
PRESS PACK
Concours Mondial de Bruxelles
Plovdiv (Bulgaria) April 29 to May 1, 2016



COntEnts

A COMPETITION SERVING CONSUMER INTERESTS 3

OUR 2016 HOSTS - PLOVDIV AND BULGARIA 4

CONSUMERS CHOOSE WINES WITH A CONCOURS MONDIAL 
BOTTLE STICKER BECAUSE THEY TRUST OUR MEDALS 5

HOW THE TASTINGS ARE HELD 6

JUDGES 7

RIGOROUS ORGANISATION 
ENDORSED BY THIRD-PARTY CHECKS 7

MEDALS, AN INTERNATIONAL ENDORSEMENT 8

CONCOURS MONDIAL: LOYALTY COUNTS 9

2015 ENTRIES 10

CONTACT INFO AND PARTNERS 11



Press Pack | Concours Mondial de Bruxelles  3

The Concours Mondial de Bruxelles is an international competition where over 8.750 
wines are entered by producers to be tasted and evaluated by a panel of wine industry 
experts. Finding the ‘right’ wine amongst the thousands of commercially available 
products is no easy task. Even though taste and personal experience are still the 
best guides, the consumer in search of reliable quality cues can also have complete 
confi dence in medals from the Concours Mondial de Bruxelles.

That’s because every wine entered comes under the scrutiny of over 300 highly qualifi ed 
judges from across the globe (50 nationalities). Their sole ambition is to select wines of 
irreproachable quality, irrespective of origin or an appellation’s prestige. 

With twenty years experience, the Competition has become one of the foremost 
international events in its category, whilst offering an unrivalled showcase for the 
latest trends in grape varieties, appellations and vintages.

A brief summary

a COMPEtitiOn sErving 
COnsuMEr intErEsts

The wine world is a constantly changing, dynamic industry. 
For over twenty years, the Concours Mondial has partnered 
with both producers and consumers, witnessing industry 
trends and transiti on fi rst-hand. Its primary ambiti on is to 
provide consumers with a guarantee: that it will single out 
wines of irreproachable quality off ering a truly pleasurable 
drinking experience, wines from across the globe and the 
price points.

Established by Louis Havaux, the Concours Mondial de 
Bruxelles was held for the fi rst ti me in April 1994 in… 
Bruges! Although there were ‘only’ 861 entries (a feat in 
itself considering they were assembled in just two months), 
the internati onal scope of the event – with 29 parti cipati ng 
countries – was already acknowledged. Judging by praise 
showered on the competi ti on by Ezio Rivella, Panel 
Chairman of the maiden event and former chairman of the 
Internati onal Oenologists’ Associati on and the Controlled 
Appellati on Board in Italy, so was the contest’s success:

“I know I will not be contradicted when I say that from the 
outset, the Concours Mondial de Bruxelles ranked amongst 
the world’s best internati onal competi ti ons, of which there 
are only a handful worldwide.” 

The competi ti on rapidly gained momentum and every 
event was increasingly successful. The Concours Mondial de 
Bruxelles has garnered its reputati on by rigorously selecti ng 

renowned judges of proven experti se. The organisers 
provide tasti ng conditi ons of the highest standard and have 
invested unsparingly in post-event checks of award-winning 
wines. Additi onal analyses are thus carried out regularly 
on wines that display the precious Concours Mondial de 
Bruxelles bott le sti cker. These checks are conducted so that 
consumers can rest assured that the ‘Concours Mondial’ 
seal is a reliable measure of quality.

In 2006, the Concours Mondial decided to fl ex its 
internati onal muscle by travelling outside Belgium. The 
success of this initi ati ve was such that it conti nued to 
do so in the future. Aft er Lisbon, Maastricht, Bordeaux, 
Valencia, Palermo, Luxembourg, Guimarães and Brati slava, 
the Concours Mondial de Bruxelles fi nally returned to the 
city it was named aft er in 2014, before resuming its tour of 
Europe’s most prominent wine regions. 

