
RURAL PRODUCTS 
CLASS 33 

 

Committee: Norma Soul (519-855-4729), Betty Weber 

SECTIONS: 

1. Maple syrup - approx. 1 pt. in a sealed glass jar. 

2. Liquid honey - approx. 1 pt. in a glass jar. 

3. Creamed honey - approx. 1 pt. in a glass jar. 

4. Herb Vinegar - 250 ml bottle.  Label to tell name of herb used. 

5. Fruit Vinegar - 250 ml bottle.  Label to tell name of fruit used. 

6. Hen Eggs - white - 1 dozen in a carton.  Show clearly the name of the 

breed with entry. 

7. Hen Eggs - brown - 1 dozen in a carton.  Show clearly the name of the 

breed with entry. 

8. Largest Hen Egg - displayed in a suitable eggcup along with the name 

of the breed of hen. 

9. Smallest fowl egg - displayed with name of breed from which it came. 

10. Display of 6 eggs from any other farm fowl, e.g. bantams, guineas, 

ducks - must be displayed and clearly named. 

11. Collection of feathers from at least 3 rural fowl-e.g. guineas, bantams, 

peacocks, ducks, geese.  Must be named and displayed in a vase. 

12. Egg Shell - decorated to represent a well known character -named and 

suitably displayed e.g. - Charlie Brown, Goldilocks, etc. 

13. A basket, no larger than 12", decorated using  “Barns” theme. 

14. Potpourri - suitably displayed in glass container - NO perfume or 

cologne to be used.  Attach a list of flowers, herbs or spices used. 

15. Home-dried Fruit - displayed in a glass jar - attach list of ingredients. 

16. Home-dried Vegetables - displayed in a glass jar – attach a list of 

ingredients. 

17. Any article made with Corn Husks (ie. doll, wreath). 

18. Wreath - made from homegrown products (no tree cones) - one ribbon 

allowed. 

19. Make something using the “Barns” theme (ie. Animal, bug, etc.). 

INSTRUCTIONS:  All entries MUST be produced or made by the exhibitor 

and are to be placed by 11:00 a.m. Friday prior to the Fair.  They are to be 

removed after 4:45 p.m. Monday upon presentation of exhibitor's card to the 

director in charge.  Should there be more than (6) six entries in any section, 

and on the advice of the judge, a 4th prize will be given. 

 



20. Any article using dried apples. 

21. Create a centre piece using “Barns” fair theme. 

 

NEW! 

Amateur Winemakers Competition 

 

Rules and Regulations 

1. The judge’s decision is final, any disputed judgements result in 

immediate disqualification of the entry of the disputed wine 

2. Judging will be based on Colour, Clarity, Bouquet, Flavour, Balance and 

Quality 

3. All entries become the property of the Erin Agricultural Society and will 

be diposed of in accordance with the Alcohol and Gaming Commision 

Regulations 

4. All wines to be made by Amateur winemakers and submitted in 

standard clear green,amber or blue 750ml wine bottles, corked or screw 

top.  NOTE  each bottle must be labelled with the following 

information: Your name, category, ingredients,vintage...AS Well As an 

Erin Fair Entry tag  if you are using a wine kit, list the brand , product 

name as the wine ingredients 

5. Only one wine per exhibitor per class 

 

Section: 

1. White - made from grapes or grape concentrates containing 9-12% 

alcohol 

2. Red - made from grapes or grape concentrate containing 10-13% alcohol 

3. Country - open to all fruit based (non-grapes) wines only 

Prize Money:  1st 10.00 plus $10.00 off card at Erin Winemakers, 2nd 

$7.00, 3rd $4.00 

Sponsored by: Erin Winemakers, Erin  

 

A Special Award will be given to the exhibitor with most points in this class, 

sponsored by ERIN AGRICULTURAL SOCIETY.  To be presented in the 

Exhibits Hall, Centre Stage, 4:00 p.m. Monday of Fair 


