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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 attributels) intensity/description as appropriate.

For “Fermentation”,
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 2 Weissbier that is
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Scoresheet Instructions _ 9 )
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ ,‘< ,_' ) 0 i
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/descripticn 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. _ tnoppropriate Inappreplate
Provide summary of beer and key feedback for improvement. E -5 2 £ 5 2 =8 _ §
Assign scores for each section and total. 2 2 5 8 &= };( £ & E &
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Example: How to fill in a Scoresheet
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided 1o 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 ather judgels) 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 Weissbier that is
good, but too bitter for style.
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Medicinal Vegetal
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Scoresheet Instructions . ' /e@,\
Use the scales to indicate the intensity of the primary attribute. Fermentation o L O '/t":/ f - I
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/clescription as appropriate.
Fer "Fermentation”, considler 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. _ nopproptiale Inapprogiate
Provide summary of beer and key feedback for improvement. E 5 5 & £ 3 g2 g _ E
Assign scores for each section and total. 2 E ES&E8 = & & e & .
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Other Texture

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

Flavor . Mall H:;EIL ;k |.tl O I\n‘f"ﬂghﬁﬂ
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Estery Smoky Warmth opd 1 1 [0 Other
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Feedback  Provide n?nenls on siyle, recipe, piocess, and dﬂnlesure. Include helpful suggestipns 1o the hrewer,
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Scoresheet Instructions .
)
Use the scales to indicate the intensity of the primary attribute. Fermentation O{ L ) O [ {,Q’\ E
Use the space provided to describe the primary attribute. Other
Add secandary 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. i {noppropriate Ingppropriate
Provide summary of beer and key feedback for improvement. E -2 & £ = 2 28 _ f
Assign scores for each section and total. 2 &8 E & & = EEE E &
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is ool
good, but too bitter for style. - reppropriate
None L M ]
Flavor L, S Malt 1wt ] C}
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. . D Sweel
Finishidftertaite Lo/ | O
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Feedhack  Provide pomments on style, recip pffo ess, and drinking ,Lsme Incfude helplul suggestions 1o the brewer, ’1_0—
jam/ 7 DRUAACE, ve5g
I ‘,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
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Hon-BICP Qualifications Bottle Inspeci o e st eeres
Cicerone O Rank otfie Inspeciion B oo o
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Industry ] Describe Thappropriote
Judging O Years tone L M H — <
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Scoresheet Instructions . \ ALTH % )
Use the scales to indicate the intensity of the primary attribute. Fermentation ‘\ : 1 0 AN YgM’r— CHD : [12]
Use the space provided to describe the primary attribute. Other “"

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

For "Fermentaticn”, 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 judgefs) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flavor _ oo

Mall X, Wheat. Subtle grainy notes
Heps % . OK for style
Blllerness . X X Waytoo high for style
Fermertation . X = Banana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic f Hot Musty
Astringant Oxidized
Brettanomyces Plastic
Diacelyl Solvent  Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spley
Light-Struck Suifur
Medicinal Vegetal

World-class example of style. |
Exemplifles style well, requires minor llne—lunlng |
Generally wititin style parameters, minor flaws.
Mlsses the mark on style andfor minor flaws.

0ff flavorsfaromas or major style deficlencles.
Major off flavors and aromas dominate
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Scoresheet Instructions ) &
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢, I! l — o r. \..ﬁ-ﬁ?‘ fzl
Use the space provided to destribe 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.

If character is absent, mark the circle to the left. Inoppiopriale Inopprepriate v
Provide summary of beer and key feedback for improvement. § = B "é’ E 3 Lz =208
Assign scorss for each section and total, RN RN N £ £E 2 8 2
Review with other judge(s} and agree on consensus score. Color 1 ! O Head L4 1+ 1 O
Enter consensus score at top of sheet. . Billfent  Hazy  Opague Other ik Losling Other
Clarity §—1 1 1 0O RetentionL ¢ [0 5]

Other AP Badyy, OF (o LOUE. Texture

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

goed, but too bitter for style. — = Inspproprcte
Hlone L il H ,
Flavor . ’ Malt. o ! L ' RNE CORMNE L.
Cot W " -
Mall X, ) Wheat. Stbtle grainy notes HOpS o I‘l ) ) O %bm S’? \Q\J Mof .
Hops  w - QK fer style ) . * . o "
Bllemess X X Wy too high for style Bitterness (1 k O e BAMSRMES.
Famertntion . . X "+ Banana. Law Clove, Hint of bubblegum Fermentation o I! r 00 {v, WA“ l 6
70
H Mall —
Balance L A mlis
i S
Fnshiaflertaste ¢ 1 "]
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metalite
Neoholic f Hot Musty ) )
Tstrinoent Oxidized : Inopprapricte Inopprapricte
§ Thin M Full Hore L M L]

Brettanomyces Plastic Body ‘ o Creaminiess 5+ § ] L{

Diacely! Solvent / Fusel . Ml M [ . e
DS Sour/ Addic Carbonation O_I_l_!._l ad Astringency O—’——‘—'——' O s
Estery Smoky Warmth o1 {1+ 1 3 Other

Grassy Spicy
Light-Struck Sutfur
Mediciral Vegetal Classlc Example | I*| ] ] ] 1 Hotto Style
Flawless 1 \‘I ) ! ! 1 Significant Flaws
Wonderful t [ ) 1 ! J lifeless %
fig)

Feedback Provide comments on style, recipe, process, and drinking pleaswie. Include helpful suggestions fo the biewer.

e MADE DT WA
TJEEE? FEICETTY World-class example of style. TR TIe S  NOST %Q%S [

cHitellent ) Exemplifies style well, requlres minor fine-wuning. | -
Very Good Generally withln style parameters, minor flavs. - 3 My T T N (E!\- t‘-’g
Good Misses the mark on slyle andfor minar llaws. L L \"6’ ‘L.ﬁ GN AT LAY f" "h\ ¢

Fair
Problematic

Scoring Guide

Ma]or olf flavors and aromas dominate

I
|
Off Bavorsfaromas o major style deficlencles.

bl

Judge Total [0

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program .
rev BSTR-180124 Additional resources can be found at these sites: htepsitfevwbicp.org  httpi/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sancticned Campetition Program
Structured Version

‘BJCP ID
. & Rank

| Email /IJVM -I{bp/ z/MEIQ @uﬂﬁ/ /’(“V\

Non-BJCP Qualffications
Cicerone O Rank
Pro Brewer [0 Brewery
Industry O Describe
Judging _EL 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 "Fermentaticn", consider esters, phenols, ete.

. If character Is inappropriate for style, mark the box ta 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 ether judge(s} and 2gree 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

Location i Date —
4 . ! :' N “ ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ Position Advonced to
‘Q&ﬁ/ ”&@‘é// ; i Category# L :g ‘/‘3 J ! ' infight MINI~BOS|

1+ Sub (a-f

"5

(Spall oul)

Subcategory [at 4‘“6’\’" Zéd(// .

of

CONSENSUS SCORE

Special Ingredients

~

may naot be an average of
juddge's individual seares

Bottle Inspection Dok o
Inapprogriete
U ey foalF
Mak ol )J\ 1 4’3 '
Hops oL o 1 o (¢ tpeg Pt ﬁ’;ip\-’»
Fermentation & | o ol 0 -
Other
Incppropriate Inppropriate
25 ZEE 2 =28 _ §
2 38k ;; g 2 £ E 2 EE&
Color 1 1 1 0O ~ Readd 1 4 1 O
. Brjitiant Hn{g Opoque Cther . Quick Losling Other 3
Clarity Retention e O ‘I3
Other Texture
lnnppropriqle

good, but too bitter for style. e | u M ’ . 't
one
Flavor Malt 1 ) O 5 'bh' 6(‘2 r g B
W K B v
Mall ) X Wheat. Subtle grainy notes HOpS o ;‘( ' O f,b',f ‘F ' f
Reps 3. .. OK for'style . ' ¢ riferlh
Sitterness . X X Vlay teo high for style Bitterness oL L I Poh C{ﬁé/C’; ﬁ,h‘\/\_ r (?{( \f "%po _y'%rgr
Fermentation . X - Banona. Low Clove. Hint of bubkiegum Fermentation o % | 'O f {m . jn IZ'-
20
H Mal S
Balance L i [}
FinishiAftertaste ' ™o
Flaws for style {mark L-M-H for ali thet apply} Other
Acetaldehyde Metallic
Alcoholic / Hot Musly — |
- — napprepriole nappropriate
Astringent Dxidized Thin " ull NoneL M H
Brettanomyces Plastic Body ¥ 0 Creaminess oo ¥ 1 1 O Z_r’ '
Diacetyl Solvent / Fusel cathonati tone | M ] . 2
oS Sour/ Addic arhonation ~._ W ) [ Astringency O_A_)QL_I 0 5
Estery Smaky Wamth o1 1 0 Other ’
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal Classic Example . 4 ] 1 ; Notto Style
Flawless L1 QL >t L1 Signficant Flaws
Wonderful ¢ .| ! ! 1 Lifeless Y
[{9]

g Ouistanding World-class example of siyle. T
‘5 Excellent Examplilies style well, requires minar fine-{uning.

o Vary Good Generally within style parameters, minor flaws. :
E’ Good Misses the mark on slyle and/or minor flaws.
8 Fair B Off Navarsfaromas or major style deficiencles. ‘
W Problematic b Major off flavors and aromas dominale \

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

Feedback

Provide comments on style, recipe, process, and drinkmg pleasure. Include heiplil suggestions to the brewer.

