BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation.org

1

1 Judge BJCP ID

T m m e e mEmE e o e e —— -

€198

» Judge Email _¢ \ehaotdber@ qu~a 1L cow

]
\

________________ Use dvery label #3160 ____________.
BJCP Rank or Status:

O Apprentice O Recognized B Certified

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

Ol Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training [I Other

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

E/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.

[ 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.

[ 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.

B 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.)

e ——————

Category# 2( Subcategory (a-f) C Entry#| 27846

Subcategory (spell out) Be,{g fox 'f—/‘ép:a-/
Special Ingredients:

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

Comments

Aroma (as appropriate for style} 7 12

Comment on malt, hops, esters, and other aromatics Q‘-
Skﬁ'ﬁ{ Qm(uu\ arovee, Wi k‘, Med) v Ltut.\ Q
LO\-)L‘-&.H_\ G(r s'\lé‘,tq : o...j

v A oreren | tad muc\.ﬁ
SL-QL‘\’ Swﬁ-u ’CTUV..‘ \r\eb.[

Appearance (as appropriate for style) 2. /3

Comment on color, clarity, and head (retention, cotor, and textura)

Orverante lo..»..\o.r ool e

Goed l[‘Mu-}
g \\3‘4\'.» \A&‘u

Flavor (as appropriate for style) I 20
Comment on malt, hops, fermentation charactenstlcs balance finjsh/aftertaste, and other flaver characteristics

Modoall q'ml-V)/SiweA wean b lengamy,  Modealt
Qe..-.&'-\ N (,'Qmome,S onch  lowfwediin,
Qp\e::'\ers . A\cp{a.\l add & "\wstﬂuus ) o.\eJ.A-(i't
c\‘\v‘:'c\;uut-._- . | e swu{' te C\-—;L, l 3 H-V‘-eu
(tnu t-v!h, Soieee '.,‘\ﬂbh.&h' A. l.“‘l{ MJ::[)\??'/ . o

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

I"lLJL"w CN&—UE\-\.

L ‘Qbol.lr\‘

SR.M, SWM\I 5[‘-:[.,»:5 Flapa ) ~ |
Sowa \M.n-\/ Q)u- q\c.«bd,

Overall Impression r _ 3 N
Cominent ¢n overall drinking pleasure associated with entry, glve suggestions for improvement

i 2 reasmlly Geer Wl gy ol San = ol sinl,

Cleele #tenhe Q-ML t\o\f‘{'utl-v\h . Ouvere iy cugt'a-

u Mo aleobe Isc.\uu\u:. Walth wd vl oo lew

cd uol adol koo vy Rorwulible; e sueen Mo

Areed Cotvatinbic lewp [ l‘wur« Reacd el alecbols elown,

) {
O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total Z T?/z_ /50
gl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3l Excellent (38 - 44): Exemplifies style welt, requires minor fine-tuning. ClassicExample O O B O O Notto Style
&
Ol Very Good (30 - 37): Generally within style parameters, some minor flaws. Tec]]nEl(?l Merit
g Good (21 - 29): Misses the mark on style and/or minor flaws. Fiawless O O Sigoificant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles.
ZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wondexful 0O [O 0 O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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'
| Judge BJCP ID

i Judge Email
“\ Use Avery label # 5160 .

e e e . e

L

-~

BJCP Rank or Status:

O Apprentice [J Recognized O Certified

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

I Provisional Judge [ Rank Pending

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

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

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

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

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

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

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

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

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

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

& 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).

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

[0 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.

278448

Category # Z é Subcategory (a-f) < Entry # (=6C)

Subcategory (spell out) &ZQAJ %/%L

Special Ingredients:

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

Comments

Aroma (as appropriate for style} é 12

Comment on malt, hops, esters, and other aromatics

—§Wé’éfj Lo NSATY

Appearance (as appropriate for style) g ?ﬁ /3

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

s e R G iy fzs
LION HEAD Bur 5000 KE7ENTI60]

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

SOLVENTY

Mouthfeel (as appropriate for style) 2 /8
Comuyent on body, carbanation, warmth, creaminess, astringency, and other palate sensations
=

Gl BOLY  SriEEs ConNisd M CalBInATIo)

cr

OCverall Impression 4‘ 10

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

M. CARBIWITED Spmeris WK, 47720 JATEDD AS

ErnIBHES SIEET. DVERLY SO/ VENTY chlcrd’ EER Mk

TEZr S Al VAR HEALTH 7l =S

Total Z 4 /50

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

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

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

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

28l Problematic (00 - 13): Major off flavors and aromas dominate. Hard (o drink. Wonderful O O O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 . Please send any comments to Comp_Director@BJCP.org
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: Judge Name (print) ’HZO"} ?AK K(Eﬂ

Category # 'zé Subcategory (a-f) é Entry # 3\6 q739-

I
I
|
1 1
i Judge BJCP ID ff’ L? : Subcategory (spell out) e /3 [O~ DarL
! 1 Special Ingredients:
» Judge Email bﬂ C’P 'h‘\)t'j @ 65”’?01/ (OMI\ P g _
\
................ Use Avery label #5160 ____________-" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized OCertified
[0 National O Master [0 Grand Master __ Aroma (as appropriate for style) 7 /12
a Honorary Master [} Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics
[ Provisional Judge O Rank Pending %U‘Eﬁﬁlﬂ\.‘ ‘}‘ / Gk g | ]L\ >&3 v lﬂ
Non-BJCP Quaiifications: g\ak ¥ /{5’.,5 Tt , Moﬂ&rﬁ‘}f &l o [’\o ) m6+tf
[ Professional Brewer [ Beer Sommelier O] Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other
Descriptor Definitions (Mark all that apply): Appearance (as approp:zlate for style) _2»/ 3
. Comment on color, clarity, and head (retention, color, and te; ture) 1 M
O Acetaldehyde — Green apple-like aroma and flavor. : Té
Alcobolic ~The a flavor, and warming effect of J me If\ L) fyinis) - ] Qh') r/ﬁ ! .}?’,
- roma, , > _ 7 _ :
ethanol and higher alcohols. Sometimes described as Aot Mh Z/’ A m ‘;&jj C},’ U‘ ("!{"( t;’

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

Flavor (as approptiate for style)

] 1o

O Diacetyl — Artificial butter, buiterscotch, or toffee aroma Comment on malt, hops, ferm Fniﬂliﬂn characteristics, balance, finish/afisrtaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. \R7;

M4 |

VY

nt . botpd e S

O DMS (dimethy! sulfide) — At low levels a sweet, cooked or ’J ) V\O\Qf{ T

ko M Finith aivel D o™

canned corn-like aroma and flavor. 4 f

er -6 Htm o Yot Ql)mp" alrolo ]

El/Estery ~ Aroma and/or flavor of any ester (fruits, fruit v/ In

+on

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)

?;/5

Comment on body, carbonglion, warmth, creaminess, astringency, and other palate sensauonj
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. v - it '9 ~ ﬁ/‘ in . e Whoal Lo 0 }
[] Musty — Stale, musty, or moldy aromas/flavors. C I/lo'%':\' Mb{'f ~ 1 /q ( ﬁ?b .

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). Overali Impression

Solvent — Aromas and flavors of higher alcohols (fusel A oo 0' O
m

alcohols). Similar to acetone or lacquer thinner aromas.

é 10

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

Y, eed §

teimemt nvt mowt, Het Gitehel

0 Sour/A.cidic — Tartness in aroma and flavor. Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid). /7, 2 W }m-le.f 45

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

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

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

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

Total 7’ i /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 1 - 29Y: Misses the mark on style and/or minor flaws.

Fair (TF="20): Off flavorsfaromas or major style deficiencies. Unpleasant,

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

Classic Example O ‘B/l 0 0O O NottoStyle

Flawless

Wonderful

Stylistic Accuracy

Technical Merit

O O @~ 0O O Significant Flaws
Intangibles

O O (] O Lifeless

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

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

AHA/B.JCP Sanctioned Competition Program

http://www . homebrewersassociation. org

pmm——————— e

Judge Name (print) AY%J lyn(' G5
Judge BJCP ID _EI454-

Judge Email_BSCPEI19U-L amay; .com.

[OOSR Use Avery label #5160  ___ _______. .
BJCP Rank or Status:

O Apprentice ecognized O Certified

[ National [ 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
[ Certified Cicerone  [J Master Cicerone

O Sensery Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

Category# ¢ 2;"; Subcategory (a-f) _£/ iD

Subcategory (spell out) &99-\ 9@'

Special Ingredients:

Entry #

L6 «23¢

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

Comments

Aroma (as appropriate for style) 7 /12
Comment on malt, hops, esters, and other arom; |cs

Lt ﬁfé hﬂ/‘ 'VZS énnzi/z EZ?E ﬁ

Appearance (as appropriate for style) Z. /3
Comment on color, clarity, and head (retention, color, and texture)
o~ b H. L Le e Y~

A C/enAT /

Flavor (as appropriate for style) 20

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

¢ b m&pacrg_/\ A
fc)‘—-f’lf

a
[C[/a'ﬂf':a‘?" SB,\HI\TJ' ﬂ.lf‘
G f it

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

/a;//A 1\ Cor e _G\CO b (e

I W7 2%
i

Overall Impression é 10

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

Ourlyy Cu,e_\a:’\ & Nedn. C—Gfbomﬁo\ lack, iz
/ uld » /
allesetidd.

P

ég. /50

Total

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

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

Ol Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical I\éy

5 Good (21 - 29): Misses the mark on style and/or miner flaws. Flawless O O O O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangjbles

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

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

Please send any commenis to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewers-

~tion.org
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" 4 “
5 Judge Name (print) Aleigon /’4{%5 !
' i
| Judge BJCP ID !
]

i Judge Email /)r‘en.a’ﬂﬂ_ 7% ﬂﬁﬁ‘/’ﬂ?ﬁf//- com ,:
R Use Avery label #3160 ___________ .

BJCP Rank or Status: :

O Apprentice 0O Recognized 1 Certified

[1 National [ Master [ Grand Master __

O Honorary Master ~ O Honorary GM 0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Cther

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,

[1 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.
0O, 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.

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

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

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

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

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

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

38,
2
Category# 2.6 Subcategory (a-f) & Entry #[ ('?6‘6’)749

Decbbel

Subcategory (spell out)
Special Ingredients:

?q}e ’f(, Fonm
v

Comments

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

q /12
Comment on malt, hops, esters, and other aromatics

SIETALLIC ARDAAS Ale s faormlent, [ opl SAcE
,ﬁff&"%’: SLISHT Pris / COORED CMA})

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

AAZS  Ampere ey el

t /3

5 e

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

SR 1E EARIRS  Aée A VEEYS R

Mouthfeel (as appropriate for styte) Z /5
Comment on body, carbonation, warmth, creaminess, astn'nsency, and othey palate sensations

SIERYM f?ﬁf;}/; Lok CAEBONATION MLy SeyvENTY

’

3 /10

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

14 aip SIETIL) & HLASOIRS ANG APomAS

/5

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

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

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example 1 0O O O O NottoStyle

P 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
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant, Intangibles

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

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

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

AHA/B.JCP Sanctioned Competition Program

http://www.homebrewersassociation.org

[}
[}
1
\

Judge Name (prinf)
| Judge BJCP ID

‘CL\ Go M\L':l‘

E\qse

Judge Email Wy c.l).c\m\\*‘u@ RO :‘ + G wn

Us? Avery label 3 3160 i

R RSP, - f oL 4 L iR S -

BJCP Rank or Status:
1 Certified

O Apprentice O Recognized

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

Nen-B.JCP Qualifications:
O Professional Brewer [ Beer Sommelier [1 Non-BICP

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

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

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.

