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Add secondary attribute{s) intensity/description as appropriate.
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided te describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
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Review with other judge(s) and agree on consensus score.
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Scoresheet Instructions
Use the scales te indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus seore.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is

good, but too bitter for style.
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Scoresheet Instructions -
Use the scales to indicate the intensity of the primary sttribute. Fermentation
Use the space provided to describe the primary attribute. Other

Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s} and agree on consensus score. Color
Enter consensus score at top of sheet. N

Clarity

Other

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is

good, but too bitter for style.
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Wonderful 1 1 1 Lifeless ;
Provide comgents on style, reclpe, oc{s'anddrlnkng pleasure, Include helgful suggestions to the brewer. y {1@

/G ten-&

lelynids %f

httpitfvesnhomebrewersassociation.ong

Judge Total

https:/fwww.bjcp.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Non-BJCP Gualiffcations

Lozation Date
T e T =; -------------- Posilian Advanced fo
Category# __ 2 g 2| (\’Sfl:' 13" Infigh MINI-BOS
Sub (a-) O =

Shezieson

Speual Ingredients

of

:

i

1

: Eatry
S
v

:

1

)

i

CONSENSUS SCORE

. may not ba an average of
judge's individual scores

Cicerona O Rank Bottle Inspection Dok . o e e
Pro Brewer O Brewery
Industry O Describe _ Tnoppropriale
Judging [ Years \'“\Q_ wient Hone L M H "
N L VR WY riavd \ond Sl
Hops OJA‘_J_I 0 SQ\(.\A 2 Pt -
Scoresheet Instructions , q
Use the scales to indicate the intensity of the primary attribute. Fermentation G% ’ » o fz
Use the space provided to deseribe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. Annnaranen - )
If character is absent, mark the circle to the left. Ap pearance _ approprice happtopriate
Provide summary of beer and key feedback for improvement. E -2 3 § = 2 = _ f
Assign scores for each secticn and total. £ 2 E &8 38=2 £ 2 & & &
Review with other judge(s} and agree on consensus score. Color Y O I S o | ead™_ L 1 1 ]
Enter consensus score at top of sheet. . Billlgnl  Hopy  Opoque Other Gulck Lustmg Other
Clarity | Retention a [3]
- Other Texure _{CCPLANAA
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is 0 )
good, but too bitter for style. * Topaoptale
Hona L M [
Flavor Malt oL\ 1 O Cxi‘ in \f\'. fpﬂﬂ)«"“ﬁ‘-‘?
N} 1 i .
waL oL Xo Wheet. Subtle grany nates Hops 1%\ 1 ) O Qn\w\ L\O rh\
)
Hops 3. ... OK for style ] 3!
Blewes ... . X X Wartoohighfarsiyle Bitterness 51\ | o Me !l\\AW\ \oud
Fetmendntion .. X _ ! Banana. Low Clove, Hins of bubblegum Fermentation o A I ' O &L‘\A \g
L} ) 20
H Mol —
Balance 1. ___1\_"4 O
Dr Sweel
Finish/Aftertaste | LWl 0
Flaws for style imark L-M-H for 2l that apply) Other
Arelaldehyde Metallic
Alcohollc / Hot Musty
e n Ovidized Inuppmp:iule Inappropriole
stringen Kidize Thin Mo R Nore L ] B
Brettanomyces Plastic Body \ O Creaminess ~ 1%+ | [ g
Diacetyl Solvent / Fusel Catbonati None L ] [} Asti [z
s Sour/ Aeldic arbonation O ringency d 1 i §
Estery Smoky Warmth o 1 1 Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | 1 \‘ I 1 ) NottoStyle
Flawless ¢ 1 ! \\ 1 ! ) Sighificant Flaws
Wonderful | 1 b S ] 1 Lifeless %
Feedback Provide comments on style, redipe, process, and dnfking pleasure, Include helplul suggestions Lo the brewer, m
A G
[\l Outstanding World-class example of style, “_M’ [ %
2 Exemplifies style well, requires minor fine-iming. \.9 | \'\ LAWY, LAY dﬂ‘. \ f\‘)\»p L‘B W’V
) Very Good Generally wilhin style parametars, minos flaws. .\4 s('
g’ Good Misses the mazk on style andfer minor Naws. A LZaL VAR & SY% \(]-l‘f .4
a Fair Bif flavorsfaramas or major slyle deficiencies, .
¥l Problematic Major off fizvors and aromas dominale

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Judge Total

Additional resources can be found at these sites:  httpse/fwwwbjep.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

location Dgte

Position Mvanced to

E Name g\ftf-ﬁ\l\. %\\.{’LWU :Categor}'#__%\‘___ %611’6\6\43 :f infight MiNI-BQS

' ‘ n nlry
'8JCP D | Suble-f i 'b
: & Rank : : E%&t“)gu%tegory : P
| Email . » Special Ingredients ! CONSENSUS SCORE
e e e m e e mm m e m e et e m A - N e e o e e e e e e e e . may not be an average of
juclge’s indlividual scores
Non-BJCP Qualifications bottle i o . Jueigers inslvisual score
Cicerone O Rank oftle tnspection o i o e
Pro Brewer O Brewery
Industry O Describe . Inoppropricte
Judging O Years __YWtY aonl Home L M H .
N Malt o1y o & Suwedney,
Hops oL} 1 )
Scoresheet Instructions _]
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. N + 0 C\-@II\V\ { i3]
Use the space provided to describe the primary atiribute. Other

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenaols, ete.

If character is inappropriate for style, mark the box to the right. Anhpsrance -

If character is absent, mark the circle to the (sft. Appearance . Inapprapricte Tnappropsiote

Provide summary of beer and key feedback for improvement. E -z g £ = £ =z 8 _ £
Assign scores for each section and total. 2 8 E g &8 & E EZ & &
Review with other judge(s) and agree on consensus score. Color - N—L 1 1 0O . Headsy_1 1 » 0] 1 S
Enter consensus score at top of sheet. Bl Hozy  Opoque Other ok lasting Diher -
Clarity ¢ 1 1+ [ Retention Ly 1 0] 7]
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is J—
good, but too bitter for style. o 1 " ;mlpme

oo

Flavor B Malt ~. 1 ) O \\O\I\-b\‘j t;»\mdo\‘\f :[,OVV\

Wi X, ¢ Wheat Swbtlegranymotes Hops gy 1 ) O
Hops % . .+ OKforstyle ]
Bitemess .. X X Wayteo high for style Bitterpess H ] _ —
Femeniation X ', Bonona. Low Clove. Hint of bubhlegum Fermentation ol . ' O C\‘e AN ; g\ \b\\* DM S \)
: 20
H Mali =
Balance s
D §
FinishiAftertaste 1 \ e m|
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallle
Alcoholic ! Hot Musty 3 S— S
- " [ttt ! nappropilole
Astringent Oxtdized Thin Wl None M H
Brettanomyces Plastic Body . (] Creaminess O '5 §
Dlacetyl Solvent / Fusel Hone 1 M H . T
Carbonation '~ ¢ . ) O Astingensy ofL 4 OO 5

DMS Sour { Acidic

Estery Smoky Warmth o~ 1 1 O Other :
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal Classlc Example | 1 | ! 1 ) NottoStyle
Flawless 1 1 ! 1 ) ) Slanificant Fiaws
Wonderful 1L | 1 ] 1 Lifeless ’7
10

Feedback  Provide commenls on style, recipe, process, and drinking pleasure. Include helpful suggestions 10 the brewer.

Erown Anvdleins ho Wk faven

P Outstanding World-thass example of siyle, | J \{0 . :
7:9, Excellent Exemphlles sty well, requlves minor fine-tuning. § '\,'_‘; 'Y lowvd CRTWIwnkLgA \’\} tW\O UJ&

o Very Good Generally within style parameters, minor flaws H - '

M B H

8’ Good Misses the mark on style andfor minor flaws. | CV\"‘O 0, NOW\U\ oW *

= s |

8 Failr 0ff Novorsfaromas of majer style defidiencles. ! ore s M NS fA N \ o V\.l’h\ W 0f @ ‘I\ 0 0

[l Problematic Major aIf flavors and aromas dominate : 3 i —

- hanewndrel s dysyiabole -56
Judge Total 54

BJCP Scoresheet Copyright & 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  hnps:i/www.bjep.org  httpi/Awwaw homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

location ___ _______ ____ ‘bate _
“. .’ ToTTTTTTT _Q— —————— m: -------------- Position Advanced (o
Stewen Gower ; | Category# _E_- ﬂ 2 9?3 © [infight MINI-BOS
) : Sub (a-)) ._A__ . 4 b ey
BICPID # F1963 * : :
hoppydaysbrew@outicok.com - + Rubcategory Co
X ) X CONSENSUS SCORE
o l\ SPECIB| IngrEdlents ! may not B an average of
NonBlCPQualiications ey juclpe's individual scarss
on- Lalifications g
Cicerone [ Rank Bottle Inspection  Clox . .. . _._ ..
Pro Brewar O Brewery
industry O Describe lnnppmplinle AI Lo
Judging (O Years 3 _ Vone L M / // /{( !(
— Malt O.L.L_J...,__l o fL0s - /}’é" d‘,-// Snev
Hops ol 10 - ﬁa,qﬁ A%gc /Op
Scoresheet instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation Le 0 17
Use the space provided to describe the primary attribute. Other /‘,,Lf Lhnelt ;/m f

Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the clrcle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

Color
Clarity
Other

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor Malt
o W 1 N
Mall X. Wheat. subtle grainy notes Hops
Hops  w OK for style ]
Bilterness . . X, X Waytco high for style Bitterness
Fermentalion .. . X Benana, Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic Body
Diacetyl Solvent/ Fusel .
DS ] Sour/ Acidic Carbonation
Estery Smoky Warmth
Grassy Spicy
Light-Struek Sulfur
Medicinal Yegetal

Feedback
_ud: Outstanding Warld-class example of styla,
5 Excelient Exemplilies style well, requires minor [ine-tuning. |
« Very Good Generally within style parameters, minor flaws,
b Good Misses the mark on style andor minor flaws. |
'E Falr § OfT ffavorsfaromas or major siyle defictencles.
@ Prnhlematic Mz]or off fiavors .'md 2romas o tdominate ;’

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124

Additlonal resources can be found at these sites:

Ineppropriate’ Tnopproprinte
H E B £ @ @ g
= 2 £ £ B EE 2 = B
22855 £EZe2 I
£ O Head uger 11 O .
8rillos!  Hom  Opogue - Qulk Lusll Uther
fl Retention L_g_h;I 3
Qht 4 Texture /f(lz, £ 41y
4 = ~ Ed \/
Innpp'mpriute
None | M
OJ;LI O pollecte sy F
ol \ n, /&ﬂ

S « Mﬁﬂsﬂ!‘, Wee folt~

/[/,&' [

-~ |
H Mol
‘w N ey
0 Sweel
ry . vl 1y ” ['%(L

vy
Incppropriate Incppropriate
Thin W Ful - honet  © M B
) 0 Creamlness ole L 10O 5 ,S
Wone L M H -
Ole—1 10O Rstingency o1, 1 1 O Is
o 0O Other M‘%_c&lﬁ
Classic Example 1 = ] 1 1 NottoStyle

Flawfess 1 Vi 1 ! 1 Signiflcant Flaws

Wonderful  ( L A 1 ! ) lifeless 7w
Prostde comments an style, recipe, pracess, and diinking pleasure. Include helpful suggestions 1¢ the brevier. 16

7Y & heor!

refondtvn  veos pw Loy Orome
4 f{f v ' k/

D

hitps:/fwresn bjep.org  htpi/fwwwhomebrewersassociation.org

Judge Total




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

location _______ Date
Steven Gower . " . . [Position febvanced lo| I
. " Category# Z S P MINI-BOS
B] ! + E ! g
CPID # E196 : ! Sub (a-f) \ vy
b ! i
oom : : § IiJcategory ' ,3
' : o CONSENSUS SCORE
o , : Spec:al Ingrediants £ ;
e e e e e e e e e e e e e e e . may not be an average of
Kon-BJCP Qualifications jucige’sindividual scores
Cicarone [ Rank Bottle Inspection ok
Pro Brewer [0 Brewery
Industry O Describe Inappropriate
Judging O Years Hore | M H ’
Malt ~t g g OW [}] _
Hops oo 1 1 O3 i
Scoresheet Instructions . h q
Use the scales to indicate the intensity of the primary attnbute Fermentation oL #2111 O | 12
Use the space provided to describe the primary attribute. Other es « ’ M i“
Add secondary attribute{s) intensity/description as appropriate. -y
For *Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. N Inoparoprite ) Inapprapricte
Provide summary of beer and key feedback for improvement. E 2§ = - £
Assign scores for each secticn and total. Eg &3 E E & & &
Review with other judge(s) and agree on consensus score. Cofor L0 1 1 | || Head gt 11 []
Enter consensus score at top of sheet. . Brilignt  Hory  Opoqus - Other ~ . - Dtk Losting Other
Clarity e A Retention O \ 3]
Other U aw Texture bt

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor
! L | -
Malt X o Wheat, Subtle grainy nates
Hops 3 - L i QK forstyle
Bitterness X X Way teo high for style
Femeoiation . X * Banona, Low Clove. Hint of bubblegum

Malt

Hops
Bitterness
Fermentation

Balance

" Finish/Aftertaste

Flaws for style (mark L-M-H for all thet apphy)
Acetaldehyde Metallic
Alcokolic { Hot Musty
Astringent Oxidized
Bretlanamyces Plastic
Diacetyl Sodvent / Fuse]
DMS | Sour/ Acidic
Estery "o | Smoky
Grassy Spicy
Light-Struck Sulfur
Medicina! Vegetal

Falr
Problematic

011 flavorsfaromas or major style deficiencies.
Major ofl lavors and aromas dominate

_g Cutstanding World-class example of siyle,

5 Excellent j Exemplifies style wel, requires minos nn&lunlng
J Very Good Generally wilhin style parameters, minor llaws.
E‘ Good Misses the mark on style andfor minor flaws.

