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 Ultimate Beverage Challenge (UBC) was 
founded in 2010 by award-winning author/critic/
journalist/educator F. Paul Pacult, publishing 
executive/editor Sue Woodley, and wine and 
spirits publishing executive/retail consultant David 
Talbot. In 2013, editor/journalist Sean Ludford 
became a partner. For the past five years UBC 
has operated Ultimate Wine Challenge (UWC) 
and Ultimate Spirits Challenge (USC), which 
are acknowledged as being two of the world’s 
foremost annual international wine evaluation and 
competition events.
 As UBC judging chairmen, F. Paul Pacult 
and Sean Ludford have instituted an innovative 
and exacting evaluation methodology for the 
careful appraisal of beverage alcohol products, in 
order to provide unbiased and meaningful results 
— findings that help suppliers grow their brands. 
This painstaking, detail-oriented methodology is 
accomplished in several ways: by working only with 

the most qualified, world-class judges; serving each 
entry in carefully-chosen fine crystal glassware 
at its optimum service temperature; keeping 
each “flight” to less than eight products to avoid 
palate fatigue; using multiple round blind-tasting 
to ensure a level playing field for every entry; 
providing a calm, clean evaluation environment; 
and employing the best back-of-house staff to 
ensure smooth operation.
 Also for ease of comprehension, UBC 
utilizes the universally understood 100-point scale. 
Entries that score 90 points or more in the first 
round of judging are assigned to a second set of 
judges for an additional round of blind judging, to 
determine finalists and trophy winners. After all 
the results are tabulated, the highest scoring spirits 
or wines in each category are awarded the highly 

Top: Judges Jennifer Simonetti-Bryan, MW and Tad Carducci, 
and UBC founder and Judging Chairman F. Paul Pacult, at 
Ultimate Spirits Challenge 2014. 
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coveted “Chairman’s Trophy.” Additional accolades 
of “Great Value,” which recognizes a favorable 
price/quality ratio, and “Tried & True Award,” 
which recognizes consistent quality over at least 
three UBC competitions, are also awarded where 
applicable. In addition, each spirit or wine that 
receives a score of 85 or higher in either UWC or 
USC is provided with a tasting note that records its 
characteristics and uses.
 

The UBC judges’ pool is another significant asset 
and reads like a who’s who of this generation’s 
foremost wine and spirits authorities, authors, 
journalists, educators, buyers, retailers, and 
consultants. For UWC, judges are wine experts 
such as Doug Frost, MS, MW, Jennifer Simonetti-
Bryan, MW, Christy Canterbury, MW, wine editor 
Tara Q. Thomas, consultant Rick Schofield, CWE, 
sommelier Jason Hedges, retail buyer Tess Rose, 
Mary Gorman-McAdams, MW, journalist Patricia 
Savoie and more. USC’s illustrious, seasoned 
judges include consultant/educator Steve Olson, 
author/columnist/educator David Wondrich, 
Dale DeGroff, consultant Will Shine, consultant/
educator Andy Seymour, buyer Jacques 
Bezuidenhout, buyer Tad Carducci, author 
Jennifer Simonetti-Bryan, MW, proprietor/buyer 
Jim Meehan, and more.
 UBC’s new evaluation facility and office 
is located 30 miles north of New York City in 
Hawthorne, N.Y. This 2,500 square-foot space 
was specially designed for one purpose: to provide 
the mandatory pristine, clinical environment 
in which to evaluate the world’s fermented and 
distilled beverages using the strictest methodology 
and analytics. UBC’s commitment to producing 
unassailable, understandable and practical results 
is the new platinum standard for the beverage 
industry. UBC’s motto is “Like no other competition 
… and doesn’t want to be.” That says it all.
 For more information, we invite you to 
visit www.ultimate-beverage.com.

Top: Bottles as far as the eye can see! Entries to Ultimate 
Spirits Challenge 2014.

Bottom, Back row, left to right: UBC partner and Judging 
Co-Chairman Sean Ludford, UBC partner David Talbot, Steve 
Olson, UBC partner Sue Woodley, Dan Nicolaescu, UBC 
partner and Judging Chairman F. Paul Pacult, Dave Wondrich, 
Jim Meehan. Front row, left to right: James Conley, Jennifer 
Simonetti-Bryan, MW, Tad Carducci, Andy Seymour, Jacques 
Bezuidenhout, Dale DeGroff.
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RYE WHISKEY  
Ultimate Spirits Challenge 2014
 Few spirits categories are hotter in 2014 
than Rye Whiskey, which is experiencing double-
digit annual growth. After decades of languishing 
on retail shelves and back bars, Rye Whiskey has 
in the last three years re-emerged as a contending 
spirit due largely to two impactful reasons. First, 
the craft cocktail movement that started a decade 
ago in the U.S. has christened Rye Whiskey as 
one of its foundational darlings because Rye is a 
pivotal ingredient in many classic cocktails like the 
Sazerac, Manhattan and Old Fashioned.
 Second, the call from American consumers 
for authentic spirits has spawned a legion of fans 
for distillates that are part of our history. Rye 
Whiskey was the first major type of Whiskey made 
in the American colonies before the Revolutionary 
War, since rye was the primary variety of grain 
cultivated along the Eastern Seaboard.

