BEER SCORESHEET

AHA/B.JCP Sanctioned Competition Program http://www.homebrewerv' “~tion.org
a Judge Name (print) A’ V}-an, J g T ()K : Category # Subcategory (a-f) Entry # (1 TC)
1 _—
! .
) Judge BJCPIID QSD i Subcategory (spell out)
)
1 Special Ingredients:
Judge Email @ﬂ?’@ﬂ\f b" Tal@af/ﬂgﬂk [U”’F P 9
________________ Use Avery label #5160 _______. - Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice gﬁecogmzed O Certified ?
. O National Master 0O Grand Master __ Aroma (as appropriate for style) 12
O Honorary Master O Honorary GM 0O Mead Judge Comyment Omah, hopgt, csters and other aromattcs Z
O Provisional Judge [ Rank Pending Eﬁ é / ow vp I/vwd afa Lﬂ
Non-BJCP Qualifications: S I’M@S b “/UV\/ lf\f\d IVQ (Omg.

[ Professional Brewer [J Beer Sommelier LI Non-BJCP
[J Certified Cicerone [0 Master Cicerone
L1 Sensory Training O Other

" Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ( p) _ 2 /3

[ Acetaldehyde — Green apple-like aroma and flavor. Commegfﬁolm' 5" 1. gnd he?‘ (peteption, color, and fe O’ /
_ PP . I’l@vr L\/Ln ¢ g (oloy Iv vorvi
O Alcoholic — The aroma, flavor, and warming effect of v % / ) {[ /,& / 0 (‘;vd
/]

ethanol and higher alcohols, Sometimes described as hot.

[ Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness, Flaver (ss appropriate for style) ’ 2 20
[ Diacetyl — Artificial butter, butterscoich, or toffee aroma Copmment op malie hops, rmentatlon haracteristics, balance, finigh/aftertaste, androthey flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. ; g 5 O (764, n
[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or -<r N 201 o, 104 1 0 5 M qlF I oS
canned corn-like aroma and flavor. as0 v gg_/_ 0l {)[ an d fb, B ’L d 0 ‘f' Al 5

[0 Estery — Aroma and/or flavor of any ester {fruits, fiuit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
3 Light-Struck — Similar to the aroma of a skunk. ~ Mouthfeel (as appropriste for style —_ﬁl 5

Comme on body, carbonation, warmih, cregminess, astringency, and other palate sensations
[ Metallic — Tinny, coiny, copper, iron, or blood-like flavor. 0'/?[2 (%] f%) ? f P b\ 0 q S!i (il Lv
OO0 Musty — Stale, musty, or moldy aromas/flavors. [ { ity lf\ . } /

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). Overall Impression /10

. . Comment onyoverall drinking pleasufe assgtiated with enu'y e suggestm s foff L rovement
O Solvenf — Aromas and flavors of higher alcohols (fusel . ;f’
alcohols). Similar to acetone or lacquer thinner aromas. Q U’ ?, a_avo A @lf e g {&
rha b (0¥ (1T A/ r,ould /m (e g. .o

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid). %/fﬁ’\(f) , l‘)p@( an / (I}(/r I/p d/llflw'(a b/e ﬁm@uﬂl«
) PO NEES |~ SISy

3 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 ‘Sﬁ /50
fofll Outstanding (45 - 50): World-class example of style, Stylistic Accuracy

=8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [ O 0 O Not to Style

[ . .

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

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

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

738 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O [ OO0 [0 O Lifeless

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

I!'Judge Name (print) 6\:}9('\ \) c\.\k‘—Q‘.N/l I’Y{ \E

1 Judge BJCP ID

'\ Use Avery label # 5160 S

R e e ey = Ty e R e A

BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
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 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 Diacety! — 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,
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or bleod-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 Phenotlic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher aleohols (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.)

0O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Category # __ \ S Subcategory (a-f) (- Entry #

T9¢ 72/

Subcategory (spell out) %&"(‘ 0/\3 (B \M ,

-

Special Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

Comments

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

~ NhWWe Croly

; 12

AP ea A~/ nces%eqﬂfhu .
~ ! ' [

lew l\o{ Ciromn )’

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

rolol ceol . WNeud ce

/3

=

abion aopl -
Jd !

o \ar\\y o
N /

Flavor (as appropriate for style)

7

20

Comment on tnalt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

Low G

e vv\,\L\[m{%j

low) Wopg C\ulor/,

Mouthfeel (as approptiate for style)

L_"i /5

Comment on bodf, carbanation, warmth, creaminess, astringency, and other palate sensations

D:\-—-} LN\ ‘C:{/\

cas bormben  yreoliding .

l'\d\elb't( o/ e

Yt

7

Overall Impression

(9 /10

Comment on overall drinking pleasure associated witlrmry, give suggestions for improvement

~ VW pore ~a avevr

et 15 uﬂ}‘!&éﬁ

\o_needet A s, Peer

_BOso

Total
Cll Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=38 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 1 0O 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 minar flaws. Flawless 0O O 0O 0O O Significant Flaws
5 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZI Problematic (00 - 13): Major off flavors and aremas dominate. Hard to drink. Wonderful [0 O o ad 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.homebrewer-

-_----------__-_____..---___—---—--..-____..-

. Judge Name (print) TAV(U HA“'R-"W :'
! Judge BJCP ID E
Judge Email Alalub\na'wo 8S @ avnanl . covn i

________________ Use dverylabel #5160 ___________.
BJCP Rank or Status:

0O Apprentice {3 Recognized O Certified

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

O Provisional Judge O Rank Pending

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

O Sensory Training O Other

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

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

| Astrmgent 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 sulide) — 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 Jeaves.
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.

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

O Phenalic — 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,

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

3 Sulfur — The aroma of rotten eggs or burning 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.

949776 '
Category # l l Subcategory (a-f)_ C Entry #[ (11C)
Subcategory (spell ouf) g‘h(ﬂ Vli\ 31 H{d

Special Ingredients:

Bottle lnspect107 L1 Appropriate size, cap, fill level, label removal, etc,

Comments

g n
@A(/\/“—’AT‘L nad -

Ao,y Wikl S

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

Loal Wop ool 4 .
oW Qi . To-m—\ﬂ\
Covaranrld A~ i

z /3
’60??0/;/

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

il Acridn . Toanle o gt
Lolouv, Lo o VM“'I( f)%c)w&l_ P

ZS /20

Flavor (as appropriate for style)
Comjnent on malt, hups fermentation cl racteristics, balance, finish/aftertaste, and other flavor characteristics

od =l bittewen , No Ashimsenca

rokite . + Hailon 4 ixd At

ﬁw%%/'[’s ot .

Mouthfeel (as appropriate for style)

Comment on body, carbonatiop, warmth, creaminess, gstringency, and other palate sensations
Medwun Bodn A/VVI Bty . Mo

Ayt AAds Kco @ afanty
ﬁi}_ﬁﬁﬂf — (0N pastaorai
Overall Impression 2 S /10

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

VT AN, To) VG + [lean
i o 7

_Z s

U G-

38-S s

Total

nding——(45=50)-World-class example of style.
_'_@énj____@*ﬁ;mpliﬁes style well, requires minor fine-tuning.
00d (30 - 37): Generally within style parameters, some minor flaws.
(21 - 29): Misses the mark on style and/or minor fTaws.
(14 - 20): Off flavors/aromas ar major style deficiencies, Unpleasant.

(00 - 13): Major off flavors and aromas deminate. Hard to drink,

Problematic

Sgdistic Accuracy

Classic Example [ O O

Tgthunical Merit
0O 0O 0O Significant Flaws
tangibles

Wonderful [ O O 0O Lifeless

O Not to Style

Flawless [

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

E’Judge Name (print) S8 ¥ @ ; ! Category # / Z Subcategory (a-f) C Entry #| q% A '
E Judge BJCP ID - /¢// :' Subcategory (spell out) . <
! : §7‘-’w~ LIRS

':Judge Email 4/9/’ féa ;énﬁyv P ﬂyffé}?{, (4 Special Ingredients:

............. L sedlaylabel #5160 "' Bottle Inspection: O Apropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: m/ Comments s

O Apprentice O Recognized Certified /

O National O Master O Grand Master __  Aroma (as appropriaf for siyle) /12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, haps, esters, and ather aromatics

O Provisional Judge O Rank Pending s /f4& // é,,.ﬂm ﬂ
Non-BJCP Qualifications: 1 f’, I RTIY /9@- e A rn éc)ﬁ

O Professional Brewer L1 Beer Sommelier I Non-BICP Lot trae! Ko o /z?;_u Fop At

[ Certified Cicerone [0 Master Cicerone 2z 0{( 7 J

O Sensory Training O Other .

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2 /3
O Aceta]dehyde —Green apple-likc aroma and flavor, Comment on cplor, clarity, and head (retention, Eolor, and texture) ‘
) _ L Y typer L 2/,

[ Aleoholic — The aroma, flavor, and warming effect of - / 7 / / C 7 /
ethanol and higher alcohols. Sometimes described as Aoz, £1 i Loy Y el -

O Astringent — Puckering, lingering harshness and/or dryness ¥ ;“
in the finish/aftertaste; harsh graininess; huskiness. Flavor (us appropriate for styl) /j /20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finisly/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue.  aa/p Zé £ el

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or _M,‘M - / ~
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,
. i Mouthfeel (as appropriate for style) /5
a Light-Struck — Similar to the aroma of a skunk. Comment on?rdy, carbonation, warmth, creaminess, astringency, and other palate sensations

s Ao prit/
[J Musty — Stale, musty, or moldy aromas/flavors. Don . Wk Ahfﬁ N
’ Fd

O Metallic — Tinny, coiny, copper, iron, or blood-like flaver.

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 z /10
Comment on overall drinking pleasure assocjated with entry, give suggestions for improvement

Vi Cone
/,

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.) /

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ‘ ié_ /50
N

w 45—~-3()). World-class example of style, Stylistic Accuracy

5 @ Exemplifies style well, requires minor fine-tuning, ClassicExample 0 [0 @O O Notto Style

8 “30.-e87): Generally within style parameters, some minor flaws. g}ﬂﬁlical Merit

ﬁ.z: (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O /‘{D O O Significant Flaws
S (14 - 20): Off flavorsiaromas or major style deficiencies. Unpleasant. tangibles

B 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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

hitp://www.homebrewersassociation.org

F Judge Name (print) -/’)j A -@-;\-‘-/- - - _F);O-K ------ \

| ' Judge BJCP ID 19 S’ O
‘Judge Email A1 o i/ibfj’ﬁf(a)&’tf// GOV [tf’r’?

_______________ Use Avery label #5160 ____________.
BJCP Rank or Status:
- [ Apprentice %Rccognized [ Certified
[ National Master 0] Grand Master __
[ Honorary Master O Honorary GM [0 Mead Judge

Cl Provisional Judge I Rank Pending

Non-BJCP Qualifications:

3 Professional Brewer (1 Beer Sommelier £ 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 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.

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

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

B 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.

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

0O 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.)

Entry # ‘?41/9’25’

Subcategory (a-f)

Category #

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style} Sy v

Eentonm 611?5 esters, ando/%:'omauei-l O(D V]OjL% lam//q&(bﬁ
ma ////f’rc)%h(ﬁ (b (Ve S O%F %//F
NO N pve- ¥y Ao 85

Appearance (as appropriate for style)
Comme;t on color, clarity, ayd head (refe Lmlf color,

/lol 600
JZQ/{M/ gm

@‘;;;ywd ‘i@ar{ i //0:4

Flavor (as appropriate for style) /20
Comment on n;&t, hops, fepmentation charactenshcs balance, )Emshjaﬂerl ste,&;other avor gharacteristics
S ;é P [arame] a/pa(1410)

b H0/al S5
no 05y Havour

Mouthfeel ¢as appropriate for style)
Commentgmbody. carbonation, warmth| cr mme

nakion g

? /5
asmngenyandg;mcrpalale ensations

Overall Impression
Com ent on overalclinnk g pleasure associated with entry, give suggestions for i provement
of)

5‘110
Sttono, Qi0pA . OV 0 01
has aLitley Sneet - lactsha éOMMI#E/hF§§
10 a0 (F w08 dlinliahidd
Somt. /eaﬂp ca'c:fws/fmgwflxs mawca

26 s

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total
Ontstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O 0O O £ O NottoStyle
|_Very Good——(30Q.- 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 O Significant Flaws
Fair (j:"—;j:DOff flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 0O O 0O O Lifeless

SCORING GUIDE

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

Please send any comments to Comp_Director@BJCP.org



AHA/BJCP Sanctioned Competition Program http://www.homebrewer Mm,org
. 9141925 I
Category # \\ Subcategory (a-f) _ C Entry # (110)

Judge Email

Mo Use Avery label #5160 ___________ .
BJCP Rank or Status:
O Apprentice 0O Recognized O Certified
[ National I Master O Grand Master __
[0 Honorary Master O Honorary GM 0 Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier ] Non-BJICP
O Certified Cicerone  [3 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

[T 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.

Ol DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor,

00 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, ot blood-like flavor.
00 Musty — Stale, musty, or moldy aromas/flavors.

OJ 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.

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.

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

Overall Impression

Subcategory (spell out) \

NEY
Special Ingredients: 4\))1““0./\:\) %\‘\HLJF N

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

Q,Q 12

VLA ;

Comments

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

Vs ONDpA ™\

| § /3
t elea \-mA 3@&

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

ao\olf g 1 Clar by
~ /

acd

& 3
o 7

Flavor (as appropriate for siyle) ! Y /20
Comment an malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characieristics

ISPV \0f Aowein  prod s bo0p B Mo
/

\“o(e I\avel ousc OIS Wy

Mouthfeel (as appropriate for siyle) 9 /5
Comment on body, earbonation, warmth, creaminess, astringency, and other palate sensations

I’V\QJLJM (ar f\*’u‘*l@f\; M@U{K_)\/\-*\ GOC‘A\_I{_

2 f10

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

Inoveg o Hﬁli’ K e ey (O RAM_

‘ e |
ond & lese e d N ek padA L )
Balae Thae foges” i{%é-ef

2@ 50

L] Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O [ 0O Not to Style
Very Good...—(30=37)" Gengrally within style parameters, some minor flaws. Technical Merit
~Good= {21 - 29) Misses the mark on style and/or minor flaws. Flawless 0O [0 &« O O Significant Flaws
Fair (14 - 20): Off Raversiaramas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas daminate, Hard to drink, Wonderful O O 0O O Lifeless

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

'

[l
\

JZJ;; T E}_a’, B rok

I
i
Judge BJCP ID /q ,:
]
]
|

Judge Email a”‘/?"'{ 5{7?&\@06/!‘(06& lopn

_________________ Se Avery label #5160 ________.
BJCP Rank or Status:

[ Apprentice [0 Recognized O Certified

0O National 1 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 [1 Non-BICP
O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

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

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

O Astrmgent 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).

0 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.
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), smeky, 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 burmning matches.

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

ERSCTAr
WA

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, labe] removal, etc.

an

Comments

Aroma (as appropriate for style)

T 5t br Ot < Tov biopy atosnd
P o b g1 gior-g\

Appearance (as appropriate for style)

I~ TS e ColoComodsue
head (e fea

Flavor (as appropnate for style) Ké /20
Cnmment % hopge fi entanon charaeteristics, bzz;r; finish/a rtastesand other flavor characteristics

./EN % by PSHers
_)!’9"\ dﬂmmmﬂ MOd&/afﬁ b 701 0055

S0l Al 5% o ho{

_ S s

Mouthfeel (as appropriate for style)
bonation, warmth,

Commentyon body, ¢
ﬁ/ onfita oo/

ate sensati

inis

and other

Pﬂm\

eamme tnngenc

Overall Impression i /10
Comment uve rinking pleasw ocnated with entry, give sy cs;tgus for i lmprovement / d Z
[ 1o oDl €. Oaglish KM .. o dova

n/l

o L1 H10 nov€ bnglb0adl? ~Sonat kv’Gom’\/ [fsagbs
AVeS ond Somp Oy b n0Ss Wiolld b
%D&da

;}:2 /50

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requites minor fine-tuning, Classic Example O O Oo 0 O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
Good (21 - 29): Misses the mark on style andior minor flaws. Flawless 0 O O O 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 O O [ O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213
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AHA/BJCP Sanctioned Competition Program http://www. homebrew 753645 W.0rg

------------------------------------------ (11A) ==
Category # ! \ Subcategory (a-f) _/ i Entry # l_
Subcategory (spell cut) ¢/ d\\(\c‘r\ 6(“./(/‘ |

Special Ingredients:

E Judge Name (print)

' Judge BJCP ID

[ —

Judge Email
L}
N Use dvery label #5160 ___ ________ -" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized [ Certified
[ National [0 Master ] Grand Master __ Aroma (zs appropriate for style) E /12
O Honorary Master O Honorary GM [0 Mead Jud ge Comment on malt, hops, esters, and other aromatics §
O Provisional Judge I Rank Pending ’Cri) \\.\_,f 1 mﬂ.!)\ oy \\r\t NS , 0
Non-BJCP Qualifications: ' j /
O Professional Brewer [1 Beer Sommelier C1 Non-BJCP
O Certified Cicerone  [d Master Cicerone
0 Sensory Training [T Cther
2.5
Descriptor Definitions (Mark all that apply): Appearance (as apprapriate for style) »y /3

Comment on color, clarity, and head (retention, color, and te ture)

hand 1a cdol  heuk celnbon .0l Cleus
3 f N }

O Acetaldehyde — Green apple-like aroma and flavor.

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

O Astringent — Puckering, lingering harshness and/or dryness

i i : h graininess; huskiness. O
in the finish/aftertaste; harsh graininess; huskiness FIavor (as appropriate for syle) |. /20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristios
and flavor. Sometimes perceived as a slickness on the tongue.  \ vk paad bey ewr A\t 4e meliow. Bitlrs és:;jr’)
e P

0O DMS (dimethyl sulfide) — At low levels a sweet, cooked or S/
canned corn-like aroma and flavor.

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

11 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk. Mouthfee! (s uppropriate for styie) ;—/ 3

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

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. AN R Y 4 {/{ 1w (el boash.0n
1 Musty — Stale, musty, or moldy aromas/flavors, ' I~

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

[ Phenalic — Spicy (clove, pepper), smoky, plastie, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

—
2 no

0 Solvent — Aromas and flavors of higher alcohols (fusel ‘
alcohols). Similar to acetone or lacquer thinner aromas. nee s o M\ \N‘(Q yaore B ulder ness

and e \d PID f: 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.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ‘ E .'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 Not to Style
Very Egg’c!‘___(ﬁ(“) =3/ ):_Generally within style parameters, some minor flaws. : TFechnical Merit

(21 - 29): Wisses the mark on style andior minor flaws, Flawless OO0 DO [@* O O Significant Flaw
(147720): Off flavors/aromas or major style deficiencies. Unpleasant. Int’angibles .

Problematic (00 - 13): Major off flavors and aromas dominate. Hard o drink. Wonderful O O |j7/ O O Lifeless

w
c
5
ol
©
£
&
o]

5¢
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l
|
I
'
|
1
|
I
I
i
\

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

Judge Name (print) l—Am HMLIMSW\]

Judge BJCP ID

Judge Email Jﬁkdpuufvl @ ﬁmymm

................ Use dvery label #5060 . ______.
BJCP Rank or Status:

O Apprentice [0 Recognized O Certified

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

0 Aleoholie ~ 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.

[ 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).

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

O Metallic
I Musty — Stale, musty, or moidy aromas/flavors.

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

7 Pheneolic —~ Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenclic).

- Tinny, coiny, copper, iron, or bleod-like flavor.

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).

5 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 flaver.

=% \4
V&

Category # l l Subcategory (a-f) é Entry #
Subcategory (spell out) OVdAV\M "/l B JL(’(/‘/

Special Ingredients:

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

Comtnents

Aroma (as appropriate for style) L /12

Comment on malt, hops, esters, and other aromatics

Hiabe o avoman — (JS haps Apbake
_Arduan e rongis wihh VS (p4 .
— Not cowedk fav dtuig shl:».

IE

Appea rance (as appmpriate for style)
@1;1& on co]or cla nd head (retention, color, and texture)

= Lb-"1SeM
160 tNLLL $ov  shuhe
; gy

Flavor (as appropriate for style) ; __ 2> /0
Comment on malt, hops, fermentation chamctinsncs balance, finish/aftertaste, and other flavor chamcﬁlsucs

Bold 0S5 hole Wit
US _how _
Wl 18 evbduedd
“Tuprgad ,?wav of- Us
Netx Ang  ctule

Mouthfeel (as appropriate for style)
Comment on body, carljonanon, warm creammess, tringency, and other palate sensations

“Dvd Moy radordhg i,
shebWa m&kwwzwwﬂ -

Quy .,

P A/ A

/5

Overall Impression 3 /10

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

l4_em \oqjaJ«o 124 \nolag )

- gl S fafo ho i one)

4%

Anrig
U~

No

13 /50

Total

OQutstanding (45 - 50): World-class example of style.
Excellent
Very Good
Good

Problematic (00 -

{38 - 44): Exemplifies style weil, requires minor fine-tuning,

(30 - 37): Generally within style parameters, some minor flaws.

(21 - 29): Misses the mark on style and/ar minor flaws.

F: _!3_1_1‘_____——(-14;_2% Off flavors/aremas or major style deficiencies, Unpleasant.

*" Major off fiavors and aromas dominate. Hard to drink.

Stylistic Accuracy
Classic Example O O d
Techni ]Merlt

o o O O Significant Flaws
Intyg{ﬂes
O o O [0 Lifeless

Not to Style

Flawless

Wonderful

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

Please send any comments o Comp_Director@BJCP.org
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----------------------------------------

Category # / / Subcategory {(a-f) _/ i_t - Entry# [ (1 74 )
0lo (v frllv |

B 17ed

na!@ cap, fill lWemoval etc.