Sitly foo Liblor 0 Y0r

Jﬂ&/f‘«f b Malch

vl Keb_os .bﬂ"n_}

Ohow-se. Uy eqoyhle , Tickwg ol o
~ 4 J

c-*‘e/ch J'oxé; -

Redly_ox\0000  |oo phacg o
NN 1

Additional resources can be found at these sites:

Judge Total

https:fwwwbjcporg  hitp/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Location e Date
l Judge Name Tony van der Linden ’ = | Posiion rff.",fﬁ‘é"ci‘é
, Category# I 1 ' o fli -
| BICPID oo o . E (AL3 G ! 'E';Elgm
| . 1 Sub (a- :
& Rank £2964 - Rank Pendin : -
I & Padad BIEEA :
{ Email tonyvanderlinden@hotmail : éu?tal‘ltegory FLZ’ A B i6 :
: dil.com t peilau t of
! | Special Ingredients ; CONSENSUS SCORE
(N e e s, . may not be an average of
Haﬁ BICP Qualifications fuclge's incliidual scores
Cicerone [J Rank Botle Inspection 3 ox
Pro Brewer {1 Brewery
Industry O Describe Inappiaprcte . m
Judging O Years Hone L M i W‘)M\
Ml oL 1 % O SAE "a:md;m aiad
Hops ' | \J \w l\mﬁ{”' v
Scoresheet Instructions < i \
Use the scales to indicate the intensity of the primary attribute. Fermentation O ‘% : )3 £ AN &F‘} 12
Use the space provided to describe the primary attribute. Other i
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. ) e
If character is absent, mark the circle to the left. laappropricte Inappiopiite #
Provide summary of beer and kay feedback for improvement. 552 i £z 2 =8 _ E
Assign scores for each section and total. 2 3 E 3 &2 £ 2 & & &
Review with other judge(s) and agree on consensus score. Color _A_I_J_N____l__l [ ead i l‘ L1
Enter consensus score at top of sheet. Clarity Bfiﬂi!ﬂl Hory™  Opogue o Othes Relention Quick LUSIFHQ O Other 3 -
Other Texture

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

good, but 100 bitter for style.

Flavor
: B [
Mall X Wheat, Subitle grainy notes
Hops . . OF for style
Blitetress . X X Woy teo high for style
Fetmentatian C X Ranania, Low Ciove. Hint of bubklegum

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

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

T

VWorld-class example of style.
Exemplifies style wetl, requires minor fine-uning. :
Generally wilhin style parameters, minor llaws.
Misses the mark on style andfor minor laws.

b Off fiavorsfaromas or major styla deficiencies.
Majer ofl flavors and aromas dominate

o BNECILTTE 45-50
ary Good
Good

Falr
Problematic

3
0
o
c
=
<]
L
»

BJCP Scereshaet Copyright © 2018 Bear Judge Certification Program
rev BSTR-180124

Malt

Hops
Bitterness
Fermentation
Balance
FinishAftertaste
Other

Body

Carbonation
Warmth

Feedback

Additional resources can be found at these sites:

thapprapiicte
Nane L M [} P? ’ .
o - O WA i gﬂnﬁ:l\f W TR,
OE ! 1 4 — §
o4& |0 FARe SJP RIS Ty “L,

L o _CAEOd \o _
1)

bry .l Sweelr O

Inoppropriale lmppmpﬂnle

Tl M Fult

Nene L M

H
ol— 1 10

O_L‘_I_il:l

Classic Example
Hawless
Wonderful

Provide comments on siyle, recipe, process, and diinking pleasure. Include helpul suggestions 1o the brewer,

Ede LGN Bt

None L M

0 Creaminess o ‘_1 O
Astringency o1} 1 O3 {5

Other

1 \ ] 1 ] 1 1 Hotto Style

LY ] 1 ! ) Significant Flaws

[ ] 1 ! i Lifeless o“
10

Qv

CALEANEG pe A ATONE

MALE.

VLT ANTEAsS VP

u-

Judge Total k4

hitps//www.bjcp.org  hitpa/Asvw homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location - bate

: J -‘; --------------------------------- | :, ------------------------------- . |Position fdvaiiced to
1' I\;,a:gz @f/// Mﬂ /} : Category# ;L :%‘ !qt’gfq in fight MINI-BOSl

t
1
'
i
'
t

1
: Sub (a-f) : Enlry ;
BJCP C )
. ! !
. & Rank : . %cha)tegory ZQUK ‘JLJ)’C/ X
. ell out] ' of
' Email j[?f/jflpﬂl}, M%ﬂﬁﬂﬂﬂf%ﬂ : Speaa! Ingredients k CONSENSUS SCORE
Y ¥ T == N N e e e e . may not ba an average of
Non-BJCP Quallltcatlons jucge’sindividual scaros
Cicerone [ Rank Bottie Inspectlon T ok _ _ o

Pro Brewer 0 Brewery

Industry O Describe Al Inoppropriate
Judging !& Years { None | M H
Malt (o} | L2 | D
AN
Hops X1 ) O O
Scoresheet Instructions i / / ‘ !
Use the scales to indicate the intensity of the primary attribute. Fermentation &R ; [ 1O i é[bL 2|
Use the space provided to describe the primary attribute. Other MC s oéc f/kyﬂéﬁ'/
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. Tneppropriate lacpprogsiaie
Provide summary of beer and key feedback for improvement. E .= g £z 2 =& _ 5
2 8 k3 E =8 £ £ 3 8 &

Assign scores for each section and total. ’ =
Review with other judgels) and agree on consensus score. Color J_A_\_!&_l [ Head o -
Gther Losting Other Z B

Enter consensus score at top of sheet. . Brillia Hozy  Cpogue . Wl
P Clarity %‘4_1 O Retention [_H' O 7

Other Texture
Example: How to fill in a Scoresheet 12y
This example is from the flaver section for a Weissbier that is | al
good, but too bitter for style. " one L " HNPP roprale
one
Flavor . Malt L |
. 1 13 o ‘l
Mall X . Whaat, Subtle grainy notes HO[)S O aw(w#b 'tc
Hops  u . L OK for style . ) m d é'v .
Btlemess . X X Wraytea high for sryle Bitterness L% ) O (211 —
femertaion__ _ X+ Bonara Low Clove. Hint of bubblegun Fermentation : O 4 fﬂ/\ ) ,6
| Snply
H Molly [
Balance L 1w O
. D § l
Finishiffiertaste L1 "1 O L
Flaws for style {mark L-M-8 for all that apply) Other /‘&ﬂf/ 4'“",)4 o ?
Acetaldehyde Metallic
Alcoholic / Hot Musty ] )
Astri t Cxldized Eik Inapprepticte InGppropilate
stringen widize Wi " il dorelL M !
Brettancmyces Plastic Body ¥ o Creaminess . 0 é‘
|5

Diacetyl Solvent / Fusel L M L]
y Carbonation "g_n_u%l 0 Astringency O"I__,@_l [m}

DS Sour { Acidic
Estery Smoky Warmth O.I__\tl_l 0 GOther 2.

Grassy Spicy 43
Light-Struck Sulfur

Wedidinal Vegeal Classic Example K1 I 1 i NottoStyle
Flawless | AV ! ! | Significant Flaws |-
Wonderful | X.': ! It 1 Lifeless a
Feedback Provide comments on syle, K e, pra/ess, &nd drinking pleasura, Include helplul suggestions Lo the brewer., hD
)L/(V A Lo z‘w
Y Outstanding Work-thess exampleofsile. | / / /w 0,(
E Excellent | Exerpilfies stylewell, requires minor fine-tuning. | [’.ﬂdﬁ{f £ Qda[‘bf' /\ £ { (4 ﬁ(/ é‘
%X VeryGood Generally wilhin style parametets, minor flows., / o 4 & !#’ /4 Cﬂm/ X
g’ Good Misses the mark on style and/or minor flaws, ! . /U LA A0 S A [ ﬂ e {
é Fair 0ff flavorsfaromas or major style deficlencles. \ Np”‘c a_ &7{:/ 'ﬁ‘ (_ u—éy@@’vﬂ} O—'f@
[F:§ Problematic MaJor off favors and aromas dominatz \
Extelivt— By +'a¢ﬂ£a ra
JudgeTotal | 50

BJCP Scorsshest Copyright @ 2018 Beer Judge Ceniflcation Program

rev BSTR-180124 Addltional resources can be found at these sites:  hitps:/www.bjep.org  hipi/www. homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

-

- Location e
I‘F.-J d -m“ ; /_ ) “‘l: :, ----- =t:g ------- \ Position Advanced to
; I\Tla,.?,: 9’“}/ % , : ; Category# 6 B '2'51 2-5\ U i fight MINI-BOS

'BJCP ID ,
© & Rank ;

1
1 Email

Non-BICP Qualifications
Cicerone 3 Rank

Pro Brewer O Brewery
Industry 0 Describe
Judging Years

.

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space previded to deseribe the primary atiribute.
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 ather 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
- geood, but too bitter for style.

Flavor .
[ 5 o .

