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FONDAZIONE
EDMUND MACH
dal 1874

Sth EXHIBITION WITH EVALUATION OF WINES
FROM “PILZWIDERSTANDSFAHIG GRAPES” (PIWI)

To promote knowledge of these varieties through a comparison of

wines products with at least 95% PIWI grapes

REGULATION

Art. 1 ORGANISATION

The Fondazione Edmund Mach (FEM) - through its three Centers (Education and Training,
Technological Transfer, Research and Innovation) - organises the:

S5th EXHIBITION WITH EVALUATION OF WINES
FROM “PILZWIDERSTANDSFAHIG GRAPES” (PIWI)

which will be held at FEM in San Michele all’Adige (TN) on Wednesday 12 and Thursday 13t
November 2025.

Art. 2 PURPOSE

The Exhibition aims to enhance and promote knowledge of these varieties through a comparison of
wines produced with at least 95% grapes from PIWI varieties (see the table below).

Berry colour Varieties registered in the Register of Wine and Vinable Varieties

Bronner — Cabernet blanc — Charvir — Fleurtai — Kersus — Johanniter — Muscaris —
White Palma — Pinot Irska — Poleskei Muskotaly — Sauvignon Kretos — Sauvignon Nepis
— Sauvignon Rytos — Solaris — Soreli — Sauvigner Gris — Valnosia — Helios

Cabernet Carbon — Cabernet Cortis — Cabernet Eidos — Cabernet Volos — Cabertin
Red — Julius — Merlot Khantus — Merlot Khorus — Nermantis — Pinot Kors — Pinot
Regina — Pinotin — Prior — Ranchella — Regent — Sevar — Termantis — Volturnis

will compete in the following categories:

Red Wines

White Wines

White wines with prolonged maceration “Orange”

Classic Method Sparkling Wines

Charmat Method Sparkling Wines

Sparkling Wines

Wines from grapes subject to drying (residual sugar > 5 g/l)



If the number of wines under review is not sufficient to make a meaningful comparison (at least 5 wines
per category), the Organizing Committee reserves the right to eliminate one or more of the above
categories.

If at least 10 wines of the same variety are registered in a single category, the Organizing Committee
reserves the right to create sub-categories to determine the best wine, which will receive a diploma of
merit.

Please indicate on the application form the varieties used for each individual wine and the
percentage present.

Art. 3 REQUIREMENTS FOR PARTICIPATION AND CLASSIFICATION OF WINES

Producing companies in the wine sector and wineries can participate in the Exhibition, meaning as such
those companies that make wine or bottle the wines.

Companies that only deal with the marketing of wines are excluded. Companies with pending legal
proceedings related to fraud or adulteration, or those with a final judgement against them, are also
excluded from the competition.

Consignments of wine already bottled with the minimum bottled quantities of at least 500 bottles of
0.75 litres can participate in the event. The lots of wine will be divided into categories as per article 2 of
the regulation.

Art. 4 ORGANISING COMMITTEE and TECHNICAL COMMITTEE

FEM appoints the following three experts as members of the organising committee (one for each
Centre):

Prof. Andrea Panichi FEM - Education and Training Center, teacher of Oenology;
Dr. Marco Stefanini FEM - Research and Innovation Center, PIWI variety expert;

Dr. Maurizio Bottura FEM - Technological Transfer Center, PIWI variety expert.

The three members of the organising committee are also part of the technical committee which is
indicated by FEM and is composed as follows:

Prof. Andrea Panichi FEM - Education and Training Center, teacher of Oenology;

Dr. Marco Stefanini FEM - Research and Innovation Center, PIWI variety expert;

Dr. Maurizio Bottura FEM - Technology Transfer Center, PIWI variety expert;

Prof. Attilio Scienza - full Professor of Viticulture at the University of Milan;

Prof. Fulvio Mattivi - full Professor of Oenological Chemistry at the University of Trento;

Dr. Sara Missaglia - journalist representing the specialised press;

Dr. Silvia Ceschini - FEM journalist representing the specialised press.



Art. 5 DUTIES OF THE ORGANISING AND TECHNICAL COMMITTEE

In carrying out its tasks, the organising committee is inspired by criteria aimed at protecting the image
of the event, consumer protection, equal treatment and confidentiality of the data received.

The tasks of the Committee are the following:

evaluate the applications for participation in the event and arrange for possible exclusion due
to failure to meet the requirements as mentioned in art. 3; '

take care of the organisation of the event, in particular defining the tasting commissions and
the methods for tasting the samples.