' Judge Name (print) 8“,\21/\ I)!ﬁ@(‘ ?
| l |
1 ]
! Judge BJCP ID 7 - ] M / . Subcategory (spell out)
]
Special Ingredients:
Judge Email LﬂDV)Vlf{C"]f bhﬁwp \DVHlfwt O’m P g
____________ .t ey labeisisn________ - Bottle Inspection: (I Approp
BJCP Rank or Status: M Comments
O Apprentice O Recognized Certified
[0 National O Master O Grand Master __ Aroma (as appropriate for style)

g

é 1z

O Honorary Master L] Honorary GM O Mead Judge Comment on malt, hops, esiersa;o(d other aromatl
O Provisional Judge O Rank Pending }'//ﬂnw ﬂm/}ﬂ Z 1(/) / JPr
Non-BJCP Qualifications: /0 g Lo 2y N 2 dlaoAs
O Professional Brewer O Beer Sommelier [ Non-BICP v 4 )
O Certified Cicerone [ Master Cicerone
[0 Sensory Training O Other -
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) / _ /L 13
0 Acetaldehyde Green app]e-llke aroma and flaver. Comment on c‘olfr clarity, and(h;'ad {retention, color, and texture)
(ele., ¢ Pty / (, /:g, LF
[ Alcoholic — The aroma, flavor, and warming effect of e 7
ethanol and higher aleohols. Sometimes described as kot.
O Astrmgent ~ Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. ?
Flavor (as appropriate for style) /20
7 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comument on malt, hops, fe enlationc racteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. ni/ Hyﬂ gy g"‘ .
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or _Np f" iy /( £ f/( A nat, j)f{# / Lt £
canned corln-llkle aroma and flavor. 4/ FeLh nh //‘;/h Yy //(,C , //-/ ., é/“ .
O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses). t

O 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) i . i
Comment on body, carbonation, warmth, creaminess, asiringency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

i -
|

4 ! s

1 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 overail

é. /10

inking pleasure asgociated with entry, gave suggestions for improvement

¥

O Solvent — Aromas and flavors of higher alcohols (fusel pY, cﬁ
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

ot . I_/_a ARy

ar).

(4
A
Y e V

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

L1 Vegetal — Cocked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ctc.) ﬂ Vrldi

1fer " 6

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

Ao é,,#a mazaé(» msﬁf }Q[-,d
£ /S S/

v 47
Total

(L2 m/

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

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning.
(30 - 37): Generally within style parameters, some minor flaws,
(21 - 29): Misses the mark on style and/or minor flaws.

SCORING GUIDE

: Off flavors/aromas or major style deficiencies. Unpleasant,
{00 - 13)? Major off flavers and aromas dominate. Hard fo drink.

Classic Example OO0 0O

Flawless

Wonderful

Stylistic Accuracy

Technical Merit

O O O O B¢ Significant Flaws

. Intangibles
O O O o O

O O - @ NottoStyle

Lifeless

BJCP B Esheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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—

__________________________________________

i S
5 Judge Name (print) 5\\}::(\ \'JOL¥Q\M‘ A
t

! 1
' Judge BJCP ID '
! 1
i Judge Email !
N Use dvery label #.5160 . ___________ -

BJCP Rank or Status:

[J Apprentice 0 Recognized LI Certified

O National O Master 00 Grand Master

O Honerary Master O Honorary GM O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications;

Li Professional Brewer [ Beer Sommelier (I 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 hot.

1 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.

I 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 flaver.
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,

00 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

Category # \ k Subcategory (a-f) ; 2 Entry # 6 S’?E?S’

Subcategory (spell cut} —_— ) (H B)
Special Ingredients: Bﬁi—-)&\" \K\Nf

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

Comments

S w12

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

) \‘ %wea\-: Dla\('vt-:l-\{/!‘/,

Appearance (as appropriate for style)

l /3
Comment on color, clarity, and head (retention, color, and texture)

cAet X Tark \_)_ﬁfvw\ teheatbiin QOO(\‘,

Nor\y  peod/
t - /

Flavor (as appropriate for style) % /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
AN eyveet Yolloo, ouir Dot €S
N2, oMar 2 (Geos

o Vo Wa(t-)v\ B

r NPCfo

2, /5

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

low, Qgrboadwvf\/. MNEA LYo ?)arl\,,;

..

.

| \“":4»
/10

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

lower e Cruclel malbs o Blacc.

Ny Qrer g ‘L\&OW Crlausls

and clean (lactic acid), or vinegar-like (acetic acid). 1ad] 3 hi~  Vnen i £ Opnwt frr) u\:h‘.
I 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 22 /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

air
Problematic

SCORING GUIDE

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O [ O Not to Style
Very Good (30 - 37_!L_Ge erally within style parameters, some minor flaws. Technical Merit .
ood—" (21 - 29)-Misses the mark on style and/or minor flaws. Flawless [ O ) O Significant Flaws

(14 - 20): Off flavers/aromas or major style deficiencies, Unpleasant.
(00 - 13): Major off flavors and aromas dominate. Hard to drink,

Intangiblgs
O O O Z O Lifeless

Wonderful

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

Please send any comments to Comp_Director@BJCP.org
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------ &7
.Judge Name (print) ‘\'19""/ 5

Judge BJCP ID /OIQ,D
Judge Email 0 }0!4 fi[? f‘f(?k. @@(/Ilfﬁ?p(

.____.,-_-'

________________ Use dvery Mabel #5160 ________
BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

[J Provisicnal Judge [0 Rank Pending

Non-BJCP Qualifications:

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

[0 Sensory Training O Other

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

0 Aleoholic — 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, ot 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.
B Light-Struck — Similar to the aroma of a skunk.

[J Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
L1 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).

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

T 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.

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

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

AHA/B.JCP Sanctioned Competition Program http://www homebrewers>- “ion.org
"""""""" ) 9395
! W Category # Subcategory (a-f) Entry # [ (11B) ° ;

Subcategory (spell out)
Special Ingredients:

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

IC\roma (as a;n];:’rnpnale f;or styleﬁ)l . ) { 5 12
St 35 5500 gnd Loigene] | diacthy [lbothrsioleh)
wmzrg Armirjzh | '

Comiments

ICWE

Appearance {as appropnate for style)

;;;Z:&l; 3 ity, and lead (relenuon, color, 6711:1 tex &r&/ il'a » {7[‘/ /p
‘!
3 Ug /Y’

7
Flavor (as appropriate for style) ! ;
Comment on ?t, hops fermentatio charactensncs, balancg, finish/aftertaste, andother vorchara cjerisfics
Some Svihy PSIer 2500 o) op
Mot . R /h‘m/ms 7 mod@mm ? l

Mouthfeel (as appropriate for style)

Comment dn body, carbdnation, warx?)crca%ss
/ (Oona Yipn,

tringency, and other palate sensations

) ho 05 t’:mqemcv

meglivinn bmd;/

Overall Impression 5 -~ f10
Comment on overall drinking pleasure associated w

gentry, give suggestmns [or 1m;12£l ment
To a;.r_fﬁ/f Db 1ty Qo g’r’&VﬁU(j
Oudl aa Vf U bilanc 4 $inished o / o0 bavtth

/V\/%/ g l#5

-26 /50

Total
Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O O o O Not to Style
Very Go --—E— encrally within style parameters, some minor flaws, Technical Merit
2] - 29): MHsses the mark on style and/or minor flaws, Flawless [0 O O O O Significant Flaws
Fair (14 - 20): Off Navors/aromas or major style defisiencies. Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O O 0O O Lifeless

BJCP Beer Scoresheer 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

‘1 Judge Name (print) JM&? “AQMS&‘M\‘ :
| Judge BJCP ID 5
‘ Judge Email , \ﬂf‘ft{lﬂ,ﬂv‘ﬂ) 8§@&MM| wan |

________________ Use Avery label #5160 ___________./
BJCP Rank or Status:

O Apprentice O Recognized [ Certified

O National O Master [0 Grand Master __
O Honerary Master O Henorary GM O Mcad Judge

O Provisional Judge [ Rank Pending

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

C1 PMS (dimethyl sulfide) — At iow 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.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
(1 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).

O Sulfur — The aroma of rotten eggs or burning 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.

Category # || Subcategory (a-f) g Entry #
Bos) Gillen

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: L1 Appropriate size, cap, fill level, label removal, etc,

Comments

j'S" /12

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

[ow—nod wadl + hok svoua=
A/, Apactny ot s
_eAident s M| '\M MmAA pm-h»j oveuwag

Appearance (as appropriate for style) 2573
Commepnt on color, clarity, and head "etentlon color, and texture)

MAe o oloyv ‘e lowd 2vd
of Je %WMLL Colo uv ere_dwm

Flavor (as appropriate for style) /20

Comment pn malt, hops, fermentation characlensucs balance, finish/afteria b\je and other flavor characteristics
l\’\acio'vm&c lnow billevna . M onced
waadl - \Wolo Plavouds

vk pAven <, Mild hop ».M,wfow.
{ urarin, ‘I'Otd,.(f] e loveroch; n Ak
Morratfhe ~ . 7

Mouthfeel (as appropriate for style) 5 /5
Comment on body, carbonation, warmth, creaminess, asjringency, and other palate sensatjot

¢ Al MO

CrviponatioN , wra Hrdee A,

Overall Impressicn /10

Comment on oversll drinkin p!easure associated withentry, give suggisuons for, mprovement

VMV‘ o Aamism € 'M 2 .,
'ANGM : hakowxc,@o{ and %40\4 A\

é ! L/S[I

SCORING GUIDE

Total
0 (45 - 50): World-class example of style. Stylistic Accuracy
Eicelle:wr_pwemphf ies style well, requires minor fine-tuning. Classic Example E/ O o O 0 Notto Style
ery G - 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 B 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 Iﬂ/ [ a 4 O Lifeless

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

Please send any comments 1o Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewers-

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

:' Judge Name (print) ¥y
' Judge BJCP ID £ /96 /

Judge Email

BJCP Rank or Status

[0 Recognized T@I

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier O 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 hot.

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

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

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

II]/ﬁstery - 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.

O Metallic — Tinny, coiny, copper, iren, or blood-like flavor.
O Musty —

7 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), smeky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

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

2 ecial Ingredients:
77

' 61358
Category # / / - Subcategory (a-f) ,5« Entry#l: (11B) 5

BELT  Br777n
e

Subcategory (spell out)

Bottle Inspectio

Comments

n :EI/Agur/opriate size, cap, fill level, label removal, ete.

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

va

* $477 A
) Cocosne ! /o j,?/)

Getrty
Appearance (as appropriate for style) g /3
Comment on color, clarity, and head (retention, colay, and texture)

Lol timber 1o dut, Qoet/ tlent,

Ve 4. 2 e tr 5L T L bire

A et .-
Flavor (as appropriate for style) ‘ /20
Comment on mjalt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

ol e /o /gm’ B fr Llrtss

g bt Polec, [On prtse)

bpﬂaﬂﬁ /.ﬁff-dt

'ALI&'L

ér:w/ s/, L
TS

Mouthfeel (as appropriate for style)
Comment on body, carbonatio warmth creaminess, astringency,

(I /tﬂ;.

5 s

and olher palate sensations

(/(“- Mx”':

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

é; /10

;f” {.EM"'{ Ao .

t&s(ggestmns for improve

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

(/oéhn Lo /'?Ar'v"

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.)

g Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ( é Z /
Rl Ouistanding ~(457<56); World-class example of style. Stylistic Accuracy N
=8 T xcelle w Exemplifies style well, requires minor fine-tuning. Classic Example =l O O O Not to Style
8 Very-Good ( }: Generally within style parameters, some minor flaws. Technical Merit
g Good (21 - 29): Misses the mark on style and/or minor flaws, ] Flawless O O 0 O Sigoificant Flaws
3 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
ZIR 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@BJICP.org
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hitp:/fwww.bjcp.org AHA/BJCP Sanctioned Competition ng[am hitp://www.homebrewersae~~~iation.org
; ;‘Mﬂ !;gu@f N A Category # _/ Z Subcategofy (a-f) g Entry #lj 6%155)54
; Judge BJCP ID E ‘IQ() A - Subcategory (spell out) gFS‘ 7 6 'y W

1
]
!
)
; Special Ingredients: .
Tmmommmmmeont o Uegrerp b A <" Bottle Inspection: O yﬁte si%e, cap, fill level, label removal, etc,

BJCP Rank or Status: m/ Comments
O Apprentice O Recognized Certified P4 £
12

[ National O Master U Grand Master __ Aroma (as appropriate for style}

O Honorary Master - 1 Honorary GM O Mead Judge Commept on malt, hops, esters, and other aromatics
[J Provisional Judge O Rank Pending /r@ Sl iy / apg /‘( +$ /JA_, M/}e
Non-BJCP Qualifications: Qrdeet  piroflie Le [/ ot g
[J Professional Brewer [ Beer Sommelier (J Non-BJCP 2} )‘Q_&é ’GA‘W;‘@ ¢ . : Y Yl rr ,_g»j: Z@ .
01 Certified Cicerone [ Master Cicerone / =y i 7 rre 4

[ Sensory Training O Other

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

. Comment on color, elarity, and head (retentign, coler, and texture)
O Acetaldehyde -G le-like a nd flavor.
yde — Green app roma a; ) " , : E- /"p‘\@"?u
O Alcoholic ~ The aroma, flavor, and warming effect of lnf 7 / ’ @ y - 7
ethanol and higher alcohols. Sometimes described as hor. —é,"ﬁ o ’71' R/ (00 7 ,ﬁa rs) S‘J‘h Fd
i i

O 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 characteristics, bpiance, finish/afiepthste, and other flavor charactenistios
. . . ; ~ N\ A
and flavor. Sometimes perceived as a slickness on the tongue. /ﬂ

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
cagre€d corn-like aroma and flavor. _&” K

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

[T Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
Mouthfeel (as appropriate for style) s /5
Commgnt on body, carbonation, warmth, creaminess, ?ﬂ'ngency, and other palate sengations _, /

[0 Metallic - Tinny, coiny, copper, iron, or blood-like flavor. ZIﬁ'.' Fay
3 Musty — Stale, musty, or moldy aromas/flavors. é b ,;&Lb Y P P ;/’

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

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

B Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression " /10

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

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, onfon, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ( zé + /50
o

i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy \_/

= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O DO O 0O O Notto Style

8 ery Good 3 Lo 7). Generally within style parameters, some minor flaws. Technical Merit

5 1 - 25): Misses the mark on style and/or minor flaws. Flawless O & 0O O 0O Significant Flaws

8 ; : Off flavors/aromas or major style deficiencies, Unpleasant. E/Intangil:!les

M 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.homebrewersassociation.org
_—

Judge Name (pnnt)TAV(k, AAR MA IR

I
E
E Judge BJCP ID

~
A}

Judge Email _\WMMWG 8@@ S ( rlLOM/‘

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

BJCP-Rank or Status:

0O Apprentice O Recognized O Certified

O National O Master O Grand Master
0O Honorary Master 0 Honorary GM  [J Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier
1 Certified Cicerone i1 Master Cicergne
O Sensory Training O Other

ur@l-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.

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.

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

[J 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 bload-like flavor,
O Musty — Stale, musty, or moldy aromas/flavors.

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

[J 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 arcmas.

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

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

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

Category # l | Subcategory (a-f) 5 Entry #

Subcategory (spell out)
Special Ingredients;

72/SS Yy

Comments

Bottle Inspection: [7§}ipropn'ate size, cap, fill level, label removal, etc.
L]

W
é /12

Aroma (as appropriate for style}

Comment pn malt, hops, esters, and other aromatics
WoLovake widhk oWdwas, wemmw
_n A bvv,

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

’Ma told —> oy, e colodv gliq
' bedod’ colouw wegahveieadks dov shyla”,
Low) C,évv‘o’om Qi

Flavor (as appropriate for style) /
Comment on malt, hops, fermentation characteristics, balance, finish/attertaste, and other favor characteristics

Modp~raAe & assetiveg hopp bLilleren
No a,J}V:MM“h Mo A — Lw.'\'L\, nQ-vl-lvl
(/\JMA wdha MOI(W rvw
Swee noan,

/20

Mouthfeel (as appropriate for style) _‘D /5
Mem body, carbonation, warmth, creaminess, astringency, and other palate sensations

W — boau\u\ Lo cnnlos i

Overall Impression 4:C 1o
Comment on overall dnnkur%’pleasure associated with entry, give suggestlons for improvement
Elev prolile Adom W(A% M)p(s

S @\omdijg -Pcudur& HWoveve~ balanc.e
\0— c:)mmne/m needs ke ho.s

Z 2"(—/50

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total
Outstanding (45 - 50): World-class example of style. Sty]istlé:rﬁccuracy
Excellent : Exemplifies style well, requires minor fine-tuning. Classic Example [ O O [J Notto Style
Technica) Merit

SCORING GUIDE

Problematic (00 13y

:_Generally within style parameters, some minor flaws,

. Misdes the mark on style and/or minor flaws,

. Off flavors/aromas or major style deficiencies. Unpleasant.
Major off flavors and aromas dominate. Hard to drink.

O 04 O O Significant Flaws

Flawless

IntIaH;rb/]es
Wonderful 0O [J 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 . homebrewers-  “~tion.org
F Judge Name (print) (] A L (AN K JoN V } Category # Subcategory (a-f) Entry # ?19 19 E)B 4
' Judge BJCP 1D _ /950 | Subcategory (spell out)
]

Judge Email L/?M of bl‘)’ﬂk@ﬁ"vl’{ngﬂ@M

............... Ure Avéry label #3160 ________
BJCP Rank or Status:
O Apprentice \Recognized O Certified
[1 National Master 0O Grand Master
O Honorary Master O Honorary GM ] Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier [1 Non-BJCP
O Certified Cicerone [0 Master Cicerone

3 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 desctibed as kot.

[ 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.
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.

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

03 Solvent — Aromas and flavors of higher alcohols (fusel
aleohols). 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.)

Special Ingredients:

Comments

Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete,
Aroma (as appropriate for style)

.
z /12
Comment on malt, hops, esters, fd other aromatics

WP, (Qrayne 4415/ ﬂ(?}l’@ : /zm/l.oaﬁa_mmy.

Z s

Appearance (as appropriate for style)
ity, and head (rétention, color, a 7d texture)

Comment o, COécl kW (a?m e‘/"éo
,%HIA/ hond (el liou

Flavor (as appropriate for style)
Comment on malt, hpps, ferment, balange, finish/aftertaste, and o ﬁer flavor charactensncs

tion characteristic
Qrgmnl | mg /’a soml sty 151 naflo asnelf
a5 wmo,bf#%/m(?se/ O vna (0 [+ h///\/ ,
Voul_ nile bk g b F dueed

.:?mf/}f/@

;

/20

on 8 S ista

Mouthfeel (as appropriate for style)
7‘nmem on body, sarbonation, warmth, creaminess, astnngency

Qgnaliov /im sA, e.
{th 1§

3 s
uons
@ Sww’f' g

asd other p. flate sen

{110

/&?uf”

Overall Impression
Comment o:ﬂuvemll drinking pleasure

Pé fﬁ€

aaisociated with entry, ve E#eshons for improvemgnt

299 5 hngre, Me@ 5

T2 /e
»?m F1n0SS e ko €

27

O Yeasty ~ A bready, sulfury or yeast-like aroma or flavor. Total
Qutstanding (45 - 50): World-class example of style, Stylistic Acquracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 [0 O b[ OO Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Techni erit
Good (21 - 29): Misses the mark on style andfor minor flaws. Flawless [0 0O OAM@ [ Significant Flaws
Fair (14 - 20): Off flavors/aramas or major style deficiencies. Unpleasant. Intangpbles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink., Wonderful 0O O OAO 0O Lifeless

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

Flease send any comments fo Comp_Director@BJCP.org
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AHA/BJCP Sa

BEER SCORESHEET

nctioned Competition Program  http://www.homebrewersassociation.org

- e e e e e e e = e e e e M e B A e

; Judge Name (print) g\o [y \\l ac ¢ (/\‘4 nA.

; Judge BJCP ID

« Judge Email
\

l
I
[}
1
]
!
1
1
]
L

________________________________________

BJCP Rank or Status:

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

[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [0 Beer Sommelier (1 Non-BICP
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 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.

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

2 Grassy — Aroma/flaver 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.

Category # \\ Subcategory (a-f) A; Entry # 36{%5 ng’
Subcategory (spell out) O(du\ aun-/ {lbbrer” ( [} Aj

Special Ingredients:

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

Comments

—~—

=

12
cé:)r' \f\e%,,

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

CoanSive . B\ ool )y S
‘*\D? WAL g ! '

/

/3

\\Pﬂ-}\ f‘("-(ﬂlmr\ Coor

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

co\ol > D L ; c:\-o_mr

!

Flavor (as appropriate for style) l O /20
Coemment on malt, hops, fermentation characteristics, balance, fi mslu’aﬂertaste and other flavor characteristics

oA ald L g . Saveek OaBOR Hearnee
the }\\9{9 .Q\o!uouf; ’ / v

Mouthfeel ¢as appropriate for lstyle) /5

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

(W

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

L\/\M (-\OJ\ LO\_;.) C"kf‘éﬁ/\m(\..?/\
Qﬂimwnc’(v /

] 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).

Overall Impression L‘L /10

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

LT Solvent — Aromas and flavors of higher alcohols (fusel 6 )\'
alcohols). Similar to acetone or lacquer thinner aromas. e \ £ rML ’}V\E liJ\t'\ /‘
O Sour/Acidic — Tariness in aroma and flavor. Can be sharp maly Bl T"‘ a
and clean (lactic acid), or vinegar-like (acetic acid).
O Sulfur — The aroma of rotten eggs or burning matches.
[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, ete,)
0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 26 /50
Al Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
r5q Excellent (38 - 44): Exemplifies style well, reguires minor fine-tuning. Classic Example O O O [J Not to Style
Pl Very Good (30 37) Generally within style parameters, some minor flaws. Technical Merlt
5 Good = 20" Migdes the mark on style and/or minor flaws. Flawless 0O [ .O ' [0 Significant Flaws
8 Fair - 20): Off fiavorsfaromas or major style deficiencies. Unpleasant. Intanglbles
I P roblemahc (00 - 13) Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O O T[T O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any commi’m.s' to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Program  http://www.homebrew 855 ‘on.org

P e R s ke LY L ———

i Judge BJCPID £~/ 95 / ;

. Judge Emalil @Waf&'ﬂ”ﬁ 0”//&1{ L0

_________________ Hise Mery label #5060 ___________.
BJCP Rank or Status: -

[ Apprentice O Recognized @'f?ertiﬁed

[J National 0O Master O Grand Master __

[ Honorary Master O Honorary GM  EJ Mead Judge
O Provisional Judge [ Rank Pending

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

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 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 (dime'tiiy] sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

stery — 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,

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

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

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

[J Sour/Acidic — Tartness in aroma and fiaver. Can be sharp
and ¢lean (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.

