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Disclaimer

The information contained in this publication is for the purpose of providing information to our Exhibitors and Show patrons. The
information is correct at the time of printing, however, the information may be subject to change or amendments. Please check our
websites for the most recent up to date information.

SYDNEY ROYAL BEER & CIDER SHOW - A DIVISION OF THE ROYAL AGRICULTURAL SOCIETY OF NSW (RAS) ABN 69 793 644 351






4 SYDNEY ROYAL BEER & CIDER SHOW

COMMITTEE AND OFFICIALS

WINE BEER AND SPIRITS COMMITTEE

Mr A Barnes (Chair)
Mr S J B Davies
Ms S P Evans
Ms L Milan OAM
Dr S J Walker

INDUSTRY ADVISOR

Trish Barry
Paul Bowker

STEWARD-IN-CHIEF

Mr Stuart Davies

CHIEF STEWARD
Mr William Wilson

CHAIR OF JUDGES

Mr Richard Adamson - Young Henrys



SYDNEY ROYAL BEER & CIDER SHOW 5

TABLE OF CONTENTS

WELCOME FROM THE PRESIDENT

COMMITTEE AND OFFICIALS

MESSAGE FROM THE CHAIR OF JUDGES

WHAT'S NEW?

WHY ENTER?

SUPPORTING THE AUSTRALIAN BEER & CIDER INDUSTRY

PRESIDENT’S MEDAL

KEY INFORMATION

EVENTS

SPECIAL REGULATIONS

CLASS LISTING
Bottled or Canned Beer (Packaged) (Classes 1-15)
Draught Beer (Classes 16-30)

Cider, Perry & Ginger Beer Bottled, Canned or Draught (Classes 31-36)
No Alcohol & Low Alcohol Beer & Cider (Classes 37- 40)

CHAMPIONSHIPS AND SPECIAL PRIZES

APPENDIX A — SUPPLEMENTARY STYLE GUIDELINES
(i) Australian Style Lager
(i) XPA

(iii) Ginger Beer

PAGE
NUMBER

3

0 N O

10
12
13
14
15
22
22
23
24
24
25
27
27
28
29



SYDNEY ROYAL BEER & CIDER SHOW 21

An Application for Entry received from an Applicant who has been disqualified from Exhibition by the RAS shall not be accepted
during the period of such disqualification. Should any such application be accepted, it shall, when discovered, be deemed void and
the Entry Fee, Exhibit and any Award made to such Applicant shall be forfeited to the RAS. Where an Exhibit or an Exhibitor is
disqualified and their prize is forfeited, the RAS may (but is not obliged to) promote the Exhibit next in order to that prize.

32. AUDITING

(a) The RAS may appoint any person (an ‘Auditor’) to undertake random pre-judging and post-judging audits relating to any
Exhibit entered into the Sydney Royal Beer & Cider Show.

(b) An Exhibitor must co-operate with and do all things reasonably required by an Auditor in connection with any Audit and
adhere to arrangements that have been made between the RAS and the Exhibitor.

(c) The Exhibitor must keep on file, maintain and extract a copy of such records as are required to demonstrate the truth and
accuracy of all information stated in the Exhibitor’s Application for Entry.

(d) Each Exhibitor hereby consents to an Auditor, in the conduct of an Audit, to enter, with notice, the Exhibitor’s premises as
nominated and inspect all product, books, electronic and hard copy records thereon, or to request relevant
documentation electronically for the purpose of verifying the authenticity of any information stated in the Exhibitor’s
Application for Entry.

(e) An Exhibitor undergoing an Audit must permit the Auditor to take from the Exhibitor’s premises up to three (3) samples (at
no charge) taken at random from the stock on hand of any Exhibit for comparison with the original Exhibit.

(f) The RAS may also obtain retail samples sourced from the marketplace to compare with the original Exhibit. A random
sample of all entries will be targeted for this type of audit in 2026.

(g) The RAS reserves the right to audit Exhibits within twelve (12) months following the Sydney Royal Beer & Cider Show.

If the Exhibitor fails to comply with these provisions; or as a result of the Audit, any discrepancy is disclosed, or a sample taken is
not identical with the original Exhibit, the RAS may:

(a) Cancel any Award won by the Exhibitor.
(b) Disqualify the Exhibitor from further Exhibition for such period as the RAS consider appropriate.
(c) Publish to such persons as the RAS considers appropriate, the fact of any such cancellation and/or disqualification in
respect of the Exhibit and the Exhibitor.
The RAS may publish in any medium the results of any such inspection or analysis. Neither the Exhibitor nor any other Person shall

have any claim against the RAS or against any Councillor, member, employee, agent or representative in respect of any matter
published as contemplated by paragraph (c) of this Special Regulation 32.

