BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://werw homebrewer 957248 2L

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

-

 Judge BJCP ID _£ 1954 !

» Judge Email BYCL E1954 € g riss. com,

N e o s Avery label #5160 . o
BJCP Rank or Status:
O Apprentice E/Recogmzed O Certified
O National O Master O Grand Master __
0 Honorary Master O Honorary GM [0 Mead Judge

[ Provisional Judge  [J Rank Pending

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

0 Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

O Sulfur —

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

The aroma of rotten eggs or burning matches.

Category # Subcategory (a-f)

(32B)
Entry #
Subcategory (spell out) Porz«'rFQ
Special Ingredients: <.}, :1l". . MQS({\ 1 T _sieoleed oo [F

Comments

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

? m
Comment on malt, hops, esters, and other aromatics

gl o )m/;d ai”wa&rj Wmﬁf Sty
ﬂeﬂ-kdfﬂnﬂf% ff’ul&/ Z ! amors-al /m/;,. -/Le ~

‘hith, Lo /m,é. 4 rm. bt Bond sszramw/
naalts
Z /3

O{Qﬁq ._\'.:-L

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

Ic:hc.-\é: y lﬂt,\— Y- P Lo o Loty s

Flavor (as appropriate for style) /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other fiavor characteHstics
Euidend spaoke phoracher s o byl Cente b A o
£k nmz‘wyﬁm simfy - PRoovn & w,g,gf?f"( £
AJAA’ al (gfmm o/ ﬁamffé‘ﬁ‘ M&/ﬂﬂaf 0/1!-\. A ,‘[

C harecte prodolan & pirl raeldt e berot b

{ggj v, -@gjf-f'g . Mﬁ -{\ﬂn L ;;'n.a‘ql.
_E s

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

joamPred ¢ arbmode. , s PIE3911. 999
A A Q/F‘n,af‘! Au»‘ S‘UL)AZL Y TNA A-C_ga‘(

boaliy

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

Uﬁf"? weldl bedomerd o e ol poddo daear

Sidobre oo chilli o ortes o ll 8 Asce tocor

Md:ﬂx? ("ﬁlﬂ}ma"W}}.{’,

tlell ool 35

[T Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total %’) /50
Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
Excellent (38 - 44): Exemplifics style well, requires minor fine-tuning. Classic Example ' O0 0O H 0O O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O [ B O O Significant Flaws
Fair (14 - 20): Off Aavors/aromas or major style deficiencies. Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O o o O Lifeless

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

FPlease send any comments to Comp_Direc CP.org
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i Judge BJCP ID

Judge Email

RS USe dvery label #5160 —__________
BJCP Rank or Status;
[ Apprentice O Recognized B/Certiﬁed
O National O Master O Grand Master __
[0 Honorary Master O Honorary GM [ Mead Judge
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer O Beer Sommelier 0 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 ho.

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

E1 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/flaver 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.

DO 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

8 71H§

Category # Subcategory (a-f) Entry # DR
Subcategory (spell out) P'O e .
Special Ingredients: cat' Hs , m-ﬂ!ﬂ# Wt Sane lad mald

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

E 12

Comments

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

Deat-liks  Swobg A\ Moll4 ed<
met  owdl  Aoagr Garfle off 1S
(DWW et

_’L’_fl", ‘

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

& 2 OQQ&?UQ- Na  bhoeaed.

Flavor (as appropriate for style) ) S /20

Comment on malt, hops fe emahon charactenstlcs balance, ﬁmlhfaﬁertaste and other flavor ihamclerisﬁcs

DP; arin Wb Cowl itk
dn b b th’ Lol L».; Hertoe £

Fez dereied.

Mouthfeel (as appropriate for style) /i, /5
Comment on body, carbonahon wanzgl cregminess, astringency, and other palate sensations

Mol i« It o Ne,  Ladn ch)l;

low ¢ aebonatini

Overall Impression g __© /0
Comment on overall drinking pleasure associated with entry, give suggestlons for improvement
4¢e _ Dovitr

2 -z.u\"nfim% bty

aleohols). Similar to acetone or lacquer thinner aromas. L., -
‘s . 5 /'\I‘f.'ft,; 43 Chith l’) e.;n'* "1y '

I Sour/Acidic — Tartness in aroma and flavor. Can be sharp 7 #»{ Y

and clean (lactic acid), or vinegar-like (acetic acid). moll ¢ abavt  most ta0es ) buv

~

O Sulfur ~ The aroma of rotten eggs or burning matches, ‘;9 Eion g ) }‘9 J I Dt s
[0 Vegetal — Cooked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, etc.) 6\/ eﬁ'k ")ﬁ&l‘ :
O Yeasty — A bready, sulfiry or yeast-like aroma or flavor. Total 3 8’ 150
i Outstanding  (43.-50): World-class example of style. Stylistic Accuracy
=3 Excellent @ : Exemplifies style well, requires minor fine- tunmg ClassicExample [0 [ O O O NottoStyle
] P .
e Very Good (30="37). Generally within style parametets, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [0 & O O O Significant Flaws
S Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles
Zl Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O o 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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_

BJCP Rank or Status:

] Apprentice O Recognized O Certified

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

[d Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training  [] Other .

Descriptor Definitions (Mark all that apply):

I;.:?eﬁldehyde ~ Green apple-like aroma and flavor.
icoholic — The aroma, flavor, and warming effect of

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

L] Diacetyl

ethanol and higher alcohols. tnEsides

— Artificial butter, butterscotch, or toffee aroma

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

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

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

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

U Metallic — Tinny, ceiny, 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.

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

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

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

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

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

Category # Subcategory (a-f) /7 A Entry # 816851
(33A)
Ers

M-E"D CHAL- AM .

VAN L
Bottle Inspection: O Appropnate size, cap, fi

Subcategory (spell out)
Special Ingredients:

&n K., SPICED fn

level Iabel removal ete.

Comments

Aroma (as appropriate for style) 91 /12
Comment on malt, hops, esters, and other aromatics

SHEET VALt A AL~ A LI TH fosSi BiE

VAt t~ FROr) THE LAHAE . Spams
SlIcE - 2O purr PLCAA . SLorET
CRAIN, AC HOL RLE~1A e COveD

BE rMAsSkeD BY THE RS

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

T ET BrACIE CPARARvE . \JEET TS
T~ HEHAD JHOT Prs<s PATES Ovrckc o

Flavor (as appropriate for style) / 6
Comment on malt, hops, fermentation characteristics, balance, finisl/aftertaste, and other flavor charac:ensues

DALt FluviT P S. AT /L,
PEFLeNTE ALC O & 1 B T

o BEM. BPICED forn FeAVIV R Bu7
Lo/ o/ ECASTED S8 TeasTED
CLSterS . HOPS IMEEECCPT I BLe

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

ot MovrpFEEl . Plenrr OF
ALCOHOL VW REC— TU . B FTECT AT T
LifCEeS SWEET T v SUcOA i

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

B RCH Vv Lo Plex  BAS W71 1inwes
Po wete 1/ 173 oerr’ CATE vl S
/9'0() vldns ittt , SPtCep twnn
0P K- pAE 5':/3?\/’5"!) tof  THE FeAve R
Bor— 8 c89ce vl Bree.  po~e -
THELESS

38’ /50

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

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

=} Excellent ) emplifies style well, requires minor fine-tuning. Classic Example O o 0O O Not to Style

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

Ell Good {21 - 29): Misses the mark on style andior minor flaws. Flawless [ 0 [ O Significant Flaws
o Fair’ (14 - 20): Off Aavorsiaromas or major style deficiencies. Unpleasant. Iptangibles

208 Problematic (00 - 13): Major off flavors and aromas dominate. Hard io drink, Wonderful [ o o O Lifeless

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

Please send any comments to Comp-Director@f
‘!, j



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation,org

|
1
'
t
|
\

- [0 Certified Cicerone

' Judge BJCP ID

Judge Email é,._ chand /e,yuan@/"mtmar/ caM ‘

Judge Name (print) Aumtg i Cym\!b

_______________ Use dvery label #9160 __________
BJCP Rank or Status:
O Apprentice O Recognized O Certified
O National . 0O Master 1 Grand Master
O Honorary Master H Honorary GM  [1 Mead Judge
[ Provisional Judge  [J Rank Pending

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

[T Sensory Training 3 Other

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

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

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

O Diacety! — 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 (fiuits, fruit
flavorings, or roses).

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

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

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

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

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

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

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

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

ol S ——

| {
Category# 33 Suhcategory (a-f) A Entry # 8{6 gg St A
Subcategory (spell out) Woasp Recp ( 4 LS{) .

Special Ingredients: Breaz e Acep, Spiced Lomi + Venifla Focl

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

Comments

2 n2

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

.Qw-uJ— Vinilla o iicda oleobal ﬂom Lo rem

Z /3

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

Tot Rlack
Mo beodf

wr

Flavor (as appropriate for style) o 120

Comment on malt, hops, fermentation characteristics, balance, finish/afteriaste, and other flavor characteristics
A ,COLD’ WY - Ld bite AIQH'T ARV
Rickh  2:cts . Lieh !
.Mdlc:csrc ) .bavft bwrw\&’zs .

J!J‘S’JAF Aar.a(;c bf'#.eln,gg':..

Mouthfeel (as appropriate for style) /5

Comment on body, carbonation, warmth, creaminess, astnngency, and other palate sensations
Full Bodied S’cqlz\f /blaad bo ste. /Wo_lmf.c,.
Hies omovnd e:-£ weed/ness,

#}}D.n'!’ merd-\ )

{ravn”

G/Ca

Overall Impression 3’ 110

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

WinTEg INagmeR,

.UR ) 4 neden el .

Niesw Losa .

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 32 150
e Outstanding (45 -.50)~World-class example of style. Stylistic Accuracy

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

@ . .

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

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

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

2B Problematic (00 - 13); Major off flavors and aromas dominate, Hard to drink. Wonderful [0 X 1O O 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Program  http://www.homebrewr . n.ory
------------------------------------------ N 15094 ==
@;{ N (34C)
Judge Name (print) A\IDQX\J 174 | Category # Subcategory (a-f) Entry #
1
Judge BJCP ID _E| a4 ' Subcategory (spell out)
1
i Special Ingredients:
Judge Email SICF £195% oML com PP g
............... Use Avery label#5160____________.' Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice Recognized O Certified
O National O Master [ Grand Master __ Aroma (as appropriate for style) /12
O Honorary Master O Honerary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics

£ Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [J Beer Sommelier I Non-BICP
[ Certifted 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 hot.

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

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

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

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

Collee. v vomalla, aroe—a,, Ma#;r S’u%rl'

grov—c. Carnmed bt

7. /3

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

[T
i gvedl ¢ ol
v 7

el A

_ 1/ _no

Flavor (as apprapriate for style)

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

Dark checclode » Coﬁﬁo LV sonns. Suead
- Dok et

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

ol ot o Slﬁji‘f&
2 r#n«g(’,\vi ’

-

Conrnatl -

Overall Impression A /10

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

éﬂQf £ Lon\ faniEVion. S I{' o J 445’7’/

%p Ca;—vf)m)%ﬁd Ao J'Jsg_/!l A-n-f ‘AZ:p %ﬁm—

:Z& [h@/mg'& M/‘ejl M&. . 41‘%/:/\)
uérmﬂ\ g”gu%f?aa.z‘wéuk{, /‘;‘ %ég 61&4{-, a,r)i—xtjea/f.

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 7 Z 150
Ll Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

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

POl Very Good  (3Q.-337): Generally within styte parameters, some minor flaws, Techn 1 Merit

% Good E 1 - 29J: Misses the mark on style and/or minor flaws, Flawless Ifa O O Significant Flaws

8 Fair T4-="20}): Off flavors/aromas or major style deficiencies. Unpleasant. Intan'glbles

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. ]20213

Please send any comments to Comp_Director@BJCP.org
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udge Name (print) l I {0’1 7,4-{2 %Fﬂ X Category # Subcategory (a-f) Entry # 7! Q%LL (
Z

l ]

] 1

] [}

1 [}

} Judge BJCP ID _ = | 11 ! Subcategory (spell out) - 2

i inSpecial Ingredients: {anen willa & CA

i Judge Email "3\0{) %V-Q{J} @ﬂaﬂﬁg’(ﬂ?‘" P g Yal¥a \) & \ ESSon

\ hed ’
________________ UseAverylabel#8160___~________.' Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: / Comments
O Apprentice O Recognized Certified '
[1 National O Master J Grand Master __  Aroma (as appropriate for style) i 5 12
[0 Honorary Master I Honorary GM [0 Mead Judge Comment pn malt, hops, esters, and other aromatics
O Provisional Judge [ Rank Pending CO‘{ wAn bin, Aydiant , WO 91\6”9\‘1&
Non-BJCP Qualifications: Wd) l-‘y bom (b n A
O Professional Brewer [0 Beer Sommelier [J Non-BJCP ¥

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ’Z- /3
O Acetaldehyde — Green apple-like aroma and flavor. Comment on color, Ian'rﬁ-and head (retention, color, and texture)

Aleoholic — The aroma, flavor, and warming effect of \f i) f Lz 1T : ,Spm ¢ ’/J m?} L —)\0' LA
. » flaver, and ; headh &kt Sf’!wue?}h’f' 0&'“&4‘,}.

ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. FIavor (as appropriate for style) ‘ l 20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation chamclenstws balance, finish/afiertaste, and ofher flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue.  [WI& | e Yo gl‘ M < . \J} tah t)
O DMS (dimethyl sulfide) — At low levels a sweet, cooked or I H'f/h eSS f{flm W f (;7/'/ PN "Jn.ﬁ
canned corn-like aroma and flavor. ﬂ“ﬁ\l@\t‘/ \_1; !QW . (QMM KJ@VN | l&,\ T \5
O Estery — Arema and/or flavor of any ester (fruits, fruit VS .
flavorings, or roses). ] i

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

O Light-Struck — Similar to the aroma of a skunk, (Iglouthfeel {as appropriate for style) —1/ 5
omment on bod carb ation, warmt)y, creaminess, astringency, and other palate sensatlons
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. LDL-A 3{‘ i k} i e My d_ﬂyﬂ
[0 Musty — Stale, musty, or moldy aromas/flavors, @J: ) Q‘F Ty I‘ﬂ Q’)W\"f . LDf/\-I ([3’ 0 A A
O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic .
adhesive strip, and/or medicinal {chlorophenolic), Overall Impression g‘s 10

[ Solvent — Aromas and flavors of higher alcohols (fusel

Ct‘)ﬁ"ent on overall dnnkmg pleasure associated w1?| eniry, give suggeshons or improvement
alcohols), Similar to acetone or lacquer thinner aromas.

e ¥ SOt
rmmﬂ ﬂ.d . No MMfﬂh ot C—%L&,

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

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

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

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

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

(U] eps . s

POl 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 o d Slgmfcant Flaws

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

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

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewer “ion. 0. 01
"""""""""""""""""""""""" ~ 291872
: Judge Name (print) A‘fmhs ?{y",evg.c, : Category # Subcategory (a-f) Entry #{ (340C)
; i
| Judge BJCP ID_{1954 ! Subcategory (spell out)
! | Special Ingredients:
| Judge Email _[{{CPE1ac4C Cmp, com i oP g :
e Use Avery label #3160 ________. " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: -
E]écogmzed 1 Certified

1 Apprentice

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

Non-BJCP Qualifications:

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

[ Sensory Training O Other

Descriptor Definitions {(Mark all that apply):
L1 Acetaldehyde ~ Green apple-like aroma and flavor.

0 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,

[ 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.

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

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

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.

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

Comments

2 /12
heo able.

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

Corviiaehe r @ digant 1 {#

b fr Ad estems ,_),i A rpneadadio |

Appearance (as appropriate for style) = /3

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

,45}}&’“\9&(3?‘&4#\ yi 39_@dw J‘Q.A%rvéiw </l4w‘i;*)f{d
Am. 7

Flavor (as appropriate for style) /, 3 /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
vj Cea M LRl Lot i{ Mﬂ

f—AAaHMj{’ ’&._Q&/TL AZL, /(‘/!MM M~ (Wﬂ%

elast ofishll, in Flae /7:( aff Me\:#ﬁ g :ﬁ
V_;ﬁ‘é’_ﬂ_ fffﬁ.aw-‘f' LaAhen £ S

Mouthfeel (as appropriate for style)

é /5
CO/Imem on body, carbonation, warmth, creaminess, astringency, and other palate sensations
e e - mmgﬁwﬁ»mé\_ f&r"éaho—é'ca’, /qf/f
v ]

: 77
& S L BB 2
irtes

Overall Impression /10

Comment on overall dripking pleasure associated with entry, give suggesuons for improvement

Cloanka Mf’-ﬂ"tvﬁﬂl amel - Le 1.4l

@;ﬁf\ﬁjd m vnula"r"'!(}’ ity i’?“‘!fp‘((d, iy
dan n‘nfﬂra/h\j t’“g_&;g- ﬁa fz&s M

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 35 /50
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 Notto Style
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 O [ O [J Significant Flaws
Fair (14 - 20): oOff flavers/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful [ 0O O [O Lifeless

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

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

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

I"J“dge Name (print) Fﬂzo? ‘pﬂm K \ Category # Subcategory (a-f} Entry # 2q(87- ‘z-b(,r Z,

——— = —-

1
|
]
' Judge BJCP ID f: } & Z?S Subcategory (spell out) g 60_56
| . 1 T
; | Special Ingredients: ___ Sqgi el 1hix Seurv
. Judge Email l:)\f/l’? -r’)W‘/} e Oywmghy ‘. (o) P gredie 7 > &
* )
e a Use Avery label% 5160 ____________ " Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice [J Recognized IZ/Certiﬁed
[ National ] Master O Grand Master __  Aroma (as appropriate for style) i 12
O Honorary Master O Honorary GM  [3 Mead Judge Comment on mal, hops, esters, and other aromatics . .
O] Provisional Judge  OJ Rank Pending Salty  QArowmd Souvh€Sl 1Y e i}&w}
Non-BJCP Qualifications: wio Uee ol Covy pviflev anh | Ol
O Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone [ Master Cicerone
[ Sensory Training O Other
Descriptor Definitions (Mark all that apply): App'earance (as appropriate for style) 2‘/ 3
. Comment on color, clarity, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flavor.
. . No  head NA ar
O Alcoholic — The aroma, flavor, and warming effect of 7 7 =
ethanol and higher alcohols. Sometimes described as hot. - : . +
et avegt.  —
O Astringent — Puckering, lingering harshness and/or dryness 90‘“\ LR ‘%V‘ QA e WW M ‘M‘ lﬁ}ﬁ“’k"
in the finish/aftertaste; harsh graininess; huskiness. Flavor (as appropriate for syle) I 20
[ Diacetyl -- Artificial butter, butterscotch, or toffee aroma Comment on malt, hcis, fermentation characteristics, balance, finish/aftertaste, and ofher flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. Moé’).{j& L (S % Wl }‘ . ﬁlu\; {']A 14

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or _\2f} 741 (fﬁ{ Ntofyd - A} . gﬂ} 1T Vino st ndn
{anned corn-like aroma and flavor. W P] s O . LDI \)’ b?—‘i’f&n"&ﬂ e5¢ /

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

0 Grassy — Aroma/flavor of fresh-cut grass or green leaves. ) 2
. " Mouthfeel (as appropriate for style) > /5
o Light-Struck ~ Similar to the aroma of a skunk. Comment on body, catbonation, warmth, cre:-Pminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. M gj\ ['/)0 i L {N { A yb, j{)l’h 1
O Musty — Stale, musty, or moldy aromas/flavors, { artda A\ v e/g' J ﬁ\h Vi el b '{ I?oﬂh,; .

