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 Ju dge Name (print) YoMEIN)  fSONYETTL. Category # 22 Subcategory (a-f) & Entry #
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Judge Email <% v b e er\ unai (\ e

]
Judge BJCP iD [= /! 4—5 Subcategory (spell out)
i Special Ingredients:

ACFA

‘ 024
I’__ o

R Use Avery label #3160 A _____. - Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice [0 Recognized ECertiﬁed
O National O Master Grand Master __ Aroma (as apprapriate for siyle) i 12

O Honorary Master O Honorary GM [0 Mead Judge Commept9n malt, hops, esters, and other aro tics
O Provisional Judge O Rank Pending @-\o_, S Cl," .4"}\4 / /7 y /)ﬁ ‘P,

n

th/,<

Non-BJCP Qualifications: I noz st
rofessional Brewer [ Beer Sommelier OO Non-BJCP 3

! Dian ‘.;.""n:_ CF—’;\S’M -

I‘

Certified Cicerone [ Master Cicerone

O Sensory Training [ Other

Descriptor Definitions (Mark all that apply): Appearance (ss appropriate for style)
Commefﬁ)n Cflor larity, and head (retentlon. color, and texture)

O Acetaldehyde — Green apple-like aroma and flavor,

S

O Alcoholic — The aroma, flavor, and warming effect of C Lw\ P M Z f g e ~

ethanol and higher alcohols. Sometimes described as Aot.

M&va/f f'e_)‘;‘d»——o((\S‘v\ (’IL’;"Y_‘\

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

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

Flavor (as appropriate for style)
1 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment gn malt, hops, fermenta

characteristics, balance, ﬁ%ertaste, and other flavgr cha

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or i;».n [ @ AL w? AL /‘ il
canned corn-like aroma and flavor. &;ﬂ\ O Feiret W__ é 44 mﬂj e b Z
O Estery — Aroma and/or flavor of any ester (fruits, fruit /f - ,4,9/( ‘,\‘/Jq...\ i 8 o, %{A ég Lt S
w

flavorings, or roses).

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

. Qi ) Mouthfeel (as appropriate for style)
O Light-Struck — Similar to the aroma of a skunk, Commenbon body arbon% ,

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

creammess

tnngency alates at:uns
04/ 7 /y 4 S,

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

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

, , /
/ Vé"fip/ﬁv—rﬁ—\#__

Vi
cardboard, papery, or sherry-like aromas and flavors. //TM}"WM’W_,
i~ 7 7

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

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression

Commengbn overall drinking pleasure associated with entry, give suggesuons for imp

el S rend, et

O Solvent — Aromas and flavors of higher alcohols (fusel

é /10

%‘#'f?

alcohols). Similar to acetone or lacquer thinner aromas,
LA~ /4 —_

vt

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

%"{\ &,é /ﬁf' /'7\ fzfvﬂug.

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

ge—-f /FC, o uec) | amle s
' At LLF

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

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

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

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

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

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

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

listic Accuracy
Classic Example O J O [0 DO NottoStyle

Flawless

Wonderful

Technical M.

O 0O 0O O Significant Flaws

Intangibles
0O 0 \Ei_ 00 0O Lifeless
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E Judge BJCP ID E {458 ~ :
E‘Judge Email IWU(U\ mm@wa’\ﬁ: (W\ﬂ ,:

N Use Avéd label #3060]___ 7 __ " Y
BJCP Rank or Status: B[

1 Apprentice O Recognized Certified

[ National 1 Master O Grand Master __

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

O Professional Brewer [ Beer Sommelier [J Non-BJCP
O Certified Cicerone  [J 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 hor,

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

[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 bumihg matches.

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

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

Category # g@ Subcategory (a-f) ‘W Entry # 673‘1 Z’(f
Subcategory (spell out)( DDL«LD‘Q |PA-

Special Ingredients:

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

Comments
Aroma (as appropriate for style) % /12
Comknég.nt on malt, hops, esters and other aromatics

SHrovg Selvent Oromg at sfut
i( /Cg; Gt v lh e3> Senéenes(

i

/

Appearance (as appropriate for sty]e). 3 /3
Comment on color, clarity, and head (retention, color, and texture)
Golelon ambey -7
T =
O wuhile”  pord Kfand Aclacl !

LIt fata

7 s /2
Flavor (as appropriate for style) _éi /20)

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

fho 10 butlPrrds) Sves whe/r e
Ottor SO0 angl rmakys z%{
éf?ﬂf/ fx/‘f é«/’,'v,\é’,j,, &)'/)ﬁ”m 98nd

)
;
J

oY

- +f
[

i ) /
Mouthfeel (as appropriate for style) . 5 /5

Commen on body carbonatibn, wagmth, creaminess, astringency, and other palate sensations
edim ¢

/,)//Oéﬁr £ ("éi#(ﬁf?/&/ﬁ L
A0 Qotrino erce, /')/ah

Arobnl Wekve P

Overall Impression /10

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

(el Gow 2l bt SO I

/mm mo// S s /}‘W @Wwﬂé@@/
/;;7.#'?4'71/1 L / ("f’ N

i G/Lefo« /é(yj/@

Total QO /50

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

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

Yery Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit D/

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O O O3 Significant Flaws
WFair - (14 20): Offﬂavorsfaromas or mammwi@b Intangibles

Probl&matic ™~ { (00 # 13y Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O [O O Lifeless

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

ﬁﬁ“m‘/, e prﬁ; /"Z ( thm

v

_________________________________________

BJCP Rank or Status;

Judge Email

O Apprentice (d Recognized O Certified

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

O Provisional Judge  B'Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training [ 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 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.

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

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

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

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

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

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

{.,l, Special Ingredients:

Category# Z Subcategory (a-f) 4 Entry # lj595935
- Ty (227
Pevble |24

Subcategory (spell cut)

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

Comments

Aroma (as appropriate for style) _ N 12

Comment on malt, ho;_a; esters, and other aromatics

Vich SweeT wesi sous wm// /mm/a/ /a///f/m
(‘"}l//F \/I?f/‘ﬁ/ //“f) V/‘M'fql y Sene [r//\’T[l [ /‘;c.

/ / ove /nﬂ/ ﬂy. w7 ﬁvﬂ(
7 7

Z 3
////

Appearance (as appropriate for style)
Comi S?ento color, clarity, and head (reten on, ca] ar :;nldlexmre)

4@ Z@r Iﬂﬂ&// Vi W‘l[/(/n 6‘4/5/ el

Flavor (as appropriate for style) az Z /20
Commez on malt, hops, fermentation ¢chapacteristics, alance, finish/aftertaste, and other flavor cha ctenstlcs

yif !'PSM/M&‘ l;,cax/. Vg, / Jf// hizl A&‘h 5f Gyt O,
rewt worwive  Glabel bw/'f éa/m:fr/*/

////m/f Lrs f{'nimﬁ/ (GW ('W/’/;/ (7/6/!/{ §h¢‘a¢/mﬁ

("p :’:?'C O'LM

Mouthfeel (as appropriate for style) Q /5

Comment on body, carbo?tmn warmth, creaminess, astrmgency and Z\er palate sensations
ey ://Vn— . ETM Ve /vy Vs 2] o-//m
WA ¥ g ff/;’, Qf/fnﬂ'f (

Overall Impression
Comment on overall dnn?pleasure assaciated w 72th entry,

6 /10
M wa Good beoy by

?yuggestmns fot i 1mpruvement
s,
!oo#&)/ 7 / ﬂa// }/?/@h‘/ Prd /] I’I/ (—g,-,(// &// //(7

L el &n
L;pwlv(@rr/&yf i 1'}15 a/;ﬁl' Y. fér//// ///

Dovble W~ woe ermprtioa werp 147

cl;c/m n 519G of ac0. A V AP

24 s

Total
Pl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O X O [1 Notto Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
E Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless B 0O B 0O O Significant Flaws
3 Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
788 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O O B [ Lifeless
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Please send any comments to Comp_Dipetlor@BJCP.org

75

/



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
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oy
_________________________________________

'Judge Name (print) | 15\\‘4 %YD‘W/\

Judge Email (‘\MW"\Q@W Whﬂwﬂ\r (&M, 8V !

Special Ingredients:

iJudgeBJCPID FH"?@

SR Use Avery label #5160 ___.. .
BJCP Rank or Status: Ve

O Apprentice O Recognized ']E‘Ceniﬁed

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

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier LI Non-BJCP
O 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 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,
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, 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.

0O 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.

[ 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,

__ Aroma (as appropriate for style)

795935

Category # Subcategory (a-f) Entry #

Subcaf;egory (spell out) QME?—\CAN Qi?A

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

Comments

g

Comment on malt, hops, esters, and other aromatics

Sore, SRenDt MAMT, SLIGKT WOP FROMTESS .
batnnd AHE W foue. Tive ACOMA Fo A Da e
Ten

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

AOLPEN COLaM wind Geaod CLa@iy . Hﬂa:.
PES OFT D WU ADOEL

Flavor (as appropriate for style) __7_/ 20
Comment on malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characteristics

BT EREADY MOl (P FRONT |, SOME FruitiniEl

C&)\,’p RY TR\ OabSetion | B ITTERLLS B
Low £ | ACCwA. EWISHES SWIEET AVD

SuiarTi Cetindb

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

l’\LSNUH\-"( FOP A MEP i CHLRBNTIoN 1S
0 &TY LE

Overall Impression g /10

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

WoReE LWE pd TPA Auan A DOUDLE Pep

COULD BE DIVE 12 WwbhiinNg SOME AGE . TF

NoT Loov p UP AWE RITTER NG & LATE HOPS

29’ /50

Total
.l Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requites minor fine-tuning. Classic Example 0O [ O O Not to Style
(G} . -
el Very Good (30 - 37):. Generally within style parameters, some miner flaws. TecHnic I Merit
% (Goody (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O OO0 [0 Sigoificant Flaws
9 air (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intanglbles
B Problematic (00 - 13). Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O E\ 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 Sancticned Competition Program

http://www homebrewersassociation.org

J
i
1
|

'
|

Judge Name (print) " \ew u\u &\‘dm'\ ‘

' Judge BJCP ID _ E\ \"\‘3

Judge Email _\)CM@%@ &’r’"w)SM_\r e 2 s

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

O Apprentice O Recognized %lertiﬁed

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

[ Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial buiter, butterscotch, or toffee aroma

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

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 sheiry-like aromas and flavors.

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

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

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

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

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

L
L]
!
1
I
]
I
1
[}
[}
1)

2945

Entry #

Category # Subcategory (a-f)
Subcategory (spell out) ‘L\?*P ‘:ﬁeﬂ

Special Ingredients:

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

Comments

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

FenTy  Z5TERS % RefY e’ oxXe Deivars
D BACGHTLY  AEDUED  ARSHMA RerlLe

5 3

oW I (10

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

Coleld CcARR % Ceov CoARTM
HRHTINE TRW  OFF (T HERD

LB

Flavor (as appropriate for style) ,.g /20

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

PR CARBMEL M LT RALANCED WeTet b
Db Ve ewe {OTruS Ve FLausu
VTR ESS 18 BLGHTLEY Do) FROM
ErRCelTEd ebuaumtA -l — 0 Wi Wb

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

HMeDwwy Gedl wWITU . MESwWA OB WWTION
1S B ATMLE  EwISUES  BUAE 3 (ELTRAC
- Srtavid

Overall Impression 7 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

MOE  WBELL MABE et Ardts R
DLNARLE  Qut LaCv. WA HILW AUTEZAMES

COUED ol v THE 4QUibll  1onwr 4o eNd!Zf:M

gﬂwm ADBITION f8 b ASSellniul
e’mt&ﬂﬂ-ﬁé

) S 150

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

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

;)) W (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O C O O O NottoStyle

o Very-Guouot (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 "SN7 O O O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Antangibles

(bl Problematic (00 - 13): Major off flavors and aromas dominate. Hard o drink. Wonderful O o 04 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 BJCP ID / !

JudgeEmall gé’?’m/ ra-Jé ﬁZ(Pr 7'!::?. 5‘4'41

________________ Usk Avery label #5160 __ 7 ______.'
BJCP Rank or Status:

[d Apprentice [ Recognized [ Certified

[] National O Master O Grand Master __

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

Non-BJCP Qualifications:
{# Professional Brewer 1 Beer Sommelier CI Non-BICP

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

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

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

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

O Piacetyl — Artificial butter, butterscotch, or toffee aroma

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

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 Méta]lic — 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).

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

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

O Sulfur — The aroma of rotten cg’és or burning matches.

5
Category # [ Subcategory (a-f) fg Entry # E (.212 é{r

Subcategory (spell out) K{f”r' l T
Special Ingredients:

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

Comments

Aroma (as appropriate for style) ! {3’ 12
Comment un malt, hops, '?esters, and other aromatics

///" =g 0/42' i’!ﬁﬂﬁf&ynﬂ ‘); ¥z { fﬂ?({, . ' //% (’?/,rra,:
15 //G'YMaﬂﬁ“/”\ &4 6!'1’!/‘/ "ffﬂ“f f‘nuw?“

Appearance (as appropriate for style) 2 ; _ -7 /3

Comment on cﬂor, clarity, and head (retention, color, and texture) /
S a7 <& ‘{//.é:‘y"’ . /"{I?c‘-'ff/.« B n ey épg 224 7/911 >/rn
v g g

ol

Flavor (as appropriate for style) I /20
Comment on malt, hops, fennemauon charactenstlcs balance, i mshfafterlaste aqd ather flavor characteristics,
o 7 ) S

Juicse srigtt_pall Dlnpty 2k ielea snd g

st el et /wé Heyrs (ijne ;—rm/zﬁ;//;//
ﬂ//f’/t?wzu Hrﬂ??{/\/ ﬁ//{/‘// (f/lf”/j’.?’f )f"\"-‘tt ;jff[u r'/ﬂﬂy

’U(“ ‘“’f‘/ F’J ,/ //' /)/r y Faeon 4 !h«—, b bt Saes
=y Tierne ?\ .
Mouthfeel (as appropriate for style) . (/ 6 /5
Comment on body, carbonation, warmth creaminess, astnngency, and other palate sensauons,r
e &9 ~ -5}1 "/f"’ ‘l ' Fe )r P 1 B -f’f '::; P

i '*-"f/ Swv’c‘!Lﬂ d}f?"?VIﬂh/f

Overall Impression 5?’ 10

Comment on overall drinking pleagure assocmted with entry, give syggesuons for i improvement R

P

This isa exelles’ Jo,.«-u Wihes i L

l

4

- i

Coeld have g E¥dic peic 5o ”ﬁ,},y

ﬂ//'ll A/’ﬂ(‘ 446/ mell, //@m, ?ﬂ?manﬂé/f nn//

mac/ / Yo x4 ( ‘:"/ e, /M/ )wri (e £ n’.wﬁ .
7 i

v

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

flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty ~ A bready, sulfury or yeast-like aroma or flavor. Total (/3 /50
il Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
{5 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example B 0O O 03 O Not to Style
é Very Good {30 - 37) Generally within style paramters, some minor flaws. Technical Merit :
é Good {21 -~ 29): Misses the mark on style and/or minor flaws. Flawless & 0O o O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles
B Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O/ O g 0O O Lifeless

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

AHA/BJCP Sanctioned Competition Program  http://www.homebrewe ‘on.org
"""""""""""""""" 716926
Category # Subcategory (a-f} Entry # (21A)
Stephen Wharto
) n E1149 Subcategory (spell out) A—{ £ A’
snowjules@bigpond.com Special Ingredients:
S Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments
O Apprentice O Recognized Béertified
[ Naticnai 0 Master O Grand Master __ Aroma (as appropriate for style) o 2
00 Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics .
O Provisional Judge O Rank Pending ofm ﬁ ey & p— Ut L""?“ NOiner , 60'0/

Non-BJCP Qualifications:

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

0 Sensory Training [ Other

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

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

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness,

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

L1 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.
[ Musty —

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

Stale, musty, or moldy aromas/flavors.

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

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

d. el f nWoTRe . floan »/.ecrf;f
r(ww{ fo

“f'@MF‘G ‘)! gf/U:
tharmiole,

Appearance (as appropriate for style)

Comment on colot, clarty, and heat(retentmn color, and 1exture) f y(

Flavor (as appropriate for style) / 7 _t £ /20
Comment on malt, hops, fementzmn chagacteristics, balance, finish/aftertaste, and other flavor characteristics

NLC—Q/ Mot i LC«MJ(M)L./ 28, (iUt

mwb Wi it o/l ot Mald Lloatuws ouse
°IU\\(Q 6\0\ (V"‘-ﬂﬂ(f(ﬁém Mqﬂ‘\.& [/U‘évl Déu_fﬁ blyL
u: B SCu (e The ovirat! foewn pafile

Colmned ovémpaa aq Sligutty Pl Bl

Mouthfeel (as apprapriate for style) L‘J /5

Comment on body, carbenation, warmth, creaminess, astringency, and other palate sensat: s

Med i . Oped Crecin Can .
Svae ot Skef uf.ia—véw ww o\/ﬂcolﬂ-o/(
votadt, /

Overall Impression 7 & 1o

Comment on overall drinking pleasure assuc:ated with entry, give suggestions for i Jmprovement
t {4
é[ 4

A Jopthn P4 £ salansst

Por Vne “Hule . THhE. Inpp wmﬁy’m%mﬂ

5 o bt mboldiad., Molde o~ vgian bendls

Lova di ngﬂeﬂ‘w:}d\s T (e temi nWovs

with Reu \(r/\,
' ~ (osad Jo

Gt o

Total
9 Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example .0 o O Notto Style
POl 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 )ﬁ O 0O O Significant Flaws
S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
IZM Problematic {00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [O ﬂ O O 0 Lifeless

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

Please send any commentis to Comp_Director@BJCP.or,




BEER SCORESHEET

http /fwrerw, chp org AHA/BJCP Sanctioned Competition Program __http://www.homebrewersassociation.org
Judge Nar. Adam Pike Category#__ Subcategory(af) _  Entry # 7! 6 c? Zé
I3 .
‘ Subcategory (spell out) l\ e i WA

I
i Vo
) Judge BJ Trqasurer -1BU

Jud e Em adaml| ik'e73“: matl.
[1] "1 p @g Jr com

B.JCP Rank or Status:

O Apprentice O Recognized O Certified

O National 1 Master O Grand Master _
O Honorary Master I Honorary GM [ Mead Judge
[ Provisional Judge O Rank Pending

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

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

{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).

1 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 biood-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).

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

OO 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.)

Special Ingredients: __}/

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

€D 1>

Comments

Aroma (as appropriate for style)

C e\n.t(o:’&aﬂt, hops, estej’s and n:u:her!'r%?:u:sO5 & f\' ’Ce C@ ,"LA’M ?L,
e, H"‘/ I orbro.
Q‘h{*_a)hsz ﬂ; fdgg:.L[/ .
C

R

Appearance (as appropriate for style)

:ﬂltt;g)lor cla{n?/ and head (retention, fub{nd teﬁ 0o %ﬂ
i‘ ‘Om:‘eﬂj VRSN, O\@zp@f

Flavor (as appropriate for style)

Cﬁn nt on malt, hops, fe atatibil charncteristics, balance msh.’aftertaste nd other. flavor amctensues

) dLhdM _7%5'3/6 A~ \TM O,Lﬁu/
Nemt  (ANAS N J
e/ J@\f@f\m ()‘Y

S

(%]

7 /20

Mouthfeel (as appropriate for styl

G ent i{ody, catbonatiby. warmtl, creaminess, asl:nngency al olhel@ale S% ][
WA

[

\

verall Impression
€J1l on everalt dyipking pl. i sure assgciated with entry, give suggestions for
e * Me,

MO Newp A
WAt Al

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total J /50
Outstandmg 45 - 50): World-class example of style. istic Accuracy
: =AY Exgmplifies style weil, requires minor fne-mﬁlgs Classic Example O O 0O O Not to Style
Very Good (30 - 37): Generally wihin Sty [Eparameters-someninor-flaws; ¢chnical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ O O 0O Significant Flaws
Fair (14 - 20): Oif fiavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [O O 0 O Lifeless

SCORING GUIDE
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Please sem}' any comments to Comp_Director@BJCP.org



BEER SCORESHEET

. AHA/BJCP Sanctioned Competltlon Program  http://www. homebrewer- “tion. org
3}& ?) " , T : 25766
| Judge Name (print) : Category # Subcategory (a-f) Entry # (22!-\)
| :
| Judge BJCP ID | Subcategory (spellony __ —tT W\
: OO[ ] O i Special Ingredients: —t
I‘Judge Email o1 Olk’fx ‘72 ”Ml Y —_
_______________ Use Avdry label #5160 ___ @- -=----" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments .

O Apprentice [ Recognized [0 Certified

[J National O Master [0 Grand Master __ Aroma (as appropriate style) /12

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

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier L1 Non-BICP
1 Certified Cicerone L[] Master Cicerone

[ Sensory Training O Other

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

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

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

O Diacetyl - Artificial butter, butterscotch, or toffee aroma
and fiavor. 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 érass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

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

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

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

[ 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

LA
975

Cw t on malt, hops, e b, and oﬂ'ﬁer ammatals ; Oﬁf@ ’

Appearancle (as appmpga}:e t'ot& style) ] .

t Qn cplo , and heal (retention, color, and textu

i ol v T bed
Oorol " OIC0”

FIaJ OF (as appropriale for style)
} Tistics, balarg%lshfaﬂenaste ﬁ%ﬂther ﬂavor A iL ?

/
‘ *léMOM /M@/‘f" ;<: amﬂl i
b~ e e mas ( / ‘

. /5
, C] eamme:};? ngency, and o €] late sensations
zﬁ pmq 94—,
A

"\

{J’Q@U LA

( /

- [ z
Overall Impression /10
Comment on overall drinking pleasure associated with entry, give siggestions for improvemen
l LW r l. 1 y ﬁ
[VOOF 120y _Codd aF
r

il

v

J

f
Mouthfeel (as appropriate fi sty'le

mpent on R{:arbonauun

t/

)
€l

and clean (lactic acid), or vinegar-like (acetic acid).
[1 Sulfur — Th frott burning match i ! =] k'{/J7
ulfur — The aroma of rotten eggs or burning matches. L : =
vt WL WMo .
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 g ﬁ /50
e
gl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy g
3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 03 0O O O O NottoStyle
t., 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 0O O O O Significant Flaws
3 Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Intangibles
B Problematic (00 - 13): Major off flavors and aromas deminate. Hard to drink. Wonderful O O o 0 O Lifeless

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

Please send any comments to Comp_Director@BJCF.org



-

Beer Judge

http://www.bjcp.org

Stephen Wharton E1149

snow]ules@bigpond.com

P 4u
....... PR - L A

BJCP Rank or Status: J
Certifled

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

0 Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

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

O Alcoholic — The aroima, flavor, and warming effect of
ethano] and higher alcohols. Sometimes described as hot.

O 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.

[ 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.

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

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

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

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

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

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

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

. Subcategory (spell cut)

728 166

Category # Subcategory (a-f)

P4

Entry #

Special Ingredients:

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

Comments

f /12

Aroma (as appropriate for style)

Comment on; JPaIt, hops, esters, and pther aromatics
L?? 46 Vzl/, Ciler

s;/ ‘Careef.

\L W(// F’L I/JT

N

Appearance (as appropriate for style)

Comm;&ton coloer, clarity, apd head (retentmn, color, al o{xtu j]
\Jer Ut [‘Aﬂ ﬁ’«@” o

17 4
Flavor (as appropriate for style) _tf 20
Comment on malt, hops, fermema tjon characteristics, balance, finish/aftertaste, ar?other ﬂavur characlensncs
oo te 0“#’6"\ (8¥C + W &1L Cart i .,

intblln Vrr("?-ﬂ\dét-\ i ma.a . Cdan
Loweow?. svnedél. liraetive bhidleringsn,
Finshea olben . Sunedl € "o bid Svbefutd
o S“&;m, - ,

Mouthfeel (as ax;propnate for style) % /5

Comment on body carbEnon wartnth, creaminess, astringency, and other palate sensatlons
Lok ortoim, colbovatio.

U.w‘f‘ ﬁé h&éx ov;\ftmm?@-hé-?/

Overall Impression -’ /10
Comment on overall drinking pleasure assoctated with emry gt :igg?hons for impr ement

f readle pice L4 15 A

Suholirt 4 G‘m‘&“ﬂwfi’ N acin 19 ‘&-o

mM o . Mo be Wandef kol ol beidt

W IPA ca%am:r’u

W\QMO'W"\"C’;E .

3 25 /50

Total
Cl Qutstanding (45 - 50): World-class example of style. Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ O O 0O NottoStyle
PRl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
g Good {21 - 29): Misses the mark on style and/or minar flaws. Flawless [J kl:] B 0O [ Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, ~ Intangibles
LM Problematic (00 - 13): Major off flavors and aromas dominate. Hard fo drink. Wonderful O O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

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

T S TP _ ----- N 8’
5 Judge Name (print) V‘r‘rt‘x\f | Category# { :E . Suhcategory (a- ntry # 6?5,;,1 -
i
] . ' (_ [had /
i Judge BJCP ID 2 ! Subcategory (spell out) \K \'lff '“'J!le 5
' .‘ ' ' Special Ingredients:
:\Judge Emall _{ W\(O\/‘\A AT ;\(&‘"»\ .‘W ! P g
................ Use Avery label #5360 ___________.* Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments :
I Apprentice [0 Recognized O Certified i
[ National O Master O Grand Master __  Aroma (as appropriate forstyle) . !‘() 12
O Honorary Master O Honorary GM O Mead Judge omment on malt, hops, edfers, and other aromatics .

O Provisional Judge [ Rank Pending
Non-BJCP Qualifications:

O Professional Brewer [1 Beer Sommelier (0 Non-BICP R ) TN . N \
O Certified Cicerone [ Master Cicerone Y !
[ Sensory Training O Other ‘\\)( W\" ‘f\ "\‘: 7 "’P\‘, (V!-l{"; A "A b/ AV
Descriptor Definitions (Mark all that apply): Appearance (as apprapriate for style) Z/ /3
O Acetaldehyde — Green apple-like aroma and flavor. Tém ment ‘;Tm&mmy d head ('ete;"“'kcolm’ and ‘ex““e} !@ k ‘

: . c e .Y
O Aleohelic — The aroma, flavor, and warming effect of ¢ LN ¥ < 7 Sn - LS .

ethanol and higher alcohols. Sometimes described as hot,

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

Flavor (as appropriate for style)
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Commenl:n malt, hgps, fe
-

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

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

entation characteristics, balance, ﬁntshl'aftertaste an, u}her ﬂgr characlefistics

\ LY

canned corn-like aroma and flavor. ! tec 'S f \\ Al 0 TN
[ Estery — Aroma and/or flavor of any ester (fruits, fruit il ) vy,
flavorings, or roses).
OO0 Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' ' 2y
. .. Mouthfeel (as appropriate for style) q /5
‘ o Light-Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creammess, astringency, and other palaie sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. {
O Musty — Stale, musty, or moldy aromas/flavors. \)JQL-A\ / Wl \ /\_\' \'mg( \@?b / \DV‘ [
[0 Oxidized — Any one or combination of stale, winy/vinous, \ M. Y /
cardboard, papery, or sherry-like aromas and flavors. \}k—y}\ { ,,\/{ 2y
[F Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression &

Comigent on

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

erall drinking pljsure associaged with entry, give suggestions for i ‘mvemer
\ e . \rn A D ‘J\Mﬁ{,;g

] il
\JAXMU (\\P\\A/‘QQ) N\M‘ -y e\

O Sulfur — The aroma of rotten eggs or buming matches. \l Ll f L
‘-x’\ & Lo\ \’&'\;( f
-

=

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp 1 \
and clean (lactic acid), or vinegar-like (acetic acid). €x(x R\TMJ‘

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

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

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

Wl 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 0 O Significant Flaws

S Fair (14 - 20} off flavorsfaromas or major style deficiencies. Unpleasant. - Intangibles

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

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

AHA/BJCP Sanctioned Competition Program

http://wrww.homebrewersassociation.ory

]
]
]
)
i
1
\

Judge Name (print)

udge BJCP ID

-

J
1 Judge Email L\OA_MA)L&\J el tam

________________ Use AveTylabel #5160 ____________.
BJCP Rank or Status:

O Apprentice 1 Recognized J Certified

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

{1 Provisional Judge O Rank Pending

Non-BJCP Qualifications:

Professional Brewer [ Beer Sommelier [J Non-BJCP
[ Certified Cicerone [ Master Cicerone
LI 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 andfor dryness
in the finish/aftertaste; harsh graininess; huskiness,

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

L1 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flaver.

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,
cardbeard, 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.

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

O Sulfur —

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

The aroma of rotten eggs or burning matches.

!

Category # ,Z’L Subcategory (a-f) < Entry#.bqgg‘,
Subcategory (spell out) [:}ném(/a—-) ana ™ N;La.!-'_" ‘

Special Ingredients:

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

i /12

Comments

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

Nige ﬁlar‘c_'- € s-U/ LQ;- Cor )
Son A m & _falltnord

2 /3
olf wihile

< .@rﬁ.—&wwéﬁl |2 2

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

Aeown e
heeh . (e

am d

-
Flavor (as appropriate for style) ‘ 6 > /20

Comiment on malt, hops, fermentatian chasacteristics, balance, finish/aftertaste, and other ﬂavor characteristics

OiLed5wet. el feodensC . Mok

L pvesur JJ;A:J {z ede € bon ‘Q’;,&cg(

L 00,

_3<Ts

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

eA = LN ool | 5 alebds)
Inflv tnn o { -~ ) L\d.
no L
Overall Impression 7 3/110

Comment on overall drinking pleasure associated with entry, give suggestions for improveme j
Qa ’%o g-e_g,,’ no ol recble Viﬁwj"f

Le.r /'nuff;l ‘oﬁmaﬁ‘l' ‘-if:‘*')wv\ Cowm
Y Y I Y AN} H G
fr'k)‘l{'\.}“e/ boe. il .0!

£
L e
N

an}/ /50

ﬁ\nrf,
’V\_‘\ (oY

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

il Outstanding (45 - 50): World-class example of style. Styli§tic Accuracy

=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O [ R (1 Not to Style

) . .

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

% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [J o o O Significant Flaws
8 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 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

snowjules@bigpond.com

BJCP Rank or Status:

O Apprentice [ Recognized B{Z‘ertiﬁed

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

Non-BJCP Qualifications:

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

O3 Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or 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.
[ Light-Struck — Similar to the aroma of a skunk.

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

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

D1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

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

01 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.)

AHA/BJCP Sanctioned Competition Program  http://www.homebrewer n.org
] l: 452250
Stephen Wharton E1149 Category # Subcategory (a-f) Entry # (2‘2A
Subcategory (spell out) \k P'AV

Special Ingredients:

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

Comments

Aroma (as appropriate for style) ig 12

Comment ofj malt, hops, esters, and other aromatics _ A
WM spicy o aritnaa. oo %oc%\é/

C‘mv el 2 pvhnae LindE Dlewgl’c
p(M(fc nedes e o plafugsd ]
' Souns tgfmv(- Cyles S cmne ouT /m(—U'lk
/3

Appearance (as appropriate for style) (2
Comment on color, clarity, and head (retention, color, and lext}:‘

oold Clear. pioiomaf

1

Flavor (as appropriate for style) I g /20

Comment on malt, hops, fermentation characieristics, balance, fimshfaﬂertaste angd other flavor characteristics
Niea hop /o tt oty Jepien
hop nol2l & Yoeafen Wm(‘f COWlehL well o ~
ailhe o can , V&N pineladln Llaewd.
“Could .?OSS"ffa{f:I USr mare (e hop colirlem

Mouthfeel (as appropriate for style) éé /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
@«0240‘ Q&vb\m-\

oo -0l

N'Q&(fw“-‘"’ lra/tx-
._Ne a?'\lrmao/ma-‘

Overall Impression 7 /10

Comment on ovgrall drinking pleasure associated with entry, give suggestions urlmprovement
Mu‘ M Ce A . covlel be N iabd irt.
— bollad [ l/\N ACoOa, Aol Wé“’m;
Cloandount .

, . 1
Great Jolo -

29 s

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

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

8 Excellent (38 - 44): Exemplifies style weli, requires minor fine-tuning. ClassicExample 0 0O [0 [0 O NottoStyle

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

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

ZH 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 vev. 120213

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

http'//www bjcp. org

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww. homebrewersassociation.org

_________________________________________

Judge Email OIOlQV"‘\

l
]
i
i Judge BJCP ID
:
]
\

Diee 750! oSS

_______________ Use Avery ialrsf.#_f_f_ﬁQ_-L_Qj_ e

BJCP Rank or Status:

[0 Apprentice O Recognized O Certified

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

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

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

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

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

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

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

- Comment on o‘dy, carbonation, wa
M\a i 1 Ao

452233

Categofy # Subcategory (a-f) Entry #
Subcategory (spell out) M. N
Special Ingredients: f_,P \/ ﬁ

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

Comments

Aroma (as appropriate for style

12
“Nephal ™ /@4 /QNL Zwm -+

(

Appearance (as ap priate for siyle) /3
ﬁ jment an cdlor, cl dhead (i{ tention, color{} e)
7 fbf

7 =

""J [}

Flawvor (as ap ropriatg for stye) /20
C m ent on malt, hops?ferme ation chamclenstlﬁaﬁlan , 1 mshlaﬂertasle, and o!her flavor chagm cs

MI-». 0_@@0/ NenesS

Mouthfee! (as appropriate for style) /5

2} e ;;Eu:sﬁ;nw and jther pi];lascLsT'ons
[ J ‘/ U

Corl -

o

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

VAR B

1;{;@@01 g)z‘fi%f (00!0( b;g ;‘? G-
Y !

0D\0 - ta;mm g,bl

23S

=

/s
,-,(

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 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 O O Significant Flaws
Fair {14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Intangibles
Problematic {00 -~ 13): Major off flavors and aromas dominate, Hard to drink, Wonderful O 0O O 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



http'f'/www bjcp. org

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://www. homebrewer ' ‘on.org

r
I
I
|
]
1
I
1
1
1
)

Judge Name (print) SZMES N @aum E
sudgeBICPID_LE/N 46 E
Judge Email r\--wEM éa»-Lf‘L 3{“\ / o :

Secccmmeem o Mg dverylabel #5160 .
BJCP Rank or Status:
3 Apprentice [ Recognized [ Certified

* [ National [ Master 3 Grand Master __

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

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

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

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

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

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

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

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

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

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

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

) I;I.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 (chlorophenelic).

[ 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.)

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

288651
Category # 23 Subcategory (a-f) 4 Entry # l: (22A)
Subcategory (spell out) 24’ 7/ 14

Special Ingredients:

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

Comments

Aroma (as appropriate for style)

Com?v%n lt,[ici;} ist;s and lheraromaucs‘;_u — / % A 0& / /
Sovet Sled A, /A
. /ﬂ /ca d‘ﬁl/) AM--—A.AJW 0‘\ -rh.c)é/

- 699‘2.'6‘/ 3" o sfeot .

Appearance (as appropriate for style) Z /3

Comme] colot, clarity, and head ntion, color, and texture)
2 e ’/‘ e
Cidend? efn I
flewo] reteeABDm % A e

Flavor (as appropriate for style) 20

Commenpon mal s, fermentapion characteristics, balancey finish/aftertaste, zy\erﬂa\mrc aracteristics
m’" & vt o7, O 5 .»r..ﬂo 029

< (‘%ﬂ(’m r

LH

v
N Py ot o el
— e f? k. &'/ ./// 2™ t:ﬂ:f /,ﬂofb’/z/é

e Lo 4{) ‘r/c—»'fj?:-c?a(yf/,

Mouthfeel (as appropriate for

Cnmmenl on body, cawm my astringe: fcy z Z’ } esensauons

O v .‘r"yn

foce o (A // éé// L Jowe 2lZ
o 4@02.-44 L'//MJT

/5

Overall Impression

Comment on overhll drinking pleasure agfociated with entry, give sugpestions for i provement A
{ %{f L_- @ﬁ/ "/7/179%0 Z £~ Aa.rj'
ot icres P HL A, Arinbea & / f(f/ ) t

ol sl gt c:sn‘/é -:4-) alve IfF

it b Oprons. Bfog tetms 5 Jle. p///

Total (g 2— /50

-3 Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires miner fine-tuning. Classic Example O % O d O Not to Style
el Very Good (30 - 37): Generally within style parametets, some minor flaws. Technical Merit
cgc Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless -0 o o O Significant Flaws
o3 Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangib}
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 camménts to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www. homebrewersassociation.org

Judge Name (prin) :fu lian C“WC] Cj

' Judge BJcP ID _£ 19 5€

)
]
)
I
I
1

Judge Email \JIVVUCLV\ QﬂQCP) (»@,OM’JCLJ Cﬁ%ﬁ.

________________ Use Avéey/ labels5 160 J _________.
BJCP Rank or Status:

O Apprentice i3 Recognized [0 Certified

[J National [ Master O Grand Master

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

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

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

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

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).

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

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

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

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

1 Sulfur — The aroma of roiten eggs or burning matches.

B3 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.

C8867)

Category # 22- Subcategory (a-f) 74

Subcategory (spell out) «_ amué((’ / 94 ..

Special Ingredients:

Entry #

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

Comments

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

¢ iket 1o redSion of hops / oy ol
\.P/f:?lfvi alenhol wawmphh ¥ rale Lwweehw T

‘é 12

“
Appearance (as appropriate for style) g Yy /3
Comment on color, clarity, and head (retentiop, coler, and jexture)
GH vite — pewtitlind Heay .
Veiu bnond /clear
Ematd bullob - (Golden

=4
Flavor (as appropriate for style) Z ‘ ’ /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charadteristics

1P Havor s nsl £Aong
Dpld L1 ns 2 jOrea gn -~ but oot Calyicyd
Lre&lts ol s //Pf/mu Lok ine

flrm £l inpan S/

s

ry.q

o
Meuthfeel (as appropriate for style) i /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Leva lows faybonadron

ol body
Lr/d/a)uf cheehol! v A

Overall Impression ég i {10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement
p Llocay = Npma Aot K N/

&,/!u/@ alecoro! B nverend it s

/‘) bt My Caréona,ﬁah Miees oz el

INCH Loy 10 VWi v t’;aafa /463(7/_

J3

Total /50
Ll Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
8‘ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0O DO O O O 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 [O o o O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
7B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 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 hitp:/forww homebrew 041163 018

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

|
1
1
@e.-m-,_,m.-—.-..—-—-’—" :
1
1
N

: Judge BJCP ID =

________________ Use Avery label #5160 _____.'
BJCP Rank or Status:

O Apprentice O Recognized O Certified

[ National [0 Master 0 Grand Master _

O Honorary Master O Honorary GM I Mead Judge
U] Provisional Judge [ Rank Pending

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

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

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

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

74
| Judge Email 6@?’3? VG'T/} u‘ i f:’lc!m'?/( 4 211

(22A)
Category # 2 Z Subcategory ?a-f) 4 Entry #
Subcategory (spell out) pﬁ’&‘ e ﬁ '7/

Special Ingredients:

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

Comments
Aroma (as appropriate for style) 3 12
Comment alt, hops, esters, and other aromatjcs ) . }
fn {]; W ‘sj/ S‘fz-/’Jc" & :a/ Fnsys w{é’ ! he 7é
! ¥ v B
,)-fe hedr Huvis fmv rm’zr £ [Q[A/Inca
T = Ve
<"f/v ﬂ? Woca a'" 20}
7 7 -

Appearance (as appropriate for style) ‘ .3 /3

Comment on cglor, clarity, and head {retention, color, and fexture) i /
?V@ celedys 7)‘1:’//:/7’?‘\ (f/vf/f/ A Fra ”fw!!fi’?
Al leﬂf -

Flavor (as appropriate for style) fl’ /20

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

Very haych Mfm*::mf .’m,? bt g ety

i
m'f:: a{h./ *-*z,;? r-fafm/frfg‘ s Vayv, .5'14//701! Jm/f/-/\/

ehdindC byt auclel  Sivrndd oo+ L f %’.-’.-"f 7.

0)4 f éﬂf/ﬁz:/'f ! d/&/rok /V!///rnlfw 42,71 frrl.ei?é)

- ri =
hopvyy o [dedacte
I r T
Mouthfeel (as appropriate for style) 2 /5
Commemon}ody,,car onatmn warmth, creammess. asr.rmgency and otherpalale sensatmns
v
\ g7 E/ - f-'i? L Daa
.f' o T
A/‘f? (?‘\uﬂ 3!:/?’*’2‘\?1" L }?‘»” "'u”v e"(n‘/ sl 2t : [P
[i S P4
Overall Impression Z /10

Cominent on qverall drinking pleasure assaciated with enlry give suggestions for i 1mprovement

Ims [seep 15 wia i ‘?’f/ 5!" & Any fﬁ/{?f?&)

-}’h{’f'}y{? ';’Vﬂl(f?'f[ ] 577 (oriatez £F ’}v'rf e (@2 f’:‘i 2o

v :
Zn C#/ﬂ!;;ffg "'ﬂ _{Q"//i’fw" -7,/ e ‘-,’i' ;--‘:"."-‘-' FJ' e

11 ! (‘40)1/&' /”/a}’)!’(’af (—"Mﬁ‘ﬂ 7‘:: M»«/_/ ra/,’/f’

/ﬂ %f dpf'? < 3 n,y “':'/'/J/s !7/;F7f s
i P

Total &m0

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

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

=3 Excellent (38 - 44): Exemplifies style weli, requires minor fine-tuning. ClassicExample O 0O 0O X0 O Notto Style

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

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

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

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

oy ———————————— = U U

E Judge Name (print) /Y;U\\.;\ [ LN TAN Category # Subcategory (a-f) Entry # 2? i 63
EI Judge BJCP ID =8 l’“% Subcategory (spell out) YUk e j:?l’)\

:Judge Email_oa  D®ANED2_oprusn 20 if gy o naredients:

................ Use dvery label %5160 ° __________.' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice O Recognized O Certified

O National [0 Master [3 Grand Master __ Aroma (as appropriate for style) :_'t 12
[} Honorary Master O Honcrary GM 0 Mead J udge Comment on malt, hops, esters, and other aromatics

O Provisional Judge [ Rank Pending Sl Mo Stiaurnad SPCY AND LACKEING THE
Non-BJCP Qualifications: HJCE IWNTENSITY BF A T @n

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

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 /3
O Acetaldehyde — Green apple-like aroma and flavor Comment on color, clarity, and head (retention, color, and fexiure)

AOLDERN CPLOKE vt LR CLALNT Y
P> A LT WX SFF L MITE EATR

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, . P
Flavor (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. &P ’ QistovT / AR ANEL - e ApKes 4 @C(
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or & EVXT_ <® g\ﬂmu@., LSO W TROMTMUESS

canned corn-like aroma and flavor. % R 2N U ?‘\ pHAM ,;-g’ W‘b’( I NECTRRAL

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

] Grassy — Aroma/flavor of fresh-cut grass or green leaves.
. . Mouthfeel ¢as appropriate for style) : > /5
O nght'StrUCk — Similar to the aroma of a skunk. Comment on body, carbonation, wanmnth, creaminess, astringency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor, M ouwn by T MED WA aﬁWﬂW

O Musty — Stale, musty, or moldy aromas/flavors. O 0 STHLE PROGACS  SMEETW 615
Oxidized — Any one or combination of stale, winy/vinous, Lorbulad s, AesEdawve  teof B TTednes }"
cardboard, papery, or sherry-like aromas and flavors. J[ \ &(LQ'\[ 2t (?5

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic :
adhesive strip, and/or medicinal (chlorophenolic). Overall Impressmn 4" 110

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. Nm VA ‘Oﬂ\‘ p;(-) a {Hﬂl\) & W)@(}@,Ll
[J Sour/Acidic — Tartness in aroma and flavor. Can be sharp Ttn, Ltach dc‘ HUC“C H@?S % %l(ﬂ'ﬂ_ﬁ@_&g
and clean (lactic acid), or vinegar-like {acetic acid). T D W #\JE T LD orr e UMk, tanV
O Sulfur — The aroma of rotten eggs or burning matches. 10 E\(Lbu W!‘:‘S B O VAP MBESEES oF Jops
I THE ROV

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

[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 20 /50
ol Outstanding (45 - 50): World-class example of style. Stylistic Accuracy,

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

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

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

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

@ roblematic (00 - 13): Major off flavors and aromas dominate, Hard to drink, Wonderful O 0O 0 O“~0 Lifeless

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



BEER SCORESHEET

AHA/B.JCP Sanctioned Competition Program

http://www.homebrewersassociation.org

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

i Judge Name (print) CG‘*W\ m 0‘-’)3"0“’&\ i
| Judge BJCP ID .'}#{,\ !
|

: Judge Email _C. me‘:“@@\ WL (OM.av

BJCP Rank or Status:

O Apprentice [ Recognized Bértiﬁed
O National [l Master L1 Grand Master __
C] Honorary Master O Honorary GM  H Mead Judge

[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a stickness 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.