33. POWERTO CANCEL OR ALTER

The RAS may, without assigning a reason:

(a) Alter the Closing Date for the Competition.

(b) Remove any Exhibit from Sydney Showground or cause any Exhibit to be removed from Sydney Showground.

(c) Alter the conditions of the Competition, including but not exclusive to the judging conditions and process followed.
(d) Rule that an Exhibit or Exhibitor may not compete or is ineligible to compete.

(e) Alter the date, time or place on or at which the judging or Awards Presentation is scheduled to take place.

(f)  Alter aJudge scheduled to Judge the Event.

Notification of change will be listed on https://www.rasnsw.com.au/beer-cider

Whilst every effort will be made to release results on the date indicated, the RAS reserves the right to:

(a) Defer announcing results until the Chair of Judges’ report is finalised.
(b) Cancel the Event

The rights set out above apply notwithstanding:

(a) The RAS’s acceptance of an entry.
(b) Inclusion of an entry in the results Catalogue.
(c) Theissue of any other document.

34. WORKPLACE SURVEILLANCE ACT

RAS operates surveillance cameras from Sydney Showground Security and these are located in and around facilities requiring
security monitoring for the safety or security of individuals or property. RAS also has access to Sydney Olympic Park security
cameras and vice versa. Please note that security camera monitoring is continuous and ongoing and it is deemed that a person, by
entering the Showground, consents to this photographing, filming or taping. RAS strictly complies with the Workplace Surveillance
Act 2005.


https://www.rasnsw.com.au/beer-cider

22 SYDNEY ROYAL BEER & CIDER SHOW

CLASS LISTING
BOTTLED OR CANNED BEER (PACKAGED)

Class No.

Class Description

Lager — Australian Styles

Includes: Australian Draught, Australian Premium Lager, Australian Light, Australian Dry, Classic Australian Pilsner, Modern
Australian Pilsner

Lager — International Styles

Includes: German Bohemian or other International Pilsner, Vienna Lager, American-Style Lager, American-Style Light Lager,
Kellerbier, California Common Beer, American-Style Marzen/Oktoberfest, Heller Bock/Maibock, Traditional Bock,
Doppelbock, Eisbock, Bock Rauchbier India Pale Lager

Lager — Amber and Dark Styles (less than 30% wheat)

Includes: German-Style Marzen, German-Style Schwarzbier, European-Style Dark Lager, American Amber Lager

Pale Ale — Australian Styles

Includes: Classic Australian-Style Pale Ale, Australian-Style Pale Ale

Pale Ale - International Styles

Includes: Classic English-Style Pale Ale, Golden or Blonde Ale, American-Style Pale Ale, American-Style Strong Pale Ale,
International-Style Pale Ale, New World Pale Ale, Kolsch, Summer Ale

Pale Ale - Juicy and Hazy Styles

Includes: Juicy or Hazy Pale Ale, Juicy or Hazy Strong Pale Ale

Pale Ale — XPA and Session IPA Styles
Includes: XPA, Session IPA

India Pale Ale — International Styles

Includes: American-Style India Pale Ale, Belgian IPA, Black IPA, British-Style India Pale Ale, Imperial or Double India Pale
Ale, Red IPA, West Coast IPA

India Pale Ale — Juicy and Hazy Styles

Includes: Juicy or Hazy India Pale Ale, Juicy or Hazy Imperial or Double India Pale Ale

10

Amber and Dark Ales - British, Irish and American Styles

Includes: American-Style Amber/Red Ale, American-Style Barley Wine, English Style Bitter, Scottish Style Heavy, English
Style Dark Mild, Irish Red, Scotch Ale or Wee Heavy, Brown Ale, Old Ale, American-Style Black Ale, British-Style Barley Wine
Ale

11

Amber and Dark Ales — European Styles

Includes: German-Style Altbier, Biere de Garde, Belgian-Style Strong Dark Ale, Belgian-Style Dubbel, Tripel and Quadrupel

12

Wheat and Other Grain Beer Styles (more than 30% wheat or other grain)

