Canadian National BBQ Championships Judging Procedures for

Jackson Triggs Wine Pairing Competition

“Ive got a Meat for that”

The Canadian National BBQ Championships Newest Event
1. Certified Sommelier’s and Certified BBQ judges will do the judging.

2. Judges will rate items for Presentation, texture and tenderness, and Flavour Paring with - 
GRAND RESERVE SERIES

2012

RED MERITAGE

VQA OKANAGAN VALLEY
3. Scoring is from 9 to 1 (9-excellent, 5-average, and 1-Unacceptable). Judges will consider every entry as 5 (Average) and will award points or take points away as they see fit. 

4. Scores are weighted 

25% - Presentation
25% - Texture and Tenderness

50% - Flavour Paring

Total points will determine the winner
5. The turn in is your entry must include a grilled or smoked item cooked on-site

And must consist of a meat or vegetable or combination of the two (No Desserts). Presentation is open concept.  

6. A minimum of six, separate, identifiable food portions MUST be submitted.
7. The organizers (Arterra Wines) will provide one bottle of Jackson-Triggs Grand Reserve Series, 2012 Red Meritage.
8. Every effort will be made to ensure the judges do not know who is turning in each entry.

9. Entries need to be turned in within a 10 minute window of the turn in time, which is 2pm.  (For example if the turn in is 2 then you can turn in from 1:55 to 2:04:59 after the hour.)
10. Entries are to be turned in on your own trays, not to exceed 15 x 15, Open Garnish, (No alcoholic beverages, live animals, or tippy or over weight items ) so be creative.

11. All entries must be cooked on-site.
This is a winner takes all event: 
Grand Prize is 4 night stay at Summerland Resort & Spa that will include Wine Tours as well as $1000 in Visa Gift Cards.  **Transportation is not included 