1 Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
B Light-Struck — Similar to the aroma of a skunk.
E/Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

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

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

[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 —

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,

Category #_2.5 Subcategory (a-f) g— Entry#| 382 2¢ 9

Subcategory (spell out) ﬂc’g inn ﬂo- Lirg!
Special Ingredients:

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

Comments

Aroma ¢as appropriate for style} 6 /12
Comment on malt, hops, es ff and other aromatics
\

\ \-0~\ Sl (QNM&‘ u-\!\ ’th‘f qt,uel\\\,

ouer i den \a\! wedeallie ( t\\-uc.-.u\t\ orowmt, Lows
Levd [T o ~8 ) v ple iy {\Q.J'Cvuv«wg V‘Ot&.\
L)
e
Appearance (as appropriate for style) {2/3
Comment on color, clarity, and head (retention, color, and texture)
\-l okt 2
l& w»\af_r [ Ql o~
l-—‘:-" g \»—ux 6'
Flavor (as appropriste for style) /20
Comiment on malt, hops, fermentation characteristics, balance, finish/aflertaste, and other flavor characteristics
‘ZuL\ v-u.“-'-\ itt. o\om \-u'\t,,.g‘ \‘ay \nws\a
\r(‘ym\\ ,ewl‘\avg Mt‘uu!é *}'ﬁctt ' \-lo,\g kJ-L-;nu;
E] 3 T ; Y Ty
( ow? , ety M\o\-\ \-‘) CU':\‘»\B.-\‘)W\ h’ \’\“3\"%4 S
T -y A J Y —
DL\';EL\' es“& 3% LR S '.umt‘ Q L g(a\
Y
Mouthfeel (as appropriate for style) l 2 /5

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

Wousl |, a,\lv\-gm‘r o Be weouths \

Medn Swelo

Co;lQQ“MLIU\ tOuJ

Overall Impression ' ~3 /10
Comment on overall drinking pleasure associated with eniry, give suggestions for improvemen

Ar \ACU‘ QL\ tg-' “\&\-\ \:cc.r . C\Ae.tlr\ M“ Q0 lat\f} \Mj) Qv

codrbdin b2 v-*!ia”:'c Q\ouw.& . e c:t-teu. a0

‘\al\maf w-..\nv.rhtl m \QrEMw-\ \)ktu V\.g!"' l.a'u MMLL'\

“\u:tLB Olh ool g tasuy ‘m:.»s b alic
et,.sm..k,heg 4

Total 18 ss0
ol Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 1 O O & O Notto Style
Pl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
A Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 0O 0O 0O E/ Significant Flaws
9 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangible
I3 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 (prmt) th\u C o b\“-kf‘

& 9¢2

| Judge BJCP ID
I

[}
]
]
I
1
i
]
]
]
I

(2 65 )22

Entry # |_

Category # 25 Subcategory (a-f) JS

Subcategory (spell out)

' Special Ingredients:
» Judge Email _v Vel o\ou\\tu‘Q O et \ Ve P g
l .
................ UseAvery label #5780 ____________." Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc,
BJCP Rank or Status: Comments
0 Apprentice O Recognized IE/ Certified .
I National [0 Master O Grand Master _ Aroma (as appropriate for style) 8 /12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics
O Provisional Judge [ Rank Pending Mead fA, -‘\.. Lowal v tr_\q Mq“\, SO g | ( T
Non-BJCP Qualifications: cMotoleds) |, Dok Cru oromoy wedlonm  Low
O Professional Brewer [ Beer Sommelier 00 Non-BJCP adirt o spleny, Blu by oifidells
O Certified Cicerone [ Master Cicerone Y :
[ Sensory Training O Other
] ":
Descriptor Definitions (Mark all that apply): Appearance (as apprapriate for style) 20 /3
Ol Acetald ehy de — Green applc-likc aroma and flavor. Cngn{ent on color, clarity, and head (retention, color, and texture) :
ter
O Alcoholic — The aroma, flavor, and warming effect of \?, N o
ethanol and higher alcohols. Sometimes described as Aot. e "hcz‘” t{'&. T “ A
O Astringent — Puckering, lingering harshness and/or dryness & 2 & e [lounoy
in the finish/aftertaste; harsh graininess; huskiness. FIAVO (as appropriate for stylc) & 0
[ Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue,  {L.e\y wen\ .y a;\e,uw C Bloed ke » ue-w“o‘ e
t ; '-
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or Q-\cumr P T . | 0\\"-'— \ !'.k:"u-\ ;Wf)\l Ala )
canned corn-like aroma and flavor. A & w—aM aLa\u-c.{ Y Q‘AJQKM ) Floral L)ﬂ“-‘- LcM
O Estery — Aroma and/or flavor of any ester (fruits, fiuit vnon [ .Q.no. ‘\\-\g.-.e,\ L N Q\o.\m.,;
flavorings, or roses).
[l Grassy — Aroma/flavor of fresh-cut grass or green leaves.
. . Mouthfeel (as appropriate for style) 2. /5
?’ght‘snuc" ~ Similar to the aroma of a skunk. Comment on body, catbonation, warmth, creaminess, astringency, and other palate sensations
Metallic — Tinny, coiny, copper, iron, or blood-like flavor, 790 \.J,J..,,
g%usty — Stale, musty, or moldy aromas/flavors. Lo (/ mp.Qr Pine  Cou '\ad ~olte
Oxidized — Any one or combination of stale, winy/vinous, Mo aleshol beal
cardboard, papery, or sherry-like aromas and flavors. Bl gueel slichatu
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression Y 1o
. Comment on overall drinking pleasure associated with entry, give suggestmns for improvement
[ Seolvent — Aromas and flavors of higher alcohols (fusel B
alcohols). Similar to acetone or lacquer thinner aromas. T prendlie bt owd ov el auer de o
- . A\f\r\hﬁ.\bl\b oc \;C.QI. CL-AQ_L o Lo 'ee-r‘ p\ela, oy :,Q
O Sour/Acidic — Tartness in aroma and flavor, Can be sharp x Q T N Lq, Y } y
and clean (lactic acid), or vinegar-like (acetic acid). """’- A lowarvh, fed o L wentu odd &&[uab
O Sulfur — The aroma of rotten eggs or burning matches. L i needed, L"CL‘H\N La~ ol m OC bees ( Ll 1 J&) k
O Vegetal — Cooked, canned, or rotten vegetable aroma and syl gheline 2
flavor (cabbage, onion, celery, asparagus, etc.)
. !
0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total z] /.L /50
Ll Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
r5 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 00 [0 . O & O NottoStyle
,:;) 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 O O Significant Flaws
9 Fair . {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
ZIN Problematic (00 - 13): Major off flavers and aromas dominate. Hard to drink. Wonderful o g I, E( 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
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l
1
1
1
]
]
)
I
1
i
1

Judge Name (print) Blspan] HolZ

Judge BJCP ID

Judge Email _brendon. 7% Bhotral com

= ——— -

PRI Use dvery label #5160 _________ .
BJCP Rank or Status:

[J Apprentice O Recognized O Certified

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 O 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 /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).

[0 Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.
B/Metallic — Tinny, coiny, copper, iron, or blggd-like ﬂa,\?r.
[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 alcchols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

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

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

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

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

463022

Subcategory (a-f) K Entry #

/gc—’at'a« p‘«é '-'{'t’,{
J

Category # 26 &

Subcategory (spell out)
Special Ingredients:

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

¥

Comments

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

LUK UL S eI eSS FIETRL)C

Appearance (as apprapriate for style) Z 5 /3
Comment on color, clarity, and head (retention, color, and texture)

GRAT LT ALy e COLOUR o HEp

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

PIEETALLIC

Mouthfeel (as appropriate for style) Z /5

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

7 gm{ LOW - EPWM  CARBONNATI 6

Overall Impression 3 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

21,5 150

Total
.l Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 00 0O £ 0O [ NottoStyle
g Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
5 Good (21 - 29): Misses the matk on style and/or minor flaws. Flawless O 0O O @O [O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
M Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderfnal 0O O3 O O O Lifeless

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

Please send any comments to Comp_Direcior@BJCP.org
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n Judge Name (print) Llerpon /‘/0/.&

: Judge BJCP ID
E Judge Email brendon . 74 @507%?4//[(0271

e ——-—-

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

O Apprentice O Recognized O Certified

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

O3 Provisional Judge LI Rank Pending

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

O Sensory Training O Other

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

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

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

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

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

Stale, musty, or moldy aromas/flavors,

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

AHA/BJCP Sanctioned Competition Program  http://www.homebrewe- “ation.org
Category # Subcategory (a-f) Entry # |: (26B) v
Subcategory (spell out) 4 p//q Jorn W&: é Zﬁajf
g w

Special Ingredients:

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

Comments

/ 0 /12

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

V4 (A//{Nié?’ LT ACOMA

2 4
Appearance (as appropriate for style) /3
Comment on coler, clarity, and head (retention, color, and texture)

GO0 AN = CLABITY TRl HEAD & HEND
P15 FUTES Quilily 4

[b

Flavor (as appropnate far style)

Comment on malt, s fermenta tio charactenshcs, balance, finish/aftortaste, and other flavor characteristics
/mj LRITS et AT - SI7EY

3505

Mouthfeel (as appropriste for style)
Comhiment on body, carbﬁnatmn warmth, creaminess, astringency, and other pa| ﬁte sensauons

/M - FuLL. B 9%‘/ Mepym_ AR Arie)

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression e /10
inking ol . ith . . . _
O] Solvent — Aromas and flavors of higher alcohols (fusel Comj;tt on ;\;;id:;tlz i;sur?socna;f with entry, give suggestions for improvement
aleohols). Similar to acetone or lacquer thinner aromas. A / AYLT2
[J Sour/Acidic — Tartmess in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).
O Sulfur — The aroma of rotten eggs or burning matches.
[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Z {{ _ 2855
i Outstanding (45 - 50): World-class example of style. Stylistic Accnracy
a3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 [0 O O O NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
E_f Good (21 - 29): Misses the mark on style and/or minor faws, Flawless 0O [1 O O O Significant Flaws
S Fair (14 - 20): Off flavorsiaromas or major style deficiencies. Unpleasant. Intangibles
2Bl Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [0 O O O O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

hitp://www homebrewersassociation.org

-

ot s D T "\‘
Judge Name (print) (Lc\.x. @uu\kﬁ' !
[}
- )
JudgeBJCP D G®?§ 2 ~ :
]
Judge Email el ae u\\"#f@ QM:\ Ao ]
SR UseHvery label #5160 __ | ______ .
BJCP Rank or Status:
O Apprentice O Recognized Eéertiﬁed
1 National O Master O Grand Master __
3 Honorary Master O Honorary GM 0O Mead Judge
0 Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

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

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

[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.

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/ﬂa{ror of fresh-cut grass or green leaves.
O Light-Strﬁck — 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 - The aroma of rotten eggs or burning matches.

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

Aroma (as appropriate for sty

a Entry#| £ 76 249

Dotbed

Category# 26 Subcategory (a-f)

B\C !ﬁ!'avx
=J

Subcategory (spell out)
Special Ingredients:

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

Comments

dhoe v caraced lo 12
Comment on malt, haps, estel nd other aromatics
a un-a\(e.? eruan b enj(‘l Fruk et [dedh
Gut) ol wed. fck Levd Slond woell Luwfuddiie
q.{ wid o, &‘e-ul.w‘ DLJLLEL‘&LL

Appearance (as appropriate for style) /3

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

‘c\-’t'?.—} N
Lo vu’ a((“vv\ﬁ \‘cl- L""“d
| XYY, !\o' Eind tn QQ;LQ‘J

Flavor (as appropriate for style) ié {20

Comment on malt, hops, fermentation characterstics, balance, finish/aftertaste, and other flavor characteristics
\p-r.‘-'\ 'CO\*“\LQY Uﬁ-—.\.\\" Lesenssy R m\ytd [Ty
ronce o el Gtd Lol | Lo Qlana aud
el Lon Qave, Low SHernetd 5L LW,
Do l.»‘oto_a f (Slkbvu t’t m«li-, o ' ‘
—%

Mouthfeel (as appropriate for style) G /5

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

r\'u)l/\..\g'l. \Dbolv-\

Levn § e tennomotga

L-h»a. m\cc.\m\ ww~'-L

Overall Impression 3 /10

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

S\N“m-\g *l(\l\ W\ﬂ-uu' q‘tc_ LYY Ve g

QJ&M’? Q\QUMS . S{-\LL ﬁ-&&l\"‘:&b— -sQ ‘\,\u-v-ﬂ.f)

ka& :’vﬁlv\'( , QP‘Q.&\,G J-"*\t-lt.\r‘l 5@02!’
7 5

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

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

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

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

g Fair (14 - 20): Off flavorsiaromas or major style deficiencies. Unpleasant. Intangibles

23 Problematic (00 - 13): Major off flavers and aromas dominate, Hard fo drink, Wonderful O O 0O O Lifeless

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

Please send any comments to Comp_Direcior@BJCP.org
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AHA/B.JCP Sanctioned Competition Program

http:/fwrww homebre ~iation.org

{ Judge Name (rint 1 é@i Rl
i Judge BJCP ID 1413 ;
.:‘Judge Email bf’P W @Q\W}Qlf (o ,:

BJCP Rank or Status:

O Apprentice O Recognized /Certified

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

Nen-BJCP Qualifications:

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

O Sensory Training O Other

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

{J/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
flaverings, or roses).

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

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

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

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

Stale, musty, or moldy aromas/flavors,

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

Category# 26

Subcategory (spell out) E&éﬁa« 2.2

Subcategory (a-f) 0

SoAmey
Entrys (26D)
6lsrvg—

Special Ingredients:

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

Comments

Aroma (as appropriate for style)

g//lz

Comment on malt, hops, esters, and ojher al:gmat:cs
Show 2 clonde ﬁw T eter | fom L)ﬂmw& ,
mop}@m#c oltohol _ovdwos

Y

Spciness

Appearance (as appropriate for style)

Comment on color, clarity, and head (retention,

2/3

color, and texture)

\ 0.0 Eniyes . N\ L»/m (Jear oW
BBt gt Q. legj Jo olf5
Flavor (as appropriate for style) /20
Comment on malt, hops, fementation characteristics, b pce, f'imsh’aftermste and oll er flavor charactenstlcs
N L P A etk - ong)
hfeness,  "Niwvy,  Jow) Qi?\tmtﬁ 1 Cp d
addirg (oW /({)n’%? g il

Mouthfeel (as appropriate for style)
Comment on body, carbonation,

Mbd {win Vond 4

{varmth creammess astnngenc

% > /5
Mokol

and other palate sensatlons

A e,ﬂ olv feﬁ?#

Y 'H/\

ST wodiovgat.