Aft er the Veneto region in Italy, the Concours Mondial de 
Bruxelles has chosen to turn the spotlight on Plovdiv, 
European Capital of Culture in 2019, and the Bulgarian 
wine regions in 2016. Located in the Mediterranean area 
of the Balkans, between Italy and Turkey, Bulgaria’s wine 
industry enjoys the combined eff ects of myriad micro-
climates, over 200 days sunshine a year and a wide array of 
soil types and grape varieti es allowing it to produce quality 
grapes and imparti ng concentrati on, fruiti ness, a broad 
aromati c spectrum, freshness and elegance to the wines.
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Our 2016 hOsts
 PlOvdiv and Bulgaria

Plovdiv is the second city in Bulgaria, situated in the 
Thracian valley, 150 km East of the capital city, Sofia. It is 
one of Europe’s oldest cities and is a mixture of several 
ancient cultures – Thracian, Roman, Bulgarian and Ottoman. 
Selected as the European Capital of Culture in 2019, 
Plovdiv is famous primarily for its Roman theatre and its 
19th century old quarter, ‘The Old Town of Plovdiv’. 

Located at the crossroads between Europe, Asia and Africa, 
Bulgaria is a European Balkan country directly influenced by 
the Black Sea and the Danube. It enjoys a varied continental 
climate with Mediterranean influences. It ranks second in 
Europe for biodiversity and is home to a dense network of 
ecology trails that show off the country’s natural wealth. 
Bulgaria is also one of Europe’s most highly sought-after 
spa destinations with over 700 thermal springs where the 
waters boast a wide variety of chemical compositions, 
temperatures and health-giving properties. Bulgaria is 
famed for the premium quality of aromatic and medicinal 
plants grown in the Rose Valley. The country leads the 
world for its production of lavender and is one of its largest 
producers of rose oil. 

Discovering Bulgaria’s wine industry

Bulgaria’s vineyards, which currently cover more than 
60,000 hectares, are located in two main regions boasting 
Protected Geographical Indications (PGI): the Danubian 
Plain and the Thracian Valley, which embrace 52 areas with 
a Protected Designation of Origin (PDO). Native grape 
varieties such as Mavrud, Gamza, Pamid and Misket are 
grown as well as international varietals, including Merlot, 
Cabernet and Sauvignon blanc.

Plovdiv
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"COnsuMErs ChOOsE WinEs With a 
COnCOurs MOndial BOttlE stiCKEr 
BECausE thEY trust Our MEdals"

"Obviously the Brussels competition is about judges, 
logistics and the international aura of the event, but we 
shouldn’t lose sight of this unique competition’s target: the 
consumer. The sole purpose of this huge operation is to 
provide the utmost reliability in awarding medals.

The aim is to promote the culture and awareness of wine 
and to guide consumer choice. Consumers can be naturally 
reticent about selecting wines they are not familiar with 
– the competition’s task is therefore to help wine lovers 
broaden their culture and encourage them to discover 
new wines. It is all about trust: consumers choose wines 
labelled with a ‘Brussels’ bottle sticker because they trust 
our medals, and that is the competition’s sole ambition."

"The Concours Mondial de Bruxelles’ key features are its 
independence, its strict standards and its quality control. 
With a team of professionals and internati onal judges 
selected for their tasti ng abiliti es we can guarantee reliable 
results that are recognised by the industry and appreciated 
by consumers. Our quest for reliability and promoti on of the 
Concours Mondial de Bruxelles endorsement are the primary 
missions of our organisati on."
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C������� �� T�� C������� M������ �� B��������

T����� C��������� 
O��������� ��� D������� �� 

T�� C������� M������ �� B��������
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hOW thE tastings arE hEld

In practi ce, the tasti ng sessions are held over three 
mornings. The wines are judged by approximately 60 panels 
comprising between fi ve and seven judges. Three of these 
panels are set aside for dessert wines (Port, Sherry and 
Madeira for example) with a further three panels dedicated 
to rosé wines.

Every care is taken to ensure the best possible conditi ons: 
light, strictly controlled humidity levels and air temperature 
(between 18 and 22°C), observance of a monasti c silence in 
the tasti ng rooms, impeccable glasses and service, constant 
monitoring of the refrigerators so that the wines are served 
at the right temperature etc.