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 {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).

[ Sulfur —

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

The aroma of rotten eggs or burning matches.

Category# Z?’ Subcategory (a-f) _ > @ Entry # 26'2
Subcategory (spell ouf) QTY‘QJ'W I S-)ﬂ:;f\c; P)Q

Special Ingredients:

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

Comments

2 12

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

o CVHCUN  croaine.

Rty b
l'\O'f\c.: \‘vb &

\ Cro Ve eravae

Appearance (as appropriate for style)

E /3
Comment on color, clarity, and head (retention, co]or, and texture) d .
2 A C/Q@ ags \ \ 3( Q- \A\‘ iy

Lo AR w\-w% aA -/

~
20

characteristics, balance, finish/aftertaste, and other flavor characteristics

Mo Ome | awand T O~ AN

Flavor {as approptiate for style}
Comment on malt, hops, fermentatm

n

Hovovr \\\qL_ N ng A Uedun’
H-r(\’\ 4 ‘ N\

\ ud \if»mnn\m e

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

3 s
o . Onle . Carommerion

\"br'ﬁ\-\ ﬂmof‘/ﬂd- QA-)-(\!‘\PQ/"CM ’

6 T
v

Overall Impression {9 /10
Comment on overall drinking pleasure assoeiated with entry, give suggestions fjr improvement

oA ~ &b oo Ao -~

.-—J“Qf\.QLr.

ledh v ba Voo J

neter . ookl o Sh~edion

L2

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
. Outstanding (45 - 50): World-class example of style. Stylistic Aecuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classu: Example O [ O O Notto Style
(] = s . . .
pel Very Good m enerally within style parameters, some minor flaws. Technicgl Merit
Bl Good <29): Misses the mark on style and/or minor flaws, Flawless [1 [ O Significant Flaws
o N Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangjbles
"3 Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O O [ O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation.ors

1:I:Judgta' Name (print) A’“DREN Lﬁ@>ﬁ\)

1
:
1
i Judge BJCP ID !
1
[}
;

i Judge Email

N e Usc dvery label #5160 .. ___. /!
BJCP Rank or Status:
O Apprentice O Recognized [ Certified
O Naticnal [ Master O Grand Master __

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

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

] 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).

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

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

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 fiavors 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.)

SV
Entry # Q

225

Subcategory (a-f} B
AMERQCAN STdas BLE

Category # 22

Subcategory (spell out)
Special Ingredients:

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

Comments

Z 12

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

Yo, . A’Jﬂﬂw/\f

Appearance (as appropriate for style)

Comment on color, clarity, and head {retention, color, and texture)
Clece / "égﬁ! [ﬂlﬁ&g in g/&§$

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

Nok mnl‘ax 4 Py gerted Some_Subel (vt pra.
1%5)'& '

Mouthfee] (as appropriate for style) /5

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

Oard  Carbonehnn .

6 . I [

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

sty Clanur fafopa  Sers Fo _miicle

&\M hop Lo o

3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 l /50
ol Outstanding (45 - 50): World-class example of style. Stylistic Accér/a’cy

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O QO O Notto Style

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

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

o 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 O O [ I 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

’
i Judge Name (print)

)
l
)
| Judge BJCP ID !
] i
]

;Judge Email O\O’ﬁmr\ \%73@\30& 3

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

BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommeher 0 Non-BJCP
O 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, {lavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

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

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

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

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

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

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

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

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

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

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

Subcategory (a-f) Entry # ’6 ( 7% f

-T2 \
\

Category #

Subcategory (spell out) = LX‘Y

Special Ingredients:

& v

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

Comments

/12

I

Aroma (as appropriate for style)

(?'n‘\ment on malt, hops, esters and other arofpatics

l:,-!-!—Ho /ﬂ'rQSéjf I,

n PN/ B
L _Sliah) Gitchal

Ap pearance (as appropriate for style)

Cogggu,z;co]or, clarity, ar,\/ead (retengon, color, and dexture) / /a
; ( A0 Yi

ool @U/ '

£
Elavor (as approprate for style) Z /20
v;.mment on mal] ops iErmentation characteristics, balance, ﬁnisiﬂtmaste and othey flavor chaz'cte 151177
\Jlf?e/\es S Qnectieds &
r\@ f o v@ur e 10w <

©PS Q@%MCOUS /.
Cleom

/3

h:

Mouthfeel (as appropriate for style)

W quy. c:arbonatmtj wartnth, treammess astnnginny, and other ?ﬁte sens?tmns

\\’u\r\ = :

Z .

(J"’

27

/
Overall Impression é /10

ment on overall drinking pleasure associated with entry, give suggestmns for i 1mprovement

/A- 1.
= Mo .Or l/\:(VM f”‘@!/’

WQ\Q o _alopce (Dt~ 70

r’)\

and clean (lactic acid), or vinegar-like (acetic acid). L
O Sulfur — The aroma of rotten eggs or burning matches. a / ( 5 LAAC A £ M‘ bodid m” #"/ a’ ﬁf I
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 5 g /50
Outstanding " (45 - 50) World-class example of style Stylistic Accuracy
Excell -4 plifies.styl fine-tuning. ClassicExample 0 0O O O O NottoStyle
EI‘}’ Good (30 - 7) Generally within style parameters, some minor flaws. > Technical Merit
|29} Missesthe TN ST A OT IO i Flawless [0 0O [1 O O Significant Flaws
Falr (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O [O O 0O O Lifeless

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

Please send any comments to Comp_Director@BJEP:or;

B\




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

I
)
]
3
I
1
[}
[}
[}
L}
\

Judge Name Stephen Wharton E1149

snowjules@bigpond.com

]

Judge BJCP seerludse

Judge Email |

-_--..--..---------;'_-;'_'-4‘."'.":'.".':.‘3! ............ -

BJCP Rank or Status: E/

O Apprentice [ Recognized Certified

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

Non-BJCP Qualifications:

O Professional Brewer [ Beer Semmelier O 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.

[ 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 sweét, 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.

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 —

O 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,

Entry # /6 / 7(f[

Category # Subcategory (a-f)

L PA

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) q 12
Comment cz\:'nalt, hops, esters and other aromatics

2ol wal sl {oasYeol . T r‘u{rf'c-\ , 028 g
InBJS . "‘kw'cw(" ro o D ooyl _.umiﬁrz'Ca'Yf
Lih—ﬂs oed o Vovels B, bllad {-\wl';v‘\:_(&,

Appearance (as appropriate for style) Z /3

Comment an color, clarity, and head (retennon, color, and texture) )
cold, cloar, [wto ‘@"—5{ i es cyc)(c[r,&
7

Flavor (as appropriate for style) 5 /20

Comment on malt, hops, f‘ermenlatlon characteristics, balance, inish/aftertaste, and other flavor cha teristics

Boled mali Llaveurs Lt adey
SWLed & Shasrity - No;a Lloderr {0 [o)
(93( g“‘;’(‘l L hﬁuﬁ# cor bowic {aroud

3

Mouthfeel (as appropriate for style) / 5

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

Tull - suuta,uz loWCA b Tie, ceoldo Yo
Swes¥iniga . Sovnt odcabet 1O 1 dL,

Overall Impression é /10

Comment on averall dnnkm;;rﬂileasl.lre associated with entry, give suggestions for improvement

Am ok | PA Bt loactea o Plodyoi +

bidd o nese o x0l, B Y Yo mmadf

P lanidt ond SWebuwdha 195 ~lovita.

"Trw Upaita \LF:\L_,b \L\mem Lo vlAd g ool

o b Wheto "oddilen o Llovetowl,

‘Drﬁ Jl’\"}“{’:&‘ﬁ hoﬁ»‘. mo\rfc’, et .
?& /50

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 Not to Style
pel 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 0O O w0 O [O Significant Flaws
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles
M Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O 1 O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER

AHA/BJCP Sanctioned Competition Program

SCORESHEET

http:/fwww homebrewe

Category # L\ Subcategory (a-f}) Y g Entry # l;

JudgeBJCPID (= 46

Judge Email QM 2w . b.)-uM‘

________________ Use dvery label #5160 ___J _______.
BJCP Rank or Status:

1 Apprentice O Recognized HCertiﬁed

[T National O Master O Grand Master __

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

rofessional Brewer [1 Beer Sommelier (2 Non-BJCP
Certified Cicerone [0 Master Cicerone
[T Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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,

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

E Subcategory (spell out) f? V/ﬂc, Z/?/#

Special Ingredients:

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

Comments

7 nz

Aroma (as appropriate for style)

Com t on t, hops, esiers, and other aromatics
Mz /-—m ﬂz) Seae i’ v
0\/»"4 2 ‘g e 4"/

Me)/f ol _ V\M" l/\ff“f )ﬂf‘uﬁf‘ /o(’" fa‘n(’éfev/ry/

ﬁ/w.ﬂ’y
E /3

Appearance (as appropriate for style)

Comment E‘n color, glarity, and head (tatention, color, and texture)

&7 Daw’( &/ﬂ- f//"7 2

Flavor (as appropriate for style) /
Comy) on malt, hops, fermentgtion characteristics, balagee, finish/aftertaste, and other flavor charactetistics

Pt Bty . 2P faver S Lows

&-u—c/mwﬂ . »Jn—m&? r’\l\ﬁ-&/'f wF/’L
Sﬂ;rv/ cpregi) ol cbor™

/ "’/ “f’r’//(/l»&; P g E

lertrt.
Lloprl
4 a»;itj’t ,""f,’f’,;" @éﬂ uaf} retrC O rtefrcls _La/
> ? (™ A
;i /5

/20

Mouthfeel (as appropriate for style)
Comment on body, carbonation, wanpth, ¢re; mu:e/s;/asmngency, and other palate sensations

[ ’AM
/pgﬂgw- roe®

C‘n/é'
Lok Xl

a Fboe

25 /ﬂ'w"'—'

Lou /o/ Svee e

Overall impression —;' /10
Comment on overall drinking,plegsure associfited with entry, give sug ﬁ Kns for improvement
.

anﬁta\/)"‘# < rf W' IR TR %
/z‘u”'/z’ 0/4’(3\60»"(7/ /MAWM? /AV ‘L"j {?é\ﬂm&‘/{'/
tf-' 94 fl»\véfwé‘f‘ ha(‘ﬁ !"} {ra{é\ S‘fﬁfe‘?;
"éﬁ—- Ar—f'?'\ Céf /r)d{t{
") JC_.,. MM’FP W/ il
Py M FY Wy 4.»9'

of

Mv’//v\[’

flavor (cabbage, onion, celery, asparagus, etc.) 6’
O Yeasty — A bready, sulfury or yeast-like aroma or flavar. Fhar "’('A' f 7 0 _I%Z'ﬁ g } /50
gl 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 0O DO NottoStyle
g 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 ‘L;t O [ [ Sigoificant Flaws
o Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
Z Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful \d O O 0O O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

r
[}
1
)
[}
]
}
]
]
I
LY

e

Judge Name (print) Jalas é"”f/j?
E1958

Judge BJCP ID

Judge Email

BJCP Rank or Status: m/
[ Apprentice O Recognized ertified

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

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

OO0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

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

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

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

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

I Phenolic — Spicy {clove, pepper), smoky, plastic, plastic
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.

i
]
t
1
I
I
[

s g, Camp/ o

O Grand Master _

Subcategory (a-f) @

Lue  [F
U

Category # ,Q ’ Entry #

164266

Subcategory (spell out)
Special Ingredients:

Comments

Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, etc.
Arcma (as appropriate for style) . /? /12
Comment on malt, hops, esters, and other aromatics i
(Flovad_eowiivn Pup fovwave! qroma
Shght et (rwﬂ el — Shicer (o

/Amm r ?

2
[

3 s

Appearance (as appropriate for style)
Comment on color, clarity, a ?)d lhead (retention, color, and texture)

Off whte — _peys Kfunt-
Lecp Hmlor -

Cleny

Flavor (as appropriate for style) 120
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor chargcteristics
Puckes tn 9 plrtinesn < Ja w1l
7h11 _DnaltRvotele {hddt goens
fuﬂﬁmﬁ Lo CTyle” Sn/cC LT 2%
eI0xT
4 29

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

Wd/f /177 8ol

V7, A EDPIAA T
AT m/ymagﬂcz/ pr/W}
V’ﬁﬂ(ﬂ\ffi/ ~ -
Overall Impression /10

Comme

on gverall drinking pleasure associated with entry, give suggestions for improvement

Of/»’?'f’ hit T
ﬂ

—

Lt A/o? N

V.
—

y J/GV(‘/MIJ" a/ a fbyé’ =i
///ﬂwér" /?@YP ﬁ!)/ﬂr/’ iz el il

3O s

Total
@l Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=i Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O 0O O 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 0O O O 0O O Significant Flaws
ot Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
ZI Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 00 O 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://www.homebrewers 12 org
------------------------------------------ N 080: =
AB)
: Judge Name (print) S\"' MEND  RonETTZ. : Category # 2| Subcategory (a-f) 6 Entry # @
) ) A\
,: Judge BJCP ID =/ 4—5 i Subcategory (spell out) g&iﬂ e 139/4
1
! 1 Special Ingredients:
:‘ Judge Email Sl . .l)ev-t,% Dﬂih—«m /\ Lo P g
________________ Use Avery label #5160 4 _________.' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
1 Apprentice O Recognized FCertiﬁed i
[ National O Master [1 Grand Master __ Aroma (as appropriate for style) 12
O Honorary Master O Honorary GM O Mead Judge Comyment on malt, hops, esters, and piher aromatics A
O Provisional Judge  [J Rank Pending Gl Loy OE P f‘C!J ) 4-?/9’ e OAfh

i

Non-BJCP Qualifications: f.vw'}ﬁf ;i S'.“...-e__ f',(ew—-ﬁ%‘ow

mrofe551onal Brewer [ Beer Sommelier [ Non-BJCP 0&_ P & F
DO Certified Cicerone  [1 Master Cicerone ¢
O Sensory Training O Other o T Pl / 1,

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

[0 Acetaldehyde — Green apple-like aroma and flaver. Comme?: 2 colar, °la"ty£ﬁd h?d Zte"t“’n color, and texture}

O Aliccholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot. '9"?‘"5— M ;“ 2 : ,
O Astringent — Puckering, lingering harshness and/or dryness =l A AL
in the finish/aftertaste; harsh graininess; huskiness.
Flavor (as appropriate for style) /20

Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment pn malt, hops fermentagion characteristics, baldfike, finish/aftertaste, and other flavor chargeteristics
and flaver. Scmetimes perceived as a slickness on the tongue. % Dvreeta,  # ; ‘24 '~ {?

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or ;\.{W AW{’ «/ u\?’f‘ M\ ; rm

canned corn-like aroma and flavor. A;‘ et S o / L 'j‘: T ;\JM o An. ,,L 7
O Estery — Aroma and/or flavor of any ester (fruits, fruit #— / #/ ,c o\...g_,. a/ L b—-.j»;\pu / /ﬁp/‘}",- J/ﬂ ﬁ,‘

flavorings, or roses). 3 , % ﬁE /,}ef/f /K---, f. 0 é - f‘!’ !
O Grassy — Aroma/flavor of fresh-cut grass or green leaves.

. . Mouthfeel (as appropriate for style) f /5

d nght'Str“‘:k — Similar to the aroma of a skunk. Commgnt on body, carbonation, warmth, cpeamingss, astringency, and ogher palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Proad” ~— Vit o v} = Bl

O Musty — Stale, musty, or moldy aromas/flavors. Orrar = /é/ e %0/

O Oxidized — Any one or combination of stale, winy/vinous, . ’ f £ I// #’ k- ) f'%\»ﬁe 0 - 0//’ QM 04
cardboard, papery, or sherry-like aromas and flavors. N !{ e /C, ké / /47

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic 4 d
adhesive strip, and/or medicinal (chlorophenolic). Cverall Impression ? /10

1 dlri i
0 Solvent — Aromas and flavors of higher alcohols (fusel Commmv% rinkope pleasurzmcm}?&uh e £V uggecs_.t\mns o 'mpmvm,gft
alcohols). Similar to acetone or lacquer thinner aromas. '_ e , r5F "e_?
b A é / A& oo // e 7

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.

Y 473 &>f
(e F ilf he a/&// _7/741. '

[ 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 g !? /50
ol 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 O NottoStyle

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

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

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

7 Problematic (00 - 13) Major off flavars and aremas 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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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

51958 ~J

|

1

e

E Judge BJCP ID

Judge Email /M,Lla/] 0/]//6)@ @@’ﬂav/ ‘ ) Special Ingredients:

_____________ \J_ Use AverplabeMst60 7
BJCP Rank or Status:

O Apprentice [ Recognized B/Certiﬁcd

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

Non-BJCP Qualifications:

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

[0 Sensory Training O Other

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

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

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.

Appearance (as appropriate for style)

Subcategory (a-f) 1{- 5 . Entry # < 88 & 7 Z
Sessiery 14

Category # 9? /

Subcategory (spell out)

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

ES /12

Comments

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

Canthu, [elious hop awemo f/z/c%

a hint-" of Qreen epgple — pots ok
Acetetlehtide —J/ght Dreadey rhoalF
A nfsp ~

<
3 /3
Comment on color,clarity, and head (retention, color, and fexture)
O w/w pexs isiadfead
d/ ight _haze
Sa L bubbe

Flavor (as appropriate for style) i O /20

Comment on malt, hops, fermentation characteristics, balance, ﬂmslv’aﬂertastc and other flavor characteristics

Towten wadeved] down 2 Lalance ! €an e

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or 76 /76/9 5&7%(’ (( hod /ﬁ(/é/ﬂ/ﬁ i lr (‘M/ﬂ/@l’(/

canned corn-like aroma and flavor.

0 Estery — Aroma and/or flavor of any ester (fiuits, fruit
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.
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.

[T 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
flavor (cabbage, onion, celery, asparagus, etc.}

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

v N0p faaver”

70
Mouthfeel (as appropriate for styie) 2_. /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

7D e led) bode, — Jpuw (v diNe 720
bz lﬁﬂ/ (4

Qo710 g) est

— S
Overall Impression y2 /10
Comment on overall drinking pleasure associated with entry, give suggestions for i improvement

While /Jopf ar g f)lfé/)»{’/; 7 /J'J/f'_!‘//vq 7{40
Claooic /P4 avhiimgs — ‘

Linclers fand Jess/6) ) /B burt //)eed/,)

2ore fmn’m ¢ afte. "’

< Nl 7 f /5,;/0 N

o

2%

Total
afl Outstanding (45 - 50): World-class example of siyle, Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O o o O Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
E Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O O O O [ Sigeificant Flaws
8 Fair (14 - 20}: Off flavorsfaromas or major style deficiencies, Unpleasant, . Intangibles
ZBE Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O o 0O O Lifeless

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

Please send any commenis to Comp_Director@BJCP.org



Judge Name (

|

I

! Judge BJCP | snowjules@bigpond.com
i

1

:

1

Judge Email _ _

TR Use Avery label #5160 ____. .
BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

O Provisional Judge = O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training 1 Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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, iton, 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.

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

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

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

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

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

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrev 4

Stephen Wharton E1149 Category#

Subcategory (a-f) Entry #

bypte | pa

Subcategory (spell out) ,/\J
Special Ingredients:

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

Comments

Aroma (as apprapriate for style} 2 /12
Comment on malt, hops, esters, and other aromatics

F{‘U v - ,w/\ ploveaq e %O{rcﬂ.r /fﬁé\/‘rf}‘
medicTtal nofed [ ;giu,lwc;c) . L Corjgmele~

nofea.

3 /3

Appearance (as appropriate for style)

Comment on coler, clarity, and head (retention, color, and texture) W
Pude. f2llny - Nozty . Gol 015
i ' J

Flavor (as appropriate for style) / 7/ /20

Comment on malt, hops, fermentation characteristics, balange, finish/aftertaste, and other flavor characteristics
| Sov e Whleot podes . f

op SUagelin | aly = S .

RaboSt hidlnintre hodawiets Vool Sut@finers

Flontows o g« bed muddled -

2 s

Mouthfeel (as appropriate for style)

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
Madivie atd. Lonae aleplef st

{rary lon"crrbomhio. . Tovel of ASkinatry,

Overall Impression é /10
CW ovegall drinking pleasure agsociated with entry, gi\:e suggestions for improvement

L Vi
e¥fra. owes ik fesad 1S a bt waydodled.

22l W itlaier s ner | bud il
A b Warie v da adcpbund oo gvnts
doviivant . Spiced ane Well regre<enledl.,

Would e Lot iC o foueh o by (v bodu
34 s

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

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

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

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

6_2.:' Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O O O O O Significant Flaws
S Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Intangibles

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

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

AHA/BJCP Sanctioned Competition Program

http://www. homebrewersassociation,org

!
1
]
!
1
]
)
)
]
I

Judge Name (print)

Judge BJCP ID

Judge Email QO%M \{)\l(.t ‘l E@QV\’&. ] ,CdWSpecia] Ingredients:

________________ Use Avery label #5160 "N} ____ _"
BJCP Rank or Status:

[ Apprentice [ Recognized O Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

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

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

Category # Subcategory {a-f} Entry # (f 7 ¢ 6 8 ?

Subcategory (spell out} _§ 1y

) e o N\
AN IR e

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

Comments

Aroma (as appropriate for style) 12

Commem on mult, hops, esters, apd other aromatic; / }r
JFT ?‘w dHeprae [reern

Prop lotdee /

1}

Appearance (as appropriate for style)

%‘:‘1 t on calor, clarity, The d (retention, color,‘aidtécture) ._\,
Lo % I3% = Wn eo ol

\ J 6 /20
sk, and other flayor cl mclens ics

2,
H
V\aOI

Flavor (as appropriate for style)

ent onymalt, hops, fermentahon chamctenstlcsﬁla e, finish/afte
T L o

.ll’
hL)

‘.

\

Q

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

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

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

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

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

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohels). 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.)

S {2 ne
YAV NS hq‘@nceo

<) W

3

Mouthfeel (as appropriate for style) .
Tq?int on lody carbogation, %armth Keammess astrin, ncy aI\f?lerpalate sensal&_}/|
. S }
c@ﬁg. “LNISIN

<)
n /10
ﬁ %rre aW ith entry, give jﬁesuons fi 1:) pmveTcn

%ﬁ!ﬂ?&:ﬁiﬁ:ﬁ
faluf%r
‘% li“')l‘\ Ry -dq
M@g@&g/f YN (‘u\-l- c:‘L/!/\)_:‘

[

-

\

?

<

SCORING GUIDE

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total /50
Outstanding (45 - 50): Wortd-class example of style. Stylistic Accuracy
elle: 38 - 44); plifiesstyleavelb-requises-minot-fres ClassicExample [1 [0 O O Not to Style
GO0 (30 - 37): Generally within style parameters, some minor flaw: Teg [Qc!l Merit
1 29T Risses T trstyle-and/onminnr.f) Flawless O 0O O 0O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intasigibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O DO i1l O O Lifeless
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:"Judge Name (print) AunRE Lﬂ@.ﬂfg\l .

b
F
:
Judge BJCP ID !
i
1

————————

Judge Email

e Use Avery 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
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier I]/on-BJCP

[ Certified Cicerone [ Master Cicerone
2 Sensory Training [ Other

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

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

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

O Diacetyl ~ Artificial butter, butterscotch, or toffee aroma

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

OO0 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.
0O 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 shetry-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
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 -

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

The aroma of rotten eggs or burning matches,

_\Z  subcategory (a-f)_ <

FNGIKR 1 PG

Category # Entry #

SL}S??\

NP

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate far style) Z /12
Comment on malt, hops, esters, and other aromatics

Mo dveineN smeil  psortideS fis ffmlg afame .

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

‘5].6'31"’ }VJD (‘foud% .

Flavor (as appropriate for style) /20

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

Mer ke ne F\&'Um,r./_ }’hwug!nouf’“—

x5

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

Overall Impression 3. 10

Comment on averall drinking. pleasure assoclated with entry, give suggestions for improvement

¢ tor iatedon.

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ]2‘ /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample I 0O 0O 0O Not to Style
Very Good (30 - 37). Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O o 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 [0 O O O [ Lifeless

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

udge Name (print) C( A W\nu\f\ol \ E
Judge BJCPID_ X £ \@J. ¢ :
Coroc TR VL ot .o |

-

Judge Email

N Use dvery label #5160 __________. .
BJCP Rank or Status: E/

[0 Apprentice {3 Recognized Certified

[ National [J Master O Grand Master _
O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

[1 Sensory Training O Other

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

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

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

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

O Oxidized — Any one or combination of stale, winy/vinous,
c?f'dboard, papery, or sherry-like aromas and flavors.

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

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

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

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

Cafegory # \ L

C Entry # _,:FZ C%

Subcategory {a-f)
Subcategory (spell out}
Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Special Ingredients:

mo\\'m\\ \ OBy
J

Comments

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

Nec S (V&d\O\C\a
I Noord) aidd oot

—

QD: /12

7 /3
\ Qe 9&@

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

e COnnec . IO

iz Wod )

{ /20

haracteristics, balance, finish/aftertaste, and other flavor characteristics

oML NR A

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

eri 9"3\;{\

J

Yb:’-"L s av\h/L( -

Voo o ALY Aot

{\)\\“Q_‘f\ _f‘\\\\ (_f&

Mouthfeel (as appropriate for style)
Commenl an body, carbo‘atlon warmth, crear?—lﬁs, astring ency and other palate sensations

Qs

»

L =~

Overall Impression
Comment on overall drinking pleasure associated with entry, gwe sug ‘esc‘ns for impry emcnt

(ﬁ‘oor\ 3}(-/\ \*)./}' W\CW’ lewad

)

12 50

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 Not to Style
Very Good (30 - 37): Generally within style parametets, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O [ o 0 Sigdificant Flaws
Fair +0ff flavorsfaromas or major style deficiencies. Unpleasant. Intangibles E/
Problematm off flavors and aromas dominate. Hard to drink. Wonderful O 0O O Od Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213
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]
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1
]
:
Judge BJCP ID :
]
|
i

Judge Email

S memamem o Use Avery label #3160 __________. .
BJCP Rank or Status: :

O Apprentice [ Recognized O3 Certified

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

0O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

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

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

00 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).

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

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

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

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

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

[

Subcategory (spell out)
Special Ingredients:

Subcategory (a-f) _ C.
ENGLISH

Category # Entry #

1Ph

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

Comments

€ nz

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

Sowe_ 7 risg /(:imLa,\ ﬁ\og Procong

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

Good cAanyr Qr[nr(i—:’, Mogosate boc) tdention

~

Flavor (as appropriate for style) 20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
Medivm  Uonl feitmy hop Dewne.
Cleon, _better //‘U‘uf binish.» Shaht gleohel Gassh
but ot puer,

ﬂ/s

Mouthfeel {as appropriate for style)
Comn&nt on body, carbonation, warmth, creaminess, astringency, and other palate sensations

[ I:)odtj 2 rorbeesXinst,

Overall Impression z 10

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

Diec ot ﬁood beog 1O 77\3_}1,-

Total 37 150

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

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

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

% Good (21 - 29): Misses the mark on style and/or miner flaws.

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

StylisticAccuracy

ClassicExample O O O O Notto Style
Technical Merit
Flawless O O [ 0O Significant Flaws
Intangibles
Wonderful O O DO O O Lifeless

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

Please send any comments to Comp_Directorj@B
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r
[}

I
1

-

Judge Name (print) _ (. w\ MOQDT'\;:.

Category # 9— Subcategory (a-f) _~— - Entry # Ij:a GLQ\OIB

]
)
]
1 == /
Judge BICPID 4+ T \"“» T ! Subcategory (spell out) Cr\ \ o\ (3(37 ~—
1
Special Ingredients:
Judge Email Conec 1H@\ive - o ey E P 9
N e Use Avery label #5160 ___. - Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: |3/ Comments
O Apprentice O Recognized Certified
O National O Master O Grand Master__ Aroma (as appropriate for style) 1 12
] Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge O Rank Pending : T {'Y‘Q(/L COSonlan @(‘\/L;ar \(\50 = \
Non-BJCP Qualifications: Lo b"oaoeyt.h ervw } \wa oo{am-eh
B Professional Brewer [ Beer Sommelier [ Non-BJCP L) N
O Certified Cicerone I Master Cicerone AC O 1
O Sensory Training O Other Gb\-‘\ \.0( !( B,AOMA'
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) _L/ 3
O Acetal dehyde — Green app]e-like aroma and flavor. Comment on color, clarity, and head (retention, colqr, and texture)
O Alcoholic — The aroma, flavor, and warming effect of ;‘3\‘%' s L (¢
ethanol and higher alcohols. Sometimes described as hot. \ﬁb me )."O’Q’ S
O Astringent —- Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. FIAVOT (a5 appropiate for style) llo 120
[1 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, halance, fi msh:'aﬂertasl d other ﬂavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. (Y% A, SR Cey @ .\ ﬁ?

[J DMS (dimethy! sulfide) — At low levels a sweet, cooked or Lo orede) ddotra Q..\f-lr\..\.eﬁ- e\ r'ﬂaN

canned corn-like aroma and flavor. neo\ \q_ﬁ Yo o \.DA;Q( 4L _&)‘_: YA

O Estery — Aroma and/or flavor of any ester (fruits, fruit Choon ~ A VYon Yret e ; O.Jﬁkf .{«e&-‘:ﬁ:
1] 6 '

flavorings, or roses).

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

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

Mouthfeel (as appropriate for style)

ation, warmth, creaminess, astringency, and other palate sensations

Comment on body, carbo.
[J Metallic — Tinny, coiny, copper, iron, or blood-like flavor. LA ivan r\ofc')d,v\

O hL%L Cartoometo

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

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

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

O Phenalic — 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 Con‘:r)ner:tgo'n overall drinking pl‘e‘ﬁw associated tl{ rluy, give suggestmns fori lrnprovement
alcohols). Similar to acetone or lacquer thinner aromas. 3 é\ \( S .{J
O Sour/Acidic — Tartness in aroma and flavor, Can be sharp Y o = )fhm* \\?\ &9 -W
and clean (lactic acid), or vinegar-like {acetic acid). QQ/J‘\‘“’\
O Sulfur — The aroma of rotten eggs or burning matches. O
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 gj /50
f Outstanding (45 - 50): World-class example of style. %ﬁigﬁc Accuracy
=38 Excellent (38 - 44): Exemplifics style well, requires minor fine-tuning, Classic Example O O 0O O Not to Style
8 Very Good I7): tpnerally within style parameters, some minor flaws. Technical'Merit
£l Good - 29): Misses the mark on style and/or minor flaws. Flawless O [O 1 O Significant Flaws
Q Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Int?g{bles
M 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 vev. 120213

Please send any commenis to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program ‘

.

Judge Name (print)

]
t
i Judge BJCP iD
i
b
l

Judge Email Qd&m‘ i L”e 73(/-)01’”‘@‘"

................ Use AverMabel #5160 ___“¢ | ____ S
BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

Non-B.JCP Qualifications:

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

O Sensory Training [ Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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).

Stale, musty, or moldy aromas/flavors.

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).

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.)

GO

http:/fwww.homebrewers' worg
1336t T
Category # Subcategory (a-f) Entry # @18
Subcategory (spell out) f NN

el | vy

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

S"Et\acial Ingredients:

Comments

or style)

Aroma (a p
ent of ) esiers,a d other aromatics R /
Tple. Orér4_fich re

\Q a@:od f\-—‘!?x e,
Uc \ \'\Il (LP% .
[

Seewrs, o

Appearance (as appropriate for style)
jon, cojar, and 1exturc)

ment on color, and head (reten
g I } 1 )\J-"\

‘7, Jhe \\-{\— Jan
Flavor (as appropriate for style) t ; /20
ment on ghalt, hops, fe; tion characterigtics, ba[ance findsh/nfrertaste, and other flavor characteristics
/i aw? ric a. VO

holr e

A //

pice /\(03'0 S

Mouthfeel (as appropriate for style)

f ment o bpdy, carbonation,jwarmth, dreaminess, astnngency /711 er a!ate 5€] satmns

./

Overall Impression 2 /10

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

[) e 1
lLerau'm (e TP 2 1rie

-uc.uour Dot ool
V\A&W

i

n_/

Total

; ;zli /50

O Yeasty — A bready, sulfury or yeast-like aroma or flavor,
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O [0 [0 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, Flawlesss [ 0O o o O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [O 0O o ad O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

Stephen Wharton £1149

Snowjules@bigpond.com

' Judge Email

Use Avery tabet # 31 vv

M e e e DELVETY FADEL H JIUY e

BJCP Rank or Status: E/
Certified

O Apprentice O Recognized

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

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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 (fruits, fruit
flavorings, or roses).

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

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

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

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

Stale, musty, or'moldy aromas/flavors.

[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).

1 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 #

& -
Subcategory (a-f) Entry # {FSO [ q

KEy |PA

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style} 8 /12

Comment on malt, hops, gsters, and pther aromatlcs

Kok o notes with vk MMY‘ -
CWW | c///u@c.a(obzdé,, Munich Yoosdnese, [falt
dowtle rY nefes 2 (¥ warwnd. Moy uddes
ove_a Nevel {oo Sobile @sf‘ (P‘WCQ”

Appearance (as appropriate for style) tl ' .5’/ 3
Comment on golor, clarity, and head (retention, color, and texture)

Cedelivt Co v Covgpur. C’/{%—’“L. Gﬁé
Hinile ez d fres ?u"r’vé,dv; /4

—

Flavor (as appropriate for style) l 1 120
Comment on mal}, haps, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

Nice e oo Wit Yesisvs pibe
mJ{-% + "o Py Toco Yol carondel ¢

Lin bt darde ﬂ‘v\'# Covnba (Fruntml da - Werng
@”‘Mmf\ﬁn«o am(/t ke Jogosed W@é« o
|‘t",D\Wlslf\Qz} o~ QLS‘-M"QQQL

Mouthfeel {as appropriate for style) 3 ' 5// 5
Comme t on body, carbonat n, warmth crc miness, astringency, and other palate sensations .

[Ul/b\. \f\ L Crlddrann O

\]US‘?' 0¥+W9& G“f {JW‘JJUL;(/.‘) lAa"»& \jaﬁ{‘l‘:"“;f/tﬁ?%ij

Overall Impression K 10

Comment on overall drinkipg pleasure agsociated w;th entry. give suggestions for improvement
lww[ M m?r" cav (o e

-\;Wo&» mc mrw»«m + hifkonnes,

: /
P So I

; g 50

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

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

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

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

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

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

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

Please send any comments to Comp_Director@BJCP.org
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Category # 2 , Subcategory {a-f) < g Entry # (751145‘)15

|

]

] 4 J

' wheo, d < k /
Judge BJCP ID /’// ! Subcategory (spell out) \S\i"(‘ C::Sf/ gié?/"% “’ &

1

:

l

Judge Emall ]519/?”0/ .Va?!/v j)] {2/ :.,_"_;:m'/' _Special Ingredients:

|
I
1
I
I
I
1

ity
R Use Avery label #3160 _ =1 ______ -’ Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
[ Apprentice [ Recognized [ Certified
[ National O Master [0 Grand Master __ Aroma (as appropriate for style) Z /12
O Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics / J’
O Provisional Judge  [3 Rank Pending ég i~ lnes /qg;/nq ]J(‘h ﬁffmn . yovy L?m?’l Maﬂl rid [f
7 '
Non-BJCP Qualifications: 4 w)/‘v A e h7’/‘n((‘ clizrl {? Yo, //.r ¥ D imd 2nd
B Professional Brewer [3 Beer Sommelier [0 Non-BJCP ,-/ 9 id e (\,fr(? 5 / 4 f P A A
O Certified Cicerone O Master Cicerone BT ot . merid v Ao s ; A
[J Sensory Training [ Other et R — AL AT SRR
Descriptor Definitions (Mark ali that apply): Appearance (as appropriate for style) ) . \3 /3
O Acetaldehyde — Green apple-like aroma and flavor. Comment o Z;:olor clarity, and hea; {retention, color, and texture) 33 ,f N -/.
g Coll gy Aond ot & i

O Alcoholic — The aroma, flavor, and warming effect of AL 4 ; 7 -

ethanol and higher alcohols. Sometimes described as Aot
IﬂAstringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. Flavor (as appropriate for style) l (’ 20
O Diacetyl — Artificial butter, buiterscotch, or toffee aroma Comment an malt, hops, ermematlon r:haractenstlcs. balance, fi mshfaﬂertastez, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. g1y y ﬂ/// T { 5 r "i/h"c o m ,;,7/ yy,
C] DMS (dimethyl sulfide) — At low levels a sweet, cookedor __hieh ~ b Hllrmes¥s /o fpie om[m/c So0mc o,/'/o/ b linge

. " 7 T 7 A T 7

canned corn-like aroma and flavor. mdlfand heric nvo Aforbin ol iy o vmrns >y

O Estery — Aroma and/or flaver of any ester (fruits, fruit f‘m;«.(‘A a q?’y, wR et 4 /-,/&r ‘/9/5/(3 , SE¥ge f:r,r) ff oy

flavorings, or roses).

7 7
by? ovtr e s By cnplt
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ‘ oo
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (s appropriate for styte) _j_/ 3

Comment on body, carbonahon warmth, creaminess, astrmgency, and gther palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. MP/ 159N f): .. 16t (w/ WG IE T+ ST St Gy }y
O Musty — Stale, musty, or moldy aromas/flavors. m.c%l/mr:m. £ '//0 /'n ,/ Gy & itrd / -/r 7
v 7

[ 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 fz /10
O] Solvent — Aromas and flavors of higher alcohols (fusel Comment Z\n cvemll drinking pl;j}u’e associated with entry, glve sugg}zstlons for i :mp:‘c:’\'fement P
alcohols). Similar to acetone or lacquer thinner aromas, £ /|(§‘ £ Gedy "";Z: 7 f& / 700 7 LN Gi Beiss
7 Y
O Sour/Acidic — Tartness in aroma and flaver. Can be sharp Q0 Lg Chine, v g" H ot i h ""‘ /’,o {'H"’.‘" ‘P
and clean (lactic acid), or vinegar-like (acetic acid). lm‘/mm nz:'. W ‘f'@a’ Hrﬂ{' (‘0 m ﬂsé’f?m 2 ) o A n Jhe //._*.c 6.’#-
O Sulfur — The aroma of rotten eggs or burning matches. ”}/ﬁ' W"'{ b it/] '/”/r m&f”‘" 14 4 5-/"”‘;’(\‘ 27, Sewmn ””/ Ly
1 Vegetal — Cooked, canned, or rotten vegetable aroma and Ney] s ., Wiy { /”’4 // b5 ki2c_an. / e 6o ¢
flavor (cabbage, onion, celery, asparagus, etc.} / 2 2 c%ra" j? / AL wnn // ¥ _Cont /(?’A/(‘/ 45 7'/.? N i
e -
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 33 /50
W Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O 0 O O NottoStyle
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 d O pr 0O O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
B Problematic (00 - 13): Major off flavors and aromas dorhinate. Hard 1o 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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' ~

Judge Name (print) \ﬂ\q %(0%
JudgeBJCPID = l’-&-’S
Judge Email ApcownbiR m\wb»é( e, A1

_________________________________________

BJCP Rank or Status:
O Apprentice [1 Recognized ;ﬁertiﬁed
[0 National [ Master
O Honorary Master O Honorary GM O Mead Judge
O Provisional Judge = O Rank Pending

Non-BJCP Qualifications:
[J Professional Brewer [ Beer Sommelier L1 Non-BJCP

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

P iataladet bl P

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

-1 Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as ot

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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.
I 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 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 —

O 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.

O Grand Master __

¥4 613

Subcategory (a-f) Entry #

RLAUL PA

Category #

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) :3 /12
Comment on malt, hops, esters, and other aromatics

SOME pofe Tt WA Qi ED P Wt
OTE WeR BTG  COULD  &E MR @ovuadn (T

Appearance (as appropriate for style) 5 /3
Comment on color, clarity, and head (retention, color, and texiure)

DABL ﬁ(Loum/ BLACK cooul. Wit Gepd LAY

[ L\’z\b\n\)& A PJFE  pkh TE. UEAD .