H

o

wy

i
i
'
i

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
rav BSTR-180124

Other

Body
Carbonation

Warmth

Feedback

Additions) resourcas can be Tound at these sites:

000

Inappropriale .
Hone L M H -
old 1 | O S-I) .F" Na {uw bi)! ‘fgf
Ols ) ] GY‘AI‘\& l}‘fcfﬂsh lnﬁrﬁ\?
obtd—l— 1 0 “Jlf\ h
oL ¥ | O C (_f, Cn
Hulnpy g Mullq 0 ‘/r
" e S’m Creens
Ire . Sorve  estfer
ploe, Gople .
Inappeopriole Ineppmpmte
Thin M Full None | M
4 | Creaminess 1 __ 2 El .
tona L M 8 -
[m} Astringency . g O |5_
Other
laokﬁg Cothirgifiv
Classic Example | ! I Hot o Style
Fawless 1 1 Significant Flaws
Wonderful L g ! 1 1 ) Lifeless .
Provide comments onglyle, recipe, process.ﬁl drinking pleasure. Include helplul suggestions to the brewer. h i

bere

-

Ly
L
f

acfah eh

Vurrwry

3%

httpsi/fwww.bjcp.org  hrtpiifwwwhomebrewerszssociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
) Judge \ - \ ' e \ Position Advanced to
X ! : MINI-BOS
D Neme LA B\ ! | Category# b E su’lf\/z, i fight [
: = ' 1 Sub (a-f) = ' Enlry
{BJCPID ! : , \
i & Rank ' ) :ssgeFEEJtEQOry '
: . ! | . v CONSENSUS SCORE
1 Email K 1 Special Ingredients ! !b -
. may not be an average o

judge's individual seares

Kon-BICP Quallfications

Cicerone [ Rank Bottle Inspection O ox
Pro Brewer O Brewery
Industry O Describe « \. m Innppmprim
Judging (] Years AENE WS T Hane L M ‘\d
J mat ora 10 Sbdwed walr i\ bre
Hops o 1 o Mo tec) \nup O\TWMV\

Scoresheet Instructions \ (\e . %
Use the scales to indicate the intensity of the primary attribute, Fermentation ol F 0 L [ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

For “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — e
If character is absent, mark the circle to the left. Appearance _ tneppropriale Toappriprcl
Provide summary of beer and key feedback for improvement. E -2 g 5 sl 2 o8 _ £
Assign scores for each section and total. N 23 8§ 353 = 238 5
Review with ather judge(s) and agree on consensus score. Colr 101 1 1 O Head \_ I N N N |
Enter consensus score at top of sheet, . grlict  Hozy  Opoque | Other Quick Losting | Other .
Clarity L3N 1+ [ Retention I+__| a =
Other Texture
Example: How to fill in a Scoresheet : \I% &QO '\\
This example is from the flavor section for a Weisshier that is m R
good, but too bitter far style. approiiy
Hene L M H \' \ \‘\
Flavor [T Malt o \ ! ! D ‘Y}! \\LW Q MQQW()S ov\ﬁ
[ | M H oo
Mt oo X | O Wheat. Subtle grainy notes Hops D o \JOM
Hops <O S E— O 9K forstyle ) ‘
Bltterness OJ_|_X_| K Way too high for style Bitterness OI\‘ ] | ‘D
3 o ¥ 1 a Baonanc. Low Clove, Hint of bubblegum Fermentation N I ; ‘D \
o
Holapg Mnlly ; lﬁ
Balance | 0O
D § :
FinishiAftertaste | g Core) WS ‘ms\re, C-,o?—l'
Flaws for style (mark L-M-H for all that apply) Other Q“\n\.\p pw( . p Qw\\b\.\
Acetaldehyde Meiallic
Neoolic/ Hot Musty m . o
- - Inoppropriate Ioappropriole
Astringent Oxidized Thin M RK . Hore L M H
Brettanomyces Plastic Body . = Creaminess (1 \ G '5
Diacetyl Solvent/ Fusel Wone L M H o
i 5
DMS Sour Addic Carbonation :CI Astringency 1 1 ] _EI [5)
Estery Stnoky Wamth 1 1 1 O Other
Grassy Spicy
Light-Struck Suliur m ’
Medicinal Vegetal Classic Example | | 1 % 1 ] 1 NottoStyle
Flawless | 1 1 \‘ ! 1 Slgnificant Flaws
Wonderful | ! Lyt ! I Lifeless g )
Feedback Provide comments on siyle, recipe, process, and drinking pleastre. Include helpful suggestions 1o the brewer, {1—0

Qulstanding World-class example of style,
Excellent Exemplifies style well, requires miner fine-tuning.
VYery Good Ganerally within style parameters, minor flaws.

Good
Fair
Problematic

Misses the mark on style andfor minor {iws.
DIf flavarsfaromas or majo: style deficiencies.
Majot off flavors and aromas dominate

[0
=
=1
o}
™
£
=
G
v
B

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Additional resources can be found at these sites:

Lty \I\oo Mupvent X (0

W

Mootk Bean Vo Ve Chronakion

MA & Voudn waare Y edwdth

./’

Judge Total

S

https:/fwww.bjcp.org  httpi/Awww homebrewersassoclation.arg



)

peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

.7 Structured Version

Location

Steven Gower
Certitied

BICPID # F196)
hoppydaysbrew@outook.com —

!
) Category# _L

E Sub (a-f)

1 Subcategory

1 (Spell out)

Date
’ \  |Posilion Advanced T
\ linfrght
mé&ﬂ: nf

| Special Ingredients

D - may niot be' o
Non-BICP Qualifications fuclge's indiduel scores
Cicerona 0] Rank Bottle Inspection  CJ ox
Pro Brewer O Brewery
Industry O Describe m ]mppmprlo'te
Judging O Years None L M /
Malt oL e D relitens frtih o
Hops ol A .D ﬁ i Xp)"é’ o 7 %H} ' 68
Scoresheet Instructions i f,
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 ‘gfl 18 %}4 J”? ﬁ" di &
Use the space provided to describe the primary attribute, Othef
Add secondary attribute(s) intensity/description as appropriate. ; ~
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate far style, mark the box to the right. — R e
If character is absent, mark the circle to the left. Appearance _ Inopprapricte. Jnapproprite )
Provide summary of beer and key feedback for improvement. E -5 & E ; 2 =23 _ E i ;
Assign scores for each section and total. 2 &8 E &8 8 = i £ E & 8 81 -
Review with other judge(s) and agree on consensus score. Color Lol 1) ¢ | Head 2.1 | ! B
Enter consensus score at top of sheet. .. Briiiont  Hazy I]puque I Quick Lusting i Other
Clarity ‘ Retention a [3]
Other Texture -
. - j ot! ZZ o
Example: How to fill in a Scoresheet M ot ftﬂ h Cey
This example is from the flavor section for a Weissbier that is m P
good, but too bitter for style. : mpmpm ¢
Hane | M H Z
Flavor I Malt .4 | E] MﬂC& v # df”
ot M H M -
Ml oy X | O Wheat. Subtle grainy notes Hops o 'r/ | | D b’f‘&(ﬂ ,r_r o/’g‘ f‘/t)
Heps 30— 1 10 OK for style _ i
Biltemess OJ—‘—K;' K Waytes highferstyle Bitterness o ., 1 | E] / a g& }” 4 )
F o~ X 1 g Banona. Low Clove. Hint of bubblegum Fermentation o Vi ) | D l
320
H Mali
Balance °I’"” ) A 1 0
Sweel
Finish/Aftertaste 2O
Flaws for style {mark L-M-H for all that apply) Other M {?e ﬁ 'l_‘mqi'_
Acetaldehyde Metallic
Acohlic ot Musty Mouthieel _— _— .
Tnappreprinte mppraprale
Astringent Dxldl‘zed T M L None L N i
Brettanomyces Plastic Body : 'D Creaminess D 4
Diacetyl Solvent / Fusel Hone I. :
/ 5
DNS Sour/ Adidic Carhonation Astringency | ! | . o (5
Estery Smoky Warmlh ~
e s Sligh GL(LIR COf et o=
Light-Struck Sulfur
Meditinal Yeqetal Classlc Example | 1 | NottoStyle
Hawless L 1 ) | Significant Flaws
Wonderful | / 1 1 ) | Lifeless 7‘
Feadhack vamecommentsnn styla, recipe pracess, and drinking Ieas‘ée Include helpful suggestions to the hrewer. 11—0

Kﬁm i ﬂﬂ!f 4

World-tfass example of style.

Mk xcmplifies siyle well, requires minor fine-tuming.
c{eD il cnerally withln siyle parameters, minor faws.
R BFR Misses the mark on style andfor miner [laws,
AEBIA N Dif flavors/aromas o major style daticiencies.
[L %W Major off flavors and aromas dominate

Outstanding

Fair

]
1
Prablematic !

L3
°
5
o)
o
c
b=
<)
u
77

3%

http:/fwww.homebrewersassoclation.org

Judge Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev 85TR-180124 Additional resources can be found at these sltes:

hutps:/fwwen.bjep.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

logaton __ . _ ' Date

:’ Judge ~ ; j’ S = | Position v o
! Name Qe Hheant : : Category# 15T YL | |itig
‘BJCP ID : ¢ Sub (a-f) H = | E"W\'|
: & Rank . i Subcategory ! o
' \ 1 (Spellou ! of LT .
i Email ! : Special Ingredients ! CONSENSUS SCORE

g may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry O Describe

-
Judging 0 Years _‘x:m__:jmf_

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
Use the space provided to describe the primary attribute.

Add secondary atribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right.

If eharacter is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score,
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Ffaver e
| ] il
Mt o, X, Wheat. Subtle grainy notes
Hops ... - Okforstyle .. "
Bliterness . X X Waytoo high for style

fermentafion ... P SO

Flaws for style (mark L-t-H for all that apaly)

Acetaldehyde Metallic
Alcoholic/ Hot Musty
fstringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusef
DMS Sour / Acidic
Estery Smoky
Grassy Splcy
Light-Struck SuMur
Medicinal Vegetal
Dulstanding World-zlass example of style. T

Bucellent Exempllfies style well, requires minor fing-tunlng.
Very Good Generally within style parameters, minar fiaws,
Goad Mlsses the mark o slyle andfor minor aws,

Dff ffavarsfaramas o major siyle deficiencies.
Majar off flavors and arcmas dominale

Falr
Problematic

o
3z
=
(&}
o
=
‘=
7]
o
(%4 ]
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Banana. Low Clove. Hint of bubblegum

judge's individiaal scores

Bottle Inspectien O ok W S
lnuppmplinle
Nona | M
T G\F{:\\“\\A Swgrnet s,
Hops o131 ) O H’M‘K\ -~ d«‘s”?ﬂ\ Lot \O
o oA Qe
Fermentation \— r O _ i
Other
Inoppropriate Inoppropriate
E-.58 5+ £ o8 _ E
2 8 E =5 & £ E & B :E
Color M1 1 1 Head N1 (lS
Bt Moy Opoque . Oudk Lusﬂng Other >
Clarity 18— 1 Retention L_\_n O 3]
Other Texture
m lnuppropriute
Nane L M
Malt N o g\l‘“‘\ V\\Pa—-\ iJWA]
Hops Cl\\ ) ) 0 LOVJ \‘-O\D tatreid- o
Bilterness o.l_\_l_.._l O M&&A&J&S—
Fermentation O'\, L O 0\%\/\ \L\'
Hoppy Malty %
Balance i 1N 1 O
FinishiAftertaste L=\ ™"
Other
Innp!:mprlate rnappmprimg
Thia M Full Hens | M
Body \ O Creaminess ou4_ 1 1 O L\,
L [} H =
Carbonation Noone_;\_l_l O Astringency Cj 1 ! (] Is
Warmth ~ 1 1 O3 Other
Classic Example | 1 \\| 1 1 1 NotteStyle .
Flawless 1 \\ ] ! ) Significant Flaws
Wondesful L.t %\ 1 1 L i Lifeless %l__
10

Feedback

Provide comments omghyle, recipe, process, and drinking pleasure, Includ hefplul suggestions Lo the brewr,

e
[}

o An ot 0
A
Az (R
S
»
Judge Total [50)
Additlonal resources <an be found at these sites:  https:/Awwaw.bjcporg  hip:/iwww.homebrawersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Non-BJCP Oualifications
Cicerone O Rank

Pro Brewer 1 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided ta describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, stc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus scare at top of sheet.

Example: How to fill in a Scoresheet
‘This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor
I N ] .
wal XL Wheat, Subtle grainy rotes
Bops % . OK for style
Bltterness . X X Waytoohigh for style
Fermeniation . _ X v Banara, Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcoholic / Hat Musty
Astringent Oxidized
Brettanomyces Plastic
Diacelyl /| Solvent/ Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Sploy
Light-Struck Sulfur
Medicinal Vegetal

|

World-class exaﬁpIe o[style
Exempllfies style well, requires minor {ina- tunlng
Generally within style parameters, minar flavs.
Misses the mark an styla andfor minor flaws.

0ff flavorsfaromas or major style deficiencies.
Major off flavors and aromas dominate

Ouistanding [EER)
Excellent Jef:EE

Verated Bl
Good (alld
[T i3-20 ]

Froblematic JEVEE

@
=z
=
Q]
o
c
‘T
[=]
(v}
I
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Feedback

V@éﬂu

ed Version
Location Date e
: AT - ﬂ,: “““““ . [ Position Mvancetto l
: Category# : _E‘ 58 7\2{@ 8 ¢ |inflight -
" Sub {-f) = b ey
| gilpsgegory e
' Spemal Ingredients , CONSENSUS SCORE
N LT e o . may not be an sverage of
judge's indlividual sceres
Boitle Inspection Ol ok e e e e e
lnuupmuﬂute
Hone | M /ﬂ ﬂqﬁ/r/
Walt O.L.,(.....J..__l 0 r~ /22 i A
Hops o1+ 1 0O _,l’&lf’ f 2 Hore
Fermentation ~1 ¢ | ] l C/ '60,7 ; 5
Other M (e ?f"( ez ; e&ﬁ Ve |

e ee pft’&cu?}f/( Greme/

ppropriate Inappropriate
$3f5iE £EE%: §
Color ¢ 1 1+ v v O.... . Head 1211 .1 O
. Briligpt  Hezy Other . Ouiek Lusllg Other Q
Clarity Retention O * (3]
Other Texture

Voo Moers

Inopproprigte
None | M H
Mait 1 pd -1 O M@(‘/ 0{&1{9’,}? @f‘f‘
Hops (e ! ) O fi&ﬁ/‘f )i}f.- /,ﬂ;.,, fa
Bitterness 1 o) 1 O Ao Jf‘)ﬁ,f‘bj fﬂ 2 88w i?'
"
Fermentation 1 S O 4 ;Q “f ‘;‘{” Yy c%;,,z ///
20
Balance N4 "W o /0 by ’ :i; l,
Finishiftertaste '} 2o Snfef f’/ {é:’a'r.‘f [,
Other L Y /0 [ 14 gi..:_z f{'f&-ﬁf r
Inappropticte In.uppwprlule
Thin M Full Nene | M
Body O Creaminess ..« | O \5
. Hone L .~ M ¥ )
Carbonation r O hstringency - # O s
Warmth ~0 & 1+ 1 O Other

_ ClassicExample | 1 1 1 1 i HottoStyle
Flawless 1 ) ] ] I 1 Significant Flaws
Wonderful ) ) Llfeless i
10

Provide commets on style, recipa, ;p:ess and drinking pleagure. Inclpde helpful suggestlons to the breveer.

fart, (7Er#l.
(Groder f@a;ya, to Asal..
lfwé o Aw/ M/dnﬂ ¢
3d/74 nde




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location . . late
IJ Judge ) ) ; - . | Position Hned o
D Name YoM Wleegwe ! [ Category# s S E ‘S%’m% L infigh |
t ~ e i V - w ! Enl
'BJCPID ; | Sub(e-f Q- ; "”O|
. & Rank : v Subcategory X
' X 1 psil o) b
v Email : : Special Ingredients ! CONSENSUS SCORE
N may not be an sverage of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [J Describe
Judging O Years

Eirk uor €
J

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, ete.

