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We are working with a selection of media partners that 
will be covering the event meaning that if your wine is 
chosen as a gold winner you can expect anything up to 

£500,000 worth of positive PR marketing for your wine. 

‘The World’s Finest Glass of Bubbly’ can expect plenty of media attention and interest from 
around the globe from both the community following Glass of Bubbly and also those of the 

sponsors (you will also receive a free front page exclusive for your wine). We also have plans 
for a private tasting of all the gold winning wines at our awards evening and a further date 

with a selection of industry professionals.

We hope to share information and give our opinons about wine via these innovative and consumer friendly 
sparkling wines awards, made by bubbly lovers for bubbly lovers, with expert advice from top industry 

wine professionals.

 The awards will not only describe the flavours and style of the wine inside the bottle, but also indicate which 
occasions that it suits, something that is not always made clear to consumers when making a purchase.  These 

awards will be aimed at amateurs as well as wine professionals, enabling bubbly lovers easily to select the right 
wine for that right moment. A lot of thought and detail goes behind each category so that we really find, on merit, 

the best wines. 

The beauty of our awards is that any wine can win; they just need to be special enough to appeal to our wide 
selection of varied judges.

- Tanya Mann M.Che.E., Dip WSET, Creation Director

“These awards have been created to give  every Champagne & sparkling wine, which meets our criteria of 
provenance and production, the chance to showcase and shine to a panel of expert Champagne judges - not just 

journalists (who tend to score points off each other) but also a cross section of the best palate across the wine trade 
and hospitality industry.

We are not looking for instant unanimity but original insights from each judge which will make the panel think 
clearly from first principles, free from preconceptions. This way we can fashion a fresh approach to the world 

of sparkling wine on a wide international stage with Glass of Bubbly.”

- Michael Edwards, Special Guest Judge at the Glass of Bubbly Awards

Why Enter?

info@glassofbubbly.com    +44(0)1206 700888



20 17 20 17

Vintage Category

JUDGING
Round 1 

First round of judging by an invited panel of professional 
wine experts to decide which wines go through as 

highly commended.

Second round of judging by an invited group of 20 judges 
to include high profile chefs, sommeliers, wine buyers, wine 

reviewers, wine social media experts and also uniquely 2 
consumers with a history of enjoying fine wines.

Round two of judging we will also have mystery wines to 
be judged to include Krug and Salon Champagne and a 

Cartizze (Prosecco) so to give things a more competitive edge.

How our 
Awards Will 

Work
HOW TO ENTER

JUDGING
Round 2
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Vintage Category

Any sparkling wine can enter internationally. 
Early bird price is just £75 per bottle entry.

info@glassofbubbly.com    +44(0)1206 700888
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11 Categories

The overall winner on points and 
agreement from the 20 judges will be:

Vintage
Serious wine with highly complex aromas and a 
lenghty taste explosion of many layers. Usually 
will offer a toasty tasting experience, deep golden 
colour and finer bubbles.

Classic & Elegant
This will be a dry fine wine and likely this cuvée 
will be made from three grape varieties of 
Chardonnay, Pinot Noir and Pinot Menier.

Fruity & Floral
Young, fruity and floral. This wine will likely offer 
a dry taste with a traditional Champagne method 
experience via the secondary fermentation of the 
wine in which yeast and sugar are added to a base 
wine for a minimum of 9 months.

Sea Breeze
Some of us love refreshing, almost very zesty style 
of wines. When you taste this wine you will 
imagine yourself standing on the beach and 
tasting those tiny sea drops in the air. Likely to be 
a longer aged wine.

Creamy
A soft rounded wine, almost reminds you of 
biscuity / brioche in aroma and taste. Likely to be 
a traditional champenoise method wine.

Meditation
A serious wine, an addictive wine for those special 
relaxing times. This wine will  express itself more 
and more the longer it is opened and the longer it 
stays in your glass and offer you a timeless ever 
inviting tasting experience. 

The many layers of this wine should ideally be 
enjoyed slowly rather than hastily, for those 
moments in front of the fireplace or admiring 
amazing views from the comfort of you chair

Gastronomic
A wine which has enough body and spicy 
character to cope with all dining experiences from 
starters to main course to include meat and 
vegetarian dishes.

Love or Hate
Dare we say the Marmite experience! This wine 
will be either loved or hated, but it will hold 
something rather unique in it’s tasting experience 
and could be the special wine which you just have 
to try out at least once!

Summer Days
Does not have to be a highly complicated wine. 
Will offer a light, fruity and easy going taste at a 
price which will not necessarily break the bank.

First Date
The perfect wine to accompany that first date, low 
in alcohol example, fruity and slightly off dry to 
enhance that special occasion. Nothing to complex 
and not necessarily a wine that needs to pair with 
exact foods.

Dessert
Dessert wine with Stilton or lemon tart... Yum! A 
wine that may take ages to develop and likely not 
to be a simple wine, sweet experience yet complex 
in taste.

The World’s Finest Glass 
of Bubbly for 2017

info@glassofbubbly.com    +44(0)1206 700888
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