Includes: Hefeweizen, Kristal Weizen, Dunkel Weizen, Weizenbock, Rye Beer, Belgian-Style Witbier, American-Style Wheat
Beer, Australian Wheat Ale

13

Fruit and / or Sour Beer Styles

Includes: Berliner Weisse, Gose, Belgian-Style Lambic or Gueuze, American-Style Sour Ale, Wild Ale, Wood and Barrel Aged
Sour Beer, American-Style Fruited Sour Ale, Belgian-Style Fruit Lambic, Belgian-Style Flanders Oud Bruin or Oud Red Ale,
Brett Beer, American-Style Fruit Beer, Fruit Wheat Beer, and Belgian-Style Fruit Beer

14

Stouts and Porters

Includes: Brown Porter, Robust Porter, Smoked Porter, Sweet or Cream Stout, Irish-Style Stout, Export Stout, Oatmeal
Stout, Imperial Porter, Imperial Stout, Barrel Aged Porter or Stout, Flavoured Stout, Pastry Stout

15

Experimental and Specialty Beers

Includes: Gluten Free Beer, Classic French & Belgian-Style Saison, Belgian-Style Table Beer, Belgian-Style Blonde Ale,
Pumpkin Beer, Herb and Spiced Beer, Smoked Beer, Bamberg-Style Rauchbier, Grodziskie, Specialty Honey Beer, Other
Experimental Beer. Exhibitors may enter this Class if style does not fit any other Class.
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DRAUGHT BEER
Class Class Descrioti

No. ass Description
Lager — Australian Styles

16 Includes: Australian Draught, Australian Premium Lager, Australian Light, Australian Dry, Classic Australian Pilsner, Modern
Australian Pilsner
Lager — International Styles

17 Includes: German Bohemian or other International Pilsner, Vienna Lager, American-Style Lager, American-Style Light Lager,
Kellerbier, California Common Beer, American-Style Marzen/Oktoberfest, Heller Bock/Maibock, Traditional Bock, Doppelbock,
Eisbock, Bock Rauchbier,India Pale Lager

18 Lager — Amber and Dark Styles (less than 30% wheat)
Includes: German-Style Marzen, German-Style Schwarzbier, European-Style Dark Lager, American Amber Lager

19 Pale Ale — Australian Styles
Includes: Classic Australian-Style Pale Ale, Australian-Style Pale Ale
Pale Ale - International Styles

20 Includes: Classic English-Style Pale Ale, Golden or Blonde Ale, American-Style Pale Ale, American-Style Strong Pale Ale,
International-Style Pale Ale, Kolsch, Summer Ale, New World Pale Ale

” Pale Ale - Juicy and Hazy Styles
Includes: Juicy or Hazy Pale Ale, Juicy or Hazy Strong Pale Ale

22 Pale Ale — XPA and Session IPA Styles
Includes: XPA, Session IPA
India Pale Ale - International Styles

23 Includes: British-Style India Pale Ale, American-Style India Pale Ale, Red IPA, Black IPA, Belgian IPA, Imperial or Double India
Pale Ale, West Coast IPA

” India Pale Ale - Juicy and Hazy Styles
Includes: Juicy or Hazy India Pale Ale, Juicy or Hazy Imperial or Double India Pale Ale
Amber and Dark Ales - British, Irish and American Styles

25 Includes: English Style Bitter, Scottish Style Heavy, English Style Dark Mild, Irish Red, American-Style Amber/Red Ale, Scotch
Ale or Wee Heavy, Brown Ale, Old Ale, American-Style Black Ale, British-Style Barley Wine Ale, American-Style Barley Wine

” Amber and Dark Ales — European Styles
Includes: German-Style Altbier, Biere de Garde, Belgian-Style Strong Dark Ale, Belgian-Style Dubbel, Tripel and Quadrupel
Wheat and Other Grain Beer Styles (more than 30% wheat or other grain)

27 Includes: Hefeweizen, Kristal Weizen, Dunkel Weizen, Weizenbock, Rye Beer, Belgian-Style Witbier, American-Style Wheat
Beer, Australian Wheat Ale
Fruit and / or Sour Beer Styles

28 Includes: Berliner Weisse, Gose, Belgian-Style Lambic or Gueuze, American-Style Sour Ale, Wild Ale, Wood and Barrel Aged
Sour Beer, American-Style Fruited Sour Ale, Belgian-Style Fruit Lambic, Belgian-Style Flanders Oud Bruin or Oud Red Ale, Brett
Beer, American-Style Fruit Beer, Fruit Wheat Beer, and Belgian-Style Fruit Beer
Stouts and Porters

