BEER SCORESHEET

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

E Judge Name (print) é”' !‘M M Cﬂ%: Category # Subcategory (a-f) Entry # 3 47 "é 4 (‘6*‘)
} udge BJCP ID L‘:’ l q ?' é E

:‘ J Subcategory (spell out)

E Judge Emall Bt ot ﬂ,m%g@ ﬁ‘:’mm:ggggzia[ Ingredients:

el Use Avery label #5160 ______. ,’ Bottle Inspection: O Appropriate size, cap, fill level, label removal; etc.
BJCP Rank or Status: Comments
[ Apprentice [ Recognized 3 Certified I O
[ National [J Master [ Grand Master __ Aroma (as appropriate for style)
O Honorary Master O Honorary GM [ Mead Jud ge Comment on malt, hops, esters, and other aromatics
[ Provisional Judge  {J Rank Pending Co Kﬂ(’? DPreid. O ?Ld- i M) e
Non-BJCP Qualifications: [0 s TN ERRTTIN I9Y V13,4 f’" ff‘-w‘ h‘ﬁ{
O Professional Brewer [1 Beer Sommelier [0 Non-BJCP 5w 6‘(5}" I 7 i !

[ Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) z- /3
. Comment on color, clarity, and head (retention, color, and texture)
1 Acetaldehyde — Green apple-like aroma and flavor. "
AR Bponwn | Covn & PG
/Dﬁ‘oholic — The aroma, flavor, and warming effect of D . ; (- o ! H N
ethanol and higher alcohols. Sometimes described as hot. Loty Sl YO (L

O Astringent — Puckering, lingering harshness and/or dryness ﬁ'ﬁ f? £ ’5'""?-.5 cﬁ C & Dot o

in the finish/aftertaste; harsh graininess; huskiness. ( .
Flavor (as apprapriate for style) /20
[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. Mo [ e ‘b{;“@ 22 L4 £D1E 78] IS LA o
{0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or KonsontdiLE, . Sy Eé‘é‘*a.d"“" B orreve M R
canned corn-like aroma and flavor. Cf,‘,@ Cip LT fq 21 N 7 DATI iy
O Estery — Aroma and/or flavor of any ester (fruits, fruit St 2 plop— AR iy é\«?‘ /e A-"*g{é [red &5 B30
flavorings, or roses). R e /' BTN \
O Grassy — Aroma/flavor of fresh-cut grass or green leaves, ! 4N ' 4
. . Mouthfeel (as appropriate for style) /5
o nght’s“u‘:k — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
O Metallic —- Tinny, coiny, copper, iron, or blood-like flavor. Mg 12 - ﬂu I "’fm [~Xv 4
O Musty — Stale, musty, or moldy aromas/flavors. M6 @ erinTre e {?/D T /’ﬁa,
[0 Oxidized — Any one or combination of stale, winy/vinous, B G LA I‘M‘T! 44
cardboard, papery, or sherry-like aromas and flavors. FNT I a0l b O " Hedn oo d LB e
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression E /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

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

INI= S, /Azuﬁ i s S e, Brets
Qun AN, BriL g Byt Hes f«lc-m/
:.__ama.-m

[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. i
O Vegetal — Cooked, canned, or rotten vegetable aroma and -
flavor (cabbage, onion, celery, asparagus, etc.) > /
- i : L
[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total _"V 150
W Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O a d 0O Not to Style
PR Very Good (30 - 37): Generally within style parameters, some minor flaws. Tecknical Merit
é Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O O o O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. angibles
B8 Problematic (00 - 13) Major off flavors and aromas dominate, Hard to drink. Wonderful [J 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

Special Ingredients:

AHA/BJCP Sanctioned Competition Program  http://www homebrewerss-  “on.org
""""""""""""""""""""""""" s - 34216
. Judge Name (prmt)éxA/ Iema’wwé/ | Category # Subcategory (a-f) Entry # ’: (16A) 4 ;
; — E— Ja—
3 Judge BJCP ID 1 Subcategory (spell out)
]
1

Judge Email
[}
TR PIPIPIPIPIPRPI. Use Avery label #5160 __ ________. - Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comuments
O Apprentice [ Recognized O Certified
O National [0 Master O Grand Master __ Aroma (as appropriate for style) / /P
O Honorary Master O Honorary GM O Mead Judge Comrnentﬁgu malt, hops, esters, and other aromatics
O Provisional Judge 2 Rank Pending e L,g:)c:._@/ e M}z‘-ﬁ‘ﬁ
Non-BJCP Qualifications: ;’ S e q_--;L‘ A N PV
O Professional Brewer [] Beer Sommelier on-BJCP ”

. P
et LT ESSe,
I Certified Cicerone [ Master Cicerone &f
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 /3
‘ Comment on colog, clarity, and head (retention, coler, and texture) «
O Acetaldehyde — Green apple-like aroma and flavor.
[T Aleoholic — The aroma, f d warming effect of Z L3RS
coholic — oma, flavor, and warming effect o . N
ethanol and higher alcohols. Sometimes described as hot. Qe & o "V‘;} = ~+ fhon
O Astringent — Puckering, lingering harshness and/or dryness ‘
in the finish/aftertaste; harsh graininess; huskiness. FIavor (as appropriste for syle) §/ f 20
a Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hups fermenta /}‘on chayacteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue, //’V 'V,'«' e e i -1(;./4:.". LASDLAA"
[ DMS (dimethy! sulfide) — At low levels a sweet, cooked or ‘"d"“@ W'WM ! M/" i
canned corn-like aroma and flavor. A el 2 i o VYN £ose

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. '
. . Mouthfee! (as appropriate for style) 5‘\/ 5
O Light-Struck — Similar to the aroma of a skunk. Comment on bady, carburjh m, warmih, creaminess, astringency, and other palate sensations
O Metallic ~ Tinny, coiny, copper, iron, or blood-like flavor. /{\f__‘ir@@ ) a <" Loua_}l,u @
0 Musty — Stale, musty, or moldy aromas/flavors. </ *S/M . Sweeadingss .
a

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

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression Y )
O Solvent — Aromas and flavors of higher alcohols ( fusel Comment on overall dﬁ%asum assocmted with entry, g:e suggestions for improvement
alcohols). Similar to acetone or lacquer thinner aromas. é: i Y] ' ""'}7/ v Lt e .
éﬁﬁﬁ Gmﬂ?f D A D ﬁ\ﬁ Xy A "//4.2,«

[ Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid). "N?(’n i A 7‘&«-"-

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 flaver. Total 4 150
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O O O [ NottoStyle
Very Good (30 - 37). Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [0 O O O 0O Significant Flaws
Fair (14 - 20): Off favors/aromas ot major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful 0O O O O [ Lifeless

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



BEER SCORESHEET

Special Ingredients:

AHA/BJCP Sanctioned Competition Program http://www. homebrewers? _org
.s}iéﬁ'ﬂ/fc'li;; """"""""""""""""""" K S j
1 Category # Subcategory (a-f) Entry #
‘ BJCP #E1426 ' —— s
+«rian.p.mcrae@gmail .com 1 Subcategory (spell ouf)
I
]

-~

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

\ECOGNZED- | —

BJCP Rank or Status;
0O Recognized ,E’értified

Comments

O Apprentice :
[] National O Master O] Grand Master __ Aroma (as appropriate for style) f ‘ 12
1 Honorary Master OO Honorary GM [0 Mead Judge Comment on malt, hops, esters, and gther aromatics

O Provisional Judge [ Rank Pending ’?I—U vy édce;é:’ S UG 'H"T‘ 725 F zﬁ &

A m»rL Rookst
Co & LALDENY RE _g’"
B:zcﬂ:;pv N’!’o%ﬂ;
v/

™~
( coaea )
Appearance (as appropriate for style)

2 3
Comment on calor, clarity, and head (retention, color, and texture)
L U ByowaN 1 Oreld oN Mbgegar
Vet Mindimntl, Dite TAN Hews
POl Rs — Clsbit

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

Py perid / ; Rop T -
i [ Mpig Folicdnern Baow

Non-BJCP Qualifications:

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

O Sensory Training [ Other

P

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 flavor. Sometimes perceived as a slickness on the tongue.

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

canned corn-like aroma and flavor.

[0 Estery — Aroma and/or flavor of any ester (ftuits, 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,

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.

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

[ 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 buming matches.

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

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

el Aoy XRYNTY XY, Binteufess BHree.
Prancnmpe  Rue ot Blrmern od 4. FiedSt
Lot Mocasees, M@, Malam & g
Porie CQ-GCHELM( ' 5 /
5

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

MoDenp6" Booy

MO PeraTe @mzlu.su,&-mmﬁ
SLIG I (ddrensgid :‘:;‘ Criepm /a5 S
Pu-LecdLev B i Aeﬂzauaa,mrj

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

Vetey DeiNe&ra (s DAz Rosk
ing_ Micer  Banesrarfed A0
AT COraDLl el TUSE—

NpT™ T Grc ! BuT Hag SaBgrhetct
D Reme s ﬁ&’ﬂ’é—m‘l rdy feampeiafe
¢ Ao,

S

Total

wv“""“?’m@%ﬁw

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

=3 Excellent (38 - 44): Exemplifies styls well, requires minor fine-tuning, Classic Example ﬁ/ ] o a4d O Notto Style

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

5 Good (21 - 25): Misses the mark on style and/or minor flaws. Flawless P/D O 0O 3 Significant Flaws
Q Fair (14 - 20): Off flavors/aromas ar major style deficiencies. Unpleasant. Intangibles

ZH Problematic (00 - I3): Major off flavors and aromas dominate. Hard to drink. ‘Wonderful ﬂ/ B 0O O O Lifeless

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

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

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

: Judge Name (print) g:‘/ g A S-ZM/JW/W.' Category # Subcategory (a-f} Entry # |4 L 6332 (\ﬁc)
! : i
| Judge BJCP ID — ! Subcategory (spell out)
! . e : Special Ingredients:
i Judge Email H
\
Mmoo Use Avery label #3160 __ __________ <" Bottle Inspection: O Appropriate size, cap, fill level, label Yemoval, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
O National O Master O Grand Master __ Aroma (as appropriate for style) i l 12
[] Honorary Master 0 Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics /‘A_/
O Provisional Judge  [1 Rank Pending T Sy o f\.j / et J/

Non-BJCP Qualifications: E/ Teocsts,  pmalt  Lewsrn A/
[ Professional Brewer [1 Beer Sommelier ] Non-BICP 57 ,// ,f" d’mK 7

O Certified Cicerone L1 Master Cicerone
O Sensory Training O Other

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

. Comment on color, clarity, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. .
. C:ﬁf’/-ﬂ\tt\..n/ o+ &/&VV}TLV

O Alcoholic ~The aroma, flavor, and_warming (?ffect of Y73 — M‘\l / 7 z / /;- =7 - {/_’ /;

ethanol and higher alcohols. Sometimes described as Ao.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. e
i Er ? Flavor (as appropriate for style) 120

Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characiensucs
and flavor. Sometimes perceived as a slickness on the tongue. ey _,C’Z,_,V = A s /{b cﬂ‘" S

[ DMS (dimethyl sulfide) - At low levels a sweet, cookedor _Mledpadi. Lo,  Diferasss.
canned corn-like aroma and flaver. ¥

[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. ' 5‘
Mouthfeel (as appropriate for style) A /5
Comment on body, carbonation, warmtjeammess, astringency, and other palate sensations

0 Metallic - Tinny, coiny, copper, iron, or blood-like flavor. A /’/Le_cl/[ At ,g@ 6/ [y .
O Musty — Stale, musty, or moldy aromas/flavors. P g C.om/) Aa F\.&uf 1<) [aw Fo Maalﬁfftjé

O Oxidized — Any one or combination of stale, winy/vinous, <i S Lt~ cvrse. Rt B jﬁ:ﬁiﬁd Ar
cardboard, papery, or sherry-like aromas and flavors, ¢

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic g
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
Comment on overall drinking pleasure associated with entry, give suggestions for i improvement
&/ fﬂ/wﬁ & oS 4, !\/# (g P
— 7
- e g 7} i Ll it
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp _i\’:’c’\”"’% LS U"m Cvaont oA fnshid
and clean (lactic acid), or vinegar-like (acetic acid). et "pie" 4 Prn P Vol o B i o SN

Oveat T”/Wczw 2 Mo@‘(‘fy
,;__,("’\-.E‘-‘-\/ *‘i"‘-ﬂ-f\\fz/Qaﬂ\ AY

[ 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 . 150

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

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

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

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

8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example [ 00 [ O NottoStyle

el 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 I o O O Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. / Intangibles

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

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

hitp://www.homebrewersassociation.org

e —————————

S e e e === = —

Judge Name (print) DAVUAY  MAGLine

O Provisional Judge O Rank Pending

Non-BJCP Quailifications:

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

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O3 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.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

[F 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.

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

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

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

1
I
L]
1
]
I
]
I
i
[}

Judge BJCP ID E1asA

Judge Email

Mermcemmem e seAvery label #5160 . .
BJCP Rank or Status:

O Apprentice [ Recognized Eﬁgniﬁed

O National O Master O Grand Master ___
O Honorary Master O Honorary GM  EJ Mead Judge

Category# 1.5 Subcategory (a-f) _#% Entry # 3577%5 (l?b

T e WA b

Subcategory (spell out)
Special Ingredients:

Comments

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

ES 12
Comment on malt, hops, esters, and other arpmatics

AT = VS0t Lo HRISCHU, 1y, TOASTI,
(O TOFFEE) @t sUen.
PASDIWAN  fon)  ESTERL = 250 AMES

2

AIEAR I A0 A UL
Fooed  un el LA

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

DEese ceoLar)
CEeS0 e tALAT —
(AT TAN SO —

Flavor (as appropriate for style) i 'é
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other Havor characteristics

PACT = pasQivin Low — GG AT, TOAAT VUTTY,
MODBRETY 2evPAT - PASENA Y (O es“”.:"vn,s
POt jaws G iTdesecs | fMtarnce O TD
N 570 0 63 g (¥ =

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

MEM A Looa Bsn+ SNEOHA A (e
CARE 3p ) AT . MY Dt eoemadte
CtérT LPoAasT ALrindésrst v

Overall Impression z 10

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

A= A% 217 A8 Cewft,

GO0 20T P RASR TR

and clean (lactic acid), or vinegar-like (acetic acid). LACle 1 AYC~ B CaTeE  ¢nd
[0 Sulfur — The aroma of rotten eggs or burning matches. €D P T
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.) _#
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Z B /50
Outstanding (45 - 50): World-class example of style, tylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O o O [0 Not to Style

w
=]
=
©
Q
Z
&
o]
[
[ %]

Problematic (00 - 13):

Very Good (30 - 37} Generally within style patameters, some minor flaws,
Good (21 - 29): Misses the mark on style and/or minor flaws.
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant,

Major off flavors and aromas dominate, Hard to drink.

echnical Merit
O O
Intangibles
O OO O O Lifeless

e
Flawless O 0O O Significant Flaws

Wonderful

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.homebrewers- ‘an.org
""""""""""""""""""""""""" 957785 |
! Judge Name (print) QD % S HR NN : Category# \™5  Subcategory (a-f) _A_ Entry # l: (134)
]
] .
. Judge BJCP ID ! Subcategory (spellout) DOV, pMALD
i Special Ingredients:
Judge Email :
\ ,
M Use dvery label #3160 _________. " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice 0 Recognized O Certified
[ National O Master O Grand Master __ Aroma (as appropriate for style) i Az
O Honorary Master O Honorary GM [ Mead Judge Comment on alt, haps, esters, and other ammancs
O Provisional Judge O Rank Pending AN L\/\ LAM05 1 \) l‘t&ﬂlﬁ(
Non-BJCP Qualifications: Las "')P o\..e b La) D (Mru -L -&QM\
O Professional Brewer [ Beer Sommelier O Non-BJCP A TS G )85 AADL An,
O Certified Cicerone O Master Cicerone ’ ]

O Sensory Training 3 Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) > /3
O Acetaldehyde — Green applc—like aroma and flavor Comment on colot, clatity, and head (relention, colar, and texture) bu\ L“
L B N ¢
[T Aleoholic — The aroma, flavor, and warming effect of ] lA Ol- ! ?é; g( J}\a ) 0‘
ethanol and higher alcohols. Sometimes described as hot. rlan 20 Y S"M

1 Astringent — Puckering, lingering harshness and/or dryness ‘;\‘A“:) NMDL Slq 2

in the finish/aftertaste; harsh graininess; huskiness. [9
Flavor (as appropriate for style) \ /20
O Diacetyl - Artificial butter, butterscotch, or toffee aroma Comment on majt, hops, fermentation,characieristics, balance, finish/afteriaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. Mo m \r AR Qi\,; Py At A
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or Con M l " U’_uz Llw
canned corn-like aroma and flavor. Lt:uJ Rry LQ P L (V0N L {o 2y 00
O Estery — Aroma and/or flavor of any ester (fruits, fruit A\A_g,\\'\ { ou MG l,.“
flavorings, or roses). A LU?) P’ .
[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
. .. Mouthfeel (a5 appropriate for style) L_{ /5
= L.'lght-StruCR — Similar to the aroma of a skunk. Comment on b carbonation, warmth, creammess. astringency, and other palate sensati
00 Metallic — Tinny, coiny, copper, iren, or blood-like flavor, JJ\.—L\ [ﬁ,\,\‘ , m 3 :r\;(_) . &; t
| J» by T ls v
O Musty — Stale, musty, or moldy aromas/flavors. _A12 (a OAN e\ L 1 AN
O Oxidized — Any one or combination of stale, winy/vinous, v
cardboard, papery, or sherry-like aromas and flavors.
0 Phenolic — Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chiorophenolic). Overall Impression ¢ /10
. . j d
[2 Solvent — Aromas and flavors o fhlgher alcohols (Fusel Cummﬂj;j:rall dripking pleasurs assoclatle with entry, give suggestions for improvement
alcohols). Similar to acetone or lacquer thinner aromas. \0 Lc, S
O Sour/Acidic - Tartness in aroma and flavor. Can be sharp A L220 Ly Q70 l AQ LY
and clean (lactic acid), or vinegar-like (acetic acid). L \ J(M Voo \LA;\\{
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.) \7/
O Yeasty - A bready, sulfury or yeast-like aroma or flavor. Total ! 1 /50
i Outstanding (45 - 50); World-class example of style. Sgt})fstic Accuracy
Sl Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ O B 0O NottoStyle
) < .
Ol Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style andlor miner flaws. Flawless [O o 0 O Significant Flaws
8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, tangibles
ZB 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 Progr_am http://www homebrewersa-  ~tion. org

| Judge Name (print) dJI/‘p.s SRl Y AL : Category # Subcategory {a-f) Entry # [ -(’16(?8;79
1
j Judge BJCP ID i Subcategory (spell out)
. ' Special Ingredients: \
Judge Email ' K
R Use Avery label #5160 _ ________. <" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized [ Certified
{1 National [J Master [ Grand Master ___ Aroma (as appropriate for style) - i /12
[0 Honorary Master O Honorary GM 1 Mead Judge Comment on malt, hops esters, and other aromatlcs
O Provisional Judge [ Rank Pending A./ /W /4}/’&% .
Non-BJCP Qualifications: m/ Lored é{“' Cloved ot
O Professional Brewer [ Beer Sommelier EI Non-BJCP T C@,\A/-MQ,{, /\]af?z_,}‘

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

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 /3
[1 Acetaldehyde — Green apple-like aroma and flavor. Comment on color, clan:y, and head (retention, golor, and texture)
O Alcoholic — Th fl d warming effect of hovle_veddisl NI
coholic — The aroma, flavor, and warming effect o
ethanol and higher alcohols. Sometimes described as hot. Gemat C‘(M!‘ldé/—" + 4_‘_ :
) )lj( 4 4 ¥ = R

[0 Astringent — Puckering, lingering harshness and/or dryness - SER=S = l =

in the finish/aftertaste; harsh graininess; huskiness. . . {

Flavor (as appropriate for style) /

[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation charggteristics, balance, finish/afteriaste, and otheg, flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. Dp\g/ S/ Zf/ e ST ¥ ¢

7 & ;

[1 DMS (dimethy! sulfide) — At low levels a sweet, cookedor e Toe <+J¢ 7 -
Janned corn-like aroma and flavor. St ;/ T Ok.x‘*i"h/ = Shs AKX Claopa d

Estery — Aroma and/or flavor of any ester {(fruits, fruit prnS e | g

flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves, . '
O Light-Struck — Similar to the aroma of a skunk. Mouthfee! (as appropriat for tyle) i, /5
miness, agtringency, and other palate sensations

Comment on body, carbonation, warmth, crea

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Hre At Y C_M,- a —\J .
O Musty — Stale, musty, or moldy aromas/flavors. 7;»“{.\, (:; vv\ < L\_, .;‘/ S ,(,,f’ Z\/ hY Zf"‘ebv}o .
7 @ 7 v

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

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic . 7

adhesive strip, and/or medicinal (chlorophenclic). Overall Impression ) /10
. . king pl g

O Solvent — Aromas and flavors o fhlgher alcohols ( fusel Conil\njg i:werall d;m ng pleasure associated with entry, i\:e suggestions for 1mp:'/ovement ‘/\J .L
alcohols). Similar to acetone or lacquer thinner aromas. SeenSte ) ;L ! !

T Sour/Acidic — Tartness in aroma and flavor. Can be sharp NS s =
and clean (lactic acid), or vinegar-like (acetic acid). 2&30\,&'{31 fAAy L\

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

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

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 g /50

g Outstanding (45 - 50): Werld-class example of style. Stylistic Aceuracy

3: Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 1 [J O O Not to Style

((5 Very Good (30 - 37): Generally within style parameters, some minor flaws, E:lr}chnical Merit

é Good (21 - 29): Misses the mark on style andfor minor flaws. Flawless [ O 0O O Significant Flaws

8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. m/l{ltan gibles

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

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

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

ArianMcRae TR *

: rian Category # Subcategory (a-f) Entry # 74 8 E 7 3

1 3JCP #E1426 EE— _— \3‘3
Subcategory (spell out} ( \

1
1
:
gian.p.mcrae@gmail.com o
I
1
1]

-—————

2

i dA Py Y ULEL T S UL ,'

BJCP Rank or Status:
O Apprentice O Recognized /Elértiﬁed
O National O Master O Grand Master __

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

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier [0 Non-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, fiavor, and warming effect of
/ﬂ}mnol and higher alcohols. Sometimes described as ot

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

] 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.)

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

Special Ingredients:

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

Comments

Aroma (as appropriate for style) ‘ 0 /12
Comment on malt, hops, esters, and other aromatics

Co b Lt RonstTyY

Sctgirt P SI2 Prbrorec.

Lig i Sharyy , Pibrspe H@p /‘!o-r::é'{/
Liehy Fodih &5 taeem !wq"

Appearance (as appropriate for style) 6 /3

Comment on color, clarity, and head (retention, color, and texture)
VER/Suar T Dage TH) Henp of Surel
MEbive Bw.ourl Gotp &N Mo ey
Appeds 12 BE CERZ_

Flavor (as appropriate for style) ' ' é /20

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

Co L&cts” A/D Dot LGnnnvs I Somnt
T RESTIpse POOSHAdsSST

MED 72 Bigy Corpapiion) —Beidie

MOBSNLTE ™ R INETT

Pshpawy . L OBT Mix Ty ScieSEwIS5e

LI . /
Mouthfeel (as aﬁ)priate for style) 5 /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
LASLL A pTEUATET
CR@Rornrion el 2 Cowb
Buarr evarnmrd P (s EES
MoREhTE Osriibcedes

Overall Impression ; /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
N Serswnnace DBz H¢ &
Bur. RoneTiNggsg 15 Q0r of Sqi/i&E

vy pms;&aﬁ* IPSkas Mk LT’ See i

- TETLN/ s
Bocs LA ~on o  Roage— ot

TS 57V ™ 0L TEST E:“MJ@L

A war Boere 7
P A T

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

w
o
o]
o
O
pa
fid
<
O
[ 2]

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O O O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ j‘ B8 0O 0O Sigaoificant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. tangibles

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O ﬂ}‘l

Stylistic Accurgey

O 0O [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Cerlification Program rev. 120213 Pleaa{send any commenis fo Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewersase~~:~tion.org

i Judge Name (print) (LO , WSO BAS Category# _"l.©  Subcategory(a-f) _(_ _ Entry# ‘(‘2288?1

[}

. i

:' Judge BJCP ID ! Subcategory (spellout) | M E PAAL STouT
|: Special Ingredients:

: Judge Email

________________ Use dverylabel #3160 . .__._____.-" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[0 National O Master [0 Grand Master __ Aroma (as appropriate for style) 1 _tr__ 12
O Honorary Master O Honorary GM 0 Mead Judge mxmall haps, esters, and other aromancs L{J
O Provisional Judge = O Rank Pending }, MO Ur L» " Ohbt n(ﬁl
Non-BJCP Qualifications: I/\ Do LA £ u’k
1

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

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) L s
O Acetald ehy de — Green appl e-like aroma and flavor. C‘omme(t on cojor, clarity, and hepd\::ztenllon olor, and texture)

MOA _A.J?lek L

>
O Alcoholic — The aroma, flavor, and warming effect of i
ethanol and higher alcohols. Sometimes described as hot. Ol"-’b\ P “’M oD r~ ""’*Qu L-S Ll L—‘U'ML

O Astringent — Puckering, lingering harshness and/or dryness C’){m f vl
in the finish/aftertaste; harsh graininess; huskiness FIaVOT (as appropriate for style) . \ g /20
] Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on mglt, hops, fennentali.{u haracteristics, Bsi\lgnce, finish/aftertaste, and other flavor chatacteristics
and flavor, Sometimes perceived as a slickness on the tongue.  Ag @ x Co &.u M08 T ~
. 3
O DMS (dimethyl sulfide) ~ At low levels a sweet, cooked or Sooey E.- . =y (_L | X7 U . Ia yen A
canned corn-like aroma and flavor, [ R ] Lapy (\ L U'\
[0 Estery — Aroma and/or flavor of any ester (fruits, fruit J L::\ : ( AAD ™ ( ) f,&_
flavorings, or roses). : ‘r‘surd\. L Cutt UNL_ N
OO0 Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
. .. Mouthfeel (as appropriate for style) Q /5
O nght_StruCR — Similar to the aroma of a skunk: ment on body, catbonation, warmth, creaminess, astringency, and other palate sensations
[1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor, (td \ w\,m CAPC. O AAA
O Musty — Stale, musty, or moldy aromas/flavors. e D\;\JM I M&a QI\QM I ~
w 1
0O Oxidized — Any one or combination of stale, winy/vinous, L ] WALV

cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression 7 /10

O Solvent — Aromas and flavors of higher alcohols (fusel Copment on overalt ;ij(’:i“g Pleaqure associated with entry, give s Efiions for improvement
alcohols). Similar to acetone or lacquer thinner aromas. g OnF y, (map ! “
Low  luw 22N | }dl)b!"li Lemi ar

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

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

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

01 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ’} Qg 150
i Outstanding (45 - 50): World-class example of style. . Stylistic Accuracy

r5 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O [ O Not to Style

g Very Goed (30 - 37): Generally within style parameters, some minar flaws. Technical Merit

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

8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, ' _ Intangjbles

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

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

AHA/BJCP Sanctioned Competition Program

hitp://www.homebrewersassociation.org

Judge Name (pnnt)mu‘m&d PAS A0S

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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).