Overall Impression
Comment on overall frmkmg pleasure associat

T Shang

_ 7 o

glﬁ entry, give suggestions for improvement

%ﬁfd&rma gﬁ)\u,\

ComPIex A,

Z KhesShs!

13 0!5\ YdRY:

O Sour/Acidic — Tariness in aroma and flavor. Can be sharp y L7
and clean (lactic acid), or vinegar-like (acetic acid). Che ulh e
O Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 33 /50
Outstanding {45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38.- 44): Exemplifies style weli, requires minor fine-tuning. ClassicExample 0 M~ O O O Notto Style
Very Good 30 - 37} Generally within style parameters, some minor flaws. Technical Merit
Good - 29): Misses the mark on style and/or minor flaws, Flawless [ O 0O 0O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. El)ntal'l gibles
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 Co

tor@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
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I
)
]
F
I
1
[}
1
[}
L}
\

Judge Name (print) ijﬁg&\) %r £25 E
Judge BJCPID _E (354 !
Judge Email_[TCPE(95¢-C EmMAl Com !

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

O Apprentice Recognized O Certified

B 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 [ Beer Sommelier O Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Cther

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 /ot.

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

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

Category # 1 6 & Subcategory (a-f) ﬁ
8@ {Cfl'&l - ’.—:)ﬁf‘ 4.

Entry #| 26—

617572

Subcategory (spell out)
Special Ingredients:

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

Comments

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

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

N@‘ I/ Jﬁ/ ’,

%e//c /:w%/.,

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

4 Chopantr t5tdA 22/5n L

4 toders wtealton fo Lo biflernc
ﬁ/f//p-— 0:/(_‘.0’//7/(‘_ 74.1’)4" o £ x:./!-:‘?l/

/20

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

1‘( i
Overall Impression 10

Comment on overall drinking pleasure asseciated with entry. give suggestions for improvement

Mw/?lﬂéﬂ £ (an ode. Mo ruhee chsla

1/1‘.( cmar% frcm '/Z(. A./fa/\./.éen? ) ,g{g
f‘cxo Rl . /arbm..a#n Lass /a(’,éu-q

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

Total 33 10
f Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O @O0 O O Not to Style
POl 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 B O O Significant Flaws
8 Fair (14 - 20): Oif fiavors/aromas or major style deficiencies. Unpleasant, E(Intanglbles
ZH Problematic {00 - 13): Major off flavors and aromas dominate, Hard to drink, Wonderful [ O 0O O Lifeless

Please send any commentis to Comp_Director@BJCP.org
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------------------------------------------

. Judge Name (print) R\ C \-&b\r

. Judge BJCPID _ & 1982

: Judge Email _v \ck&c\uu\‘ru @o\m.\ € eva

________________ Use dvery label #3160 ____________/
BJCP Rank or Status: )

O Apprentice O Recognized #f Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

[T Professional Brewer [l Beer Sommelier [ Non-BICP
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 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.
0 Musty ~ Stale, musty, or moldy aromas/flavors,

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

Phenolic — Spicy (clove, pepper),@plastlc, plastic
adhesive strip, and/or medicinal (chiorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fisel
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
flavor (cabbage, onion, celery, asparagus, etc.)

]
1
1
'
]
]
]
1
1
[}
!

226152
L (26A)

Subcategory (a-f) é Entry #
Slagle
o

Category # 2§

- . 4
Subcategory (spell out) | Tepp s
Special Ingredients:

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

Comments

kg /12

Qe Dullind

Lc,w.) (u.n..\

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

Loss saleny, AUored sroway w

Ay M&f&u—\\m ot orowme

6‘\. Qrm—wusw—u\ V-QH .S&v-g. gw&w\t&j 0\)41‘0»\[
~3

/3

Appearance (as appropriate for style) 2‘
Comment on color, clarity, and head (retention, cotor, and texture)

Cle sy

Wad ‘qo\e}\ ce\uud‘
Lows Lread

Flavor (as appropriate for style) 7 120
Comment on ma[&'\ ops fermentation characteristics, balance, finish/aRertaste, and other flavor characteristics

Vs\\.uc-l.\r \M-I\“~ C\ S s N o\.\r Stov!r Qo \lg,m& S> <
V‘Ou.c\t- ag -t Qs v, ( glaév\o\-“c ] 6 tanohay )
Y\oJaro-h Q\Qjﬂ\\ e Nﬁ“ ey f, LM«J Q"M-s\ {a«mu\\-t ,c‘:"'"ta ‘)

¥ Low Sh‘t—b‘h . L oo L H-ervug.! el s~(‘L L‘lrl.,
gu.rt-&lr qu}ln ‘-'\..) 0&03
Mouthfeel (as appropriate for style) S /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
el € NS&-Q,“CQ\

Ml ] el Lods s
Ms O[CoL\ul
D !.C.\r ’ 5&!!:"\ l“'&'—"ﬁ

G G

Overall Impression
Comment on overall drinking pleasure assaciated wilﬂemry ive suggestmns for i unprove en

Moo o LHL oub of  sEle 4 S,

Rec 5mulv\1 (L!L\MQLQ\ cLoroch U"t@j Q(Aul\. M—ed

a-d._ared L ol call . ceel wnaid Procus ond edsend

\._,wm-‘n; v Spevhty t. L [ abye wepodd |, Bt

Cf»ltw.’ tlluwu‘tl.d Ib{ tll -~ nh,, ¢ ll.tuaﬁbii . I

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 71 /s
g Outstanding (45 - 50):; World-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires miner fine-tuning. ClassicExample O O O O Notto Style

8 Very 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 0O 0O O O Significant Flaws

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

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

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

Please send any comments to Comp_Director@BJCP.org
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»

E(Judge Name (print) ﬁ(’é«)ﬁ% ﬁ{f’fé

1 Judge BJCP ID

) B

y Judge Email éremfm_?é @lﬁéﬂbﬁfdlﬂ oM

e mm e Use dvery label #5160 ____________ .
BJCP Rank or Status:
O Apprentice O Recognized - I Certified
O National [ Master O Grand Master __
O Honorary Master O Honorary GM O Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:
[ 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 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 bleod-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

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

I = R
[ Phenolic — Spicy (clove, pepper),@;kpplastic, plastic
adhesive strip, and/or medicinal (chlotéphenolic).

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

i3 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 # [ Subcategory (a-f) A

Entry #

226 IEXK

L]
Subcategory (spell out) Tra ‘prpv'ﬁl SrAg ,g
Special Ingredients: v

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

Comuments

/12
Comment cn malt, haps, esters, angrother aromatics
ixf%@/)ﬁdﬁwf/ SCORCHED  VELTINERS ML FrHEl
ArerY

Aroma (as appropriate for style)

L

Appearance (as appropriate for style) Z\5 /3
Comment on color, clarity, and head (retention, color, and texture)

CACEUIATIO) L E v CLARITY ALE AL o900
LEAD 15 A 2377t 2 Rnls Buv 15 LASTING

Pl
Flavor (as appropriate for style) é‘ 5 120

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

SR BUl) 7/ S oy HED 7 VLI Kf; £ A58
e’

Mouthfeel (as appropriate for style) 3 /5
Comment on body, carbopation, warmth, creaminess, astringency, and other palate sensatigns

SIED ] I BOBY, SLEDI 0N B ATion

g 10

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

QUS98 FRRIK 08 S5p19KED MALTS AT ScORGHED

MASH 08 BOI. ol HAVE Bewn) Ar” Lo In

228 v i) BPIOEE Y/ SEIRHED ACOMAS +

LLAVIRS . .

CARBNATI O] ol B A L17T1.E feghed

/9

Total 50
el Outstanding (45 - 50 World-class example of style. Stylistic Accuracy
=38 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O a0 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 O 0O O 0O O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
CHl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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\

Judge Name (print) ‘Q— n W G‘CDM\LU

Judge BJCPID __ €138 2

Judge Email _v C—\N&%\L\:-’ e o\w“\ ~ €O
R Use Avery label #3160 _________ . .
BJCP Rank or Status:

O Apprentice O Recognized [YCertified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training O Other

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

D/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.

[d 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.
K2’ Musty — Stale, musty, or moldy aromas/flavors.

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

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

D/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).

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

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

]
!
1
i
!
1
I
]
I
1

Category # ?_7‘ Subcategory (a-f} _~— C Entry #

683765

Subcategory (spell out} 'ge{a@-.n Go @?z;—-\ (25C)

Special Ingredients:

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

Comments

& m

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

Lowa el cvoma |, sl Q\AL‘; {Cm\-e Low]waid |t
T, (lmesiiipee). L spres, ok
ERRTENR d el ol ’

2-/3

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

G‘QL Cﬁ G WA
Gvaa& c\q,.‘b-\
l,\l'kh_ \/\E.Q.Qt \ vl leq\rm*

Flavor (as appropriate for style) é’b /20
Comment on malt, hops, fennematlon characieristics, balance, finislv/aftertaste, and other flavor characteristics

‘F-.\,l\ Stemty, ‘-G.-Lrw rwerme ] u’w.. ';UlMcL'[u, (MJ
\-9-, \«\Q\.. g..\r.e;Lnll'g ui‘, f‘-‘-‘ L.-q\‘-‘ N “b\-—u-u” GL"
vt bLewek , Booley st . :
Mouthfeel (as appropriate for style) ) - /5

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

Hob ol Liel Lewd

CNSCMQ&;._ lbu—’
ac ﬁl(‘&\"" . SL\M‘IA

ﬂe &‘M "\I\\Q:L\ \uo &\.?

Cverall Impression ;S 10
Conumnent an overal] drinking pleasure associated with entry, give suggestions for i lmprove

. T, See e N cp.tQ‘ne,w“ R deak 00t t ";L

lf\.HJ aQ &o!umq IQM.J;. Nr_.q.ol (‘c cl—mcL ug,.L 'buumm,..q,

Sut &S ud;ﬂh‘ﬁ“&f N (L“&bl.lt‘bﬁf‘ﬁ‘\’ eL kc{/ -

QUW\\-’tff au.\ 't‘&c \o\h—p}\-\ QA L&Ww.\m %\_‘_

St-l-t“\!—!! wetny oo ‘rexhu' Qhu» O%\C,QAIM\ on \ale !LJL

Lo !'_\M.e\\ \r\m .ﬂwnj

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

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

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

Fl Good (21 - 29} Misses the mark on style and/or minor flaws. Flawless [J [ O O K& Significant Flaws

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

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

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

Plgase send any comments to Comp_Director@BJCP.org
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i Judge BJCP ID

]
i
1
1

1
1Y

\
]
]
t
1
1
[}
1
[}
]
1)

Judge Email brenafan - 7% @/mﬁm 3 com

Mo Use dvery label #5160 ____________ S
BJCP Rank or Status:

1 Apprentice O Recognized [ Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training [ Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

O DMS (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.

[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.)

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

Entry # 623 768

Category# 7.V Subcategory (a-f) <

Subcategory (spell out) e {, ton &6 fj@n
Special Ingredients: ~

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

é 12

ACETALDENDE (apecs WHE)

Comments

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

sz@j szyf , ﬁ;gg/,/

Appearance (as appropriate for style) ! /3

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

MICE_COLOUR G000 CLARITY , LN CREEOMAT: o1
NO MNP IR HEAD LETENTION

Flavor (as appropriate for style) /20
Comment on malt, hops, farmentation characteristics, balance, finlsh/aftertaste, and other flavor characteristics
g F] ' -
LUSZ. Accelivl STy UF  FRIiT¥e S0
Vg
Mouthfeel {as appropriate for style) ! /5

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

LOK) _CALEONATIO PPN 7O PIECIUM 5% Bor)

Z
Overall Impression -2 10

Comment on overall drinkiflg pleasure associated with enu'}r, give suggestions for improvement
GUr IF ML i AR A iR Mrion)
4 r4

SHENCLS  SOLVENTY

17 150

w
=]
2
]
O
=z
4
o}
¥
]

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

Total
Outstanding (45 - 50): World-class example of style.” Stylistic Accuracy
Excellent {38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 [ [ DO O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O [O o g 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 o 0 Lifeless

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

i Judge BJCP ID

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

T 1982

Judge Email ¢\c\tc‘mml\-u@_‘q»w¢$.\ « CQwn

“ Use Avery label #3160

L et L R Y T E L L Y S Sy

BJCP Rank or Status:
E/Certiﬁcd

O Apprentice O Recognized

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

[ Provisional Judge = T Rank Pending

Nen-BJCP Qualifications:

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

O Sensory Training L1 Other

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

{J Aleoholic — 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,
dDiacetyl — Artificial butter, butterscotch, or toffee aroma

d 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,

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

O Grassy — Aroma‘flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk,
O Metallic — Tinny, coiny, copper, iron, or blood-like fiavor.

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,

O 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.

