BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/Awww. homebrewers:
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_Judge Email S*Q,\Jm '( Nyl ‘\W\m\\ oW
\ Use Avery label # 5160 S
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BJCP Rank or Status:

O Apprentice O Recognized O Certified
{1 National ] Master O Grand Master __
O Honorary Master 0 Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
[ Professional Brewer [ Beer Sommelier [J Non-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcohoelic - The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

1 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors,

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

771671
Category # Subcategory (a-f) Entry # (6C)
Subcategory (spéll out}

Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
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Aroma (as appropriate for style)
Comment on malt, hops, esters, 1nd other aro:Qatlcs
wik

) (J(]L coalee, ;6% Ant
\M? it i

[ ey ‘\)r :

] /3
_Q[,,i}. Lxcqz)\ ,Al"”’\_

Appearance (as appropriate for style)
Comment on colof, clarity, and head (retention, color, and texture)

g afvofi(id - A anc\-\ .'
f-.‘-,u la eu'v:o) . *'\"M., )’)ch %L\\&péx bt elea 'E:aw\
loder i

Flavor (as appropriate for style) / ; /20

Comment on malt, hops, fermentation characteristics, batance, finish/aftertaste, and other flavor characteristics
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Mouthfeel (as appropriate for style) L/ /5
Comement on body, carbonation, warmth, creaminess, astringency, and other palate sensations
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Overall Impression /10
Comment on overall dripking pleasure associated with entry, give suggestions for improvement
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O Sour/Acidic — Tartness in aroma and flavor. Can be sharp t : ¥ ‘“—l—‘ .
and clean (lactic acid), or vinegar-like (acetic acid). C‘-L&tk Q‘-M Lot B ! e de (-Miﬂ and c‘j WSL ﬁn enttl .
O Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Sé /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example OO O o 0O O Notto Style
Very Good {30 - 37). Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O 0O O [ Significant Flaws
Fair (14 - 20): Off ftavors/aromas or major style deficiencies. Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O o o O Lifeless

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp 791:’30101‘@3 .Org
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Judge Name (pri

Karl Robinson
BJCP#E1956
Judge Email __ qdabassk@gmail.com

e ——————

BJCP Rank or Status:
O Apprentice %ecognizcd L1 Certified
O National

[ Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge £ Rank Pending

Non-BJCP Qualifications:
[ Professional Brewer [ Beer Sommelier I Non-BJCP

[ Certified Cicerone [ Master Cicerone
[ Sensory Training O Other

{
1
| Judge BJCP ID k
\

Descriptor Definitions (Mark all that apply):
[0 Acetaldehyde — Green apple-like aroma and flavor.

B Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/afiertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethy! sulfide) - At low levels a sweet, cooked or
canned corn-like arema and flavor,

O Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

OO0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[J Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

. Subcategory (spell out)
. Special Ingredients:

aster 0 Grand Master __

ianctioned Competition Program

BEER SCORESHEET

http://www.homebrewersassociation. org

Category # Subcategory (a-f) _____

Entry # ??' bf I/L()

Comments

' Bottle Inspection: 01 Appropriate size, cap, fill level, label removal, etc.

Aroma (as appropriate for style)

Comment on malt, hops, esters, and other aromatics
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Ap pearance (as apprapriate-for style}

Comment on color, clarity, and head (retention, color, and texture)
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Flavor (as appropriate for style)
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Cagmment on malt, hops, fermentation characteristics, balance, ﬁmsh!aftertasle and other, flavor characteris cs
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Mouthfeel (as appropriate for style)

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
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Overall Impression
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C:Hn(ment on overall drinking pleasure aromatec:vie‘nh'y, give suggestions tr improvemer
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O Sulfur — The aroma of rotten eggs or burning matches. L LNL_. LA -

O Vegetal — Cooked, canned, or rotten vegetable aroma and —©. L LAY A BANN 2 7“ o sincone
flavor (cabbage, onion, celery, asparagus, etc.) C@w—-— -Lm p-)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total :E /50

Pl Outstanding (45 - 50): World-class example of style. Stylistic Xccuracy

=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [ O O Notto Style

8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit

é Good (21 - 29): Misses the mark on style and/or miner flaws. Flawless [0 O 0O«0O [0 Significant Flaws

g Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

oMl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O 0 O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

. Please send any comments to Comp_Director@BJCP.org
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________________ Use Avery label # 450 ___________ .
BJCP Rank or Status:

[FApprentice O Recognized O Certified

O National 0 Master O Grand Master __
0 Honorary Master L] Honorary GM [0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier [1 Non-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

[0 Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue,

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fiuit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorophenolic).

" O Solvent — Aromas and flavors of higher alcohols (fusel

alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

[ Yeasty ~ A bready, sulfury or yeast-like aroma or flavor.

Category # Subcategory (a-f) Entry #

CzeAD

Subcategory (spell out)
Special ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

i i /12
Comment on malt, hops, esters, and olher aromatics
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Comments

ATroma (as appropriate for style)

Appearance (as appropriate for style) /3
Comment on color, clarity, and head (retention, coler, and fexture)
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Flavor tas approptiate for style) 15 /20

Comment on malt, hops, fermentation characteristics, balance, ﬁnjsh!aﬂenaste, and other Ravor characteristics
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Mouthfeel (as appropriate for style) o) /5
Cor i\mem on body, carbonanof warmth, creammess, astringency, and other palate sensations
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Overall Impression
Comment on overall drinking pleasure associate;
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Total
gl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
g Excellent (@_&Exempliﬁes style well, requires minor fine-tuning. Classic Example O O O O Notto Style
el Very Good \ (30 -37): “Generally within style parameters, some minor flaws. Techlg‘cal Merit
% Good =29) Misses the mark on style and/or minor flaws, Flawless O [ O [0 Significant Flaws
8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles
B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O [ 2 O [l Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET
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. Judge Name AR, 1
- 1
‘Judge BICP Karl Robinson o
BICP#E1956 ;
 Judge Email qdabassk@gmad com )
BJCP Rank or Status
O Apprentice O Recognized O Certified
O Nationai O Master O Grand Master __
O Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge = O Rank Pending

Non-BJCP Qualifications:

[T Professional Brewer O Beer Sommelier I Non-BJCP
[ Certified Cicerone [ Master Cicerone

O Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
[T Acetaldehyde — Green apple-like aroma and flavor.

O Alcohaolic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

B Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
3 Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Ox1d|zed Any one or combination of stale, winy/vinous,
Cz)ardboard papery, or sherry-like aromas and flavors.
P

henolic — Spicy (clove, pepper), smoky, plastic, plastic
ﬁ}dﬁesive strip, and/or medicinal (chlerophenolic).
S

olvent — Aromas and flavors of higher alcohols {fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like {acetic acid).

O Sulfur —

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.)

The aroma of rotten eggs or burning matches.

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor.

_A_ o oot

.P Sanctioned Competition Program http://www. homebrewers I.0Tg
. 833258
Category # Subcategory (a-f) Entry #| -(2A) .
Subcategory (spell out)

Special Ingredients:

Boftle Inspection: O Appropriate size, cap, fill level, label removal, etc.

12 ] 12
Comment on malt, hops, est¢7 and other aromatics .

Plsoalie ([“0 - SD(,,,.JL
Mz:emk—-» Stk Lo g & @lCt

—-%OM-::MQ\_,

Comments

Aroma (as appropriate for style)

‘3" /3

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)
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M
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Flavor (as appropriate for style} /20
Comment on mali, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
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Mouthfeel (as appropriate for sty]e)

Cotmment on baody, carbunit'ltl: warmth, crgammess, astringency, and other pa!ate sel:catluns
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Overall Impression

Comment on overall drinking pleasure associated with entry, give suggestions for i :mprovement_-é;
\ \ . ({r&.a-' [ &) L—c \A4 Mﬂa_gj&g_
olmole W frmpan.
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Total 52 2 g {50
i Outstanding (45 - 50); World-class exemple of style. Stylistic ﬁ&ﬁ,l(racy
=0 Excellent.....(38.-44):; Exemplifies style well, requires minor fine-tuning, ClassicExample O 0O O~"0 Not to Style
8 . Good T enerally within style parameters, some minor flaws. Technical Meri
EZE Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O O E}l L)  Significant Flaws
g Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangib (
ZB Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [ [ O -0 [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

IP Sanctioned Competition Program

http://www . homebrewer ‘on, n.o1g

:’Judge Nam [
| ; \
' Judge BJC Karl Robinson |
| BICPH#E1956 ;
,Judge Ema qdabassk@gma:i com —

BJCP Rank or Status

[ Apprentice 0O Recognized 01 Certified

[0 National O Master 3 Grand Master __
O Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier 1 Non-BICP
[ Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Desgriptor Definitions {(Mark all that apply):
Qézetaldehyde — Green apple-like aroma and flavor.

I Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

MS (dimethy! sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

L1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty - Stale, musty, or moldy aromas/flavors.

[0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

B8 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive sirip, and/or medicinal (chlorophenolic).

O Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

0 Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

365874
Entry # [_“ B) L/

Category # Subcategory (a-f)

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc,

Comments

: o
Aroma (as ap.p\ropriatc for style) . 12

Comment ¢n malt, hops, esters, and other angmatics
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Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)
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Flavor (as appropriate for style)
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Comment on malt, hops, fermemanon characteristics, balance, finish/afteriaste, and other ﬂavorﬁ%
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outhfeel (as appropriate for style)
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Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensationsg
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Overall Impression 8 /10

Comment on overall diinking pleasure associated w11.h entry, g aﬁ sugpestions for 1m]$mveme nt
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Total
yd

Qutstanding (45 - 50} World-class example of style.
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—A3 8*'—"44')'!‘%1?1;};5 s style well Joquires IfGE fine-tuning.
(30 - 37): Generally within style parameters, some minor flaws. Tec

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ [O O 0O Significant Flaws
Fair {14 - 20): Off flavors/aromas ar major style deficiencies, Unpleasant. Ingangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 O o - O Lifeless

Classic Example
ical Merit

E}J{stic Accuracy
a )E O O Notto Style

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org
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Judge Name (print) 2L NA ﬂd’ s

Judge BJCP ID

Judge Email Q’, Cuen Tg@qw oW
S se dvery label #5180 S
B.JCP Rank or Status:

I Apprentice O Recognized O Certified

O National O Master O Grand Master __

O Honorary Master O Honorary GM  [J Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier OO Non-BJCP
O Certified Cicerone [ Master Cicerone

[0 Sensory Training O Other

?griptor Definitions (Mark all that apply):
Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

3 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

{1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty - Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavers.

[J Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent— Aromas and flavors of higher alcohols (fusel

2]

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.
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Comments

Aroma (as appropriate for style)
Commient on malt, hops, esters, and other aromatics

o Su oS brea d
w.l—

(L

w3 /3

Appearance (as appropriate for style}
Comment on colpr, clarity, and head (retention, color, and texture)

Fﬁ.nanz._Lr Lolownmr ["‘3)[ Ly e GQD— Luo\
[ ' !

l

Flavor tas appropriate for style) !; /20

Comment on malt, hops, fermentation characteristics, balance, f' nish/aftertaste, and other flavor characteristics
§{P 4ad C'N @& Cr-c-x‘Q» P TSN, 'cfmfﬁ /}'&L—s.\u«r
bt~ CKJ £L.. <1[u[e

- _ /

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringeLcy, and other palat sensajons

IQ('\'I— ot H G ro‘ P
\ﬁ;ﬁm/)r’ ,'a"?.’- Lowr '}Lb' &Lf !-l{__
i )

<

Do o} el e S B N

Overall Impression /10

Comment on overall drinking pteasure associated with entry,

ive suggestions for i-né'rovement
d ws S (\b ”r/

alcohols). Similar to acetone or lacquer thinner aromas. fLacy to L\J‘(’ m ¥y ld ?"")(& £ 1] S < 4 ” ,
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp —&b ~——Slrd fcifed ’ie bade ) £ yj&”'m atl{ we -
and clean (factic acid), or vinegar-like (acetic acid). a hc{ GL—( £ /( kalf’ﬂ: by J fl:A
O Sulfur — The aroma of rotten eggs or burning matches. J
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flaver {cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total (/ © /50
ul Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 B O O O Not fo Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
5 Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless [ (] O Significant Flaws
9 Fair (14 - 20): Off flavors/aramas or major style deficiencies. Unpleasant, Intangibles
B Problematic (00 - 13); Major off flavors and aromas dominate. Hard fo drink, Wonderful O o O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213

Please send any commenis to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

htip://www homebrewersassociation.org

[ \
i Judge Name (print) Aumaau LA@?EM i
) 1

t [}
i Judge BJCP ID !
' i
» Judge Email H
N e Use Avery label #3160 ___________ .

BJCP Rank or Status:

O Apprentice O Recognized 0 Certified

O National [ Master [J Grand Master

O Honorary Master I Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Nen-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier 00 Non-BJCP
[ Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcohelic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Ao,

[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

00 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aronﬁe/ﬂavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.

O Metaliic - Tinny, coiny, copper, iron, or blood-like flavor.
EL-¥usty — Stale, musty, or moldy aromas/flavors.

IJ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

D 45674

v
GEeman s (5D)

Category # ) Subcategory {a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, ete.

Comments

[9 12

Aroma (as appropriate for style)
Comment on mali, hops, esters, and other aromatics

No’f'd.‘qh‘mﬁde {nop LI LYV

3 3

Appearance {as appropriate for style)
Cummergn color, clarity, and head (retention, color, and texture)

nod (.f&camj hesd . Gooo‘ C(GII‘E‘:jf

Flavor (as appropriate for style) 1 2. - /20
Comment on mali, hops, fermentation characteristics, balance, finish/aftertaste, and other flaver characteristics

Goad hap billerness . Cevsrz  mad biltes
Blazsh . Some alle ¢+ Foste nl miaqu)foxadiz-

AP ag .

Mouthfee! (as appropriate for style) Z-.S /5
Comment on bady, carbonation, warmth, creaminess, astringency, and other palate sensations

o 2 a:}_\fqﬂ Gnd W\l'r!\'nf\\. ﬁ).’:&&:

Overall Impression é’ /10

Comment on overalt drinking pleasure associated with entry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel . .
alcohols). Similar to acetone or lacquer thinner aromas. Chach. breshoss o M rediewnts .
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and ¢lean (lactic acid), or vinegar-like (acetic acid),
1 Sulfur — The aroma of rotten eggs or burning matches,
O Vegetal - Cooked, canned, or rotten vegetable aroma and
flaver (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Zrﬂ' 5/50
ol Outstanding (45 - 50): Warld-class example of style. Stylistic Accuracy
Rl Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O a O Not to Style
8 V_ery Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
é Good (21 - 29Y): Misses the mark on style and/or minor flaws. Flawless [ 0O [- 01 Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, Inﬁngibles
ZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O [O o 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewers- “tion.org
. Judge Name (print) C_or o (o C/> B’\O\OK Cateqory # g Subcategory (a-f) D Entry # 2;‘8?74
Subcategory (spell out) CAQ,( oy P\\_\

‘Judge BJCP ID _=H: EWJ": <8 :
_Judge Email Cch.TQQ\NL Coth, oy E

e Use dvery label #3160 __ . _____. -
BJCP Rank or Status: |'_'|/

O Apprentice O Recognized Certified

[ National O Master O Grand Master
O Honorary Master B Honorary GM 03 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
[0 Certified Cicerone [ Master Cicerone
O Sensory Training [ Other

;?er ptor Definitions (Mark all that apply):
Acetaldehyde — Green apple-like aromjirlq_tla_\g,

O Alcoholic — The aroma, flavor, and warming effect of
ol and higher alcohols. Sometimes described as hot.

Astringent — Puckering, | mgenng harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

O Estery — Aroma and/or flavor of any ester (fruits, fiuit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
E‘%Zsty - Stale, musty, or moldy aromas/flavors, ‘

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavers.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor,

Special Ingredients:

Bottle Inspection: I Appropriate size, cap, fill level, label removal, etc.

Comments

£ nz

Aroma (as apprapriate for style)
Comment on malt, hops, esters, and other aromatics

Aed oSt erefte
Qe e ric
\ou C(\)G'OSU\ q??u, aoden

N

Appearance (as appropriate for style)
Comment on color. clanl( and head (retention, colqr, and texture)

otndEd ddos |
‘ M I e oA TEANA- o

Flavor (as appropriate for style) VL /20
Comment on malt, hupjéennenlation characteristics, balance, finish/aftertaste, and other flavor characteristics

orc Lo ourd  daoim~ote.  oodletple
Mlm0 tne oo \ow  OGEONN 005Q SR
red v o b Hefoby, Ve
(718 N l‘\q(’S‘L\

2 /s

Mouthfeel (as appropriate for style)
Comment on body, carbunanon wartnth, crealfiess asmnggy and other palate sensations

e SO
o rore o) 1 e
O C /

g /10

entry, give suggestions for improvement

Qo !

Overall Impression
Comment on overall drinking pleasure assoclalesf

R'\X O\,b\_ . V»_)\‘

Lo hegl., — (oK of hop wrodhld

v trimg acehhios, —  alio ocedelivhopl—

6@"’ 08t -° = (Lot o 3&.04* Colet lo~slj

¢

28 /50

w
=
>
4]
4]
Z
o
Q
Q
o]

Total
Outstanding (45 - 50):. World-class example of style. Stylistic Accur
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O 0O O Not to Style
Very Good ;_Generally within style parameters, some minor flaws, Techmcal Meyit
Good ( (21 -29): bs ses the mark on style and/or minor flaws, Flawless 0O [ E} O Significant Flaws
Fair —20): Off flavors/aromas or major style deficiencies. Unpleasant. Intanglble
Problematic (00 - 13): Major off flavers and aromas dominate, Hard to drink. Wonderful 0O 0O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp://www. homebrewers- on.org
""""""""""""""""""""""""""" ~ 566718
A}
: Judge Name (prmt)S\f Ul 1 a-&in C | Category # Subcategory (a-f) Entry # [ (5D)
| J H
' Judge BJCP ID ! Subcategory (spell out)
1
1 Special Ingredients:
Judge Email %Jﬂhmz\ T 2SR capmad - (0¥~ ; g
_______________ Use Avery label #3060 ___________.." Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.
BJCP Rank or Status: Comments
Apprentice O Recognized O Certified
[ National O Master [ Grand Master __ Aroma (as appropriate for style) ;_ /12
[ Honorary Master O Honorary GM [ Mead Judge Comment on mait, hops, esters, and other aromatics
[T Provisional Judge O Rank Pending Sevu. rofin O S <y ,ufri—-— IAta { ;i Swd Arms,
Non-BJCP Qualifications: 5 l;a Ll scapiwess . ¥
O Professional Brewer O Beer Sommelier O Non-BJCP !
O Certified Cicerone [ Master Cicerone
B Sensory Training [ Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 5 /3
0 Acetaldehyde — Green apple-like aroma and flavor Comment on color, clarity, and head {retention, color, and texture)
_ , Opnmpiete . lipgeria  cien o4 bedd
O Alcoholic — The aroma, flavor, and warming effect of i 7 J | J i
ethanol and higher alcohols. Sometimes described as hot.
[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. FIaVOF (25 sppropriste for style) : 1L / 20
a Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, haps, fermentation characteristics, balance, finish/afiertagte, and other flavor characteristics
and flavor. Sometimes perceived as a slicknesson the tongue. o @k ayuin {) levers e ﬁ) [ ( C ot
OJ DMS (dimethyl sulfide) - At low lovels a sweet, cookedor _JMS  gec p@_ﬁ(lt_’} . Sewee <o l{plw i J_rlnw Llaveuc
canned corn-like aroma and flavor. ekt clhacactey Ao e JL ol 1 e , Yl o
O Estery — Aroma and/or flavor of any ester (fruits, fruit RS - saw 1. Jiwwrrdra j,, ], eSSy v Rosiieg
ﬂavormgs, or roses). ~Er FaLLEN "a; i \')Fla VoY’ M) Lh([h:) Schin o U‘l cs"r' m?a ef
O Grassy — Aroma/flavor of fresh-cut grass or green leaves, r
[T Light-Struck — Similar to the aroma of a skunk. Mouthfeel (ss sppropriate for styl) A s

Comment on body, carbonation, wartnth, creaminess, astringency, ang other palate sensations
O Metallic - Tinny, coiny, copper, iron, or blood-like flavor. Mo~ ,-l W\CR ﬁ NI ; 9[ A Se

O Musty — Stale, musty, or moldy aromas/flavors. cathow .4\\,-: ¥ L\/\-a e y‘ﬁ)r i C‘ri

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

[ Phenelic — Spicy (clove, pepper}, smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression & /10

Comment on overall drinking pleasure associated with orntry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols), Similar to acetone or lacquer thinner aromas. “'/ t"*"o b ,‘“" ce. coul (ole SoMaE | agf & ﬁt‘%lL

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp £ l’ “ b r.rvw:w\ “("" Saad oo b
and clean (lactic acid), or vinegar-like (acetic acid). NrLuu, ;/me‘i{ Mesr natu ‘l ‘I[ P L.Afe:c 1‘7

0O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 3 ti /50
. Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 [0 O {1 O NottoStyle

8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit

El Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [0 O O [0 O Significant Flaws

Q Fair (14 - 20): Off flavors/aramas or major style deficiencies, Unpleasant. Intangibles

ZM Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful 0O O O O [O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



£

BEER SCORESHEET

l’ 1\‘ \
i Judge Name (y ) -
i Karl Robinson -
| Judge BJCP IL BICP#E1956 —
Judge Email _ adabassk@gmail.com \ 5

BJCP Rank or Status: 9
D Apprentice £ Recognized O Certified

O National O Master O Grand Master __
O Honorary Master O Honorary GM [ Mead Judge

[ Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [J Beer Sommelier 0 Non-BJCP

O Certified Cicerone [0 Master Cicerone
O Sensory Training O Other

Desériptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

OO Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as kot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[3 Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor,
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols {fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or bumning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

3 Yeasty — A bready, sulfury or yeast-like aroma or flavor,

£, "-" Sanctioned Competition Program __hitp://www.homebrewersassociation.org
. B LEATT,
Category # Subcategory (a-f) Entry # 7S D\
Subcategory (spell out)

Special I[ngredients:

Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.

Comments

/.
Aroma (as appropriate for style) JE‘E /12

Comment on malt, hops, esters, and other aromatics

;ﬂ-&r\_,\.-ﬂ- Lo, \ ) L =) M—'\ -;\5

‘D \"*—""rﬁ—’f/( \O“C/.)—b\._f L-e:ﬂ gfdé\-—f\c__e\——ﬂ [L.___

“leo, > L/\Q.Va N ) v

Appearance (as appropriate for style) . S /3

Comment on color, clarity, and head (retention, color, and texture
{,\MU %Lﬂ“k / NY (AQ O | oL \ Sy
Wed A Sl U cg Wocf '}

Flavor (as appropriate for style) I g-:; /20
Comment on malt, hops, fermentatton characteristics, balance, finish/aftertaste, and other flavor characterjstics
ool A L L
—L—e»——f—‘-*-% lo /la MJLTDIO-C‘!':JH-—\( .
‘OV'%.M—-%'J wvxau&:—q ,C@.uw L Al ‘LL’\ )
Mi'b r / g@w&:’ : (S"\A—‘:_-.-Q.-La ¢
Mouthfeel (as appropriate for style) \_3 /5

Comment on body, carbonation, warmth, creamin?, astringency, and other palate sensations *

Mo looshn s o S )
Yeatnads Al d Migeot N Y Y !
NS) ~J S A

Overall Impression / /10
Comment on ¢verall drinking pleasure associated with entry, give suggestions for improvement !

'j g‘,d:)oa& X ,u.u-dvé S S /k-g__ —
Szg&g;_ 1:0 E;Q.Lf'ulc"']mm - \cuh-a Lu:« J.au:ua
f \) v v \3

"‘lezMM- /L"LPM-L P EN
L) S T

Total . SZ ) /50

@l Outstanding (45 - 50): World-class example of style. . Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [ O B DO NottoStyle

b . . .

e Very Good {30 - 37): Generally within style parameters, some minor flaws. Technical Merit

% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O o ad [0 Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

I8 Problematic {00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O O o 0O O  Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

http-//www bjcp.org AHAJ/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

------------------------------------------

IIJudge Name (print) Cocn_meeDeneld
| Judge BJCP ID S} E*J\"”\ Y :

‘Judge Email _ Chined 7?@. bt o m. G

T . e e

BJCP Rank or Status: m/
O Apprentice [J Recognized Certified

[ National O Master O Grand Master __
O Honorary Master 0O Honorary GM O Mead Judge
O Provisional Judge L[] Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [ Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

=
&
&
Y
N
g
o
m
Ty
B
Uy
3| ¢
S
LY

Descriptor Definitions (Mark ali that apply):
[ Acetaldehyde — Green apple-like aroma and flavor.