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).

! Judge BJCP ID E\ax4

Judge Email

e Use Avery label #3160 ___________. .
BJCP Rank or Status:

O Apprentice O Recognized Certified

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

O Provisional Judge  [J Rank Pending

"

Subcategory (a-f) < Entry #
lwwesa e SO

Category # *o

42) T4 (2]

Subcategory (spell out)
Special Ingredients:

Comments

Boftle Inspection: O Appropriate size, cap, fill level, label removal, ete.
Aroma (as appropriate for style) é s 2
Comment on malt, hops, esters, and other aromatics
Pun WSRO Tl STTROANG MOWT -
DA coFESe | Ofinu,  CHOCOLATE, Grotyr RRCAN

MNMEO\VWALA towy SeaEPTT AL DD
MEDUAA vow DAL FRuT .~ DLUM, CHEPA.
Appearance (as appropriate for style)

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

DL, DA ERowaA AR IAG R GL
OPAR VE -
Muros AT

f"

CRELuwrnA (22D

Flavor (as appropnale for style) /20

Comment on malf, hops, fermentation characteristics, balance, finish/aftertaste, and other ﬂavorcharactensucs
M OCENATELM X by Ve W, Rl moFE B
TV Ltk ot o, TOALTY, MEGa w1t Flan il =
@Pbim, LW BRAT, CRoSey  MsDra i i
£ TN, | pracr BAnCe |,

4(»{’_/ 5

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

T, EO0 Vet TERTRJIAR
G b v S CO Ot -
PWwoeas s pdany-Tx. LA i-*‘\'ﬂ.‘*\ ASTLIA G ENT

CQ@A—W\-\'/

Overall Impression Z 110

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

USRM W, WA
Vet £32.uaadTd) — S Ean) |,
Wisue.  AThEmw T

[J Sulfur — The aroma of rotten eggs or burning matches. hand D FAULT &5 Buen0E
O Vegetal — Cooked, canned, or rotten vegetable aroma and M&M ANOIANS Ao
flavor (cabbage, onion, celery, asparagus, etc.) OLATE TRID U N e £ean,
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total _ S 8 /50
=l Outstanding (45 - 50); Waorld-class example of style, }t»yhstlc Accuracy
'::‘; Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O o ad O Not to Style
; Very Good (30 - 37): Generally within style parameters, some minor flaws. echnical Merit
A Good (21 - 29); Misses the mark on style and/or minor flaws, Flawless O B0 0O O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, Intangibles
73l Problematic (00 - 13); Major off flavors and aromas dominate, Hard to drink, Wonderful [ ™0 O 0O 0 Lifeless

BJCP Beer Scoresheet Copyright © 20112 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

4o

http://www.homebrewerss~

I
|
1
1
I
I
1
)
I
|
I

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

Judge Name (print) “_'(»NDO

Judge BJCP ID

Judge Email L\QﬁMﬁ éf@uwfé' by~

________________ Use Avery fabel #5160 ___________.-
BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

O Provisional Judge O Rank Pending

Nop-B.JCP Qualifications:
Professional Brewer [ Beer Sommelier [0 Non-BJCP

O Certified Cicerone [ Master Cicerone

O Sensory Training [ Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

O 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.

0O Metallic — Tinny, coiny, copper, iron, or bleod-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).

[ 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 —

[T Vegetal — Cooked, canned, or roften 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# (%) % Subcategory (a-f) - Entry#[(QO 443

lonfenin 0T '

Subcategory (spell out)
Special Ingredients:

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

Comments

Aromas (as appropriate for style) 2 12
Comment on malt, hops, esters, and other aromatics

o, paydery , acd, mald Godkogir
Ol bk oy  camaplaidn . ol ped -

Appearance (as appropriate for style) l /3

C;mment on colar, clarity, and head (retention, color, and textyre)
V)CJ" L\ !r--(/Lc Lo~ Jf\ o0, 3 M—w}' AJ?);'poiq
e auisthlo
T —

Flavor (as appropriate for style)

1 é /20
Comment on malt, hops, farmentation characteristics, balance, finish/aftertaste, an E: other flavor chamcle istics
O\j)ﬂ'/\ﬁ.a../.!—f: S o+ Vera o
N prd
'»L)IMI oo - bilco “Q-\(\&'(U-c.-/f no/—ﬂ-r»

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

Nia  allosen  very bigh o bonalion,

lackd  nacll  Baclcbo~e~

Overall Impression /10

7.
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

FNE beo. ~mithd Lo . L)L ofd G-oA

gy bene Tre b ded o hiHe o M

bopde W, e Al 1F A~ Gand Do
PAadval. .  GongiMley e nnora Crotly ]

/\A]l— —L:s }!:é’e!" J/LJ._ ,M,]”L. ﬂ-k«r&?@" ‘Qﬂy’/{

blance Pe ronlc meald allonon O/E.\/

mo-ghe brodd Total - 3;: /50

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

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

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

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

Zl Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink, Wonderful 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

-~

——— - ————

-

Judge Name (print) Cg K Covm Category # Z/O Subcategory (a-f) (— Entry # 6 5 34-‘4'3

1
]
1 - ’
Judge BJCP ID i Subcategory (spell out) JW\ Cj’y\—,'\\ (?’o C)
)
)
i

> Special Ingredients:
Judge Emancwrm(o\t-wﬁ’nmm\ L0~ p ng

________________ Use Avery label #8J60____________.' Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice O Recognized O Certified

[ National [0 Master O Grand Master __ Aroma (as appropriate for syle) 12
O Honorary Master O Honorary GM O Mead Judge Comygent onymalt, Bops, esters, and other aromatics . R ;

[ Provisional Judge [ Rank Pending \V\:“ / -l “I. %l }L \‘ [:l\h/ES

Non-BJCP Qualifications: £
[ Professional Brewer [ Beer Sommelier [ Non-BJCP W; ﬁv\\‘ -
Ay

[ Certified Cicerone [0 Master Cicerone ﬁ ?
3
7z

O Sensory Training  [] Other ¥

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

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

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. \-—é 20

Flavor (as appropri.ate for style)

1 Di cetyl - Artificial butter, butterscotch, or toffee aroma omment on malt, hops, fennentation characterjstics, balgnce, finigh/aftertaste, and ofher flavor cha: ctdristics
flavor. Sometimes perceived as a slickness on the tongue. A \' } '(\UJ( flonte Vs Cm (MA T‘l‘\ .
v 4 ] VA v

rl
T

S (dimethyl sulfide) — At low levels a sweet, cooked or \01 ‘u\‘/ g ¥ p/b\l ‘ l:aﬂn._/l'w (;/[‘ PR !{m{ ) ( 5
canned corn-like aroma and flavor. F_} ” ] ) ' / f
O Estery — Aroma and/or flavor of any ester (fruits, fruit . Y 1 i g ‘ {

y A N h ] t
flavorings, or roses). OQFA !éﬂ,.\(_ MA g!,j’, !;\,.‘,‘KGL \\\ f}m/‘ ‘6 ,- h‘\ﬂ\(

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. i
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (es appropriate for styte)

by L'
' /5
LComment en bedy, carbonation, warmth, creamine i asfringency, and other palate sensations \
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. \\gé h / ! & g ldca G'E ,1 P <y &! ., el
=<7 7 - g 7

0 Musty — Stale, musty, or moldy aromas/flavors. 0’4 V/\,\r\

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

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

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression a /10
. C t 11 drinki | iated with , i i i f
O Solvent — Aromas and flavors of higher alcohols (fusel ( omment on overall drinking p easureoassomate /w1 eniry, giye suggestions for 1mpiuvemw/ ‘/
alcohols). Similar to acetone or lacquer thinner aromas. t (ALS, .!"‘." =3t ( e =2 ‘i‘ v .r ‘\\D

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. \vf < // :
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.) v/
O Yeasty — A bready, sulfury or yeast-like aroma or flavor., Total E 3,5 /50
Jl 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 O Not to Style
8 Very Good (30 - 37): 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 o d O Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
7Bl Problematic {00 - 13): Major off flavors and aromas deminate. Hard to drink. Wonderful O O O O 0O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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4 . \‘
i Judge Name (print) 23 ¥ "~ Category # Subcategory (a-f) _, Entry : %338)5 6
[}

1 ]

E Judge BJCP ID ! Subcategory (spell out) / P22y ‘/{ S/-:ﬂlru*.

: ] |' Special Ingredients: ’

i Judge Email !

T VIPIPIPIPI. Use Avery label #3160 ___ ________. -" Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, ete,
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified e
O National O Master O Grand Master __ Aroma (as appropriate for style) E 12

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

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

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

Descriptor Definitions (Mark all that apply):
g&taldehyde — Green apple-like aroma and flavor.

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,

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

O Estery — Aroma and/or flavor of any ester {ftuits, fruit
flaverings, or roses).

[ 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.

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

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

[J Sour/Acidic — Tartness in aroma and 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

Comment on malt, hops, esters, and other aromatics
,g:.\/.;:_-m 7‘_- , c_g_,/!:l./h/\{"_./ “ﬁ"/:;’&“”calff IL&'{{‘{?@!,
Fomast pad s SheALl  boyarnd
_'\_»‘:-'f‘.'i -éﬁ‘-"‘-ﬁ td ! g
TS

Appearance (as appropriate for style) \3 /3

Ccu};n t on color, glarity, and head (retention, color, and texture)
I~ .
=
Sy " ; .’)Q,o-ﬂ( .

Flavor (as appropriate for style) _/_.{é_._./ 20

Commant on malt, hopﬁ,_genuentation characteristics, balance, finish/aftertaste, and other flavor chamcteristics
Hradn. S, #@«V nAS5S, N Lo S "W'}'}

CEoon bz Szt Proes?™ St
C;VV{T\M/ ’ fro A ‘f"::fn 3 7 i v‘\( o»[ﬂgg;w;‘ +m,<'f?éf ~

Mouthfeel (as appropriate for style} j 2.5
Comn:lent on body, caghonation, warmth, ereaminess, astringepcy, and other palate sensations
é@ e

P N DY /Y
el [%eoty

A/‘,_,a,w,nm My g
[

Overall Impression { ; /10

Comment on overall dn}kjng pleasure associated with entry, give suggestions for improvefrgfnt
R, T AP 2 ks e DI s XAl Pl -
——n - 77 = —
;. ;} -, M/{\&'ﬁ@n‘"@-/ -f&;f#d:‘;ﬂ- 1{ 2t 2] ﬁ{h@ ?I-' i
Fi

@L&}'V‘\J‘a ] L,Mf

flavor (cabbage, onion, celery, asparagus, etc.) — v/
[T Yeasty — A bre.::ldy, sulfury or yeast-like aroma or flavor. Total 3 7 é /50
bl Outstanding (45 - 50); World-class example of style, Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires miner fine-tuning. ClassicExample O O o 0 O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 0O O o O Significant Flaws
9 Fair (14 - 20): Off favors/aromas or major style deficiencies. Unpleasant, Intangibles
U Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O 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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- 8 T T g = T T TR TR B W T TR R e = = o

Judge Email Brei At P.m e GN’HIL.

e m————

................ Use Avery label #5160 ___________.-
B.JCP Rank or Status:

O Apprentice O Recognized & Certified

[ National ] Master " 1 Grand Master __

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

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

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

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

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

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

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

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

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

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

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

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

[ 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

Category # Subcategory (a-f) Entry #| 9 11 2 SK

Subcategory (spell out) (Z.O C\
: ~ 7
Ingredients:

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

Comrnents

Arcma (as appropriate for style) (/ o MY 12

Commento malt, hops, esters, and other aromatics
cHre , Breavy, Canamsl, TotEs
cs:mé:'t-;ny Flodat

Atcoitd

Appearance (as appropriate for style) 2 ﬁ

Comment on color, clarity, and head (retention, color, an téy;ture)
Vis7oy Do et /f2—0€>~>£

B b DRt Rrzongf  Hém
Caa bty '3{"*7/ LN Cape g pnf

1
Flavor (as appropriate for style) l 8 20

Comment on malt, lm}:\sf fennentatlon characierlsllcs batance, finish/aftertaste, and other flavor characterigtics

Mot CHoCHole (o
M(C@ Br-r*r::*w... Statd T cofne ol

Py Sy . 7
lqulms PLims Fies , LHconicees
4 Arig g
Mouthfeel (as appropriate for style) /5

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

MeEDL Conead
Vepmn, Foee.
el v f
waem fric

Overall Impression q /10

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

VN, Rig DAL, vaa,

%Lom Sie oG :
() Sl Ehcanices IQ; ot i LAY

flavor (cabbage, onion, celery, asparagus, etc.) Pal Vv
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total L’
9 Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
g Excellent (38 - 44); Exemplifies style well, requires minor fine-tuning. ClassicExample O O 0O O O NottoSiyle
POl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minot flaws, Flawless O O 0O O 0O Significant Flaws
3 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
M Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O 0o 0 [ Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Program http:/Awww . homebrewerss n.org
"""""""""""""""""""""""""" R 883815
| Category # 7/0 Subcategory (a-f) _~— C Entry # (200C)
. ] - =
) 1
i Judge BJCP ID ! Subcategory (spell out)
I I
' 1 Special Ingredients:
» Judge Email L\@W @/Iof@uw .o ! P ng
\ / . . .
________________ Use Avery label #5160 __________.." Bottle Inspection: [] Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized 0O Certified -
O National O Master O Grand Master __ Aroma (as appropriate for style) 2 ~) /2
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge 0 Rank Pending /;nfwr-!lﬂ/\/ . Vect) J'\N-Lo‘l’ morcr\ L\o
;(}uf-BJCP Qualifications: Q5D vpn  nru ~EL SrCaia L rCeh .
Professional Brewer [ Beer Sommelier CJ Non-BJCP ! -

O Certified Cicerone [ Master Cicerone
[ Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) LYY /3
Comment on color, clarity, and head (retention, color, and texture)

O Acetaldehyde — Green apple-like aroma and flavor, -
1et éf&cl'( bHroen t\-ﬂ-o!-/(- ’—J’J/k Nen S
[

O Aleoholic — The aroma, flavor, and warming effect of v
ethanol and higher alcohols. Sometimes described as Aor. toral F'm'! rodend rovn

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. N {
Flavor (as appropriate for style) ! /20
[} Diacety] — Artificial buttcr, butterscotch, or toffee aroma Comment on malt, hops, fermentation charactensncs balance, finish/afleriaste, and other ﬂavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. oL f1lo onn | , f’ 6 . bao /;\}'/G‘\C -1

0O DMS (dimethyl sulfide) — At low levels a sweet, cooked or 'fuaﬂ’ C o (‘MMQ/{ ) GI.J—— o Jb\.u’_/( /ue{ Ban 8,

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. ' v
1 Light-Struck — Similar to the aroma of a skunk. ('[_ﬂﬂuthfeel (as appropriate for style) _E5s
omment on body, carbonation, warmth, creamlness asmngenc jlother palate sensanons
O Metallic — Tinny, coiny, copper, iton, or blood-like flavor. (o] | \v.. d&/}l f /et g
1 Musty — Stale, musty, or moldy aromas/flavors. Aonte~d Aol //I’ 9“\ tM-e, woe ] f 4-«16 . /uf_)\.\ s
w ’ r
O Oxidized — Any one or combination of stale, winy/vinous, Op. s an— e 30 Sood .

cardboard, papery, or sherry-like aromas and flavors.

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

. Comment on overall drinking pleasure agsociated with entry, give suggestions for improvement
O Selvent — Aromas and flavors of higher alcohols (fusel - &p 8 £ zf

alcohols). Similar to acetone or lacquer thinner aromas. ~ice. L7 v, ho 1 3 Lea - _ 2
€.
O Sour/Acidic — Tartness in aroma and flaver. Can be sharp C00 1A 2 i l 'H;?/ Mor 8 w ~
and clean (lactic acid), or vinegar-like (acetic acid). [hey L\ tanker 4| Hﬂﬂ\ L 6»@-(’/( 0 w3 & / I‘O}/DLL(
O Sulfur — The aroma of rotten eggs or burning matches. '3(00 drr L';““’/!’_V) 5000 7 N
O Vegetal — Cooked, canned, or rotten vegetable aroma and e /7~
flavor (cabbage, onion, celery, asparagus, etc.) <
{1 Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total j 9 .50
i Outstanding (45 - 50); World-ctass example of style. Stylistic Accuracy
3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example | O O NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
=l Good (21 - 29): Misses the mark on style and/er miner flaws. Flawless O 0O O Significant Flaws
3 Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. a)lltallglbles
ZH Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [l Lifeless

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




BEER SCORESHEET

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

I \\
E Judge Name (pan\(F TN | Category # ZD Subcategory (a-f) Entry # Q@B g \S
i
1 1 7
i Judge BJCP ID ! Subcategory (spell out) _.LW\Q@W\ % ( Z’OC)
1 1 N
! . 4 1 Special Ingredients:
| Judge Email (. \[‘\b&éfg\ A @—i§&e\\ } o(Afp~ ' P g
N e Use Adery label AJI60 " _________ - Bottle Inspection: CI Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized 2 Certified
[ National [0 Master O Grand Master __ Aroma (as appropriate for styie)
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge [ Rank Pending ” ,.G . Ol S, 7 ,;5““ ( 4 Q,QJ ( LI \
Non-BJCP Qualifications: L A YA WA Y
[ Professional Brewer [ Beer Sommelier 0 Non-BJCP D ' oy -, ] 6 >
[ Certified Cicerone [ Master Cicerone WS ST
[J Sensory Training O Other \6\&\,,1“.3 T
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ; /2 I3
0 Acetaldehyde — Green apple-like aroma and flavor. ,%’ met on ?l‘“’ clarity, and head‘xte“t"",p:&“dw"\m) C” /\ 0\( h )
, t
[ Alcoholic — The aroma, flavor, and warming effect of i ‘ L4
ethanol and higher alcohols. Sometimes described as Aoz, ,

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

Flavor (as appropriate for style) ! % /20
] Diacetyl — Artificial butter, butterscotch, or toffee aroma Commegt on malt, ho S, fermentation characteristics, balance, fipish/aftertaste, and other flavor charactefistics
and flavor. Sometimes perceived as a slickness on the tongue, Al ‘S L’rw (:{Mr | AT B
s - , ) L

r2Y

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or uqu( Aty \‘;\.\L{m N l:\",rj ..\‘JU —

canned corn-like aroma and flavor.

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

. -3
flavorings, or roses). \M \
] Grassy — Aroma/flavor of fresh-cut grass or green leaves. Vo
. .. Mouthfeel (as appropriate for style) ; aw /5
. O nght-Str“(:k — Similar to the aroma of a skunk. Cammenton bpdy, carbanation, warmth, creamlr’less astringency, and othe}palate sensatlons
O Metallic — Tinny, coiny, copper, iron, or blood-like flaver. )f\ 3 (53{ LB c«[‘ ’\' :(’\
O Musty — Stale, musty, or moldy aromas/flavors. mﬁé\ ; < \véj\ - %\ } ! Qh‘ ;J \i ,\; f\ 73!‘) T ‘mo &‘2{’“"\(&\ ¢ )/
[ Oxidized — Any one or combination of stale, winy/vinous, l | ' D
cardboard, papery, or sherry-like aromas and flavors.

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

. Comment on ovemll drinking pleasuresssociated w:th en ive su eshons for improvement
O Solvent — Aromas and flavors of higher alcohols (fusel g gg i Py ( % “
alcohols). Similar to acetone orlacquer thinner aromas. "“’Q ﬂ LS

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

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

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

"4
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total gg "S /50
il Outstanding (45 - 50): Warld-class example of style, SBt;’)i/ stic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O o O O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. nical Merit
é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ 8 O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O O O Lifeless

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



BEER SCORESHEET

AHAIBJCP Sanctioned Competition Program

http://www homebrewer~

: Judge BJCP ID

1
i

I
\

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

Judge Name (print) (:J‘M 3

Judge Email

AL oL s Ly L

BJCP Rank or Status:

O Apprentice O Recognized O Certified

[ National O Master O Grand Master __
O Honorary Master 0O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pending ;
Non-BJCP Qualifications:

El{n-BJCP

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

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

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

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

[ 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).

B 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.
[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.

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

O Selvent — Aromas and flavors of higher alcohols (fusel
aleohols). 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.)

/....-’

268
Category # Subcategory (a f) Entry # I: (20

Subcategory (spell out) /”W}G\// S‘?éiu)f'

Special Ingredients:

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

5;’/12

Comments

Aroma (s appropriate for style)

Comment on malt, hops, esters, and other aromatics
‘/’ﬁs«\«g« ad c‘c:/\@/ q'_my’az}‘ 'JWLZ///
(fd\..mﬂ A (‘{. /\.,avﬁ'«'-_-,.n '

EMW- r—&,

IM""‘-’ -~

Appearance (as appropriate for style) L)

Comment on color, clarity, and head {retention, color, and texture)
AJ_Q Heﬁuq’ )

JF Sl fe N Cnfmnzf/"

Flavor (as appropriate for style) - / O 120
Comment cn malt, I:E, fermeniation characteristics, balance, ﬁnish!a&erla§te, and other flavor characteristics

= . | Trisla  Lreswnr Swesdness
/Qo_,g,'ja\f‘-js « 7 " 4
d’eat. /‘?’&5;:9 M"f"ea}

VZ@&MW /R’L;r/‘;"" CAAMW

2= s

Mouthfeel (s appropriate for style) .
Comment on body, carbonation, warmth, cyaminess, astringency, and other palate sensations

~N = el o

Lt C«,c//ébm’/ﬁ o

Overall Impression 5 10

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

= LAy pnAT S <=~ F ey

EX XS (WS Stwag i gaS, 20 twndes

v/

gg 3- /50

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

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

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

o IREN Gopd (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

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

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

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

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

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

P M L i = = = = ———————

”
4

:'Judge Name (print) %ﬂfﬁf\l Mcﬂ}{ ‘:
EJudge sicPip__E ' 424 !

Judge Email 6y¢fM .7 M olps & GMR (oh~Special Ingredients:

T Use dvery label #3160 ______.__.. .
BJCP Rank or Status:

O Apprentice O Recognized Certified

O National O Master O Grand Master

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

[ Professional Brewer [ Beer Sommelier [ Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training 3 Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

I 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.

Category # Subcategory (a-f) Entry # 2— 6 7/2 é %
Subcategory (spell out) (2—0 C/T

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

Comments

Aroma (as appropriate for style) é 12
Comﬁent on malt, hops, esters, and other aromatics

LCOPaL_
PLumn , CHocHotearz—
Mo+ e C_@M"ﬁ’f}%‘

Z-/3

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

/Ne =D
Vorty Date. | Roly  HigiudaHTy
(’Mdm—y (Il C &P IA) -

Flavor (as appropriate for style) l 0 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aflertaste, and other flavor characteristics

SweEer— |, CroL G Ml
Risia/s °
Altcoror.  LIARMTY
SHove s 3 et.
COlEEE" ASTIH N G5NeY
BIZN T Lico , Cprifasz_ 3 s

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

[eov o VEPD -Llotw Carrd

VEV N Fulr J 5 e &3&?1’"‘/ C(..()’if o f AN’S"J

Overall Impression "i /10
Cmgnt on pverall gnking pleasure associated with enl ive suggestions fopimprovement

18 Do 1. J7 or E» Lonicsy

Alcortal paOims Nesdr  Merr Moo

(OSS By L ANEETIDS B! am s snl Jon

ANB o ASGETIN & 47 BPacan &

/\[07" S cCBED A T D"-?—n\f;ﬁu\!c,

[ Vegetal — Cooked, canned, or rotten vegetable aroma and VAT ! ?
flavor (cabbage, onion, celery, asparagus, etc.) Docsz f\-{'f Meep -
7
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Zb /50
ol Qutstanding (45 - 50): World-class example of style. Stylistic Accuracy
Erz Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [0 O O O 0O NottoStyle
((5 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Goaod (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O o O [0 Significant Flaws
3 Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant, Intangibles
[0 Problematic (00 - 13): Major off flavors and aromas dominate. Hard te drink. Wonderful 0O 0O O O O Lifeless

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersa~ ~n.org
"""""""""""""""""""""""""" ~ 751253
L NNUPeAOUD ¢ Category#_7)>  Subcategory (a-f) _| £ Entry # (208)
i —
r 1
| Judge BJCP ID | Subcategory (spell ou) __ 1AM () WAUT
! . | Special Ingredients:
.‘ Judge Email '
M mmemmmmaao o Use dvery label #3160 __ _____ " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc,
BJCP Rank or Status: Comments
[ Apprentice O Recognized O Certified
1 Naticnal I Master 00 Grand Master __ Aroma (as appropriate for style) ] /2
0 Honorary Master [0 Honorary GM [0 Mead Judge Comment on malt, hops, esters, and otlyer aromatics

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier L1 Non-BJCP
O Certified Cicerone [ Master Cicerone

3 Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

[J 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.)