29 Includes: Brown Porter, Robust Porter, Smoked Porter, Sweet or Cream Stout, Irish-Style Stout, Export Stout, Oatmeal Stout,
Imperial Porter, Imperial Stout, Barrel Aged Porter or Stout, Flavoured Stout, Pastry Stout
Experimental and Specialty Beers

30 Includes: Gluten Free, Classic French & Belgian-Style Saison, Belgian-Style Table Beer, Belgian-Style Blonde Ale, Pumpkin Beer,

Herb and Spiced Beer Smoked Beer, Bamberg-Style Rauchbier, Grodziskie, Specialty Honey Beer, Other Experimental Beer.
Exhibitors may enter this Class if style does not fit any other Class.
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CIDER, PERRY & GINGER BEER — BOTTLED, CANNED OR DRAUGHT

Class No. | Class Description Special Requirements
Dry (Residual Sugar less than 9g/L)
New World Cider Medium (Residual Sugar 9 — 25g/L)
31 Includes: Dry, Medium, Medium-Sweet, Sweet, Bottle- | Medium-Sweet (Residual Sugar 25 - 40 g/1)
Conditioned Sweet (Residual Sugar greater than 40 g/L)
Bottle Conditioned per 2026 ACA Styleguide
Dry (Residual Sugar less than 9g/L)
Traditional Cider Medium (Residual Sugar 9 — 25g/L)
32 Includes: Dry, Medium, Medium-Sweet, Sweet, Bottle- | Medium-Sweet (Residual Sugar 25 - 40 g/L)
Conditioned Sweet (Residual Sugar greater than 40 g/L)
Bottle Conditioned per 2026 ACA Styleguide
Dry (Residual Sugar less than 9g/L)
New World Perry Medium (Residual Sugar 9 — 25g/L)
33 Includes: Dry, Medium, Medium-Sweet, Sweet, Bottle- | Medium-Sweet (Residual Sugar 25 - 40 g/L)
Conditioned Sweet (Residual Sugar greater than 40 g/L)
Bottle Conditioned per 2026 ACA Styleguide
Dry (Residual Sugar less than 9g/L)
Traditional Perry Medium (Residual Sugar 9 — 25g/L)
34 Includes: Dry, Medium, Medium-Sweet, Sweet, Bottle- | Medium-Sweet (Residual Sugar 25 - 40 g/L)
Conditioned Sweet (Residual Sugar greater than 40 g/L)
Bottle Conditioned per 2026 ACA Styleguide
Identify the fruit variety/varieties on Application of Entry
Identify the botanical ingredients on Application of Entry
Speciality Cider & Perry Identify the wood type on Application of Entry
Includes: Fruit Cider or Perry, Botanical Cider or Perry, | Produced by freeze concentration, indicate sweetness
35 Wood-Aged Cider or Perry, Ice Cider or Perry, Cider or Blend of cider and perry or cider/perry blended with other
Perry Blend, Pet-Nat Cider or Perry, Experimental and | fermented fruit beverage — identify components on entry
Speciality Cider or Perry Naturally sparkling by methode ancestrale, indicate sweetness
Cider or Perry Not eligible for any other Class. Exhibitors must
describe the Exhibit on Application of Entry
Must be alcoholic. All ginger must be Australian grown.
. Specify: sweetness (dry/semi-sweet/sweet), carbonation level
36 Ginger Beer (still/petillant/sparkling), and any adjuncts.
Identify deliberate production effects on Application for Entry.
REDUCED AND NO ALCOHOL BEER & CIDER — BOTTLED, CANNED, DRAUGHT
Clllass Class Description Special Requirements
o.
0, 0,
4 Reduced Alcohol Beer Alcohol content greater than 0.5% and less than 3.5%
ABV.
43 No Alcohol Beer Alcohol content 0.5% ABV or less.
0, 0,
a4 Reduced Alcohol Cider or Perry Alcohol content greater than 0.5% and less than 3.5%
ABV.
45 No Alcohol Cider or Perry Alcohol content 0.5% ABV or less.
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CHAMPIONSHIPS AND SPECIAL PRIZES