(944?

Category # g% Subcategory (a-f) é Entry # L
Subcategory (spell out) _&é/ﬂhf /j/ 7 B { o
/

Special Ingredients:

Bottle Inspection: O0_Afpropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) é ; /12

Comment on malt, hops, esters, agd other aromatics

__ﬁmlfémé' Qi 0&’5}{%: (M&ﬁt‘_é_

pl &fr!‘

W’COE Q"O fa M‘é” /ﬂm- P(k'!
Appearance (as appropriate for style) ; =~ )

Comlzt on ¢olor, clarity, and head (retention, color, and texture)

; k{ {ﬁ’ M M/énﬁdﬁ

Flavor (as appropriate for style) . / /20
Com /pl on malt, hops, fermentation chatacteristics, balance, f ertaste, and other flavor characteristics

/ eute~  STpiS
(f’ﬁ’t’ﬁ v l;ﬂreoy f"\f& / é\f ﬁ/)ﬂff#!’
/Df/.ﬂl‘f)(m “j (/)“7/ J} / ’

{

Dy Lernlh
7 - -
Mouthfeel (as appropriate for style) E /5

Comment on body, carbonation, wa: , creaminess, astnngency and other palate sensations
Mt/ r v Uly _c80t7  fp, btdeYeee,
,/7;&0!'/ A;)f-fy*«é{f(t/ﬁ VIR 2 /7:4
fontel, e N

Overall Impression f10
Comment on overall drinking,pleasure associated with entry, give suggestions for improveme

V4 NELv /&// ha_ TF0 D é/-e’ ve. t
7 Lo, Flrs Al

//)Qm K fp fofes

Total

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

g Gellel"j =#4): Exemplifies style well, requires minor fine-tuning, Classic Example 0O O B O NottoStyle

b ery Gaod { (30 - 337 Generally within style parameters, some minor flaws. Techriical Merit

% - 28): Misses the mark on style and/or minor flaws. Flawless [] 0O 0O [ Significant Flaws
8 Fair (14 - 20): off flaversfaromas or major style deficiencies. Unpleasant. Intangibles

Z0 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 2 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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AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation.org

__________________________________________

, Judge Name (print) Tave Avqf&ﬂ/f&@‘\/

I
‘
1
' Judge BJCP ID :
' ]
]
)

LJudge Email L [ah thav0$S & ‘IW"“/CL’"'"

________________ Use Avery label #5160 _______ /'
BJCP Rank or Status;

O Apprentice O Recognized O Certified

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

] Professional Brewer [ Beer Sommelier Wn-BJCP
[ Certified Cicerone [ Master Cicerone

O Sensory Training [ 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 alcchols. 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..

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

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

[J 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.

0 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.

[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.

BSSE S IE

Entry #

Category # Zﬁ Subcategory (a-f) ’4
Subcategory (speil out) D Vl"Hdl A'd

Special Ingredients:

Bottle Inspect/i{); ;/Z'Appropriate size, cap, fill level, label removal, etc.
[

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

A2
Lo widl sweet MGM{ PM@(( W.)*%v('
Lowns— o d M

Mild ofea + Mb«/l GATAA, — VU Svholele

Comments

/S 13

Appearance (as appropriate for style)
Cc?n t on coloy, clarity, and head (retention, color, and texture)

o o2 Lorw—irod haza
'W’W/l (182 s sugpmle—d Yerst
Lo p¥adion 1o rod . Veddl pdoho~ 15 mod.

Flavor {as appropriate for style) l /20

Comment on malt, hops, fermentation characteristics, balance, fi mshlaﬁertaste, and other flavor cliaracteristic:
Llean.Gamw sutthpsry is evidod, b
subdued] . Viry deI -ﬂsv &%@ Hob L-f”m

o faov 15

(4

(Pws + hvosd EP(,WQV% e \ehnsent

Mouthfeel (as appropriate for style) 2 S /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Dvia_wortiloed . Tee imin, flans cale

taard NMW'\JG«avlaom-\-xm v ok,

@WW:M

Overall Impression 16

Comupent cn overall drinking pleasure associated with entry, give suggestions for improvement

{Jrer ¥ min [ e T e [ﬁg,,v i

Some. mineoN shﬂb L ALp NELSteM LI,

SCORING GUIDE

Total
Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
Excellent (38—44)._Exemplifies style well, requires minor fine-tuning. Classic Example [0 0O - O O Not to Style
Ver% Ggod .Ilﬂaighrally within style parameters, some minor flaws. ] Technicgl Merit
00 {21 - 29): Misses the mark on style and/or minor flaws. Flawless O [ O O Significant Flaws
Fair (14 - 20): Off flavers/aromas or major style deficiencies. Unpleasant. Intangible, )
Problematic (00 - 13): Major off flavars and aromas dominate, Hard to drink. Wonderful 0O 0O ] O Lifeless

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

* Please send any comments to Comp_Director@BJCF




BEER SCORESHEET

AHA/B.JCP Sanctioned Competition Program hitp:/fwrww. homebrewer° n.0rg
-------------- N 698994 =
E Judge Name (print) S{l? C_e N G’}!&i « E Category # _% Subcategory (a-f) /4 Entry #‘ (24A)
! 1
:' Judge BJCP ID - | Q6 / ! Subcategory (spell out) E e L1ABY 0!./ e 78724
! » Special Ingredients:
:‘Judge Email {0 Pﬂfddld 61D b"&’\' @ ﬂb‘”l?ﬂr ’ Cbn P g
............. 1 the verftabel 160~ . " Bottle Inspectlon}/Appropriate size, cap, fill level, labe] removal, ete.
BJCP Rank or Status: Comments
O Apprentice O Recognized [Déertiﬁed
[0 National ] Master (0 Grand Master __ Aroma (as appropriate for style) + 12
O Honorary Master 0 Honorary GM ., [ Mead Judge Comment on malt, hops, esters, and other aro uucs /
[J Provisional Judge O Rank Pending Dl O shti it Brs , SV
Non-BJCP Qualifications: el , £sle.c J £ Lo ows
O Proﬂ.zssiong] Brewer [ Beer Sommelier [ Non-BJCP m&f m WL y /gﬁh, }9}!@ meolt o Levrs ot o
O Certified Cicerone 0 Master Cicerone d eprel - Y 7
O Sensery Training O Other t ,”
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2 /3
0 Acetaldehyde — Grreen apple-like aroma and flavor. Comment on color, clarity, and head (retention, color, and texture) -
o ”~ alr S 4 J A
[0 Alcoholic — The aroma, flavor, and warming effect of el - *
. i

ethanol and higher alcohols. Sometimes described as hot.

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

/ . 1o

ard terlstlcs

Flavor (as appropriate for style)

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation chamctensn :}:alance finish/aftestaste, and other flavor gh
and flavor. Sometimes perceived as a slickness on the tongue. /P // Artn. {:’@8 Ald X:; e f
B DMS (dimethyl sulfide) — At low levels a sweet, cooked or / J’t-/ /’:"’0 ﬁ’)#f{ A’@tv/ A{Z/Aga /
7t be.c gl  Son o part e

canped corn-like aroma and flavor.

l}ﬁ:y - Aroma and/or flavor of any ester (fiuits, froit
flavorings, or roses).

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

/’2"!’4”7

4

A 'i@ﬂ’%:(' e N

Mouthfeel (as appropriate for style)

O Light-Struck — Similar to the aroma of a skunk.
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

(1 Musty — Stale, musty, or moldy aromas/flavors.

2\ /5

Comm?n body, carbonation, warmt]‘u creaminegs, astringency, and other palate sengations
AR L2 gﬂ:g Lo Aset! o
W ’

reiey fr ﬁ,\;

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

henolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlerophenolic).

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

Overall Impression

ﬂ‘ /10

Comment;n overall drinking pleasure assoclaled with entry, give suggestiops for improvement

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. — fraks
O Vegetal - fry_ (ifltved 4 lrek of  [prrhio AP
getal — Cooked, canned, or rotten vegetable aroma and N Y 7
flavor (cabbage, onion, celery, asparagus, etc.) 7.4 é /{JJ / X m;gu ! L ly L T TN
O Yeasty — A bready, sulfury or yeast-like aroma or flavor, U/ Total ( % E 55)0
Outstanding (45 - 50): World-class example of style. Styhstl ceuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example 0O O NottoStyle
V y\GDOd 7) Generally within style parameters, some minor flaws, Techmcal erit
Misses the mark on style and/or minor flaws, Flawless [0 0O O 0O Significant Flaws
Q Off flavors/aromas or major style deficiencies. Unpleasant. Intangj ]es
Problernatlc {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 O O Lifeless

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

Please send any comments to Comp._.

irectoM@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org
A

__________________________________________

L ——

. Judge Email \a\ A& eV S‘S’@a{w\rm‘ towm
________________ Use Avery label #35160\3________...
BJCP Rank or Status:

O Apprentice O Recognized O Certified

0O National O Master O Grand Master
[0 Honorary Master O Honorary GM O Mead Judge
B Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

D@n-BJCP

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

O Aleoholic — The aroma, flavor, and warming effect of
cthanol 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 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.

£ 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.

U Metailic ~ Tinny, coiny, copper, iron, or blood-like flavor.
0O 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 - 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.

Category # Subcategory (a-f) / k Entry # é q@ 9 9‘4
Subcategory (spell out) Nf“'[ﬂl%

Special Ingredients:

Bottle Inspecti{\oy:/?mppmpriate size, cap, fill level, label remaval, etc.
Comments J '
45 2

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

Mpak

AVBAINA AV OIWAA .w\-\'v\.

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

Avad -+ wod—lhaln l%w
MW;M S ry ] @&Mm
S s

Flavor (as appropriate for style) / O _ W 20
Comment on malt, hops fermentation characteristics, balance, finish/afiertaste, and other flavor characteristios

' WU/"“("’JI :
W %auw«a«w ¢ Some  sdng o herb o
fHevovs howwev wwomols anve cutadlve)

Mouthfeel (as apprapriate for style) 2— _ 5

Comment,on ody, carbonation, wa th, creamingss, astringencyy and otherpalate s;ns tions
Midr & £ fn
4 v F v CE"‘V{ ‘Wﬂ N
=~ \.

Low  po~loon ady gon

5 no

Overall Impression

Comment on overall drinking pleasure associated with entry give suggestions for improvement
It lea v
1S plea S/
~
uwn A LV ba ren

PMO(&' e Jow whia oldaces, mamf’,
evv _ Oln_ Gl Sumdd +
e A€ — Porhat® avmgud wmaush W«Hrs'i
_Levmntndnvion, Yeanizt
2S5 sso

Outstanding (45 - 50): World-class example of style,
Excellent

Problematic

(38 - 44): Exemplifies style well, requires minor fine-tuning.
-Very Good——{B0~37)Generally within style parameters, some minor faws.
(21--29): Missc;tjétark on style and/or minor flaws.
~er—{14=_20): Ot flavoiE/aramas or major style deficiencies. Unpleasant,
(00 - 13): Major off flavors and aromas dominate. Hard to drink,

Stylistic Accuracy
ClassicExample O O [
Technical Merit

Total
0 Not to Style

Flawless O O [ O 0O Significant Flaws
Intangibles
Wonderful 0O 0O O Iy/ 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  htip://www.homebrewer “=tion.org
---------------------- s 84344 -
:' Judge Name (print) _{T\f@nd 1) ]O K Category # & Subcategory (a-f) ﬁ‘ Entry #l: (24A) 7

:: Judge BJCP ID /(%S/O ! :E
E Judge Email ﬂhLﬂP“ﬁg f‘fa“(@ ﬁuMﬂ?aL\ o{ Dern, .:

e Use dvery label #5160 ________. .
BJCP Rank or Status:
O Apprentice Recognized J Certified
[ National 3 Master 00 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 1 Non-BJCP

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 Alcoholic — 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, 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.

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

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

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

L1 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).

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

LT 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,

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

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

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) z /12

BEE. (TS 60 shyll

Appearance (as appropriate for style)

425 /3
Conpment lor, clarity, and head (refention, colorpand texture) ! ]
5l ifﬁcm’ (mul(d loudior _heagd 8 Feahon oo
vz i vors DY 5o i Al
1z m 0,/“ b0 oSk EVininy k00 Or boi]
Flavor (as ap;l)ropnalefforstyle) . . o g /20
Commegt on malt, hops, fermentatjon characteristics, balance, fini ertast®, and other flavor gharacteristics
7L5£9M@ QSr {8’y in i’hZu@;?mS& go havgh
ﬁ@,@/ pim —-Wlmm(,r?a’bu‘fé«fm?% . Shodd ha
by  [0i8 85 Cafb0inabm mekw

Ao 150465 .
Mouthfeel (as appropriate for style) /5
Commeu on body, garbonation, warm? creaminess, a| tnng , and otherpalaie sensdtions
ma 19,00 low §100 Pous stule goernzlf

/’Uj{ m/lmma&mn ;ﬁd’d/&'g )/ {19 é?‘v:t’%‘% /Z9§'fm§/,:

Overall lmpression 5_ — 2 110
Commento verall dry kmg leasure assocmted ith entry, gjve suggestions for improvement
Ty or hghel 7olbony 10Ol ke A%

Q@M{;ﬂ g?ééil /or /ﬁfﬁ&ﬁ:ﬁ}/ .ﬂ@?ﬁb P

Total 2%9 S /50

@ Outstanding (45 - 50): World-ciass example of style, Stylistic Accuracy

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

Q s .

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

=l Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [1 O 0O O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any comments to Com,

r@BJCP.org
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~
)

|
i

i
t
' Judge BJCP ID .
]
1

» Judge Email

R Use dvery label #5160 _ ______ . ___ .
BJCP Rank or Status:
O Apprentice 0 Recognized O Certified
[ National ] Master O Grand Master
O Honorary Master OO Honorary GM [0 Mead Judge

[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier (I Non-BICP
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 Ao,

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.

E1 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.
[J 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.

[ 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).

D3 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).

CI 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.

Category # 2"" Subcategory (a-f) A Entry #

BY3LLs7

Subcategory (spell out)

(24 4)

Special Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

Comments
Aroma (as appropriate for style) S- /12
Comment on nalt, haps, esters, and other aromatics !
Ly es\eesd \ Tros\l
1 P
Appearance (as appropriate for style) \ /3

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

low Cardont o0

Lu\(,}:-\.-\l. Ly \}

rd

C\eur,

Flavor (as appropriate for style)

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

No

1L 10

characteristics

\\ko\p ._?)\'\\}.Q-r }

l"'\-?atlu“}\ (}Pd'—’.‘ s

\A\LC {;"\alﬂﬂ Lon 0“"13' @6\)

’ /

Mouthfeel @s appropriate for style)

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

LOU\J e a\f‘{JD.w\ 10 A AN ai.")\l—-f‘lnj?no\;f; .

;/S

P“Pt}th/u./\. ‘ prjd |’hv\>’b‘f\

Overall Impression

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

e ws 28

M Reer \ M

f10

WAy £
farem A bk /mx abe AW e Ch loX )war.e!_ e Q’QS&{T -‘3
Total L& 15

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 0O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Techlg(zl Merit
<G0‘(fd) (21 - 29): Misses the mark on style and/or minor flaws, Flawless [ 0O 0 O Significant Flaws
[
Fair (14 - 20%: Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavars and aromas dominate. Hard to drink, Wonderful [0 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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassnriation. on.org

...______--—--__-_-------------------___....--.

: Judge Name (print) S\Or\ \(\JM\CQ N ot S

\
1
1
1

| 1
1
1
1
1
)
i

| Judge BJCP ID

) Judge Email

RS Use dverylabel #5160 _______. .
BJCP Rank or Status:
O Apprentice O Recognized O Certified
O National T Master O Grand Master __
O Honorary Master [J Honorary GM [ Mead Judge
O Provisional Judge [ Rank Pending

Nen-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier Q’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 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 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).

[ 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.

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

Category # Subcategory (a-f)

Entry#[( 44)

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

Subcategory (spell out)
Special Ingredients:

Comments

@ 2

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

L/ lne h[cﬂﬁ g}\;s\fv"\/ : ’?.u:-.-‘- \If

ey 3

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

e St (£l , YWazews  Cloy A, i
A‘Q-\_ ,A \@\Gk Ly ! / /
-
Flavor (as appropriate for style) { b’:_/ZO

Comment on malt, haps, fermentation characteristics, balance, fi nish/aftertaste, and other flavor characteristics

aw\.mv L CCie ) O/ Fm\Lq / Neg ﬂlzo.mnmg
'E'S'thfn"p.‘i 3 /l\Hh C.L/l“:} f

\d/\"'} L.J

Mouthfeel (as appropriate for style) /5

Comment on body, ¢arbonation, warmth, creaminess, astringency, and other palate sensations

=z

Ll'\{f\ﬂL QOGQ&f /. D"\-}] /l l\\\rll_u S (ﬂféaﬂd'“i()’\,
PO AEAC ) raCAcAS s
— / I

b6

Overall Impression /10

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

N
[0 Seur/Acidic — Tartness in aroma and fiavor. Can be sharp ‘ o leve lS Ok- 9\9 el % rabs Uf 35 0\5?
and clean (lactic acid), or vinegar-likc (acctic acid). A W\ 1o Stue. oo\ WM, more \Wile,
I3 Sulfur — The aroma of rotten eggs or burning matches. Yo Mt Geer
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 -5’5 S /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent 38 - 44): plifies style well, requires minor fine-tning. Classic Example O [ O 0O O NottoStyle
Very Good (30 - 37): Geherally within style parameters, some minor flaws, Technical Merit
Good 17=29): Misses the mark on style and/or minor flaws. Flawless [0 T_ 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 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

; Judge Name (print)

FJudge BJCP ID /9@

:Judge Email a”‘%”“ffbl’}vk@ov"HOok (0

_______________ Use Avery label #5160~
BJCP Rank or Status:
I Apprentice O Recognized O Certified
[] National [J Master 0 Grand Master __
[? Honorary Master O Honorary GM 0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
[0 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.

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.

[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.

00 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.

A}

Entry #

Category # Subcategory (a-f) é) C'L q 3 6 {

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) I 7 __ < 12

Comment on malt, hops, epters, and other aromatics {-
ﬂT&DS CML 16 and (91 1oder Qlowmg S /lq{ Flo S,
Ynp ﬂ)%’ ?)M’Mﬁ/ﬁ Aroenp. Sad &) ?ﬂfﬂﬁ/@wé/v

Appearance (as appropriate for styls) ’ /3
Cum ent on color, ¢! )anty, and head (retentiory; color,and {exture) a/

an. y¢ /.w ;mﬂ\/ oSl / lov beg
Flavor (as appropriate for style) / i /20

ther flavor chamc enst

Comment on malt, hops, fermentation characteris balance, finish/afte, ste any
aht Bargn C[; ;[uw?u ‘y T 1St ij %
OL\? Sv0d F.. maff r_boikarovad! ~ 397
0o 05 Y Maours . ool Herness 37t
i@//ﬂ .

Mouthfeel (as appropriate for styte)
Comment;n bedy, carbonanon armth, creaminess, astringency, and otherp lat

(ol @JM@ 10 J@ﬁM\/ME?V
Jas //nj}&n[s/ /?aél/lpgﬂv

sensa /]‘

Overall Impression
c:atcdw entry, give uggestmns for improvement

Comment gn overall drinking . 10
M CIample oSSl (05705 gy
e r ﬂ‘/uﬁ%ﬁw moﬁ% e vipf WQ/UIQLDW@’/MC?

casure

é- ;/50

Outstanding (45 50): worid-class example of style.

SCORING GUIDE

Problematic

» Exemplifies style well, requires minor fine-tuning.

m enerally within style parameters, some minor flaws,
(21 - 29): Misses the mark on style and/or minor flaws,

(14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant.
(00 - 13): Major off flavors and aromas dominate. Hard to drink,

Total
Sty ic Accuracy
Classic Example O EI EI O O Notto Style
echpjcal Merit
Flawless 00 0O Significant Flaws
g:bles
Wonderful O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

I
I
|
I
1
I
\

udge BJCP ID E 166 [

J Subcategory (spell out)
Judge Email L\@Pﬂ”ﬂ(&i Sbf%w P gt 10gk . (*ﬁ" Special Ingredien

Subcategory (a-f) 'q . Entry#L

AHA/BJCP Sanctioned Competition Program _http://www.homebr %333)29 tion.org

e v },f;;tJSM"ﬁ}ZJ[, """""" | category# 24

Epthn B il

_____________ o liedferylabel #5160 ____________. Bottle Inspectionyf;];ropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: ‘ Commeits :

O Apprentice O Recognized Ed(’fértiﬁed

] National O Master O Grand Master __ Aroma (as appropriate for style) 12
O Honorary Master O Honorary GM O Mead Judge Commem on mait, hopsgesters, and other aromgtics

[T Provisional Judge O Rank Pending 2V 0 ,qg,é ‘e . .ﬂ,@m":’ J\ &'\Mﬁf ‘ (f

Non-BJCP Qualifications: &t et £ o Aﬁhﬁg . b, SO
[ Professional Brewer [ Beer Sommelier [1 Non-BICP / e el »r Lrlnd | /]t v m‘,) g /(“
ﬁ‘l&"f’ FATR L L% I ' 4

O Certified Cicerone ] Master Cicerone
O Sensory Training [ QOther —-La—’—*'
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style)
O Acetaldehyde — Green apple-like aroma and flavor, C°"7‘t o colay, @
//m

/ /3

clarity, and head ctention, color, and texture)

O Alcoholic — The aroma, flavor, and warming effect of

OlinaCd- Ao Aﬂc«r/ G

ethanol and higher alcohols. Sometimes described as Aot

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

[J Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on ma!