OpschML

colal

SLaz Afrct P, Y,
Mﬂ)\‘\' A0 AND, MOy

(‘n)\(b\.&m\x
At lfup

[

QM*MQ_

Appearance (as appropriate for style)
Comment on color, clarity, and hepd (retention, color, and {exture)

Jeru Garl bLrewa  chuonl
!—eu_/\") lA_D_DuA oy ,/lwt.)l(\) I"Mr

Y /3
Hack

Lu_,u\{bh,

Flavor (as appropriate for style) 1\ 20

. —
Comment on alt, hops, fermentaimn characteristics, balance, ﬁnishlaﬂem::d otherflayor characteristics
hl‘&gnku\ {xﬁ(}a * ¢ QM/L J\PJ A A i L0 ars
j 7
(‘tp_c,ﬁd (__,, ,Mp‘\,\)', , Lo L@.M“&..

Los  ealer woreeh  alls shade
] ~ i
\){Ah,) . [ 1 Loby S -

I/LCL\L!J! e _ Ciann w8 ')"La«)ﬂu. r

i

. =
(A (00

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

Caarngy(F LY » 2 (I !\QML:A)

; /5

Lm.-.\ ( [

Overall Impression
Comment on oyergll drinking pleasure associated with entry, give suggestions for improvement ! LL

Ql(o

5 /10
4

g LY, % ST N A LA,

Qb ! Uk oflobaghe .
Lo Z}-OJ;L LA !/L@.b_\, vu:ofr AP, lL\.-lHJ-(_
Qﬂ- '_)lhold !

v

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2 9’ /50
i Outstanding (45 - 50): World-class example of style, Stylistic Accurgey

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

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

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

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

[l Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful [O O O E/ O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Cevrtification 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.org

__________________________________________

’a \‘ p
| Judge Name (print) DYAVMWAN  vWANGARS | Category # 26 Subcategory (a-f) % Entry # FS1257%
J 1
| ]
 Judge BJCP ID CA\GSH ! Subcategory (spell out)_ AWAGA AN SRV ( 5 E>
! . i Special ingredients:
 Judge Email !
Medmmr e Use Avery label #5160 ___________. - Bottle Inspection: L1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: er/ Comments
O Apprentice O Recognized Certified ‘
[ National O Master 1 Grand Master __  Aroma (as appropriate for style) é .3 /12
[0 Honorary Master O Honorary GM 1 Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge O Rank Pending MOPeAATY D EET Aleora i,
Non-BJCP Qualifications: MEDLA T oa ALT ~  TEAST .
g Erof{a;si;)rgl Brewer g Edeer Sogme]icr O Non-BJCP O i o to Y Lo FRATV €% Wﬂfj
ertified Cicerone aster Cicerone g —72
O Sensory Training O Other Lo ala ks 7 < efevs FoEd .
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ‘ ;__ /3
O taldehyde — Green apple-tike aroma and flavor. Comment on colar, clarity, and head (retention, color, and texture)
Y PP vepr 0w &ocn) ¢

Aleoholic — The aroma, flavor, and warming effect of

ethanol and higher alcohols. Sometimes described as hot. GO O CANAG A AT ENGES.

WAO DeAsDE LM LANES TR SRA Do lded 9

O Astringent — Puckering, lingering harshness and/or dryness

. : . Rara. - COfL B2 TDhord
in the finish/aftertaste; harsh graininess; huskiness, FIAVOT (as appropriate for syle) / O & 0
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on mait, hops, fermentation characteristics, balance, finish/aRertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. __ /MED A p11 A KAl renmdi [0 1A TS .
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or Mellhinn  RIAST  Gos I S~ TTONS 1 |
canned corn-like aroma and flavor. St EET . MNAT™™M . Leow SSTRY .
O Estery — Aroma and/or flavor of any ester (fruits, fruit PV ut..w'\ TR 2,58 . LWy Cifeug
flavorings, or roses). O e b s
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' ' 5
. . Mouthfeel (as appropriate for style) /5
O Light-Struck — Similar to the aroma of a skunk. Comment on body, carbenation, warmth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, fron, or blood-like flavor, MeDtivrm Finte A1, 60t bh ot
O Musty — Stale, musty, or moldy aromas/flavors. CHEIH AT . IO A vAd . Al coo e
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 S
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
. Comment on overall drinking pteasure associated with entry, give suggestions for improvement
O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas., Al torol. hwannadat geea.
l A o - . -
00 Sour/Acidic — Tartness in aroma and flavor. Can be sharp T A Gy 0"’3‘:"3 kY R — TACAN
and clean (lactic acid), or vinegar-like (acetic acid). 0 = FAY Y] Aren 2L nond SouT,
3 Selfur — 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 2 Z 150
Outstanding (45 - 50): World-class example of style. Stylistiéﬁccuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [0 [ 00 0O Notto Style
Yery Good {30 - 37): Generally within style parametess, some minor flaws. Technicagl-Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 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 [ 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

b
l

Judge Name (print) “‘LNOO

Judge BJCP ID

hon @ bepwe Ve tomn

Judge Email

________________ Use Avery label #5160 _ __________.
BJCP Rank or Status:

B Apprentice O Recognized O Certified

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

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

lz{:mfessional Brewer L1 Beer Sommelier CI Non-BJCP
[ Certified Cicerone
O Sensory Training

O Master Cicerone
O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.
O DMS (dimethyl sulfide) — At 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
adhesive strip, and/or medicinal (chlerophenolic).

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

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewers- “on,org
: 75919
Category # b Subcategory (a-f) C' Entry # (200)
Subcategory (spell out) Jrn Poriaan. Crour .

Special Ingredients:

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

Comments

Ly /12

Aroma (as appropriate for style)

Comment on malt, hops, esters, and other aromatics
it o Prontd oAl (6006/)}. Cor reamal\
ez ﬂ{ oL — U‘(’/‘-;‘ }-‘e’\-( "
S nt ﬂefrm_, I‘IILCL C/l——c'-/éﬁ!-ﬁf
e, _edclol o)

3 /3
Loo . nice Jeuy.

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

{QJ" A)rA,M Oéﬁzd’L( /o/o»w\

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

]V\ C. A Dm e £ oeg t I M&IJ'V) , 01.”.(1'13,0&*
dollso. Coromed vuors Conplon., Grok
aVvialaregd —~olor., vsoll belewcod” AiGA

l\ M-Um'f'rf alhe, l‘k*fJ/ faaPA /U‘ foeed €10

Mouthfeel (as appropriate for style) kf‘ /5

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

(r\\:(’k 2z r, Oty s OADAn P /OV\/"P\,\M

Corbno do~ | good slealol varndb

Overall Impression ? 5/110
Comment an overall drinking pleasure associated with entry, give sug estwns fori lmprovement

St~ Menhe Do ng! alcohol €

bHul m;.,v,l).e, It J‘VS‘J- MML'VVICL{:LV?,

i

and clean (lactic acid), or vinegar-like (acetic acid). Gr 9«;«1— LHop F;)
O Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cocked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, ctc.) [
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total q 1. :{ /50

B —_"s

il Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
5:\ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example a o 0 O Not to Style
:3 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
% Good (21 - 29): Misses the mark on style and‘or minor flaws. Flawless O 0O O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZI Problematic (00 - 13): Major off flavers and aromas dominate, Hard to drink. Wonderful [ [] o 0 [0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program http://www.homebrewersassociatio%

: i ¥ ' Category# ____ Subcategory (a-f) Entry#| V(S 319
Judge BJCP ID : Subcategory (spell out) hN\DQ fi J(\ ( ?.OC>

| Special Ingredients:

. Judge Email

e Use Aver & ‘ Bottle Inspection: [ Appropriate size, cap, fill level, label removal, ete.
BJCP Rank or Status: Comments
O Apprentice OO Recognized [T Certified
O National [ Master O Grand Master __ Aroma (as appropriate for style)

[0 Honorary Master =~ [ Honorary GM [ Mead Judge
O Provisional ludge O Rank Pending
Non-BJCP Qualifications: (i

O Professional Brewer [ Beer Sommelier 0 Non-BICP
{1 Certified Cicerone [0 Master Cicerone 7
O Sensory Training O Other

gmment on malt, hops, esters, ,%’ld ather aromati
- (4

prm—— d
A A lroy—i=rh » i R

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

O Acetaldehyde — Green apple—Iike aroma and flavor. Comment on colog. clarify, and head (retention, t];r nd texture) k]
\ij\a, - 2 LA

{1 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. -1
! ! * Er ’ Flavor (as appropriate for style) 120

Comment on malt, liops, fermentation characterjstics, bajance, ﬁmsh.faﬁertasle and other ﬂavi haractﬁlstics .
g i

[0 DMS (dimethyl sulfide) — At fow levels a sweet, cooked or  ~ai. / ’r., k. '\J\\’b,rp\" Elavone, o

4. LY
canned corn-like aroma and flavor. D N TN TN [4( e fo
AR Y W T

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

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

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

C:):‘n/:ent on body;si}:atwn. warmth crcam[ness Q xency, an I’F\her pal e sensation
O Metallic — Tinny, coiny, copper, iren, or blood-like flavor. Q'-,lvﬂ Ve r ix j laiann /

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

[0 Oxidized - Any one or combination of stale, winy/vinous, M E A ([AZ;A (ALATIA }( L ,

cardboard, papery, or sherry-like aromas and flavors.

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

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression g 10
. . 1] drinkiny :

[] Solvent — Aromas and flavors of higher alcohols (fusel Comment on overajL rinking pl:isure assot::;d with entry give sugpestions for i lmpruemem ]
alcohols). Similar to acetone or lacquer thinner aromas. f b £ i k4

0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp 3 e
and clean (lactic acid), or vinegar-like (acetic acid). 1\ f

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

[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc,) \7/

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total E E < 50

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

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

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

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

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

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

BJCP Beer Scoresheet Capyright @ 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.homebrewersae-~~iation.org

I
I

.~ A
| Judge Name (print) CAns ik
I
1
. Judge BJCP ID :
I
1
Judge Email '
________________ Use dvery label #5160 ____________~*
BJCP Rank or Status:
O Apprentice O Recognized O Certified
[ National O Master O Grand Master
O Honorary Master O Honorary GM [0 Mead Judge
(d Provisional Judge  [J Rank Pending

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

‘Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier
O Certified Cicerone [ Master Cicerone
O Sensory Training 8 Other

An-BJ’CP

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 alcohois. Sometimes deseribed as hot.

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

O Diacetyl - Artificial butter, butterscotch, or toffee aroma

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

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

canned corn-like aroma and flavor,

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

O Qxidized — Any one or combination of stale, winy/vinous,
ardboard, papery, or sherry-like aromas and flavors,
P

henolic — 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, ctc.)

0 Yeasty - A bready, sulfury or yeast-like aroma or flaver.

- 751463
E"‘“’f*l_—(zos) .

Sttt

Category # Subcategory (a-f)

Subcategory (spell out) (B el

Special Ingredients:

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

Comments

Aroma (as appropriate for style) /12

Comment on malt, hops, esters, and other aromatics
Licorice,
Sl e e
Lk'i't FA @V %5!9?0“2« 5 Vl«crﬂ"//’ .

ﬁL/ 3

Appearance (as appropriate for style)
Comment on color, ¢larity, and head (tatention, color, and lexlure)

ol
JV@ Cowbar\/}f ) el
Bl ek

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

o) T mﬁahw&?ﬁeﬂ- .

Mouthfeel (as appropriate for style) /5

Comment on body, carbonation, warmth, ¢reaminess, astringency, and other palate sensations

AN N p

#QSJ'F“IMMI

Echd e ]y Somel

Overall Impression

Comment on overall dnnkmg pleasure associated with entry, give suggestions for i lmprovelzent wﬁ?&
Apoear not Tt have ezﬁ

Do acwbcsh_aﬁm/kz_a\p/
?M/Q. - QQLL&/L/./ SWL«\.AO

-

Total

/33 /50

E Outstanding (45 - 50): World-class example of style. Stylistic Accuracy /
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O O 0O Fi Not to Style
POl Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
c% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 O DO O El Significant Flaws
ol Fair {14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O [T o 0O E/ 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

Special Ingredients:

http://www.bjcp.org AHA/BJCP Sanctioned Competition Program  http://www.homebrewersassociation.org
<irianMcRae  T7T777T N

:’ ICP #E1426 ! Category # Subcategory (a-f) Entry # 7’ =] 463

) Jrian.p.mcrag@gmail.com E Subcategory (spell out) ( (X, 3\

i ‘ ! ~ 7

BJCP Rank or Status:

O Apprentice O Recognized ertified

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

O Provisional Judge  [J Rank Pending

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

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
3 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.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

[0 Metaltic — 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.

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.

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

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

?4’ egetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

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

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

Comments
Aroma (as apprapriate for style) 12
Comment on malt, hops, esters, and gther aromatics
Lcortces, Vg STHL , M vs Hoomg
Co feere
Doty oN\B LT EaLmeae] .
G TS s il C_ugfl.rL; At Olea é&w
o [Lerew] Mard DOt L»e;z/%
Appearance (as appropriate for style) /3

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

Prie Roocon] T Bracwee.
] COLn - Sile HTE
Mo

o o -
Hes g > HTA Un' iz W RS < Epn
R " —r a
Flavor (as appropriate for style)

/20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor eharacteristics
\V A ar XY |/ Mnd& . c"z.‘c'im/ e
Ld
TSty e On Lot Knock Box

Nor coeie. A ites

I lA‘”lf
M iy Svdeer F 80 it
ﬁmw{wf" Lot dert (55 (MEZW‘T""

MEDCINBL - Coual- Sy@p

Mouthfeel (as appropriate for style) /5
Comment ¢n body, carbonation, warmth, creaminess, astringency, and other palate sensations
bbind ey N Cagz osedss ritn
SO O @YY el
Ceoy snG
Overall Impression /10

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

O6E7LS  TD MOS8 e e DU

Ll B\ dnt (€ sE 8@tGH]

{p osk 3¢ A SACT (HEntay 1< SUsY
rd

-

Total

' ; /50

=il Outstanding (45 - 50): World-class example of style, Stylistic Accnr /

(BQ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [ O {5}‘8 O Notto Style

e Very Good {30 - 37). Generally within style parameters, some minor flaws. Technic erit

% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O o 0o ‘E/Slgnlf'cant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intanglbles

2l Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ O (| O Lifeless

BJCP Beer Scoresheet Copyright © 20]2 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

P e e T e SSSSSS—y—————

:' Judge Name (print)
1

i Judge BJCP ID

i Judge Email

\ Use Avery label # 5160 "

o e e o = = = ———— - -

BJCP Rank or Status:

O Apprentice [J Recognized O Certified

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

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial 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.

B1 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

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

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

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

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

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

Category # Subcategory (a-f)

326332
Entry # {20A)
Subcategory (spell out)
Special Ingredients:

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

é 12

Comrmants

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

//H:,g_/a'

7 75 V@La&ﬂw;?

o R v N A

bt

(/'

Appearance (as appropriate for style) /3

Comment on colar, clarity, and head (retention, color, and texture) ~ 7"
/-; ~ ofE p\//\/' =R
73&"!3 B VN / ’ “‘ . !QE..‘I.’

7
Coad /o 7‘/1,
-
Flavor (as appropriate for style} \/ J
Comment on malt, hops, fermentation charactenstlcs balance, finish/aftartaste, and other flavor characteristics

;;m- Ere /«;.::-- 2 vx«c:*/—.—{._zn
}’J‘-IL?‘ Ly ~-w-{{' “}E?JV '?Ld-/g“’-@_ FaNEL) '{ (/\4

e STV v B A )
o/ &/

S s

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, ‘72mngency and other palate sensations

/‘/Iq“'ﬂ/ [Pl W
%‘ L AN Vi

Overall Impression 2 /10

Com;elntonﬁall drinking pleasure associated with entry, give sufgestions for improvement

VS an” wam’m,)bf“@wffj/

A 3 “ d o p’
‘@fes.\- ; )
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp = Elo o3, Lon’s Caddbs “‘“’% pgm
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. Total 3 2 /50
j8 Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
M Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [ o 0 O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
g_;' Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 O DO O [ Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
20 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O [O O 0O O Lifeless

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

Please send any comments to Comp_Directo CP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://wwrw. homebrewersassociation.org

-------

“rian McRae .

BJCP #E1426
rian.p.mcrae@gmail.com

BJCP Rank or Status:

[T Apprentice O Recognized ertified
O National O Master 1 Grand Master __
[ Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
00 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,

[ 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 (fiuits, frit
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.

[ 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).

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

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

O Sulfur

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

— The aroma of rotten eggs or buming matches,

276321
20~y

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

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

0 1

Comments

Aroma (as appropriate for style)

Comment on palt, hops, esters, and other aromancs

':’_’:.u s e“""ﬂf:’ ;Hmlcs«:
@m?ra\)‘\

Appearance (as appropriate for style} O /3
Comipent on ¢olor, clarity, ?{n-giad {retention, color, and texturs)

Hugs— 056 ~did 110 besiden / Ya C.eoss)
DA AL 15 ricean] == (ot L i
APRens  Cetile.

Flavor (as appropriate for style) “ é /20

Comment on malt, hops, fermentation characteristics, balance, ﬁnlshfaﬂertaste and other flavor characteristics

Pl ol ed Mraay » bt
Qo £m7_£y_@ggp 2 S.,( £ 1 sy
W 1k &R

5 s

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth. creaminess, asl:rmgency, and other palate sensations

Fewi), e MER-Fore Gagns
Rresyy S ads 5t . L) e~ B efrrianle s ey
MET  Te Mkt § (g C‘“ﬂaf?’c‘yﬁ
SaR?  CREnIeseitt | Seoan i daeliaen

Overall Impression @ /10

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

ﬂ ) LJ B ’ aﬂ r] E)#vm{@“‘ ! fl l’r"“ ?}u:-\\gg,gd

K\'\,A-LJT““ Aol en e TS (o

BCOLANCE D B3 FE1e 2 1P2oasf

Wl PrTesNobnsn o e +0 5iis

PG T 0 G T TS

NoT dush sy Conoely  SuRTie

7 4
Bur CPW“T@Z‘" éJn cor” ’ L%! /50

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

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

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

http'//www bjcp.org AHA/BJCP Sanctioned Competition Program  http://www.homebrewers=~~~~iation.org
N 7P ) 53
: Judge Name (pr]nt)((:&(\[l\\ fa) | Category # ZZ) Subcategory (a-f) /‘( Entry # [(20,741)98
1
1 1 -
:’ Judge BJCP ID | Subcategory (spell out) D\ weNean @(J@/
! ' Special Ingredients: .
: Judge Email (W“\‘J\\a\«\m ()‘\W\ L ! P g
\ r
_______________ Use dvery labb?4.5160 . _________." Bottle Inspection: I Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice [ Recognized O Certified

[0 National £ Master [ Grand Master __ Aroma (as appropriate for style) ' /12

[l Honorary Master O Honorary GM [0 Mead Judge omigent on mait, hops, esters, and other arorgatics
[ Provisional Judge [ Rank Pending r} wellt o~ ¢ L\u"s M‘}( w
Non-BJCP Qualifications: ‘
1 Professional Brewer [ Beer Sommelier 0 Non-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training [T Other

Descriptor Definitions (Mark all that apply): Appearance (as sppropriate for style) ?:g /3
D Acetaldehyde — Green apple-like aroma and flavor. Comment on color, clarity, and head (retengion, color, and texture) L {’ i
\J o!é k &Q{I‘I_Mf\. M“\f’- \P\U\t S /‘ k-
1] { J

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,

Flavor (as appropriate for style)
[ Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertasts, and opher flavor charagteristics
and flavor. Sometimes perceived as a slickness on the tongue. : A \{‘ ‘(' i

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. I(\:.‘louthfeel (as appropriate for style) v /5
omment on body, 1 rhonatlon, armth, creaminess, a; tnngency, and other palate sensations,

3 Metallic — Tinny, coiny, copper, iron, or blood-like flavor, & §d' !‘ Q\S!" ﬂ‘ A,\ /
B Musty — Stale, musty, or moldy aromas/flavors. x
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
O Solvent — Aromas and flavors of higher aleohols (fusel Comyment on overall drinking pleasure associated with entry, give sugge jons for imgrovement

alcohols). Similar to acetone or lacquer thinner aromas. i AT ‘ s B "l@

P 5 L Vo L 4 T v " l D 6

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

I 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 flaver. Total E E ,S \';0
ul 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 NottoStyle

((5 Yery Good (30 - 37): Generally within style parameters, some minor flaws, 4[11(:8.] Merit

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

9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. ‘Intan gib;/

Z Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink. Wonderful [0 O | O Lifeless

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

CP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

hitp://www. homebrewersassociation.org

" Judge Email

Judge Name (print) I}Lx\)oo

Judge BJCP ID

}\O ...()kn/@/ 6r9\.~JQJ ‘

BJCP Rank or Status:

O Apprentice O Recognized L1 Certified

1 Naticnal [ Master O Grand Master __
[J Honorary Master [ Honorary GM O Mead Judge
O Provisional Judge O Rank Pending

Nori-BJCP Qualifications:

IZ/I:Ofessional Brewer [0 Beer Sommelier {J Non-BJCP
[ Certified Cicerone
O Sensory Training

[0 Master Cicerone
[ 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 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.,

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.

[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.

}
]
]
I
1
1
]
1
ey
it

537 19%
(ZOA\’

Category # Z y Subcategory (a-f) _\ Entry #

Subcategory (spell out) @Mﬂf(ﬁﬁ) Povier.

Special Ingredients:

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

Comments

Aroma (as appropriate for style) (:{ /12
Comment on malt, hops, esters, and other aromatics

Clocolote Credha) GMW’! /S'»we,e/d—«

hovr bor prapmne . foaf Loy ocder.

<

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

CAt X 75 v Frin L-?a\d : ?ODO’( L\P-c-/L
redovdbon o
Flavor (as appropriate for style) /é 20

Comment on malt, hops, fermentauon characieristics, balance, finish/aftertaste, and other flavor characteristics
504«_2/ buf—ﬂ R C‘f—’—’l wl~ A ( e

LiCorjce . Jnaed ¢ rovmed tonazdd— Ju/}'\
e rhooacdede ~ole¢  EMernes Boart A
Gobolued .

Eé. /5

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

i BoditA . low otleisoncin
L~ (@rLof\c\,L‘n\, ~

Z /10

Overall Impression
Comment on averall drinking pleasure associated with entry, give suggestions for i provement

6/,0-004 Logi ~o e 1o ., /7[04[0:[6«(—
RMhsr~ets Could  Ganne uw ' bk ,Oer‘{v\rf

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

and clean (lactic acid), or vinegar-like (acetic acid). e / Sl . Lr‘m / L.d; (af/\l'e/ M: ::.)«j— 5&, 612 )’
[J. Sulfur — The aroma of rotten eggs or burning matches. "Q OML( plr A = L"‘O”" 1~ . } CQ‘GJP = Uu‘"l N
O Vegetal — Cooked, canned, or rotten vegetable aroma and LJor /:/ \‘

flavor (cabbage, onion, celery, asparagus, etc.) { / yd

. - 4

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 'Zy 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 [0 Efv O ad O Not to Style
((_'g Very Good (30 - 37): Generally within style parameters, some minor flaws. Tethnical Merit
E% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O @ .1 [0 0O Significant Flaws
9 Fair (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 o 0 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- ~ation.org

. Judge Name (pring) K/{/n s

\ Judge BJCP ID

Judge Email

BJCP Rank or Status:

[0 Apprentice [0 Recognized 3 Certified

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

L1 Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

[Z1 Professional Brewer [ Beer Sommelier
O Certified Cicerone L[] Master Cicerone
O Sensory Training O Other

IETN/on-BJ CP

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

[ Alcohelic — 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.

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

OO 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 flavers.

7 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.

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

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

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

I
[}
]
]
I
1
!
1
I
!

F)

264645

Subcategory (a-f) (16B)

Category #

Entry #{

Subcategory (spell out)
Special Ingredients:

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

/) 2

Comments

Aroma (as appropriate for styls)
Comment on malt, hops, esters, and other aromati,

P i mnadbr  aote .

/(}CA# ;.L-‘ C:HFQ,APL.JI -

y’%’wev““'ﬁ— -

Appearance (as appropriate for style) 3 /3
Comment on color, ¢larity, and head (retention, color, and texture)
" S 47
[ .
K be 12 cesfamernn, ey (SR,

T Aot !

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

LAl racannded £laveuss — (Kuc/@@é:
et Srootl . flew 4w std D 7y
peot blvch ‘
f"\ad“c.«Léx‘ ﬂnﬂ')’m

/8

/20

w

Mouthfeel (as appropriate for style) (/ 5

Comment ¢n body, carbonation, warmth, creaminess, astringency, and other palate sensations , :’
P é/

A2 e,
Plaelisn  Coans bozra,

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

IArs \/\.J{” B L LB, //

o@-‘fw‘ﬂ -F\/e-._ A\ T A ‘7"
°V"~U}0a¢w&mv~zf) but xnm@‘ffv_ —

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. ClassicExample O 0O O O O NottoStyle
Very Good (30 - 37): Generally within style parameters, seme minor flaws. Technical Merit
Gaod (21 - 29): Misses the mark on style and/or minor flaws. Flawless O [ 0O 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 0O 0O O o O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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I
1
i
1
1
]
1
1

hitp://www.bjcp.org
“rian McRae R
WJCP #E1426 E
Jrian.p.mcrae@gmail.com :
B i ]
J
IECOGNIZED L y
BJCP Rank or Status:
O Apprentice (0 Recognized O Certified
[0 National O Master O Grand Master __
O Honorary Master O Honorary GM 0O Mead Judge

[ Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toifee aroma

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

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

O Estery — Aroma and/or flavor of any ester (fimits, 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.

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

O Phenelic — 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.

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.