Mall . ) Wheat. Subitle grainy notes
Hops & QK for style
Billesness . . X X Wy teo high for styie
Fermemation X, Benana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alccholic / Hot Musty
fstringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DS Sour/ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Suliur
Medicinal Vegetal

World- rlassexampleolslyle

% Oatstanding

‘5 Excellent Exemplifies style vrell, requires minor fine- Iunlng
Ul Very 6ood Generally wilhin style parameters, miqor fiavs. |
‘é’ Good Misses 1ke mark on slyle andior minor laws. |
‘S Fair QI Navorsfaromas or major slyle defldiencies. '
B Problematic Major off flavors and aremas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Frogram
rev BSTR-180124

' Sub (a-f)

: _cC
Sty Durkles Boel

{ Spacial ingredients

Entry 7
'
1

o

CONSENSUS SCORE

Botfle Inspection  Dox

Inuppmpnnle

may not be an sverage of
judge's individual seores

None L M k f
(
Malt ! | O ﬂ((ﬂ “"Jn"gﬁ
Hops g 1 y O A ‘
ps O A ,
Fermentation ' 1 O Nt
Other
Inoppropriale Inappropdate
E3:z52E EEz s &

Clarity

Other Texture

Head

Color .I_u_% O .. 0 2 S"
Biillionl 9§ Other Losti Dther ¢
yillionl  Hozy g o Retentlon asting O

[ncpproprlate

Ot O

one ’ !
Nalt e V("/(a 747'097%! @léf,;e,;jﬂ/wj,

Hops olLA L -+ 0

%

i

Bitterness . . ' O
Fermentation G,r\ | L0
Balance T oo MW o
FinishiAftertaste | PR
Other
e lnemmprtuze

Thin M Full

Body ,,4 ] Creaminess VA D [/
|5

Hone L

Carbonation OJ_,EFI O Astiingency ~+ %1 ) O

Warmth o 2t 1 O

flone L

Other

]

Hot to Style

Classic Example
Fawless L s~ | 1 1 1 Sign
Wonderful L I ap” ) 1 1 Lliel

Feedback Pruwde camments on style, retipe, process, and chinkin

Viry da Ca ﬁﬁfﬁs

¢ pleasure, Igclude helpful
/ Dbl bt Lol

fficant Flaws
ess —
134

eqesilons Lo the brewer.

(% é;/g//ﬁ Lhzt

” %gzmhu_

wtflfaae .

Addiional resources can be found at these sites:

https:/fwww. bjcp.org

(oS
[5¢

hutpi/fvvonhomebrewersassociation,org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

3 Structured Version

logation ____  ___ Date
g T e T . 'r e — " -
| Judge Name Tony var der Linden ! eat 4 (o | : _an.tmn fced o
) cbategoryy =~ B 9{5‘] 9:3 l . inflight
j BJCP ID ! Sub (o) C = L =7
1 &Rank E2964 - Rank Pending X T, = !
| . " » Subcategory me W ! (%
1 Email tonyvanderlinden@hotmail.com ! el outt Colg
5 J Special Ingredients ! \ CONSENSLUS SCORE
: * e m e e —e - [, . may not be an average of

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

juddge's indlividual sceres

Bottle Inspection T ox L

Industry 0 Describe Inopproprioke”
Judging O Years None L M H, - “.
Mt o o]0 TR MG SmeaSTY SOV e
Hops oA 1 ) O -
Scoresheet Instructions . %
Use the scales to indicate the intensity of the primary attribute. Fermentation O i| ' 0 12
Use the space provided to descritbe 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 Jeft, _ Hnapprepiate Insppropriate
Provide summary of beer and key feedback for improvement. E .5 & £ 3 2 =23 _ %
Assign scores for each section and total. EC A E £ E E &
Review with other judgefs) and agree on consensus score. Color 1 f B e Head 1t l'.ﬁ L o 7 g
Ent: t top of sheet. . Cilliont  Hozy  Cpogue or . Quick asting 21 .
nter consensus score at top of shee Clarity ] v pag O Retention 0 " :_5_
Other Texture .
Example: How to filt in a Scoresheet
This example is from the flaver section for a Weissbier that is PR
good, but tao bitter for style. e L ‘ ) ppropri
Flavor . Malt L O DREL KON TY MM SwWEFT capiMel -
[ ' I A
Mall Lo XL. PO Wheat. Subtle grainy etes Hops O]\ L 1 O —_—
. . )
Hops . . . . QK for style . .
Bierpess .. . X X Vioytes high ferstyle Bitterness L | 1 T o STy Ve &_
v
Fermeaaien .. .. X.. t Banona Low Clove. Hint of bubblegum Fermentation 1 ) 1 1 _CAS P \ A
t : B
H Halt -
Balance 1 LMo
. D Svreel
FinishiAftertaste L AL O
Flaws for style (mark L-M-H for ali that apply) Other
hcetaldehyde Metallic
Alcoholic / Hot Musty -
— AU REM Inoppropriate Inappropriate
Astringent Oxidized Tl M R wore L W W

Bretlanomyces Plastic Body t (] Creaminess 1§ 1 O 5’
None L H T

Diacetyl Solvent / Fusel

. ;| -
OMS Sour/ Acidic Carbonation o1 {1 O Astingeney 1 1 O3 E
Estery Smoky Wamth o1 4 1+ 00 Cther

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal ClassicExample 1 1 ' 1 1 Notto Style
Flawless 1 | [ I 1 ) Significant Flaws
Wonderfid | 1 ) ] 1 ! Lifeless % _
[io

Feedback Provide comments on style, recipe, process, and dinkding pleasure. lnclude helpful suggestions to the brewer.

WEL D€ QEER o <sE.

PEEDY Vorld-dess exmple of syle. .

PPy Outstanding

7‘;—’. Exceffiont [REIEER Exetplifies stylewell, requires minor fine-tuning. § B\ CAA MMT B U'r LOAD HA\/&
v Very Good [elvBer @ Generally within siyle paramelers, minor flaws. - . io \ ;
E’ Good Al Misses the mark on slyle andfor mingr flaws, } @ M«"’E' w‘(V\. UMT\/ + g e '
] Fair S E:RIeX Oif flavorsiaromas ormajor style deflclencles. } . “) NQST:- )

8 Problematic [ERARER Major oll llavorsand aromas dominate 1 -

| Ul

Judge Total =

BJCP Scoresheet Copyright @ 2018 Beer Judge Certiication Program
rev BSTR-180124 Additional resources can be found at thess sites: hrpsi A bicp.org http:/Avww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location - Date

f Judge Name Tony van der Linden J T _.;’ —————— %a: _______________ . Position Advanced 1o
i BICP 1D , Category# ___~ E- Qu %‘0\ t ' in fight MINI-BOS
' A | K w U
| &Rank  E2964- Rank Pending | Sub (a-h) —%—6 n . )
| ! ' VG .
| Email tonyvanderlinden@hotmail.com  Rubcategory P 3 —
\ | Special Ingredlients : \ co SUS SCORE
‘*»_ e e e e e - N e e e e . may not be an average of
Hon-BJCP Qualifications J juelge's individual seares

°£}cemne 0 Rank Bottle Inspection oK i

Pro Brewer 0 Brewery
indusiry 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, 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 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 flaver section for a Weissbier that is

good, but toe bitter for style.

Flavor
o i3 0 f
Mall X. Wheat. Subtle grainy notes
Hops  w. OK for style
Bitterness .. X X Woy too high far style
Fermentation . X ... _ Boneno Low Clove. Hint of bubblegum

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

Acelaldehyde Metallic
Aleoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl O | Solvent/ Fusel
DMS Sour/ Acidic
Estery Stnoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

World-class example o siyle, |
Exempllfias style well, requires minor fine-iuning. |
Generally within style parameters, minor flaws. ;
Misses the mark on style andfer minor flaws, |
;
|
:
|

“outstandlng [EEN
Excellent
Very Good geiogiyd

Good Jralratd
Fair
Prohlematic

OIT flavorsfaromas ar major style deficlencles.
Major off flavors and aromas dominate

Scoring Guide

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

Malt
Hops

Fermentation

Other

Calor
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Feedback

Addltional resources can be found at these sites:

Inappropriate
None { M H
o1 A o DML DorebES.

) -
or! | 'O laa wWMee el .
l Ly 1 3

© \

inopproprigte Inappropriate
= 5 B o= s =
2 = 3 £ E ¥ 2 2 & |
T EESEE £ 23 E 8
P I O - Head L b -
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BEER SCORESHEET
AHA/BJCP Sarctioned Competition Program

Structured Version

localion _ _ . Dae . _ o
n :’ T q* ---------- \ Position Advanced lo
: Category#t L _E- 2{( 6 ‘q t : in fight MINI-BOS
: \ - ""' ! Enlry
‘BJCPID Sub a-f Z '
. & Rank | éyel]:ltcautegory ‘(#k ﬁf’?ﬁ’/ :
4 oul . “l
" Email . Special Ingredients / CONSENSUS SCORE
Y T . et e . may net be an average of
: judge's inclividual scores
Non-BJCP Qualifications Boitle Inspecti 0 HoGEs Ineiclunl score
Cicerone 2 Rank oille Tnspection o -
Pro Brewer O Brewery
Industry O Describe NG Inopproplate
Judging E Years Il Hone L M H
Mall L % 1 O
Hops O.L_*_A_n O -1’" 6
Scoresheet Instructions . Fermentation X_ O /}ew’g ﬁ-f 287

Use the scales to indicate the intensity of the primary attribute, 12
Use the space provided to describe the primary attribute. Other - /bé(/ f e, A
Add secondary attribute(s) intensity/description as appropriate. ‘ W

Fer "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.