Flavor (as appropriate for style) l ‘rg /20

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

Lodet Mt 00 FRONT phiid & PNed viof
Fuo@  Baohnt, U@ Buiteless 15 W&l
TAACED WA AHE MALT & TS

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

MEDAWA BowY WeTH MEDIWwA  cARDOWATION

JELS Sului  AsTRndbenly FROM pARX
&.(lﬂqt\)t \

Overall Impression 2 /10

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

WMCE pLL AR GEER pD ey e awdRie
ot MC ., PoRit D LiTTLE <00 Much
PARE  MALT Friwee ol e STYLE gUIiSE
Bul JEM DRLRORLE pENE THE L35S

Total

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

OQutstanding
Excellent)
Very Good

Good (21 - 29): Misses the mark on style and/or minor flaws, O ;E; 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 [ O 0O @O Lifeless

{38 - 44): Exemplities style well, requires miner fine-tuning.
{30 - 37): Generally within style parameters, some minor flaws.

1S s
Stylistic Accuracy

Classic Example [ Y‘,Zﬂ O O 0O NottoStyle
. Technical Merit
Flawless

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

Please send any comments to Comp_Director@BJCP.org
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udge Name (prmt)%“"' ME@L\/ @lem Category # 2! Subcategory {a-f) | 5 Entry #E (22111465

l |
] ]
] ]
] 1
| Judge BJCP ID Yyl YA | Subcategory (spell out) ﬁér T
: '
] ]

Special Ingredients:
Judge Email ﬂ\»-e_a-n- * .l;u»-t !‘AQ‘I r /(‘o«- P 9

................ Use dverylabel #5160/ __________." Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

BJCP Rank or Status: Comments

A Apprentice O Recognized )Z]“Certiﬁed

[ National [0 Master O Grand Master __ Aroma (as appropriate for style} :E /12
1 Honorary Master O Honorary GM 0 Mead Judge Comment gn malf, hops, esters, ang other aromatics

O Provisional Judge [0 Rank Pending z;ﬂd é ﬁg.g/ 'él.-:.-, TR

5 ﬁﬂﬂ
L

Nen-BJCP Qualifications:
rofessional Brewer [ Beer Sommeiier O Non-BICP
Certified Cicerone [0 Master Cicerone

J

'74’4 Mﬂ/)L 0‘;&“04(
é/ﬂr/(?-{pe. (vl —

O Sensory Training O Other
/ — O 7 AN
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) /3
yAcetaldehyde — Green app]e-[ike aroma and flavor. Con?t on color, clan%/ea (retennondev]?d texy,
O Alcoholic — The aroma, flavor, and warming effect of
g e flom2 g

ethanol and higher alcohols. Sometimes described as Aoz, !
%ﬂ/ AZQ-M“J'—\ V}M.‘f .

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. . 3 -
Flavor (as appropriate for style) /20

O Diacetyl — Artificial butter, butterscotch, or toffec aroma Commenjpn malt, hops, fermentatjgh characteristics, balance, fi mslv' ertaste, an other flavor charact istics
and flavor. Sometimes perceived as a slickness on the tongue. A T , W‘

[1 DMS (dimethyl sulfide) ~ At low levels a sweet, cooked or ("f:u rackr Vo S AN ‘;} ,@ char iy
v

canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).
[ Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
5 /5

. - Mouthfeel (as appropriate for style)
O Light-Struck — Similar to the aroma of a skunk. Co:nmeyp body, carhon?z. warmth, creaminess, astringency, and other palate sensations

a2 did ~9 6/242@/7(? ir

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

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

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

[ Phenolic - Spicy (clove, pepper), smoky, plastic, plastic 3
adhesive strip, and/or medicinal (chlorophenolic). Overall Impressu:m 10
, Comment.on overall dptking pleasure associated with entry, give shggestions for improvement
O Solvent — Aromas and flavors of higher alcohols (fusel 4“? 75 N (/
" ( e.zmﬂwm al Pulonse 4/'4 o,

alcohols), Similar to acetone or lacquer thinner aromas.

.0 Sour/Acidic — Tarthess in aroma and flavor. Can be sharp abye ﬁL oy led il ’A} 77 et %’el ; Le
and clean (lactic acid), or vinegar-like {acctic acid). A/ %ﬂf / )? [Vd # /*’ < A ps ;/0 5 . o
O Sulfur — The aroma of rotten eggs or burning matches. g&"t "e‘(- ‘9/' ﬂ Pf s A /‘0”"’49'7&' Sewr /L-M?// PP /Z

O Vegetal - Cooked, canned, or rotten vegetable aroma and ,;Z” 77 — plt] !’2&-}"7 (ﬁ’é e/ ED M R e
flaver (cabbage, onion, celery, asparagus, etc.) 7’2. //e) s A pe, féd <. 5{"7@;{! A e Qw\;e@/ .
g ad a Bely fRfe e,
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. _L / ZC;/ fz. ¢ gf er , g/ o 1!_ ,é % /r Total’% / 150
P Qutstanding (45 - 50): World-class example of style. Stylistic Accurac,
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O 0O 0O x% Not to Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Techmcal Merit
E Good {21 - 29): Misses the mark on style and/or minor flaws, Flawless O O h‘iﬂ\ O O Significant Flaws
3 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
ZM Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful B0 O 7@: O O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any con}pam' ector@BJCP.org
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: Judge Name (print) \] (L U1 - Gt q 0)

| Judge BJCPID £ 19 58} ;

(J
i Judge Email o M/EIM 2% 00) &QTM&M CGW\'
N Use AvbroJdbellt 607 X

BJCP Rank or Status: 13/

O Apprentice O Recognized Certified

O National [ Master O Grand Master ___
[0 Honorary Master [0 Honorary GM [ Mead Jjudge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [J 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 flaver.

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

O Metallic
O Musty —

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

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

Stale, musty, or moldy aromas/flavors.

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

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

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

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

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

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

Category # & | Subcategory (a-f)

2 [ 465

Entry #

Subcategory (spell out)
Special Ingredients:

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

g 12

Comments

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

Leant dviven %‘ml b, dvowiaa 10 iaties
prbaint - Slaht! malt Notes . Pepperc
1’30/‘9/\ 2% V\ffbl/h/)f . H’ﬁb £ O mﬂl/: 7t 7;;()
start fo come vamuoh Ouas Q™

<

Appearance (as appropriate for style) /3
Comment on color, clatity, and head (retention, color, and texfure) ,
OFf while heacl fs
Y
De0p  COpRov eosly Colony”
S /:a nt 1/}0! ? o
Flavor (as appropriate for style) /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characiefistics ; {ﬂ
Dicer _wown _Llaverwn From A
Lt te npg Y bop chnen Cebfeinedr
o - —
Lole et ’f,mf/;.o-’f fo
Mouthfeel (as appropriate for style) /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations ’
FRE i/t & 6 ff'*{"/ 19 @ /P in {’zg&’v/ cala /
s leh (o b7 L 5 lratial
~ L £
. . /
Overall Impression /10

Comment on overall drinking pleasure associated with entry, give suggestions for i 1mprovemem

By 0o .. examnl oF § bCey

734;’?;:” ﬁ’efﬁﬂ,m A OO Drhaitlt PG ?g’/ﬁm -

Aarcic R 2T &, 4 A L2200 S &,V“rg/ﬁo

[
"oy’ Parfar o Ly he //24/

' 19 /‘)/f‘ﬂ M‘dg/ 6:;! i?fm-} nﬁ //7/4

Total

EL

Qutstanding (45 - 50):
Excellent

Weorld-class example of style.

(38 - 44):

Exemplifies style well, requires minor fine-tuning.

Stylistic Accuracy

ClassicExample O O O 0O Not to Style

SCORING GUIDE

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

: Generally within style parameters, some minor flaws,

. the mark on style and/or minor flaws,

): Off flavors/aromas or major style deficiencies. Unpleasant.
(00 - 13):

Problematic Major off flavors and aromas dominate. Hard to drink.

ISV/l‘eu:hnica] Merit
O o o

Flawless

L_g}ﬁtangibles
O O 0O

Wonderful

0 Significant Flaws

O Lifeless

Please send any commenis to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://www.homebrewp" “~nciation.org

________________________

: Judge Name (print) %O\'Z_ : Category # Subcategory (a-f) Entry # %gﬁ?g
1 ) _— e -
[ I
E Judge BJCP iD i Subcategory (spell out) "JE‘ "'Il"\p »];‘\_‘°
! Special Ingredients: -
3 Judge Email Qd&M({)M{,’IB @O(MOU‘ (5“"‘ P 9
Mmoo Use Abery label #5160 ( 4 R 2 Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized 7 Certified
[1 National [0 Master 0O Grand Master __ Aroma (as appropriate for style) { g 5 /12
0 Honorary Master O Honorary GM [ Mead Judge Comment on malt. , esters,jand other aroma ics ,/l
O Provisional Judge [ Rank Pending ‘ 1) 019 MM O ){ #Aa
Non-BJCP Qualifications: A pq%%u l ol ID;C/* svhd pea\+ ovrong.
O Professional Brewer O Beer Sommelier [ Non-BJCP ¢ J i ]
O Certifted Cicerone [0 Master Cicerone ~ [ 1
O Sensory Training [ Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) _ G /3

Icoholic — The aroma, flavor, and warming effect of 3 "
ethanol and higher alcohols. Sometimes described as Ao, ! 6‘ hll' Q /(D/.,ﬂ i

0 Acetaldehyde - Green apple-like aroma and flavor. C°E'Et°n com; panty a@" 7 ﬁmﬁolor and.t?/‘ﬁ }\(,Q Qd
A 4 Ly

[ Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.
’ g ! Flavor (as appropriate for style) ’ /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation chafferisticy, balance, finish/aftertaste, arkd pther flavod characteristics
and flavor. Sometimes perceived as a slickness on the tongue. . VA \V‘(F\S s\ &

0 DMS (dimethyl sulfide) — At low levels a sweet, cookedor  Cn \f‘@%b \IJ}" \M/

canned corn-like aroma and flavor. %M h ,‘ o, RQ b}{_ ___' (Ve (’ @(J’l
O Estery — Aroma and/or flavor of any ester (fruits, fruit Lff)._\i @q \‘é\/v'\'c.éd:'y (_A,.. };{-}- VoAS e
kY T o

flavorings, or roses).

O Grassy — Aroma/flavoer of fresh-cut grass or green leaves. ’
. .. Mouthfeel (as appropriate for séle) : ; /5
O Light-Struck — Similar to the aroma of a skunk. Comment onbody, carbanation, wagmth, creaminess, gstringency,find otherfpalate sensal 1S
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. M Vi 2aA . \ / q ]TJ,
—— X {

O Musty — Stale, musty, or moldy aromas/flavors. O J"\..O\-.L \}U“\\.

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

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

adhesive strip, and/or medicinal (chlorophenolic). Overall Impressio /10
D) Solvent — Aromas and flavors of higher alcohols (fusel (i Tm;vemll dnnhﬂpleasum assoctteaﬁ entry, gw& restiong for improvement
alcohols). Similar to acetone or lacquer thinner aromas. .ﬁﬂ'\\ﬂ’\ A
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp S2a . ‘ O &f P ¢ } |/ -
and clean (lactic acid), or vinegar-like (acetic acid). i YJ
[0 Sulfur — The aroma of rotten eggs or burning matches. (
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total Z/! ; /50
Outstanding (45 - 50): World-class example of style. StylistjgAccuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O [0 ﬁ | {0 Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
-4 =22 05:-Misses-the.mark-on-siyle-andlonminoraws. o Flawless 0O 0O 0O % B Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Ingangible
Problematic (00 - 13); Major off flavors and aromas dominate, Hard to drink. Wonderful 0O O O [ Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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Judge Name

Stephen Wharton E1149

7

E;er.ludg;
Judge BJCP g 7 snowjules@bigpond.com

Judge Email

e ——— e
BJCP Rank or Status:

O Apprentice O Recognized D/Certlﬁed

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

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

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

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

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

[ 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).

L1 Grassy — Aroma‘flavor of fresh-cut grass or green leaves,
[T Light-Struck — Similar to the aroma of a skunk.

[1 Metallic — Tinny, coiny, copper, iron, or blood-like fiavor.
O Musty —

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

Stale, musty, or meldy aromas/flavors,

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

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

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

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

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

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

Category # Subcategory {a-f) Entry #

ALPA

AX Mas

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) 6 /12
Comment on malt, hops esters, and othet aromatics

Lowy UL - P<M/07/zp&>. 7 G’r%m
M‘(L“(ao@—‘fw{o’(&hua@ \ Brow'per ag i ¥
Wb time, » LW gﬁé»«i wﬁ Hmand t efrartbefpn

!7‘?/3

Appearance (as appropriate for style)

Cgment on color, cla?y and head (relf:l-lin, colar, w %

Flavor (as appropriate for style) l—{

Comment on malt, hops, fermentation ;;:{r:cd(el/'i?ics, balange, finisl/aftertaste, and other flavor characteristics
- [

Aoty Swo nang c BruthA

+ popnelu lhew notes Wifle golel oadle,
Mechd | bt oo f plariind . o

lon o fﬁt‘“ §\ﬁu/o Sewg. msfni kqwcj

Mouthfeel (as appropriate for style}
Commen

| _ s
t pn body, carbenation, warmth, ereaminegs, astringency, and other patate sensations
Medivne” < Bl Inedlare TE0 Lall foe Stule.

Cotlhovat; . oy fdn {onw Leohich offects
[ ; ‘ — ¢ T W

'
Overall Impression 4({ N~ o
Comment on overall drinking pleasure associated with entry, give suggestions for 1m royement
riss 5y Mura e cce ﬁ Snanole

Chetle veoall L‘m‘%‘ia ¥ ‘rhq‘%e& sl Cpe.

Bitenraas v cacbhmm &0 00 fei &IS{—L/\CQ.

U s

Total
il Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample [0 0O O XO 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 0O 0O o o, O Significant Flaws
c Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZH Problematic (00 - 13): Major off flavors and aromas deminate. Hard to drink. Wonderful 0O [ O D( 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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l

J udge Name (print) ST Esnd ({QNET'?%

Judge Email _\reow 504'9194\»——:\1(#-«,

:i JudgeBJcP D [= /(44

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

O Apprentice 3 Recognized LXCcrtiﬁed

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

O Provisional Judge [T Rank Pending

Non-BJCP Qualifications:

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

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

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

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.

B 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.

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

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

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

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

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

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.

Category # Z‘ Subcategory (a-f) & Entry # [‘( 999
Subcategory (spell out) A: l P fid 5

Special Ingredients:

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

Comments

S 12
Cominy ﬁt, hops esters, and other aromatics 4
i — . /w\ el , Emﬂ -7 . g/me. -:!m_pr/' J

,&‘Zcho/.a{c.. ; I‘V\u(fl"f

éna-kS‘ £l e Hs’ﬂ /‘7’4”0’%#

Appearance {as appropriate for style)
Comment on color, clarity, and Jiead (reteption, color, and texture)
e,

Aroma (s appropriate for style)

ﬂfﬂﬁf(’ Ze’-/( 044-»42\-

A il Lo ) f/ u@ﬂ"
A
Flavor (as appropriate for style) /20
Commgnt on malt, hops, fe tation characteristics, balance, finis yy nd other ﬂavo characteristics
/52{ ) w:% / Crﬂxﬁi’!w”

(L sy

m/

- -nw@ 4y

'\fe.w
49‘ /g.\oa//e/

W ay}'a} -
Sene EAT %,
4% -

o ol ~

Mouthfeel {as appropriate for style)
Comment on hpdy, carbonation, swarmth, creaminess, asmngencznd other palate sensations

Lt o rg & GNP 7
[ 7.:'/7?—-4 - ."I;OWM 2 ik yﬂ/'ﬂffm%
Overall Impression z

Comment og overall drinking pleasure asgaciated with,entry, giv ?gesnons for improvement /
* ~
o T2 B g j wﬂ‘attmoz !-w
d-g;er; oy)?;fsag“om; ﬂfﬁé/:f A I
%/m bv\ /% S‘uﬂc.’.h /ﬂo,ﬂ?‘ (e Co-ﬁ{-—u)um(én

aéar’«f

i 05
S e e
au#g. f/’ 3747/}6&//;; fv/' /-vckf C‘AJ})C%/
Charesefets

Total '! ; /50
L3 Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
el Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O O O Notto Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Meri
% Good (21 - 29Y): Misses the mark on style and/or minor flaws, Flawless O O 0O O r\# Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
[zl Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O [ O 0 Lifeless

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

7
Please send any comments to Comp_Director@BJCP.org

&
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1

|
1
1
I
t
|
|
l

- ~

Judge Name (print) ¢ IM«DCLV\ O’}"TQ 7]

o

3 me’x‘

Judge BJCP ID

________________________________________

B.JCP Rank or Status: |;{

0O Apprentice 3 Recognized Certified

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training 0O Other

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

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

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

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

S/\’Insty — Stale, musty, or moldy aromas/flavors.
O

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

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

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

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

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

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

\
1
1
]
]
]
I
1
[}
1
1

6‘7‘??/7

Subcategory (a-f) 74 Entry #

P4 .

Category # 21

Subcategory (spell out)
Special Ingredients:

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

# 12

Comments

Aromas (as appropriate for style)
Comment on malt, hops, ¢sters, and other aromatics

Oxmhwr/ - m/W)hA ovoma  Helin g
mast other avamas~ Phenolic cwernan )
Wormy

%/f

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

OFf whike  pensichent headd
Dol CQIDW -_\/erv c/omdm//)a?.u
Smafl  evhike bubb e

H
Flavor (as appropriate for style) ¢ 5 - 120

Comment on matt, hops, fermentation characteristics, balance, finish/afteriaste, and other flavor characteristics

Muaty old hon flaver - vevy Lty
bilerhons dackn gL an__ e A cmq/}//j/%xné
<}
rs
Mouthfee! (as appropriate for style) 4 /5
—fr

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

ey bodu /mpr!mn/l Clw htiahp,
M?‘J’J/f(

—

Far R ok o Wt o)
bl T ke /k L ¥

Overall Impression ‘2 / 1o

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

Feol npt- nVPAnr.,ﬂtce’ asd__inkenclin/ .

While ha s h;n{")(‘rF hoCd A3 /7&{}‘(

(N o srpe 6Qr —  prba~Tilos

/9/24{;«#[/‘/ 1oskec! _old =+ threc!

Qhoct” aXudps o aceo .
VA o

Y — =11 L.

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

(2] .

@ Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Me {t

c% Good - 25): Misses the mark on style and/or minor flaws. Flawless 0O 0O [ O Significant Flaws

S Fair Wi flavors/aromas or major style deficiencies. Unpleasant. Intangibles

ZB Problematic (U013} 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 commenis to Comp_Director@BJCP.org
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: Judge Name (pnnt)s Tes NJ @a NE’TL E
::Judge BicPiD &/ 46 i
E‘Judge Email _Sha e | $MMQMn. /rami

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

O Apprentice O Recognized ECertified

[ National [ Master Grand Master __

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

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

O Certified Cicerone 1 Master Cicerone
O Sensory Training [0 Other

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

B 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 buiter, butterscotch, or toffee aroma

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

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

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

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

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

[ 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.

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

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

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

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

O Vegetal - Cooked, canne'd, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

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

21A
Category# _Z)  Subcategory (a-f) ﬂ' Entry#L( )

Subcategory (spell out) /4’ 7 p /4

Special Ingredients:

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

Comments

Aroma (as apprapriate for style)
Com? on malt ops, esters, a oth arondatic; / ( ;
— (v { MJ )y

aJ’ ﬂg(/\f—v(»\r“‘f a{elbcé\—«/ /»{mr See .l
O>e,”

Appearance (as apprapriate for style) E /3

Commgent on color, clarity, and head (retention, cgloy, and tz:ure)
ﬂ&-’ f» Wz & 44»« % / 9 2ty
D © o«/ ﬂ\’ ro/ /

Flavor (as appropriate for style) S 20

Commep¥tn malt, hops, fermenggtion characteristics, balance, fj yfzsle and pther flavor characteristics
%f hnn vl § wf)}--mﬁ S e A

{%Jﬁé«fmoé/fi: 4/,// o Y87 ok S sS

/4 A B L2 .
[nete) [foven Q%M,f’ s b fonce S m'r;e;m.,/.'

/5

Mouthfeel (as appropriate for style)

Commenign body, carbonatjgy, warmth, creaminess, astrmgency and other palate s f%’
Z:«ﬂ—e m #1 54‘ ﬁ Zl / )f‘ .
—nseslt’ é’ " Anter o mire 5»‘_ f

Overall Impression f' /10
Commp<’on overall drinkiﬁi:ﬁ\.\/! associated with en ¥ 2 ive suggkstions for improvement
i A nef = \ed €00 D S0 D0
ol Lt 4,,-4..2{? Fbel S ’;ﬁZ/

v o e

/5o e § w&

CZe
Total Z& /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 d O Not to Style
Very Good (30 - 37): Generally within style patameters, some minor flaws. Technical Merit

Good {21 - 29): Misses the mark on style and/or miner flaws. Flawless O 0O [ O Significant Flaws
Fair (14 - 20): Off flavors/aramas or major style deficiencies. Unpleasant. Infangibles

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to é‘amp Director@BJCP.org
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BEER SCORESHEET
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4 \

:"Judge Name (print) Jutar L fuq Jq :
JudgeBdce D C /958 :
Judge Email __UUGH GNGE @,@,ﬁ@[ 7 ﬂ:

-

SR VAU Use AversNabel #3060 ______. .
BJCP Rank or Status: D!

O Apprentice O Recognized ertified

[ National [J Master O Grand Master __

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

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

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

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

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

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

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

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

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

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

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

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

Category # 2l Subcategory (a-f) _L Entry # ﬁzl CF(7

Subcategory (spell out) / JD)4 .

Special Ingredients:

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

Comments

Aroma (as appropriate for style) { E /12

Comment on ma]t hops, esters, and other aro

/ety - oxrol /?é’? mse?f/ﬂ?%f /%/é‘/éa@@/
SOme fﬁfau’o, A0b averia b ralent

ond ¥ @etivire, aloo v na et
W &

Appearance (as appropriate for style) . S / ;’\

Commeni on ¢olor, tlarity, and head (retention, calor, and 1ex1ure)

Veop (fpper — lasge 1. /,J//a/(ﬁ S
‘25 s Y
r&/fn/u" brzze = c‘?am/ L‘ﬁ//ﬂ/ F G, 0670

19

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

!J?f‘..-r,f))lg C))Z’.fdi'?.ﬁ(:/ —//ga L/ A~ mfbﬁ&
e rPe P01 b otttaios P
bobdartce Oelfrueon Am & Mg A7

Mouthfeel (as appropriate for style) é : /5
Comment on bedy, carbonaticn, warmth, creaminess, astringency, and other palate sensations
010 b0lll, _mmbitis iy, (e ppin a 720
yilra /7(1/) ‘/a/)h/maﬁﬁc,uj

((’"%f_) hot &lrohol o nith.

Overall Impression /10
Comment on oveml‘l drinking pleasure associated witlh entry, give suggestions for improvement

Even 1f this woaonA ola/ (F may,
Sat far a  balanls 0l G

tahadt _ (ion 23 JM/ N 2 R 7
s LAAS ﬁyPﬂOA £ - 0}9 ;Sf}'%% 5/
290l ? /U)’;‘?/ﬁ /ey ojf AYALID

Total B l /50

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

w
]
=)
Q
[
=
T4
(o]
3
@

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

Very Good = 37);_Generally within style parametersrsome-ni ) m/ﬁ{ )
Good (21 - 29): Misses the mark on style and/or miﬂ?\aﬁb Flawless O O O Significant Flaws
Fair =20):Off flavors/aromas of major stylc deficiencies. Unpleasant. Intangibles

O

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

Stylistic Accuracy

flaws Technical Me;

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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. . 21A
i Judge Name (print) {Q)J’h (7/ o -a & ; } Category # Z ’ Subcategory {(a-f) &~ 4 Entry#L( )
i Judge BJCP ID / E Subcategory (spell out) % MO G //0/

Era ]
! ]
[}

i R T AR Special Ingredients:
Judge Email C) 24 ;,,55 g P g
Mo Use Uvery iﬂPE’_#_ifﬁE’ ............ Bottle Inspection: (1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
[ Apprentice [J Recognized [ Certified
[ National 0 Master [ Grand Master __ Aroma (as appropriate for style) :'22 A ) v
0 Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge 0 Rank Pending Vers catile impnsy. earthy. hepu rlra; byisedy,
Non-BJCP Qualifications: ) f’/fm WTC( . fm v.ﬁzf’-?(‘ &y ?r/ A dra m" c: -/ o fed f
{ Professional Brewer L[l Beer Sommelier L1 Non-BICP L/E7V b ,/'J"ﬂ/l{,a// i St rot v y‘,,.,«;,-_..,} [
O Certified Cicerone [ Master Cicerone 7 = A
O Sensory Training O Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 /3
. Comment on color, clarity, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. , .
. ) 4 [C’ 0 l/ . 'J‘fhc// ! Y% YA Hea// o "f’/)w::’—,zo’ #, Al g iy

O Alcoholic — The aroma, flavor, and warming effect of » v -

ethanol and higher alcohols. Sometimes described as hot, Lelss o~
" Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. FIavor (as appropriate for syle) Z /20
O Diacetyl ~ Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finis aﬁertaste and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tengue. CM/ 1 Soloes” C;:,‘,r_!p{f; Vel b e ST it 75" ;.-,,_..‘g,-'.,«'
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or /1 ‘:llf'n AN {"(:f}» [P ry}j"! s v';u'“f' ! ‘21 e [”/"50 n .

. 5‘3

canned corn-like aroma and flavor. e est**"'S /ﬂh/‘/;ﬂb. fé‘,/f//!/f . mﬂ/ 5 1 ?,97(),,
O Estery — Aroma and/or flavor of any ester (fruits, fruit " £« / ,L,J T ,’:,[,#' il et £

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

. . Mouthfeel (as appropriate for style) 7 /5
= LIght-StruCk — Similar to the aroma of a skunk. Comment on body, carbonation, warmth creaminess, astnngency and other palate sensatwns
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. W e em - 2 I S ~j’ T B R 71: 7,
O Musty — Stale, musty, or moldy aromas/flavors. 2 "'"-"- -
—

[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 : L

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression f /10

Commem on ovz? /nkmg pleasure associated with entry, glve suggestions for lmprovement
' 4 a4y (’ bhoon 4 5}/&’( /w'ﬂ/ veen o pea S

f;’iyﬁ‘j‘ Iy if@n/&f .'.N'!t‘l "u{-. lé "’ V ﬁ{ff(? 5’?// " } ! ?1‘9-//1‘) Ln
{ . i Coa
ymwf/ 4 pye éaé/m/ 1/07/1/ S’acc; 4 s Dl hw/
1‘]/\/ ﬁn'/&/lﬁ" . j-/ﬁ(’? mf‘_f 47 fr'ﬁ‘/ S:« ol 4&7’/ f’?@hf)
r(‘ /"[Cam/m(mf’ "hﬁ/ péﬂﬂ/ﬂ:/ f/mwi ,. Y,

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 77 7
flavor (cabbage, onion, celery, asparagus, etc.) f‘ z 7[751 Hﬁ: /)9 274 af /’,M .[ 4 C'/t?*/ Locdh 1
— -li l‘ /{/ d -

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. 0)}(‘ &n }ﬂ i Total 1T o
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O A 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 0O DO O B 0O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intan glbles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful O O i JE [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) ﬂl’\.\f\ @K‘D:d«\

Ey

Judge BJCP iD

Judge Email 6'3@(0‘-)«'\()5@ Qf?‘fobv’@-\( Copn QLA

________________ Use Avery label #5160 ____________.
BJCP Rank or Status;

O Apprentice O Recognized O Certified

0 National O Master O Grand Master _

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

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

O Metallic —
O

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

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

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

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

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

Category # Subcategory (a-f) Entry # 75 Z C? 74-
Subcategory (spell out) AMeZicad 9

Special Ingredients:

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

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

SweerC MaA Wil A MAED  TRUTY  HeP
WOV W ARE  ENCLAROMD | LAl pd NTENSHTY
¥ep THE St

Comments

Aroma (as appropriate for style)

Appearance (s appropriate for style)

E S /3
Comment on color, clarity, and head (retention, ¢olor, and texture)

ALY Iz 'm&a@ COLGR W CREAT CLaa Ty
Pl & TASTIWE “THIN &FF Wi T HEAD |

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

CRErSM | IS T CAZMAEL MALT VP FREVT
_wibemur Al Ho?  tehTHESS WiTH A _SURpuUED
CTEENESDS  BBOGNG 1 R, TSHES  SLigHTLY
ST L LALLNG AHE (G TRESY Mo Her oF
A freskt TFPA
3 /5

Mouthfeel (as appropriate for style)

Comment on body, carbenation, warmth, creaminess, astringency, and other palate sensations
MEDIUM RobM W H pmebivid ARBBHNTION

CNIM 1S SLGHTEY SWEET & LAsTIrG

Overall Impression /10

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

A4S EQR seEas T HAvE omie ALt 6
(T_TeaT MAS Killed "Of AN VIBRANCY THAT
THE 1166 MAT stave ENCE HpS . JECHS

SULICHTLY @XIDISED  DETRACTS FROM  EpIONHEIL

@(ﬂ 23

Total
3 Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O Not to Style
P Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
5 Go (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O 0O E: O Significant Flaws
8 Fair (14 - 207: Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
I Problematic (00 - 13): Major off flavars and aromas dominate, Hard to drink. Wonderful [0 0O O MD Lifeless

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

Please send any comments to Comp_Director@BJCP,org



BEER SCORESHEET

http://www.bjcp.org AHA/BJCP Sanctioned Competition Program  http://www.homebrewersa’ ".0rg
i Ay Y /A " 555944 -
1)
l Judge Name (print (é"n e/ ' 7L }Z g 7% ! Category # 2 ’ Subcategory (a-f) 4 Entry # (214)
| 9 1 e JUE—
! 1
E Judge BJCP ID / i Subcategory (spell out) ﬂ Yzt am / /7/4
1
1 1 | dients:
» Judge Email bp"i ﬁﬁl/ }"&7% j Z’f/{/) G g [[ﬁi,j Special Ingredients:
L S Ufe Avery label # 5160 __ _"i ........ -’ Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
0 Apprentice [0 Recognized [ Certified
[ National O Master {1 Grand Master Aroma (as appropriate for style) f& ]']_2
[1 Honorary Master O Honorary GM [ Mead Judge Comument on malt, hops, esiers, and other aroma;lcs }
O Provisional Judge B Rank Pending Trpit v esters, Gl /4 opi wTerint/ n/m@/ hon

J{J‘

Non-BJCP Qualifications:

’/’ff/‘.’/a.

[641/ i [f{ p 4-5’"/,1//: }’(’waé’& //m m/ﬁ?ﬁi_

& Professional Brewer [ Beer Sommelier O Non-BICP

ﬂ/}i 07l

O Certified Cicerone [0 Master Cicerone

fb/c s " L// ""/)ﬂ a9 L/l A f:.'w'! _J:_;I".

~

1 Sensory Training O Cther

Descriptor Definitions (Mark all that apply):

Appearance (as apprapriate for style)
Comment on ¢olor, olarity, and head

Z /3

N

etention, color, and texture}

O Acetaldehyde — Green apple-like aroma and flavor. p 0/ /0 e A ey s . ,/
ccy 1o WA 2 AT -
O Alcoholic — The aroma, flavor, and warming effect of 7 7 L z L
ethanol and higher alcohols. Sometimes described as Aot.
0O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. .
Flavor (as appropriate for style) | 120
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation.characteristics, balance, finjsh/aflertaste, and other flavor characteslshcs
and flavor. Sometimes perceived as a slickness on the tongue. ﬁpq N S, iy ﬂ/;/; e /,7,45 [ e /;,;1 '1/5\*/ L,yj‘
i ;
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or 3'1‘ r.j'? 51 ,jmxn 5 -;:/7[ V{-’ ”’9( e ”_: HEANIY ,m? ’
. = =
canned corn-like aroma and flavor. ,,., woit Dpim I gl PV [/ '/Jp ,/a 4 Y. /:wv/
O Estery — Aroma and/or flavor of any ester (fruits, fruit r/ Vi r/m J [on Jrf Hm/i/ Fal=! Lo’ e f,»/ Senis
flavorings, or roscs). nye mn as Ju’ AnGos {110 Pi ot et
O Grassy — Aroma/flavor of fresh-cut grass or green leaves, 7 7 7
Mouthfeel (as appropriate for styte) < /5

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

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

Comment on body, carbonation, warmth, creammess astringency, and othe:/palate sensations

tﬂﬁ/r"f’ﬂ P‘JC‘:’/\/ .

me; ,om LAy wra f/z/n " S-?’»’ﬂc

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

j

waravs al dhsl r’!f} 'w/f””? gazdign YOS IAT

o] rcli iy o

;o
f“' oA

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

-

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

Overall impression

Y

10

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

[J Solvent — Aromas and flavors of higher alcohols (fusel

hp appms sheore this, ves

..tv.'ﬁ'ﬂ (:} 5’/}/(45( 7{1)/:‘/

alcohols). Similar to acetone or lacquer thinner aromas.

[0/40:/&;’ ‘fff ne  Noe /'f'.?f/ 0’.«!@7&.&% n, ; »

. hedly

O Sour/Acidic — Tartness in aroma and flavor, Can be sharp 7o 7 7
and clean (lactic acid), or vinegar-like (acetic acid). -, .! 7.l lm < aﬂ// the dsdman (Qm C L e s Bast e
nvap/f/’/é/r’// - 7!’ e a”’Mfﬂf/’mf?, /i/ /\f/”"" J.“n'f“fﬁ

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

I
A ror plds oo

yichis 0yt oty

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

|'71’(‘%W ’ M/AO% /Oa‘:ll-(ﬂ/i e 7

s i e
7

. vy
O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 7 ? /50
g Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 @ O O O NottoStyle
ROl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical I\ée}'lt
5 Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O [0 0O O Significant Flaws
g Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Intangibles
"3 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drinlk. Wonderful [0 0O B O [J Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. {20213

Please send any commenis to Com
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Judge BJCP ID @\ U‘(’B :
Judge Email e Drewn 3@ opuwnelrarals

Secccmeeoo Mo dverylabelfistéo | .
BJCP Rank or Status:

O Apprentice O Recognized Kbertiﬁed

O Natienal O Master O Grand Master

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

Non-BJCP Qualifications:

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

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

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

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

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

O DMS (dimethy! 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.

O Metallic — Tinny, coiny, copper, iron, or blood-like ﬂavbr.
L1 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.

Comments

Category # Subcategory (a-f) Entry # '5—5— Ay Q ‘l‘q
- -
Subcategory (spell out) AMm\mQ .aL—P lA(‘ .

Special Ingredients:

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

SLIGHT BRERDSY  Mard W\Tet TRo@ Al
FROT SHLAD o€ APBMA. WEEDS MORE
INTENSZTY  EBe THE STHLE

Appearance (as appropriate for style} 2 /3

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

SO, LOLDED Dueu@  WTH GRERT Cralit v
W LEOD Wik OF T2 ooTHING  QUICELY,

Flavor (as appropriate for style) l E /20
Comment on malt, hqps, fermentation characteristics, balance, finish/afiertaste, and other flavor characteristics

BREADY [ BISLUTY LT PoleOniE™ BY TRuaY
Wee Fraveve 15 To  STwLE ErredNess
15 voud LEAUNE THE FwisH StignTey
ShpET

Mouthfeel (as appropriate for style) . 3 "-{ /5

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

MeDwat oo 4 Me—mm CAZRIAMTI ON
Ly o (7.4 1TTERVE J
TE BEEe JoMENHm RATE @M,

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

O Solvent — Aromas and flavors of higher alcohols (fusel

Overall Impression é /10

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

PNORE bk AN AP Teuan A _TFPH | Lacimde

alcohols). Similar to acetone or lacquer thinner aromas.

THE __ASSEATIVE RITTERNESS OF AN TF) . HoP

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

FLAVEAR 1S IAckiING  BRICHTRESS 4 15

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

SVBDVED | covtd B DVE 72 AAL,

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

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

Total ?)Z‘S /50

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

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

s Goo (30 - 37): Generally within style parameters, some minor flaws. Technjcal Merit

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

ZH Problematic (00 - 13): Major off flavors and aromas dominate. Hard ta drink. Wonderful O O 5] [0 O Lifeless

BJCP Beer Scoresheet Copyright © 202 Beer Judge Certification Program rev, 120213 Please send any comments to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Prog_;ram http://www homebrewerss- ~ “on.org

Judge Name (print) STME NI owWETTZ Category # 2\ Subcategory (a-f) ﬂ' Entry #[ ‘(E"fﬁ)‘r’ 2

i Judge BJCP ID E /4 4‘6 E Subcategory (spell out) /4 W '4

Speci i .
Judge Email S‘,\,‘ﬁeém l&M‘H‘t ~N v / Adrem | pecial Ingredients

________________ Use Avery label #5160 7 _________ S Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice O Recognized O Certified

[] National O Master 0O Grand Master __ Aroma (as appropriate for style) / ‘:_; /12

O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, este nther aromatics
O Provisional Judge = [ Rank Pending / 27 1w / (’.ﬂ/ o~ A’bg C{ - n\n{(“'

Non-BJCP Qualifications: /' oy b :,g §grm 228, Loy ool Towsieral
O Professional Brewer [ Beer Sommelier [ Non-BICP L vep lons Srlastu ! mn#" C‘/An Facser”
[0 Certified Cicerone [ Master Cicerone

O Sensory Training [ Other M/w'm" i leaC

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ‘ 5 /3
O Acetaldehyde — Green apple-like aroma and flavor, Cowolor clarity, and head (rotentiop C'ZI r» ang fexture) :
O Alcoholic — The aroma, flavor, and warming effect of Z m S / K("’ /c’-'/' /’A ey

. : ’ . g ! 4’99// 4\-_.\// r-&/{‘—vwﬁb'—-i 4

ethanol and higher alcohols. Sometimes described as Aor.

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 toffee aroma ’%t on malt, hops, fepmentation charactensnczlylance finish/aftertaste, and other ﬂzaor characlenﬁncs

and flavor. Sometimes perceived as a slickness on the tongue. ot LAS, P m?/@_ 2. o L.. ‘N
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or ....r -2, f'tf( e b /L P& L-r/%,m Mn /z.ﬁ.»-ee If
canned corn-like aroma and flavor. ﬁ:‘ ((6—1 ot kee:«ﬁ" _A,, 4 W,,f
O Estery — Aroma and/or flavor of any ester (fruits, firuit Wﬂ MO o ,f"/é; -t 7&&10 A }’-" [ 3 j'/ a"/ a .,, E e -p’-,f /

flavorings, or roses).

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

Comment on body, cgtbonayion, wgsmth, creaminess, astringency, ang other palaje sensations
OO Metallic — Tinny, coiny, copper, iron, or blood-like flavor, / Zlg,/m s _,/,; 7; / s ..y ﬂr‘,f

O Musty — Sta[é, musty, or moldy aromas/flavors. //’ a—-—fe%f P f/éﬁ-}e—. ke &

O Oxidized — Any one or combination of stale, winy/vinous, j fmﬂu"m /’ f‘--/ /)Z é 42. -7 5 f‘ aﬁf’) il 4
cardboard, papery, or sherry-like aromas and flavors. é it ée_ ,#5' 2 &L o N SIAL

3 Phenolic ~ Spicy (clove, pepper), smoky, plastic, plastic e
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression q, 4 1

O] Solvent— Aromas and flavors of higher alcohols (fuscl Commz;‘;n overaﬁinki pleasure associated with entry, gw:ykeshons fori :mprovement 14/
P p &&f A--""/’ &y P CXMM/ m#f

alcohols). Similar to acetone or lacquer thinner aromas,
0 Sour/Acidic — Tariness in aroma and flavor. Can be sharp Aty A = f s / Fov b/
s f/ A i lf Prer - w,e
~

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

O Sulfur — The aroma of rotten eggs or burning matches. _%‘& /e !9":_"? :4,%»’”(4 wble . '44' Lo
@ LA ol Lot 2 ,f;y%..w f L
[4 -

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

flavor (cabbage, onion, celery, asparagus, etc.) A Fnr .
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. ‘ Total ﬁs /50
ol Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
EN Excellent (38 - 44): Exempiifies style well, requires minor fine-tuning. Classic Example O O 0O O O NottoStyle
(“_?’ Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
é Good (21 - 29): Misses the mark on style and/er minor flaws, Flawless O O o o [0 Significant Flaws
3 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
ZI Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful,. O 0O O 0O 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) Vi 2% 4&44 & (®7
JudgeBJCPID __ £ /9 558
Judge Email (\//Wé‘ﬂh Gvi0e B g meul - ¢ (o]

l
[}
]
)
I
I
1

________________ Use Avérf labela160 /. _________/
BJCP Rank or Status:

O Apprentice O Recognized O Certified

[0 National [ Master O Grand Master __

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

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier 1 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 Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as sor.

[ 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/fiavor 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.
L1 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).

[ 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.)

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

_Mﬁdm_:éuLM
. MMLM%L; o e i,

Category # &/ Subcategory (a-f) _;ZL Entry # %7% 3 §Z -

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) ' g /12
Comment on mall, hops esters, ;le;lher matics

o it — J//e:?h//-

D/hP’ re sin orie Al — Dok ime
hadt backpone Hut Hot //nmxmﬁm/o,

Y

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

Rocley Ox[ L whidt Devdictant £5¢0l
DK comsea_rafonr
(l/@h?‘ whek (.66 —-_r‘/{/c?/zf /7&3!’

¥
Flavor (as appropriate for style) / 120
Comm nt o %ﬁps ermentahunc argcteristics, balance, finish/aflertaste, and other flavor charg /c ristics

P ) el — mra/ny Wi

y nre = A op 7;—'7&;30.«4;«

Mouthfeel (as appropriate for style)

5 ¥

/5

Comme ton body @bon tion, yvarmth, creaminess, astringency, and other palate gensations
i Nabd” ol medui i casrmts (ih

LPM/)()% fﬁﬁk_f_ﬂw — &@A 1 tlrclnt’

on_fvh &?m{

Overall Impression g f10

Comment og overall drinking pleasure associated with entry, give suggestions for imp;;vemen ,‘

e e Ids frudts mmissing

Aoppit b ittt n oo chavac by o’ éc %%

CAOGIe” Jncrbvnc ok bopris ¢ b

uf’f)’éd/)f/n V27 /%/

' K, nlancodd.
Total é /50

//
@ Outstanding (45 - 50): World-class example of style. Stylistic Accuracy =
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O B8 @O O 00 Notto 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 O O [ [ Significant Flaws
Sq Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
[l Problematic {00 - 13): Major off flavors and aromas dominate. Hard fo 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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  htip://www.homebrev 6

Judge Name Adam pike

7
!

