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The 2011 International Sparkling Wine Symposium

Submitting Wines for Presentation

Request for Samples

We cordially invite interested Sparkling Wine producers to send us samples 
of their sparkling wines for presentation at the International Sparkling Wine 
Symposium Grand Tasting on the 1st November 2011. 

We recommend that each producer should submit no more than 3 different wines and we require 4 bottles of each wine.

To participate please return the attached information form by 17th October to:

International Sparkling Wine Symposium

Proven Communication

22 Florence Park

Westbury Park

Bristol

BS6 7LP

UK

Email: ISWS@provencommunication.co.uk
Participation Fee:

No Fee
Please send samples to:
International Sparkling Wine Symposium

Denbies Wine Estate

London Road, 
Dorking, 
Surrey, 
UK

RH5 6AA
Tel: +44 (0) 1306 876 616
Samples should arrive before 27th October 2011

For further information please contact ISWS@provencommunication.co.uk or 
call Rachel Child or Bryony Wright on +44 (0) 1179 249 303

Look forward to tasting your sparkling wines in the Grand Tasting

Many thanks

The ISWS Team

www.sparklingwinesymposium.com

    The 2011 International Sparkling Wine Symposium

Submitting Wines for Presentation

Registration and Producer Details

I wish to present wines for the 2011 International Sparkling Wine Symposium 
Tasting.

Please provide information about your estate and the wines you wish to present

Producer’s name
Domaine/Estate name (if applicable)
Producer’s address
(Including country)

Contact Name
Phone
Fax

Email
Website

If you are sending wines from your agent please specify your agent’s details
Agent’s name
Agent’s address

Contact Name

Phone

Email

Website
Wine Details: Wine 1

Producer

Cuvée name

Vintage

Country

Region



Sub Region

Wine Colour

Style:

Brut Natural

Extra Brut

Brut 

Sec

Demi Sec

Method:

Secondary Fermentation in bottle

Secondary Fermentation in tank

Carbonated

Primary Grape & percentage %

Grape 2 & percentage  %

Grape 3 & percentage %

Alcohol (ABV)

Residual Sugar g/l

Disgorgement date

Length of time on lees before disgorgement
Approx retail price per 75cl bottle in € 
Other Useful Information

Wine Details: Wine 2
Producer

Cuvée name

Vintage

Country

Region



Sub Region

Wine Colour

Style:

Brut Natural

Extra Brut

Brut 

Sec

Demi Sec

Method:

Secondary Fermentation in bottle

Secondary Fermentation in tank

Carbonated

Primary Grape & percentage %

Grape 2 & percentage  %

Grape 3 & percentage %

Alcohol (ABV)

Residual Sugar g/l

Disgorgement date

Length of time on lees before disgorgement
Approx retail price per 75cl bottle in € 
Other Useful Information

Wine Details: Wine 3
Producer

Cuvée name

Vintage

Country

Region



Sub Region

Wine Colour

Style:

Brut Natural

Extra Brut

Brut 

Sec

Demi Sec

Method:

Secondary Fermentation in bottle

Secondary Fermentation in tank

Carbonated

Primary Grape & percentage %

Grape 2 & percentage  %

Grape 3 & percentage %

Alcohol (ABV)

Residual Sugar g/l

Disgorgement date

Length of time on lees before disgorgement
Approx retail price per 75cl bottle in € 
Other Useful Information