[ Alcoholic — The aroma, flavor, and warming effect of
etharo] and higher alcohols. Sometimes described as Aot
Astringent — Puckering, lingering.harshness and/or dryness
in the finish/aftertaste{_harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma
|f:«]ﬁa\ron Sometimes perceived as a slickness on the tongue.

DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or fiavor of any ester (fruits, fruit
flavorings, or roses).

LI Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[3 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

LI Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotien vegetable aroma and
flaver (cabbage, onion, celery, asparagus, etc.)

-~
Category # S Subcategory (a-f)*E_ Entry # 23{@? :i)g'\

Subcategory (spell out) C\Qfﬁ% ‘P\ \.'S

Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) 2 12

Comment on malt, hops, esters, and other aromatics

\QA) \@(ww\ n «m\gwwjf A—
™0 \MQ-.O nfﬁﬁ&z\a j
\ow OO\S‘\)th |2

Appearance (as appropriate for style) z /3

Corment on ¢olor, cIanty and head (retentipn, color, and texture) )
L odld Q,c‘j(ﬁ A oot o Lhite
Yodh

Flavor (as appropriate for style) ] h& /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flaver characteristics

\ ow CCo -~} HFiada Sl e\

oed e Yaop Sitkeeesy  andan
S ' pilen ot Yoo Bubrdn
\\g% Yo, Her ~e ks .

Mouthfeel (as appropriate for style) g /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
otk Yoadkn A higl adoerpdedy
¥ B
low  oweredn Vardt edeimg. o

P,\\(é ) et g AQ—QKB\“N\JQ—
- jé'c— 4 21 3

Overall Impression . é) 10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Cow\ ofao~de-o~ oo~ Adle ot

o € cort SRk ot \)
oo Wol yone, (dedlimy

phed }L?;g J"ML%{

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2@ /50
Jll Outstanding (45 - 50): World-class example of style. Stylistie Accuracy

=3¢ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ o o 0 Not to Style

g Very Good : > Generatly within style parameters, some minor flaws. Technical-Merit

5 Good = 29): Misses the mark on style and/or minor flaws. Flawless [0 O O 0O Significant Flaws

8 Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant, Intangibles

73l Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O [ O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewerss  *stion.org

__________________________________________

| Judge Name (print) ANB REW  LApsed :
: Judge BJCP ID a:

Judge Email

e Use Avery label #5160 ___________ s
BJCP Rank or Status:

O Apprentice O Recognized [ Certified

O National [ Master (] Grand Master __
0 Honorary Master O Honorary GM. [0 Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [] Beer Sommelier E/Non—BJCP
0 Certified Cicerone  [] Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
[0 Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

O Astringent -- Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl ~ Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue.

O DMS (dimethy! sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
{1 Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or bloed-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors,

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[T Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

[ Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetahle aroma and
flavor {cabbage, onion, celery, asparagus, etc.)

235515
(5D)

_5

Subcategory (speil out)
Special Ingredients:

Subcategory (a-f) P Entry #
Geamps) PJLS

Category #

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

b /12

Some. os 0 /j‘n b otnose

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

Mo diskarky ¢

& /3

NS lm'aj. .

Appearance (as appropriate for style)
Comment on color, clarity, and head {retention, color, and texture)

Gnn/\ d&rrtp’l ond

Na Crzomu heza .

in\oge >

Flavor (as appropriate for style) s /20

Comm‘ent on malt, hops, fermentation characteristics, balange, finish/aftertaste, and other flavor characterlstlcs
L U cepeckod ] Crsn

7

Ooed “cleon | agel

5«6/5

Mouthfeel (as appropriate for style)
Comment on body, carbonation, wartnth, creaminess, astringency, and other palate sensations

Mediwn  cacboseirn  and har)ta)

Overall Impression 7 /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Na bk as, rlnr/‘rr.ﬂ? a2 .auﬂoii*e_d 54'\'“

"sf—dl!

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 1. g /50
g Outstanding (45 - 50} World-class example of style. Stylistic Accuracy

= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O [0 O Notto Style

Pl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

é Good {21 - 29): Misses the mark on style and/or minor flaws, Flawless O O 1 O Significant Flaws

S Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles

L Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O g 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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| Judge Name (¢ WA
. Karl Robinson |

E Judge BJCP IL

i Judge Email _

BJCP#E1956 ,
qdabassk@gmail.com I

" W B W T e e e e  am e —

BJCP Rank or Status:

O Apprentice éﬁcogm’zed O Certified

O National ) Master [0 Grand Master __
O Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer O Beer Sommelier O Non-BJCP
O Certified Cicerone [0 Master Cicerone

O Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
[ Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Ao,

[0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, buiterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy - Aroma/flavor of fresh-cut grass or green leaves.
[J Light-Struck — Similar to the aroma of a skunk.

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[ Musty — Stale, musty, or moldy aromas/flavors.

0O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

3 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur —

O Vegetal — Cooked, canned, or rotien vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

The aroma of rotten eggs or buming matches.

olq982]
£l

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.

Comments

& n2

!
llvd L) e OB

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

A LAAS_
kéu—-w_‘-a( ! \Ao,,,‘._\.,m_l_ \_A_e\.g

Sla ek BV"L%
S

Appearance (as appropriate for style) ) ') /3
Comament on color, clarity, and head (retention, color, and texture)

NE S colowr Ao Uy Ql,/e ) N
Meemt  ele ot dan g see et bt

i é Z i ;2 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

Flavor (as appropriate for style)

Heat . b 2 Lilbunose Ao L
‘) Qqﬂao-‘:k—-& Ay vraotsh bon oo, .

Temebd Lo quactn Dol loller bdagd
ﬂ%—&L.‘\QLb g}le)n-v\ ]‘o)m—bm Los g

\

Mouthfeel (as appropriate for style) - :{ /5
Comnent on body, carbonation, warmtly, creaminess, astringency, and other palate sensations - ¢

Mt Limindk ,mu-—\ SOy, ECoi Doy

3
[ o W N ) \.-\ Lo
TH \ /

Overall Impression /10

Elojunent on overall drinking pleasure assocyed w::h)i: , give suggestlons for i m,provimem /

& ot iy
__M_\S;_)&_- . IQC\J %} = ﬁ/Lt(mA—- ri—awa\L&/L
L/\ “"'CA_. lnmro — CQU(A\J Lr_ \a\,.aaLzuc.‘.c,A.
n‘ L.‘L -—(—-n .J.JQc—Ltﬂ- wae dt - nwoao.
\m‘(;, IJ\_/J‘\ N \u,cM_aw;. was b —Lo'\’.;
“~ 5 —\ %¢

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 5% /50
W Outstanding (45 - 50): World-class example of style. Styllst ¢ Accuracy

3 Excellent é@_@ Exemplifies style well, requires minor fine-tuning. Classic Example O O O O NottoStyle

P Very Good (30 - 37): Generally within style parameters, some minor flaws, Tech 41 Merit

é Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless [ \/59 00 O Significant Flaws

9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Illt gibles

7Bl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O O B Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp:/www.homebrewers-  "~tion.org

:’ Judge Name (print)& CesCn L a 3 {ar i Category # Subcategory (a-f) Entry #l: (518)821
. ‘ :
! Subcategory (spell out)
S_{ {. :  Special Ingredients:
Judge Email QUCO\T ra)&@ Gurnd - rova ! -
_______________ Use Avery label #Qip0____________/" _ Bottle inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice O Recognized O Certified _

[0 National [J Master [0 Grand Master __ Aroma (as appropriate for style) 2: /12
O Honorary Master O Honorary GM [ Mead Judge Comment an malt, haps, esters, and other aromatics .

O Provisional Judge O Rank Pending J. al 4 solob s bven . cvv &]r _Sowa . =, x}'e&- resS,
Non-BJCP Qualifications: ) 'l a \,a'-’- hi o Eolan g over all ¢

[ Professional Brewer [ Beer Sommelier [ Non-BJCP

[ Certified Cicercne [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 /3

Comment on color, clarity, and head (retention, color, and texture)

[ : - .
B Alcoholic — The aroma, flavor, and warming effect of fgi : 1 = ";:;’: . :::’l 'U Le \L"L‘ NS '\- Clﬁqf ”{’96 di L

ethanol and higher alcohols. Sometimes described as hot.

O Acetaldehyde — Green apple-like aroma and flavor.

J
[0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.
? gra ? Flavor tas appropriate for style) { 3 /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. [ Y 4 D= .  Solsg. oraile  arew. ce wL';c,L_ Sy WIS

O DMS (dimethy! sulfide) — At low levels a sweet, cookedor g o Llagovr ok  §iflecpees, .
canned corn-like aroma and flavor. ‘ R '

L Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (as appropriate for style) 4-/ 5

Comment on body, carbgnation, warmth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. - Slia 1 \!_,rb‘ VAate L L., Heo S‘I wle -
0 Musty — Stale, musty, or moldy aromas/flavors. i ers }),-;V.Q 1-:0.-\ = 6, 3\9-& . J -

</

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression _?’ /10

N . Comment on gverall drinking pleasure associated w T ve suggestions for improvement
[ Solvent — Aromas and flavors of higher alcohols (fusel fep (?J . . ’

alcohols). Similar to acetone or lacquer thinner aromas. —IM*—JJﬁLk!J T (1' VYA ANENER V'] ] (( ['HN l-uMl
L&.(- Lee'/ } 5\!/&.-—( r\waL\_ r.-ld»% Lg—l-

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp 3 L
and clean (lactic acid), or vinegar-like (acetic acid). Jdarl . pAl Jlap' ;’}\:RL Jle  1and l\ 1o w s gt )

O Sulfur — The aroma of rotten eggs or burning matches.

[ Vegetal -- Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total S 6 /50
el Outstanding (45 - 50): Warld-class example of style. Sgtﬂistic Accuracy

= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ O 0O 0O NottoStyle

((5 Very Good (30 - 37): Generalty within style parameters, some minor flaws. Technical Merit

é Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 2.0 O [0  Significant Flaws

S Fair (14 - 20): Offflavorsfaromas or major style deficiencies. Unpleasant. Intangibles

2B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. i Wonderful [O 0O [ [J Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any commentis to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewersassociation. .0rg

------------------------------------------

. Judge Name (print) kMDRF w b "-W_S-\'Jd

; Judge BJCPID

. Judge Email

el Use dvery label #3160 _________.. .
BJCP Rank or Status:
O Apprentice O Recognized 0O Certified
[0 National O Master OO0 Grand Master
1 Honorary Master [ Honorary GM [J Mead Judge
O Provisional Judge LI Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier E&on BICP
[ Certified Cicerone [ Master Cicerone

[ Sensory Training 0 Other

Descriptor Definitions (Mark all that apply):
[0 Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS {dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

1 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

O Metallic ~ Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smeky, plastic, plastic
adhesive strip, and/or medicinal (chlorephenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[0 Sour/Acidic — Tartness in aroma and flavor., Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

. Comment on malt, hops, fermentation charasteristics, balance, finish/afteria

$6324
7o02

5

Subcategory (spell out)
Special Ingredients:

Subcategory (a-f) 12 Entry #
bLERMmasd £1LS

Category #

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

6 1

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

o I\Jo' ot vea lz hap AL £a

Appearance (as appropriate for style) 2 "‘!\')73

Comment cn color, clarity, and head (retention, color, and texture) -

Nighy Roirposs Gond styay (olon e
(‘lhorl \ﬁw:r\ /lrgl na tn c%lasg

Z /20

riaste, and other flavor characteristics

k?c’ '1'6/ ‘Aﬂl'{)’\

Flavor (as appropriate for style)

oo o Yool Lrren
<|-.Ip.a§~ e

Mg

6 2\,.0}!,‘1‘ W)
J

Mouthfeel (as appropriate for style) /5

Conunent on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Needs alibl MoLs. Lharhonahan

__b8ne

Overall Impression
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

\"1 Te D\m?ri‘ed LLiem? /ff).t'ﬁ’t @msh ol

2ipe - st

1z oer
J

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 260 s
w Outstanding (45 - 50): World-class example of style. Stylistic Acefiracy

=M Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example [0 [ (N 0O Notto Style

8 Very Good (30 - 37): Generally within style parameters, some minor flaws. TFechnical Merit

=3 Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ [ O O Significant Flaws

8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

78 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful O O O 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program _ _hitp://www.homebrewer- "~tion.org
f’ ------------------------------------------ 4
» Judge Name (print) (\.m.’«\ (Y\oobof\cvlo\\ i Category # S Subcategory (a-f) - 2 Entry#[ (5506)3 99
! 1
| -~ 1
| Judge BJCP ID :a' £ 59 ! Subcategory (spell out) GQ( AL A
i Special | ients:
_Judge Email C,rhcu;__zg@\ e Lam ad E pecial Ingredients
R Use dvery label #5160 _______ ___ " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: 12/ Comments
0O Apprentice [0 Recognized Certified
[J National [J Master [ Grand Master __ Aroma (as appropriate for style) ] 2 /12
O Honorary Master [ Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics
[ Provisional Judge O Rank Pending \Q_,J C\(o,\r\_gm § e/ 01 I oroere,
Non-BJCP Qualifications: low oA Teoic,, PRebil rop oo
O Professional Brewer [ Beer Sommelier [1 Non-BJCP ~ O N

O Certified Cicerone L[] Master Cicerone
[ Sensory Training O Other

Descriptor Definitions (Mark all that apply): : Appearance (as appropriate for style) 2 /3
| Acetaldehyde —Green applc-]ikc aroma and flavor. Comment on color, clatity, and head (retenl on, color, and texturgi(\
ool colde  chan oM |

1 Aleoholic — The aroma, flavor, and warming effect of \ W]
ethanol and higher alcohols. Sometimes described as ot aeld " "\{ }\dod s /

L1 Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.
Flavor (as appropriate for style) ‘ /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation charactenshcs balance, finisl/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. @ g\ &, 008 % QEBINU] ) ‘_\, e, e ‘OVD
OO0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or ,R.C)ra\ Lo c,,&) h\d 2 N nofJG . NGL Nigl.
canned corn-like aroma and flavor. \—'\Dp \D\#hr L\E-.—L7 tr'\\f“\n&\’\-ﬁ/) 0“4';,\ & C’rf/._yn ]
O Estery — Aroma and/or flavor of any ester (fiuits, fruit v ~/ ¢

flavorings, or roses).

{1 Grassy — Aroma/flavor of fresh-cut grass or green leaves, B
E] Light-Struck — Similar to the aroma of a skunk. Mouthfeel (as appropriate for styte) —;&—/ 3

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. sy G e o ¢ o st o

[ Musty — Stale, musty, or moldy aromas/flavors. (¢ 0\. oh ue.‘{:zl DM,QR)*: e 014-f 100~ iy
0 Oxidized — Any one or combination of stale, winy/vinous, = \\Glao_r \O"“O\Q—f’ 3o A~ SLD
cardboard, papery, or sherry-like aromas and flavors. o b

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression 7 1o
Comment on overall drinking pleasure associated with entry, give suggestions for improvement
WM a~odtl \:ﬁ:wr S P v T
O Sour/Acidiec — Tartness in aroma and flavor. Can be sharp < A {’ . ‘(;;-"‘(9"
and clean (lactic acid), or vinegar-like (acetic acid). Q}

O Solvent — Aromas and flavors of higher alcohals (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

B3 Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 24 /50
g Ountstanding (45 - 50): World-class example of style. Stylistic Accuracy

_3; Excellent 8 ~4d)._Exemplifies style well, requires minor fine-tuning. Classic Example O o o O Notto Style

t, Very Good m enerally within style parameters, some minor flaws. Technical- Merit

c% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O DO " O Significant Flaws

Q Fair (14 - 20): Off flavors/aromas ar major style deficiencies. Unpleasant, Intapgibles

7 Problematic (00 - 133 Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O | O Lifeless

BJCP Beer Scoresheet Capyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@RJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersassociation.org

LT T o e e e N < 2575

: Judge Name (print) Corh mWDS"\o A Subcategory (a-f) P Entry # ~SDYN
~ 4

i Judge BJGP ID # C ! 55 E Subcategory (spell out) G@" G Q\A
:Judge Email C‘,mpep—?g Q] ve. LOMm Qb .: Special Ingredients:

S Use Avery label #5160 ______. " Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: |]/ Comments

0 Apprentice O Recognized Certified ‘

[ National 0 Master O Grand Master __ Aroma (as appropriate for style) 6 12

1 Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esfers, and other aromatics
O Provisional Judge O Rank Pending t\'\\ L\ N‘\. l'\’ WT\MQ
Nen-BJCP Qualifications: d°0(‘f‘ ~ afl%) n.oJ pr oy

Y

[ Professional Brewer [ Beer Sommelier [J Non-BJCP
[ Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style} QZ /3
| Acetaldehyde — Green apple-like aroma and flavor. Comment on color, clarity, and head (retention, color, andjtictum) '
modk Qaldh |, Camded cller

O Alcohelic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Ao \ O"G) NOA (

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

Flavor (as appropriate for style} | I /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Commgqt on malt, hops, fermentation characteristics, balance, finish/aftertaste, and gher flavor charactetistics
and flavor. Sometimes perceived as a slickness on the tongue, 7y ) \’\Qﬂ/\ . o | wolond T
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or 970 thQrwy. 0:*{, I QuJ Ko S -MQ.&QU(.‘I
canned corn-like aroma and flavor. v L. [ir'g AL J/;
O Estery — Aroma and/or flavor of any ester {fruits, fruit —> Nl o %uaqlep{, ! on\u/h FG .
flavorings, or roses).
{0 Grassy — Aroma/flavor of fresh-cut grass or green leaves,
Mouthfeel (as appropriate for style) =/ 5

O Light-Struck — Similar to the aroma of a skunk.

Comment on body, iltgﬂonahon warmnth, creaminess, astringency, and other palate sensations

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. O T S 1} oA, \ o~ oot o
1]
O Musty — Stale, musty, or moldy aromas/flavors. ~4

[ Oxidized - Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression ‘:‘E /10
. Commem on overall drinking plea re assgciated with entry, give sugBestions forimprovement
O Solvent— Aromas and flavors of higher alcohols (fusel A i% )
alcohols). Similar to acetone or lacquer thinner aromas. S_ Q ﬁ W
—7’50 N }}'q -

[0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or buming matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 25 /50
gl Outstanding (45 - 50): World-class example of style. Stylistic Accuraey -

=3l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O [J O O NottoStyle

8 Very Good A0.=.37): Generally within style parameters, some minor flaws. Technical Merit

g Good isses the mark on style and/or minor flaws, Flawless [ 0O o o O Significant Flaws

3 Fair 4 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles

[zl Problematic (00 - 13): Major off flavors and aramas dominate. Hard to drink, Wonderful O O o 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www homebrewerss-

------------------------------------------

.Judge Name (print) ém}gg [Q LAQ Lﬂ

I
{
i
' Judge BJCP ID '
! }
i
]

Judge Email

N e Use Avery label# 5160 _ ___ . ____. s
BJCP Rank or Status:

O Apprentice O Recognized 0O Certified

[l National [T Master O Grand Master _

[J Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge O Rank Pending
Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier E/ Non-BICP
O Certified Cicerone ] Master Cicerone
[0 Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as fot,

[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.

3 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[F Musty —

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

Stale, musty, or moldy aromas/flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

B3 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor,

9371
Category # ‘9 Subcategory (a-f) 2 {(5D)

Ceemgy  fiLs .

Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 1 Appropriate size, cap, fill level, label removal, etc,

Q 12
N

Comments

Aroma (as appropriate for style)
Comment on malf, hops, esters, and other aromatics

Melbu Snelncs {f)fﬂsmh / K CA,‘MJ

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

Six‘g\\‘f NaGZ2IARSS o L&dq‘ng Yo Cre.om )
PZ-'%K&"‘PA{' haerd .

: !."3

Flavor (as appropriate for style) | l /20 .
Comment on malt, hops, fermentation ¢characteristics, balance, finish/aftertaste, and other flavor characteristics

Mﬁqfafnbg . Ho. crvsp /b Frecnens, o4 Dils.

-1 !

3 /5

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

A et Catlon reon

Overall Impression S’ /10
Comment on overall drinking pleasure associated with enrr?give suggestions for improvement

4 _yzack beglth ; shuster , Mot Lilly
QHPﬁua\‘e‘H . d)w;l b\'ﬂa ﬂv,cl.fml_r\'Of\

Total 24 /50
o@ Outstanding (45 - 50} World-class example of style. Stylistic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O 0O [ 0O NottoStyle
el Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
c% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [ 0O o o v/l‘_'l Sigunificant Flaws
9 Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O O O 0O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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- ~

’
:' Judge Name (print) ‘54 eUPm, TG.G Lov

]
!
E Judge BJCP ID '
1
i
]

. Judge Email ,ijcw,u\ T &S@QM-[- oW

............... Use dvery label #5460 ____________.
BJCP Rank or Status:
O Apprentice O Recognized O Certified
O National [ Master {1 Grand Master __

O Honorary Master 0O Honorary GM L] Mead Judge
[ Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier O Non-BJCP

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply}):
[J Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as fot,

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fiuits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[J Light-Struck — Similar to the aroma of a skunk.

[0 Metallic — Tinny, coiny, coppert, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors,

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[J Sour/Acidic — Tartness in aroma and fiavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

0 Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) l /12

Comment on malt, hops, esters, and other aromatics

Sowl (aus]rrh arw)\mo\' b«c!ﬂ.uj’; .;{) b

b
(\n:k sweet jalt- ﬁl'qlﬂ‘hﬂ "’-:m
ua 'Cr!-fi" !Jdi' -“ms ?U rHJI I\JDEL‘_&.

¢
Appearance (as appropriate for style) 3 _ = /3
Comment on color, clarity, and head (retention, color, and texture)

A7 WC(

VA L L\- P L oY

aw!}:,f G [o% eqv, Qﬂ“;\%'h" Jraw f\:) n‘t‘ L\AJ

Flavor (as appropriate for style) { _:}’ 20
Commim on malt, haps, fenneniatiujn ch;mcterislics, balance, finishv/aftertaste, and other flavor characteristics
C fdtr» LoV halinn et ef £ Y € caweel
-y
| 'La_g‘.",’ '{l ArpudS Ly & P LY Vlnnl .

641:1( l b-{ ‘Ipf!V‘N ;]ﬂ’fhr-\ﬁ LOJ’P b H"fh-r‘;q; \JL'HcL

'Q.uﬂ"; 1 ‘pmw. h-n—e r{an\‘i’na. qﬁ?nc’i m..\p-H’ Py la ﬂ)tm{)
N v

amp—

Mouthfeel (as appropriate for style) 2 /5

Commenion body, carbonation, warmtly, qrearniness, asmngenc and other palate sensations

dhee u)“n* \q\w“(’b Slﬂmou , O e 3 erouw,}\m

Overall Impression g /10

Comment on overall drinking pleasure agsociated with emqry‘i give suggestions for improvement

Qe ex omdle ot Yl bylaceid . pery

uﬁl f?kk ah‘( — l({}oa(’l .»J)E(‘rt‘ J “\;J Mlml’lh i nLE\J?!quan&

. Total LL_ISO

@l Outstanding (45 - 50): World-class example of style. ‘ Stylistic Accuracy .

i Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O o 0 O Not to Style

8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

Ell Good {21 - 29): Misses the mark on style andfor minor flaws. Flawless [1 O O [ Significant Flaws
3 Fair (14 - 20): Off flaversfaromas or major style deficiencies. Unpleasant. Intangibles

3 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [] o o O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

) Sanctioned Competition Program  hitp://www.homebrewersa~- *~tion.org
\
’ i e 5
 Judge Name (; NI | i Category# _ Subcategory(af)____ Entry# [.{783)8 °
! Judge BJCP Il Karl RObmson __ Subcategory (spell out)
i BJCP#E“I95“6 1 Special Ingredients:
, Judge Email _ qdabassk@gmail.com L
Mecmmme = i _ " Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.
BJCP Rank or Status: Comments
O Apprentice ;7Recogmzed [ Certified
O National 0O Master OO Grand Master __ Aroma (as appropriate for style) % /12
[J Honorary Master ] Honorary GM [T Mead Judge Comment on malt, hops, esters, and other aromatics -
O Provisional Judge [ Rank Pending S I DU | S i &@.«—‘.n_.a
Non-BJCP Qualifications: rl-oa_r,-(- 1 PP Slglld > D e

O Professional Brewer [ Beer Sommelier £ Non-BJCP
O Certified Cicerone [0 Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that app]y):
O Acetaldehyde — Green apple-like aroma and flavor.