Flavor (as appropriate for style)
ops, fermentatmn charactenst lance, finish/afiertaste, and other flavor characteristics

& o

@w%r (D, 7

and flavor. Sometimes perceived as a slickness on the tongue. %/f
/ {ﬂf' ( IA

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor. 7Y {

e 7 7 ﬁ{éfﬁ/‘(d(‘
el }

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

f‘f"fd M\ﬁ Fen (u &n

flavorings, or roses).

O 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)
Comment on body, carbonation,

2 - /5
armth, creammess astringengy, and other palate sensations

;c , Ao /sse’

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Le
] Musty — Stale, musty, or moldy aromas/flavors. /2: o
I Oxidized — Any one or combination of stale, winy/vinous, h o7 y F

cardboard, papery, or sherry-like aromas and flavors.
Déenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression
[ Solvent — Aromas and flavors of higher alcohols {fusel CO?‘?‘;“ on ove’?;,?nhng pleast

/10

associated with entry, give suggesnons for improvgment

fb rkﬁagm I/

alcohols). Similar to acetone or lacquer thinner aromas.

a’}mm

ffe Lot £ ya

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp %t
oty

and clean {lactic acid), or vinegar-like (acetic acid),

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

U Vegetal — Cacked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete,)

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

by (or Slp,,{(/' he_ ("f?z-ir’/ -
J £ : ,

Outstanding (45 - 50); World-class example of style.
Excellent (38 - 44): Exemplities style well, requires minor fine-tuning.
Very Good (30 - 37): Generally within style parameters, some minor flaws,
29): Misses the mark on style and/or minor flaws,
air (): Off fiavors/aromas or major style deficiencies, Unpleasant.

SCORING GUIDE

lematic 06 13): Major off flavors and aromas dominate. Hard to drink.

Flawless

Stylistic Accuracy
ClassicExample 0 0O O O~ 0O NottoStyle
Technical Merit
O o 0o I:I/ OO Significant Flaws
Intangibles
O g 0O O Lifeless

Wonderful

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

’, .......................................... N

:' Judge Name (print)‘jA‘!\E L\A&QA\S@N‘
i Judge BJCP ID '
.:‘Judge Email Ala‘&&havvo 8 S i § ek pnal

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

A}
]
I
[}
]
!
i
1
]

BJCP Rank or Status:

O Apprentice O Recognized 0 Certified

B National 3 Master [ Grand Master _
] Honorary Master O Honorary GM O Mead Judge

O Provisional Judge [0 Rank Pending

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

00 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.,

B Estery — Aroma and/cr 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.
] 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/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 # Zfﬁl Subcategory (a-f) & Entry # 3(€ 2 3 Z 7

Subcategory (speil out) Nf'f' Liev
Special Ingredients:

Bottle Inspectic'?: [ Appropriate size, cap, fill level, label removal, etc.

Comments
T
_—

Aroma (as appropriate for style) ] é /12

Comment on malt, hops, esters, and other aromatics

{ otrd— pA 04'[ P t(,/(,-‘A S "(”Q/{ WA W I/\OM
Lo cuhus . anvo nd il ardesd &7

(_.,{.;(wﬂ wia k€ |, Coliaadians s Mt(o{ .

Appearance (as appropriate for style) ! /3

Comment on coloy, clarity, and head (retention, col , ang texture)
FBﬁl\uWLM o"facw — e ¢haw colow~
Undiv rtoonahec A e Low) oo d wrf-2ratig

Voo clenv Lo <ludhe
' J

Flavor (as appropriate for style) ! O 20
Comment on Ea]t, hops, fem}entation characteristics, balance, finish/afiertaste, and other flavor characteristics

Sa) AVdimn vl some. hovew .
Ctnt & povadow e Panouses
Sowit- ¢V @, Novd Tow [hop b levigsa, .
Lads neremnanth ’tp\'\a'm'(,f !\.ﬁ(,«udouw
gam:‘,wwﬁs _U
Mouthfeel (as appropriate for style) 2.= /5

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

Verd thiin —= {an) eovle ledt de bLoeo
AoWn, Essemvbiadin Lak

Overall Impression i 10
t

Wﬂ overall drinking pleasure assoeiated with entry, give suggestioffor improvemen

ldlu some of vig
bz g o _(Lompouhs 45y v
ANl {e2qd. Memol\ ! Tl — 10 conds .
Tdo o ’

Total Zl' 150

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

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

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

Good @isses the mark on style and/or minor flaws, Flawless 0O [ O O Significant Flaws
’Fr (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangib?/

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

http://www.homebrewersassociation.or;

__________________________________________

' : Judge Name (print) \MWE L\MU&ON

i Judge BJCP ID

' Judge Email f\dJ(lﬂ,‘f\ﬂW vo¥ 3,@ q il (ptar

N S Msedverylabel# 3160\ . g
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 Qualifications:

[ Professional Brewer [ Beer Sommelier
[ Certified Cicerone O Master Cicerone
[ Sensory Training [] Other

Er{on-BJcp

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 /o1,

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 (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.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
0 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.

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

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

I 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.

L3 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc,)

4R 46D

Category # l Subcategory (a-f) D Entry # )

Subcategory {spell out) —AWM/VL (a\ \JJ W

Special Ingredients:

.

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

I\jfl’f (qtﬂvés oA
] n

Aroma (as appropriate for style}
Aviean €

Comments

Comment on malt, hops, esters, and other aromatics

atl S L.
Wob avomac Qv&m siée.

Jotii foud MO, ~— Yye dominabe Arnmy
Marden . ' - v ]

Appearance (as approptiate for style)

Z E /3
Commenl on color, clarity, and head (retennon color, and texture)
nYﬂL ‘o "D Q‘MHV heze

&i&bm%u
m\vi@.‘,‘ M}m ¥ M wokeodr

V\g W o

Flavor (as appropriate for style) /20

Commgnt on jnalt, kops, fermentation chamctensucs, ba[am:e, finish/aftertase, and other flavor charcteristics
@ M Ohreann M/d/"l Viercooben p
[ow | Mﬁw hol J.,;«{ A @S

!huo&w—-r) e$ Tmodinz Yok sl-u(.e

v/

Zpgfs

Mouthfeel (as appropriate for styte)
Commpent on body, carbonation, wzz]t;/c;eammess astringency, and of .lﬁr palate sensations

¢ AAvuw 4o

ek W,

LT 1o

Egestions for improvemant ( :

T/ royU

Overall Impression
Comment on overall drmkmg pleasure associated wutﬁ entry, givi

Tnushe\e

Ao~ \}m,(_,m,sw{ o {1

No OWP ‘ﬂm/l-/’ﬁ

22-5w

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent 38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O 0O O O Not to Style
,\%ﬂmd f(ag@ Generally within style parameters, some minor flaws. Techlgfa] Merit
Goo - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O ] O Significant Flaws
Fair (14 - 20): Oif flavors/aromas or major style deficiencies, Unpleasant. Intg{gihles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful [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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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://wwrw. homebrewers~

. Judge Name (print) Qbﬂn 10 P :
‘ Judge sicPiD_E 1667 :
Judge Email éomlvﬂéw{ é/é’&v@ O/ (Mé (m\ :

BJCP Rank or Status: (
O Apprentice 0O Recognized Certified

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

Non-BJCP Qualifications:

[ Professional Brewer [0 Beer Sommelier 00 Non-BJCP
O Certified Cicerone [0 Master Cicerone

[ Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
[ Acetaldehiyde ~ Green apple-like aroma and flavor,

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

OO Astringent — Puckering, lingeting 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.

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

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

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Stmilar 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.

Category # t Subcategory (a-f) -~ . D Entry # [( 1D)
Subcategory (spell out) gf)“éw (e / /A@Cn A

Special Ingredients:

.l

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

es 12

T/ N

Comments

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

Vi ONOE C}rﬂﬂzﬂ A»w(
£ Lo Ac’ﬂ /ﬂﬁowf«/\

Soone

J/A

P, -3
Mot po#nFm ),

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

//)/0,/ 96’
bt ' Koot .

Flavor (as appropriate for style) // L R0

Comument on ralt, ho?‘ fermentation characlenshcs, balance, finish/aftertaste, and other flavpr characteristics

(2l f(:f}yﬁ - A/ }'( iy )/:. >
éfﬂﬁ(én . /??Ma‘» /3{1/5’!‘ -~ /pa ApE
4 L .pJ/Ck-'(

7&#’,0/4., -

Mouthfeel (s appropriate for style) 3 /5
Comment on body, carhonatmn, warmtly, crean)iness, astringency, and other palate sensations

Al //‘L/ . ./ ¢

Overall lmpress:on
Comment on overall drinking pleasure associated with enn'y, give suggestions for improvement

Total
el Outstanding (45 - 50): World-class example of style, Stylistic Aceuracy
(53 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [0 B O O Notto Style
© Good (---37): Generally within style parameters, some minor flaws. Technical Merit
% @ @ : Misses the mark on style and/or minor flaws, Flawless 0O 0O B O O Significant Flaws
8 i 4-=20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Iz Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O | B Lifeless

BICP 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.homebrewersa~ .0rg

Meek

EJudge Name (print) K\ or
: Judge BJCP ID

—_—— e -

Judge Email

R Use dvery label #3160 ______ .. ___. -
BJCP Rank or Status:

O Apprentice O Recognized [ Centified

O National O Master [1 Grand Master
O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications: E/

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

O Sensory Training BT Other I\bv\.(;{.

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

[T Aleoholic — The aroma, flavor, and warming effect of
ethanel 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).

[ 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.

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

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

Category # I Subcategory (a-f) Entry #

325331
D (1D) ]

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) o n2

Comment on malt, hops, esters, and other aromatics
Lrends Nc\lru C\L.{_eg' f@laun =t
\f\r&.‘b. Sresine ey ‘\\\ m\n* e e,

Appearance (as appropriate for style) ' ? /3

Comment on color, clarity, and head (retention, color, ang texture}
Excellent Neaost , MeXens yesy well |
J

(‘_l?“.lf ) '

(Afl}.gjrml
3

1) Lo
J

prbe

Flavor (as appropriate for style) S 20

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

Vern  wwl b loncadl s ekt AN
DJ*»«J\JF t wWhotiove a clear  an T \C'rVVd.‘ £ \N(‘H*\
o M(S(b—t-lq:{“&, l\qr bebhen g

Mouthfeel (as appropriate for style) -7 /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

veyu  uxt cothonela 2) gt Seliel ﬂ[d\,ﬂb\:&g,(

-t‘.‘f\e.\t N [l ] lt_?-

Overall Impression Z /10

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

\ : {1e L ‘0-4»0( k\‘\nt.'\ \.’tlu
3 \‘2\)\ e \i\‘el Tegp Gﬂh—. “'{‘\\«s\n‘n J 1S5

r !\'t.rMSS (4 \'{'uug\. \\e:(SL

0 Sulfur — The aroma of rotten eggs or burning matches. \3\5‘(’ aw e 'l‘-dl“—lb\ bees opcal M
[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 Z 7 50
Cf 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 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 0O 0O -Significant Flaws
8 Fair (14 - 20): oOff flavorsfaromas or major style deficiencies. Unpleasant, Ijlntan gibles
Ml Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ O O [ Lifeless

BJCP Beer Scoresheet Cop_w‘ig.hr © 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

__________________________________________

Jut Judge Name: Antony Bijok

A

I 1
' |
i BJCPID: E1950 5
E Jue \|J3J(§3P l;ank Recognised —i
H U e : 1
' Juage :92,, mail: antony.bijok@outlook.com '
e d Use Avery label #9160 _________. s

BJCP Rank or Status:

O Apprentice O Recognized O Certified

P
O National O Master O Grand Master __

[0 Honorary Master 3 Honorary GM O Mead Judge
[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier OO Non-BJCP

[0 Certified Cicerone [0 Master Cicerone
O Sensory Training 3 Other

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

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

[0 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 (dinethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flaver.

i 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 — 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.

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.

é’lnisln . Clean br#empss _hp qsf’ﬁw\?ﬂ‘ocv

Entry # \ D

Category # Subcategory (a-f)

Subcategory (spell out)
Special Ingredients:

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

Z /12
Comment on malt, hop festers, and other aromatics

BN el lrbndy  plopma . Shahk Syeetness
/x\dba msfmmdd 2 LAV by Sh/é’,

Comments

Aroma (as appropriate for style)

Appearance (as appropriate for style 3 /3

Commem ncolor, clarity. dﬁnd cad (relen o, ¢ ﬁrgﬁi?ﬁ;ﬁé&ﬂn’ ({vs ;% f C /@f
mrfo ISfﬂ:/ >y Aﬂaa bm V$tav., w Hoew Lo

5V\f/€/.

Flavor (as appmpnate for style)
Comment cn alt,% entation cha ctenstms, balance, fi d other flavor charactenstlcs

mro nr,ﬁ L8l z)m iy as-cr 0 z,7
Shah N hrer Sreusér . Liabhl 25 wa}sff‘;‘//r?ﬁs
50504 8. 5M€fMﬁ/F /

2 20

Mouthfeei (as appropriate for style) /5

Comment on ody carbonauon.,Wanmh creaminess, aﬁngency {jother pafate sepSations
U A bonabioe. 2 Jo M /150

/

Overall Impression 7 /10

Comment overall drin ig pleasu Zsort:@tejtv th entry, g 1 e sug esnongﬁr 1mprovcn%
hits /L.

%ﬁﬂfﬁ’f/nk!hd ahd réﬁ’/l? Jy.&h
UOU(,’( &y hQhp bign o VP/I

2z

Total

Outstandmg (45 50): World- class example of style

SCORING GUIDE

Problematic

: Misses the mark on style and/or minor flaws.
(14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant,
{00 - 13): Major off flavors and aromas dominate, Hard to drink.

tylistic Accuracy
ClassicExample 0 XO B0 O O NottoStyle

echnical Merit

Flawless [ ﬁ O O 0O Significant Flaws
Intangibles

Wonderful [ O O 0O Lifeless

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

P!ease(s'end any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

http://www.bjcp.org AHA/BJCP Sanctioned Competition Program  http://www homebrewersas~ > org

X 88187

| Category# __ / Subcategory (a-f) /0 Entry # (1D) j
fJudge BicPiD__ ¢~ /9 bs | Subcategory (spell out) /‘9/74/76/(/4_;\/ 4/#{ /77

‘Judge Email é?@a’ y(‘? ] KA Ch- ﬂﬂrf/,m)é, (‘2& E Special Ingredients: ﬁ )./ 4

YUse Abery label #5160 -’ Bottle Inspection: Z’A ropriate size, cap, fill level, label removal, etc,

o e e e e e

.

BJCP Rank or Status: Comments A .
[J Apprentice O Recognized med

[ National 0O Master O Grand Master __ Aroma (as appropriate for style) g v
O] Honorary Master [T Honorary GM ] Mead Judge Comment on malt, hops, esters, agd othe aromatics

O Provisional Judge O Rank Pending

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

O Sensory Training O Other

e LC

Descriptor Definitions {Mark all that apply): Appearance (as appropriate for style) Lr/ 3
O Acetal dehy de — Green apple-like aroma and flavor, Comment on golor, clagjty, and head (retention, cojor, and texture) <
/3 Cre /félr/ (‘ /ﬂ: ) 4

i i Y
/ /g‘)/&r. .!y/(,‘/f\!(/ L.
- g‘/{gﬂ//u )"00’ {(fv/ _fp A _[J/
77 7
/

[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; ininess; huskiness. : i:g
in the finish/aftertaste; harsh graininess; huskiness FIavor (as sfoprito for syle) 20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentgfion characteristics, balance, finish/aftertaste, and pther flavor charactefistics
and flavor. Sometimes perceived as a slickness on the tongue. A o v de . 7} AJ flece  mer / g/ s

OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or z w»l il Y Z4l7] c{ [ ’ 4 &»gm 2 /5%.;
canned corn-like aroma and flavor. é/ e fgé Ry [ 2 £ # e f 9 7 J{ -f,, (P
A ]

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

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves. v ) E
Mouthfeel (as appropriate for style) -/5

O Light-Struck — Similar to the aroma of a skunk. Comment on bodycarbonalion, wapmith, creaminess, astringency, and other palate sensations "
[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Y 474 ;ﬁ\ ;‘, Mﬂﬁz é ,;é £ % /A‘M, 4 AP
O Musty — Stale, musty, or moldy aromas/flavors. g

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

81 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic t?
adhesive sirip, and/or medicinal (chlorophenolic). Overall Impression ST

O Solvent — Aromas and flavors ofhigher alcohols ( fusel Comment }n overall drinking pleasure assocxale;\':;m entry, give suggestinr;';; improyement ‘
alcohols). Similar to acetone or lacquer thinner aromas. : ! jf\ £3 7
Wiy Al pefay /£ o hef  ag HGE
[ ) X N - L3
gt A

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp o £
and clean (lactic acid), or vinegar-like (acetic acid). lg i ’1 Aﬂ' é% A ' ;.\ . W .

O Sulfur ~ The aroma of rotten eggs or burning matches. %ﬁﬁ% : Ci‘;l- { [é} l’“ f’}" L‘( }?‘E“ 5!@' L (f ngf“‘&t f(f
AEON

O Vegetal — Cooked, canned, or rotten vegetable aroma and o
flavor (cabbage, onion, celery, asparagus, etc.) /
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 36- 5 /50
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
= Excéllent (38 5440 Exemplifies style well, requires minor fine-tuning. Classic Example [ O O O NottoStyle
P Very Good enerally within style parameters, some minor flaws. Techrical Merit
o 9. Misses the mark on style and/or minor flaws. Flawless [0 [0 O DO O Significant Flaws
ot alr (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. ntangibles
2B Problematic (00 - 13} Major off flavors and aromas dominate. Hard to drink. Wonderful 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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

Ju dge Name (pt’lnt)JA’V\tS MUSOJ\\

I

1

i

.: Judge BJCP ID -

i Judge Email \NL\-?/'V\.“VV@ g < & q vwwl

N e Use dvery label #5160 __U____. .
BJCP Rank or Status:
O Apprentice O Recognized [0 Certified

" [ National [J Master O Grand Master _
O Honorary Master O Honorary GM O Mead Judge

O Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier W-BJ Cp
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

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

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

O Astringent — Puckering, lingeting 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.

3 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.
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,

[ 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.

[ 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.

l"w—q

Category # [ Subcategory {a-f) _L/ D Entry # ! g 8’ K 7
Subcategory (spell out) A MQUC M W"PEA' T
e

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

Comments N / A G\‘ (.Q 4 S G

Aroma (as appropriate for style)

8 /132
Comment on malt, hops, esters, and other aromatics

how_ow ot - Aotar. 2 [4
Dome. vye \eio;ao, oW WO, 1dd wmadd MWinry
DYugruphge) \Jawq vl ead sk

Special Ingredients:

Appearance (as appropriate for style) ,.Z /3
Comment on color, clarity, and head (retention, ot.or and texture)

eep sotel wo vl (ovver colouv

Coms\c&)»wn rde. Coloty wnwiay adfll Le
Q?MM‘% AAude Lo Sm’& Byilltonr Clovwdn,,

J

Filavor (as appropriate for style) _L.LLSTZU

Comment i[u malt, hopg, fermentatlon characteristics, balance, fi mshfaftenas,ge and o}her flavor charactgristics

Stftfftvf(ﬂ brat e ol by
Soww,almlfdr rshinaérrr Hod Mowbor Q&\Lﬂl’(
eortnany ibw ¢ b gamat A A weok
Q‘Lwouv 6 oL Vt(‘r-e_ é’mu; VW\-MA

’"_, ~\4} Lot
E—,ﬁ /5

Mouthfeel (as appropriate for style)

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
ﬂn W tavionaskhsn 'Pm WAWM
It hshing oy

Overall Impression 7 /10
Comnent on overall drinking pleasure associated with entry, give suggestions for i Jmprovemem

Mt o, Hopouny Slig gl Lo
Yoo, d" 7.1

CI/LM%%W ehd ot

355

Total

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

SCORING GUIDE

Problematic

Excellent———(38==4)Exgmplifies style well, requires minor fine-tuning.
qWerally within style parameters, some minor flaws.
Good 1 - 28): Misses the mark on style and/or minor flaws.

(14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant.
(00 - 13): Major off flavors and aromas dominate. Hard 1o drink,

Stylistic Acenracy

Classic Example O O O [ NottoStyle
Techlll_if{l Merit
Flawless O O O Significant Flaws

O
wtangibles
Wonderful O v 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.homebrewersas- ~un.org
------------------------------------------ B 1 74614
Antony Bijok .: Category # Subcategory (a-f) Entry #| {(1D)
l BJCP ID: E1950 '
Jud . ; i Subcatego 11 out
'*4%9 BJCP Rank: Recognised i s e:;ieli ?;sze t:u )
Judg Judge Email: _antony.bijok@outiook.com P gredients:
N e Use Avery label #5160 ______. " Bottle Inspection: 0 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) Z /12
O Honorary Master O Honorary GM [ Mead Judge Commgnt on mait, hopa esters, and other aromatics l
O Provisional Judge O Rank Pending 572}/0“ &>/ V) ~f j}ﬂﬂ b o &g o qult e ﬂ/w SQ‘&\ )L

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [0 Non-BICP
O Certified Cicerone  [] Master Cicerone
O Sensory Training I 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 hor.

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

[ Diacety! — 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 (fiuits, 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.
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.

[T Phenolic ~ Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicina] (chlorophenolic),

B Solvent — Aromas and flavors of higher aleohols (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 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.

wbtev/ Lwitn, Shyii |

wo il Syl . ' Dogn [ddh ] Fho

/] b hntal/ wa
Row 7. vha{le dommaké !