Category # Subcategory (a-f)

Subcategory (spell outy N\ —%— B\

Special Ingredients: \—5\ ,L)F“\A

|
I
I
|
]
i
i
1
I
1

Judge BJC Ereasurer— IBU

Judge Email 3damipike73@gmail.com

[T mmpmepisganpaey'. 4 et e L Bottle Inspection: 1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments

O Apprentice {0 Recognized (3 Certified

O National ] Master [ Grand Master _ Aroma (as appropriate for style) f

O Honorary Master O Honorary GM [0 Mead Judge Cpgament on mall, hops, estery, and othgr aromatics .
O Provisional Judge [ Rank Pending M QL OM Ot (0 UQ
Non-BJCP Qualifications: AR \J‘@ A *J'QJVVGMAGA" N

[T Professional Brewer [ Beer Sommelier I Non-BICP } M&\\B‘.
[ Certified Cicerone [ Master Cicerone
[ Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance;(as appigprigte for style)
(| gtcetaldehyde—Grccn apple-like aroma and flavor. ment °“°° - Clard ?" md (re ation, color, 2 ’“m}’( 0.

leoholic —’I.‘he aroma, flavor, and_warming e_:f‘fect of 0 (9 { '? (/f “"k\"\ / o H’l WP\'TﬁZl
/ !

€thanol and higher alcohols. Sometimes described as hot.
%stringent — Puckering, lingering harshness and/or dryness 7

n the finish/aftertaste; harsh graininess; huskiness.
' gr ’ Flavor (as appropriate for style) 20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, ferm¥ntation chamcter‘stlcs{ ance, finish/aftertaste, and otller ftavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. —-{t)‘}\p b \ ;‘ O U(’D(jf

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

O Estery — Aroma and/or flavor of any ester (fruits, fruit u / < ) T l/ (

flavorings, or roses).

EGrassy — Aroma/flavor of fresh-cut grass or green leaves. '
O Light-Struck ~ Similar to the aroma of a skunk. Mouthfeel (as appropriate for style) —5—/ 5

ent o hody, carbonafjon, warmth, creaminess, gstringency, and othcr palate §ensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor, W VWi 5@&\1 (N~ &3\7’1
[ Musty — Stale, musty, or moldy aromas/flavors. 0«%‘!‘ YWorm. A.L LF\A\I\

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 S—
adhesive strip, and/or medicinal (chloropheneolic). Overall Impression o 10

, Co t rall §rinking pleasure associated th n ive sugges oy improv t
O Solvent — Aromas and flavors of higher alcohols (fusel IKTC"%‘\ g{/\Q\IM ith e try £ 7@ r#/ A provemen %

alcohols). Similar to acetone or lacquer thinner aromas. /
(/&JM/ £

e )o("Q WU
eSkers nepd»@rof A

O Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid). l/\/\»q l 7 Q 4]

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.) pd
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total é gS /50
gl Outstanding (45 - 50): World-class example of style, Stylistic Aceyracy
5ﬁ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O O O Not to Style
((5 Very Good (30 - 37): Generally within style parameters, sape.minor flaws. Technical Merit
525 ~Good - (2T-29): Misses the mark on style and/or minor flaws. p Flawless O 0O [O [J Significant Flaws
g Fair (14— 20) " Off tlavors/aretmy orimyor Style dgticiencies. Unpleasant. Intangibles
2 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
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BEER SCORESHEET

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

E Judge Name ! Category # Subcategory(a-f) _ Entry # \.,6' Ltéz 8

Stephen Wharton E1149 /4
snowjules@bigpond.com Subcategory (spell out) ( Pfl

' Judge BJCP
3 Special Ingredients:
. Judge Email _
R TP A R S - Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice [ Recognized Certified
0 National [0 Master 2 Grand Master __ Aroma (as appropriate for style}
2 Honorary Master O Honorary GM O Mead Judge Commen on malt, hops,esters, and mher aromatics T(
[1 Provisional Judge [0 Rank Pending CL Tn. L"l ?\/4‘/ {:"‘J\ TKM @M

Non-BJCP Qualifications: ‘{ paed 00[1%\ L«M"s &/f cesravnd Soe

O Professional Brewer [ Beer Sommelier ] Non-BJCP 0\/{ ( l/\..HCg/_, " /\Jo{ A L\ﬂf "(H.FLJW go [
O Certified Cicerone [0 Master Cicerqne B WV[&( 7 v

[ Sensory Training O Other

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

- Comment on color, clarity, and head (retention, color, and texturg)
O Acetaldehyde — Green apple-like aroma and flavor. W &L‘
d PP oot Clogo . O (et Ge

Alcoholic — The aroma, flavor, and warming effect of ) y
ethanol and higher alcohols. Sometimes described as hot. ared M

stringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. |
Flavor (as appropriate for style) ] /20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops fermentation charactensucs balance, finish/aftertaste, and other flavor chagacteristics

and flavor. Sometimes perceived as a slickness on the tongue. S m { &4 W h VL'I

7 0 =

O DMS (dimethyl sulfide) — At low levels a sweet, cookedor = 91 c&. SOWU‘/ o Q[Ca/fw( . Gihous oxidafion

canned corn-like aroma and flavor. \/Ln"{_j/-\ ey ot aa W W d . Jinde
[ Estery — Aroma and/or flavor of any ester (fruits, fruit 61{ D[av;{ i . { { é..b D .

flavorings, or roses). ' 1

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

Commcnt on body, carbonatign, warr?.h eaminess, astringency, and other palate se nsau'ons
. . . . I/
‘0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. M Ftn - ﬁ:,u/ K M g‘ fon . [OVJ

O Musty — Stale, musty, or moldy aromas/flavors. C&U’M ol g — Yod g Ir W Ma
f

Oxidized — Any one or combination of stale, winy/vinous, A N8 "‘6 ot
cardboard, papery, or sherry-like aromas and flavors.
ﬁ,Phenolic — Spicy (clove, pepper), smoky, plastic, plastic s/
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression 2 ho
[0 Solvent — Aromas and flavors of higher alcohols ( fusel Comment on overall drinking pleasure assocnated wi entry, ﬁwe sugigesuons for xmpmvemea
alcohols). Similar to acetone or lacquer thinner aromas. I\? o’ﬁL \‘105 h[/\"’ fo = ! LC‘ 9
O Sour/Acidic — Tartness in aroma and flavor, Can be sharp IAS9403 f US d ,45 P ¢ S ;;’@&S
and clean (lactic acid), or vinegar-like (acetic acid). 5\(4}‘\%1 [ VS.LQ( . ke CM.L—L"‘A! Lot Z\
i oL G5 Lramslen posd ~ fthsntarhon ¢
1 Sulfur — The aroma of rotten eggs or burning matches. o

vl Mr;«,h%:j Q"/M o o Y dped Nevoh .

3 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 zf /50
@ Outstanding (45 - 50): world-class example of style. Stylistic Accuracy

8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O I}L O DO NottoStyle

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

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

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

Ml Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O Oy 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- ‘tion.org

:Judge Name (print) g MEDM @am’r—r;ﬁ i
i Judge BICPID __ /= 1/ 46 !
E‘Judge Email Sthrewns Sm»g"-’ ' D«,m./ ' e i

________________ Use dvery Jabel #5160 7 __________/
BJCP Rank or Status:

[0 Apprentice ] Recognized Certified

[J National [ Master Grand Master __

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

Non-BJCP Qualifications:
rofessional Brewer [0 Beer Sommelier (1 Non-BJCP

Certified Cicerone [ Master Cicerone
O Sensory Training O Other

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

0O 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 praininess; 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.

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

Oxidized — Any one or combination of stale, winy/vinous,
cardhoard, 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
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.}

Category # 2\ Subcategory (a-f) 4 Ent ’:( 74)
Subcategory (spell out) AZM

Special Ingredients:

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

Comments

Aroma (as appropriate for style} ; 2
Commezlion malt, bps esters, and other aror;e?
Z‘z.m Z (ot h.}r"" C"Z r‘nor({'— VPM

gy g/ /-r?-\/ MC# elmrmedsT

Appearance (as appropriate for style) 5 /3

Comment on color, clarity, and head (retent:oznlor, texture)
P in % z 6‘-7 . ga a/f
AC-‘!! "'/ ’G’A/"\% » b,

Flavor (as appropriate for style) 120

Comm: )onm hops, fermentatio: charactenshc;l? ncg, fi mshfaﬁe aste, and othey flavor characteristics
f 24 B

M/ ,'L_ﬂ vfé— MJ}Z!‘N/WJA@M'}& .
Qued ..o’

%é&'f ‘vf o ey S ’Q“)ﬁd/ﬁ!"ﬁ
)9«//}. 27t el

Mouthfeel (as appropriate for style) /5
Comment an body, carbonation, wapmth, creamingss, astringency, and other palate sensations

M«/ fo/ . Mo rcd Mﬁ/’ ?f/ﬁz:ﬁi\é

T rmatt o o
vy S

Overall Impression 5-_ _ 3 o

Comment n ovegsll drigking pleasure associated wi Z e suggestions f71m pra
.Zl/ (e ¢\ r!‘ oSl } /
¢

m;uw}‘d /M 4 ﬂ%ﬂ/’?)c//w
(leck mﬁ(rer!‘ o aue.,/f ex.’ﬂ'f)r-ﬂt:, Ao o

2 L
ﬁ?’c:;ﬁf a/Y rng'f' 7/5’34:»”#‘./

3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Z 3‘ /50
=l Outstanding (45 - 50): World-class example of style. Stylis{ic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O ‘"0 O Notto Style

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

3l Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O ‘El’ B0 O Significant Flaws

o Fair (14 - 20Y): off flavors/aromas or major style deficiencies, Unpleasant, Intanglbles

7Bl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0 [J o o \ﬁ Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments t{ Comp_Dir CP.org

23



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww homebrewersassociation.org
_—

' Judge Name (print) Jlign GM\'@ g !
Judge BJCP ID El 958 E
Judge Email J ulian AG @,Qma‘.ﬁ_f()ﬂ/\ ,:

N Usedverylabelat 5160 _________ .
BJCP Rank or Status:

O Apprentice O Recognized B4 Certified

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

O Provisional Judge £ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training [ Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

[J DMS (dimethyl sulfide) — At low [evels 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/flavors.

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

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

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

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

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.

3¥6 ({1

Category # /)2 { Subcategory (a-f) 74 Entry #

Subcategory (spell out)
Special Ingredients:

Comments

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

; A2
Comment on malt, hops, esters, and other arotatics

vamno pedl -niavmadasle Hop Gromna d
rg 7 <
e Imifpral f provas .
Slickt OXihiarron — :
vy

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

0// white teod  ~rraalf bubéle
&Qa COpPer” - .

~fer._perersiant head s
Flavor (as appropriate for style) /20
Comment on malt, hops, fermentation characteristics, balance, m15hf‘aﬁertaste and other flavor characteristics
Mg flavor. Uftvnty)
y 7
Sincelt | bed ald, OX/ o’/?ﬂc/
T Ly lommaits —
&
Mouthfeel (as appropriate for style) f_? /5
Camment on bndg carbonahon warmth, creaminess, astringency, and other palate sensations
/V)eobiuiin /q/, : — MNawnn racbora e
Chopd- Puckvd! a7 Lnpee
4 V% 74
L2

Overall Impression

. 2 /10
Com%on overall drinking pleasure associated with entry, give suggestions for improvement

Arnice: b Te Dregtn? hewe ol

dho ng __oasr? A /,'/;a.«mo HeS 0//,4.# £ty

Jel l oo That 00& 5 o fdmﬁc 7

Loff Ahun fert pool ff law Syole

Total
Outstanding (45 - 50): World-class example of style, Stylistic Accurafy
Excellent (38 - 44)‘ Exemplifies style well, requires minor fine-tuning. Classic Example O [ O 0 Not to Style
Very Good - 37): Generally within style parameters, some minor flaws, Technical Meyi
Good ( (21 - 29) Mngs}s the mark on style and/or minor flaws. Flawless O DO O O Significant Flaws
Fair =207}Off flavors/aromas or major style deficiencies. Unpieasant. Intangibles
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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewer- ‘on,org
""""""""" . 3691971
]
J dge Name (print) 'Tf i Category # Subcategory (a-f) Entry # l: (21A)
] —
. ]
Judge BJCP ID 6 i\ L('S ! Subcategory (spell out) Aretataed Tén
1
1 Special Ingredients:
| Judge Email w\@mwn ér'; Q 89\'ub0“€\( Lo Gt P 9
................ Use Avery label #5160 _________. " Bottle Inspection: 1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
OO Apprentice [0 Recognized %ertiﬁcd
[ National [J Master [] Grand Master __ Aroma (as appropriate for style) 7 12
O Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics

[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier [0 Non-BJCP
[0 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 ot

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

O Solvent — Aromas and fiavors of higher alcohols (fusel
alcohols). Similar to acetone or Iacquer 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.)

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

S SNEET Maltt T O TRRCAL TR
DALAS e Hoe ARov , 18 LACINA |N)
WTERSMT M f@h,. e SYIY\E

Appearance (as appropriate for style) 5 /3
Comment on color, clarity, and head (retention, color, and fexiure) .

AR OPR Cowong LI TH  GRENT  CLARVT adD &
LAsTide, Alit  wWetlE  +EnT .,

Flavor (as appropriate for style) \ ( 120
Comment on malt, h rps fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

Gt MALS P FUeWT WMTE A
o ED _AROT AL FRAT pe® CLAVOIG  RoemSAds
weet el acte® itk pald Tudvet 1S
EMrtir ROOANCED

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

MED A BadM WTH MEDUAA . cARANTION
S W S LA

Overall Impression /10

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

AMS 15 A NNCEL wWell-Meng TPA L very

ENOCMARLE . Cond TE WMERIVEDN  |N AgoHA

e FLAWRR. Wyt A QICHEL W &TE Vo ADDiTeAn

. DRM [P |

37 50

Total
SR Qutstanding (45 - 50): World-class example of style. Stylistic Accuracy
(59 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O [ O NottoStyle
o d (30 - 37): Generally within style parameters, some minor flaws. Tedhnical Merit
5 ood (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O 0 O Significant Flaws
8 Fair (14 - 20): ofi flavors/aromas or major style deficiencies. Unpleasant. ntangibles
ZBN Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O o o0 [0 Lifeless

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

Please send any comments to Comp_? 7 rg



BEER SCORESHEET

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

:’ Judge Name (print) I%P/MP/)" lC i({? )

\
1
i
1

/ 1
]
t
1
i
s
s

X ;‘?n 5o “ 1:;:\ 5 f’
 Judge Email __=F 4l 7O n S&E g

E Judge BJCP ID e

RIS T -
BJCP Rank or Status:
O Apprentice O Recognized O Certified
[ Nationat [ Master O Grand Master __

O Honorary Master O Honorary GM OO Mead Judge
O Provisional Judge B Rank Pending

Non-BJCP Qualifications:

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

[] Sensory Training 0O Cther

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

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

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

[ 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).

[d 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).

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).

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

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

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

]

Category # 7 ! Subcategory (a-f) ™~ 7 Entry#| 567 ( C%/

Subcategory (spell out) /’/’" 21T A5 i i /@/

Special Ingredients:

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

Comments

Aroma (as appropriate for style) ' \? /12
Comment on malt, hops, esters, and other aromatics

X . aray
Tmt’ 10 11 - ilm,l"\ ﬁ;ﬁ/:?ii’, (y 9.?”5. Mz ’2/ P f/"
7 -
{ "'"u P, 3y ulﬁ)“hﬁff/‘{’”q 3
/

f
f

2

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

Ol v, czcc(/ v ol f/cm/ celisn

Flavor (as appropriate for style) I /20
Comment on malt, hops, fermenl tion charac enstlcs,}alance, finish/aftertaste, and other flavor characteristics

‘01 ../7! "W at/a) ol l. L it ./! Crsan 15

nidd an? roremmdloidoc._woll vovnsed Swipd

1’) '}][;’:/44’(') r.-"rf/?/ APF'}(’/ ﬂ!/cf/ '/49 I,-/{?f/-—»’?/f—.ad /J"/
A7 Cﬁ' n/n/\/ﬂhmf .;m/?l r/ﬂymf @-7)‘;:747 A/v@/@/
o fdertadfo. '

Mouthfeel (as appropriate for styte) {'f /5
Comment on body, carbonatlon warmth, creaminess, astringency, a and other palate sensations

? I
}m"/? synT A hed N @esd iy R T
N - A
//V‘,r fa i j}/ﬁ, RN
n e
Overall Impression ;/ 10

Comment c? yerall drinking pleasure associated with entry, give suggestions for improvement
Aoyt wmery hepp asewise  ord 4;7/); i

n.é?‘afﬁ?. Fe  pocild o /b Sl I A

alf gicrnd mbgnt Eprl P
5

Total Ha /3?/ /50

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

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [0 [ g 0O [J Notto Style

el 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. Flawlesss E O O O O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intanglbles

[ZBE Problematic (00 - 13): Major off flavors and aromas dominate. Hard fo drink. Wonderful [] El/ 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 Email

BJCP Rank or Status: m/

O Apprentice O Recognized Certified

[ Naticnal 0 Master [ Grand Master __
3 Honorary Master O Honorary GM [0 Mead Judge
[1 Provisional Judge L] Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training 0O Other

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

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

0O 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.

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.
0O 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 (chlorephenolic).

O Solvent — Aromas and flavors of higher alcohols (fuse!
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.

AHA/BJCP Sanctioned Competition Program  htip://www.homebrew ?2819‘&)27 n.org
Judge Name L Category # Subcategory (a-f) Entry #
Stephen Wharton E1149 Q P
Subcategory (spell out) t ;4

Special Ingredients:

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

C It, b d oth "“""7—/]2
omment on mait, Dps esters, and other aromatics

cr\ '\D OS T VA « S\(‘"WO\ WMTM{
b s - L b oeirern Spiel hoea.
Mett arove is” YooldBmernout e e Sty

Comments

Aroma (as appropriate for style)

2/3

o [nead (etene_

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

Varl Nonang . Nazi

Flavor (as appropriate for style) ‘_3 120
Comment on malt, hops, fermentation charactensncs. balance, finish/aftertaste, alt‘olher flavor charactenistics

Gsod C¥cvst, + Scn //’%ﬁcf\ 2 dﬂm&‘c/ﬁ
Rivk corandsl tro Covdra ot

7> Loncly dng - obfm-tm_?fovw{- Lind oy
spdee bz jidicale, bitlenntg 1€ Yo fma)

Mouthfeel (as appropriate for style) /5 |

(X);i\ment on b:;iz,:zrbonatmn v‘armth crz ;;sz(:smngency, and ﬁthzzgﬁgtﬁ“:?m s ﬁ’ (e
ook cardagtovtitn. ) Sevre {MZu‘f ey
xSdeitn Wo:;

o
Overall Impression et
Comment on overall drinkin pleasure assocxalcd with entry, give suggestmns for improvement

o b o | ildlo o/ Yha
vaandy i vl M(w-—,ﬂ(‘ﬂm: AL,
"s o~ ‘Lﬂ‘\h& M{,ﬁauﬁ‘\-@&‘\_gr @"M.(
Tt fM‘@/I‘cM o Meal vy, v pgita

10

O Vegetal — Cooked, canned, or rotten vegetable aroma and L ‘%)\WQ d i /
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total E 0 50
i Outstanding (45 - 50} World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style weil, requires minor fine-tuning, ClassicExample [0 [ X[O O DO NottoStyle
@
pre 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 O O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
B Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O ] [J Lifeless
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BJCP Rank or Status: Comments
O Apprentice O Recognized [0 Certified
[ National 0 Master [ Grand Master __ Aroma

T Honorary Master O Honorary GM 1 Mead Judge
O Provisional Judge O Rank Pending

Category #

Subcategory (spell out)
Special Ingredients:

Subcategory {a-f) Entry # :Bc( ( Z 7

e

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

12

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

(as appropriate for style)
(@ ent on malt, hops, BWT other aromau% h

\\ Corev—0\ oo MJc)r\‘ )

e..

<,

[ Certified Cicerone [ Master Cicerone

{

O Sensory Training [ Other

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

Appearance (as appropriate for style)

Comment on co]or clarity, anj he‘iie‘lentwn c\ T,

and texture)

0\"7M

Jr\m e L\Eqd

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

(lw\( O®

ethanol and higher alcohols. Sometimes described as hot.

(J

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

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

Flavor (as appropriate for style)
Comment on malt, hops, fermerita \chamctenst:cs balan%f' nis|
\L O\ e i

/20

other flavor characteristics

veds ¢

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

wralt ‘.’, 3Mg;cwswm+
e eedwen]

\anCe

flavorings, or roses).

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

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

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

Mouthfeel (as appropriate for style)

W&mu body, carbonatlo\xarmth creaminess, astringepcy, and other pl]ale sensations
5
WA~ n hod«,_, O (od

/5

] Musty -~ Stale, musty, or moldy aromas/flavors.

\J

f

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

3

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

O Solvent — Aromas and flavers of higher alcohols (fusel Comment

Overall Impression

/10

on overall drinking pleasure associated with emry, gi\-'e sugprestions for improvement

alcohols). Similar to acetone or lacquer thinner aromas. 2

e Qﬂef/\ua/-eeﬂf +N q /ouwwzsh

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

o

Necdteo! |

ov \/?"4%1" m»wn Mave hitfeess

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

Cotavre.\

i Yoo et z,

o\ le¥er
O

O Vegetal — Cooked, canned, or rotten vegetable aroma and 3 —

flavor (cabbage, onion, celery, asparagus, etc.) {\/\9\\\- Q\:C.,Q‘.E-}Mp '\&@"} = @ - {

{1 Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total EZ! % /50
Outstanding (45 - 50): World-class example of styls. Stylistic Accufacy (
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [ O O Not to Style

jjILGDDL—(EOJ7 Generally within stvle parameters, some minor flaws. Technical ¥Merit
Good " (21 - 29): Misses the mark on style and/or minot faws, R - Flawless 0O O A O Significant Flaws
Fair (14 - 20): Off flavors/aromas oF majot-ifytedeficiencies=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



- Stephen Wharton E1149

snowjules@bigpond.com

]

1

: ‘
i Judge BJCP

1

:

LY

Judge Email _

_________________________________________

BJCP Rank or Status: E/
O Apprentice [0 Recognized . Certified

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

Non-BJCP Qualifications:

[ Professional Brewer [J Beer Sommelier [J 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.

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

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

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

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

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

03 Sour/Acidic — Tartness in aroma and ftavor, 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.

BEER SCORESHEET

_ AHA/BJCP Sanctioned Competition Program

http://www.homebrewersas- ~n.org
226080
Category # Subcategory (a-f) Entry # (21 ;682
! Subcategory (spell out) A. ( P A’
Special Ingredients:
Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
Comments
-
Aroma (zs appropriate for style) 5 /12

Comment on mal] hops eslers, and other aromatics

hep crtvina . (arapse, Sele anna.
l{a&u\fostdmﬂ’cff?» e, L:M\JP %ronl,m nadd
L\Mﬁho‘(ﬂ@ﬂ

-§/3

Appearance (as appropriate for style)

Comment on color, cja and head (retention, color and texture) M
Dol 0ol (ot hovee, bood
- ’9-4.94/\ \LI’O‘\ . f

Flavor (as appropriste for style) g/ 120

Comment on malt, hops, fermentation charasteristics, balance, finish/aftertaste, and other flavor characteristics
?779(0( gUty — E7as2e  Spicins LigtT
s ox deNro~ ot f\f-f()vw\ ¥ ¢
adcetp] dowminastes o it~ A Qord
biNenudaq . Flovers ate erey moolelloo!

5 s

Mouthfeel (as appropriate for style)

Comment pn body, carbonation, warmth, creaminess, astringency, and other palate sensatins
Medi v bode - Gosd, carboroteo . ,
Q(“-Wﬂ\ . Heenru (7\9‘:’4’ AL MAT A -
oS T

Overall Impression f 10

Comment op overall dnnkmg pleasure associated with entry, gjve suggestions for improvement

D g 4 Shoyled bt o w;r_v’f ,
e bﬁ,/ |7 . @;.Lmia)ﬂ o v
asbcing Getn oefeacks. clocl /ot hop
Lir%&.mézsﬂ £ Logart b palf plrse W

lonel . gse lowen~ 57 AA hops lade 1o foo

ZC{ /50

Total
j 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 0O O Not to Style
Pl 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 0O . O O Sigaificant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
ZI Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O 0O Ow. 0O O Lifeless

BJCF Beer Scoresheet Capyright © 2012 Beer Judge Certification Program vev. 120213

Please send any comments to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Program

hittp://www homebrewersassociation.org

e T e X X X LY R R

E Judge Nam{ Adam Pike

Txasurer -1BU

Category #
Subcategory (spell out) ,\i\ --\—-" AN

226 252

Subcategory(af) _  Entry #

LY

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

E Judge BJC
! J Ema Special Ingredients:
5 udge Emai| adamlp1ke73@gma1l com
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[ National O Master [ Grand Master __  Aroma (as appropriate for style
O Honorary Master J Honorary GM [T Mead Judge malt, hops, esters, ayfdpther

O Provisional Judge O Rank Pending
Non-BJCP Qualifications:

%& /12

[hp owond_Veoy I
L

{0 Professional Brewer [ Beer Sommelier O Non-BICP

stm\w-(. N

O Certified Cicerone [0 Master Cicerone

[T Sensory Training {1 Other

Descriptor Definitions (Mark ail that apply}:

O Acetaldehyde — Green apple-like aroma and flavor. \
PN Y

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

2

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

F)\ WIKiY] Ha”b-f

i .
B H0e (0N

ethanol and higher alcohols, Sometimes described as hot,

{ 2

41,4 L

NAA,

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

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

T

ANAT A

Flavor (as appropriate for style) /20
‘omment on malt, hops, f‘erme tion charactensucs balance finig ertaste, gnd other fldver charactdfistics
W i { tﬁ& ﬂ

Ve uew V\exerkw;&

\,\&»\-&' IV\QI"L\ U

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

o e

c MvaYe (MW oua .

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

@)

flavorings, or roses).

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

O Light-Struck — Similar to the aroma of a skunk. CDT‘CM on bod ﬂc

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

Mouthfeel (as appropriate for style)

rbqnatlon warmdt! creammess asmngenc

N\ alrnesH O

S /5
and other palate:iensauons

Q

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

A !L@rr\ormd\aﬂ

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

Overall Impression
Comment on overall drinq'ng pleasurp assheiated with entry, give suggestions for impgovement

5 /10

oo NP /

alcohols). Similar to acetone or lacquer thinner aroimas.

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

‘™ )LP,J QOW‘O\P o.swnaewi/

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

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

\.

rd

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

~ wed\a iy .

=\

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

&/50

Total

World-class example of style.
Exemplifies style well, requires minor fine-tuning.
enerally within style parameters some minor flaws,

Outstanding (45 - 50):
Excellent (38 -44):
Ve :

sUIDE

@

% 0): T siyle aws: Flawless O Significant Flaws
o Fair (14 - 20): Off flavorsfaromas or major SIS i S.‘UEHSHHL Intan gi ]E%

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

Sty]lstlc Acguracy

ClassicExample [0 O
Techmcal

O Not to Style
erit

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

Please send any comments o Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www . homebrewer- ~iation.org

: Judge Name (print) ‘l'o,w

-

| £ Ler?,

i Judge BJCP ID

E Judge Email c\.\@mm{ggﬁ ow\-US\\L\‘ o AW

M Use dvery label %5160 ______ . .
BJCP Rank or Status: y
3 Apprentice O Recognized . Certified
[ National 0O Master O Grand Master
[0 Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BICP
O Certified Cicerone  [J 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
cthanol and higher alcohols. Sometimes described as /ot.

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

1174

Category # Subcategory (a-f} Entry # [ (21A)

Subcategory (speil out)
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

RUMAELEN LALE T AQOMA  PECLMT CHiaNC &
Ao THE REER WARMS |

Appearance (as appropriate for style) 5 /3
Comment on color, clarity, and head (retention, color, and texture)

LOTTRN oD UVE vt a0y LAEITY  AD
X vastea AR WenTE HedD.

Flavor (as appropriate for style} ‘ ({ 2 /20
Comment ¢n malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

BlG rTTelfabss P FROT  @KTANED T
BREADY MastuTa Matl | Latdwd a DEFED
LAE o€ CrAvOL. TuisHES WeTd A SeaRe
BITEQ.  EWDWA

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

MEDUWIA. BODY  WrTH N MED WM —— CAZROVNTICN

1S M STME L HAS  p aundet SdaRe AR
SENSWATLOW .

Overall Impression S— /10

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

£ iadly G TTERED —T-@p  -THAT  Couty Do

W Mele. LATE oS T0 MAKE /T o

STand  aUT. Lot 70 ADD  MoRE

areraeal Lan: pof ADDTIONS.

3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ZS /50
R 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 Notto Style

) . .

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

% ; (21 - 29): Misses the mark on style and/or minor flaws, Flawlesss 0O O 0O XO O Significant Flaws

3 4 (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangillés

M Problematic (00 - 13)% Major off flavors and aromas dominate. Hard to drink. Wonderful (| O | O O Lifeless

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

Please send any comments to Comp_DirectoW@BJCF.org
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BEER SCORESHEET

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

1
1

1
1
)
i
I
|
i

e n S R A B P m m m  m e R

Judge Name (print) fgf”w (C % Y 7%? \‘:‘
udge BJCP ID — i

J
Judge Email 60”?”}/ Vﬁ%ﬁzﬁﬁ%ﬁ: (@

Use Avery label #5160 S

_________________________________________

BJCP Rank or Status:

O Apprentice O Recognized [0 Certified

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

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

[ Certified Cicerone [ Master Cicerone
0 Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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 (fuse]
alcohols). Similar to acetone or lacquer thinner aromas.

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

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

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

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

Category # Z‘ Subcategory (a-f} 4 Entry # [ “ ( 7q

Subcategory (spell out) 4)7)0%"0?,-, / /?4
Special Ingredients:

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

Comments

Aroma (as appropriate for style) E /12

Comim h malt, hops, esters, and oher aromatics
f@.p: (ﬁ/ﬁfzf—f( [B /P Ar-wé?(ﬁ //"/7’1/&41/??6{&"

Mnidonwn Lot ofb-o Citdlr ﬁ/«(f/ b,
ﬂﬂfr;;}/’f{C/ hfr&//%(!)?n' jﬂé UWV/;/ (q 6[(/1162
‘ntence Afn Crrma MML 1 ¢ e)ﬂc’c‘?‘@/

Appearance (as appropriate for style) /3
Comment on colgr, clarity, and head (retention, color and texture) . 7 R ;
{}}'6‘(‘/ AN "’ £7 e ’f‘ 4 A ’i' i V' v K/f ﬁ' S / iy :‘-"-T'.T--.'"'{"l:' 3
v v - - -
Flavor (as appropriate for style) N 120

Commcnt on malt, hops, fermentation charactsristics, balapce, ﬁnishfaﬂe?aste. and gther flavor characteristics
W\/ harsh _paveccve ¢ Il Lo 'nis O 'ds Corpt (Y,
17 f”4/_!//£ LG 414 Hic s a { 7 ("’?:N//?/D/JP"ﬂ ny
B <
JhoLbei v e o R B lrpriy” (ﬂ/‘éf'ln/‘ .44//,[/7/1/
‘ -~ rg
/'[/7,’//} /'-"}Ci,f, (Q'/lé’n':ﬂ. M /—;17/)('5'
£ 7 2

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

W ./'J&/V. 29781 5y 2 O0C ol
J"Cﬂfl a"‘/fé/}?"' f—n/—jw waﬂA 5, u.{a_"f - - ;_”f-;.?_.‘, o --/)‘-f-:.rrt“,-‘.-

oo hittonoce g
A
Overall Impression \7¢ /10

Comrzem on oyerall dnnkm-g;leasure associated with entry, give suggestions for i 1mprovement B
o 1 [ 58 he WSS in o, /’m,a“

0(/7’ JAe f"’f:ﬁr? n09/)/(’” J'od‘o/ 6?//!0(7‘(’/ e

%n’fd/mcc e -o(p/:m/ 5§7’mﬁ/‘f’n 2 12 f{bf/f”r"w

Lue o him ot Ccgn o, $he s (. 2Ertmale Sol

n/f/ﬂy/nnc‘/ /-;/'f A ;7“’7//00’/4(&; ("'?@VJO/(’ C‘J//bﬂ’/(’/".

Yo 'rlfa/ i st 7(0:/’
)
Total E ; Z /50

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

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

o 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 [J B O O Significant Flaws
S Fair {14 - 20): Off Ravors/aromas or major style deficiencies, Unpleasant. Intangibles

@ 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 Cerlification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewer- “ion.org
7% ~ 1784
I: Judge Name (print) SEMEoN RoNETTZ-. ! Category # V4 ! Subcategory (a-f) __i Entry # |: (214 )46
[} RE—
| Judge BJCP ID =46 ! Subcategory (spell out)
' i Special Ingredients:
i Judge Email §.Lne¢u laov\e H\Oq v, Lponn , P g
\ 2
S e mmmmmmmmae Use Avery label #351605___________ +"  Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
[0 Apprentice O Recognized ]ﬁCertiﬁed
[J National ] Master [J Grand Master __ Aroma (as appropriate for style) 4 /12
1 Honorary Master [ Honerary GM O Mead Judge Comment on malt, hops, esters d othe omatics,
O Provisional Judge [ Rank Pending /)l 0#’6 ,4 ey 7Z 2.4 74‘u§ e ol J”
Non-BJCP Qualifications: - /.’/ffg A.,,, [q _, Cpme p werpfl d ;:., ,LM.
Professional Brewer [ Beer Sommelier [1 Non-BICP Sows wegetml e b, 4(— Lows eceves ] . ’4‘,
Certified Cicerone [ Master Cicerone /_A’ / A 4 A é e ./ /0‘/.

O Sensory Training O Other

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

S /3
Acetaldehyde — Green apple-like aroma and flavor. Com e’“?’jlm clarity, a"?"’ad “:;me coler, and texture), 9/' 0’ J!

Alccholic — 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.

Flavor (as appropriate for style)

5 20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Commgpt on malt, hops, fermentation characteristics, balanee, finish/aftertaste, and other flay ctensncs
and flavor. Sometimes perceived as a slickness on the tongue. C ey - ‘\_,, Z e el B
DMS (dimethyl sulfide) - At low levels a sweet, cookedor ___pripl ot /2 »x/,"afe wlie. clarmakrs

canned corn-like aroma and flavor. A ﬂ /

ARt Wf“;’ 2,

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

flavorings, or roses).

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

. _ Mouthfeel (as appropriate for style) /5
o Light-Struck — Similar to the aroma of a skunk. Commenton body, carbppation, warmth, creammess astingency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. M.e/.,/}” Mn ;Z
O Musty — Stale, musty, or moldy aromas/flavors.
I 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
. il drinking pl i i , gi i
O Solvent — Aromas and flavors o fhlgher alcohols (fuscl Comment on overall drinking pleasure associa ith entry, give suggestiongfor improve, i, , /
[Freer olowr S regsc z,,,, Yin-ondnfonr

aleohols). Similar to acetone or lacquer thinner aromas.

Lent¥4-

[0 Sour/Acidic — Tartness in aroma and flavor, Can be sharp J
and clean (lactic acid), or vinegar-like (acetic acid). /4/ o < 4&: st Frr }t/ /n.e é,’ L? & ﬁ: AK S?éﬁ

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 Zﬁ 50

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

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

Very Good (30 - 37): Generally within style parameters, some minor flaws.
Good (21 - 28): Misses the mark on style and/or minor flaws.

Fair (14 - 20} Off flavors/aromas or major style deficiencies, Unpleasant.

Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink.

ClassicExample O O h?z( O B NottoStyle

Flawless

Wonderful

Stylistic Accuracy

Technical Merit ‘
0O o o O ?{ Significant Flaws
Intangibles

O o 04d \Ef 0 Lifeless

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

-
Please send any comments to Comp_Director@BJCP.org

K s



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

|
1
|
i

1
! Judge BJCP ID £ 1958
Judge Email _, )b et Gy @ G (('cﬂ--
e Use Averf label 160 | ________ -
BJCP Rank or Status: E/
O Apprentice O Recognized Certified

£/ - .
i Judge Name (print) Fectian - Gﬂf/ff

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

Non-BJCP Qualifications:

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

[ National

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.

[] 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).

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

O Metalliec — 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.

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

B 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 ¢lean (lactic acid), or vinegar-like (acetic acid).

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

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

846

Subcategory (a-f) /]

/]

Entry #

Category # Q!

Subcategory (spell out)
Spedcial Ingredients:

Comments

Bottle Inspection: [I Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics *

4—;‘ n2
CErd foavd — Gerdrned cvroman.

No _fop pr maté cvonies Folicdbl<., J‘/;qn&
Saluent pvoma 0w waxmr»} Go

Appearance (as appropriate for style) /3

Comment on color, ¢larity, and head (relentlon color, and texture)

Rocke, v off whik heod — Small
Qakt  6..08/e = Grod tupd regadtsén
faly raZc/ QloUr = not fo style. ~Shott hoy 4

Flavor (as appropriate for style)

13
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor cﬁ%ﬂo
Melow hop flaver s , midel  madt boackbame
As h”"{!-&'mtl f:;n("q Wil havih ruan ot back
of twoak . Hhp bbforness myneds j,
4l

&
3

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

Mediim Carbong fion , mediym)  bocte, ~

gt Quekerng - firuhes dry,

Jo
Overall Impression /10

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

[ had OvOngan Ma/m/m#(‘/ b, A

Vevbr (e to p)one An ) Qﬂ’(M/‘)&l o alr—

Miccing -Uhe hop J,f&Wd o

/704«4/5{ 447// www’ Hopse ¥

Cliegn 3t J/IOA;L OX 1 1 22154
19 A0 s

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

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

SRl Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O 0O o o 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 £ 0O [ S O Significant Flaws
o Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles

B8 Problematic (00 - 13): Major off flavers and aromas dominate, Hard to drink. Wonderful [0 O 0O 0O O Lifeless

BJCF 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.homebrewersassociation.org

: Judge Nam{ Ada

' Judge BJC Treasurer - IBU

. Judge Ema adamlpike73@gmail com

\

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

BJCP Rank or Status:

Category #

Subcategory (spell out)
Special Ingredients:

Subcategory (a-f)

655 917

Entry#

\ (AN
A

Botile inspection: O Appropriate size, cap, fill level, label removal, ete.

Comments
O Apprentice O Recognized O Certified
O National O Master T Grand Master
[] Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge [0 Rank Pending

Aroma (as appropriate for style)

)

é /12

Comment on malt, hops, esters, and other aromatics

!

Non-BJCP Qualifications: M

\)\“f\ Fal-2

/

O Professional Brewer [ Beer Sommelier O Non-BICP

L4/

O Certified Cicerone O Master Cicerone

4

1]
| M{L,M@}ﬂ O-0or-4

O Sensory Training O Other

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

V

w

T

Appea rance (as appropriate for style)
Comxnt on color, clarity, and

Fﬁd (reta@

%r and texture)

l imm l@qﬂf

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

-

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

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

Flavor (as appropriate fi

or ity
ntafjon cha‘aclenshcs balance,

mme onmal h;;s e

/20

ffinish/aftertaste, and other flavor characterisfics

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

£sbtess ot S
V\.«A\:‘-\

canned corn-like aroma and flavor.

-/

[ Estery — Aroma and/or flavor of any ester (fiuits, fruit '

flavorings, or roses).

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

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

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

mﬁbs

fom Y
Voo

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

i

A

, \ /
TP TSI

[J Oxidized — Any one or combination of stale, winy/vinous,

MNP0

L"\"Mtjeﬂ

=

low,  ConvrbBorve Lo

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

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

Solvent — Aromas and flavors of higher alcohols (fusel

asYtiveznat
J

Overall Impression

ent on ;vr\a]! di—‘ ing pleas re assoc:ated tHntryEive

110

suggestions for improvement

Nok o

lcohols). Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp / ? h f\‘ z 3(" - g“ ideeS 1S b
and clean (lactic acid), or vinegar-like (acetic acid). lm R \'r L O\ VO NS
- mrm:v YeeSt  Iheaoltl
O Sulfur — The aroma of rotten eggs or burning matches. - I (-3 ALY =11
O Vegetal — Cooked, canned, or rotten vegetable aroma and i
flavor (cabbage, onion, celery, asparagus, etc.)
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total : Z_ Z /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy,
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [0 0O D‘Z{D Not to Style
Y00 ):..Generally-withimsty!epmmctcrs:somrmino% Techulcal Me|
. Misses the mark on style and/or minor flaws. > Flawless 0O DO O El [ Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style defeiencies. Unpleasant, Intangibl
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [J 0O o 0O O Lifeless

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

Please send any cammenLﬁ}r Comp_Directo




BEER SCORESHEET

hitp://www.homebrewersassociation.org

Judge N
udge ame‘ Stephen Wharton E1149

snowjules@bigpond.com

|

' Judge BJGP;
| Judge Email |
' i

BJCP Rank or Status: E/

O] Apprentice [ Recognized Certified

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

3 Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

stringent — 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.

iJ 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.

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

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

7] 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.

AHA/BJCP Sanctioned Competition Program

Category #

: Subcategory (spell out)

65597

Subcategory (a-f)

AP4

Entry #

Special Ingredients:

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

Comments

Aroma (as appropriate for style)

é /12
Commient on malt, hops, esters, and other aromatics

Bood) hop cr-o—a ~ Friily + Spice . Lo
swer Xolalt (4l hinds of carcoel. Sorng,
Pl s/ s¥res ey Yol T) anof
"N coted tBBovel X leofie—

/3

Appearance (as appropriate for style} l
Comment ongcolor, clarity, and head (retention, color, and texture) )
X.é&/\ APPLEN G R ;m—g/k, Copdert — ‘4;-0 a@loA
i

or S G 7

Flavor (as appropriate for style) Z /20

Con‘li;?nt on malt, h 95 fementahozcharactenstlcs balance, ﬁmsh/aﬂertaste, and other flavor CIE?2251ICS

o4C COnb
WOV\AIV\W\)M pl bl (Pétfv@c_> {eea e -
IModenate bililouted 7S Snmert?l . Sooeed
madt Clovrduwt LJIIDL\ het- eleolrol {305t .
Mo W‘q \0( .
4

Mouthfeel (as appropriate for style) /5
Comment on body, carbonatl:{ warmth creaminess, astringency, and other palate sensations

bid Yoo biq ot SH(G.

M edi—— —
ANciwas st U M@x@m@_ o&’-\(fo»o%@ o bt o

& bl Tlond !