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

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

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

71973
Entry#| 9(258)

Category# 77 Subcategory (a-f) £

~B\'-.fo ~

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) $ N2

Comment on malt, hops, esters, and gther aromatics

Tedinn dewel ol geo dren sptees cogyled
o AL Low leodd ob Sprevs wo’\ (‘tc'.h-*dlﬂt’\&ob:
5'\":0.,.\ Qo@tual Carn g:\/cm—-m oLnuclc,p '"w-tL th
dQ J-‘:‘e-.cné'\-..(i '

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

LCJ o (=573

Ml (Secons
Lote Laod Wb laty

Flavor (as appropriate for style) 6 120
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other ﬂavoﬁha cteristics

Webes (evd o Baleion \_,.,ML SRLCI=id  tap L.
w b Voo fimeok vn toalb Clovey. Qe My Cllowpd ap
tarn it Q\N:MQ RQroeely ! Wevews wwged w i
‘0«_\ uaﬁ&a\)\ﬂt’d E Fl‘\LJ(AS f,Cvl-%—f’

Mouthfeel (a5 appropriate for style) 2 /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Low oo tnakia

O T AT T

Sﬁ'us.(.-lr Srwentl  Alicloess GV\LM&,-\

Overall Impression /10

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

Cooh.d tern o A}atiy\ et

LT

'A\o‘c.u Xy e v-LQr—eainu-q oSt 12~ lEn-.Q EHGML

l‘)u\\ (Co' D\"‘-‘C\ Ot \}&\SM CQ’%L&TLPL QC "Q-.ru—_-s—t‘hthﬂ-.—

(Cor dtaednt), CMens wey abo Yool Ve cowded

Sr, Cn lg-ltc’{/:w S C\MQL (‘,cu-\"atw-' ?é&.ﬁﬂS!ﬁ

1% /50

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

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

=3 Excellent = (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O 0O & O 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 O DO O & Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles

I Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O O (W] D/ O Lifeless

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

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

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

R ZTTTTTY N
i Judge Name (print) &%JrWA/ // 24 i Category# 2.5 Subcategory (a-f) L Entry # 97 { ﬂ 73
L 1
| ]
i Judge BJCP ID | Subcategory (spell out) &.-’.rc; ~
1 i
! ; Special Ingredients:
' Judge Email brendin_ 76 Bhatmal com PSP g
e e Use Avery labei #5160 _ . _____. " Bottle Inspection: {1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[0 National O Master {1 Grand Master __ Aroma (as appropriate for style) Lf /12
O Honorary Master [J Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics .
O Provisional Judge  [J Rank Pending D5 R1gie (1 FOONT AND  [DIACETH.
Non-BJCP Qualifications:
O Professional Brewer O Beer Sommelier O Non-BICP
O Certified Cicerone [ Master Cicerone
O Sensory Training O Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style} Z /3
1 Acetaldehyde — Green apple-like aroma and flavor. Comment on colm;,‘ clarity, and head (retention, color, and texture) ' -
O Ateator "Th ;" e G000 CALBOATION G090 c248my Bur K45
conolic — € aroma, riavor, and warming eifect o - ! - o -
cthanol and higher alcohols. Sometimes described as Ao, SLIGHT HAZZ - MicE G227 '5776@\'1 e K
O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. FIAVOF (as appropriate forstyle) 20

Comment on malt, hops, fertnentation ¢haracteristics, balance, finisl/aftertaste, and [o‘her flavor characteristics

PIACETY L OVERNLSE ALl ara/SE ¢ MUk

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.

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

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

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

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

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

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

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

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

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

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

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

LOW SPEBONATION _ FRE71 007 Borzy,. Sedser Gl

Overall Impression g- 5 10

Comment on ovetall drinkings pleasure assaciated with entry, give suggestions for impravement

Ent CACBONATION + S5 LT Lty T 7RS

OUT 5108 - STvel  DOms rotp RE A LE4uy

BF _Bprl 135VES PrACETYY  rOULE RE OUE Tm

YEAST UNPER  Sre44 /57104

Total A
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=3 Excellent (38 - 44). Exemplifies style well, requires minor fine-tuning. ClassicExample OO0 O o O O Notto Style
g Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O O 0O O [ Significant Flaws
o 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 O 0O O 0O O Lifeless

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

Please send any comments 1o Comp_Director@BJCP.org



BEER SCORESHEET

1
\

AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewer org
------------------------------------------ 820659 =
& c\r Ql' ltJ‘ y (258)
Judge Name (print) v e ; Category # Subcategory (a-f) Entry #
— [} j
! Judge BJCP ID E 1982 | Subcategory (spell ouf) {58
]
Special Ingredients:
Judge Email _v ¢ QLL E\QW\LV@ O Wt \\ LC e, :' peciai ingrealents
________________ Use dvery label #3160 ___________.' BotHe Inspection: I Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized l]/Certiﬁed
O National [ Master 0O Grand Master __ Aroma (as appropriate for style) ‘S’ /12
O Honorary Master O Honorary GM 00 Mead Judge Comment on malt, hops, estegg, and other aromatics .
O Provisional Judge [ Rank Pending DA q\ O rahe larowa y wniire d wall Dines {c -Lf wa

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier C1 Non-BJCP
O Certified Cicerone [ Master Cicerone

O Sensory Training O Other

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

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

O Astringent - Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.
O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.
0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor.

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

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

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

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

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

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

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

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

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

chebredradl evd UL

LGM “d.;\"‘ Sl i
Sme;ﬂfs Ce)me
X

S‘M\\ 5,

Appearance (as appropriate for style) /3

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

fse\.\ts\'\\' mze
LotHe Laead | ol Leshes

Flavor (as appropriate for style) & /20

Comment on malt, hops, fermentation characteristjcs, balance, finish/aftertaste, and other flavor characteristics
\l_.l.\\\. \\u.c.\.a-u\-\ e vel t?t: PN 70;'&“&.-\,-.\- \ewey
u\,(\\, w\_:.@.\ W’- . \QL‘ \/\»\1\ ‘é«-u-us Lew Liudy
nQ u--\" Lwo’.lw OLD.\"Q ‘f‘l$\-€ Law, \'CU%L! ﬂo Sh.t_sbu
\mo\\r G‘Jtimh !'-\G'UM %} G‘\ls‘ Sl! l C!-‘f—!.l ¢ 6\! "‘!.-7 > tulal,jel'?

C\nuw chSm M-"-{'L Lt ] L‘ Cod st -h \at. e tL
Comment on body, carbonation, warmth, creaminess, aslnngency and other palate sensations

Mouthfeel (as appropriate for style) 2-
W\k\-\ LY 2 Cog

/5
i Ly % owern bl
C‘M\gw:f Ao Q(C&Lw‘ Guwml'\, !

\
PR

Overall Impression Q: /10

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

Rear 14 avtand !o-q Yaooh  Sulber fogh cq..& [ﬂ,w]m-e?
e end qr\w,(}u Tk [ Lﬁu
waed [“u. Le o bt Sebia enweny B mdulonse
ol Lol QUsuowt Wrosk sqom abe b, Sees Stress«l
L@"ow Mw!. x— Cq_ru—uiu aJ‘ I-AJ-'N\ L“»‘\ N wan el

wall &w-e wu\\u-. - C\am

O Yeasty ~ A bready, sulfury or yeast-like aroma or flavor, Total | /50
i Outstanding (45 - 50): World-class example of style. Stylistic 4ceuracy

=8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O @ O NottoStyle

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

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

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

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

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

Please send any comments to Comp_Direg




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www. homebrewersassociation.org

: Judge Name (print) Ez@\/ﬁﬁﬂ/ //@Z £

' Judge BJCP D

i Judge Email 5’/“5’/7&/0/7 7-?‘@//70f/7%f/ o

~
A

1
1
1
]
]
L
I
1
[}
]

\ Use Avery label # 5160 Ry

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

BJCP Rank or Status:

O Apprentice 1 Recognized O Certified

[1 National 0O Master [ Grand Master __
i1 Honorary Master O Honorary GM O Mead Tudge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:
[ Professional Brewer [ Beer Sommelier OO Non-BICP

[ Certified Cicerone [ Master Cicerone
O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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 meldy aromas/flavors.

O Oxidized — Any ene 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).

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).

OO0 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.

P294.59

Subcategory (a-f) £

Category # 27 Entry #

Subcategory (spell out)
Special Ingredients:

Comments

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

; /12
Comment.on malt, hops, esters, and other aromatics

SUE S QIE T IAllY an TS 2)0Ak  ME SE
GL FOEL fhenr ARNH S

Appearance (as appropriate for style) , - 5 / 3
Comument on colos, clarity, and head (retention, color, and texture)

MICE CZALTY 207 TOST L Serghe pAZE  MCE
Srichinl ot 20R p )0 HERD SHEAS Aezina)

Flavor (as appropriate for style) /20
Comment on malt, hops, fermentation characteristics, balance, fi msh-’aﬁerta?and other flavor characte?ucs

A1 50 s T Ey e 5 SO [ Pty kOB

/.5 s

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

Lt 2o, /fm?wsfédrf LO0) CACRONATION

Overall Impression /16
Comment on overall drinking pleasure assoclated with en ive sugpestions for improvement

GE T RO AN JEANICE N ;%M{,JW

FLAVOURE P ACTEL  FOM 78 dVehlle 19752500

22

Total
gl Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O O O O Notto Style
8 Yery Good (30 - 37). Generally within style parameters, some minor flaws. Technical Merit
g Good (21 - 29): Misses the mark on style and/or miner flaws. Flawless [ O o o0 O  Significant Flaws
8 Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
IZW Problematic (00 - 13): Major off flavors and aremas dominate. Hard to drink. Wonderful 00 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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AHA/BJCP Sanctioned Competition Program  htip://www.homebrewersas “.01g

[}
|
I
1
|
I
1
I
1
1
1

-

'Judge Name (print)/,@;l)ﬂﬂ\/ //QM k

1
1
"
Judge BJCP iD '
[}
[}

Judge Email frendun_. 7% 8 hetwail.con

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

O Apprentice O Recognized O Certified

O National [J Master O Grand Master __

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

Non-BJCP Qualifications:
[ Professional Brewer [ Beer Sommelier [1 Non-BJCP

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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.

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

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).

O3 Sulfur — The aroma of rotten eggs or burning matches,

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

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

e i 7 813193
Category # . | Subcategory (a-f) <.~ Entry # (25B)

r~
Subcategory (spell out) 1eAd S
Special Ingredients:

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

Commenis

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

CITRS SFCE + 1T SUlHR

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

SLIGNT JAZE, Gonlelill” 4000 Ct4e7y” ITHEl s

NMEE L1ghl7” S5rilia) EOroue, L Ia/-MEP AL prred
GOPD 5 SrAEE

Flavor (as appropriate for style) r'f{ é /20

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

SPCY vedss BYENILS  FRUT DY HIn) 184

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

L 5@7‘{ NE TG E ﬂzaf%/ﬂzg SEEDI O LBEBEYT,

Overall Impression 5 /10

Comment on overall drinking pleasure associated with entr?give suggestions for improvement

HET vidsr HEALTR ANLY O 77078 OV Yk iy

TO Lol SiiUTES SR ATION SHallD £%

AV LR 770b AL,

MICE ETMOUR 48045 niERE 4000 A4i78 oM

TE S FAITES. i 1 (FERN BITEARLICE

Total 38 37 s

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 [J O 0O [ NotioStyle

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

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

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

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

2%-153



BEER SCORESHEET

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

., ‘ ) :
i Judge Name (print) \R. vela Ckﬂ:u _ ! Category# 2%  Subcategory(a-f) &  Entry# (? f 25y '3
1 1 = —_— d
' - | R
| Judge BJCP ID s34 2 ! Subcategory (spell out) _ ~ Al .
3 Judge Email “_\C(k”\o“\\_v & N \ cou E Special Ingredients:
e e Use Avery label #5180 _________ __ -~ Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized  [WCertified
[0 National O Master O Grand Master __ Aroma (as appropriate for style) %S\e m\ E‘S 12
O Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and gther aromatics ©f~ 3
{3 Provisional Judge [ Rank Pending .\ wAny ’ (:rwt gko«aun\ ard .s“uu-& a\r w—cc&\
Non-BJCP Qualifications: Lewd \lu Qrov\\ \-‘Q o\ gl p\/\w andh \n\-ﬂb\o[ i,
] X v

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

i
Descriptor Definitions (Mark all that appiy): Appearance (as appropriate for style) ’C:,/;_ /3
O Acetaldehyde — Green apple-like aroma and flavor Comment on color, clarity, and head (retention, color, and fexture)
QL Lene

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

k]
o
ethancl and higher alcohols, Sometimes described as hot. {eWess / Waw cclowy

L—c)u-'-\'l-'\r,mcl o.,-,é\ L“SQ‘-"‘_&

-O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. .
Flavor (as appropriate for style) } (: /20
O Di acetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, f‘ennentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. P ed wo f low tmalk Q\ cuewsl [ a(:,.... et AR | .t\.
] DMS (dimethyl sulfide) — At low levels a sweet, cooked or _o__ b Glwel® Squed veg I Qm:t-u. edrs oad romge o)
canned corn-like aroma and flavor. 5‘}‘ eeq ol M pnmets, | CBellracts wdnecaSe Sub
[T Estery — Aroma and/cr flavor of any ester (fruits, fruit [ [ Ve . Oh.” \Q..q-.-,\,.\ caocbe o LHW "‘60‘".\"1
flavorings, or roses). \
e 2 kan U]
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. A . ,
O Light-Struck — Similar to the aroma of a skunk. gllouthfeel (as appropriate for style) . . ) —\’g—/ 5
omment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
O Metallic - Tinny, coiny, copper, iron, or blood-like flavor, Co. “{) o.,J\ Neew N Won N‘ ﬁ_,[\,.m ( ent ,, ar
O Musty — Stale, musty, or moldy aromas/flavors. P W R b [‘\LJ‘ e I ‘a . qta c,w\go.\..,\nu\