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

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

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

vt gnal ONSE | Exe|lém
Aea -~ L " Dt batigd |

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

L¥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. U .W ‘PLQ (Ar b@m Qﬂ Qln +O L / , -‘«;} 3’3\,59 -; |

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 5 /50
i OQutstanding (45 - 50): World-class example of style. Stylistic Accuracy

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

Nl Very Good ? Generally within style parameters, some minor flaws. Technical Merit

El Good }: Misses the mark on style and/or minor flaws, Flawless 0O O 0O O Significant Flaws

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

I Problematic (00 - 13): Major off flavors and aromas dominate. Hard to dritik, Wonderful [ E/ o o0 O Lifeless

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewer- “ion.org
----------------------------- * 559879
| Category# 3o Subcategory (a-f) é Entry#{ (30A)
Dean Tummers - IBU o T
/ bean.Tu ) —_1 Subcategory (spell out) A 1 ER 54‘\/ S70wT
mmers@visy.com.au | Special Ingredients: My T EG, /e A op ans, VANILLA
B JCFr greo — Bra~r & FLEACH MW‘?
......................................... <" Bottle Inspection: 0 Appropriate size, cap, fill level, label removal
BJCP Rank or Status: Comments
O Apprentice OO0 Recognized O Certified
O National O Master O Grand Master __ Aroma (as appropriate for style) g’ 12
I Honorary Master O Honorary GM  [J Mead Judge Comment on malt, hops, esters, and other aromatics

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Somumelier (1 Non-BICP
O Certified Cicerone [0 Master Cicerone
B Sensory Training 0O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

L[] 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 burming matches.

N TNEC Porrto/ AFTES , FPULLOED EF
UWAwtee A . Somr g AmeRICH~  HalS.
Vetd trT72E  GALA A~ Abo A

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

JET BLAtE  + PCAG = L) TH A TAA,
EAS TN e, TTCES At THE
Boxes .

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

PED Ot 1n/ AprTF  ROAS T £&AIS BT
WL 9 BIBrS e T, ANET A E
VAaAiteA pleg” PRUESENT, ~Nevng e (o

Bt L6 M CtrEf . HOP BITT2ZRVESS pMEDIv
HOPC FeAvov A Lo/

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

MEDI VD o TRFEEL. v CAl R0 ~ATF oL,
AFTZETAS 72 1S Lo/ pRaAs 7ETI0.

Overall Impression 6 110
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

THE CdAr st  Bree APPeRES "“SPoT pa/'" Fok.

Al el iCon/ S0 w7 . HofS5 covwep RE

pCECASED o MrIBE  LONER. TuE

NETAYEG S CRTT o Ao/ GHE

MOl PeZicATE  ARDRIT#HoA S 7% Spdul

Tpl-ov CH

0] Yeasty ~ A bready, sulfury or yeast-like aroma or flavor. Total T gf /50
Outstanding (45 - 50): World-class example of style. Stylistic A¢enracy
Excellent 38 =44). Exemplifies style well, requires minor fine-tuning. Classic Example O O O O Not to Style
Very Good Generally within style parameters, some minor flaws. Technical Merit
Good 217- 29): Misses the mark on style and/or minor flaws, Flawless 0O [ 1 O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intapgibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [J [ [ O Lifeless

SCORING GUIDE

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

""""""""""""""""""""""""""""""" = b m 7
Judge Name (print) ﬂnrmzf 1t &cbvb Category# 30 _  Subcategory (a-f) —A Entry # gggﬂ

Special Ingredients: AJ, 'E;mgg LafAL 8 I ON, R %
Judge Email -”Maﬂ:anofr&vu’ﬁne?/z)o'fﬂrﬁf Lok P g = FREMEH ' gf:‘ﬂf’é” A

I
|
i Judge BJCP ID Subcategory (spell out) 'A,vpﬂg re At S-rour

e ———— Use dvery label #5160 _____ . ____. - Bottle Inspection: O Appropriate size, cap, filt level, label refnoval, etc,

BJCP Rank or Status: Comments

O Apprentice O Recognized {0 Certified

3 National O Master O Grand Master __ Aroma (as appropriate for style) : E 12
O Honorary Master OO Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics

O Provisional Judge  [J Rank Pending ch r/fa - )(/wfm.r o & Cn W (LS ,[f,.:. e v—f Nnegl .
Non-BJCP Qualifications: Notvree Shrang nyes Lo oot

O Professional Brewer [ Beer Sommelier {1 Non-BJCP -

O Certified Cicerone L[] Master Cicerone
O Sensory Training [0 Other_ NavicE .

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) B /3
O Acetaldehyde — Green apple-like aroma and flavor Comment on color, clarity, and head (retention, color, and texture)
[} Alcoholic — The aroma, flavor, and warming effect of /\./ . Hewol / L

ethanol and higher alcohols. Sometimes described as kot, {on- L2, et oty [oo
}f{ Astringent — Puckering, lingering harshness and/or dryness

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

Flavor (as appropriate for style) =

0 Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characteristics

and flavor. Sometimes perceived as a slickness on the tongue. _&4 s 2o S e | = gm,w(,w o,,/ » s el pa oL

[ DMS (dimethyl sulfide) — At low levels a sweet, cooked or _Aagy,/n  MNufrico ofeiven . ﬂmhf' ve,a,.f/fc, '
canned corn-like aroma and flavor. n;' - L N TT 7 .

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

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

D Light-Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations -
[T Metallic - Tinny, coiny, copper, iron, or blood-like flavor. Ot wirlelle, bodied [or reh qmﬂ’ + b P
[0 Musty — Stale, musty, or moldy aromas/flavors. .l)r.,, f.‘m ."-:/i-.

J 7

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

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

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

O Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas. N e bk the nu) ’EU DA | f‘t‘f ¢ too ML—"’L
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp C_"""J ZL| L‘/‘”‘L fasss o s pale oAd  [ky te Faste
and clean (lactic acid), or vinegar-like (acetic acid). Meore E w-m-.—«taL‘:j + veauif) / @

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 5 ’ /50
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

= Excellent 38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O $4 O O NottoStyle

el Very Good General]y within style parameters, some minor flaws, Technical Merit

é Good 297, Misses the mark on style and/or miner flaws. Flawless O O & [ O Significant Flaws

Q 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 B O O Lifeless

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



BEER SCORESHEET

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

o
:' Judge Name (print) Avoad Vn&ﬂf? ! Category # Subcategory (a-f) Entry #L 077593
1 —
: ! 0A
: Judge BJCP ID Y y Subcategory (spell out) (B0A) .
! | Special Ingredients: ‘
;'\ Judge Email_Q3CPEIGSAROMAalL Com : P g
................. Use Averylabel #5160 __________.." Bottle Inspection: [J Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Statusl:a/ Cotmments A
O Apprentice Recognized O Certified
{J National 1 Master O Grand Master __ Aroma (as appropriate for style) 2 /12
O Honorary Master O Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromatics

O Provisional Judge O Rank Pending A,q,&, C‘o&’ BB O 7%47‘4 /5 Aocre. / L C‘Q\/C?ﬁ

Non-BJCP Qualifications: Legerd 31, beled. Frtasly { £
O Professional Brewer O Beer Sommelier O Non-BJCP Clean, pn F/‘/ CAA—IQO;T/‘ C_‘aﬁl e Aora. F Vi Y

O Certified Cicerone [ Master Cicerone
O Sensory Training £ Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) :2 /3
1 Acetald ehyde — Green apple—like aroma and flavor. Comrment on calor, clarity, and head (ratention, color, and texture)

[ Aleoholic — Th fl d ing effect of &f G 2 b aﬁ’h
coholic — The aroma, flavor, and warming effect o ) N ’C(ad'\‘F\.i

cthanol and higher alcohols. Sometimes described as kot.

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

in the finish/aftertaste; harsh graininess; huskiness,
? B ? Flavor (as appropriate for style) [2 /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation chamctenstlcs, balance, finish/aftertaste, and other flavor charagteristics

and flavor. Sometimes perceived as a slickness on the tongue. /W é,ma /M -q Qﬂ-nbu}:{g_’é“/ .[/__e Fa) Loo .

O 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).

' g/f«’/‘»&%?‘ﬁf‘?’; CAA/M#’:,—-

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' 3
. .. Mouthfeel (as appropriate for style) /5
o Light-Struck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. el f; OGL;' e A_afw /m & ﬁf&p_c,,lm-._ 5’4 qL.x
1 Musty — Stale, musty, or moldy aromas/flavors. Fian STEPY 6 wt 8 ci.vf/ VA v(’ﬁr,- ‘a

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

IE{ Phenolic - Spicy (clove, pepper), smoky, plastic, plastic r
/ /10

adhesive strip, and/or medicinal {chlorophenolic). Overall Impression
Comment on overall dnnklng pleasure associated with entry, give suggestions for 1mprovemen!

[ 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.

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

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total S I . 150
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style weli, requires minok fine-tuning, Classic Example O O [ O Not to Style
Very Good ,_(;S_Ojﬁ%: Generally within style parameters, some minor flaws, Techllljgal Merit
Good (21 - 28): Misses the mark on style and/or minor flaws. Flawless 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 Lifeless

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

htip://www homebrewersassociation,org

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

. Judge Name (print) Kn\ol/? mﬁ [a‘]{

1423

: Judge BJCP ID

E\Judge Email b} JP“MD} @le‘ﬂi’ (DW‘

________________ Use dvery label# 31607 __________.
BJCP Rank or Status:

O Apprentice [J Recognized Qﬂjertiﬁed

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

(1 Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

O Astringent — Puckering, lingering harshness and/or dryness

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

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

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

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

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

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

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

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

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

|
[}
[}
1
]
I
1
1

.I

W7S ‘1350 5

Category # Subcategory (a-f) Entry #
Subcategory (spell out) Em’)ﬂ' 8‘ W
Special Ingredients: £ ,C,ﬁ’ A

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

g 12

Comments

Aromas (as appropriate for style)
Commenton,malt, hops, esters, and other aromatics

Cotite | elcn"ﬂvq < (osun
w0 I Bt e l}) fmoﬁh

Nn diﬁ%‘h!

T

notef  ase

£/3

Ap pearance (as appropriate for style)

Wutborz;lor, clﬂnty, and head {retention, color, and texture)
Clear 2o tan el

Flavor (as appropriate for style) /20

Comment on malt, hops, fermentatmn characteristics, balance, fi mshfaﬂertai‘e, and other flavor charactensucs

Medidws b3 Hreinest 15\0;'/\ Ty CSter]
v S¥ed btk hesy b Tler ﬂ/}n.ﬁfrm#
b‘p@mh; malt - cone A fod¥r mets

o ¢z Flavnwd art nw it dov '}
B 1 el P sl e 2 s

Mouthteel (as appropriate for style)
Comment en‘body, carbonation, warmth, creaminess, asmngeqcy, and other palate sensations

Maéiwym lc*Of’.(}) . # dzﬂ!vﬂﬁ'”]/'}lu (’ﬁiria
o € {etnhneS(.

Overall Impression 2 10

Comment on overall drinking pleasure associated with entry, give suggestions for Jmpmvement .
[ delr#

G\nnf! bncl Lo  holert

A "W affa BY yool) podl Mg

AsrYis

. e

O Vegetal — Cooked, canned, or rotten vegetable aroma and ISV 'ﬁffw h q\}ﬁ' h oo

flavor (cabbage, onion, celery, asparagus, ete.)
3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 35 ;_t /50
g Outstanding (45 - 50); World-class example of style. S‘ét]ﬂistic Accuracy
2 Excellent {38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O Not to Style
P Very Good q . Generally within style parameters, some minor flaws. Technical Merit
g Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ O O O Significant Flaws
Q Fair (14 - 20): Off flavors/aromas or major style deficiencies, Unpleasant. - . tangibles
ZI Problematic {00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful [O O 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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EJudge Name (print) ﬁrvpmw Ckﬁﬂb

1
i
j Judge BJCP ID !
t
:
N

:\JudgeEmall #-.a_rl'mhsfmmn‘;) Aa!’maf/oam

Mmoo Use dvery label #5160 _ . ______ -
BJCP Rank or Status:

0O Apprentice O Recognized O Certified

O National O Master O Grand Master _
O Honcrary Master O Honorary GM OO0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

O Sulfur —

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

The aroma of rotten eggs or burning matches.

272682

Category # 20 Subcategory (a-f) A Entry#[ (30A)

Subcategory (spell out) ﬂmrﬂ_mm«l [gt_owo\l .
Special Ingredients: _ Do, rp  Ceprporee Frpmes?.

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

Comments

Aroma (as appropriate for style) /12

Comment on malt, hops, esters, and other aromatics

Licth Daviéi chocalate .

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

B/acé/ -Darm&’ é"dmn garm
Thin fpoel bot leoebline vlaatiosm.

Mm,j Dauark :Qov A byt n

Flavor (as appropriate for style) | & 20

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

baw): e CC y billen [MNocow ol e el .
Vore, <lictd d’;;ff; AN m—axﬁ"'f:e.( bastle .

[l sihokivass V'emu
Y V4 S

J’l(‘L

3-_ /5

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

M;/cl MOCJ;[/\ B&cj/éﬂ"ﬁf»hﬂg N Arw ﬁf.}fll.,.fl‘i’
7 7 4 [

/
il
Overall Impression 1 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement :
“ e 2 .
/\/,ce. é)e_z,g/ S \J}’ uﬂ.:--lL SUvE. :LS ~ brah/m

So rrfr:n/é » rleh el AI‘ILMI .

él—l. Fatl~"
A

1 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 24 50
o Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

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

((3 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 [0 3 0O O Significant Flaws

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

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

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

Please send any comments to Comp_Dir;
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----------------------------

Dean Tummers - iBU

]
]
]
1
1
X ]
& Dean.Tummers@visy.corn.au !
]
i

Judge E 8 J'Cf*‘ EV9 5 }
BJCP Rank or Status:

O Apprentice 0 Recognized O Certified

I National 0O Master [0 Grand Master ___

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

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

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

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

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

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

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

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.
[ Metaltic — 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 Phenalic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive sirip, and/or medicinal (chlorophenolic).

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

N
Category # =z ol Subcategory (a-f) A Entry # 27{68} 20

Subcategory (spellout)  AMELI AN  Beonin/
Special Ingredients: _ DL/ &P (H PeTLe  PEPPERS

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

Comments

Aroma (as appropriate for style) E /12

Comment on mali, hops, esiers, and other aromatics
STRON G- ot 0LATE T OMNES . PLETTY ot vt
A S OFHEE ALGCAS. ANO Cpriet
ROy, HOPS AEE iRy SuRPUED.

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

VEl? DALKL BER oW, FemoST Blrtcr .
OLARE . P, TP~ MHEQD.
T It - PISACPEARR I N~

Flavor (as appropriate for style) / 2 /20

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

VER MHICH 1~ TPASTEDR mMALTE.
EoAST CoFFEE [fEAVOC RS Donyiw T,
AS THe Ber e w8 ThHeLE (1S
THE SLICHTEST SvoCe T roal &F
LEPPERS, GevTrnt- rm okl e COFFEE

77/,?w PEFPPE
Mouthfeel (o5 appropriate for style) L‘s ‘ 3 /5

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

MEPrvar — L4 @t  Aje S FEEL .
MEPrre) CARBE S AT oo .
DLt CHTLS  ASTRA G CENT o ot} S

Overall Impression ' ,( 110

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

SLI1CrTL? OvT OF Sroeys  FoR A

BepeR €A~ Lol AHLiF. Cupritior

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

Vv ROAST AMMALTR A Bt 700 Poaiis ANT

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

17" APCERES 0 FBe M08 Litlgy 9

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

COFFeE” 0R. Ci oL OEATE SFC T,

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

B3 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 7 /50
IR Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

=l Excellent 8-~-44); Exemplifies style well, requires minor fine-tuning, Classic Example O O [ El/ O Not to Style

8 Very Goodeneral]y within style parameters, some minor flaws. Technical Merit

é Good - Z9). Misses the mark on style and/or minor flaws. Flawless 0O [ O O Significant Flaws

8 Fair (14 - 20): Off favorsfaromas or major style deficiencies, Unpleasant. Intangjbles

)

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

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org
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Ju dge Name (print} (Tno7 Pf‘h()é(’:ﬂ-
€143

l
I
i
i Judge BJCP ID
]
I

i Judge Email b)

_________________________________________

BJCP Rank or Status:
[J Apprentice [ Recognized Eféertiﬂed

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

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty —~ Stale, musty, or moldy aroras/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 (chlorophenotic).

