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concours mondial de 
bruxelles in palermo 

Text Britt Karlsson photo Per Karlsson, bkwine.com

on the 23-25 april  in Palermo, Italy , the annual Fine Wine World Championships, 
(Concours Mondial de Bruxelles) will be held for the 17th time. For the last few years the 
competition has left its homeland in Belgian to wander around Europe. This year it was 
Palermo in Sicily’s turn to play host for the championships.

The CMB has grown from a modest 
beginning in 1994 to become one 
of the world’s most biggest wine 
competitions. In 1994 there were 
861 wines competing, this year 
there were 6964 wines and spirits 
from 58 different countries, tasted 
by 300 experienced tasters from 40 
countries. (Of these Britt and Per 
Karlsson,  BKWine, were the only 
representatives from Sweden. 

The results of the world Champion-
ships will be published during the 
month of May. Check it out on 
www.concoursmondial.com
The jury consists mostly of wine 
journalists (65%) Though also of 
sommeliers, oenologists and buyers.
During the three days this jury (di-
vided into groups of 5+7 people) 
evaluate about 150 different wines 
each. That’s roughly 50 wines a day. 
The tasting are done exclusively in 

the forenoon. The tasting is done 
blind, the only thing we in the jury 
are told is the vintage. This means 
that the wines are tested complete-
ly impartially. Which of course is 
the only way to be fair way to the 
wines. So to make things a little 
bit easier for the tasters, the wines 
are tasted in series of 10-18. They 
are wines that have a certain com-
mon association (country, district, 
grape) which in and of itself doesn’t 
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necessarily mean that they have an-
ything in common. The wine’s ap-
pearance, fragrance, taste and over-
all impression is judged. The wine 
taster’s personal taste should not 
steer the verdict, even though one 
cannot completely discount one’s 
own personal taste. However one 
should not penalize an oak stored 
wine just because you don’t like 
those kinds of wines. Regardless 
of your own preferences you have 
to be able to differentiate between 
a well balanced wine and an over 
“soaked” and heavy wine.

What does a silver or gold medal 
from wine competition actually 
mean to the producer? In a world 
where the supply of wine is ever-
increasing, where the majority of 
purchases are in self service stores, 
it becomes more and more impor-
tant to be visible and well-known. A 
medal on the bottle means that the 
consumer feels secure in his/her pur-
chase.  A consumer that has no real 
idea what they have picked off of the 
shelves knows that the medal guar-
antees a certain standard of quality 
in the wines. Or he or she dares to 
try something new, just because the 
wine has been awarded a medal.

Being a member of the international 
jury is unbelievably interesting and 
enlightening to be able to taste and 
judge a wine in this manner. Natu-
rally one tries to guess the origin of 
the wine. Sometimes your right but 
we often get it wrong. We all know 
how influenced you can become by 
a label, so the fact that we have no 
idea where the wine comes from, 
means that sometimes even coun-
tries that we don’t associate 
with quality wines. That might be 
that Mexico, Turkey, Georgia or 
Serbia all have a chance of winning 
a medal.   