If character Is absent, mark the eircle to the left. B lnapprapricte Irapyiaprote
Provide summary of beer and key feedback for improvement. E . B & £ & = g g
. . 8 EFE=E . E 5§55 B
Assign scores for each section and total, 2 8 = 3 5 = E 2 a8 &
Review with other judge(s) and agree on consensus score. Color ) 4 o Head »" 1 | ) O ZS—
Enter consensus score at top of sheet. . briliot  Hay  Opogue Other Qules Luslrng Other *
Clarity £~ 11 O Retention |_.K‘—| | 3
Other Texture

Example: How to filt in a Scoresheet

This example is from the flavor section for 2 Weissbier that is
lnupplap:mle

good, but too bitter for style. St
Hone L B -
Flavor B Malt o1 ,,;\ L0 ér/azd/ﬂcf ﬁ@,«,eg j':c/ well,
o X, » Wheat. Subtle groinf notes ) Hops 1o o e ﬂoz/ € éﬂp
Hops . OK for style” . .
Bittemess . X X Wayteo high for style Bifterness 1 I 1O -
Fetmenlation . X. v Benana. Low Clove, Hint of bubblegum Fermentation o | . v Df(c(/)L’/ ' O
20
Balance H°|’pg ! :(Mullg, ]
b Sweet
Finish/Aftertaste | Lx—5
Flaws for style (mark L-M-H for all that apaly) Other
Acetaldehyde Metallic
Alcoholic / Hat Musty )
. Innppropiiote Inuppmprlule
Astringent Oxidized Tiin W Rl Hora L M

Brejaflomychs Plaslic Body bl 0 Creaminess F ] 7,
ritacetyl Solvert / Fusel L
&/ T Carbonation "OSJ_:&_I g Atingency 1 N L (O

N\

o

bis ' Sour  Aeidic
Estery Smoly Warmth  ~oo Al 0 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example - | ! \‘{_[H ! l j  NottoStyle
Flawfess I 0 i )f i Significant Flaws (’r/
Wonderfuf i 1 /\{\ L | Lifeless o)
Feedback Proylde comments on style, recipa, process, apd drinking pleasura, include helpful suggestions to the breveer, HS

Fong Digee

Worddasseanpeoisyle, | ﬂ /L%ﬂ, e, @@ 2 6‘( Aﬂb? . /{aﬂg q’..oe/m ZZ-

& Outstanding
5 Excellent Exemplifies slylewel, requires minor fine-tuning. f (L 1
ol veryGood Generally withinstyle parameters, minor flawss. é(
[ /_J\
E’ Good Misses the mark on style andfor minor flaws. | }‘O 2%t h" d’ g. 0‘9,’({" /?' /. (r;— e, "( F
5 Falr § 0If Navorsfaromas or major siyle deficlencles, ; m(
R Problematic | } Major off flavors and aramas dominale I S‘ Sv:(afw £

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location e Date
———————————————————————————————— II'—-—--‘--—-‘—-~_——-—‘-~—--‘_——_-- i
 Judge Name Tony van der Linden ! Categoryt 1 3 = 16T | :’nozillglﬁr ]

BICPID ; ! Sub (o) & b Loy O
& Rank E2964- Rank Pendin i : :

£ | éulﬁgj}tegory _\iL éﬁl‘m( &Jﬂcifﬂd X
Email tonyvanderlinden@hotmail.com i Spe ) . Lol \‘3 CONSENSUS SCORE

pecial Ingredients :

1

may not be an average of
judge's individual scares

M e e e e e e e e e m e e e e m “

Non-BICP Qualifications

Cicerone [ Rank Bottle Inspection O . ... e -
Pro Brewer O Brewery
mdustry 0 Describe Inopprepriate
Judging O Years None ] 4
: Malt 0 RaLon BQepoy
Hops O_L’___i_____\ W] -
Scoresheet Instructions Fermentation oty EAE — 0w "D
Use the scales to in_dicate the intensity of t_he primary attribute. O’L—-‘-L~—-—J }3‘ 2 Dt B D 0p \6 ]
lise the space provided to describe the primary attribute. Other DTN RLEAGT mQL TN '&P i k::%‘: -

Add secondary attribute(s) intensity/description as appropriate. - PN
For "Fermentation”, consider esters, phenols, eic. s
If character Is inapproprizte for style, mark the box to the right.

If character is absent, mark the circle to the Jeft. Inappiopriate noppropriate
Provide summary of beer and key feedback for improvement. E - E LR S = 2 = & £
Assign scores for each section and total. = 2 ES E2 £ 22 & 3
Review with other judge(s) and agree on consensus score. Color Al 1 L - Head 1 1 1 1 2
Enter consensus score at top of sheet. . bilialt  Hery  Cpoque Other . Dk Lasting Ottier i}
Clarity [} Retention 17
Other 1O VERIMA WMur ¥ Texture

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

[nappropriate

Yone L M H
Flavor Malt ot "| ) '|:| '\tﬁm_ﬁ{’%\f nLM&\m“%N:{
vt Whect. Subtlegrainymotes Hops 14 ' 0 vBre-Lod s{cy NoBeE
Hops 5 .. . . : QK for style .
Bitterness X Way too high for style Bitterness . ! | O
Feitentation . - Ranona. Low Clove. Hin? of bubblegum Fermentation l [ B‘ﬁe}) : (W ?‘”&L . l l
2
Balance HDFPH Mu“?
Finishiftertaste i B R B
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde £~ Metallic
Rlcohollc / Hot L Musty
- - Inappropricte Inoppropriate
Astringent Oxidized Hin ¥ Wone L " 0
Brettanomyces Plastic Body { O Creaminess 1 O q
Diacetyl Sodvent/ Fusel Hone L M B
- i 5
oS oy Cartbonation ~L 1y 1 O Astringency O_I_!_I_| O |
Estery LW Sroky Warmth o 8, O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example I 1 1 | NotteStyle
Flawless | ! I g\‘l ! 1 Significant Flaws
Wonderful | I | 1 ! 1 Llfeless b B
~ ho

Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

WG, PERM ENTATION  PudwS 1A

Feedhack

(' Outstanding I World-class example of style. e ; . ) i am
7% Excellent Exemplhlies style well, reguiras minor fine-tuning. i MS &m LY m’ot{h ‘5\" ‘\‘f l‘:‘M

bl VeryGood Generally within style paramelers, minor fiaws. | g BUTA ! AS “NEAN :

E’ Good Missas 1he mark on slyle andfor minor flaws, | h '\’ M ﬂ 2 ( %{h “-Mw
‘= ’ |

g Faie B Off flavorsfaromas or major styfe deflciencies. f W A i f\f\?—;\") ,

[R Problematic Major off flavors and aromas dominale ;

15
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
---------------------------- y ;,"‘"“""'"'""_"'*__‘_“u“"-_‘l Pasition Advanced 1o
Wl) LShshe)) e T oS | e [
'BJCP ID : swer A7 : EmlO
! & Rank ! ' gubcategory Viewa— [4@/ bl )
l Special Ingredients .:

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer O Brewery
Industry [J Describe
Judging BR_  Years __\

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 "Fermentatien®, 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 seeres 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 Waissbier that is

good, but too bitter for style.

Flavor
o . I
Malt X, - Wheat. Subtle grainy notes
Hops .. .o OK for style
Billeness X X Way teo high for style
Ferenamalion . X - Banane. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohalic / Hot, 'H‘ Musty
Astringent Oxidized
Brettanomyces Plastic
Dlacetyl Solvent / Fusel
DMS .| Sour/Acidic
Estery Ls Smoky

Grassy Spigy
Light-Struck Sulfur
Medicinal Vegetal

O flavosfaronias of major style defidencles.
Majoroff ffavors and aromas dominale

Fair
Problematic

By tustanding World-class exemple of sigle. i
=1 Exceilent Exemplilles stylewell, requires minor fine-tunlag. :
9 Very Good Generally within style parameters, minor fiaws,
g’ Good Misses the mark on style andfor miner llaws.