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

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

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

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

N
A

Cﬁ) ’!’VOM @O\ﬁﬂﬁbi {Of?h: Special Ingredients: N A g ,

Category # Subcategory (a-f) Entry # ?(?02,0??7
Subcategory (spell out) g‘*")‘u—‘f
Dak,  enlite  logdon

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

i 12

SDPIM,
Magleck

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters ap

h b s
InScnni/ T

d other arghatics
t & peatt mal
Q& S"rL O AOWA .

dake  Fogt e

Appearance (as appropriate for style) - /3
Col t on colopr, clarily, and head (retention, color, and texture)

n}‘gl) st Y14 3 ¥id Ton. st
Flavor (as appropriate for style} / J 120

Comment on malt, hops, fermentation characteristics, balance fi mshf;.?:}as)e, and other flavor characteristics

Sweerl mal) €. vossh e 13
Clatp ™ Medivn b Rtsnc (i Som
dale il pales g coptvibuit o
huT"TL} K

Mouthfeel (s appropriate for style)
Comtent on body, carbo; non warmth, creammess, astringency, and other palate seniatlons

Mofh n boghy, . fyeﬁh.ﬁ.

D;}"‘}Y}mﬂ Mn('m.
J

Overall Impression és 10

ﬁent on overall drinking pleasureassociated with entry, ive suggestions for i rovement
YY) de —‘mj bl ol

CoPfes 3~ WAl Loy teed 1 wlfa'}
QnoéA-f ke "t & le [ tn F  béfe
& /7

G0 10

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
Excellent @ Exemplifies style well, requires minor fine-tuning. Classic Example Z/ O o o O Not to Style
Very Good  (3U=-37): Generally within style parameters, some minor flaws, Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless IZ/ O O O [ SigoificantFlaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - [3); Major off flavors and aromas dominate, Hard to drink. Wonderful O & 0O 0O 1  Lifeless

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

Please send any comments to Comp_Direct JCP.org
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et ~ 9\' 4
j 44 ‘(G/g(

1
\

]
1
[}
|
) Judge BJCP ID _Flg54. ! Subcategory (spell out)
1
[}
1

Category # Subcategory (a-f) Entry #

3

Special Ingredients:

Judge Email BICL EIGTAR 4 MBI Car

M mec e m——m— o Use Avery label #5160 ___ ____. ' Bottle Inspection: I Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: Comments : _

O Apprentice "Recognized O Certified

O National O Master O Grand Master __ Aroma (as appropriate for style) 8 /12

O Provisional Judge O Rank Pending Ery e, . ) (‘ofﬁp ol e, ‘A(a;ff c‘mff{ A‘"&Q
3 el
Non-BJCP Qualifications: L SMJL

i ,
O Professional Brewer [ Beer Sommelier (3 Non-BICP ‘M&"_‘}Lﬁ!ﬁﬁ L 0,{{:,../%1 Sha Cgﬁél Afml £ 15 pasrt.
: . . 4 2 ; « 4 :
O Certified Cicerone O Master Cicerone \S\A. ‘ ) m?l #! . ; /..-., e

O Sensory Training O Other

[J Honorary Master O Honorary GM 0 Mead Judge Tymment on malt, heps, esters, and other aramatics
&

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) 3 3
. , clarity, and head (retention, color, and texture)
O Acetaldehyde — Green apple-like aroma and flavor. Cé“;’mem oa color, @
bact | ton, Aood o coent Blebo . wm&[
O Alcoholic — The aroma, flavor, and warming effect of ot 7 7 / jﬂf j f.! / ] ’ 7
ethanol and higher alcohols. Sometimes described as hot. atind S Lenditor, (04T £2 if

DO Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.
fi ’ gra i Flavor (as appropriate for style) { 7 120
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermengation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor, Sometimes perceived as a slickness on the tongue. ,lem C’ﬁ”‘jp‘ ZZ;U,W éx\ﬂ’ h;};y/.,; Aﬁ_
. L e :

00 DMS (dimethyl sulfide) — At low levels a sweet, cooked or J,_o»
canned corn-like aroma and flavor. _'l/ 0 el

[J Estery — Aroma and/er flavor of any ester (fiuits, fruit o ave. & _‘:ﬂ ) _a [
flavorings, or roses). -‘“—P—ﬂ—;&- : LINAB e

{1 Grassy — Aroma/flavor of fresh-cut grass or green leaves,

[ Light-Struck — Similar to the aroma of a skunk. gllouthfeel {(as appropriate for style) . . . -L/ 5
omment on body, carbonation, warmth, creaminess, astringency, and other palate sensations )
O Metallic - Tinny, coiny, copper, iron, or blood-like flavor.  pa, of = {'! N hotln €rtoanmy boetes  Fots - Cﬁ/éz-@aé’a\.
: 4 7 ““, , +

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

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

0O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10

. Comment on overall drinking pleasure associated with entry, give suggestions for improvement
[J Solvent — Aromas and flavors of higher alcohols (fusel £p g & P

alcohols). Similar to acetone or lacquer thinner aromas. < 3 &l =
. Yy
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp 72-2 s, f# WMMML
and clean (lactic acid), or vinegar-like (acetic acid). ﬁ £ﬁ_{&,ﬂ/ 6#;-»‘ 220 7Pu. & fﬁﬁ:é Larbs

Laurd-

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

0O Vegetal — Cooked, canned, or rotten vegetable aroma and = m v
flavor (cabbage, onion, celery, asparagus, etc.) ‘74'5..?@ A ég ;é . &.gﬂ ril & I A JA/“-J

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. 7 Total 4 8 Iso
-8 Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

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

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

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

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

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

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

Dean Tummers - (BU

o/ Dean.Tummers@visy.com.au

Byclf =145y —
BJCP Rank or Status:
O Apprentice O Recognized O Certified
[J National O Master 0O Grand Master __

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

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

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

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

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

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

O Metal!ic — 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.

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

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

0 Seur/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# 52, Subcategory(af) 4  Entry# E (53?28&)53

A~ERccAN  Polaezf.
EeETH Sorokers ~mmT

Subcategory (spell out)
Special Ingredients:

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

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

L) Srr0itT AlLCAA . PO DRECITE
LoasT NOrES . HeP Alata 1S
) Pl cEPTIB LE .

Comments

Aroma (as appropriate for style)

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

VER D RBLlwrad o R~ T

HIC it CuTs . THIA HEAD THAT APES
To 4 Ean/l- Tr  SicELy.

Flavor (as appropriate for style) / /20
Comment on mall, hops, fermentation characleristics, balance, finish/aftertaste, and other flavar charactefistics

St — A2 FETVOL . O BoldnT

CHABEACTER- . €ReETH 7+ FeAvesl &%
QPLOSED _T0 _Aviceread/Cirevs . srrit
Wit Sraece . THE Smcié covi D BE
11088 PO~ OVNEEDD .

3 s

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

LICHT [rm1eDtwr—r  pp oV TH Fetl —
Loe)  CAL-BONATTON) . &0 PLLCOHOC

b R T2 Be7 S0 & Ltwltein il
QST s A GEPr g
Overall Impression 10

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

TUIS 1S A REFReSHSC KBETL fFok. A

PoeseEl . L0t PO Lt y¥H S0 & Apolg

SPe? ALy CEAraS . PERHAPS v CE e £
TRE SA?0KEDR  prisg AF wE2e So )7

i
EheanteS TheET  BASE Btel.

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

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

POl Very Good Generally within style parameters, some minor flaws. Technical Merit

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

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

Z3 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program  hitp://www.homebrewersassociation.org

----------------------------------------- -.\ W—\S_:T——
;Judge Name (print) ﬂﬂmw Gmmb Category # 32 Subcategory (a-ﬂ_&‘ Entry # >> laaﬁ/l—

|
. i
| Subcategory (spell out) laMrEQ.ac.An! Paﬁﬂ‘a?..

i Judge BJCP ID

[}
i Special Ingredients: BeEco S ons
:‘ Judge Email theebendremdambhotpal, con | s <& .
M mmcmmmcaooo Use dvery label# 5160 _ _________. " Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice O Recognized O Certified
0 National ] Master [0 Grand Master __ Aroma (as appropriate for style) I 2
0O Honorary Master OO Honorary GM [0 Mead Judge Comment on malt, hops, esters, and other aromaucs
O Provisional Judge  [J Rank Pending Biftew bovnk " vt Y ¥ by,
Non-BJCP Quailifications: Dok  rnal fS -/
O Professional Brewer [ Beer Sommelier O Non-BJCP
[ Certified Cicerone O Master Cicerone P
1 Sensory Training O Other
Descriptor Definitions {Mark all that apply): Appearance (as appropriate for style) 2. /3

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

O Acetaldehyde ~ Green apple-like aroma and flavor.,

. . Jo bt Black
[0 Alcohelic — The aroina, flavor, and warming effect of 'T;u 2
ethanol and higher alcohols. Sometimes described as Aot. AT b= i
¥ Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.
ste; gra i Flavor (as appropriate for style) g . /20
] Diacety] — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other ﬂavor chamctenstlcs

and flavor. Sometimes perceived as a slickness on the tongue. .311_!- elove. y aflmpst o “Souw: le. w,l,-. [Aciel) w ..

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or B. Heyrnags Iu_, N ﬂ-ﬂmg .
canned corn-like aroma and flavor.

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

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

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

O Metallic - Tinny, coiny, copper, iron, or blood-like flavor. Mol badl. / ey c.'m s h
T "~ r]
O Musty — Stale, musty, or moldy aromas/flavors. Hockh fin }é},\ .
¥ i

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

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

1 Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive sirip, and/or medicinal (chlorophenolic). Overall Impression & o

. Comment on overall drinking pleasure associated with entry, give suggestions for improvement
[0 Solvent — Aromas and flavors of higher alcohols (fusel . Bive sugg P

alcohols). Similar to acetone or lacquer thinner aromas.

& Sour/Acidic — Tartness in aroma and flavor. Can be sharp Cou {d{n'!' Got the smobiipess ewougl

4 [
and clean (lactic acid), or vinegar-like (acetic acid). Tasle {: dﬁta— meash wad too bet and S‘corr:/uu:v’
{0 Sulfur — The aroma of rotten eggs or burning matches. _[ay_njm_me flinege ancd b in:‘n a _haveh bebby.

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

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2 l . /50
g 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 *OJ @O NottoStyle

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

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

8 Fair {14 - 20Y: Off fiavorsfaromas or major style deficiencies. Unpleasant, Intangibles

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

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewers~  ‘ation.ors

BJCP Rank or Status:

(] Apprentice O Recognized O Certified

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

O Provisional Judge [T Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
0O Acetaldehiyde — 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.

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.

[J 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.

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

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

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

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

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

Category # EL Subcategory (a-f) .‘E’_ Entry # [ ‘("ggg)%
| EISM 2ED

EEE i /9CD> SrropeD

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

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

SBPED  EReTHY  LON Lehtnr Ao g
Lot/ S0 € . L0/ TOFFEE ~07¥S.
PSTE LOd O D JN CrarEetr

Subcategory (spell out)
Special Ingredients:

Comments

2 /3

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

pAL - Cofeek foroe B .
vetr Stepi THrer T Bond st AD
PoeSni' T AT LoasC .

/6 1o

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

Setop @ MOtE  PROANENTT ) FHET
FLavive.  gHa~S SHE Hle~ Q. ) oP
Bl7TERNETS 17 o=, EACTHY J)foP
FeAvoufe 1S MODERLATE .

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

MEDPrvnr? — . Ot MO THEEETD AnrD
CALEOr AT 6 ol VO prAeeT7ys .

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

Al EAST DEINEING RBerf- BT
2ove D PERUALS PO W7¥H _a~l  NCECHIE
/e SPECIALTY A TS Fre.  moes
COMPLEXRITS, PEOHALS 5o A youew
Mot Smore,

FE6 s

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent B.244): Exemplifies style well, requires minor fine-tuning. Classic Example O O K0 00 Notto Style
Very Good enerally within style parameters, some minor flaws, Technjcal Merit
Good (21 -29): Misses the mark on style and/or minor flaws. Flawless O 0O O [0 Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful 0O [\ O O Lifeless

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

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

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

.Judge Name (print) ﬂﬂp;z.;:h/ &rﬁf\fb

. Judge BJCP ID .:
‘ Judge Email .;LLpA%JMW Q}gafﬂft&. /m»;,

_______________ Use Avery label #5160 ________.-
BJCP Rank or Status:
O Apprentice O Recognized O Certified
J National 0O Master O Grand Master __

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

Non-BJCP Quaiifications: .

[T Professional Brewer [ Beer Sommelier [J Non-BJCP

O Certified Cicerone [ Master Cicerone
[ Sensory Training ~ [2-Other _1._}9\!) eo

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

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

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

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

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

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

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

EIs LA

Category # 3'.2.. Subcategory (a-f) B . Entry#

Subcategory (spell out) / LisH Q—Eb
Special Ingredients: _ RBeeer wemm  Spaeed-

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

a5

Comments

Aroma (as appropriate for style) 3 12
Comiment on malt, haps, esters, and other aromatics

.Env’if'ng - L"whi" Soolea i aiat
[ * J

Appearance (as appropriate for style) J /3

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

ZE;W QQG'{ H!gg, P YT grgb gﬂim .

Flavor (as appropriate for style) 120
Comment on mall, hops, fermentation characteristics, balance, finish/afiertaste, and other flavor characteristics

Mitd :‘SMaftt’J; 5/35;?- Jﬁac:ﬂ J..B!.V\;t,/\.-

Mouthfeel (as appropriate for style) g /5

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

],ql b hod: ﬁof Wﬂ_"g{g plﬂtc!\
Yo s m LHMQAS; ! T%'I‘-_’ e

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

[ Solvent — Aromas and flavors of higher alcohols (fusel

Overall Impression 4 1o

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

/\/o - Aa.;( baocar crvt' f( I lAJOU!ﬁJ /rrét.

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).

?/\:}f‘i*/u Yo epd fﬁvl’f ﬁ}aa"‘..eﬂ/ -oww'l' Sﬂnaép'm..pis

O Fl pmese

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

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

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3@ . /50
el Outstanding (45 - 50} World-class example of style. Stylistic Accuracy

=l Excellent 38-44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [ ax g O Not to Style

8 Very Good (530 :‘- 3:7; Generally within style parameters, some minor flaws. Technical Merit

é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 O Y2 O DO Significant Flaws

8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Il‘ltﬂl‘l.gébles

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

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



BEER SCORESHEET

http://www homebrewerss

AHA/BJCP Sanctioned Competition Program 01§
Mot | DA 2 S e . [ 993265
E Judge Name (prinf) (T[LD \7 DA&M Category # Subcategory (a-f) Entry # (290)
| Judge BJCP ID 6\ LL /Z/g Subcategory (spell out) 60 §£

1
1
1
]

1 Judge Email

Mo Use dvery label #5160 7. ______. .
BJCP Rank or Status:
O Apprentice O Recognized IE/Certiﬁcd
3 National O Master 0 Grand Master
B Honorary Master [ Honorary GM O Mead Judge

Ly op. Wou Bama. tom

[ Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [0 Beer Sommelier 00 Non-BJCP
{0 Certified Cicerone [ Master Cicerone
[ Sensory Training O Other

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

J1"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.

OO0 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/flaver of fresh-cut grass or green leaves,
O Light-Struck — Similar to the aroma of a skunk.

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

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

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

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

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

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.

asSi o Sy T

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

2 /12

Special ingredients:

Comments

Aroma (as appropriate for style)

Comment on malt, hops, ¢sters, and other aromatics , N L
ghovm? 'ﬁm& {?ﬁ{’]’:eﬂn ’f?\m’f Qo o
No  oWe. v C e fm ot v

2 /3

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

Shon  Fnfou- . {{\ ant, b\@\%k Ve o A
<wmerl  ang Lol 4 Srtin -l—}.j. =

Flavor (as appropriate for style) /20

Comment on malt, hops, f‘ermqntatiun chj\racleristics, balance, finish/aftertaste, and other, flavor characteristics

e, N85Son ot - Llowour, Ny

]o@t,(d’w DUA@\\ Qi by W4 H. Med )b, -
Loy "aué’h#’v} Sohe  bop Gup.L51he(f

Flnith 1< Sowebat Sba k.

Mouthfeel (as appropriate for style) ’2 /5
Comment on b‘?dy, carbonation, warmth, creaminess, astringencg_{, and other palate sensations

Mogd v bop,lg; . Medivn ) \ght rads.
Sowe, IO M

Overall Impression f10

Comment on overall drinking pleasure associated with en

N/ vl

Prciovbwil
He boeer o Jitfle

, give suggestions for improvement

DOy

£ A Bt dowmivnenk wmali
DAY 4 0’“‘"\ r&jy\,ﬂ‘@ho\'\.

Salt < Jon Bor SJaju,J} L+ O

3% /50

Total
ol Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O (| O Not to Style
el Very Good : Generally within style parameters, some minor flaws. Technical Merit
ﬂ_z: Good (ZT=779): Misses the mark on style and/or minor flaws. Flawless 0O O 0O 0O Significant Flaws
o Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
28 Problematic (00 - 13): Major off flavors and aramas dominate. Hard to drink. Wonderful O [O ] O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

Judge Name (print) 44%\ QGCI‘-'@

 Judge BJCP ID £ \fKﬂr

Judge Email_NSePEAS4E QML .com.

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

O3 Apprentice D/Rccogmzcd O Certified

O National I Master O Grand Master
B2 Honorary Master O Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Quaiifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
O Certified Cicerone [0 Master Cicercne
[ 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 (dimethy] sulfide) — At [ow levels a sweet, cooked or
canned corn-like aroma and flavor.

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

IZI/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 {chlorephenolic).