Appearance (as appropriate for style) 3 /3

u&/yd‘“eaggomwfewm

Flavor (as apprapriate for style)

Comment on mall, hops, fermentagion charactgtitics, balange, finish/aftertaste, and other flavor characieristics
huely bidferbd - rrsheo. i
o Ao ho5h Gottinaled Hal lavbd
. Soing, JI?L Foanall hofover ;’)d«/@f@f

\/ 0 Ai o
Mo %% Hawor S
Mouthfeel (as appropriate for style) -Z /5 .
Comment.on body, cagbanation, wai , Creaminess, astripgency, and otherpalaté sensdtigns
Q(bonalion IR, Sinish Jog &t Py o
al30 05H1ngent? "hot b Hi/ne S5 IS [y bial

/20

Overall Impression 10

Comment on overall drinking pleasure ssuciatedwil.l;’zu'y, fve suggestions for improvement (‘

N0 JS5U€0 v ma R png Tht 98dy. o 055 Suvo
L. Yow viped 19 [oph B (2L1]¢ 3o/t
Less pnl ol LS

foe hualy

ad WPl wirbal {)I/@S@m/fé’ . Kr#e/ndss

J

rd

25 s

Total
3 Outstanding (45 - 50): World-class example of style. Stylistic Accuragy,
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O O O 'XD Not to Style
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 0O O O O XO Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
N Problematic {00 - 13): Major off flavors and aromas deminate. Hard to drink. Wonderful O O O OX O Lifeless

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://wwrw homebrewersassociation.ors

Judge Name (print) K\c\\r \\\0@\

Judge BJCP ID

l
]
]
}
1
1
]
!
)
F
)

Judge Email

Mmoo Usedverylabel #5160 ________. .
BJCP Rank or Status:

[3 Apprentice O Recognized O Certified

[ National O Master O Grand Master _
O.Honorary Master O Honorary GM O Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [J Beer Sommelier IZ(Non-BJCP
B Certified Cicerone O Master Cicerone

[ Sensory Training ther _ vasu &

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 #ot,

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

01 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/flavers.

[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).

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).

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

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

V4 e\ 4
LD

Category # | Subcategory (a-f) D Entry #

Subcategory (spell out)
Special Ingredients:

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

] N3z

Comments

Aroma (as appropriate for style}
Comment ¢n malt, hops, esters, and other aromatics

S‘\\‘%ﬁ ~ W\e}c:r\ \'\n\s::. Do A \pee u .C T :\"t !
Ners \-ﬂ'\‘cn'\:\ \r\M o Do fAm ‘Q\z )‘\\ f\,*?( _)
k‘h“) 2 w:\') ~ ar hrmAA C 'V\nmd‘.n( et r.-.\\B\\_.Q

Appearance (as appropriate for style) /3

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

Mie . Aok add cdewrs  vews clear . b

A\ 0\1\ \\‘L \‘\\JQ“\"& > ‘)(\l\:‘:‘t‘ x‘run“-Q’R C—'ﬂ\\ll \fb"\j ' .

Flavor (as appropriate for style) 5 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

Ve &n.\"-@r -(-::e-\‘r Q)ﬂ'u\@ 2 Ci(“i‘r : QM';}( ‘1'\\). sty
S,\\_\VQ\ {.\‘\ A Y N, pam) (L\n ze _k‘-.o £ 3@343}6035— -
?‘Q‘ ﬁ\ﬁ GJ\\ - fih:\QL'r A \le l\_l d(\i

& /5

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

\oe cacd 3 Llx, Hr

Ve,

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

Toe_ boo,\ henpad Q- Tl\'\p\-c ooy et
(o, \’\ “‘;& a#‘*l\‘l—gv&- h‘u‘fn{_ﬁ( Qh.'.—t\al ‘\"b‘\

“\_\l\ La ’\-e: St ﬁhﬂ-(k '\- \f\n'\ \"— Wby th’-‘k. g&,\&) 3

cok AN R\\.\\e teeh  Ank Wedewnteok

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 27 ‘{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 EI/ Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. . Teclinical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ O 0O [O Sigoificant Flaws
Fair (14 - 20} Off Navors/aromas or major style deficiencies, Unpleasant. Intangible
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderfl 0O O [O [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

hitp://www homebrewers-

: Judg‘jijdge'Name: Antony Bijok
J dg BJCP ID: E19850 _

‘ BJCP Rank: Recognised —_—
Judg. Judge Email:  antony.bijok@outlook.com

N e R Use Avery label #5160 ____________ .
BJCP Rank or Status:
[0 Apprentice O Recognized O Certified
[ National 0O Master O Grand Master

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

O Professional Brewer [1 Beer Sommelier [ Non-BJCP
{0 Certified Cicerone [ Master Cicerone .
O Sensory Training O Other

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

i1 Alcoholic - The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as ho.

\?Astrmgent Puckering, lmgenng harshness and/or dryness
“3n the fi nish/aftertaste; harsh graininess; huskiness.

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).

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

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

e - ———

~

Category # Subcategory (a-f)

Entry # [(1 D)

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style)

{ ; /12
;)mment on malt, hops, esters, and other aromatics

hi-Ciftus QrommoL J/;al.ff w8 /Fﬁ wwﬁmeSS
aql 0nl

Subcategory (spell out)
Special Ingredients:

Comments

?ppearancle (als appmpr;a[:e for( style) | ) l? 5
ommen color, anty, ead (rgtention, color, Xture

rod WGl hogl . Slia il lovds Vi z/i@e 5}\//?
//?h Vet (0I08 Y /

Flavor (as appropriate for style) 7 120

Comment It, hops, fermentation characteristics, bal nce finish/aRextaste, and other flavor charactenstms
Qm@;? ;7 voul J Oreyog b2 ;557’ aﬂm@y
withy g e sveetbtfors kil .

Lyde5 vmall Spvglbngss., -

Biifesness jo gk bl éng o S//\// € geid? linds
end Adl 5 ko 5/14%# g(/’/m?@v{t/ i 0150, ..

Mouthfeel (as appropriate for sryle) ; /5

Comment on body, ¢ onatlon. wanpth, creammess, gency, and oLherpa sensations
onabigd Jow) whith " eat s fon beession

DY unnlSS , 5/«:.14 r Qfl'ffh?@v{‘/ Ben Hu) st

Overall Impression .
ent on gferall drinking pleaghre associated with entry, give suggestions

N2 “““‘—ZG%%O /v

i
o talide SHITE,

(.
Total 422)-!50

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

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

PN 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 O 0O 0O | Significant Flaws
ot Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

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

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

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

________________ Use Avery label #3160 ___________ "
BJCP Rank or Status:

O Apprentice O Recognized O Certifted

[ National O Master O Grand Master __

O Honorary Master . O Honorary GM [ Mead Judge
[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

M Professional Brewer [ Beer Sommelier E/NomBJCP

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

Dt/zscriptor 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.

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

00 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.

{1 Estery — Aroma and/or flavor of any ester (fruits, frult
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.
{1 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.

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.

Category # l Subcategory (a-f)_D_‘ Entry # 3?{35

Subcategory (spell out)
Special Ingredients:

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

Cemments

Aroma (as appropriate for style) 5 /12

Comment on malt, hops, esters, and other aromatics
Nexbo mdee  erug kﬁr\ A Oeeen . Neww
T pmE & Tvel \M\ Cr tﬂlt C:L\/‘\Pt‘ﬂ C&&L‘—g D)\-!ﬁhm_#

Appearance {as appropriate for style) . /3
Comment on color, clarity, and head {retention, color, and texture

(’m\r\elﬂ\ . \..\A’L\. “'—‘xbm\ek {\QHC)G,} G oot
\\-Qs:ol J!\.d» b r-ch:nn 5 WA aOJL\r >

Flavor (as appropriate for style) - Ei /20
Comment on malt, hops, fermentation charactenistics, balance, finish/aftertaste, and other flavor characteristics

Mcu\“‘« S %\‘\uuap\ k)-l ’(Er b SoeebAasy
( paES, e A ('Q'h:..\f‘\t‘\l\\\;bn\ N\Qcﬁ‘\u\r\n \!\a\t\ S:\m\ T
iv) Rsek \3\“‘14*\14 LY '*\\L .qk rnu\m. S} Vi ﬁq!e.

{:I"\LM f'\f_:\)

Maouthfeel (as appropriate for style) ] £7L /5

Comment or body, carbonation, warmth, creaminess, astringency, and other palate sensations
\i fa cork oneXes\, %mvﬁ Modiarm  Becby ..‘Cv& 1.‘.‘”
7 ¥ \)

4{_’[411,
")

P

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

O bver Aot 1§ xf/-?/u‘u fe Cucef  atar

Fha b ley _cfuso "~ ft_.M—ft/ffz'Jfﬂy\ £ e

A?('}/Ap 1‘:'1-{--4(« ﬂ..}lL' '91‘ /ht.é/’(L. ?'{\3‘4 f}(“lW:ﬁ
7’?:33 oy Lor the Mg/# _é’f?‘ /

Total ZLT lSl)J

Qutstanding (45 - 50); World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifics style well, requires minor fine-tuning. ClassicExample O 0O O O [0  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 [0 0O O 0O O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficisncies. Unpleasant. Intangibles
Problematic (00 - 13); Major off flavors and aromas dominate, Hard to drink, Wonderfu! 0O O 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

hitp://www.homebrewersassociation.org

g

....._-___..--___--...______________-__....-------.

udge Name (print) C‘MI’} 6;) hﬂl"
E-10b1

Judge BJCP ID

Judge Email annvdﬁhg Lrtw P oMok (A 14Y
Wse Afery label # 3160 i

BJCP Rank or Status:
O Apprentice 3 Recognized ertified

O National [} Master O Grand Master __
{J Honorary Master B Honorary GM O Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

3 Sensory Training O 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.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

L1 DMS (dimethyl sulfide) — At Tow levels a sweet, cooked or
anned corn-like aroma and flavor.

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.

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 aleohols (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 # Z Subcategory (a-f) D Entry #
Subcategory (spell out) 4/’62 / ( ATV M é/? 7

Special Ingredients: ‘/

Bottle !nspectioryfﬁ{ppropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style)
Conyent on malt, hops, gsters, and other aromatics

Appearance (as appropriate for style)
Comment on color,zjrity, agd head (reten m, color, and texture)

fﬁé Vs &M /@0(.‘{‘/ Lt Y.

Flavor (as appropriate for style) /#I . /20
Comment on,malt, hops, fermentation characteristics, balance, fi nish/aﬂertasle, angd other flavor characferistics

¢ Jp 4 4 //’

N e :
7y M AT
i/P WY Céne L.dip?

L 2 C, Lol =7 rz . e, £0 1t

Mouthfeel (as appropriate for style)

Comment or;}iy cayztlon, warmth, c

f/.ﬁlhf/’f;dru\‘. Z

»? ; ;
- /5
aminess, astringency, and other palate sensations

> At Y Y 4
: =7

fﬁ = /10

Overall impression

Comment on gverall drinking pleasure associated with entry, give suggestions for ipprovement
Ly, _A?,z ot HHoree. it
t Lesfl ™ Tho " svelt plftraw

T
/ N\

Total

Outstanding (45 - 50): World-class example of style,

Problematic

30 - 37): Generally within style parameters, some minor flaws.
=29): Misses the mark on style and/or minor flaws.
{14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant.
(00 - 13): Major off flavors and aromas dominate, Hard to drink.

éﬂﬁ‘ﬂﬂ-). Exemplifies style well, requires minor fine-tuning.
(

v
k S0+ S /150
_—— -
Stylistic Accuracy

O O O O NottoStyle
Technical Merit

Classic Example

Flawless [0 [ [ O 0O Sigoificant Flaws
Intangibles
Wonderful 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

AHA/B.JCP Sanctioned Competition Program http://www.homebrewers .08

. Judge Name (prmt)JWLg X\MLMSO ~J :
| Judge BJCP ID 5
Judge Email LML\-LMV(O E\S@*QM“('GME

_______________ Use dvery label #5160 .
BJCP Rank or Status:
O Apprentice O Recognized [ Certified
O National [ Master O Grand Master __

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

Non-BJCP Qualifications:
[T Professional Brewer [ Beer Semmelier Dilén-BJCP

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

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

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 Piacetyl — 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,

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.

[J Metallic — Tinny, coiny, copper, iron, or blood-like 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,

£1 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 — The aroma of rotten eggs or burning 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 flaver.

951 62
Category # h Subcategory (a-f) ]2 Entry # ’: :|
Subcategory (spell out) ANQ/VU.WV} WW‘}('

Special Ingredients: —————

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

Comments N [\ A’ - Q!i@% M"j
Aroma (as appropriate for style) - i - &—- /12

Comment on malt, hops, esters, and other aromatics
Mod er oAe AR PN OMAN
sond hlaolt?\ WT' iivwwx ke '
ey S4bHO. deat osterS — auyyhA
(05 I v

Appearance (as appropriate for style) 3 /3
ment on color, clarity, and head (retegtion, color, and texturc) LL
v 4 '\\; ol 0( d‘\/éw') . Sl 6 aze.
Ao A \/'-onws
Flavor (as appropriate for style) /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and othe,r flavor characteristics

[ Vomn (ﬁu;) Mfob SN OANS 1~
ean ok /5bwafl Lm;o MM"PMWMM s bt \
Vi *Mﬁh . QMM }Mai{- b~

o ~ Wadsrtdp _ L'LM‘*\/"“"" .
Mouthfeel (as appropriate for style) 2;' S’/S

Conpgent on body, carbonation, warmth, ereaminess, astringency, and other palate sensations
‘“’I lO e oo

"7M Pl — Do di/vui 0~ nshkz

Overall Impression é /10

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

ot eacu hecr Qv

leas
acdr s S‘“\’ule,d LN LI -

Nove - LSV IA.O!P Ararales WJMLMW

UsS whetd .

i t 2

Total S s

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

(53 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [0 O 00 Not to Style

prd VEI'V Good {30 - 37): Generally within style parameters, some minor flaws. Techmc 1 Merit

£ “Good (21 - 29):Mises the mark on style and/or minor flaws. Flawless |¥ O 0O Sigoificant Flaws
o “Fmrm""”“'*('lﬁ()): Off Navors/aromas or major style deficiencies. Unpleasant. ‘ Inta ibles

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

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewers

_________________________________________

. Judge Name (print) g‘{gm{}’) &96&(}'/’

‘Judge BJCP ID /' /4/ /

, Judge Email K{m %qféﬁw@ 00 1100F. fo4) , Special Ingredients:

Vse Aﬁeq label # 5160 L

_________________________________________

BJCP Rank or Status:
[ Apprentice [ Recognized Wiﬁed
(1 Grand Master __

] National O Master
L1 Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer O Beer Sommelier 1 Non-BICP

O Certified Cicerone [ Master Cicerone
[0 Sensory Training [7 Other

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

O Alcoholic — The aroma, flavor, and warming effect of
lI;?lmnol and higher alcohols. Sometimes described as hot.
A

stringent — 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,

O Metallic —
O Musty — Stale, musty, or moldy aromas/flavors. .

Tinny, coiny, copper, iron, or blood-like flavor.

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

00 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.

[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.

5652
Category # / Subcategory (a-f) é Entry # l:( 1D)

AR

Bottle Inspectionriate size, cap, fill level, label removal, etc.
Comments ‘
Aroma (as appropriate for style)

é DY)
Comment op malt, hops, eslers, and other aromatics J
()7, &\iﬁ/ uz;f A2
2ty 5'1.{/_/ ) /_/ﬁ/

=,
ela,t  Cuutbrpidom

Subcategory (spell out)

s o,
L

UL £ fa

Appea FANCe (as appropriate for style)
Comment on color, clgrity, and head (retention, color, and 1exture)

Ll Lot (plar

; 120
aracteristics, balance, finish/afiertaste, and other ﬂav hardcteristics

ey, NGL7 Tlbeg,
S Hrrece. 'l
(/ Id 7~

Flavor (as appropriate for style)
Comment on malt, hops, fermentation

_ R s

Mouthfeel (as appropriate for style)
Comment en bedy, carbonation, warmth, creaminess, astringency, and other palate sensa?_gns

Lin  OSlhnucenm h/<)
7¢
J

Overall Impression
C;}nment on overall dginking pleasure associated with entry, give suggestions for improvement

Total

Outstanding (45 - 50): World-class example of style.
Excellent
Good 30.=

Fair
Problematic

SCORING GUIDE

(38 - 44): Exemplifies style well, requires minor fine-tuning.
. Generally within style parameters, some minor flaws.
9): Misses the mark on style and‘or minor flaws,
(14 - 20): Off flavorsfaramas or major style deficiencics. Unpleasant.
(00 - 13); Major off flavors and aromas dominate. Hard to drink.

Stylistic Accaracy
ClassicExample 0 O [ & [ Notto Style
Technical Merit

Flawlesss 0O O 0O & O Significant Flaws
Intangible
Wonderful O O 0O O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

hitp://www.homebrewersassociation,or;

Judge Name (print) %Kt'f- ”A’UU-S‘DVJ

L]
i
i
Judge BJCP ID '
]
i

’

!
1
[}
[}
L}
1
t
|
1
1
\

e T e g = =

BJCP Rank or Status:

O Apprentice O Recognized O Certified
O National O Master O Grand Master __
[J Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier
[T Certified Cicerone [0 Master Cicerone
O Sensory Training B Other

uKon-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 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,

01 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.

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

[J Solvent — Aromas and flavors of higher aleohols (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.)

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

Judge Email }g&h& o K g@gw\-wt\ Y ey ]
. Use Avery label # 5160 \3_ !

Category #__ / Subcategory (a—f) D Entry # azs \G.DS&

Subcategory (spell out) é/l/‘@y IW’] M/ W

Special Ingredients:

——
Comments

Bottle Inspecticy O Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style)

45‘ M/’ .
¥
' z /12
Comment on malt, hops, esters, and other aromallcs

Lpa) - Mo d avavny ovounar , Ve Aears
_Low Waa ansy — JJVTIP &Meﬂw /
yvs he Lvoio ArO A,

AVE

Appearance (as appropriate for style)

Comment on color,clarity, and head (re:en on, color, and texture)
aIL_, 6> €

True_ Yo %\'HL&-- l\lb«»«./\ WAlLe, .

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

anJ oV,
SUalek. ASVicmgry son Fams e .m-—»mmM
WV} AAAE Clannikeov

by’ wiolLinul

L —Meo-d

Mouthfeel (as appropriate for style)

Comment on body, qarbonation, warmth, creaminess, astringency, and olherpalate sensations
%%—MW — Too ciw\ ~(-‘W
= -"ﬂ/‘w"’ As ket amon -
v 9

Overall Impression 5- T _ 27y Ao

Comment on ovgrall drinking pleasure associated with entry, gwe suggestions for igprove ent,  ,
Teo zl;w\ Lo ahule whacke 4 shvais
4‘ . MWM Mkt
v_sti\e.
wgalok bl & o ImAln, e
dowe & Mo hoolo rindraken
v
-

/50

weu-fs

ra

Total

Outstanding (45 - 50):

World-class example of style.

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

_Yery Good :_Generally within style parameters, some minor flaws. Technicgl Merit

“9.2&1__.. {21 - 29): Misps the mark on style and/or minor flaws, Flawless O [ . O O Sigoificant Flaws
Fait——————(14=207"Off flavors/aromas or major style deficiencies. Unpleasant. Inté?g/lbles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard ta drink, Wonderful O [ O O Lifeless

Stylistic Accuracy .
O Notto Style

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.or;

R ) 125
Judge Name (print) R\n&\r Maed Category # ‘ Subcategory (a-f) —D . Entry # ' D *

Judge BJCP ID

Subcategory (spell out)
Special Ingredients:

e —————

I
t
1
1
1
]
}
!
1
1
A

Judge Email

S e Use Avery label #5160 _________ ... - Bottle Inspection: O Appropriate size, cap, fill level, label removal, ctc.

BJCP Rank or Status: Comments

O Apprentice O Recognized O Certified

[ National . O Master [] Grand Master __ Aroma (as appropriate for style) Z /12
[ Honorary Master [ Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics -

O Provisional Judge [0 Rank Pending Weecliin vn ":;ah,_., ‘v&-\nk [ aedon  oreine, no

Non-BJCP Qualifications: |3/ Nefrecedle Mot ¢ lwm,-xc@/ e?f e.Se T,

O Professional Brewer [ Beer Sommelier 3" Non-BICP

O Certified Cicerone [ Master Cicerone

O Sensory Training [4 Other  Novice

Descriptor Definitions (Mark all that apply): Appearance (ss appropriate for style) 2 3

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

[ Alcoholic — The ar flavor, and warming effect of \DOA{. G‘-—ﬂam 'ﬁ) afﬂéf '7"')}#1 (“i; JL /Mﬂn{ -qu
i 5 —par{ﬂ.a!u ;W.l-!(‘f:f‘}f’v U.(/'{ffl"‘ /’3@&2{’

O Acetaldehyde — Green apple-like aroma and flavor.

ethanol and higher alcohols. Sometimes described as Aot.

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

in the finish/aftertaste; harsh graininess; huskiness, )
Flavor (as appropriete for style) , /20
O Diacetyl — Artificial butter, butterscoich, or toffee aroma Comment on m: ops, fermentation characteristics, balance, finish/aftertaste, and other ﬂavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. éfap z as ﬁ' lidﬂ f(M / ﬁaﬁrmﬁf_” .0/)r Vm‘()
OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or . }p £y of J }m #2"':.‘” f‘/ O/adfdf Mg
canned corn-like aroma and flavor. 5[..09 ﬁf il ‘/dv’mn o :cﬁl'w -[é/e.\j 3 C?,_’ébvfzrflé . Fﬂﬂféfﬂ
[J Estery — Aroma and/or flavor of any ester (fruits, fruit e / £t /"‘f;h,é

flavorings, or roses).