8

L%

(%3]

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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. may not be an sverage of
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I L g ]
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Fermentation 1 " 1we | 3 AO( e ‘.'I&F ¢ ré _
4 - N iB
Other
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B EES &S £ E 3 g
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i BrllM T Nuzy  Opogque Otfer . Oulck Lasting Other {
Clarity Wt_l [ Retention Hn ] 7]

“Other 5'; To0 l‘g At Texture

Inupsropriate
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Malt . - ] [:|
Hops o1 I k\ .|
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Fermentation . \,‘Q ) O :gf.f {V ,5{' eéf“fﬁt i ’O)
Balance HolmJu ¥ Muu# \A k‘! =
Finishfftertaste '} ¥ o im &’L_éh"' -bb 5‘“""6)"
Other
lapproprlate Inappreprinte
Thin M Rl - : Fone L M K

Body 2 ! Creaminess (.1xe. O 3
. fone L H R o
Carbonation OJJ___J O Astringency LY [} |

o

Warmth o 1 1 O Other
Classic Example | 1 |K'\ 1 1 1 Notio Style
Flawless 1 1 ! Ly | 1 Significant Flaws
Wonderful L ! L Lot 1 Lifeless é |
30

' Feedback Provide comments on style, recipe, process, and drinking pleasure. Include halpiu? suggestions to the brewer.
lolos o Wl 22y fight
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location T - T
" ludge Name Tony van der Linden ’ = Position &‘iﬁ?‘é"éﬂ
; E in tight
i

| BICPID
. | &Rank

i Email

E2964 - Rank Pending
tonyvanderlinden@hotmail.com

Subs (a-f)

I Category# j_
B -

1S
&
132

Subcategory 5&’\\{"&"‘5’«7/ % A :

[Spell ou)

'
|
1
1
1
'
3
'

Hon BJCP Qualifications

Cicerone O

Rank

Pro Brewer 1 Brewery
Industry O Describe

Special Ingredients

Eatry "(/
'S

CONSENSUS SCORE

Inappecpriate

may not be an average of
juedge's individual scores

Judging O Years Hone M H ‘
Maltt s O KOPET o Tk LR eRD TS -
Hops o ‘I 1 | i-‘tb\_% \f/a
Scoresheet Instructions B fhed q
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ 1? L B c"k"t 12
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. _ Inappropriate Inapprapiote
Provide summary of beer and key feedback for improvement. E - E 3 E £ g2z _ E
Assign scores for each section and total, 23 E8E:2 : E 2 & & &
Review with other judgefs) and agree on consensus score. Color —t 1 1%+ 0O - Head o z
Enter consensus scare at top of sheet. ' Bilost  How  Opolue Other - Ouick Losling Other
Clarity Retention O 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is )
. |nappropticle
good, but too bitter for style, one L " "
- . - -
Flavor Mt oo 1) 0 PAS & VRAGE wand
] [ B .
wa X Wheat. Subtle grainy aotes Rops o1 4 | 3 (% M___
v
Hops . . OF for style ) .o ‘
Bilterness . X V/ay toa High for syle Bilterness ;. t o B 8, E Lavfe bt
Fermentaion . X Banana. Low Clove, Hint of bubblegum Fermentation ! . 'O \ "
20
Hoy Mak et
Balance L 1y 1 [m]
. Dr Sweel
FinishiAftertaste  (} |
Flaws for style {mark L-M-H for ali that apply) Other
Acetaldehyde Metalife
Alcohofic / Hot Musty ) :
- — ‘nappropriate Imppmpﬂute
Astringent {.- | Oxidized T " fil one L "
Brettanomyces Plastic Body 1 o Creaminess ! 0 .
Diacetyl Solvent / Fusel carbonation ™\ g h Astingenc - ("(/l T 7
- arbonatio Inge! O‘I_L‘_,
DMS Sour/ Acidle " gency
Estery Smoky Wamth od O Other
brassy Splcy
Light-Struck Sulfur
Medicinal Vegetal ClassicExample L ] J‘ 1 1 1 I NolteSiyle
Flawless | Q1 1 1 ) 1 Slgnificant Flaws
Wonderful | 1 ‘l" 1 ! 1 Lifefess '
Provide comments on style, recipe, process, and drinking pieasure. fnclude helpful suggestions 1o the brewer. ﬁB

" Duistandivg
Excellent
Very Goad
Goad
Ealr
Preblematle

[
T
k=1
O
m
c
=
S
kv
v

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

 World-class exampIe ol s style

b Exemplifies style veell, requires minar fine: tunlng |
Generally wilhin style parameters, minor flaws. |
Misses the mark on style andfor minor flaws. |
0If flavorsfaromas or major siyle deflclancies, |
Major off llavors and aromas dominale !

Feedback
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

lecation _ ~~  Date

" Judge / ; / / N ; ae . |Position mﬁr‘fédlusl
; Name ,&th/ : . Category# .E' 4;qq Zg\K v |infaght o
s :  Sub (- * N
‘ ‘ ; /

. & Rank ; ! 1 Subcategory Wa/_‘() ,B’C/ !
| 7 . i | of
\ Email %WMQ‘MZ‘%{A’// %{4’/(0\4?‘ ) Special ingredients ! CONSENSUS SCORE
e e e e e e m e e o e - C/ _______ . N e e e o e e e e e e may not be an average of

judge's individual

Non-BJCP Qualifications . foegesinatgusl scores

Cicerome O Rank Bottle Inspection O3 ox . e e
Pro Brewer 1 Brewery

Industry O Describe \ Inoppropriate
Judging Years Hone L M H /L
A w o o o dtiemd
Hops (ide 1 1 0 (

Scoresheet Instructions C [€a q
Use the scales to indicate the intensity of the primary attribute. Fermentation  cps. ' = A 2]
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. A ] )

If character is absent, mark the circle to the left. np’pearan £. _ Inogpopriate Inappeapiete

Provide summary of beer and key feedback for improvement. é - & 2 £z o g/:._% . =

Assign scores for each section and total. 238 £ =3 &= = 2 & & &

Review with other judge(s} and agree on consensus score. Color e Head Z 7

Enter consensus score at top of sheet. . Edilionl  Hony  Opogue Gther L Duick Lasting Other v
Clarity (] Retention 3]
Other Texture

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. i L iy I;ﬂwrom e L/ {

. (4
Flavor e Malt 1 > 1 B o . @MC '
Cor 4 " .
yar X, Wheat. Subtle grainy notes Hops o X ; |
fops % - OK for style B ﬂ
Blemess. . . . X X WayTco high for style Bitterness O%‘ ] m
Frmertibn .. K. Banano, Law Glove. Hint of bubblegum Fermentation P | ' O Pl /@M . ’7’
Hoppy Maolt 20
Balance 1 L s 1 He/
. 0 Sweel Y f .
Finish/Aftertaste ¢ o [ ‘Lﬁ ; LS firgere i
Flaws for style {mark L-M-H for zll that apply) Other U i
Acetaldehyde Medallic
Alcoholic f Hot Musty
Bstringent Oxidized epprapriae Tneppiapiote
stringen oM Rl toml M H
Brettanomyces Plastic Body X O Creaminess ¢ 0 L{
Diacetyl Solvent f Fusel ¢ Hone L M i Asti B
s Sour/ Addic arbonation ... S stringency of. [ E
Estery Smoky Warmth ~1e 1 1 0 Other
Grassy Spigy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | | w1l ] 1 1 NottoSiyle
Flawless L. 1 1 1 1 1 Slynificant Flaws S—
Wonderful | Forl L 1 Lifeless 7 )

LR Ouistanding B Warld-class exampie of style, I
5 Excellent B Fxemplifies style wal, tequires minor fine-tuning. i
o Very Good Generally within style paramelers, minor flaws, ;
E’ Good Misses the marken siyle andfor minor flaws.  §
‘E Falr Off {lavorsfaromas or major siyle delitlencies. ‘
W Problematic Major olf flavors and aromas domlnate J

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

Feedback

Additional resources can be found at these sites:

Provide comments on kyle, recipe, process, and dinking plegsure, Incude helpful suggestions to the brewer.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location o pae _
]‘ Judge Name Tony van der Linden ; T b """"" o p—————= * Tostion o
| BICPID ' . Category# 2 E 1229 b7 | [wngn

1

. &Rank E2964 - Rank Pending PSubfef) X - L
: ! >4 p . PLACE
! Email tonyvanderlinden@hotmail.com | gubcategory _R&cH Bl o, :
: : Special Ingredients ! CONSENSUS SCORE
+ v e e e e e e e e e e — e e ” may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [J Brewery
Industry 00 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, 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 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 flaver section for a Weissbier that is

good, but too bitter for style.

Faver
Mall . X” __’l , Wheat, Subtle grainy notes -
Hops .. . . OX for style
Bilterness . X X V/oy 100 high for style
Fermenation i X .. Bonang, Low Clove, Hint of bubblegum

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

Acelaldehyde -1 Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanonyces Plastic L
Diacetyl Selvent / Fusel

BMS Sour [ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegelal

Werld-class example of styla. R :

_au: oulstandlng- ;
5 Excellent Exemplifies slyje well, requires minas fine-tuning. ¢
U Very Good Generally within style parameters, minor flaws. i
E‘ Good Misses the matk on style andfor minor llaws. |
'5 Fair QI flavorsfasomas or major style deficiencies. |
el Problematic Wajor off flavers and aromas dominale ‘

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Pragram
rev BSTR-180124

Botile Inspection

Malt
Hops

Fermentation

Other

de

Jjudge's individual scores

Color
Clarity
Gther

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Othey

Body
Carbonation

Warmth

Feedback

{nappropriate
Hone L M [}
o I ! ) 1 SPEET Sk &Aﬁ MW\'T\
of— + 0
oY B ) O S0 AN ?S(é(v:.
Inappiogriole {neppropriote
E=2EFs5sg £pg .k
2 8 S & = EEE R s
_I_I_I_l‘_\_l e o Head LY 1 0 1
Billinl  Hazy ' Opogue O Other Retention Gulge ! Lasting Olher
pet DB TD Texture
?\K” oK -
Taopproptiate
Nene L M

'
' SUE T SNEST MpaX
o1l o _@me

=
i8]

b
=

5

O! ! |
4
o [} O SoPT g § VG2 a5
OI\F | | )
Hnlppu ' Mull$ O
DILII I Swee}
i Y G .
Incppropriate {nappiopriate
Thin M Full None L M H -
\ O Creaminess o 4 1 O
None L M H :
o ! O Astringency O_L,_I_I O
o ’ [ Other
ClassicExample 1 ﬂl ! 1 1 1 Hotto Style
Flawless 1 l‘ 1 1 1 1 Significant Flaws
Wonderfud | 1 ll L 1 | Lifeless