Before each tasti ng session, a palate preparati on exercise is 
conducted to harmonise and calibrate marks given by judges. 
Palate preparati on on the fi rst day is a group exercise and is 
debated openly. Palate preparati on on the 2nd and 3rd days 
are conducted and directed by the chairman appointed for 
each panel.

Samples to be tasted are grouped in consistent fl ights 
based on the characteristi cs stated by the producer and 
analysis certi fi cates, aft er checks ensuring they have been 
entered in the right category. Flights encompass: 

‘either the varietals and product typicity red varietal still wines: Merlot’, 
‘white sparkling wines from aromatic varietals’, ‘dry rosé wines containing 
under 4g/l of residual sugar etc. 

or, geographical origin: ‘red wines from Bordeaux’, ‘sparkling appellation 
wines: Asti Spumante’ etc.

Each panel is given a list of 4 to 6 fl ights which will be tasted 
in the order set out by the organisers, with a maximum of 
50 samples per morning.

All fl ights of wine tasted by the internati onal panel of judges 
are obviously served blind. The competi ti on’s organisers 

ensure that the samples remain enti rely anonymous both 
as regards the label and the shape of the bott le. The only 
statement revealed to the tasters is the vintage.

Competi ng products are tasted and marked using the tasti ng 
sheet developed by CMB’s  technical management based on 
the model designed by OIV and the Internati onal Oenologists’s 
Union. It features criteria involving:

sight: limpidity, appearance and, where appropriate, effervescence
smell: intensity, honesty and quality
taste: intensity, honesty, quality and persistency

Marks for each criteria determine the overall weighted 
score for each sample. A wine defi ned as ‘excellent’ for all of 
the criteria will be awarded a maximum score of 100 points.

Aft er each sample is judged, the tasti ng sheets are handed 
to the panel chair who is tasked with checking them and 
ensuring consistent assessments by the panel. Aft er one 
fl ight has been judged, all the tasti ng sheets are collected 
by one of the organisers to be checked one last ti me before 
the results are scanned and analysed from a stati sti cal 
perspecti ve in conjuncti on with the Catholic University of 
Louvain in Belgium.

On a more general level, the panel chair is expected to 
be att enti ve and ensure the tasti ngs run smoothly. He 
sets the speed of the tasti ngs and is be responsible for a 
certain consistency in the way marks are awarded within 
his panel. Under no circumstances will he infl uence the 
tasters’ judgement but will be sure to guide the members 
of his panel in an unbiased, objecti ve manner. He shall 
also protect the secrecy of a wine’s identi ty and, by virtue 
of his discreti onary power, can order a second tasti ng of the 
sample should he deem it useful. At the end of a fl ight, all 
the sheets are collected by members of staff  for a fi nal check 
before the results are scanned and analysed stati sti cally.
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Judges that are hand-picked have a responsibility to award 
medals to the best competing products.

Judges at the Concours Mondial de Bruxelles are bone fide 
members of the trade who earn their living through wine 
and live for wine 365 days a year. They are international 
buyers and shippers, engineers and oenologists, journalists, 
specialist wine writers and critics, researchers and 
representatives from industry organisations (panel 
formation). The 51 nationalities represented guarantee 
outstanding diversity within the world of wine competitions.

JUDGES

rigOrOus OrganisatiOn 
EndOrsEd BY third-PartY ChECKs

Compliance with current regulations is guaranteed on 
two counts – the competition’s official recognition by the 
European Union (cf. Official Journal C96/1 dated 23.4.2003) 
and inspection by specialist departments within the 
Belgian Federal Public Service Economy (FPS Economy).

In practical terms, this involves checking a wine competition 
like the Concours Mondial de Bruxelles before, during and 
after the event.

Before: approving competition rules, checking entry forms and labelling 
(only wines with labels complying with European legislation can feature a 
medal from the Concours Mondial de Bruxelles in the Belgian market ). For 
each wine entered in the Concours Mondial de Bruxelles (originating from 
a large number of countries), FPS Economy passes its comments on to the 
organisers who in turn inform the producer in the event of his wine winning 
a medal.

During: officials from the FPS Economy are on hand during the Concours 
Mondial de Bruxelles to check compliance with all European Community 
rules regarding the organisation of competitions.