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

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

I
'
4
1
[}
1
]
]
i
i

5465 240,

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

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

Comments

2 12
Griana,. /c»éae/o[

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

(’/&'L/I #ﬂhw(’ ‘m.rgﬂm;[’iﬂ.n;

Le e sth 0% A
MI\; JASfen Liftnc,
Appearance (as appropriate for style) Z /3
Comment on color, clarity, and head (retention, color, and texture)
N frr r e > = /c-u-l-hfl /u:of
Hon. '
Flavor (as appropriate for style) /20

Comitgent on malt, hops, ferme; sation characteristics, balance, finish/aftertaste, and other flavor characteristics

&L*N m:g'/’\!;k}\"- [‘/m\@w ¢ );16{ “a S’L‘naamﬁve

lac bt ariplhy: Cloan Cooclbor [y wnld (], au:
Lo e/ £

Lty St o lnoneteor looltnce

(i

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

L = Find_ Ca e

s

——

o

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

Lol rehapodd heo Rin A / C (o~

£ e tatie cherrstiel R rs A

o Cm, 64 ( . 2 2% RN o R f et g 0

et Aoz

O Sulfur — The aroma of rotten eggs or burning matches. el i) L2 21]
[J Vegetal — Cooked, canned, or rotten vegetable aroma and -
flavor (cabbage, onion, celery, asparagus, ete.)
{0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total Sf /50
f Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
5’\ Excellent (38.2.44): Exemplifies style weli, requires minor fine-tuning, Classic Example O O ) O Not to Style
Z‘_:) Very Good %'(])'-") Generally within style parameters, some minor flaws. Technical Merit
% Good % - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O 0 O Significant Flaws
8 Fair (14 - 20): Off flavors/aramas or major style deficiencies, Unpleasant, Intangibles
23 Problematie (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O o 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

htip://www homebrewersassociation. or;

l
]
]
I
3
I
1
1
1

i Judge Email -Hmchano’#@wanﬁﬁo!—
. Use Avery label # 5160 .

Judge Name (print) ANDM‘U Cﬂmub N, M Category# 78

Judge BJCP ID

g el A B g L L N -

BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

[J Professional Brewer [J Beer Sommelier O N(\m-BJCP
[ Certified Cicerone [0 Master Cicerone

O Sensory Training [} Other _ Novrew .

Descriptor Definitions (Mark all that apply):
[J 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 andfor 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.

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

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

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

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

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

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

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

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

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

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

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

I LSTS
18 4

Subcategory (a-f} _ A Entry #

Beem Peep

By grond A robe

Subcategory (spell out)
Special Ingredients:

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

Comments
Aroma (as appropriate for style) % /12
Comment on malt, hops, esters, and other aromatics
l 'f-"h&\# yaﬂc - S/ij b JLZ‘ML
P).MLH‘ Framk
More. Bredt as  lbwev sNew s .
Appearance (as appropriate for style) 2 ./3
Comment on celor, clarity, and head (retention, color, and texture)
1 o
q. on 4he cdrd
“hone A q.‘pl‘J
Hg o velonbior wes foc o
= 720

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

WNerr auCLw fasTe = olrobo!
Bhg# a('t'/ f arnL Esf-exj §l"> sve (;A?f\;ﬁ a'w’»:oil)

A‘fc'cs%a b/ ‘H&m ﬁ el o
\g/:&;%-& Sp/c‘m notleS . ,
M-ﬂ“' . [#LL lnao j)r#@«(ﬁ%gq

Mouthfeel (s appropriate for style) 3 . /8

Comment on body, $ﬁ’o ion, warmth, creaminess, astringency, and other palate sensations
Cl—ﬁ-‘an')(,,r A l—-!— Eihoresdion rL. nj-/-e on JLcm-;d,ﬁJ«(
focd e 0o Llat

h—l, Y
" Cacbonic "

Overall Impression I 10

Comment on averall drinking pleasure associated with entry, give suggestions for improvement
A Very Lo Ly boev
Eo puable .
Vi

UM@’

yetendion " Q}vr&ve, /Cor‘c“ﬂ?'f.a'/’ ¢

Total 2LF . 150
=l Outstanding (45 - 50} World-class example of style. Stylistic Accuracy
(50 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O O £ Not to Style
Wl Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merit
é Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ O o O O Significant Flaws
8 Fair (14 - 20): Off flavorsfaromas or major style deficiencies, Unpleasant. Intangibles
38 Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O 0O 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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AHA/BJCP Sanctioned Competition Program

hitp://www homebrewer- “on.org

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

BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

O Provisicnal Judge O Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ 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 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.

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

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

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

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

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

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

O3 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).

[d 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.

422515

Category # s Subcategory (a-f) % Entry#l: (28A)

Subcategory (spellout) LAETT EBeZTR
Special Ingredients: _feLc /9.  Blo~PE

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

Comments

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

FLER O 1 HANT BLe77 Ablonrey AT THE FloerT
SO E ey SWEETT NMNETS I T
BACKLLO v ot 1. BLETT  LONT I MVES
POrtr o P25 e FBez€ v s

é /3
Comment cn color, clarity, and head (retention, color, and texture)

MEL vprn Gocl> COLovi . HAZY 70 73
POInT OF Bevri - TRaVSEVEE T [(r1oqEE
Flory  7H#e Coof) THIS  wIH1TE He ah
THOT DisSs,PATES Hicieey 77 9 EtvG

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

BRLETT g1 THE Fol il Fmed 7 ACAr~.
SO & £O6t g ALT SewEr T AESS

VERLy Lton) PO FErtrrvelscsS &
Al b . PHENSNOLIC = PEf

bt SCE Rt & Sr/iSH .

7V

Appearance (as appropriate for style)

Mouthfeel (as appropriate for style) 2 /5

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

CALBO~ATIONY Me~Drura . Stilyyey

Sl T 2 o guE  _TOS v /AR O IC)
MO E GCCLESS) VE FHRA w0073
0L oLleopr17 .

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

Anl  ErTo 780 BEEEL pA~D PEF —

[ft JECS BRETV - Gl I TTEL .

e Brta/)nvlr  LHARACTERAS T I1CS  Aeg

A Lyrv e SvERPVED .

7

Total /50
gl Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
=8 Excellent 8.:.44): Exemplifies style well, requires minor fine-funing, Classic Example O & O 0 O Not io Style
Q e s . . .
Pl Very Good @ enerally within style parameters, some minor flaws, Technical Merit
é Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless DO O 0 O Significant Flaws
8 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Z Problematic {00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O O O [ Lifeless

BJCP Beer Scoresheet Capyright © 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

""""""""""""""""""""""""" 3 95 51]
. Judge Name (print) ’)’ﬂoo} V/Qr fced 1 Category # Subcategory (a-f) Entry # 1 294)
i
: Judge BJCP ID £ ’ C/ 23 i Subcategory (spell out) P.O/ ‘)’ég S
" 1 . . L=

K \ 1+ Special Ingredients: WY )2
:\Judge Email ‘0\ P ‘h")\'} @ Gw ), ,-ﬁf‘mn ' P g

N “Use Avery label #5160 __ ______.. - Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: y. Comments

O Apprentice O Recognized Certified

[0 National O Master [ Grand Master __ Arema (as appropriate for style) g /12

O Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and other arqmatlcs

O Provisional Judge O Rank Pending qu { [qo(, N B [Q. N Cﬂf‘ﬁ?m ¢ l \Jﬂ/&y ’, Q‘\"

[ 4 7
Non-BJCP Qualifications: —leu, pOA ’
3 :

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

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) ‘ 3 /3
O Acetaldehyde — Green apple-likc aroma and flavor Comtpent on colot, clarity, and head (retention, color, and texture) .

glart e Yoroun g = 108 g

G/ Alco.holic — The aroma, flavor, and warming effect of

ethanol and higher alcohols. Sometimes described as hot. SHZL ?VC
O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. Flavor s appropriate for styic) ,(,L /20
[0 Diacetyl — Artificial butter, butterscotch, or toffee aroma i Comment on mall, hops, fe niatlon charactle'pfncs halance, finigh/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue! —SL\Q}/ W 4 (,f/ Y ~ e ’ i () R
[T DMS (dimethyl sulfide) -- At low levels a sweet, cooked or 8 L«Wﬁ\ (["?V . v GM i LyVtneS7, Fown, S L

canned corn-like aroma and flavor, € ey Wt Anhy e CY Wy p2/)
4 - 7

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. ' =
. .. Mouthfeel (as appropriate for style) /5
= Light-Struck — Similar to the aroma of a skunk. Ca mment on bod carb ation, warmth, creammess, astringency, Eother palate sensation,
O Metallic - Tinny, coiny, copper, iron, or blood-like flavor. L \\ Q 24 Uiul
3 Musty — Stale, musty, or moldy aromas/flavors. 93\‘" ¢ @\, [,OL\’ ) \D (2 Inn /n\/‘
O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like arcmas and flavors. ]\)O LS (X Chyr N
-~
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression 7/10
. Comment on overall drinking pleasure assomated wnh entry, give suggestions for i tmprovement
O Solvent — Aromas and flavors of higher alcohols (fusel a yyes PQ PE! P Ny ‘7 Cap P L J o A M

alcohols). Similar to acetone or lacquer thinner aromas.

do WM\ pore wg F mmra//‘w—. oS s
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp

and clean (lactic acid), or vinegar-like (acetic acid). V)RJ “ﬁ-)\f }p‘(‘tﬂ\ % IMU{/L Goh f/\ \f Clm S
{1 Sulfur — The aroma of rotten eggs or burning matches, ) ! %Q ) )r { -'f‘Q/jy\; 4 A OJT oo '{ﬁY’ -

O Vegetal — Cooked, canned, or rotten vegetable aroma and O)rL * . .
. b pn ntwes Tl lorer

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

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total jg /50
Outstanding (45 - 50): World-class example of style. gﬂistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O a o O Not to Style
Very Good : 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
Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. E/Itltal'lgll‘iles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [ [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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l
1
|
i

1
\

Judge Name (print) A/Dm\ J %\(AC\?S

Judge BJCP ID X PENATA & Cmdl.corn

Judge Email _&19¢4 &

M mmmmm e mm e R e e

BJCP Rank or Status:

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

O Grassy — Arema/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).

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

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

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

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

19441+

Entry #
VR (eay

Subcategory (a-f)

Category #

Subcategory (spell out)
Special Ingredients:

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

Comments

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

12
/-?,Mor\_— SO 4 20 AQA‘# f/nn C/f—‘fz\—)[! / )ma’u’}’\m
L e brett //am.z%fﬂﬁéc H ot Ic#/z LA amma.
Loy tovel of pake

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

Dar b Lo 5 A/ﬁ(;;é . Aﬂr*o/ L et M#A/Aﬁk
/‘ZIAA -’aﬁ/ m/Js — 1 o’:/e/ f/r-r.'fl\ v

Flavor (as appropriate for style) i é /20

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

/Km’; ‘Mﬂ/?'t /ZJU@U{/( o'?._(@{/r'a_.éso{ A Calomn If/:Y\ éJ‘P

Oj Je) f‘/ﬁn/ﬂ/(' f’v‘cb ot etrea it 9/ 2:!‘4 74,/;\;/_11\
£ S f"r!/ﬁ/ 4 e /au fé‘o-srdmm A ?)?‘114 -/,/mra./ fu/:)

'ﬂ’ﬂ!ﬂ«f"’.—' .S‘/dﬂ/‘f"lﬂf' é/%ﬁql&f\bl’-l{/” L Lmnx/}l

Mouthfeel (as appropriate for style) 5 /58
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Yv, NAL A//V'A C/nféa,_(}«- ff/‘-— ‘:///-/1(

/}’%/7/&/{/‘ L\(Jﬁlfm‘,rzﬁ. AL z:‘/ g -—r4'r/ B Tnval

7 no

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

6’\{,/74 el /Z.n 443 Qév[n},\”fé&) 7% P i e

£ ﬂ/m = 2 .r)[ﬂ-’(‘A /f—-l/){;.o WZ/O \}mKJG’JIUrM f'A{}.‘r/a.glcQ

f #ﬂ- Aorhor T2z [n-//»?//’/)éﬂ/(’ laon /;MAA‘) p/o -/!/m-f' Py

/‘nm., % }:w—e/t—ﬂ[%:ua»w. ch// CL//JZA_ Ar)o/u I'S o

A"’/t‘/ 7“/)1._

[0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 34_ /50
w Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

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

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

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

5 Fair (14 - 20}: Off flavorsfaromas or major style deficiencies, Unpleasant, Intangibles

7B Problematic (00 - 13): Major oif flavors and aromas dominate, Hard to drink. Wonderful O [J =B 0O O Lifeless

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

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

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

"""""""""""""""""" N Yes /Y
: Judge Name (print) /)’I('D V) %{ﬂ K(“\[L : Category # Subcategory (a-f) Entry#| 1224
! I b
i Judge BJCP ID i:‘ ) q’ . 'q ! Subcategory (spell out) ,gﬂn i;) A
1 . T i
' \ i Special Ingredients: ‘- T5ve
i Judge Email C‘D m(’\ @,63?")@! ’-Qf‘:" P g
Memmmmmmemee l{ s Avery label #3760 7 _______ ' Bottle Inspection: 1 Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: o Comments
O Apprentice O Recognized & Certified .
O National {J Master [ Grand Master __ Aroma (as appropriate for style) z /12
O Honorary Master O Honorary GM O Mead Judge Comment on malt, hops, esters, and other aromatics
B Provisional Judge £ Rank Pending Hygh ¢ S}’@FJ - 0 e ﬂy?w{l /"A‘b"ﬂ (e ) ’KN\
Non-BJCP Qualifications: | Sont  woslesat © oovTh, WD Song.
[J Professional Brewer [ Beer Sommelier (0 Non-BJCP O,\ A% IL -h;y. . w oF § . 3 Som Q/m\f_/
O Certified Cicerone O Master Cicerone v :
O Sensory Training  [J Other rbf?e;t’.i’! £ 0%&%‘}‘ ¢ CNM_;’?)\ LaY2Y 3
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) \‘$
O Acetal dehyde — Green apple—like aroma and flavor. Comment on color, clarity, and head (retention, color, and texture) )
. . W calow . No  hesl Quvte
O Aleoholic — The aroma, flavor, and warming effect of ( ‘Q{/"/

ethanol and higher alcohols. Sometimes described as hot.

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

Flavor (as appropriate for style)

U

O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermemanon characteristics, balance, finish/aflertaste, and other flavor charactenstms

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

wo )t - Jdon Swed /Subler 6 Peavan 5)

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or ! %’O\MQNG«/

oo Al degth (pas$imns frvit

canned corn-like aroma and flavor. 'n,aé’ ()An( A }

IondS ™ o oft dinh” e

Estery — Aroma and/or flavor of any ester (fruits, fruit d (v w

Are D

chard CHr S Ny, Lipht .

flavorings, or roses). Frviu¢h

€ €

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

. . Mouthfeel (as appropriate for style)
O nght-StruCk — Similar to the aroma of a skunk. Commen qn body, carbonanun warmth, creamjiness, astringency, and other palate sensations

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

.ol m

P‘C@_ ] Loks \j\\/lp;.pf/’ Gt 'ib

215
L Covk= . Somk

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

WSO

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

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

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

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression
Comment on overgll drinking pleasyre associated w1t.h entry. give sugpestions for improvement

é' /10

O Solvent— Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas. Th" 2 I T ) 4 f‘ﬁ h Q L a “'L- o
L Sour/Acidic — Tartness in aroma and flavor. Can be sharp O "pué) \ e { b
and clean (lactic acid), or vinegar-like (acetic acid). -~ Dﬁ% (YIS ﬂ NIal ( (,L L(/Ll_ Vl (24 ¥ (24 }'ﬂ\ )
O Sulfur - The aroma of rotten eggs or burning matches. =~ Cpr A rho Lo
[0 Vegetal — Cooked, canned, or rotten vegetable aroma and = - . :
flavor (cabbage, onion, celery, asparagus, etc.) E"f' T} (/&‘ﬁ/ AL S N '-3 ) \D} he .
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2 2 /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires miner fine-tuning. Classic Example O [ O 0O NottoStyle
Very Good 30 - 37): Generally within style parameters, some minor flaws. Technical l\é{le}l
Good : Misses the mark on style and/or minor fAaws, Flawless [1 [O O O Significant Flaws
Fair (TZ="20): Off Navors/aromas or major style deficiencies. Unpleasant. Intangjbles
Problematic (00 - 13): Major off flavors and aromas deminate. Hard to drink, Wonderful 0O [O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersas’

Judge Name (print) A"/DAM %C‘lblfﬁ

| Judge BJCP ID _ E.1954-
| Judge Email _[LICP £19<4-C (Man. .cont

|
\

................ Use Avery label #5760 ___________.
BJCP Rank or Status:

O Apprentice M Recognized [ Certified

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

[l Astringent — Puckering, lingerihg 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).

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

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

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

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

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

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

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

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

Entry #

Category # Subcategory (a-f)

l

Subcategory (spell out)
Special Ingredients;

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

Comments

7 /12

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

ﬁ@»—l arm’*‘—f (of AL\ WS‘JU;’VM/‘W
§/‘ al t Chow 4/
Aoﬂf[—af@nﬁ’é_/ L oo, £ f}‘u.o.r.-xu 57141‘}\ d’ﬂé'
ﬂfc‘ﬁ'\ﬂ\ mréc/ﬂ éu/- ['60(01}

Appearance (as appropriate for style) Z /3
Comment on color, clarity, and head (retention, color, and texture)
74 fo— fi {4
©  [neina_ o Glnct
- [
/20

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

/l/llﬁ/ M/Af éa—mg/w Ma//: CAN/ I—[ﬁf‘- s/nM

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

/%/:/"‘Afﬂzl ﬁmfba-p#fa—- . fo s — . Y ia

Overall Impression é 10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
. eerel £ ¢ olona st
or X éfﬁ P
4 o |

itk
A Stina il {soulo be o borkasredf

J—

31 150

[ 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. Classic Example O 0O 0 O NottoStyle
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O O B O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful O 0O B O [d Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www. homebrewersassociation.ory

BJCP Rank or Status:

O Recognized O Certified

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

O Provisional Judge O Rank Pending

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

O Certified Cicerone O Master Cicerone
O Sensory Training O Other

B Apprentice
[ National

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

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

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

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

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

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

[ 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.

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

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

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

] 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.)

2|4 76
2% A

Category # %.’ Subcategory (a-f) e Entry #
F0¢50a 3 Béevy

Subcategory (spell out)
Special Ingredients:

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

Comments

12

_Z .

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

MOPERATE RReIT™ AlOr4 Becy-2

i

b1 9%, Et NG Wt T FRNT Glerds .
Lo P OS5 ESTERS w— PlErsoc-S
Ate” Lo pLee” feetfevED

- /3

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

MEPrv > CVLDP — VERwy LLO0w Pof
THIA |, WK 78 HEAD  DPISS1PATES dvicklr
Lorl tacinb [PeesABry  Tge Cetrs)

/’
Flavor (as appropriate for style) /5 /20
Comment on malt, hops, fermentation characterstics, balance, finish/aRertaste, and other flavor charcteristics

T AT FeAveuhk Vel JVPFEON T

Cvsttiadt— T8 FEANT ESyres 50 —w#e
RATIE MALT  SWEYTESS Vgt ton,
SOl MLy YT TFARNN g . AS IHE

BeeR wilms . Pensdvg pey FinlSH.