Champion Lager
Eligible Classes: 1 -3 & 16— 18

2025 Winner:

Coomba Check Dark Lager

THE COASTAL BREWING COMPANY
Class No. 18 / Cat No. 118

Champion Pale Ale
Eligible Classes: 4 —7 & 19— 22

2025 Winner:

Hearts Point NEPA

THE COASTAL BREWING COMPANY
Class No. 21 / Cat No. 139

Champion India Pale Ale
Eligible Classes: 8 —9 & 23 -24

2025 Winner:

Red IPA

RECKLESS BREWING CO
Class No. 8 / Cat No. 58

Champion Amber or Dark Ale
Eligible Classes: 10— 11 & 25 - 26

2025 Winner:
Esker Old Dark Ale
ESKER BEER CO Class No. 25 / Cat No. 168

Champion Wheat or Other Grain
Eligible Classes: 12 & 27

2025 Winner:

Aprés Ski Bavarian Hefe Wheat Beer
SUNDAY ROAD BREWING

Class No. 12 / Cat No. 83

Champion Fruit or Sour
Eligible Classes: 13 & 28

2025 Winner:
Not Awarded

Champion Porter or Stout
Eligible Classes: 14 & 29

2025 Winner:

Reckless Brewing Co Stout
RECKLESS BREWING CO
Class No. 14 / Cat No. 96

Champion Experimental or Specialty
Eligible Classes: 15 & 30

2025 Winner:

Caribbean Stout

SHELTER BREWING CO
Class No. 30/ Cat No. 180
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Champion Cider
Eligible Classes: 31 — 32 & 35

2025 Winner:

Flying Brick Cider Co MC Cider
FLYING BRICK CIDER CO

Class No. 35/ Cat No. 205

Champion Perry
Eligible Classes: 33 - 35
2025 Winner:

Not Awarded
Champion Ginger Beer
Eligible Class: 36

2025 Winner:

Not Awarded

Champion Reduced or No Alcohol Beer or Cider
Eligible Classes: 37 — 40

2025 Winner:

Jazz Stout

HEAPS NORMAL

Class No. 43 / Cat No. 229

The Chair of Judges Annual Prize
This Annual Prize is supported by the RAS of NSW. Awarded to the Exhibit that impressed the Chair of Judges the most that did not get an
award elsewhere.

2025 Winner:

Flying Brick Cider Co Original Cider
FLYING BRICK CIDER CO

Class No. 33 / Cat No. 191

Best NSW Beer or Cider
Eligible Classes: 1 — 35

2025 Winner:

Aprés Ski Bavarian Hefe Wheat Beer
SUNDAY ROAD BREWING

Class No. 12 / Cat No. 83

Best Beer or Cider of Show
Winners of the following Champions are eligible: Lager, Pale Ale, India Pale Ale, Amber or Dark Ale, Wheat or Other Grain, Fruit or Sour,
Porter or Stout, Experimental or Specialty, Cider, Perry, Ginger Beer.

2025 Winner:

Apres Ski Bavarian Hefe Wheat Beer
SUNDAY ROAD BREWING

Class No. 12 / Cat No. 83
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APPENDIX - A
SUPPLEMENTARY STYLE GUIDELINES

The 2026 Brewers Association Beer Style Guidelines are used as the primary reference for judging at the Sydney Royal Beer & Cider Show.
However, two beer classes on the Show Schedule — Australian Style Lager and XPA — describe commercially and culturally significant
Australian styles that are not defined in the BA guide. This document provides Sydney Royal-specific style descriptions for both Classes, to
ensure judges have a consistent and authoritative reference for assessment.

These descriptions have been developed from analysis of commercial benchmarks, industry practice, and the sensory character that
distinguishes each style within the Australian market. They should be read alongside the BA guide, not as a replacement for it.

(i) Classes 1 & 16 — Australian Style Lager
Style Descriptions

Australian Style Lager encompasses the family of clean, cold-fermented lagers that form the backbone of the Australian commercial beer
market. These styles have been developed and refined over more than a century to suit Australian conditions and drinking culture —
prioritising refreshment, consistency, and high drinkability above complexity. They represent some of the most technically demanding styles
to judge well: with little malt character, minimal hop presence, and no complexity to mask faults, technical execution is everything.
Exhibitors must indicate on their Application for Entry which sub-style is being entered. This information will be provided to Judges.

The sub-styles are:

Sub-style ABV Range Defining Character

Australian Draught 4.5%—5.0% The classic style. Malt-forward, clean, very low hop. Full
carbonation. The benchmark for the category.