If character is inappropriste for style, mark the box to the right.
If character is absent, mark the circle to the left,

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet,

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

gooed, but too bitter for style.

Flaver
' L3 ;
wat .. X, Wheat. Subtle grainy notes
fops OX for style
Bitterness . X X Woytoeo high for style
Ferttelation . ._ X, Banana. Low Clove. Hint of bubblegum

Flaws for style mark L-M-H for all thet apply)

Acetaldehyde Metaliic
Acoholic / Hot Musty
Astringent Oxidized
Brettanomyces Piastic
Diacetyl Salvent{ Fusel
DMS Sour/ Adidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Veqetal

_g Qutstanding World-class example ol style. !
‘5 Excellent § Exemplifles styleviell, requires minor fine-tuning. :
o Very Good Generally withln style parameters, minor flaws, ‘
E‘ Good Misses the mark on slyle andfor minor flaws. i
'S Fale k0T flavorsfaromas or major style deficlancles.

A Prehlematic Major off Ifavors and aromas dominale

BJCP Scoresheet Copyright @ 2018 Beer Judge Cetification Program
rev BSTR-180124

[13]

Boitle Inspection

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Mait

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Carhonation

Warmth

Feedback

Ok

Inapproprale

o Vena Yo wasd¥ blerccodtin

Hane M H

P Y, VR R

judge's individual scores

f
oA t o No ? ()J\D\YD\L\‘Q[
o \‘ 1 ) d é 3
Inappiapsiate tnappropelate
fafkis 188}
_1_|_u§_|_|_1 O Head D11 1 1 ] "!
Brilionl  Hoz)  Oponue Othe! _ Ouick lostng _ Other
(I, WO R e | Retention S\ 1 0 [5]
Texture
Inagpropiiole
Hose L M i ™ \
o | \‘ 3 Cﬁ\ﬂn\N\_L O\OM\U\U@S
o\ | O \’Ltﬂ \owl)
O N\— 1 O \}QRA \ou)
oy 1 1 O =
. 20
S i
Dr!IJ ' \fw'eetI o
laopprapricte ) Inepprepriata
Thin M Full HaneL M B
i O Creaminess o™ 1 1 (] 2
Nene L M H -
(n)l,,_l_l a Astringency @i 1 1 [0 |5
oL\ 0O Other
Classic Example | I ! \ W ) NottoStyle
Flawless | ! LN ) Significant Flaws
Wonderfid | ] . - 1 1 Lifedess |
Provide comments on style, recipe, process, and drinking pleasure. Include helpfu] suggestions to The brewer, h g

Veorn 1oo) Woud feamkendion

o)

Co\\:’ﬁ)owu\\':wm Conr avnt (}l@wnuf

FROWOAS ol ¢ 0Pk
Latvng LoWagmesy
~5
(8]
Judge Total g
Additlonal resources can be found at these sites:  hieps://www.bjepiorg  hitps/fumw.homebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

..... B S U
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [1 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the Intensity of the primary attribute.
Use the space provided to describe the primary attribute,
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inappropriste for style, mark the box to the right.
If character is absent, mark the circle to the left,
Provide summary of beer and key feedback for improvemant.
Assign scores for each sectien and total.
Review with other judge(s) and 2gree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor
p X Wit Subtegramnates
Hops & OK for style
Bitterness . -4 X Wey teo high for style
Fermentation - Banona. Low Clove. Hint of bubblegum

Fiaws for style {mark L-M-H for all that apply)

Acetaldehyds Metalite
Alcoholic / Hot Musty
Asiringent Oxidized
Brettanomytes Plastic
Diacetyl Solvent ! Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck - Sulfur
Medicinal Vegetal

By outstanding World-class example of stle. 4
5 Excellest Exemplilies style well, requires minor fine-tuning. i

UR  Very Good Seneraly within style parameers, minor fiaws, |
g’ Good Misses the mark on slyle andfor minor (laws, |
] Falr b Off flavorsfaromas or mafor style defldencies. g
V-l Problematic E Major off flavors and aromas dominate F

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Location _ Date .
AT T * WWWWWWWWWWWW - 3 Position Advanced to L
E Category# i E 62' ?6 4: inlght MINI-BOS
'+ Sub (a-) ™ .
: l‘.églbg&tegory : I4—-
Co® CONSENSUS SCORE

. Special Ingredients

may not be an average of
judge’s individual scores

= 3
[N

Botlle Inspection * OJ ok -
‘s /
Inappropiote
Maft N::ul ':4 P: o mnf ,ﬂuw W\GH MM?
Hops o« O _ﬂiﬂg '{f&/ﬁ"gﬂﬁ @‘ﬁﬂn&&
Fermentation (-1 1 1 0O
Other Mu_mq_pg%_%dgw

Inapproptiate nepproplate
s3fEit §§§§§
Color L& 1 1+ 1 00 ___ . Headisi 11 0O :
N Billpnl  Hozy  Opaque Other . Ouick I.nsllng Other
Clarity il_l_l O Retention m| [5]
Other y P Texture
Gy of e
Inupplpﬂule
Hone | '] H 1
Mat ol 1 4 O o€ 'E' EM
Hops 1 1 1 O 0q.
A
Bitterness ~1 1 o | o t 1..(% ’
‘ 5: £ ]

Fermentation

O_L_L_r_llj'

H Mali
Balance “ O *
- b Sweel
Finish/Aftertaste 1/ e 0
Other
Incppropriate Inappropiiote
Thin M Full Hone L M ] )
Body Fd (] Creaminess 1 , + | 3 3
Neme L M -
Carbonation Astringemey ~1 1 & 1 O |5
Warmth

ﬁS{rthau rl!\]‘tﬁf?&, eb&( Celn

Classlc Example | ) HottoStyle
Flawless | 1 ! 1 t  Significant Flaws
Wonderful L ___! ! 1 1 1 Lifefess 7 -
Feedback valdecnmmenls on syle, recipe, process, and drinking pIeasure Inclede helpful suggestions 1o the brewer. ﬁa
hiw Grdme o ey
1 /SL\ hodeeCs
to SuVw "o Howy i
mfithel . C{gcm 3 gﬁmf
Judge Total 31‘5
Additional resources can be found at these sites: https:dfunn, blep.org http://wwonhomebreviersassociation.org



BEER SCORESHEET
AHA/BJCP Sancticned Competition Pragram

Structured Version

Locatfon e Date
:‘ Judge i :' = . | Position ::I\'hﬂl'l“;‘gﬂ,
! Name (\0&\ E\\%\I\G : i Categony# § b’L\ ‘6‘0\.\1 ' |inflight a
'BJCPID : | Sub (a-h) o
. & Rank : ' Subcatego : ‘ t
. : + iSpell our) gery ' o
i Ernail ! i Specml Ingredients ! CONSENSUS SCORE
may not be an average of

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe

Jjudge's inchiviclual scores

Judging O

Years

sk il
J

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s} and agree on consensus score,
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is

good, but too bitter for style.

Flavor

Mati
Hops  w..
Blllemness

Fermentalion

v o [
Wheat. Subtle grainy notes
L7 OKforstyle
X Way teo high fer style
Banora. Low Clove, Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)

Acetaldehyde Metallic
Meoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacely) Solvent / Fuse}
DMs Sour/ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Qutstanding
Excellent
Very Good
Good

Falr
Problematic

1]
T
=2
0
=)
=
=
o
e
w1

World-class example of style. |

| Exemplifies stylewell, requires minor fine-tuning. I

Generally within style parameters, minor Haws,
Misses the mark on style andfor minor flaws.

OIf flavorsfaramas or majer style deficlencles. i
Major ol lavars and aromas dominate |

BJCF Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection [ ok — -
tnopproprate
Nong L M W
Malt o\ | O Qe \);\\—(f ™ v\;b‘\\\'
Hops is_ 1 ] cj?v\\ﬂ*\'ﬁ ;\ol‘h\
Fermentation s 1 0O _7 I
Other
Appeal’a!lce tnoppropricle ) {noppropriate
E-2825¢ 2 =2 _§
= 8 E 3 &= F B g 5 3
Color DL (1 1 50 Head™__ 1+ 1 1 O 1
Brillont  Hozy  Opogue _ Other Qulck Losting Other
Clarity W—1L— 1 1 O Relemmn\&n O 3]
Other Texture

Fisvor 2

Malt

Hops

Bitterness
Fermentation
Balance
FinishyAitertaste
Other

Body
Carbonation

Warmth

Feedback

Additional resources can be found at these sites:

i

H

Inuppopriate
one L M H
o \\I [ ‘Qﬂ'&&u
. ) O Lou-d O \\cm nvonf
O—
O\t ) O N\:r\v\fxmyt BMWDSH
oI 1 1 4 C\-LU\V\ \\
Hui:pg RN Mullgl O 20
Y
DluL \‘ | Swee} o
Inogpropriate Inapprapriate
Thin M Full None L ] H

LY 0

°('_1§_1L_\_|_| ] Astringency .1 L\ g
o O Other ™ ‘.
Classlc Example | L 1 1 1 Notto Style
Flawless | ! N L 1 Significant Flaws e
Wonderiul | 1 L% 1 ! 1 LHeless
Provide comments on style, recipe, process, and diinking pleasure. Intlude helpfu? suggestions to the brewer, %

(\r\s\D

Creaminess O,J_\»__l______'l O

Heel Yunde Ny \o

NS

ovnd\_Comldh N ook Crowa bref
Laro onmdad s Rewsomugly,
\VEN wa
| na s
Judge Total 21@

https:/fwww.bjcp.org

hitp:/fwww.homebrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Shenpern i S~ - \ Pasition Advanced to
Certifi Gower : . Category# L E‘ £3£ 53{: i flght MINI-BOS
ed X | Sub (a- _Q_“_ w Uy
BICPID # E196} ; ! :
hoppydaysbrew@outlook.com | | Subcategory : dl

CONSENSUS SCORE

Special Ingredients

Non-BJCP Qualifications

may not be an average of
judge's individual scores

Cicerone O] Rank Bottle Inspection [ ok
Pro Brewer [ Brewery
Industry O Describe m Inappipate
Judging O Years Hone L ] H ;/ /
Maltl oL o 10 0 v p ;20
Hops oL & 1+ ]'E!
Scoresheet Instructions ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 Df Z // J! [ﬁ
Use the space provided to describe the primary attribute. 'L
Add secondary attribute(s) intensity/deseription as appropriate. Other 'um (44 ."’\ﬂ & S. /4
Far "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — S S
If character is absent, mark the circle to the left. Appearance _ noppropriate, Jnap
Provide summmary of beer and key feedback far improvement. E. 28§ sl 2 =z _ E
Assign scores for each section and total. 2 5§ &3 &2  E2 & F|
Review with other judge(s) and agree on consensus score. Color L1 1 0O Head \ e L O g‘
Enter consensus score at top of sheet. } Brillent  Hary  Opogue i : Other ulck Lasting 1 Dlher ’
Clarity ) | Retenlton a 3]
Other Texture
. /7
Example: How to fill in a Scoresheet zc
This example is from the flaver section for a Weisshier that is m tm:
good, but too bitter for style. More | .PP”P“""-‘ /
Flaver b Malt _,_&l }H l/f vﬁrr
v L H M
M o X 1O Wheat, Subtle grainy notes Hops /
LU W . — | OK for style
Bitternnss DJ_‘_K_! ¥ Way too high for Bitterness
o X { O .Banana.Low Cleve. Hint of bubblegun Fermentation
Balance
D Sweet
_ FinishfAftetaste 1L #7 1 "
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleoholic / Hot Musty m . e
Jnapproprinle Ineppiepiole N
Astringent Oxidized Thin " bonel M Wi
Brettanomyces Plastic Body rd E| Creaminess - fm ‘
Diacetyl Solvent / Fuse] Nane | !
j i 5
S Sour/ Adldic Carbonation - 4'_ o E] Astringency ~ 1 o*) » ad [5
Estery Smoky Warmth ~r o 1 [0 Other .
Grassy Spiy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 E | ] 1 NottoStyle
Flawless | 1 de [ ] Significant Flaws =™
Wonderful | | Lifeless
10

Feedhack

Provide comments on style, re:lpe ;ﬂ;ess and drinking pleasure. Include b Is?estlonsm the brewer,
Qrones of et fft% A

fia

Fair Off flavors/faromas o majar style deficlancles,

c%fam(; / n&‘

fa‘ﬁ&’w o

V74

-8 Outstanding Vorld-class example of style.
‘5 Excellent Exemplifies style well, requires minor fine-tuning,
U8 veryGood Generally within style parameters, minor flaws.
E‘ Good Wisses the maik on style andfar miner flaws.
o
O
(T2

Problematlc Major off flavars and aromas dominate

BJCP Seoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124

ﬂ-&n elle :

Additional resourees ean be found at these sites:

https:/fwww.bjcp.org  httpi/Awww homebrewd



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location . Date
P T T T T T T T e e ™. pTTEImEEE ST EE e P 2 N
E Judge - ) | . \ Positien Advanced to
> Name Aﬂ{\r\ &B\\%&.WO( ; : Category# i =1 %’bqjs . |inflight Mm80s
'BJCP ID i | Sub (a-f = | e
. & Rank ! | gy?c%tegory ' \é
. . 1 {Spell ou + of
X Email ! | Special Ingredients ! CONSENSUS SCORE
1 . P ! may not ba an average of
------------------------------------------------------------------ ‘ . d- N ' d ,d ' y
Non-BJCP Qualifications fuegss el cores

Cicerone O3 Rank Butllelns!Jeclmn Ook . o e e e e

Pro Brewer OO0 Brewery

lndustry O Describe ki ; Inoppropricte
Judging O Years T yeal o L M [ u
~ Malt o~ L 1 O Tl SNCN \3( ‘
Hops i+ v O ld;;_, A \J\O{} _ .
Scoresheet Instructions (q
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 D 9\\ - \ \ 2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation®, consider esters, phencols, etc.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Thapproptiale Inapprapeate
Pravide summary of beer and key feedback for improvement.’ E- 58 §f+= 2 = 3 £
EZES8 &= E22EE

Assign scores for each section and total.

Review with other judgels) and agree on consensus score. Color Jﬁ——l—‘—‘—l 0 Head Br‘—l—l—l- [ g
Briliah  _Hory  Opague Other ok Lasling O Other .