O Aleoholic — The aroma, flavor, and warming effect of
cthanol and higher alcohols. Sometimes described as Ao,

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue.

[1 DMS (dimethy! sulfide} — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
0 Light-Struck — Similar to the aroma of a skunk.

[J Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
LT Musty —

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

Stale, musty, or moldy aromas/flavors,

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
bdhesive strip, and/or medicinal {chlorophenolic).
oIvenf — Aromas and flavors of higher aicohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast;like aroma or flavor.

e
(’vt,.n_}\ c«ﬁcb\.ﬁ—s

wleo L/:g._uis fﬁj\/\}@

Al
Appearance (as appropriate for style) \ S - /3
Comment on color, clarity, and head (retention, color, and texture)

ALt L C—c:(-!au—} (\_(c«.-—-'{'ﬂ L& q‘eaj-
o e (PP P O 4\,,1‘_4#4—-4‘,3\- = .

7~
i ' 20
Comment on matt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charactefistics

Flavor (as appropriate for style)
%a(— / | LA WJ\:&" n"Lm.,w " e
/5\«_:3\} t‘c«v\c.\_wa/k L C AT
_zL-lea—-.‘o } Sauvu- , LaS-—c L

[d
Mouthfeel (as approp fate for style) /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate senjatluns ( L

=4 me‘—vé"’! S 0-“-\5‘-‘-—
@'/’LI.QHM t‘-’\ﬂﬂ-—m ﬂ—'\—‘-:i-l_ gkﬂ—'\k\)é.
Crnpoummim . b A Yo m,&_—)e,

Overall Impression Q’gz /10

Comment on overall drinking pleasure associated with entry, give suggestions for {'mprovement
L1

-QWLJL o toen Bl A
O ¥

1
Mu'(_,\ bhas et g‘f Mo nAoAN— MM
GPoVAG. C(f)&,)lGL q’ktz A AESN N \nMAAMM/\‘J’( .
%&\UL—: L SRV OV o, -\—«-—\‘o L\r\‘ Cos-1%)

.
Total 3Cl 1D {50
38 Outstanding (45 - 50): World-class example of style. éyiﬁic Accuracy ‘
g Excellen 8-=44):=Excmplifies style well, requites minor fine-tuning. Classic Example O (| O Not to Style
Pl Very Good '0—37)’@@& within style parameters, some minor flaws. Teyl(al Merit
DZ: Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 0O - I O Significant Flaws
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. tanglbles
[ZM Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. ‘Wonderful O O O Lifeless

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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4

}
I
I
f
|
i
1
'
i
|

PR R e T ey—— N

Judge Name (print) S‘lr LA ‘1’3 Yo

Judge BJCP ID

Judge Email (S)lbu,vx, T &S, (= 4\‘Mq,. - (oW

M Use dvery label #5160 _ .
BJCP Rank or Status:

1 Apprentice O Recognized O Certified

O National [ Master 0O Grand Master __
O Honorary Master O Honorary GM O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
[0 Professional Brewer O Beer Sommelier [J Non-BICP
O Certified Cicerone [0 Master Cicerone

O Sensory Training [T Cther

Descriptor Definitions {Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

[0 Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

L1 Astringent — Puckering, lingering harshness and/or dryness
. in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, buiterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty ~ Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

[0 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur -

O Vegetal — Cocked, canned, or rotten vegetable aroma and
flaver (cabbage, onion, celery, asparagus, etc.)

The aroma of roften eggs or burning matches.

Y

1
[}
[}
]
t
1
1
]
I
1

4

79173
=)

Bottle Inspection: 0 Approptiate size, cap, fill level, label removal, etc.

Category # Subcategory (a-f) Entry #

Subcategory (spell cut)
Special Ingredients:

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

Colin_, ﬂl“iq Salme.
Sont P*;*Icrs 2 o waoe bl
f:wadhosg . 'ﬂltl’.tu arow-o

S 12

O{\th—l' ‘\:-«J v gt £ 7 Qe ﬂ:b‘L{q}t

ar beo aronaY, ?nlmc
n-.n.:U bt_. @vut.-. ?u"ﬂluf

Jrmedt V]

SWE

Appearance (as appropriate for style)
Comment on color, clai;‘y,jnd head (retention, color, and texture)

qdfpaisy 4 ﬁ{‘ql.(___ ,
vy o

n

Flavor (as appropriate for style) v ;
Comment on malt, hops, fermentation characteristics, balance, finislyafiertaste, ?d other flavar charactcnsncs

Cgrl,; DTS and ”)ﬂ-mﬂ t‘-f:as-f- CrineSS S
Spet o rr»*rm“-i a.d

3‘4(_1 ;’M;, wic .

ko‘ﬂ ‘ﬂf‘(w.aa—cﬁ-—' =,

Mouthfeel (as appropriate for style) /5

Comment on bedy, carbonation, warmth, creaminess, astringency, and other palate sensations

Dea . aftimivc et co Conoll vom o 150
v A TR : 7 7

Overall Impression R /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Teo Vo ay 2 s . ‘\'L(l AL D A '(}-\rﬁl' o o -h(‘éﬁ
-Cm-n—., Ll -Ql-tvp..nfc Yoo b recting .HEF\JT’\\
‘l'l"c /{JQJL--'-—— B oWk Q";-g_»ﬂnl t'h,\l- ‘Hﬂ&aﬁ‘_ﬁ_ -

| R c._. _aSacde

e G‘;!D‘?c{ bee

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total "5{ /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O o 0O 0 Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit

w
o
]
O
o
Z
e
Q
O
w

Good (21 - 25): Misses the mark on style and/or minor flaws. Flawless 0O [ O O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [0 O O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



’ .
 Judge Name (pr

Karl Robmson
BJCP#E1956
qdabassk@gmail.com

' Judge BJCP ID |

Judge Email __

Tk e L L L L

BJCP Rank or Status:

O Apprentice (Precognized 0 Certified
[ National O Master O Grand Master __
O Honorary Master O Honorary GM O Mead Judge

[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

3 Professicnal Brewer [ Beer Sommelier O Non—BJCP
[0 Certified Cicerone [0 Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flaver.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hor.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

3 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk. ‘

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

0O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

3 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.)

b

+
1
1
1
]
]
r
I

.anctloned Competltton Program  hitip://www. homebrewer ‘on.org
179173
Category # Subcategory (a-f) Entry#| (5D)

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

& /12
Comment on malt, hops, esters, and other aromatics !

Mo Sweed aven, wvd cwbe, a.c
[/vou\.nm /f‘:;(-rt..—« W\f; \ova olos, &Quﬂ_...- /J
ool Oda vwele, S LG L
&\.“pl,u\b-j ' N

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

Y r-\(d_.-

Flavor (as appropriate for style) i ’ : i 120
Comment on malt, hops, fermentation characteristics, b lance, finish/aftertaste, and other flavor characteristics

kju.d_L_LM c(w"(v(._.._ = gty / Stetcf ’L\M—-:)
’}r"u:-:AQJ\ /\!\M(O&\c\lnk)) %\ﬂ\')ﬂ(mw" —y
L‘-‘-‘O’L{ '/Ci\(:ew - Lo (‘Ma\_j.-ch /IAA sl iruns

\
g’ /5

Commenis

Aromas (as appropriate for style)

< s

2 e G
L )

LA

Mouthfeel (as appropriate for style)
Coﬁmem an body, carbonation, warmth, creaminess, astringency, and other palate sensations

v.{owag_)ca\_ﬁ._; (—-u 1) ’(.-4_.»

Overall Impression 8 _ L/ ho

Comment on overall dnnkmg pleasyre assomated with 21. give suggesnnns for 1m]:’r(’vc ent

) \V\A—w—-\« —‘r\c.l@ toukJL Lu‘-c.— bO\c.L.

L/g'*'\.-n-

“251_3 croulal Vo ool ol

- Lo AL Ao

f (2 /50

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total

Al Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

rff)\ Excellent (38 - 44): Exempiifies style well, requires minor fine-tuning. ClassicExample O O [ O Notto Style

PO Very Good (30 - 37): Generally within style psrameters, some minor flaws. Technic, erit

C% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O O 0O O Significant Flaws
g Fair (14 - 20): Oft flavors/aromas or major style deficiencies, Unpleasant, Iptangibles

73 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [ 0O o ad O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hiip://www.homebrewersassociation.org

.~ —— ) ™
i Judge Name (print) eVvlin,k, T au l o | Category # Subcategory (a-f) Entry # 3'3(_9 gg
: i =
: Judge BJCP ID ! Subcategory (spell cut) 5
]
1+ Special Ingredients:
. Judge Email 5'}6%»\. T P)(@Q\MQ o ) P g
............... Use dvery label # 51600 __________.' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
mpprentice O Recognized O Certified
D Nﬂtioﬂa] D Master [ Grand Ma.ster Aroma (as appropnate for s[y]e) 1 ; 1z
[ Honorary Master O Honorary GM [ Mead Jud ge Comment on malt, hops, esters, and other aromatics
£ Provisional Judge [ Rank Pending Sewe . DHS . Sowy QMCL Corame 4 L”‘,‘ A
Non-BJCP Qualifications: Omlvies b« -l o‘!’ Lu:.#q .
; 1

[ Professional Brewer [ Beer Sommelier O Non-BJCP

O Certified Cicerone  [J Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style)
rTrity, and head (retentian, colar, and texture)

Comment on colot,

O Acetaldehyde — Green apple-like aroma and flavor.

F'd a\.aq

‘—-5/3

. AN oA LG
O Alcoholic — The aroma, flavor, and warming effect of T3 *

-‘A.h S-,\, le . ’q'}’ﬁaw L\.-.-d‘tl
J J

ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

0 Diacetyl — Artificial butter, butterscotch, or toffee aroma

Flavor (as appropriate for style) [ L’{ 120
Comment on malt, hops, fermentation characteristics, balance, finish/aflertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. IM v L o 0—\ Wl L re ,,(ﬂ Vs (‘,.-)l , jw {aw . ,] ;
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or 'wa ry L1 od:, b, ""!{ sk ; Lw,ﬂf;. liener t\« +u
canned corn-like aroma and flavor. _HM’ 2 \N er Aol .{. b, ot 4' é‘__\ o ir LL
[} Estery — Aroma and/or flavor of any ester (fruits, fruit W ay i)t/ Sover ol cace {\ﬂ L\ bt e d n’l,,‘,_,— . ~
i 7

flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.

. .. Mouthfeel (a5 appropriate for style)
0 nght-StrHCk — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, aT‘ingency, and other palate sensations
(=

Gagrolie®
Tt

N

fat¥eiianl it

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. 4 f/ -}, 5.}.‘ e,
d [

i’j

0 Musty — Stale, musty, or moldy aromas/flavors.

3 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression
Comment on overall drinking pleasure assaciated with entry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel
Q V‘DJ

E XV i g

é 10

€
Solfia ;’-?r'(‘uu oV °“+ “?; ST(W(OC,

alcohols), Similar to acetone or lacquer thinner aromas.

(J"I&C 'P!fh_ﬂ)f‘\ N

rﬂmbaél\d +:>a #cr G g W:\/u‘lux

O SourfAcidic — Tartness in aroma and flavor. Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid). L O 'l Iﬂq

} f
e "”r\’_ L%DY N ']‘ru NIA Te fnel ,_49 ﬁFI\rC‘ Nles
O Sulfur — The aroma of Totten eggs or burning matches. __S_s.nl__'O.-.SEu.LL* tr H e | [‘-"JJ e vy f—i‘j U ~/

0 Vegetal — Cooked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, etc.}
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Total E é> /50

Outstanding (45 - 50); World-class example of style.

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning.

Very Good (30 - 37): Generaily within style parameters, some minot flaws,
Good (21 - 29): Misses the mark on style and/or minor flaws.

Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant.

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink.

Flawless

Stylistic Accuracy
ClassicExample 0 [ [0 0O O NottoStyle
Technical Merit
O 0O 0O 0O O BSignificantFlaws
: Intangibles

Wonderful

O 0O o a0 O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213

Please send any comments to Comp_Director@BJCP.org



E Judge Name | e _
' udee BICP I Karl Robinson !
 Judge f -
Hed - BJCP#E1956 -
Judge Email | gdabassk@gmail.com -
BJCP Rank or Status:
O Apprentice Recognized O3 Certified
O National [0 Master O Grand Master __
O Honorary Master O Honorary GM [ Mead Judge
[ Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professicnal Brewer O Beer Sommelier O Non-BICP
O Certified Cicerone [0 Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcghelic ~ The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flaver. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized -- Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[0 Solvenf — Aromas and flavors of higher alcohols (fusel
alcohols), Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches,

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

? Sanctioned Competlt[on Program http://www homebrewer- “on. org
535858
Category # Subcategory (a-f) Entry #
Subcategory (spell out)

Special Ingredients:

Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.

é N2
Comment ot malt, haps, esters, and other aromatics ’

MNeds v DU ST Ny ’l'he&(_c__' LﬂO La,._

Lo Nele YW= al\-e.m_&é.w-‘b\.go Q—
lowo gca(ﬂed:} '//‘(—\*g_cqﬁ‘ jﬁég Lt

“'\lﬁio"b‘{'f/) t,ﬁ/t‘J\). \J U /
5 /3

Comments

Aroma (as appropriate for style}

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture}

Avu‘.a-m{jigjy_, 1 er'\ (&

Flavor (as appropriate for style) 20
Commentn malt, hops, fermentation characteristics, balance, finish/aftertaste, and other ﬂavor\c.hii;:tenshcs

et \0-—4-4~M—’°¢ M
by Y eebighn  Leools L-_\ \v'\-q-w-c
* [%'{_, _— 'fbinL R - T S Lp"(&\-.t_,
b Aotcd  [ion &
\AAaJ\J(I) v Mosn \onloleo:

Mouthfee! (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Mosstc i~ Lo LapOL"-"\ Cﬂ—w\.zt,u—;a/&\

G\q()‘f()—-\ & @ Vuw.:oLm (A'LJ‘

i * é ). /10
Comument on overall drinking pleasure assuciatedwiél: entry, give suggestions for improvement CR

Overall Impression

Qoo nM‘A«JJ" & s Y o
Aot Sdee Lo 1,0-»l\ e
o ~\%C

{

W

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3{ /50
Outstanding {45 - 50): World-class example of style. Stylistic Acciiracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O O O O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O O O 0O 0O Sigpificant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O O 0O 0O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCFP.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www .homebrewersassociation.org

- . i = = = = o = = o o = = = = ——————

: Judge Name (print) 8‘*1’\ Xin WJ |

| Judge BJCP ID

Judge Email (S'I'QUCD\ T.85 @9va’ I

________________ Use Avery label #5160/ __________.
BJCP Rank or Status:
J2Apprentice O Recognized O Certified

[J National 0 Master 0O Grand Master __
O Honorary Master OO0 Honorary GM O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer LI Beer Sommelier O Non-BJCP
[ Certified Cicerone [0 Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacety! — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

[J Metallic — Tinny, coiny, copper, iron, or bIood—]iké flavor,
[J Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized - Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

74511
E"‘W‘#‘?E%i i

Category # Subcategory (a-f)

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

é /12

So g _ﬁdioll.)f
Dl?—- SWPL"* ’vu.c:s

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other arom:

DU - bnckeromdd ” Plocal hops_
_[5.\',-’ Wuck- uM.“’(_..{-’ﬁV\\j ' ..o\'t'

Lasoaibry &

as 1

7-S /3

Appearance (as appropriate for style)
Comment on color, clarity, and head {retention, color, and texture)

:C’( l’-cm:«'

Aphredrai S oo ¢ L\-‘cl\- au:7{"fj
RS el S ' ‘
Flavor (as appropriate for style) [ . /20
Comtnent on malt, hops, fermentation characteristics, balance, finisl/aRertaste, and other flavor characteristics
‘;Ilﬂ[‘\'\’ = on ) auer v - anledaere 4(). €, wE S5,
[} '%J b‘!/ﬂ&nrl l!'f' [’Loﬂﬂ "!- h f WA dtl'l' 5\4 "L‘L ‘i‘\-:!.ICCWQS

U,wqars _g‘o‘,’ W Uré. 'Lmol ﬁlof;r)'\,mﬂt\.

”) #t’nMSQ hc rn\;t{(’& LA Lu.lawd& g, -”n:y hor pa
Mouthfeel (as appropriate for style)

Lot £in &
"1
H - /5
Coament on body, carbonation, warmith, creaminess, asirmgency, and other palate sensations
have waosx Qo « ok g'ng,__
th

- -coul LW

c_uOJ L,\h - ;1\":\

Overall Impression /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas. '!':“'IL 4 b“ d ﬁ"f N 'l' 4 JS vair 4 st [ (i?‘i' i & eote:d
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp - [oms b Aperec i+ L"’“ flan C’ 'q"‘ '—{—r““ L
and clean (lactic acid), or vinegar-like (acetic acid). DMs ;. ) b i ‘l e [ NP -\— ™ -D., <t
O Sulfur — The aroma of rotten eggs or burning matches. e ol ' ‘\Ej + N’ﬂf 1N DHS Ay J—,,_u L ‘H«_
O Vegetal — Cooked, canned, or rotten vegetable aroma and l’“g’% 2 < L"'}'—
flavor (cabbage, onion, celery, asparagus, etc.)
[J Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total —Sl . g‘ /50
ol Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [0 [ O O O NottoStyle
g Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
E% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 0O O 0O DO Significant Flaws
8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleagant, Intangibles
[ZH Problematic (00 - 13). Major off flavors and aromas dominate, Hard to drink. Wonderful 0O O O o O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



E Judge Name (pr

Karl Robinson
BJCP#E1956
qdabassk@gmall com

/éogmzed

; Judge BJCP ID

Judge Email __

BJCP Rank or Status:

O Apprentice O Certified

O Nationai Master O Grand Master
O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [0 Beer Sommelier [1 Non-BICP
O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark ail that apply}):
O Acetaldehyde — Green apple-like aroma and flavor.

[0 Alcohelic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

[T Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor., Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

0 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

1 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas,

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

3 Sulfur — The aroma of rotten eggs or buming matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

Sanctioned Compehtton Program

http://www . homebrewer “on.org

728114
Entry # |:(3B) ?

Category # Subcategory (a-f}

Subcategory (spell out)
Special Ingredients:

Bottle inspection: 0 Appropriate size, cap, fiil level, label removal, etc.

Comments ;

Aroma (as appropriate for style)

Comment gn malt, hops, esters, and other gromatics R
P ook fecdie bo que-il)
ML‘\ / DMS — Sevu-u ~/ H\A,a 5\0@4, !
lpd ! /{C‘Lf,kc,_q 6V‘-P£/LL nao Kloye
A ) ;
3 /3

Appearance (as appropriate for style)

Comment an color, c[ani and hcaf (relentlon cglor, and texture)
L—ﬁ—'

Flavor (as appropriate for style) , 2 Q

/20
Commcm on malt, hops, fermentation charact Jst cs, balance, finish/afteriaste, and other flavor cf:iﬁt-ic‘s

L DS LA s 2
Le- %Lra( \cu-(C«_q CavaJ(.&g.‘.._}ﬂ

. U&,g}—c MM@.}L e \ -y M——»L'VL»;
s ( L egtes ..a-::ai’ =t
Cru.av..(:)»-sn—_, UV\.GQW‘V\Q_A:{'V\ : i

Sf /5

Mouthfeel (as appropriate for style)
Comment on bod{(;:arbonatlon warmth, creammess astringency, and other palate sensations {

E?(LLA W - Ceho CH‘J 'ﬂH‘p»—uﬁ\.

Overall Impression ; ) - /10

CKment on overall drinking pleasure associated with entry, gwegfgestmns for i :mfrovement

araosh W\VJ—P ok

varsho

boea A nooed oot Lo Alaniae..

I Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total ‘ Zji /50
i Outstanding (45 - 50): World-class example of style. Stylistic Accura

S3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O 0O 0O O Not to Style

8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Ma)i/

% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [0 B [ O+« O Significant Flaws

8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles

Z8 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O [0 O @O~ O Lifeless

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://www.homebrewersassociation.ors

| Tay ! K A
Judge Name (print) S EUr & \Lj o Category # Subcategory (a-f) Entry#| 2H \
—_— ———— L= A

r
)
|
i Judge BJCP ID
i
)
\

Subcategory (spell out)
Special Ingredients:

Judge Email 8{0/’5’& T &\/Q—QMJ VA

N e ————— Use dvery label #5160 ______. - Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice O Recognized O Certified

[ National O Master O Grand Master __  Aroma (as appropriate for style) e s
£] Honerary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and qgther aromatics

O Provisional Judge O Rank Pending 0 H\ 4 D, qc,c‘? . = uve 'I' G a e e ’,mgf_
Non-BJCP Qualifications: £ 1 ] p_Fe r [ o( d

[ Professional Brewer [ Beer Sommelier [ Non-BJCP
O Certified Cicerone  [J Master Cicerone
0O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) Z /3
. , clarjty, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. Comment on colar daz:\y an i
O Alcoholic — Th f 4 i1 effect of i Gan Clea ?a%#.‘uﬂ ’A-t,etr,‘ 4 R’.‘at,l'!xj
oholic — The aroma, flavor, and warming effect o 7
y ols, & . too olack J / v

ethanol and higher alcohols. Sometimes described as Aot.

[0 Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. FIavOr (as appropriate for style) 11 0
0O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation gharacteristics, batance, finish/aftertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. ¢ {)ﬂfb(j, ¢ bflerwecs . So e brrad ood
1 DMS (dimethyl sulfide) — At low levels a sweet, cooked or <; . W12 l«.e%ﬁ\ clrac CJ; '} atHre 2 alm e .IDLU,. ,1(3

canned corn-like aroma and flavor. fit Ql e, &lwh _j _p laes N
O Estery — Aroma and/or flavor of any ester (fruits, fruit

flavorings, or roses).
[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk, !\:Ilouthfeel {as appropriate for style) . 3 /5

'omment on body, carbonation, warimth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. @1 ~ . 5 [, a L,% l-.\ () gL bers “ L o G
L
O Musty — Stale, musty, or moldy aromas/flavors. _a 9})%30«;'@-% ‘éa - b.,\..u “1 rbb\
it

O Oxidized — Any one or combination of stale, winy/vinous, ¢

cardboard, papery, or sherry-like aromas and flavors.
1 Phenolic — Spicy {clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal {chlorophenolic). Overall Impression S” >
O Solvent — Aromas and flavors o fhigher alcohols ( fusel Comment on overall drinking pleasure associated with entry, give suggestions for improvement 4‘

‘l‘rd \L.— Y\fnl_{lffr DM% RS V' o b \/o&C,‘

alcohols). Similar to acetone or lacquer thinner aromas.

1 L
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp L\vJ HL PR LY el b ‘PP = lan F’hl‘ l v ‘L‘"‘M "9
and clean (lactic acid), or vinegar-like (acetic acid). A, 2. 078 [

0O Sulfur — The aroma of rotten eggs or burning matches. wis flf- £2 "\'."'; e
o= (nullﬂ e o u‘n avr'Lu‘_

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total : Z_ g /50

Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O ] O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O [ e Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 0O O O Lifeless

w
=]
o
0]
©
z
©
o
O
W

BJCP Beer Scovesheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



* Sanctioned Competltlon Program

http://www.homebrewersa+

A

- Judge Name (T )

 Judge BJCP | Karl Roblnson B
Hee BICP#E1956 =
‘Judge Email _ qdabassk@gmail.com -

BJCP Rank or Status:

O Apprentice O Recognized O Certified

[1 National [1 Master 0 Grand Master

O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge O Rank Pending '

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [ Non-BJCP
O Certified Cicerone  [1 Master Cicerone

O Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit

avorings, or roses)
Qf}rassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.
[0 Metallic — Tinny, coiny, copper, iren, or blood-like flavor.
0 Musty ~ Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent - Aromas and flavors of higher alcohels (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

[ Sulfur — The aroma of rotten eggs or buming matches.