Overall Impression 3 10

Comment on overall drinking pleasure associated with entry, give suggestions for i 121 (yovement

A bia DA haq Seantred S Wi

&o@g Vol wolection sHeassed Aot Wkw

our/Acidic — Tartness in aroma and flavor. Can be sharp P~

and clean (lactic acid), or vinegar-like (acetic acid). ' o 6‘-6\ + Aoy &\3 9»’\53 .
[ Sulfur — The aroma of rotten eggs or burning matches,
O Vegetal — Cooked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, etc.)
0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ! ﬁ /80
ol Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 8 O o a4 O Not to Style
8 Very Good (30 - 37): Generally within style parameiers, some minor flaws. Technical Merit
5 Good (21 - 29): Misses the mark on style and‘or minor flaws, Flawless 0O O o 0O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
B 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 vev. 120213

Please send any comments to Comp_Director@BJCF,org



BEER SCORESHEET

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

’ —
i Judge Name (1 Sategory # Subcategory (a-f) Entry # 6‘-{ > 9 L( 7
' Stephen Wharton E1149 A: Pﬂ(
i Judge BJCP IL . _ Subcategory (spell out)
' snowjules@bigpond.com _ . :
! Judge Email Special Ingredients:
! [—
e e eeememmmmmmm—————— Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, ete.
BJCP Rank or Status: E{ Comments
O Apprentice O Recognized Certified
[0 National ] Master [0 Grand Master ___ Aroma (as appropriate for style) g /12
O Honorary Master £ Honorary GM 1 Mead Judge Comment on malt, hops, esters, and other aromatics -
O Provisional Judge ] Rank Pending cftod g L\,{rp hy F.Cd H{ w0 &

Non-BJCP Qualifications: W 7 o Xod el falt / Caaty ntfeq

[ Professional Brewer L1 Beer Sommelier [J Non-BJCP H-'(,Jf's o.f checdlofe =a |t NM‘ pws |
O Certified Cicerone [0 Master Cicerone
[0 Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ; /3
O Acetald ehyd e — Green a ppl e-like aroma and flavor. Comment on color, clarity, and hea (retentlon col zr an Ztexrure); .
O Alcoholic — The aroma, flavor, and ing effect of W o + Kq{&
co - a, flavor, WArmnin
. ) E € Goded_easd Pwn“‘lﬂh . rea

ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. FIaVOT (as appropriate for style) [ 20

0O 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. Nice {_‘,(4 INO]O uMM & « Ci ()5 t PLppeyL, Spice.

O DMS (dimethyl sulfide) - At low levels a sweet, cooked or GMGL WWUH' EM é&hm Wi VLL-._ h, VV\CQ O‘{N : WV"Q/(
canned corn-like aroma and flavor. af bl%m‘\( [ A ( SAMM%\ [, ,AQ é{, ‘Q_o] &; M}im

[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,

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

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. o -EM«.——, cat bona I} <9u
[0 Musty — Stale, musty, or moldy aromas/flavors. \\E ( () I’W‘WO aﬁJ \[S\.kaﬂrmﬁj [y 01—(('/0/5\,5’( 78 ""\ﬂu

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

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

I Phenelic — Spicy (clove, pepper), smoky, plastic, plastic - \ c8/
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression ‘
: Comment on overall drinking pleasure associated with entry, give suggestions for lmprovemen:
)(in crogfad

fers nice AP4 . Alovol Pull il +Hho
WAl &~ chptoc e Lo vy Mpveference "B
woll wedg , Nonethetlecs, >l nice Wop
mles I 2 apent Wil povinte ond lofe hep
Uavenrs LhodPlingiet lpne U Weltdon e

10

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).

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

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

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

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

Excellent (38 - 44); Exempliiies style well, requires minor fine-tuning. Classic Example O >} o ad 0  Not to Style
Very Good (30 - 37): Generally within style parameters, some minar flaws. Technical Merit

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ kﬂ O 0 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 [ bLEl O 0O 0O Lifeless

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

AHA/BJCP Sanctioned Competition Program  http://www. homebrewerr “n.org
' et et L g 979538 —
 Judge Nai Adam Pike ¥ || Category # _l& Subcategory (a-f)_ > Entry#| (188)
: \af y 8 -
! Judge BJ{ Treasurer - IBU ! Subcategory (spell out) ‘\ 0\’\
H ]
i
! Judge E adamlpike73 @gmail.com .: Special Ingredients: v :
N e 2 L T L T L ——. =12’ Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments

[ Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hopSJesters, and other aromatics
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications: 2, ; :
O Professional Brewer LI Beer Sommelier (I Non-BICP \re.ve ! P
v

[ Certified Cicerone [ Master Cicerone
[ Sensory Training O Other

O Apprentice O Recognized 3 Certified . l
[0 National 0 Master O Grand Master __ Aroma (as appropriate for style) S@;Oﬂ Q/e A = A2
» o
=4

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2 /3
. ’ Comment on color, clarity, and head (retention, color, exture)
O Acetaldehyde - Green apple-like aroma and flavor. Jr“ ’/1 d
, . AN W ihi n Na0 .
0 Alcoholic — The aroma, flavor, and warming effect of 0 ’ ¥ ‘ :
ethanol and higher alcohols. Sometimes described as Aot. M L1 q@

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

(

Flavor (as appropriate for style)
O Diacetyl — Artificial buiter, butterscotch, or toffee aroma Cammient on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor, Somietimes perceived as a slickness on the tongue. . .

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

/20

VA0 |
A\

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

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves, , '
. - Mouthfeel for styl 5
DO Light-Struck — Similar to the aroma of a skunk. (as appropriate for style) . and other palate densations —;—J

ent on body, dar’ onat:on warmth, creaminkss, astringen
E1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Y é‘q . OGN A ST B
O Musty — Stale, musty, or moldy aromas/flavors. Q-'_QL 5;’)‘1/\ / / ;

Tt < =
O Oxidized — Any one or combination of stale, winy/vinous, \5‘ A ) ) o ')L I )"‘ { gh .
cardboard, papery, or sherry-like aromas and flavors. J

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

alcohols). Similar to acetone or lacquer thinner aromas.

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
. G s 5 fi
O Solvent — Aromas and flavors of higher alcohols (fusel 7\?&; g overel dnbkm,gzy&m y Somated i ene, gwe y g#ézp * m)im oS h}

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp \}\y;‘?: /lcapl @bm‘; :f\ |!Cq/'l‘? 21 _GJ C&VW{
. ]

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

[0 Sulfur - The aroma of rotten eggs or burning matches. F‘@W\-\’ \S__O @?od
O Vegetal — Cooked, f:anned, or rotten vegetable aroma and “ ‘|’|Q'Y/\f Y\/Lgsh : C {) }.‘3 Z"(_ h(q,’w

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

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. U I Total U ; ? /50

af Outstanding (45 - 50); World-class example of style. Stylistic Accuracy '

@ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O B o 0O O Notto Style

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

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

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program http://Www.homebrewersassociation.org
Category # ig/ Subcategory (a-f) B Entry # 88 y 6 7:’—-

Subcategory (spell out) ’7 M éy\CG /Zﬁ I /6

Special Ingredients:

|
|
| Judge BJCP ID / |
| I
:‘Judge Email 55’7!;11/ ra% ?Z(( Yooy i C,.}

_______________ UseAvery label #5160 __ 7. _______.' Bottle Inspection: [ Appropriate size, cap, fill level, label removal, ctc.
BJCP Rank or Status: Comments
O Apprentice 0 Recognized O Certified
O Naticnal [ Master [ Grand Master __ Aroma (as appropriate for style) . é” < n2
[J Honorary Master O Honorary GM [ Mead Judge Comment on maltyhops, gsters, and ojfier arematics
O Provisional Judge ] Rank Pending Prare \/ b’ I’).c:/m% V “’7’/ / o’ /75/0 Tp 9”4 ,
Non-BJCP Qualifications: o LdHe Depldt ' fone Pcayc ol ek P plnlt her
[7]. Professional Brewer [ Beer Sommelier OO Non-BJCP £ 78 b n A /,- a2 s A 120 ' !
[ Certified Cicerone [0 Master Cicerone i i 7 7

[0 Sensory Training O Gther

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

[ Acetaldehyde — Green apple-like aroma and flavor. Cmﬁ“f"“/‘:?ff”“’_ y I;t/y nd h?g,(:retemm' eelor ar:[,d tem::e A
LG Qe b Uy s 8L T EEY
S 3

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.

Flavor (as appropriate for style) -7 /20
[E’Diacetyl — Artificial butter, butterscotch, or toffee aroma Commegnt on malt, ho;ps fermentation 2: racteristics, ce, ﬁnlshfaﬂertaste and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. [ q,/gp Y 72‘ j j” ,(~ (;fm i Mo s :’, i
I DMS (dimethyl sulfide) — At low levels a sweet, cookedor s i#f2mzer ,bod LiHe r’mh /’/Ex/m/ P //mW/WJr/’/gf/ ‘
canned corn-like aroma and flavor. Ly, i /"[\/ Cns f?/}’/&- o("‘; . ,[I’K’?L Sl nerC /f// 0(’ L het & '!//
[l Estery — Aroma and/or flavor of any ester (fruits, fiuit _C{,} 1l u:'?l.' {{ Ao a
4 g

flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' . 3

. P Mouthfeel (as appropriate for style)
3 Light-Struck — Similar to the aroma of a skunk. * Comment fn body, carbonation, warmth, creaminess, astringency, fd other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. 4, éc//yf'/ ol B e sn 4

/5

/ / ;
ALY, "'/{?": i fﬂq#'

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 2 110
Comment o i overall drinking pleasure asgociated with entry, give suggesuons for improvement

. 21(::]:;;2) Qﬁﬁ??ffé“fciﬁfif ]fa}cl:]cfl:]eirt;l:l?:::gl:r(()f;lsaesl (ol ﬁﬂ; s l}/ £ COged o wtie ’"’cﬂ 7L s0L€ A5 cz_.f?'
[ Sour/Acidic — Tartness in aroma and flavor, Can be sharp ?'c"'f“ 2l A ﬁm‘f”mfl 'j(”'g 17 ’Ph?; 4. "”’(”'/

and clean (lactic acid), or vinegar-like (acetic acid). ﬂ/ 0 s P7l e /' yd nr/ o W _../ aﬂ Ly 1\, 1 :ma [ .'//7,’//: g=
Srfrin f‘f 1% M ffr b mf/ /CG, A il Ao n ,’:", /‘?r"‘{;. 2 .r’-:.l.??"j;gl@
-;[.faffg“) o frie ﬂ-;;rt’ f (D dire o -'i‘ &3¢

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

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

O Yeasty — A bready, sulfury or yeast-iike aroma or flavor. : Total '2, q /50
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

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

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

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

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

78 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [ O | O 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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1
3
1

¢
1
I
1
1
|
\

]

|

J |
Judge Email oob’a-u_n 69317';2 E)D\:vbM,\t" Con g\.:'a
Use Avery label # 5160 S

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

BJCP Rank or Status:
JEJ\’(:ertiﬁed

O Apprentice O Recognized

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

[ Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

canned corn-like aroma and flavor.

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

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

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

D 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).

[ 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 aromna or flavor,

, T T S . 8856
1 Judge Name (print) /rtg'N-\ %‘M Category # Subcategory (a-f) Entry # [ (188)
udge BJCP ID 61 L4 Subcategory (spell out)

Special Ingredients:

Comments

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

. S /12
Comment on malt, hops, esters, and other aromatics

$LEPDYU M NTA 40ME  TREP AL ERAT

ShLAY WP e D T, LA, 28) adTENSITY
g AL TULE,

3 3

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

GQOLDE) PHRERL \S b TouGn “Tod PARL
Alesr CLB™ Wik LASTIOA  SHete.
HEOS

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

GeEaD Y | c@u=THL- Yol U@ FROWT | LACILIG
LATE, Wof FLAUGURZS, BUTTERNESS, (5 Do)
Tor. AHE SLE BALAY D MopE TDNMEDS

WAL, AAERE S O uely  ScH T SOVRNESS el

THE ~ GPLLALINP
El /5

Mouthfeel (as appropriate for style)

Comment on body, carbonation, warmth, creaminess, astringency, and other pa}ale sensations
AEDWM BODM sl T MEDUAM  CARBENARON
S 0 STRL  ANSH \S  SpgHTLy Thitd,

Overall Impression g /10

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

LALCWAE  TUE R\C TRESM LATE HoP FLavalks

LEQURED Koo Are APA CoulD BE WWE o

AGC, TF VoK L. A0  \WEEASE LATE
_vof RoD\ienS s THE KETTLE.

2:1 /50

Total

@ 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 Not to Style

OB Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit )
5 @@ (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ O O O Significant Flaws

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

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Prog?-‘am rev. 120213

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

AHAIBJCP Sanctioned Competition Program  http://www.homebrewerss g
---------------------------------------- | — 588199

(\-
:' Category # { ( Subcategory (a-fj /) j? Entry # (188)
| Judge BJCP ID /
i

l
1
]
]
t
1

Subcategory (spell out) %ﬁ,g’/; 7 4@ { o // 55’ -
Judge Email 1)9/)?71}/ //57% QZ(@mm;/ (,/. Special Ingredients:

_______________ Use dvery label #5160 __ ¥ ______. " Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized [ Certifted
O Naticnal O Master (O Grand Master __ Aroma (as appropriate for style) 4- /12
{J Honorary Master |_—_| Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics
[ Provisional Judge I}J Rank Pending ?n{f’/‘-‘) 5 \/ Qyovng [’i &f" -/ /4/ g ; //f i.’./// AYGH //-/./J(,,
Non-BJCP Qualifications: vyl Dong fn ‘Hm hd‘//ﬁf et Lewss ///, vl (t?l/zfy &
(¥ Professional Brewer [ Beer Sommelier O Non-BICP (et v (¥ 2 gaa) (o (:qu{q

O Certified Cicerone [ Master Cicerone
O Sensory Training O Gther

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ' 2- _t &3
. Comment on color; clarity, and head (retentlon, color, and texture)}
O Acetaldehyde — Green apple-like aroma and flavor. (A / - /
. _ Yo Fay K fer e //c', % L!Mf yojent %’f chf
B Alcoholic — The aroma, flavor, and warming effect of [ A
ethanol and higher alcohols. Sometimes described as hor. C /
0O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. , ﬂ
Flavor (as appropriate for style) /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermematmn characterlshcs balance, f msh;’a&ertasie angd other ﬂ or c}mracteristics
and flavor. Sometimes perceived as a slickness on the tongue. 1w - 4, n A 9_7//\ /, ;,,,,a -— v, ' /-4 Gy fesnast
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or (i (0}'! :«rn ‘?'llf/; A4 [f‘/ -1.5?/5 4 O!"'Lﬂ’:‘? 24, [‘ Eras ﬂ'%c/ ¢ .
canned corn-like aroma and flavor. 4 a " m & [}- ot "‘/.m gy _v, g‘ e 6, Lo 24 iJz ﬁ,ifgq-ﬁff
DQ‘Estery — Aroma and/or flaver of any ester (fruits, fruit o Jd / & s S ga O / ey 5 i
flavorings, or roses). ' | ST N
B Grassy — Aroma/flavor of fresh-cut grass or green leaves. . ’ z
' . s Mouthfeel (as appropriate for style) /5
o Light-Struck — Similar to the aroma of a skunk. Comment on body, carbonanon, warmth, creaminess, astrmgency and nther palate sensations -
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. ~ A0 »s Ly |£\ by b f L. S o o 3
8 L fer g Tyt : 4
O Musty — Stale, musty, or moldy aromas/flavors. bt s amaads o ledand, oo T e o A
ra -
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 g
adhesive strip, and/or medicinal (chlorophenclic). Overall Impression /10
I Solvent — Aromas and flavors of higher alcohols (fusel Con}m ; on gverall dnnkmg pleasure associated '»:m‘;h entry, gwisuggest)ons fori mprovementl A /}/ )
alcohols). Similar to acetone or lacquer thinner aromas, RS ” €z i | owrd, By 1 257 i
a3 : ‘l‘h "ﬂ//l 4 \ﬂ ""A 4'/\ f‘ B ”‘.:-‘—’ \'/ L‘ “‘f‘: >
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp = e — —— =
and clean (lactic acid), or vinegar-like (acetic acid). Nt / “me g n 27 -:f'?'/ A ey BN A TN
. T opre Sy . :f‘ s g L y ¥ ’
[ Sulfur - The aroma of rotten eggs or burning matches. T!? / ey R0 f/; E e ;[ ;‘0 n be //xy}’//r; e é,/.‘ -
L) - ,/
O Vegetal — Cooked, canned, or rotten vegetable aroma and e M,d'f [r! 2 - M'};” ? A7reh ’:’ L
flavor (cabbage, onion, celery, asparagus, etc.) Crmioe 7Y ‘;" g £ f’ i '”l S ;)\ P e,
o -~
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total = 6 /50
gl Outstanding (45 - 50): World-class example of style. . Stylistic Accuracy
S Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O B O [ NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
D% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O O O Significant Flaws
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles
ZB Problematic (00 - 13). Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O B O O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewersassociation.orj

________________________________________

- ~

E Judge Name (print)/]/Q:\’-l\ b’\'@'\?‘-"‘(

Judge BJCPID _EA\\YS
J

1
1
L}
1
]
]
v

_________________________________________

BJCP Rank or Status:

[ Apprentice O Recognized /E[gertiﬁed

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training [J Other

Descriptor Definitions (Mark all that apply):
L1 Acetaldehyde — Green apple-like aroma and flavor.

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

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

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

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

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

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

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

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

~1y Special Ingredients:
udge Email ame"‘fl(L’J%ﬁﬁ opkvsngl v g P° gredients

Entry # {88 "'C? 3

Category # Subcategory {a-f) _

Subcategory (spell out)

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

Comments

&
1D THE ToRE ~ LiTrg

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

CrTRUS HOP  wate
Bt

[
Appearance (as appropriate for style) ‘ ~'C‘/ ki
Comynent on color, clarity, and head (retention, color, and texture)

TRl GOLY ooV Wl 400D CLARYTY
ol 1S Too Dkl Fol. STHLL
SLG WL T HEAD

Flavor (as appropriate for style) l ’2 /20

Comment on malt, hops, farmentation characteristics, balance, finlshjaﬂenaste, and other flavor characteristics

SHAR?  PTTedwesS ue Tront  yovrowed BY
SORE. MOsu  SWEETESS £ St HoP TRININES
RAMNCE. 16 0T OF WaACE., FINBHES DRy

i Sared .

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

oo A GOOM vl REDUM  ep@BOWVATION S
0 STRE | Swig fsTembeadl?  EROWM LhGH

@\MNF_.s:; LiInGeR it i NESS oo {W

ToLUE
Overall Impression 5 10

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

Aus St arfms Mo LAKE AN T RA Haea

At APH  NTESOEDS 1S MisM R adARP. LK

10 Redubh Ane  GviTeluls douT HION Anb
AT a3t 0 MGHTEN CoLoud ., )

Total
i Qutstanding (45 - 50): World-class example of style. Stylistic Accuracy
r,_:’;) Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [ 0O O Notto Style
POl Very Good (30 - 37): Generally within style parameters, some minar flaws, Tecb%gal Merit
% Good {21 ) Misses the mark on style and/or minor flaws. Flawless 0O [ . O O Significant Flaws
ot Fair : Off flavors/aromas or major style deficiencies. Unpleasant. Intal}glbles
Z88 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O E\ 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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! Judge] Ad 111] Pike

Treasurer - IBU

[N, 0 -8 L L LM LA

BJCP Rank or Status:

[ Apprentice [0 Recognized O Certified

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

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

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

[J 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 hor.

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.
[1 DMS (dimethyl sulfide) — At low levels a sweet, cooked or (\7\/'\' ‘ NP '\"\'\:'V\ (L. ly

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.

{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.

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

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

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

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

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

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

1261
Category # ‘8 Subcategory {a-f) - Entry# (188)77

Subcategory (spell out)
Special Ingredients:

Comments

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style) /12
Coriynent on malt, hops, este and other aromatics
N& 0«(\@ Ma G G@Q OUV‘@N\V[
@ \L\J\C\\-\— %UL\&QYJ'
\ A

Appearance (as appropriate for style) .2 /3

C(ommenton lor, claﬁ'@r{d Wten:o‘:jil rl\a{rf texture) V\/}\JQ L\e QOr

co st Coifyrwiof,

_IOY"\'

Flavor (as appropriate for style) /120

ent on malty hops, {drmentation characterisfics, bala ce finish/aflertaste, and fither flav rcharactensues
\I .Q,m/r@s 1S - \»wﬁ“{m‘»e
§ ‘,IVMPL\\&L(%P\.SQWB
oneh DO V\\Qﬂ;)\f\ﬂi ALY ‘?U\‘OPO‘%“

[

Mouthfeel (Q}appmpnate for style)

Comment on body, Garbonatiom warmth, creamml asmngent nd o therpalate sensahons .

Qe ot , \ Oy ‘O@M \“v-\nm\
‘ \;\9\1\.’. g\\{‘a)\-!'r O fmies, {O{Q’rﬁm

T et ,b
i /10
gistions for improvement

Overall Impression
s
Oty

Caomment Tioverall drinkin, pleasure associated wath
Obvipss \,\ng NV S \ﬁﬁm
N ch eofl ]

LMDl A eNe ‘ .

i P \\:F)M‘»(Q,‘
7\ {
p—
S ; 50

Total

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

g Excellent - 44): Exemplifies style well, requites.minor fine-tuning. ClassicExample O CONO 0O O Not to Style

o REG :_Generally within style pamﬁﬁ@ Techmical Merit

CZC Good (21 - 29): Misses the mark on style and/or minor Haws, Flawless 0O DO=<A0 O [ Significant Flaws
S Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intapgibles

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

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

Please send anch*Er)nments to Comp_Director@BJCP.org
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-

« Judge Name: Stephen Wharton
Judge BICP ID: E1149

Judge Email: stephen.wharton61@gmail.com

SeDoealToITILIL e dverymoety orve s o s L
BJCP Rank or Status: J

[0 Apprentice 0 Recognized Certified

O National T Master O Grand Master __

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

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

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

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

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

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

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

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.

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

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

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

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

[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.)

(26 {77

Category # [6 Subcategory (a-f} B Entry #

I
Subcategory (spell out) AW\QJ\C&L‘ P?l//g
Special Ingredients:

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

Comments

Aroma (as appropriate for style) g/ /12
Comment on malf, hops, esters, and other aromatics

N @ hop et — Cus [prosey odet
Spitg. . bop) sweeX ndl¥ | Tovel of %/’Wéwn
ot év/NxL d5g rgeafta f%o»osa{ovoﬁ() liglst for
S\@(o Ny Fo ¥

Appearance (as appropriate for style)

Commen Zi color, clarity, and head (retenllon color, and texture)

2L 3
@LZ" whi KLcreawa\

Flavor (as appropriate for style)

1Y e
Comment on,malt, hops, fermentatign characteristics, balan . finish/aftertaste, and othey flavor charagteristics

oot g F LN Ml v S Dt Vit
s,%xh\ Sﬂ‘%- Floveva doo. Sipbclurd ég)*

Sl N ols? v € fnow rhamoer VA BueC

KO Loy treio  panld ML&; Ys0 . No off
U‘!rb\lﬁ'lﬂw°? d

Z s

Mouthfeel (as appropriate for style)
Comment on body, carbonatjon, \%th creaminess, astri gency, and gther palate ?:tlons

(ﬁ!.ﬂl"" WL
Yod {M/\) 6}% ?W?/o ._Alo a%(ﬁu@%j

bridontag

7 10

Overall Impression
Comment on overal give suggestions for :mprovement

| drinking, pleasyre associated with enl:ry,
L nice bl Dogre  ppsk 105 T o s
soad el B e S&Ca. "o ngere hop
et ehotlacess \10 feoyl e Shint .
Y NB wadar :L)O\VH’(' 1S AAATan \O‘/&?,Ley(!l_
r.(n(\w\k [ '

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total Z 5 150
jagll Outstanding {45 - 50): World-class example of style. Stylistic Accuracy

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

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

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

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

B Problematic (00 - 13): Major off flavoss 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@B.JCP.org
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. Judge Name (print) g(’ 7k°/f€ 7Z Kv%é Category# 1 X , ? Subcategory (a-f) , Entry#[ (155%5)85

3
]
| Judge BJCP ID —_ i Subcategory (spell out) /71’?7(’7/ i) /Z /p
) t
Judge Email &, nny /d% jZé)fW/ 7 pecial Ingredients:

............... 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
0 National O Master O Grand Master __ Aroma (as appropriate for style) e
O Honorary Master ] Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics / / ‘ .
O Provisional Judge  KI'Rank Pending C/'/yag ] /&yq ( ,r"'/&p A2 Ing CI5 ﬁ/ {-/j, e 7{// c -
4 i . ‘ O
Non-BJCP Qualifications: : linkd hipow {1, mal + Bre v
Professional Brewer [ Beer Sommelier (I Non-BJCP //,,}'/4:,, 79” ﬂ(’ 0[ 72 {p-/ L [
[ Certified Cicerone [ Master Cicerone ] i g

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) -5 3
0 Acetaldehyde —Green apple-like aroma and flavor. Comment on colot, clarity, Jd head (retention, color, and texture) /
: ) qaro/,- (27 dh ,, mﬂ/ﬁﬁm ﬁ‘// W’é‘«z??fci?n ;

O Alcaholic ~ The aroma, flavor, and warming effect of /// et

ethanol and higher alcohols. Sometimes described as Aot. h ! p@\/o,o &y (A7)t
Astringent — Puckering, lingering harshness and/or dryness

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

Flavor (as appropriate for style) ! _ 1720

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment op malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

and flaver. Sometimes perceived as a slickness on the tongue, f\) |'(~Z é,rgg//,¥ A / ('\/ 5 ,{ 77 7 pi / */ S e // fry ,//, oy
0O DMS (dimeth.yl sulfide) — At low levels a sweet, cooked or LIetd] n/’f BIN: ‘-J" ,-;ﬁ’f4 , 0?.»76/ //C'kﬂ( / /ff- / Gt 1€

canned corn-like aroma and flavor. i Jnh|¢f/' ' S‘/fnlr/./z;//"/ n/?'& [,-,f 40(&//:(7)6/
O Estery — Aroma and/or flavor of any ester (fruits, fruit i A /, /( , m,) L ép ,.,4 J/,r ,4

flavorings, or roses).

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

0 Light-Struck — Similar to the aroma of a skunk. gﬂouthfeel (as appropriate for style) C-!/ /5
omment on body, carbonation, warmth, creaminess, astringency, and other palate sensatiops
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. V& go v #[)0%57 M Chpas g ,;‘, 1 (/. 7/ / Ov e e,
O Musty — Stale, musty, or moldy aromas/flavors. ,'[}/ P '{/1 / &2 [\ , Dz.ré("/-’fm;- t?./ 7/(?/ -//9 5?1 2
7 i -7 f 7 [ ‘

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

O Phenalic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorephenolic). Overall Impression % 1o

Comment gn overall drinking pleaj assoc:ated with entry, givé suggestions for im rovement

O Solvent — Aromas and flavors of higher alcohols (fusel - . )
alcohols). Similar to acetone or lacquer thinner aromas. [he beps (s he p id /5“"’// b /‘7 need 1108 ""é i
hinh on /15' ﬂdé’y St wh Pl cd i by rg /0//4//)4/
Jmnm 404 /&y ot ﬁ;;; A v’mn 4&rnnﬂfﬂ}£gi’f foX 4 {/f’,é Ko’ ZCW/ <527,
Yo JlZ the Nzn Y fr mpre ﬂl/ﬂm; uen 7 8//» on/
Wm/%/mﬂfr Gre /»4’ ’T}w Ap/)/ﬁa n((n/f//w— /-/4/7/”2‘2’

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

O Sulfur — The aroma of rotten eggs or burning matches,

O Vegetal — Cooked, canned, or rotten vegetable aroma and 7 i
flavor (cabbage, onion, celery, asparagus, etc.) 0'?1_/ ’ﬂr} (. & f //7:; Mpr .f;/ A /é g I'A//J WU e O0 S ,// s’ bl
i =
- -li Fetdr ah / esa I .
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. 7 7{-/ ' ;g;/ 'Mr 6??// & -) e % / ¢ Total \’é 2 ;:,50
P Outstanding (45 - 50): World-class example of style. Stylistic Aceuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample [ [ O O O NottoStyle
O . . .
Il 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 E 0O O DO Significant Flaws
8 Fair (14 - 20): Oif flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
7 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O [O EI ] O Lifeless
BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 FPlease send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

’Judge Name (print) /I' éﬂ(’)l/-ﬂ\‘
A ks

Judge BJCP ID

g

M mmm e e e S A R e -

BJCP Rank or Status:
O Apprentice O Recognized k( Certified

O National O Master O Grand Master __
O Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge I Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [J Beer Sommelier [ 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.

O Aleoholic — 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.

01 Diacetyl — Artificial butter, butterscotch, or toffee aroma

Judge Email G\,\DMQ) %@ @I&MW\Q\( N, Special Ingredients:

Use Avery label # 5150 S

')
Category # (O

1595 85

Subcategory (a-f} B Entry #

Subcategory (spell out)

Bottle Inspection: C1 Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) % /12
Comment on malt, hops, esters, and other aromatics ’

Crrus & CUSC, DemisaT SULAT
BREOD 2AACT | el ai L. ALGMA 1S
DOwiid 1N INTENS/T Y

Appearance (as apprapriate for style) 3 /3
Comment on coior, clarity, and head (retention, color, and texture)

LOLD (oL RKOT™> CeAlTY T H

A TR LASTEY W T \'ﬁz:AD

F[avor (as appropriate for style) I LF /206

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. %@@9‘1 Al Wt CrrllsS = 0( O LT

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.
£ 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.

C1 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 — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

Hod vLAaveR £ L6 . N FldaV TR
WOTES |, SuaadT SWEET NESS O TR

AN &mu\xu_ VT THE MALT
Mouthfee! (as appropriate for style)

Fm(%ucs suanTLy P
"5 /5
Comment on boty, ca?nation, warmth, creaminess, astringency, and other palate sensations

MED Ukl LoD W MED— HIGEH CALBEIN rOR)
AWWS N CALEOWWC. BTE L sorte. besNopyly
QRear T

Overall Impression é /10

Comment on overall drinking pleasure assoctated with entry, give suggestions for improvement

QUSE A Prepspn T el o Pyl QD
W, WROULED Wrik\ MORE., gF A MAL ZnlLee
AS YU S suarTe ymred ™~ & T avd

O WD Wt HILH cﬂﬁma\l RN TR
PO THE 00CR . kil EMOMMENT

3‘7- /50

OO 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 0O Notto Style
(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 0O Sigoificant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavers and aromas dominate. Hard to drink. Wonderful |:.| a ‘ﬁ: | 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.homebrewersass: g
premmesmmesSeEnaeeee S S Q . oS0
| Judge Name (print) STMEIN e T ! Category# _\ Subcategory (a-f) < Entry # ' \Nﬁm
1 H e — —_——— | /
[} p— 1 A
f Judge BJCP ID _ Y= \\ l’\"b ‘ y Subcategory (spell out) A1 A— )
]
1 Special Ingredients:

 Judge Email Sirneda bane_'\é\ ALIEY l €I ! P g

N e Use dvery label #5160/ __________ - Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, ete.

BJCP Rank or Status: Comments

C1 Apprentice O Recognized Certified

] National O Master Grand Master __ Aroma (as appropriate for style) / é 12
[0 Honorary Master O Henorary GM [0 Mead Judge Commgyt on malt, aps, esters, and pther aromazcs

[ Provisional Judge [ Rank Pending ,p 7 e by " sl e /g / by 'P [\
‘Non-BJCP Qualifications: ébq e XY / ./ /‘ P S -, Vg ,
qﬁProfessional Brewer [ Beer Sommelier 00 Non-BJCP (LL,-.,.,_‘,,___,,L,, rA’} — C\ - 14:/" 2 ‘/(e—\ *~ iL,a-o//

O Certified Cicerone  [1 Master Cicerone S o qé?ﬂg-m‘ / ,—A’w nodet o om] Sowe qﬁxﬁ‘ "y

O Sensory Training L1 Other ¥ . re

-— I wog/-/L_*f' Mr"ﬂjl - et o .-/:-J’L‘ c/y qcl‘f

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ‘L

O Acetal dehy de — Green apple-like aroma and flavor. Comment on color, clarity, and head etlntlon, coloy, and texture) (@

Bromz e o N es ol \Yes !’7.:../( re \Lnk\ov-\
7

O Alcoholic — The aroma, flavor, and warming effect of

ethanol and higher alcohols. Sometimes described as hot. SPvet ha =&

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

Flavor (as appropriate for style) f20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Commgnt on malt, hops, fermentation charactenistics, balance, finish/aftertaste, and other fIavor characleristics
and flavor. Sometimes perceived as a slickness on the tongue. jj 20" OB e s, e § T30t 0/’ ey é,‘ﬂ. /gf
: P
[0 DMS (dimethyl sulfide) —~ At low levels a sweet, cooked or /ﬁv 41' g,n-,“e,/c /-7 .-/o-\.'.‘_ﬁ é . Mn /%’" c A ara oéf”
canned corn-like aroma and flavor. i1 ,/( Sm 4 K //ﬂﬁ’e Py
B Estery — Aroma and/or flavoer of any ester (fruits, fruit v
flavorings, or roses).
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ‘
O Light-Struck — Similar to the aroma of a skunk. (":"°“‘“fee' (as appropriate for style) _Z s
omment on body, carbonation, warmth, cregminess, astringency, and | other, palate sensations
0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. _, s - h.--e/? g] ) A p,,. r VZ
3 Musty — Stale, musty, or moldy aromas/flavors, € el — / Mg e({ —e? a'»’l"pfén —ed P P ) n,/—— ﬂ/p,, P o 9‘?
[T Oxidized — Any one or combination of stale, winy/vinous, 4 7
cardboard, papery, or sherry-like aromas and flavors.
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic :
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression é _ &z 1o
. . 1 A
O Solvent — Aromas and flavors of higher alcohols (fusel Comment on ov. Idnnkmg pleasure a ﬁat%’“h entrj giv suggestmns fori lmpro Zlent
alcohols). Similar to acetone or lacquer thinner aromas. WAE L7, ”) — 4 ‘;" M
2 Sour/Acidic — Tartness in aroma and flavor. Can be sharp l_/' ¢"‘“ - 7 Somer prfyef ﬁm"' -
and clean (lactic acid), or vinegar-like (acetic acid). Lt 0{ = kﬂ é 7<'/ —_— !"{ Yo ewrrd,
O Sulfur — The aroma of rotien eggs or burning matches. i = i
[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2 Hf _/%f’ /50
iR Outstanding (45 - 50): World-class example of style. Stylistic Acenracy '
= Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O . O 0O O NottoStyle
3 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
El Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O ~& 0O O Significant Flaws
g Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intfangibles
B Problematic (00 - 13); Major off flavors and aromas dominate. Hatd to drink. Wonderful [0 [ O )ﬂ O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any com;nents to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  htip://www.homebrewersassociation.org

EIJudge Name (pring) __ YUliaby GRIGG

)
l
| Judge BJCP ID /1958 :
]
]

i Judge Email __vulian. N/ dL%) @4}4”0‘\///(10)/?\

________________ Use dvery Mbel #5160 ___________ .
BJCP Rank or Status:

O Apprentice J Recognized %emﬁed

I National 1 Master O Grand Master _

O Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge [ Rank Pending
Non-BJCP Qualifications:

O Professional Brewer O Beer Sommelier 00 Non-BJCP
[ Certified Cicerone [0 Master Cicerone
O Sensory Training O Other

Descriptor Definitions {(Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

[0 Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols, Sometimes described as hot.

Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness,

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

[ 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.

[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.

[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.

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.

Category # /g Subcategory (a-f) E Entry # ' e q 55 S

Subcategory (spell out) Americar, FPate A1 7e.
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
Commenis M, /A

Aroma (as appropriate for style) z /12

Comment on malt, hops, esters, and other aromatics
Ao ehen ekt A“}o‘Mdlﬂﬂa ‘-—f/éhe 74&(,{
Low rall ,Dro)é/f I predt s pinﬁ/e
Chavg e e — /&H’Hn? nm/m/exvr'u

" Appearance (as appropriate for style) Z ' 5,/3

Comment on color, clarity, and head (retention, color, and texture)

OFfF LTy _heasl with hrked! vetentm e
(Goos! c/wm“? = 4 Deep ambu’  Cofouv

Flavor (as appropriate for style) / / /20

Comment on malt, hops, fermentation characteristics, balance, t’ nish/aftertaste, and other Aavor charactenstlcs 5]

Higb . bothernes  gask of beev _ 225
frnishes _ pibfenens A Tringent .

fop flaviwe donynates e, botbechens .
Manlt chavacks/ alo eePne. Lack'n <
ad - —/ —

Mouthfeel (as apprapriate for style) 2 . I5

Cemment on body, carbonation, warmth, creaminess, astringency, and other palate sensations a‘ g

L) //?A//' bode, — S0/ ("ﬂ,uﬁaha./flol—g
Frnitlas ﬁdhf?n/fmh4' —

. W 5
Overall Impression - /10
Comment on overall dniglng pleasure associated with entry, give suggestions for improvement

b
el avomea ,Mﬁrwr/m/) b ETL
Mokl - fraaver ‘Gominedterd 64 pigl

afhtngen ¢ e 0 _stuale M/D/?Q/)ﬂm+—
e beLfesoh bubterny hope — Ak

QVC rn ‘r@m’_{') 2
Total ZfZ { {50

Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O Not to Style
Very Good — (30 - 37): Generally within style parameters, some minor flaws. Technical Merjt

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O O lﬂ/ [0 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 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

hitp://www.homebrewe- ‘ation.org

I(Ada Pike

-

. Judge Nam

.

: Judge BJC Trzslasurer- IBUE

JudgeEme_adamipike73@gmailcom |

BJCP Rank or Status:
O Apprentice O Recognized

[0 Certified

[ National O Master O Grand Master __
O Honorary Master I Honorary GM [ Mead Judge
[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[l Professional Brewer [ Beer Sommeiier (1 Non-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):

Category # Subcategory (a-f)

212276
Entry #| (18B)
Subcategory (speil out)
Special Ingredients:;

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style)
ent on mait, hops, ssters, and other aromatics /
QW Tele mﬁ DBW QDD\)P wﬁ;%ﬁ"

i) (“}'V&/D@m wuxé?/

Pr‘r‘vaW

t

Appearance (as appropriate for style)

; /3
i lor, clarityrand head (retention, color, and texturg)
Acetaldehyde — Green apple-like aroma and flavor. ment on t W l '
. N e ) :
1 Alcoholic ~ The aroma, flavor, and warming effect of \l\ O\0 LAY (\“0 ( a\\(\)r S ’Cj,}’\ [
ethanol and higher alcohols. Sometimes described as Aor. @\ VA YO C b()l' {
A\ (heeny

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 (dimethy! sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor,

%€ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
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.

(] Phenaolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O 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).

— Stale, musty, or moldy aromas/flavors.

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbdge, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Flavor (as appropriate for style)

2 /20
C nt on malt, hops, fermematmn charac characterfstics

istics, balance ﬁnish(i\e\nasle, and other flavor
Nee  Qoain qu- WV Se Al
L Pre [ Naly %V@P% et
. De Oxidont

oo l@L) .

T-.Xo\(\’ \ et Sa, 1S

Mouthfeel (as appropriate for style) 5

-CT entlon body, lgbonano , warmth, creal ness \s(\m:te by, and oTe

alate sensations

(42 CQ/JbM "~

Overall Impression q /10
W&:mll drinking pleasure associated with entry, ﬁ‘uggestmns for improvem ,
€ AT _come VL N RE

\5’?\@{ S 0ol oedd SO e
_%h\{pf‘l:\vvm_.y\\‘?‘v’m \f)@‘\z\-‘lm_ o/
SO R
N .
2] s

=2

‘( [‘ Total

Outstanding (45 - 50): World-class example of style. Stylistic Accurac
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample [0 0O a 0 Not to Style
Very Good ™ (30=37)~Generally-within-style.parameters,.some minor flaws. Technical Meri
_Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless B0 0O O O Significant Flaws
ire——__ _ (14 - 20):_Off flavors/aromas or major style deficieritics. Unpleasant, Intangibles
Problematic {00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O [0 [O OX O Lifeless

Please send any commenis 1o Comp_Direcior@BJCP.org

Cz19
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewersassociation.ors

ik “ ludge Name: Stephen Wharton
Judge BJCP ID: E1149

l
]
]
I
1
1.
1
1
[}
1
\

Judge Email: stephen.wharton61@gmail.com

N LD Useavery ldbel s ooy

e m e S AYEYY fADEH IOV T Il

BJCP Rank or Status:

O Apprentice O Recognized E(Certiﬁed

0O National O Master O Grand Master __
[0 Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier [J Non-BJCP

£ Certified Cicerone [ Master Cicerone
O Sensory Training 0O Other

Descriptor Definitions (Mark all that apply):
cetaldehyde — Green apple-like aroma and flavor.

1 Aleoholic — 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.

OO0 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.

[ Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O 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 — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc,)

. Category #

(%

212276

Subcategory {(a-f) @ ~ Entry #

Subcategory (spell out) A’\P ’%

Special Ingredients:

- Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

Comments

Aroma (as appropriate for style) ; /12

ent gn malt, hops, gsters, and other aromatics
\E@b\f& ’p\(ﬁv —peccbr Pest. pud Qe in
opple (m‘éeﬁm(a(t”bmdz Y. At ol guitoie, boos
1o oomoe el s . MolX atOvc doviiinaed
by ot v ﬂée,%w(oﬁwga(e s bops oo lozy {ar Stale.