Enter consensus score at top of sheet. Clarity o Retention Qul 5
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier thatis m .
good, but too bitter for style. Ioppeoprise
Hone L ] H : G‘ e
Flavor Malt i \‘ I 0 T\ Wy SNQ-Q.\’V\.?L,')
I B It Ks .
Wat . X, 1. Wheat, Subtle grainy ates Hops o1 ' bewd  (\owan
Hops .. e OK for style " . . . ! ! N
Bitterness - .. . X X Waytoo highforstyle . Bitterness OA—‘—-—' O w3 \‘&x L8 A ‘ug
Fermentalion u—""—'x'"—""' o Banana. Low Clave, Hint of bubblegum Fermentation ol LY | 1 O \ls
Koppy Malty [21]
Balance P |\‘ 10
D Sweel -
Finish/Aftertaste 'L, X o
Flaws for style (mark L-M-H for all that apply) Other B\ TR
Acetaldehyde Metallic ~
Alcoholic/ Het Musty N |
- pced 3 lnoppropriale napptoprinte
Asliingent ledi.zed T N R fone L " 4
Breflanomyres Plastic Body \ O Creaminess 1\ o ts
Diacetyl Solvent [ Fusel . hmel M H . =
DN Sour Rl Carhonation Uy« .1 £} Astringency g1 ) ' O Is
Estery Smoky Wamth 0 1+ 1 [ Other
Grassy Spicy
Light-Struck Sulfur
Medicinat Vegetal Classic Example | 1 \‘ ) 1 i NottoStyle
Flawless | 1 1 T J Significant Flaws
Wonderful | 1 L & | 1 1 Lifeless
10

Feedback Provide comifients on style, reclpe, pracess, and drinking pleasure. include helptul suggestions to the brewer.

Lattwn unleruess  Lorvnemboban,

'R Outstanding World-class example of siyle, l

-E Excellent Exemplifies style wall, requires minor fine-tuning. I \9 = - A \’\\'\ \VB
4 Very Good Generally within style paramelers, minor flavss. 5 - 0

E‘ Goed | Misses the mark on style and/or minor flavs. hal C V\I‘\OQ L]

] Fair OIT Navorsfaromas ormajor slyle deficiengies.

el Problematic Major olf flavors and aramas dominata i

n.S
[5¢

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitps/Awww.bjcp.org  hupi/fwww.homebrawersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location ... Date
N ST Q ----- 7% . {Positien Mvanced 1o
: ; Cat # = . ) MiNLBOS
Steven Gower - | eI ——  E 6677 CII v |inflgit
: ‘ 1 Sub (a-f) . |
BICYID # E196i - : ggiﬁms‘g’tegory :
hoppydaysbrew@outiook.com : . I R & CONSENSUS SCORE
B : Special Ingredients ; .
”, \ . may not be an average of

Jjuclge's individual scores

Non-BJCP Qualifications

Cicerons O Rank Bottle Inspection  CJ ok .-
Pre Brewer O Brewery
Industry O Describe Incpprepiate
Judging O Years Nane L M i / //
Malt i | on— e Vg -
Hops oL 1 DO /d/ac @/{}; —
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation O vl ) 0 . ﬁ 0

Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right.

" ﬁ%—@ﬁ?%—@—m&# :
L I

If character is absent, mark the circle to the left. _ Inappicpriote Tneppropriate
Frovide surnmary of beer and key feedback for improvement. E o282 £ = 2 =5 _ B
Assign scores for each section and total. 2 & E =8 & = ‘ s 2 8 8 £
Review with other judge(s) and agree on consensus score. Color L& 1 1 1+ 1[0 ... Head
Enter consensus score at top of sheet. Clarity Brilliont  Hozy  Opogue 0 Other Retention Quick Losting Clher =
3
Other Texture i1
Example: How to fill in a Scoresheet M)@i""t{' L
This example is from the flavor section for a Weissbier that is Tesbrmaricle
good, but too bitter for style. e 1 u ""W' pid
one
Flavor Malt e ) O /gﬁ/ Mﬂ /L
Cor [ ¥ i
Ml X, Wheat. Subtle grainy notes Haps O azﬂd 2z & A ,{L b{rr"‘ 5
Heps ... . . OK for style ) = ﬂ \
Blttermess . X% Vay 160 high for style Bitterness 1 Le* | a Lrrs M«.v-f' A v)n ﬁi 1"'/; £5 f
Feomentation . X.... .. -  Banena Low Clove. Hint of bubblegum Fermentation ol - | D /7 /?[—
o {2

Flaws for style {mark L-M-H for all that apply)

Balance
Finish/Aftertaste
Other

HoPpg - Mull%] g Aﬁﬂ I/ﬁﬂ & ﬁ’lz =
Mll_ﬁ Sweel O /% [’ f)ﬁﬂ# f /

het ba/nﬂe/%eﬁféﬂ. Loﬂ/fh&
Ditartlc !

Acetaldehyde Metzllic
Alcoholic { Het Musty )
- — Inoppropriate Inoppropriote
Astringent Oxidized Thin " al Nera L " 0
Brettanomyces Plastic Body ’ o Creaminess - . O Y
Diacetyl | Solvent/ Fusel carbonati Nona | M i astri ' F
OMS Sour/ Acidic arbonation O tringency ~deedpez. 1 O H
Estery Smoky Warmth o & 1+ - [ Other
Grassy Spicy o Vé’@ /O Corvde Y Hlutin 6%
Light-Struck Sulfur
Medicinal Vegelal Classlc Example 1 r ) 1 1 ] HottoStyle
Flawless L.t £ 1 1 1 Significant Flaws
Wonderful | 1 / 1 ! ) I Lifeless ;
Feedback Provide commendts on slyle, fetlpe, process, and drinking pleasure, Include helpful sugges.ﬂunslo the brewer. m
([P ael Erifi Vg4
" Outstanding  \World-class example of siyle. %
F—; Excellent Exemplifies style well, reqtires rnlnarllne-lumng i C&/é’ %ﬂ 0 AD(‘} 0 ( / /
15 Very Good Generally within style parameters, minor flavss, L § o
g’ Good Misses the mark on style andfor minor llaws. I s- ,’/y’ 2 Mﬂ/ l/l' /fi\ /},y
5 Falr 0ff Mavorsfaromas of maor style deficiencies. | / ‘ )
¥R Problematic Major off flavors and aromas Em]'zlale E A ; /:, { e

I

https:/fwww.bjcp.org  hmpi/fwwwhomebrewersassogiation. org

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional rasources can be found at these sitas:



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

lotion _ _ _ _.____ ... Date _ .. . .
___________________________________ : :f’“”“‘"7:““—;”—"“-_H”--‘ Pesitien ﬁ‘f;ﬂ?‘éﬂél
t\v{,\»\ Thresune ¢ ? : Categary# E Y MY | il
. : ' - Vo |y
'BICPID ! ; Sub (&) :
. & Rank : L (Sséle?cate(gory : [ l+ ;
1 | 1 o .
' Email X : Special Ingredients : CONSENSUS SCORE
Y e e e e T . e B may not be an average of
judge's individual scares
Non-BICP Qualifications Rotile Inspectl - fuges inclvisual scare
Cicerone O Rank otlle Inspection W e o e e

Pro Brewer O Brewery
industry [ Describe

Judging O Ve Tl yenl T wel M
e J wo oo My Sheed alwnale iowe
Hops I ) 0 F\th\ q

Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation 1} . 10
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Ferrentation”, consider esters, phenols, etc.

[ character is inappropriate for style, mark the box to the right.

!nuppmprlate

M

If eharacter is absent, mark the circle to the left. N Inaparopiiate icppropiate
Provide summary of beer and key feedback for improvement. E- 28§ = 2 g & _ §
Assign scores for each section and total. £ 2 E S &2 £ 28 & &
Review with other juclge(s) and agree on consensus score. Color A, I Head %t 1 1| O ’
Enter consensus score at top of sheet, N Brillionl”  Hory  Opaque Other . Dk I.usllng Othier
Clarity S—L——+ 1 [] Retention .\ ___ 10 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is S
good, but toe bitter for style. e L " l:nppmw ¢ .
one
Flavor Malt ! I O \\QI‘\J\ \\M
v l " n . O _J \j a2
Mal .. X_. _ . . Wheat Subtlegrainy notes Hops 1 [EE N
Rops W, -  OKfor style : . i . :
Bitterness . X X Wy too high far style Bitterness o I \‘ ) I:] C.O A (.\h “\‘L(\Dt‘\\
Fermentatin .. X o 8gnona. Low Clove. Hint of bubblegum Fermentation o L1 | \g
] h 21
H ldnly
Balance %T:y ! o L__| \J PR‘U\ \3\\'\%\‘ \\50 Pptl
. Dr Sweel
Finishifftertaste | OV
Flaws for style (mark L-M-H for all that apply) Other
Acetaldeliyde Metallic
Alcohaolic / Hot Musty )
- R =, innppropnn}e Imppmprtute
Astringent Dxldi.zed Thin M R ome L
Brettanomyces Plastic Body O Creaminess @’ u] ' )
Diacetyl Solvent/ Fusel Hone L ] H -
5
NS Sour/ Adidic Carbonation 1N 1 1 O Astringency @{_l_n_l O |
Estery Smoky Warmth Ga(_l_l O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal ClassicExample 1 4 ! | NottoStyle
Flawless | \ L L 1 Significant Flaws 7
Wonderiul | { - i ) Ufeless .

Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions to the brewer. l:

Beerd  ncooan rah Baueur

Falir
Problematic

PY outstanding. Vol daeseampleolsye. \_\ .
7% Excellent Exemplifles style veell, requizes minor fine-tuning. | (AYaR A Jof \ ‘QA( &ﬂ Vil ‘A \ﬂ\ A m ALal
S VeryGood Generaliy wilhin style parameters, minor flaws. ! & ) Q‘ :

g’ Giood Misses the mark on slyle andfor minor flaws. i A L A

]

u

wn

| ait lavorsaromas or major styte deffciencies. %Wﬁj
Major off Mlavors and aremas dominate ;

Judge Total 503

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  htips://www.bjcp.org  http:/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location __ __ Date
-------------------------------- H ."—__--—--;--—_-_:;—-____-_‘__h"h~‘i Position Advanced lo
\Q&u\/\ Q_)\ WAL ' Category# ) g (,:) Ld { 5(9 v |iaflight MINEBOS
. ' ' Sub (a-f) w : |t Zv
‘BJCPID , T ! e
. & Rank : ' (Ssgei?cautegory ' . PLACE i
. ' | ou . o
¢ Emalil ) X Special Ingredients X CONSENSUS SCORE
N - may not be an average of

Non-BJCP Qualifications
Cicercne [ Rank
Pro Brewer O Brewery

Industry [0 Describe
Judging O Years fursh \\Jn.ab\\r

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute,

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation®, consider esters, phenols, etc.

if character is inapprepriate for style, mark the box to the right.
if character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor o ’

Ml XL L Wheat, Subtle grainy notes
Hops & : OK for style
Bllletness .. X X Waytoo high for style
Fermenintian X. Lo Banana. Low Ciove, Hint of bubklegum

Flaws for style (mark L-M-H for all that apoly)

fcetaldshyde Medtallfc
Alcoholic { Hot Musty
Asttingent Oxidized
Brettanomyces Plastic
Diacetyl " | Solvent/ Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal | Vegetal

g OIf flavarsfaromas or major style deficiencies.
Major off lavors and aromas doainale

Fair
Preblematic

] “biﬂgﬁ-diﬁ; b Woild-closs example ol siyle. r
o] ) ) !
5 Excellent Exemplifies styla vrell, requires minor fine-uning, ¢
o Very Good b Generaliy within style parameters, minor Baws. ;

.c:” Good Misses the mark on style andfor minor flaws. |
E

L
wm

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124

judge's indivigual scores

Botile Inspection  Tox . . _

Indppmp:‘mle

Mot L 1 0 Na_gwiesnnedy
No Wops
Haps A 1 y O 2 D §

Fermentation 1% 1 3 C\-?h\l\

Other \AAO\I\Q-Q WMo\

‘aappropriate {napproprlata

Color \___A_A_A_l_l [ Head L0
rillont  Hozy  Opogue Other . Ok Lusling 0 Other

Clarity u\_\_l_l O RelenhonL_*—l (3]
Other Texture

Yellawr
Giold
Amber
Copper
Brovin
Black
# While
- vory
- Belge
Browm

- Tan

Inoppropticte

Malt "og_llg\_x_l O E_k;\j._&sl\ QAH‘?."(U\\PSS
Hops. oN—t 1 O _&LH.A \W\}( U\D‘(m\]Pr\M ()
Bitterness 1 1 1O ‘O

Fermentation 1% . 1
. 201
Mol -
Balance "7 \ oy '
Dy
FinishiAftertaste | | Sl

Other t\hl‘)\s@ Car adeg o\ ;eqbf_mx

Inupp:opp’ule Ineppropilate
Thin M Full lione | Moo H
Body \ O Creaminess CLl_i 8] | ‘
Hone L M f -
Carhonation ag.l_\_l_____l [m| Astringency @_{ O [5
Warmth oo 1+ 0O Other
Classlc Example 1 1 1 \‘ ] j  Notto Style
Hawless 1 ! ) \‘ 1 | Significant Flaws -
Wondetiul L ! LN 1 | Lifeless 6
o 10

Feedback Provide comments on style, recipe, process, and crinkiag pleasure Include helpiul suggestions 1o the brewer.

Vero 2aou Yo dewly Yot 1adel

g 20, A Do

Judge Total

Additional resources can be found at these sites:  https:i/Awww.bjep.org  hitpiffwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

loation _ __ _~  Dale
Shey l‘, 1/_ ----------------- a;— — _:l Position fdvanced ta
Cerbﬁedm : ; Category ) £ 64 /i g 6 L gt eos|
¥ ' : =
: ‘ Sub (a-f) i = : Eniry
BICPID # E196! ! :
hoppydaysbrew@outiook.com ! ; gubcategory Do, :
! | Special Ingredients ! CONSENSUS SCORE
N e e e e ~ N e e e e . miay not be an average of
A judge's individual scores
Non-BJCP Qualifications Bottle Inspection. o
Cicerone O Rank P -

Pro Brewer ] Brewery
industry O Describe

Judging 0 Years Mt Hone L ; W : /@3 b ﬂ'},tj/f: iy Pnte .

Hops o2 1 D0 A‘{;? . o ﬂﬂﬂ?ﬂfj 6
hz

Inappropriate

Scoresheet Instructions Fermentation £ . L O ,f”/ L s

Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other . / o £ C S C”)Z ? g
}3&@ 0wg (e @

Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.