[0 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 ?" /10
Comment ¢n uveraltdrinking pleasure associated with entry, give suggestions for improvement

[T Solvent — Aromas and flavors of higher alcohols (fusel

alcohols). Similar to acetone or lacquer thinner aromas. Qot.\t L' \-H-;\A n—\\ a.le \'\.-u\.- 9] \au; “\, ﬁv oltan l/l.., i
[ Sour/Acidic — Tartness in aroma and flavor. Can be sharp aw. boe ‘g‘a nreey o R—l"' L‘ Y -;;fu e.;_,, 3 “‘l(

and clean (lactic acid), or vinegar-like (acetic acid). 2 SMt wu\ 1 \v'-kt)w\ ey -“'

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 ‘3% l/Z.. /50
@ Outstanding (45 - 50): World-class example of style. gyiSﬁc Accuracy

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

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

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

9 Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. g“[ntangibles

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

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



BEER SCORESHEET

hitp://www. homebrewe: '

AHA/BJCP Sanctioned Competition Program M.OLE
g ey g —————————— N 547451 =——
‘ by SR " 5B
:' Judge Name (print) Serigon) //M Category#_7_ Y Subcategory (af) _*>  Entry# (258) .
I Pl 1 -
E Judge BJCP ID Subcategory (spell out) A Dy
' - / Special Ingredients:
i Judge Email éf‘eﬂt?’&’ﬂ-/'g‘ .@figﬂf'ﬁ‘tfm/ Nedl P g
\ ’ .
TR Use Avery label #3160 _______. - Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, ete.
BJCP Rank or Status: Camments
O Apprentice [J Recognized O Certified
[J National [1 Master O Grand Master __ Aroma (as appropriate for style) 5! /12
O Honorary Master O Honorary GM [0 Mead Judge Comment gn malt, hops, esters, and other aromatics L. , \
O Provisional Judge O Rank Pending SIS ) Zao) Tk S9cL  ALSO L4 4 BT

Non-BJCP Qualifications:
O Professional Brewer O Beer Sommelier O Non-BICP
{1 Certified Cicerone [0 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 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.
3 Light-Struck — Similar to the aroma of a skunk.

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

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

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

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.)

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

TV Aol AnD PR NOTES

Appearance (as appropriate for style) j /3

Comment on color, clarity, and head (retention, colgr, and text? ,
GREAT s AND COLOUE WO Melr MB LRCimG
- 7

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

ERLLYE L2rIN AP T BVTE T OF
BALAVEE

A s

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

SREDE B L0 CACROATION

Overall Impression 5 /10
Comment on overall drinking pleasure associated with entry, give suggstiuns for improvement

THE ABNIGE  DE Leman)+ fFEFEE UPSET s

BU iz ofF 7 R

Z7 /50

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 O O 0O 0O NottoStyle
(&) . 5
P 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 04 O Significant Flaws
9 Fair (14 - 20}: Off flavors/aromas or major style deficiencies, Unpleasant. Intangibles
CIN Problematic (00 - 13): Major off flavors and aromas dominate, Hatd to drink. Wonderful 0O O ©O O O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation,org
—

1
|
1
1
1
'
|
1

I
I
]
— ]
Judge BJCPID ___E1952 :
. - f '
! Judge Email L1 2N Q‘J\Q\m‘;&v @ ﬁ;‘ \ch\»ﬂh\. e E
N e Use AVery label #5160 ___ | S
BJCP Rank or Status:
O Apprentice O Recognized B/ Certified
O National 0 Master O Grand Master __
[ Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pending

J dge Name (print) le,\ Gc{:u\“s:

Non-BJCP Qualifications:

O Professional Brewer O Beer Sommelier [ Non-BICP
O Certified Cicerone [ 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 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.

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

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

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

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

[ 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 buming matches.

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

-Category# 7 5

Entry #

Subcategory (a-f) & J¢7 WS

"
Subcategory (spell out) .\.«L-'.‘..,r 0Dy

Special Ingredients:

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

Comments

Aroma (as appropriate for style}

Comment on malt, hops, esters, and other aromatics (Q "Lh\s) __-L/IZ
S\euty etndit orpean g Q»c;.\-"J wold, wale oQ
%V‘d(\ oo waalt agene “ {ows s\.hfuc i'gcwi'-.r\ o
l [ Q} M;LT e tth '. ¥ ~ T v

Appearance (as appropriate for style) \ /3
Comment on color, clarity, and head (retention, color, and texture)
Chesy \ S\t ] pelo-y
Nb luc IS e'
Flavor (as appropriate for style) | 2~ /20

Comment on malt, haps, fermentation characteristics, balapce, finish/aftertaste, and other flavor characteristics
wan-w.\r \._mon c\ku'\c Yo, u.....\-\» L\ren e
TEAN \"*"-( ‘\\'M\U VLYY lu ) ‘W\QQQ Dta et '@L,L\.

m‘\‘j\-., \-ncm Q\Mucu-l' (')hv Ced - Q\Aurl.- ~Ralasee
os tand ke Maberog ;H—mrb'wj\s . ?r»\\L,y
[De~ma_o-d aeuc\—ﬁ é«tucl-,n cuy ) oy d,
Mouthfeel (os appropriate for styie) . 2- /5
Comment on body, carbanation, warmth, creaminess, astringency, and other palate sensations
’T\u-.q\‘-—( \Mlukﬁlu{ nt\, “n_,m«.r -] [V (QM
a_ e )du\, [T STET \3& qL ob  veoe b, ]"'12 J-‘-«/L.‘,L

f
om\,,..bm[, N

L\IELJQ'IW\-C'{'L\-\ Lﬂ I,’j'

Overall Impressicn (é: /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

wice Yeer 2 ¢ mﬂ“gl.e. o a

tCadeey souron, Alu, {n.,\...bi Ldoneed oo

v

O N R T T | 1rq_.aw gmu.a . {Lveen

recipe c\—\q-"f_:,\rﬂf-\\r WWE 3

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

('35 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O &/ O O Not to Style

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

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

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

2Bl Problematic (00 - 13); Major off flavoers and aromas dominate. Hard to drink. Wonderful O 0O (| O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

o T T T TR R e e e -

Judge Name (print)

Judge Email

t
)
|
| Judge BJCP ID
i
]
\

_________________________________________

' BJCP Rank or Status:

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial buiter, butterscotch, or toffee aroma

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

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

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

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

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

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

[ 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.)

Category # @%.724 Subcategory (a-f) /2 Entry # { IT27¢

Subcategory (spellout) e line  Jziste

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, and other aromatics

INITIRL LEMIN P 4L ARGrAS AR S)BT<
L2ongly NOTES  Ne ApTRBLE HIIZ 4R0A , noy

I TRE HSE RG 17 RS . Al (eTES AL50 A5
47~ A4

Appearance (as appropriate for style) /Z .5 /3
Comment on color, clarity, and head {retention, color, and texture)

GE0L e LYRETY apCE cAEEOATION |
MICE pHITE B stz pIEO- L Op) LSrasnrbnl

Flavor (as appropriate for style) a" 5 /20

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

LRUITY = fIidsnte FPEES blmdl 2 amony 71emies

AL T .

LRy s

.f:.'\
Mouthfee! (as appropriate for style) R 5 /5
Comment on body, carbonaitiy, warmth, creaminess, astringency, apd other palate sensations /L/

e Lt iHT R BTEL Al CAEBonATTE

Overall Impression 2 10

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

SLIGHTLY W HER oK T7on) mdl D BE Mick

OB A L1772 LOL FOR SpviE. (1 owslly

.

)]

/

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total glf /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 0O 0O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O [ o O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O o O O Lifeless

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

Piease send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewr 655074 (LOIE
,/"“""""""Q""\;\"G"'(E. """"""" * (23A) T
i Judge Name (print) v C S iLs i Category # Subcategory (a-f) Entry #
]
1 1 .
! Judge BJCP D | Subcategory (spellout) _ Ro . )inp,  &ledtie’
: ' | Special Ingredients:
1 Judge Email '
Y
N cciae e Use dvery label #5160 ___. " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
[ National [J Master [0 Grand Master __ Aroma (as appropriate for style} 7 N2
O Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics
[ Provisional Judge [T Rank Pending Cra (T, ( Le wegpn /u;,,e. i \.d Lap C\J‘Oa\l Q»“aweﬁ lgx,
. . v 1 ] )
Non-BJCP Qualifications: ¢ ‘n'ww. h!)(;w Wt (m; W oreveed Med iim '
O Professional Brewer [J Beer Sommelier [J Non-BICP w-»\a-;i\r : Y'Y \\ ( Whreoed w‘\ _Leows soveeys
O Certified Cicerone [0 Master Cicerone ~ 17
O Sensory Training O Other
Descriptor Definitions (Mark all that appiy): Appearance (s appropriate for style) 2 'A /3
01 Acetal dehyde ~ Green apple-like aroma and flavor. Commert on color, clarity, and head (retention, color, and texture)
. ) Lo ws [ waadinen \azes o ) \onéy e tequeali iy
[ Alcoholic — The aroma, flavor, and warming effect of Cn i
ethanol and higher alcohols. Sometimes described as hot. t ot {
O Astringent — Puckering, lingering harshness and/or dryness Seean ealow
in the finish/aftertaste; harsh graininess; huskiness. .
Flavor (as appropriate for style) A 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 com-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.

[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,

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

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

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

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

S\\Pa.ng S &uwumlp Sow" “eﬁ; e _‘_‘\'ﬂ:cmu:\\»

C\\\ru‘e r"r\hw\ G—J\ 0&.@-\'5“\1’..' A S 6“‘0"
Crude fw.‘\ulm'.e\,) wiletad . Low Jucelinn

wealt Jodonb Yoty On, Qo bu B btk
dhmfe“;y\ \AQM ' _

Mouthfeel (as appropriate for style)
Comment on bc(d& cc?&‘ afion, warmth, creaminess, astringency, and other palate sensations

s\"w\;\ Sowetfy  ayorh &ek ey Mom\'\Qu\
‘%MQ"\N&\-\ \ ﬂw\'w Cw&o-n‘hua_v Sl'gk—\\r S(chngJ

21/;,/5

erxu L=t (Q-o..- c’éncé\,\)

Overall Impression Q 10

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

A n‘—QC}')UcLLg cln_l..'-, \..fo_f o c wm’&.m&'o
& Bl Wevew “acdi,

\C\Jﬂ\_\ Nt& bc IOC

Meched | doneading o procees, (& added ob end

ar Seer c‘%::.l t'c:; (O—SF,M v_vu-;nl.u N QW). _
QU‘(&*\ ’ C\W-—, hoL_‘-K O e ko &"lb M? «\)d

1 7
veiulh of woveng o Loo sy Lopt
[] ¥

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ?_i /50
Outstanding (45 - 50} World-class example of style. . Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O 0O 0O [0 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 [1 0O O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O O 0 O Lifeless

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

Please send any comments to Comp_Director@BJCP.org

7.5



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

EJudge Name (print) Qitl& C’toulc!f

:: Judge BJCP ID c\952

! ¥ LlAQOv\\\-ef@ q-»—a‘.\ v Chnm

' Judge Email

http://www homebrewersassociation.org

A 302 vl

Subcategory (spell out)y _Be lner ble 1y Jf; - £ ‘ﬂf@fm’a a Aocs
Special Ingredients:

Category# 23 Subcategory (a-f) Entry #

—_— e = —-———

=
|
N
x
<
Iy
&
o
&
=
Y

Bottie Inspection: 00 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status:

Comments

O Apprentice O Recognized = Certified
[ National O Master (1 Grand Master __ Aroma (as appropriate for styls) i 12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics

\AQ‘L Vh (:'n,-\" Me.&\u\n

nltg wedrce abl

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [0 Beer Sommelier OO Non-BJCP
{1 Certified Cicerone [0 Master Cicerone

[J Sensory Training [ Other

‘Fru\\' Sl avony (Q,px\‘l\
\'\J'Chelw ,w\-{ L \n-\m\\e Wewm
Souvmss . Sowt by oL \'S.n_'\-'c

Appearance (as appropriate for style) [A /3

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

Laws Uea d ,‘:u\r
Qleor
Shrow colow

Descriptor Definitions (Mark all that apply):

O Acetaldehyde — Green apple-like aroma and flavor.
».t

O Alcoholic — The aroma, flavor, and warming effect of =5

ethanol and higher alcohols. Sometimes described as fot.

. Lo #('-C!FUC.\CM\‘ St

Flavor (as appropriate for style) i Q: |f"},(]

Comment on malt, hops, ferpgentation characteristics, balance, finish/aftertaste, and other flavor characteristics
CLCGLJ- [ Sawr=egl - \,)QU . Lgm
Morceoky I wleank \.SQ\A\V‘G‘ sw 0'\\)‘#\»6"

'Frm-’n'.. (;._qle" peR) {\Lc-.f\ \eyws h—-u.\‘w.- S0
u’\\meﬂw w \-q\- R P qt.h{uhe)\\\ du., 2 QA
RQilaste v ?.L\:Le L1 4.