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

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

154'&—’5(@\

Category # Subcategory (a-f} Entry #

Subcategory (spell out)
Special Ingredients:

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

Comments
Aroma (as appropriate for style) /‘ d /12
Comment on malt, hops, esters, and other aromatics

Co ﬁ@u@c Li2ur Jonsry Mot Cpocholeres

Licpr RooSr
LrwetHe Fionpe Hag,g

G AVE

, Crier L“’M-ﬁk*ﬁ'rr’ﬂ""l"
Bz vt 1orzocany HesBD

Flavor tas appropriate for style) ;

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

MO 1o Eovce 3poN
MBLE Frotdnad [ Su e et gar Byrave,
Hon!c::»/ , Mz;t.msgwﬁ Roce cnm}/ Eod,

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

Deap Oazit Preeawnl
Maolsh o< Tyt cee,
Huo&ac;mﬂs Crespoz

Mouthfeel (as appropriate for style) : L‘ /5

Comment on body, carbonation, wargnth, creaminess, astringency, and other palate sensations
C A=Ay e (=Y
MED 3D Lo s o= aspmeTron]
Bitreve Swewy i Sul !
Loovrsd + Foo
SUa i+ Noremniid

Overall Impression
Comment on averail drinking pleasure associated wnh e é

PR 20 CR S,

_ 8 ho
¥ Fou

give sug| estlons for improvement

e r-Y-¥ 4

\5vesy EHLINE,
Mo/ Alcollmiie (AT mMoakes Vv ad

T~ VT M Snesic ua’a ON Yor_

Visn~y Suimesn  TE SLEed S1por et c:;m]

[ A e bd»ﬂ'a‘?ué.m—l\ﬁfd’.#_l"‘; o,
By 2. & b Vv L
QM THE e umucwaf\ma' "

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

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

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

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

Z38 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful /E/ 0 o 04 [3 Lifeless

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

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

. Judge Name (print) Q/Q) &y N/*Db AHLD

f Judge BJCP ID

Judge Email

R Use Averylabel #5160 ___________. .
BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 01 Non-BICP
[ Certified Cicerone [ Master Cicerone

[J Sensory Training O Other

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

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

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 suifide) — At low levels a sweet, cooked or
E/canned corn-like aroma and flavor.
E

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

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

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

14
Category# \ b Subcategory (a-f) EE Entry #l: Z’ﬁ 683)
Subcategory (spell out) O A('( N\)‘i-AL/ (Df OUY

Special Ingredients:

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

Comments

Aroma (as appropriate for style) “. R A v

Comment og malt, haps, esters, and other aromatics
~ . Ofoma AAG Ag a.»,é\, La‘\»\/l;- UDD Cz_
L o ,L,u,/\. S
AT , 1
{ g st was L Oty AR (’__G\yuuuu
o
Appearance (as appropriate for style) ,b /3
Comment on color, clgrity, and head (retentionscolor, and textre)
(1 O Q_ﬂL PQ'J o >ll/v[’
Lous (,Lm—\k\ Loraa.qw..'?“)
Flavor (as appropriate for style) i ‘ L 20
Comment on \ alt, hops, fermentation cha:a‘ teristics, balance, ﬁnistﬂeﬂasie, nd other flavor characteristics
Leenl fo ‘Ut;\, - rj_ LSO/ [
Y L ta
PN A e S A

Y e AN

l,p -
Elor  wadedile Lk

Mouthfeel (as appropriate for style)

/5
Comment on body, capbonatign, warmth, creaminess, astringency, and other palate sensations !
Mld\\\-\ﬁ-\ [ wA_D AN, .
Aok Mgm%a/\. N E

—"'TlrrLLo, oupponsal N elongns O

W

Overall Impression !; /10

Comment on overall drinking pleasure associated with entry, gife suggestions for impmvetent
D [QA )OS

(mn. . o (1T Mg

Ly
Y

Woon Cazpt uLuL e Ln y
bo

be o

V4
o7 ﬁso

Total
@ Outstanding (45 - 50} World-class example of style. Stylistic Aecuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example OO0 O O O Notto Style
g Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical-Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O @O O O Significant Flaws
9 Fair {14 - 20%: Off flavers/aramas or major style deficiencies. Unpleasant. Intangibles
Izl Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O O [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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------------------------------------------

] Ju dge Name (print) Q@\W\ \‘-\N\ \N\[\@U\\(&

& \AaL&

Judge BJCP ID

Judge Email

P e L L L T iy -gieipviyiel A=A e L L L

BJCP Rank or Status: /
O Apprentice O Recognized Certified

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

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [ Non-BJCP
O Certified Cicerene O 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 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.

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.

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

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

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

[T Solvent — Aromas and flavers 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.

]
)
I
1
1
]
1
J

4

T4 G514
(16 %)

Subcategory (a-f) iL" Entry #
OATAASAN L TR

Category # l k)

Subcategory (spell out)
Special Ingredients:

Comments

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

2 12
Comment on malt, hops, esters, and other aromatics

AMEDUA . WA e RN, copes BEd ) DT,
YLEDLN TOALTN {
MDAV Lot ffRah VO S eens .

3

Appearance (as appropriate for style) /3

Comment on color, clarity, and head (retention, color, and texture)
ALK EROWN
Eoh  ClarTA
MOOBRETS TARS waZAD = MASD BUBELES

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

MDA A AT ROMNNTN | e iTE EY,
DOV CHoloi e, AW T,
MDA WA T RS

PACIAAWA. Loty TR A VTN S ATl

Mouthfeel (as appropriate for style) ’} /5
Comtnent on body, carbanation, warmth, craaminess, astringency, and other palate sensations

MCOUAVA - EnA. @0A, YAZD MM ranB
MO Acttovtdn,. . ML LOLA € R2EAM

P Aerery A G e AT
Overall Impression ; /10

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

Wet  ™Male geell
MOS DuTared) ROT LACL (AL
NLE (BEPeY Crhuaasete. A T TMIWC.
2RAUT  Anfana ctE THD  LWARLY
y4

-

gé' 50

Total
Outstanding . (45 - 50); World-class example of style. Stylistig"Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example &0 0O O 0O O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Techpical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 O O O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. ygngibles
Problematic (00 - 13): Major off flavers and aromas dominate. Hard to drink. Wonderful O O a 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

Eexq"

Special Ingredients:

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewerss~  “*ion. org
! Judge Name (print) oo ! Category # Subcategory (a-f) 13 __ Entry# |: 212 33;51
]
' JUdQB BJCP ID ! Subcategory (spell out) /44!‘ e ,Qﬂoxfr
1
'

Judge Email L\@”\J—O@é(%w]—]’ o

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

O Apprentice [J Recognized O Certified

O National O Master [J Grand Master ___
O Honorary Master 3 Honorary GM  E Mead Judge

[ Provisional Judge [ Rank Pending

Non-BJCP Qualifications:
IZ)I;:'ofessional Brewer [ Beer Sommelier O Non-BICP
O Certified Cicerone O Master Cicerone

[ Sensory Trainiiig-—[ Other

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

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.

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

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

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

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

[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 —

10 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).

[ Solvent — Aromas and flavors of higi-ler 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.)

Comments

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

6 12
Comment on malt, hops, esters, and other aromatics

SMOJ/ (nf,ma/u.lf-’?—w Cirg~na& O{o-—»-\ A,
Sora~ 2 (’Aaowlé‘l{_, 45,1 _pd  Me C@Q&? Ma

(\JMIL p[/l/l_‘! «fﬂ/
Sominy.

N
(\?A/} M

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

je/J" é ]og,Lx{ I'\r]' Q 4’&,_
_r'?[}[h“,.._l_ed' Q}J(L’!M

Flavor (as appropriate for style) , = /20
Comtment en malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

Flowpe N
Chonenle e bt O e
Seoolt M olavord—
’;l_{!_o éi‘&‘:}&’f‘nﬁff i $ !«sl--.r.

a0 (':L&/t\ Tal NP WY PYaY el

(ero—a
(C\)f\nfﬂ-z
C'\‘re,ih\v\Mf
/’ ’\n\m"—%
iv,' :.,L" £

Mouthfeel (as appropriate for style} 1 'y /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

LAl Loaiedd "‘C/o%.h—/s low  Cerboneiio

f_“\‘\(-"‘(o {,nﬁl—ﬂi 5\‘?‘)/\‘-—31—.\4‘:}/) .

Overall Impression é? /10

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

}f‘/” Lodi@o‘\- TNeweo fE2.¢ ‘z éz. VZQQ ﬁnvﬁl\
Conddd nclk Dy beer Lor .} Fo 5e
Conti At o Aen irid LoV Gabde
Ao phidn iy o grais Sl LieM)  Brov o
andA LorZe dA I ro  aoliceabla-
Ao <. O cder o d\l»(’Qf"'-/j"(IA»(f '{"3”/

W Lbees . mice Jaous

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. ./3 Total Z q
>

Outstanding (45 - 50): World-class example of style. o Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classu: Example O0 O O 0O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. hnical Merit
Good (21 - 29): Misses the mark on style and‘or minor flaws. Flawless O Efc O ,0 O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Il‘lt;lﬂ(bles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink. Wonderful 0O O O O Lifeless

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

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

Judge Name (print) CUN v

Category # \S Subcategory (a-f) @ Entry #|12185) (\S B)

Subcategory (spell out)\?\\[{v

A}
[}
[}
[}
1
]
}
1
I
1
i

l
1
1
|
i
1
1
!
]
'
L]

Judge BJCP ID
Special Ingredients:
Judge Email(l,\ﬁh\\ok(-mﬁ O \ (fan ° ?
SR Use Averyabel #5160 __________. -’ Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified .
J National O Master O Grand Master __ Aroma (as appropriate for style) 5 /12
[]1 Honorary Master O Honorary GM O Mead Judge Commem on malt hops. esters, and other arom‘ucs ?
O Provisional Judge [ Rank Pending al th ,( (e &}Qrg ~ &Cwﬁ(

Non-BJCP Qualifications:

Xz
[ Professional Brewer [ Beer Sommelier ONon-BICP (oo s ‘m}ﬂ YV own
[T Certified Cicerone [ Master Cicerone i 7 RS

1 Sensory Training O Other

Descriptor Definitions (Mark ali that apply): Appearance (as appropriate for style) Z g /3
O Acetaldehyde — Green apple-like aroma and flavor. Cemment on color, ‘iamy’ th d (rmmwn color, and texmre) Q A \
G Rl ‘*.Pmn ‘

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.

FIavor (as appropriate for style) /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. (4 U-\ W Y
= N
0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or ~

I . .
canned corn-like aroma and flavor. Mol ARG g A, &

(pgnee ) Saro hnm‘_ﬂ’

.pL

Y3
/

OJ Estery — Aroma and/or flavor ofany ester (fruits, fruit
flavorings, or roses).

%ﬁﬁf

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creamjness, astringency, i:d other palate sensations

A (& #1

[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.

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

Phenolic — Spicy (clove, pepper), smoky, plastic, plastic - é

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
[1 Solvent — Aromas and flavors of higher alcohols (fusel omment on overall dnnkmg ]:ﬂeasure assocjated w1th entry ive suggeshors for improvement

alcohols). Similar to acetone or lacquer thinner aromas. vy 3(‘ HN

Id

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp - ¥ AM‘.U “"

and clean (Jactic acid), or vinegar-like (acetic acid). \ao(*( & —b’ﬂ\mqg L g d“r
1 Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and

flavor {cabbage, onion, celery, asparagus, etc.)

. J

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ZZ - S /50
bt Qutstanding (45 - 50): World-class example of style. Sztyistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O NottoStyle
@ Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O o 0O O Significant Flaws
9 Fair (14 - 20): Off Mavors/aromas or major style deficiencies. Unpleasant. Intangibles
(28 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O O [1 Lifeless

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



BEER SCORESHEET

http:/fwww.bjcp.org AHA/BJCP Sanctioned Competition Program___htp://www.homebrewers-  -‘ation.org
> 2N O 8
E Judge Name (print) i s @“"4“’" | Category # Subcategory (a-f) Entry # [ ( 115%4)82

' Judge BJCP ID

]
]
I
i
[}
[}
1
]

Judge Email

KN Use dvery label #5160 ___________ .
BJCP Rank or Status:
O Apprentice O Recognized 0 Certified
[ National 0 Master [J Grand Master __
[J Honorary Master O Honorary GM 0O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier
O Certified Cicerone ] 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 hot.

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

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

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

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

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

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

[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).

[ 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.

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

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
E /12
Sosex] bas A X c_,ca‘(::) 2 Lfﬁ/&/{
- 2]
GM@\J 4 2 3 4 0
<h 2 Al Esters

Comments

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

S

Appearance (as apprapriate for style)
Comment on color, ¢larity, and head (retention, coler, and texture)

VAl Qeog ias

Y g ,(:J.@o -:«f / \/, /
-
Flavor (as appropriate for style) A \.3 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
oWl a Y Tl b
AT O colbnom L fnnsorans
. vl N
MR vwn~ 13 )ﬁe_'ybﬂ <
<he Andlur  Froatu  adFeytest .
J / )i
Mouthfeel (as appropriate for style) /5

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

/éj IA:A.. C:‘W/Qc:M IR Ra
Ao~ e vy — rnodesndte Py
et Bé’g&zjf} 4

[
1 e At

=

Overall Impression /10

Comment on overall drinking pleasure associated with en
5 W‘-Ch::;"?)' CLS% Iy
e i

, give suggestions for improvement

a-r‘f %z,w-ytw:s <2 L
cosl@ie o

2

ﬁu

AN .

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

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

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

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

o Fair (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 o ad 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://www.homebrewersassociation.org

. [P ~ A
::rlarl McRae | | Category # Subcategory (a-f) Entry # ‘3 4 3 "r@Z (’5 g
$JCP #E1426 T — I
(AL . []
rian.p.mcrae@gmail.com N Subcategory (spell out)

; | ' Special Ingredients:
|J ——ms ———
‘E(_;.B_Gmd ........ " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
9 Apprentice 1 Recognized A Certified
O National [0 Master [ Grand Master __ Aroma (as appropriate for style) ’ O /12
[J Honorary Master O Honorary GM O Mead judge Commept on malt, hops, esters, and other aromatics
O Provisional Judge  [J Rank Pending e 020 sy . BRwe «?iﬂ@wT Ceore d&miit -
Non-BJCP Quaiifications: S b tor EBCLT U 1hdie
O Professional Brewer [0 Beer Sommelier [ Non-BJICP Dm )“(E..u LTRSS, e pa ) 44
O Certified Cicerone [0 Master Cicerone e
[0 Sensory Training O Other IZo tam 7 M Y m
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) Qﬁlig— /3

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

r'\bosna.ﬂs* Tho ur  DPoreee 2rows Hsip
Dok Bredod | Ghour (Moo BT
frppens  Cusagl

O Acetaldehyde — Green apple-like aroma and flavor,

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

Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. FIavOF (as appropriste for style) , ?, A
O Di acety[ — Artificial butter’ butterscotch, or toffee aroma Commgnt on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue, L 7O Mo 6@49(,
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or mMact— J ? Ereery 7~ / "'('O/)‘S"‘ A5 Tt s i gl

canned corn-like aroma and flavor. C LG 3 i 'T"/i _JZ.JA,M
[ Estery — Aroma and/or flavor of any ester (fruits, fruit (”' - E g

flavorings, or roses). | fg X, (,‘49:\}/ TR A P P AD ST N
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, astriggency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. M &P (ar L@@rﬂﬁ_ﬂﬁ D
O Musty — Stale, musty, or moldy aromas/flavors. MED Crig e | A E% ’5

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

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

alcohols). Similar to acetone or lacquer thinner aromas. gu"‘ri—q" Bo £21 “f > DR@Le 13 Y=y W
I Sour/Acidic — Tartness in aroma and flavor, Can be sharp A T g Y e iy = I DAST e/

and clean (lactic acid), or vinegar-like (acetic acid). \/ (T2 N } VWA Y4
O Sulfur — The aroma of rotten eggs or burning matches. ?}W CED f/ l\@o it .V, =7 ¢ B4 %m g
O Vegetal — Cooked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, etc.) /
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total L‘)LZ TE 2 50
il Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example {1 O 0O NottoStyle
9 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 [J O 0 O Significant Flaws
g Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intanglbles
(70 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O )'é] 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/B.JCP Sanctioned Competition Program

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

. ~

Judge Name (print) B’AW\\*‘V\\ ‘V\P\M\ﬂ.‘-—!
EvriA

,

Judge BJCP ID

Judge Email

Mo Use Averylabel #5160 __________. .
BJCP Rank or Status: |2/ !

O Apprentice [J Recognized Certified

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

[ Provisional Judge L[] Rank Pending

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

[ Sensory Training O Other

Descriptor Definitions (Mark alf that apply):
etaldehyde — Green apple-like aroma and flavor.

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

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

O Diacetyl — Artificial butter, 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.

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

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

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

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

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

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

[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.)

http://www homebre’ 94518y ton.org
9 ]

Category # a\ Subcategory (a-f) C— Entry #
Subcategory (spell out) (\BM‘\\(—— QM'?C‘\,

Special Ingredients:

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

5‘ /12
Comment on malt, hops, esters, and other aromatics '

ZACH MO SIaeeTNES . DAGK. FRuT,
Eaway |, Modeapty Piacuny Dl o v

Comments

Aroma (us appropriate for style)

2. 13

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

Q‘LEEP i‘ m—‘-‘( Mﬁgwf\-\ &
Coon  CLAA T~ MSQAIAME  ARA TR >
£enrd  “FAed SN ~  ERLRSE i Lwei

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

Pl e T L LA T "I, R s T
Stades A . PORS i L o L enafdamy . LEFORY e
MIEOHA HeH AN ALLOMNO L. PASDLAWA

B EAeagsl . Funduvnl oLt SWeET

Mouthfeel (as appropriate for style)

éf /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

MEQVUAY BT, RO . MEQL i AAR] anaTI)
MDA A 18w A VAT
Overall Impression

Cre i WA
2 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

WA AR Reel | .
ALorou LY Ceean) RoT 708 fownaandt.
A (ATTLS  ROALYY  AfOI=E ThE w061,
DEASMAEL  Sowad ot Adlsitiee e ilh)
vadg o £eEq .

et Oong- y

27 i

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
@l Outstanding (45 - 50} World-class example of style. Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 [C}»~0 O [0 NottoStyle
Rl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ o 0O O Significant Flaws
o Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, ntangibles
7 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ o o 0 Lifeless
BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@B fg



BEER SCORESHEET

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

Ju dge Name (print) QO v Ao %b ) Category # 9! Subcategory (a-f) _ C  Entry# 3 ﬂ-—,é m?’
Subcategory (spell out) Dy ALTAC  PoRTER @ C')

Special Ingredients:

Judge BJCP ID

l
1
1
|
1
1
|
1
1
'
1

Judge Email
Mermmm e mceeae Use dvery label #5160 | _ . ___._.. -’ Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
[ Apprentice O Recognized i Certified
1 National [J Master [J Grand Master __ Aroma (as appropriate for style) . O /12
3 Honorary Master O Henorary GM 0 Mead Judge Comment orjmalt, hops, esters, and orkher aromatics {.
O Provisional Judge  [J Rank Pending . lﬁ_‘ PRI Ve \Q LPen w Lo .wa}g
Non-BJCP Qualifications: A onsh \A_C‘.\L'c l Lenw
“

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

Descriptor Definitions {Mark all that apply): Appearance (as appropriate for style) s /3
: . Comment on color, glarity, head (retention, color, and texturg)
O Acetaldehyde — Green apple-like aroma and flavor. a(k ri—ﬁ.»«
. . :\)b-“v\ OAD | TR ILN Lu_u)\
O Alcoholic — The aroma, flavor, and warming effect of ‘ % F qgi
ethanol and higher alcohols. Sometimes described as hov. e ?/u‘ 1 5 Oﬁ:" ﬂ; ar-[\ A& La I, g Eh >
[J Astringent — Puckering, lingering harshness and/or dryness P&‘““‘ ZITY = " U
in the finish/aftertaste; harsh graininess; huskiness. Flaver (s appropriste for syle) | E 120
[ Diacetyl - Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermeptation characteristics, balance,{irjish/aftertaste, and other flavor characteristics
and flavor, Sometimes perceived as a slickness on the tongue. _ f~, ﬂ,_\ﬁ WA 5 L Seart EQ' (5 t oS Jrs _Qrﬂ' ]: g,! E
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or L»\,Lg -l b SDhhret & e o\_ 34, C . Q0005
canned corn-like aroma and flavor. MU L Dok _J_M o ' P! 7 . '
O Estery — Aroma and/or flavor of any ester (fruits, fruit e, Lp o~ \Mﬂ\f\ "
. v T -
flavorings, or roses). COhont D D_,\,; »"'—\ O\)_ULO l.;u;, \ Ll Ayouf
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' ) <
. .. Mouthfeel (as appropriate for style) /5
O Light-Struck — Similar to the aroma of a skunk. Comment on body, garbonation, warmth, ¢ ine asmngency angd other palate sengations
[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Y- E/TL E—U Tw’b\ OLU
O Musty -~ Stale, musty, or moldy aromas/flavors. WALO n\ An DA (‘ Q044 aA._. -
O Oxidized — Any one or combination of stale, winy/vinous, { ALY o Yot L JL MO ML!-\ A-&ﬂ»\ t
cardboard, papery, or sherry-like aromas and flavors. WO AAAAL ~
[ Phenolic — Spicy (clove, pepper), smoky, plastic, plastic ~
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression % 110
' 11 l tK
O Solvent — Aromas and flavors of higher alcohols ( fusel Comment on overa dnnkmg pleasure gssociated with entgy, give supgestiops for 1mprovement
alcohols). Similar to acetone or lacquer thinner aromas. V.4 M
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp Lﬁ)‘wo‘ ol 3
and clean (lactic acid), or vinegar-like (acetic acid). , *\ML\A + o heof v\.ol)-b“» h;lv
O Sulfur — The aroma of rotten eggs or burning matches. M"U’ ““/’? L’
O Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, suifury or yeast-like aroma or flavor. Total I \ 1‘5(
u Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
5\ 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. Technical Merit
=3 Good {21 - 29): Misses the mark on style and/ar minar flaws. Flawless 0 & O O 0O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. E/Intan gibles :
73 Problematic (00 - 13): Major off flavers 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



. BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewe “on.org
gy ——————————— " : 1 ——
! . \ q C (SG
i Judge Name (print) \ (M~ ! Category # Subcategory (a-f) Entry #
I 1 ; —_—
| 1
 Judge BJCP ID ! Subcategory (spell out) E«\h ?o ¢
! . ) Special Ingredients: -
 Judge Email 1 . :
M mmmm e m e m e e 8 ALET PG ’  Bottle Inspection: [] Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments |
O Apprentice I Recognized [ Certified
O National O Master [0 Grand Master __ Aroma (as appropriate for style) I /12

O Honorary Master [ Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics -
W Provis?gal Judge O Rank ;gding ¥ Th sl < !mfr\ = poie (e St QJ?..’& ~ |_r€rr,O/v\ /?
Non-BJCP Qualifications: U ‘ l ‘
[ Professional Brewer O Beer Sommelier O Non-BJCP b

[ Certified Cicerone [ Master Cicerone

I Sensory Training [ Other

-
Descriptor Definitions (Mark all that apply}): Appearance (as appropriate for style) 2 S @ /3
O Acetaldehyde — Green apple-like aroma and flavor. (f;zme?t on ilm ";W head (ret ::“’ °°]°r¢“d texmt)ﬁn/ p N /
A ¥ H(v’ b
O Alcoholic — The aroma, flavor, and warming effect of A Ls = L 2

ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. g
? Er i Flavor (as appropriate for style) /20
[ Diacetyl - Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation chamcterichs, balance, finish/afiertaste, and other flavor characterigtics
and flavor. Sometimes perceived as a slickness on the tongue. CV":'J"‘ Hﬁm‘_/ ) C\“\Q {0, Yarr gmm . r\t%"‘ﬁi k g !2 %

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or I%Myﬁ& !? EA“ (;lilmﬂ’ . W‘/{‘ v mg\m\pfi - b
canned corn-like aroma and flavor. e t

L -
O Estery — Aroma and/or flavor of any ester (fruits, fruit ( v . ‘ H ‘/\ F s j‘ (‘\yﬁlﬁ\t 5 M (;‘ke
T - X ‘ i Y

flavorings, or roses). “.‘ -
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. c\ ii

O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (as sporopriate for style) . _di?/ 5
alate sensations -
LS

Comment on body, carhonation, warmth, creaminess, astringency, al dolheri‘

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

3 Musty - Stale, musty, or moldy aromas/flavors.

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

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic q
adhesive strip, and/or medicinal {chlorephenolic). Overall Impression ’ 10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

[ Seolvent — Aromas and flavors of higher alcohols (fusel

alcohols). Similar to acetone or lacquer thinner aromas. . . : £, b
] P AP R PO,

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

and clean (lactic acid), or vinegar-like (acetic acid). & ?Q‘g«rv, \

O Sulfur — The aroma of rotten eggs or burning matches, - 7 . {— : 4
Wae ol . poel” Rty

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

. % "4
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ? 95 /50
w Outstanding (45 - 50} World-class example of style, Stylistic Accuracy
= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O o O 0O Not to Style
((3 Very Good (30 - 37): Generally within style parameters, some minor flaws. \ETféhllical Merit
= Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O . 0 0O 0O Significant Flaws
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. {ltangibles
Ml Problematic (00 - 13); Major off flavors and aromas dominate, Hard to drink, Wonderful 0O O O O Lifeless
BJICP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Direclor@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

hitp://www.homebrewersassociation,org

l
I
I
1
t
|
|
i
1
'
\

Al
Judge Name (print) '3’6 ~Nvo '
I
]
Judge BJCP ID ,
]
]

Judge Email L\OMM@ B(Q\,Jtu“\’ Comn

_______________ Use dvery label #3160 ___________/
BJCP Rank or Status:
[0 Apprentice [ Recognized [ Certified
O Nationai 0O Master 0 Grand Master
] Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge = [ Rank Pending

Non-BJCP Qualifications:

G/P{:'ofessional Brewer [ Beer Sommelier 00 Non-BJCP
O Certified Cicerone
O Sensory Training

O Master Cicerone
O Other

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

[ Alcohelic — 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.

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 fiavor.

O Musty — Stale, musty, or meldy 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).