[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

___ Aroma (as appropriate for style)

Category # Subcategary {a-f) Entry #

153817
(3A)
Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.

é" N2
Comment on malt, hops, esters, and other aromatics
5 [0 T~ W L ,p ~Z-2 M_,»Q" E }
5, /LC.-r»ﬁ

OOE# zfuﬁfz Diaeuile
_EM/%I ( 4_‘5 5 AN

5.

/3

Subcategory (spell out)
Special Ingredients:

Comments

Appearance {as appropriate for style)
ment on color, clarty, and head {retention,

rJaA‘\puéu'%f dm 2

o!or. and texture)

e

Flavor (as appropriate for style) /0 /20

Comimnent on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

rLQ—/u Suate = “'—QQU\
L’ﬁ LA L) ) e 'DT«JQSC/J—’: | ﬂ?gi d/\ara;l—w
"l‘—ML—'L—J Lo LM&QQ—L C.A.—t—’c L‘\LQL(._C\S V\-)L—'L’

(‘)l,“-‘ . ‘\ '

Mouthfee! (as appropriaie for style)

3‘.- -~ /5
Comment on bady, carbor:)tﬂwarmlh creammess astringency, and other palate sensations

Wak \po [Py e:auﬁ.\wu—‘ C-c-q.adw(’-ﬂaﬂ\‘_{
—LL«—LO’L’\-B f\?D \'\n_L. /‘C/evxh:) Y

Overall Impression \ S .2 {10

Comment on overall drinking pleasure associated with entry, Eive suggestipns for jmprovement

S ceal, e e,

L»WJUA—- %é £ -eu&(«.e»'r&l M

B /PPN S VS e P

]

Total
e Outstanding (45 - 50} World-class example of style. Stylistic Accuracy
S8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O 0O o 0O O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O o o O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 0O O 0O 0O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.ory

------------------------------------------

-Judge Name (print) Cof-\ MacDendd l
PGS SR

Coroc s @ bve -wwes ax

: Judge BJCP ID

i Judge Email

N Use Avery label #3160 _______.____ .
BJCP Rank or Status:
O Apprentice O Recognized Eé‘.rtiﬁed
O National O Master B Grand Master ___
O Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [0 Beer Sommelier [0 Non-BJCP
O Certifted Cicerone I Master Cicerone
O Sensory Training O Gther

Descriptor Definitions (Mark all that apply}):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcohelic — The aroma, flavor, and warming effect of
ym and higher alcohols. Sometimes described as hot,

Astringent — Puckering, lingering harshness and/or dryness
in the ﬁnish/aﬂeﬂas@ﬁﬁ'mmb

0O Diace Artificial butter, butterscotch, or toffee aroma
avor. Sometimes perceived as a slickness on the tongue.

DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

1 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[T Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
00 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

[1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas,

[ Seur/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

L Sulfur — The aroma of rotten eggs or burning matches.

0O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

B”Z‘?C’I‘GCI

t

Category # ’&, Subcategory {a-f} 'Q Entry #

Subcategory (spell out) VRS niomA e Laq .\

Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

Comments

S 2

Aroma (as appropriate for style)

Comment on malt, hops, esters, and other aromatics
Swee X afeimuy '{- e |
o A.u\wlw o \ow oL-
o A =Y VAL

Loy Mol

Appearance (as appropriate for style)
Comment on c\ol/ox;laﬁty, and head (retention, color, and {exture)

3 3

\s o\l ctuard chor
v gzﬂn A WK Lol

Flavor (as appropriate for style) \'7 20
Comment on matt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

S ogodny, Sod. el

AN Aod6d.  boloneeA
ey malt Wiyl T Seet

e el & Lo g

=t offlr fom T ~o  lermedd Do

Mouthfeel (as appropriate for style) 3 /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

2 wmogha, L MRA WL Coladreriw
vervy sVt T ofpiag mes$
J i s
Overall Impression i /10
Comment on ?vemll drinking pleasure associated with entry, give suggestions for improvement
Tha oy o weil e B ool
e T Y doby W o dd e
Bl B D oheeK  oee lF B
re gnite OQ(\ N OEA A .5\?{\’\‘ Q,Ka.—-mq\ ne
r{xb\d\'& d a‘)f’ (ﬂg{ \ =0
A.D;w:b"\‘\ Al L2~
¥ .
Total g /50

Stylistic Accuracy

Outstanding (45 - 50} World-class example of style.
Excellent xemplifies style well, requires minor fine-tuning.
Yery Good 0= 37): Generally within style parameters, some minor flaws,

Good (21 - 29): Misses the mark on style and/or minor flaws.
Fair
Problematic

w
o
S
<
o
=z
[
o}
O
w

(00 - 13y Major off flavors and aromas dominate. Hard to drink.

(14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant.

Classic Example O O O O NottoStyle

I?chnical Merit
Flawless O O O

I 'E'augibles
O /0 0O B Lifeless

O Significant Flaws

Wonderful

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Frogram rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

- *
LAgsEr) |
! |
' Judge BJCP ID !
' 1
]
Judge Email :
el Use Avery label #5160 __________
BJCP Rank or Status:
0 Apprentice 0 Recognized O Certified
O National O Master [ Grand Master __
O Honorary Master [ Honorary GM [ Mead Judge
O Provisicnal Judge = [ Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier
O Certified Cicerone [0 Master Cicerone
[ Sensory Training O Other

El‘éon-BJCP

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic),

hitp://www.homebrewersas- “~n.org
829989
Category # .2/ Subcategory (a-f) ‘af Entry # (2A) :’

Subcategory (spell out)
Special Ingredients:

lnt . Fle LAﬁf 4

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) /12

Comment on malt, hops, ﬁter{g, and other aromatics

SK.tﬁih\’ AL OpA A UCIi(’,\—QC..ﬁ MQH’

1]
r
]

3 ; /3

Appearance (as sppropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

Gon A C[mf—]'cdj R ITYY. }\MA .I‘c',['r'_nh'mn

Flavor (as appropriate for style) é /20
Comment on malt, hops, fermentation characteristics, balance, finish/aRtertaste, and other flavor characteristics

Good, \Gx)adf_ ;Cn'qp ELoavsn . Nol- avomly
hnlnlnl:‘) & bfb’fe/w‘. J

Mouthfeel (as appropriate for style) Z{‘ - /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
oord  Oriem Alecn ’\‘ﬁle‘Q, ‘
{
Overall Impression /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

[J Solvent — Aromas and flavors of higher alcohols (fusel C ; (0 6-& L
alcohols). Similar to acetone or lacquer thinner aromas. ood “'_o",c M? o g ‘j le
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).
O Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, etc.)
A Yeast§' — A bready, sulfury or yeast-like aroma or flavor. Total %E- { /50
gl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
rf:' Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [ o ad 0 Not to Style
é Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
a-:z Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless { O [ [0  Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. ntangibles
I Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ o 0O [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/B.JCP Sanctioned Competition Program

hitp://fwww.homebrewersassociation.or;

7
1

)
1

) ’ R
Judge Name (print N . i
g (print) _l?}kc < MNeel i
Judge BJCP iD '
1
1
Judge Email !
o aemmaaoccnad Use Avery label #3160 __________. -
BJCP Rank or Status:
O Apprentice O Recognized O Certified .
O National O Master O Grand Master __
O Honorary Master O Honorary GM [J Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Ciualiﬁcations:

[ Professional Brewer [ Beer Sommelier (I Non-BJCP
3 Certified Cicerone [ Master Cicerone
[ Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

1 Alcoholic ~ The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Ao,

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

00 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk,

L1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors,

Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas,

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cocked, canned, or rotten vegetable aroma and
flavor (cabbage, oniomn, celery, asparagus, etc.)

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor,

>

Subcategory (spell out)
Special Ingredients:

Category # Subcategory {(a-f) g___ Entry # 4 29548

Bottle inspection: 1 Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style)

)2 /12
Comment on malt, hops, esters, and other aromatics ’

Vevu [F\f\d‘(‘n‘-—-\r\‘* %\'Yt\\f\’v K\“MV\-\\\-\, e AGH o
B i

CBJJ@- esnnf £ AN AS elgas
N - 3

Appearance (as appropriate for style) C 2 /3
Comment on color, clarity, and head (retention, color, and texture)

e vt .-.Q AN 'Jf\,\n... C‘\«:\r(( e CedonC ov"c?'ﬁ i\:d J\\!“-L..
foq\e LS c:-rm..& \-s:'«:lc\ ‘t‘m'&‘ AT 0 -.Jhm TAY IR
J L. ” ¥ \ ]

Flavor (as appropriate for style) /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
Oy — \Dg\u\a.. - \\.'S g:u”l\_c o0 E d C.T\ﬂ - ansb
Mot A Benor Meed W Ve A aedks
= 5 e
S‘r\‘ yeats .

Mouthfeel (us appropriate for style) | /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

I_G P oo A“\w—_l\ g,& [N ; L
Overall Impression 2. 10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Dfineietm  a_ matsr  \SSwe i Bl
\.__) \.\
‘C\t‘%\‘\\-\f D\A.w:s\ o v\uc)\- Sa \\}V‘k‘-‘\ l’\)e\)( c\fi V\.L'\ ") "( ~

NI W .
S \\\rp\s-ls laT.N 'vl\?eegmm iSure .

U3 /5})/

Total
.l Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
?9 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 [0 O O O NottoStyle
Rl Very Good (30 - 37): Generally within style parametets, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O B0 0O 0O [0 Significant Flaws
o Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles
ZHll Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O 0O 0O 0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://www. homebrewers-  "“tion.org
A ) i 981945
i Judg Judge Name: Antony Bijok Category # Subcategory (a-f) ____B Entry # [ (5B)
! BJCP ID: E1950
| Judg BJCP Rank: Recognised Subcategory (spell out)

Judg Judge Email:  antony.bijok@outiook.com

e Use Avery label #5160 ______ .
BJCP Rank or Status:

O Apprentice O Recognized O Certified

[d Naticnal [ Master O Grand Master
O Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [J Non-BJCP
O Certified Cicerone L[] Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

[0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

[T DMS (dimethy! sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

B Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
:;ardboard, papery, or sherry-like aromas and flavors.

henolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

%olvenf — Aromas and flavors of higher alcohols (fusel
lcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur -

[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, eic.)

The aroma of rotten eggs or burning matches.

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

__ Aroma (as appropriate for style)

Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc,

é: 12

C;I;alerp 7 malt, hops, estﬁand ot:r aromat:c7[ C ﬁ fom Cq @m /./}ﬁ
Har v?l/\ ﬂlﬁ!ﬁ g 03135{’ Sk S &iﬁ'tv} Sl

Comments

Appearance (as approprite for style)

Teadl R 157 Tlaufy. ol ! e

cd
(ol {lam?é,

enp

20

vor char ctenstlcs

/(a

Flavor tas appropriate for style)
Com ent on malt, hops, fengntannn charact?/s/lcs balance, finish{aftertas ﬁand other

S0 o110 Ylavoeul
hATEL, 10./1 . Sumk)r Saiwa«\

Mouthfee! (as appropriate for style)
Comment on body, ¢carbonation, \?mnth creamigess, astringency, and other palate sensations

7 hona b by o

_Z s

i i)

2
Fed' ,
5 £

Overall Impression
Comment,on ovgrall drinking plegsure as|

fated wx% &glrvgsu lgest:ons forj
S ﬁ\

/S

Total
L Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=il Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample [0 O [0 O [ NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
ng: Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ @O O O O Significant Flaws
8 Fair {14 - 20Y: Off flavors/aromas or major styie deficiencies. Unpleasant. Intangibles
I8 Problematic (00 - 13): Major off flavors and aremas dominate. Hard to drink. Wonderful O DO o 0 O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213

Please send any comments to Comp_Director@BJCF.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersassociation.ors

------------------------------------------

"Judge Name (print) Co(m mwba’\d\ﬁ_ :
Judge BJCP ID __ - E\l Y

Judge Email Cmoc/—.}%@\' o LoD av

—— i ——————

,
&
®
L
b
e
8
o
Q
2,
3
n
5\‘
i~
.

BJCP Rank or Status: E(
O Apprentice O Recognized Certified

0O National O Master O Grand Master _
O Honorary Master O Honorary GM O Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier 0 Non-BICP

[J Certified Cicerone [0 Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
1 Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

0 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
* cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas,

O Sour/Acidie — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc,)

1 Yeasty — A bready, sulfury or yeast-like aroma or flavor,

C eye 2NN

Subcategory (spell out) Qe{% L)C OQ*JT\ ?“l’ef(
Special Ingredients:

Category # 5 Subcategory (a-f) _——

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) Yy /12

Comment on malt, hops, esters, and other aromatics

O od Qo oo\ =T ~ey

socn  cho¥hu e, aromes . Lioht Klosa )
\ovod endery Y

o Abemand A4

Appearance (as appropriate for style) 2 /3
Comment an color, clarity, and head (retention, color, and texture)

Ogu- cold o NYA Moo | q/@,odk
\/J\L(\cw\ Urn l‘L\J'—\ @

Flavor (as appropriate for style) \? /20
Comment on malt, hops, fermentation characteristics balance, finish/aftertaste, and other flaver characteristics

VR Bfbody  ayonimag YO @i'o, Ne et
SO e Ni_egvmur \Lopl \\m\o\c,o_dk
VR A8 den Vo RocodS  mefiul
veo R der ' ‘ \
0B ere~ N See N

Mouthfeel (as appropriate for style) L/ /5
Comment an bedy, carbonation, warmth, creaminess, astringency, and other palate sensations

mediom Do ™NIR\ cartnOnaton
O\ e "““C'O'\h\QUJ\U (YA o T AN
C,n—;.s:a@fy—.. O U

Overall Impression 9 10
Comment on overall drmkmg pleasure associated with entry, give suggestions for improvement

Thvyy v e o4 Xordlin g
Vs ,oaM gt @

Total Y s0

Outstanding @oﬂd-c]ass example of style, Stylistic Accuracy

Excellent - 44): Exemplifies style well, requires minor fine-tuning. Classic Example B/ O o 0O O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit

Good (21 - 29): Misses the mark on style and/or minor flaws. . Flawless I;l/ O O 0O O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. ‘Wonderful ) o 0O {0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program _ http://www.homebrewers-  “~tion.org

' Judge Name (print) ,4 DRE {/\) LAﬁstf\) \,' Category # . 5 ' Subcategory (a-f) _( Entry # [(253(83)866
| 1 PR
. Judge BJCP ID E Subcategory (spell out) GiERrMAN & XPORT RBrep
' | Special Ingredients:

Judge Email '
R Use Avery label #3160 _ _________. -’ Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Cotnmeats

O Apprentice 1 Recognized O Certified

[ National LT Master [ Grand Master__ Aroma (as appropriate for style) () /12

O Honorary Master O Honorary GM [0 Mead Jud ge Comment on malt, haps, esters, and other aromatics

[ Provisional Judge O Rank Pending Mer s wunl b 4 }f\(},{‘)-ﬂ, ik a A

Non-BJCP Qualifications: ’

O Professional Brewer [ Beer Sommelier b_,l’gm-BJCP

0 Certified Cicerone [0 Master Cicerone
O Sensory Training [T Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) : g /3
s Comment on color, clarity, and head (retention, color, and texture)
[0 Acetaldehyde — Green apple-like aroma and flavor. ) N N .
. . Good  Calribu W roisdgat téif AT
O Alcoholic — The aroma, flavor, and warming effect of ) C;U

ethanol and higher alcohols. Sometimes described as hot.

[ Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. . 55}
Flavar (as appropriate for style) /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on mali, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. Very Qesn teste -‘,)),\(l;‘, AR ES
[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or = hitker Ness  Gnd Lindevluing st
. N ]
canned corn-like aroma and flaver. ’}‘C‘ Ao ]
O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' =
. - Mouthfeel (as appropriate for style) /5
O Light-Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, ereaminess, astringency, and other palate sensations
[0 Metallic - Tinny, coiny, copper, iron, or blood-like flavor, Cerlad . M\ and u, A Hrere ,-,[ Lo
] Musty — Stale, musty, or moldy aromas/flavors. Shaa 2N ™
O Oxidized — Any one or combination of stale, winy/vinous, N
cardboard, papery, or sherry-like aromas and flavors,
] Phenaolic — Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression ¥ 1o

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

[ Solvent — Ar dfl f higher alcohols (fusel
o o ors O MBeT ( \\M‘u 1 Me 1] /l\rmo .o Syrelen b
)

alcohols), Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flaver, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches,

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total L{- t_‘t + /150
g Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 7 O 0O O 0 NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
é Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O [J O O 0O Sigoificant Flaws
o Fair (14 - 20): oOff flavorsiaromas or major style deficiencies. Unpleasant, Intangibles
2B Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O [ o & O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
'
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

hitp://www_homebrewersassociation.or;

l
1
|
I
1
1
1
[}
L}
1
1

[ Master Cicerone
O Other WSt € -

3 Certified Cicerone
[} Sensory Training

Descriptor Definitions (Mark all that apply):
OO0 Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

[ Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty

0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

— Stale, musty, or moldy aromas/flavors.

3 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

A
Judge Name (print) __ Qlaw  Woed :
L]
1
Judge BJCP ID H
L]
]
Judge Email '
M Use dvery label #5160 _______ .
BJCP Rank or Status:
[J Apprentice [0 Recognized O Certified
[ National 00 Master 0 Grand Master ___
O Honoerary Master O Honorary GM [0 Mead Judge
3 Provisional Judge [ Rank Pending
Non-BJCP Qualifications: rg/
03 Professional Brewer [ Beer Sommelier [l Non-BJCP

1763
et

Category # S Subcategory (a<f) g Entry #

Subcategory (spell out)
Special ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

Comments

Aroma (as apprapriate for style) g /12

Comment on malt, hops, esters, and other aromatics

e Suhduest g:rlu‘\‘
\s c!& b P\S(u:l‘f‘

SS\\ q\A H\{
N

Appearance (as appropriate for style) 2 73

Comment on color, clarity, and head (retention, color, and texture)
\\C"\\I\A‘ %Q MQ(& \\_-\"V\. Q(‘\\\ ﬂl 2
(\\ o\r\\‘-\ \ﬂ ¢ L_)V\.Q ZAYY \p

[a e,\‘v.r\’f\‘\ A

beed

(] N‘-&‘\\

\raf1f
=t

Flavor tas appropriate for style) b /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

el Q\au.-\ r X kq\ arnceet  eviesnchh B
Jr\"K “'\Cﬂ N J“&Q \\"\fGAAA. ‘I Sehe «;j\ v —‘*%RLF:)
oSN S‘u‘\‘i\. aY  er .g‘e ol l_\' Q\AM\A‘

Mouthfeel (as appropriate for style) ~3 /s
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

\C\\A\t\n (‘ﬁrkhmd)\‘cv‘\ " —C\\-‘\\ﬂ\_r 4 S-\-\\ﬂf'k GN\O\

oLt £ (('\3 .
Overall impression 5 10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas. N Aarn 5 Q“-‘- S ol ook ¥e S \\\C
O Sour/A.cidic — Tartness in aroma and flavor. Can be sharp .\,\-_. o “"c“,‘*“ enel  wnics '“" £f ’S'F"’g: : P@L_
and clean (lactic acid), or vinegar-like {acetic acid). Sy dew G\.. Sk ek ¢£ haB,
O Sulfur — The aroma of rotten eggs or burning matches, Lowdee T-)\ \“'* ‘ f“ eher S,
[0 Vegetal — Cooked, canned, or rotten vegetable arcma and
flavor (cabbage, onion, celery, asparagus, ete.)
[ Yeasty — A bready, sulfury or yeast-like aroma or flaver. Total 29 150
ufll Outstanding (45 - 50): World-class example of style. Stylistic Accurgcy
r5 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O Notto Style
é Very Good (30 - 37): Generally within style parameters, some minor flaws. Technicgl Merit
é Good {21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O [O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intan iﬁles
78 Problematic (00 - 13): Major off flavors and aromas dominate, Hard 1o drink. Wonderful [0 O | O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCF.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewers-

T * ,)f’ E 734263
! Jur Juag“é Nama: Antony Bijok E Category # Subcategory (a-f) Entry # (58)
- BJCP ID: E1950 "
| Subcat: 11 out
J BJCP Rank: Recognised — suez;e l‘?loﬁg?;;t:l )
Ju_ J_udge Email: _ antony.bijok@outlook.com ! P g '
e Use Averylabel #5160 __________. -’ Bottle Inspection: O Appropriate size, cap, fill level, Iabel removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
O National [ Master O Grand Master __ Aroma (as appropriate for style) { 5 / 12
[J Honorary Master 1 Honorary GM O Mead Judge Comment op malt, hup sters, and other aromatics # /f [ /'
0 Provisional Judge [ Rank Pending /" f’ Wﬂ.eﬁm 4 5 /3 € 0 N 0 é)g B/b/ /M
Non-BJCP Qualifications: ﬂfﬂf /’.@ o hal ﬂ/@{”\a’

[ Professional Brewer [ Beer Sommelier [J Non-BJCP
O Certified Cicerone  [J Master Cicerone

MNo o5 Havod/ s

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

Comment on color,

Appearance (as appropriate for style)

n l( C flay F\\d/head (raeh;t;noiu

Y

o] and texturé)

i (e Foabon

I Alcoholic — The aroma, flavor, and warming effect of

ethanol and higher alcohols. Sometimes described as hot.

(ploy wrf%mJ.s%;W

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

1 Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

Johl

Flavor (as appropriate for style)
n malt, hops ferm

{/ /20

tatlo characteristics, balance, finish/aftertaste, and other flavor characteristics

By < /Ll E eSS

$1h ISLQ

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or

put FO < wem‘- _ TohZ hol b Hermtss

canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit

flavorings, or roses).

and(%?%/{ﬁli//\t oviime, 0 INES1nesh
ne o5y Faubuy )

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

Commentfr

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

Mouthfeel (as appropriate for style)
body, car onanon

(B {HEna

3 s
)y creamipess, astringency, and other patate yensations
9] tin :sl s s elf

O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,

cardboard, papery, or sherry-like aromas and flavors.

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

£ Solvent — Aromas and flavors of higher alcohols (fusel

alcohols). Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp

Overall Impr?ssmn . /10
ment un overa drinking pleasure or:nate w1 'i'e suggestjons for jmproveme
10 ) f Sraioh 1) ;rwfo/ be ﬁmz’(/
[
*WHS vhy /aL; oy’ L é

and clean (lactic acid), or vinegar-like (acetic acid).

,\f il W\%
1 v

0. (0Bl Ol b i 55

:?

J ()KU/]

lon Yos e o//SIW

3 Sulfur — The aroma of rotten eggs or bumning matches. 4
O Vegetal - Cooked, canned, or rotten vegetable aroma and (f? .
flavor (cabbage, onion, celery, asparagus, etc.) gfl'f/) f 5 fa]

] Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Shobkby Do
)

275

Total

Outstanding (45 - 50): World-class example of style.
Exce]lent (38 - 44): Exemplifies style well, requires miner fine-tuning.

Ver Gond (30 - 37): Generally within style parameters, some minor flaws.
- 28 ) Misses the mark on style and/or minor flaws,
alr (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant,

Problematic (00 - 13): Major off flavars and aromas dominate, Hard to drink.

SCORING GUIDE

Stylistic Accuyacy
ClassicExample O 0O O % O Not to Style

Technical Merit

Flawless 0O O [ O Significant Flaws
Intangible

Wonderful O 0O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

; /
Please send any comments to Comp_Director@BJCP.org
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’

!
1
!
1
I
)
t
1
1
[}
1

Judge Name (print) HBlewr Noel

Judge BJCP ID

- - ————

Judge Email

SRR Use Avery label #5160 ___________. -
B.JCP Rank or Status:

O Apprentice O Recognized O Certified

Bl National O Master O Grand Master
[0 Honorary Master [ Honorary GM 0O Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [1 Beer Sommelier Ff Non-BJCP
O Certified Cicerone [T Master Cicerone

O Sensory Training C-Other 4 )ouyif -y

g{efcriptor Definitions (Mark all that apply):
Acetaldehyde — Green apple-like aroma and flavor.

