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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, phenals, 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 far 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.
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This example is from the flavor section for a Weissbier that is
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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 sscondary attribute(s) intensity/description as appropriate.

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

If character is inapprepriate for style, mark the box te 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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Example: How to fill in a Scoresheet
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b

Q}%wh Urdur-atineld st dotey bo

bt slemide G edpida

ﬁbs@;

judge's individual scores

10_

=
o

Cracle 2y e oivdes 1).::1'&‘”:!30\bJ

Additional resources can be found at these sites:

S-\maJ 3&4& hawrarcdtr.

hrips:/fwww.bjcporg  http://www.homebrewersassaciation.org

Y2 “ ?
Judge Total
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BEER SCORESHEET ; ;
AHA/BJCP Sanctioned Competition Program T

Structured Version

Location Date

Enlry

PLACE

; : ' Sub (a-f) %
EB;:CRZf'IDk Ezq’ é7 s 1: Subcategory Vo Ei {"M

) (Spell ouy)

i Email \AL@M“%’!"‘*W@MM Specnal Ingredients —

CONSENSUS SCORE

- may not be an averaga of
fudge's individual scores

:’ Jud ‘W f\i .‘t kP . . |Position fakvanced lo

: I\‘I"ang'l;z \) E Wt’é@ ; Category# l l EM‘Z '? E il MINFBOS .
1 ;
!
1 i
1

Hun—BJCP Qualifications
Cicerone (J Rank -
Pro Brewer @* Brewery M PR
Industry 3 Describe Aloma 4 lnupploprinle
Judging-[f' Years gﬂ_ None L M é -{
Malt e O &"W""“j “M Swee

O Fas
Hops olLX L i D [ WLV’ oW gLy
Scoresheet Instructions Fermentation | MQJ_ #uyl\ q‘Wl’"’] MM ;
s i 12]

Bottle Inspection 7 ox e e e

Use the scales to indicate the intensity of the primary atiibute. : 9 b E
Use the space provided to describe the primary attribute. )4'" ﬂ,‘ % M

Add secondary atiribute{s) intensity/description as appropriate. Other A- /‘f ' V 1

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

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

{f character is absent, mark the circle to the left. Iapbreptiate Inoppropriate
Provide summary of beer and key feedback for improvement. E - E L £ 3 2 = B H
. . - = = o =
Assign scores {or each section and total. s 2 5 & s = = 22 E &
L L

Review with other judge(s) and agree on consensus score. Color
L

I AL ) O Head J_BQ_l_L I — 3
Enter consensus score at top of sheet. . Brilkgni  Hezy\ Opogue Er Dulck, ostln
P Clarity L,&_yxﬂl 0 Retention 3 m} 3
Other Texture Jf-' L”J ’

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

Flavor it Malt

. 13 1 [Rd
Mall . I X.. . & Wheat Subtlegrainy nates HOPS
Hops .. .. ... ... 0 OKferstyle
Blterness .. . X M Waytoohigh forstyle Bittetness
Formentalion X Banane. Lew Clove, Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that spply) Other
Acetaldehyde Metallic
Alcoholic f Hot Musty
Astringent Oxidized i Incppropiile lnappmprime
g Xdize Thin M Full Hane L M

Brettanomyces Piastic Body L< O Creaminess OJ_}(_J a i
Diacetyl MY | solvent) Fusel Hone M H z' r
: Carhonatton OJ_)é_n O Retringeny oy 1
DS Sour/ Acidie
T Other Q\ach_ dmmf'aﬁ

Estery Smoky Warmth ohe” 1 DO

Grassy Spicy

Light-Struck Sulfur

Medicinal Yegetal Classic Example | ) Y 1 1 i NottoStyle
Flawless | ! e - | Signiticant Flaws ;- §'
Wonderfol 1 L L e I ) Lifeless )

Feedback Provida camments an siyle, tpcipe, process, agd drinking pleasure. [clude helpful sugnesgions 1o the brewer. m
M s bée wcu’{

[N Outstanding E:B=1eR World-class example of style, 1 g.‘ ;i ﬂ l ﬁ

-'S Excellent JEp3LE& Exemplifics style well, requires minor fine-uning, é k’( @y M p lmf

g

- Very Good [Lu:Fll Generaily within style parameters, minor flaws. S b’rﬁ M ‘ r

£ ﬂ 21-2y s 1he mark on style andfor minor Haws.