Category # f l Subcategory {(a-f) -
Subcategory (spell out) {$s7¢C o Tl

Special Ingredients:

Entry #

67222 (5C)

Comments

Bottle Inspection: OO Appropriate size, cap, fill level, label removal, ete,
Aroma (as appropriate for style) 2 /12
Comment on malt, hops, esters, and other aromatics

Q(OnM ~Jn L‘O.- QD = '——C:nod

(‘L,LM fhd;')‘" [l Rmaal P-?u-l- /\gf“"/)"‘iﬂﬂq

!PLC’G.— (N»/G‘-W l'f'f‘f(d’ f‘,e.{)fw,"\&ée

Appearance (as appropriate for style) 2 N )/ /3
Comment on color, clarity, and head (rgention, color, and texture)

;\U/ blo . com  bosd . O{T’J:pz/.tff a!ufﬂo%_

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

M_ .,..(.3-‘3—\4\ f;@aﬂdf Jo,ﬁ.ﬁa_e, fff&\'\—».d] .
'{,om (e fom_e., D v J/va maf "’\thf-/‘v\ l\op
LH A’l pr At . IJO LOp ‘C,&U’\DU/ »

Mouthfeel (as appropriate for style) 7‘ { /5
Commen{ cn body, carbonation, warmth, creaminess, astringency, and other Z:iﬂe sensations

" boddied bl ek o ledel ~amdl o

n &

{C\/L(\m(}-}"\o"h [ LTA ,J"’ ‘:“"JJ(ILWCQJ\ &j}dfbpﬂ‘(-

Overall Impression (9 ‘)/ /10

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

O Selvent — Aromas and flavers of higher alcohols (fusel ) ol 72 . y)
alcohols). Similar to acetone or lacquer thinner aromas. Lon L n@s a’{:e_, : natr 1S G dl:' L
[1 Sour/Acidic — Tartness in aroma and flavor. Can be sharp AL ‘-{E\ ot ¥ ~9 TS = 39| 01,’9.! 2 ‘l@{
and clean (lactic acid), or vinegar-like (acetic acid), Leoelet M_,ij.,- lf?v-; [l a C?lf N I J—f [ANE
O Sulfur — The aroma of rotten eggs or burning matches. 5OV }”1 o’",\‘“”’"ﬂ”}/ ""{O,M‘ 6} be ! OL‘ (' 1 fers
. M W L)
O Vegetal — Cooked, canned, or rotten vegetable aroma and ’Q”?’ ek 2 o L’ {008, [l:;)
flavor (cabbage, onion, celery, asparagus, ete.)
C] Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Z? f 4.5 s
g Outstanding (45 - 50): World-class example of style. : Stylistic Accuracy
r5 " Excellent (38 - 44): Exempiifies style well, requires minor fine-tuning. Classic Example [ O O Notto Style
(‘g Very Good (30 - 37): Generally within style parameters, some minor flaws, E’I(‘eémical Merit
5 Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ O 0 O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangdibles
2B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O [O 0 O Lifeless

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

Please send any commenis to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewe- “ion.org
""""""" \ 557456
See /2L | Category # Subcategory (a-f) Entry #| - (13B) .
] r—
1 1]
 Judge BJCP ID i Subcategory (spell out)
. i Special ingredients:
Judge Email !
[}
e Use Avery label #5160 ______ ____. " Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
] Apprentice O Recognized O Certified '
[ National [ Master [ Grand Master __ Aroma (as appropriate for style) é /12
C1 Honorary Master O Honorary GM [ Mead Judge Commgnt on malt, hops, esters, and other aromatics -
O Provisional Judge O Rank Pending fg-/—é/ WS- A)Q,O@ Agmwnq tanrfR W)
Non-BJCP Qualifications: Tallel ~ofe’ ’ / /
[T Professional Brewer [1 Beer Sommelier (1 Non-BJCP &g__; ‘)—-—, .
O Certified Cicerone L] Master Cicerone &
O Sensory Training O Other
Dgscriptor Definitions (Mark all that apply): Appearance (as appropriate for style) oZ /3
Acetaldehyde — Green apple-]ike aroma and flavor. Comment.;n;/br, larity, and head (retention, color, and texture)
P ~
O Alcoholic ~ The aroma, flaver, and warming effect of
ethanol and higher alcohols. Sometimes described as hot. fomr 7/’3 "‘jjjl'v + Lode.. f P o
Astringent — Puckering, lingering harshness and/or dryness (o L < - ) z
in the finish/aftertaste; harsh graininess; huskiness. FIavOr (as appropriate for syle) /, p?/ 20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Commegnt.on malt, hops, fermentation characteristics, balange, finish/afiertaste, and other flavor characifristics
and flavor. Sometimes perceived as a slickness on the tongue. v [/ %H_ S 3/[\,'. < s Srnrm bt s

OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or 7.7;/\.1 o 01:7 Nt S I - d##?:-’g,v f"“-y- 57"4. ) {'
E)anned corn-Tike aroma and flavor. _é;. M‘f— / os5ter At n o /wi-
E ’ [

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

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

Comment on body, carbonation, warmth, creaminess, asfringency, and other palate sensations
O Metalic — Tinny, coiny, coppet, iron, or blood-like flavor. benins SO LBy~

4
g
0 Musty — Stale, musty, or moldy aromas/flavors. e ard /éa—ppM(»mr S Thr. Oadol
7 1 E N 7

O Oxidized — Any one or combination of stale, winy/vinous, -ﬂva —_— o

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

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10

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

O Solvent — Aromas and flavors of higher alcohols (fusel 2{‘ .

alcohols). Similar to acetone or lacquer thinner aromas. gfj%%‘ff{&a 7 +o s bt ! "’"Z 2 V‘aV

. A 5

0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp oA 2-‘ L3 ""_j éﬁ‘-}\ LfS

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 Xg s /50
Pl Outstanding (45 - 50): World-class example of style. Stylistic A€curacy
{Sr‘ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O Notto Style
P Very Good (30 - 37): Generally within style parameters, some minor flaws. él‘}clinical Merit .
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [1 0 g O Significant Flaws
54 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
M Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O [0 O 0O Lifeless

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

S



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation.ory

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

3rian McRae
3JCP #E1426
irian.p.merae

BJéP Rank or Status:

mail.com

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

[1 Sensory Training O Other

Desgriptor Definitions (Mark all that apply):
Acetaldehyde — Green apple-like aroma arid flavor.

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

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

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

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

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

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

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

O Selvent — Aromas and flavors of higher alcohols (fusel
aleohols). 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).

0O Sulfur -

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

The aroma of rotten eggs or burning matches.

4

56714-56 (79

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

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

(p /12
DA ONM A O LLANE=, N ey
B»’Mﬂu&u‘%f ATNY tageiy w 18t 9867 1% st ilsth-
Ao | 40;.'5 Ao

Comments

Aromas (as appropriate for style)
Comment on malt, hops, esters, and otler aromatics

k/S

Appearance (ss appropriate for style)
Comment on color, clarity, and head (retention, color, and texturs)

Pawy Giopn 2 Prow
Rege )M LES Gl £ st e e
Lew RrovanN  Hewnio

Flavpr (as appropriate for style) /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charactSTistics
Conorle o fext + Denn Ropgry MAT
Fottieez S rre B tyrisyg
TUwr Luecoineme | N Ten S [Asrritiod
M O 1t @mv Gadictr Bdr Somer/
o I‘%Pf; phst. SweeTHes( -Aemosr Cioynl
I Pty b Fad (6 b 2 s

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

_Menidn Easmeisnl

““Miemg F&rrrese.  Ber W1 ol
Obn. FweeTHesl
Psie g Foef Wb £ CRA s
/ t Agtrmider:
Overall Impression

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

/10

™ Wew. Badas~nced
Dk Bl et / Roncr /;‘5 T
Zpniny

Sorner Brisnod  MBLT | OO0 S ulstsraksTy
Rong o F’ ANOVEMS ] Afflz.v,lﬁ-’ﬂfﬁwﬁ" Ffm, sjﬁ;ﬂ_ﬂ

é /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, requires minor fine-tuning. Classic Example O [0 [ I % Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Megi
Good (21 - 29); Misses the mark on style andfor minor flaws. Flawless [0 DO 0O gﬂm’ O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangible
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [ [ [ ,{ O Lifeless

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

A1
. Judge Name (print) (M{bm :
1
[}
. Judge BJCP ID i
]
Judge Emall(utfwum\r@ O‘MM\ -y )
_______________ Use Avery lapel #5160 __________.
BJCP Rank or Status:
[J Apprentice O Recognized O Certified
O National [0 Master O Grand Master
[1 Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

] Professional Brewer [ Beer Sommelier [ 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.

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

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

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

and flavor. Sometimes perceived as a slickness on the tongue. M,\l ‘/ O \arks
A\

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

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

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).

0 Solvent — Aromas and flavors of higher alcohols (fusel

http:/fwww homebrewersase- * “nn.org
Category# pi Subcategory (a-f) _/—% A Entry # {$§R§37 j

1\1\\3

3
Subcategory (spell out) D,-/\:_ M

Special Ingredients:

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

& 2
[mi/)

Comments

Aroma (as appropriate for style)

G ““(\ RO S ’“@ (ke &ek(

lm{"P\ welle ol

Appearance (as appropriate for style)
nt on coloF clarty,jand head (ret tlun Ci)lm’ ‘and text?re) ‘

-

Flavor (as appropriate for style) /20
- Comment on malt, hops, fermentation characteristics, Klance i mshlaﬁertasle and other flavor characteristics
m\hﬁm v B wo Lx \emped
- £ |
a7
X !!gk e
S

rocow rzS(L

7l s
E (zgj‘x , and other pala\e sent} hons "

Mouthfeel (as appropriate for styie}

omment on body, carbonation warmlh creaminess,
g v\/ [ L—_ﬂ:

Overall Impression q /10

Comment on overall drinking pleasure associated with entry, give (E S!lo ns for improvement

alcohols). Similar to acetone or lacquer thinner aromas. T "‘6 7 L"\’V Claav, hv”(
[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp A U
and clean (lactic acid), or vinegar-like (acetic acid). % el e v
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 "/)
@ 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 0 0 Notto Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. chnical Merit
g Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O 0O 0 Significant Flaws
o Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intan gih]g/
73 Problematic (00 - 13): Major off flavars and aromas dominate. Hard to drink. Wonderful [0 IO 0 O Lifeless

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

Please send any commenis to Comp_Director@BJCP.org

Y) 75



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

htip://www.homebrewersassociation.org

I

1
]
1
]
i
|
1
1
L)
\

ldow oo

Judge Name (print)

Judge BJCP ID
Judge Email L‘Q'\M \o((}u Cu\l/ Lom

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

Ngn-BJCP Qualifications:

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

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

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

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

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

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

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

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

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

[J Sulfur —

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

The aroma of rotten eggs or burning matches.

3
t
I
1
1
]
1
]
]
1

Jg./v\r»’? [T I W ¢4 AA

126257
(%)

Category # \a Subcategory (a-f) @ Entry #
Dnam pi O,

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) I | 2

Comment on malt, hops, esters, and other aromatics

Crah e A mc.\}-— Co fOmnin . J—otﬁf.u,
('(-A/&Vve/\ 61,.{(./*-’\}’~ wa
Chide Lo\ WO0p  riysebtr —eswpedlont
Appearance (as appropriate for style)

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

Wb\,.l/ rv\&lr\oc;g_“.v) (_o D . «-}-6\3\ L.Q&-/i
blt. (!'\Q-—O:}- rdo o

g (i

_~ /1]

Flavor (as appropriate for style) / Z 20

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

v oAt Lol P ”’ s LA ,—f/'/LC"' . Clocolste
/,L[g\o\)c,l\ “Dﬁ‘ Pn&-l'L"l ’\CM—AL) fJD{ s f’\ﬂ/u r)- fL/JGI/J"'
n‘uLo,e, (‘rﬁ{r/w\.-exl b, \\—L [ N T m\kefc,l

VIQV(J" fL//GmLQ,f SO~ 3 LN 0,_,5}15"»

SJ\S;L& - Grend H
Mouthfeel (as appropriate for style) L} /5
Comment on body, carbonation, warmth, creaminess, astringency, and other, palate sengations

N I Y. medion  sorbonchion . Sheti

Corediy)

Overall Impression l 10

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

~adl bonr. N foolie
Aeededad  Sale 1y o Yee

e e o X

el

Anae . lvop yp e 9ra_n4' tuor Ly

AN

=

/
v

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ‘ ! éz - /50
@l Outstanding (45 - 50): World-class example of style, Stylistic Accuracy

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

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

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

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

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

BJCPF 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. homebrewe- .

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

\ Judge Name (print) Mawvues)  vegaa WNE

: | Judge BJCP ID __ 10,54,
Judge Email
Mmoo e dverplabel#tsioo __________ .

BJCP Rank or Status: z]/
O Apprentice O Recognized Certified

[ National O Master O Grand Master __
OO0 Henorary Master O Honorary GM O Mead Judge
O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

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

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

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

{1 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.

I
1
]
]
|
i
1
[}
)
1]

imethyl sulfide) — At low levels a sweet, cooked or

Category # ‘B Subcategory {(a-f) IS P Entry #l: {(13A)
NAAV SR VAN DA A

Subcategory (spell out)
Special Ingredients;

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

Comments

Aroma (as appropriate for style} 7 12
Comment on malt, haps, esters, and other aromatics

st ien s & &s?&ﬁw@dﬂc&‘/ﬁ@m
MO OO  OETECTYTD .
PAEQIAM LoD MACT ~ Ar R, TOASTY,

1B VAR
S /3

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

DEEe RO |
Good) et ™).

(At T TPl 2D ~
ANEOna v SUEHBLES

Flavor (as appropriate for style)
Comment on mall, hops, fermentation characteristics, balance, finish/aftertaste, and other ﬂa/:r characteristics

MEQINpA _HilGay  ELTEAL ™ QAPLE /PR
M ED 1A /"?A-LA"‘@LSA/O‘? TOALTY — A6 4T
LOAST .  (ANArEL ,Tn FReE. L0 J EARTH Y,
Floaac  pHoes . e0 (O Brritaries(
NY FEiNyet.

lt

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

MEOtAMN )b+ T BV PIEDIA KN CAYLS.
O Preorol, LRASeRIR., (o bmtT

2ZARet 7D A Rirdé ol

/20

LonstT  ALT .r\am-%x_,vg

Overall Impression S_ /10

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

8¢ Dfe e SEEnt Gead |

E5teS v naATE — T G

PAALT ALY D Ewed)  Uend i Setend

200 SN T AIMLOLY  ANATT

[0 Vegetal — Cooked, canned, or rotten vegetable aroma and Ao CooMma o IO 617
flavor (cabbage, onion, celery, asparagus, etc.) /
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ‘}O\/ /50
3B Outstanding (45 - 50): World-class example of style. Stylistic nracy
=Nl Excellent (38 - 44): Exemplifies styte well, requires minor fine-tuning. Classic Example O 0O O O NottoStyle
((5 Very Good (30 - 37): Generally within style parameters, some minor flaws. TeChlg‘gLMerit
é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 0O O OO0 Significant Flaws
9 Fair (14 - 20): Off Navorsfaromas or major style deficiencies. Unpleasant, Inta ﬁ‘ll:les
2B Problematic (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_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Prog_;ram

http://www.homebrewersassociation.org

e e M e e e = = —

- Judge Name (print) D-»O & NS B M‘QUB

: Category
1
:' Judge BJCP ID _ . '
1
i

Subcategory (speli out)
Special Ingredients:

# V'S5  Subcategory (a-f) A Entry # 329937 63‘:

DA MALD

1 Judge Email
R Use dverylabel #5160 _____ . _. -<" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
O National 0O Master 0O Grand Master __ Aroma (as appropriate for style) 2 N2
0 Honorary Master O Honorary GM [T Mead Judge Comment on malt, hops, egters, and other aromatics
O Provisional Judge O Rank Pending { BLY AL )\J
Non-BJCP Qualifications: A D O rovar O
[ Professional Brewer [ Beer Sommelier 0 Non-BJCP Vs -
N J

[ Certified Cicerone O Master Cicerone

e

O Sensory Training O Other

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

Appearance (as appropriate for style)

Co;ment T:n;lor, clarity, and head (retention, color, and texture)

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

Qnmo’\

3!

ethanol and higher alcohols. Sometimes described as hot.

LoV Fan  laoad M

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

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

Flavor {as appropriate for style}
Y:;nen on malt, hops, fermientation characteristics, ba]anceLf' mshfafﬁe;laste and other flavor characteristics

Ladlesy, guckly
d P

ll /20

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

canned corn-like aroma and flavor,

1.3 QU AA
(‘&M . & 1_l;i1._$w,. 0 i “ Y 1[0
Lm...\ QMMM\ L\ﬁ.fss ]a\ A-Uﬁws

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

SlUadag

ér~

flavorings, or roses).

[0 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, iron, or blood-like flavor.

PR (A

S .
Cro lawl{)LL\/L\éoLL

O Musty — Stale, musty, or moldy aremas/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. d\

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.

Mouthfeel (as appropriate for style) L(r /5
Comdy, carbonation, warmth, ¢creaminess, astringency, and ot{uer palate {sensanons
o L a’{'(-ﬂ'f} et ity ‘f .
hd J
lod  Cords o G, L(’Z.J»‘L& L(: SnanN”
M R-\M Lp -
&
~J
Overall Impression é:. /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement
oak  enler,  owrhale Pl
nAO l LU G M
a4

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

[V

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

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

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

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

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

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



BEER SCORESHEET

hitp:/fwww bjep.org AHA/BJCP Sanctioned Competition Program  htip://www homebrewersas~  “~tion.org
3rian McRae R " E 738834
3JJCP #E 1426 ] Category # Subcategory (a-f) Entry # (13A)
o . )
jrian.p.mcrae@gmail.com . 3 ! Subcategory (spell out)
| Special Ingredients:
LRECOGNIZED —_— ) .
______ Ceee e ecca;eeeeme==m=w=r-——-————--- Bofttle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice [ Recognized O Certified g
[ National 1 Master B Grand Master __ Aroma (as appropriate for style) /12
O Honorary Master I Honorary GM 0 Mead Judge Comment on 2&, ops, esters, and othet aromatics
O Provisional Judge O Rank Pending ‘ Cah-rdpemes, | Ol dk’z’)ﬂﬁ«( Ao g /
Non-BJCP Qualifications: A/ o &irun ¢ 7 i
[ Professional Brewer [ Beer Sommelier [0 Non-BJCP P A g T
3 Certified Cicerone [ Master Cicerone T
0 Sensory Training O Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2_._.. /3
. ; Comment on color, clarity, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. f
O Alcoholie — Th flavor, and ing effect of L, G id 1 ' _kot)
— The aroma, , and warmi 4
8 7~ L T Brerdal

ethanol and higher alcohols. Sometimes described as hot.
Astringent — Puckering, lingering harshness and/or dryness

non (.LM;T/V ~Ean Sces THESIGH

in the finish/aftertaste; harsh graininess; huskiness.

Flavor (as appropriate for style) /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on mali, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. "7 -/ ), NV ATEHLY/
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or L) Q L PTETY b Bprsant(EFo (v Low MALT
canned corn-like aroma and flavor. (: £ 02146 i 5 T mp .’“ ‘? Beioi 7:‘,!/ 127 1P NS o ~en

O Estery — Aroma and/or flavor of any ester (fruits, fruit _..9,@1"’96_ TAr4,. )‘-’
flavorings, or roses). *

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. : ’ z
/5

. - Mouthfeel (as appropriate for style)
0 nght—Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate’ sensations

O Metallic — Tinny, coiny, coppet, iron, or blood-like flavor. T ).l MEn 10 Hheaw CaAres, }2‘5—1425;‘5';.4 sad Qr

0 Musty — Stale, musty, or meldy aromas/flavors. No r (' LEBMW) O AL (35#5; -

O Oxidized — Any one or combination of stale, winy/vinous, Vesyest S i—l qrrr B rre s el W
cardboard, papery, or sherry-like aromas and flavors. /

O Phenolic - Spicy {clove, pepper), smoky, plastic, plastic 4 fr
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10

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

O Solvent — Aromas and flavors of higher alcohols (fusel _ -
alcohols). Similar to acetone or lacquer thinner aromas. Av By b Mi £ 2on Wﬁm e 7 & ﬁi‘

{1 Sour/Acidic — Tartness in aroma and flavor. Can be sharp Smale Mo ouly i}? @ ALt
and clean (lactic acid), or vinegar-like (acetic acid). I?r“" fﬂ N Y e AT ATAA Al o #"‘/ D L B AV

O Sulfur — The aroma of rotten eggs or burning matches. B Yo LA‘C Hod & VLI BT ﬁ A 73 f“‘g LA AT

[ Vegetal — Cooked, canned, or rotten vegetable aroma and MA’ - ’z’g iy /2 TG  Arred cadTi uég
flavor (cabbage, onion, celery, asparagus, etc.) YG" Bs T ‘b % IF£ sl Cnyimg & Mdoad 41(.‘;“

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. (MS B TEM ? Total 2 ,50

MELE Pipuddie. AL Eae®osy

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

S8l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O O O 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 O [ I(E?. O 0O Significant Flaws

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

I8 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 cam;enfs to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Prog_;ram

http://www.homebrewersassociation.org

e ———————

\\
1 s ans]
! 1
j Judge BJCP ID !
1
1 }
i Judge Email !
N e Use dvery label #5160 ____ _______ -
BJCP Rank or Status:
[0 Apprentice O Recognized O Certified
[ National 0 Master [ Grand Master __
O Honorary Master O Honorary GM [0 Mead Judge

[0 Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

0 Sensory Training [ Other

?cﬁptor 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 Aot

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.

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

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

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

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 —

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

The aroma of rotten eggs or burning matches.

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

N 3‘3@-34"63;;)

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

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

Comments

q_’é 12

Aroma (as appropriate for style)

Comment on malt, hops, esters, and other aromatics
S mebn, s [y "3/ /led 717’3——

Z»evv /S/e_-:a/) /qvc‘mo\_

Slotnt ,444%/0&1\,«&1,40,-

4&/ 3

Appearance (as apprapriate for style)
Comment on color, clarity, and head (vetention, color, and texture)

lear FSmmesin o) ovhns

C/ﬂ/z:l//
Serne Al Hend [ Ko t-su o,

o
-/ E/‘ /20
ps, fermentation characteristics, balance, finish/aftertaste, and other flavor charactéristics

Flavor (as appropriate for style)
o) vy

Camment on malt,

S/JE./(’JTJ S)wez_nt"u\_ﬂ.,&:S.

g /5

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, :;;lﬁder a!ale sensations

‘ﬂ‘-ﬂb\/ 6 V’cuw\;*(/ Mo

Ahyoast datorars
Aty f\a—o-dg

\"5//10

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

St d-'-‘/‘J/ = qfcwwbv/f\u

N (Fargneas
s é::h_) //.:n,o a/\/'dvvw ¢

/

Total
ol Outstanding (45 - 50): World-class example of style. Stylistic Atcuracy
g Excellent (38 - 44Y): Exemplifies style well, requires minor fine-tuning, Classic Example O 0O O [ NottoStyle
e Very Good (30 - 37). Generally within style parameters, some minor flaws, TechnicgkMerit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O [ [0 [0 Significant Flaws
S Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZN Problematic (00 - 13): Major off flavors and aromas dominate. Hard 4o drink. Wonderful O O o o0 [0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewers “on.org
------------------------------------------ 73‘33'2“
. Judge Name (print) Q,D B A eI ALD .‘ Category# \ 7>  Subcategory (a-f) i Entry # (‘\BB)
1
| ' Judge BJCP ID | Subcategory (spellow ___ISRATA M RRown  ALF
. ! Special Ingredients:

Judge Email .

R Use Avery label #5160 ___________. ' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc,

BJCP Rank or Status: Comments

O Apprentice (] Recognized O Certified

[J National [ Master 0] Grand Master __ Aroma (as appropriate for style) 2 /12
O Honorary Master O Honorary GM [ Mead Jud ge Comment on malt, hops, esters, and other aromatics

O Provisional Judge [ Rank Pending OLa "’\2\}& O AN D

Non-BJCP Qualifications: LA Q\A Lry I-(Arn-,

O Professional Brewer Ll Beer Sommelier [ Non-BJCP - (DU p O vt T

[ Certified Cicerone  [1 Master Cicerone ¥ -

O Sensory Training OO Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) < /3
O Acetaldehyde — Green apple-like aroma and flavor. C°"‘;j"“’ on i‘lli“ clarity, and head ('jt\emi""’ color, and texturc)

A e
O Aleoholic — The aroma, flavor, and warming effect of
: cood b

ethanol and higher alcohols. Sometimes described as hot.

Rpl Fon babd Lodis b ng cronid

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. FIaVOr (as appropriato for sisle) 5 2 20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Commgnt on malt, hops, fermentatio hamcﬁ-l tics, balance, finish/aftertaste, and other flavor chyratte ?c
and flavor. Sometimes perceived as a slickness on the tongue. <% F ey A% Ara\ IL ATV B VS ) wa-«-(’ ; 7‘0'21!{-&
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or Mg M r-OQ_)bL
canned corn-like aroma and flavor. A D .
O Estery — Aroma and/or flavor of any ester (fruits, fruit W\OrLu-M /lu q\,\ tabe s neh anple Llangur
= = 4 >

flavorings, or roses).

O Grassy — Aroma/flaver of fresh-cut grass or green leaves. _
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (as appropriate for siyle) _ Y s

Comment on body, carbonatiow., warm‘t, creaminess, astringency, and ¢ther palate sensations

&1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

O Musty - Stale, musty, or moldy aromas/flavors. wh 0 (LA adnn {0 }L%u l\,. o
O Oxidized — Any one or combination of stale, winy/vinous, \‘ ¢ L‘L q \_LM ~ Sx ~ Coa

cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall lmpression Q {10

. . c t Il drinking pl dwith éntry, i
[0 Solvent - Aromas and flavors of higher alcohols (fusel ommeant on averatl dringing p eas“’e associate }:‘) }“Wy give Sugget r for improvement
alcohols). Similar to acetone or lacquer thinner aromas. C o0 A, O 3o G

Aol d Em.; exle s

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.) £
[ Yeasty - A bready, sulfury or yeasi-like aroma or flavor. Total 15 Co SERP
@ Outstanding (45 - 50): World-class exampie of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O &I O O Not to Style
8 Very Good {30 - 37} Generally within style parameters, some minor flaws. Technica)Merit
é Good (21 - 29); Misses the mark on style and/or minor flaws, Flawless O 0O O 0O Significant Flaws
2 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intlsjlybles
o Problematic (00 - 13); Major off flavers and aremas dominate. Hard to drink. Wonderful O [ B O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any comments te Comp_Direct JCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.ors

.' Judge Name (print)_ WAV YWNAGBA M
| judge BJCP D\ \AKA\

. T e

BJCP Rank or Status: Z/
[ Apprentice O Recognized Certified

O National 1 Master [0 Grand Master _
O Honorary Master O Honorary GM {1 Mead Judge
O Provisional Judge = O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [0 Beer Semmelier O Non-BJCP
[l Certified Cicerone O 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, flaver, 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,

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

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

(1 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ 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 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

3 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 ¢lean (lactic acid), or vinegar-like (acetic acid).