Appearance (as appropriate for style) /3

: Comment on color, clarity, angd head (retention, color, and tex
oo oy doncte for o fo 07 504D « |talik
[y

Imz;». Ok m«i >

Flavor (as appropriate for stylc) /20
Commient on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavot characteristics /

shrovea, ShoCvn -l + podin feovellbboare

Fladtts  dovinina¥ iwicodt beoy O rclafov

Aokl ol Qreew o plld . Loy hep Liryovr
no¥ o A 1idh brldarvanes,

‘; /5
!bducéi/mm

Mouthfeel (as appropriate for style)
Commenton body. carbonation, warmth, creaminess, astringency, and other palate sensatmns

fMed 100 - ol
Sovns. oHnvd e, JAZYoefs . -

&

Overall Impression /10
Com t on gverall drinkipg plgasure associated with entry, give suggestions for im) vement % 7, )L
J e _e,&\ ¢als f’ 2kt ovf—r 10t

v 01(/9/1[&./0& kool . ;I/‘-OCI CA\Z: o Do eaat
hen (¥, Fraridde Wt | bon chard e s foo

\G'\M ﬂl&(— g‘ﬁtﬁ‘fe“’

Eg& 50

[ 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 A ?‘l;l [0 Notto Style
Very Good (30 - 37): Generally within style parameters, some minor fiaws, Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless O 0O O | O Significant Flaws
Fair {14 - 20): Off Aavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O [ O lif_ " 0O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Directon@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://m.homebrewer59"""-'ation.org

1 Judge Name (print) ’30 7’?(’0/‘6‘{ }?a‘fé E Category # ‘ g Subcategory (a-f} (5> /_Z Entry # (2%6%)7 1
' Judge BJCP ID - | Subcategory (spell ouf) Aror, i ’2//{’ Al
1
Judge Ermail g‘ one. //‘ é'—/ /fa‘}% /Z @q M’C// -/}Spemal Ingredients:
_______________ Use Avery label #3160« _______." Bottle Inspection: [I Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice {1 Recognized O Certified

O National [ Master O Grand Master __ Aroma (as appropriate for style) f—f /12

[ Honorary Master O Honorary GM B0 Mead Judge Comment op malt, haps, esters, and other aromatics

O Provisional Judge  [:Rank Pending T b x-;l /,,, }/) 0//‘ s, /ngﬁ /7) Z?/ & '/j(/ / 7 /Wf/ /

Non-BJCP Qualifications: B/ G [;/ 4\, AP 0078

] Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone [0 Master Cicerone
O Sensory Training I Other

p—

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) I', L) /3
O Acetaldehyde — Green apple-like aroma and flavor. Comment on color, clarity, and head (retentlon, color, and texture) / ,

. . Q’O/t"/‘/ cers Sl in ! //Fr, 10, ﬂa&// 4F// ) 7[&» 7//01’?
O Alcoholic — The aroma, flavor, and warming effect of 7

ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness

i ish/aftertaste; harsh graininess; huskiness.
in the finish/aftertaste; harsh graininess; huskiness FIaVOF (as appropriste for style) g 20

[3 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. Mwy v Hiah Hep bittomess , {aciiivg twild.

O DMS (dimethyl sulfide) - At low lovels a sweet, cooked o __Luci el Gpvar D.a ce 7‘ 1/ (, fud 7/1/ /<l £\ /’16/4( Jsctec
canned com-like aroma and flavor. meve CifizTaA 1 g / bR 1/ // v dg i

¥ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

B Grassy — Aroma/flavor of fresh-cut grass or green leaves.

. .. Mouthfeel (as appropriate for style) , /5
U Light-Struck — Similar to the aroma of a skunk, Comment on body carb!onanon, warmth, creaminess, astringency, and other pala1e sensations )
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. g, AN i;o, A5 e /7 ;{, | a—yf,/ nels Gy i .
O Musty — Stale, musty, or moldy aromas/flavors. ,m-z// ¢ iz ey hond ,’f;r'z"'?"ﬁr'n’;d . W 7’ 7 J b v
L4 1 hd ] 7 ~
O Oxidized — Any one or combination of stale, winy/vinous, /?7 VirA V
cardboard, papery, or sherry-like arcmas and flavors.
[0 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorophenolic). Overall Impression Y /10
O Solvenf — Aromas and flavors of highcr alcohols ( fusel Cox’nzem on averall drmkmg pleasure assoc, —}ated with entry, give sugges ions fo; lmproviment /
alcohols). Similar to acetone or lacquer thinner aromas. 15 /"C ’:t/j/‘/ iz 4’ 42" - C / y "” 197735 Dl s
O Seur/Acidic — Tartness in aroma and flavor. Can be sharp /f’ ’f‘n('l 0' 2 ¥ Jf/o ok 2 l..a/)/ el b horx /‘/KJ//
and clean (lactic acid), or vinegar-like (acetic acid). -}z? o g A HIQW ¢ (‘ r’):f"f‘i - hed Aﬂf) £ p Viaw 5t .
O Sulfur — The aroma of rotten eggs or burning matches. !/o f/ Diacs 7(\/ { hit !/ﬂﬁ’é)f Wer /(‘ foy/ Vel f/// h/ o0 1, n/a
] Vegetal — Cooked, canned, or rotten vegetable aroma and ooy Bavme i / Y /”/"w"g’/ LY S A% "’h
flavor (cabbage, onion, celery, asparagus, etc.) Qs /7” (3705 c.,u hai O Vin/d 8
7 Tt -
A 1 i 1
[T Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2 J 2 s
il Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
r5 Excellent (38 - 44): Exemplifies style well, requires minor fine-tunfag, Classic Example O [ # 0O O Not to Style
.3 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 [0 O [  H Significant Flaws
8 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 B 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:/iwww.homebrewersassociation.org

g

Judge Name (print) TouyY  £e0,JA)

Category #

Judge BJCP ID ENnts

Judge Email “XD(OM(?S 0 a(P(ﬁ)'j{\D\( CopL. ad

_______________ Use Avery label #3160 ___ ________.
BJCP Rank or Status:
O Apprentice i3 Recognized -E@rtiﬁed
O National O Master O Grand Master __
[ Honorary Master UJ Honorary GM O Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ 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 Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

WAstringent-—-Puckering, lingering harshness and/or dryness
in the finish/aRertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

[0 DMS (dimethy] sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[J Grassy — Aroma/flavor of fresh-cut grass or green leaves.
{1 Light-Struck — Similar to the aroma of a skunk.

0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
00 Musty — Stale, musty, or moldy aromas/flavors.

C1 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

L] 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.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor,

Subcategory (a-f) Entry # 2 66 3’( l

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) _S‘ /12

Comment on malt, hops, esfers, and other aromatics

SUEUT ReADH MALT | SONE GZASSYIJESS
NOT Muert ELe

2 /3

Appearance {as appropriate for style)
Comment on color, clarity, and head (retention, color and texture)

AD LG O AN ;, S O0D
VO UERYD /N

CLARNYH

T Sl

Flavor (as appropriate for style) q /20
Comment on malt, hops, fermentation characteristics, balance, fimshfaﬂertaste, and other flavor characteristics

SHARP  BITEVCES P FEONT  POAGWATES .
SOME deeAbDy  puiS % LATE o€  rROVGUESS

BOC WAl B £1JdD BEMWD  THE DBla
TATEELL.  Duers  Rrref,
Mouthfeel (as appropriate for style) 3 /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

NEPWA RODY  wurik NEO\uM +  (AZRSMATI An/

MoUTA Guckdaly LumeXEsS 1 eAvES B BOeRy
AONAUE. .

Overall Impression q‘ 10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

S Ger. S oSt OF BrAWwE £ 160 Rifred

OOV AD RELOLE  QTTEq ) HOC QunvTt of

LME

23 /50

Total
il Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
g Excellent (38 -~ 44): Exemplifies styte well, requires minor fine-tuning. Classic Example O 0O o 0O Not to Style
POl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Meri
% (21 - 29): Misses the mark on style and/or minor flaws, Flawless [ O 0O 0O Af1 Significant Flaws
g alr (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
23 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderfiul 0O [ O 1 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any commentis to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewerss org

. Judge Name (print) SIME;:N Roverrz. )
Judge BJCPID_E N\ 4-b f
,Judge Email Sheng v Lowr,Pr qu-m L E

TR Use dvery label #3160 . _________ S
BJCP Rank or Status;

O Apprentice O Recognized 0 Certified

{1 National [ Master [ Grand Master __

O Honorary Master O Honorary GM O Mead Judge
O Provisional Judge O Rank Pending

Nen-B.JCP Qualifications:
O Professional Brewer [ Beer Sommelier 0 Non-BJCP

[ Certified Cicerone [0 Master Cicerone
O Sensory Training 0 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.

L1 Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester {fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk,

£J Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[ Musty — Stale, musty, or moldy aromas/flavors.

Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or gherry-like aromas and flavors,

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols), Similar to acetone or lacquer thinner aromas.

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning maiches.

B 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.

— 2195,1:3353 =
Category # 12 Subcategory (a-f) g Entry # (18E) _]
Subcategory (spell out) AF ﬁ'

Special Ingredients:

Bottle Inspection: [ Appropriate size, cap, fill level, label removal, ete.

Comments
Aroma (as appropriate for style) 5 /12
Comr;;nt on malt, hops, esters, apd other aromatics L

vy?«fz' ,sz £ —;ﬁv L/ 4—5w-ea')l’ Af‘a\eé(

0"“-\“"\"& L ,ﬁp;y,‘j/ rﬂv-'rlAAr)H o//ef:\.k//
@J‘L’- Ceemo  frbe  abed/mad i, 5.3,’/2////6,."
/Aok}' Fv‘!‘/‘l-dé-‘ / % éaqfhep‘ef
£f4 a7 /‘c — A-.mﬂ- ‘vu\ ,a_g;./e_

Appearance {as appropriate for style)
Comment on color, clarity, and head (retention, color, al?i texture}
@awz@%!m rolow”, G/qm r)nCr‘ fé-we’//,
’

%1// fé?[ﬂﬂ Aﬁo-—\ /‘7‘-'-’

Flavor (as appropriate for style) ; /20
Commenkon malt, hops, fermentatign characteristics, balance, f/lsgaftcna e, and other flavor characteristics

/k/ oy ~ oA {, r) _f'

ol wwel/ p/gﬂ‘t\-ca’f"’“ Seens aff t/-eﬂ/

Yo% n_\./f qj'}e i

Mouthfeel (as appropriate for style) ‘! /5

Comment on body, carbonatlon, warmt.lzreaml ess, astringency, and other palate sensations

O s~ /Me// cn(’ P, 74’}»—\

fcém—-f ) J;/ z//—ﬂdf ?’WMZ\.L-).

g

Overall Impression ‘fp 10
Comment on overall rmlu pl asure assogiated with entry, gjve suggegtions JAr improvem nt
ﬁ’; 242 ; 3 [ 74} !ﬁ‘?\;
e ct(’ AN L ‘Llfn / Fam—,—-a-«~e‘:
— Flops L -
Sovne 0)’“0%.._ P/"“-GC?.: /913'1/4

nlt("\—&\—vdcﬂ,o’v-s cv(er: u:a’f \/4//- /er—é\’h/ Sb-t—g“_.

Aevret. ol o Ao Lt ,.,;L//ﬁp Sy

ovt of- Sopte. purnoctoct: Total 23 150

Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classnc Example O 0O 0O %“Ef'\ O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Techmcald(/lent
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ 0O O “i 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 L O Lifeless -
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, ]20213 Please send any comments to Comp_Director@BJCP.org
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f

'J udge Name (print) &/)ﬂ"’ G”Zfﬁé

Category # /f Subcategory (a-f) 4? Entry # 29 > 353 .

[}
[} 1
] )
1 )
E Judge BJCP ID £195¢F ! Subcategory (spell out) 4/9/4
) ]
| 1+ Special Ingredients:
:\Judge Email V/w&am GF/C/Q@/ﬁmdo/ i P g
TS, Use Averf label #3160/ __________. " Bottle inspection: 0 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments  AA
1 Apprentice O Recognized E[Certlf' ed
[ National O Master O Grand Master __ Aroma (as appropriate for style) Z /12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and ather aromatics
O Provisional Judge [ Rank Pending Mplt charelev - frgi-t 76a/:h, breadt.,
Non-BJCP Qualifications: chovackn . fHrSms’ tnittald 0P " thovact,
[ Professional Brewer [ Beer Sommelier 00 Non-BICP .&W@C.éﬂz/ 0 / /),44 - WM’/MJ’ - il /
O Certified Cicerone  [J Master Cicerone W P /%9 ret-Jrone /{/w/ ¥ /o /9 (.

O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 2— /3
O Acetaldehyde — Green apple-like aroma and flavor Comment on color, clarity, and head (retention, color, and texture) o

1 COPpess —atmost LGhy Browa

9

[0 Aleoholic — The aroma, flavor, and warming effect of
cthanol and higher alcohols. Sometimes described as hot. a[[ (24 }.,,/,lg /A F;d /e Wf CS/‘"UA 6‘// = / )
Astringent — Puckering, lingering harshness and/or dryness ”a‘f 4"?"’7’ 0/)/ L4 '@ﬂ v [fCoelef 66 (} M"
in the finish/aftertaste; harsh graininess; huskiness. Flavor (us sppropriste for syle) / Q P
O Diacetyl — Artificial butter, buttetscotch, or toffee aroma Comment on mall, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. m(,q,L/“ nhavend P O s Al ?/7/5:7 VL ol YN A
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or 4 d*’b] f//é'l-»’" J"é(el’ %/9/{4 I/W(A

canned corn-like aroma and flavor, I//Qh//" S ,@ e /C et @ //gg Vouna” .
[ Estery — Aroma and/or flavor of any ester (fruits, fruit g oAAC /?7 Py =

flavorings, or roses). /
[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves. :

. .. Mouthfeel (as appropriate for style) % /5
L Light-Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations .
B Metallic — Tinny, coiny, copper, iron, or blood-like flavor. el 7o An 4&[, ) ey (,/A Va1 W a2
[0 Musty - Stale, musty, or moldy aromas/flavors. J / /9 ‘A an /V/% & L7 517 bra i rﬁ nifhel ey
i I \.J

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic ‘ :
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression . 5 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

 Sleohols) Simiar 1 actone o e i o Musting inibal bop arama satss nra, by
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp g _futh devk f{)\’ ‘@ e = /7)(2 ] o¢
and clean (lactic acid), or vinegar-like (acetic acid), Joe Mmuch ecra 5/’1 madts ‘
Not wppitasent (oL éwf /70 £ Sfoo M.,,/c
/)MM he Ages Fon /orm -~

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 ,_: ! j 74 /50
Outstanding (45 - 50): World-class example of style. Stylistic Accurafy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O [O O [0 Not to Style
Very Good - (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
6 (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O [I [0 O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intan E;i‘bles
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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’ i ¥ 7~ H
' Judge BJCP ID — E

I
Judge Email gé’/ﬁ(’/ff ”6’/4 JK/’( ars /'/f/ (}

pehe

_______________ Use Avery label #3160 —_______.'
BJCP Rank or Status:
O Apprentice O Recognized O Certified
2 National 0 Master O Grand Master __

O Honorary Master O Honorary GM O Mead Judge
O Provisional Judge M Rank Pending

Non-BJCP Qualifications:
I3 Professional Brewer [ Beer Sommelier [J Non-BJCP

[ Certified Cicerone [0 Master Cicerone
[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
0 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.

B Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

I;iEstery — Aroma and/cr flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck ~ Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
0 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorophenolic).

O Solvent — Aromas and flavers 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).

03 Sulfur — The aroma of rotten eggs or burming matches.

)
Category # ' % Subcategory (a-f) [} g Entry # { 788)

Subcategory (spell out) /4 Im#ild + /%f /{9 /%/ -

SpeCIaI Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

Comments
&F;
Aroma (as appropriate for style) ) N2
Comment on malt, hops esters and other aromatics y 7{
ver )/ {ich a‘;rn (a Lop avewa, -/r:f/ /y;z:‘ S IGRS,

h(/ 122 l‘”" ) g r),.r" fﬂl&’{/:’/?//_é //,://"{./PO’!V/ ,{ j’za
L)/:»/M M.’;z/—rff./ ‘ 4
7

Appearance (as apprapriate for style) Z /3
Comment on ¢oler, clarity, and head (retention, color, and texture) ] / /
075"‘ ('&(('/'.V’. Cf‘lm"‘//' a4 /1,.-71 Vrsl 1844 fzfﬁ'}/c‘n‘-‘l):’,’-y’a
/ 7 i

Flavor (as appropriate for styie) | i /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

V&'/ll [l';'l[/f J”?ﬂ( {ﬁ.,/x"’a‘/‘-’ B f:m.!" rﬂi ’“"-:"\-,

mﬂcv/ jlal 7 m.n,fmf)-: VG?/\/%'()"T!&{/F //ma »myf// Ql/f,;y

p#‘n"h/ 9(+W§ .?U%/‘)/Aﬂ/ﬂ// ‘J/'/ “"5‘0?” ‘f ""J -2-1» J’?fj"}’?/r

/nf/‘/\/ ﬂ/f’l/ /’U’Pﬂf ('n/ wnl J?r/{[[éﬂf /’f‘ ./,3 lqtﬁ 7/57(‘7’0

=

Mouthfeel (as appropriate for style) Z /5
Comment on body, carbonation, warmth, creamlness asmngency, and other palaie sensations ]
_/V) ‘-,ﬁ y; /{;fa/'/ 7 /J ',v‘" '.?H AN :‘?/‘:;','f";"" LTS e
4 ? / P
I’){’ c‘.//{ Zay 3 me;m-f 1 f:’"‘v"/ 71 / Al .: T ,/7r Ay 5 ('/
= — g

’ﬂ /7/.;//7/6(7{?;
T T

Overall Impression ; /10
Comment on overall drinkjng pleasure associated with entry, give suggestions for improvement
1513 o L ooy b 1d s e pe ".v TS
v ’ o -~
v o iaese lerlr 59 sperinl 1 ani :n..-:‘ A

A ,,(/p-}m,'yﬂ; /»7;’{‘" /-//C‘m //‘/’[(/"’ £ /r /m// r///'?//

~/r//'/f£‘wr To éf'/fur/ +r ﬁ’/f//c.uﬂ hv*//*!z/ﬂo‘:/f xr{}/,'f_

S f l { iy
! ; ' P T e
O Vegetal — Cooked, canned, or rotten vegetable aroma and A”W/ p’ a7 / / 227 ‘75 Lt "/} e ,’/7 - ’/”
flavor (cabbage, onion, celery, asparagus, etc.) (oo
o

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 7 ‘? /50

Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

Excellent (38 - 44): Exemplities style well, requires minor fine-taning, ClassicExample [0 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 [ [ H O O Significant Flaws

Fair (14 - 20): off flavors/aromas or major style deficiencies, Unpleasant. Intanglbles

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O 0O O B O Lifeles
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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[}
1
1
1
!
1
1
!

4
I
\

Judge Name (print) 4&\% %)(Ou'r\

E W3

Judge BJCP ID

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone 0 Master Cicerone

O Sensory Training O Cther

Descriptor Definitions (Mark all that apply):
[1 Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethancl and higher alcohols. Sometimes described as /oz.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue,

O DMS (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.

{71 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

0O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

L1 Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chiorophenolic).

[J Selvent — Aromas and flavors of higher aleohols (fusel
alcohols), Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

] Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

OO Yeasty — A brcady,'sulfury or yeast-like aroma or flavor,

aBrovabZe otk e |

Judge Email

N Use dvery label #5160 ________. .
BJCP Rank or Status:

O Apprentice O Recognized ’g]ertified

[ National O Master Grand Master
[T Honorary Master 0 Honorary GM B Mead Judge

[l Provisional Judge O Rank Pending

37623

Category # {8 Subcategory (a-f) (B +  Entry #

Subcategory (spell cut)
Special Ingredients:

Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, ete.

Comments

Aroma (as appropriate for style) b /12

Comment on malt, hops, esters, and other aromatics

Sote @Rt MALT SLIAHT FRUTTUWESS
TROM U@ . wALVIWL ey INTENSTY TOR. STULE

2/3

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

AOLDEY Louaug.  WnTd ADDD  CLAR(T Y
- LAOLWA ANU HEAYD

Flavor (as appropriate for style) { O /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

frendy SvEET pALY JP  FRNST Somé
VO RAITESS L SLeH T AsTweenSt  NOSE
PREGEVT | WPOLA ArTedness. £ Crltbrlinky
SWGRTLY AWEET (% 0T 1 Huwe

Mouthfeel (as appropriate for style) 3 /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

MED-LLuT  BODY (T MDA CARRAVIRIEN)

> B AU, SeErs Aod - pusTERM

Overall Impression 5 10

Comment on overall drinking pleasure asseciated with entry, give suggestions for improvement

NG BEER )N LAY, ARE MA [OGLEINE &

LATE WOP Wafpno i ReEQIRED R ME STl

ALEO LCERFA 1 UTTERNESS . Tt colld RE

BUE F0 W &G A6ED | Laole 1 AUD SeMel

Conerfuriy G0 Bwse et & VP prlelnh X

LOATE Wofs.
zé /50

Total
il Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O 0O OO O Not to Style
o ery Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
é (21 - 29): Misses the mark on style andfor minor flaws, ‘Flawless 0O O A O O O Significant Flaws
8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant, Intangibjes
ZH Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [1 [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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”

~~ Judge Name: Stephen Wharton

1
rJu
v Judge BICP ID: E1149

o 4 .
- Judge Email: stephen.wharton61@gmail.com

-----------------------------------------

BJCP Rank or Status: n/
O Apprentice O Recognized Certified

[0 National 3 Master [ Grand Master __
O Honorary Master O Honorary GM 1 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 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
I_Z/irthe finish/aftertaste; harsh graininess; huskiness.
i

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.
J Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[T Musty —

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavers.

Stale, musty, or moldy aromas/flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[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.)

L Yeasty — A bready, sulfury or yeast-like aroma or flavor.

| Category #

" Subcategory (spell out)

Subcategory (a-f)

A4

Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, ete.

Aroma (as appropriate for style) é /12

gﬁwal?ﬁj esiers, and ulherammatics B W/{ }l MM MO¢.Q
vt 2a nL WAL A Aluros¥ e hop arowd
- MY W S0 e [0y .-Q\\msﬁ esVord, Mazls
b\me, + 122¥ coavrod

_Z s

Entry#[ (188) |

Special Ingredients:

Comments

Appearance (as appropriate for style)

Commenton color, [y and, head (retention, color,
yf, Ouswaf c

nd lexture)

I%QN/ oL .

Flavor (as appropriate for style) l I /20

Comment on malt, hops, fermentation characteristics, balance, finish/aRertaste, and other ayor characteristics
SO | hizev ity forled codoimad (oot
[iabt bo\%@(v; J(GLC%FL:( nove 4. ks of {RuF.

Y leoa Llowdoe peae” vy — oo (o) S
Stnlp ' Mice [W'»GTS’J-HM bivilerniwera N

Mouthfeel (as appropriate for style) [é K /5

Comment gn body, carbonation, warmth, creaminess, astringency, and other palate sensations
MM(UMJAG’JLH q,&—s@f s 4/{,0\ . fot/eéL
M" Covhounie e

-

Overall Impression 5 /10

wem n overall dnnkmg pleasure associated with epiry, give suggestions for i 1mpr0v ment /
bwz M@ oe

(rC(a/Ud’W‘ + MMG\) B e -?ﬁu.(cz de dzac&)‘o}/

o Yrorefs ,

A z /50

Total
©

CQ Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 00 0O [ O O NottoStyle
POl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
ng: Good (21 - 29): Misses the mark on style and/or minor flaws. Flawlesss O [T @L O B Significant Flaws
Q Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
23l 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
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i Judge N][ Adam Pike

]
E Judge B,
[}

:\ Judge El adamlpike73@gmail.com

Category # Subcategt:ﬁ(a-f) Entry # 3 ‘7'{ 7 7 Y

Subcategory (spell out)
Special Ingredients:

Treasurer - IBU

_______________ SRy e U T T T T T Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comtments
O Apprentice [ Recognized [ Certified
O National O Master 0] Grand Master __ Aroma (as appropriate for style) /12

O Honorary Master O Honorary GM O Mead Judge Cém t, hops, esters, and otlfer aro tlcs l k L '
O Provisional Judge = O Rank Pending 19 1(\-"11' £ q L)LSCF

Non-BJGP Qualifications: Lo\ {V\C‘q \ \f S oboa] — ;5 e [
O Professional Brewer O Beer Sommelier O Non-BICP S ,‘- p mM\M ,‘/\J P/)&fG y\_(c M ~,L ./
\ t

O Certified Cicerone [ Master Cicerone
O Sensory Training 0O Other
" Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) i/ 3
{1 Acetaldehyde — Green apple-like aroma and flavor. me" mlor ch‘i and hm fon, Rplor, and textare) ¢
. . E\G‘\ Wice  \tee %f
B Aleoholic — The aroma, flavor, and warming effect of t }
ethanol and higher alcohols. Sometimes described as hot. Q ?Qj j = (,@ / v
O Astringent — Puckering, lingering harshness and/or dryness 7 mn‘ o
in the finish/aftertaste; harsh graininess; huskiness. ‘
Elavor (as appropriate for style)
O Diacetyl — Artificial butter, butterscotch, or toffee aroma ‘ominent on malt, hops, fermentation characteristics, balance, ﬁmsh!aﬁertaste nd bther ﬂasor charac!enstlcs
and flavor. Sometimes perceived as a slickness on the tongue. QWS L,\/\Bétv\@)%‘

0O DMS (dimethyl sulfide) — At low levels a sweet, cooked or EU \‘\' I~ f\.'C.é b ;S/{ \' N\i‘ #O lf‘c,‘ lD
canned corn-like aroma and flavor, MLO b { \-\’ij V‘(-,%% \‘"g ()-\/] { Jl&""m M

[ Estery — Aroma and/or flavor of any ester (fruits, fiuit \/\E,E(‘l% ‘;. ‘b./\e)‘hé \/'\@ O,f@f/}l/tg‘ / _.10, VeX N
flavorings, or roses). l o1 W MO% ‘“F\ \ MIO e

O Grassy — Aroma/flavor of fresh-cut grass or green leaves, 3

. . Mouthfeel (as appropriate for style)
o Light-Struck - Similar to the aroma of a skunk. Cqmment ¢ body, carbonatidn, warmilf, creaminess, astri ncy and Hther palate senfations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. \W\ﬁ{ { A i/\,; . b\ﬂ Q C)-’L_
O Musty — Stale, musty, or moldy aromas/flavors. S \\f\){\\f‘\‘ b 3 \S\Q,r\rf,%s (vd_'{s l—-\(‘(\/:;.)ov\ C.L7

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 €2 o

.3 . . —_—
[ Solvent — Aromas and flavors of higher alcohols (fusel \ﬁcom Fné on ovﬂiaﬁ\'t P leasirgssw eq{m ent, gtﬁggeamw! /\/c, NG C/
alcohols). Similar to acetone or lacquer thinner aromas. 5! i ; -
I eSerce  hut, hep Havsiy %

L1 Sour/Acidic — Tartness in aroma and flavor. Can be sharp oy
and clean (lactic acid), or vinegar-like (acetic acid). O"P@V\"Zl [ {\@(Cd 4'6) bf AN K _m _q © 0’
O Sulfur — The aroma of rotten eggs or burning matches. 3 CQD \w C’\._,‘\ le £
[J Vegetal — Cooked, canned, or rotten vegetable aroma and ')
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Z -Z, /50

Outstanding (45 - 50); World-class example of style, ' Stylist?g(ccu racy

\ 1

Excellent (38 - 44): Exemplifies style welk, requires minor fine-tuning, Classic Example O O O 0O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Tech I Merit

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O [0 0O ﬁ [0 Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangible

Problematic {00 - 13 Major off flavors and aromas dominate. Hard to drink. Wonderful O O O \E) 8 Lifeless

)
=]
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©
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[
w)
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AHA/BJCP Sanctioned Competition Program
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——— e e e e kS AR R A e A AR R ARk e e e =

: [~
i Judge N Pike

ki
| Judge Bj Treasurer -
,Judge E | adamlpike73@gmail.com T

T ———— T - S R T e e -

BJCP Rank or Status:

O Apprentice 0 Recognized O Certified

[ National OO0 Master O Grand Master __
O Honorary Master O Honorary GM 0 Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier OJ Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

IBU

—— e e - ————

[

-~

Destcriptor Definitions {(Mark all that apply):
’ﬁécetaldehyde — Green apple-like aroma and flavor.

[0 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),

I 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

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

— Stale, musty, or meldy 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
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 roften 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.

Category #

Sub tegoryga:f)
Subcategory (spell out) II \\P

Special Ingredients:

Entry # E “BB)

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

iﬂz
l Hl{ 2SN

ad Rt

Comments

Aroma (as appropriate for style)
‘mment on malt, B}:ls esters, and other arotmatics

o)  Ovev—e O
O ﬁ,\\'o.\‘\-\-— -

: dbu  MoYr
B:c..@-‘«i‘(dpkmle )

Appearance (as appropriate for style)

Cf'l%gv\on color, c]arm‘ and hea:l &entlon color, Tnd texmie\ l‘ »\c’ 2¢9
O\)Q:ns-l (e,
(

Flavor (as appropriate for style)

et on malt, hops, fermengation chyracteristics, balance, finish/gitertastey and other flavor charagteristics
% ‘i;sreJ BH\ LN PN %lq
KAA {\e-\— MO’ A ‘\e.u N ooy
M\ <u000r-"‘=3ﬁu\o /\.a\\}

\ru\

el

__é_/ 3

'S At v

Mouthfeel (a5 appropriate for style)

Wbody carbonation, warmth, dreaminess, astrmge cy, and Dr pala{e sely
A\J\_ . ‘T”f WiE

3 /5
sations s

-

Overall Impression
R nt on overalidrinking pleasu asso aled with entry, glv&&ﬂﬁg(shons for j
]

FYevy

SIT

FM}
t\v}: £,
U}Mﬁ

Qe S
V. e

Cos

p
AR &

r\‘\:\m Y (’lwckf P
OS, Trene, \:OJ‘J\-}‘M'BA*M'V\ D\‘OD\dmg}
Total Z} /50

Outstanding (45 - 50): World-class example of style.

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [1 0O O £ Not to Style

ery Good 0 - 37): Generslly within style parameters, some minor flaws. Technicaldyferit
GRYE_VJ(Mm style.andlor-minor-flaws: Flawless [ O 0O O  Significant Flaws
Fair (14 20): o droThas or major styledeficiencies- UnGleasant, Intangible
Problematic (00 - 13y Major oﬂ‘ﬂavcrs and aromas dominate. Hard to drink. Wonderful O [ O O Lifeless

Stylistic Accuracy

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any commﬁuts to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Program
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Judge Name: Stephen Wharton
Judge BJCP ID: E1149

Judge Email: stephen.wharton61@gmail.com

BJCP Rank or Status:

Eléertiﬁed

[0 Apprentice O Recognized
[ National [J Master O Grand Master __
[ Honorary Master L1 Honorary GM 0O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [1 Beer Sommelier [1 Non-BJCP
[ Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
‘S_Acetaldehyde Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

mstringent — 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).

E\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 flavar.
Ci 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.

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).

0O Sulfur -

[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

The aroma of rotten eggs or burning matches.

Entry # 4y £2 3

Category # .'8 Subcategory (a-f) (B

Subcategory (spell out) /éd) )Qr
Special Ingredients:

Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) ~5/ /12
Comment mal hops esters and other aromatics

fon) — ot eppl] otaras v poat,
N LlajL\;( Lmds = Yoo (90 R Sl firedin oot
(aetNolLelwsole \ jhereoacs ag [F Watwag, |
Mali aroaY Ts Cineef 1—”0@&03[«:“-

Appearance (as appropriate for style) { /3

Comment ncolor c[anty, and head (reteption, coloryand texture .
TP G T s Jes ey s (o)
hegd. ho\M LULZ.‘L oY emrdq o“«m %ﬁ,uﬂﬁ}o

1956 £y
16

Flavor (as appropriate for style)
Commez\;lfnalt, hops, fermentation characlerlshcs halanzg\ \(mshfaﬁertaste and other flavor characteristics

§m; (o, Aressey Aads.

HanT a( o — cﬁ\’%b\ Tt 00K ol

oz Sbtesunteh ot Y waers - Malf por
oo SRR a0 F sumedls bt “leaveS a,aéw\t\\.,
{Wllﬂa?f.n.

=
Mouthfeel (as appropriate for style) /5
Camment on body, car nalion, warmth, cr@miness, astringency, and other palate sensations

'Y e

lond - LI Vo s Gok crrldaygin
Sliatid /NM M‘H:Mﬂmcj Hae a Nm‘e-n\

Qremst,.-

5 1o

Overall Impressmn
Camment on overall dripking pleasuz associated with gntry, give suggestlon fori 1mprovement

No ¥ & aced ool by
doedefS ., fonl ov‘% ‘-M Yeaod heSS/H, a—
Wy o oY etlr. Higbo i esl JBaray A help
Yo NaXeruq mal¥ Brolile . oF Y0, AR d-T
ot \ra/{‘ﬁa){:, . Kboedls b "1«()\'4 arfovea

Z !& /50

- 1 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 [0 [ 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 0O O O 3 [0  Significant Flaws
Fair (14 - 20): Off flavarsfaramas or major style deficiencies, Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O O o o B  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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R

. Judge NalJ Adam Pike
: Judge BJC Tre\L?.lrer IBU

, Judge Em@damlpikeﬂa@gmai! com

\

A O ITF O T
-----------------------------------------

BJCP Rank or Status:

O Apprentice O Recognized O Certified

O National O Master O Grand Master
O Honorary Master O Honorary GM O Mead Judge

O Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:
0 Professional Brewer [0 Beer Sommelier [0 Nen-BJCP
[ Certified Cicerone [0 Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
L[] Acetaldehyde — Green apple-like aroma and flavor.,

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hor.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

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 (fiuits, fruit
flavorings, or roses).

O Grassy — Aroma/fiavor of frésh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

[ Phenolic ~ Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O 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).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

1 Yeasty — A bready, sulfury or yeast-like aroma or flavor.

AHAIBJCP Sanctioned Competition Program hitp://fwww. homebrewe In.org
645347
: (18B
Category # Subcategory {(a-f) Entry #
Subcategory (spell out) '\ O }{\
Special Ingredients: N A T

Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, etc.

Comments
Aroma (as appropriate for style é i /12
‘:o epit on malt, Kiops, esters, ahd other aromatics
1 - PIIL VAW ‘LW O A
f . "
:&k.lf ﬂj\%&dﬂ—-ﬁ,\,\_\* Chy

\\3%‘«, Aot Jo~ -
\\t PANY '\\\»(J»L/? Poless
Appe ra?e (as appropriate fo sty]e)

ment on cglor, clarity, dnd head' Tetention, color, aij‘ t}{ture)
¢ larre Ztt’ac/.

Joo Uovie ,/\_L@ SHIP

Z/S

Flavor (as appropriate for style) J 2 /20
mmem on mal{f 5, fennentatll)ch@}istenstlcs balance, fi msh."aﬂertaste. and other ’avor charac fs
f\
Cone

- : -L_lal F)‘f‘(’ QN
\al (‘dxw

\M:,Ll

\vh./ |
Mouthfee! (as appropriate for style) /5
Commipent on b&y, ::arbonation. jmth crcjmmess, astringency, and other palate sen; tlon
Y 1 LA ; \ {OW W
(FWAY S ERTN o, “’&mf%‘\ M’ \(JD ”ﬁu"

p NIV 1Y) A’w\\s

Overall Impression 2 /10
Commenfion overall dnnkmgpleasure associgted with entry, give estigns fojimprovement
]
I\vaw‘%ﬂ r\\Q Shieves “ﬁa" L\ 20S AN
(.) L‘f\\ (o] \ i
e ~ed W \L3 Ne.r .

Wl S ke
. ééi /50

Total

- '45""‘5 0)‘*World=elass-examp]e,o£stadp

Outstandln 0

Very Good
Good

Fair
Problematic

SCORING GUIDE

s minor fine-tuning,

(30 - 37): Generally within style parameters, some minor flaws.

(21 - 29): Misses the mark on style and/or minor Haws.

(14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant.
{00 - 13): Major off flavors and aromas dominate. Hard to drink.

Stylistic Accuracy

Classic Example O [ O O NottoStyle
Tecl al Merlt
Flawless O 0O O Significant Flaws

bIes
Wonderful ﬁ O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any cammenfs to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://www.homebrewer 554967 018
""""""""""""""""""""""""""""""" N (18B) =
! Judge Name (print) STMEDN)  BoNETTL : Category # (g Subcategory (a-f) _{> @ Entry # ’_
I ]
| ]
| Judge BICPID __E /1 4-4 ! Subcategory (spell out) M
| - ’ ' : Special Ingredients:
| Judge Email Dot bonethi :L,p._.., feo— i '
N e Use Avery label #5060 ___________ " Bottle Inspection: O Appropriate size, cap, fill Ievel, label removal, etc.
BJCP Rank or Status: Comments
1 Apprentice O Recognized O Certified
1 National 0O Master O Grand Master __ Aroma (as appropriate for style) g /12
O Honorary Master O Honorary GM [ Mead Judge Comrnent on mgit, hops esters, and other aromat; e B
O Provisional Judge 3 Rank Pending L f;a c. ! [y j A B = u..o(’/'/ ([I‘-_‘ f?\.opéf;, C s
N - ” ’ ¥ F N
Non-BJCP Qualifications: L Tepeal s L.-/’ Hlno rogi-sus Z‘;gfu-t ,
/‘_M\

O Professional Brewer [ Beer Sommelier O Non-BICP Ny .
O Certified Cicerone [ Master Cicerone 7 » i
O Sensory Training O Other (ol r“- r~ore. |} /«J g\s -ﬂu (a*fff//'ﬂ:L&-
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) S /3
. Comment on color, clarity, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flaver, j
Dz 4 r o ‘7:90

O Alcoholic — The aroma, flavor, and warming effect of '/\ A — / = = L. 'cq'/

. : : et B m . _geod e A r‘zAA SOt hom e

ethanol and higher alcohols. Sometimes described as hot.

O Astringeﬁt — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness,
Flavor (as appropriate for style)

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Commepf on malt, hops fenn tation charactensllcs, bala nce finish/aftertaste, and other ﬂavorc tenstlcs
and flavor. Sometimes perceived as a slickness on the tongue. SOt o et

01 DMS (dimethyl sulfide) - At low levels a sweet, cooked or  __ Al /o/’ o 4 o fae,/p/ .'_“r r-er Aon ) e 5 4_.,_.&&

canned corn-like aroma and flavor. ’6 ”,/ A : 6‘ aﬁ__/f é, /“ e 5'74- &-ﬂf’ oy

O Estery - Aroma and/or flavor of any ester (fruits, fruit 44/‘5(15‘,{" ' 94,. / _,e/v/ fr/pwfl\,. ,p Cou /// /éc_
flaverings, or roses). 4 A ./ff‘ . Z&,{— &) f'k‘ -
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. -~
Mouthfeel (as appropriate for styie) S"' /5

[T Light-Struck - Similar to the aroma of a skunk,

Comment on body, carbonation, warmth, greaminess, astringeacy, and other palate sensations

O Metallic — Tinny, ceiny, copper, iron, or blood-like flavor. O s ﬂq({/ 4,9 o /'Vl,g Coel b wner Lk v,
; 7

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.

I Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression

O Solvent — Aromas and flavors of higher alcohols (fusel Com(nlen on overall d:i.nhntgopleasurezssiclaled with entry, give sugg?tﬁ Zlmpmvement /
alcohols). Similar to acetone or lacquer thinner aromas. =} '-”“ L@_ﬂn
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp 'ﬂ""j - fes e, Aeor /V oboecacfec /Lo
and clean (lactic acid), or vinegar-like (acetic acid). #C—&/ 28 o (ot J—m/] 4% — feenf we M
n/t! s L\/,/ // - wl.oz\ s WM ,ér'/"c"auﬁz_mfﬂ
WIM .- /JQAJT ?A'-J'k aff;n—;ﬁﬁﬂoo’f Mad’e;h}

OO Sulfur — The aroma of rotten eggs or burning matches,

O Vegetal — Cocked, canned, or rotten vegetable aroma and
flaver (cabbage, onion, celery, asparagus, etc.) (dvv-CfS - C‘/’7f € Vo bif S‘Mf o T %ﬁ‘
_ 1 £ ,9 ]
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. ,4 g W' Total 4-0 150
il Outstanding (45 - 50): Warld-class example of style. Stylistic Accuracy
:’, Excelient (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 0O o 0O O Notto Style
((5 Very Good (30 - 37): Generally within style patameters, some minor flaws. ’Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O 0O O Significant Flaws
o Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
2 Problematic {00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O~ O O O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please se'nd any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

:'J dge Name (print) J%“ﬂh 67"? C)
1
| Judge BJCPID___E 1958
! Judge Email _ynbian grige, @gpngd Con
e Use dver’y Idbel# 3160 _____. .
BJCP Rank or Status:
[ Apprentice (3 Recognized EJ/ Certified
[ National [ Master O Grand Master __
O Honorary Master O Honorary GM  E1 Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

{0 Professional Brewer [J Beer Sommelier [J Non BICP
01 Certified Cicerone  [] Master Cicerone

O Sensory Training {0 Other

Descriptor Definitions (Mark all that apply):
0O 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.

L[] Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[0 Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy —
O Light-Struck — Similar to the aroma of a skunk.

Aroma/flavor of fresh-cut grass or green leaves.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[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.

0O 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,

[0 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, etc.)

B Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Category # / E Subcategory (a-f} g Entry # $I (f 6!6'(

/i

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) / /12
Comment on malt, hops, esters, and other-aromatics .
—evicsl

ciens plore fuct- arvbra
Low mollt chavacter . $7qght’ Aetootce Moit
ot dommant but hostyic = shight Fout
Lol A yten b character

i3
2 3

Appearance (as appropriate for style)
Comtment on color, clatity, and head {retention, color, and texture)

Thick _off whitt fead . S92l bebéle

Loppy Colowr - Geod f/avctt-. - i g bt
ool _heos] _refesntron
2¢
Flavor (as appropriate for style) /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

ladt chova ereiichre are_ Ve Jou/

/701'? b btternord (g Anilh b ‘thite

/)nn f’é:?(mwr New wovlel Siafe L A thale
B 1lsime,_ the  madt'Chavifcter ¥ 7
bk oy Ao fop phridily

3 s

C’? Cti
[

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

el fow cowbonation- v J1GA

[Aacke  Sodlia

Jf"{f}!v:f ﬂJ}‘/napct—a - ﬁmﬂwr du,,

24
Overall Impression 2 /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

/nihedl avtnna VErvr Aue o ity

Melt chaa cfeat? /delrna  cowmesily

fne! e, Mdﬂ;b&ﬁ /aéf(:c;m ‘Bots!

Ko -"‘lﬂ?hfré(‘am.# W&MJ anet }wzz/;é/
/wk M" /}’)M QAAMA/ﬁM —

/i

\J .
Total J é /50

Outstanding (45 - 50):

World-class example of style.