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. -
Mouthfee! (as appropriate for style) Y N/ 2./ 5

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

(—\\L\L S Sady , v«ar.e’uu.. e tredid &-\Noué_\‘uu\‘
Co.rr\-..unk\au‘:- h'b \oud

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

E/Diacelyl — 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,

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

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). Overall Impression 1 /L /10

Comment on overall drinking pleasure associated with emry, give suggestions for improvement
A wiee drihiey Neer, '--Cl— a Litle w.b
e a.ee, \\s\\l \'L Q,l.ew A ﬂ'..\hat-\-( A\&(: f.
Lows m»\.m-\n... w—&ht\'s Ll »\rm HN . -\'\c.uohu-mf.l
Dotkensd all b Noosns n LHL . Chod
thm.\hb\ M\e\,'ej

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

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

B3 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. Total 3 s’ /50
g Outstanding (45 - 50): World-class example of style. ~ Stylistic Accuracy

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

Ml 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

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

73 Problematic (00 - I3): Major off flavors and aromas dominate, Hard to drink. Wonderful [ o 0 O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Program  http://www. homebrewe~ tion.org
ST T e * 337334
E Judge Name (print) /g'?éWA/ /7/9/,5 Category # / 2 Subcategory (a-f) & Entry #| {(23A)
1
' Judge BJCP ID Subcategory (spell out) £ e h-‘ler We/lne ~ Furmpeon Jocm
i 7
i / . 74, @, Dt Special Ingredients:
\ Judge Email PrEmd o1 VI cém
e Use Avery 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 O Master O Grand Master _ Aroma (as appropriate for siyle) @ /12
O Honorary Master O Honorary GM [ Mead Judgc Comment on malt, hops, esters, and other aromatics
O Provisional Judge  [J Rank Pending LUEDIUM BOONELS LRUITY A0 H9P AdnA

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

0O 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.

[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,
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).

SLtahy” BeerT MNorEd

Appearance (as appropriate for style) 2 . 5 /3
Comment on color, clarity, and head (retention, colar, and texture)

GOOD Ot AN CLARKITY L5520 NEAZ vk
LON im0 At ANCE pHITE ol U

Flavor (as appropriate for style) / / '5 /20

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

VEDY . Zhn] ALz e;m:ﬁ/ A KPP Brirebusd s FReksnir
L0757 TRl NS S ERY 1T ESS

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

VELY Low) CACBNATION 21504 208 o @de on/
TRE PUATE . 7 ’

Overall Impression é 5 /10

Comment on overall drinking pleasure associated with en/;/tyf give suggestions for improvement

O Selvent — Aromas and flavors of higher alcohols (fusel p _
alcohols). Similar to acetone or lacquer thinner aromas. Afé’é’% e a@ CHARBONAT I,
O Sour/Acidic — Tartness in aroma and flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).
[0 Sulfur — The aroma of rotten eggs or burning matches.
[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. Total . gZ /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 O O NotioStyle
Very Good (30 - 37); Generally within style parameters, some minor flaws, Technical Merit
Good (21 - 29): Misses the mark on style and/ar minor flaws. Flawlesss [0 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 1 0O O 0 O Lifeless

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

Please send any comments to Comp_Directg
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AHA/B.JCP Sanctioned Competition Program
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Pl
’

Judge Name (print) MEMPQU //@45

‘
1
[}
E Judge BJCP ID
Judge Email Jrendon_ 7% & hatmn . rom

. Use dvery label #5160 __________. .
BJCP Rank or Status:
0 Apprentice [J Recognized [ Certified

[1 National O Master [0 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-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,

[0 Alecholic — 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.

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).

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

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

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

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

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

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

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

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

Category # 22 Subcategory (a-f) A Entry#| £ 23562

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) 7 /12
Comment on malt, hops, esters, and other aromatics

AILr SR ACoIA MO WP LCHA  Slanr SeHpy
CHACTZR O NOTRABLE Sy AROIA LrssuT [IATEY
AUEN AN,

Appearance (as appropriate for style) Z 5 /3
Comment on coler, clarity, and head (retention, color, and texture)

LICE_COLOR AVp CLARITY, GO8P falyyifl. MrAp
N TE i COLIUR

/3 1

Flavor (as appropriate for styte)
Comment on malt, hops, fermentation characteristics, balance, ﬁniyaiftertaste, and other flgvor characteristics

Mz SoNESS - BUTE SR  BEAN /7MY
) K0P BITTERIESS FEESENT. il 2Mn]) NOTES
N THE BloK . e8I AREL T A

!
=
Mouthfeel (as appropriate for style) g Z /5
Comment on bedy, carbonation, wannth, creaminess, astringency, and other palate sensations

SO HRENATION L1587 B2, NO [rm i@l e

ALY CrP IV 752 JLATE - R LA il

Overall Impression. 7 /10

Comment on overall drinkini{)leasure associated with entry, give suggestions for improvement

Acie CHEBIATTION L rci ~EFRELnE MI0LRIEEEL

SroNs B [ZEhsInTgT SQRNEL  BREADY AewiA

AND LXAVIE  Byr Mor £xCE35E.

g% 50

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style weli, requires minor fine-tuning. ClassicExample O 0O 0O 0O O Notto Style
Very Good (30 - 37): Generally within styte parameters, some minor flaws, Technical Merit
Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless [ [J] o 0 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 fo drink. Wonderful 0O O o 0O {1 Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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J dge Name (print) Q\ cle G‘QM\L v \

Judge BICPID &= \9¢2 !

S U dvery label #3760 ____________ .
BJCP Rank or Status:

O Apprentice O Recognized E/Certiﬁed

O National [ Master O Grand Master _

01 Honorary Master O Honorary GM 00 Mead Judge
O Provisional Judge = [ Rank Pending

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

[3 Certified Cicerone O 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

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

13’ 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,

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.

BT 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.)

Category# 2. D Subcategory (a-f) /9 Entry # L

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as apprapriate for style) 3 N2

Comment on malbh’ops esters, and other aromatics

5\'o-c_ vm:t.. o el \..M)CNM\I‘ w\’t\;« Memu\..
whaet ol (ready) elled.  Low Soweesy v

-
(4.8 4+ haalhins WIR Sov-«. \ou“u» woLcs Y \,,e.af atéafiandg
[3

Appearance (zs appropriate for style) 2% /3
Comment on coler, clarity, and head (retenlion,é)lor, and texture)

Viedine \resd | qw\l
Clear
Cood  Swews aclows

v

Flavor (as appropriate for style) \ 2 /20
Comment on malt, hops, fermentation characteﬁstics,tilance fglshlaftertaste, and other flaver characteristics

Cleovn  ao\ .\ gow-«.u; Aty Nee s,
o vu\n_A" mn“r Q\DUW-L . D\'ﬂ*“i'-rw\

s\roa\ cm'eh:_r \-n\»fo\ gzl o\‘lsmnutis —):ﬂﬂ'{“
‘\\gv_\ \\'('t hg('UTfOlLt e J'w U\:-\ Q\ust
Ry Lalaee ('P..— Ststp.

Mouthfeel (as appropriate for style) 3 ‘ /?_/ 5

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

COU\:;U-&\‘IM Mc-&\n-nhnv(g\al va L{’ LJQ J\f

call Lowrmtfy A;u,\n\" S\u'tlv; \M\-—mn-\’; C‘«'h
o\\acJu;\\ !

Overall Impression é 110

Comment on overall drinking pleasure associated with entry, glve suggest:ons for i lmprovement

Uiahno&‘. o{nul&nﬁ lax.cr O n\g w, ;(:[

Sbw-t.ﬂ' € Fhre .M\ub \0 ll- ts‘o\a-\a st b O al\ar:\‘-,\

AXoa & 'dwcr-clwu 6r Sec oV o8 eeds el av
v lr‘\\v---{ ‘fe ﬁ\’\hwv’ &Jw‘“ \"uh,.. Mlv LPGPUC

lhcdf lo-s..;- \-tterl‘t =“l|uc (N“ — So‘&h\ QMJ‘ qu,‘
\‘O t\-rw \_J,L.‘I‘\ J\\QE'L\\?\ ° Y

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 32 50
= Outstanding (45 - 50): World-class example of style. Sgtpistic Accuracy
2 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
é Good (21 -29): Misses the mark on style and/or minor flaws. Flawless O [ &/ O DO Significant Flaws
8 Fair (14 - 20): Offf flavors/aromas or major style deficiencies. Unpleasant Intangibles
178 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O O 0 O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJGR.grg
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l
1
]
]
3
I
1
[}
1
1
1

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

[T Sensory Training O Other

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

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

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,

[ Metallic — Tinny, coiny, copper, iron, or bleod-like flavor.
O Musty —

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

Stale, musty, or moldy aromas/flavors.

gPhenolic — 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,

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

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

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

\\
udge Narne (print) ’\2 \ (\,\ C:rcw»\tv' '
]
]
Judge BJCP ID 1352 '
I
Judge Email _ €3 C_'*Lc\e:-\“?f Q) G\W“"\\‘ o i
N Userlvery label #3189 | _____ -
BJCP Rank or Status:
[F Apprentice O Recognized  [¥Certified
[ National O Master O Grand Master __
L1 Honorary Master O Honorary GM 0 Mead Judge
O Provisional Judge  ©J Rank Pending

Category# < 3 Subcategory (a-f) /ﬂ Entry # 26 J"?f{,’

Subcategory (spell out)
Special Ingredients:

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

Comments

7 N2
Plgrmal  vaedians)

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

T—(—'q(-\ '\ruu\"l, QA Gwve & Wiy

~ f -
W;Il ' \no\ro.\\{ Tr M\\J‘lf‘!('j (peo\/‘\ \alft
Uu? low  Sowmesy whiot ovowa  low,
Appearance (as appropriate for style) 2 /3
Comment on color, clarity, and head (retention, color, and texture)
C\ear
N\ o, QQ\OUJ‘
\%fkwdtpum LNUHJ . Lo St& Q‘.u-h \;u_” I
Flavor (as appropriate for style) V(20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
Shsrp Sows ‘,,n e (. c,L\L Un--._e«‘ P
"""‘%Q-‘ BQCL(UH Q‘VA Q\ouM \A\(\n (h{pt& /MW\
nare\\p wu’x‘"\w . ?)M:uolq M\\‘ \&uw NJ\M.

cd‘m QU-. cu-\..pL.

4
Mouthfeel (as appropriate for style) 2[2 /5
Comment on body, carbonation, warmth, creaminess, astru(ie'ncy and :ﬁr pai; sensations
Sa L A U Yo ;\a.w\n o e L qu..

bl Gobardbd  wedbinm (ceds war) .
h‘*‘- +WLI/I.\M~:LUF—3 'P\-u- & f‘ov-ninel SWwAmty

Overall Impression ' ,'/1110

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

A-HMAVM.\.L tae.e/ Sh golemee +~00 WL t’c
CD"MNJ kw\hus > -&-.glcm\ oC (%Y .hmh-
&hlﬂlhg G\rpmmeL t&i"r)’\/‘ VL 1 ewd LOw Ly
W\'\—‘JJ av-e’\ co-m\\‘-t \owj \—\MML - lchur
\oteu--i Qrocess rD}.\cc \ \:-e)\lfﬂbe "'w-.. MJ"\-‘:G
HO\OL-, (k.a w....\\ o leavt Q,r a Wl v
Cmr\..o—nb‘l-n.

O Yeasty - A bready, sulfury or yeast-like aroma or flavor. Total &b %
Qutstanding (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 NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor faws. Technical Merit
Good (21 ~ 29); Misses the mark on style and/or minor flaws. Flawless O [ O O Significant Flaws,
Fair (14 - 20): Off flavers/aromas or major style deficiencies. Unpleasant, Intangibles
Problematic (00 - }3): Major off flavors and aromas dominate. Hard 1o 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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-
’

Judge Name (print) f@tff 0/\/ ﬁ/@iﬁ/ \

] ]
1 1
1 [
! |
) Judge BJCP ID !
! ]
! Il

i Judge Email bren@‘fon_%é{f%ﬂmfm/. corm :
\

TSP Use Avery label #3160 __________. -
BJCP Rank or Status:

O Apprentice 3 Recognized 3 Certified

[ National [ Master O Grand Master

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

1 Professional Brewer [ Beer Sommelier (0 Non-BJCP
B 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.

I Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

| Metailic — Tinny, coiny, copper, iron, or blood-like flavor.
OO Musty — Stale, musty, or moldy aromas/flavors.

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

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

[J 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.)