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

. .. Mouthfeel (as appropriate for style) & /5
O nght‘Stru‘:k — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
[ Metallic — Tinny, coiny, copper, iron, or blood-like flavor. /L(ﬂﬂ/w, Y ;:, i H’- e ol Fuvenlid Losdd
= L+, A 3
O Musty — Stale, musty, or moldy aromas/flavors, % I/L«Jaﬁ". v <
O Oxidized —~ Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.
I Phenolic — Spicy (clove, pepper), smoky, plastic, plastic p
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression é:" /10
R Comment on overall drinking pleasure associated with entry, give suggestions for improvement
O Solvent — Aromas and flavors of higher alcohols (fusel
£ ( = at 6wll Npcle er _tall S"A 4

alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidie — Tartness in aroma and flavor. Can be sharp —-"é/ btitg g 'jL wb }3’{ res Yo /‘p{c e
and clean (lactic acid), or vinegar-like (acetic acid). 4 ]la(y-'?b} ﬁﬁﬁﬂf Q"& v@«' “Jé'-ﬂ Ny 41/52—

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

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

. Y
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ’S ) /50

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

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

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

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

L
=]
=
@
[N]
Z
[14
)
O
W

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersa=* ~+on.org

""""""""""""""""""""""" “ 79894
' Judg Judge Name: Antony Bijok ! | Category # Subcategory (a-f) Entry # D" D)
E BJCP ID: E1950 | '
'Judg BJCP Rank: Recognised — 1 Subcategory (spell out)
Judge i 1 Special Ingredients: ~

Judge I:mgl Email: antony.bijok@outiook.com ; P g

e Use Averylabel #5160 _________. -’ Bottle Inspection: O Appropriate size, cap, fill Ievel, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice [0 Recognized O Certified

[J National O Master O Grand Master __ Aroma (as appropriate for style) Z /12

O Honorary Master O Honorary GM [0 Mead Judge Commient on matt,

O Provisional Judge  [J Rank Pending nire ab

laxy G160 = Low bo _wo pulf

Non-BJCP Qualifications: A _(pirapdld Hatelnin

0O Professional Brewer [ Beer Sommelier O Non-BJCP tﬂ me OX j Q &, M/\@

[T Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appr pnate fars
O Acetaldehyde — Green apple-like aroma and flavor, CWW' farity, pnd i?{‘d frefe

le) 3 _ " /3
lon

°‘2’b?“5%”“”2/m L Lare 499/\//0

I Aleoholic — The aroma, flavor, and warming effect of

ethanol and higher alcohols. Sometimes described as hot.

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

Flavor (as appropriate for style)

OO Diacety}! — Artificial butter, butterscotch, or toffee aroma Comment ong?t. hops, fermemanu

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

(¥}

haracteriptics, balance, fipish/aftertaste, and gther flavor ch
u’m// Pmof /to @}IOW\MQ;P 0/

!Z/zo
aracieristic:

1 DMS (dimethyl sulfide) — At low levels a sweet, cooked or MA \I

au/ourS SLoufdl oot /’L,@m%

e hofS. Llhin Sinish

canned corn-like aroma and flavor.
O Estery — Aroma and/or flavor of any ester (fruits, fruit / VO W h

o 1851/ o

flavorings, or roses),

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

Mouthfeel (as appropriate for sty]e)
n body, cazbonation, w:

Comment,
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. /11 {henaricowv

_ 3s
t?, ho @S IMM{’UMIWL'

?mme s astr] genc and other palgte sensations

0O Musty — Stale, musty, or moldy aromas/flavors. ﬂ l\ Lo t’)ﬁwb’}lf:ﬁm JIQ f?f {/{J [i/d ﬂ@@d Cl/— { 50/) 6’/%/54

[J Oxidized — Any one or combination of stale, winy/vinous, / VIO Q ka { 1] 6; pﬂé}/

cardboard, papery, or sherry-tike aromas and flavors.

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

e

Z 10

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression
! . Comment gn overall drigking p easure associated with entry, give suggestions for i |mpmve
O Solvent — Aromas and flavors of higher alcohols (fusel j‘{w 3 ;
wellengoll] b0(0 whle /m}//’

alcohols). Similar to acetone or lacquer thinner aromas,

W@SM/ H9 b# %’fm” o syl o SETT oy

1 Sour/Acidic — Tartness in aroma and flavor. Can be sharp f/ Vi V a, y / f?‘

Leph Sn/ %a/& Hovos g

and clean (lactic acid), or vinegar-like (acetic acid).

L1 Sulfur — The aroma of rotten eggs or burning matches.

%Y%) hfsfqé’/ la{agngbioa

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.

Total . EZ_ IS\O/

i Outstanding (45 - 530): World-class example of style.
g ellent .. 38 - 44): Exempiifies style well, requires minor fine-tuning,
o Very Good 30 - 37): Gpnerally within style parameters, some minor flaws.
= Good 21 - 29): Misses the mark on style and/or minor flaws.
o s .
9 Fair (14 - 20): Off Aavorsfaromas or major style deficiencies. Unpleasant.
2 Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink,
il

Stylistic Acecuracy
ClassicExample O O 0O 00 Not to Style
Techpigal Merit
Flawless O [ O B Significant Flaws
' Intangibles
Wonderful 0O O O 0O Lifeless

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

Please send any !amments o Comp_Director@BJCP.org



BEER SCORESHEET

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

__________________________________________

Judge Name (print) R‘an/ ?\_.)Oc/Q \

i

]
!
E Judge BJCP ID
1
I

Judge Email

T Use Avery label #5160 __ ... _. .
BJCP Rank or Status:

O Apprentice O Recognized O Certified

[0 National ] Master O Grand Master __

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

O Professional Brewer [ Beer Sommelier OO0 Nen-BJCP
[ Certified Cicerone O 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.

LI 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/flaver 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.

[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 Selvent — Aromas and flavors of higher alcchols (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 Sulfar — The aroma of rotten eggs or burning matches.

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

Category # | ) Subcategory (af)_{)  Entry# ?%534-

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) : é /12

Comment on malt, hops, esters, and other aromatics

f»-.htai 1!‘ 4 flm'{'n Adrnheg., WL‘“\. fae) I’l"l/r“ (:i‘f;:\
a v mO//’{‘j ﬁfrlbfl{-eﬂ-

Appearance (as appropriate for style) / ) 1; /3
Comment on celor, clarity, and head (retention, color, and texture)

\Je.wt\_@.\'bm)\e_ yebow Yo &\ , ok h-ﬁt.dg.
4, Bk nl\hc,U\.ju (:t\§§ceéﬂecds

Flavor (as appropriate for style) z /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteiistics

At 6\/!({7 l_‘»-&.—éf " S/’é?)'lf be_/‘ﬂw _f‘ag'?éﬂ
Ao Vihesd ¢ hover 64, ’f)ﬁcﬁé’y{/f 1‘4#1.?:@,(

Y brY /'{I';/

Mouthfeel (as appropriate for style} g /5

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

Meddicin )‘g: CA Cafécrvr.a"l"wf‘- bui{_ M3ty 7%2 -
bty el K prwelle present i a
Lv&aei‘f‘f* /:)d‘.t'.:r <!

Overall Impression ‘ Z /10

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

A well mocls heer bt [hely v be

ofler n _the untpro fobodns e a

recpe  (&ue ﬂ?{f{xpjf' Ao Cptloncon b

!
rhosater

. o
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2? > 50
g Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=38 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ 0O L | Not to Style
g Very Good (30 - 37): Generally within styte parameters, some minot flaws. Technigal Merit
5 Good (21 - 29): Misses the mark on style and‘or minor flaws, Flawless O O O O Significant Flaws
9 Fair (14 - 20): Off flavorsiaromas or major style deficiencies. Unpleasant. Intangible
Bl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O O 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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AHA/BJCP Sanctioned Competition Program

hitp://www.homebrewersass~-*-*on.org

I Judge "Judge Name: Antony Bijok

BJCP ID: E1950
J"dge BJCP Rank: Recognised —_—
Judge Judge Email:  antony.bijek@outtook.com
M mmrmm Use Avery label #5160 ____ _____. .
BJCP Rank or Status:
O Apprentice 3 Recognized O Certified
[ National O Master (1 Grand Master __
O Honorary Master ~ O Honorary GM [0 Mead Judge
O Provisional Judge O Rank Pending

Nen-BJCP Qualifications:

O Professional Brewer [1 Beer Sommelier [1 Non-BICP
O Certified Cicerone [T Master Cicerone
L 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
cthanol 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.

O 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,

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

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

0O 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.)

B3 Yeasty — A bready, sulfury or yeasi-like aroma or flavor.

Category # Subcategory (a-f)

724534
Entry #‘ (iD) j

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

Subcategory (spell out)
Special Ingredients:

Comments

Aroma (as appropriate for style)

6 n2
72“56}11 o atownt waibh <habb Sroibyestars
a %/ IJ/I 0. 4

aVYavali. Lo fo bo .*}vmf}“/ﬁ;’{&-kﬂ
AyGendl. - J\fym SPaq b

Appearance (as appropriate for style) /3

Comment on coIo( clarity, and head (retef(ly“ coler, and tex m)ll P S / [ 0 01/ / 0 / o /

nee. 5 «mmq
|:f /20

Flavor {as apprapriate for style)
1amctenstlcs,§]d‘nee, finish/aftertaste, a avor chamctensncs

Commenl alt, hops, fermel fan
im la tda 77/8L/S . RS vk (3&
dma N éf/nwufs. 705k l/@{\//mfcz hSvoF
Si~ff oy, Yol vaoll hpblo
on drhastl N Bliner il e ., Mok ofs
_Q%W"Wﬂn 015 fi}mmrwﬁ

Mouthfeel (as appropriate for style)

Co menteon body, car onatlon, warmth, crcami‘ness" astringency, Z' ther palgte sensations
mng i G i F il } v/ Emeeo/ﬁ .
D\ocod @1Yavalipa 10 31&({/ ZP YISO Siminty

Overall Impression E 10

Co nt on overall dnnklff pleasure a?iated Z) entry, give su tions ﬁr improvement

sf Ve 1
pri ]l .— —r{)/aéfvhm/'ﬂ/ IV

Skv[g, -, NoedS worl._aenGllCac hdi

@Qég@ ﬁg{l EZM A 10t w8 SRS «
[LODY gy (& «lﬁﬂ({ SOl A iy

d uther

25

Total
=B Outstanding (45 - 50): World-class example of style. Stylistic Accura
3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 3O 0O 0O O % Not to Style
:5 Very Good (30 - 37): Generally within style parameters, some minor flaws. Techpigal Merij
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O 0 DO Significant Flaws
S Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Infangibles
Zl Problematic (00 - 13): Major off flavets and aromas dominate. Hard to drink, Wonderful [0 O O O Lifeless

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewersassociation. org

- ~

’
I

Judge Name (print) gla‘{

!
1
i Judge BJCP ID

Judge Email

N Use dvery label #3180 __________. .
BJCP Rank or Status:

0 Apprentice O Recognized O Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier [0 Non-BJCP
3 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 alcchols. Sometimes described as Aoz,

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 ({ruits, fru:t
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 -

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

Tinny, coiny, copper, iron, or blood-like flavor.

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

IZIydboard, papery, or sherry-like aromas and flavors.
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
[}
[}
]
]
I
i
1

4

REA i
5

Category# (2 Subcategory (a-f} A_\. Entry #

Subcategory (spell out)
Special Ingredients:

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

/ 12

Comments

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

Tunteed e \7{( it w)fl.ulna{ R redce ﬁemfna{
J 'f"nu el /ZL«‘ Maher Ao et arente J
y{)ﬂbﬁ‘ﬂgfr 7 .
Appearance (as appropriate for style) o /3
Comment en color, clarity, and head (retention, color, and texturc)
/\ bl u_,.v“‘HL =2 ut -;!u" e‘.) r._,‘ift: A‘. ﬁem.:v 4

/”

Laf;ucﬁ- Mcﬁff/

lfi (Y ﬁ (’(('

_JZ-

Flavor (as appropriate for style) /20
istics, balance, finish/aftertaste, and other flavor characteristics

Comment on malt, hops, f‘ermentauon charac
st {) fevier s f ienr , A [so  presend
2 S yin Ddecs et phe vol.e /m/m/yi/ Llesvei
/Uﬁﬂ}?am‘ - fin C JWJ&'MWG

Mouthfeel (as appropriate for style) ' ¢ g /5
Comment on body, carbonation, warmth, creaminess, astringency, gnd other palate sensations

hesen__codal Syt FAS
e Ihe  Phue
Overall Impression “ - o
Comment on overatl drinking pleasure assocxated with entry, give ggeshoryriampmvenwnt
le eved 23 et ie

G‘/fa A diend e f«]!’wﬁf‘ hie (fu.v‘f“ m:fr‘i/?c/

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp 7
and clean (lactic acid), or vinegar-like (acetic acid). [one t‘&ﬁ "fldf- / 14"‘/ 7L & AW&A&’?/ "Jb /iréﬁg
O Sulfur — The aroma of rotten eggs or burning 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. Total 2hs 150
Al 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 O3 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 [1 O | O Significant Flaws
S Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Intangible
M Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderiul O 0O 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.homebrewer “ion.org

__________________________________________

- * 69772
) JudgeJl':IJarag (I\rmﬂ . Antony Bijok E Category # Subcategory (a-f) Entry # l: (1 OA)
' £1950 :

: Judc BJCP ID:

BJCP Rank: Recogn'lsed Suhcategory (spell out)

piiok@outiook.com, Special Ingredients:
Judg Judge Email; antony-o )
T . Use dvery label #5160 ___________ - Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments ‘
[ Apprentice O Recognized O Certified
J National [ Master [0 Grand Master __ Aroma (as appropriate for style) 7 /12

{1 Honorary Master I Honorary GM [0 Mead Judge Comment pn malf, hups, esters, and other aromatics

O Provisional Judge [ Rank Pending Z\F (r & /UMQ bl./lit’ S0uA ¢ VJOQ/(& koﬁﬁ

Non-BJCP Qualifications: L@'L{\; wg /M\ lovgl AVO [/ 4 Shho bl ¢ (.f/"/ﬂ Glr”
J

[ Professional Brewer [0 Beer Sommelier 00 Non-BJCP Wﬁ ,Lf, YN (9 < A / /p
O Certified Cicerone O Master Cicerone ]
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance as appropnate for style) vy 5 /3
O Acetaldehyde ~ Green apple-like aroma and flavor. Com"w:m ‘mﬁ(’ o clarity, yheadgm/em'o FO ﬁg‘%?) ] é j, /o Iﬁ nes

. . !01
OO Alcoholic - The aroma, flavor, and warming effect of J jlzﬁ o 6 2 ", / 7 } J

ethanol and higher alcohols, Sometimes described as hot,

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

‘ Fl avor (as appropriate for style) 20
Im| Diacetyl — Artificial butter, butterscoich, or toffee aroma ment o mz hops, fermentation characteristics, balance, fi mshfaﬁertaste and other flavor characferistics
and flavor. Sometimes perceived as a slickness on the tongue. ; Qintnn J}’ { / oyl 7 GLp U ¢ OM.Q LAg Z A

00 DMS (dimethyl sulfide) — At low levels a sweet, cooked or M@"’Vl? » 2 ./L]p: QS}'WS Q‘-—-; /)éL@VI()/// €
canned corn-like aroma and flavor. 4re a bk S/b é'/f/éd o/ g‘/r \//{/

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. Mouthfeel (es appropriste forsiyle) .
Comment on body bonahon ;mth creammes astringency, and other pal jse}l ions é

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. A lg f fm 150 29 & ;57 S CE
O Musty — Stale, musty, or moldy aromas/flavors. /) {//’. ng I’ [ U [V /VI 3

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 . ; (; ;L(,‘Z é
adhesive strip, and/or medicinal (chlorophenolic). Overall Impressmn /a !9”9! ’Z/ _ & no

. . Cgmmen on overall drinkingpleasure assocjated eniry, give suggestions for, ﬁpmvement
O Solvent — Aromas and flavors of higher alcohols (fusel }r -y
alcohols). Similar to acetone or lacquer thinner aromas. Z\ § (744 !1/ {é L0 (’ } (Vi 4 ﬁﬁf mae7
[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp %4 ea f— £ Z ! h () fhﬁl«] 19 mlfé fmst
and clean (lactic acid), or vinegar-like (acetic acid), Wﬂ [ Q[/b 4 e &‘CV&&A d / / 14/1 l/ ] & (I'_ ﬂ\? \/I%S‘%"
O Sulfur — The aroma of rotten eggs or burning matches, (L' Y, é C]’ /

[ 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 / /30
il Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

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

WO 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 00 0O 0O [©O 0O Significant Flaws

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

238 FProblematic (00 - 13): Major off flavars 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

AHA/BJCP Sanctioned Competition Program

http://www. homebrewersassociation.org

Judge BJCP ID

\
1
1
]
]
1
I
i
1

[+ ?
Category # ! 2 Subcategory (a-f) . & Entry # i mgz
Subcategory (spell out) We‘ <;5 { W

i Judge Email _ AV g@ m&l( UW}\ Special Ingredients:

N cmemea D __ Use dvery i“".bf"ﬁilgg N <" Bottle Inspection: O Appropnate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments Tﬁ &3 (445 W
O Apprentice O Recognized O Certified
[T National 0 Master O Grand Master __ Aroma (as appropriate for style)

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

Non-BJCP Qualifications: ﬂ'(

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

O Sensory Training O 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 kot

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 (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 siale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

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

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

Sour/Acidic — Tartness in aroma and flavor. Can be sharp

Comment on malf, hops, esters, and other aromatics
\ A Aol E.«’ ol

-{-»?W‘(' (4/W0$A/£ﬁ-} $%8
oweva 7/
Low Pluels « é/.],lows A fref
Lo s le v

Appearance (as appropriate for style) 1 —1i3

Comment,on golor, c[anty d head St tiongcojor, and t:f?ﬁ{e)
(”A“’ af/ Slgle. J‘é’iﬂu e

d " pnstbntren

Flavor (as appropriate for styte) ﬂ /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
Tars LS P rEIdoA By
7&{»1&«/’ WW{‘LL/ +~ LAt P

c{-b«tsh/:a pane . aloged

Mouthfeel (as appropriate for style) __ & /5

Commento body, carbo; danon, armth, creaminess, astringency, and olherpa ate sensation,
J 4

Overall Impression

é /10
for iyﬁm»’em%

Comment on overall dripking pleasure asgociated with entry, give suggestio
,‘EWMJ ,ﬁM '.L M b Pl
LJ +
b’ ctppre

and clean (lactic acid), or vinegar-like (acetic acid). J ;[&{ Y - ' 2 .
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, Total f é /50
il Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O [O i O Notto Style
8 Very Good (30 - 37): Genesally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O [ O O Significant Flaws
Q Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant, Intangibles
7 Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O (] [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

AHAfBJCP'Sanctioned Competition Program http://www.homebrewer- ‘ation.org

__________________________________________

Category # / (4 Subcategory {a-f) /7 ﬁ Entry #|: (10 7367

Subcategory (spell out) "

l
]
)
! Judge BJCP ID E’ /9'6/ :
] 11 dient ,
Judge Emall /\éﬂDUd"-irA’ﬁ'\' p@e’fﬂ‘f (:ﬂ peclal Ingredients: 7
%pﬁatc size, cap, fill level, label removal, etc

_______________ I Sseavdy b #5760___________ " Bottle Inspection:
BJCP Rank or Status: Comments
[0 Apprentice O Recognized O Certified N
[] National O Master O Grand Master __ Aroma (as appropriate for style) ‘ 12
O Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and othgs aromatics . i
O Provisional Judge O Rank Pending W/ 27 74“ e 47(, Slents, Lor 70
Non-BJCP Qualifications: (inng Lol 0801 € g7  prre” ’b‘,m &
[T Professional Brewer [J Beer Sommelier [J Non-BJCP ' / .

O Certified Cicerone [ Master Cicercne
[ Sensory Training I Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) /3
: lor, clarity, and head (retentigyf; color, and texture)
[0 Acetaldehyde — Green apple-like aroma and flavor. Comment on co 0?’* J Aﬂ
. . e Lo ppel LA 6?19&"/ /A
O Alcoholic — The aroma, flaver, and warming effect of N ¥
ethanol and higher alcohols. Sometimes described as Ao, Pl frr .,
[0 Astringent — Puckering, lingering harshness and/or dryness -
in the finish/aftertaste; harsh graininess; huskiness. FIavor as appropriate for style) 10
O Diacetyl — Artificial buiter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finisl/aftertaste, and other flavor charactghistics
and flavor. Sometimes perceived as a slickness on the tongue. !
[ DMS (dimethyl sulfide) — At low levels a sweet, cooked or 7 A/JVMAM
canned corn-like aroma and flavor. / ’ coo :

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

EI:|frassy — Aroma/flavor of fresh-cut grass or green leaves, '
. . Mouthfeel (as appropriate for style) 22 /5
Light-Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
L1 Metallic ~ Tinny, coiny, copper, iron, or blood-like flavor. InGetrris, 404,,,5‘/1.{ ! A e
7 /77 s

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). ~ Overall Impression f10

. . Comment on overalpdrinking pleasure assoclaled with entry, give guggestions for improvegment
[0 Solvent — Aromas and flavors of higher alcohols (fusel } L ™ é Y F /

alcohols). Similar to acetone or lacquer thinner aromas. ﬂ e/ &8 "

J

O Sour/Acidie — Tartness in aroma and flavor. Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid), athn o 7‘:‘
foclh

ZEplai X
/‘nﬁ‘/,wggn P Z

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

[J Vegetal — Cooked, canned, or rotten vegetable aroma and

JZ2«6{0r (cabbage, onion, celery, asparagus, etc.) ‘/

Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total {_: Z /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requites minor fine-tuning, ClassicExample 0 DO [0 O I3 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 [0 0O 0O O )2/ Significant Flaws
i : Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles
roblematic "} Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O O O Lifeless

BJ cer eet 1 © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/iwww.homebrewersassociation.org

P e R e e T P ——

:
)
i Judge BJCP iD .
! 1
]
i

i Judge Email

e Use Avery label #3160 ___________. .
BJCP Rank or Status:
[T Apprentice O Recognized [T Certified
[ National [J Master [ Grand Master _
O Honorary Master [0 Honorary GM O Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

I Professional Brewer [ Beer Sommelier E@on—BJCP
[ Certified Cicerone [0 Master Cicerone
O Sensory Training ~ CfOther  NONMAZ.