S B FE R Tavorslaromas or major siyle deficiencles. 2 ;’ P4 [‘m’ ‘;w L&t."’L‘, v S

P broblematic JRORE] Major off Mavers and aromas dominale -

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  hitps:/wwwibjep.org  httpy/fwww.homebrewersassaciation.org



BEER SCORESHEET

273
(58 572

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
oo ToTToTEm R mmm A Y N T T _ -------------------- I Pasiti Advanced to
E JI:IJ:nEw,: JA KE HA(Z ‘Z ,S@/\i ! E Category# _ll'__ E‘ 2 \68“2 : InﬂIg;? MINI—BOS|
' ' o Sub (a-f) - b ety
1BJCPID | ? )
| &Rank gl é q ! -ggﬁﬁgg]tegory v 8 : ,‘ z
I Email {a R’u‘s*ubegthm ; Special Ingredients 5 ‘3

Non-BICP Qualifications

Cicerone O
Pro Brewer Z’rBrewery Eﬂ LELST 1€

Industry O Describe

Judging #7 Years

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

Rank

Lo S

Malt O I

Innppmpllme

M

o wwk vead, uawaaa@

Hops OJ_A_A |:| ADOM(WW V\‘/‘J ﬂJ ha(
Fermentation O—')Q————'—————’ _El

o
LN

, low m_r.l wele.| 7/

Add secondary attribute(s} intensity/description as apprepriate. Other 4“ \g{‘?ﬂj"‘e
Far "Fermentation, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - U
If character is absent, mark the circle to the lef. Appearance oppopris ogpopie
Provide summary of beer and key feedback for improvement. E-z g E =l g2 = 2 g1
Assign scores for each section and total. 2 3 E &8 52 £ 22 & 5 E :
Review with other judgel(s) and agree on consensus score. Color - ><I | Hea&( T N R |
Enter consensus score at top of sheat. } Billiant Hory  Opogue : Olker Quick Lasting - Other
Clarity W a. Retenton LN 1 ] 3]
Other M?w"‘:\' Texture «( .
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Vi
good, but too bitter for style. yone L "P Pmmte ‘(
ane
Flaver Vi 13_ Malt %_| C AL VM'A’( S W”
st K H c
Ml oy X | g Wheat. Subtle grainy notes Hops ) D ’% Ak} 4'4/1’ ’V -] p |M WM /b VLI
Hops 91 1 | 1 OKforstyle . rt
Gliterness OJ_,__,;_,AS__J X Way too high for style Bitterness O ] |:| [ LV y‘
. o X | O _Bonena. Low Elove. Hint of bubblegum Fermentation OV | | |:| C( m MM ‘ Zlﬁ
H Mal
Balance o\p o [u} QWI it
Dy Sweel | :
FinishiAftertaste "X 1" d_dwvd s 1100 ﬁ&éﬁ"%j
Flaws for style {mark L-M-H for afl that apply) Other J
Acelaldehyde Melallic ) V’Lﬁu/ s
Alcoholic / Hot Musty m o
- - lnnppmpﬂale :Imppmpﬂq[e
Astringent Dxldl-led Thin Mo Rl Wore L ] B
Brettanomyces Mastic Body K [ml Creaminess X d
Diacetyl Solvent/ Fusel o Mome | M H o . '
DNS Sour  Adidic Carbonation O.g_J_)&_l .EI Astringency @_| [u] [5]
Estery Smoky Warmth O.l)%t—l ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ] xv ! ! 1 NottoStyle
Flawless L L V.l ! 1 | Significant Flaws
Wonderful 1 ) ,\( 1 ! 1 Lifeless
Feedback 10

Scorirg Guide

Problematic

[T 21-29

30-37

Quistanding [EEEIHN World-class sxample of style,
Excellent QEE:ELEN Exemplifies siyle well, cequires minor fing-tuning.