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

Category# _2 > Subcategory (a-f) A Entry # [--?263%?86

(234) —
Subcategory (spell out)
Special Ingredients:

Comments

Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style)

é /12
Comment on malt, hops, esters, and other aromatics

IRl el JHENES oI PR TIESS
MO _HOP feorn LT, APPZE My AL Bk
LIRS

Appearance (ss appropriate for style) Z’ /3
Comment on color, clarity, and head {retention, color, and texture)

GOP Y AND  AARITY MAAD i) )
L) 770 E LOK

Flavor (as appropriate for style) / Z 120
Comment on malt, hops, fenmgntation characteristics, balance, ﬁnishfaﬁertastwd other flavor characteristics

TG S0 /a7 BEAAD ﬂ‘m/f%/ ST AANELS

LI IVACE T

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

LIGHT B2V MEZIM = DY Liah&  LAEEIN A 7en)
A L1TTIE LW FOf Srts i -

Overall Impression 5 /10

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

MNEONAL S HY S DVRFONELR, 792 A/FRE

ALerts .  afeE AFFM0MEE BT L ACKING #Ed P .

INEE_ AL Bt HAD SemE 1AV,

Zg /50

Total
g Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=38 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 O O O O Notto Style
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ 0O o O [J 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 [0 O O 0O [J Lifeless

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

Please send any comments to Comp_Director@BJCP,gr,
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AHA/BJCP Sanctioned Competition Program

hitp://www.homebrewersassociation.or;
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b Goulbs
€ 1542

In Judge Name (print)

 Judge BJCP ID

1

! Judge Email ¥ e« couler @ gwre |\ Cown

N e USe dvery label %5160 __________. .
BJCP Rank or Status:
O Apprentice O Recognized & Certified
(1 National O Master O Grand Master __
O Honorary Master O Honorary GM 0O Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

I Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

0 DMS (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.

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

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

L1 Solvent — Aromas and flavers of higher alcohois (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).

I?lfulfur -
Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

The aroma of rotten eggs or burning matches.

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

Subcategory (a-f) 4 797 ¢ ¢

Po.le

Caterry # 1% Entry #

Subcategory (spell cut)
Special Ingredients:

Eﬁlad'-um
v

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

Comments
Aroma (as appropriate for style) (~ /12
Comment on malt, hops, esters, End other aromatlcs

Ul re S \m, \ .gLLL, Lm\dn,\ O Lot U\D'Cuh‘

Low u\_w\'k--, l.,o:.& Wi \, ) (‘_.\M\L

Qrv\.\\ Ot ummey

Ll&} 50'«(¢ ? wo‘“-MB

O yere. \N.
m‘\m [V \-,ee.f LAJONE Wl v.\f oc ﬂ_\c.\so\'
A
Appearance (as appropriate for style) Z /13
Comment on color, clal sy and head (retention, color, and texture)
Tv\\\ r(| < olens
Lu w \nend ' lm\(rw\ Wi
F]
Qu_wv. m\\} Q\,_N

Flavor (as appropriate for style} ;g - {20
Comment on malt, hops, fermentation characteristics, baiance, ish/aftertaste, and other flavor characteristics

Vaeel \tgsh Cwm.w \auowr Ml laeky
Suaa ol ment | '¢:~‘.. (qLo—c—C*u ) e Leveds
Lcw-:» :.m.‘S"MaL Coral N

S cleem b 3\\=’-{r v-tec,\'u\ Yoy wewen

Q WA,
Im v u.\'\—
{
Mouthfeel (as apprapriate for style) 27 2 ’:/ 5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations ]
\
bl weeklen L_,.,J.q, , Medin Uyl carbondtion =~ b

:-SJ'&L?;L.\L?- G&'c-.te.lu-- A -w\cu“«- ‘\\b Ot(u:.LJl‘t (waﬂ-cbrus(';..

Overall Impression S o
Comment on overall drinking {aeasure associated with entry, give suggestions for im rovement
ceoymeble Srer oot walh e Quless

eluvacuishies o€ _gC‘L‘ S(.,LL \»e.r\d‘..\ B0 Gest 4

_Q\ﬂuws s~chienke (\osm\h RN so e G
AN IALM uc'@‘ Gaoh Sﬂv-a.\‘llwu 5\\&‘? oend e lu,

elo.\wonc\s \-ram o\ Q\auw} L \)c\_h.\\ vxn\.u, wc.u.,

AL \H-hm“‘ BQr o‘o\ ﬂﬂol’or §tsl-t \o\Osl'& oy mll C‘\ﬂL

\[cm‘: viteh ot wead s wmen_ \." reol ?}e‘%m. VC&EL C_ /50

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

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example {1 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 O [ @] E‘{‘ O Slgmf‘cant Flaws
Fair (14 - 20): off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

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

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www. homebrewersa-

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

,Judge Name (print) ﬁfMﬂA) //9&’5 ‘:
Judge BJCP ID :
Judge Email brendon. 2% @ fotmar [ com |

e Use Avery label #5160 _ ______. ... -
BJCP Rank or Status:

O Apprentice [} Recognized 3 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:
[0 Professional Brewer [ Beer Sommelier [1 Non-BICP

[J 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
cthanol 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.

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).

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

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

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

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).

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

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

Subcategory (a-f) Entry #

Pale

Category #

Subcategory (spell ont) Le la o
. . J
Special Ingredients:

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

Comments

Aroma (as appropriate for style} 5 12
Comment on malt, hops, esters, and other aromatics

N1 TIAL  OUEEONEONE VG2 BEL GHan] YEAST
JSRHENOLE BomeE A58 REDIRANT AL TZME i/ RIENSES
AL DatZ 2 AL G

1 -
Appearance (as appropriate for style) ! 2 /3
Comment on color, clarity, and head (retention, color, and texture)

NIcE _cottiR e (LARiTy 5000 cALEOATION My

PIGTE AEL I TH MERI STl o

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

TOASrY aup AGrIE. A VERY 7845~ Uelani on)
BURNT CALIE,.  Spleesr AND MITsY  ONce 77&
cheiEe. SAN5555 LAl A RS NHES

I T VESETAL (CABBIGE) fsrBicrs Flort grlef
FLAYORS A5 paes A aversy Ropsry/7edsry GAVOR
Mouthfeel (as appropriate for style)

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

JEED BOLY  ALCOHU S PARIING 15 LO00n] —pIED

CARBOVAT 0 7% FIED10H _SL194zy” Adrin)dznr

Overall Impression Z} 10

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

SEVEBN, OUT-O0F - 51 £ CHRBATZRSTICS 7008 AnAY

LRoMm 77 OEllll 1y ifRES5on) :

21

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

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

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

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

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

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

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

Please send any comments to Comp_Director@BJCP.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

htip://wrww.homebrewersassociation,org

’

-

. 5
Judge Name (print) S NPON /‘r/ wLE '
. ]

]

Judge BJCP ID '
]

/ |

Judge Email &rendon_ 74 B otna | com :

N Use Avery label #5160 ___________ .

BJCP Rank or Status:

O Apprentice O Recognized O Certified

O National O Master O Grand Master

O Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-B.JCP Qualifications:

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

[d Sensory Training O Other

Descriptor Definitions (Mark all that apply):
i3 Acetaldehyde — Green apple-like aroma and flavor.

8 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.

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

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

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

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

L2 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 — The aroma of rotten eggs or burning matches.

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

Entry # 64 2979

Category # 2.6 Subcategory (a-f)_C
Rleso  cle oo rda

Subcategory (spell out)
Special Ingredients:

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

Comuments

Aroma (as appropriate for style) 7 /12
Comment on malt, hops, esters, and other aromatics

SHLTY 05T SPLS AP A Lirile ALENWDL . ¢ AR,
SOMETHING 2ot 5E  ZRUT 7 Adny QUITE AN
THAT pETAICTS (R0 RS OVEGL JCorlh

Appearance (as appropriate for style) Z‘ 5 /3
Comment on color, clarity, and head (retention, color, and texture}

NIEE AFZHUNCE b7 sw0p COLOUE Anp C1ARTY
LOLKY OFE- W& HERe 1/ Low/-/VEp  RerEnrio)

e

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

ST I TH S ledr CARIIEL ABTES  SLIGHTLY S5V

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

LPEPn BODY . fIO0ERNTE  CAEBRANATION  pi
ALEOHPL A

Overall Impression é /10

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

T AR A5 A LTl E OF By M Smill Aoy
ABLE 70 L2ETEEMNVE Exfrrly’ pJBAT 1 s, FRIE

APLANE 1S yely ik 78 S E AND THE

FLAVOUIZS €8 NoT O ELEASIWNT Bur 7004 Bl qidr

I AT TRE JUEY 08 pL.

20

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

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

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

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

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program http://www.homebrewersaﬁ‘* “m.org
------------------------------------------ ™ 642979 —
E Judge Name (print) Q ey G\‘Qu\\‘u ! Category# 2.4 Subcategory (a-f) € Entry # (24C)
] L —
1 1
i Judge BJCP ID €\9 A ! Subcategory (spellout)  Ble.e o oo do
1 ]
) ) P H '
! Judge Email Y elr o\oq\\-:_ ,@_ o\w\-a\‘\\ . : Special Ingredients:
RN Us?dvery label #5700 _________ -"  Bottle Inspection: (I Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
2 Apprentice O Recognized [9Certificd
[J National O Master O Grand Master __ Aroma (as appropriate for style) g Nz
O Honorary Master O Honorary GM O Mead Judge Comment on malt, hups esters, and other aromatics

O Provisional Judge = I Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training O Other

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

&Aicoholic — The aroma, flavor, and warming effect of
ethancl and higher alcohols. Sometimes described as Ao,

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

O Solvent — Aromas and flavors of higher 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.)

\M: c\-w-wuc’(*r S\rw\g vt QMM\, Me &-'u...
Y W aC Wbl ondd LY XL NQMO\‘] .\E'L@U@Q"‘"-J'uﬂ
olcabiol Land Lome o.t'm‘.e‘h.e&’l L Tledeale [rvdl

oC- Qru\’\n.'. evle sy

g L Mc\

Appearance (as appropriate for style) [ l(?f-/ 3
" Comment on color, clarity, and head (retention, color, and texture)
Tov dont,

Colove c-.::ﬂ\wl ewbr ~

Weud o Moke \ a—tmsaaa\-\-} Nprwed e \atty Ol
Flavor (as appropriate for style) 1y 20
Comment on malt, hops, fermentation characteristics, halance, finish/aftertaste, and other flavor characlenstlcs

St vl \-ogee_ vt N\ el reagsy ( o v&

\J\cy-\..\\ ‘U-om Q\ B L quL\r 5n!c.u-; G\-l’\

Quvewn metu SVl One.oj\ stm!uuesf . Bleold
'low\w_Qelnw-s oAn& A ucj‘i o\l\m Q\owwi‘ . G—mm.,_
Sighy gectl deby Lo -

Mouthfeel (as appropriate for slyle) 3 /5

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

Tl ol 5-«:03:\—» Aerpery wlaa W adwl—g\
oweny \&\t\\ Ve e i e ’\‘“SL Cw\oo-\nbghn_ Moy
e""""‘k\"‘v & )

WA

Overall Impression Q 10

Commem on overall énkmg pleasure associated with entry, give suggestions for improvement
o

aos Lo gtx,Le A\\LO\H\\. evr duey

Ae,u-a-chu’u “AOny ol W\ ace e o elurs liad ts .

SLLL s'(nL\M.\‘S A\CaLu\ ! q-\ml( ‘\mm*e\ to q\Au_L

wee o §AG &y aohw-.gh \‘g lbwv ‘ua.ek)w tOnte

vatsyla \-ewa\rw-c.,v ek Con 5uwcc ol elalimers

St ot ote‘ \-Srco“e).t" o-.a Abausg, !L\...H..q,

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 30 ,/E /50
EJ Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

=3 Excellent (38 - 44): Exemplifies style well, requires miner fine-tuning. Classic Example O O O 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 Aaws, Flawless [0 0O O 0O Significant Flaws

g 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 O O O O Lifeless

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

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

AHA/B.JCP Sanctioned Competition Program

hitp://www homebrewersassociation, org

]
I
1
1
1
!

]
1
]
1

__________________________________________

! Judge Name (print) _\ (z\c\& C—;e:u\\&f

Judge BJCP iD gl 52

U‘l\CI,LC\Oul('U @o"mm‘u L COwA

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

O Sulfur —

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

The aroma of rotten eggs or burmning matches.

L]
]
]
1
1
]
]
r
I
i

Judge Email

N Use Avery label #3160 | _______ .
BJCP Rank or Status:

O Apprentice O Recognized [ Certified

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

O Provisional Judge [0 Rank Pending

Category# 2. T Subcategory (a-) & Entry # / (9210

Subcategory (spell out) lelisn

Special Ingredients:

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

Comments

& n2

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

SSromt_ateen apple prowme un Qm-\‘ Madwale loved
o ‘\‘«Q:a\-& (Q\(Mtu [oedoardk]’ . Aleo tods o,
Qorel thop vonsss | Low b orana Guil o
\""‘l" OQ c.#}‘t‘.l"i [$

!
Appearance (as appropriate for style) {7 L3
Comment on color, clarity, and head (retention, color, and texture}
Cldan l ardag g
Lew "\-.o\.oL V\x\r Lh;‘h '-\
S L Q‘/\L \'\wu
Flavor (as appropriate for style) I O /20

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

QC‘)\»LW- \-Gm\\'n-\ U L HA:M?L.SL levady
o Grad (u\vvs b nmh\ Bleylse <L qrecey ad
Qoral \xw Woses . el low Lewed "ol cpteees
Neds e ltwd o aleobol . Nedt b Lo o GlH,
Jx'\?—f‘ Vi Q\HI‘;\-\

= /5
m.t\h v‘-[.c

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

Lony corSonchar | wasmath [AVIPATI WA

t—“ 'I.S w\»er l-w&?

