
ALABAMA COMMERC IAL 
WINE COMPE TITION 

 

 

The mission of the 

Alabama Commercial 

Wine Competition is 

to identify, reward, and 

promote excellence 

in winemaking at the 

commercial level in 

the State of Alabama 

by ensuring that every 

entry has the best 

possible opportunity to 

achieve the highest 

award that it deserves. 

JUDGING GUIDELINES 

The following outlines some essential elements which serve as information, guidelines 

and rules which are key to our mission being pursued to its fullest. 

 
 

JUDGING 
 

The judging process for the Alabama Commercial Wine Competition (ACWC) is 

structured as a double-blind and follows the concepts found in “Wines: Their Sensory 

Evaluation” by Amerine and Roessler. Each entry is assigned its own number which 

identifies the wine from start to finish. 

 
Panels of wine experts from around the State will conduct a double-blind judging.  The 

Chief Judge, Kristen Lindelow, and the Director, Steve Young, will approve the 

qualifications of judges before each competition. We are sensitive to gender and age 

equity in our judging roster and try to staff each panel with experts who have 

professional diversity and experience. The number of panels is determined by the 

number of wines entered. 

 
Each wine entry receives a unique ID number. The judges shall never see the wine 

bottles until the competition is complete. 

 
Our system is comprised of multiple panels of judges. Each panel will have one Table 

Captain, assigned by the Chief Judge, who directs the conduct and pace of the panel, 

and records the scores and awards. 

 
Wines are judged in flights of wine from the same category. Each flight is designed to 

have about eight wines. Each wine is judged on its personal merit and is not judged 

comparatively against the other wines placed in the same flight. 

 
Consecutive flights of the same class are avoided in order to help maintain fresh palates 

and avoid boredom. We strive to make flight orders from dry whites to heavy reds while 

getting the popular classes (such as Muscadine) that require multiple flights done as 

early as possible. 

 
Sheer power is not a reason to award a wine a medal. Judges will be instructed to look 

for flavor, terroir, and balance. The goal is to avoid having delicate wines, wines with 

elegance or finesse, overlooked in favor of massive wines that lack charm, varietal 

character, or balance. 

 
Judging is based on clarity, varietal typicity, integration, expressiveness, complexity and 

correctness. 

 
 

VISIT OUR WEBSITE 
FOR MORE INFORMATION: 

ALABAMAWINE.ORG 

https://www.alabamawine.org/
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JUDGES’ RULES 
 

The Pit Cru area behind the curtains is totally off-limits to Judges until after the Wine of 

Year awards are determined. 

 
Members of the Pit Cru shall be treated with the utmost respect and cordiality by our Judges. 

 
Judging attitudes should be positive, courteous, and congenial – without disparaging 

comments or raucous behavior. As a Judge, you should spit as much of the wine you 

taste as possible to avoid any mild impairment of your judging abilities. Avoid gestures, 

sounds and remarks during the tasting which may influence fellow panel members. 

 
Questions, comments, or needs during tasting should be quietly addressed to the Table 

Captain, the Chief Judge, or the Director, in that order. 

 
Wines that Judges identify as corked or otherwise off will be re-poured. 

 
Brief discussion of each wine after each flight is strongly encouraged. However, avoid 

prolonged deliberations – cooperate with the Table Captain to keep pace. If this is not 

possible, the Chief Judge or the Director must be consulted. 

 
Good tasting notes are encouraged in order to rectify any errors or questions which 

may appear in registering award documents in the computer. The Judges will be given 

records of all wines that they judged. 

 
Please assist your Table Captains with paperwork and other duties as they may request. 

 
Once each flight has been fully judged and awards are determined, please empty your 

glasses into dump buckets. 

 
Table Captains will explain the score sheets before judging commences. Take special 

note of the upper right hand corner which requires your Panel Number, Class Number 

and Flight Number. Each Judge will be required to initial the scoring sheet. 

 
Judges will utilize the American Wine Society 20-point evaluation scale to determine 

what medal will be awarded. The result will be expressed as either Gold, Silver, Bronze 

or No Medal. Table Captains will poll Judges for their results, encourage consensus 

after discussion, and determine the award. 

 
If a wine is well made and has no faults, it will be awarded at least a Bronze medal. 
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Judges who consistently score at odds with the rest of the panel or display any manner 

of decorum inconsistent with good judging will be reported to the Chief Judge for review. 

If it is determined that any Judge is unable or unwilling to judge in accordance with 

ACWC standards, they may be dismissed. 

 
Judges are encouraged to abstain from voting upon any wine they feel they cannot 

render fair judgment. 

https://www.alabamawine.org/