Provide comments an style, recipe, process, and drinking plessure. Mclude helpful suggestions to the brewer.
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Additional resources can be found at these sites;
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:‘ Judge M A } | :’ = t | Pesition Advanfodln
© Name QQ d Aoty i | Categoryt 5 ‘7Zf(%“6 T [ (g il B°5’|
'BJCP ID : ; Sub (af) - y ™ (6
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. i of
: Email A?V‘jfjfﬂdﬂl, /!4/?(5}\9/@ Wﬂ‘ l((?V\ i Special Ingredients : CONSENSUS SCORE
R T o e e e . may not be an average of
fudge’'s individual scares
Non- BJCPOuaIlf‘ catlons Bottle Insgection 03
Cicerone O Rank spection ™ o e
Pro Brewer [J Brewery
Industry O Describe Incppicpiate
Judging I:SL Years ] Wone L M H 'I
' Malt o X1 | wah .
Hops vl I .
Scoresheet Instructions : B -
Use the scales to indicate the intensity of the primary attribute. Fermentation Erd : g /‘/ - 17
Use the space provided to describe the primary attribute. Other /OW "M,PKJI( t__ ﬁbf.od{- - W (‘/ ﬁ/@@ur’ i :

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

Ippearance

ka”wp"

If character is absent, mark the circke to the left. . noppiopriate Inappropriate
Provide summary of beer and key feedback for improvement. E -5 & 5§ = 2 = g E
Assign scores for each section and total, £ 2 ESEE £ 28 &8 &
Review with other judge(s} and agree on consensus score. Color & o Head IK‘J L1 1 Z
Enter consensus score at top of sheet. . Brilignt ~ Hozy * Optigue Other o Quick Losting . Olher i
Clarity lﬁgcl—\_l A Retention LA__,,Q___WJ O 3]
Other Texture

Example: How to fill in a Scoresheet

This example is from the flaver section for a Weissbier that is Topprofrte
good, but too bitter for style. : { /
Kore L M ! - ‘ b /Q_
Flavor Malt s 1 r/“'%(@f"q ,,Jm’ith ﬁ'/ fy ,ﬂ
T v I
wal .. X_ .  Wheat Subtiegrainy notes Hops NP ' O /(g‘/‘M{p,‘;?E é;’}//@/f@;‘f
Hops - OK for style ) S X L ‘,-[ 7
Bitterness X X Wayteo high for style Bitterness Xl ;0O
Fermendficn ., X - Bonone. Low Clove. Min? of bubblegum Fermentation ) . ' O \/.l_"/ ( ,@\ . (
20
" 20
Balance Hnupw y\nl: i O
. -
, FinishiAftertaste 1 . g _gh /Q‘h‘& pade” & Ut&lfﬁzﬂ'/
Flaws for sty!e {mark L-M-H for all that apply) Other ,a/ '-/"Wdfﬂ/c_ ;,,pm/ .
Acelaldehyde Metallic
Alcoholic f Hot Musty
- - Inappropriole Inuppmpl[nte
Astringent Oxidized Thin ¥ R Nore L M
Bretlanomyces Plastic Body " 0 Creaminess O_I_,A‘_I m] 4'
Diacetyl Solvent [ Fuset one L M H -
5
TR o e Carbonation o1 w1 [ Rstringeney oS 1 4 O |
Estery Smoky Warmth 1Lt 1 O Other
' Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | LA ) 1 ) Hotfo Style
Flawless 1 L L ! 1 1 Significant flaws
Wonderful | . S 1 1 i Lifeless .
o [i

Feedback

Pravide camments on style, retipe, proce;s. and drinking pleasure, Include hefpful suggesjlons to the brewer.
Vers clem, €u Wﬁ‘/k_ o -
Al (m/é/ he J g [ wore gl

World-class example of style, T

Ouistanding [
Excellent Exemplifles style well, requiras minar fine-funing. _L
Very Good @ /T//l,/ ﬁl}c'é/’ we/l Jg‘ls

Good Misses the mark on slyle andfor minar llaws,

Fair Oif flavors/aronas or major style defldencies, Cgbv s @%@ }{ ﬁ p/ e sy eﬂ,‘ D éy/ L

Problematic - Major off ltavors and aromas dominale
i ' - _ /{%Kfﬂf’ ﬂrfw; ?m/a f?f"] ek _é% /f.nc
o & {"}LY' oo 5 /?5/4/ Judge Total

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

|
I
|
Generally wilhin style parameters, minor flaws.
|
|

Scoring Guide

2%

54

Additional resources can be found at these sites:  htips:/www.bjcp.org  htip:/fwww.homebrewersassaciation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date  _____ ...
e ‘ R T T T S LT
s . Position - Advanced lo
f Judge Name Tony van der Linden ¢ Category# 3 = -1 ‘01 1 (0’3 © | inflight MINI-BOS
: £ '
| BICPID | Sub (a-f) & ' Enuyl ‘
; &Rank  E2964- Rank Pending ! Subcategory _MNICIA  DUNYEL
o + (Spell out) " !
. Email tonyvanderlinden@hotmail.com - 0 3 CONSENSUS SCORE

Non-BICP Qualifications
Cicerone [ Rank

Pro Brewer 00 Brewery
Industry 00 Describe
Judging [ Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary atiribute.
Use the space provided to describe the primary attribute.
Add secondary attributels) 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 2 Weissbier that is
good, but too bitter for styls.

Flavor
Mall X Wheat. Subtle grainy notes
Hops 3. - . OK for style
Bitterness X X Wayteo high for style
Fermentation .. . X Banara. Low Clove. Hint of bubblegum

Flaws for style tmark L-M-H for zll that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Asteingent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour/ Acldie
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal

e

4 '.‘.'mld-c!asse;ampleofsly!e.

< Gutstanding :
‘5 Excellent R Tremplifles style wel, requires minos fine-uring, }
ol Very cood Generaliy wilhia style paramaters, minor flavis. {’
g’ Good | Misses the mark on style andior minor llaws. 1
5 Falr k01l Navorsfaromas or major styla deficienties, |
vl Problematic b Major off Mavors and aromas dominate |

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

: Special Ingredients ,

Bottle Inspection

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
FinishAftertaste
Other

Body
Carbonation

Warmth

Feedback

Additicnal resources can be found at these sites:

may not be an average of
judge's individual scores

Ok
Inappropsiste )
Hone L M H .
ol 1§ 10 PESE TENES 4 CACKHE CARRWIA

ol O LA WP wel

ok O _OANSAN Q{
12
Inappropriate Inopproprinte
FEEFZEE FEZs s
_b_l_l_l_‘].l_lEl Head .1y 11+ 1 O
Brilionl  Homy  Dpugue . ik N Lesting Other 3
L’_I_I_l | Retention L\ O 3]
Texture
{noppropiate
Hane L M B
ol 10 RGO Mk NepAT TO0ST
ot} F O AP hAlG AR
o\ | O et WG Tol SR
oth 1 T Ajged NENTRN oadiAar G H_
Hoppy Moy i
4 \ O
Dr? ' Swee}
1
Ineppropriale Inappropriate
Thin M Full Hone L M H
Q 0 Creaminess o — ] s (,
Nene L M H . .
o Rstringency o 1f o E

Other

Classic Example | ! 1 1 I 1 NottoStyle
Flawless | 1 1 1 ] ) Significant Flaws
Wonderful | 1 ] 1 1 | Lifeless 1:
fig]

Pravide comments on style, recipe, process, and drinkdng pleasure. Include helpluf sugoestions to the brewer.
wEte mabE REEE BT A umbe
OX" OF STNLE  on WMoPPlak,
BATTERNGSS <+ onpastT PaLaenN e
- S OORS

3]

g

Judge Total

batpsi/fwoww. bjep.org

http:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

locaton ____ . Date ___ _________
-------------------------------- : I,—_—_-__—f-‘—““’;_——.--—‘_—-_——_h; Pasition Advanced ta
/t{ﬁﬁ’ﬂﬂ X (Category#t _ L B 7 6 4 7 6 7 * inflight MINI-BOS’
’ : ' Sub (a-f) - 24 o | ’
‘BJCP ID ; ! |
. & Rank : \ %ubcaztegory MLMI(,L\ J)J.rl A-e, ! : -
1 1 pe D\-!
: Lo CONSENSUS SCORE

' Ernail Mﬂﬂ/ Mﬁlﬂ /}@,M‘/ \ . Speciaf Ingredients )
N N . may not be an average of

------------------------------------ judge's individual scores

Non-BJCP Qualilications
Cicerone O Rank

Prc Brewer [ Brewery

Industry O Describe . Inappropriate
Judging ®_  Years 1‘ None L M H J}r (‘-’@77[6&{' /‘f%f/j)

Bottle Inspection ok

Malt [ I:l_ —
Hops (o %o 1 O MA’(‘ ﬁm carel
Scoresheet Instructions (M _
Use the scales to indicate the intensity of the primary attribute. Fermentation \!\ L . A 3
Use the space provided te 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 1o the left. Inopptcprcte tnopgropelale
Provide summary of beer and key feedback for improvement. E o2 & £ = 2 = o S
: ] =] = =
Assign scores for each section and total. 2 g E & S = £ 2 &8 & & —
Review with other judgels) and agree on consensus score, Color 4 [t Head O L ] o 8(7

Enter consensus score at top of sheet. Clavity BrillianE oy Opogue O Other Retention Quick Lasting o =
other _{" tzy U(f) Texture