I Sulfur

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

— The aroma of rotten eggs or burning matches,

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

l
]
]
I
I
1
i
1
1
]

Category # rS Subcategory (a-f) & T3¢ 2} ('55)

Subcategory (spell out) WA TS ¥Ro«a ™ ALE -
Special Ingredients:

Entry #

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

z 12

Comments

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

MEDINIm _EXTERI= AQPLE | PEALL.
MEQLasn  MNOLT = SIICU 1T, M T, CANAMEL
MO Pl

Appearance (as appropriate for style) 3 /3

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

DA O EN- Beauan) .
OO L e T~ MSARIAG  DPRRYS
riopspaTy (g bt T TP A0 .

Flavor (as appropriate for style) / % /20
Comment on malt, hops, fermentation characteristics, balancc, ﬁmsh." ftertaste, and other flavor charactéristics

MeDinm 5 /P SA/N.

et AL Lol m\a‘-—n BlIL a1 T) Aunliv]
MEDIUW  RRRAWNEL  Eirgigr St (oAt .

DRY Firittr . MEDImen toea St FTERNEL

Mouthfeel (as appropriate for style)

:_"t /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
MINEOAM @YY, # A DImen CARBMIATION,
AXD SO Octat . i panT ACTRINELENT.

Overall Impression -7 10

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

el pmvooe  RERll.

ELnns Lo 1 AT A CATIE AN GET

Iy THE a1 O THE «Mnact i~ tTead
OF  EMAMCIA G- 7 e
.
Total Z§ /50

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

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O I])s O 0O 0O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Chnical Merit

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

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [ O a4 O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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 Judge Name (print)

' Judge BJCP ID

leroo

JudgeEmall [’\QNLOQ E(Mr_,‘p Lo~

Mmoo Use dvery label #5160 T .
BJCP Rank or Status:

[ Apprentice [ Recognized [ Certified

[J National 1 Master O Grand Master
O Honorary Master O Honorary GM 00 Mead Judge

O Provisional Judge O Rank Pending
No:l-BJCP Qualifications:

rofessional Brewer [ Beer Sommelier O Non-BICP
O Certified Cicerone
O Sensory Training

B Master Cicerone
[J Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

canned corn-like aroma and flavor.

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

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

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

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

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

]
]
'
I
[
1
1
]
]
[i

78
Category # ’ }_ Subcategory (a-f) }_7 Entry #I: B

(13B})
Subcategory (spell out) [l S1 S latwn) s
Special Ingredients:

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

Comments

Aroma (as appropriate for style) -7 /12
Comment on malt, hops, iters and other aromatics

ch) *’-""’b)\@wo) C aromo Adoleden .
NG fxr\.o Ot e o P CC Lo

f kn(.a\.,M_ . Cg.fanve/l .
by Ak ov

-5 13
ol .k fee A

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

(Mﬂm “e-—— 5 s ' !')I/\Qnd Ll

o2, e

Flavor (as appropriate for style) ’ ' /20
Comment on mali, hops, fermentation characteristics, balezce, finish/aftertasts, and other flavor characteristics

hioh  lewed Up - bennt bilerness  Jdeo 4L,
Luo(o;,lw-\..o, C, Cle <c de~ L(ﬁﬂ—j}:’ Quio’—m
£LJ MMJ—AQ"’”’\;
Wld haeld (e d~efi 6u) Shme qu&’*w\
no)-fﬂ Gf)ul-bol—e/{

2"§/5

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

oLt LD&‘!»@; - 9\0“()*1 :
%ﬂqd (‘f/tl’) &!’\U""-'
(f‘\n G(J .,/:"‘la oalen =

Vi !

p——

Overall Impression > 10

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

Ne SotredeRon ol g er weGed i

.!-mr\’ et Leal ‘I""\ hf\ PO &(MJ?\ By
Condd )i, Tle. (‘Lfof‘onﬂwﬂmo] 4 K'wac\C}-/

O Sulfur — The aroma of rotten eggs or burning matches. ‘\((“M J" L r dﬁ‘\f‘*)ﬂ L cg—&—r 7”‘\.8, é@,/ (_/k\n yhe-

O Vegetal — Cooked, canned, or rotten vegetable aroma and 4 VTN e 27k U b l’ L3 DL Zroza o\o“)-\ O~
flavor (cabbage, onion, celery, asparagus, etc.) G 61@12!7\( £ { /‘1"‘\11:—( ). - ( PO I irw -
Yeasty — A bready, sulfury or yeast-like aroma or flavor. 'r\i_:. Total 2 3 ‘,50

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

2 Excellent (38 - 44): Exemplifies style well, requires minor fine-taning. ClassicExample O O O O NottoStyle

3 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical I\:(;l‘lt

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

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

IZl Problematic {00 - 13): Major off flavers 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
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BEER SCORESHEET

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

b 4
.\Judge Email Q\A{(m\fﬁ(h\\h @ h\\ AN
e mmmmm e Use dvery lubel #5160 _________. " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments /

O Apprentice O Recognized O Certified é
[0 National [ Master C] Grand Master __ Aroma (as appropriate for style)
[l Honorary Master O Honorary GM [0 Mead Judge Conj}:—nt on malt, hogs, esters, and othergromatics L ( é
. Lﬂ; 1 . fA Lo
1;~D/ e . O ]i‘\,ec.) ’

Special Ingredients:

E Judge Name (print}_Qd{wN\ . ‘: Category # 8! Subcategory (a-f) g Entry # 4T (‘55)
] )

i Judge BJCP ID i Subcategory (spell out) _\ \/\ A KY&N(\ AG,
; e LAY W\
|

O Provisional Judge [ Rank Pending A
Mo :

Non-BJCP Qualifications: NUNAAS
[ Professional Brewer [0 Beer Sommelier O Non-BJCP L wﬁ?ﬁ Ly o .
1 f

O Certified Cicerone [0 Master Cicerone ‘UA‘
B Sensory Training O Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ( ; /3
[0 Acetal dehyde — Green apple—like aroma and flavor. Comment on color, clarity, and head (retention, color, and texture}
. ) ( 2 o (f C“‘\t A UWH f‘“l\

OO Alcoholic — The aroma, flavor, and warming effect of ] ; L

ethanol and higher alcohols. Sometimes described as ko, !\(M"m Al
[ Astringent — Puckering, lingering harshness and/er dryness

in the finish/aftertaste; harsh graininess; huskiness. ,

Flavor (as appropriate for style) /20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malf, hops, fermentation c‘l_lamcterislics, balance, finish/aftertaste, and other flavor characferistics

and flavor. Sometimes perceived as a slickness on the tongue. F \f‘g o Ting €~ s 6?.- fﬁ
0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or - 3 ps d

canned corn-like aroma and flavor.

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
[ Light-Struck — Similar to the aroma of a skunk.
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

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

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

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic 1
adhesive strip, and/or medicinal {chlorophenalic). Overall Impression = /10
Comment on overall drinking pleiiure associated with entry, give suggestions for improvement

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

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

O Sulfur ~ The aroma of rotten eggs or burning matches. J (“‘“‘M)'r ﬂgw"k

[ Vegetal — Cooked, canned, or rotien vegetable aroma and -
flavor (cabbage, onion, celery, asparagus, etc.) v/

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total Z£ { - E /50

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

Bl Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O O O O NottoStyle

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

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

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

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

http://www.homebrewerss~- -*ation.org

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

O Apprentice O Recognized [ Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier
O Certified Cicerone 1 Master Cicerone
1 Sensory Training O Other

Eﬁon-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 hor.

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

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

OO0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
nned 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.
0O Musty — Stale, musty, or moldy aromas/flavors.

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

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

929581

Entry #| (19A)

Category # Subcategory (a-f)

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, 1abel removal, etc.

Comments
Aroma (as appropriate for style) /12
Con/lgl an malt, hops, esters, and other aromalics ~
72 PR / /9/ GS i,_l F
[%4

Appearance (as appropriate for style) /3
Comment on ¢olor, clarity, and head (retention, color, ang texjure)

Colawmwr __ Appropr =l

A’/ ()\_’W

o

Flavor (as appropriate for style) /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charactetistics
Dry.~ Oves bt =,
[P

d? /V\_W ‘).cD

Mouthfee! (as appropriste for style) /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
L ns Cg/l/A P ] v\
LY
A STV -~
o
Overall Impression /10

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

O Solvent — Aromas and flavors of higher alcohols (fusel )
alcohols). Similar to acetone or lacquer thinner aromas. = VA 7 . :
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp LS z o
and clean (lactic acid), or vinegar-like (acetic acid).
1 Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and
J‘mr (cabbage, onion, celery, asparagus, etc.) _
Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total // /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 0 O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Ell Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 0O O O Significant Flaws
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
ZH Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 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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http://www.homebrewersassociation.or;

3JCP #E1426

rrian.p.mcrae@gmail.com

BJCP Rank or Status:

O Apprentice [ Recognized }(rtiﬁcd

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training 1 Other

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

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

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

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

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

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

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

henolic — 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.)

}4” easty — A bready, sulfury or yeast-like aroma or flavor.

Category # Subcategory {a-f) Entry #

329581 (13)

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill le\./el, label removal, etc.

Comments
Aroma (as appropriate for style) /12
Comment on malt, hops, esters, and other aromatics

i&nrn\l( /o V?-Ar-%‘?

V(?Z)(‘r\/
<o, csr 7] Porcriont <

Appearance (as appropriate for style) /3
Comment on calor, clarity, and head (retention, coler, and texture)

MposLLTE TN Heno

StionT Heoze

Cold TO AnBugz

Flavor (as appropriate for style) /20

Cemment on malt, hops, fermentation characteristics, halance, finishfaftertaste, and other flavor characteristics
Soun. /L BSTRNGEN 17—
Bl rtws. OV O AL
WELL O ITSEMUMATELD
fossionin, Some tptr Bour Heew
70 /Ger PASI ﬁ-w,?a@ ;a:c:ar/ ?w‘é’cm\f
Fropvexs

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

T ot £ G FEbrnd ,/ Ry,
e aé!
o 0 Sors™ ASritadiesdes

/5

KT LAl (B Za-rTTF

rte— Croem s Ne ‘p/

Overall Impression 10

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

D omsrpcide Clonfie
Ve 1m beT p/.s-qr"

‘ 55 /50

Total
il Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
(55 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [ O O O Not to Style
el Very Good (30 - 37): Generally within style patameters, some minor flaws. Technical Merit
;‘—E' Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O [J o o Significant Flaws
8 Fair (14 - 20): Off flavorsiaromas or major style deficiencies. Unpleasant, Intangibles
2B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O O o 0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewers~  ‘ation. ion.org

[}
f Judge BJCP ID

L\Q/mko@ browsts V& Conn

i Judge Email

R Use Ayery label #5160 ___________ .
BJCP Rank or Status:
[0 Apprentice L Recognized 2 Certified
[ National O Master [ Grand Master
O Honorary Master O Honorary GM [0 Mead Judge

[ Provisional Judge O Rank Pending

n-BJCP Qualifications:

Professional Brewer O Beer Sommelier (0 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 fot.

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.

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

i Estery — Aroma and/or flavor of any ester (fruits, fru:t
flavorings, or roses).

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

0O Light-Struek — Similar to the aroma of a skunk,

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

el 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,

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

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

{ 46
Category # CL Subcategory (a-f) & Entry #|: ($’ 98 R)

Subcategory (spell ont) ﬂw«t‘}”lm R~ A’

Special Ingredients:

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

E /12
Comment on malt, hops, esters, and other aromatics

Oxidiler Crntclh  nehl L hopnf  Afver Q
hooter ’MJ-’LO]—J'\;.L Coromma. The) M o fen
W Denikien & onek obion Yoy ) dued
‘r-\m.,, CrOman. Jaae do I

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

Comments

Aroma (as appropriate for style)

2 /3

Ve (/Xaoﬁ{ LeenA r&f!—@w!ﬂbw o Dead ol L\\JL
"’\OW ~ MNease 1L by t%kr}" "VQQ,R }o.r'o/v,

f}?—r\g.p (LJQ, :[z\ ﬁ"kl/?‘(/\"[‘lQ'\. £
Flavor (as appropriate for style) ] /20

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

dtawxb‘—J o okl Ondt  Odol s npley
I‘LOM\.,,A-—&/ C’Vlf)ni L/"-—M é)f?/b il D\AA/{

bv\z;\\A’ forG(l;/ Dkﬁftd-/v,} \(;/«-vw/ Ar € 4=
@\—VPM’WA Covd ok lncormplede. {or~e tvion

3.5 /5
Ql":Ld_

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

q‘ﬂ(‘)f‘z} tﬁ” bﬂn{/\ a‘—\-ﬂl ALY, P J-'llO'\
INOVATY-FI (20N Lo L—;o,:»(

b

Overall Impression L o

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

A vl hpnod a A Sor beor honeve
o {3 vcprax.p,\l«.\%”‘v L.(’_ar Lv,m-ﬂufhi} 15 Loy

P 50'\(14 (%) 94: o COI‘\ l‘\f/L(/ FOAML o] G
L)p(?/ —J—(r Jgf—(/ ({, r)f(L(f C-.nv\,/,. . bf0(¢/j.»f_ﬂ,

O Vegetal — Cooked, canned, or rotten vegetable aroma and Yo rs d“ur"—’- o8 vl [ LA 2 - Kfpg ,”'ﬁ\ N "'"“:j ’/‘6 :
flavor (cabbage, onion, celery, asparagus, etc,) /72~
S v
O Yeasty ~ A bready, sulfury or yeast-like aroma or flavor. Total o LL 5 /50
L Outstanding (45 - 50): World-class example of style. Sgtyistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires miner fine-tuning, Classic Example O o 0O O Notto Style
POl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical M
é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 O [ [0 Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles
A Problematic (00 - 13): Majer off flavors and aromas dominate. Hard to drink. Wonderful {1 [O O B 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

Category # H Subcategory (a-f) H Entry # g 3 884_6

Judge Name (pnnt{u{cm/\
- N
Subcategory (spell out) _Kw,cg\ I km)pe/ k{( ( A‘)
Special Ingredients:

A
1
]
]
1
)
]
t
1
[
[}

i Judge BJCP ID
i\Judge Email (U\((M‘O\"\\V‘Qf\w\h\ A\~

________________ Use dvery label 3160 ___________.." Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
[T Apprentice O Recognized O Certified
[ National 1 Master [0 Grand Master __ Aroma (as appropriate for style) q /12
O Honorary Master [ Honorary GM [ Mead Judge Commgnt on malt, hops, 1ers, and pther aro ancs ?g‘
O Provisional Judge [ Rank Pending {\\H&‘ (ﬁ_f Siviry-s, Lq) ﬂVDij
Non-BJCP Qualifications:
O Professional Brewer 3 Beer Sommelier O Non-BICP \\M e"‘ W‘c-“\/ DA
O Certified Cicerone [0 Master Cicerone 4 " [} i
[ Sensory Training O Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2
. Comment on color, clarity, and head (retentipn, color, and lexture)
O Acetaldehyde — Green apple-like aroma and flavor. 5( /v
. . (w\ ‘i“'f-t (;t' 'J‘"P‘W p) bk h ' c 3"/ /(Al\\ L‘e

O Aleeholic — The aroma, flavor, and warming effect of NS tﬂ\ =

ethanol and higher alcohols. Sometimes described as Aot. gt Gani A7 cj Cenidn

ifi the finish/aftertaste; harsh graininess; huskiness.
Flavor {as appropriate for style}

Comment on malt; hops, fennentatlon characteristics, bablince. finish/aftertaste, and other flavor charactensncs

II:!;A»&‘ytringent — Puckering, lingering harshness and/or dryness

Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue, X 1N

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or Q_m\b U\A\b {Cied < AR AN, DALY, 2 ‘ AN
canned corn-like aroma and flavor. " Wy M “T\ WA A k— P a0 [:‘ ‘Lw: Z 2

O Estery — Aroma and/or flavor of any ester (fruits, fruit Lore 9’()
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
. - Mouthfeel (as appropriate for style) s ! /5

O nght-StrUCk — Similar to the aroma of a skunk. Comr'lent on body carbonation, warmth, creamingss, ash-mgenc and other palate sepsation:

{1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor, 1(.-.,,\ Q N ﬁ 5( v..,j

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

/10

{1 Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas. £ t £
{ L\’ (SN r—ny W\ ﬁ\

\ wmguk ‘

[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. Ay Lot L
0O Vegetal — Cooked, canned, or rotten vegetable aroma and 75
flavor (cabbage, onion, celery, asparagus, etc.) i 9
O Yeasty — A bready, sulfury or yeast-like aroma or flaver, Total - (' /50
Bl Outstanding (45 - 50): World-class example of style. Stylistincj\’ccuracy ‘
=3l Excellent (38 - 44): Exemplifies style well, requives minor fine-tuning. Classic Example O [ O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. - Technic erit
é Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O [ 0 [ Significant Flaws
8 Fair (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 O | 0O Lifeless

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

http://www homebrewersa~- - ~*ation.org

__________________________________________

3riar1 McRae
JJCP #E1426

arian.D.mcrae@gmaﬂ.com
' BEOCMIZED (7 il #on

BJCP Rank or Status: T e
O Apprentice [0 Recognized )ﬂﬁrEd

[ —

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

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

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

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

[ 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).

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

Astringent — Puckering, lingering harshness and/or dryness

L

Category # Subcategory (a-f) Entry # [ 214 958)85

Subcategory (spell out)
Special Ingredients:

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

&

12

Comments

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

an g _
-?\77&00( e 2o

C'f"'}‘?J‘Jr i g’j‘j’#!%\'/

NO Eorerts fe MolT Norsy & Jramdamns

i /3

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

Sitow MO LG T 4 rBén
Lotw e8Lau7E  Hesan)
“Clenn Cu-nzm/ = Very S LG Havers™

12

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

B Tesre Op oM « BEST eI ng«mca o
Loes Mb(a Preo Lo = ciamnf

Np O g 4 SOy g Foivergg.

Olpran  Teriemeny m?'wga,/

DwIJ Andes 1y

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

LD CRREDrBTT Ond
THIN TE Meen cﬂg@y
Dr&y A N G
sthapr »swuﬂqgwcx --»Jo:r Ja P LENSaV~

Overall Impresswn % 10

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

PLensplr Svsswor LsEX

CacsnD) Bt S CE

I, Sfnser sl

BoLandesiz O Er rrevd.
“TH-rd QBWV k. LCJ:.J s g

Rﬁfirrz-muum Ao, B3 EeSepfa~

2. .

/5

L Lowd MaLT
V4

[3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. lﬂAC " WEL’ W M k(‘r— :Z -
il Outstanding (45 - 50): World-class example of style. Styllstrc Accur cy

Sl Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O 0O ﬁf [J Not to Style

8 Yery Good (30 - 37): Generally within style parameters, some minor flaws. Techni erit

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

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

I3 Problematic (00 - 13) Major off flavors and aromas dominate, Hard to drink.  Wonderful O 0O a O Lifeless

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

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

Judge Name (print)

Chori's

Judge BJCP ID

Non-BJCP Qualifications:

[J Professional Brewer [ Beer Sommelier IZ/ Non-BJCP
[ Certified Cicerone [ Master Cicerone

[ Sensory Training O Other

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

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

stringent — Puckering, lingering harshness and/or dryness
@/h the finish/aftertaste; harsh graininess; huskiness.

Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

[0 Estery — Aroma and/or flavor of any ester (ituits, 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
adhesive strip, and/or medicinal (chlorophenolic).

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

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.)

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

A}
¥

/72-05‘9- (A nr nds

’

Judge Email

. Use Avery label #3160 _________. .
BJCP Rank or Status:

O Apprentice O Recognized O Certified

O National O Master O3 Grand Master
O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge O Rank Pending

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

14-59%5
(98)

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

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

Commants

/ m

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

Heordst fF oo
< A%/Nfﬂ Corrpinne / Medt NoP=s,.
J’/,;%f J///ma:/-uty/ Elafaun”

Appearance (as appropriate for style) /3

Comment on color, clarity, and head (retentign, color, and texture)
st Perocd
/Qufff_ Of—a /72’496: !r 1A

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

_/?NHE_W AC‘IL-z.r .’//d)\-s-'/?_-/ ﬂ"‘ﬂ— .
Goard Mot Feel ’
Low Hop Tousle

-
-~

/20

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

[-79//\/ CMZO()M 7{‘] v

wa, Mo = ,( .
Overall Impression /7 10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
er\( Z< - P fa e I /, A

é’ocnj[’ L/}?/_,m\/\gq AL st sl

y )
(_‘)_‘,QG’{ /‘?}OMMM{/ N

6C£'¢,«’{ Jl::/‘u. .:é\ -~ ,/4 Y S

32 m

w
=
3
<
@)
Z
14
o}
O
&

Total
Qutstanding (45 - 50): World-class example of style. Stylistic/Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O O O Notto Style
Very Good {30 - 37): Generally within style parameters, some minor flaws. T/echnical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O o, O O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. IntéiJgibles
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 te Comp_Director@BJCP.org
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1
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. -

Lenoo

J udge Name (print)

Judge BJCP ID

JudgeEmall h@vw‘-oé] b(%f’j\-ﬁ‘} Co v

_______________ Use dverylabel #5160 . ____.
BJCP Rank or Status:
O Apprentice O Recognized O Certified
O National O Master [0 Grand Master __
O Honorary Master O Honorary GM [0 Mead Judge
(] Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

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

[ 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.

0O 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).

Id Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.
O Metailic — Tinny, coiny, copper, iron, or blood-like flavor.
B/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 alcohels (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

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

)
]
I
1
1
]
]
[}
I
i

Entry # lj (51198A3)9 1

Prnsaa can) DA Bom y.5

Category # ( N Subcategory (a-f) G

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 3 Appropriate size, cap, fill level, label removal, etc.

Comments

2 12

\J’Qa)do—// G §/(lJV)

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

C s ” I, R )
/“’ld/fg

/.73
\A_,f

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

0)0‘0{’-/\0)’ q\J\]JL (/‘\-HJH—\.B“’—I. [
Liale . oo feledyon

[t

Y

P '?,c
<P A .
-

Flavor (as appropriate for style) | /20

‘Comment on mal¢, hops, fermentation ¢haracteristics, balance, finish/aftertaste, and other flavor characteristics

L\\‘ql\ ]-\Qn ('J oDt~ ﬁho«’\ {‘rﬂ:’rf\? -~ J‘M.
(-ulan){/\ e L ,mfc.«L.c..;P DR vl 4 A
.«3(3//* e ({/‘ fhuj.l-«., f!r:Ln_:q (ann:/., N

o e ohboe

Mouthfeel (as apprapriate for style) L“, /5

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

eh L) badkey
Ozs-‘—fp A!l’ /}/ (fA/l’o’\-"'H\JM

. & '
Overall Impression ~> Ao
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

a_ s N V\NAN‘)\D_P/ et e A C sl inn,
M, e it sl 6L MGl beorto eti.e ihow

~

and clean (lactic acid), or vinegar-like (acetic acid). Wy & e enl A A s 1+ 4.-0AL: . FOX Pl
{3 Sulfur — The aroma of rotten eggs or burning matches. pald, 17-YX Mujn 12N T e oo x/JFZ-. ] [( O e

Vegetal — Cooked, canned, or rotten vegetable aroma and Leroba (L locle ] g Lk ""“L &l an  dpndfon

flavor (cabbage, onion, celery, asparagus, etc.) e (olours. !( 28w L L G-t avorbe O

- 1 algy oo oo Mh“‘} Yo rudl O N4

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, g Total  Pick v 27.5 ¥ 150
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
sl 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 Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
(3 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 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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udge Name (print) (WM\;\- ﬂ‘((/ﬁ’\-/ ----- A Category # kq Subcategory (a-f) A Entry # 5) ‘(? g ol

' 1
! 1
1 | e 5,
1 ] = {
i Judge BJCP ID i Subcategory (spell out) ﬁlw(\ [ ff W\.la'f h\{ (13 A)
1
! 1+ Special Ingredients:
! Judge Email (i MM\ON\N\\ AN y P g
\
________________ Use Avery labgt #5160 _________.-" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[J National O Master O Grand Master __ Aroma (as appropriate for style) K % 12
O Honorary Master I Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics| e
[ Provisional Judge [ Rank Pending - “(\‘( Convomnn \ m& Lo~ \/‘D\O Ciwvwng- -~ W Gﬁ “( % (/\Q\O
1] N
Non-BJCP Qualifications: O'J‘OWV\ W\A“’ \DQ-J(LA Pd&?\« — J !
[ Professional Brewer [1 Beer Sommelier O Non-BJCP S '
O Certified Cicerone [0 Master Cicerone
O Sensory Training O Other
Descriptor Definitions {(Mark all that apply): ' Appearance (as appropriate for style) c /3

Ol Acetald ehyde — Green apple-Iike aroma and flavor Comment on color, clarity, and head (retention, color, and texn( ’\,
\: ﬁwzwf AL Okwk_r/

A
O Alcohelic — The aroma, flavor, and warming effect of lM 2o I'ﬁ? P
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 styic) L E 120

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comme t on malt, hups fermentation characteristics, balance, finish/aftertaste, and otherflavor chaacteristics
and flavor. Sometimes perceived as a slickness on the tongue. ‘A:‘K\ NN o r‘)og%\_‘ CYreime (/
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or |i\ﬂ% b’é‘“ ‘/3‘90 \oMGM [/IH (& k.

canned corn-like aroma and flavor. A 'r\f) ﬂﬁ\p\:f ".) (&? ’ ,‘( ’De\

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

O Grassy — Aroma/flavor of fresh-cut grass or green [eaves.
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (es eppropriste for style) i" 5

Comment on body, carbonatioh, warmth, creaminess, asmngency, and other alaL sensauons
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor, G\;\\ {5 : w\j 174 r AN \j, J

0 Musty — Stale, musty, or moldy aromas/flavors. 1] \J\{.[-. ¢ Q‘g‘( ), ¥ ﬂ@

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

O Phenelic — Spicy (clove, pepper), smoky, plastic, plastic . Q
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression . /10
O Solvent — Aromas and flavors of higher alcohols (fusel Comment on OVel'fi] dnnkmg pleasure assumated with enx give suggestions for improvement y
\ “}\\U\ i foan CA

alcohols). Similar to acetone or lacquer thinner aromas.