[1 Alcoholie — The aroma, flaver, and warming effect of
ethanel and higher alcohols. Sometimes described as Aot

I Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.
[ DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor.

D’Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck - Simiiar to the aroma of a skunk.

OO Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

OO Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

Category # 5 Subcategory (a-f) ‘g Entry #

Subcategory (spell out)
Special Ingredients:

232(52
5)

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc,

- E,‘ /12
Comment on malt, hops, esters, and other aromatics

el . %\i @W’t\v\ S _Q‘ C'L,w\p \\\ C‘&—
r:nf\:_‘:}\(’.. > r-um‘l N \.\\‘ﬁu::»l’\ . p\'—a&‘,—i&\._x&.h\ < '\'nu C b
Toe S‘_ﬁ uuk- (‘,r\c& C\;ﬁcﬁm,cS_’s ’Y‘P\()_*I\.e S‘ﬁ@

Comments

Aroma (as appropriate for style)

Appearance (as appropriate for style) 3 /13

Comment on color, clarity, and head (retention, color, and texture)
\’\(‘a-’:’\

e CT&C'Q’ Q\e.o}* C/kacr ey
Wlﬁew‘k'.'-,_g CV\-:Q\JCQ\.—-\-_AF. ~

C‘\“Cns-&

Flavor (as appropriate for style) lz /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
aghel CNXn aned c\ru . Nute. AMernesg
Sl dar TRIVATY "{';{S'\'r’,. ﬁfr'ﬁgscl'f’ EERNWARY A mCrncy
ity Y Re rﬁ{:\-_.-/\-quirr 'u )m-:\ ('hf-.m-l'gg‘\?\ﬁ ‘A:}AJ J

Mouthfeel (as appropriate for style) 3 /5
Comment on bedy, carbonation, warmth, creaminess, astringency, and other palate sensations

MEP&.U W ul‘olf\. Co S GQ:\‘( ('\G"(?JA‘,:L
) 4

t.tj{\ 4‘-« r ‘k-C\.Q\_E . v

e 'l_h...,.\ .-.a'LLcJ\/'\ 2

£

adhesive strip, and/or medicinal {chlorophenolic). Overall Impression /10
[ Solvent — Aromas and flavors of higher alcohols (fusel Comment on overall drinking pleasure associated with entry, give suggestions for improvement
alcohols). Similar to acetone or lacquer thinner aromas. Mice Deer PE—’ \“i":?\; e o . \
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp SICC}"D - T haca Lianiy " 2. ﬁ‘j B ble
and clean (lactic acid), or vinegar-like (acetic acid). &y &\\‘f)\nk‘ \Q-u\a .pm‘b:A-\\m \)<t Sy
O Sulfur — The aroma of rotten eggs or burning matches.
O3 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, ete.) Ve
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total EQ /50
el Outstanding (45 - 50): World-class example of style. Stylistic Accaracy
5ﬂ Excellent (38 - 44): Exempiifies style well, requires minor fine-tuning. ClassicExample O [ 0 O Not to Style
;—D Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
c% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O [J O [ Significant Flaws
o Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. : Intangibles
ZN Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O [O [l O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

BJCP Rank: Recognised

Special Ingredients:

AHA/BJCP Sanctioned Competition Program  http./www.homebrewer “~tion.org
T R d 3 232153
5 Judgi Judge Name: Antony Bijok . ! Category # Subcategory (a-f) / Entry #| (5B)
: Judg BJCP ID: E1950 | Subcategory (spell out)

Judg, Judge Email: antony.bljok@outlook.com

e Use dvery tapersotve - - - ____. -~ Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

I
BJCP Rank or Status: Comments
0 Apprentice O Recognized O Certified
[ National O Master O Grand Master __  Aroma (as appropriate for style)

"’—2 /12

1 Honorary Master [T Honorary GM [0 Mead Judge Comment on malt, hops, este; F and other aromatics

O Provisional Judge [ Rank Pending /{ql\ v b

Non-BJCP Qualifications: _QMM ,

cotol ol lghl &9'0

3 Professional Brewer [ Beer Sommelier £ Non-BJCP

fo 4%//? . Ny ATy QA4S

[ Certified Cicerone {0 Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as approprlate for style) 5 /3
O Acetaldehyde — Green apple-like aroma and flavor. C°m7°m on golor, clarity, ead (r';t;ef""" [ olor, and te’m"e) / lr /
aw wsfn of o §/’\/ 4

O Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aor.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment;imalt, h

and flavor. Sometimes perceived as a slickness on the tongue. ( [

Flavor (as appropriate for style)

/f 120

cis fermentation charactenst s balance, finish/aftattaste, a dotherﬂ vor characteristics

s vy pys Gals &féi/m/

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or % f& 48 /f @A [/”{/‘ .ZV‘ i 0(’/,04 , s qu/ Mo {fﬂn @65 /
”-1 f Grashgj il

canned corn-like aroma and flavor.

PR })IHWVIP/SS-.

O Estery — Aroma and/or flavor of any ester (fruits, fruit ﬂp@d %’Q/fM fan 1,‘}, tf' e v
Vo

flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.

O Light-Struck — Similar to the aroma of a skunk. p
omme?t on bo

O Metailic — Tinny, coiny, coppet, iron, or blood-like flavor. b /{’[

Mouthfeel (as appropriate for style)

3/5

O Musty — Stale, musty, or moldy aromas/flavors.

carbonauon warmth, creaminess, astriggency, and other palate sensations
talbon awfj msup Do Sin 1S

00 Oxidized — Any one or combination of stale, winy/vinous,

cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

8

adhesive strip, and/or medicinal {chlorophenolic). Overall Impression
. . Commentono eral] drinkink pleasute associated with entry, give spggesiions for imptovement
7 Solvent — Aromas and flavors of higher alcohols (fusel % ; k # ? -
alcohols). Similar to acetone or lacquer thinner aromas. h i e / [ Nt Ce 1) L\ }[lﬂl ;

|7 % vﬁ;/ (00~ 07 prt(nﬂ/ P

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid). "\/P [( V"J ﬂd f L)p Qf\ /

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor.

v
Total 3 3 /50

ellen (38 - 44): Exemplifies style well, requires minor fine-tuning,
30 - 37): Generally within style parameters, some minor flaws.
004 (21 - 29): Misses the mark on style and‘or minor flaws.
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant.
Problematic (00 - 13} Major off flavers and aromas dominate. Hard to drink.

Classic Example O O O O NottoStyle

Flawless

‘Wonderful

jstic Accuracy

Tech-gal Merit
o O O [O Significant Flaws
Intangibles

O OY¥O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

L Sanctioned Competition Program http://www homebrewes- ‘~tion.org

! . R 196251
: Judge Name & 2 { | Category# Subcategory (a-f) Entry #| (2A)
1 H : .
' Judge BJCP Karl Robinson ‘_ ! Subcategory (spell out)

. BJCP#E1956 ‘ E Special Ingredients:
_Judge Email qdabassk@gmail.com iy
N aa2ld Bottle Inspection: T Appropriate size, cap, fill level, label removal, ete,
BJCP Rank or Status: Comments
[ Apprentice 0 Recognized O Certified
1 National O Master O Grand Master __

OO0 Honorary Master £ Honorary GM T Mead Judge
O Provisional Judge [ Rank Pending
Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone L[] Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

[0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

Aroma (as appropriate for style) % 12
Comment on malt, hops, esters, and other aromatics

E2NATVAR L \M/L, 1

Appearance (as appropriate for style) s /3
Comment on color, clarity, and head (retention, color, and texture) '
| ke D
bhraohs e AL Canmern— .
A \,\M — -(’O b &rﬁ \

Flavor (as appropriate for style) ,S 120

Comment on malt, hops, fermentation characteristics, balam:e. finish/aftertaste, and other flavor gharacteristics

and flavor. Sometimes perceived as a slickness on the tongue. ’T_p,v ,LM 'Lb v\_uapﬂ__,r- ot et e ] e N~

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

[0 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorcphenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, etc.)

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor,

vt ad Eliand \avw Preslon— o
_m_gL \5-1(1:\ n\ C( O-L._)QJ""' \‘JM——L‘ N

e

P“ \L‘ulnﬁ denclin *o =D '
M%uthfeel (asappropnm \)'L’V g—hw‘-kﬁ c ?k;;

Comment on body, carbonation, warmth, creaminess, astringency, and other palaje sensations
f[m r\'b a ) ;< a.-—L
QC\ 5 Ceun ly [ L’L—%-(,

Overall Impression g /10
Comment on overall drinking pleagure assoctated with entry, give suggesh{)ns for improvement

qoock PR CERY -t G

bod Yoo a ik to Ulhf o (,\s~\J
Sl — Yeduin . Ao g M.:LLQ
LM“ A SO (BY. Y

-
Total ;5 * /50

p Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

=38 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O 0O DO O NottoStyle

8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

é Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O O o o O Significant Flaws
3 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles

Z Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [ [ O 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersassociation.org

I
I
1
1
1
!
]
]
3
t
\

Judge Name (print) S"Curg. ‘I’U(J

Judge BJCP ID
Judge Emallsicvov\,—r A @Wdlfil, S

_______________ Use dyery label #5160/ ___________.
BJCP Rank or Status:
EA/pprentice O Recognized O Certified
O National O Master [3 Grand Master __

[ Honorary Master O Honorary GM  [J Mead Judge
O Provisienal Judge [0 Rank Pending

Nen-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier 0 Non-BJCP

L Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

O Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At [ow levels a sweet, cooked or
canned corn-like aroma and flavor,

L1 Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors,

IZ/Oxidized — Any one or combination of stale, winy/vinous,
cardboeard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (¢hlorophenolic).

O Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur - The aroma of rotten eggs or burning matches,

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

196251

Category # Subcategory (a-f) Entry # 2 B"‘_\J

Subcategory {spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aromas (as appropriate for style) L’gt,)'z /12

Comment on malt, hops, esters, and other aromatics .
E C;vrﬂ,/tvf @f’/ﬂaﬂf({dﬂ-g% C‘L\-q IG\CJt‘, JMG//'B'U\

'm#m i\rﬂw A, gy (/ K‘/#/'.f' Lo noun L\_.ov’ AriIvan &
5*1;.».:43.&"4 . "/

Appearance (as appropriate for style) 2/ /3
Comment oTolor clarity, and head (retention, color, and texture)

3 w(’l \L\.\ m"n(é . ¢fouJo{
J i At

Flavor (as appropriate for style) { A ; /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

4 &y epn e b A Abkqn “p(ﬁ;/r)( 4
(;4-0)9”‘&{( 61' /{‘ [ £S5 - Q[r'alrﬁ[" ord i -pfr.\)a/ .
J!QJI‘.&( oYy ud!m{-.\ab\ . .61’#::’ g fovners fen /nt-w! :

:ﬁ(:},l/t"- (ﬂrAE‘)o«_ea&

Mouthfeel (as appropriate for style) 1 /5

Comment on body, carbonation, warmth, creaminess, ystnngency, and other palTe sensations

Ve A fouu é’t

42 NETA TN LOOLA .‘"‘-f.;\ I/m..nlr.fat [d Ca rfov e
lﬂr’i’f LJ../ : '—/
Y
Overall Impression ] 10

Comment on gveral] drinking pleasure associated with entry, give suggestions for im) imvement

C«{fffl/\ ; & !cuml( l-:a LA N e -{.DzszL.-Jq e -Hq,‘ h'ﬂLt"‘
'f'r'ﬂ‘/[(- '}f\f N'cf,_;cl'm Lw{h’ll'\-a. f‘t"-(.‘!—a (Lo f,sJ— rt,,‘”t'uriuu

foo ot Lhod, o"lA mvouaa -ﬂ;r JL"*’!‘J’\]L

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3é /50
.l Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O O o ad O Not to Style

A Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O O o o O Significant Flaws

g Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles

UB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. ‘Wonderful o 0O O O 1 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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' Sanctioned Competition Program  http://www.homebrewersassociation.org

’ , £y \\ Eg 2 I
:' Judge Name (] SR, _} Category # Subcategory (a-f) Entry # 3 e Aj
! | Karl Robinson . Y7
E Judge BJCP II _1 Subcategory (spell out}
! . BJ CP#E195_6 E - Special Ingredients:
1 Judge Email _ qdabassk@gmail.com -t
N e e e e e a e mm—— e —— e e ' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
0 Apprentice O Recognized O Certified .
3 National O Master O Grand Master __ Aroma (as appropriate for style) i ./12
0O Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge [0 Rank Pending [ %L——\-n V\-—"\-M —L.g_.@‘-—«..q »L\-_p
Non-BJCP Qualifications: L
[J Professional Brewer [ Beer Sommelier I Non-BJCP \,QU‘__' 'D,M.‘;; BN\ D/ LoD |
[ Certified Cicerone [ Master Cicerone ‘__. a \ \ / s '
[ Sensory Training O Other s
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 2
O Acetal dehyde — Green app]e-like aroma and flavor. Comment on color, clarity, and head (retention, coler, and texture)
. . ?:d;t..— G.m\a&- .MMH o(..au-vQVl “ 9 --2\
O Alcoholic — The aroma, flaver, and warming effect of 3{( A it 7 !
ethanol and higher alcohols. Sometimes described as hot. el s,
J Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness, FIaVOT (as appropriate for style) / % /20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charateristics
and flavor. Sometimes perceived as a slickness on the tongue. <, 4
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or \"O O w.e.&.‘L \M\..#M c—vus . ~
canned corn-like aroma and flavor. MQL—- \0 C.L'\ ?L - (Q‘_\ a
'

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

— = ) . Nt
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. m‘ﬁ o L.\.... f: iy :C /s
[ Light-Struck — Similar to the aroma of a skunk. UTATee! (as appropriate for style) . .
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. B e S.,,o %“( ,
i ¥

O Musty — Stale, musty, or moldy aromas/flavors,

[J Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
. C t on overall drinking pleasure associated with entry, give-suggestions for improvement
O Solvent — Aromas and flavors of higher alcohols (fusel i S &P 11, Blve- s F |men
NN "‘VQM&-—- \-&m\ M\A.ﬁ ,

alcohols). Similar to acetone or lacquer thinner aromas.

03 Sour/Acidic — Tartness in aroma and flavor. Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches. \MJL d-b\}-l

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total \-‘ L‘v /50
Outstanding (45 - 50). World-class example of style. B}l{lc Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example Oo 0O 0 Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. nical Merit
Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless {31 O O O Significant Flaws
Fair (14 - 20): Off flavors/aramas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O “01 o 0O O Lifeless

BJCP Beer Scovesheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewer~ “on.org
g 5_{' """"""""""""""" * 315574
' Judge Name (print) prtin lauled Category # Subcategory (a-f) Entry #| (4A)
w U —
' Judge BJCP ID Subcategory (spell out)
. Special Ingredients:

Judge Email S]lwﬂ-« -T - &g(_"}q o I [£=3 TN P 9

e m———nd Use Avery label #5160 __________. -"  Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

BJCP Rank or Status: Comments

[ Apprentice O Recognized O Certified

[0 National O Master O Grand Master __  Aroma (as appropriate for style) ! O 12

O Honorary Master O Honorary GM  [J Mead Judge Comment on malt, hops, esters, and other aromatics

O Provisional Judge [ Rank Pending Ca ra N( a4 Sy c’l’ hrzqn] ) L\; -\.1l .-»0 “)",_0;'::, Lwﬂ,‘;

J [

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier OO Non-BJCP
[ Certified Cicerone [ Master Cicerone

O Sensory Training U Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as ko,

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness,

L1 Diacetyl ~ Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue,

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fiuits, fruit
flavorings, or roses).

L1 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

[T Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

01 Phenolic - Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

poeh (afﬂ_lﬂv\’{/( as ."" Vet (i &

\5 /3

Appearance (as appropriate for style)
Commenz on color, clarity, and head Tetentioq rlo]ur, and texture)

_Pa L (;IéM Iﬂg," I'g,. ,_} eleay

Flavor (as appropriate for style) ! % /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
Oyt s aII lovr S ey @ Eloyel L%,g IreSeere
CaroWs f_/km-./nwo.'a[r'u_ 'Svﬂ'Jh.:cS,; J Seebas \aﬂhél !

_ne HS 0!{"!(:‘](0{ . < /(a in -[\r 180 !»-'ln{-'ﬂ‘\ ‘
(}mea({'c,/. Q%ﬂﬂ-flﬁ c/h.#t,'r'ugﬂ N ‘

Y ] F

aum'f',

Jrns }) fa R:)’

Mouthfeel (as appropriate for style) C’t /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palat? sensations

SCUM& SJ{-‘jL'}LA -L-.arjhr 2 alfo;ﬁfa;ﬂvfﬂ C (a-‘é\ou.nl.*m.

Overall Impression % /10

Comment on overall drinking pleasure agsociated with entry, pive suggestions for improvement
Yevs £ [@c« PRV.Vq S bye vue im.vff. Slig L! L\ \}-ra,,\
nrf.-:.vuq,“c ,,lF -{z;ﬁu'n-ufc\ v&j.\.rt’)vbgaf‘f'

O Sour/Acidic — Tartness in aroma and flavor, Can be sharp A A i 5
and clean (lactic acid), or vinegar-like (acetic acid). r‘Ha cacler A, 51 b.\%} would hoave wagdd, 4 L.
OO Sulfur — The aroma of rotten eggs or burning matches. A A ; ] “J heear =
[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total '3 /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 1 0O O O O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit :
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O 0O [J DO Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 O o O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

http://www.bjcp.org AHA/BJCP Sanctioned Competition Program hitp://www.homebrewersassociation.ors

E’Judge Name (print) C@-(v\ maCJDS'\GJ\OK [
| Judge BacPID__3F [ 4 5¢ E
E\Judge Email (‘MC‘C—@M\ W Lo, v E

SO Use Avery label #3160 ___________. -~
BJGP Rank or Status: M

[ Apprentice O Recognized Certified

[ National O Master O Grand Master __

3 Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

3 Professional Brewer [ Beer Sommelier O] Non-BJCP
O Certified Cicerone  [] Master Cicerone
O Sensory Training L1 Other

Descriptor Definitions (Mark all that apply):
[1 Acetaldehyde — Green apple-like aroma and flavor,

O Algoholic — The aroma, flavor, and warming effect of
{z({anol and higher alcohols. Sometimes described as hot.

Astringent — Puckering, lingering-harshness: dryness
in,the finish/aftertaste; harsh graininess; huskiness.

iacetyl — Aﬂiﬁcﬁbﬁ&:’r’,—bﬁf&f&omh, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue,

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
1 Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

1 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

(&5

Category # u/ Subcategory (a-f) A Entry # e AN

: 1
Subcategory (spell out) m/\l e O MW - :

Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) i: i /12

Comment on malt, hops, esters, and other argmatics

oMo S ueek Qe QL QW f\m\
o0 Aoce A\ el O
) S Pud | Mi"' rodla’

Appearance (as appropriate for style) 3 /3
Comment on color, ciarity, and head (retention, color, and texture)

Ul ool . ool ~llor,
e AU LW TR Cedb~ctiaon . .

Flavor (as appropriate for style) /20
Comrment on malt, hops, fermentation characteristics, batance, finish/aftertaste, and othet flavor characteristics

od@ete Soee xtad Sraicy  Onal
\ow Soien Mot Ao, Pl o
Vo Acnedn . \ow *Ansetdd ~odtg
Bindes . sweet  me- - ocdlcence o~
INC ol J-G{)-}e_: Vo el

Mouthfeel (as appropriate for style) .8 /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations :

e ol Viall hny . oL C,Q«\b\hor\'\%
\nu.: Q;:Jdmm \'\g/‘f\ C‘-LQA"V'"\QQ.«\M

(5 Ry do SeSei of m\;g!.\,jw.

Overall Impression b /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Oprabl o el ot oot
:‘lir\ul\-?/? Ll btk (eteinn ) ook

Or  Cooredmn e lve, AAdno. A e
RN ) U

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total _? [4 /50
7

Outstanding (45 - 50): World-class example of style. Stylistic Aceuracy
Excellent 38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O Notto Style
Very Good (7 (30 - 37): Tenerally within style parameters, some minor flaws. Technical Merit
Good T Misses the mark on style and/or minor flaws, Flawless 0O O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intargibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O O O [0 Lifeless

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www homebrewers

PR i e

| Judge Name (print) AMQ\A) LAesE.]
' Judge BJCP ID

PRI ———

J udge Emaii

R Use Avery label #5160 __________. -
BJCP Rank or Status:

[ Apprentice O Recognized O Certified

[J National [J Master O Grand Master __
O Honorary Master O Honorary GM [0 Mead Judge

O Provisicnal Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier O Non-BICP
O Certified Cicerone [ Master Cicerone

T Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
[0 Acetaldehyde — Green apple-like aroma and flavor.

[0 Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent - Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor, Sometimes perceived as a slickness on the tongue.

OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
a Musty —

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

Stale, musty, or moldy aromas/flavors.

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

858712
(4A)

Entry # ' ‘

Category # é{: Subcategory (a-f) A

Muuni ch

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

! i2 /12

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

5(\%@?3&@ kM Lt::\ BLOMEL

Appearance (as appropriate for style) /3
Comment on color, clarity, and lead (retention, color, and texture)
MErd fle~C ; ﬂf)prl persakel-  lapne,
~ { '-’ r od
Flavor (as appropriate for style) ‘ /20

balance, finish/aftertaste, and other flavor characteristics

Belonsed 1wel)

Comment on malt, hops, fermentation characteristics

ﬁ) apd m”lLJ S.JJQQ[

AR

Mouthfeel (as appropriate for style) é‘: /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Wel\ laﬁererﬂ end_ pyly / ‘O\‘Pmﬁtwg.g "bb)gﬂrﬂo[
taled) #

Overall Impression < 10

0 Solvent — Aromas and flavors o fhighcr alcohols ( fusel Cor:}meﬁg overail dnn\]::zg pleasure associated with ent?f gwe‘sugge;nons for improvement
alcohals). Similar to acetone or lacquer thinner aromas. Gas Leedlon 294 ‘DK‘L h "j 2
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).
O Sulfur — The aroma of rotten eggs or buming matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Sz /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example [J O 0 O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ o 0O O  Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O [ o 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewerss nn.0rg
. Judge Name (print) C.(,\\' -\ mM«) 9"““"‘. Category # L'tL Subcategory (a-f) P‘ Entry #| Efp?)a 34

| Judge BJCP ID

JudgeEmall C(ﬁe(j’g@ LWt ot . av

¥ @58

Mmoo Use Avery label #5160 _ _ _________ .
BJCP Rank or Status:

O Apprentice 3 Recognized Eé::rtiﬁcd

O National 3 Master 7 Grand Master
O Honorary Master O Honorary GM 0O Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer (] Beer Sommelier 00 Non-BICP
O Certified Cicerone  [J Master Cicerone

[ Sensory Training 3 Other

Descriptor Definitions (Mark all that apply):
[0 Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols, Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial buiter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

[0 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor,
[0 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

1 Phenclic — Spicy (clove, pepper), smoka, plastic, plastic
Ijyhf:sive strip, and/or medicinal (chlorophenolic).

Solvent — Aromas and flavors of higher alcohqlé (ﬁ.lseb
. Similar to acetone or lacquer thinner 5.
[0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).
O Sulfur -- The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

2 Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Subcategory (spell out) m\.‘o'h\' M )"L.QJ\\-Q/)

Special Ingredients:

Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, ete.