If character is absent, mark the circle to the left. _ '““P&J“‘W“‘e Irsppioplute
Provide summary of beer and key feedback for improvement. E - & B £ 5 £ =22 _ %
Assign scores for each section and total. 2 8 E S E = ’ £ E & B &
Review with other judge(s) and agree en consensus score. Color -+ [ I Head 11 @ | O
Enter consensus score at top of sheet. . briliont Hazy  Opague “Hiber o Qu Lusling Other ;
Clarity i_;'_l_]l_l a Retention L 0 S T3]
f im -
Other fl’:ﬁ b S 3/ Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is Flavor . ——
good, but too bitter for style. : e e L . ) ppiopt j f
one i ‘“"P r
.- . 7 !u.y .
Flavor Malt M’ffl ) a L’&pﬂ"“?’ U o~ 5
1 " A ‘ s
Mait A SO Wheat, Subtle grainy notes Hops 1= 1 1 O /!\’h i fﬁ /i anf f( s
Hops "y . O for style ' j Yy
Bitterness .. X . X Vayteohigh for style Bilterness 1 £ 0 f" 5 f & i} " fe -
formentation . X . -m Banana. Low Clove. Hint of bubblegum Fermentation o & O f{ {{ R - jﬁ?t
500
H Molt 1
Balance - 14 1 O
. Or . Sweel
FinishiAftertaste | l'? | _
Flaws for style (mark L-M-H for all thet apply} Other QHI\-W f}” Tra £ i ‘r:;v / R o o f.f:‘:‘g {/\ .
i i
Acetaldehyde Metallic < f"\/QQ'/" rfcs.
Alcoholic f Kot Musty
Inappropriate Inappioprlote

Diacetyl Solvent / Fusel L M H
Y e Carbonation NogJ_iLl—_J O Astiingency 2 O3

DMS | Sour [ Acidic

Estery v | Smoky Warmth C}L'—' O Other

Astringent Oxidized Thin M Full ore L M i
Brettanomyces Plastic Body | Creaminess ~ -z# . [J @
&
4
g

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal Classic Example | 1 / 1 1 1 1 Not o Style
Flawless L | ( ] 1 [ | Significant Flaws
Wonderl L1 | L.t lifeless _
- {ici

Feedback  Provide comments on style recipe, process, and drinkmg p!easq;e Incfude helpful suggestions to the brewer.
R /fl( f/{’!a NG i w‘ﬂ &7 i) 2
o 45—50 \\:,c:;:::ﬁi?::;ﬁ;nwpleellni:x;es rilnor fine- lunlng \ f g fﬂ P #&‘3 ,?‘_/ %?f a'f” 4
b 27 e eetpeeienriog L2780 ey
7¢C Y N Y
ea et ot J

Fair § Off Nlavorsfatomas or major style deficlencles.
C v ’(Q {1 @ﬂf Judge Total
BJCP Scoresheet Copyright @ 2018 BeerJudge Centification Program

Prablematic Mejor off fiavors and aroras dominale
rev BSTR-180124 Additional resources can be found at these sites: hitpsifaw, bjcp.org httpx/fwww.homebrewsrsassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Steven Gow er Location Date
Cey tified N T T ,,; ______________ \ Positicn Mdvanced to
X - MINI-BOS
BICPID # E£196} ) Category# £ 6 YAY ‘ . [inflight
hoppydaysbrew@outiook.com 1 Sub (a-) E iy
i X PLACE
)
ﬁ 1 \ . CONSENSUS SCCRE
= - 1 Special ingredients , .
________________________________ - M e e e o e e e e e et i aeammen—— ... may not be an average of
judge's individual scores
Non-BJCP Qualifications Bottle [nspecti 0
Cicarone O Rank fpection *
Pro Brewer O Brewery
Industry O Describe m ‘Inuppmpmle
Judging O Years Hene L M p p/ f)
Malt o1 | o Pr Okt altic
. Heps oL 1 | EJ/ f*,‘?( Gf@fhd
Scoresheet Instructions ; i
Use the scales to indicate the intensity of the primary attribute. Fermentation < [17]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappreptiate for style, mark the box to the right. — R i
If character i absent, mark the circle to the left. Appearance _ mpopne epppite
Provide summary of beer and key feedback for improvement. E 83§ i 2 e s _ EI
Assign scores for each section and total. £ & &3 &2 23 E & ! :
Review with other judgels) and agree on consensus scere, Color - A L1 i Head o1 1+ 1 | T7
Enter consensus score at top of sheet. . Brltfy( Hozy  Opaque | hes Lasting l . Other
Clarity a Retention i_?’—l [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m . o
good, but tao bitter for style. e L N -"nwmpr i ! '_
ane
Flavor 1o E Malt 1 ] ] |:| 0( ‘ C -
vl M H o
Wl o X y g Wheat. Subtle grainy nates HOPS ol , | -D Dom j‘/ le S
Hops B0l I 1O 0K for style ) '
Bittermess O-I—I—L‘ ¥ Way too high for style Bitterness o l ) O h G 9 ir-
; ol—% 0 Bonone. Low Clove, Hint of bubbl Fermentation . s n]
H Mally |
Balance Dfpu . lLII :Ej
D Sweet
FinishfAftertaste 1 ! - g
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m N N
— Jnappropeiate Irappiopriate
Astringent Oxidized Thin N Rl bl M H |
Breltanamyces Plastic Bady | 'D Creaminess o1 e I:l
Diacetyl Solvent / Fusel Carbonti Fone | pstri e <
DMS Sour/ Adidic arbenatton QA—A—I D ringency 1. | [mi
Estery Smoky Wamth o | a0 oher W1T028 -
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ; ] J  NoltoStyle
Flawless | : ! ! | Signlficant Flaws 3
Wonderful L ! i | 1 Lifeless 3
Feedhack [10

[T 45-50

; (‘ﬁ,
Probernaﬂt 013

BJCP Scaresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124

World-tfass example of style., ;
Exemplifies style well, requires minor flre-tuning. ;
Gererally within style parameters, minor flaws. [
Misses the mark on style andior minct flaws. |
Off tlavors/aromas or major style deficlencles,
Major off flavors and aremas deminate

Scoring Guide

Additional resources can be found at these sites:

fthde heIp[uliggmns 10 the Brewer.

Judge Total 3 f50

https:/fweawbjcp.org  hitp:/fewvhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location . Date
Ty T T LT ‘*“ ’ T T eE T :; ______________ \ Position Advanced to ,
\Di\'\ %\\Q\’\U : : Category# __S_ _E‘ &5 \ S\ b : i flight MINI-8OS :
'BJCP D : 1 Sub (a-) H = Ly \ 5
& Rank : : Suhcategory .' , q PLACE
t ' | all oul ' of
' Email . | Special Ingredients ! t CONSENSUS SCORE
v . may not be an average of

Non-BJCP Qualifications

Cicerone O Rank Boltle Inspecilen  TJox e e e e
Pro Brewer O Brewery
Industry O Describe ( fnoppropriate
Judging O Years _bm}__ai,ﬂ_ Wl W .
Mt o 1 oo Pleone Anendey
Hops o1 1 0O lnehe Lt
Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation 3.1 \ ' — o IE]
Use the space provided to describe the primary attribute. ! !
Add secaondary attribute(s) intensity/description as appropriate. Ottrer ¥ PV InL \v\-P .
For "Fermentation”, consider esters, phenaols, etc.
if eharacter is inappropriate for style, mark the box to the right. Nnraaranra .
If character is absent, mark the dircle to the left. App carance _ leappraprote Incpgropelale
Provide summary of beer and key feedback for improvement, E = % 8 £ 3 2 =22 _ E
Assign scores for each section and total, 2 258 E= E-NC -0
Review with other judgeis) and agree on consensus score. Color Lt 1 [ 1 Head 11 1 1 1
Enter consensus scare at top of sheet. . Billiont  Hozy  Opague Cther ik Losting Other z
Clarity Retention I3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is A
good, but toa bitter for style. opdrdprale
. Rona | M H p\ \:
Flavor - Malt o — .| Wh L
1 M [t}
Ml X, Wheat. Subtle greiny notes HOPS 0 (‘{\f !
Heps Mmoo - : OK for style \
Bilterness .. . XX Wayteo high for style Bitterness Ol\ ] ]
Farmentation u__x e 8anona. Low Clove. Hint of bubklegum Fermentation o . 1 O ‘
20
H Malt ”'
Balance wiln
- b Sweet
FinlshiAftertaste | o
Flaws for style mark L-M-H for sl that apply) Other
Acetaldehyde Metallic
Acoholic/ Hot Musty )
Tt i tidized Inappropricte Inopprepriole
stringen raize Thin M all None L M i
Brettanomyjces Plastic Body O Creaminess O
Diacety! Solvent ! Fusel PR S 8 ' \
j 5
T Sour/ Addic Carhonation ol—t 10 Astiingency 0 1w O |
Estery Stmaky Warmth 1 1 =~ 1 [ Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal ClasslcExample || 1 i 1 1 NottoStyle
Flawless | 1 ) 1 ! ) Signifieant Haws :
Wonderfl | 1 ! 1 ] | Lifeless l ‘Ti
10

World-class example of style,

Off fiavorsfaromas or major style defitiencles,
WMajor off flavors and aromas dominale {

Falr
Prablematic

_%, Quistanding

5 Extellent Exemplifles siyla well, requires minor fine-luning,
(8 VeryGood Generally wilhin siyle paramelers, minar flaws.
g’ Good Hisses the mark on style andfor minor flaws,

5

1

v

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR-180124 .

Feedback

Additicnal resources can be found at these sites:

judge's indivicyal scores

Provide comments an style, recipe, process, and drinking pleasure, Include heiplul suggestions to the brewer,

https:/fwww.bjcp.org

Judge Total

5

59

hitp:fwaw homebrewersassociation.org
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BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Lotation Date
) ‘.‘, " T 5 _______ ; _____________ - | Position Advanced to
| MINI-BOS
Steven Gower L i ; Category¥ :E: qu 65+ E in flight 5o
Certified : ¢ Sub (a-) _D_ f i
BICPID # F1963 _ ¢ Subcategory ' 0
hoppydaysbrew@ountook.com ¢ Boal S oo
h ' \ h CONSENSUS SCORE
h 1 Special Ingrediants :
________________________________ - N e Lt uusAcecuesmcneemccmecemmee may not be an average of
Non-BICP Qualifications fudge's nalcualscore
Cicerona [ Rank Bottle Inspection ok
Pro Brewer O Brewery
Industry [ Describe m Inuppmplhle
Judging O Years Nene L M : / f 4{
Malt Om | nlfﬁf Mgfw A,
3 Hops (m] e
Scoresheet Instructions - - 41 @ l 0
Use the' scales to indicate the intensity of the primary attribute, Fermentation OJ—Li—] oA - [2]
Use the space provided to describe the primary attribute. Other .
Add secondary attributes) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate far style, mark the box to the right. _ R I
If character is absent, mark the cirele to the left. Appearance N Joppropriale Jnopproprite
Provide summary of beer and key feedback for improvement. E % 3§ 2 gs_ El:
Assign scores for each section and total. = 3 5 S & = 2 & 8 &
Review with other judge(s) and agree on consensus score. Color L1 Read | I\ L0
Enter consensus score at top of sheet. . !Illlu uzg Upuque i Other Lasting : Other
Clarity Retentlon o B
Other { Texture
Example: How to fill in a Scoresheet (o! O
This example is from the flavor section for a Weissbier that is m s
good, but teo bitter for style. o L M i P? "
Flavor ' Malt ) v I |:| a}ﬁ 5 lﬂﬂ Jfﬂil‘-a’
" b "
Ml o1 X y O Wheat, Subtle grainy notes Hops (. y 4 O i (GV!’!.I"* qaﬂcf
Hops 34 1 ] O OKfor style ) . 3 f
Billernass O_|__|_K_| ¥  Woy too high for Bitterness O\ TI ) |:|
F ol X 0 Banara. Low Cloye. Hint of bubblegum Fermentation D
Hi Malt
Balance arp'g i EI lﬁ‘" ?1“
Dryl Sweel
FinishiAftertaste 14 | ™ )
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m S o
i n Oxidized :llrmp.prnpﬂqte_ Inuppmpnul:
ringen widize Thin MR Hene L M H
Brettanomyces Plastic Body D Creaminess I:l
Diacetyl Solvent f Fusel . Monel
DNS Sour Addic Carbonation o.l_.,.;...l..._._.l D Astringency ~1 o | 1 O i Ts)
Estery Smoky Warmth ~ 1 D Other
Brassy Spicy / /
Light-Struck Sulfur =D Gae Uf-»? CJV l,;
Medicinal Vegetal Classlc Example | | NottoStyle
Flawless | ,.1 ] 1 Significant Flaws
. Wonderful | ] Lifeless
Feedhack  Provide comments on siyle, recipe, prote s, and dij king pieasure Include helpiu suggestians to the brewer, ’ﬁ
nigly ﬁa antee! e~
Outstandiag Vorld-class example of style. - -
Excellent JEEELEN Exemplifies style well, requires minar fine-tuning. c‘f ‘?M iAr ' ofa'{

Very Good
Good

Falr
Problematic

o
2
=
a
o
=
=
I+
u
1%

k1o Ee Yl Generally within style parametars, minor flaws.
FARYl Misses the mark on style andfor minor faws.
RS0l (Off flavorsfaromas or major style deficiencies.
LR ER Major off flavars and aromas dominale

BJCP Scoresheet Copyright & 2018 Beer Judge Centification Program

rev BSTR-180124
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Additional resources can be found at these™ftes:

[rerie.s ntf

@ M@ g { L Judge Total 50
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Location Date
T TorhTT ( -------------- N . T eee—— iti Rdvanced lo
¢ Judge 3 : ! ; =  [Position MINI-BOS '
' Name QE\\ %\\QMK ~ : Categonyh g WQ(,SL." : [n dflght : @
' : PSubfa) P [
BJCPID . ' : :
. & Rank ! : gé.u?‘c):e:;cegory : lD FLACE '
1 _ : L . Col CONSENSUS SCORE
 Ermail : . Special Ingredients !

\ - may not be an average of

Non-BJCP Qualifications
Cicerone [] Rank -
Pro Brewer O Brewery
Industry O Describe
Judging O Years ‘Fll'h'i’ 3&0\3'

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to destribe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenois, etc,

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle ta the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and tetal.

Review with cther judge(s} and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style,

tavor
C W i
Malt X, whmr. S_uhrle grginy notes
Rops OK for style
Bilterness . _ XX Woyteo high for style
Farmenlation B Banana, Low Clove, Hint of bubklegum

Flaws for style {mark L-M-H for all that apply)

Acetatdehyde Metallic
Alcoholic / Hat Musty
Astringent Oxidized |
Brettariomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour/ Acidic
Estery Smoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

Vorld-class exaﬁﬁ of style, !