Australian Premium Lager  4.6%-5.2% As per Draught but with slightly more refinement in aroma and
finish. Often crisper and drier.

Australian Light 2.0%-2.9% Substantially reduced alcohol. Very low malt and bitterness.
Exceptionally clean and crisp. Judged within its ABV constraint.

Australian Dry 4.2%—5.0% Fermented to a lower final gravity than Draught. Drier, crisper
finish with less residual sweetness. Very low malt character.

Classic Australian Pilsner 4.5%—5.2% Traditional hop character using noble or European varieties.
Restrained bitterness (15-25 IBU), clean malt backbone, crisp dry
finish. Judged on elegance and technical cleanliness.

Modern Australian Pilsner  4.5%—5.2% Brewed with Australian hop varieties (Galaxy, Ella, Vic Secret,
Summer). Pronounced tropical and citrus hop aroma. Higher
bitterness (30-45 IBU). Crisper and more aromatic than Classic
style.

All sub-styles share the same core judging framework below. Differences in character between sub-styles are of degree, not kind. Judges
should assess each entry against the declared sub-style.

Style Guidelines

Aroma: Malt aroma is very low to low — clean, faintly grainy or bready, occasionally with a very subtle sweetness. Hop aroma is very low to
absent; no floral, citrus, or resinous notes should be prominent. Fermentation character is very clean — no fruity esters, no diacetyl, no DMS.
Classic Australian Pilsner may show a very low noble hop note. Modern Australian Pilsner will show a more pronounced Southern Hemisphere
hop aroma — tropical and citrus — derived from Australian varieties (Galaxy, Ella, Vic Secret). Australian Light will have correspondingly
attenuated aroma at all levels. Any detectable off-aroma is a significant fault given the minimal character of these styles.

Appearance: Very pale straw to gold. Brilliant clarity; chill haze is a fault. Persistent white head with fine bead. Carbonation is visually evident.

Flavour: Clean malt flavour — very low to low, grainy, slightly sweet in Draught and Premium styles, progressively drier in Dry and Pilsner
styles. Hop flavour is very low to absent. Bitterness is very low to low (8—20 IBU) in Draught, Premium, Dry, and Light styles, present primarily
to provide balance rather than character. Classic Australian Pilsner: 15-25 IBU, restrained and clean. Modern Australian Pilsner: 30—45 IBU,
where the higher bitterness is a deliberate stylistic feature complementing the Australian hop character. Finish is clean and crisp, ranging
from just off-dry (Draught, Premium) to distinctly dry (Dry, Pilsner). No aftertaste. No fruity esters, diacetyl, DMS, or acetaldehyde.

Mouthfeel: Light to medium-light body. High carbonation contributing to a lively, crisp texture. Finishes clean with no lingering weight.
Australian Light will be at the lighter end of body; Draught and Premium may approach medium-light.

Overall Impression: The defining virtue of Australian Style Lager is flawless technical execution in service of effortless refreshment. These
are not complex beers — they are not meant to be. Judges should resist penalising entries for low intensity of character, provided that
character is appropriate to the declared sub-style. What must be rewarded is cleanliness, balance, drinkability, and the complete absence of
faults. A Gold medal in this class represents a technically impeccable example of an iconic Australian style.
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Faults: Diacetyl (buttery), DMS (cooked corn/vegetables), acetaldehyde (green apple), fruity esters, chill haze, skunkiness, oxidation,
harshness. Given the low-intensity character of these styles, faults are highly conspicuous and should be penalised accordingly.

Judging note: Technical merit carries greater weight in this class than in styles where hop or malt complexity can partially compensate for
minor flaws. Judges should apply the 20-point scoring system with particular attention to the Technical Merit and Flavour criteria. The
absence of faults is as important as the presence of positive character.

_ Draught / Dry / Premium Pilsner

oG 1.024-1.034 1.040-1.052 1.042-1.054

FG 1.002-1.006 1.004-1.010 1.004-1.010

ABV 2.0%-2.9% 4.2%-5.2% 4.5%-5.2%

IBU 5-12 8-18 15-45

Colour 4 — 8 EBC (2-4 SRM) 4 —-10EBC (2 -5SRM) 4-10EBC(2—-5SRM

(ii) Classes 7 & 22 — XPA (Extra Pale Ale)

The XPA — Extra Pale Ale — is a distinctly Australian craft beer style that emerged from the market in the early 2010s and has since become
one of the most commercially significant categories in the local industry.