Comments

Z 12
obkohs\  vp Srm

.‘-

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

[ pntel  omd
.»Timmvnl-& Yock acanth  Yurd asin Dol
rgainy ettt 0l 39 ~o Wab ﬁfom\w

\:EM e}}mﬂx\ AotlS  f  vagtng. |

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

A Codoh  clbor
Woobh  rpdea Ao

2 /3
\QA w\\"'\'L

Flavor (as appropriate for style) *5{ 120

Comment on talt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
on P Yoo ooRE  Rd-low  biMe nedf

\cw ghcohol obie,
Lewlon W LA

Mouthfeel (as appropriate for styte) D—/ 5
Comment on body, cx&onanon warmth, creaminess, astringency, and othet palate sensations

\LalA \aod-.-\ e LorRRmatrg

el

Cverall Impression 7 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

LJQ.)\ ookl \532.( . rp&S\‘E‘Lﬂq
Ao Ner dede, % Voo Copoer oL

delee e D oAde i n ek . Yo \low el

o\Cohal radkl ysHRF = oS od

e\l@k ColR_ ‘\\“}Q,Q‘H' oo\ \ e)c:}%g\_a.\r;. YL
0 )

32 /50

Total
Pl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
(59 Excellent = 44): Exemplifies style well, requires minor fine-tuning, Classic Example O 0O O O Not to Style
el Very Good” --(3U- Generally within style parameters, some minor flaws. ] Technicgl Merit
E Good =29): Misses the mark on style and/or minor flaws. Flawless 0O [ E} [0 0O Significant Flaws
8 Fair (14 - 20): ofi flavors/aromas or major style deficiencies. Unpleasant. Intangibles
(O Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O A O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Prog_;ram

http://www.homebrewersassociation. or;

AnNpREw] L ARSEN]

;' Judge Name (print)

i Judge BJCP ID

1 Judge Email

e Use dvery label #3160 _________. A
BJCP Rank or Status:
[] Apprentice O Recognized (3 Certified
£1 National [0 Master [ Grand Master __
O Honorary Master O Honorary GM O Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier E\’f\lon-BJCP
[ Certified Cicerone [ Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

O Alcoholic ~ The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as ko,

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

L1 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

0 Estery — Aroma and/or flavor of any ester {fruits, fruit
flavorings, or roses).

00 Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blocd-like flavor.
0J Musty — Stale, musty, or moldy aromas/flavors.

[0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavers.

[1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[J Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

[0 Sulfur — The aroma of rotten eggs or burning matches.

D Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc,)

15553 ¢
geay

7

Category # ét Subcategory (a-f) A Entry #
Dupen  HELES

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, etc.

Comments

% 2

Verw Clenn
e

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

(Y\nl.Lur Gfovig ‘ﬁ']\‘a]n'{f s..wa\fmﬁc\ 2
é‘ ﬂ\j?‘)n( (PIO@.[O. ™

Appearance (as appropriate for style) 3 /3

Comment on color, clarity, and head (tetention, ¢olor, and texture)

GAO/JL Q\&ri{—‘i\) ¢ (Dond JP&FS\'SJF(M“ l&(\'hﬁ

Flavor (as appropriate for style) _¢/ 20

Comment on malt, hops, fermentation characteristics, balance, finish/aflertaste, and other flavor characteristics
Vool N/A,\I”’M Qaﬂouf . LA biH'e(‘Nc,\
’ . 4 -
Sweest taSInan olete -
= i \

Mouthfeel (as appropriate for style) E[ /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

6(4.;1-/1%[1 {-o 5\*&‘.{ oA 1osl \a(gmfﬂf“,‘ .

Overall Impression 7 . /10

Comment on gverall drinking pleasure associated with entry, give suggestions for improvement

Suikelole dnshyte s!\':rh_!\ Stufeokn ey, .

\fﬁ.)u ! Nean 1(}‘39(1‘40 -
~J N

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 8 3 /50
Outstanding (45 - 50): World-class example of style. Stylisticy Accuracy
. Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 [0 @ 0O [0 NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technigal Merit
Good (21 - 29Y. Misses the mark on style and/or minor flaws. Flawless 0O 0O O O Significant Flaws
Fair (14 - 20): Off favors/aromas or major style deficiencies, Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. " Wonderful [0 O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCF.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www homebrewersas-

- ~

Judge Name (print) p(MD]ZEL\A) LM\SEAS
i Judge BJCP ID

+
I
|
]

-

Judge Email :

N e Use Avery label #3160 _________. .
BJCP Rank or Status:
[ Apprentice 1 Recognized [ Certified
[] National O Master 0] Grand Master __
{1 Honorary Master 0 Honorary GM 0 Mead Judge

[0 Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier IQ/Non-BJCP
O Certified Cicerone [ Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
0 Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, of moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols), Similar to acetone or lacquer thinner aromas.

.1 Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like {acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

{1 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Category # L\ Subcategory (a-f) é’ Entry #
MUNCA — HReLLES

g
33695 H
77 _J

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Subcategory (spell out)
Special Ingredients:

Comments
Aroma (as appropriate for style) \O /12
Comment on mait, heps, esters, and ofher aromatics
! ! LT
sind  Malb /gt dvoma,
L Y e o
3 i —
Appearance (as appropriate for style) 2 /3
Comment on color, ¢larity, and head (retention, color, and texture)
Lonnd  Closilsy  ovel coloi ) P{,fs\f,\-({;\ -
! VAV ¥/

Flavor (as appropriate for style) { —‘ /20

Comment on malt, hops, fermentation characteristics, balance, finish/aflertaste, and other flavor characteristics
N \Y /suzebnecs 1S f ol balsara() o
Doch s akidle koo DiFes _For Srule  now e
. [-?_‘ﬁl. !‘_S t‘pjﬂf\(j/ .Gi'nncj - -~

Mouthfeel (as appropriate for style) Ei " /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

,‘nr;ln i nq,g‘h{-e LD m?’lﬂor H\(J\ Ckf\v.;
l/?l‘\j f)JP)u‘] \Gcf\e.rz_(ﬂ_, . N

Overall Impression % f10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

CD"(J\ “'0 ereells ui QV';[APLP OC q_.g o

L

1T}
e
=]
Q
&)
4
4
o
[
w

Total /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent Exemplifies style well, requires minor fine-tuning. Classic Example O O o 0O O Notto Style
Very Good 0-=737): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O O 0O [0 Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O o O [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCF.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation. org

[}
1
]
A

| Judge BJCP ID

Judge Name (print) (e (‘(\oubef\a\/k

X & ST

Judge Email O,mw:f?%@ Ve . Lot .o

_________________________________________

BJCP Rank or Status: IEI/
O Apprentice O Recognized Certified

] National O Master O Grand Master __
[0 Honorary Master O Honorary GM O Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

OO Professional Brewer [0 Beer Sommelier [ Non-BICP
O Certified Cicerone O Master Cicerone
[ Sensory Training [0 Other

Descrip{or Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcohelic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.
D Light-Struck - Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
00 Musty — Stale, musty, or moldy aromas/flavors.

[0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

0 Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean {lactic acid), or vinegar-like (acetic acid).

[ Sulfur — The aroma of rotten eggs or burming matches.

[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

[}
1
]
)
I
1
i
]
]
1]

33(;4- AN

Subcategory (a-f) A Entry #

(Y onn O‘\/- ML%

Category # LYL

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: {1 Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) \l /12
Comment pn malt, hops, esters, and other aromatics

Dol Yocledn  nrainn SJ"QEJ\" MHW\-‘B\
N- Vo) \P‘\dj d-mi,_j Gs'e,g&nm.,,

OO0 B‘lﬂ*@\-«; &\mvs

< /3

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

ot o@\a\— Cre i

d \ow M WAap

A A son

Flavor (as appropriate for style) 177 120
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

cloon g 0eh o@edn Qv (et
Y-} ‘ \ow JS/)O(A,. $a, Nousur
r"q-d- ‘D“QJMA’) .S/\l\—B\\fd) S‘\\ \,....}L\ Ww\
AL wswk WRomt o o W g T
km H oldirdope ﬁfo.\a-‘l:»\/\ rm?r& vb,l'hn

§ /5
L@-«-o-\rﬂf\

Mouthfeel (s appropriate for style)
Comment on bod)s carbonation, warmth, creaminess, astnngency and other palate Sens;

Soode oA Yoopho
0 Yo 0O s b ‘)(\A Q
cPledt b ond

Overall Impression } /10

Comment on overal xnnkmg pleasure associated with entry, give suggestions x improvement
\ o)
]

S — el orOf L

O
J

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total L[, Y /50
3 Outstanding (:45 -50 |‘>World-class example of style. Stylistic Accuracy

g Excellent ~44): Exemplifies style well, requires minor fine-tuning. Classic Example (| O 0O O Notto Style

Pl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

ogc Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless E/ m| O 0O O Significant Flaws

S Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

B Problematic (00 - 13): Major off flavors and aromas deminate, Hard to drink. Wonderful 1 0O O O Lifeless

BJICP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

“a

 Judge Name (|

Karl Robinson
BICP#E1956
- qdabassk@gmail.com

BJCP Rank or Status;:a/
O Apprentice Recognized

| Judge BJCP I —

.

O Certified

£ National O Master O Grand Master __
[0 Honorary Master O Honorary GM O Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone  [J Master Cicerone

[0 Sensory Training O Other

Descriptor Definitions (Mark all that apply):
£ Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic - The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

[] Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[0 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[J Light-Struck — Similar to the aroma of a skunk.

[ Metallic — Tinny, coiny, copper, iron, or blocd-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors,

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcchols), Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

— The aroma of rotten eggs or burning matches.

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor.

o

'Mouthfeel (as appropriate for style)

? Sanctioned Competition Program http://www.homebrewer “tion. org
799269
Category # Subcategory (a-f) Entry # (4A)
Subcategory (spell out)

Special Ingredients:

Bottle Inspection: OO Appropriate size, cap, fill level, label removal, ete,

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

[ TN ] ’tm

Appearance (as appropriate for style)

Comment on color, ¢larity, and head (retention, color, and texture)
% gy

[ =] C. e

Flavor (as appropriate for style)

Comment on mall, hops, fermentation characteristics, balance,-finish/aftertaste, and other flavor ¢ t Tac te:%tlcs I

Cotmment on bady, carbonation, warmth, creaminess, astringency, and other palate sensations

L > %‘C—u S e

ey

. i
Overall Impression /10
Comment on overall drinking pleasure associated with emry; give suggestions for improvement

[ Y, MV" S t-c_.. .

L [ as S
o :i4dj.~4gnei/M¢;~\x Ko _.
R a

42 s

Total
P Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requites minor fine-tuning, Classic Example 00 0O O O [0 NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
E Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0 O O O Sigoificant Flaws
o Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, Intangibles
Z38 Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  htip://www.homebrewersassociation.ors

------------------------------------------ N Entry# 7662 G A

: Judge Name (print) 5’[ fufw T.M\Lo (el Category # Subcategory (a-f)

l Subcategory (spéll out) \u A‘ j

i Judge BJCP ID
Special Ingredients:

. Judge Email “SPeUENT 5S@QV‘MJ ol

............... Use Avery labe5160 ___________..' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
Mpprentice O Recognized O Certified
[ National O Master O Grand Master __ Aroma (as apprapriate for style) ' % /12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge O Rank Pending M L brad 4 ek, ricle cavandd e b
T T T —
Non-BJCP Qualifications: che Fc, "I‘rr( . 'La oy mep,’/\ l:)t\'l ) f

O Professional Brewer [ Beer Sommelier ] Non-BJCP
O Certified Cicerone  [] Master Cicerone
[0 Sensory Training O Qther

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) SS /3
Ol Acetaldehyde — Green apple-like aroma and flavor Comment gn color, clarity, and head (retention, color, and texture)

a'o( nw - ﬁbu‘”r'ﬁcﬂtw C«ka y ‘tﬁxocj | ‘Cﬁr S au:‘rLLf
J </ ’ ) tJ

O Alcohelic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hor.

[0 Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. . ¢
Flavor {as appropriate for style) !
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment gn malt, hops, fermentatiqn characteristics, balance, finish/aftertaste, apd other favor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. Y Co o N~E T Same  DNS b . f‘I LA

7
0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or WVAar g L\ AS 1‘ L‘_, Geobm " Solage \-/e_rr r"i e ‘/Lodg r!rr‘
canned corn-like aroma and flavor, n oolwd"ejv: D ouy b, ”—c eSS . Se w& le_) {) c Lm,“c.!“

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or grce.n leaves. '
. . Mouthfeel (as appropriate for style) Z /5
[ Light-Struck — Similar to the aroma of a skunk. Commen}, op body, carbonation, warmth, creaminess, astringency, and other palate sensations
J Metallic - Tinny, coiny, copper, iron, or blood-like flavor. S - ”1 a 4000 vy qj, Caitlana 1,0.,\_ . feoo _g( Yy
T .

[0 Musty — Stale, musty, or moldy aromas/flavors. UK J
[0 Oxidized — Any one or combination of stale, winy/vinous,

cardboard, papery, or sherry-like aromas and flavors.
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression é) 10

Comment on gverall drinking pleasure associated with entry, give suggestions for improvement
shobtle  bos @14\4 ] L8 VAl NT

CoJ
.M.H'i—) quau..c,l A-rwn‘v ch.,.w[r/_ (L-uL.

{J Sour/Acidic — Tartness in aroma and flavor. Can be sharp -
and clean (lactic acid), or vinegar-like (acetic acid). Az b ch ke g fain 5 " .
_('L Lo > WALl A 1" »% Py J \‘J

1 Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sulfur — The aroma of rotten eggs or buming matches.

[J Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 3 { —Z- /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classie Example o 0O o d O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
Good (21 - 29): Misses the mark on style and‘or minor flaws. Flawless O O O [ 0O Significant Flaws
Fair {14 - 20): Off fiavors/aromas or major style deficiencies, Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O O 0O 0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any commenis to Comp_Dirvector@BJCFP.org



BEER SCORESHEET

3 Sanctioned Competition Program http://www homebrewersassociation. org

= T
E Judge Name ( ' | Category # Subcategory {a-f) Entry # qqgm ©
; . . : k > 7
i Judge BJCP | Karl Robinson _ ! Subcategory (spell out)
! . BJCP#E1956 E Special Ingredients:
 Judge Emaii _ qdabassk@gmail.com -
N e mmmmmmm e wmmm————ee—eeee-—-w=< Boftle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status Comments
O Apprentice 6 Recognized O Certified 7
[0 National “[1 Master J Grand Master __ Aroma (as appropriate for style) . /12
C1 Honorary Master O Henorary GM O Mead Judge Comment on mall, hops, esters, and ofher atomatics
O Provisional Judge [ Rank Pending t‘\@a&&zﬁ,&g m ,LsQ O A e / .L e
Non-BJCP Qualifications: Ao Lo \owwedk ' cectenie N ! A‘fauM_aL J-...a ‘
O Professional Brewer O Beer Sommelier 00 Non-BJCP e o preadel NN N SN \&
O Certified Cicerone [ Master Cicerone N { TN ] !

-

3 Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2— /3

Comment on color, clarity, and head (retention, color, and texture)

O Acetaldehyde — Green apple-like aroma and flavor.
'_D«Q/\_t Ce 2 e QO,O!:J'PQ— &Lﬂw—‘&"-—} o £.")2‘}7L
3

O Alcoholic — The aroma, flavor, and warming effect of ) J« .Ur \ A

ethanol and higher alcohols. Sometimes described as kot. MO Do
O Astringent — Puckering, lingering harshness and/or dryness

in the finish/ ; ininess; huskiness. ]EE

in the finish/aftertaste; harsh graininess; huskiness FIavor (as appropriate for style) 20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, feymentation characteristics, balance, finish/afteriaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. {4 & ILM& L auc,lﬁ-».'_q & Wl I W
2 DMS (dimethyl sulfide) — At low levels a sweet, cooked or ’l'_eAgL—\_s\ }\\_ Ly & Ovat 2 “‘Qa A6 &m—Ld

i : LY o T
canned corn-like aroma and flavor. i g P S v) i L ﬂ: “— . . ¢ -
K| " I

O Estery — Aroma and/or flavor of any ester (fruits, fn.ut
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.

Mouthfeel (as appropriate for style) . g . 15
Comment on body, carbonation, warmih, creaminess, astringency, and other palate sensations

O Light-Struck — Similar to the aroma of a skunk.

{0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Hm mﬁ_)c \,Qn,,,t_,.._‘ Q,.WQW;.MW Py —
OO0 Musty — Stale, musty, or moldy aromas/flavors. Uore { AQM‘\ \A.,/\
O Oxidized — Any one or combination of stale, winy/vinous, VA J Azﬁ-—ugz\.—\w
cardboard, papery, or sherry-like aromas and flavors. (‘ Ol ‘_/ DMM
I Phenolic — Spicy (clove, pepper), stoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression (/7
O Solvent — Aromas and flavors of higher alcohols ( fusel C:Iment on pverall drinking pleasurcﬁiomated with entry, give jgesuons for improvement i
alcohols). Similar to acetone or lacquer thinner aromas. ABBA. o Aedoen o o ) “"‘W

V\(m N fap= 201 %&-‘\_}' ! -1—&:\(«\.& 'L-s’ I

[0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty ~ A bready, sulfury or yeast-like aroma or flavor. S Total S Q « /50
gl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 00 0O O 0O O Not to Style

ROl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawlesss 0O 0O 0O O O Significant Flaws

9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles

5 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O 0O 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

hitp://www homebrewers-

- -

Judge Name (print) S‘\?; Win.. ™4

!
t
1
1

]
]
! |
' Judge BJCP ID !
! [}
)
i

_Judge Email B*EUMTF%SQ@C‘\M‘\ [V

________________ Use dvery label#3gb ..
BJCP Rank or Status:
%4pprentice [? Recognized [ Certified
National O Master [ Grand Master __
0 Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier L1 Non-BJCP
[ Certified Cicerone [0 Master Cicerone
O Sensory Training 1 Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

[J Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue,

0 DMS (dimethyl] sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

1 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[ Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized - Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Selvent — Aromas and flavors of higher aleohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O3 Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

[J Sulfur — The aroma of rotten eggs or burning matches.

[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor.

~iation.org
T

Category #

993356
Subcategory (a-f) Entry #| (7A)

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and gther aromaties

DMS OLX'AI‘.L)L\Q‘WC N arowa .
LM A Lires A T Cliseurs
JSaIM ’LrjaL‘:L al-rl \Caj&'\’{. no f‘aw:;l’
or L.m\’) oy r BV A, -?[L‘."\ C.{aokr}‘ @ fain

:& /12
ohee 1"5' rp"nf; (‘D_.&u‘«

fiava e —‘“ \n rgzq:'n\'t-

- ('qra\\Jh!"

> 3
{JE f'Qs‘A_-q‘a‘k' \/u nl‘i

Appearance (as apprapriate for style)
Comment on color, ¢larity, and head (retention, color, and texture)

CDF,OC( g\mbo( ] ’qri“fm-\ lu okwu(.
n:ﬂ{":l J

Flavor (as appropriate for style) ( L /20
Comment an mall, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charactdristics

\rc\ c w\c‘u}) Vll\-\\\_'!\}iflﬂha\_ W\A\x‘_ . {rh L Sowm(
“’\- A (Lo} !’)‘-"l \‘&" c{c;(r‘-} fL\. -
Oy aw Wy . AT dutliy rhwnb«v‘ ig nn-ralo'(. L.

%l‘r\lﬁd\ r j’)usf .3[3L“:‘)\) 40-‘-5 1‘}‘\!'"“‘1 { ™ ‘“«& ;gr-f' "rﬁ_j(’ -

Mouthfeel (as appropriate for style} /5

Comment on body, carbanation, warmth, creaminess, astringency, and other ialate sensations
/ . ‘ i
Wuadowa oo} o Mrén\\n... La.v.ad s fl’)m\-\.u N RPN 2 W) (N}MAA

) e dY

Overall Impression /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

_&e

DPHS  wwess Ceally  swr gouwertg i groto . \)itung
(/VUI’ heends ardi S c L \éue( le (. Jr'.;.b_
; N S W S R Y I
. ! < J

DI 0

Total
[ Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample [1 0O O 0O O NottoStyle
WOl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good {21 - 29): Misses the mark on style and/or minor flaws, Flawless [0 O O O [J Significant Flaws
S Fair (14 - 20): off flavors/aromas or majer style deficiencies, Unpleasant. Intangibles
2Bl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 [ O 0o [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP,org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

' ~

Judge Name (print) S’lf’llcb\

!
i Judge BJCP ID
'u

Judge Email (3*6&){,0\ T &5@0\ W\m\ f oy

_______________ Use Avery label #3160 A _________.'
BJCP Rank or Status:
ErApprentice O Recognized O Certified
O National [ Master O Grand Master _
[ Honorary Master O Honorary GM  [J Mead Judge
[ Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier I Non-BICP
2 Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcchols. Sometimes described as Aot.

[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue,

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[0 Estery — Aroma and/or flavor of any ester (fiuits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[0 Light-Struck ~ Similar to the aroma of a skunk.
1 Metallic —

O Musty — Stale, musty, or moidy aromas/flavors.

Tinny, coiny, copper, iron, or blood-like flavor.

[J Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavers.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O SourfAcidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid}.

1 Sulfur —

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, eic.)

The aroma of rotten eggs or burning matches.

[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor.

#1732 74

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

P
Eg /12
Comment on rpalt, hops, esters, 'Ed other aromatics

L ouCl o O LAYA) ‘%l-ah C\/\—Ocu\b\f .‘BhWLQu\ﬁnud.
Ao \M-.(J O\.r"ow\ﬁ Mjcn:\n’j\ Sont \/ms—‘; (o RN

Comments

Aroma (as appropriate for style)

3

Appearance (as appropriate for style) /3
Comment on color, clarity, and head {retention, color, and texture)

n‘nl‘\ CQ‘D‘{M f-—a\mbt/\“‘
Flavor (as appropriate for style) [ /20

Comment on malt, hops, fermentation characteristics, balance, —lntillaﬁertaste Loﬂler flavor charactensncs
5 }

l\aldurtcx !’):-)‘rrWCSS. 5M 4
-Cal_utl—&'fis . <g{nﬂ@‘ﬂ~1 [ &> SwaS ee,sr

n')ﬂ'

Lind Q How\

VLa,P'-’:, N c.lc,;_u,\ \)-Qr {mun'in'!:ﬂh. C l/\! fdr_'k cf . SaWe f'c.,g ffn..wg
\‘L\a boﬁ V\" ; aﬂ‘A nhadﬂf" W\g‘.‘% ISH Gl %> o
—
Mouthfeel (as appropriate for style) > /5
Commept.on body, carbonation, warmth, creaminess, astrj gency, and other pjte scnsatlons
Ji,rt‘td‘“‘-\ . WEEIUW\ e ) rj

2 /10

iye suggestions for improvement
L vt S "Lu Y L £ -.!)m“

Overall Impression
Comment on overall dnnkmg pleasure associated with entry, g

no 0 {lavosrs eleam

DC_- s r-”ﬁizi /lng”f,- "'D St-rl‘

Some  Copy pr -i—u mpt's 4 csu( Lt ke ‘Hf S O

eSS

o Snr€e

1P mnaol LCI:.'I’ bac!( o (-t
o/ :

EI /50

Total
E3 Outstanding (45 - 50): World-class example of style, ?listic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example [] O a4 O Notto Style
Rl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
é Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O o ad O Significant Flaws
8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
"Il Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful 0O 0O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Ceriification Program vev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

Sanctloned Competition Program

http://vrww homebrewe (8113737 .org

\h

E Judge Name (p

Karl Robinson

N
- —

+ Judge BJCP ID
. BICP#E1956
.\J"dge Emall _ gdabassk@gmail.com ;
BJCP Rank or Status:
O Apprentice Recognized O Certified
O National ] Master O Grand Master
O Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pendmg
Non-BJCP Qualifications:

O Professional Brewer O Beer Sommelier [0 Non-BJCP
O Certified Cicerone [0 Master Cicerone
[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
[ Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols, Sometimes described as hot.