Ses the markon style andfor minor Tlaws.
Fair [EZvIeH Off flavorsfaromas or major style deficlencies,
DEKE Major off lavors and aromas dominale

Provide comments on style, racipe, proc

. and drinking pleasure, Include helpful suggestions ig the brewer.
- RowJe @uw L

iy within style parameters, minor flaws.

|
i
f
‘

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lecatian Date
_________________ 0 ;”“—”"-;2-“”4‘;““““""". Position :’ﬁg!;tggg
MODLER ! | Category# 128 3 ABEVL | |nign '
{BJCP ID N ! Sub(ah) 0™ : Entry ‘3 '
i ] i
\ & Rank : ! Subcategory : PLACE
1 X 4 (Speliout) ' o ”
i Email Sqmﬁtlé)m\\ oM ' i Spemal Ingredients ' CONSENSUS SCORE
. may not be an average of

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

Falt b Dirflavorsiatomas or major styls deficlancles.

judge's individual scores

G\d abvid do l\»wc,lt h.o-h‘-rr n Apﬁ CI‘A‘!’

Industry 0O Deseribe Inupploprlute'
Judging O Years Mane L M
¢ Watt o Lighd jubile bresd oo g weed- a
Hops oL 1+ xi1 O &gﬂ&yﬂ:«_wbﬂm M:\o‘l:sr\clfaj
Scoresheet Instructions ’ Cleon |, o oo ! 6
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 3¢ 1 = 3. 17
Use the space provided to describe the primary atirlbute. 4o 5 (g -cuits an A -
Add secondary attribute(s) intensity/description as appropriate. Other }_\ng NOH"' tot h 2 ) beﬂﬂ
For "Fermentation", consider esters, phenols, etc,
If character is inappropriate for style, mark the box to the right. Anhparshes
If character is absent, mark the circle to the left. ﬂppearance Toppropiote Inagpropriate
Provide summary of beer and key feedback for improvement. E o EE £z 2 = & g
Assign scores for each section and total. 28 E S 8= E 28 E 5
Review with other judgels) and agree on consensus score. ), S N N B | . Head N L1
Color K_ X
Enter consensus score at top of sheet. Clarity jont  Hazy  Opaque O Olter Retention lnlen Other 3
\ ‘—A—‘ [3]
Other Qeau\?ﬁ:\ Beec Texture "PH‘L Lubldo , 30001 feqs
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is i
good, but oo bitter for style. e | " :mmpme )
" clean white b(féaﬂg “
Flavor e, Malt -~ X 1 0
St 4 I -
Mat . X.. . ¢ Wheat. Subtlegrainf notes Hops (2. Sye |:| Massive h«ﬂ Qe ec. ( not Yo éh"’"
tops .. OK for style Py U“’ SMOO:‘“/"!
Bittemess ... . . X . X  Wayteohighforstyle Bitterness (5. x\ m duu{t b '
Fenmentaton X *  Banane. Low Glove. Hint of bubblegum Fermentation 'D C\Eﬂ'l’\ ‘(e‘m l\‘H"C’b g C«'IEEJJ- ' ‘ -
O AN : T
Balance " X M Too h“V ‘{13 ‘Wﬁfd '
R . -
Finishiitertaste "L X_ 1 g~ }'L Jaeant Mnger .
Flaws for style (mark L-M-H for all that apply) Other J
Acetaldeliyde Metallic
Alcoholic / Hot Musty —— N
- — Inopprepriate noppropriate
Astringent Oxidized W M Bl p. wonad M PM
Brettanomyces Flastic Body ) Creaminess o—'——&-l—l D
Diacety) Solvent/ Fusel ¢ on ™ L :ML s 4’ 5
NS Sour/ Addle arbonation O_I_t_A_I o ingeney Xl 1 [ :
Estery Soky Warmth 0 ¥ 1 0 Other
Grassy Spicy
Light-Struck Sulfur
Wedicinal Vegetal ClassicErample |+ M | | HottoStyle
Flawless 1 (. 4! ] ] 1 Significant Flaws
Wonderful | LXK 1 I Lifeless 6
Feadback Provide comments on siyle, recipe, process, and drinking pleasure. Include helplul suggastions to the brewer. ﬁa
P outstanding Watld-<Tass example of siyle, H : -
7% Excellent Exemnplifies style well, requires minor fine-tuning. E “Q(h ef\\t\é;\l-le lOCc{' F L“ Lk} k’ 'plﬂ‘um"( o\rﬂk
2l Very Good Benarally wilhin style parameters, minar flavis. | 3 % |
g’ Good Misses the matk on style andfor minor llaws, J n(ﬂlfl\ (. H-{“ﬂ’ ﬂﬂ+ 4\16 ( S—o a (b Jl
5 |
o H
5 !