It is not defined in the 2026 Brewers Association Beer Style Guidelines; the closest BA analogue is the Australian-Style Pale Ale, which shares
some characteristics, but XPA is a distinct evolution of that style with tighter parameters around colour, body, and the primacy of hop aroma.

The XPA occupies a deliberate space between a standard Pale Ale and a Session IPA: it is lighter in colour, body, and malt character than an
Australian Pale Ale, but defined by hop aroma and flavour rather than hop bitterness. It is not simply a lower-ABV IPA — the emphasis is on
aromatic freshness and drinkability, not bitterness intensity.

The Session IPA class (also in Classes 7/22) is available for entries that are fundamentally IPA-derived; XPA entries should be assessed against
this description.

Exhibitors entering as XPA must indicate this on their Application for Entry. This information will be provided to judges.

Style Guidelines

Aroma: Hop aroma is the defining characteristic and must be prominent. Character is typically tropical (mango, passionfruit, pineapple),
citrus (grapefruit, lemon, lime), stone fruit (peach, nectarine), or a combination thereof, derived primarily from Southern Hemisphere
varieties (Galaxy, Mosaic, Citra, Ella, Vic Secret, Summer) or their American counterparts. The hop aroma should be fresh, vibrant, and inviting
— not harsh, catty, or vegetal. Malt aroma is very low to low: faintly grainy or biscuity, present to support the hops but not to compete with
them. Fermentation character is clean; very low fruity esters are acceptable. No diacetyl.

Appearance: Very pale straw to pale gold. Clear to very slightly hazy; some hop haze at low levels is acceptable and not a fault. White head,
moderate to good retention. Brilliant clarity is not required, but significant haze is a fault.

Flavour: Hop flavour is medium-high to high, mirroring the aroma — tropical, citrus, stone fruit. Malt flavour is very low to low: clean, slightly
grainy, providing a neutral base for the hops. Bitterness is low to medium (20—-35 IBU) — present to balance the sweetness of residual malt
and to provide structure, but not the dominant flavour. This is not a bitter beer; it is a hop-flavoured beer. Finish is dry to off-dry, clean, and
refreshing. No caramel, toffee, or biscuity malt notes; these suggest a Pale Ale rather than an XPA.

Mouthfeel: Light to medium-light body. Medium to medium-high carbonation, contributing to perceived crispness and refreshment. Finish
is clean and dry. No harsh or astringent bitterness. Highly drinkable — the palate should not be fatigued after a single serve.

Overall Impression: An XPA should be immediately aromatic and effortlessly drinkable. The hop character should be vibrant and fresh — if
the hops smell stale, muted, or grassy, the beer has not succeeded regardless of other qualities. The lightness of body and colour are not
limitations; they are deliberate stylistic features that make the hop aromas more expressive and the beer more sessionable.

Distinction from adjacent styles: An XPA differs from an Australian Pale Ale in being lighter in colour, lighter in body, and with less malt
character. It differs from a Session IPA in having lower bitterness and a hop profile that emphasises aroma and flavour over bitterness
intensity. It differs from a Golden/Blonde Ale in having significantly more hop aroma and flavour. If an entry is noticeably bitter, amber in
colour, or malt-forward, it belongs in an adjacent class.

Faults: Diacetyl, DMS, harsh or lingering bitterness, caramel or toffee malt character, oxidation, catty or onion-like hop character (indicative
of poor dry-hop practice or old hops), significant haze in an unflagged entry

0G 1.040-1.054 (10.0-13.4 °P)
FG 1.006-1.012 (1.5-3.1 °P)

ABV 4.0%-5.5%
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IBU 20-35

Colour 4 — 12 EBC (2 — 6 SRM) (very pale straw to pale gold)

The 2026 Brewers Association Beer Style Guidelines are used as the primary reference for judging at the Sydney Royal Beer & Cider Show.
However, Ginger Beer is not defined in the BA guide. This document provides Sydney Royal-specific style descriptions for class 36 — Ginger
Beer, to ensure judges have a consistent and authoritative reference for assessment.

These descriptions have been developed from analysis of commercial benchmarks, industry practice, and the sensory character that
distinguishes each style within the Australian market.

