
                                                                                            
 
 

 
Closing date for entries is Tuesday 31st January 2017 

 

Please copy this form for multiple entries.   

Please complete the details of each entry on a separate form.  

Submit all Entry Forms for Beer with a completed Entrant’s Form (Form 1).  

Please copy all submitted forms for your records.  

Remember you can enter on line and pay by credit card at www.brewingawards.org  

 

 
 
 
 
 
 
 
 
 
 

 
 
 

SMALL PACK ENTRIES ONLY 
 
 
 
 
 
 
 

                                        KEG ENTRIES ONLY 
                         
 
 
 
 
 
 

Form 2D 
  

Describe your entry as it is to appear, should an award be 
made:  
Brand: 

Name of Beer: 

Name of (Head) Brewer:  

Location of Brewery:  

Company   

Dispense Gas Please tick 
 

 CO2                 30:70 (CO2:N2) 
 
Beer Co2 Content  
 
……………….. vols or g/l. Only 
CO2 dispense if Co2 > 1.35 
vols or 2.7g/litre 
 
Do you wish to provide an 
orifice plate? Please tick  
  No     Yes  
I will attach it to the keg 
Make sure its dimensions fit our 
Dalex taps. (*** Refer to specific 
entrant information)   
 

Entry Form for Beer In COMBINED CATEGORIES  

Combined Categories Beer 
 

CLEARLY TICK ONE BOX PER FORM 
 

International Non & Low-Alcohol 
Ultra low alcohol   Class 1 (up to 1.1%)   
Low     Class 2 (1.2-2.8 %)    
Speciality Beer up to 6.9% 
Speciality Beer Class 1  Wheat     
Speciality Beer Class 2  Fruit & Vegetable   
Speciality Beer Class 3  Organic     
Speciality Beer Class 4  Other Special Feature   
Speciality Beer Class 5  Special Hop Beer    
Speciality Beer Class 6 Sour Beer   
Speciality Beer Class 7 Zero Gluten Beer   
 

Before completing this form please read about 
information required for Speciality Beer entries in the 
Specific Entrant Information to ensure your entry is 
judged appropriately. 
 
 
 
 
 
Dark Beer Class 1  2.9 - 3.7%   
Dark Beer Class 2  3.8 - 4.7%   
Dark Beer Class 3  4.8 - 5.7%   
Dark Beer Class 4  5.8 - 6.9%            
 

Strong Beer 7% - 9.9%  
Strong Beer Class 1  Lager     
Strong Beer Class 2 Ale     
Strong Beer Class 3 Dark     
Strong Beer Class 4 Speciality    
Strong Beer Class 5 10% + Above,  
                                                All categories                  
 

% Alcohol by  
Volume of Beer  

Extractor Type Please tick 

 A Type = Circular round or 
12 sided  

 G Type = Three cornered 
(tri-lobe) 

 S Type = European Sankey 
well type  

 D Type = USA Sankey – 
Similar to European but 
different operation stroke   

 M Type = Circular round 
flange with double valve 
system 

 U Type = Well type (UEC)  

 Key Keg  = bespoke one 
trip   

 None of the above, I shall 
send my own.  

 

Entrant Type Please tick 

 Bottle    Can    PET/Plastic Bottles   Cask     Keg 

Please state size of container (ltr) /smallpack (ml) ……………………………….. 

Does the beer include a yeast sediment? Please tick   
  Yes     No 

 

For office use only 
 

 CS Checked  
 Paid  
 Confirmed 
 

Send completed forms to Brewing Technology Services, 3 Brewery Road, Wolverhampton WV1 4JT UK 
Fax: +44 (0) 872 115 8215  Tel: +44 (0)1902 422303   Email: entries@brewingawards.org  
www.brewingawards.org      UK VAT No 235 0772 74 
 
 

Preferred Pouring 

Temperature 

               

If yes, should the yeast sediment be left in the bottle?   
Please tick    Yes     No 

 

Cask beers will be poured at 12 oc +/-2oc 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

For specific requirements for the entries please refer to 
Specific Information and Rules. 

 
 
 
 
 
 
 

List Speciality Here: 

http://www.brewingawards.org/
http://www.brewingawards.org/
initiator:organisation@brewingawards.org;wfState:distributed;wfType:email;workflowId:60968b995dd92d4ba85622b43e4706c0
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