Mouthfeel (as appropriate for style) 5 /5
Comment on bedy, carbonation, warmth, creaminess, astringency, and other palate sensations
LA Gt T Beopvw . ~E DB v CU-PBOr YTV 0S|

P~ Lt H . del F9 1y Le.

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

4 el  PrehHSAn T , CEFRETipnte  RETE
Bor a4 SttCnTey CGOSE elEE
TRTRETS )~ feses O gite 7O

BLe7T /SR 1I0n  S6vLNMEXS

27 s

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent 8—44):_ Exemplifies style well, requires minor fine-tuning. Classic Example O g0 0O 0O Not to Style
Very Good - 37}}nemlly within style parameters, some minor flaws, Technical Merit
Good (2T729F Misses the mark on style and/or minor flaws. Flawless [1 &Kl O O O Significant Flaws
Fair (14 - 20): Off flavors/aromas ar major style deficiencies. Unpleasant, Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 00 K O 0O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewers “ion.org

S B ) 521476
:' Judge Name (print) A ~PLE S CHAA/ D - | Category# b Subcategory (a-f) _# Entry#| (28A)
! . ! - — —
| Judge BJCP ID ! Subcategory (spellout) ___Smi1Sen’  + B ooy
' . | Special Ingredients:
l‘Judge Email %ecfugafﬂmw@élmgl. e P g

________________ Use Avery label #5160 ___________.." Bottle Inspection: O Appropriate size, cap, {ill level, label removal, etc.

BJCP Rank or Status: Comments

O Apprentice O Recognized 3 Certified

1 National O Master O Grand Master __ Aroma (as appropriate for style) .12

O Honorary Master [0 Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics |

O Provisicnal Judge [ Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training 5 Other NovicE

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

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

& Astringent — Puckering, lingering harshness and/er 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.

Iﬁ‘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.
B 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).

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

B0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp

Ml Leoity up Loont  Fotkurvy
7 = 7 W)

Appearance (as appropriate for style) 2 .. /3
Comment on colar, clarity, and head (retention, color, and texture)
C/-d cte / C/Mu‘?‘}/
Moy  gblden™
Lacl: iﬁ Head
Flavor (as appropriate for style) l 120

Comment on malt, hops, fermentation characteristics, balance, fi mshfaﬂertaste. and other flavor charactensucs
T /'/ Sour Ve ‘ffﬂn*" . Aeiclie - )Duckw: nq ﬂshnycr
A fok Ldut o ATy :&gkd’m

oty A niee.
- -~

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

" Th fﬂ//laln F moul-/;uﬂ-.u) /&m{n .
ASJ—v;f\g_&MIL -\Sfmh# Autlod’o{o/dwo(& Uﬂl/tbg_bﬂeo[ Apole”

Low o bope bines

&/5

Overall Impression % /10

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

Gre.a/t at Fhe éa::.-nnnurq , nocelc Lo be
MMor €. rﬁﬁémafee-f [’};r iy /,Jc.mn.

and clean (lactic acid), or vinegar-like (acetic acid). Eul eyeveal o nico Sour [ SnrsSom
O Sulur — The aroma of rotten eggs or burning matches.
3 Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, ete.)
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 3 j’ 150
i Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
g Excellent {38 - 44): Exemplifies style well, raquires minor fine-tuning. ClassicExample 0 [0 O 0O O NottoStyle
el Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [0 O O O O Significant Flaws
8 Fair (14 - 20): Off flavarsfaromas or major style deficiencies. Unpleasant. Intangibles
IZB Problematic (00 - 13). Major off flavors and aromas dominate. Hard to drink. Wonderful [0 O O 0 O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 1202]3

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

AHA/BJCP Sanctioned Competition Program

g Dean Tummers - IBU

./ Dean, Tummers@visy.com.au

BUcl 1957

T T . T e

BJCP Rank or Status:

b
1
i
[}
1
[}
[}
1
}
i
1

O Apprentice OJ Recognized D{ertiﬁed
O National [ Master O Grand Master __
O Honaorary Master O Honorary GM [0 Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

(O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

Category # g Y Subcategory (a-f) C/ Entry # ’_

Ect.Gtan/ fote
Priomepieo

Subcategory (spell out)
Special {ngredients:

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

2 /12
Comment on m?s, esters, and other aromatics

LLoVE TV ReGr~r WITH . S o l&
TOAS 77 LA A (o ak e B A D,
MO 0P RO A . FliT ESTEELL
CoAe” gHleseit AS 7 LALA S

-Z—- /3
Comment on coler, clarity, and head (retention, color, and texture)

CoPPeEEL—7 Coe > . VEby CeeAe .
THIS , OFF - LIt 7E HerD  Wraw
o P T7 DAL

Flavor (as appropriate for style) ’ i /20

Comment on malt, hops, fetimentation characteristics, balance, finislvafiertaste, and other flavor characteristics

ACA N, CLOVE -t et 0 BrCras (LT
Wt £l FAPES a0 R AAAANTA
ESTEES LA TEEL

Comments

Aroma (as appropriate for style)

Appearance (as appropriate for style)

Mouthfeel (as appropriate for style) V /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations f
MEDUS) — Pt CHT o THEEEL
CAEL A ATFCrd  rIED v an
SetGwfe 7 DPé~g FroiSH
Overall Impression /10

Comment on overall drinking pleasure agsociated with entry, give suggestions for itnprovement

TIFFICw LT 70 DedRCT  GHE (P 6E
tnf FIADVR. VWO TH  tie Ollontiill

WITHINS SF2 87  Fok. & BELGIAN Pite
AME Bt W& HAD TeewBe& Lotétvl
O T War Tue” EFFECT o5~ THE

SlECI A PT INCLERIEM T hrftS IndE D

O Yeasty — A bready, sulfury or yeast-like aroma or flavor., Y14 55‘ - Total z & 150
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent 38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O | O Notto Style
Very Good @ Generally within style parameters, some minor flaws. Technical Merit
Good (2T - 29): Misses the mark on style and/or minor flaws, Flawless O &« [0 O 0[O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. I tﬁngibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful £l 0 0O O Lifeless

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

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

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

: Judge Name (print) ﬂui\h&nf &mwc?\

l
i
! Judge BJCP ID !
1
|

¥

l
. Judge Email %Amﬂ:qu»awamf)éa tm:‘h/, coin, |
_______________ Use Avery label# 5160 __________. "
BJCP Rank or Status:
O Apprentice [ Recognized O Certified
O National O Master O Grand Master

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

O Professional Brewer [ Beer Sommelier ?Non-BJCP
O Certified Cicerone [ Master Cicerone
O Sensory Training H Other _Mavicd .

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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.

{4 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).

: S3T266,
Category# 34~  Subcategory (a-f} < Entry# Y
Subcategory (spell out) BEL&JAN PALE
Special Ingredients: Pironciiia

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

Comments
Aroma (as appropriate for style) ‘8 /12
Comment on malt, hops, esters, and other aromatics

e e b ‘alar elove .
Appearance (as appropriate for style) 5 /3

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

_Gzr?od ’r VDMJ cle ox ~ nicg. %@_/M R

Flavor (as appropriate for style) \ 6 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

SG—P.L MQJ}“\‘\Q-EL\ AWLA shert ‘Cn‘m."s\n;

.C)'\nir:u \ngn CMIGJA ; ITJ
o) 7

Mouthfeel (as appropriate for style) 3 . /5

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

SC"?—I" }IV\ oA M‘ .’. Mc‘n fL2 vy . bgm.eut.; Qv

Overall Impression 7 1o

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

Eo«s:j cl(hn‘:.a,\/'. Soells Letev daaw A tacke

P e = SD:.C‘-;&\.(:@ inared; eumb.
[

3 Sulfur — The aroma of rotten eggs or burning matches. o0 "”‘\’J' .
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
O Yeasty — A bready, sulfury or yeast-like aroma or flaver. Total T 50
@l Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
= Excellent 38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 B 0 O O NottoStyle
((3 Very Good €30 - 35 Generally within style parameters, some minor flaws, Technical Merit
% Good {21 - 29): Misses the mark on style and/or minor flaws. Flawless O O K O O Significant Flaws
9 Fair {14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
"B Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O >*XO 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

~ 332333
| Judge Name (print) A‘{M«J %a&fs | Category # Subcategory (a-f) Entry # QzSB) ,
. Judge BJCPID _EiA¢4 :

http://www homebrewers

Subcategory (spell out)

) Judge Email _{* TCF é’)@f‘f-@ QapiL.Comn Special Ingredients:
RS Use Averylabel #5160 __ . ___. - Bottle Inspection: O Appropriate size, cap, fill level, label removal, ete.
BJCP Rank or Status: Comments
O Apprentice ecognized O Certified
[ National O Master O Grand Master __ Aroma (as appropriate for style) é /12

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

Non-BJCP Qualifications:

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

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

O Sulfur —

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

The aroma of rotten eggs or bumning matches.

Comment on malt, hops, esters, and other aromatics

oy /ﬂh-e-# s nm/  bares fer, S f?yrm
SM/E.‘&I‘ ﬂm /)//wgt 752&1!‘{ P2 /'\—A'f be. tylir
@%\Lﬁmﬂm/ fa \/m,eJ Oﬂ muz.-.d)_’z WMﬁhﬁﬂ,
2B, 'nl fin /
Lr;‘%/c,)‘b 79 Aspr.

- Appearance (as appropriate for style) 2. 3

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

Ot,ﬂ/‘é@u,d‘/fdﬂzm\ . Qoaa/Ci{:\/aL — Nho
_Aeed refe I v /

Flavor (as appropriate for style) _/..,{ /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other fiavor characleristics

g-\/mb\q aclelil, ,Z/ at -ﬁ://p\._ﬁ &l #’tﬂ_ UM Inda £,
/‘ta'r/g:,u_ge phﬂ @mf? - }ﬂgap/ I"A'_ﬁt’-té-c\
ﬂ'ghu,..o o, o 24t r.\ /:::‘\a Mm— Y ﬂ-:(z.- Aﬂ‘,r;& Zﬂg_)

Aap /’/ ok K AJAA/MM *

Mouthfeel {as appropriate for style) 3 /5
Comment on body, carl:?natlon warmth, creaminess, astringency, and other palate sensations

L)t /Joa o3 ,f,a/'i Cowtsznots s o~ Aial acsel fs
AN TN A’mm/z/u. /n,-,m /ﬁ/ﬁh#ﬂ /
ﬁfwﬁfﬂ%‘t(’le

Overall Impression S /10

Comment on overall drinkin pleasure associated with entry, give suggestions for improvement
r‘éi ;4»//'?

!’7*!'-*4"{\4 Gl ffa Fae /kd_/&’)f‘ é’d( Fd N/A{
o bdsr. &g Llrgoc_arrent eirtolondt puomat. Ao
_k‘é, f’/ Lo LY g'éLr?‘:&f'é’wc y/?&fdl/*-r
(168 Aiprt ﬁ(‘e—#)r p@;/,L_tfi‘Aah Lackc .

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

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

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

é Good (21 - 25): Misses the mark on style and/or minor flaws, Flawless 1 [ O O Sigoificant 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 [0 [ [ O Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewersassociation. orj

Kob:
E1GRT

Judge Name (print)

Lyep hoy Qomatl o

]
]
)
| Judge BJCP ID
i
1
Y

Judge Email

Mmoo Bedverplabel #5160 .
BJCP Rank or Status:

[0 Apprentice O Recognized D ACertitied

O National L1 Master O Grand Master __
0 Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge  [J Rank Pending

Non-B.JCP Qualifications:

[ Professional Brewer [ Beer Sommelier O Non-BJICP
L1 Certified Cicerone [0 Master Cicerone

O Sensory Training O Other

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

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

[ 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).

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

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

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

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

O Solvent — Aromas and flavors of higher aleohiols (fusel
E/lcohols). Similar to acetone or lacquer thinner aromas.

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

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

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

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

13) 2%%

Subcategory (a-ff __ Entry # PR

Pale. Al

Vealh , manrgo

Category #

Subcategory (spell out)
Special Ingredients:

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

7 /12

Comments

Aroma (as appropriate for style)

Comment on malt, hops, esters, and other aromatics ,-D
Ly Sneet hopen u‘f_? ﬁ‘bw/ . “ep ch
'$ Tshong  ton 4

No hon s,

L/.‘:‘
LaghT

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and textu{lg
\9) Jne,gf l

Unllyant ¢ lantiy
\a/bww

J

co oy .

Flavor (as appropriate for style) [ O /20

Comment on malt, hops, fermentation characteristics, b\alance, finish/aftertaste, and other flavor characteristics .
Nesn,  Shiet  Weofl e a0 £ 51 he
hp?octer el D dommmedt im fle
HnCin Cone. W\ Lf';@’ nordd 4

Cis

Mouthfeel (as appropriate for style)
Comment oy body, carbonation, warmth, crearniness, astringency, and other palate sensatmns

Wepliun_booblys . ey o 7k

BAlidit- all 1o
—~ meL{ 9

es 7l

L.)x\
/

Overall Impression S _ == 10
Comment on overall dinking easure associated with entry, give suigesuuns for improvement

N adr) Lores onanatedl

Pl 2oy A SWInecs Hon R0l

bu;. at OV G(\Fl!']‘ln
=

_ b

Total
L Outstanding (45 - 50): World-ciass example of style. Stylistic Accur:
Gl Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O 0O O O Notto Style
&) . .
ROl Very Good (30 .- 37): Generally within style parameters, some minor flaws. Technical Mer
% Good @ }: Misses the mark on style and/or minor flaws, Flawless O 0O O O Significant Flaws
8 Fair (14 -"20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
23 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful O O O 0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.orj

P itttk N

udge Name (pnnt)_&!p&b\ g‘fﬁyﬂ

Judge BJICP ID _£ 1A

Judge Email _53CP €i9¢4 & LY | Com,

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

O Apprentice ecognized O Certified

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

O Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

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

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

Eri’egetai - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

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

I
]
I
I
1
1
[}
1
1
]

224135
294

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style)

é . /12
Comrnent on mall, hops, esters, and other aromatics

PG O A g magém A~ o, éﬁﬂ\f Ao/o

il L Gt Lok

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

’g,a-ﬂ.{-'—/\‘?

B AG?‘-’
7 7

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

S a_ erwmaae. fAueav-r‘ e lntrg PV5)

Arﬁaf’m 7’:0. Mfamm e WJ"‘! //»\{.erntf-{e,.
£AF .
mchi (o y—

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

o~ bt

A /rgf\a/: Loty cm!—/l:;},m}-

Overall Impression 4 10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement
Of‘ﬁ% < /",6‘ /u o/:.._ :A..gn_.f' aa/?%/ Grovng A

/Zwu—-u/‘ ﬁw//ﬂ_ 7%_ éef' 725 A:—-'J;s A’Zq_!z o

Se biirmriacl! /4 7‘%4'

Ptnprto/ //nc /‘au//’/ /:aem{r»éuh_ /-,a @ g eANNA -

Artersonn & aAO;P-m‘f_J Cherene foer.

Total 273 50

il Outstanding (45 - 50): world-class example of style. Stylistic Accléilgcy

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O 0O 0O 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 O 0O O @ O Significant Flaws
9 Fair (14 - 20): Off flaversfaromas or major style deficiencies. Unpleasant. Intangibles

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

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  htip://www.homebrewer n.0rg
R L T Sh L L L LD LT FREON 324135 =
:' Judge Name (print) 'TGLOU] ?A’ﬂPthL _1 Category # _ Subcategory (a-f) Entry # (29A)
6 l q 1 ?) _ i Subcategory (spell out) gfgf% {0
lb“ Uﬁ %m& @pﬂ"\ﬁ‘« F& ) 1 Special Ingredients: @‘n‘ﬁb@@ .

_______________ Use Averylabel #5160 _______ ..
BJCP Rank or Status:

O Apprentice [F Recognized [ Certified

[ National O Master 2 Grand Master

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

Non-BJCP Qualifications:
[0 Professional Brewer [ Beer Sommelier IJ Non-BJICP

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

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

‘D’{Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

El/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.

[ 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).

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

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

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

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

Caomments

Aroma (as appropriate for style) L 2

Comment on malt, hops, esters, and other aromatics

lin tan S0 Qfn ag ;”?&Mmm Al O

N fvin
Jl'

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

Ve, WALy, 6&\{#‘% tnlaer . ND
head . Clunlig ~ ol mr-e'»w’:s}af

Flavor (as appropriate for style) I‘Z 2 /20
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

\ ¢y 1ﬂ+DV'C.[7 o/ AL Plavowr H'sﬁh
boy PlowmefS  omonbly,  (Dintvibdtl " oy
Ot WAt b Wbt oot (havatds
domwnadtd :

Mouthfeel (as appropriate for style) Zr /5

Comment on body, catbonation, warmth, creaminess, astringency, a::d other palate sensations
H ‘

Hiah _ alcohol [Outl I Pt 6%('"5;.%%0%;

3 l h\@;h

ow L, ﬁ&} .

Overall Impression /10
Comment on oyerall drinking pleasure fsociated with entrf, give suggestions for improvement
MO "Dﬂl]!im .Y DIbr gt Guot

ol a). \}-{'i? }m—ny\ $¢

P nteweSiina  OXDev bl pmownt -
Moo . Jo € ’ '

Total 7% 10

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

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

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

g Good (21”-‘2‘9% Misses the matk on style and/or minor flaws. Flawless 0O O O O  Significant Flaws
S Fair %T' - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles/

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

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

AHA/BJCP Sanctioned Competition Program

http:/fwww.homebrewersassociation.org

[}
\

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

Judge Name (print) AJ .Q-J

! Judge BJCP ID_£10¢4-

Judge Email &'YCP qu‘ @ LMl

BJCP Rank or Status:

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

O Provisional Judge  [1 Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [ Non-BICP
[ 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 Alegholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as 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/flaver of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

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

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

[ 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).

El’gulfur —The aroma of rotten eggs or burning matches.