Overall Impression f /10

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

rekc,\l,,al[,\ N &r\—\,\,h}u\ Lac._l' \5.,\* \.'-J‘J‘L[CL ‘aol'\

O ot aCriyprimert beer , BTl walt Ay

~
A

A c,\a.vuc\auwc\ec‘ DA\ g(u:“.- M\--\Ul LR Cu...;\»

I-c!l\n»b fermedpia t‘v—\a-, . inl\, € bt bebeal

Claeck b wmed l\-\@h“\-\ od woenh frep Q&-ur\-

A\m\\-!. Gﬁ'ﬁm‘x\. (\\Au.ng Nu.‘ aly e \-.-J.uc.ulQ 9(»[\.'}

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. \‘Q" dha % clack Sh.k. o “'?gt';[&ﬂ ZS /2.. /50
ol Outstanding (45 - 50): World-class example of style. Stylistic Atcuracy

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

5 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 &7 O O Significant Flaws

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

CHE Problematic {00 - 13): Major off flavoss and aromas dominate. Hard to drink. Wonderful O O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

" omorg
“w—

http://www.homebfewersa‘"

__________________________________________

1
Judge BJCP ID
! Judge Email prenden_ 748 hatna ], com

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

O Apprentice [0 Recognized [ Certified

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

O Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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.
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 (chlorophenalic).

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 arema of rotten eggs or burning matches.

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

169315
Category# 7 .§~  Subcategory {a-f) £ Entry # (258)

'SC--IJO'\

Subcategory (spell out)
Special Ingredients:

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

é 12

Comments

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

LIELICAL (DA} AP

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

SO+ AR s RbE G990  LIGHT HEAD phey
21551 1D ALY

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

LMEACHIL _ BACY D A 47iZE Ry, MERBAL /LB
NOTES
Mouthfee! (as apprapriate for style) Z /5

Cummen_t on body, carbonation, warmth, creaminess, astringency, and other palate sensations
LSEDI BOTY AL RLCONE. b ITH LON ARG,
CHRBONATIO)) 15" QUITE tow

Overall Impression _5 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement .

W CARBMATION KEQORED £ 135 4rnls

CHECK FOR SoUPCES 9F MED)CnIAL  HEDRDIIENI S,

SPeE51BLY INRECTIO = CHEEE  SLEAING v Sinirr AT 00

z& /50

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total
il 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 oO O Notto Style

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

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

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

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

Please send any commentis to Comp_Directo




BEER SCORESHEET

http'//www‘ bjcp.org. AHA/BJCP Sanctioned Competition Program  http://www.homebrewers-. ‘n,01g
D N T T » 233737
Judge Name (print) . Gt: wlter Category# "Z 1 Subcategory(a-f) A5  Entry# ’: (258)
Judge BICPID ___ E-14¢2 Subcategory (spellout) /4. imn

e m—

Judge Email _t chqoulter@® ava o

N e Avery label #3160 ____________ .
BJCP Rank or Status:

O Apprentice O Recognized  ECertified

[] National O Master O Grand Master
B Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O 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 Diacety! — Artificial butter, butterscotch, or toffee aroma

and flaver. Scmetimes 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).

E(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.

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

E’(Phenolic - Spicy'(clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chiorophenolic).

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.

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.

1
1
]
]
I
i
]
]
1
i

Special Ingredients:

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

Comments

é /12

- i c\Q- C\mm\ ﬁ\{qs,

Aroma (as apprapriate for style)
Comment on m;thDPs esters, and other aromatics

Q Ao.u{, OL O vatly y

q*ase.-y u'su'tl.s Low lewaty o0 \@\‘ud r (b ?"’“’ ﬁ
) I ¥

_ Aoledddle. Pall evgemey e Ceu-\a-w&n ICS‘K\GE-\
Aol cendle .

Appearance (as appropriate for style) l /3

Comment on color, clarity, and head (retention, color, and texture)
Ye,‘“mg S(N Bl Colbuy
T
) il eLQ [
L.G».) L\M—J \ﬂqi) LQI-}()‘A Y
~
{-/20

Flavor (as appropriate for style) | l
Comment on malt, hops, fermentation characteristics, balance, ﬁmsh!aﬂertaste, and o &er flavor characteristics

ch..;\\.w el w-.l\m;-L ety o v \b laveut,

ce Q.\ouew Qo U\.,Lulm-u{ nrtla nar)
‘E\\ﬁ \MM w8, C\‘bw }clnq [N e clegm:

Ly e Qu-..,\ GQ_,\.( . on h" luuhwx .

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

S\\d.\» bty lc\.-km\( oot . SUWAL woevwd Nl
\AQ( dbrre \a\-. N !’\LI\M.IQ\.J.! Lanu’wg [

e oot it

Overall Impression Z 10

Comment on overall dﬂ ng pleasure assoc:ated with entry, give suggestions for improvem ent
~. v l‘\"' Moy ) w [V \\“\. N S pren ] d

bt el cs:m"g AT t&lem. St'](f. The

fredeact ob A wo\.«f\\,m\\ b\M&lﬂuts‘l M,,.,, el

ie \-w..!-\ waed {&Mw\-&- MWGN\ Qo' o

n\at i—--\nthkt -‘R—L\Ahuhm l\.l-' Qe.twﬁsnu L‘—uq,) '

L"%él—ﬁ-- o ) \; \-\\g\,. md)w \_;t-fAL Ww‘\,w\ u»...ﬁ..u &-e.d)

vatatla {resseta Hat ..Cerﬁmlw. L Cweeld

ool vy Total 2 /50
C@ll Outstanding (45 - 50): World-class example of style. Smtylistic Accuracy
=3 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example 0O O 0O 0O NottoStyle
8 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Fl Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O O O Significant Flaws
8 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 [ a O Lifeless

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

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

: Judge Name (print) 5@«'\}?9” //&/ £
i Judge BJCP ID

» Judge Email brendm_ 7 Bhamal_com

e Use dvery label #5160 _____. .
BJCP Rank or Status:
O Apprentice O Recognized O Certified
O National O Master O Grand Master __
[0 Honorary Master O Honorary GM [ Mead Judge
[0 Provisional Judge [ Rank Pending

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk,
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

f 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 [acquer thinner aromas.

O SourlAcidic'— 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.)

Category# 2 T Subcategory {a-f) Entry #

Subcategory (spell out) _ Jdr ' 34
Special Ingredients:

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

¥

Comments

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

HeAs3Y _ALcopfol. ﬁewry/gusﬁzg;w

Appearance (as appropriate for style) / * 5 /3
Comment on color, clarity, and head (retention, coler, and texture)

NICE cocall » CLACITY [ ons (M’E?Nﬂﬁﬁf\/ LITIEE
70 MO g2 npzd AJD BErATionS

Flavor (as appropriate for style) _ 8 /2

Comment ¢n malt, hops, fermentation characteristics, balance, finish/aftertaste, and other ﬂavo?uamclensucs
f ._

k1 21341 0N_( CACPBEAR?) f,e’n;:éﬁ 352,

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

LA/ A5 S0 o4/ mfgwdmm Sl B At 21Ty
L1575 SOURY i 7%

Overall Impression 6
Comment on overall drinking pleasure associated with entry, give suggestions for i 1mprovemem

/10
NEED L Ml CAEBONAT 00  FDE  Srvded  cHbe

fRpsde 0 £t 1 nATE. DXl Ion . GV AJoTES

COLL BE (Rom #phs Of OxXYstrd AP,

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Z S‘ S /50
Outstanding (45 - 50} World-class example of style, Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O O O O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 ~ 29): Misses the mark on style and/or minor flaws. Flawless O O O O 0O 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 [ g O O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation,org

Judge BICPID ___ & \G¢ ¢
Judge Email ™ clm\em&\-u‘ 29 Quum o 1. coua

l
I
I
1
1
I
|
|
|
]

e USE Avery label #5760 . ________
BJCP Rank or Status:
O Apprentice O Recognized E/ézrtiﬁcd
O National O Master O Grand Master _
O3 Honorary Master [ Honorary GM 00 Mead Judge

O Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:

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

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor, Sometimes perceived as a slickness on the tongue,
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor.

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.
E/Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

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

5XPhenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). .

[0 Seivent — 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.)

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

Y
1
1
]
]
r
I
i
[}
1
1

r

Category# 2 3~ Subcategory (a-f) i< Entry#| 2 G & d 7
Subcategory (spell out) *{»\G\Q TQAn

Special Ingredients:

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

Comments

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

0\-&»— “uw W—-b\\ W B B L-ow (v!} QQ Lfg,.,u_[L
o\nm Sy 8 el ) (Qmﬁ\ —\---a_l\»el"-:: L'nwlmq\ L Byt
5@?’&9,\ T

Appearance (as appropriate for style) ! /3

Comment on color, clarity, and head (retention, color, and texture)
Moo L eoles

{Ltmsuu\lﬁ cLe&\J"
Lowe ‘w—G.M. X \,QL; \.M\lﬁw\

Flavor (as appropriate for style) 1 20
Comment on malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characteristics

Mk leu-d ,C walt Q\ew»w.t S tra
Gllend ‘_;L'-p 2 asdy \l\u\l Qaverrs "ok diitdl
aanaxm,\s HLL&“H: -‘-»:ML l"""u-ef.l .(bs(\b 9!t\L\‘-
i\\mf\\ AT TTAE \R.u.\v«eh\ e Wit A el
Splees Jgbandy Oued Selewid v walb o

S‘\ tee .
Mouthfeel (as appropriate for style) 3 % /5
Comment on body, carbonation, warmth, creaminggs, asiringency, and other palate sensations

Laws fw-t.uL’u_ Mb'nt)\ﬁé ) tomi cLeu..; ol
Dmuf‘q l\w\--ui Hr,enu.m c‘.miqunaiﬂm:.
Mb ostfda\c.\ﬂ L"QGLL

\\'QU‘VQ ~
J ¥

e [P TR T e, N
-

Overall Impression Q /10
Comment on overall drinking pleasure associated with entry, give suggestmns for i l[nfrovem

k (‘amjm\,\\e &rml\.\u\ \a-\,{\f @ SOUSMA

.
LY

Tleavanss amuhuh ’ A s - G‘bﬁ\f 4 \l-cou.n-.., e

vas bb \wv:wu-" T 0 ey w\..rcm\r ~cpod Qepunitialbia

Lealll '\"g \u-.c —L\N&uk\q oy C\uuws b Lalewsr

b‘\q}.} U&"QL. Cc.r\n.\tt\fh- r»,,, t.o-oL 'f"&u l.hu\L lt

kein Q'-wu\l dewu, Clerh boele makqoo-i IEY T
Q& SM\“;\”‘\ bts Q\\‘M\koh 'Z&l "’\-/50

walhallle s ebis gl Total
Outstanding (45 - 50); World-class example of style. Stylistic Agcuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample [0 [ O O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. TechW«Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless DO [ O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. Intangjbles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O [ 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  htip://www.homebrewers- “.org
:"""""""'"'""""'"j'ig """"" N P ., 245,3?7 T
Judge Name (print) 595&’9“\) / 2 Category # £~ - Subcategory (a-f) Entry # t‘25
Judge BJCP ID Subeategory (spell out) Sadsan

1
i
1
1
I
|
|
)
i
1

L}
LS

Judge Email Orendon_ 76 Ahatmal . com

e L Ll by Sy

BJCP Rank or Status:

] Apprentice O Recognized O Certified

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

[J Provisional Judge O Rank Pending

Non-BJCP Qualifications:

i1 Professional Brewer [ Beer Sommelier 0 Non-BJCP
O Certified Cicerene [ Master Cicerone

O Sensory Training 0 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 for.

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.
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,

!

Special Ingredients:

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

Comments

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

SECY st ARIM4

Appearance (as appropriate for style) f N 5 /3
Comment on color, clarity, and head (retention, color, and texture)

GOOL LTS ¢ CRLOUE LI AL -t WITE  Bur
D1 SR TES. BiBrs s

/1l no

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

AL FEFIERY, Low MICT cfilcril ey Anisy

Mouthfeel (as appropriate for style) _3 /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

AEDINT_CACBONTIoN, L1aHlr fesy SPIEH P
ACi Ty BALAEES wiEl.

[] Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall iImpression é 10
. Comment on gverall drinking pleasure associated with entry, give suggestions for improvement
3 Solvent — Aromas and flavors of higher alcohols (fusel B e ] NNy ot e o
aleohols). Similar to acetone or lacquer thinner aromas, LYV HEEWATI 00 i KE7 _FOR Fird Sy (7
O Sour/Acidic — Tariness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).
O Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 7 7. 5 5o
bf Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
2 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 0O O 0O O NottoStyle
(j Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
c% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O O [ 0O O Sigoificant Flaws
8 Fair (14 - 20): oOff flavors/aromas or major style deficiencies. Unpleasant, Intangibles
I Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O o 0O 0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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