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

good, but too bitter for style. 4
None L M H
Flavor . Malt “(”)"' 1L s 1 0O ‘{71’_@{{ C%W‘?( . ’%I’LM fL A‘f’% —&)’6‘4’/)2‘;
o | x. _ ' Wheat, Subtle greiny nates ) Hops L3¢ : % l\ﬁ{_ﬂh AJ/L .5;01‘1 ,:!.vm .

aum:ﬁ x - X x 3:::::::1 for style Bitterness  ~1 Al 1 O )(/’-v\ p{/,;z,p JL/J ]( db/L /@j@,ﬁa{
Fomentation X " Bonone Low Clove. Hint of bubbiegum Fermentation o M YO ’ (Cﬁ/‘\ {3 .
2
Balance ”"I"’” JMQul'i'
- Dry Gw\ee‘l )
Finish/Aftertaste | Vel |
Flaws for style (mark L-M-H for all that spply) Other
Acetaldehyde Metallic
Alcoholic/ Kot Musty )
- - b Inappropriale Inoppropriate
Astringent Oxidized T T Nerel " B
Brettanomyces Plastic Body 0 Creaminess < O
Diacetyl Solvent / Fusel Hone L M H . ZI =
WS P Carbonation i 4 1 O Astringeney o1 S 1 O [s
Estery Smoky Warmth 1 >0 [0 Other h
Grassy Spicy
Light-Struck Sulfur
Medicinal " Vegetal Classic Example ¢ 1 L 1 L | NottoStyle
Hawless | 1 1 1 ) 1 Significant Flaws

Wonderful | | 1 1 ! i Lifeless 7 ]
[10

Feedback  Provide comments on slyle, recipe, process, and drln!dngpleasum Include helpful suggestions ta the brewer.
/(// A/ / Vﬂ({é‘ J[M& j)()ar/r/m,f 24
World-class example of stfle. ! /
b Exemplilies style well, reguires minar fine-funing. | jb MUé A 7é‘?5 ’L” Q’g-—' ﬂ/ AL 1447(/[ [l
Yestbe Byl 745 Facbe o 4

Senerally within style parameders, mitor fiaws.

Outstanding
Excellent
Very Good

Scoring Guide

i
Good | Misses the mark on slyle andfor miner flaws,  § -
Falr § 0l flavorstaramas or major siyle deficiencles. | , (0;4(3 oot . 'Ql 7{/‘_;'/ 45 Hhe Fa L—( / <5 _;}g(ﬁs, ..
Problemalle Major oifflavors and argmas dominale _)! N
Hep chotaty_alible bostrog beshk (264
Judge Total 9

BUCP Scoresheet Copyright @ 2018 Beer Judge Centfication Program
rev BSTR-180124 Additionz rescurces can be found at these sites:  hwps:/fwww.bjep.org  hitp://www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatian e Date I
: Judge Name Tony van der Linden 1 c " A = < .| Position oo
: ' : [ Category# _ O\ B , i .
| BICPID . ' ub o 3 Z ASHYY : ?:..Elgm
. Y . i Su - '
. &Rank E2964-Rank Pending :
| Email tonyvanderlind :  Sgbggreson —CREAMN B i ==
: onyvanderlinden@hotmail.com | (pettes _ oy 3 CONSENSUS SCORE
) 1 Special Ingredients ;
N e e N e e e . may not be an average of
) . judge's individual scores
Non-BJCP Qualifications
Cicerone [ Rank - - -
Pre Brewer O Brewery
Indusiry O Describe Inoppropriate
Judging O Years M H .
Malt o ] 1 O 3(5\9\65: X NLN\JT
oL §HE -
Hops o fL— 1 O _ O 0
Scoresheet Instructions | ' CORTY BSERs i/
Use the scales to indicate the intensity of the primary attribute, Fermentation (31 ! . 1o Lon AN SN, ﬁg
Use the space provided te deseribe 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. i Inagp:opiale Inapgiapriote
Provide summary of beer and key feedback for improvement. § - 2 & £z 2 p & _ §
Assign scores for each section and total. 2 3 E 3 &= £ EZ E &
Review with other judge(s) and agree on consensus score. Color J_LI_I_I_I | R Head § 1+ 1+ + 1 O
Enter consensus score at top of sheet. illiont  Hory  Opoque Other . Gllck {asting Other 3
Clarity LI_I_I a Retention I—‘_i | B
Other o Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbier that is _
. Tnuppropiicle
good, but too bitter for style. wone L " e
Flavor ' Malt O.I_“,I_I___l (w O A LT } CORN UNCERS,
r - ' xr.‘ o B Wheat. Subtle grainy notes I Hops oL ! | ) D
Hops % - OK for style ) ] : ‘
genss . X X oy too high forstyle Bitteness (1 i | TUSTESLAESS B0 A
femenaton . X * Banana. low Clove, Hint of bubblegum Fermentation I D L Q Wl @ [\N E ﬂi @Q‘ I qi-_-}
3 Malty =L
Balance L. ! o .
Finish/Aftertaste le! o e @R STVE.
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic f Hot Musty ) .
— tnapprapriale Inepprapricte
Astringent O - | Oxidized THn ¥Rl yonel M 0
Bl’Etlanom‘,'cES Plastic Body I (] Creaminess m] 13
Diacetyt Solvent / Fuset Carbonal Hone L M H O Astr o B
DS Sour ] A - arbonatien O_I_._._J._‘_I ringency O_:_|_I_| £
Estery Smoky Warmth ~ 1 1 0] Other
Grassy Spley
Light-$truck Sulfur
Medicinal Vegetal ClassicExample | . !l 1 1 i Notto Style
Flawless L R — 1 ! 1 Significant Flaws
Wonderful 1 _‘l 1 ! I Lifeless _
[10

World-class example of siyle. o |

b 011 Navorsfaromas or major style deficlencies.
Major off flavors and aromas dominate

Fair
Problematic

_g Outstanding
= Excellant Exemplifies styla well, requises minor fire-tuning, :
Ul VeryGood Generally within style parsmeters, minor ffaws.
o
E Good
=
<]
(¥}
n

|
Wisses the matk on style andfor miner flaws. i
i

BJCP $coresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 .

Feedback

Additional resources can be found at thesa sites;

Provide comments on slyle, recipe, pratess, &nd drinking pleasure, [nciude helpful suggestions te the brawer.

LGV MIADE PEER tIsiINg

WAS M AR AW TRt NOSY

ey A CrRAne EntC, A oo AT

YOR  aepi\TioNS o, A T

Judge Total

S

https:tvmw.bjcp.org  hitpwwahomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

locattomn Date  ____ ..
; J udge ﬁ ! = | Posiion Mt soe
\ Name J&M 0! /{é J‘/? ; ! Category# J EGE 215 | |wgn
: ; Sub (a- = po |y
‘BJCPID ; (&9 XZ / E Z
. & Rank ' gubcategory /M 1 [ ' ' FLACE
: ‘ ‘ rod CONSENSUS SCORE
v Email : Spec:al Ingredients ! '
U ST, -4l . AN . S - maynor ba ail average of
judge’s individual scores
Non-BJCP Qualifications Botlle lnspeclion O
Cicerone O Rank pection o
Pre Brewer O Brewery
Industry OO Describe Inoppropriate
Judging &, Years |1 None | M H
{ Malt l & 1 O
Heps  pb.nd—L | %
Scoresheet Instructions . o /J > Pn /\ \ q
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ‘4\(\ o £ 4 (2 /‘ﬂ/?é f Tz
Use the space provided to describe the primary attribute, Othet
Add secondary attribute(s) intensity/cescripticn as appropriate.
For "Fermentation", consider esters, phenols, ete.
if character is inappropriate for style, mark the box to the right. 7
1f character is absent, mark the circle to the left. N Ireppropricte Inapproprate
Provide summary of beer and key feedback for improvement. E - E 2 § = £z _ §
Assign scores for each section and total. 2 8 ESEE EEE & &
Review with other judge(s) and agree on consensus score. Color A—J—l—l—f—l I Head X 1 1 1 1 0O Z -
Enter consensus score at top of sheet,  Billlont, Hew  Opogue Other . Quick Losting Otfer 7
Clarity L_.)Q...M_L_l | Retention ] 3]
Other Texture -
418 3 fr
Example: How to fill in a Scoresheet g
This example is from the flavor section for a Weisshier that is | ol
good, but too bitter for style. oppopriale
Hene L M H
Flaver S Malt -~ I :f\ ' 0
-t N 3 - .
Malt - ! Wheat. Subtle grainy notes HOPS ol VI | D
Hops % . OK for style .
Bitloroess .. X X Way oo high fer siyle Bitterness ~1  ~4 )
Fermeniation X Banana. Low Cieve. Hint of bubblegum Fermentation o )'d | 9(6:1}1 Y{J(rémﬂz [l { /4/%’1 I IL’
)
Hoj Mali =
Balance L 12 ifia)
- Sw el 7o
Finish/Aftertaste i
Flaws for style (merk L-M-H for all that apply) Other W( // @ém@/ f{‘\d/éﬂ(‘
Acetaldehyde Metallic
Alcoholic / Hot Musty A (—
~ — oppropriate noppmp nta
Astringent ~| €, [ Oxidized me M R el M
Brettanomyees Plastic Body ¥ O Creaminess L [m| g
Diacetyl Solvent / Fusel Carbonati Hone L | K O At B
DS Sour/ Adidic arhonation ingency OJ__LA%J a e
Estery Smoky Warmth Ol ——1 0O Other
Grassy Spiey
Light-Struck Sulfur
Medicinal Vegelal Classic Bxample | 84 1 ! ) NottoStyle
Flawless | 1 1 ;J\ 1 1 Slgnificant Flaws
Wonderful 1 L | L 1 1 Lifeless .|
Feedback  Provide comments on siyle, re:lpe p:ocess a Enkl plagsire. Include helpful suggestions 15 1he brevier. i‘iO
2l exdumtfe i’ sl
—— PO T
o8 Outstanding Vorld-class example of style. i P U !
:;9, Excellert Exemplifles style wefl, requires mino; fine-luning. | ,/( 7' f oA iQ\{(?é/L IMD/{,—- (59 L]
0 i |
" Very Good Generaliy within style parameters, minor (lavss, i WIL }\pp é/ I'%/A{Q ¢ //‘7!/-/‘/],’7‘{,'-) Fﬁ _éff ?0
£ Good Misses tha mark on siyle andfor minor llaws. |
§ Falr Dif flavarsfaromas of mafor style deficlencles. ; (m/ /a ,& ﬂffﬁ /&f m/w
(-8 Problematic Major of favors and aromas dominate i