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

Entry # EE%

7835
Ea L S

Category # Subcategory (a-f)

Subcategory (spell out)
Special Ingredients:

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

Comments

Aromas (us appropriate for style) S /12

Comment on malt, hops, esters, and other aromatics

fohL vk AlnA Cearfl. QE Shn (‘7"‘ Sn,/zé ;C G O 8
for ) reallt cbherecte o Jon .'cu-x(fwf /2-.;;0;
Ao ﬁ‘:fﬁ; O Fe e foe

Vi

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

[5/;-;{5;//,414 (- AN A@n. ‘éwzﬁgx ~ quie
2.4
>

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

-/L.wvze:' u::méf/f A /o o [y

/"/»/6/ ammwﬂm wh Ie Fo no bisae,

< A,mg-é-f o/a..g ‘//”ﬁ//eﬁ”“ﬂ\' %&&é‘“’— '

Mouthfeel (as appropriate for style)
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
[ s Corbontrhon . f(oboa I éwfw - Lop it uﬁé—y
- ’

Overall Impression s 10
Comment on overall drinking pleasure assaciated with entry, give suggestions for improvement

HBoota 1c lnetina “/Aﬂw na/-fwo&,q‘-
B35 0L » &L/a'-uw Charec

0] Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 23550
Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
Excellent (38 - 44): Exemplifics style well, requires minor fine-tuning. Classic Example 00 O O [0 Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws, Technical Merlt
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 0O 0O B 0O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas deminate, Hard to drink. Wonderful O O O E* [0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

__________________________________________

i’:ludge Name (print) T{LO["’ ?ﬂ’ ?}Z{ (5{2 k
:: Judge BJCP ID Cler S

1 ! \ !
| Judge Email l?] ¢ vy @ Q)Wf (ol
M e “Use Avery label #5160 T _____. S

BJCP Rank or Status:

O Apprentice ] Recognized D/Certiﬁed

O National O Master O Grand Master

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

Non-BJCP Qualifications:
[J Professional Brewer (O Beer Sommelier OO0 Non-BICP

O Certified Cicerone [ Master Cicerone
O Sensory Training O Other

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

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

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).

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

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

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

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

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

AHA/BJCP Sanctioned Competition Program  htip://www. homebrewdrsy org
Category # Subcategory (a-f) Entry # {
Subcategory (spell out) 15" & @Q\:‘?r
Special Ingredients: Tea Teee  1domee,.
' Fi

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

Comments
Aroma ¢as appropriate for style) S 12
Comme‘nt on malt, hops, gsters, and other aromatics ‘R/ ,
Liahd  Rnble  pomn < coltr . Vo,
]

Cb\ ﬁl/&\ ('5‘( L4 / 3.-’.“'\" A‘?{J" i f'.-\.sf &d . ,-)
Appearance {as appropriate for style) ,L /3
Comment on color, clarity, and sead (retention, color, and texture)

N 1) 95#\ S, ""”3"1")‘ Ha<  bhe

L’?ﬁf‘{y,

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

Nvg  LATINN = HAWN. S Ney bt
[N ([u) / _No vt,riﬁgﬁ} __gmfm"imff_’f .

Mouthfeel (as appropriate for style) 7" /5

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

Neag  lol  longy \)«qu} oL Chk

Plislel  v§ o .

Overall Impression % /10

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

Newn haed o Imediowe Hir (5 4

! akn > 1 o0k PV vwc,ff,.i'a/\i, Fiqmur.

Darte T Ceop W‘L«/\ e !ﬂoé‘rﬁ}."b .

Total Z ; /50

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

(5,1 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, Classic Example O O 07 O O Notto Style

e Very Good 0 - 37): Generally within style parameters, some minor flaws. Technical Merit

c% Good 1 - 203: Misses the mark on style and/or minor flaws. Flawless [ 0O ¥ 0O O Significant Flaws
8 Fair (14 -20): Off fiavorsfaromas or major style deficiencies. Unpleasant. Intangibles

2Bl Problematic (00 - 13): Major off flavers and aromas dominate. Hard to drink. Wonderful O [O o 0O 2 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:/fwww homebrewersassociation.org

I
}
t
1
1
1
1
1
)
]
\

42.5%

Judge BJCP ID

Judge Email b)m fh’%@ QWW ) ‘:OW!

________________ Use dvery 10_1721.#_5_1_6? s
B.CP Rank or Status: )

O Apprentice ] Recognized OCertified

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

O3 Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training 0O Other

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

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

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

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

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

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

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

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

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

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

)

€31 7qn

Subcategory (a-f) Entry #

(o0 &
Ch envies

Category #

Subcategory (spell out)
Special Ingredients:

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

j{a /12

ball L Ot

Comments

Aroma (as appropriate for style)
Comment Tl alt, hops, esters, and other aromatics

olTur 3§ SMW%

_ Claosn
! Qb . - - /

[ob.  Covb ‘
’2’/3

Lows _geoma o prel! @yt 40

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

eaie . Thvyle- repl Ao el

Flavor (as appropriate for style) l 3/20
Comment o malt, hopiefennematlon characteristics, balance, finish/aftertaste, and other flavor characteristics

Mefl -0 malt SRSl Ompd Nt
heht  Chtvsy  Hlavowr.  Hoy
CAunfllds i &ed, Metliun by
Wfp{’.huaz. NS ﬁ}(“‘lc‘}\:*"b) C/!?\Cf!;\(,-}

E’aﬁ\;‘fb Uﬂ'(

Besey

Mouthfeel (a5 appropriate for style) 3 = /5
Comment on body, carbonation, warmth, creaminqss, astringency, and other palate sensations

Vv~ od, nal @ lehd)
Ladvintt, NArv low) 7 eavboradion .

lé /10

Overall Impression
, give suggestions for i improvement

Comment on overall drinking pleasure assoclated with e

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas. \ "M C i CE l‘%fk LA V] h" ot
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp MML} 7 éret ﬁl [£ite1 ] L f A y
and clean (lactic acid), or vinegar-like (acetic acid). / ! 'H,I / &} L\'f G J’i& Cul ’L\f v QomL
@éulfur ~ The aroma of rotten eggs or burning matches, ﬂ{ Q ¥, n A 4(‘-[ -
O Vegetal — Cooked, canned, or rotten vegetable aroma and < - :
flavor (cabbage, onion, celery, asparagus, etc.) i, ‘} Wl [ 0{1 VAW &A) Ol}?ﬁ) l’)L(
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ZO /50
Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
Excellent {38 - 44). Exemplifies style well, requires minor fine-tuning. Classic Example O £ O O Not to Style
Very Good ‘ Generally within style parameters, some minor flaws. Teghnical Merit
Good =J0): Misses the mark on style and/or minor aws, Flawless [ O @O [O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink, Wonderful O 0O - o [0 Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

!
[}
[}
L}
[}
1
}
]
1
)
\

Judge Name (print) 4}{03,\) ZQGEZS

Judge BJCP ID _£1 954
Judge Email BR3P FiGsd & GMALL.¢ oA

)
1
1
1
1
'
]
1
]
]
L

Use Avery label # 5160 A

.........................................

BJCP Rank or Status:

O Apprentice Recognized O Certified

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

Non-BJCP Qualifications:

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

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

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

[ 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,
c'g)rdboard, papery, or sherry-like aromas and flavors.

henolic — 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.

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

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

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

AHAJ/BJCP Sanctioned Competition Program http://www.homebre
Category # Subcategory {a-f) Entry # L
Subcategory (spell out)

Special Ingredients:

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

é /12

Comrnents

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

(17 & of Sulphor. Sl
%ﬂ.ﬁ:&/\n ; 154:!; &= f &2 3 i re
-L 2 Py 2 Y ‘*! s
—A"—MMQH 7
7 /3

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

poinl firecs, < weaf ¢ /AFFA.. At e J'—-‘P&V{/"bzdrué’@-

Flavor (as appropriate for style) /S’ /20

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

85/.9 [P C/?efM Do wr r bntaw a4
a ﬂaw ﬁ'rz-'. [ f’)&.ﬂ?mi’ J{F/ 5:/ A}w/ A?/’-"l}vlm

-”/’f,-m. ')éM_ Waﬂ#’ ﬁd/ﬂ/éﬂ /t; }f‘.g;a f’é R I
L én‘v/#-/d/mm

Mouthfeel (as appropriate for style) 4 /5

Comment on body, carbonatioy'armlh. creaminess, astringency, and other palate sensations
fiz A= byo f Carbmatie, s‘@é#

‘-d/

Overall Impression A /10

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

(Ao boer tomaer Aty mmg Sk //% ket o de
<P Cetma géﬁ A nf?‘%p #q u_é{:r( et & pP _{2

Aﬁég//ﬂ’ /-s";-/ 47‘7‘6-4)4“4/ .f/m/JLf frrg et il
L S i heace & arered IM]?NA{‘; 18

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 3 /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 -44): Exemplifies style well, requires minor fine-tuning. Classic Example O O 2 0O 00 Not to Style
Very Good : 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
Fair (14 - 20): Off flavors/aromas or major style deficiensies. Unpleasant. Intangibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wenderful [0 [ B~ O O Lifeless

BJCP Beer Scoreshzet Copyright © 2012 Beer Judge Certification Program vev. 120213

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

AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation.ors

.Judge Name (print) L)Nm,éw érfﬂﬂb

I
I
1
i
1
'
I

| Judge BJCP ID
)
the chordyzasan Qﬂ:oﬁmm/ cam,.

| Judge Email

e Use dvery label #3160 .. .. __.
BJCP Rank or Status:
O Apprentice O Recognized O Certified
[] 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 L[ Beer Sommelier OO Non-BJCP
O Certified Cicerone OO0 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 ho.

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.

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

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

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

Sz
s

Category # _2 Subcat_egory {a-f) é‘_ _ Entry#

Subcategory (spell out) AMEMC At MHEA'T
Special Ingredients: Buve Rerpres

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

Comments

Aroma (as appropriate for style) - /12

Comment on malt, hops, esters, and other aromatics
Ervify lictht  melf
* : u
q/ .:jlq s sk

. Slifh 9’&4 S ed,

2 /3

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

IL’QZ;-, Mf'r/n Hoe .
This Yeanl by /ach'nj_

1
Flavor tas appropriate for style) ! I
Comment on mait, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

_Tacte Ar,!',,f;( ‘el
Tovi (/bwa S’pac@_ 3/3A f’[gg Sertrt” .
qua Weote .

4: -/5

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

Cotare Dy with cr/sp Eynigh .
T T 7 -

alate sensations

Overall Impression ; /10

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

[J Solvent — Aromas and flavors of higher alcohols (fusel .
aleohols). Similar to acetone or lacquer thinner aromas, Almest a Lambic Sfy Le..
¥l Sour/Acidic — Tartness in aroma and flavor. Can be sharp el : hew £__som s :
and clean (lactic acid), or vinegar-like (acetic acid). Befreshin g
O Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
[l Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 33 /50
Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0@ O & O O Notto Style
Very Good Generally within style parameters, some minor faws, Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 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 K [ [1 Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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Dean Tummers - IBU

i/ Dean.Tummers@visy.com.au

EJ’cP c’/?rf _

________________________________________

BJCP Rank or Status:

{J Apprentice O Recognized 0 Certified

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

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

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).

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

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

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

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

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

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

Category # & E Subcategory (a-f) A Entry # |:
AER AN WHEAT
Bl /EBERRIES |

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

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

SrEET At T O foecoheD
ES AT PRgEES  VER—7 Lo
HOL HLCm py, BMRANge 1S v 7E
Fevi 77— FeeL s/ aAlts2.

Subcategory (spell out)
Special ingredients:

Comments

Appearance (as appropriate for style) 02—- /3
Comment on color, clarity, and head (retention, color, and fexture)

CePPISH AviRel. o VEEt Cltovp g
THIS , PALE LD HMHEAD IHSIT
DS AP PERES ¢ A2 L, A

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

TRE T [T THE FoleFeon T
Wtrel  _rmAe T TR ELD
Sonqre” toed CLOVE 1~r FIE
EAz ek O v P

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

S0 & Ot C “BITE' R
SO kA’ €8S Grsited O THE )t PECTSrOnd
O~ HGrHER—- CALBOAAT70 of

FraiSHES Pl .

Overall Impression é 10

Comment ¢n overal] drinking pleasure associated with entry, give suggestions for improvement

4 Pli~vKABLE Eertl  TUAT  TRAEES

THE BRANCE A e 1TTLE TP vy
TFOWARLD  The Fevir |, LENMIwE T#HE

ClArwrS $ED . (ERAPS 70L&

O Sulfur — The aroma of rotten eggs or buming matches. YT =
?—-&7""‘ = - e LFFT o ‘I ~S
O Vegetal - Cooked, canned, or rotten vegetable aroma and Wy 5 77 x5 e VT Ev7
flavor (cabbage, onion, celery, asparagus, etc.) En T Yﬁ“ 8 L( E e .
O Yeasty — A bready, sulfury or yeast-like aroma or fiavor, Total = z /50
—_—
Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O 3 m O Not to Style
Very Good m enerally within style parameters, some minor flaws. Technical Merit
Good - '29): Misses the mark on style and/or minor flaws, Flawless O O ] O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intgagibles
Problematic (00 - 13): Majer off flavors and aromas dominate. Hard to drink. Wonderful 0 O O 7 Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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g Dean Tummers - IBU

/ Dean.Tummers@visy.com.au

Bacy €i957

Tt e T e T R R A R R R e e

BJCP Rank or Status:

O Apprentice [ Recognized 0O Certified

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

[ Provisional Judge [0 Rank Pending

Non-BJCP Qualifications:

[J Professional Brewer [ Beer Sommelier L1 Non-BJICP
1 Certified Cicerone 1 Master Cicerone

I 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. Semetimes 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.

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

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

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

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

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

O 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 aud flavor, Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

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

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

§0/1s7 29/

Category # ;' al Subcategory (a-f) ‘9 Entry #

WHERT""
Sov ik 0/’!?"&9—‘7

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

Subcategory (spell out)
Special Ingredients:

Comments

Aroma (as appropriate for style)

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

SoNE SEET FA T Afer AlBaninE ]
210~ 8) wipt Cemid d RAcECLO“ A~ D,
Lot LA et ARC AN g IOl
I CLET JUE .. WARAS

=

/3

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

ReEDDISIH , VELT CLeOl . ~° Note,
WHITE HEAD [LAPES Avicie—t '
V- LEAVES St iCHT pAC N

Flavor (as appropriate for style) > s (‘“ /24
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

MOPERATE" TR FeHAvpe L
WiTH Lo/ CE8AtrS jef  FEET
BACKE-CEOV D . CoveD DO LrirTi
Sorqp” mO&s eF TARE BAe Brek
CWAM&’?’Z’&&S“??{? .

éﬁ /5

Mouthfeel (as appropriate for style)

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
MEDrvrn = LrGAT oV TH FEEL .
LA B O AT O P r vt | Lyt SHES

(AN . e v SirCp T  Phw T
Lo & SLICHT Sov & BrreRTASTE .

£

/10

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

A NIEE . S1mt PLE  FPut T FomdvOwhResn

WiEr7T FBeC@ TFHAT 29 d A alecs

TARET AR R . pPovtet> PO Lsr T

Sogme MOt AT ( sippEmv)

LOMPLERITF TO BRI~NCE  FTHE

FtAavouwks .

O Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 2 /50
Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
Excellent 38 - 44): Exempiifies style well, requires minor fine-tuning. Classic Example 0 O O O Not to Style

Very Good
Good

Fair
Problematic

w
c
>
0
]
z
o
o
O
W)

{ enerally within style parameters, some minor flaws.

(21 - 29): Misses the mark on style andfor minor flaws.

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

Techhical Merit

Flawless O O I;Sf O [ Significant Flaws
Intangibles
Wonderful O DY O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewerv

: Judge Name (print) _Aﬁ,g {A fet AN D :
i Judge BJCP ID '
]

/:) L Z/ . '

) Judge Emall the chand rem

M m e Use Avery label #3160 ________.
BJCP Rank or Status:

O Apprentice 1 Recognized O Certified

O National O Master 2 Grand Master
O Honorary Master O Honorary GM O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training ™ Other fhoy , r €.

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

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

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

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

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

O DMS (dimethyl sulfide) — At low levels a2 sweet, cooked or
canned corn-like aroma and flavor,

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

OO 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.

[] 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.

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

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

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

Category# 24 Subcategory (a-f) A Entry #

INpeas s
Swg_ (\;—wa

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

Subcategory (spell out)
Special Ingredients:

Comments

Aroma (as appropriate for style) 12

Comment on malt, hops, esters, and other aromatics
H - e.u - gwm_t}'
_L“?AJ- ety J’V a back sTte //SJ—ra W v

Appearance (as appropriate for style) /3

Comment on color, clarity, and head (retention, color, and texture)
Nf‘ce,. Betv ot o jmd et pe

VMS \/e_vbr Clear
Ckw.:.j rzof', vibrant

Flavor (as appropriate for style) {6 - 720

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

M/c’ fard , Spm'a('itup cavhoned  on
VMW‘ ,tC,j“DL/QI-Q ’- l:gtéb nig “- boréﬂv’ﬂuwn‘f
AManast davk chraw beviies.

Mouthfeel (as appropriate for style) 3 . I/5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations

Light tordioe bub ver driakalbie
[y [}

Overall Impression 4+ /10

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

) ,P'"l } QE)WC[’)J‘»-\Q .
R : 7 {
S&(ngmgi or o afsel cleqnses
| _4hinlke G orect beowr por the. ““Nown ~ Beswr”’
d{fi'.—-\li;nq
p—1

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

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

8 Very Good General[y within style parameters, some minor flaws. Technical Merit )

% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [ O m O O Sigaificant Flaws

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

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

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

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

AHA/BJCP Sanctioned Competition Program

htip://www.homebrewersassociation.ors

Judge Name (prinf) 14/04&] @Fﬁs
Judge BJCP ID_ £/ 54-
Judge Email Excpeasd @ EmAlL com.

- ——————

-

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

O Apprentice Recognized O Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

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 fot.

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

[0 Grassy — Aroma/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 sirip, and/or medicinal (chlorophenolic).