Fair
Prablematic

_g OMkhﬁiﬁi'
5 Excellent Exemplifies style well, requires minor fine-tuning. 1
) Very Good Generally within style parameters, minor flaws.
? Good Mlsses the mark on style andfor minor flaws.
F
LY
(%)

}
i
0ff fiavorsfaromas or major style deficentles. ]
Maler off flavors and aromas dominate |

BJCP Scoresheet Copyight © 2018 Bear Judge Centification Program
rev BSTR-180124

juedge's individual seares

Bottle Inspection Dok

Inoppropriate

.
Malt o %, 1 O QWJ‘{)(

mors o A o \eea Daen)

n 1\

Fermentatlon LY !
O°X ]
Other
Inapgroptiaie Incppropriate
E o EE s+ 2 =2 g
EEE3ES £ £ 8 E 2
Color _AJ*_l_l_l_l O oee . Headw 1 v 1 1 O
 Brliont  Hozy  Opoque Other 0 Losling Other
Clarity LN 1 1 O Retention I_V—I O (3
Other “Texture

Inapprapricte
Hone L M . -
Malt O \‘1 1 O G\TU\\A\A
Hops \‘ A \‘\P \\\U:K‘
Bitterness O_I_l\_l ) NLEEAN
Fermentation o~ \ 11 O ‘/7
it
H Mat =
Balance L\, “ o
Finish/Aftertaste u? |\\ S\ml\
Other
Incppropriale Inappiopriate
Thin M Full Hona L M H
Body jm| Creaminess \—L—— O L*
. None L M N =
Carbonation ‘i L1 OO Bstringency o/i__ 1 1 O |5
Wamth ~ 1 1 0O Cther
Classic Example L WJ 1 1 1 | Notto Style
Flawless | | Y 1 ! 1 Slnificant Flaws
Wonderful L 1 \|‘I 1 ! ] Lifeless
i10

N\
Provide comments on styie; recipe, process, and diinkiag pleasurs. (nciude helpful suggestions to the brewer.

Vo Nt &.—e
N ] !
AL VLTI VAP0 LA«M,{)’(Q o _

_:?}%\.e_; ‘
WG

Judge Total [s0

Feedback

htp:/fwww.homebrewersassociation.org

Additional resources can be found at these sites:  hutps://www.blep.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location e
: = i Position Advaniod I
; = - MINI-BOS
: : Categoryd E 7337 g ’ Inflight

ESub(a-f) Enlw!b o 7
PLACE '
of

CONSENSUS SCORE

: Ss,yeiﬁ)category

; Special Ingredients

may not ba an average of
judge's individual scores

Non-BICP Qualifications
Cicerone O Rank Bottle Inspection o

Pro Brewer 0 Brewery
Industry O Describe

Judging O Years _ Mall tone | :‘ HI o mﬁ(e mﬂgé &" Qﬁ“&
do poee

!nnppmpnnte

O |
Hops ol i1 O
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation : 1O
Use the space provided to describe the primary attribute. Other F‘o an' 0 (ﬂﬂb’ * f\}ﬂ'\
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc. C(QC*V-\ k" Q-A:"cb‘ k
If character Is inappropriste for style, mark the box to the right. Annant ¥ ) ;
If character is absent, mark the circle to the Jeft. N Insgpiopriate
Provide summary of beer and key feedback for improvement. § - 2 & § = 2 =
Assign scores for each section and total, £ & 25348 E
Review with other judge(s) and agree on consensus seore. Color ¥ 0. i Head _I_LI_I_I_L —
Enter consensus score at top of sheet, X Brl!mnl Hozy  Opague ther Ouick Lostin Dther
P Clarity sl n Retention L_z—"? O
Othet I} g Texture

il i ¢ v
Example: How to fil in a Scoresheet ,O(IS Nf/' »ef(lﬂ 7' (I~
This example is from the flavor section for a Weissbier that is i )
good, but too bitter for style. e L " I:”PPWPWTG
one

- F
13 Malt ~ & ' O § e ¥ Lﬂpﬂf‘ ‘F
- 2 o g mh W#ﬂ" ﬁu?ﬁ

Flavor

whw‘. 5u‘nﬂ_e arainy notes HUPS

Malt X |
G
Hops 3. .. . OK for style ’ .
Billerness .- X X Waytoo high forstyle Bitterness 1 | O b* gtaf{{s gf" LA ﬁ)ﬁ’bﬁ& ﬁ'@
Fenmenttion X _ . Banana. Low Clove. Hint of bubblegum Fermentation ‘D (] ﬂ:! Il g?? -
Balance
Finish/Aftertaste
Flaws for styie [mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty
3 Inappropricie Tnappropilote
Astringent Oxidized Thin P Hane L " H
Breftanomyces Plastic Body / O Creaminess . « 0 4.
Diacetyl Solvent f Fusel Hone L ] 4
DNS ! Sour! Adidic €arhonation g_x_}_a_l O Atiingeney e 1 1 [J 5
Estery Smoky Warmth o 1 1 0O Other
Grassy Spity P ] Ofﬂk C&Gb Cn Yp b bj Qm% ‘;KL*\
Light-Struck Sulfur {/
Medicinal Vegetal Classic Example / ! | i} 1 | Notto Style
Flawlass | / L | 1 | 1 Significant Flaws
Wonderful | 1 1 1 1 ) Lfeless

Provide comments on Siyle, redpe, process,

Feedback :

d drinking pleasure. In:mdehelpfulsuggeslgnslu 1ha Brewer,
kn

Oscd

Outst el SRR B, Wotld-class exciaple of style. :
m 3 ] emplifles style well, requires minor fine-taning. .
VEry Good JEVRERM conerally wilhin style paraneters, miner flavs,
Good JEARCT@ Misses the mark on slyle andlor minor flaws, |
Fair [EEEleR Off flavarsiaromas or major style deficlencies.
Probtematic EEVREE Majorofl l!avorsand argmas dominata

w
2
S
o
o
c
=
[+]
o]
[

BJCP Scoresheet Copyright @ 2018 Beer Judge Centiication Program
rov BSTR-180124 Additional resources can be found at these sites:  htps:/fwww.bjcporg  https/fwwwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location _ Date o
:' Judge . n X :’ . .| Position Ml\mtgfgﬂs
! Name \\"?\3.4\ U-&\E&ML( : ; Category# ——Sr E) ’[’S’B"n)\ o intiight M
'BJCP ID - 2 1 Sub (a-) N ) f'“‘v\b
J ! i !
+ & Rank : 1 Subcategory ! ‘
: ! | [apall ouy : of
i Email : E Special Ingredients , CONSESUS'."SI:DR
- maynor @ AN average o

Non-BJCP Qualifications
Cicerane O Rank

Pro Brewer O Brewery
industry 00 Describe
Judging O Years - jSw{'

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentatian”, consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for impravement,
Assign scores for each section and total,

Review with cther judgels) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This exampile is from the flavor section for a Weissbier that is

geod, but too bitter for style.

Flavor E-
' [ K
Mall . Wheat. Subtle gminyranes
Hops ... . OK for style
Bitterness .. ;XX Way too high for style
Feratanlation . U Banana. Low Clove. Hinf of bubblegum

Flaws for style (mark L-M-H for al! that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Sobvent / Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck - | Sulfur
Medicinal Vegetal

Off flavorsfaromas or majer slyle defitiencies,
Major off flavors and aromas dominale

Fair
Proflematic

& Dutstanding World-class example of style, |
‘S Excellent Exemplifies style well, requires minar fine-tuning,
O Very Good Generally withla style paramaters, minor flaws.
E’ Good Misses the mark on siyle andfor minor flaws.

8

U

vy

BJCP Suoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124

Malt
Haps
Fermentation

Other

Coler
Clarity
Other

Flavor

Mait

Hops
Bitterness
Fermentation

Balance

Finish/Aftertaste
Other

Body
Carbonation
Warmth

Feedhack

Additicnal rescurces can be found at these sites:

Jppearance |

judge's individual scores

lnuppruprlnle

o\l o e outdats

oL A+ 10O _Sg\(u\ eV Flern)
) O “NJ{‘\?»\V\ ~ \O

N L
Gy 13
Inoppropriate {nopproprlate

E-EEEs 2 8 _ §

2 3 ES & =2 E 2 3 = & —

LN 1 Head N1 1 | ] 2D

Brillont  Hory  Opoque Other Retent Quick Lnstmg - Other »

\_I_I_l o elenfion L N\ B
Texture

lnuppmpnule
None L M
i

o\ 0 Ledw | Ceren -,s~\b\~\»g_

%Dﬁ*ﬁ%

! ! ) [:| \ l
H?PPU Mullg 1)
| b1 O
Dry s Sweet '

Ty ! O

v

Inoppropriate Impj:mpﬂule

Thin M Full Here L M

\ a Creaminess O.J.\_,_l_l [} (‘Jg

Hone L
oone \_l ] Astringency & 1 O |5
ot—t 1 [] Other
ClassicExample 1 \‘ 1 ! ! ) Notta Style
Flawless L 1 \‘ ! ' 1 | Significant Flaws
Wonderful 1t 1N 1 ) | Lifeless
fi]

Provide comments on style, reﬂpe process, and drinkag pleasure, lnclude help[ulsugqesllnns 1 the brewer,

'L.\\Ackuxms % \Qavm on \W\ut!s

i

http:/Awww homebrewersassotiation.org

Judge Total

https:/fwww.bjcp.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location ___ . Date o
" Judge ’ ’ | 2 T L i
' Name (\m\r\ %\\ﬂm}{ ; : Category# i ug NS b’],% + |inflight
: ; v Sub (a-f) AL v |y
‘BJCPID X : X oLacE
i & Rank : ' (Ss,‘,JJ.'r‘Ea(,tEQDW : LAC
; ! b . 2o CONSENSUS SCORE
t Email X : Special Ingredients ! )
N . . may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewary
industry 3 Describe
Judging O Years

Yot uenC
\J

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
- Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For “Fermentation”, consider esters, phenofs, atc.

if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle 1o the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judygels) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

gooed, but too bitter for style.

Flavor - ,

Mall X Whear, Suble greiny notes
Hops . OK for siyle
Billerness .. X X Woay teo high for style
Ferientalion X Banana, Low Clove. Hint of bubklegum

Flaws for style (mark t-M-H for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musly
Astringent Oxidized
Brettanomyces Plastic
Diacetyl /| Solvent/ Fusel
DMS Sour/ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

P8R World-class example of style.
kY ER Eyemplifies style well, requires minor fine-tuning. |
k(s rl Generally within style parameters, minor flaws.
EAE-al Misses the mark on style andfor minor flaws.

QL DAeR OIf flavorsfaromas or major style defictencles.
LR R Mojor off flavers and aromas dominale

Dutstanding
Excellent
Very Good
Good
Falr
Prablematic

o
z
=1
[
[=1]
c
o
]
b
v

BJCP Scoresheet Copyright @ 2018 Beer Judge Centfication Program
rav BSTR-180124

Bottle Inspection

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
Finishfftertaste
Other

Body
Carbonation

Warmth

Feedback

Additional resourees can be found at these sites:

judge's individual scores

Cok
Inappropsiate
flone L M [ .
ot | | 1 O Q(OW\\V\J\"\* UQO\LQ& (AN
oLl O L\A\gﬂf’
oLy o et b -
Inoppropriole Incppropiiate
E o285 2 =8 _ E
=3 EFZE EEfses
LN 111y i Head y _I__J.D_mI r
Billlanl B 0 er Quitk Lostin er
ST N s Retention 5—% O 3]
Texture
Treppropriate
Nene L M ]
ol 1o Iady
o4 ! | NO E:U\I U\(}\ﬂb(
ot 0 No hiflemey :
o l‘ 1 1 O 7
T 20
Hong | ‘ Mnllg|| 0
Dr? ) 5wee: '
Thappropriate Inopprepriote
Thin M Full - None |, M H
L T I Creaminess O '-5
Hongs L M H -
p (] Astringency o m] 5
o) M E— i | Other
Classic Ecample | | : 1 L ¥ 1 Hottostyle
Flawless L 1 1 i L4~ 1 Significant Flaws
Wonderful 1 ) 1 ! . - Lifeless 3 _
Provlde commens on style, recipe, process, and drinking pleasure, Include helplul suggastions to the brewer, I1 2
A f\‘\LP\PQ.} BDD,r ;
Judge Total [50

https:/fwaw.bicp.org  hmpifwww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Steven Gower -
Certified '

BICPID # E1963 -

focation Date o
-'; T _‘ ------- ag --------------- , Position Advanced to
: ’ Category# 2] 7 9 9 6‘ Q ﬂ i fighe MINI-BOS
I : Sub (a-) I - —A : Eniry
i
| %Jkecaﬂtegory !
Il ouf
! ol CONSENSUS SCORE
)

Ron-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry [} Deseribe
Judging Years

(R}

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space previded to describe the primary attribute,

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phencls, ete.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with cther judge!s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but teo bitter for style.

Flavor
1 M 3
Matt . S Wheat. Subtle grainy nates
Hops s . .. . OK for style
Bitterness . . X X Way tao high for style
Ferenaniation LXK Banana. Low Clove. Mint of bubblegum

Flaws for style (mark L-M-H for all that apply)

Acelaldehyde Metallic
Alcohofic / Hot Musty
Astringent Oxidized
Brettanomyces |, Plastic
Diacetyl 2~ | Solvent/ Fusel
DMS 7~ | Sour/ heidic
Estery Smoky
Grassy Spicy
Light-Strack Sulfur
Medicinal Vegelal

orld-class exnmple of s sly'le
Exemplifles style well, reguires minor {i ne-tuning
Generally within style parameters, mior flavs.
Misses the mark on style and'or minar flaws, |
Off flavorsfaromas or major style defidencies.
[ Major off Bavors and aromas dominale

Outstanding LTG0
Excellent
Ve d

@
=)
3
o
m
c
=
Q
[z}
7]

Problematic '

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenlfication Program
rev BSTR-180124

Special Ingredients

Mat
Hops

Fermentation

Other

Calor
Clarity
Other

Malt

Hops

Bitlterness
Fermentation
Balance
Finish/Aftertaste
Other

Body
Carhonation

Warmth

Feedback

Addltionai resources can be found at these sites:

may not be an sverage of
judge's individual scores

O ok -
Incppropriate
Hone L M H
o | [ﬂM ﬂ/&lhf/] .S.f\.lﬂf 3
ol v o Ay Iy
s o ml prerzm* m,vml. 5
Cone (//ﬁﬂf‘ /. :
Incppropriate lacppropriate
- /gg S {-é ge, §
X 1

Brtllly Hozy  Opaque

ﬁ

. ead
Dther
O Re!entlon

=
=
|

: I.usimg D/,ﬂlhﬂf

Texture ’HJ'U "n

ne

Inopproptiate

O

0!! Fity {dern,

hea(f .

N

] /lw P 11 vt

N\

0

(Gtlrma Am bifeac I

O het (‘%fﬁ

forcee st

OI
Wally

Honpy .