Excell (38 - 44): Exemplifies style well, requires minor fine-tuning,
\@‘@ (30 - 37): Generally within style parameters, some minor flaws.
Goo (21 - 29): Misses the mark on style and/or minor flaws. O 4O [ Significant Flaws
(14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Iut&%les’

Major off flavors and aromas dominate, Hard to drink,

Fair

Problematic (00 - 13):

Stylistic Accuracy

Classic Example [ O 0O O NottoStyle
#hniqal Merit
O

Flawless

Wonderful 0O 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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- T T R e e A e e e = e e e

Judgel .. Category # Subcategory (a-f} Entry#| S < 7;76
Adam Pike _— [\
Judge Tre\ggvrer - IBU Subc.ategory (S.pell out) {\7?‘\\
Special Ingredients: \
Judg adamlIpike73@gmail.com
P £ Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.

BJCP Rank or Status:

Comments
I Apprentice O Recognized O Certified :
[J National O Master O Grand Master __ Aroma (as appropriate for style)
[J Honorary Master [ Honorary GM [ Mead Judge C‘%‘
O Provisional Judge [ Rank Pending )

Non-BJCP Qualifications:
O Professional Brewer [ Beer Sommelier 00 Non-BICP

nt on malt, hops, esters, and other jromatics ‘\’
Moo Rep) ovora with <

/12

ol

CoMes  PWooen., )
\A_— SN YW -

O Certified Cicerone [0 Master Cicerone

E1 Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

Appearance (as appropriate for style)

Z /3
lwé?.

A

[ Alcoholic — The aroma, flavor, and warming effect of

(olOur

Comment on cplor, claniand head{ki tion, colar, and texture)
Cxelen le rnta a0
AV WA

neh Vreaol

ethanol and higher alcohols. Sometimes described as hot.

[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

'Ic)

;Z 2 /20
(e, andothe flavor characterfstics

[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma

Flavor {as approprjate fori
Commient on malt, hogs, ferm!
and fiavor. Sometimes perceived as a slickness on the tongue.

\‘r\l\f\

tation characteristics, balance, fi { is aftertas
eSS, Amih tR2]

[ DMS (dimethyl sulfide) — At low levels a sweet, cooked or

Doxlaﬁ—e_

{-.

canned corn-like aroma and flavor.

A= hov) “OveOUr

1 Estery — Aroma and/or flavor of any ester (fruits, fruit

tSa \\Q\\TA’) G ‘l
=Y

\OL ceel .
<

flavorings, or roses).

0O Grassy — Aroma/flavor of fresh-cut grass or green leaves.

1 Light-Struck — Similar to the aroma of a skunk,

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

Mouthfeel (as appropriate for style)

=)

s

tringency, and ofli]pélatéscnsar

n{ce

ment orgﬁdy. d rbonal
fﬂ: ood g
. /

O Musty — Stale, musty, or moldy aromas/flavors.

jwarmth creammes S

billere d”

[0 Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

?f_;‘&ﬂbcﬁ:yo,nh‘@f—w aoef
p— u

)

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

ciated pyjth entry, give suggestion fo#m#m
b_‘i@y? O, ;CZIC_

avoy—/ Yitrertess, halever

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

Creoell
‘\-ke, f@mb\f\@.o—w oD Me, e \-r

[ Sulfur — The aroma of rotten eggs or burning maiches.

Louvenl atias

g \l_"“jLL?_

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

\éb\

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Total

ggi /50

Outstanding (45 - 50): World-class example of style,

Excellent. .38 =44): Exemplifies styie well, requires minor fine

Very Good (30 - 37): Generally within Siyie Tavaletsrs; Soie minor flaws,
Good (21 - 29): Misses the mark on style and/or minor flaws,

Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant.
Problematic {00 - 13): Major off Mlavors and aromas dominate, Hard to drink,

SCORING GUIDE

Classic Example

Flawless

IntAngibles
Wonderful O 0O d O Lifeless

Stylistic Accuracy '

O O A8 0O 0O NottoStyle
T ical Merit

O O 0O 0O Significant Flaws

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send a(rry-r.%mmenu to Comp_Director@BJCP.org
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18B) =
Category # Subcategory (a-f) Entry # |_

Stephen Wharton E1149
Subcategory (spell out) IQ PA’

|
I
E Judge BJCI
|

snowjules@bigpond.com
. Special Ingredients:
Judge Emal .
Mmoo il semverymoe ooy T 0L Cor0ow Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.
BJCP Rank or Status: { Comments
O Apprentice [1 Recognized Certified
[ National O Master [ Grand Master __ Aroma (as appropriate for style) 1O /12
[0 Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics
© O Provisional Judge [0 Rank Pending eomre, By {,\Q,bf QS Sem M A Qlany, | LO'I/J
Non-BJCP Qualifications: fniteolone “ wonelds T Nice clean arenny
I Professional Brewer [ Beer Sommelier [T Non-BICP W( { mokA hb\*‘ &no“ 1,1.{(,-‘ l/\Mg

[ Certified Cicerone [0 Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 ° 5/ /3
N lOr and, texture)
O Acetaldehyde — Green apple-like aroma and flavor. Comment on colar, la"ry and head (mwmm" y
arle S , ¢ '11"-\ Leny hae ol

O Aleoholic — The aroma, flavor, and warming effect of I3
ethanel and higher alcohols. Sometimes described as hot. ‘\d%\!“ h’"

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/afiertaste; harsh graininess; huskiness. FI ) i
AVOr (as appropriate for style) /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation chamctenstms balance, f nish/aftertaste, and pther flavor characteristics
and flavor, Sometimes perceived as a slickness on the tongue. SH-¢OVLA R+ — P YA lﬂﬂﬂ% {es s,
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or 15 ‘{'?USLL 9(?\0{/63&1 . N C)e, M-&[OVL ,ﬂm,kf' hou ey
canned corn-like aroma and flavor. d@lﬁ . Lowy” D& fen ‘5.;’\ enale Poss bt {rd-n,.n. l/LO\A '
Estery — Aroma and/or flavor of any ester (fruits, fruit StV Lido e?sna bi #((p\j,&s N/ ce acou e
mﬂa"""ﬂgs» Or 1052s). | mald netesYin aﬂ&r’ Md@ boot a b { (a?’ w0,
Grassy — Aroma/flavor of fresh-cut grass or green leaves.
Mouthfeel (as appropriate for style) é /5

O Light-Struck — Similar to the aroma of a skunk. Commentfn body, carbonatmn C\V‘?ﬂl creaminess, agtringency, and other palate sensatiops

[ Metallic — Tinny, coiny, copper, iron, or blocd-like flavor. (U~ # 2k eﬁtam 6&(4" f{] Ay ol |
O Musty — Stale, musty, or moldy aromas/flavors, i) RJCL‘- A L\N @5'{‘(("! [ W&’cj .
U v ~

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic 7
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression J

O Solvent — Aromas and flavors of higher alcohols ( fusel Comment on overall drinking pleasum assc}c_n%ﬁ suggestions cfr |mprovement o{
imi : A T "4& M ring . Boo

alcohols), Similar to acetone or lacquer thinner aromas.
- . {erploly betwerd Diwey —’lfld\as ¢ fFuit
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp ' L :
and clean (lactic acid), or vinegar-like (acetic acid). Q"?\LQJ‘Q /[9‘«\7(' +L~w '("E')\'u( \('0( ¥l (}0(&( ie ““
ovevell el ‘LM MR vima elecnke, ‘ﬁw\
deegoiney Phe Form d€ind e bit + upHo Trelf

O Vegetal — Cooked, canned, or rotten vegetable aroma and AT AT B : s = :
flavor (cabbage, onion, celery, asparagus, etc.) Pm %l (‘E \{-(:P L)@(G"‘ﬂ g G"Wf~ 6“% @(?&F‘f‘ .{

O3 Sulfur — The aroma of rotten eggs or burning matches.

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 4! ) /50
~
B Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=38 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O m O 0O 0O 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/or minor Raws, Flawless [ 3] O DO [ Sigoificant Flaws
S Fair (14 - 20): Off flavars/aromas or major style deficiencies. Unpleasant. . Intangibles
[zl Problematic (00 - 13); Major off flavors and aromas dominate, Hard to drink. Wonderful O N O 0O O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments 1o Comp_Director@BJCP.org
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Category # f& Subcategory (a-f) 8 .Entry # by /8 35-&

]

3

1

| Subcategory (spell out) '}\D \{\
)

[}

) Judge Na ] Adam Pike

Judge BJG Treasurer - IBU

Special Ingredients:

-

~ Use Avery label #3160 -"  Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, ete.

------------------------------------------

BJCP Rank or Status: Comments

{1 Apprentice O Recognized O Certified : E:
[ National £ Master [J Grand Master __ Aroma (as appropriate for stylc) / /12
] Honorary Master O Honorary GM O Mead Judge ent or ma , hops, este and other aromatig's

@iﬂ *%L‘: / hes ch O

(‘\f

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:
O Professional Brewer [0 Beer Sommelier £ Non-BICP \ x\"’\p e WV\/\ -\.Q,J ' %O— . 10{/\/
O Certified Cicerone  [] Master Cicerone ! \ ‘ 2
O Sensory Training [ Other \{;IQU;\\CX\V ':\t.&,“« \‘\' + Q"\@u\ ol b‘C/
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style} S . _Z__/ 3
1 Acetal dehy de — Green app]e-like aroma and flavor. ?&ra[or, clarity, 4nd head (retenhc@ olor, and xture) 0 0’ bu {.
[0 Alecholic — The aroma, flavor, and warming effect of =
ethanol and higher alcohols. Sometimes described as hot. Co \@ AS ‘ “’ Im 3(\.\_,0 d b"t{\_}: =

i1 Astringent— Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

Flavor (as appropria) rstyle) / 20
ap iacetyl — Artificial butter buttcrscotch or toffee aroma ent on malt, hop fe entation characteristics Jbalance, finish/aftertyste, a {her flavor charactenstlcs
and flavor. Sometimes perceived as a slickness on the tongue. GQWA )

b, Yo ‘L\Q\
S ol e ,QLilqo

[

] 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
. s . . outhfeel (as appropriate for style) ; /5
[ Light-Struck — Similar to the aroma of a skunk. C mment%) dy, carbonatioq, warmth, greaminess, asmnge cy, and otﬁei;;la e ensatlons‘

O Metallic — Tinny, coiny, copper, iron, or blocd-like flavor. Y & fu\.rv-\, )

O Musty — Stale, musty, or moldy aromas/flavors. _W\ Cb*{ W‘Q\ )
[1 Oxidized — Any one or combination of stale, winy/vinous, K___,
cardboard, papery, or sherry-like aromas and flavors.
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic S’
adhesive strip, and/or medicinal (chlorophenolic). Overall impressign _ s 10
, Fent on verall drinking pleasure associated with entry, give suggestions for j 1mproveme
O Solvent — Aromas and flavors of higher alcohols {fusel @ k‘f
g ( venbe b, tewa U(Qa,d‘

alcohols). Similar to acetone or lacquer thinner aromas. &(
M’O\ S L)Bed ‘\-@0 AL LAY \K?Sfrﬂ«%l A
™

[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid). M -
3 VNO"( Prittereds dvel b

\.\ot VO ¥

[J Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, )’otal Z 2 150

Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-funing, Classic Example 00 [J 0 0O Notto Style
%}L_GOO(L\ oo (30.2.37):_Generally within style parameters, some minor flaws, Techiical Merit
(21 - Zg)mw‘andformmoﬁﬂaw Flawless a ] O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major szmmm I ibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 O | O Lifeless

BJCP Beer Scorésheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any E:—émmen&s to Comp_Director@BJCP.org
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JE——

~

Stephen Wharton E1149—

snowjules@bigpond.com ——

TN PN Use Avery moei# Jiov __________.. -
BJCP Rank or Status:

1 Apprentice [J Recognized D/Certiﬁed

] National O Master 1 Grand Master __
£1 Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge  [1 Rank Pending

Non-BJCP Qualifications:

O Professional Brewer L[l Beer Sommelier O Non-BJCP
O Certified Cicerone [ Master Cicerone

] Sensory Training O Other

Descriptor Definitions (Mark all that apply):
;ﬁAcetaldehyde — Green apple-like aroma and flavor,

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot

[ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

1 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

&Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

1 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Mousty — 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).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[J Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

A
]
1
I
]
]
r
1
[}
1
[}

Entry#l: (188 j

Category # Subcategory (a-f)

Subcategory (spell out) A {D%
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) 7
Comment on malt, hops, esters, and other aromatics )

12
Lo CfuS e, hop overina (orange) « Toveh.of
QLN %MJCQ {aco¥eldlofe\. Nice /8y
Uj’}/w{/[f’ Md‘m/\ﬂt HO}Dg covld ée,..&l '*/ézjéék &\(‘7@7

Appearance (as appropriate for style) . DIL /3
Comment on clor, clarity, and head (ret[utmn

‘DM(C cglor, dtexozﬂré (Qf' SI"/’Q or‘(?‘-
\,JL\M(LG,(‘-QWW\M heool ofes qa’éééffl Good
C/tOV‘N{'\\

Qe

-
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charactens cs
QZ @s&m pers ¢ gl Wé

Flavor (as appropriate for style)

Sleoveg

M 2 ptanas~/ Am FHarkdeid Mo fF /S
Swtef § o {0l “obabin". Nep vmfm r’//Q.
Quickly . Atovel nda Q"Wd

o ckc‘&; [ade hop chotoclen,

Mouthfeel (s appropriate for style) 4 /5
Comment on body, carbenatipn, warmth, creaminess, astringency, and ather palate sensations

POt . Ok Car v - {ghl Crecunines
No ﬂbs'('mhq@:/wfq Thire 15 a (rma\um:a Savtuiy
\‘H‘u." oy ite <

Overall Impression '6 v o

Comment on overall drinking pleasurc associated with e Q /gwe suggestions for i lmprovem ZtM
NOVL A b()«l( ,?,r“ bunX loels ‘Lqﬁ'@l

t Cow\'p(‘e.»x N, .qu aceh‘alcﬁﬁriugﬂ dOlteeis
Lacks o "mmidLlt pafled” + lofe hes novas.
Loole. ot ~four Yokt flealll. , gond Starion
nAB e e L\,B-{)‘i v biYter uueég"

31

[3 Yeasty - A bready, sulfury or yeast-like aroma or flavor. Total /50
= Outstanding (45 - 50): World-class example of style. Stylistic Aceuracy

8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample [1 O ¥OE O O Notto Style

el Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

% Good (21 - 29): Misses the mark an style and/or minor flaws. Flawless [0 0O ¥0O O B Significant Flaws

g 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 OV.O 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp://www. homebrewersassociation.orj

lﬁ i’/
EJudge Name (print) ﬁ{”;"(’ r‘/ vty
]
| Judge BICP ID /
[}
)
[}

JudgeEmall ﬂoy;,';/ /&'/? ’; ‘4' I '”%K el

1
]
]
I
1
1
]
1
]
!

e Use dvery label #3160 _ .. ______."
BJCP Rank or Status:

O Apprentice [0 Recognized O Certified

O National O Master 00 Grand Master __

[0 Honorary Master O Honorary GM O Mead Judge P

O Provisional Judge  GkRank Pending RN

Non-BJCP Qualifications:

EProfessional Brewer [ Beer Sommelier [ Non-BICP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alegholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[ 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 (chiorephenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Soeur/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.}

Category # ’S/ Subcategory (a-f) __ ) I 3 Entry # \{ 79 5 6 C(

Subcategory (spell out) /4Jrn=ﬁ)ﬂl"& il rO Lo //
Special Ingredients:

iy

Bottle inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) 6 /12
C?ment on malt, hops, e?]ers. and other aromatics

1 : , L
44]1»/&?[7]”]" W, fl7l r‘///aWd; [r:;'..f\,fk’ﬂ &,

(G////nh/' }ud(?‘/ GVO’VW} f/f’/’/L’ (ﬁw//r/ﬁ. 2l )t )]
/

Appearance (as appropriate for style} S 3

ment on color, clarity, and head (retennun color, and texture) i '

/] /’//fi"' t; 2 n/t‘Jao“’ /J/‘ /‘,z/'f‘;f/ 1005
/oo !

Flavor (as appropriate for style) ? /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charactenstlcs

Vo S"fmyﬂﬁ r’)a’/,//nw// rfﬁ}?/ﬁ ,ﬂ/./ 2 AW ’/,o gy M 7

/&f&. ) mﬂ/‘?ﬁ‘/ her fM g n {’ a4 44,'/7/ f"/l:m &f‘n’ ?c?!{%’.lwf 3 1/?,/ 7

S [/ - [ £ }
f""’fh A L 1 A .—’fvn{m o 7"5’.’;79 "f&‘) f/hf’ ¢ 'Jﬁ("’f'\’“' i e
. : 2 %

fa!v"}?ﬂ N
7

Mouthfeel (as appropriate for style) 2 /5
Comment on body, carbonation, wagmth, creaminess, astringency, and other palate sensations

VW\/ /rﬁ 7' '}/h H\A;/\Il :"r’”//{"nr'\ e J?!:/f/-'f' CEn \fl‘/-'fy
F

v 2] 7 . [T
T B4, /)/V\/ f,‘/ hzol N s ST e N 0, Ta S e
g B F i / wt

Overall Impression ‘1 /10
Comment on overall drinking pleasure associated with entry, giye suggesuons for 1mprovement _/ /
7 il

f/’hffj"? c;/(’_/,,L Gl 5-/7L Y ,//é' :a // i
o bedds f,. o tcoming Lln ”“//rx/n'//'»— xr/r. z/Vﬁ/Vr/;

For an A4 e /////M b, and’ blerrchosg Lo
nw/ el ,7{6‘;’;1 0, To /1/,«/; / j?o/iﬂ’//i’ i nr.’ﬂﬂ'(/u’
_ﬂ//)n//'///!/'{" '-lif\f o 1‘ A/J f (’ /A’/yyvaﬂ '/-!;/') "J'G’Jr?r";, 7 r,(’

ofn///ag{/ G 7 1, Gl

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ‘ s g-‘ /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ I o 0O -/ 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 B 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 [ [ [ [ Lifeless
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewer ‘on.org
R N 479364
' Judge Name (print) {o‘t\'«g %’@'w\. ! Category # Subcategory (a-f) Entry # l: (18B)
'Judge BICP D __E il | Subeategory (spell ouf)

1 Special Ingredients:
Judge Email abm Y a@i—ubnér C@P{QJ P g

________________ Use dvery label #5160 _________ S Bottle inspection: O Appropriate size, cap, fill level, label removal, etc,

BJCP Rank or Status: Ve Comments

OJ Apprentice O Recognized P&l Certified

[T National I Master [0 Grand Master __ Aroma (as appropriate for style) 5 2
C] Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics

O Provisional Judge [ Rank Pending MERL . SacwT R0 T WNeE - WK Waedty b 0

Non-BJCP Qualifications: NEEDS NoRE INTEWSITY Tol &TWif.

O Professional Brewer [ Beer Sommelier O Non-BJCP
[T Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for siyle) Z /3
O Acetald ehyde — Green apple-like aroma and flavor. Comment on color, clarity, and head (retention, color, and texture)

Phil COrD Vit 606D CLARITH
WEAD TIED To  POTHeY. Qo

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/afte ; harsh graininess; huskiness.
n s rtaste; harsh grainine Flavor (as appropriate for style) Cr 120

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment cn malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flaver characteristics

and flavor. Sometimes perceived as a slickness on the tongue. & (4G HMT  SWEET B{u:ab\; AT UF EodT
1
[0 DMS (dimethyi sulfide) — At low levels a sweet, cookedor  _WITH A SHAC KT SWEEST FTRWT afilpd HOP

canned corn-like aroma and flavor. Frdut . . GATTENESS 15 6 FHE L0 S(DE
O Estery — Aroma and/or flavor of any ester (fruits, fruit EVasies NEUTRAL. . {MVQ@Q& D RITTER ~ESS
flavorings, or roses). LAUL-IE 102 IW—ENSIW f—@i_ AnD /:] A
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. 2
. .. Mouthfeel (as appropriate for style) /5
O nght'Stru‘:k — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. AR VA RODY Wi MED U AALRSRNION 5
T Musty — Stale, musty, or moldy aromas/flavors. B SMUE | LAUd g rrAyeve. @ BT Eﬁ.l\tﬁb

O Oxidized — Any one or combination of stale, winy/vinous, LEAVS "ﬁ"ii: BEEK  WATEEY .

cardboard, papery, or sherry-like aromas and flavers.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). OCverall Impression /10
R . Comment on overall drinking pleasure associated with entry, give suggestions for improvement
O Solvent — Aromas and flavors of higher alcohols (fusel
cohols ( MrZ ceaw REER BoT LACKIOA —rhs

alcohols). Similar to acetone or lacquer thinner aromas.

o . oMY e A APA. LOOE D P RITTEGHY
[1 Sour/Acidic — Tart d {1 . Can be sh
ar?clll Zleaﬁl (;‘;ctic ac%fso;nv?;zl;l;-ﬁ?ke (Zz::ic :;::Iild).es P £ Late HOP Abb!‘(’@h‘g LOOE Tb jlegeAsS
DA Qe Aot NV A SOME BSTUE FALT

O Sulfur — The aroma of rotten eggs or bumning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and J:—m' OMLAY
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 'Z.ll- /50
Outstanding (45 - 50): World-ciass example of style. Stylistic Accuracy .
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [ O 0O Xﬁ Not to Style
Yery Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
(21 - 29): Misses the mark on style and‘or minor flaws. Flawless [ O O [0 Significant Flaws
Falr {14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink, Wonderful O 0O O 2@ 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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BJCP Rank or Status:

O Apprentice O Recognized O Certified

[ National O Master 0 Grand Master ___
0 Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge  E‘Rank Pending

Non-BJCP Qualifications:

IZ]/Professional Brewer [0 Beer Sommelier (1 Non-BJICP
[ Certified Cicerone  [J Master Cicerone
O Sensory Training O Cther

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher aleohols, Sometimes described as hot.

lﬁ/Astringent = Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

00 Metallic —
O Musty —

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

Tinny, coiny, copper, iron, or blood-like flavor,

Stale, musty, or moldy aromas/flavors,

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenotic).

O 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).

0O Sulfur - The aroma of rotten eggs or burning matches.

B Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

SY6 Tvz.

Category # { g/ Subcategory (a-f) g
, 7 ff,f
iwencon Poie A4l

Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

i l /12

P

Comments

Aroma (as appropriate for style)
Comment on malt, hops esters, and other aromatics v 7

] ]
C‘bcd "on 0// yig S7 ;w" o :,/c. . 12 s fi ‘
7 LN _Ih o BCH0T

ekl

‘ Pk Ml 3?’-":-‘5‘

CEVE

Appearance (as appropriate for style)

Conunent on color, clarity, and head (retention, color, and tex}u;e)
Bx0a7 _rrlcyy. Aced oy’ v

7 L '

Vel C"/ iy

Flavor (as appropriate for style) Z: /20

Comment on malt, hops, ferrnenlalm,n[charactensucs balance, fi mshfaﬁertaste, and other ﬂavor characteristics

Loypnts .

,?'1
L,\df 4 /}!

L1 ‘v g (’!ﬂ» 7 i/
[V
&.}7’ ?’ét" ";'/!71/'! l-nf,'l'.” CCL im '-1/" £ ’/?f {“)”' i f’.‘,f - ('."'";/’
; AT y
b EDDPY hinh et Cifyye —ZV{/HZ‘/

[ [ 4 e‘/o//V f f‘/)mm'w‘/‘ j)fnm évrn/’ /Jm// / ”m—nﬂv /r,‘ﬁ!/'//ﬂ.
t."[. ,aﬂ.@”/ jfor/af/fs /

.__.

AV

-y
Mouthfeel (as appropriate for style) 5.2 /5

Comment on body, carbopation, warmth, creaminess, astringency, /1d other palate sensation: j
Ao ed D08 riom LGubenn F Ion . Sier
?»)w”!/'-j.&.’/(’é.’{ 1")//7€ ng/ﬂa&ﬂ 7! y// 2 /It.b‘

1]

v [
AT
7

(;

Overall Impression l /10

Cominent on overall drinking pleasure associated wath entry, give suggestions for improvement
Thic K4 mc'f/’ hecr, | S‘mz’f (71 i s
Yho (Tn f/-"»/// , C (o ril e A sl Fent doe

el ie ara-//{ ol halemie i ‘ﬁ)"/’!f"ﬂ’i(‘t( gt 1y 7wt
//!/\/ %/71' mn"lz f:-. r"/.r’i\ ,;’.w..{,‘ l M;Jr{.ﬁ.-/ﬂ 7 ﬁﬂf/ ("/{HH‘¥
“aldyneesdt aldedintle T dnels AT AT ane
Culovbeew (veh 'y contul rengl/l . 57.-:/..*; >

'
A
R v

v
fs ISV 0

Fal

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 3{; ,;‘w /50
a@ Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O o O [ Not to Style

Wl Very Good (30 - 37); Generally within style parameters, some minor flaws. Technical Merit

% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O 8 O Significant Flaws

S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. - Intangibles

2 Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful [ O 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersas- rg

S T T T T T e T ST TS ~ 546943
’ A}
! Judge Name (print)(\’;m.; &mw—n , Category # ]8 Subcategory (a-f) 6 Entry # (188) J
[ Y 1 S
| — 1
. Judge BJGP ID £ ) i Subcategory (spell out)
- ]
- 1, Special Ingredients;
Judge Email Adpcotwn b3 @ %@Hsm& . CAMALS P g
M ————— Use Avery label 85160 _ _ _ _ ______. " Bottle Inspection: [ Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: P Cotmments
" O Apprentice O Recognized X[ Certified
O National O Master [ Grand Master __ Aroma (as appropriate for style) l!z /12
O Honcrary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics
[J Provisional Judge [ Rank Pending AP CTEUS WOR WDETE 0P FRANT Wit
Non-BJCP Qualifications: SWEEA QREADY  rALT RaACC i, VP,
[ Professional Brewer [ Beer Sommelier [ Non-BICP
O Certified Cicerone [ Master Cicerone
O Sensory Training I Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 /3

Comment on coler, clarity, and head {retention, ¢olor, and texture)

1 Aleoholic —Th favor. and warmin offect of SOVRED  CoLOuR - LOUD CLAL G 1 JeTd A
coholic — The aroma, flavor, and warming effect o Y - -
ethanol and higher alcohols. Sometimes described as /o, LA i W \TE ROCZ"’ HEAD

O Astrihgent- Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Acetaldehyde — Green apple-like aroma and flavor,

Flavor (as appropriate for style) ‘ éf' 120
[ Diacetyl —~ Artificial butter, butterscotch, or toffee aroma Comment on mali, hops, fermentation characteristics, balance, finish/aftertaste, and other flaver characlerisfics

and flavor, Sometimes perceived as a slickness on the tongue. NTTEAESS v Fedue MASINE,  Reno~
[0 DMS (dimethyl sulfide) — At low levels a sweet, cookedor  _MALT R LRNT =ALAD LATZ WOP Mofies  dnbAnCe

canned corn-like aroma and flavor. TOWARLS  BeEd eSS O A S8y QiTTER.
O Estery — Aroma and/or flavor of any ester (fruits, fruit OGS . LN A m")(’f‘

flaverings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (as appropriste for sile) #‘[ 5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. DWW R Wrt  MEDIUA. eORB=NTTION tS
0 Musty — Stale, musty, or moldy aromas/flavors. o THTULE . S CHT AsTianter-C

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal {chlorophenolic). Overall Impression ' /) /10
. . Comment on overall drinking pleasure associated with entry, give suggestions for improvement
O Solvent — Aromas and flavors of higher alcohols (fuse] .
alcohols). Similar to acetone or tacquer thinner aromas. ROT o ‘\3.33‘) LT L% BLEEe | WAUONE A B
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp 0? MALY T (OWTER Y et S‘mmas
and clean (lactic acid), or vinegar-like (acetic acid). CoVL DO WeTw A G MOEE LATE 1OES To
O Sulfur — The aroma of roften eggs or burning matches. &0 [’Q'JCE Wefut @ "rﬁ’-‘a‘w Ess LOX 10 HpS
[ Vegetal — Cooked, canned, or rotten vegetable aroma and S‘;@ﬂﬁ. ENSCY ( m 5 ToL. NN’( x w MT}’
flavor (cabbage, onion, celery, asparagus, etc.) Yor ‘-\Dp\‘f'fﬂ?\] N
[ Yeasty — A bready, sulfury or yeast-like aroma cr flavor. Total 3\3 /50

Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

Excellent = (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ o a O Not to Style
Yery Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

Good (21 - 29Y): Misses the mark on style and/or minor flaws, Flawless O . O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O [O O O Lifeless

w
2]
=)
Q
)
=z
o
Q
Q
7]
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.or;

-------------------------------------------

"Judge Name (print) Ju/rafq Grig

S S

| Judge BJCP ID _EZ 19 58
1 Judge Email _, [nhan grge) @qme ] eon.

]
\

S A Use dvely label 5060" . .
BJCP Rank or Status:

O Apprentice O Recognized O Certified

{J National O 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-BICP
[ Certified Cicerone [ Master Cicerone

O Sensory Training O Gther

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 Aot

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

OO0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

E{Estery ~ Aroma and/er 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.
[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).

[ 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).

O Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — C’ooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, etc,)

LI Yeasty — A bready, sulfury or yeast-like aroma or flavor.

2

Entry #

Yzl y

Subcategory (a-f) t,;

JIFPA

Category # / E’ '

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) /12
Comment on malt, hops, esters, and other aromatics
winthel. Aoy avewa - citves /fo/O
Véw«; [oww miall Backébore amel G/ gLt
ma:ru eate)r - ﬁox) Lirehn 2 ﬂ’/fﬂ/ﬂﬂ.ut o)
Jlant ’ areen M/?/( Gn ern |
i 9
Appearance (as appropriate for style) 2 /3
Comment on color, clarity, and head (retention, color, and texture)
(Jrem whide ﬁpﬁ‘(‘/ — rleleciny  beuhible
Looo! c/am/j & oo o heael retietr o—
A
Flavor (as appropriate for style) /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charactéristics

Splevy efltv v thavackv  Lown  vrepnt

Low 4o vewy, 'Jow Aop phovactor | %
vew, Jult/é /et Compd fex e ha,
Frnires harb 1o 7

Mouthfeel (as appropriate for style)

¢
: 45
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

ediin,, High raybonalice _  nnedlio ba:fa;

Slght o0 ffessn 5 fomih = hawihness
. T}
Overall Impression é /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement
/'/5‘”0/ 75) &t@cxfw’f’ A wethoot the beviimele
Chereo ofes i hye 0/ an Ao Mo B2 g
blev. Sauld  but /’4/84/) & 9ein o
Comnlenh - Lovk =t your Geeant i
hged K rétie,
Total 1 ‘ - 150

Outstanding (45 - 50): World-class example of style.

Problematic

(38 - 44): Exemplifies style well, requires minor fine-tuning.

(30 - 37): Generally within style parameters, some minor flaws,

(21 - 29): Misses the mark on style and/or minor flaws.

(14 - 20Y: Off flavors/aromas or major style deficiencies. Unpleasant,
(00 - 13): Major off flavors and aromas deminate. Hard to drink.

Stylistic Accgjcy 7
ClassicExample O O O Not to Style
Teghnical Merit

Flawless [] O, 0 0O Significant Flaws
Intlagéibles L
Wonderful [0 O O L Lifeless

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www homebrewersas--

"Judge Name (pring SZMEoNS RpEZIE |

:Judge BJCPID __ /= 1/4~£ : Subcategory (spell out) /4’/24—
| Special ients:

Judge Email _S\ec0n, éo“,”\g—,h,m Lem | POCR Ingredients

Category # ,g Subcategory {(a-f) g

_______________ Use dvery label #3160 ___________.' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments '
O Apprentice [ Recognized O Certified e ;
£ National O Master [0 Grand Master __ Aroma (as appropriate for style) E /12
[0 Honorary Master O Honorary GM [0 Mead Judge Comment on tgalt, hops, es e , and other aromatics
O Provisional Judge O Rank Pending ﬁ - v/?:f) ¢f &?ﬁwe / 4.‘/ C‘dn.r'h ofer”
Non-BJCP Qualifications: //a f?' / o’ Mmeﬂ He Aff.. >0M— | o
O Professional Brewer [ Beer Sommelier 00 Non-BJCP 94,.. Ae é/‘ /{9\,\/ COren ﬂ P f\ ciem e Je (o
B Certified Cicerone [0 Master Cicerone N
O Sensory Training {1 Other M'”&' - Aef&" f‘ d‘""fj‘
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) & [ /3
O Acetaldehyde - Green apple-like aroma and flavor. Comment gn c}lr, tﬂanty, and head (retentmn colot, an texture) \
D Aleoholic — Th fl d warming effect of N e"'d L. 5e e
coholic — The aroma, flavor, an ing effect o
o Vo warming . ..A\!V Z'LHIA m.-éh';(. 2%t

ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. " FIavor (ss appropriste forstyle) / n? /20
0 Diacetyl — Artificial butter, butterscotch, or toffee aroma Commegt on malt, hops, fennemahon characteristics, balance, finish/aftertaste, and other flavor characteristigs
and flavor. Sometimes perceived as a slickness on the tongue. ,jr ,ﬁef o) 3 ;_arr-z w. ) - ! ,} ; e f&_’ ﬂﬂf
[ DMS (dimethy! sulfide) — At low levels a sweet, cooked or LAh Sl abr ?’ﬁpm. | elinemedsr™

canned corn-like aroma and flavor. lk c L-v.g & /f{ #fg__ ,l\ /‘ -
7

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[T Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
O Light-Struck — Similar to the aroma of a skunk. Momhfeel (as appropriate for style} L/ 5

ent op body, car onatwn warmth creaminess, astringency, and other palate sensations
[ Metallic — Tinny, coiny, copper, iron, or blood-like flavor. '/f Z 4 A o,..,; = bneel el D4 - 'Za . &
O Musty — Stale, musty, or moldy aromas/flavors. (" Y {v\ el . ond [ ';f/r ~ ﬂff{ﬂv. pr— -—,_ﬁ:"we

a 7 7 :
O Oxidized — Any one or combination of stale, winy/vinous, _g./ /_ e a /A f? Pt e Car by e fﬁd—\ "g‘/f» Yz s

cardboard, papery, or sherry-like aromas and flavors.

0 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenclic). Overall Impression ';Z
. , Comment on overall dnnkmg pleasure iated with entry, miye suggestions for i 1mprov ment
O Solvent — Aromas and flavors of higher alcohols (fusel -Z L
g ( P-u Buf & ; 2 ew W e vﬁ‘l’ﬂ ZO;”’

alcohols). Similar to acetone or lacquer thinner aromas.
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp b k} —— Al#k‘ V‘E—f};’"‘l g 4 4"'}5 E?“""" > ‘?“‘i‘" gk'
and clean (lactic acid), or vinegar-like (acetic acid). _&#ﬁm A —er - / + A V-IL‘v o 4.» P ‘o rZ;‘f"/ oty-o/
e 73 T
O Sulfur — The aroma of rotten eggs or burning matches. Gﬂ'@//‘ Eut: / el v-ﬂ ﬁvfé Wl— e oS -40“-* 74'»-’/?{1-« /
O Vegetal — Cocked, canned, or rotten vegetable aroma and % = ”&”l“‘*ﬂ ’é” f Surl. , 5""— ©n)b ‘4‘”-5/6
flavor (cabbage, onion, celery, asparagus, etc.) Zk’zf ,&(A uln 4 /\4 & /Af!/ct s }’ 4 Sow-e. ap/ / A‘e}‘.

7 /10

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total '%L /50
Outstanding {45 - 50); world-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O a 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 \E\ O 0O 0O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. y Intangibles
Problematic (00 - I3): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 B, B0 O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please sénd any comments to Comp_Direg P.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.ors

e r e ————— .

— '
Judge Name (pring | 0%y (e
Judge BJCP ID _ ES(] &5

~

Judge Email edoenantsd £ ﬁ.’J‘foaﬂ‘Egi’-fﬁl"‘ el

e Use dvery label #3160 __ __________ .
BJCP Rank or Status: _ /

O Apprentice O Recognized ‘ i, Certified

[1 National O Master £1 Grand Master
O Honorary Master O Honorary GM O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [T Beer Sommelier ] Non-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flaver.

O Alcoholic — 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.

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 flaver.

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.
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.

)ﬁ)xidized — Any one or combination of stale, winy/vinous,
ardboard, papery, or sherry-like aromas and flavors.

heneolic — 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.

0O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

[J Sulfur — The aroma of rotten eggs or buming matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.}

Category # Subcategory (a-f) Entry # 7% "fCP Otl (f

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) 7 /12
Comment on malt, hops, esters, and other aromatics

BuRoe>  oef 00Ttk Basanunae TR
Ao DAMRIATES

Appearance (as appropriate for style) \ ! 5" /3
Comment on color, clarity, and head (retention, color, and texture)

ABLAoST dMREL W CoLowd. 15 T DALY ol
ULge a1 2 v HEAL (AT AT

—

Flavor (as appropriate for style) (5 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

DWELT  QUTTERNCOTOR  Suaveu@ X TRewt
Il WA Frouowey 2 RuiTERMELS,
FrisHye pueet

% 5
EUSHE

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

HMEDw Gavt e dDust  fofBovpnon)
SNEET R SoMCWEAT  CLOM 14,

Overall Impression Z /10
Comment on overall drinking pleasure assaciated with entry, give suggestions for improvement

ACL IS, N B UTTEEoESS & LoP TR,
RutTefsatlit DNOMWATES | INDIr ATAIS DIACETNI

ho0d TO  NEGRST MHEALT [ 1Hipom GEMENT
G FERMENTATION | /neREASE K/TTERNES
kK LAE prps 10 SuT THE STYLE.

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total \5‘5 /50
ol Outstanding (45 - 50): World-class example of style. Stylistic Accurac

=3 Excellent (38 - 44): Exemplifies styls well, requires minor fine-tuning. Classic Example 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 0O O O Significant Flaws

ot Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

Z8 Problematic {00 - 1_)3 ¥ Major off flavors and aromas dominate. Hard to drink, Wonderful 0O [ O O ME Lifeless

BJCF Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersa~ "-*ion.org

E Judge Name (print) __/538n 00/! 0% /?//7%

I

!

; Judge BJCP ID '
]

Y4

k

1 ! of .»‘" “?
i Judge Email ﬂ@’?’f’?’f/ ez fcg TS5 2 ‘/., (T
R Use"dvery label #5160 "~ _ _’_ et

BJCP Rank or Status:

O Apprentice O Recognized 7 Certified

[ National O Master O Grand Master __

1 Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge  [3-Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer ] Beer Sommelier [ Non-BJCP

O Certified Cicerone [0 Master Cicerone
O Sensory Training [0 Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

@ Aleoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

3 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fiuit
flaverings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

& Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols), Similar to acetone or lacquer thinner aromas.

[] Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches,

4
Category # ' g/ Subcategory (a-f) }\77 Entry # {1 83)8

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: OO Appropriate size, cap, fill level, label removal, etc.

Comments
Aroma (as appropriate for style) % 12
Comment on malt, hups, esters, and other aromatics .

[f/f’/n ? alrotiol gyomy ; o X 0/6? Yoy O 4&&11/(:46:

ﬂ[nurhn Me?fv-'\,[ (C !,z/ e /‘0 -’/’r 7 /wf' "’zﬁ.f?[ﬂe:e-"a
jff,rf()‘/*’<a V“‘/“/ ‘.{f {;{’ /‘\u/‘f

{

Appearance (as appropriate for style) L. /3
Comment on color, clarity, and head (retenuon color, and, texture) ) / r

/fnd‘ f Z@aﬂf V&T’Cﬂf’f&' 1, /"é’.c.f/ { Ao HOrL; N e U
Flavor (as appropriate for style) if /20

Comment l(f)’n malt, hops, fermentation CIlamctenshcs, balance finish/aftertaste, and other ﬂavor chamctenst:cs
e 1 o walinest Sicrnd s, VM‘J‘ & ”M"d m#ﬁﬂ 25

A 7 N
Colrele O ot Y& A Y Y £
' T 7

Mouthfeel (as appropriate for style) 2’ /5

Comment an body, carbonation, wartnth, creaminess, astnngency, and other palate sensas{lons

o f
o nﬁvn ér ]/ . L f‘ﬁxu/’)ﬂ'ﬂ LS L. ST et b,
+ . : - :
CYio'sSien” o
Overall Impression Z /10

Comment on overall drinking p[easure assocmted with entry, give suggestions for i 1mpmvement.

Gy a/n[/ Dl uan ﬁ/@ﬁzm/// / z)v‘ C«—/ / {7ull/5%

'[1/( lasY/i (// have A’Dr’/r & ﬁr/// [)flﬂ", ,,/:, ;/ f?/f:

Lvoch pauvid oxVinsa {adinee Ln$ Gund S

7}’5/ /;ff/ h/ Ao»/a///,//md/’// ///Jf//-/c, do m//,u/

/3/(7';4 toten / L,

0O Vegetal — Cooked, canned, or rotien vegetable aroma and ~
flavor (cabbage, onion, celery, asparagus, etc.)
EJ Yeasty — A bready, sulfury or yeast-like aroma or flavor. - Total I ’S /50
W Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=l Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O 0O o O )(D 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 O O O 0O [ Significant Flaws
sl Fair (14.- 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intanglbles
A mﬁtﬁ(ﬁﬂ - _I_?ggflajor off flavors and aromas dominate. Hard to drink. Wonderful B 0O o 0 E/ Lifeless

i ———— -
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

http:/fwww.bjcp.org AHA/BJCP Sanctioned Competition Program  http:/www homebrewersassociation. ory
;o i o, | ;
1: Judge NJ Adf’" Pike } Category # Subcategory (a-f) Entry # 6.6?? 7(
i 1
i Judge B Treasurer - IBU ! Subcategory (spell out) [\ (}\@\
1 ]
! ) ) . ents:
:\ Judge E 3dam|p!ke73@gma|| com E Special Ingredients \/
e Use Avery label #5150 ____— " Bottle Inspection: [] Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments "
O Apprentice O Recognized O Certified | /
I National 1 Master O Grand Master __ Aroma (as apprapriate for style)
O Honorary Master [0 Honorary GM [ Mead Judge ojnient on malt, hops, es an? ther aromati L""L }]
O Provisional Judge [0 Rank Pending ! ;N r’fi iﬂ ﬁCE{' g t € (J"P 603
Non-BJCP Qualifications: '"‘/16}\ /.J/ )& 1 G—)LA s
O Professional Brewer [ Beer Sommelier [1 Non-BICP ‘ ~— \

3 Certified Cicerone [0 Master Cicerone
1 Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3
. C nt on color, glagty, and head (retention, color, and 1exture)
ﬁ&cctaldehyde —~ Green apple-like aroma and flavor. % ~ d
. . Showtle YWz ouf
O Alcoholic — The aroma, flavor, and warming effect of ‘ A l
ethanol and higher alcohols. Sometimes described as Aot. ) s (
O Astringent — Puckering, lingering harshness and/or dryness (V
in the finish/aftertaste; harsh graininess; huskiness. FIaVOF (as appropriate for siyle) ! O /20
O Diacetyl — Artificial butter, butierscotch, or toffee aroma Comment on malt, hop ferm ation characteristics, balance, ‘fwme e, and other flavor chamcten's;ics
and flavor. Sometimes perceived as a slickness on the tongue. \\{vv\ CNSS W G — W} LA
> \
[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or D\‘l\‘@-\.« -— J \"[/\ "l"' hO \——]/O (/W
canned corn-like aroma and flavor. e\l / < J et o !