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

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

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

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

Flavor (as appropriate for style)

Ce¥77 S
294

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients: Barn g
g Myt rrg

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

5 /12
Com nt on malt, haps, esters, and other aromatics

fo"\‘f £8P w«uc&:mﬁa Loty —neel fackc

\{J/Té/ ¥y Ml/&’( /dr 1/
C//ta:ram(ef:

Z

Comments

Appearance (as appropriate for style) /3

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

5’}6&‘ pmé//‘c‘/ Fs N awwew-\ae ép

ﬁt-éﬁ_éléf f‘t‘l‘—'mfl Ll

-

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

. ben Ao =Yl
~fe. lack, auén A fimh i PR
-é}un‘f},, ﬁmwi\ oy fJN/”_ Ly

_ 4 .

/5

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

Y LN M/o/-Ami (ﬂf&.ﬁﬁg\

t-—r-—-tMM ’

,s%gmﬁm A A A’au/ bvFn .

Overall Impression 2 10

Comment on overal[ drinking pleagure associated with entry, give suggestlons for improvement
e-fta M S A é‘”@fj -y ul

Ll A’/a Nohe 4 20 rt ,/eﬂ /m. #gﬁ:fuz,—

el ~
moArA#)%qacna’A, o e W?’m év’d&,
M»%,J corne  tabdal tmrdutins.

0 Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total z 7 /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 Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good {21 - 29): Misses the mark on style and/or minor flaws, Flawless [ O 0O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard fo drink, Wonderful O B 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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El:ludge Name (print) /lﬂm? ﬂth f(,gl/{
’ EV61]

:’ Judge BJCP ID

E‘Judge Email D\ up Ay @ Gwa b G

Use Avery label # 5160

e R I R e e e Lk T L T L T X e

E/ Certified

BJCP Rank or Status:

O Apprentice O Recognized
O National O Master

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

Non-BJCP Qualifications:

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

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

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

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

canned corn-like aroma and flavor.

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

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

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

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

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

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

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

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

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

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

O Grand Master __

Subcategory {a-f) Entry # ' ?269%675

Goviver Weese
Waylee  vnSobrmed 7

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

Category # _

Subcategory (spell out)
Special Ingredients:

Comments

< nz

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

Ohe  wpsplowy aima . Motltus b
Sowngel, Som” ovhin  weltS,
Appearance (as appropriate for style) T 3
Camment on color, clarity, and head (retention, color, and texture) ' .
D20 o, N bhsagt,  Qulliand

Clac 1 inm
7

Flavor (as appropriate for style) f S /20

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

Chon g bopvu, nate | ot ol g oond
moaty 715 andd. A U velr a-e
wmoslavatt ‘anpl balasce |

Mouthfeel (as appropriate for style)

Q /5
Comument on body, carbonation, warmthl:;:mijess, astringency, and other palate sensations;

{V‘Pf,]. Whe ""IO'M N/) w%h“ ey
S A

ol
%

f?}'(:»l/\o| N

Overall Impression g":’10

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

A WV nis €t LoSnbatine s G
o toh damihowi eudl leap 4o

ot Jdabe  IpSML.

N G,  PEASE SPECTEY
o1’

- . Total 3 / 150

Problematic

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

3 Outstanding (45 - 50): World-class example of siyle, Sgtxl"[stic Accuracy

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

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

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

@

Intangibles
Wonderful [ I R I | 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.ors

e B T W M A A = = ——

EJudge Name (print) AN.DMUJ /J—fﬁr\f 3
]

j Judge BJCP ID

:\Judge Emalil _thechranirecd ast e?/éo%m-,u/ e

[}
[}
]
]
’
I
I
i
1
b

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

0 National O Master O Grand Master __

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

Non-BJCP Qualifications;
O Professional Brewer [1 Beer Sommelier 0 Non-BJCP

O Certified Cicerone [ Master Cicerone
[ Sensory Training ﬁOther Nov gz

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

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

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

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

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

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

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

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

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

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

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

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

X 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,

49666
343

Category# 1.9 Subcategory (a-f) _ A Entry #

Subcategory (spell out) Pm; Aee
Special Ingredients: _ Peacy , Masies , Lacro .

Botfle inspection: O Appropriate size, cap, fill level, label removal, ete.

Comments

Aroma (as appropriate for style) 6 /12
Comment on malt, hops, esters, and other aromatics

Byvicoal lﬁrwfﬁ ; !,k‘j:lni- Peaoh’/(loﬁe-‘ﬁ'v'l’l

[l fo ro  naalb I-14 Hn‘b';.

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

Beod  Clayily. - Navt Lold
Lock of 1¥eel

Flavor (as appropriate for style) 12 /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
Evbremrglo davk — lacte
Soosr /ﬂai‘ [ \I'exq Vinfaoviy
4 o (w5 u

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

Thin o fraht Bedfent.
[ ] [

Overall Impression é /10

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

Cc.u L & ﬁ/)cf e Hﬁt)S Y Ml‘-?le

\S‘au l:'/ﬂr(;’d;d". L3 \JJ‘A A«r‘\k‘ OVe vy lLé & - \r'n.ﬁ.a’l.g.,gncj. .

Total 29, 50

falll Outstanding (45 - 50} World-class example of style. Stylistic Accuracy

=3 FExcellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O 0O 0O 0O 0 Not to Style

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

0—2: Good (21 - 29): Misses the mark on style and/or minor flaws, Flawlessr O O O O O Significant Flaws
o Fair (14 - 20%: Off flavers/aromas or major style deficiencies. Unpleasant, Intangibles

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

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

BJCP Rank or Status:

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

O Provisional Judge = O Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

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

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

496669
Category # &3 Subcategory (a-f) A Entry#_ (29?0369 )

Subcategory (spell out) P méz A’ /&7
Special Ingredients: Péaoh,, M&m’ﬁd = Z_c‘.wf'a

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

Comments

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

Lot FENTT AL  gHoT 1S flarosT
A e B gHE LACTO . MNP Resr
EVIpeN e OF & BASE Bee(—Srveg
(PrA 7 zesF),

Appearance (as appropriate for style) -Z /3

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

DA 6ocD 70 Ao 104t EEL
S PO 1SKHT  ClLeERL— A0 HEFTE .
MO HeaD, pve~ o Sl

Flavor (as appropriate for style) / 5 120

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

VER  PROMIENS T LACTO — SovE /655
v At . Lot Fhuvir 1S ADeArad
MBTEED . Seme” Lo/ MNoe  BiIrvEe~s£5s.

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

LICHT PMovTi FEES- CAS ot C B ioge

EFFECT Wt OST Lt o2t RO m\ e

INSecveATIond . VERT  TART

FrotSH . PALE e STZLE el AgrdisTies
VE®T muey (o THE Jorettsesp

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

DIFFICVeT GV FvDROE WIgh Fae R4S

/10

BeEt (~ M~ Pl LIChTL? YoP PeD

vettons P e ) Bey qae fACTV

1S VER] POanties s T 4 LEIIES T

[T 1 T EBAT O O/, préRE

NEKXT  Tront € eer FHeE LAaAcie

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 30 /50
= Outstanding (45 - 50): World-class example of style, . Stylistic Accuracy

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

el Very Good ‘m’f enerally within style parameters, some minor flaws. Technical’Merit

§ Good 2T7729): Misses the mark on style and/or minor flaws. Flawless O O (| O Significant Flaws

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

2l Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ DO 0 [0 Lifeless

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

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

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.or;

: Judge Name (print) ﬂﬂb&rh’ ( Laals

i Judge BJCP ID

i Judge Email fhe rhavvfwhg/oaﬁm 2 ,coﬁn

'\ /

I
1
]
[}
!
t
I
1

BJCP Rank cor Status:

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

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

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

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

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

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

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

[} 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.

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

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

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

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

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

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

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

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

. 323129
Category# 2.9 Subcategory {a-f) _ 4 Entry # 29 A
Subcategory (spell out) é) o5&
Special Ingredients: Mgubfh? s

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

Comments

Aroma (as appropriate for style) /12

Comment ¢n malt, hops, esters, and other aromatics
M:] 2/ /WanoL&me oLt Erus .
Low ov Hc:_ﬂ’% .
S/rJLlL h”oMﬁ“ fa/g;‘SamS‘]/ Agw&:’ﬂ

ywo-[r

2 . /3

Modbe
ofie Lo waur

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

E‘! bt iin o /A—d

-
N-'c.e. Bo{/-‘m +

ym'rj , Satrof F_/ﬂv s /g,_l_'g/n.

Flavor (as appropriate for style) . _Ii._/ 20

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

/‘,ﬂmg{(‘@ﬂ/ Ormmm.a .’;UZ,P’ et .S/rq}n"-/,-f RV‘:@C}G/ )lﬂclc_,!_
]
‘e # Sq/i.‘n-e.cc more c:u!vu-: e nelaar/or
=4 4
C/!'nl')" !—pﬂn.e "
o -

4
3!‘-‘-’-&‘!\

L

Mouthfeel (as appropriate for style) ,3 /5
Comment on body, catbonation, warmth, creaminess, astringency, and other palate sensat:ons

M.p—frum I—;ar{u " C’:a!-\f"/m aleyiritt - Smoaj"h
S):th-/g,y -

Sqr uAu i
Y/

Overall Impression 3 /10

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

Buemah liva .

(Ooocf' ﬂor ‘Jlﬂ;‘f.([’ Finne (:JOSE c/.r.‘nfcw.

Total 338 150
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O [J O 0 O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless [ O o 0O O Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful 0O O O O [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev, 1202]3

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

223729

AHA/BJCP Sanctioned Competition Program __http://www.homebrewers o B
: Category # 2 9 Subcategory (a-f) _#7 A Entry # (2 )\
} —
1
| Subcategory (spell out) Gose™ .
E Special Ingredients: AP SR N
_________________________________ ' Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Comments
O Apprentice i Recognized O Certified
[J National [] Master [1 Grand Master __ Aroma (as appropriate for style) 8' 12

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

Non-BJCP Qualifications:

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

O Sensory Training 0O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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.)

Comment on malt, hops, esters, and other aromatics

MO PEEATE 1RSI Do)~ PO D piyet
VE R o/ T 08 FHE BACE . —
(lOUnsD, M AT SWEETESS 98&) €S
A5 T VN SBRMS

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

VERy HATY TRANSLveEnT . SE715~7
FUind HEATD T2 37 FOADES ot e oty
70 A4 i

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

Poritm AT S0 B eb &3S WITH L& S
AT Jed FlHE BACK-CROV~AD,
FAPEDS T2 A SweeTnw&SS | ptasPAR
FeAvovd 15 NOTTLEARLE. ) 2~ B S TH vl
-ﬂ«/r' Sow bNESS Covi D  BET DrAcED Baoe.

Juf7 4 BT .
Mouthfeel (as appropriate for style) . é /5

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

HICH CALEBOnATI g - P1EDtweny — L4 Coirr—
BorA . LyNCeRiNb 3o~ FL v iT
A FECT ASFE |

Overall Impression é 10

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

PT tS PEFr ) 7TC T A LEFELESH S
el BuvyT gue RAzanNnce Love

Ee BrovézrT RACK— T J2E SArLT

A5 PLPOSE? T2 FHE SoubAlESS |

—_ 11 beid
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 3 & /50
i Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
= Excellent (%;8_—_&&]_) Exemplifies style well, requires minor fine-tuning. Classic Example O [ O O NottoStyle
8 Very Good eneraily within style parameters, some minor flaws. Technical Merit
-3 Good (21 25): Misses the mark on style and/or minor flaws. Flawless 0O 0O &Y [0 O Significant Flaws
5 Fair (14 - 20) Off flavors/aromas or major style deficiencies, Unpleasant. Intauglbles
ZB Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O "B [0 O Lifeless
BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 Please send any comments to Comp_Director@BJCP.org

27



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

htip://www.homebrewersassociation.ory

Judge Name (pnnt) ll)NDMW Cmﬁ?ﬁ/

/
]
| Judge BJCP ID
|
)
\

Judge Emall ié%égnc/t\ﬂ-ud“ ﬂf)ﬁa/ma,

............... Use Avery lubel #5160 __________.-
BJCP Rank or Status:
O Apprentice O Recognized O Certified
[ National J Master O Grand Master _
O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:

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

O Sensory Training O Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

O Solvent — Aromas and flavors of higher alechols (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,

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

1
1
1
]
]
1
I
i
[}
i)

Subcategory (a-f) __A Entry # 294

[ersy  Stour
Cedn G _7 I_ES‘T

Category# 2.9

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style) " N2

Comment on malt, hops, esters, and other arormatics

Mils_coffer.
FAYPIA Ma/#'
Ma p f?on ¢

Cramae .
7

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

Daviec Davk
Thin _ Laeps
ch,é.' -—\j u.ﬁ.q_.‘ V&LM‘H oy,

Flavor (as appropriate for style) r‘% /20

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

Cé“ﬁzld v ﬂf-ﬁ%a Y \SIIJ»}') b rhocalas Mar»"
N;c,e. .b/#e/y lov\-’ar‘ds I # m% Lz-ﬂ»__c":.zf_

_';’*9 Hha 0;1%.» 2z gst
WNow m ng
[
Mouthfee} (as appropriate for style} 3 /5

Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
Sm«:»o:'-lo / C ez pinly

Dey

Id

Overall Impression 3 /10

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

lu[im’i_d.mﬁme tha ovensae aopa-f/-

prom cordvibubina 4o suol b,#-e-»m.ess
bub o vewy *’jm: Shout-.

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 36 . 150
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning, ClassicExample 0 ® 0O O O Not to Style
Very Good Generally within style parameters, some minor flaws, Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless [ o 0O OO Significant Flaws
Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13); Major off flavors and aromas dominate. Hard to drink. Wonderful O ® . O 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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Dean Tummers - 1BU

o/ Dean.Tummers@visy.com.au
BIcr &17257 —

BJCP Rank or Status:

[3 Apprentice [J Recognized [ Certified

£1 Naticnal O Master O Grand Master _
O Honorary Master O Henorary GM O Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

[ Sensory Training [ Other

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffec 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.

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

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

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

[ 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 alechols (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.) '

' 815967
Category # _ﬁ_ Subcategory {(a-) A Entry # (29A)

[B1SH STOUT

Subcategory (spell out)
oAl ¢ ZeST

Special Ingredients:

Comments

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

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

ML bonsTED Lemnl  Ahera W2y

VERS Lo/ CeFFEFEE. MALT SweerwEsS s,

NO  ORANEGTE i EeTELD S Fa e
ARLANA L rATIL. TUE S EPLE  wplkat S,

THES 175 Vet & 1
Appearance (as appropriate for style) 7 -2’ /3
A el S

Comment on color, clarity, and head (retention, color, and texture)
DT~ BeAck— o1
TH~ HedD THAT DSYPITES
W(&F—L?‘. By VPER LACHtT .
Flavor (as appropriate for style) / '( /20

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

MALTS A& SvEBEDPVED . PoNTETS CEANAS

RS STV TT

e EVIPENT BT NOTT OVERLONE QG
VM EL 15 PLERT AT, K#epf Frav@el [

Lo v BITTERNVESS /POPEEYTE BT

OCANEG FeAviviA. 15 Gvie T 40 ine

Mouthfeel (as appropriate for style) s"’ /5

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

MEDrvr — LICHT MOV THFEEE
CALB prr A7t 0 o4 (s Low,
BITTER. PDFFECTAITE 1) leldSANT,

Overall Impression é /10

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

D OLeEAT Berl - Buar Lo MAD TRovELS
CEFTTING Yare OCANEGCE . 45 AnS
177 AR5 EXEEET? 00l L
BT WET MAD g¥  sor e g0 L rerD
TUE EEST . HMIVE Spe R ~fpaT TD
B pAPPT v 7AKE A 37T Lriie

THLS O~€ Z% 10

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

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

Please send any comments to Comp_Director@BJCP.org
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FJudge Name (print) ANPMV\/ CHﬁNh

Judge BJCP ID

l
]
]
]
I
[}
[}
1

BJCP Rank or Status:

O Apprentice O Recognized O Certified

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

O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

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

B Sensory Training O Other

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

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

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

O Diacetyl - Artificial butter, butterscotch, or toffee aroma

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

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

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

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

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

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

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

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

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

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

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

Judge Email 'ﬂ'u’ c;ﬁﬂm:(»eu\lﬂm ;;j hot-me :/ o,

$545
Category# _2¢!  Subcategory (a-f)_B Entry # 9_7{3

Subcategory (spell outy £/8§ ~ S7e07
Special Ingredients: CrErpy Chocotare

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

Comments
R
Aroma (as appropriae for style) 1o /12
Comment on malt, hops, esters, and other arornatics N
ﬂ/a fk ATy
Light malk buk rieh
Appearance (s appropriate for style) 2 ../3

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

Do rke 4 TJet Elared
Thia head

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

Ricl‘) aﬁ)oc.a/nge. wirby  Cocesinerl C,.AI'.‘V'A--A é\lmf_:;\
Ve lvete, wiikh  nice L,r‘f‘exa.g,sc

-
Wavmu-‘lq

W/

f.moa'ﬂs )

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

olvel smeoth ., nareaiiog

Sm.-;a*hf/ /;3!‘; £ "fe,«/&m N#@a#;ﬂ“.
J-_uﬂ M‘.&—PI ,, C hlagtawn

Overall Impressicn ? ‘. /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

vu Nece l!

Drovined e A»—e n[ou:u with PLL hoots + 4wA:u/

rth—c-GP re g-QJZA’

[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total é,:z /50
g Outstanding (45 - 30} World-class example of style. Stylistic Accuracy

=l Excellent . Exemplifies style well, requires minor fine-tuning. Classic Example X o oo O Not to Style

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

5 Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O & O O O Sigoificant Flaws

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

288 Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink, Wonder{ul E( O 0O O O Lifeless

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

Please send any comments to Comp_Director@BJCP.org
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¢ Dean Tummers -

Ay

]

]

18U !
1

;/ Dean.Tummers@visy.com.au :
]

]

1]

3 ;)’cf’ E19SsY —
BJCP Rank or Status:
O Apprentice O Recognized O Certified
O National 0O Master O Grand Master __
O Honorary Master O Honorary GM 0 Mead Judge .
O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

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

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

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

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

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

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

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

O Metallic — 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).