(iii) Class 36 — Ginger Beer

This Class is for fermented Ginger Beer — a distinct product from carbonated ginger beer soft drinks or syrups. Entries must be alcoholic and
produced by fermentation, using real ginger as the primary flavouring ingredient. All ginger must be Australian grown, in accordance with
the RASNSW product requirements.

Exhibitors must indicate on their Application for Entry: sweetness level (dry, semi-sweet, or sweet), carbonation level (still, petillant, or
sparkling), whether the product is filtered or unfiltered, and any adjuncts or deliberate production effects (e.g. ginger and lemon, ginger and
honey, barrel aged). This information will be provided to judges to assist assessment.

Style Guidelines

Aroma / Flavour: Fresh, cooked, or dried ginger should be the dominant aromatic characteristic. Lemon, lime, or other citrus notes are
common and may complement the ginger well. Floral or honey notes are appropriate if present. Fermentation character should be clean and
not distracting. A pleasant warming heat from ginger is expected in the flavour and finish. The level of heat may vary — from restrained to
assertive — but must not be harsh or medicinal. Sweetness, if present, should balance and integrate with the ginger heat rather than mute
it.

Faults: Artificial ginger or 'ginger snap' biscuit character; excessive acetic acid; solvent or chemical notes; a flavour profile resembling a non-
alcoholic ginger beer soft drink; alco-pop character.

Appearance: Pale gold to amber. May range from brilliantly clear to hazy, depending on filtration. Carbonation can range from still to highly
sparkling; this is a stylistic choice and should align with what the Exhibitor has indicated on their Application for Entry.

Mouthfeel: Light to medium body. A characteristic ginger warmth in the mouth is expected and desirable — this is the defining tactile feature
of the style. The warmth should build and linger pleasantly in the finish without becoming astringent or numbing. Carbonation, where
present, contributes to freshness and perceived dryness. Higher carbonation in sparkling styles is appropriate.

Overall Impression: It should be refreshing with a prominent ginger character that is assertive but balanced. It should be clearly distinct from
a non-alcoholic ginger beer soft drink, showing genuine fermentation character. Dry styles will lean on ginger spice and fermentation esters;
sweeter styles must retain ginger prominence and avoid cloying character. Adjuncts should complement rather than dominate the ginger.
The product should be engaging and drinkable.

Sweetness: Entries may range from dry to sweet. Sweetness level must be indicated on the Application for Entry. Judges should assess
sweetness in the context of the indicated style — a dry ginger beer should not be expected to taste sweet, and a sweet ginger beer should
not be penalised for its sweetness if it is balanced.

Typical Vital Statistics: ABV: 3.5%—-8% OG: 1.040-1.075 Sweetness: Dry to sweet

Judging note: Where an Exhibitor has indicated adjuncts or production effects (e.g. ginger and lemon, honey, barrel storage), judges should
assess these as intentional stylistic elements. Adjuncts should complement the ginger rather than displace it. Barrel-aged ginger beers should
show integration between the wood character and the ginger heat.

Sweetness

Sweetness refers to the apparent amount of sugar present in the finished cider after fermentation. Standard Cider and Perry Classes
(excluding MT Classes) are delineated by Residual Sugar (RS) expressed in grams per litre (g/L), measuring Glucose + Fructose + Sucrose
(G+F+S). Cider Australia recommends laboratory testing for Enzymatic G+F+S expressed in g/L for accuracy. A small leeway of +2 g/Lis allowed
for products at the intersection of Classes

m Specific Gravity Residual Sugar (g/L)

Dry Less than 1.004 Less than 0.6 Less than 9 g/L
Medium 1.004 to 1.010 0.6to 1.4 9to25g/L
Medium Sweet 1.010 to 1.019 1.4to0 2.7 25to40g/L

Sweet More than 1.019 More than 2.7 More than 40 g/L
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Carbonation

Carbonation describes the level of dissolved gas in the cider and does not refer to the process used to introduce it.

Still Little or no carbonation. Any bubbles should be barely perceptible.

Low Some prickle from dissolved CO2, contributing to mouthfeel but not 'fizzy'.

Moderate Petillant, approaching that of typical beer — less than a sparkling wine (approx. 1.5-4 g/L
C02).

High Highly carbonated; significant carbonation (more than 4 g/L CO2). May retain head or

mousse. Gushing, foaming and excessive head are faults.

MT Méthode Traditionnelle — fermented in bottle and disgorged. May be highly carbonated.
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