A g o Y kol T

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid). W 6 eeclugan o€ ll Pk(

O Sulfur — The aroma of rotten eggs or burning matches. 4 L £ t
A g e
0 Vegetal - Cooked, canned, or rotten vegetable aroma and (T\J\ 2 M“.'\ \-”‘k 1 i’“ J‘:\""—‘

flavor (cabbage, onion, celery, asparagus, etc.)

v
O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total ?{L‘( /50
Outstanding (45 - 50): World-class example of style. [SQ)Jstnc Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merlt
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O 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 [m| O Lifeless

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

:Judge Name (print) MM\P\».) PN GiALR & :
' Judge BJCP ID iath !

|
i}
1
|
1
|
\

Judge Email

_________________________________________

BJCP Rank or Status: E/’
[0 Apprentice O Recognized Certified

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

Non-BJCP Qualifications:

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

[ Sensory Training O Other

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

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

1
Category # |0\ Subcategory (a-f) A Entry # [ -([? 96;&)4

Subcategory (spell out) __ AVASAN eAed A valben

Special Ingredients:

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

Z 12
Comment on malt, hops, ¢sters, and other aromatics

WIOOSAATY e/ VI A e‘t.__-/'le"P’t:'t" AT
Ja>1%8 -prue'y e dl Aol

L) R0 QQOLE“ £

Comments

Aroma (as appropriate for style)

RSNE

Appearance (as ai:propriate for style)
Comment an color, clarity, and head (retention, color, and textre)}

rDEFLp ANRSE
Gln  CLARATA

, s g b 5 W [N

LI Astringent — Puckering, lingering harshness and/or dryness MOOEAGTY T A AR — ANy T Bﬂ L5,

in the finish/aftertaste; harsh graininess; huskiness, Flavor (as appropriate for syle) ‘ \ 20
[ Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balancg, finish/aflertaste, and other flavor characieristics

and flavor. Sometimes perceived as a slickness on the tongue. POATE A v I 2OAE b FEEE #YET
0 DMS (dimethyl sulfide) - At low levels a sweet, cooked or {eren ) A 8 € € e TA g A

canned corn-like aroma and flavor. Lo EATERN . pelicavn Grrnsfiasctl .
[ Estery — Aroma and/or flavor of any ester (fruits, fruit

flavorings, or roses).
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. 2_

. .. Mouthfeel (as appropriate for style) /5

= nght'StrUCk — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor, MEDtwen Lan)d GO0 M Othnn ARG,
O Musty — Stale, musty, or moldy aromas/flavors. IO Aleomdt., S fraTtM e2gavas
O Oxidized — Any one or combination of stale, winy/vinous, Ottt T EXSTER 1 d Gobli (5

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

adhesive strip, and/or medicinal {chlorophenolic). Cverall Impression é) /10

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

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

alcohols). Similar to acetone or lacquer thinner aromas. £ OOY  TOD Lows FaR ST L’ :
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp (ACwin)C et T EAeuSonc . r,.

and clean (lactic acid), or vinegar-like (acetic acid). Moy DR MALS FRAND =Rnde AL é;
0 Sulfur — The aroma of rotten eggs or burning matches, ;,
O Vegetal — Cooked, .canned, or rotten vegetable aroma and SEEW\ S O -

flavor (cabbage, onion, celery, asparagus, etc.) -
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total la /50
af Outstanding (45 - 50): World-class example of style, Stylistic Aediiracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O O O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
g_-:' Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O O O Significant Flaws
o Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
(78 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [O 0O a O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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Judge Name (print) Q,o T, oAU \: Category # _| 9 Subcategory (a-f) Q Entry # 7 NIy Gﬁh
Judge BJCP ID E Subcategory (spell out)

Special Ingredients:

e ———————

Judge Email

N Use Avery label #5160 ___________. - Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: " Comments ‘

O Apprentice O Recognized O Certified

0O National [ Master O Grand Master __ Aroma (as appropriate for style) _é____/li

O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and pther aromatics
O Provisional Judge  [J Rank Pending l,,m, Mo p ugjuo ul s
Non-BJCP Qualifications: (ot amse A ' ./«A.QJJ") IAQLS lr-u AlA
O Professional Brewer [0 Beer Sommelier 00 Non-BJCP

O Certified Cicerone  [J Master Cicerone

O Sensory Training [ Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 7.5 /3
O Acetald ehy de — Green apple—Iike aroma and flavor. Comment tcolor, clarity, and head (retention, color, and‘texture)

MID )bbr L tolonC .

O Alcoholic — The aroma, flavor, and warming c?ffect of .Sl A A_M\ﬂ \'\M N L\)«JL . nm‘ — ’\L .\n

ethanol and higher alcohols, Sometimes described as hot. 5
O Astringent — Puckering, lingering harshness and/or dryness A
in the finish/aftertaste; harsh graininess; huskiness. FIaVOF (as appropriate for style) 20
[ Diacetyl — Artificial butter, butterscotch, or toffee aroma Comument on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. @~ AN Ei, \
N
[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or \A/\"\/\.L. \/\_o{.s u [J9 L TGV, lf\m T ':.\,-\..kﬂ .
canned corn-like aroma and flavor, \\m )M A LJ-H { v 20k e.ol 5) \
O Estery — Aroma and/or flavor of any ester (fruits, fruit MUJL&AM . &

flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves,
Mouthfeel (as appropriate for style) ) Y - X /5

Comment on body, carbonat'on. warmth, creaminess, astringency, and other palate sensations

LJDw Corvg o e~

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

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

WA
[J Musty — Stale, musty, or moldy aromas/flavors. Ll Q.L\L V{; ot.M
rw)
[0 Oxidized — Any one or combination of stale, winy/vinous, LO'L«b & ‘AJ-\ A 2 tan G
cardboard, papery, or sherry-like aromas and flavors. )

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression S no
Commient on pverall drit{—l:ing pleasure associated with entry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel

alcohols). Similar to acetone or lacquer thinner aromas. 5 o

“ .
OO Seur/Acidic — Tartness in aroma and flavor. Can be sharp L‘ DL cead ( Al l( Lot mal l’
and clean (lactic acid), or vinegar-like (acetic acid). [J g r-(’J\ﬁ

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

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

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total T E"z JISU
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

Sl Excellent (38 - 44): Exemplifies style well, requires minot fine-tuning, Classic Example O O o O 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 O 0O 0O O O Significant Flaws

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

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Directol@BJCP.org
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Pt et 623598
3
" Judge Name (print) L WWM AN WACAUNE | Category # i C \ _ Subcategory (a-f) A Entry # I:_“ 9A)
= 1454 ’ <
| Judge BJCP ID a9 | Subcategory (spell out) ___ArSr2t thed B vl )
! . i Special Ingredients:
1 Judge Email !
\
N e Use Avery label # 5160 _ __ ———— " Bottle Inspection: I Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Z/ Comments
O Apprentice O Recognized Certified
[ Naticnai O Master 0 Grand Master __ Aroma (as appropriate for style) E ‘ /12
O Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge  [J Rank Pending MERINW  IeH AR5 — i, C TS
4 7

Non-BJCP Qualifications:

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

0] Sensory Training [ Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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, fiuit
flavorings, or roses).

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

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
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 Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

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

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

[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.

FTONE FRUIT
UNOBREM 1Nl WS CA T, G2f] Q.
(AT AR EL/FF - No &3l
f
Appearance (as appropriate for style) 3 /3
Comment on color, clarity, and head (retention, color, and texture)

AMae Ron~. ool CLAar T
PO ErATYE. Terd 7 EAL OFE v pwi
AEES — (ALY 2odsel

Flavor (as appropriate for style) 7/ /20
Comment on malt, hops, fermentation characteristics, balance, finisl/aftertaste, and other flavor characteristics

SO A e ¥l — PINdY, C v
ST FRUIT . 2 S A i u,ga.._; CREAN L,
TOFEEL  fenim MacT,  Claewd Ffamendt
r1SOrnvon &t FTERMELL . BALAIC 50 TO vrord
£ IAI LB N AGHTEA  MNARIH  BrFRANELS

Mouthfeel (as appropriate for style) 3 /5

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

P S et i QM. AL EUA Y e AT an)

A0 At ot | rRVIL.. LT MO
AT A C o S tamtTen  ZOARLE LIinH
Ao Dt

Overall Impression Z /10

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

U nuste R e gssil |
HOC eraFrie [ #owinraasrdT,

LACLLIng 6 A CITIlE il Aac

L€ b BN r/(,’%qm&-?c. TD AN
Hoe s

Total

v
28 s

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

(_59 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O o d O Not te Style

Ol Very Good (30 - 37): Generally within style parameters, some miner flaws. /Technical Merit

% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 0 0O O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Z(Iﬁtan gibles .

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

Stylistic Accuracy

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) Q—b L oo :
:: Judge BJCP D :I

Judge Email

M e e Use Avery label #3160 __ __________ -
BJCP Rank or Status:

B Apprentice O Recognized [ Certified

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

O Provisional Judge [ Rank Pending

Nen-BJCP Qualifications:

O Professional Brewer 3 Beer Sommelier O Non-BICP
O Certified Cicerone [0 Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apbly):
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, butterscoich, or toffee aroma

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

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

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

[l 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 meldy aromas/flavors,

[0 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 (¢hlorophenolic).

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

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

0 Sulfur —

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

The aroma of rotten eggs or burning matches.

Category # A< Subcategory (a-f) A Entry # 623592 (Igﬁ‘:
Subcategory (spell out) D don Land DB e

Special Ingredients:

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

Comments
Aroma (as appropriate for style} Vg /12
Comment on malt, iops, esters, and other aromatics \A

Appearance (as approptiate for style)
Comment on color, clarity, and head (retention, color, apﬁxmre)

L P'\PCAI L

g, /3
\%L\L {-o.\ L-LMQ«

r\ear
A 00

(W,UHM
[§] -~

Flavor (as appropriate for style)

r{ 5 /20
Comment on malt, mtanon c/ racteristics, balance, finish/aftertaste, and other flavor characterisfics
P U fUL_'Q &‘{ A PAN
EV:A L / b Hk_r

'/Ll"rlb'\ i

[ranle

L\DA‘M

\r\o ,kp.,\ W LOI.J‘M H»L ,

roente ASY covemole  alles

Mouthfeel (as appropriate for style)
Comment pn body, carbuﬁ:t‘l;m warmth, creaminess, astringency, and other palate sensations

Qoo

l’s)!‘

1oy, ’/ , A&/\LM/\. LG&M .t ] 1
.\,\JL%\)J; q_fb\mw_g:(.&u.:} R Ol“n-u l\ou\‘\,(_

i\ BH

P2y
N u

b /s

Overall Impression 2 1o

Comment gn overall drinking pleasure assqciated with entry, give suggestions fpr improvement
Wik wmit \:aQ..U , MO Qs ! w\ourl Lx
!
MA..Ot ,Y)..o “ anithe’

4
"—;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, requires minor fine-tuning, ClassicExample O O o 0O O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ O o o O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful [0 O o ° O 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.org

}
)
}
1
\

Judge Name (print)

b M R A A W R A e =

Judge BJCP ID

Judge Email L\Q,mA.o A) LD(Q,uJ c-u} 57 . Loy

................ Use 4Very label #3160 . ____.-
BJCP Rank or Status: '

O Apprentice O Recognized O Certified

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

O Provisienal Judge 3 Rank Pending

Non-BJCP Qualifications:

Q’l/’rofessional Brewer [ Beer Sommelier [J Non-BJCP
O Certified Cicerone
O Sensory Training

[J Master Cicerone
[ Other

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

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

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

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

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

[] Estery — Aroma and/or flavor of any ester (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.

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

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

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

0] 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 buming matches.

I 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,

-

\
1
1
1
]
]
]
’
I
i

633724 (gs8)
faZ

Category # \ 3 Subcategory (a-f) L_> Entry #

Subcategory (spell out) il Aasun

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

019" Anle. (hoboe o d-eA 1t
(‘L{)ﬁ(:-; —A\er. rolef §[~a~\ir

‘ﬂr')\ [ f)" Dy ;«9’{0‘;"0 =,

Appearance (as appropriate for style)

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

{Ou" O~ JAa 170.,44 A m.f: JL:_, 070 A
!Ou)’ GCC.‘PI)J-&13|-6 \‘ l‘\l/ ‘“ A rbOe\ ..A!"\\D"\ c\& Vc,
'i.:.(iv&‘ L bihler 7 ;‘\";/2\/\-\_.

Flavor (as appropriate for style) /20

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

ﬁl g "\OJ'@ WA L“’)‘\J" { e irpnt” [
Phovenvs o  Stewen - = anter dobete.
no hoentade rlocc le /;(aLJ,,J&/l J

e s Cwrontgy — oo lnu Lo Q) .

[

-~
Mouthfeel (as apprapriate for style) ,2 3 /5
Comment on body, carbonation, warmth, creatniness, astringency, and other palate sensations

i\DVJ"‘ e 8oA !’\fm/{ =N L\\\c.'\ (‘o-/[:e_o-\n-‘\‘\‘@‘\ n g.'\:\k,@_,

Overall impression é:: /10

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

/RN E—J—L Lol €. Poon brnpe. 200
fom@ (ot Candun Nodon il a
/rnsf r)'}n.-!«(' L fowre . Ho G .

C.n?vA—E/ re\rle“jlw'l r\"\c\ll/ vTi‘b vf:! v nﬁjzx'ii(’

hoer & rfm/[c(f Colaw— a,‘.,fi" e -

{(_'ﬂm..abmué"w_ Koo 0Oa 6/3 )t"\a\ /' =) S
. 7= — Y s

Total
ol Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O O O Notte Style
WOl Very Good (30 - 37): Generally within style parameters, some minor flaws. Techn al Merit
an Good (21 - 29): Misses the mark on style andor minor flaws. . Flawless Efc O DO Significant Flaws
9 Fair (14 - 20); Off flavorsfaromas or major style deficiencies. Unpleasant. Int gibles
3 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 0O O 0O 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 /fwrww homebrewersa- “~a.org

""""""""""""""""""""""""" . 633786
‘ Judge Name (print) ﬁ alo , Category # Subcategory (a f) Entry # (138)
. ] -
Judge BJCP ID i Subcategory (spell out) Pn\‘\k}\‘y\ EXDM- A\p
]
:

Special Ingredients:
Judge Email ({1 N\((&IMW € ogtn \\ » SR P 9

-

________________ Use dvery labeb#5160____ ._______." Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

0O Apprentice O Recognized O Certified

[0 National O Master O Grand Master __ Aroma (as appropriate for style) 12
O Honorary Master O Honorary GM 0O Mead Judge omme on malt, s, esters, and other aromatics

O Provisional Judge [ Rank Pending \ \\p(f (& Q,(., ‘ n\‘ C(ﬁrh‘ DN . (‘).\.l
Non-BJCP Qualifications: l,u\ . W R by ’3(‘ ' le’ | Gifine

O Professional Brewer [ Beer Sommelier [0 Non-BICP Fnﬁl\‘!’\ ‘:\ Mgg :J J '

O Certified Cicerone 11 Master Cicerone : ; 0

O Sensory Training O Other

Z/‘S /3

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style)
m| Acetaldehyde — Green applc—]ike aroma and flavor, - Comment on color, clarity, and head (retention, color, and texture) /l
. wel) o™ HN-\ WAL
O Alcoholic ~ The aroma, flavor, and warming effect of E \‘“23 “‘ cadf e i A _\ﬁf}g

ethanol and higher alcohols. Sometimes described as hot.

£ Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness,
’ &" Flavor (as appropriate for style) L )20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation charactenistics, balance, finigh/aftertaste, and other ﬂavor characteristics
and flaver. Sometimes perceived as a slickness on the tongue. Q‘ (, ,-\33 M\ F‘i,\\w s Q( . ‘ j}’ j ,{/
-‘, ..v.
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or ﬁ‘i\l\ '“m bane ‘Jr (MW(\\/ ., o “) 0
canned com-like aroma and flavor. . KU \m \ . ’A' T

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

OO Grassy — Aroma/flavor of fresh-cut grass or green leaves. S
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (es appropriats for style) . . ) 4= /5
Comment on body, carbogation, wapmth, creanjiness, asfringency, and other palate sensations
[ Metallic — Tinny, coiny, copper, iron, or blood-like flavor. (- a~ B SE A WNr
gt Ty

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

K AS ok
[ Oxidized — Any one or combination of stale, winy/vinous, '
cardbodrd, papery, or sherry-like aromas and flavors.

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

. . t 11 dripking pl d with A
0 Solvent — Aromas and flavors o fhlgher aleohols ( fusel Commen on overla ng pleasure assaciated with entry, give suggestions for i 1mpr0v;mﬂm;a !r
alcohols). Similar to acetone or lacquer thinner aromas. : e . " MOty
. 3 e (J 2 < .o~ A Mﬂ gbi £ >

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

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 7‘-‘r aS 180
g Outstanding (45 - 50): World-class example of style. Stylistic Accuraty

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

Pl Very Good (30 - 37): Generally within style parameters, some minor flaws, Techmcal l\é;rlt

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

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

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

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

AHA/BJCP Sanctioned Competition Program

http://www . homebrewer “on.org

__________________________________________

:' Judge Name (@rin) DA el macunae
. —_ i
' Judge BJcP 0 E1A%A :
' ]
: ]

Judge Email :
o] Use Avery label #5160 __________ .

BJCP Rank or Status: /

O Apprentice [J Recognized Certified

{1 National 0 Master O Grand Master __

O Honorary Master O Honorary GM [0 Mead Judge

O Provisional ndge [0 Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training 0O Other

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

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

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

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

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

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

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

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.

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

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

872772
(13B)

Category # |l» Subcategory (a-f} & Entry # I:

Subcategory (spell ouf) 12N TISA  BRowory ALY
Special Ingredients:

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

Comments

Aroma (as appropriate for style)

_Z 2
Comment on malt, hops, esters, and other aromatics

_PEDI A towd ESTeal - o0 Adkcs | pean.
MEDLA LW vWWLLT -~ (L€ fta TV y Ao [0 I
LG M BL E‘-mm L ET RO RST

Appearance (as appropriate for style)

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

OO £203M -, — RUBHM G LILWD
Gooh AR ITY.
Lows i tttT  TON HEAD~ M B0 GURBLES

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

MMED N (owd PV LT = B L3f e 7, HAIITTT)

AR v ez"e...‘/mm: ECH . {161t oof ey @OnST

M EO LA EITEAS — 200 AL JPEAR.

ME D s  towy B FM2@aNSTE . Dt £ nartré
Mouthfeel (as appropriate for style)

Comment on bedy, carbonation, warmth, creaminess, astringency, and other palate sensations _C—{;/ 3
MEDtarn Bon) EGIA e 8 sms ATV .
A L. A ARG ENCH
RSP

/20

e

Overall Impression /16

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

GREAT  Drtsint E8r (2
E2w T E&3Tend  Sowa cnd AT 7

MNave T Anmd Qe O2irv A5 1T

GO0 WVALLT  TLANWL  GUT OUAR.

ALY AR R - Y R S Cinan ) A28 RALS 0

Total

35 T

@ Outstanding (45 - 50} World-class example of style. SDty)l'stic Accuracy

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

pre Very Good (30 - 37): Generally within style parameters, some minor flaws, 'I}ehnical Merit

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

73 Problematic (00 - 13); Major off flavers and aromas dominate. Hard to drink. Wonderful 0O [J o 0O O  Lifeless

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

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

E Judge Name (print) Q.O L, MUNo r\}ﬁéu-b Category# \">  Subcategory(a-f) (L Entry# 72711 7,,('3‘:
Subcategory (spellout) D IAVTIOW  DZowh) ALF

1 Judge BJCP ID
;I . Special Ingredients:
1 Judge Email
RN Use dvery label #5160 __________. -’ Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments '
O Apprentice 0 Recognized [ Certified
[ National [} Master [0 Grand Master __ Aroma {as appropriate for style) 2 /12

O Honorary Master L] Honorary GM 1 Mead Judge Comment on malt, hops esters, and othes, aromatics

O Provisional Judge 0 Rank Pending Mﬁ\.\' t\ Q/L 1
Non-BJCP Qualifications: Q _Q_Lo h

O Professional Brewer [ Beer Sommelier O Non-BJCP

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

(\u-eoL G mAD

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2o /3
O Acetald ehy de — Green applc—likc aroma and flavor. Comment on color, clarity, and head (retention, color, and tcxture)
. . ho\)& ‘\b—D (o TaN [ mn L«

O Aleoholic — The aroma, flavor, and warming effect of Lo L \\;; I o\ [ L‘L

ethanol and higher alcohols, Sometimes described as hot, Rl G o Dan b Poes . s 40 O, .8 P"&”‘\
O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. -

Flavor (as appropriate for style) } t:‘ /20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentationicharacferistics, balance, finish/aftertaste, and other, flavor characteristles

and flaver. Sometimes perceived as a slickness on the tongue. ;\..l\e AR L v 0

L]
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or Ao _)\ P Ewu’h - -2 4
. ; -

canned corn-like aroma and flavor, { o s e_o"‘um fee p Lf agour ,\Ou_u\

Esterj‘f — Aroma and/or flavor of any ester (fruits, fruit { o } wa o ded A F R Ln S O L IM ous U .

flavorings, or roses). l_e”\ak [ el ! et
O Grassy — Arocma/flavor of fresh-cut grass or green leaves. : v ‘ i
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel es approprate forsivle) : b s

omment qn body, carbonation, warmth, creaminess, astringency, and other palate sensatl\ons

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. l,\,g. . %\A ASEAL ( p0Lo: LA MIGAF M{L
O Musty — Stale, musty, or moldy aromas/flavors. M.LA\.\UJV\. \OG}aLM Q oLO il o‘ \
O Oxidized — Any one or combination of stale, winy/vinous, ( DL [al aﬁg.«u a tv A

cardboard, papery, or sherry-like aromas and flavors.

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

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression 7 1o
Comment on overall drinking pleasure assqctated with entry, give suggestions for improvement

D a/u{ A Ei& AR 20 f L
‘o . Shrone Qann > ) O~ A0y
O Sour/Acidic — Tartness in aroma and flavor, Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid). W""\ Ly lrtf'} Ol-ﬁv\«,vxﬂugl

{ow ’A_Q,ID\ -

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

O3 Sulfur — The aroma of rotten eggs or bumiﬁg 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 flaver. Total S ( _"/‘,50
Outstanding (45 - 50): World-class example of style. Smfyistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O 0O O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [O o O O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. IE/Intanglbles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 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  hittp://www. homebrewerr n.org
PEdnnainhai ey #=d \\ 898757
E Judge Name (prmt)CU\( {& | Category # ! Subcategory (a-f) _~— - Entry # {19C)
. )
i Judge BJCP ID ! Subcategory (spell out) A(G\w @mn\
! i Special Ingredients:
) Judge Email (LJ\WN\’\/A@\V\ QWM\\\ : P g
l I . . .
................ Use Avery label&6160 . ________.." Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, etc,
BJCP Rank or Status: Comments
O Apprentice [0 Recognized O Certified
[0 National [J Master [ Grand Master __ Aroma (as appropriate for style) 12

O Honorary Master O Honorary GM [0 Mead Judge Gomyment on malt, hops, sters, and other aromatics (A
O Provisional Judge  [J Rank Pending :‘“ Y/ tuet 6\_@,\ Q {\ {m, gw ]( PR
Non-BJCP Qualifications: 0

¥ '} r] ‘ n
O Professional Brewer [0 Beer Sommelier 0 Non-BJCP (:KCL/‘L" \"J’L}(r,/\ W’kﬂ.‘,
O Certified Cicerone [0 Master Cicerone O v
O Sensory Training O Other

Descriptor Definitions (Mark ali that apply): Appearance (as appropriate for styls) i ﬁ /3
7 Acetaldehyde — Green apple-like aroma and flavor. ﬁj‘e‘“‘m color, T"‘Y a“éheaﬂ {retefition, calor, and texture) M L{

. . i/ 01~/ Q fﬁ) \V\j UM f s (—(Qt J
O Alcoholic — The aroma, flavor, and warming effect of < J

ethanol and higher alcohols, Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.
& Flavor (as appropriate for style)

O Diacetyl — Artificial butter, butterscotch, or toffeearoma .  Comment on malt, hops, fermentation characteristics, balance, fin h.faftenaste and,ather ﬂavor aracferistics
and flavor. Sometimes perceived as a slickness on the tongue. Hx,  (damd  chnes n;,.,\- ,J. t‘ . ot L

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or -0, #Q/ %.Q::\Q.u . r(f-‘\’(./ ‘,&Jﬂu AW

canned corn-like aroma and flavor. W< ﬂ U P wvol! ‘.,“;X«L/ {bw.\,' R / r_‘\ » H( ot ’\/
O Estery — Aroma and/or flavor of any ester (fruits, fruit

Ll

flavorings, or roses). /B) ‘ , w (ZGMM‘ (
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. - \ v
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (as appropriate for style) . . . —qi—/ 5

Comment gn bedy, carponation, warmth, creaminess, asjringency, and other palate sensatiops
O Metallic — Tinny, coiny, copper, iron, or blocd-like flavor, GMW Vi t\-\,.;e/ “,..,\ V’(‘tj.; . K.-.AU, AP LA et JQ-_.,.
AL, i k
OO Musty — Stale, musty, or moldy aromas/flavors. w\u\u,\m ‘m» L\(‘l \" thmoht ~ S
SRA 5

0O 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
Comiment on averall drinking pleasure associated with entry, give suggestipns for improvement

et L, nl-y..l rﬂl(-\f b WL‘J\X/

O Sour/Acidic — Tartness in aroma and flavor, Can be sharp ‘ = : : o ;
and clean (lactic acid), or vinegar-like (acetic acid). rkr\:\“’

AN

/10

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

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.) /

' v
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Mﬁ 0

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

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

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

é Goeod (21 - 29): Misses the mark on style and/or minor flaws. Flawlesss O O O O O Significant Flaws
9 Faix (14 - 20): Oif flavorsfaromas or major style deficiencies. Unpleasant, Intangibles

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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’Judge Name (print) U;ﬁ” 20

I
I
|
|
|
1
|
1
I

Judge BJCP ID

Judge Email A%M@[Ofo«u(/v'ié/ &orn

R Use Avery label #3160 __________. .
BJCP Rank or Status:
O Apprentice O Recognized O Certified
O National O Master O Grand Master __
0 Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge [ Rank Pending

;?-BJCP Qualifications:

rofessional Brewer [ Beer Sommelier (3 Non-BJCP
1 Master Cicerone

3 Other

O Certified Cicerone
[ Sensory Training

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 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.