[T Estery — Aroma and/or flaver of any ester (fruits, fruit ?6%:’)(\‘0\{‘ T M 102 O\‘\ Ny \M-‘—- DG‘ b/ fﬁﬂi

flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. '
O Light-Struck — Similar to the aroma of a skunk. Mouthfeel (as appropriatc for stylc) —L/ 3

Camment o budy, carbonation, wa th creamingsg, astringency, a otherpal esgns fon,
] Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Q\!\, | { Are — ‘ii\

O Zusty — Stale, musty, or moldy aromas/flavors. ]-3 )] ,,)[:L’ '\Q \!'{/WC)Z% 1 VE ‘I“’*QC/ i’\’r‘f\ é’}“\ .
O

xidized — Any one or combination of stale, winy/vinous, DA
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
Cc?slent on overall drinking pleasure associated with entry, give suggestions for improvement

[0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp #'é)mo' | 5'2 L\ iﬂg ﬁ";’ m ,om!% ’naglftﬂf\c
o y IO )

and clean (lactic acid), or vinegar-like (acetic acid).

. \ ! .
O Sulfur — The aroma of rotten eggs or burning matches. w &—1“ Ne—‘( ‘\lp“(/%) ‘% \l’ MQ‘— "‘CQ_‘_L\

O Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

0O Vegetal — Cooked, canned, or rotten vegetable aroma and M

flavor (cabbage, onion, celery, asparagus, etc.)
[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. 7

ty Ty or Y — 7f50

il Outstanding (45 - 50): World-class example of style,
(59 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample O O D (| O Not to Style
WOl Very Good (30 - 37): Generally within style parameiers, some minor flaws,
Ell Good (21 - 29): Misses the mark on style andior minor flaws. Flawless O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant.
B Problematic (00 - 13): Major off flavors and aromas dominate, Hard o drink. Wonderful O O OA0O0 O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any ca}m‘ents to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersa=- *~tion.org

:'Jud e Namq !
<19 Stephen Wharton E1149]
]
+ Judge BJCF snowjules@bigpond.com !
] [}
; Judge Emai !
Mmoo wEAYO sy -

BJCP Rank or Status:

O Apprentice [J Recognized 3 Certified

[1 National [0 Master [ Grand Master

O Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Somielier 0 Non-BJCP
O Certified Cicerone [0 Master Cicerone
O 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,

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).

’ELGrassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunjc.
OO Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

_MOxidized — 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.)

Entry#[ (1s8) "

Category # Subcategory (a-f)

Subcategory (spell out) .f\ Dﬂ
Special Ingredients: \‘\ (i

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comrments

Aroma (as appropriate for style) ‘7 /12
Comment on malt, hops, esters, and other aromatics

Lo aposse  Spiey b wmi@ (},,,v‘; of 5u/1;[zw‘
¥ lou? dowile_pwt2ard ool r@m oxlletipn Ve,
IOV& (IO("UIVL ecira,

2/3

hQM( m\(&«{ N

Appearance (as appropriate for style)
Comment on color, cl?nty, and head (retention, coler, and texture)

-?MJ(Q . Ltf{é\’f W 1

Flavor (as appropriste for style) 1 ‘ /20

Comment gn malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
mad O O S~ PRPPL U & GvOsSo
gt ot dody e fofes - Wok parden V maff
cLateelon |5 Subeluteol — a L/ 00 lyed Gor
Sﬁ‘y(g . Gooel | r’o@mfb\} W&% Ar‘é@n&u/-‘

S

Mouthfeel (as appropriate for style} /5
Comment on bedy, carbonation, warmith, creapniness, astringency, and other palate sensations

medivn — (o] . asad Cresan
Cothovalien. LialA“lopastonae e
Overall Impression ¢ = 1o

Comment on overall drinking pleasure assncmL with entry, gwe suggestions for lmpmvement
2 lood heor S (o dman botn &

\Lc,vok of Olicdatro~ ¥ lete of e Wertel hee
[T 1PN "%—,QWM- M oo k) COULd,iu.l'WlPré()QA.

29 0

O3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total

i Outstanding (45 - 50): World-class example of style, Stylistic Accuracy

2 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O D)( O o O Not to Style

O 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 [0 O O O Significant Flaws
5 Fair (14 - 20): oOff flavors/aromas ar major style deficiencies. Unpleasant, Intangibles

2B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ 0O }@ a [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Flease send any comments to Comp._. Dzrecror?} Rorg




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program hitp://www.homebrewersassociation.org

.Judge Name (print) ./M//aff éﬁ(/ 7 ‘: Category # / ‘f Subcategory (a-f) 4 Entry # 7T’ ? I 7
:Judge Bicpib £/ 955 | Subcategory (spell 0wty 77/
:Judge Email ,/M,//dlff q}/{&ﬁf/ @/QWO/C&W Special Ingredients:

RO Use Avery label #5160 = __________ -’ Bottle Inspection: I Appropriate size, cap, fill level, labe! removal, etc.
BJCP Rank or Status: l{ Comments
O Apprentice O Recognized Certified
O National O Master " Grand Master __ Aroma (as appropriate for style} 12
B1 Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromal
O Provisional Judge O Rank Pending /%f)?(,, J!/v@ 72{‘) /%Q -er& (uﬂ?//ﬂ ce ’{7/@
Non-BJCP Qualifications: Chowacter - 70/ ¢ — Cab60a5p —~vegefad
O Professional Brewer O Beer Sommelier O Non-BIJCP g NGt S - Verny [ e 00/9;" — Wi fe _{'@_/_’_L )
: 4 5

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (ss appropriate for style) _Z - /3
0O Acetaldehyde - Green apple-like aroma and flavor, Comment on color, clarity, and head (retention, color, and texture)
O Aleoholic — The aroma, flavor, and warming effect of /Q/M CWM — 04 ; 4@%&/

' ; good heaq reltentzon - J‘/’P)W W//JV/P

ethanol and higher alcohols. Sometimes described as kot

N
O Astringent — Puckering, lingering harshness and/or dryness 61'»'66/-? - Caw

ifi the finish/aftertaste; harsh graininess; huskiness.
Flavor (as appropriate for style) /20
Diacetyl — Artificial butter, butterscotch, or toffee aroma Commepj on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. (/% t’J’M 9 V'E&}(}f,ﬁ/é’ wis ek ﬁﬂ/j‘
1 DMS (dimethy} sulfide) — At low levels a sweet, cooked or _ Adtvala ¥ Bhmabet . No bHopl
canned corn-like aroma and flavor. fal4 il ) é}"a Al Ffo (¢ MW il

O Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.

O Light-Struck — Similar to the aroma of 2 skunk. Mouthfeel s apropriate forstyiey . —
omment on body, capbonation, warmth, creaminess, astringency, and other palate sensations
0 Metallie — Tinny, coiny, copper, iron, or blood-like flavor. pa Y7 o, -
O Musty — Stale, musty, or meldy aromas/flavors. ettt e éb@'/’") Wdét/ﬂﬁ Al bona 1o~
O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.
L1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
. Comment on gverall drinking pleasure associated with entry, give suggestions for improvement
O] Solvent — Aromas and flavors of higher alcohols (fusel
e thi No hopy - maaldt hidden i

alcohols). Similar to acetone or lacquer thinner aromas.

ﬁo(/t/(f‘? - /VLMA?% - dXJC'/JeeC/

"Regv Comus  aclose woth ma;ov
,&uuU:l —  MidugH  hdel /n/ewatq 21 Bolle
‘Aot 7 J/?/)/%’ < J/gnfﬁm 7/

0 Sour/Acidic — Tariness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O ?ulfur — 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 é Z /50
g Outstanding (45 - 50): World-class example of style. Stylistic Accuracy E/

(53' Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ O o 0O Not to Style

el Very Good (30 - 37): Genenally within style parameters, some minor flaws. Technical Merit

Ell Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O O 0O O Significant Flaws

Q Fair (14 - 20): oOff flavors/aromas or major style deficiencies. Unpleasant. Intangibll?/

ZB Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O 0O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersa- g
eI TTTmTEmmmmmmmommmmoomomooomoooeeses . 71917 =
{ Judge Name (ring) SEMEpNS Rowetrr b Category# A8 subcategory @) (S Entrys|  (188)
] T — —
| I
i Judge BJCPID __[=/ | 44 ! Subcategory (spell out) / : pA'
1
i 1 Special Ingredients:
i Judge Email S\fv-eev- [o.;u-e_"'k:)o{ ‘\-.-1./ VO ) P 9
l
________________ Use dverylabel#35160)___________." Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Ral.lk or Status: | Comments
O Apprentice [0 Recognized [ Certified
[0 National O Master 0 Grand Master __ Aroma (as appropriate for style) /12
0 Honorary Master O Honorary GM O Mead Judge Comment onymalt, hops, estgrs) and other aromagics YL
O Provisional Judge  [1 Rank Pending L lf MZ ,9 @ / q Sa /./a ._/ éﬁoé a//
Non-BJCP Qualifications:
[ Professional Brewer [ Beer Sommelier [1 Non-BJCP /‘/p %/p/f Ou ,}é,,_, :/
[ Certified Cicerone [ Master Cicerone 7
O Sensory Training [ 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, clarity, and head (rete tion, color, and texture) . ,
. , /ﬁ’ﬂvxz_e, o /l 9»0/ /—\rm‘i-a . A,r
O Alcoholic — The aroma, flavor, and warming effect of 7 b// / '\o “— o
ethancl and higher alcohols. Sometimes described as hot. = T —
1 Astringent — Puckering, lingering harshness and/or dryness
- in the finish/aftertaste; harsh graininess; huskiness. '
Flavor (as appropriate for style) 20

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue,

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves.

O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
Musty —

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

Stale, musty, or moldy aromas/flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
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.

Commenfyon malt, hops, fermentation characteristics, balance, finish/aftertast ¢ and other flavor cha ctensncs

/)«-f' 2 ¢ s ﬂer 4m 8

z/S

Mouthfeel (as appropriate for style)
Comment on b(Z 2rbo Zon warmth, creaminess, astringency, and other palate sensations

= Spme a S"/é’-;w--eq,
7

3 10

Overall Impression
fry, give suggestions, g,r provegient

Comment gn overall dripking pleasure associated wi
r‘?h.l,{z;ﬁ.\_gk J’VS yl “ ¥ ot e
“’/Le//ma/f a,/( Loleind? \e¢4 J#— e

#ﬂch,z,b..\ % 6@«:\»4 220e6T ; aed] L _..m.,

[ Vegetal — Cooked, canned, or rotten vegetable aroma and 7
flavor (cabbage, onion, celery, asparagus, etc.) 8 N (f’ vy /t/
O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total / : /50
gl Outstanding (45 - 50): World-class example of style, Stylistic Accuracnﬁ
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O 0O Not to Style
el Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merlt/
c;_-:. Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O 0O @O Significant Flaws
g Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles
U Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O O [ ~IF Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

/
Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  htip://www.homebrewersassociation.ors

Category # Subcategory (a-f) Entry # 767 X T _j—

Subcategory (spell out) \ J
Special ingredients: k ( 1

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status:  Comments

3 Apprentice [ Recognized 0O Certified

[ National 0 Master O Grand Master ___ Aroma (as appropriate for style) /12
O Honorary Master O Honorary GM [ Mead Judge Copagient on mal{, ops, esters, and other aromtics .

O Provisional Judge [ Rank Pending q't ‘-’()\4 iy [ e
Non-BJCP Qualifications: te o | o WWhe Lo o Woo

O Professional Brewer [l Beer Sommelier [ Non-BJCP OO W V\IO\\-ST ‘ . ‘—’ i S\

O Certified Cicerone [ Master Cicerone.
3 Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance {as appropriate for style)
O Acetaldehyde — Green apple-like aroma and flavor. Cogiment on °°1°r’ ¢ “ty’i‘ d““d( tention, color, and “”““il‘
¥ pp CZP n @ 1. n

f( @J\N N AV ,no

O Alcohelic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Ao,

D 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 Comment on malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor charaatbristics
and flavor. Sometimes perceived as a slickness on the tongue. ™Y~ M CONNIS 16 VEN (] oM e 1’
{1 DMS (dimethy! sulfide) — At low levels a sweet, cooked or U)UTV\ ‘- (\U‘r‘ e ,

canned corn-like arcma and flavor. @ (}‘ 7 0 !
O Estery — Aroma and/or flavor of any ester (fruits, fruit T~ EC‘,L{'(J ¢
flavorings, or roses).
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' Z
. - Mouthfeel (as appropriate for style} /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 biood-like flavor. 3 \ 1

A ) } .
O Musty — Stale, musty, or moldy aromas/flavors. IV\S€a [\ AN MN; \Z’ l!\ ‘ (0‘1‘9

Oxidized — Any one or combination of stale, winy/vinous, /

cardboard, papery, or sherry-like aromas and flavors. I s
[ Phenolic — Spicy (clove, pepper), smoky, plastic, plastic ' : Z
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression 10

Comment on overall drinking pleasure associated with enpfy, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel

alcohols). Similar ne or lacquer thinner ar . ) ) | 1 ”-
oheols) to aceto que: omas Ql l/ﬁQQP/ 4,‘,&/ ‘”’Q/Mnf’ﬁhb"\/bﬂffé}’

[J Sour/Acidic — Tartness in aroma and flavor. Can be sharp -
and clean (lactic acid), or vinegar-like (acetic acid). J\ } 3 ;2N T i / £

-—r— ]
[ Sulfur — The aroma of rotten eggs or burning matches. ' = A 1 #@ A

B 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. Total ’ g .t /50

Outstanding (45 - 50): World-class example of style. Stylistic Aceurac ' f
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [0 O O 0O a ot to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Meri

2] - 29): Misses the mark on style and/or minor flaws. Flawless O 0O 0O 0O Significant Flaws

=0 efieionciosnlinplonsont, Intangibles
avors and aromas dominate. Hard to drink. Wonderful O O O O Lifeless

Good

—
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

769855
Stephen Wharton E1149 cCategory # Subcategory (a-f) Entry # (18B)

Judge Name

snowjules@bigpond-cOM  guneategory (spell out) & Pf‘%
Special Ingredients:

/
]
5 Judge BJCP |
|
1
LY

Judge Email _

N e S wse avery tavel #5160 __ ___ I ' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: |{ Comments

O Apprentice O Recognized Certified

[J National 0 Master O Grand Master __  Aroma (as appropriate for style) ﬂ /12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and ather aromatics

[ Provisional Judge [ Rank Pending \}’({/lﬂ\)‘} e — lifea axowia cﬂ@yvu I/\G’l/?/:&

Non-BJCP Qualificaticns: Bratanoving etz pnolea oa (W, fndi CA/’I"CA‘J o

O Professional Brewer [ Beer Sommelier O3 Non-BJCP llﬂ,&.@‘ﬁ M cu\,&, 8 )L,gfla__\{_ 16 . ey (M [/uho CAG A

[ Certified Cicerone [ Master Cicerone w W‘-ﬂl-/('f' W I’I i -in.ﬁr‘; 51{} ColD ¢ (

L1 Sensory Training O Other

Descriptor Definitfons (Mark all that apply): Appearance (as appropriate for style) -? _ = /3

1 Acetal dehy de — Green app]e-]ike aroma and flavor. Con:ment on color, clatity, and head (retentlon color, and textum) D{
Brcl gold good clot b e heod reledin

O Aleoholic — The aroma, flavor, and warming effect of * 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) 4’ /20

[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finigh/aftettaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. & g, Vineand cLen e M\LQQ - 1 indRe. LAr .
O DMS (dimethy! sulfide) — At low levels a sweet, cooked or g(‘@f'l“mm""“\c“ v ocelie ociof |l 6\% MRS Ot;é‘e{
canned corn-like aroma and flavor. \\ \ U\M Vl,o-@ Ap V‘O\AS' .
?

O Estery — Aroma and/or flavor of any ester {fruits, fruit
flavorings, or roses).

[ Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' 3
. . Mouthfeel (as appropriate for style) /5
o Light-Struck — Similar to the aroma of a skunk. Comment on body, carbunatlon warmth creaminess, astnngency and other,palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. 17 'Uc.w f Coor M\é M - qé‘()f
[ Musty — Stale, musty, or moldy aromas/flavors. as@*fha’pm , S&u‘f . L{ Nqart ‘—-{ {-W f U({Lhﬂ R
- N L J - v )
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 K 10
. Comment on overall drinking pleasure associated with entry, give suggestions for i lmprovement
O Solvent — Aromas and flavors of higher alcohols (fusel .
2 ( Sovrvy ks ool do corviame X o !.’?-‘/iﬁ

alcohols). Similar to acetone or lacquer thinner aromas. P T .
ﬂSour/Acidic—Tartness in aroma and flavor. Can be sharp b'e’f A5 it is | h'ﬁe’c’w Widty TZA‘&‘?"}L M
and clean (lactic acid), or vinegar-like (acetic acid). [ Mb\ QC-QJLOMO{' el BQ/(‘(;‘\"Q@" Tz v, d
bréwértj \\Lj aient + Yoot heallt, °

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.)

FLYeasty — A bready, sulfury or yeast-like aroma or flavor. Total ‘ % /50

Outstanding (45 - 50); World-class example of style. Stylistic Accuracy

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O O OO 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 [1J O 0O 0O Significant Flaws
Fair (14 - 20): Off flavers/aromas or major style deficiencies, Unpleasant, Intangibles

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O O 4 O Lifeless

w
2
22
5
©
Z
14
o]
Q
w

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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1
1
1
1
1
\

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersasso~* *"-=.org
o """"""""""""""""""""""""" N 1 -
Judge Name (print) STMEaNJ CINETTE Category # _| E Subcategory (a-f) 6 Entry #| %?gé?

Judge BJCPID __[Z, //4—5

Judge Email f\wcow B»qz#ﬁ gﬂn—.nu ~ B

1
[}
[}
1
)
]
1
]
1
I

_______________ Use Avery label #5160 ___________~
BJCP Rank or Status:
[ Apprentice O Recognized O Certified
[0 National [] Master [ Grand Master __
O Honorary Master O Honorary GM [ Mead Judge

[ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier O Non-BJCP
[0 Certified Cicerone  E1 Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness,

O Diacety! - Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.
1 DMS {(dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

£1 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,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). ~

[T Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas,

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

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.)

)

Subcategory (spell out)
Special Ingredients;

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

_&/12
ol chor o

£ e Chqrqc r’ﬁ-d/
noe e we. ./:?ur JO(‘P-"’” .
/f e_.;,?;(.c.l qbéer/ rfmw—w ;/ umﬁ:ld

3 /3
Lol Lo sk o

Comments

Aroma (as appropriate for style)

Comm 8 n malt, hops, este /other romatics
,d- (s
T,

J‘SIC.
f&aA_ r" c

74-?0! J"éf

Appearance (as appropriate for style)
Comme; color, clanty, and heag (retpntion, color, and texture)

a../ M’Z_C.- /

Flavor (as appropriate for style) 6 /20
Ummeg on malt, hops, fergaentation chamclensucs, balance, finis ertaste, and other ﬂavor charactczstlcs

y Chaatly 2P uw M-C-{ +/m:r;’rf chnra
—-Mﬁ/;/y ,,4:"--‘('-»4144‘.?—\ A
§9~¢.~ f’-!!zzw -'M'(V/ Agﬂ C/lmf'iméf" ;i-mrra‘/n(t—url).

j /5
aanency, and other palate sensations

Mouthfeel (as appropriate for style)
Commeng on body, ca?fatmn warmnth, creaminess,

o '7 ﬁf@m«;

Overall Im pressron % 10

Comment o ‘zveralldrm ing pleasure ssoc:atedwuhenuy, :;? W&shons for i 1mprovemem
LS
Z.e¢ . w.-— of, SH O 1FC
4-/ A‘WMH Lmﬂ”v JSOH—L, cav/” M\MJ-OQA

(‘An!‘meiltf—1 858 ‘?;f //,.!‘(o(' fo.‘!f‘B>H.
e

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2 S"’ /50
il Outstanding (45 - 50): World-class example of styls. Stylistic Accuracy

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O O [ [O NottoStyle

Ol 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 0O [ o 0 O  Significant Flaws

S Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles

Bl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O o 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

BJCP Rank or Status: 9/
O Recognized Certified

3 Apprentice
[0 National O Master [ Grand Master __
[ Honorary Master O Honorary GM - [ Mead Judge

[J Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:

2 Professional Brewer O Beer Sommelier O Non-BJCP
[ Certified Cicerone  [J 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
Jhand and higher alcohols, Sometimes described as hot.

Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cocked 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.
EfMusty — 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 sirip, and/or medicinal (chlorophenolic).

[J Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur —

O Vepetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc,)

The aroma of rotten eggs or bumning matches.

1
1
i
]
1
]
]
3
I
1

Category # / d” Subcategow {a-f) ./ S Entry #
/A

Fgz2 | 31

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) 7 /12
Comm%on malt, hops esters, and other arematics

N ” >
2. 1< prren) — Lov o] o d,
‘mu/{- mall _back bpne o v
B o) — OIREY Ardbs MOVE Awiy

/
18
Appearance (as appropriate for style) 2 _ - /13
Comment on color, clarity, and head (retentlon, color, and texture)

Ko ge of7 o hefe Ataet — GVt ﬂeyr/ffancq
Imall _crémpitr bunlbe -~ Lok opper 7
3/19ht /oaz’e

Flavor (as appropriate for style)
Comment on malt, hops, fermentation Qharaclenshcs balance, finish/aftertaste, and other flavor characteristics

J’/(qfd' Oxra/awx‘m« - Crae? G oasef

.
r

fF
/20

Lingewthe butieraesn Gudt not Fom Lepar
mﬂmo)mv‘ puckiwrng — barehogan
oot nctn _plvy pgn b olartia
YLt orohle halplte, 25 Aorifd, .
&ﬁgtzf;?ogﬁ izlr);gﬁ:;;fz:z:t?, creaminess, astringency, and other palate sensations _L/ 3
mediins low OO, — r20&iisris fenbarrosin
Ll frekesng/ —Go bringlo e
Finirh el mf&, /

g
Overall Impression -5 10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
/Initial anphag s oromiting burt
Joon Slisarsamp e — gl gyt FEHH 1175t

of & bedv (bt /Mau/ bert SCOh
_@A‘/ Ze0 ZO??G

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 6{ ﬁ /50
gl Outstanding (45 - 50): World-ctass example of style. Stylistic Accuracy

{5,1 Excellent {38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [O o 0O 00 Not to Style

Pl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

cgE Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O 0O o o O  Significant Flaws

S Fair (14 - 20): Off flavors/aromas or major style deficiencies. Ungleasant. Intangibles

B 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

M7



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation. org

’,

[}
1
1
1
1
1
I
)
4
t
\

Judge Name (print) \qw

- /__. ~

\
Judge BJcP D E TS

Judge Email db\’&m&@% O?P\'U%q\-&\’ LOM g

_______________ Use Avery label #3160 ____________
BJCP Rank or Status:
[J Apprentice O Recognized £ Certified
0 Naticnal O Master O Grand Master
O Honerary Master O Henorary GM [0 Mead Judge
O Provisional Judge  i{J Rank Pending

Nen-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier 00 Non-BJCP
3 Certified Cicerone [0 Master Cicerone
0 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 aleohols, Sometimes deseribed 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.

[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 flavers.

E{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 Seur/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

£ Sulfur —

[0 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.

A

Entry # 772f73

Category # Subcategory (a-f)

Suhcategory (spell cut)
Special ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) 2. /12
Comment on malt, hops, esters, and other aromatics

SWEel (ETEes HeTu SONE TUMCMMESS
PRESENT 16 Vet o STHLE

Appearance (as appropriate for style) I /3
Comment on celor, clarity, and head (retenticn, color, and texture)

Ladt ALY WA Soriz HAZ A IESS P FLOATIES
PRESEMN , LRAT 106 AR WHITE NEAD .

Flavor (as appropriate for style) 5 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

5000 FueME=S | CLOVEY LorsE BLailer
MESTE U2 Feonyy IWACATES B @RETT  NFETON
Hot To ame

Mouthfeel (as appropriate for style) 3 /5
Comment on body, carbonation, warmth, ereaminess, astringency, and other palate sensations

AEDUMt  RODM Wt MEpy i CARSTATIOND

Overall Impression 2- 10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

ANS SeEd. WAS  DEED INFECTED Wl A

BRETTLKE Qus_ AD HAS No RESEMALAMLE

D A APA. LooK TO YOUR SANTHTON
e, . (- ' ‘

13 50

Total
gl Outstanding (45 - 50); Werld-class example of style. Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O 0O 0O Not to Style
ROl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
I:Zr: Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O [ a O ‘E<} Significant Flaws
8 Fair (14 - 20): Off Aavors/aromas or major style deficiencies. Unpleasant, Intangibles
ZI { Problematic] (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O O O [ J&] Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Directon@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewersassociation.org

Category # Subcategory (a-f) Entry # (F J e.? 6(( y

Subcategory (spell out) ‘{\ 0‘!\
spell ou \\\‘\\ H

Special Ingredients:

: Judge Nam| Adam Pike

Judge BJC Tre\a[surer -1BU

|
t
|
I
I
1
l

Judge EmaL adamlplke73@gmarl com

M mmmme— o LI rr i St rr i e e — s DOREE INSpection: B Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments Vi
O Apprentice O Recognized O Certified

[T National [ Master I Grand Master __ Aroma (as appropriate for style) /12
O Honorary Master O Honorary GM [ Mead Judge omment onynalt, hiopg, esters, and other aro atics \ N '}\ 4~

O Provisional Judge [ Rank Pending \ C!V\ \G 4 ,@{'\f T { q S

Non-BJCP Qualifications: Y \

O Professional Brewer O Beer Sommelier [J Non-BJCP ‘\\« \@W

O Certified Cicerone [0 Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appmprlate for style)
O Acetaldehyde — Green apple-like aroma and flavor. @:‘ et on c%k; famy d head (retention, color, and texturc) !
O3 Alcoholic — The aroma, flavor, and warming effect of 6720 0 =4
ethanol and higher alcohols. Sometimes described as Aot. \ﬂ‘ &/\_‘ Gjﬁ / d""/‘ (6 L A
O Astringent — Puckering, lingering harshness and/or dryness <
in the finish/aftertaste; harsh graininess; huskiness.
Flavor (as appropriate for style) 20
O Diacetyl — Artificial butter, butterscotich, or toffec aroma Comment on malt, hops, fermentation ¢chipacteristies, balance, finish/aftertaste, and of er flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. t’ WV AB O\t‘) Q C\.@‘ )

[J DMS (dimethyl sulfide) - At low levels a sweet, cookedor A& s e \31' \c. u@uf NoX ' eref r\
canned corn-like aroma and flavor. Vso 0 \_ \O\U@\ M I d
A \

O Estery — Aroma and/or flavor of any ester (fruits, firuit

1
flavorings, or roses). _ E g*—@\,\,\

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.

B Light-Struck - Similar to the aroma of a skunk. Mouthfeel (as app: mp ate for style #\

ent on b dy‘ carbonation, warmil), creaminegs, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. Jin,\ @wf éﬂv Uj
0 Musty — Stale, musty, or moldy aromas/flavors. \'\ °\ \- 4 V"“— b\ V—‘\—g rr. Q\\

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sheiry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
Gothmen
O Seolvent — Aromas and flavers of higher alcohols (fusel jmenton o \Qﬂin“kmg pleasure assc’c'agw' 'ﬂ %"\;‘%““@“ f?““ m"ema“
alcohols), Similar to acetone or lacquer thinner aromas. { “J \\\ %g;gg U £ l N

¥y ) \
[ Sour/Acidic — Tartness in aroma and flavor, Can be sharp \\\ "‘c’ \\I‘
and clean (lactic acid), or vinegar-like (acetic acid). LQ«(W}\« "t‘ %‘(’ Afn JY‘

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 7 3 S /50

g Cutstanding (45 - 50): World-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example 00 O O Od 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 [ Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

Z3 Problematic (00 - 13): Major off flavors and aromas dominate, Hard o drink. Wonderful 0O 0O o 0o O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 120213 Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHAIBJCP Sanctioned Competition Program

http://www.homebrewe

/
Judge Email Eﬂfmn/ f’f«" Vi C@C} ”’a:u(/ Clim

.
1
i Judge BJCP ID

\ Use Avery label #3160 _ ~ S

_________________________________________

BJCP Rank or Status:

O Apprentice [J Recognized L1 Certified

[0 National 0 Master O Grand Master
O Honorary Master [ Honorary GM O Mead Judge
[J Provisional Judge I Rank Pending

Non-BJCP Qualifications:

& Professional Brewer [0 Beer Sommelier {0 Non-BICP
(1 Certified Cicerone O Master Cicerone
{1 Sensory Training O Other

Descriptor Definitions (Mark all that apply):
I Acetaldehyde — Green apple-like aroma and flavor.

0 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 (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
1 Musty —

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 (chlerophenolic).

[0 Solvent — Aromas and flavors of higher alcohols (fusel  /
alcohols). Similar to acetone or lacquer thinner aromas. ‘."

O Sour/Acidic — Tartness in aroma and flavor, Can be sharp |
and clean {lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches,

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

772573
(188}

| (r-’f ] Subcategory (af) '~ /g

Category # Entry #

“' ‘J(’ /l{

Subcategory (spell out) / A b
Special ingredients:

Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.

Comments

/12

7
<, Lol , ulerr

" wetr (e a /a;f/m hoye a4

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other a}'omatlcs

Wine o oAy N Jyf/a
oy C ( S von CF //“.V//mﬂ

Appearance (as appropriate for style) i ; /3
Comment oncolor; cIanty and head;ﬁ. entjon, color, and texture)

6/(" fv‘?f! / C&ﬂ ﬁQ ﬂ&ﬂ/%ﬂﬁ//m@ﬂ[&/

S‘C’f/ Vs /ﬂﬂ//

Flavor (as appropriate for style) /20
Comipent on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
oy wa jmm(//. 6? féxm—\c Qf?ﬂ/’m /P/ /n//éi
/fr/f/ /‘/0’\—!:4!‘!/ 7"710;4;(’% b rf“ﬂ 7 ‘19 AN /J V{Tﬁ/
e /‘Wﬁl //-y'[rl/ [[f;,/h/;f" 00/?0/0?’1/ d//‘f
d.\.illo/n '(‘f// !
Mouthfeel (as appropriate for style) /5

Comment g body, carbonation, warmth, creaminess, astringency, and other palate sensations

m ey \om 44//4/719‘ ot nesc /ﬁ’f?ﬁ Spete a;wpéh[&}/

L /10

associated with cntry, give suggestions for improvement .
Thic 7 4 It -
7 Pﬁy s aw vl Wl Ve ST s

Overall Impression
Comment un overall dnnk.mg plyure

ay _cr)pom/‘rv mpl e O pd oo bz,

f"'r'CVM/}y Armﬂ 111 /,'V&JLV pcﬁl&/fai//&ﬂé(y’

”/,[ /'[ﬂﬁ/cf/f/(. ye/mf ﬂ/éfp{fp(’ S o P

N a T ongrd " mroz*»u“-;m

O Yeasty — A bready, sulfury or yeast-like aroma or flaver. Total ! Z /50
gl 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 ad B Not to Style

a fat R .

Rl 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, Flawlesss O 0O O 0O H Significant Flaws

9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

B Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink. Wonderful 0O 0[O o o O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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l
I
I
1
I
|
|
I
I
)
L3

Judge Name

Judge BJCF showjules@bigpond.com

Judge Emai

~ -
--------------------- o - T ———— = —

BJCP Rank or Status:

Eéertiﬁed

O Apprentice O Recognized

O National [ Master O Grand Master __
] Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
[T Certified Cicerone 1 Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark ali 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

[ 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 stickness on the tongue.

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

[ Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

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

[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).

— Stale, musty, or moldy aromas/flavors.

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 buning matches.

B Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

Stephen Wharton E1149

AHA/BJCP Sanctioned Competition Program http://www. homebrewer- m.org
882643
Category # Subcategory (a-f) Entry # (18B)
Subcategory (spell out) AP&

Special Ingredients:

Bottle Inspection: T1 Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) ﬁ
Comment on malt, hops, esters, and other aromancs

2
Lich. hop aroves of cobvs ¢ SYoue Foif. Some
Swet malt DI Livds of eonsladf maly.
Lo Seauguing <+ phenel'c e, Coroly Lniry
L3S atornwd ihesladea & 1¥ Walms

3 13

Appearance (as appropriate for style)
Comment on colar, glarity, and head (retention, color, and texture

bold . Cleal . Good headl

Flavor (as appropriate for stylc) I -7
Comment an malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

sy a_ Lo ¢ Spicy hop cltaroce L =R
rolt bRk Lol WA Cro'sfal poters  Gand
S nasattts [ine erivwa B.uﬁﬁ?—rh%\c « L) N ks
oﬁ{' W oxrodai o,

Z

Mouthfeel (as appropriate for style) /5

Comment on body, carbonatm ’mth creaminess, astringency, and other palate sensation

M fU i = - CAfpaing COV'ZﬁU‘AoJ{fg?M -
Sanp ., oo bhest ;_nlm }ﬂ#f& .
6{_5%5%@&%&:;»} w\,aé\La(W*-e.

hop

7 1o

provement

Overall Impression’
Comment on overall drinking pleasure assoclated with entry, give suggestions for i

A pice A4 thok fplanets “amn,

At Wit 6 it Vaald h&tc&éoxxc,v
The cavavmel /sSwest malf no¥es are o
Jovel {oo Liod  for the 2@ . povlel (baprive
Wit & salifln lone loodley - byell dove !

2% s

O Yeasty — A bready, sulfury or yeast-like aroma or flaver. Total
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires miner fine-tuning. Classic Example O o O O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. echnical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. . Flawless 0O OxX. 0O DO O Significant Flaws
Fair (14 - 20): Off flavors/aremas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O ELD O [J  Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

24 €

http://www.homebrewersassociation.org

I
1
I
I
t
|
|
i
1
1
\

__________________________________________

Judge Name (print) \/uhan Gﬂqvj :
= 1675&’ i

Judge BJCP ID

Use Avery Tabel 7 STH0 J

oy e e

BJCP Rank or Status: m/
Certified

O Apprentice O Recognized

O Naticonal 1 Master O Grand Master __
[ Honorary Master O Honorary GM 0O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Gualifications:

O Professional Brewer O Beer Sommelier O Non-BJCP
[0 Certified Cicerone [0 Master Cicerone

O Sensory Training [ Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

{0 Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as kov.

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.

I Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

0O Metallic —
] Musty — Stale, musty, or moldy aromas/flavors.

Tinny, coiny, copper, iron, or blood-like flavor.

Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

[0 Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O] Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches,

1 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

T Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Category # /g Subcategory (a-f) £ ? 8/6 76 3

Subcategory (spell out)
Special Ingredients:

Entry #

Comments

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style)

é 5 /12
Comment on malt, hops, esters, and other arornatics

Floval - A ureey (e N LD
Ver /ow Hop chov are foo

S A

Appearance (as appropriate for style)
Comment an color, clarity, and head (retention, color, and texture)

O witvte hoot! . T df Hedble
Shert ra—ze
Do k& qub’e,w — Lesr KK fanet ead/

Flavor {as appropriate for style)}
Comment en malt, hops, fermentatien characteristics, balance, finish/aftertaste,

Mgttt FArwowrl butte & VA
UnBolovices) ¥ Fnidbes pﬁ/m oL
Luckoin 3 Vew, Codife Soyl F6007

S brtdevra st pAcdm 'Az{é/\
75

&

/5

/3

d other flavor characlensues

}/_ /’ . r \‘.. .

*

Mouthfeel (s appropriate for style)
Comment on bady, carbonation, warmth, creaminess, astringency, and other palate sensations

Pl covbonatron = rlelevir  bode,

J‘/;?M ;omc/c_—tv/a; Y B Binm Cod ’ﬁm/rA,

7

21
Overall Impression é /10

Comment on overall drinking pleasure associated with entry, give suggeslgons for i 1mprovement

SULIn G /7070 dwtmar_Fladoy of
$Xake. ~ Burttncd Lungeta < Anile,

il g ol nloag e {50 %}%ﬂu/é&vg

St

v ot fop V50 M be o

o a rmonith 4.4;0-— MRy bl

Total

U gped  pooly {222 |
3’ {50

ol Outstanding (45 - 50): World-class example of style. Stylistic Agcuracy

3 Excellent ﬁ{vlixemphfes style well, requires minor fine-tuning. Classic Example O O III/ O 0O Not to Style

e Very Good ¢ (30 37)™Generally within style parameters, some minor flaws. Tecimical Merit

5 Good - ﬁsses the mark on style and/or minor flaws. Flawless [ O B [ Sigoificant Flaws
8 Fair (14 - 20Y: Off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles

[ZB 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
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BEER SCORESHEET

__________________________________________

: Judge Name (print) 5 TMEeN, [orvErTz_

i Judge BICP D LN/ 46 :

' Special Ingredients:
i Judge Email Qrwcw ' éﬂ—cé{D‘yl—pq, /"’""'l"' peci gredien

Use Avery label # 5160/ S

U LU AL L U oo

BJCP Rank or Status:

O Apprentice [J Recognized 3 Certified

0O National [0 Master O Grand Master _
O Honorary Master O Honorary GM O Mead Judge
O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

[J Professional Brewer [ Beer Sommelier [J Non-BJCP
[ Certified Cicerone L[] Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness,

L1 Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

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).

L1 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flaver.
O Musty —

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors,

Stale, musty, or moldy aromas/flavors.

O Phenolic ~ Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
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 Sulfuyr — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, etc.)

AHA/BJCP Sanctioned Competition Program  htip://www. homebrewer- tion.org
986763
Category # / 2 Subcategory (a-f) [g Entry#| (18B)

Subcategory (spell out) M L

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Z /12

Aroma (as appropriate for style)

Comment on malt, hops, eslers,a ther aromatics f 4 ~
cen! \/Sf‘ﬂ 4-9#/ nrnefer”, wﬁﬁ&.
[
309 e, S Cﬂ "\—'\.—-/

m”/,t ct\q faa.‘éf‘”
v rns

- v Aﬂ.f‘
/ﬁ#(m%d&ffﬁ

Appearance (as appropriate for style) Z /3

Comment on color, clarity, and head (retentign, color, and, rure)
Koz . 7 we bz 4@/

4-7 re. f—-7< D g

/0 o

alance, finish/aftertaste, and other flavor characterigtics

Flavor (as appropriate for style)
on malt, hops, fermentation characteristic:

[ berers m,.,M-
tsn C aua—'?

oot gl i e
7 f hovorr = ot i yuite

ageliie Z
Mouthfeel (as appropriate for style) )j

Comy on body, carbonation, warmth, creaminess, astringency, and other palate sensations

i o« f Wncv")
/'

/10

At o L

Cop Hr\-—‘? '}éw‘mrf' #i A

Overall Impression
Commepj on 0veral rinking pleasure assgciated \Ztientry, give suggestions for i lmprove

ot
‘Aép Mu-rA /ﬁ}f/_//v ,-r}?'(cr 474a{%¢'0/45(4

Mot Budf oroele L3 HPH 57 vets

bamp €. 4 gfm At B .

27 /50

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total

il Outstanding (45 - 50): World-class example of style. . Stylistic Aceuracy

=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example [ O O O NottoStyle

8 Very Good {30 - 37): Generally within style parameters, some minor flaws. ‘echnical Merit

t% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 O \gﬁ_ O O Significant Flaws
ol Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles

@ Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful O 0O & ﬁ-— [d Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send aﬁy comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersassociation.org

~

[
Judge Name:

]
i
i
E Judge BJCP |

snowjules@bigpond.com
Judge Email
BJCP Rank or Status: I:/
L1 Apprentice O Recognized Certified
O National O Master O Grand Master ___

O Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pending
Non-BJCP Qualifications:

O Professional Brewer O Beer Sommelier O Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flaver,

O Alcoholic — The aroma, flavor, and warming effect of
ethanol 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.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor,
0 Musty — Stale, musty, or moldy aromas/flavors.

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.

[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.

[ Vegetal — Cooked, canned, or roften vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.}

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Stephen Wharton E1149

Category # { (é Subcategory (a-f) "_% Entry # C? 7 of 5 38
Subcategory (spell out) A PA’

Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) I O n2

Comment on malt, hops, esters, and other aromatics .
Nice Pryity, hop notes - &t seled, pm:;@l

M/ﬁ@;ﬂs— -C(l)r + m Oconires  paenff V!M
CCten ;/m% chhoeles,

Appearance (as appropriate for style) I R /3

Comment on color, clarity, and head (retenhon. color, and t

St — o foyel. [ighAd .iﬁ“?c,ofw LighF bhopn
lhoze ol . C,Néiith.\ ‘head dfeeﬁz ?wcé-ﬁet

Flavor (as appropriate for style) [,‘G _AN 20
Comment o Ggmalt, hops, f:ﬁlenmnon characteristics, balance, fi mshfaﬁertaste and other fl o cha ctenstms
leyors — Prof, lL‘

r>ow:frn froid - Navy \OT/\\ Mml# Lo $oﬁﬁoﬂ'
' Comet e "0’3"5 &3”5“0\&“&; Dwe,o{,mhyxg,w[.

Mouthfeel (as appropriate for style) & /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

[0 ~ e dioun bolty - Gotrd Grervia Grhondlion
Liodot h@}a astringeiee, linzeds

Overall Impression 7 /10
Comment on overall drmkmgﬁleasure ssociated with entry, gwe suggestions for improvement F{

A wnice (e e APA ML shale

Fone + wlsdd . Matd W.‘«; lonck (& = hops

shine , but nelo ma L Yo benige: @ . Tre i

adelitng ot pluhacic paalt do jurfiodt

wizx I mpi@\z,.‘% v Colour, Greof i0h.

Total 3 2 150

g Outstanding (45 - 50); World-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exempiifies style well, requires minor fine-tuning. Classic Example 0O ﬁ' o O [1 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 [, O O O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

78 Problematic {00 - 13 Major off flavors and aromas dominate. Hard to drink. Wonderful O O a O Lifeless
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