After: the FPS Economy checks that the total number of medals awarded 
does not exceed 30% of entries thereby ensuring that the event is a true 
competition. It also checks that the tasting sheets have been properly filled 
in by the tasters and that the points have been correctly added up. Special 
attention is paid to the skill of the tasters. Lastly, after checking that the 
competition has been run smoothly, the FPS Economy takes responsibility 
for passing on the results of the competition to the relevant authorities 
in the other member states of the European Union so that they can 
conduct their own checks within their country. Where necessary, the FPS 
Economy sends the same authorities requests for specific enquiries into 
the authenticity of a wine and on the link between the batch stated on the 
entry form and the number of bottles sold with medal stickers. 

The FPS Economy concludes its work with a constructive 
exchange of comments with the organisers of the 

Concours Mondial de Bruxelles. The primary aim of this is 
to draw conclusions from the event and prepare the next 
competition in the best possible way. This procedure has 
allowed for checks to evolve concurrently with the constant 
increase in entries and broader range of provenance since 
the first competition in 1994 whilst at the same time 
ensuring they remain in-depth, rigorous and efficient. 

Similarly, the Concours Mondial de Bruxelles is the first 
international competition to introduce a post-event check 
on award-winning wines to ensure the legitimacy of its 
results. After the competition, a broad selection of award-
winning samples is analysed by an authorised laboratory 
and tasted by a team of oenologists to compare them with 
the wines available commercially. 

Since 2004, result calculation has been supervised by the 
Statistics Institute at the Catholic University in Louvain. 

The authenticity of the ratings obtained using the 
standardisation method devised by the Concours Mondial was 
certified in an initial appraisal in October 2004. 

Several methods of analysing the performance of the judges 
have been developed since then and will continue to be 
developed in the future.

12%

10%

18%

60%

Buyers and Importers 

Sommeliers

Oenologist, producer region 
representatives

Journalists
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MEdals, an intErnatiOnal 
EndOrsEMEnt

Aft er the tasti ng sessions, each sample is awarded marks out of a hundred by applying the calculati on method. Only the 
highest scoring wines are eligible for the precious medals. 

 Grand Gold Medal

 Gold Medal

 Silver Medal 

The ‘Revelati on’ trophies are awarded to products with the highest rati ngs in the following categories (in additi on to their 
medals of course):

 2015 REVELATIONS BY CATEGORY

 Revelati on Sparkling: Champagne Charles Heidsieck Rosé Millésimé 1999 (France, Champagne)

 Revelati on White: Kleine Zalze Family Reserve Chenin Blanc 2013 (South Africa, Stellenbosch)

 Revelati on Rosé: Cote des Roses 2014 (France, Languedoc-Roussillon)

 Revelati on Red: Nican 2008 (Italy, Abruzzo)

 2015 REVELATIONS BY ORIGIN:

 Revelati on Cava: Juvé & Camps Reserva de la Familia Gran Reserva Brut Nature 2010

 Revelati on Spanish wine: Muro Reserva 2006 (Rioja)

 Revelati on Chilean Wine: Sol de Chile Reserva Cabernet Sauvignon 2014 (Valle del Maule)

 Revelati on Portuguese Wine: Quinta da Sequeira Grande Reserva Tinto 2009 (Douro)

 Revelati on French Wine: Château Grand Pontet 2012 (Saint-Emilion Grand Cru)

 2015 JUDGES’ REVELATIONS:

 Portugal: Kopke Porto 1941 (Port Colheita)

 Saint-Marin: Sterpeto 2009 (Vini Tipici Di San Marino)

 Italy: Sichivej 2011 (Piedmont)                           

 Croati a: Korlat Merlot 2011 (Dalmati nska Zagora)

 United States: Beringer Founders Estate Chardonnay 2012

 Macedonia: Kamnik Cuvée de Presti ge 2013 (Povardarski)

 Since 1994, the global wine and spirits industry has 
convened every year at the 

 Concours Mondial de Bruxelles

 Almost 8.750 wines and spirits from 46 countries 
competed in 2016

 Over 320 professional judges representi ng a 
patchwork of 50 nati onaliti es

 The fi rst internati onal competi ti on to introduce a 
post-event monitoring system for award-winning 
wines to ensure the legiti macy of its results

 A snapshot of the global wine industry, 
 updated annually

 A CMB medal provides exposure for the producer 
and a reliable buying cue for the consumer
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COnCOurs MOndial: 
lOYaltY COunts

1994 Contest  Bruges  Robert Tinlot, 
Directeur Général de l’OIV, France 
“The sizeable number of entries and extremely 
broad range of origins shows that producers 
attach great importance to this global 
showcase. I hope a long future lies ahead for 
the Concours Mondial de Bruxelles because it 
highlights the vitality of the wine industry.”