0O 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).

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

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

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

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

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

Stale, musty, or moldy aromas/flavors.

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, onicn, celery, asparagus, etc.)

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

-

-~

Category # ’ a Subcategory (a-f) _~—" C/ Entry # 63 9 757

Lrdi s Blov~ @z .

F

Subcategory (spell out)
Special Ingredients:

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

Comments

2-5./12

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

Snmir“ (‘,a-l-m—)u:)/re.(:hsuj i\’).a "’loﬂl-@f..
Ve fv‘ba(\r‘o‘( :’T\C\fg/'(‘,‘rou..{/! Qe e

S 3
Ol st Ll

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

Sppl oA by o~ v A
k&/ﬂ—dt "

Flavor (as appropriate for style) ! ] i /20

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

OMtle vmelln  Crrt o~ Mo (nenplon. Sl
Sovmn O LI FINETE | o Por ity lauf'-» et
med . e L op Llemervr

~0 oﬂ&-oel-y} (‘IOW

3575

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

Otle N Ly 1A QULrivetd” hop
A rode~ (2 Oec0f) e .-(:\\-0';0;—1 T
qﬂOO’{ Coarto~a b~ -

-
Overall Impression é) 3 /10
Comment on oveyTI drinking pleasure associated with entry, give suggestions for improvement

e o Lot])at + rGom
rore hlacolade anuniiUe oA
IKogdhe Loo,iva fauvdet de
o fQJL\J(x '(O,a ﬁ-fo{/\u‘—qe\.(/_-,
Aple et wedl Ao~
v

S.b“"\ 24 -
¢ eatde N rae ) .
rodrce N STl

hO i m;\of dta-/}/l;r

)
12,5

Total

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 [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 [ o 0O O Significant Flaws
Fair (14 - 20%: Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles

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

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

Please send any comments to Comp_Director@BJCP.org
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! Judge Name (print) Q,o N Mo rdb\u%

' Judge BJCP ID

}

. Judge Email

N mmmccemema Use Avery label #5160 ____________ .
BJCP Rank or Status: ‘
O Apprentice [0 Recognized O Certified
I National O Master O Grand Master
O Honorary Master O Honorary GM I Mead Judge
[ Provisional Judge = O Rank Pending

Non-BJCP Qualifications:

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

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

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

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

lacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

[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).

O Seolvent — Aromas and flavors of higher alcchols (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).

[0 Sulfur — The aroma of rotten eggs or burning maiches.

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

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

A5 3544

15
(5 &)

Subcategory (spell out)
Special Ingredients:

Subcategory (a-f) {3, Entry #
TRasy Ren

Category #

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

Comments

Z“ 12

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

low  aracAu  OAnamra
l/\-%.\)\'!' MR l/to,b A AR
eshe g

Y /3

Appearance (as appropriate for style)
Comment on color, clarity, and liead (retgntion, colot, and texture)

Lo U L N
&AM%M%

Flavor (as appropriate for style) ! Jn /20

Comment on malt, hops, fermentation characteristics, bajance, finish/aflertaste, and other flavor characteristics
B, Masous el mobka Clavoors
bl 0avaaa X Louu.. . Bloacod, Lowad
Pha ek \ maall
dzd“\a (A«n.. -f fa
(o2 Weop £ L ora A L [mu I

L5k ot app anth oy Beor was s
Mouthfeel (as appropriate for style) 5& /5
Comment on, body, carbonatign, warmth, creaminess, astringency, and other palate sensations

‘A-Q gé) J\A r fane S Ay GAMNADGDA

L ' S

('G.:J&\U)J\AL o

Overall Impression
Comment on overall dnnk:ng pleasure associated with

20y AND Ny
' -

(2 o

2. RIS
entry, give suggestlons for lmprovemem

MJL/((W

V4
7

Total U150
ta Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-funing, Classic Example [0 [O o 0O O Not to Style
POl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/ar minor flaws. Flawless [ 0O ©O O O Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
73 Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O o 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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http://www homebrewer

. Judge Name (pnnt)QAM\Ns) WAL

clasa

j Judge_ BJCP ID

Judge Email

N e Use Avery label #5160 __ _________. .
BJCP Rank or Status: [2/
O Apprentice 0 Recognized Certified
O National O Master O Grand Master
O Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

[1 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.

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

E1 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

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),

[1 Solvent — Aromas and flavors of higher alcohols (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 roiten 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.

l
r
i
[}
[}
1
]
}
I
i

953544
(1BA)

Category # ‘5 Subcategory (a-f) R Entry#|:
TZARS SR 12 AW

Subcategory (spell out)
Special Ingredients:

Comments

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

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

MEQUAM  LBed AT « GBS, CRAAS b
AMA TRA 3 LA T
{oeD =120 T ES el

__3_/ 3

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

LEEL avniden .
(A GT  MAZE
LOVS £ /G

T AL,

Flavor (as appropriate for style) ) 120

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

ATEDNA Lowd (B rAlY AL, » BtTens)
TeA ST -, pda ™ v, GRANE W S i L e G T
Loy €200 ESTHIL | miDuawn towo
P2 TRERRIEES . MO AeaAmies

gj /5

Torovemdt ROAGTAY QLM

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

MEDHA P ¢ 1 b+tT B . A 1SN 0N
CAREMNINTIarY . AN A coval.
SCAGwT LA SuvGix

Overall Impression 8 /10

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

W &Lt NNAOOY gsel,

HYAZYD T RDWLT,

KeEP  BiNg TN T vwvd s/

Ay Syuesiuang  AveR OJITSTAraO G |

[/

4

u! 50

- Total
Fl Outstanding (45 - 50); World-class example of style. tylistic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 0Of O o 0 O Not to Style
el Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [ - 0O 0O @O Significant Flaws
3 Fair (14 - 20): Off flaversfaromas or major style deficiencies. Unpleasant. j Intangibles
738 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O 0O [0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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R e LD smemues . 461541 T
i srian McRae | Category # Subcategory (a-f) Entry # L (144)
| \JCP #E1426 : —

' ‘rian.p.mcrae@gmail.com

Special Ingredients:

|
]
i Subcategory (spell cut)
]
l
i

B 'ECOGNIZED | emmmee- -"  Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[ National 0O Master O Grand Master __ Aroma (as appropriate for style) q /12
O Honorary Master O Honorary GM  [J Mead Judge Comment on malt, hops, esters, and other aromatics /
[ Provisional Judge [ Rank Pending l%mﬁts T RETRINGENC y , Co &
Non-BJCP Qualifications: ToOfCsss -
[J Professional Brewer [ Beer Sommelier [J Non-BICP Somles EARTH iS¢, sor o ertry
. - . o 4 ) ;
g gﬁﬁfr?dﬁifﬁfﬁgc g gt%s;: r Cleerone bl AT ESPEi.  D& LPBrEmINGG,
Somes ALD Q%W@ L eIt
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) /3
. Cominent on colot, clarity, and head (retention, color, and texturs)
1 Acetaldehyde — Green apple-like aroma and flavor. ) m
) : Do rérin wisd LRty st g T
[0 Alcoholic — The aroma, flavor, and warming effect of M e 1 rd Le A , L
ethanol and higher alcohols. Sometimes described as hot, P é B;_J £ f" L T ERED i HA™ !’LO&')&-‘-
O Astringent — Puckering, lingering harshness and/or dryness + Siiate WA2E
in the finish/aftertaste; harsh graininess; huskiness. { g
Flavor (as appropriate for style)
[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavar chamctensucs
and flavor. Sometimes perceived as a slickness on the tongue. M 2L SNV EVL. 51 VT datd... Fde rr Mo m 1<
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or CAretoms ¢ G ATt BET,
canned corn-like aroma and flavor. | Ro Bg g Co sf,.!g P @34"
O Estery — Aroma and/or flavor of any ester (fruits, fruit C LN / {“{u'f‘h‘..f'\ ST SL R il
flavorings, or roses). \
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' 3
. .. Mouthfeel (as appropriate for style) /5
o nght—Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astrmgency, and other palate sensations
O Metallic - Tinny, coiny, copper, iron, or blood-like flavor. "'ﬁ\nrl b i) ) P ED e el
O Musty — Stale, musty, or moldy aromas/flavors. L@ td T Mo D el e fola [g* &
O Oxidized — Any one or combination of stale, winy/vinous, HO AT N ot of ;
cardboard, papery, or sherry-like aromas and flavors. MY ppd &R S é A A md s e -
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic '
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression l /10
. . Comment on overall drinking pleasure associated with entry, give suggestions for i improvement
- her alcohols (fusel v
O Solvent Arorlnas and flavors of hig| er alco ols (fuse A’ MO D T AT EsS T 42 S a5 B '&-Eﬁ«

alcohols). Similar to acetone or lacquer thinner aromas.

Batante s % Loul MALYT L g
L LA O e @) AT a
BT PPOLE [L1Ds on fratse/
ﬁ 7/'942;4‘\ /f‘?sf“Nf Y ft.,&n% riezatds

3 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.) M /J- ity . 0#‘% (4 '7 .. v/
[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. f’«) G a 1 % P &4\""&‘5 ~ ~- Total 5% /50
PR B e, K L
il Outstanding (45 - 50%: World-class example of style. i Stylistic Accuracy
=3l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O O O O NottoStyle
((5 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O O 0O 0O Significant Flaws
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. . Intangibles
I Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O o 0O O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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.-
4

Judge Name (print)

]
i
i Judge BJCP ID

Judge Email

e cmmnaa e Use dvery label# 3160 ___________ .
BJCP Rank or Status:

T Apprentice [ Recognized O Certified

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

O Provisional Judge  [J Rank Pending

Non-BJCP Qualifications: r_'/

£ Professional Brewer [0 Beer Sommelier [ Non-BJCP
[ Certified Cicerone 1 Master Cicerone

O Sensory Training O Other

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

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

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

O Diacetyl - Artificial butter, butterscotch, or toffee aroma

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

[ 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).

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

OO 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).

[1 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 buming matches.

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

SadbRa
D)

Category # Subcategory (a-f) Entry #

Subcategory (specll out)
Special Ingredients:

Cornments

Bottle Inspection; O Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style) i 12
Comment on malt, hops, esters, and other aromatics
Solem Sfvas  ~atfes.
LpWre. [ Stro~—s el ot
5’\'} AL éSf@f”S . “ g

T

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

, cglor, and texture)
Cloprtty S

/—rié.’.f.';ucﬁp__

Flavor (as appropriate for style) /é . /20
Comment on malt, hops, fermentation c[;aracleristics, balance, fi)n\ii}@ftertas(e, and other flavor characteristics

— '

B slis A LR St pofe s
f-"ow‘ h‘is‘yc» S OrmA

Aled o, Biflemess,

v

4 s

Mouthfeel (as appropriate for style)
Comment on b dg. carbonation, wanmth, creaminess, astringency, and other palate sensations

i be -
-.ﬁ LN f P
rMiocle Jfota., Cornrdpemnad)a—
7'/—)/“:’!.,— ) LNL'S.,!A )

; 10
Comment on averall drinking pleasure associated with entry, give suggestions tbjﬁpm\wment

Overall Impression
;d'? ',,," ﬁ;é’— A/

Pal= L e N Lo b e
obisvier W ath. oo oo redf)

7

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

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

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

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

g Fair (14 - 20%: Off lavorsfaromas or major style deficiencies. Unpleasant. Intangibles

OB Froblematic (00 - I3): 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@BJCP.org
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----------------------------------------- (71%1363 —
| Judge Name (print) Rop mMmedon K’s'ub : Category# \ 'Y Subcategory (a-f) (. Entry # |l ©
3 Judge BJCP ID i Subcategory (spell out) El\) G Lsy Po R{g R

Special Ingredients:

 Judge Emall ‘
R Use Avery lubel #5160 _________. - Bottle Inspection: 01 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[J National J Master [ Grand Master _ Aroma (as appropriate for style) ! /12
O Honorary Master O Honorary GM 00 Mead Judge Comment en mal, hops, esiers, and other aromatics
O Provisional Judge [ Rank Pending ¥ L p ot ine \ Lo Pp{l
Non-BJCP Qualifications: (uy \,\\_ J .Q,:LJ‘ N { S Co Lsk ara A
[ Professional Brewer [l Beer Sommelier O Non-BJCP
O Certified Cicerone [ Master Cicerone
1 Sensory Training [d Other
Descriptor Definitions {Mark all that apply): Appearance (as appropriate for style) "'5 /3
O Acetaldehyde —Green apple—]ikﬂ aroma and flavor. Comment o{zﬂor clarity, and head (retention, color, and texture)
. . Dol brown, . fesa iumi
[1 Alcoholic — The aroma, flavor, and warming effect of & 1 "‘4
ethanol and higher alcohols. Sometimes described as kot LW oTa CAgr )
[J Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. o
Flavor (as appropriate for style) \ S 720
[ Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops fermentation characterigtics, balance, finish/aftertaste, and,other flavor charactensncs
and flavor. Sometimes perceived as a slickness on the tongue. "I-o ‘T guy Mal ,ug;@;)
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or {L)'U'\/\" L LGA DS, { ‘ a [ LT TaN )
canned corn-like aroma and flavor. ‘ » a..J Ve (0. B N
L1 Estery — Aroma and/or flavor of any ester (fruits, fruit b.. [:1 c Ma o ios Lq_ )'*L l L LLL, A “1.« "( aJov/
flavorings, or roses). e 7
[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
Mouthfeel (as appropriate for style) L\ /5

O Light-Struck — Similar to the aroma of a skunk. ;
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. A0 DA AA,. e

[1 Musty — Stale, musty, or moldy aromas/flavors. { ¢ X IA !;J‘\zl Ay l' ‘-) ? islg AQLA lﬁ { aﬂ..m" u}ﬂb(ﬂ.ﬂu\ M})
o
[ Oxidized — Any one or combination of stale, winy/vinous, AL DLL«M_ la QJ*A

cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression =7 /10

O Solvenf — Aromas and flavors of higher alcohols (fusel Ca’zs“a‘i"’m” drinking pleasure ﬂSEiﬂilated ngemry, gth suggestions for i Provemem
alcohols). Similar to acetone or lacquer thinner aromas, : YR P‘Qm"*o“‘ o , b
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp PU’ R koo re0nm A = ""“
" 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.) /
0O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 1{ g ‘/‘,50
gl Outstanding (45 - 50): World-class example of style. Stylistic Aceuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O ® O O O Notto Style
e Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
A Good (21 - 29}: Misses the mark on style and/or minor flaws. Flawless 0O O 0O O Significant Flaws
Q Fair (14 - 20): Off flavors/aromas or major style deficiencies, UnpleasanL E/lntan gibles
7 Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink. Wonderful 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.org

: Judge Name (print) DA™MAARY  IVYWAGL Q€

\ Judge BJCP ID \ASH

. Judge Email

N Use dvery label #5160 . . ________ .
BJCP Rank or Status: -Q/
O Apprentice ] Recognized Certified
[ Naticnal O Master O Grand Master
O Honorary Master O Honorary GM £ Mead Judge
[0 Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

Descriptor Definitions (Mark ail 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 Aot.

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

B 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/fiavors.

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.

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

791343(3d

Subcategory (a-f) -
ENGUL 1 PorerEl—-

Category # \3 Entry #

Subcategory (spell out)
Special Ingredients:

Comments

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

Comment on malt, hops, esters, and other aromatics lﬂz
MEBINM Comd AAUT = fREAOY, AUTY, MSM
POLLASITE '/dumu'r S e, DReu FruiT
Loww FRUTTY ST}

< s

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

DEEQ{W R2OG A .
EOPD CLAZTY— MNEAaftirse. OPARVY -
(OLD CA1EAT Tt Rl — i) 30 BTobRUTE

Flavor (as appropriate for style) / 6 /20

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

MEONMN Lon) M T~ BZSALM, AT, Tk,
Cof 0T RHCIT  Cea e, LtenT 021K
EFT2O0T . MISiavA Lol F2T™ SUmi—

2en m\pem M EO_ g Gt TT 2AST
MEDAYA [ wd i1 TTerakES TYWM F’"JN:JH

Mouthfeel (as appropriate for siyle) /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
MEDutAnA R4 . ASOia v ORAR Aard AT
MY Al totde, | MODAATELYY (R EQ NS
LA eHT RantT AN GEENEY
Overall Impression /10

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

et . oaoy A, et Daindaln s -

B CATTW oD RONSTY LD TN

and clean (lactic acid), or vinegar-like (acetic acid). Eralr 2 oy LT s L TN RAGL 1T e
O Sulfur — The aroma of rotten eggs or burning matches. B (AT ton vwiedew L3 1= AN
OO Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.) /
— 7
‘00 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 37 /50
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
-:,5, Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ o O O Not to Style
; Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O O Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, I_—’r,llltangllliles
"B Problematic {00 - 13): Major off flavers and aromas dominate. Hard to drink. Wonderful [ O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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. Judge Name (print) G M

, Judge BJCP ID
 Judge Email €\ (W\Aﬁ\f\@ow\\ (O

Use Avery labeli5160 S

o ool L o g e Al

BJCP Rarik or Status:

O Apprentice O Recognized [ Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:
£ Professional Brewer [J Beer Sommelier Li Non-BJCP
[T Certified Cicerone [l Master Cicerone

[0 Sensory Training L1 Other

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

8 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.

O3 Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

[F 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/fiavor of fresh-cut grass or green leaves,
B 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.

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

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

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

3 Sulfur -- The aroma of rotten eggs or burning matches.

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

iomme

Category # E; Subcategory (a-f) Q/ Entry#[”SC) :l
Subcategory (spell out) (_Wi ‘go Pa(ﬁj/

Special Ingredients:

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

Comments

| S Z
Aroma (as appropriate for style) ,‘: NG /12

on malt, hops, estets, and other aromatics ! , s
/ NN :A @n\va (N_a{ NV » L\\“c Ll‘

_3 s

Appearance (as appropriate for style)
Commeant on color, clarity, and head (retc#l}l_on color, Td texture)

Lo extr‘ et oo,

Flavor (as appropriate for style) ! 120
_Co;n{jn‘tin malt, hops, (rmentatlon characteristics, balance, finish/aflertaste, and other(lj r characteristics
{ wal Claps ’ Mﬁ& (o (F(m;; Ay
~

hﬁ(\m ' \M\" e(mm-’).

“3{ l@\lﬁi !gl\ \r\“_ l&“ ,ggli gg}‘g‘_{% kﬂj (i—nlgt
E." sy M- s ‘ Lf

Mouthfeel (as appropriate for style) S /5

Comment on body, carbenation, warmth, creamjness, astringency, and other palate sensations T
Gt ke b lontian . Eal) wedin,
.
C

A NN A B

“1 10

1ve suggesuons for i lmprov ent,

Loy / &(J\‘

Overall Impression
Comment on overall drinking, pleasure assoyated with enl

C:..:.A nA'F\/ e
\m% e a./'

-
QR 150

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 O O O 1O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O 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 [0 0O O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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’

|
\

__________________________________________

Judge Name (print) u”é‘"“”

Judge BJCP ID

ntdho @ brewew 1t oo~

AU, LA o e

BJCP Rank or Status:

Judge Email

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

[0 Provisional Judge [0 Rank Pending

Non-BJCP Quaiifications:

B3 Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training B8 Other

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

[ Alcoholic — The aroma, flaver, 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.

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

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

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

[0 Estery — Aroma and/or flavor 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.
[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.

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

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

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

4248 |
(2

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) Z /12
Comment on malt, hops, esters, and other aromatics

WONMC-J‘ ;\)f'u-ﬂ&’\ ) L\ (r A /l} .’f\ll}&\ COML CL:JCOI&V}«Q/
mal OS Onnen,. ‘/Q/‘—) | L@;" Gl O min
W\\M”fn /foudup/v) [N O

Sonf o f,eJr:r ,c/\-(’,l\/)d-Q/ OlQJ-fA)_ﬁy{_

/
Appearance (as appropriate for style) ’z D /3
Comment on color, clarity, and head (retention, color, and texture)

Aol (Onin . "o notilsble K&J{ boe .
200 A_beed role Ao~ .

Flavor (as appropriate for style) ‘4 7 b
Comment on malj hops, fermentatlo characteristics, balance, finish/aftertaste, and other flavor characlensncs

@00 LrewA e rne) — \&!wvw//-
Sore. CWMWA [Hotlee. modte<c i Coest
Ll no diacdr, | plodeche .

257

Mouthfeel (as appropriate for style) =2 /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
&E:) AN LOM/\ Joe q’//
roctl el vdo . pane,  %00pA Cs/‘t\xo—\cxchi?r\.
9 manha” Sl olee [hurdonifed wedel -
Overall Impression 10

Comment on overall drinking pleasure associated with entrz,‘gwe suggestions for i lmprovement

A’ ‘r]ntLJd-\’ﬁ 9-’]00{ Loer . o Lo O\ ’V)M
N9 Aole oA (3 ronsied WO"J' /r-@«a}w«\

and clean (lactic acid), or vinegar-like (acetic acid). ﬁ”(/( 1408} L eed '!’L / jw el 1 L-—-J) TLi! Loe~
O Sulfur — The aroma of rotten eggs or burning matches, wou [y L"’Me/“L‘ L L o a N % MDrE (rashk !
O Vegetal — Cooked, canned, or rotten vegetable aroma and h "} ’ A ‘Lt’- a £ 'ﬁl K&@_p LOEN é?ﬂd:h -
flavor (cabbage, onion, celery, asparagus, 'etc.) ; \//
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 H}
@ Outstanding (45 - 50): World-class example of siyle. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O ) O 0O O Notto 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 [ O 0O 0O Significant Flaws
Q Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. ‘ Intangibles
78 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 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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AHA/BJCP Sanctioned Competition Program  http://www.homebrewe ~ tion.org
254321

----------------------------------------- \\

| Judge Name (pnnt)‘ ;h W ) Category # é Subcategory (a~f)(_ . Entry #l: (13C)
' Judge BJCP ID | Subcategory (spell out) CWR QX‘» Pg(fé/
)
1

Special Ingredients:
Judge Emall(‘U\‘(\h\\n\,A s Onie, \ P g

________________ Use dvery lubel@ 5160 ____________." Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rark or Status: Comments

1 Apprentice O Recognized O Certified

[ National O Master 0] Grand Master __ Aroma (as appropriate for style) g /12

[J Honorary Master O Honorary GM O Mead Judge 0 ment an malt, hops, esters, and other aromatics . _
O Provisional Judge O Rank Pending & L f£ wi M,, . / (,) ({9 \ ]('Y's/ \'0«-’ \b& Wé’ '(Pé%

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP AX(‘ N-)/L.\ o M \f\(/\d W/
O Certified Cicerone [0 Master Cicerone > \I X L ! 7 6\( A &’ Yy 0
ru 1

O Sensory Training [ Other

Appearance (as appropriate for style)
Comment on cojor, clarity, and pead (retention, color, and tex

Descriptor Definitions (Mark all that apply):

O Acetaldehyde - Green apple-like aroma and flavor. 0}

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

O Astringent ~ Puckeﬁng, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.
Flavor (as appropriate for style)

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fegmentatio
and flavor. Sometimes perceived as a slickness on the tongue. {"p1g.n \,4 7 N R

[1 DMS (dimethy! sulfide) — At low levels a sweet, cooked or \Nul u-l L .mﬂ
canned corn-like aroma and flavor. Tour

[ (4] I 1
O Estery — Aroma and/or flavor of any ester (fruits, fruit ~NJE b & \9 ede o Lo lin W C, vEmlle.
flavorings, or roses). - T # e Ey
telp o [k 7

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

Mouthfeel (as appropti

0 L|ght-Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creammess, ash'mg ncy, and other palite sensanons {
0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. / ,. K’ :‘[} ,4 A LVU.;
t i R i 7 )

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). Overall Impression ) i /10
. C
O Solvent — Aromas and flavors o fhigher alcohols (fusel omment mjver\l drinking plea‘.lre a:s;cmted with entry, j‘lcsuggestmns fori lmprovement
X N

alcohols). Similar to acetone or lacquer thinner aromas. i
7
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp A“\ 2 (’;“3 : C‘J{ J W\ &U\“\t

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.)

L"4
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 \ S /50
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 B 0O NottoStyle
Yery Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 0O 0O [J 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 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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AHA/BJCP Sanctioned Competition Program
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'
]
'
I
i

L}
\

Judge Name (print)
i Judge BJCP ID

Ne-ho (@ bipw 14 - Lo

Judge Emaii

________________ Use dvery label #3160 __________.-
BJCP Rank or Status:

O Apprentice O Recognized O Certified

O National O Master O Grand Master
O Hoenerary Master O Honerary GM O Mead Judge

O Provisional Judge O Rank Pending

Noh-BJCP Qualifications:

Professional Brewer [ Beer Sommelier O Non-BICP
O Certified Cicerone  [J Master Cicerone
O Sensory Training LI 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. UpnAy  PLEPAawr  Clrocovaad

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

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

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

[ 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.

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

[ 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 vinegar-like (acetic acid).
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Category # \2 Entry #|254-521 6%5-)

Subcategory (spell out)
Special Ingredients:

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

Comments
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Aroma (as appropriate for style)
Comiment on malt, hops, esters, and other aromatics
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Appearance (as appropriate for style)
Comment on coler, clarity, and head (retention, color, and texture)
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Flavor (as appropriate for style) —__' q‘ /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
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Mouthfeel (as appropriate for style) 3 /5

Comment on bady, carbonation, warmth, creaminess, astringency, and other palate sensations
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Overall Impression é . { /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
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[0 Sulfur — The aroma of rotten eggs or burning matches. { i S 'JMMW fZéD s/ .l Boo o //w{/&m oL
LEe g

O Vegetal — Cooked, canned, or rotten vegetable aroma and rxPe Ly AW 4 % 2 i HES2 ’:{’: naeI Iy
flavor (cabbage, onion, celery, asparagus, etc.) WEU EM\W C-;J: —

O3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 3 /50

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

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

P 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 [J] o O O Sigoificant Flaws

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

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