The Technical Committee plays the role of support to the organising committee for the care of the event,
the technical choices (evaluation sheets, tasting methods, selection of commissioners,...) and provides
valuable information to guide organisational choices.

Art. 6 REGISTRATION METHOD

Companies that, having the requirements referred to Art. 3 of this Regulation, intend to participate in
the Exhibition must:

send to FEM the application for participation according to the attached form for each wine
entered no later than October 24" , 2025.

deliver to FEM Palazzo della Ricerca e Conoscenza No. 6 (six) bottles (of the same batch,
related to the individual wine entered, with a capacity of 0.75 liters) with the lettering
“RASSEGNA PIWI” and the withdrawal report, after the application starting on September
15", 2025 and no later than October 31*, 2025.

The application form:

can be sent via e-mail to the following addresses: corsoenologico@fmach.it, and in CC also
andrea.panichi@fmach.it and marco.stefanini@fmach.it

can be sent by post to: Fondazione Edmund Mach, Palazzo PRC, Via Mach 1, 38098 San
Michele a/A (TN), specifying “PIWI Wines Exhibition”. :

Participation in the Exhibition is free.

Art. 7SAMPLES RECEPTION

From the time of reception, all samples will be stored according to the standards of good oenological
technique. Wine samples, before being submitted for examination, will be anonymized in full
compliance with the provisions of the Ministerial Decree of November 9, 2017 (on Wine Competitions)
and through the use of codes assigned by the organisers.

A number of 2 (two) samples for each wine entered will be kept for 6 (six) months from the end of the
Exhibition to allow controls in case of possible objections.



Art. 8 RESPONSIBILITY

FEM disclaims any responsibility for any delay in the delivery of samples with respect to the
established date, for the total or partial loss of the samples during transport, as well as with regard to the
state of preservation of the samples themselves. :

In case of non-delivery or loss of all and/or part of the shipped samples, the Participating Company
agrees to supplement the missing bottles.

All expenses related to the delivery of the samples are the full responsibility of the Companies
participants. The wines of the Participating Companies that do not comply with the provisions indicated
in this Regulation are not admitted to the Exhibition and will not be entitled to the return of the samples
sent. j

Art. 9 EVALUATION, DATES, TIMES OF THE EXHIBITION

The jury of the Exhibition is composed by 24 qualified experts from the world of wine selected from
among: journalists, sommeliers, wine technicians, oenologists and researchers relating to the agri-food
world.

The tasting will take place at the FEM Palazzo di Ricerca e Conoscenza, Aula Versini, on:

Wednesday, November 12", 2025 afternoon from 01:30 pm to 05:30 pm;
Thursday, November 13" , 2025 morning from 08:30 am to 01:00 pm.

In case the number of wines is such that the event cannot be held in a single morning, the tasting will
continue in the afternoon of the same Thursday from 02:00 pm to 05:00 pm.

The commissions will evaluate the samples anonymously using a form designed to evaluate olfactory
and tasting parameters with a pleasantness rating that will allow the ranking to be determined.

At the end of the Exhibition and on request, Companies will be sent the score of their wine compared to
the first three positions in the entered category.

The evaluation will be carried out individually by each commissioner.

The tasting will take place anonymously; the types that the commissioners are going to evaluate will be
indicated.

The wine with the highest score will be the winner of the respective category.

Art. 10 DISTINCTIONS AND PROCLAMATION OF THE WINNERS
The top three positions in each individual category will be awarded.
Moreover, wines that achieve an evaluation between:

84 and 85 will receive the bronze medal;
86 and 87 will receive the silver medal;
88 or more will receive the gold medal.

The awards given will display the logo of the Fondazione Edmund Mach, the category of participation,
the name of the wine and the name of the winery.



The announcement of the winners for each individual category will take place at the FEM in January
2026. A technical seminar and tasting of the wines in the exhibition will be held at the awards
ceremony.

Art. 11 CONFIDENTIALITY

To preserve the image of the participating wineries, the Committee will publish only the list of awarded
wines and wineries and not the overall list of the Companies participating, nor the score assigned to the
individual samples.

Art. 12 ADJUSTMENTS TO THE REGULATION

The Organizing Committee reserves the right to amend this regulation through a notification that will be
made available and communicated to companies participating in the Exhibition.

Art. 13 COURT OF JURISDICTION

For any dispute concerning the interpretation, execution and/or validity of this Regulation, as well as the
carrying out of the Exhibition and its outcomes, the Court competent is the one of Trento, with which
any other jurisdiction shall be considered waived.

San Michele all'Adige, 9_2/ O‘S! 202%

The General Manager of the Fondazione Edmund Mach
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