1994 Contest  Bruges  Pascal Ribéreau-
Gayon, Director and Professor of Oenology 
at Bordeaux University, France
“The Concours Mondial de Bruxelles is 
impeccably organised. Both the number and 
quality of entries and the professionalism of the 
judges guaranteed the success of the event.”

2003 Contest  Antwerp  Paul Pontalier, 
Winemaker and Technical Director at 
Château Margaux, France
“Throughout the world, there are many similar-
style competitions but very few have achieved 
the professionalism of the Concours Mondial 
de Bruxelles. An award from this competition is 
a real measure of quality for consumers as well 
as being an endorsement for producers who 
strive to produce quality wines.”

2007 Contest  Maastricht  Franck van 
den Bogaert, Buyer for the Fourcroy Group, 
Belgium
“I have rarely seen such professionalism in a 
competition. The organisation is trustworthy, 
strict and extremely professional.”

2007 Contest  Maastricht  Andy de 
Brouwer, Restaurateur and Sommelier, 
Belgium
“The Concours Mondial de Bruxelles has 
matured extremely well and become very 
international in scope. It is impressive and 
I am convinced that it has an impact on 
sales. Winning a medal is unquestionably an 
advantage for producers and distributors.”

2007 Contest  Maastricht  Mathilde 
Hulot, Journalist, France
“The Concours Mondial de Bruxelles is 
an essential fixture due to its remarkable 
organisation, transparency and independence.”

2007 Contest  Maastricht  Dominique 
Rizzi, Sommelier, Luxemburg
“A medal from the competition is an extremely 
effective selling point, inspiring consumer 
confidence. A producer from the Mosel told me 
last year that his entire production of Pinot noir 
was sold as soon as the competition results 
were released.”

2008 Contest  Bordeaux  Winemaker for 
Fox Gordon, Australia
“Winning such an accolade is fantastic! We 
are keen supporters of the Concours Mondial 
which is a wonderful benchmark in an 
extremely competitive environment. It is truly 
international in scope.”

2009 Contest  Valencia  Victor de la 
Serna, Journalist and Winegrower, Spain
“Of all the competitions I have taken part 
in, I cannot think of one that is better than 
the Concours Mondial. The competition 
is important in that it allows some of the 
lesser-known regions and producers seeking 
recognition to measure themselves against 
more prominent names which act as 
benchmarks. Winning a medal proves they 
have risen to the challenge.”

2010 Contest  Palermo  Juan Manuel 
Terceño, Buyer for Makro, Spain
“A medal from the Concours Mondial is more 
than just a sales driver – it rewards the work of 
deserving winery staff. It supports distribution 
but that’s not its only benefit: a medal also 
epitomises the excellence and expertise of the 
award-winning winery.”

2010 Contest  Palermo  Anibal Coutinho, 
Journalist, Portugal
“It is an honour to be a judge at the Concours 
Mondial de Bruxelles, one of the world’s finest 
competitions which is extremely well-organised 
by a very experienced team. Winning a medal 
at Bruxelles really makes a difference when 
selling wines in London, Paris or Berlin.”

2011 Contest  Luxembourg  Bernard 
Burtschy, Journalist, France
“The competition attracts huge numbers of 
excellent wine tasters that I see individually 
on my travels. It is extremely rare to see them 
all in one place. Basically, all the world’s star 
tasters are here.”

2011 Contest  Luxembourg  José Peñín, 
Journalist, Spain
“I am impressed by the logistics and 
organisation but what strikes me most is the 
ability to bring together so many tasters of a 
similar level of proficiency. This competition is 
really designed for industry professionals.”