Dry
i

O

Sweel -

_reft

Wl »

ﬁ{h!rw F -

fall

Inoppropriale

Thin M Full -
e O

Hone L M H

O_LLI_| O

Creaminess g |
Astringenty b L1 O

n(‘fmc/;.! ﬁ/m fo DI(F fﬁVF
/] v

None |

neppiopriote
M H

o P [} Other
Classic Example | 1 1 1 #7 | MottoStyle
Flawless 1 I 1 ! b1 Significant Flaws
Wonderful 1 ) 1 '1/’ i Lifeless 5
Provide comments on style, recipe, process, and dilnking pleasure, Include helpfuf suogestians Lo the brewser, ﬁa
h]
PP Or QM/

Dl Prdvidnt
; n/f'nrf

fﬂ kb;r L

)
/;"ff{? 7‘0 Ihg A

Jatf

4 W
6’}9[‘/ A2 7 mZ
20¢

/i

cr

hteps:/fwww.bjcp.org

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

loation . Dbae
Steven Gower . 3 c /2 - - - [Position Mharcd o
0 ! . I # s [ 1 . e ..
Certified , ; Category . Sl q (g
BICPID # F196% subed) L2 ¥ ¢ |y
hoppydayshrew@outiook.com X
: g&?category Dol
| Special Ingredients : CONSENSUS SCORE
N v may nat be an average of
juddge's individual
Non-BJCP Qualifications Bl y judge's indlividual scores
Cicerone O Rank oltle Inspection Ol ox

Pro Brewer O Brewery
Industry 3 Describe ‘
Judging m} Years None | M H

Malt oL . 100

Inoppropriate

Hops oo 1 1 4O :
Scoresheet Instructions i '
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ 4 ) D . 17
Use the space provided to describe the primary attribute, Other C ()@;-f,g,(&[ 4

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriste for style, mark the box to the right.

If character is absent, mark the circle to the left, _ Inappropiate .1“"_”'“"""[9
Provide summary of beer and key feedback for improvement. 2 -5 8 £ g =28 _ E
Assign scores for each section and total. 2 3 E 3 &= £ 2 &8 & §
Review with other judge(s) and agree on consensus seore. Color [ Head 7 & 1. [ -
Enter consensus score at top of sheet. _ Brillont  Hozy  Opogue Cther . Oulck Lestin g Other g 'S
Clarity LAt "~ 1 1 O Retention le - O H
Other iLéL/ hare Texture
Example: How to fill in a Scoresheet ‘ )
This example is from the flavor section for a Weisshier that is F 3 oo
good, but teo bitter for style. R L " ;"p?mnm
ohe .
Flaver Malt o~ v | /WW h‘?ﬁ // -
' N ) Wheat. Subtle grainy notes - / ‘9 j r
Mal .. X i vhgar. e gramy Hops OLe 1 O (4] tjﬂ
Hops .. . CK for style N
Bitemess .. . X X Weyteo high for style Bitterness 1 . S ~;Lﬂ') A 18 1- :
Ferreniation . X . 7. Banana. Lew Clove. Hint of bubblegum Fermentation ol »l IO ,) ( S%/ﬂ “/0 rp /60 /0
0
Balance “°L._4L”“” O Jopn id / >
&
FinishiAftertaste oy gl & r?lr L tanf £E ’{’/Qﬂf.’ ,r:f»- ﬁ fﬁ,,ﬂ,ﬂ»
¢
Flaws for style (mark L-M-H for all that apply) Utherc’s &f g, g,/
Acetaldehyde Metalllc
Alcoholic/ Kot Musty ) il Inappropriet
- - AU C) noppropriate sappropricte
Asiringent Oxidized TH W Rl ot L " i
Bretlanomyces Plastic Body ’ O Creaminess o V4 0
Diacety! of | Solvent/ Fusel carbanation "L . " H st
TR /| Soufhdic arbonation ~1 . 1 ) O ringency OAJ__;LI 0
Estery Smoky Warmth oL 0O other A 4 f}(m
Grassy Spicy .
Light-Struck Sulfur G
Wedicinal Vegetal ClassicExample | I £ 1 i NottaSyle
Flawless 1 I / L | Significant Flaws
Wonderful | 1 ) Lifeless b
[19

Feedback Ptyecu ments ot style, recipe, process, and drinking plaasure In:ludehelpmlsuggesllons to the brewer,
éLLnr, ot oLt

o Oflnepe #

_g Outstanding [E3eB{eR World- tlass examplealslyle f
5 Excellent JEEEEEM Exemplifies style well, requizes minor fine-tuning. | !
R Vory Gong, JRIsBeRR Golorally within styls parameters, minor faws. ’ dex j ?l g
i - df? f
g’ foSes the markon style andior o flavs, M f }’ ‘ff i £4 f Z\
us, - HERERE ()1 fTavors/aromas of major siyle deficiercles, | yg m / /m (:.‘. ﬁ( %g ﬂ _:}‘

[RR R Major off flavors and aremas dominate ] A'/_fo L4 },’ n ; (/;/' [\, I » Q B, 5
o en Mfé/ ﬂfé} é',if?";,. # Judge Total £

BJCP Scaresheet Copyright @ 2018 Beer Judge Centification Program ‘ ‘(gi -
rev BSTR-180124 Additional resources zan be found at the€a sites: hnps:llww.bjcp.org hepy v homebrewsrsassoclation.org




BEER SCORESHEET
- AHA/BJCP Sanctioned Competition Program

Structured Version

location _ . Date
: N S -——————— - [Position Mivanced 1o
Yodon Gz : , Categoryh ﬁ )N EL ] [ it q
! 1 - ' Ent
'BJCPID : | Sub (a-4) ; '””g* ‘ 2
+ & Rank ! , é;.lebcategory : PLACE
f ' ' : of
v Email ; : Spemal Ingredients ! CONSENSUS SCORE
s . may not be an average of

Hon-BJCP Qualifications
Cicerona O Rank

Fro Brewer [1 Brewery
Industry O Describe
Judging O

Years

Priesy yrut
N

Scoresheet instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primasy attribute.
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Pravide summary of beer and key feedback for improvement.
Assign scares for each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor
o B b o
Mall X Wheat. Subtle grainy notes
Hops ¢ - n OK for style
Bitterness . X X Waytoo high for style
Fermentation . X, ' Banano. Low Clove. Hint of bubblegum

Flaws for style (mark t-M-H for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces /1 Plastic
Diacetyl +/ | Solvent Fusel
DMS * | Sour/ Acidlc
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal

World-class exaﬁpleofslyle‘.m R

_g Cutstanding

= Excellent Exemplifies style well, requires minor fine-tuning, ¢
28 VeryGood Generally within style parameters, minor faws. |
E’ Good Misses the mark on style andfo: miner flaws, |
'g Falr | E OIf Nlavorsfaromas or major style defidencies. '
vl Problematic Mafor off flavors and aromas deminate i

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR-180124

juckge's individual scores

Boitle Inspection O ok - _
lnuppwpriu!e
None | M
Malt 1 N rD G*fhw\u SEoVNRSD | co\ro\_\;\,\z\
Hops iy 1 | %\)\\5)\'\-? Q\DTN\
Fermentation L w1 1 O ] =
Other
Inappropriote lnoppropelate
g £ S5« 2 =8 _ §
E3EEEE ;szég —
Calor \_4_r_|_1_| O...... HadN_1 1 1 10O
. brilign  Howy  Opaque Gher ~ Quick Lustlng Gther ,L'b
Clarity IAJ___L_._I a Retention % 1 [0 3]
Other Texture
lnupp:apr]u!e
Yone L L]
mit g o O \ Lo weX chtindhe
Hops L & 1 ;o Lo \\Lﬂ? C\&O\_rﬂ\ll\'d
Bitterness [ ND‘Q Mt b\“@f@fb
Fermentation 1 M\t ) O \\
20)
Balance HDFPU N, Mum’ [}
D s :
Fintsh/Aftertaste 4 » wee} 0 C\D\AW\G\
VA
Other
Ingppropriale Inappiopilote
Thin M Full Yone L M H
Body % ] Creaminess 1y 1 1 O %
Hore L M H . =
Carbonation g_l_l_‘_l [ Astringency oLl N a [5
Wamth ~ 0. 5 0O Other
Classic Example | 1 . ] 1 Notto Style
Flawless 1 1 1 \‘ 1 i ] Significant Flaws
Wonderful 1 1 1 \‘u ) 1 Lifeless (7 )
Provide comments on style, reclpe, process, and drinking pleasura, [nclude helpfu? suggestions o the brewear, '1_'5

Feedback

Clouwman N\OMAAP«@&\ And Xaske,

Dm\"{f\o\i{h PR WSIAL (L\{\AG&

.DQ/YMQN\-G\\«mn Lwe\u t\rd‘u\f?\ WM.

Mpre W

(’LO{\{&M\Q.

%S

Additional reseurces can be found at these sites:

5

Judge Total

hitps:tfwwwbjcporg  htpiifwww.homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

location Dale N
" Judge . ¢ . . |Posttion :,:‘.13‘:.‘;"3;
| Name ot Lhepwas ! | Casegory L{-‘w E (65'5'1 ) A
1 t
' . 1 Sub (g~ Eairy
'BJCPID ; | Subta-f : (0
. & Rank : v Subcategory ; .
X ‘ + (Gpelt o) : o
' Email N \ Special Ingredients : CO.NSENSUS SCORE
N e e e - N e e e - may not be an average of
Non-RJCP Qualifications judge's individual scores
Cicerone [ Rank Bottle Inspection  Olek B -
Pro Brewer O Brewery
Industry O Describe — Inoppropriake
Judging O Years :IN:)‘ Vet Wone | ] H
Malt ols 1 O \0\:\\ \M(a\_‘\'
Hops oy 1.1 0O \,_ Ll &3 Sy S\Q %l‘hs \ 0
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary atiribute. Fermentation . \— A= 12
Use the space provided te describe the primary attribute, Other
Add secondary attributels) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, ete.
If character is inappropriate for style, mark the box to the right. )
If character is 2bsent, mark the circle to the left. N hopproptiate Inopproprate
Provide summary of beer and key feedback for improvement. E .= 8§ 5§ = 2 22 _ E
Assign scores for each section and total. 2= &8 58 &2 E 22 & & -
Review with other judge(s) and agree on consensus score. Color S ead N1 1 1 O b
‘Enter consensus score at top of sheet. N Brillant ~ Hozy  Opoque ., Lustmg Other
Clarity Retention ] (3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is ——
gouod, but too bitter for style. nnpproprm g
None L M H g \ \
Flavor . Malt '\\I 1 0 \\[n\'\ s i’\rh\N\Q
t " “ i
Wk X, Wheat. Subtle grainy notes “Hops ] J l:! P\F‘\\f\\lf\f\u\ (‘.\\‘f wy Q.\N& E
Hops o . . . OK for style . § M
Bitemess ¥ X Vaytes igh forstyle Bitterness 1 Ly 1 0O ’]
Fatsentation R N Banena. Low Clove. Hint of bubblegum F . \] @ \ \
- ermentatio Iy
RS - 1 0 tﬁ) CA OIS —
Hoppy Mally —
Balance 1 - 1 O
) b Suet : .
FinishiAftertaste L &__~"1 O0 S AN\
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Melallic
Blcoholic / Hot Musty
o " Oxidized [nappropilate Imppmpﬂute
riagen Kidize Tl Mo Rl toel M U
Brettanomyces Plastie Body | 0 Creaminess 1 1 1 [ L\n
Dlacetyl Solvent/ Fusel Carbonati Hane L M H Astri B
IMs Sour/ Acidic arbonation O ringency Gﬁ—'—‘ a
Estery Smoky Warmth o 1 O Other
brassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | Lyl ! : 1 NotioStyle
Flawless 1 . 1 1 ) Stanificant Flaws
Wonderful L_§ . | ] 1 I ! Lifeless 66 ]
N

World-class s exnmple of style

b Exemplilies style well, requiras minor fine- 1uning
oYl Seneraily within style parameters, minor flavs.
A" Misses ihe mark on slyle andfor miner llaws,
REB-R 01 flavorsfaromas of major style deficlencies.
L k¥ Major off flavors and aromas dominate [

“tutstanding
Excellent
Nery Gdod
Good
Fair
Problematic

i
|

)
z
=3
]
o
=
=
o
o
uy

BJCP Scoresheet Copyright @ 2018 Beer Judge Centlfication Program
rev BSTR-180124

Feedback

s iy a meuk hoor .

Provide comments on style, recipe, process, and diinking pleasure. Include helplul suggestions to the brewer,

Not Lot vuch

D&— wa\\’\mm rww\ wo\" lac\-L\mt. -

Walegs.

o U\}g’\\l\ "

sz\o%u-r MO‘

Lennhibndly bat hhb@(‘ P head

W\'M\-\Gh

1 h{”.‘iw\{

Additionai resources can be found at these sites;

https:/Awww,bicp.org

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

. Locetion o bte ___
sul_ en Gower r) Tttt T _ﬁ ------------- \ Position Mdvaneed lu}
CerBﬁEd# El.%:’ . Categoryif 2 E- ?5-; 7300 " intlight MINI-BOS
' BJCPID OO : Sub (a-f) _A_._. = Py
: | rszreser e é -
) CONSENSUS SCORE

Non-BICP Qualiflcations
Cicercne O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to deseribe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for imprevement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fili in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but teo bitter for style.

Flavor .

Wat . Wheat. Subtle grainy Aotes
Hops . - OX for style”
Sitterness .. X X Way too high for style
Fermentation .. | X Banana. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Wold-cass eampleofsle.

= Dutstanding

= Excellent Exemplifles style well, requiras minor line-tuning. |
POl VeryGood Genevally within style parameters, minor flaws. ;
g" Good Misses the mark on slyle andfor minor flaws, |
5 Falr OIf flavarsfaromas o major siyle deficlencles, [
Bl Prodlematc B Malor off flavors and arotnas dominale

BJCP Scoresheer Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124

| Special lngredients X

may not be an average of
juclge's individual scares

Bottle Inspection ok o .
Ineppropriote
trone L M H .
Malt o~ g ] D /:UM./ fm/" %/;}’ﬂ"/
Hops ge— 1+ 1 O _!/f:«. 5’;'7*./ }/c? ;f?w
Fermentation / 0;1_7
Color O Head 0 T 0
Oth Ok
Clarity Brillont  Hozy  Opague O or Retention Oulzk’ Lnstlng o er @o‘r['_;'
Other Texture
e e /W'é”:j /vaf/ s e,
Inppropriote C’ a" 7 b
bone | M i
Malt o1 e O /JW #D f?\ﬁf‘/ﬁ@“”
Hops Ol 1 O /ﬁjh‘ 7!(.9 :rﬁi@
Bitterness L & | | O ég/ahd CI/»
Fermentation ~ # 1 DO L) '
iz !
Balance "%, ™ 7’!9 ﬂ’?ﬁ/f( .
asittase L, 1 "% o _ Ml OV .-
Other
Tapproptiate Tnappropricte
Thin M Full None L M H <
Body pd 0 Creaminess ~ 1 [ 4
Carbonation Noom Y ~ y d Astringency 1 g o 7 [5
Warmth

Feedback

Add

| jﬁﬁ (D"wé;’ /;f;;e Hory -

ClassicExample L | 1 ] ] 1 Not o Style
Flawless | 1 1 1 1 ] Significant Flaws
Wonderfl ¢ ] 1 1 1 ) lifeless
*[io

Provide commens on style, recipe, process, and drinking pleasure, Include helpful suggestions Lo the brewer.
/ 2 f{?/ /\éiéﬂ/g i
Oltal T Crtp’alovin., o1y
Shohtly, Fhin
vy

Judge Total

hreps:/iwww, biep.org

itional resaurces can ke found a1 these sites:

http:/Awvaw.homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Locatien Date  _ _ _ _______.
’ it Advanced fo
! ' iPansllit_t;?l? MINII-[BOSL
' 3
Steven Gower ! | ' <Timy
Certified | : 10
BICPID # E1963 ! E—.,ﬁi%?&ﬁ;‘egmy c I
! . CONSENSUS SCORE
¢ '

hoppydaysbrew@outiook com !