L1 Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

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

O Sulfur -

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

The aroma of rotten eggs or burning matches.

l: 53055 =
Subcategory (a-f) f Entry # (29

ECS — 570 T
c.me_e—';/ CHOLRATE

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

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

SHAEET  CHOC OUATE ACC A w1 T#H Soare
Lo CLY v pa 4T IS THE BACKE-CLO D,
HolS & Flvi1 pee/ + NOT EVIPEAT.

[71S Aet ABOT gHE LHOELLITE.

Category # A Q

Subcategory (spell out)
Special Ingredients:

Comments

_Z

/3
AL S
te  FHrar o

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

Je7T  EBrATE-, e A
PREY. NEADTHAT
DPISSIPATES, .

Flavor (as appropriate for style) ! 2 /20

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

A VERN] Sr700T7 , vELVET? Rrer—
MolS Lo/ qo ) rpPrecel T BlE LogsT
Y OTHEE  SPECIALTY OeAis S Pood i/ ATE
AT FirlsT . Lo~/ el  Foeede S .
ANSH 15 SUEETT, (o  Arcondl

WAL T . e

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

ACHI, S 0078 o LvSCiovS .

AMePlv 7 Boly Bel  CALEOCAATION LOLy
ACCOHOL  br Al T2  PLESERT By
AOT  ERCESSIVE,

Overall Impression ? /10

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

A CEACEs I Bemh . OHOC Ot ATE

POt jodBoacT . (BT A TPl GuBRvED

BoTr™ evipe~71T. /£ Poat '

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total &n /50
il Qutstanding (45 - 50): World-class example of style. Ig/sl‘l(: Accuracy

(f;’. Excellent Pxemplifies style well, requires minor fine-tuning. Classic Example O 0O Notto Style

Ol Very Good : Generally within style parameters, some minor flaws. echnical Merlt

A Good (21 - 20): Misses the mark on style and/or minor flaws, Flawless 0O YO 0O O 0O Significant Flaws

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

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

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

Please send any comments to Comp_Director@BJCP.org
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http://wwrw.homebrewersassociation.org

e M e e e e - —— -

: Judge Name (print) /lum\i G‘ﬁeﬁ&

1

| Judge BJCP ID_£1454
f Judgo Email ASEPETY-@ Crals cont

_______________ Use Avery label #5160 _______.
BJCP Rank or Status:
[T Apprentice ERecognized O Certified
[0 National O Master O Grand Master __
O Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge [ Rank Pending

Non-BJCP Qualifications:

B Professional Brewer [0 Beer Sommelier O Non-BJCP
1 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 kot

O Astringent — Puckering, lingering harshness and/or dryness

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

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

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

canned corn-like aroma and flavor.

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

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

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

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

O Phenalic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

1 Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acétone or lacquer thinner aromas.

O Sour/Acidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur — The aroma of rotten eggs or burning matches.

[ Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

ol ——

46513/
294

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

2 /12

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics
" ﬁb '\A_,,

4 i .
é’fw’ eidhet bok il a{@ml'he. : ] Iﬁar’ﬂ/ ﬁgﬂi"
art._pohiceable bt lony v Cinbanse s ettt f/gL)
‘erefs pf cornmdtes

Appearance (as appropriate for style) . Z- _ & /3
Comment on color, clarity, and head (retention, color, and texture)

fas Clar s r<afameble A.(a..//’fm/g,é’a-,

Pl s vz _tin o laer

Flavor (as appropriate for style) 14 'S /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

_C PUEE ffem«/ : /aw aaf//#c,uavu fﬁ\rwa

Mouthfeel (as appropriate for style)
Commepto body, carbonanon warmith, creaminess, astringency, and other palate sensations

i m\«-hf\'t Car i, Ct’*emm\o

;AMN..A,- Sl.d-—i "AMMQHuLf /r‘t.:h

Overall Impression
Comment o

é /10

overall drinking pleasure associated with entry, give suggestions for improvement

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total z i /50
af Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

(53 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O O OO Notto Style

Pl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

é Good {21 - 29): Misses the mark on style and/or minor flaws, Flawless O B~ O O O Significant Flaws

o4 Fair (14 - 20Y: Off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles

78 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink, Wonderful [0 [~ O O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213 -

Please send any comments to Comp_Director@BJCP.org
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T T

AHA/BJCP Sanctioned Competition Program  htip://www.homebrewersass~ “on.org
Judge Name (print) TR,OVf pﬂr IU Ot'ﬂ' Category # Subcategory (a-f) Entry # ?gg&? L
Judge BJCP ID El ZL 7_,2 Subcategory (spell out) 6954@

Judge Email [)\ 0\9 Ml’] QQ)VM’H ) Cgh\j

Use Avery label # 5160 .

_________________________________________

BJCP Rank or Status: r_'/
Certified

O Apprentice O Recognized

[T National O Master O Grand Master __
0O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier O Non-BJCP
[ Certified Cicerone [ Master Cicerone
L1 Sensory Training O Other

Descriptor Definitions (Mark all that apply):
[ Acetaldehyde — Green apple-like aroma and flavor.

[T Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hor.

{0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

OO DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flaver.
O Musty — Stale, musty, or moldy aromas/flavors.

0O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent ~ Aromas and flavors of higher alcohols (fusel
7cohols). 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 — Cocked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

ﬂ;ﬂ e {.&V/V‘&.‘/ .

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

G ashe,
<

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

Special Ingredlents:

Comments

Vewu,  Ca e owoma . Bevry  wolkes
o yp Ho 1T . Com” Caviomde
no s '
Appearance (as appropriate for style) = /3
otnment on colar, clarity, and hgad (retention, coler, and texture)
ATEY %\N Pt - PP (o Jow

Low ~headd

/20

%

Flavor (as appropriate for style)

Comment on malt, hops, fermentation charactgristics, balance, fi nlshfaﬂertaste and other ﬂavor/y%mcter;lsucs

Niwvv) S 11 Ol e m
b ¢ r\)\u splan Pgnalils |
W el Uy - I\z‘,’}d oy T rn ek

NYE o (OlTF o

Mouthfeel (as appropriate for style) % /5
Commentrn body, carbonation, warmth creammess astringency, and other palate sensations

Mo £ vign - ﬁv” V?iatfm Whi el ian - fnb f’mé@
oM aliobe) 75 dloat

Overall Impression Z 10

Comment on overall drinking pleasure assuclalmth er\ , give suggestions for improveme Sn
A Ny, Corce &)Y

o i v 0w - dons  oamk /a0 I
Cuprtn ¥t Bavow o [1H dful,
LS A Uy oot e

Total @650

gl Outstanding (45 - 50): World-class example of style. %ylistic Accuracy

g Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example DO O O [ Notto Style

R Very Good 0 - 37): Generally within style parameters, some minor flaws. Technical Merit

é Good ( )}: Misses the mark on style and/or minor fiaws. Flawless 0O & O [ O Significant Flaws
S Fair (14 - 20): Off flavorsfaromas or major style deficiencies. Unpleasant. Intangtbles

" Problematic (00 - 13). Major off flavors and aromas dominate. Hard to drink, Wonderful [ o O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www.homebrewersassociation.org

}',:Judge Name (print) ﬂm ?MU C'ﬂ,( \\E
i Judge BJCP 1D _ c) Lﬁ T 1 ‘ :
E‘Judge Email _ bl (/}9 ’\"V‘Q,\ Q Q\Wi l. (A)WEA

-

~ Use Avery label #5160 s

O Apprentice O Recognized \Q/Certiﬂed

O National O Master {1 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
[ Certified Cicerone [ Master Cicerone
B Sensory Training O Other

BJCP Rank or Status:

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor,

ﬁAlcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/afiertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (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).

A Grassy — Aroma/flavor of fresh-cut grass or green leaves.
[ Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
{0 Musty — Stale, musty, or moldy aromas/flavors.

L1 Oxidized - Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

7726

Category # Suhcategory (a-f) Entry # 29 /}
Subcategory (spell out) ﬁ@l ‘?\n ey W AL {e
Special Ingredients: Clr gue TS

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) 8 /12
Comment on malt, hops, esters, and other aromatics

ert. Shand e, poma.  Sonmw
uuly ol veler ” asll (op Pl 1Ty,

2 3
BV\'QUF f)mt«m :

Appearance (as appropriate for style)
Comment on color, c]arily}and head (retention, color, and texture)

Ve ) igw' Char g
A A colodt .

hpzr)

Flavor (as appropriate for style) \ E /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

nAenge  Cineray  Llawngr.  Locdic_acdiy
1§ wmolleatt “hinh biond b v ness,
ek 4§ ahuj -t Th a@'ﬁi@nﬂ.

Mouthfeel (as appropriate for style) /5

Comment on b;dy, carbonation?warmth, creaminess, }sltringency, and other palate sensations

b{ﬂ;h lO-Dﬁ-b)q Medlivwn (A - KV pwUJj

Overall Impression ?’ /10

Comment on overall drinking pleasure associated with entry, give sugijstions for improvement

Utr, Wi beer Chiesry  puches

[y e o [ S
N vaaf oy T
'E(SourlAcidic — Tartness in aroma and flavor. Can be sharp -‘J\J R £ ﬂ {./‘:‘Qf Yot ¥ v £aw g A
and clean {lactic acid), or vinegar-like (acetic acid). bedlivier haC o .
O Sulfur — The aroma of rotten eggs or burning matches, f\) ‘ ’
O Vegetal — Cooked, canned, or rotten vegetable aroma and L7 81 £ Nne
flavor (cabbage, onion, celery, asparagus, etc.}
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ? 3 /50
Bl Outstanding (45 - 50); World-class example of style. Stylistic Accuracy
3 Excellent ( : Exemplifies style well, requires minor fine-tuning. Classic Example O . o 0O 1  Not to Style
8 Very Good  (368="37): Generally within style parameters, some minor flaws. T}chnical Merit
% Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless £ O 0 O Significant Flaws
S Fair (14 - 20): off flavorsfaromas or major style deficiencies. Unpleasant, Intangibles
M Problematic (00 - 13): Major off flavors and aromas dominate. Hard 1o drink. Wonderful [J O 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org
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Judge Name (print) A‘fﬂm I%TEES

i Judge BJCP ID _£ {654~

'\Judge Email_ AJCPED & GABL . £ prd

_______________ Use Avery label #3160 ___________.
BJCP Rank or Status:
O Apprentice ecognized 0 Certified
I National [ Master O Grand Master __
O Honorary Master O Honorary GM 0O Mead Judge
I Provisional Judge  [J Rank Pending

Non-BJCP Qualifications:

[ Professional Brewer [ Beer Sommelier O Non-BJCP
[ Certified Cicerone O Master Cicerone

[ Sensory Training O Other

Descriptor Definitions {Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

[0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and 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.

Eﬁtery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses),

[ Grassy — Arema/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.

[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.

EI/SourlAcidic — Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

0 Sulfur — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

AHA/BJCP Sanctioned Competition Program  http://www.homebre
Category # Subcategory (a-f) Entry # L
Subcategory (spell out)

Special ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

&

/12

Comments

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromatics

mem (/Lyn/ 6/\43«1( ber L)/éf. &
S Iz

c.amaf{fhfa?\ﬁ w\afv‘ Siaedn shn.

atiof. o

Appearance (as appropriate for style) 3—/ 3

%ent on colot, clanty, and head (retention, ¢olor, and texture)

?5!\»5- nm.é-/r*t‘d’ CO/M jz2ih L loy be Jm‘éw\ll&.
& mmf/- fen !L.-

/6

Flavor {as appropriate for style)

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

A &

ot Leon Ao '4-.
/a//u uu/.{ c.ﬁ.‘w/af

-f A s,

Mouthfeel (a5 appropriate for style} 4 /5
Comment on hody, carbonation, war;n? creaminess, astnngency and other palate sensations

froads o = "f Mg ??}m Carf;.a__,n{fn

“7—45/‘4- Aanes fm.-.\ L.th > §\_4v3,f)cdﬂ£f% Sasvntasy

_fron s incto.

Overall Impression 2 /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvetnent

f/e/w Sﬂlfcha C.J’V.m oy, AN S £ £or Or‘vlu
Clodrate hesr [ ofosgimtalle> bose beer!

s Shivt, trtotact. [Rt] prrechacsd boeas -

Jl"tdﬂt‘ Q,FMML‘IL&‘"TE Pl

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total ZZ /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 Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O [ B~ [0 O Sigaificant Flaws
Fair (14 - 20): off flavorsfaromas or major style deficiencies. Unpleasant. Intangibles
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [ E 0O O [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@B.JCP.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

http://www homebrewersassociation. orj

: Judge Name (print) /Orfz)gfw [’ ,HHND

udge BJCP ID X

e Usedverylabel #5160 __________.
BJCP Rank or Status:

O Apprentice O Recognized i Certified

[ National O Master [ Grand Master
O Honorary Master [J Honorary GM [ Mead Judge

O Provisional Judge O Rank Pending

Non-BJCP Qualifications:

{1 Professional Brewer [ Beer Sommelier £1 Non-BICP
A Certified Cicerone [ Master Cicerone

O Sensory Training O Other

Descriptor Definitions (Mark all that apply):
O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as Aot.

O Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.
[ DMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

[0 Grassy ~ Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

& Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive sirip, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

¥l Sour/Acidic — Tartness in aroma and flavor. Can be sharp

1
|
:‘ Judge Email _Jhochandrawtan éz &/—-Mmr/. cony

]
A 85

Category# 2.% Subcategory (a-f) _ B . Entry#

Pilenes .
i ST

Bottle Inspection: 0 Appropriate size, cap, fill level, label removal, etc.

Subcategory (spell out)
Special Ingredients:

Comments
Aroma (as appropriate for style) S /12
Comment on malt, hops, esters, and other aromatics
Vévu ,L :a h# ﬁyn & fﬁ artesf .
‘&7 L lenee Graln — Alcke,

Sliah t, meoshs . Liah* #er\ﬂx.l

Cké/oni—wo/m - C/fa}-j;P ﬁ?oﬂa'-aaal smedf
Appearance (as appropriate for style) 2-.773
Com‘rpent on color, clarity, and head (retention, color, and texture)

Haz /9}1#'- Slivawn rnlon 7
[y v

Flavor (as appropriate for style) | O /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charcteristics
/ fal fc,c, Lion .? .7

_‘Séai-rp /a‘fwv:/s ot hack £ oallet
Ligh't LHle Mg fen

La b llewnesg .

W’L’.

Mouthfeel (as appropriate for style) * /5

Comment on body, carbonatlon, warmth, creaminess, astringency, and other palate sensations

1/ ! . ! J’é_o( e /o
/ #'/2, Lo (‘acr.&&nm#fﬂz"
.-;Ir:;.

ovex L(
-~

Overall Impression é: 10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

/4 [ # e jraer’sh Aur” micsed e ;ldrf{’,n"_

and clean (lactic acid), or vinegar-like (acetic acid). Tacte 'ﬁ;&““' eel 4o mae .
OO Sulfur — The aroma of rotten eggs or burning matches. L.
0O Vegetal — Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)
0 Yeasty — A bready, sulfury or yeast-like aroma or flavor, Total 23 /50
gl Outstanding (45 - 50): World-class example of style, Stylistic Accuracy
5ﬂ Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O 0O 0O O Notto Style
2'9 Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
g—z’ Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O O O O Significant Flaws
9 Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles
3 Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful [0 O 0O O [J Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program  http://www.homebrewersas” 018
B TN : [~ 829632
! Category # A5 Subcategory (a-f) B Entry # (28B)
Dean Tummers - IBU i -
Jlsy.com.ay ! Subcategory (spell out) Pres £
/ Dean.Tummers@visy.com- i Special Ingredients: “Fv L) SESS "

Bycf Fi1e¢1 —,
BJCP Rank or Status:
O Apprentice [J Recognized i Certified
O National O Master O Grand Master __
O Honorary Master O Honorary GM [0 Mead Judgc
0 Provisional Judge = O Rank Pending

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 00 Non-BICP
O Certified Cicerone L[] Master Cicerone

[ Sensory Training O Other

Descriptor Definitions (Mark all that apply):
[F Acetaldehyde — Green apple-like aroma and flavor.

O Alceholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

1 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness,

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery — Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses).

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

henolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

B Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[0 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.)

Comments

Bottle Inspection: [T Appropriate size, cap, fill level, label removal, etc.
Aroma (as appropriate for style)

Cominent on mait, hops, esters, and other aromatics —(_6—/12
Dt LRAINT ALRO~S W FH L0/ pofS.
Pl srrE - LHRRATTERICTICS A10RE &1 Dpvr )
G Al A7 SPECIALTY A2/ T70A75 .
CHLOLOPUE 0L C i 0TED Al A ARG

Appearance (as appropriate for style) ! /3

Comment on color, clarity, and head (retention, color, and texture)

SFLAS L0t ovbeEP . VER~ MHAZ .
HEAD 15 Gaind = WM TE . PrSotledls

v cEew |

Flavor (as appropriate for style) /2 120
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

/NI T AL PHERN Ot 1CS A3 THE 180T
¥ HOPS . BiFTERVESS 1S 46 e .
MAT o+ H9PS At ThHels Bor
THE  PHEHOLICS ALE QE777/¢6— tns
THRE KO .

Mouthfeel (as appropriate for style) 2 /5
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
MEPrvet CRRBONBTION . SLICGHTL 7

PRUCKT 2~ TFHE  goaO/E .
HFEFZls/Is T& /5 SLICATZS  AIED/C IN AL
o LrGERy

Overall Impression 5' /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

SAPL Y F—  FUI~E  SemETH A CoTT )T

iyl
Th E Al o A — Frawve—~E

Bor72e .
Svetes 7 A~ JNFELT700/ . HADZ THE

$hr1ET HRECEN FO A F  BOHET ) Bt 7

AsTr  FetES HZALC |

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total wa ’4 /50
g Outstanding (45 - 50): World-class example of style. Stylistic Accuracy M

(5'1 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [O O B Not to Style

Pl Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit

é Good isses the mark on style and/or minor flaws, Flawless 0O 0O O B~ 1 Significant Flaws

8 Fair (14 - 20): oit flavors/aromas or major style deficiencies. Unpleasant. Intanglbles

ZI Problematic (00 - 13): Major off flavors and aromas dominate, Hard to drink. Wonderful O O O [0 Lifeless

BJCP Beer Scoresheet Copyright © 2012 Beer Judge Certification Program rev. 120213

Please send any comments to Comp_Director@BJCP»
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