2012 Contest  Guimarães  Xavier Leclerc, 
Wine Merchant for Auchan, France
“For wine buyers like me a medal is of 
paramount importance as it facilitates 
marketing. Entering wines in the Bruxelles 
competition is an astute strategic decision for 
a producer as an award-winning product grows 
retail sales 10 or even 20-fold. Bruxelles is a 
quality event and a name to trust.”

2012 Contest  Guimarães  David Cobbold, 
Journalist, Great Britain
“A medal is a huge selling point – it helps the 
consumer choose and reduces the risk of 
disappointment. The judges don’t always agree 
but generally speaking our opinions are fairly 
consensual because we all spend our lives 
tasting wine, describing it and sometimes even 
making it and that makes all the difference.”

2012 Contest  Guimarães  Francis 
Lerminiaux, Buyer for Carrefour, Belgium
“Medals are important, undeniably, but they 
don’t all have the same impact on consumers. 
The Concours Mondial de Bruxelles has 
become one of the wine market’s leading 
buying cues.”

2012 Contest  Guimarães  Marco Oreggia, 
Journalist, Italy
“In my opinion, the change of location every 
year makes the Concours Mondial one of the 
finest competitions internationally because it 
gives wine writers and judges an opportunity to 
encounter and discover new sources for wines 
and different wineries.”
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2015 and 2016 EntriEs 
Countries 2015 2016

France  2.421  2.500 
spain  1.570  1.623 
italy  1.226  1.323 
Portugal  1.033  1.037 
Chile  327  386 
Bulgaria  88  257 
south africa  205  193 
switzerland  128  123 
China  74  120 
greece  111  120 
slovakia  88  109 
romania  91  98 
Czech republic  70  96 
australia  92  91 
Mexico  77  80 
turkey  47  75 
u.s  28  51 
luxembourg  49  47 
georgia  27  43 
Moldova  20  41 
Argentina  43  32 
Brazil  27  31 
germany  33  30 
slovenia  20  21 
Belgium  8  20 
Morocco  12  20 
new Zealand  1  19 
lebanon  10  18 
hungary  13  16 
ukraine  4  16 
Macedonia  7  12 
Croatia  12  10 
Peru  5  9 
Jordan  -    8 
russia  6  8 
Bosnia and herzegovina  -    7 
Canada  13  7 
uruguay  6  7 
armenia  1  6 
austria  4  6 
algeria  4  5 
israel  -    5 
san Marino  3  5 
united Kingdom  -    4 
Egypt  3  3 
Malta  -    3 
tunisia  -    3 
serbia  -    2 
Colombia  3  1 
holland  -    1 
taiwan  1  1 
india  2  -   
Cyprus 2  -   
TOTALE 8 015 8 749
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thE OrganisErs
The Concours Mondial de Bruxelles would not be what it is today were it 
not for its reliable team. For twelve months of the year, they ensure that 
the competi ti on runs smoothly, in the most minute detail, from technical 
aspects through to promoti on.  

 Chairman : Baudouin havaux
 baudouin.havaux@vinopres.com

 Managing Director : thomas Costenoble (Oenologist and Managing director)
 thomas.costenoble@vinopres.com

 Operati onal and technical management: 

Bernard Sirot (Head of Tasti ng)
france@vinopres.com

Géraldine Gérard (Head of Producer Relati ons)
cmb@vinopres.com 

Marcello Confalonieri (Head of Logisti cs) 
marcelo.confalonieri@vinopres.com

 Communicati on : 

Julie guillot (Project Coordinator)
julie.guillot@vinopres.com

Frédéric Galti er (Head of Communicati on)
frederic.galti er@vinopres.com | +34 687 301 326

 Administrati on :

didier François
didier.francois@vinopres.com

Contact

Concours Mondial de Bruxelles
Rue de Mérode 60

1060 Brussels (Belgium)

 +32 (0)2 533 27 67
 +32 (0)2 533 27 61

Or visit our website 
www.concoursmondial.com

Concours Mondial de Bruxelles is also on:
Facebook “f” Logo C MYK / .ai Facebook “f” Logo C MYK / .ai

/concoursmondial @concoursmondial

Our PartnErs
Insti tuti onal Partners

With the support of

In collaborati on with

Media Partners