Problematic

Major off flavars and aromas dominale

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

Additional resources ca

Coun "' -Faw\'i" B twch o‘H“LMIM ‘
Potiie madt o lav Weli done 'Judgerotal
\%uad at gg{e?l?es:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location o Date

: ‘, i c - .| Posltion m:glggﬂs

P Categoy#t N> BN AGE2yF | Infign -

' Sub (a-) “ Copo
'BJCP ID : ;
, &Rank ' ég?gautegory :
' 1 o N o
' Email | Special Ingredients ,' l& CONSENSUS SCORE
. \ may not ba an average of

Non-BJCP Qualitications Bottle hspecton ljo/ I3 N OK N ndh,‘. l’)ﬁ'u le

Cicerone O Rank
Pro Brewer [ Brewery

judge's individual scores

Industry O Describe Inoppropricte
Judging O Years None | M [
Mat oL 1 O
Hops 1 s i n| hov - 4o S%lf,

Scoresheet Instructions Fermentation o S\ P Ay ) 7-5
Use the scales to indicate the intensity of the primary attribute, oL—L %! 12
Use the space provided to describe the primary attribute. Other .

Add secondary attributels) intensity/description as appropriate.
For "Fermentation"”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. A hRRArARFD .
if character is absent, mark the cirele to the left. Appearante ~ Inopropricte tnoppropilate
Provide summary of beer and key feedback for improvement. 2o 2B £z L =8 g
Assign scores for each section and total. £ 8 2 85 & =2 £ £ & & &
Review with other judge(s) and agree on consensus score. Color L X —~ Head L >
Enter consensus score at tép of sheet. Briliont_ Hozy  Opaque Other - Quick Losiing Other 5
‘ Gary X1 1 O Retention I_L._..J =
Other Texture

Example: How to fill in a Scoresheet
This examnple is from the flavor section for a Weissbier that is > [
good, but too bitter for style. S oo " 4 Ppiepa

ana
.
Fiavor o Mailt o > i [ K s uédy odf‘f*t'v‘dﬂ‘
I # i K .
Mall X Wheat. SubHe grainy notes HUPS ) O ngr e :'ij_h'ﬂﬂ"\ G{'&IM .
Hops . . ) T OKforstyle T ! ' ‘{’J \/ J
Buemess . . X X Wayteo high for style Bitteness A 1 0 F ‘Ml \l"‘i o 6“ uk

Fermesiation X " Banona. Low Clove. Hint of bubblegum - Fermentation ol | y\‘ ' 0O D—FQJ“" fe{'ﬁ-l Pvp h\) lﬁu \\ l_r
)

Batance Hnw 0O _
Finishiaftertaste "% 2" SM\@WH Slick on Gaigh - Sweet cvdys

Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic .
Almlholi(l' Hot Musty ‘Moui) 1 Inappropriole Inuppropmm
Astringent Oxidized Thin Mo Rl Kore L
Breltanomyces Plastic Body 5 [} Creaminess &_r__l 0 2 b
Diaceiyl L. | Solvent!Fusel el _ N I L
Cathonation ~1 Ay |1 O Astringency 1t M O [5

DMS Sour / Acidic

Estery Smoky Warmth X ) Other

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal Classic Example ! Lo X | NottoStyle
Fawless | 1 1 X ] Significant Flaws 5
4
N Wonderful | 1 1 X 1 | Lifefess 6 H
Feedback Provide tomments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer. 10

