Prihlaska do sitaZe ,,.Sampion vystavy“
Registration for the competition “Champion of the Exhibition*

@O VINUM
LAUGARICIO

uzavierka prihlaSok / deadline: 31. 10. 2017

TERMIN KONANIA / DATE

14.11. 2017 - Vino / Wine

Meno vyrobcu vina / NAame OF WINE PIOGUCEL: .ottt ettt ettt ettt s b s s s b s e e s e b e s et et sese s sa e b e s e s e s e b e nese et ebese s enesesea

Krajina povodu Vina / COUNErY OF OFIQINM OF WINE:  ..veveeeeeeeeeee et is ettt sttt e a st b e s s b et s bt et s e s s bt et s et s s st s esesasennas

UDAJE O PRIHLASOVATELOVI / PARTICIPANT INFORMATION

Meno prihlasovatela /Name Of DArtiCIDANT,  oeeeeeeeeeeee ettt ettt ettt ettt bbb bbb bbb bbb bbb bbb bbb bbb bbb bbb be st setenas

Adresa/Address:

St/ COUMIY: ettt

Telefén /Phone:

E-mail:

Kontaktnd osoba /Contact person:

ICO prinlasovatela, Ale0 FOANE BISI0 oot eee e e e e s e e s e et e et e e e e e e e ee e ee e eee e
Business License Number or Personal Identification Number
DIC prihlasovatela /APPICAnt ID: bbbt bbbt b et b s

Do stitaze Sampidn sttaze Vinum Laugricio 2017 zavazne prihlasujeme nasledujtice vina a vody / We submit the following samples for the
Champion of the competition Vinum Laugaricio 2017 international Wine and water evaluation:

Cislo Znamka - odroda - Kategédria 1) Roénik ZvySkovy cukor Obsah titr. Celkovy Alkohol Vina v It Saria
No. priviastok Category Vintage o/l kyselin g/I obsah % obj. mnoZstvo Charge
Name of wine - variety Residual sugar Acidity S02mg/l Alcohol | Amount wine
Total SO Content in It

1.

2.

3.

4.

5.

6.

1) NapiSte referenCny znak kategorie - zoznam kategorii je na druhej strane / Please use the reference sign for each category - the list of categories
is on the page 2

Miesto a datum / Place and date Pegiatka / Stamp Podpis / Signature



KATEGORIE SUTAZNYCH VZORIEK ViN

Vino

Kategdria Zvyskovy cukor (g/1) Referencny znak
1. Biele vina

suché (0-4) [1
polosuché (4-12) 1.2
polosladké (12-45) 1.3
Il. RuZové vina

suché (0-4) 1.4
polosuché (4-12) 1.5
polosladké (12-45) .6
1. Cervené vina

suché (0-4) .7
polosuché (4-12) 1.8
polosladké (12-45) .9
IV. Sumivé vina

suché (0-15) V.10
polosuché (15-40) V.11
polosladké (40-80) V.12
sladké (nad 80) V.13
V. Vina spod koZky a likérové vina

suché (0-6) V.14
polosuché (6-40) V.15
polosladké (40-80) V.16
sladké (nad 80) VA7
VI. Prirodne sladké vina bez rozdielu farebnosti (nad 45) VI8

* Kazda vzorka musi obsahovat 4 flaSe o objeme 0,375 | alebo 0,5 | alebo 0,75 | / Each submitted sample should consist of 4 bottles 0.375 |

or0.51o0r0.751

* Vizorky a prihldSku dorucit do 31.10.2017 na nasledujtcu adresu / Samples and the application forms should not later than October 31t 2017

at the following address:

Magr. Jarmila Lackoviéova

EXPO CENTER a.s.

K vystavisku 447/14, 911 40 TrenCin
Slovak republic

phone: +421 (0) 32 — 7704 323
mobil: +421 (0) 948 104 484
e-mail: lackovicova@expocenter.sk

Prof. Ing. Fedor Malik, DrSc.
Kalinciakova 21

901 01 Modra

Slovak republic

tel.: +421 (0) 907 890 988
e-mail: fedor_malik@stuba.sk

* Jgastnicky poplatok za kazdu prihldsent vzorku je 10 EUR bez DPH. / Please send zero value proforma-invoice with samples for customs
purposes. The handling fee for submitted sample is 10 EUR (price does not include VAT).

Nazov Uctu / Name of bank account:
Banka / Bank:

Cislo G&tu / Bank account number:
Kaod banky / Bank number:

BIC kdd / BIC code:

IBAN CODE:

EXPO CENTER a.s.

PRIMA BANKA SLOVENSKO, a. s.
0642955001

5600

KOMASK2X

SK53 5600 0000 0006 4295 5001

Ako variabilny symbol uvedte ICO prihlasujticej firmy, alebo svoje rodné &islo / Please use your
Business Licence Number of Personal Identification Number to identify yourself on the bank transfer.

EXPOCENTER
TRENCIN
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