TOP SEVEN  
RYE WHISKIES 

Chairman’s Trophy – Score: 95

Bulleit 95 Small Batch  
Rye Whiskey  

United States, 45% abv, $27.99, 750 ml

Extraordinary, Ultimate Recommendation,  
Great Value
Tropical aromas of mango, banana and brown sugar 
entice the senses. Slightly sweet on the palate and 
balanced out by toasted oats, overripe banana and 
tangerine. A delicate, yet lengthy finish ensues.

Knob Creek Rye Whiskey  
United States, 50% abv, $39.99, 750 ml

Lock Stock and Barrel  
13 Years Old Rye Whiskey  
United States, 50.65% abv, $119.00, 750 ml

Rittenhouse Bottled-in-Bond 
Straight Rye Whiskey  
United States, 50% abv, $21.99, 750 ml

Russell’s Reserve  
6 Years Old Rye Whiskey  
United States, 45.5% abv, $34.99, 750 ml

Sazerac Kentucky Straight  
Rye Whiskey  
United States, 45% abv, $26.99, 750 ml

Templeton Rye Whiskey  
United States, 40% abv, $39.99, 750 ml

Excellent,  
Highly Recommended

Excellent,  
Highly Recommended

Excellent,  
Highly Recommended,  
Great Value

Excellent,  
Highly Recommended

Excellent,  
Highly Recommended, 
Tried & True Award

Excellent,  
Highly Recommended

 

Score: 94

Score: 94

Score: 93

Score: 92

Score: 92

Score: 91
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SPARKLING WINES   
Ultimate Wine Challenge 2014
 Everyone loves Champagne, one of France’s 
most famous and beloved exports. But the fact 
is, hundreds of excellent wines imbued with 
effervescence are produced outside the designated 
region of Champagne. These include Cava from 
Spain, Prosecco and Moscato d’Asti from Italy, 
and various sparkling wines from across the United 
States, Australia, Canada, and, yes, even France.
 Many of these sparkling wines are priced 
lower than traditional Champagne and yet provide 
reliable and sometimes dazzling taste satisfaction. 
Another pleasing facet of many non-Champagne 
sparklers is their adaptability with food pairing.

   

TOP SPARKLING WINES  

Bright canary yellow color. Brief, tight beaded mousse. Mild yeasty 
aromas are apparent in the first inhalations; then with further aeration, 
stone dry quarry scents dominate. Taste profile is dry, lemony, tart, 
slightly doughy. Aftertaste is lean, crisp, cleansing.

Thick snowy cap of froth rests atop a straw yellow color. Vividly fruity, 
featuring tropical fruits such as pineapple, banana and guava plus a floral 
scent that bolsters the fruitiness. Round, supple, mouth-filling flavors of 
fruits are supported by the silky viscosity. Hint of spice in finish.

Score: 89

Anna de Codorniu Brut Penedes  
Spain, 11.5% abv, $14.99

Very Good, Strong Recommendation, Great Value

Score: 93

Astoria Millesimato Valdobbiadene 
Prosecco Superiore 2013  

Italy, 11.5% abv, $19.99
Excellent, Highly Recommended, Great Value

Score: 88

Vilarnau Brut  
Nature Reserva  

Cava 2011 
Spain, 11.5% abv, $18.99

Very Good, Strong 
Recommendation

Score: 92

La Gioiosa  
Treviso Prosecco    

Italy, 11% abv, $13.99

Excellent,  
Highly Recommended, 

Great Value
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UBC founder and Judging Chairman F. Paul Pacult and  
Dave Wondrich, conferring at Ultimate Spirits Challenge 2014.
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The judges for Ultimate Wine Challenge 2014 – Back row, left to right: consultant Rick 
Schofield, CWE; UBC partner and Co-Chairman Sean Ludford; sommelier Jason Hedges; UBC 
partner and Judging Chairman F. Paul Pacult; writer and editor Tara Q. Thomas; writer, buyer 
and educator Doug Frost, MS, MW; UBC partner David Talbot. Front row, left to right: writer 
Patricia Savoie, buyer Tess Rose, UBC partner Sue Woodley.

Judge Doug Frost, MW, MS     

   

TOP SPARKLING WINES  

Coral pink color is capped by a brief seething mass of silvery 
effervescence. Lovely aromas of bread dough, baker’s yeast, peach and 
pomelo make for happy sniffing. Strawberry, watermelon, boysenberry 
tastes are tart, firm and ripe through the classy finish. One to be served 
as an apéritif and main course companion.

Salmon/coral color is capped by a strong, silvery mousse. Smells 
slightly of sulphur, yeast, sour cherry. Flavor profile is vividly tart, 
berry-like (strawberry), citrusy, spicy. Element of passion fruit 
emerges in the finish.

Score: 93

Domaine Carneros by  
Taittinger Brut Rosé Cuvée de  
la Pompadour Carneros, Napa  

United States, 12% abv, $36.00
Excellent, Highly Recommended, Tried & True

Score: 93

Rotari Talento Rosé Trento NV      
Italy, 12.5% abv, $14.99

Excellent, Highly Recommended, Great Value

Score: 92

Domaine 
Carneros by 

Taittinger Brut 
Cuvée Carneros, 

Napa 2010 
United States,  

12.1% abv, $32.00

Excellent,  
Highly Recommended,  

Tried & True

Score: 92

Helfrich  
Cremant  
d’Alsace    

France, 12.1% abv, $21.99

Excellent,  
Highly Recommended
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