[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[J Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

[0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tariness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

[3 Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Category # Subcategory {a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

% 2

\ﬂM/E:'-——sQ’ —LW(_/L( J‘TD
_o-ecemee Ble o A /
N tﬁ/)«.!k_i-ﬁ‘-dn\\ _%\(:jb\vk m«abl-’\;ma-o - /T

R 3

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

LD 2 g
o Cetronne S /i—-:af-&ae*

don e
Ln

Ap pearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

:Dggm (g At s /TM \p.e/uqlq/&
L\.e...a_@ L ?}nea-&- uc:u-;kﬁ all_ cag au;}hnu‘-k-)
| SRR

Flavor (as appropriate for style)

[ % /20
Comment on malt, hops, fermentation characteristics, balance, finish/afte te and other flavor characterigtics

i"\_&}:& N oo Uew =t E;e_a/ua(«\..-\
,C«— Ve ! wiebve s W cens, ,,(%\:}Fil— )

Fonce v\.«.purw\mo N Y Q.,.,,“_Q,Lw

%VQCNMO |' -!—:tm & O—MP\QFI—AL J(\-'ceaw
CtA\
)
Mouthfeel! (as appropriate for style)

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensanons
Me Ao oo \o o A,Qﬁ»—a_c,ds M_/GJ-Q
backein. e Apacloun neow ﬁ
Cg‘)}l-:e:\l_)ggn.’e-—\_ W\\T’ r’-—«-cj.:aw-\:qg_g__ \

% .10
leasure associated w ?ﬂl entry, give suggestmns(for improvement .

3 Ty
]

Overall Impression
Cﬁ:ﬂment on overall drinkin

OIJQJ

'Tmuz

— /\ — 2%\
T 7

Total

Technica

Stylistic %}tﬁrﬂuy
ClassicExample O O O )& O Notto Style
erit

el Outstanding (45 - 50): World-class example of style.

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning.

8 ,sVe”ry'-'G‘ﬁ"c‘ﬁD (30 - 37): Generally within style parameters, some minor flaws.

O_z: ~Loo0d {£17="29) Misses the mark on style and/or minor flaws.

8 Fair (14 - 20Y): ©Off flavors/aromas or major style deficiencies. Unpleasant.
7 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink.

Flawless [0 Significant Flaws

O 0 B
Intangibles
O 0O O [0 Lifeless

Wonderful

BJICP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/B.JCP Sanctioned Competition Program

http://www. homcbrewersassocmtlon org

------------------------------------------

Judge Name (print) C,va m MacDenadot

¥ A sg

I
I
!
. Judge BJCP ID
\

Judge Email

------------------------------------------

BJCP Rank or Status: B/
O Apprentice O Recognized Certified

O National O Master 0 Grand Master __
I3 Honorary Master [J Honorary GM [ Mead Judge
I Provisional Judge = I Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier CJ Non-BICP
0 Certified Cicerone [0 Master Cicerone

[3 Sensory Training O Other

Descriptor Definitions (Mark alf that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

[ Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl - Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy ~ Aroma/flavor of fresh-cut grass or green leaves,
0 Light-Struck — Similar to the aroma of a skunk.
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

O Musty -- Stale, musty, or moldy aromas/flavors.

— Any one or combination of stale, winy/vinous,
cpgfdboard, papery, or sherry-like aromas and flavors.

Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[T Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas,

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

[ Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

C.onoe ] 2C, \ NIRRT, !

—’;"56%6%

Subcategory (a-f) 'QT

Marzen

Category # (9 Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) ;v

Caminent on malt, hops, esters, and other aromatics

v, low  Swo b@oé«v\ Mug\-«
NS hOn  erarme.

f\j\ape\\a Yevalen Axdecied-

ey gV -

213

Appearance (as appropriate for style)
Comment on coler, clarity, and head (retention, color, and texture)

Vel (,oﬂnfa C O A (‘\.Q.Qf
/ l O | npw-LU Y’Q_/‘A""\-”h

Flavor (as appropriate for style) 0
Comment on malt, hops, fermentation characteristics, balance, ﬁmshfaﬂerlaste and other ﬂa»qor characteristics
v \gw go\ Cany \“(/M\. e on AR
weh low dsWvevey (bt e
\ow ,-\\-\Lna\ L M-\Qa AQA{.J—M& <t
(\fgﬁ/}i aY N DJ?_,C— )V 1
Mouthfeel (as appropriate for style) O}\Q'OK Ao "\_. Qf‘\J/ 5

Comment en body, ¢arbonation, warmth, creaminess, astringency, and other palate sensations
Lt e

ot S o

Overall Impression L /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

C\QDG’\ Lo, b I—l«LL

oded, Yo \Jemo UL @mlw{.k 1L0s
ey ),

\M ohefr\aowﬁgﬁgu\u.ﬂﬁ‘\r \@(AJ S rehl \r‘-.«-q@-v'{ls;'\

nh\u)u. Sov ’\'Q/MQ.M U

O Yeasty — A bready, sulfury or yea%t-llke aroma or flavor. Total g O 50
il Outstanding (45 - 50): World-class example of style. Stylistic Aecuracy

g Excellent / 8 = 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O O O Notto Style

ROl Very Good m enerally within style parameters, some minor flaws. Technical Merit

é Good i!l - 29): Misses the mark on style and/or minar flaws, Flawlesss 0O 0O 0O E/ [0 Significant Flaws

9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant.. Intangibles

78 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O a O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewersas~ “~+on.org

4 ~

Judge Name (print) _ANDR g LARSEN

,
!
I
I

+ Judge BJCP ID

Judge Email

R Use Avery label #5160 __ _________. .
BJCP Rank or Status:
O Apprentice O Recognized O Certified
[ Naticnal [ Master O Grand Master _
0 Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer O Beer Sommelier [1 Non-BJCP
[ Certified Cicerone [ Master Cicerone

O Sensory Training O Cther

Descriptor Definitions {Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent - Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue.

O DMS (dimethy! sulfide) — At Iow levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

[0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

[ Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent - Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

[0 Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cocked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

-_— e -

736363
(BA)

Category # ‘ {9 Subcategory (a-f) A’ Entry # E
Subcategory (spell out) M 4}1‘2 EA) -

Special Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

Comments

7 nz

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

Bih pulby snarn .

Appearance (as appropriate for style) 7 2 /3

Comment on color, clarity, and head (retention, color, and texture)

(oo Clrm‘l--{ . Sotte hegd tebentinn
Hhaod colou

Flavor (as appropriate for style) ] ) S 20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

Sweek - drj raish

255

Mouthfeel (as appropriate for style}
Commgnt on body, carbonation, warmth, creaminess, astringency, and other palate sensations

echisen body € cochoashon. ok alatef

Llcamite sy

Overall Impression 29 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Seems o be r‘nql-adlz D Sweeknung Preent-,

Total 31 50

@l Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

B Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 0 [J a O Notto Style

8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Meyit

é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O [ O Significant Flaws
S Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles

78 Problematic (00 - 13). Major off flavors and aromas dominate. Hard to drink. Wonderful [ [ 0O [0 [ Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org

So.

i,

)



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http:/www.homebrewersassociation.org

e i S, B
E Judge Name (print) f)“cucy\ Tauler i Category # Subcategory (a-f) Entry # L‘ 62 9 /g A
1
I h ; 7
1 Judge BJCP ID ! Subcategory (spell out)
1 ] -
' 1 Special Ingredients:
. Judge Email &S"F{JGV\ T. A5 @, t’-\\Mafl £ 0% P g
R Use Avery label # 51604 _____ -" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: . Comments
[#Apprentice O Recognized O Certified .
[ National [J Master O Grand Master __ Aroma (as appropriate for style) f g /12
O Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge [ Rank Pending chocolele . DH":CUa\rA b Aissiprbee, Quukd evust
I
Non-BJCP Qualifications: : -l o Q']' Lu"\r o2 v J

O Professional Brewer L[ Beer Sommelier & Non-BICP
[ Certified Cicerone [ Master Cicerone
O Sensory Training O GCther

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ?/w /3

. Comment on color, clarity, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. 'X tl
la\/\ UA ‘Q“\u“) A A L\r\ \IO"-\'\ \'\ Olca\lf \JJL\(V\

\)ré’ijﬂt’tu Qqcnl'“'slf i.'al,\,i . de v« “ '!’ l/uqfx
J J ‘

O Alcoholic — The aroma, flaver, and warming effect of
ethanol and higher alcohols. Sometimes described as kot.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. y
? g ? Flavor (as appropriate for style) l /20
O Di acety[ — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor chamclensncs

and flavor. Sometimes perceived as a slickness on the tongue. c,l/, scolate . Sewms. faranatt  danes Sealp. taes .
o~ 7 T G
FTDMS (dimethyl sulfide) — At low levels a sweet, cooked or c,\iq\x-'\ ABA, «\\' M-}( ARGfey o - o TS ‘_\ r,x r A z ?\ . a\nmm;h%e
canned corn-like aroma and flaver. tﬂlh) . ] Sl ['q‘\"ht- “ \‘(‘/‘ an ;'m‘; . 1
' JvooJ

[0 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,

. P Mouthfeel (as appropriate for style) E'r /5
o LIght-Stl‘lICk — Similar to the aroma of a skunk. Comment on body, carbonation, warmth geammess astringency, and othey palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. mp, UV s Ty , ; Ha m] or e .[ " C adhminn ‘ e

13
O] Musty — Stale, musty, or moldy aromas/flavors. C,—,ulr\ WSE. o ,'ll 1AA & T . h nelin

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic \ 6

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression { /10
[

[ Solvent — Aromas and flavors of higher alcohols (fusel Comment on overall tzil:chng pleastr'e associated with entry, give suggesuons or improvement Ll\
alcohols). Similar to acetone or lacquer thinner aromas. LH:TVTL\ 51\) wilthent wevt fu, A f A EC b\e%}_ wiod

O Sour/Acidic ~ Tartness in aroma and flavor. Can be sharp A1 S FEeny DRSS g b issa B A e ADWA
and clean (lactic acid), or vinegar-like (acetic acid). ol 8 L"fb -Lp. s :-Lx l( S\iav -F[..y ﬁ*u . vual \L

[0 Sulfur — The aroma of rotten eggs or burning matches. d

[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total E . s { /50

t Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ @ @O g O Notto Style

8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 B O O Significant Flaws

g Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles

Z3 Problematic {00 - 13): Major off flavers and aromas dominate. Hard to drink. Wonderful 0O 0O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET
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11
Category # Subcategory (a-f) Entry # ?&%7

Judge Name (pr

Karl Robinson i

' Judge BJCP ID Subcategory (spell out)
] BICP#E1956 1 Special Ingredients:
,Judge Email _ qdabassk@gmall com )
Mememmmmmmm—ee s LRt mme e | Bottle Inspection: [] Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments '
[0 Apprentice Recognized O Certified
0 National Master [ Grand Master __ Aroma (as appropriate for style) : ' 'E - /12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and ather aromatics .
O Provisional Judge [ Rank Pending vuoa,sf(—- gL,_;,,Q__.u_,.‘Q-M-,. VO sy w_g-
Non-BJCP Qualifications: u\n_gkg.g"-—mlm—s / ay - Psww\.r:'( ’ -\—-::GCL-&
O Professional Brewer [ Beer Sommelier O Non-BJCP e, ornouio Yd Ay Ao L) o e .
N - : 7 7 v
O Certified th:‘,ef'one [ Master Cicerone \ B <3 | ere J . 5( L’MMQ y b—t\
O Sensory Training O Other D) - \) “ .
Descriptor Definitions (Mark all that apply); Appearance (as appropriate for style) 3 L~ /3
P ; Comment on color, clarity, and head (retention, celor, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. ‘ (
O Alcoholic — The aroma, flavor, and warming cffect of DM‘V” CO s CRPSPRL L\'\q‘ WA / = &
- i vor, and warm N '
ethanol and higher alcohols. Sometimes described as Ao, C(@c f/ e g‘)s'(""‘/&' LM //\)
O Astringent — Puckering, lingering harshness and/or dryness -
in the finish/aftertaste; harsh graininess; huskiness. FIavOr (us appropriste for styl) ! 20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characterstics
and flavor. Sometimes perceived as a slickness on the tongue. FFlovr o P e L CCTIPS
O DMS (dimethy] sulfide) — At low levels a sweet, cooked or o -V, Gy "\—'-'-'-'\/L”l As & ‘\m-, e,
canned corn-like aroma and flavor. Nerchan bo o oo vu-ﬁ'u,lfv / 4@@_5’&-\ / qm,cM 45l x?kézl
O Estery — Aroma and/or flavor of any ester (fiuits, fruit ‘fy,_,ﬂub)ﬂ o e L AN Ve len ﬁ.c", o\,\_’-L/ O "lx.cL_ L_,E._J,w
flavorings, or roses). Voe ke coh. o |
[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
. .. Mouthfeel (as appropriate for style) q . /5
= nght‘Str“‘:k — Similar to the aroma of a skunk. . Comment on body, carbonation warmth creaminess, astringengy, and other palate sensations
J Metallic — Tinny, coiny, copper, iron, or blood-like flavor. M I S0 e _.._ﬁ:u
O Musty ~ Stale, musty, or moldy aromas/flavaors. cen L — €9w.¢_, /\Loqv\—q . C [
—
O Oxidized — Any one or combination of stale, winy/vinous, apoe et \J
. 1
cardboard, papery, or sherry-like aromas and flavors. Ry
[ Phenolic — Spicy (clove, pepper), smoky, plastic, plastic .
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression (2 r 10

) . Comgment on overall drinking pleasure assomated ith entry, give suggestions for improv t
O Solvent — Aromas and flavors of higher alcohols {fusel ﬂ M i aé_tgg E \ provemen

alcohols). Similar to acetone or lacquer thinner aromas. :
[J Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid), ﬂ.u‘::l‘vvkc‘_b\,ﬁ) s 'Sp—-c,c..x_»}";\‘ M—x_)%
i atll i)/ I ol . QoA

O Sulfur — The aroma of rotten eggs or burning matches.
/ UEESE {

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ¢te.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 5‘ > /50
Outstanding (45 - 50): World-class example of style. Stylistje’Accuracy
Excellent (38.-44): Exemplifies style well, requires minor fine-tuning. ClassicExample 01 [1 0 O O NottoStyle
€ Gﬁl’_ 30 - 37)?_Generally within style parameters, some minor flaws. Technjcal Merit
od (21 - 29): Misses the mark on style andor minor flaws, Flawless O O O O Significant Flaws
Fair (14 - 20): Off flavarsiaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful O B O [ Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

hitp.//www . homebrewersassociation.org

..........................................

.: Judge Name (print) (:"43""'\,i mﬁ*fw’b f‘ff'\‘“‘lpk‘ i
Judge BJCP m;#f_;@a V(T Si !
' Conoc 738 Yo com.au |

» Judge Email

RS Use Avery label #3160 ___ _____.._. !
BJCP Rank or Status:
O Apprentice . {0 Recognized E’éeﬂiﬁed
[0 National [ Master O Grand Master ___
0 Honorary Master T Honorary GM O Mead Judge

O Provisional Judge [0 Rank Pending

Non-BJCP Quaiifications:
[ Professional Brewer L1 Beer Sommelier i Non- BICP
[ Certified Cicerone [0 Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Agetaldehyde — Green apple-like aroma and flavor.

[4" Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hor.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue.

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

1 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

OO Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor.

&k

L]

Category # q Suhcategory (a-f) Entry #

Subcategory (spell out) /DODOLL DO

Special Ingredients:

Bottlelnspectlon O Appropriate size, cap, fill level labe] removal, etc.

Y ok Gaxl-o_r

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other ammahcs

TN uwo\abh e Lk arome \faﬂuwl

-\C’W’Ql—»\ C“MM vy Ay
hor e
CMm &‘Q(MM-

Appearance (as appropriate for style)
Comment on ¢olor, clarity, and head (retention, cnlor, and texw)e
UM o0 o2v  Uhwn K/\

o \agssfm\, Y b o)

=

Comments

_ 1On

e/ 3

l? /20

Flavor (as appropriate for style)

Comment on mait, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
(VM dods comdiw o ld wourl | 4’@0&1 oG,
\
A A A "\00 —Vb-«owr M_aL \'wia

e rness ;
s ol toral rr\e»-\% '*’,cn‘oicj

Mouthfeel (as appropriate for style) (ﬁ /5
Comment on bodygjarbonan'on. warmth, creaminess, astringency, and other palate sengations

N ool L AN
ela\k oo goW g
‘DH O\Cgke\\JV‘JMPM
MmO erlomne s §

? — ¢ no

Overall Impression
Comment on overall dnnkmg pleasure associated with entry, give suggestions for imp m:tement

s o ex Q(Q_ﬁﬁ @t olL
_‘.‘\’ULO U\}\—{’br "\'\A'-o/-!f@[l QA—AM
o Mooutiar  So  \oo¥ N Do

o AR J o

< ocost -
()

Total

Outstanding (45 50): World-ctass example of style,

P

Excellent
Very Good
Good

Fair
Problematic

Exemplifies style well, requires minor fine-tuning.

U- 7): Generally within style parameters, some minor flaws,

{21 - 29): Misses the mark on style and/or minor flaws.

(14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant,
(00 - 13): Major off ftavors and aromas dominate. Hard to drink.

L/L_g /50
tylistic Accuracy

Classic Example O O O O NottoStyle
Technical Merit
[~ 0O DO Significant Flaws
ftangibles
Wonderful 0O O [ 0O Lifeless

Flawless [

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Progﬁm http://www.homebrewer - “.org

__________________________________________

796/?8‘[ 2
Category # 9 Subcategory (a-f) & Entry # E( )

| AZsen) :
| 1
' Judge BJCP ID ! Subcategory (spell out) U2 PLE LT30 ¢ Ka
. i Special Ingredients:
Judge Email .
e Use Avery label# 5160 __ _________. " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc,
BJCP Rank or Status: Comments__—— |12 heaehd  O0 OOING .
O Apprentice [J Recognized O Certified s ' N
O National O Master [0 Grand Master __ Aroma (as appropriate for style) {n /12
O Honorary Master O Honorary GM O Mead Judge Comment cn malt, hops, esters, and other aromatics
[0 Provisional Judge [ Rank Pending Shmna wedt Geamea .
N

Non-BJCP Qualifications:
[ Professional Brewer [ Beer Sommelier EAGon-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training [ Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 52 /3
O Acetaldehyde — Green apple-like aroma and flavor. Commenl on color, clarity, and head (reten}’i;n, color, and texture) /
_ rcistant heedd haszinge s fptnedines

O Alcoheolic — The aroma, flavor, and warming effect of f 2 A= 7 Lide finesg,

ethanol and higher alcchols. Sometimes described as hot.
O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. .

Flavor (as appropriate for style) ) | 1 120

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on mait, hops, fermentation characteristics, batance, finish/aftertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. ml o ﬂ3 [k :ggt:n }é_gc-l" chotatkes + Honlewda —
£ DMS (dimethyl sulfide) — At low levels a sweet, cooked or fanta n,-,c’ N, H-.g N Y :

canned corn-like aroma and flavor. ‘

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
Mouthfeel (as appropriate for style) 3 /s

o Light-Struck — Similar to the aroma of a skunk. Commey} on body, carbonation, warmth, creaminess, astringency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. all bg; oy @l Mo dorate. rac bottahan

O Musty — Stale, musty, or moldy aromas/flavors. Lr hc':j. hage v

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression 3 /10
Comment on zx;erall drinking pleasure associated with entry, give suggestions for improvement

ool Pxomple &b sl,lp . pabk do olecn
lr.ﬁ.p_r proﬁ&! as a@#ﬁ!’x& 2k

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total E ! O /50
Ll Outstanding (45 - 50): world-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample OO0 0O O 0 O Not to Style

g Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 0O O O O Significant Flaws

8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

788 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O [ o 0O [3 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any comments to Comp_Director@BJCP.org




http'//www bjcp. ofg

BEER SCORESHEET

Special Ingredients:

AHA/BJCP Sanctioned Competition Program  http.//www.homebrewersassociation.org
"""""""""""""""""""""" * 030 !
| Judge Name (print) 6{( U iA ’(a\.\\h( ! Category # Subcategory (a-f) Entry # ng A
[} 1 4
i Judge BJCP ID : Subcategory (spell out)
I

Judge Email Ejtu.)cm ’T SS/@qu.-\ oA

Use Avery label # 5160

L il - 1L a6 4 A o D

BJCP Rank or Status:

Rt

Bottle Inspection: O Appropriate size, cap, fili level, label removal, etc.

Comments
Apprentice O Recognized O Certified
O National [J Master [ Grand Master __
O Honorary Master O Honorary GM [0 Mead Judge
[0 Provisional Judge O Rank Pending S oVl

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

"3 n2

Lol W W' TE P

Non-BJCP Qualifications: e Mo

<)
L4

ik DN Swrb# A fin .
NJ J

rcitd

O Professional Brewer [ Beer Sommelier [J Non-BJCP

. i
D o. DV~
T

O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

Appearance (as appropriate for siyle)
Comment on colo

Ciddres

L /3
e Wead

x’clarity, and head (retention, color, and texture)

viag
O Alcoholic — The aroma, flavor, and warming effect of = P? =

Calasl v Qrtl,k Uou\aw

ethanol and higher alcohols. Sometimes described as Aot. 3 B (A

)qot’b\ﬁ\ -
«J

1 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue. ~=) o

Flavor (as appropriate for style)
Commem on malt, hop

{

1fermenlanon characteristics, balance, finish/aftertaste, and other flavor characteristics

mn hred ank  cLo4 STV (:r\

/20

(“lt"\'\

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or

nw n‘ou-cu':» \ flr.uf%‘ ﬁE@ Qiqwmﬁ. Y.V PN 4

canned corn-like aroma and flavor.

/Alfb\k&\\

O Estery — Aroma and/or flavor of any ester (fruits, fruit

- L \SF' 1 ;oxlim‘w o \l"i\-l_ ('v.\_!nwﬁ‘ . qlm%,.. ¢

flavorings, or roses).

bl _Mﬂs

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

[1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor,

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmt

Lot

<
: :? /5

stringency, and other palate sensations
[ !ﬂ OV‘.{," [ L

ly, creaminess, a
M;}\ -'i? A hodw Y vt cao

f‘fC'S_E__)
C\\(n

[J Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,

l’\ TN DD .
J

cardboard, papery, or sherry-like aromas and flavors,

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel

A‘f@-. 1\

Overall Impression .
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

1 /10
")a ‘ai.u. <

\-u.\’ Bl \M\u\\f-\:um amu-'o‘!'»a\

alcohels). Similar to acetone or lacquer thinner aromas.

O SourfAcidic — Tartness in aroma and flavor, Can be sharp

[2.% v‘& & Sl %

-Dnu“s v‘y\-l-% LL-\ .

L I‘-,“ hod fc&‘—) ,L‘p- ‘J vaoe (-
Mq\'i' ‘?‘Lu‘uﬂ" \..)--:(&\ L-m!i %‘\A‘

A

and clean (lactic acid), or vinegar-like (acetic acid).
‘C)uc/ 5 v

Py

[0 Sulfur — The aroma of rotten eggs or burning matches.

\“‘du -\—L&, et nrmv'-nlm. "' ‘_\\‘nu '5\-‘\)- -

O Vegetal — Cooked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 5 lf ) /50
.l Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O 0 O Not to Style

:‘; Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O o 0O O Significant Flaws

9 Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

CEN Problematic {00 - 13): Major off flavors and aromas dominate, Hard to drink, Wonderful [0 0O O o O Lifeless

BJCP Beer Scoresheet  Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER

I
1 Judge Name (prii

Karl Robinson

' Judge BJCP ID _ BICP#E1956

 Judge Email __ qdabassk@gmall com

BJCP Rank or Status:

O Apprentice ﬁ Recognized - [ Certified

[J National [ Master O Grand Master __
1 Honorary Master [0 Honorary GM  [J Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier [1 Non-BICP
[ Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcchols. Sometimes described as hot,

T Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of & skunk.

[0 Metallic - Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

[J Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors,

[ Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Suifur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

SCORESHEET

‘anctioned Competition Program

http://www homebrewers

l Subcategory (spell out)

Category # Subcategory (a-f)

Entry # l: (QA)

Special Ingredients:

: Bottle Inspection: [I Appropriate size, cap, fill level, label removal, etc,

Q /12
Comment on malt, hops, esters, and other aromatics

On s o awa-—,.._sq' (nenserasy tS le\-\)
&%WQ

Comments

Aroma (as appropriate for style)

2 /3

Lalde @ & Lo
- L/\..:a....#k era—po\

Ap pearance (as appropriate for style)
Comment on color, clarity, and head (retention, celor, and texture)

(S A L.._,‘L’k‘ha._
l»-»\wu-c/La A—L‘%‘:.I ﬁﬂk Jaét,\

Flavor (as appropriate for style) /20

Comment on malt, hops, fermentation characieristics, balance, fi msh."aﬂ riaste, and other flavor characteristics

Yotk LerrsDumr zL , ALY
M-LM L\,\—'c-ﬁ eyt oL,-\ye A\c., \'au..o el A

[ Hvie

!