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.

[0 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 (dimethy] sulfide) ~ At low levels a sweet, cooked or
canned corn-like aroma and flavor.

E1 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.

0O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty -~

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

Stale, musty, or moldy aromas/flavors,

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

[3"Solvent ~ Aromas and flavors of higher alcchols (fusel
alcohols). Similar t0 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).

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

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

449 3a<

f Q Subcategory (a-f} il_\ Entry #

Subcategory (spell out)
Special Ingredients:

Category #

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

Comments

Aroma (as appropriate for style)

3 /12
Comment on malt, hops, esters, and other aromatics |

Schetdbe moct  piieres My ecshe . %/mfu/‘
Set b fr\d‘f‘c &a«u the :/Lm/ﬂ’ ffm/ e { awnw.cm!

Appearance (as appropriate for style) 23
Comment on color, clarity, and head (retentlon color, and texture)

oue an Wb, Salef ;‘.Q&ISJOZM)[ Wf'\‘»/:'«?-

heatsty
%t /20
f’#‘shfaﬂertaste and other flavor charactéristics

Flavor (as appropriate for style)
Comment on malt, hops, fermentation characteristics, balance,

e Vo it e l)
e s i, f)}# (Kw /rkga/-c:w[ é‘”ﬂ,ﬂ

7— s

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

v el CLorbect 8 fd]
/ t '
s

Overall Impression 3 /10

Comment on overall drinking pleasure associated with emry, give sug estion/szor imprgvement
2 2

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ’ ! ': \’,;/0
. Outstanding (45 - 50): World-class example of style. Stylistic Accuracy !

3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [] 8 S/N(Jt to Style

b 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 O O O 0O Significant Flaws

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

1788 Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 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:/fwww.bjcp. D.oTg AHA/BJCP Sanctioned Competition Program  http://www.homebrewer “iation.org
SN W N N N 449948 |
! Judge Name (print) /? On \/ / TU K : Category # Subcategory (a-f) Entry #[ (10A)
G f .
| Judge BJCP ID / / {0 / , Suhcategory (spell out)
}
1 Special | di :
Judge Email Q‘AP@H‘I b (70 I/‘ @O‘A/’@Op COH\ pecial Ingredients
................ Ufe Avery label #5160 ____________ S Bottle Inspection; 0 Appropriate size, cap, fill level, label removal, etc,
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[J National O Master 0 Grand Master __ Aroma (as appropriate for style) /12

O Honorary Master O Honorary GM [0 Mead Judge Comiment on malt, hops, ers, and ofher aromatics /

O Provisional Judge [ Rank Pending $ l/! 0 Soll /) LI@*/H? /C é?f@ﬂ/i(?, CObAarhg
Non-BJCP Qualifications: _/
[ Professional Brewer [ Beer Sommelier O Non-BJCP

O Certified Cicerone [ Master Cicerone
[ Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) o 0/ Q-/@H—Z-/ 3
rity, arfd liead {retention, co[or’and texture) }E’ C /ea

[0 Acetaldehyde — Green apple-like aroma and flavor. C"[;mem Of"’h W 10n a ﬁ{/ / ¢ } i o (O /c" /
5 f

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

[J Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. FIaVOr (as appropriate for style)

1 Diacetyl —- Artificial butter, butterscotch, or toffee aroma Cumment on palt, hops, ferm ?tauo? racler:stlcs balance, fipish/afiertaste, ot.her avor characteristics nstlcs
and flavor. Sometimes perceived as a slickness on the tongue. /“ 5 &4 i Qe ZL‘@ P WC?

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or ')LP ﬂ%/trp vy /l’l /0 7 d’\ £ 614 %efW\QV? }{/’}Pfﬂ’ﬁ -
canned corn-like aroma and flavor. i@m A 0[ viha P %{d&f(f / / gromer (6 (vl )/ﬂ‘,}

[J Estery — Aroma and/or flavor of any ester (fruits, fruit ,’(9(9 L-.I ,a [q /’Qm ﬂ 5
flavorings, or roses).

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

. . Mouthfeel (as appropriate for style) /5
O L'ght-StrHCR - Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

[1 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). Overall Impression . ho

O Solvent — Aromas and flavors of higher alcohols (fusel (i?nlmenton oyerall drinking le% fssamated with entry, f]we suggestions for 17/1:1'0\'&32 ‘? / &(I
alcohols). Similar to acetone or lacquer thinner aromas. @an {Ld L] /
O£ M&nmifrm H}M{) s Aol r)f/é'( ors

[ Sour/Acidic — Tariness in aroma and flavor. Can be sharp
73 11 (4130 (OrhE 5

and clean (lactic acid), or vinegar-like (acetic acid),
O Sulfur — The aroma of rotten eggs or burning matches. C l // C(?ﬂ / (:} S 0 “1/ P d 7 GVB 13 L" 5)0 p
@! At

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 3 _ 1 150
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [ o 0O O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Fechnical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O DO [0O DO O Significant Flaws
Fair {14 - 20): Off flavorsiaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O 0O O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program vev. 120213 FPlease send any comments to Comp_Director@BJCP.org
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:Judge Name(pnnt)\_ﬁf\l(e L\A(LYL/\SO’\X Category # 'O Subcategory (a-f) ﬁ S Entry #

|
i
1
\

Judge BJCP ID

Judge Email _ \&L‘QJMVO gg@ “iw\ml 0wy

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

——

Use Avery label #5160 _ N .

_________________________________________

BJCP Rank or Status:

O Apprentice O Recognized O Certified
O National 0O Master O Grand Master __
O Honorary Master O Henorary GM O Mead Judge

3 Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

I Professional Brewer [ Beer Sommelier [ Non-BICP
[ Certified Cicerone [ Master Cicercne

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

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

O Diacetyl — Artificial butter, butterscotch, or toffeec 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 (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.

[l 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).

[ 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).

[0 Sulfur — The aroma of rotten eggs or burning matches,

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

(oY)

Subcategory (spell out)
Special Ingredients:

Bottle Inspection; 00 Appropriate size, cap, fill level, label removal, etc.
N/B — Dace

Aroma (as appropriate for style)

P
Comments

Comment on malf, haps, estgrs, and other aromatics Lﬂz
Low phne mod —hiq L\, U (M/S
(bashoun 1) . No MBM-M‘” f;a Anisvns

Wt orvoman p./\muf' Lo —Maf.

Appearance (as appropriate for style) ‘ f :i /3
Conmgnent on color, ¢Jarity, and head (retention, color and texture)
ladda tavipe ww"f'--«

Flavor (as appropriate for style) ¥ - 0
Comgcnt on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

ann o4 ML Yriqivet ¢+

pleason | [o.d pino( %m&u‘f‘

' 3/5

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

’ Cinvigo

N7 p— Y| Bads.

Overall Impression és /10

Comment on overall drinking pleasure associated with entry, give suggestions for lmprovement
F oo A Vo ow bordin,

Fred  fouw ieaadl meﬂ\ﬁ-’\

.17,
slev v6 phume ludand wedds UMP Dutveth

%05l

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

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

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

(U] : - .

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

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

(2B Problematic (00 - 13); Major off flavers and aromas dominate. Hard to drink. Wonderful [ O O O [ Lifeless

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

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

AHA/BJCP Sanctioned Competltlon Program  hitp://www.homebrewer “ion.org

, 447245
) Judge Name (print) Category# /0  Subcategory (a-f) 4 Entry#| (10A)

3 Judge BJCP ID é; / 45/ Subcategory (spell outy __~"
Judge Email Aﬂ/)yv/dé Vi féft;,v ﬂa wf@ 0f QSPBCIGI Ingredients:

A
1
i
1
]
]
I

_______________ F{\idbe Avef label #5160 ____________./ Bottle Inspection: ppropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments ‘

O Apprentice O Recognized O Certified { _

[0 National [J Master O Grand Master __ Aroma (as appropriate for style) 2 /12

Comment on melt, hops, esters, and other aromatics

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

Non-BJCP Qualifications:
] Professfonal Brewer [ Beer Sommelier O Non-BICP

[ Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions {Mark all that apply): Appearance (as apprepriate for style)
O Acetal deﬁy de — Green applc-like aroma and flavor Comment on colog clarity, and head {retention, golor, and texture
D L &

[T Alcohelic — The aroma, flavor, and warming effect of T%TWM e 7 &‘3-

ethanol and higher alcohols. Sometimes described as hot. 7 £ ;' ; .?
[ Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. . /

Flavor (as appropriate for style) /20

1 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation chagacteristics, balance, finish/aftertaste, and ather flavor characleristics
and flavor. Sometimes perceived as a slickness on the tongue. s

00 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
cgtined corn-like aroma and flavor. .
gfétery — Aroma and/or flavor of any ester (fruits, fruit

flavorings, or roses).

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

. - Mouthfeel (as appropriate for style) /5
= Light-Struck — Similar to the aroma of a skunk. Comment on body, carbenation, warmth, creaminegs, astringency, and other palate sensations
B Metallic — Tinny, coiny, copper, iron, or blood-like flavor. / lgééd :: ,7-,‘ 4 ~ (“ [ ¥ é by 250, A Qe ~ M ’é!'_/Z-
[T Musty — Stale, musty, or moldy aromas/flavors. Fal)) - A P i y A (41 Y Agap rs

{ EZL%—MLl ] !
1 Oxidized — Any one or combination of stale, winy/vinous, o
board, papery, or sherry-like aromas and flavors.
henolic — Spicy (clove, pepper), smoky, plastic, plastic 5 R g
adhesive strip, and/or medicinal (chlorophenolic), Overall Impression /10

Comment on overall drj kmg pleasure associated with entry, gige suggestions for improvement

#rrnlpr 8. fg\(é.'?ﬂ(

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

0O Sour/Acidic — Tartness in aroma and flavor. Can be sharp ' L L&y LOL i3l
and clean (lactic acid), or vinegar-like (acetic acid). : L LIVl . b2 ;‘(-:fr‘ {l{f ﬂfL
[J Sulfur — The aroma of rotten eggs or burning matches. £ ] T TN
OO Vegetal — Cooked, canned, or rotten vegetable aroma and /\\
flavor (cabbage, onion, celery, asparagus, etc,) /

O Yeasty — A bready, sulfury or yeast-like aroma or flaver. Total ( ZQ ‘ } /s

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

w
% : Exemplifies style well, requires minor fine-tuning. Classic Example [1 [J O—0 O No

e : Generally within style parameters, some minor flaws. Techlggl Merit

% : Misses the mark on style and/or minor flaws, Flawless 0O [ J{D O Significant Flaws
8 (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intapgibles

UM Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O 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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TN
£
g
(=}
®
W
o
(2]
L)
=]

-__-__--____-..._______ e -

BJCP Rank or Status:

0 Apprentice 1 Recognized O Certified
O National [ Master O Grand Master
O Honorary Master L1 Honorary GM [0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

(3 Professional Brewer [ Beer Sommelier m—BJCP
O Certified Cicerone O Master Cicerone
[ Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
O3 Acetaldehyde — Green apple-like aroma and flavor.

[T Aleoholic — 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.

[ 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,

0O 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), srhoky, 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).

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.)

So9F 466 |
o=,

Category # l 0 Subcategory (a-f) g Entry #
Subcategory (spell out) :PU WM% W&iss IQ\IGAP

Special Ingredients: -

Bottle Inspection; O Appropriate size, cap, fill level, iabel removal, etc.

Comments !\\(/A( — G{L“LQQ O"'U(/;l :

(4
Aroma (as appropriate for style)

Comyment on malt, hops, estets, and other aromatics .
M malt pw OM o r-l-w,d{ < weld

_bv  batwnied Y + Calv
MWK swelkvtro o doid |

Appearance (as appropriate for style) 72 /3
Comment on color, clarity, and head (retention, color, and texture)

pon,  S0UAQ c,\_:st‘oW”’ &\MAL

/ e, 2\

{ )} n2

Flavor (as appropriate for style) I 6 20

Comment on malt, hops, fermentation characteristics, balance, finish/afteriaste, and other flavor characteristics

i, breaduy toasted matt dmge

Boadam e of2” clove lilve jhrmolys -
Yodrronrer s e eqe~rs ts .
WOM MM(."//( -..()LWQUV M-F»st .
Sl('\wf billev Mhmqw o b feuily,

2‘ 5/5

Mouthfeel (as appropriate for style)

Comment g body, carionanon, wﬂ c(eammess, as;ngency and other palate sensations

Su
Maq'd — L\I 4/11\. B%é)ﬂwﬁhm

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

A \ween.
Tlanolyv rwwwm e 1w wd

Ve A Ak
Eicha \ sARZ P Jm.,/l Aline,

M'S 50

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

W : example of style. Stylistic Accuracy

S: :_Exemphifies style well, requires minor fine-tuning. Classic Example 0O o 0 O Not to Style

@ : Generally within style parameters, some minor flaws. Teghnical Merit

é {21 - 29): Misses the mark on style and/or minor flaws, Flawless O O O O Significant Flaws
8 (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. tangibles

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

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

Plzase send any comments to Comp_Director@BJCP.org

ls



BEER SCORESHEET

___AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewersas- rorg
----------- %—---------.' “——

! : /b 66
! Judge Name (print) ;f}ﬂf‘grv/ Category # Subcategory {a-f) g Entry # %17 (-){g) :]

?Judge BJCPID _ g*({} 0/
Judge Email A)ﬂﬁ Hﬂélf]( Lt pﬁ’%&vf

R L. Lz L ELET L 3 7 Wy
BJCP Rank or Status:
G Certified

O Apprentice [0 Recognized
{0 National {0 Master

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

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

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

b
1
i
]
]
1
]
1
1
1
]

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 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.

OO0 DMS (dimethyl sulfide) — At lgwllevcls a sweet, cooked or
capned corn-like aroma and flavor. .

Ifﬂ){:ery 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.

[T 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.

enolic ~ 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.

[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, ete.)

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

O Grand Master __

_f&//ﬂ/r

Diprber zi,m'mﬁ/e o~

Subcategory (spell out)
Special Ingredients:

Bottle Inspection:

E!/;@}atsmc cap, fill level, label removal, ete.

Comments

76 1z
Dok

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

@

/} /fé’ﬂa

k_of pe,

{e~4

s, 2Ly "
Loz v, s

5 s

7
Appeara'n €& (as appropriate for style)

Comment on coler, clarity, and head (retention, color, and texture)
Wym (0/8.. O’ /mnf/
f "4/ (2, bithat/On

/ é ~ /20
ish/aftertaste, and other flavor charactffistics

{4 20w e

(r/e' (’

Flavor (as appropriate for style)
Comment an malf, hops, fermentation chamclensncs, balary

mbpltete  Dbbode ~

et

Mouthfeel (as appropriate for style)

Comment on body carbon ion, warmtly, creammess astnngenc and other palate sengations ?{
{ 2/1{ éléﬂ J’g &iﬂ ? //’\ﬂﬁﬂb /j('(- ¢ :

Overall Impression J /10

Comment on overall drinking pleasure associated with entry, give suggestions for i lmprj?nent

very L o el Ailrg,/
Ly of  offy Moyt » SHGhFL
J Ir A?A Seely /o o

s

Total

. Warld-class example of style

Good
Fair
Problematic

(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 flavors and aromas dominate. Hard to drink.

Ou .
Excellen : Exemplifies style well, requires minor fine-tuning,
0= 7) Generally within style parameters, some minor flaws.

£/ Ve
Stylistic Accuracy

ClassicExample B~ [0 O O O NottoStyle

Technical Merit

Flawless [~ O [ O O Significant Flaws
Intangibles

Wonderful O 00 O O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

__________________________________________

F Judge Name (print) o\

! )

 Judge BJCP ID

i Judge Email

e Use Averylabel #3160 ___________
BJCP Rank or Status:
3 Apprentice [ Recognized O Certified
1 National (1 Master 1 Grand Master __
O Honorary Master O Honorary GM [ Mead Judge
0O Provisional Judge O Rank Pending
Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier I:(Non-BJCP

[ Certified Cicerone

IIg,l\/laster Cicerone
[ Sensory Training Other WoNICE .

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

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

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.
OO 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.
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 (chlorophenclic).

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,

i1 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 —

) 1S4 Ly
Category # (o Subcategory (a-f) Entry # T ,;_:C

Subcategory (spell out)
Special Ingredients:

Comments

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriafe for style}
Comment on malt, hops, esters, and other aromatics

i; 12
hahh _ester aunst J')Lmnah ﬂfﬂ‘-&? u;r-f-[m et

Nice. /we:-.r:ﬂ; n@ﬂ,ca Py »FL éﬂr.ér"»famn,

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

% hns P C*f.-ra:ﬂ
% /@awc t;‘mur.f/:f/.

/3

Leced  Heat

Flavor (as appropriate for style) % _ & )20

Comment on malt, hpps, fermentation charactenstws balance, finish/aftertaste, and other flavor characteristics

Y bnlisnee W e &3, [-)/chfe-
P tbdieat 1% f/%t.fwm l21 zaf ;;s ¥ that (‘1.
;’e‘m £b. G .\y-e.ef‘.

S/S

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmt) creammess astringency,

cirtlor ¢edieet. for fhe 5
geiee . Paedyy',
7 )]

;)d other palate sensations

I{ﬂf

Overall Impression
Comment on overall drinking pleasure assocnated

bead weuscher

74 /10
try, give sugiejmns or improvement
Y‘ <

Pouel  Cuest. &stu 1 1elle

sugtest. andt @ [focal t’/m 1 60

;11['- ‘“ﬁ\n- gﬂﬂp \ v

Z‘t' /50

Total
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O O O Not to Style
[ s . . .
Ol Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
% Good (21 - 29): Misses the mark on styls and/or minor flaws. Flawless [ o 0O O Significant Flaws
8 Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
2 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [0 0O O 1O 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.homebrewers- "~tion. org
O N R 2P AN 754141
.’ Judge Name (print) / W ONf g / 70/( : Category # Subcategory (a-f) Entry#[ (10A)
]
)
| Judge siceip /950 | Subcategory (spell out)
1
Judge Email QVIA""' v é It ;ﬁi{’@ﬁ(/ﬁ(ﬁﬁﬁ '&5""’)’ Special Ingredients:
________________ Use Avery Tabel #5160 _ __________ 2 Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
[ Apprentice J Recognized O Certified 6’
[ National [] Master O Grand Master Aroma (as appropriate for style} /12
[J Honorary Master [0 Honorary GM [ Mead Judge t on malt, hops, esters, and ather ara /( a/ a/
O Provisional Judge  [J Rank Pending a aniod oG ‘Z 7’ guiré Sy vl

Non-BJCP Qualifications: ZohrS L ntmoltl 5 nSEATOMAInED L g5 (
ifications ; n i th Fan w

3 Professional Brewer O Beer Sommelier [1 Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): : Appearance (as appropriate for style} 3 /3
v ; head (retentionf colgr, and texture)
[ Acetaldehyde — Green apple-like aroma and flavor. C°m ent E'Jf clarity, gnd Of a }
7’\@ hp {aw vﬂ dpus

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 fini ; ininess; huskiness. —
in the finish/aftertaste; harsh graininess; huskiness FIavor (as spproprise for style) /2 120

O Diacetyl — Artificial butter, butterscotch, or toffee aroma mment op malt, hops, fermentatlon chagacteristics, halance, finish/afteriaste, and other flav6r characteristics
and flavor. Sometimes perceived as a slickness on the tongue. 7 v/ tg no hops 1hishS Ve stvgg

O DMS (dimethyl sulfide) - At low levels a sweet, cooked ot _Jn0, £10$51 (N 12@al; bootr Sthugurs 4 rd&'&
canned corn-like aroma and flavor. [9 w L P ¢ b’ YR /

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) Z /5

O Light-Struck — Similar to the aroma of a skunk. ——
omme on body, c onatmn, warmtly, cr ness, agtringency, and other palat sensauons

2 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. (90‘7 0 M JELY ; f,

O Musty - Stale, musty, or moldy aromas/flavors. { \/ p ZO Mﬂd’ i SR V ng€ 56 /i’ )

O Oxidized — Any one or combination of stale, winy/vinous, 6(, / é{byl '/Iéjf 3, s P/)

cardboard, papery, or sherry-like aromas and flavors.

’

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

. . Commyent on oyerall drinking pleasure assgeiated with entry, give syfigestions for improvefnent
[ Solvent — Aromas and flavors of higher alcohols (fusel : /"," )//
alcohols). Silgli?ar t?)nacctonzrz: lac:qguer thinner arE)mas. ’?z:’ é@M L"”a S foo 5 ,L' { 07‘ gw 4 ’[ é
Jefly . s Were puo c/alﬂ whor /v 4
[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp [0’ £t
and clean (lactic acid), or vinegar-like (acetic acid). U g hﬁ fin /0 I / 2 j

v

01 Sulfur — The aroma of rotten eggs or burning 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 Z; /50
g Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O 0O o 0O O Not to 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 0O [0 0O O O Significant Flaws
o Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Intangibles
ZI Problematic (00 - 13): Major off flavors and aromas dominate. Hard fo 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 __hitp://www.homebrewers- “{on.org
"""""""""""""""""""""" . 975566 |
- Judge Name (print) Sfﬁuﬁn Gf} ¢ b@ Ll i Category # Zg Subcategory (a-f) & Entry #I: {12B}
| Judge BJCP ID [“”‘ = IQ{C’ i Subcategory (spell out) #»Ct‘(/&"éah )?
Ju dge Email Lo Pl”‘fd“‘fﬁ' b ? pulf Oﬂlfow,h Special Ingredients: g 5

............... _ Wedverblabel #5160 _________S
BJCP Rank or Status:
[ Apprentice O Recognized Certified
[0 National O Master O Grand Master _
O Honorary Master O Honorary GM [ Mead Judge
[ Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:
[ 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.