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

Additlonal resources can be found at these sites:

Judge Total

%5
d

hitps:/fwwbjep.org  hitprffwwwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location e bate
: Judge ‘D , 4 /4 \; "f b ‘| Position "::m“fcd L
' Name JU/r /é 4 ' Category# g 5 q/! “ Y’ ' i +BOS
= ’ i ‘ Sub (a-f) L C Lry
BJCF’ I»} ; ; ;‘] bé ! ,g
. & Rank y | %L;Jbgz‘ltegory urdfq Va '
el sut) ' of
: Ernail, [ﬁl//cl w"‘ ”M%//IE ;qﬂﬁ//(‘% : Spet:|a| Ingredients ! CONSENSUS SCORE
R / A R . may not be an average of
Non-BJCP Oualllicatwns fudgersnchichalscercs
Cicerone 0 Rank Bottle Inspection Do«
Pro Brewer O Brewery
Industry 3 Describe Inoppropriote
Judging M., Years L] Hone L M ]
X
Malt X ;O MOMG/( :
Hops (o 5 ] /195[# . ﬁ:{ _ g O
Scoresheet Instructions : Ve AL 7 ,ﬁ{wé /& A \
Use the scales to indicate the intensity of the primary attribute. Fermentation )1 get = / ,‘ﬂ v 73 (3
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 lefr. _ Inopptegriale Inappropsiate
Provide summary of beer and key feedback for improvement. E -2 2 E 5 2 » & _ E
Assign scores for each section and total. 2 8 E &5 &= E 2 & a2 &
Review with other judge(s) and agree on consensus score. Color I Head &1 X 0O i
Enter consensus score at top of sheet. Brillionl  Hozy  Opogue “Gher . Duick Luslmg Other Zr
Clarity O Retention [} 3
WS '
Other i Texture >
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. Mopprogtiate .
Hane L M H A j . /
Flavor Malt o1 £ o _freh, $ we, Arewme !
Walt _x Wheat, Subtle grainy notes ) Hops o . | O (Cf‘]l(ﬂm(dl Aoé! . ﬂ"c’y"
Heps w - OKferstyle ! ~ 1 ¥
Bittetqcss . X X Woyton high for style Bitterness ~1 e 1 1O [/ /'ﬂlpf/
Femeniton ... % B Low love, Hint of bustlegum Fermentation 1 \{ | ot ‘ﬂ/(fw é"{”’s ﬂ .
Honpy Mull# . [40
Balance | v m|
bry o~ Swreel
Finish/fiftertaste 1 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalllc
Alcohelic / Hot Musty
Il Oxidized Thopproprlate lnuppmpﬂula
siringent Kidize Thin W Rl Hons "
Brettanomyces Plastlc Body O Creaminess O L
Diacetyl Solvent | Fusel Carbonatl e L H A X t B
THE Sour/ Addic arbanation OJ_,L_A O stringency oKt a3
Estery 1. | Smoky Wamth o1 ¢+ 1 O Other
Grassy Spicy
Light-Strisck Sulfur
Medicinal Yegetal Classlc Example | A 1 L | NottoStyle
\ L_ Flawless | 1 ,\.!\I ] ] ) Significant Flaws
-P;le- C. Wonderful | L ¥ L L | Lifeless |
N \ -
Feedback Provide :nmme?; an style, recipe, process, and drinking pleasure. Include felplul suggestions to the brewer. l‘i 8]
(16crer Mt~ S b

Ty 45-50
Excelient
VT 30-37

LI 21-29
1 14-2D
Problematic

;zz:i;:f::;ﬁ: :;:[0::;):;95 minos fine-uning. % ?[\ {é’ 4\'{ /Q,f/ 'b %
A l(of, v /';' / f@ﬂb/d’ /-.,,p ak #ﬁméfmdq

Generally within style paramaters, minor flaws.  :
Misses the matk on style andfor minor llaws.
El'f' L’Y{PM’M /415-:5
ey S ol 7 Lualic, 3T 27 Abuchg 1284
3

Ofl Ravorsfaromas or majer style deficiancles.
m.«m(dn -Qm J)c_ _15&/ .

i
1
3
I

@
z
5
G
{5} ]
=
-
Q
e}
v

Ma]nrorf ﬂavnrs and aromas o dormnale

/
Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  hitpi//uvw. homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location _ e pate
’ T - ----------------- 'fp ———————————————— ==;~_ --------------- \ Pasition Advanced lo
! Judge Name Tony van der Linden ' Category# ___ O % = C? 1 u 30‘ i fhght MIN!-BOS|
r . =
: BICPID & !
& Rank E2964 - Rank P&nﬂmg
. Email tonyvanderhnden@hotmall com

Non-BICP Qualifications

Sub (a-f) _'L

v
|
1
'

' Subcategory

%ﬂ(’&@@\ﬁfa :

Eniry \

3

. Spemal {ngredients

CONSENSUS SCORE

may not be an average of
judge's individual scores

Cicerone 0 Rank Botlle Inspection O oox
Pro Brewer O Brewery
Industry [J Describe Inappiapriate
Judging 0 Years Hone L M B . s .
Mt oL 0 FODSY eART X wlenT \DEET
Hops odon 4 D0 X
Scoresheet Instructions . =28 < (ond BEMY q
Use: the scales to indicate the intensity of the primary attribute. Fermentation . — = AL (’p g L fi7]
Use the space provided to describe the primary attribute. AEOON S
Add secondary attribute(s) intensity/description as appropriate. Other v =
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 Tnapprapiicte noppropricte
Provide summary of beer and key feedback for improvement. E- 2 & £ x5 2 g & _ E
Assign scores for each section and total. 28 E 552 £E 22 & &
Review with other judge(s} and agree on consensus score. Color | Head 1 ¢ ! [ /g
Enter consensus score st top of sheet. \ Brifiont  Hozy Upulaue Other L Qui lcslmg Olher 1 '
Clarity 1 Retention B
Other Texture
Example: How to fill in.a Scoresheet '
This example is from the flavor section for a Weissbier that is | ol
good, but too bitter for style. noRRIoptictE
tlone L M H - - - . -
Flavor E Malt 1 O A atE SR TV e REEST.
1 * B [
Mall . Wheat. Subtle grainy nates HDpS CI N i ]
Hops % .. ... . OK for style )
Bltermess X X Woy tes kigh far style Bitterness .. b | 7
) . . o . H
Fenmertation . X Banara. Low Clove, int of bubblegum Fermentation O’ 4 ) O S.QN\‘C ?‘U'ﬁ\mv -"\3 A@ lk\z’\ v Xn
: 20
B Mall —
Balance L o
, D Sveeet ¢
FinishiAftertaste " 1_g | O
Flaws fO.l‘ style (mark L-M-H for all that apply) Other
Acetaldehyde Medalfic
Alcoholic f Hot Musty
- — tnopproptiate Inuppmprlme
Astringent Oxidized THe " Ful Noe L M
Brettanomyces Plastic Body | [} Creaminess I' 0 b
Diacetyl Solvent/ Fusel Hone L M H
. [5
DS Sour/ Addic Carbonation O_I_I_I_l a Astringency [ S S R L
Estery & | Smoky Wamth o0+ 1 O Other
Grassy Spley L
Light-Struck Sulfur
Medicinal Vegatal Classic Example | ,‘# I ] 1 ) HNotto Style
Flawless | Ly 1 ] 1 1 Significant Flaws
Wonderful | 1 r’ 1 ] 1 i Lifeless —/f
10

'8 Outstanding 3 f Would-class example of slyle.

5 Excellent  Exemplifies slyle well, requires minar fine-tuning. l
v Very Good B Generally within style parameters, minor flaws.
? Good j Misses the mark on style andfor minor flaws. i
"5 Fair 01T flavarsfaromas o mafor siyle deficlencles. |
W3 brobilematic B Major off Mavers and aramas dominate
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Feedback

et L 00 el

Provide comments on style, recipe, process, and drinking pleasure. Include he'pful suggestions to the brewer.
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Additional resources can be found at these sites:

Judge Total

388

https:/Aaeven.bicp.org  Dittp:fAssne homebrewersassociation.org