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations f

A L

i éz 16
Comment on overall drinking pleasure associated with entry, give suggesﬁs for improvement

Overall Impression
QM(\&L @Jé:uu\,o Q—L— t“c\-ﬁ‘.—- 2 / Uutm‘ruwd—-ﬂ
L«—-O’L/: Q_Mp‘n-ﬁ"‘-‘\‘ PN t‘.(‘—’L& L 1“(’“—’;
loter—  oSu. ol Clia o bb \)LML%( Ao
AQ\N\A@J&., i "_It.-.m. M\SM—':) Woren .l—p-s_,

0. ¢

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3! /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O O O O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O 0O 0O [ Significant Flaws
Fair (14 - 20): Off fiavorsfaromas or major style defiziencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [ O o 0 O  Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213

Please send any comments to Comp_Dire P.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

| Judge Name (ring __ O Eia) LAOSEA) |
[}

b 1
| Judge BJCP ID !
! '
. Judge Email !
RV Use dvery label #5160 __________ -

BJCP Rank or Status:

O Apprentice O Recognized O Certified

[0 National O Master O Grand Master __

O Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 5¥Non-BJCP
A Certified Cicerone O Master Cicerone
3 Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as fhot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[T Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[3 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[0 Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

0O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[0 Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas,

£ Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

1

Subcategory (spell out)
Special Ingredients:

Subcategory (a-f) 4 Entry #
OPPEL Boc k.

Category #

Botile Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

b 12

Aroma (as appropriate for style)
Comrnent on malt, hops, esters, and other aromatics

Goad 1vin m@.\i«g Gt OMa

2.3

Appearance (as appropriate for style)
Comment on color, clarity, and kead (retention, color, and texture)

Goork coloug clar;L\ﬁ .
Missing o, Lartna 0 “alas .
o~ J J

Flavor (as appropriate for style) . I L — /20

Comment on malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characteristics

Sowe. Pelss  lesent i GEW brele

Mouthfeel (as appropriate for style) .? - /5
Comment on body, carbonati{m, warmth, creaminess, astringency, and other palate sensations

(hewd St hOAS_\ rattoreNon.

Kot D\lﬂ.fa”_:j hate. W™, Some Jnwathivse
Overall Impression b /10

Comiment on overall drinkinf pleasure associated with entry, give suggestions for improvement

(loy. o % ,_howeus! &,;l—u:xj altes lasde.

J

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total "?ﬁ /50
@ Outstanding (45 - 50): World-class example of style. Stylistic Acc%?ﬂcy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O O O O Not to Style

8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Meyit

é Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O O 0 O Significant Flaws

8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

78 Problematic (00 - 13). Major off flavors and aromas dominate. Hard to drink. Wonderful O O O od O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/B.JCP Sanctioned Competition Program

e e e A T = e e e e e e

Corn Mecdorolid 5
3 £ ST |

 Judge Email Coc 136 \NQ Catn .ol
' Use Avery label # 5160 A

_________________________________________

[
' Judge Name (print)

|
' Judge BJCP ID

BJCP Rank or Status:

O Apprentice O Recognized [E{Jertiﬁed
[] National O Master ] Grand Master ___
0 Honorary Master O Honorary GM O Mead Judge

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone  [1 Master Cicerone
O Sensory Training [ Other

g{esériptor Definitions {Mark all that apply):
Iz}tzetaldehyde — Green apple-like aroma and flavor.
I

Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or

nned corn-like aroma and flavor.
Estery — Aroma and/or flavor of any ester (ftuits, froit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.

O Light-Struck — Similar to the aroma of a skunk,

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

3 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
-adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

hitp://www.homebrewersas~ ~.0rg
9
Category # Ol - Subcategory (a-f) _._.__A Entry # (9745)623 ]

Subcategory (spell out)
Special Ingredients:

Do? ?\n ok

Bottle Inspection: @ Appropriate size, cap, fill level, label removal, ete,

Comments

< n2

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

fo 2 O\c\DLk e s A&ﬂh“‘ﬁx‘b
\ ‘(\C,)I‘\ C«QM@\L}\ o W t“nw J\Q/LQK/M
d"d\”\O\

~o koo

2 /3

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

(‘JbLJ, H Q\")\‘t Q\"‘A}?

Y = (T
o\l ok et )ﬂ"-f\ VAISg S - ol T
T oA —

Flavor (as appropriate for style) /20

Cominent on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

o o4 ¢ EVNAEN - oNS

od = -SH\WW( « \ow \HQD o st
Voo L soueed Aot P Under —
o odrech. \ N

8 s

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth creaminess, astringency, and other palate sensations

o \DQO\.-‘\ 1\) Cor Q\O)T\o/\ N
Lo oAegnd Wacem Yk

Overall Impression (a /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Men b o <Foln v,

\_'.‘(}OG\ o
VoA gy\xzwun\ 13 o/(gm’& Bt n%cvwo« .
coldt oML )l oML

- (poun o u\‘o.rxﬂ) L
OAAQJAOA;\W",

@M‘ r'aA‘L,l
m\\ko \)\J\ low Mot oot ﬂhdcw‘r NO/P\U.

Lab\&, Ve M oatildl olickao~

oreve Ve U\—-ﬁoﬁa’r&\r\m%\}‘?« 2% 150

o Outstanding (45 - 50): World-class example of style. Stylistic A<Curacy

=38 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 0 0O O O NottoStyle

8 Very Good (30 -37): Generally within style parameters, some minor flaws, Technical l\éyit

% Good (ﬂ 1= 29): isses the mark on style and/or minor flaws, Flawless 0O 0O O O Significant Flaws
3 Fair 4—="20): Off flavorsfaromas or major style deficiencies. Unplaasant. Intan glblg/

M Problematic (00 - 13): Major off flavars and aromas dominate. Hard to drink. Wonderful 0O O | O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Direc




Judge Name (pr =
Karl Robinson

BJCP#E1956
gdabassk@gmail.com

__________________________________________

Judge Email __

|
E Judge BJCP ID
‘

BJCP Rank or Status:

O Apprentice Recognized [J Certified

O National [J Master B3 Grand Master __
[J Honorary Master O Honorary GM O Mead Judge

[J Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [J Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[] Estery — Aroma and/or flavor of any ester (fiuits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

L1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor,
0 Musty —

[J Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavars.

Stale, musty, or moldy aromas/flavors.

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols), Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches,

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor.

BEER SCORESHEET

:anctloned Competition Program

http://www.homebrewersassociation.org

Category # Subcategory (a-f) Entry # ‘

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

m/u 1 hto
é(em(—«_rg doaaet Sl T Pl
GS o 5“»"\

(-'\L_n_— aL/-LQJ»—k\.J \au ¥
Commm ol

Appearance (as appropriate for style)
Comment on color, clarity, and head {retention, color, and texture)

CIOKQQ-QLA—« Y. {\QQ,)\/- L\WL
‘LL%W\GQ (C——QG /(b\.uv&ﬂ

stawA
NS Q‘/'aof’\,

Flavor (as appropriate for style) l \

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteris iics .

eal

- 120

Undetains VDAL B ke
el _la L<::' e ool L'\M&.Q{—-Mf-: !—I—ba P
Mouthfeel (as appropriate for style)
ﬁs,\)“)(‘ e _0 . ( LN\-W Mt/& -ﬁ]
ook apdio g e {Fule,

£ et : Lﬁ al m.o(«@'\ /
LLU\Q/Q \px_o y\_,ﬂ,d \9J4 O e iaJc,w L.‘_I
Commenl on body, carbonation, warmth, creaminess, astringency, and other palate scEsatmns
Overall Impression .C /10
M¢ p@ "V\G\aobal- ML\J’ ' MLG/Q

(o) / Sowce Vonak / 7
Al
5- /5
: - -
M Ln Y ale
Comment on overall drinking pleasure associated witlg entry, give suggestions for improvement
Ny ﬂmu-y:, Vu\%\/ l—f-vét.) (l'—"’“?«é-\/\

30 /50

Total
ol Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 O O O @O NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
t% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O M O O Significant Flaws
9 Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
"3 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O 0o o B Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewer “on.org
""""""""""""""""""""""" . 461489
‘ Judge Name (print) 5’[(’\)» w TauslsC : Category # Subcategory (a-f) Entry # (9A)
' —_— E— S
[}
\ Judge BJCPID i Subcategory (spell out)
‘ ) Special Ingredients:
Judge Email B*QUCM . Bg@fkmﬁ\- e S P g9
M e Use Avery label #5160 ________ -’ Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
A Apprentice O Recognized [ Certified a
[ National O Master [ Grand Master __ Aroma (as appropriate for style) &> /12
[ Honorary Master O Honorary GM O Mead Judge Commept on malt, hops, ¢sters, and other aromatic,
[ Provisional Judge O Rank Pending me %\Uﬂﬁ){ Co\ - o) i(owi {\j‘ 3r \ Sln'q‘x'\‘ o \,f ()L\,a\
o

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
[1 Certified Cicerone [ Master Cicerone
O Sensory Training L[] Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

Alcoholic ~ The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[0 Diacetyl — Artificial butter, butterscotch, or foffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[T Estery — Aroma and/or flavor of any ester (frults, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

[0 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chloropheneolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

] Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean {lactic acid), or vinegar-like (acetic acid).

lQ\Ak’ nﬂg- Suqu( Sﬂl{uﬂ
J <

(S

Appearance (as appropriate for style)

Camimnent on color, clarity, and head (retention, coj:r, and texture)
hvio\«A’ qo\& }’Jr;ir’mu 5 c[(on/ « D Lu.(\' Qf n}_w!')tu\
‘I"r-.\b‘)\ \“-}J "-'\;\!'b 74 ~
Flavor (as appropriate for style) ) /20

Comment on malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characte:rlsncs
P\\(,o\.,a\ Lo an\ n\f!’:\'\.o\ \msu& W%‘\ u\Ml
51})%!&&\5‘19.‘ h!-\' C,L\\qhnn b '“-R (RS S ee qrr_r._!mlsl 4
Lo 4le qlrQL \ 4‘/&.;\4\4)& .'-\r -4)1 ng- E’M‘ﬂmc: . c,t’av\
\:-an‘) Ol/ldwc. r"fd’ , e §.. ‘ﬂluv v (’%J«- r.:] rl ‘gr(-
é /5

Omo oS \ﬂplauwf
sations
i‘ ﬂ LY JLLA =

Mouthfeel (as appropriate for style)
Commen\on body, carbonaticn, warmth, creaminess, asmng\ency, and other palate sen:

!’3 k' a\m\/\ rltﬂ"“\'\”

am’i)o‘-\al\'g—\ »

32 .\r-\ "¢ ¢

M&r\l re Ll

I v v ¥

Overall Impression é _ v o

Comment on overall drinking pleasure assomateil with entry, give suggesuons for improvement
1 glen SuEvwselin®y  on ib '71':'.(

-EGGL Fhourt 'H'\A— \.«.J»\"'I' ) \U‘t” n)(uar»._ﬁ‘! d

t‘{' icL.u; > L,nﬂiﬁw \{p.v-p,-‘zi" q...,lr ‘f‘:wﬁ (ch-.lra(

- ],

O Sulfur — The aroma of rotten eggs or burning matches. Ve " L- ‘F ‘t‘ 1 L'Sj tec 05"‘"' ar 34 {J M 4*"&" d
0O Vegetal — Cooked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, etc.)
0O Yeasty — A bready, sulfury or yeast-like arcma or flavor. Total 5 3 /50
H Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O 0O o O O Not to Style
g Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
A Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O DO O O O Significant Flaws
9 Fair (14 - 20): Off Navorsfaromas or major style deficiencies, Unpleasant, Intangibles
2R Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@B.J




Judge Name (pri T
Karl Robinson

Judge BICRID, BICPH#E1956

I
I
b
|
1
1
1
]
1
|
L3

Judge Email __ gdabassk@gmail.com

BJCP Rank or Status:

O Apprentice Recognized O Certified

O Naticnal O Master O Grand Master __
O Honorary Master O Heonorary GM O Mead Judge

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [J Beer Sommelier O Noh-BJCP
O Certified Cicerone  [J Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
[J Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

0O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Pheneolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenclic).

3 Solvent — Aromas and flavors of higher alcohols (fusel -
alcohols). Similar to acefone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
fiavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

http://www. homebrewersassociation. org

‘f*é’béydz’S/(o ’

janctioned Competltton Program

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 3 Appropriate size, cap, fill level, label removal, etc.

é 5 /12
Comument on malt, haps, esters, and ()ther aromatics

MC(L 5UM.@‘Cv/|l \H-\-W‘J'V‘l—o \‘OGLLOU.\ e i L
: H\J\v,ﬂ._/o-sj-&-/c- —C Yo /"‘MA""’-SWc&Jr.
Me s o —

Comuments

Aroma (as appropriate for style)

'L‘ . /3
N SO SN

Qigm

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

£ 7 S

e s /“("la&;@'\ v
o/ i

Flavor (as appropriate for style) [ 120

Comment on malt, hops, Mhamct Tistics, balance, finish/aftertaste, and other flavor characteristics
M Cg.t.ﬂL - +" \ -—LLA_,

Y co s J ~J ol
U
o % /5

-

Mouthfeel (s appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

M\JM Léco‘—/\‘ —
£ g
odd ad !

i l‘ 2 10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Overall Impression
A‘— cperh lJv_,-qG,Q-L Pl ‘\._Q_, ]
(.-_.m < \\—L;lfu-l.ﬂ-m Lku_l, 5wc:>t.‘_,
e, oA [P
Voot V) ’ U '
I7
Total ) aQ -/50

- 7 ﬂw\v.‘ i
= -SOV\AQ_ c,(.Oq\,-a.

e T

Outstanding (45 - 50): World-class example of style.

Excellent————- . Exemplifies style well, requires minor fine-tuning.
Very Good * Generally within style parameters;s6me minor flaws.

Technicpd Merit
Good {21 - 29): Misses the mark on sty!e and/or minor flaws. Flawless O 0O - O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, | Intgji{lue's
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ O -0 0O Lifeless

Stylistic l9aeﬁrac‘.y
ClassicExample O 0O - O7 O . O NottoStyle

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

Special Ingredients:

AHA/BJCP Sanctioned Competition Program hitp:/Forww. homebrewers- “on.org
""""""""""""""""""""""" " 486645
. Judge Name (print) 6’( eyl 'Tczj\n( , Category # Subcategory (a-f) Entry # l: (6B)
! Judge BJCP ID | Subcategory (spell out)
i
’

Judge Email SSTOUUA. T %S@ 5'L‘Wmal-(o\~\

e Use dvery label #3160 __________ .-
BJCP Rank or Status:

O Apprentice O Recognized O Certified

[ National [J Master [ Grand Master __
O Honorary Master O Honorary GM £ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [T Non-BICP
O Certified Cicerone [ Master Cicerone
[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
[T Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue,

OO0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

3 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
[0 Light-Struck — Similar to the aroma of a skunk.

[ Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlerophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

A Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Comments

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.
Aroma (as appropriate for style)

Eb /12
Comment on malt, hops, esters, and other aromatics
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Appearance (ss appropriate for style) i /3
Comment on colar, clatity, and head (retention, color, and texture}
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Flavor (as appropriate for style) , :5
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
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Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
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Overall Impression /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
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Total :; Q /50
gl Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
(':_); Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [0 o 0 O Not to Style
el Very Good (30 - 37); Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O [ [O [O Significant Flaws
8 Fair (14 - 20): oOff flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
ZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O (| O Lifeless

BJCP Beer Scoresheet Capyright © 2012 Beer Judge Certification Program rev. 120213

Please send any commenis to Comp_Director@BJCP.org
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’ \
:' Judge Name (prinf) AUDI? EIJ Lﬁ‘ﬂﬂw\l . i
w :
. Judge BJCP ID :
° 1

Judge Email '
Neccmcamca Use Avery label #3160 ____________ o

BJCP Rank or Status:

[0 Apprentice O Recognized O Certified

[d National L1 Master [ Grand Master __

0 Honorary Master O Honorary GM [ Mead Judge
[T Provisional Judge [ Rank Pending
Non-BJCP Qualifications:

[1 Professional Brewer [ Beer Sommelier &"Non-BJCP
[ Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

O Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

] Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

[T DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester {fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[T Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[ Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors,

O Phenolic — Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolie).

O Solvent — Aromas and flavors of higher alcohols {fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[J Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

284671
Category# | Subcategory (a-f) A Entry#| (7A)

Subcategory (spell out) \/\EUI\/H LAGER

Special Ingredients:

Bottle Inspection: I Appropriate size, cap, fill level, label removal, ete.

Comments

Aroma (as appropriate for style) '.fz /12

Comment on malt, hops, esters, and other aromatics

Coapd mulr dmmen .

Appearance (as appropriate for style} _i__/ 3

Comment on color, clarity, and head (retention, color, and texture)

- Dorsistent hosd reteaon o Good Clanly gard
‘Q!ﬂ!lf. J

Flavor (as appropriate for style) ! g /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
T ! . -
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Mouthfeel (as appropriate for style) ! /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
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Overall Impression 7 /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

O Yeasty — A bready, suifury or yeast-like aroma or flavor. Total 36 /50
P OQutstanding (45 - 50): Werld-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O 0O O 0O O NottoStyle

8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

5 Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0 O O 0O [0 Siguoificant Flaws

3 Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

7B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 [ o O [J Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation.org

:"Judge Name (print) Co vy M ac:baﬂoic?\ !
i - !
| Judge BJCP ID il Y6 <SS :
5 Judge Email Caroc | S’@ \ v L Lom . al E

e me———a Use Avery label #5160 _____ ~_____ .
BJCP Rank or Status: /
O Apprentice [3 Recognized Certified

] National - [T Master O Grand Master
[T Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

1 Professional Brewer [ Beer Sommelier [J Non-BJCP
L1 Certified Cicerone O Master Cicerone

O Sensory Training 0O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcohelic — The aroma, flavor, and warming effect of
ethanol and higher alcohols, Sometimes described as hot,

[J Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscoteh, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

[0 DMS (dimethy! sulfide) - At [ow levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
B Light-Struck — Similar to the aroma of a skunk.

[J Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or meldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[0 Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, eftc.)
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Subcategory (a-f) P‘

1

Subcategory (spell out)
Special Ingredients:

Category # Entry #

\/t: ex e Ltout
d

Comments

Bottle Inspection: @ Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style)

6}‘ 3 12
Comment on malt, hops, esters, and other aromatics
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Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

CoOpntr . Crpel cldar
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Flavor (as appropriate for style) | L /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
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Mouthfeel (as appropriate for style)
Comment on bady, carbonation, warmh, creaminess, astringency, and other palate sensations
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Overall Impression ? /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement ,‘],LQ_
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O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total a Q /50
W Outstandmg (45.2.20Q): World-class example of style. tylistic Accuracy

g Excellent mphfes style well, requires minor fine-tuning. Classic Example 0 a o O Notto Style

il Very Good Generally within style parameters, some minor flaws. lg}chmcal Merit

[% Good 21 - 29): Misses the mark on style and/or minor flaws. Flawless O O O [ Significant Flaws

9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. B/'Ilta.l:lglbl(:‘:s

B Problematic (00 - 13). Major off flavors and aromas dominate. Hard to drin. Wonderful [O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Ce}'tiﬁaatfon Program rev. 120213

lease send any comments.to"Comp. ‘Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww. homebrewe:

1 Judge Name (print) C,Gn\ MQQ)QQP
! Judge BJCP mﬁ £ j’j
Judge Email [“mor_,7gé)] VO cCom o

BJCP Rank or Status:

[J Apprentice O Recognized 0O Certified

O Naticnal [ Master O Grand Master
[0 Honorary Master O Honorary GM O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

] Professional Brewer O Beer Sommelier O Non-BJCP
O Certified Cicerone [ Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

£1 Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols, Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness,

[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.,

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy —
O Light-Struck — Similar to the aroma of a skunk.

Aroma/flavor of fresh-cut grass or green leaves.

O Metallic - Tinny, coiny, copper, iron, or blood-like flavor,
OO Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastie, plastic
adhesive strip, and/or medicinal {chlorophencolic).
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355616
(8B)

Categbry # % Subcategory (a-f) {5 Entry # l:
< huwer2 e

Subcategory (spell ouf)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

f} 12

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics
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Appearance (as appropriate for style}
Comment on color, clarity, and head (retention, color, and texture)
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Flavor (as appropriate for style) | L 120
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

A comgey ol prentince - low oo oty

~o¥s chacolote. offR0Yike 1o
Spte ket el L R 8 o Y )
Maen Ddenca D 0\8

& /5
Comment on body car‘obnatmn warmth, creaminess, asmngency, d other palate sensauons
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a) ULof\ L (\%0-}’\, o e a,c,d,e,r—

Mouthfeel (as appropriate for style)

Overall Impression ¥ 10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

3 Solvent — Aromas and flavors of higher alcohols (fusel -
alcohols), Similar to acetone or lacquer thinner aromas. \ (L“U‘:}\ eronesd W2 oo s O
O Sour/Acidic - Tartness in aroma and flaver. Can be sharp EQ’ . A L _bednaoim > (e L
and clean (lactic acid), or vinegar-like (acetic acid). ﬁ—n& M'p v Lk e
O Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ggl MSO
Outstanding  (45.-.50); World-class example of style. tylistic Accuracy
Excelient . :“Exemplifies style well, requires minor fine-tuning. Classic Example ) o o O Not to Style
Very Good : Generally within style parameters, some minor flaws, hnical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ ‘Ifc O 0O 0O Sigoificant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. ntangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard {o drink. Wonderful 0O O 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Frogram rev. 120213

Please send any comments to Comp_Director@B.JCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

AvDpcw  Ldesea) 5

E Judge BJCP ID i
i

]

[
:’ Judge Name (print)

i Judge Email

RV Use dvery label #3160 __________ .
BJCP Rank or Status:
L Apprentice O Recognized O Certified
[ National O Master O Grand Master ___
O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge  [] Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier G’ﬁon—BJCP
O Certified Cicerone [ Master Cicerone
[T Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The arcina, flaver, and warming effect of
ethanol and higher alcohols. Sometimes described as ot

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) - At low levels a sweet, cooked or
canned corn-like aroma and flavor.

0 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[J Grassy — Aroma/flavor of fresh-cut grass or green leaves.
3 Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

1] Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

C1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlerophenolic).

O Solvent — Aromas and flavors of higher alcohols {fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[J Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor,

Category # N Subcategory (a-f) l; Entry #
A AWOARZ RIER

EaXAd
N

Subcategory (spell out)
Special Ingredients:

Boftle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Commenis

/7 /12

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

Yope_ Sukat Pna:%” m@ ;ﬂ"@_ﬁ&.k

Appearance (as appropriate for style) 3 - /3
Comment on color, clarity, and head (retention, color, and texture)

Anod talovd Q.rkr.“’bj, Moo rate hg@;l{ejﬁgbaa‘ ,

Flavor (as appropriate for style) { l; 7} /20

Comment on malt, hops, fermentation characteristics, balance, finish/afteriaste, and other flavor characteristics

2000 d{’d-ﬁ‘, M;.r”’ Q@;_!Loul(_ Ui Of"'(”lanfa;,@'a.
cottor iy Llavours -

Mouthfeel (as appropriate for style) :}. /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

SMQ_()H‘\ M \fpo? P /chlpfai"e fn\_rbon&ﬁ\oﬂ

Overall Impression 3 10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

Gond Closn 5}3!9.. o Mo Lowlts.

28 150

Total

@ Outstanding (45 - 50): World-class example of style. %vlistic Accuracy

=l Excellent (38 - 44); Exemplifies style well, requires minor fine-tuning, Classic Example O o 0O O Not to Style

8 Very Good Tm—-ﬁ}i—zeneraily within style parameters, some minor flaws. Technical Merit

=l Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O O O O [ Significant Flaws
g Fair (14 - 20): Off favors/aromas or major style deficiencies. Unpleasant, Intangibles

(788 Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wenderful £ O o 0 O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213

Please send any comments to Comp_Director@BJCP.org