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

EI/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.

[0 DMS (dimethyl sulfide} — At low levels a sweet, cooked or
fﬂed corn-like aroma and flavor.

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

[0 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.

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.

[0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp” t
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

&
Bottle Inspectio/n‘/ﬂ/Ap ropriate size, cap, fill level, label removal, ete.

— -
Aroma (as appropriate for style) z 12
Comment on malt, hops, esters, and other aromatic

fi Gréwt, fidn~eets
ﬁf s Laele n(,'{ Z ,g,g_

G/éa_i d»@#u

Comments

LS, ¢
(rOpds s

thﬁf
/,rl’f‘

Appearance (as appropriate for style)
Comment on color, clznty, and hiead (retentwn cplar, and texture)

’ C”'L..‘/. (J /”0!.»

Cows?,

7

.- 120

nd other flayor characteristics
el v
”fg .s':ﬁ {‘\?ff Y

orsl 17
7 7

Flavor (as appropriate for style)
Commen t on ?}alt hopsgfermentation characteristics, balance, finish/aflertaste,

,\

Fildd /£ /}fmmm
i

LC (s

Tl r e ff weh

b4, o Ls \brtr e St
ban bng . 4

Mouthfee! (as appropriate for style) /5
Comment on bedy, carbonation, warmth, creaminess, astringency, and other palate ensahons

/’/\!’Nﬁ‘u. tat! st/
AMV] é 7’£\f!‘“a

Overall impression /10

Comment onoverall drinkigg pleasure associated with entry, give suggestions for improvelnent
Veli L &n [ LN

fé}’i D, ..r5 /;.t}% immre el7

it Colant ] Oronks (Zerl
{2 Mt ﬂmﬂf Foat cﬁ/d:.;. P ;{;ﬂ, N

.

Jlavor (cabbage, onion, celery, asparagus, etc.)
. -). 2 v

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

Outstanding (45 50): World-class example of style. %tylfgtic Accuracy
eellent. ‘ d): Exemplifics style well, requires minar fine-tuning. Classic Example O O O Notto Style
Very Goo General]y within style parameters, some minor flaws, Technical Merit
--Good - 29): Misses the mark on style and/or minor flaws, Flawless 0O [ O O O -Significant Flaws

Fair (14 - 20): Off flavarsfaromas or major style deficiencies. Unpleasant. tangibles
Problematic (00 - 13): Major off flavars and aromas dominate, Hard to drink. Wonderful [ 0 B0 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 Competltlon Program

http://www.homebrewersassociation.org

Judge Name (print) A Pf “E !’\A(L«/lSQN k

L]
1
]
]
1
]
]
|

:
[}
)
5 Judge BJCP ID
i
:
\

Judge Email . \ﬂ I'\—{LMVVO% g{ﬂ) G\Ml( Lo

_______________ Use Avery label #3160V _______.
BJCP Rank or Status:
O Apprentice O Recognized O Certified
1 National T Master O Grand Master _

[1 Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending
Non-BJCP Qualifications:

O Professional Brewer [T Beer Sommelier D’ﬁon-BJCP
O Certified Cicerone  [] Master Cicerone
O Sensory Training 1 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 kot

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.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 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.

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

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

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

T Sulfur -

[J 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.

Category# \ . \2., Subcategory (a-f) B Entry #

Subcategory (spell out) Zﬂ(Us .S‘V“’/ l‘/ W”] /q (-L

Special ingredients:

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

Q[‘Léé o 11/{0! .

Comments I

Aroma (as apprapriate for style)

é' S /12
Comement on mall, hops, esters, and pther aromatics

DleasanA , sot+ avonrz), Vea il + malt
domtan A’ Lite nuf?ww'c lxn? e

Appearance (as appropriate for style) TZ /3

Comment gn color, clarity, and head (retention, golor, and texture)
_QJM Law co/:ouv Trwe do style .
3gme_haze puesirk — dpefprlolp ‘;Lv.rl?/t

128 120

gracteristics, balance, finish/aftertaste, and otherpflavor,characteristics

Comment on malt, hops, fermentation ¢hy
Cuamas— [JL(M/ wd'\tmm on 42— g
e Wop ’Pl . Alitmvakioan s
l/vw{ h 2D (b N

Flavor (as appropriate for style)

Z'S /5

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creammess astrmg'?cy and other Iale sensauons

—imed bedy,
thm a /rm o A 1‘!54' @{va

Overall Impression 1 /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
Entoundota Leev: | & punsv f}w s _hower
Sotke W anoua Liholy b Yo Ave die

- Soe. Moy siyle mc,guclsa%c,m

1n
|-

5 -ﬁsoJ

Total

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

Excellent = 44): Exemplifies style well, requires minor fine-tuning. Classic Example O o o 0O Notto Style
Yery Good, > Generally within style parameters, some minor flaws. Technical Merit

Good {21 - 29Y: Misses the mark on style and/or minor flaws. Flawless O O ] 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 [ 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.homebrewersassociation.ors

PE L e Sy ey———

Judge Name (print) AP(KE )AN?.QASQN

Judge BJCP ID

Judge Email 4\41""0[’\4"’ Ogg@aiw Cl

________________________________________

BJCP Rank or Status:

—

]
1
i
1
]
]
b
1

(et

g

O Apprentice O Recognized O Certified
[ National O Master [ 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 O Non-BJCP
O Certified Cicerone [ Master Cicerone

0O Sensory Training U Other

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

O Alcohalie — 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.

[ 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 flaver 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.
OO0 Musty — Stale, musty, or moldy aromas/flavors.

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

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.

L1 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.

[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.

Category# 1L g ‘Subcategory (af)_¥>  Entry# qSS l?'q
Subcategory (speil out) A’UG)CV%(LW Sﬁ‘“’u“') A'l*ﬂ |9%

Special Ingredients: -

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

Comments kJ 2 ‘j‘, M‘m‘ﬂ L """A' (e — G? [M,J ‘ @«'UJ?] *
Comment on mait, hops, esters, and gther aromatics

% 12
Dygwrgnk dagmolil , weduevnid_ampury,
& mromg Mammwt Wi Somg. (’le\
\»Lon Mavaks

Aroma (s appropriate for style)

Appearance (as appropriate for style) /- L‘ /3

Comment on color, clatity, and head {retention, colc}r, and texture)

_S %M coloviy Jaenn s"'u l& vequ\we) .
olo-d2 i, Sowmn hare VY v

l /20

rtaste, and other flavor characieristics
as Pw Lw@nng
J

M;.

Flavor (as appropriate for style)
CQW mT, hops, fermentation characteristics, balance, f' nish/aft

blie, SLlavouy pWst
Medi bl Pawor . 'Dy«\
¥ LV

Mouthfeel (as appropriate for style) i /5

Commeny on bedy, carbonation, warmth, creaminess, astringency, and other palate sensations
!&4\1\ corsb i AT ndinggmnt .
Mo Lty Bo [

Overall Impression ’;If /10
Comment on overall drinking pleasure assaciated with entry, give suggestions for improvement

v

Total 2# /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O [0 O Notto Style
Very Good (30 - 37); Generally within style parameters, some minor flaws. Technical M.
isses the mark on style and/or minor flaws. Flawless 0O 0O a O Significant Flaws
Fair 4 - 20): Off flavorsiaromas or major style deficiencies. Unpleasant. Intangible
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink, Wonderful 00 0O 0O [0 Lifeless

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

Please send any comments to Comp _efrector@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Proggm http://www. homebrewerss=~~~iation.org

/’
: Judge Name (print) .

rJudge BJCPID & -IQb J 5

Judge Email lﬂm'&d&nghrﬁm @Oﬁ*'ﬁak (0}@"

* JUse Afery label # 5160 A

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

BJCP Rank or Status: ‘/
O Apprentice O Recognized ertified

O National O Master O Grand Master __

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

[ Professional Brewer O Beer Sommelier OJ Non-BICP
O Certified Cicerone [ Master Cicerone
[ Sensory Training [J Other .

Descriptor Definitions (Mark all that apply):
00 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.

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).

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 burning matches,

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

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

Category # Subcategory(af)____ Entry # ?? 25677

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) z /12

Comment on malt, hops, esters, and other aromatics

lo . o5tect ot 3lowas
Cofwnf /el nb’ﬁe& lrcaoct I B! ort!

Weehe, o t 7 CiOuner s £ Dw I t‘“am}
Loy .Ag%.;. Ly eiot » 6@-@; Crle fof &

Appearance (as appropriate for style) ; ’ c %3
Comment on color, clanty and head (retention, color, and texture) /
/0/6} P 2

te te . Ll Vivlie
P-mﬁ’)ém £ oot 288 s% eir;/ / ' pal

C@h;

Flavor (as appropriats for style) @ t /20
Comment on mglt, !mps, fermentation characteristjcs, balan:fnishfaﬁenaste, and other flavor characteristics

/gic.ﬂl-w ) KL@J‘
: Stan (ol

Mouthfeel (as appropriate for style) . /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Nbevityn L8 8biger L FrnfC f\’.

Overall Impression /10
Comment gn overa]l drinking pleasure associated with entry, give suggestion; }ﬂﬂimpmvement

Total _QQ» { /soJ

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

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O 0O O Notto Style

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

5 Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O 0O O, Significant Flaws
g Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibll:ely

7 Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink. Wonderful [0 0O 8 O Lifeless

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

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

__________________________________________

EJ dge Name (print) \)MG l}moﬂ ‘:
Judge BJCP ID V{alx\dzwvm L) quan! - Gt

]
]
1
i v !
1 Judge Email :
N e Use dvery label #5160 ___________ -
BJCP Rank or Status:
O Apprentice O Recognized O Certified
[1 National O Master O Grand Master __

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

Non-BJCP Qualifications:

[T Professional Brewer [ Beer Sommelier WOH-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training (d Other

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.

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

8 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.
[T Light-Struck — Similar to the aroma of a skunk,

OO0 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.

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

E(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).

[J 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 # 2 Subcategory (a-f) _ =% A Entry # qso :[14—
Subcategory (spell out) gVL-hb\/\ Q (ﬁ(ﬂ'\ Kl 28

Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, labgl removal, etc,
Comments Pl,("m M\A/":’ -_ /

Aroma (us appropriate for style) . 5 /12
Comment Rmalt, hops, eslers, ald other aromatics

‘!?w . lwerrd LWhe AvDuwnsg
hab\k_ 'avasor | Punad Wolb clunna fenr
Qlran)’ pase itll  drounn

e wersb A

Appearance (as appropriate for style) 2. /3
Comment on color, clarity, and head (retention, color, and lexture)

P (olovy siialut b'ﬂze_
woWWt'c, Olouv Lo~ Mafe-

Flavor (as appropriate for style) ! 3 S- /20
Comment on malt, hops, fermentation charactenstlcs balance, finish/ ﬁertasle and other flavor characteristics
Assenkive. Wop  bitewiows N (M b ev wo

ashivervea » Ueald dmen mes Agyarent

bl ¢ an At %NA,AVI; aviiwn bast adi—

Mava swils shilec, S Jepididn A swerbinun
bk Rughen %MM/A%%M
Mouthfeel (as appropriate for style) 2‘5 /5

Compment on body, carbonatiop, warmth, creaminess, astringency, and ofher palatg sensations
Me duvun ’oﬂm{l wibn o ¢dr vnafion
Lilkle . ov_wo ms'l%gw;j

Overall Impression é 5 1o

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

?\AOW\P (AAOL @w(i—.ﬁ W m i{iaﬁ/(@w*" beev,

Total Zﬂ ’5—:‘50\/

Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 00 0O m} O Notto Style
Very Good w enerally within style parameters, some minor flaws, Techn ! Merit
ood =209): Misses the mark on style and/or minor flaws, Flawless B O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intadébles
Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ 0O O O Lifeless

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any commenis 1o Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://www.homebrewersa ““n.org

\ 174
N ¥ , Category # Q ‘. Subcategory (a-f) & Entry#[(12 j
' Judge BICPID__ £~ ‘le | Subcategory (spell out)_foysfy S‘A Kn/oét Ate -

' 1 Special Ingredients: '
Judge Email %ﬂﬁggé@z\ € o, ¢k . (_q.;n P g -
R Use 4fery label # 5160 Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, ete.

_____________________________________ ,
BJCP Rank or Status: . Comments

[0 Apprentice {J Recognized @/emﬁed

[ National 0 Master [ Grand Master __ Aroma (as appropriate for style) 2 /12
[T Honorary Master O Honorary GM [0 Mead Judge Com ton alt, hops, estetg, and other aromatics

O Provisional Judge [ Rank Pending [ the J,o afgﬁm ,0;1?,“ Lol .f ¢ 4' r

hite S a 240

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

O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) é > S /3
O Acetaldehyde — Green apple-like aroma and flavor. Comment on color, clarity, andhead (retention, color, and texture)

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. FIavor (as appropriate for style) / / /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on,malt, hops, fermeggation characteristics, balance, finish/aftertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. _M(?ﬂ l)/ it ledd f ﬂ\a[fg,g,/p g st
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or ﬂ.’c “n {' hit S f(/( L3 f 2 t Ot / &V‘Q

canned corn-like aroma and flavor, A 2 e o L ~
O Estery — Aroma and/or flavor of any ester {fruits, fruit -

flaydrings, or roses)
rassy — Aroma/flavor of fresh-cut grass or green leaves. ) 3"
5 /5

. . Mouthfee! (as appropriate for style)
O Light-Struck — Similar to the aroma of a skunk. Comment on bgdy, carbonation, warmth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-lIike flavor. VA 1 g ﬁﬁf: mm/ ﬁ:ﬁ Aorids S oo rele, ¢t
- AR 7
O Musty — Stale, musty, or moldy aromas/flavors. Pgﬂ,gf-&m A

O Oxidized — Any one or combination of stale, winy/vinous,
h;ardl:uoard, papery, or sherry-like aromas and flavors.
P

henolic — Spicy (clove, pepper), smoky, plastic, plastic =,
dhesive strip, and/or medicinal (chlorophenolic). Overall Impression é 'SIIO
. A Comment on overall drinking pleasure associated with entry, give suggestions for improvement
Solvent — Aromas and flavors of higher alcohols (fusel P
alcohols). Similar to acetone or lacquer thinner aromas. Me Al A‘ ¢ & 0, le"“ ; ﬁ;ﬂgﬂ"l&

Wt ettt fepinrt

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp 7 -
and clean (lactic acid), or vinegar-like (acetic acid). ﬁ(_‘{/ﬂtf lar L

i y
O Sulfur — The aroma of rotten eggs or burning matches. /.'Eﬁ_/ L. May ‘b £ /" £ (s [0 §F @’51,&\ |

[ 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 , i ”i}/

o Outstandmg {45 - 50): World-class example of style. Styllstlc Accuracy

(59 e'll? G : Exemplifies style well, requires minor fine-tuning, Classic Example O O D O O Not to Style

S Very Goo 30°< 3723 Generally within style parameters, some minor flaws. Technical Merit

é G): Misses the mark on style andfor minor flaws. Flawless O [O ¥ O O Sigoificant Flaws
8 (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles

IZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O g 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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N — 391624 =
» Judge Name (pnnt)qu {) N I Category # 1.2_ Subcategory (a-f) 4 Entry # (12A)
! Judge siceip_ E-1G6). | Subcategory (spell outy__|) A Em i Co (r(@m /4 (,{9
Judge Email LQDDV} IHFL(C o @ lQLH .’l-. (e E Special Ingredients: -

N e _ Use Abery lbel #3160 _o... -"  Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
0 Apprentice {J Recognized DCertified :
[] National ] Master [ Grand Master __ Aroma (as appropriate for style) - 5 12
[1 Honorary Master O Honorary GM [ Mead Judge Cumment on malt, hops, esters and other aromatics
O Provisional Judge O Rank Pending / ﬁ/ 73 Y Vi ﬂ/ﬂm . Mé[gbn /é
Non-BJCP Qualifications: nie / é’f/(
g groffs;sigléa_l Brewer g ﬁcer Sogmelier L1 Non-BICP /i A7 BEr1n Ali
ertified Cicerone aster Cicerone his/ L St 7’4 w ot $ A 2/ / HJ A~
O Sensory Training 0O Other
el (Coert 1. Dipatit,
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) _g_,_/ 3
. Comment on color, clarity, apd head (retention, cojor, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. . 747
O Aleoholic — The aroma, flavor, and warming effect of L0t thil ? g‘ﬂ /(/ & /ﬂl = 7
Iz(et:hamol and higher alcchols. S:Jmetimes described as hot, !Jff) ’/90 _/?.; "/' > f’"‘ L / U - (‘/@, {j‘;" x h.’ Ll /.
Astringent — Puckering, lingering harshness and/or dryness - & 0('/
in the finish/aftertaste; harsh graininess; huskiness. FIaVOr (ss appropriate forstyle) //
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, ho \ fermenlatlon characteristics, balance, finislyaftertaste, and other flavor aractenshcs
and flavor. Sometimes perceived as a slickness on the tongue. / Do L/ A / P4 /f{(

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor. . AD LSS, » ith - 4 / Ar 5
[ Estery — Aroma and/or flavor of any ester {fruits, fruit j P2 df /27C ./ AL < k ﬁ ( }n)—. w v)
flavorings, or roses). J

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
Mouthfeel (as appropriate for style) 5 T /5

o Light-Struck — Similar to the aroma of a skunk. Comment on body, ¢arbopation, yarmth, creaminess, asmngency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. 1I£ﬁ/ ébﬁ/ E# /7 Q( L er /‘ f:"}/ é/ﬂ (74 r”i‘ 0“'\
O Musty — Stale, musty, or moldy aromas/flavors. S//_i ﬁ 9 7 EIh . f? [ & S/C QS /,_:%@q
O Oxidized — Any one or combination of stale, winy/vinous,

cardboard, papery, or sherry-like aromas and flavors.

I Phenelic — Spicy (clove, pepper), smoky, plastic, plastic .
adhesive strip, and/or medicinat (chlorephenolic). Overall Impression 110
. c
O Solvent — Aromas and flavors of higher alcohols (fusel omment ¢n overall drinking pleasure associated with entry, gwe suggestions ﬁr m‘l}mvement //
alcohols). Similar to acetone or lacquer thinner aromas. Ld "'"' /4l
bt s Mfw 2 ,e"? £ /

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

Y A O’:m[ééé‘/jffr W /Zih’f'hﬁ/ !

O Sulfur — The aroma of rotten eggs or burning matches. fﬂfO 7t l’ § f £
O Vegetal — Cooked, canned, or rotten vegetable aroma and ——Mﬁ[( 7 : 0 o -Y /z'." e

flavor (cabbage, onion, celery, asparagus, etc.) %Lf—( 4y, /! éf /7 /"‘f'\{n / /)eﬂf
£ Yeasty — A bready, sulfury or yeast-like aroma or flavor. 0 Cf yl[ . Tota’l/ ;: i /50

Outstanding (45 - 50): Waorld-class example of style. Stylistic Accura
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example OO0 [] O ¢ O Notto Style

Very Good (L- 37} Generally within style parameters, some minor flaws. Technical Merit ~

G? @MISSGS the mark on style and/or minor flaws. Flawless 0O 0O B Significant Flaws
(14-20): Off flavors/aromas or major style deficiencies. Unpleasant. Intglﬁiﬁs

Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink. Wonderful O O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Direcior@BJCP.or,
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------------------------------------------

EJ dge Name (print) ,lﬁ KE H&(LlL&Q

I
]
)
Judge BJCPID _ — :
]

Judge Email }éh&ll\lbwfg Egg@ %W\“’l\pﬁﬂ
Use Avery label # 5160 /

~

BJCP Rank or Status:

-

O Apprentice 0 Recognized O Certified

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

Non-BJCP Qualifications:

O Professional Brewer [1 Beer Sommelier
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

méén-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 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.

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

[ 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.
[J Musty — Stale, musty, or moldy aromas/flavors.

0 Ozxidized — 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.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and ¢lean (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.)

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

) Mouthfeel (as appropriate for style)

Category#__ Subcategory (a-f)

Entry # Bci 6&4'

Subcategory (spell out) \lpr gﬂﬁl\gl’\ Gla(o(?/ﬂ N?

Special Ingredients:

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

Comments

Aroma (as appropriate for style) > m

Comment on malt, hops, esters, and other aromatics

da ‘M\p avow], cubl @ wolle OnoA MN’M’{ Mf[’(
(oma. wmald pfomra_ p: CWMM/{ Mvonrt
predind

4

]

’2_, /3
EQ 800

Appearance (as appropriate for style)

Comment on color, clarity, and head (retention, color, and texture
Irbov dwmn a sapro proake {iw ednle =
/el o\ —bue so ”ﬁé\{\z)

Uw.i L.
Flavor (as apprapriate for style) £ i /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other ﬂav_or characteristics
evmovy balarmiian wadl wi
Wt polile  vo mcmT Aéte Lak e
WA Whada
Ml Maodvs Tompuise wnlol ovesdid wllw
Sl Canemod ahbed — Hautend Plavew” Lyt somad
&g LoMEUets - g5 s
Comment on bgdy, carbonation, warmith, creaminess, astringency, and other palate sensations
Hodtuloed, (s ymadadun wikw (o
0 M&ka, tonbonodkibvd — twue o 9(«1\:_

Overall Impression 6, /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
d_pmpdadolo Voo Wi ng ap
deN SBogn pe e 5 wol Npwsertibne
Byl Grold gt Al — Mol WO bty
pan ESK - due o mald  melrvae

o

Outstanding (45 - 50): World-class example of style,
Excellent

Problematic

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

Very Good . Generally within style parameters, some minor fiaws,
Good {21 - 29)Nisses the mark on style and/or minor flaws.
Fair - 20): Off flavors/aromas or major style deficiencies. Unpleasant.

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

_asnd_ (aaaved  speituneasy.
Vv
Total 268 150
Stylistic Accuracy
ClassicExample O 0O 0O [0 Not to Style
Techrlgzal Merit
Flawless O [ O O Significant Flaws

Int#gibles
Wonderful O 0O 0 0 Lifeless
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