithmetic of all estimations of the experts. In case, when the estimations of any experts differ from the average meaning more than on 0,3 points (for winery production) and on 0,4 points (for vodka and liqueur-vodka production), they are excluded from a total sum, and the average point is recalculated secondarily. At significant divergences in estimations the sample is taken out on second tasting with oral discussion of its characteristic.
3.6. 
 The decorating and commodity kind is separately estimated in 5 points system.
3.7. 
 Parameters for rewarding with medals are the estimations of quality (they are specified by the Presidium before the beginning of tasting), specified in the Appendices № 1,2.
3.8. 
 At summarizing of the sums the award of the preliminary set quantity of medals received by samples of the average points occurs, in decreasing order. In disputable situations, at equality of points for quality, an advantage has samples with more high level of external registration. The presidium has the right to give the additional awards or to reserve a part of medals not spread.
3.9. 
 The results of jury work are made out by the protocol, which are subscribed by the Chairman and a secretary of the Presidium
3.10. 
 Except for the qualitative certificate it is represented at the Organizing Committee: acts of selection of tests with attraction of independent organizations, certificate of conformity and certificate of registration.
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