Exhibitor #

NAME OF ENTRANT:
ADDRESS:
PHONE:

CLASS #7

FARM
PRODUCE

Rules for Class #7 B g
Wines should be shown in regular, round, unpatterne d wine bottles (26 oz.

or 1 liter) with labels that mention type and class . Wine bottles must have
corks - no screw tops. The entrant must make all wine and beer. Kits may

be used.
Wine and beer will be judged considering:
|. Presentation
Il. Color and clarity
[ll. Bouquet

IV. Taste
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#7 Farm Produce

Enter

Iltem

[tem Name
Number

Points

Credits

1-
100

1

2

3

701 | Half dozen eqgs - white (basket provided)

702 | Half dozen eqgs - brown (basket provided)

703 | Half dozen eqgs - colored (basket provided)

704 | Cow’s milk - one pint (clear glass jar)
705 | Goat's milk - one pint (clear glass jar)

Cow's butter (1/4 Ib. block on plate with saran cov

eron

706 | cold pack)

Goat's butter (1/4 Ib. block on plate with saran co

ver on

707 | cold pack)

708 | Cottage Cheese - 1/2 pint (clear glass jar)

709 | Cream Cheese - 1/2 pint (clear glass jar)

71 Hard Cheese (Plated)

711 | Yoqurt - 1/2 pint (clear glass jar)

12 | Smoked Fish (1/4 Ib. on plate with saran cover)

713 | Cured Sausage (1/4 Ib. on plate with saran cover)

71 Grape wine, dry red

71 Grape wine, dry white or dry rose

71 Country wine, dry red

17 | Country wine, dry white or dry rose

Aperitif or dessert wine — red (Any grape or countr

Vv wine

which cannot reasonably be considered "dry" or “med ium

dry” and is not therefore suitable for the main cour

se of a

~
[
(o]

meal)

~
=
©

Aperitif or dessert wine - white or rose

~
N
o

Beer - Ale

~
N
[ixy

Beer-Stout

~
N
N

Beer-Lager

~
N
w

Sheaf of grain, any type

\l
N
S

Bale of hay

Total Credits
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