Non-BJCP Qualifications
Cicerone O Rark

Pro Brewer [1 Brewery
Inclustry O Describe

Bottle Inspection

Judging O Yeats
Malt
Hops
Scoresheet I_ns_tructlc_ons ) ) ) Fermentation
Use the scales to'indicate the intensity of the primary attribute.
Use the space provided ta describe the primary attribute. Other

Add secandary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score,
Enter consensus scere at top of sheet,

Color
Clarity

Other W
t'

Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is

good, but too bitter for style.

Flavor Malt
d It . ]

Hatk X Wheat, Subtle grainy notes HOPS

Hops % . ; OK for style .
Bitterness X X ¥ioyteo highforstyle Bitterness
Farmenlntion X = Banona Low Clove, Hint of bubblegum FETITIGI'I}&“DI‘I
Balance
Finish/Aftertaste

Flaws for style (mark L-M-H for all that apply)

Aeetaldehyde Metallic

Alcoholic / Hot Musly

Astringent Oxidized -

Brettanomytes Plastic Bady
Diacetyl Solvent/ Fusel X
DMS Sour/ Acidic Carbonation
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Yegetal

Feedback

World-tlass example of style. {
A Exemplilies style weil, tequires minor fine-tuning. |
Generally within style parameters, minor iaws.

Misses the mark on style andfor minor Mlaws, i
0ff ftaversfaromas or major style deficiencies. .
E Major olf flovors and aromas dominate

Scoring Guide

BICP Scoresheet Capyright @ 2018 Beer Judge Cermification Program
rev BSTR-180124

miay not be an sverage of
fuddge's individual scores

0 ok _
Inoppropriate
Hone L M H ~
O L& 1 0d /37%‘/"’ Fjl!jfm /}wﬂ v

o 1 O ,Zﬂ_iu
oL_# O (‘Q_ﬁvﬁ

Lo Wﬂt@

Lvelly trzh,

J 7

Tnappropriate {napproprlate
g = E g E 2 =25 g
F 558 EZ £ EZsE 5
ﬂ: [ o Head 1/ 1 0 -
Brill Hezy  Opoque L) . Buick I.nsﬁng er
O Retention [} Q [3]
Texture

¢ pe.f d# adhfe

Inappropriake tv '( 214 ﬁ Pyr fﬂ s ‘?J’" F e ,
":;jrl ' I:d s H| | f"fﬁé (f Z;{é
oLe 1 O 5! ¥ 'ﬁ{@ ﬂﬂm
o v o ol pprt HRfeece
ol I 10 e& &m y
Hong }q? 0 0
Dru Swee!

Other /‘aﬂ !fr» f‘ AVfJ

$3 £aCiy

Classlc Example | Not to Style
Flawless L Ly I i ) Signiffcant Flaws
Wonderful L | | ] I | Lifeless ;
o f10]
Provide comments on siyle, recipe, prpcess, and dﬂnldng pleaspte. Incliude helpful suggestions o the brewer. 10

fﬂ/f?f

m?wrc S‘;;m& £
7 fﬂ‘v&‘% "

Fone L M B

Creaminess 1 @ | O

Astringency ~1 e | O
Other

W AR

Y

Thupproptlate

2r 70 /8

2 tr/‘fr”.

rAET

;6-3 %c”m

fﬁw ,,W

Adlditional resources can be found at these sites:

27 ] {76//@ &.

Judge Total

http:/fwww.homebrewersasseciation.org

htpenth bicp.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

lecation R Date
;f Judge ’ \ j’ ) = . |Position mﬁtﬂ;dolns
- Neme Lo e ! ; Category Ay EE 6T | |nio
' X + Sub (a- J: ',_. Enlry
‘BJCPID ! ; :
| & Rank ! \ Subcategory :
! ! | (Spell ou) ! " -
. Email ! : Special Ingredients ! CONSENSUS SCORE
N . may not be an average of

Kon-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe

Bottle Inspection

Judging ] Years Y- r 5\' uean "
N Malt
Hops
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute, Other

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.

I character is inappropriate for style, mark the box to the right.
If charactar is absent, mark the circle to the left.

Provide summary of beer and key feedback for Improvement.
Assign scares for each section and total.

Review with other judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. .

Clarity

Other

Example: How to fill in a Scoresheet
This example is from the flavor saction for a Weissbier that is

geod, but too bitter for style.
Flavor _ Malt
Mall ' 7 x'_u Wieat. Subtlz groiny notes = H ops
Hops % . OK for style .
Bhlemess ... . X X  Waytoohighforstyls Bitterness
Fermenttind . X .. Banana. Low Glove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brelianomyces Plastic Body
Diacetyl Solvent/ Fusel )
DS Sour/ Adidic Carhonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Suffur
Medicinal Vegelal

Feedback
__g Quistanding Warld-class example of siyla, .
= Excellent Exemplifies style well, requires minor fines tunlng
Q Very Good Generally within style parameters, minor flaws. ‘
E’ Good Misses the mark on style andfor minos flaws. |
'E Falr Off flavorsfaromas o major style deficlencies,
8 Problematic [ Mzjor alf flavors and aromas dominale |

BJCP Scoresheet Copyright @ 2018 Beer Judge Certiflcation Frogram
rev BSTR-180124

judge's individual scares

O
Inupp:opnule
Mone | M &
o1 O G\I‘h\V\V\ tkmmo& \Gfmj
oN——— B E
Ineppropriate {napprapelale
fziiiz fgksl
MRS VEREN = [N Head\W g J— 2
I er er
Brilllant  Hozu  Opogue O Retention Quick lnsiing O [?
Texture
Ineppropriate,
Hone L M H . -
oA 1 1 O t}b\’\ co\\&\)h\ \0\“{,(\“-@‘1‘1
oL\ ) O \-\{ t\ﬂb\
o N | y d
oN l 1 L1 \l'\’
20
HoPpy \‘I Mnllglj o
Dn]| " Swee|
v
Inapjmprfule Innppropriote

Thin M full

Nene | M H
LY (] Creaminess 1y . 3 O 5
H

Hone L M

| Astringency A_A_l O 5

Olermna L 1 ] Other
Classic Example | | |\\ 1 ] 1 Hotto Style
Flawless L ! 1 = 1 ! 1 Significant Flaws
Wonderful L 1 ! | Lifeless _)
™~

Provide comments on siyle, tecipe, process, and drinking pleasure. Include helpful suggestions to the brever. %
Yo w WAk 20 benf w LN
we & 13~ howout] hops o

\nn\ had,

Ln dr—ln\’(.

Thy best. -EJ\\oj wble

Judge Total

Additional resources can be found at these sites:  htpsi/fwwwbjep.org  hitpi/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sarnctioned Competition Program
Structured Version

tecgion Date

J‘ Judge : ‘3 ]’ ‘2‘ = . Pasitian Advan::odln
! Name r\'tﬂ-.\/\ %\\Q‘o\&f{ ; iCategory# E‘ 6'\‘L_‘(§L\_% ; in flight MINI BOS|
' v I X ~ A wj | Bty

| Sub fa-f T % !
'BJCP ID _ ;
. & Rark ' | gé:lac%tegory :
N ‘ fl ell our ! of .
v Email ! | Special Ingredients : CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [0 Describe
Judging O Years

L

oL
(.

‘Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary atiribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the ieft.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flaver section for 2 Weissbier that is

good, but too bitter for style.

Flaver
1 ¥
Ma . X
Heps  x. .
Bllerness . X
Fermentation LR

Wheat. Subtle grainy notes

OK for style

Wy oo high for style

Banana. Low Clove. Hint of bubklegum

Flaws for style (mark L-M-H for all that appiy)

Acetaldehyde Medallic
Alcohollc / Hot Musty
Astiingent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DS Sour/ Acidic
Estery Smoky

Grassy Sphy
Light-Struck Sulfur
Medicinal Yegelal

Falr
Problemalle

[T Outstanding
:':U-', Excellent
I8 Very Good
g Geod
8
L
wy

b World-class example of siyle, i
Exerplifies style well, requices minor fine-tuslng, |
Generaliy within style parameters, minor flaws, i
B Misses the mark on style andfor miner flaws. 1
O flavarsfaromas or major style defidoncies. !
| Major off Navors and areinas domlnate !

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124

may not be an average of
judge’s individual scores

Bottle Inspection O ok
Inuppmpriq?e
Nene | M H N
Mt oL a1 O Kennn_ Suedones
Hops oL\t 1 O \\\3\\? WO \NU'D')
Fermentation O“\ I ) O
Other
Inappropriote [Ropproprinte
Color X\_|_|_|_A_| D""oi'ﬁ' . Head\ L1 1D -
Brillionl  H 0 or Qulck Losti or
Clarity w O Retentmn " b O
Other Texture

Inupprop«in'te

flane L M
Malt  ~1 \—L | 0O \(l\n\ \N\.\\\’ c’\\m
Hops s 1 O lu;g_‘mp_&_@iu_,_m\ok\;l
Bilterness .1 N |
Fermentation 1 s | NN
Balance HOPPU Mu"% g
b §
Finish/Aftertaste | e
Other
lwopprapricte Innppropnulﬂ
Tain M Full Hone L M
Body \ In| Creaminess .1 %\ o
None L M H
Carbonation 51 N1 1 O Bstingeney o O
Warmth ~1 1 O Other
ClassicExample | ] - I }  NottoSiyle
Flawless L.l i.q_ 1 1 | Significant Flaws
Wonderful | N, ! 1 1 Lifeless

Feedback

Frovide comments on style, recipe, process, and diinking pleasure. tclutie helpful suggestions to the brewer.
N

No ‘Fm\-\/ YW MNJD\AF

msSr N

oA bl and . 'W\\v\ \mov\\’\.\l:w\

wow\d he \a;__v?t wifl,  mole

\\005‘

T

spue (VAN

[10)

Additlonal rescurces can be found at these sites:

Judge Total

9L

59

hitpsi/ v biep.org  httpiffsmwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location B o Date
Steven Gower P -
Ceftiﬁed : a2 \ Position Idvanced to ’ |
i o [ . MINI-BOS ]
BICPID # E196% ; Categony# £ % (4 ﬁ; inflght .
1 Sub (a-f) t P |y
¢ 1
! ! %;Iﬁ;category : . .
i i . ; CONSENSUS SCORE
’ Spemal Ingredients X
) . . be an sverage of
Chounars fomaasne _ I ”_1‘2'"'?'_ an averag
PR Ige's individual scores
Hon-BJCP Qualifications Botlle specton 03 ! o
Cicerone O Rank oille Inspeclion oK
Pro Brawer £ Brewery
Industry O Deseribe nopproprate
Judging (J Years None L M [} / .z
Mtk o2 £ R A 41742 (Mr{f/
Hops o4z 1 1 O /ﬂ(@/ ’ZI) hﬂ”’
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ' Pf {/ f - [17
Use the space provided to describe the primary attribute, C'Q e Q {7 / f s
Add secondery attribute(s) intensity/description as eppropriate. Other ol £ 2 st f
For "Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. i Ineppropriate Inappragriote
Pravide summary of beer and key feedback for improvement. § - & 2 E =D 2 =28 .
Assign scores for each section and total. £ B &E S E=E. 5'/;"' g 5 &
Réview with other judge(s) and agree on consensus score. Color Lot 1+ 1 1V [F ... . Head | U DO T |
Enter consensus score at top of sheet. Brilllonl  Hozy  Opoque Cher . Duick Lasting ther
Clatity I_I_Ll_l O Retention O 3]

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is
good, but too bitter for style,

FHavor
s 3 H -
Mt X, Wheat. Subtle grainy notes
Hops 3. OK for style
Bitterness . . X X Way too high far style
Formentation T © 8cnona. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for ali that apply)

Acetaldehyde Metallic

Alcoholic f Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour [ Acidle

Estery Smoky

Grassy Spigy

Light-Struck Sulfur

Medicinal Vegetal

a ELENE Vorld-class example of style, - ;
]

3 vemplilles style well, requires minor Ime-tumng
Q foenerally within style parameters, minor flaws, |
E 0 AN Wisses the mark on style andfor minor ffaws. i
5 Falr QERCIeR Off flavorsfaromes o major style deficlencies. |
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phencls, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Pravide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor _ o

Malt X, Wheat. Subtle groiny rotes
fops  w .. . OK for style:
Bilterness . . X X Woay oo high for style
Fermentation ... X Banena. Low Clove. Hint of bubblegum

Flaws for style imark L-M-H for all thet 2pply)

Acetaldehyde Metalfic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent{ Fusel
DMS Sour/ Addlc
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

01 flavorsfaromas or major slyle deficiencies.
Major off fiavors and aromas dominale
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o Very Goad Generally within style parameters, minor flaws, ‘
? Good Misses the markon style andfor minor flaws. |
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s] intensity/description as appropriate.
Far "Fermentation’, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
i character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with ather judge{s) and agree on consensus scare.
Enter consensus scere at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is
goed, but too bitter for style.

Flavor . . .H r
Mall  (y X, | O Wheat, Subtle grainy notes .
Hops w10 QK for style
Bitterness L 1 X | K Waytao high for style
Fi o X ) O _Bonana. Low Clave. Hint of bubblegum

Flaws for style {mark L-M-H for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Breitanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smaky

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

World-class example of style.

i Exemplifies slyle well, requires minor fine-tunlng.
¥Generally within style parameters, minor flaws,
RrAtl Misses the mark on style andfor minor flaws,

QI Havorsfaromas or major style deficlancles,
Major off flavors and aromas dominate i

[ Htstandfig
Excellent gSA¥
Very Good 4

Falr
Problemallc
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