'8 Ovtstanding World-class example of siyte. ) | ,,{ W - X “ 2 b,_- qrrs
E Excellent Exemplifies style well, requires minor finetuning. i S\ \"}‘ﬂ""" b“ i B ba M ‘d"t'&‘ d
(U Very Good j Generally wilkin style paramelers, minor favs, | o w b g
g‘ Good Misses 1he mark on style andfor minor flavss. | F"h 's s‘ S—U‘ ee ‘— M 3 ' 14 k qf j“ml
5 Falr OIf flavarstaramas of major slyle deficienties. ! i Semy 3¢ { i ﬂ! e + proc f) 3
(2 Problematlc Mafor off flavors and aromas dominate

- imprvem ant Haiy beor- We il dore? 0.5
¢
Judge Total

BJCP Scaresheet Copyright @ 2018 Beer Judge Centification Pragram
rev BSTR-180124 Additional resources can be found at these sites:  https:/Awwwibjcp.org  hipi//wvaw.homebrewersassociation.org



BEER SCORESHEET :
AHA/BJCP Sanctioned Competition Program

Structured Version

4
tBJCP ID .
. & Rank !

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [J 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 attributels) 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,

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 toc bitter for style.

Flavor (R

I 1 it i

Malt . T .+ Wheat, Subtle grainy notes
Hops 5 . . ... T OKforstyle
Bitterness - . X X Way teo high for style
fementation X _ ¢ Banana. Low €love. Hint of bubblegum

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

Acetaldehyde Metallic
Alcehelic/ Hot Musty
hstringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour/ Acidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegelal

Qutstandinp JR=tel World-class example of style. - i
Emplilies style well, requlres minor fine-tuning. I
VeryGood Re[oRerA Generally within style parameters, minor flawss, |
Good [eaBestR Misses the mark on siyle andior minor lfaws. *
Ealr [EBeiol Off [lavorsfaromas or major style deflcienctes. J

L1 E:R Major oll flavors and aromas dominate i

]
g
5
&
o
=
T
<]
v
»

Prohlematic

BJCF Scoresheat Copyright ® 2018 Beer Judge Cetification Program
rev BSTR-180124

Location . Dbae ___
11‘ T A g | e iti Kdvanced o
! Q = \ Position "
. Category# ‘_B_ B 9\6 lq ' infligat MINE BOS|
e { 43:S
i Sub (a-f) : Entiy 3#
' : ' PLACE
 Rbgfogory a
' ; CONSENSLIS SCORE
' Spedal Ingredients -

p Incppropriate
wone L M H
Malt oL ) N m‘dﬁd‘\i'mm\h sweeiy
Hops (1 't\ I ) O '
Fermentation ~1 Wy | Lw -ﬁwm_. Suano:‘huﬂ? ui-as.
other_\jery s-‘a\g qfem?r.rzéd_
Ap p‘earance . Inappropriale Tneppropilote
E 885« 2 = & £
2 EEGEE : £ £ 2 B .E
Color a1 1 1 5 Head X » 1 [} -
Brill B . e Dulck { - Other
Carlty Bem 2% 5 Retention L . " z o
other Greo 100““:1\11( . Texture

lnnppro;inate

may not be an average of
judge's -ndmdu'rl SCOMES

Bottle Inspection T( F‘“ 3000‘, o 'ijnﬂ‘ fu‘pLV bw{f_; aAJ

io

=
Ny

3,

Mt e ;1 .g Gro\w\ mad b sweeduy) . kia\p'e'"brea{lj

OI
Hops o X | HOQJ S“Q(k '\UL-
Bittemess . N y o WA ‘06\‘!\"( bvt f‘/\dfd welly -

Fermentation i1 1+ O _Bohw:eoi l\“h"‘ fr |"‘1 /

Balance HDFPU P X Mully
Frish/Afertaste L x_ 1 " o MG oegt diny Fiszie
v}
Other Uy well heer.
Inapproprile Inupprupriu’!e
Tiin M Full Vone L M
Body k O Creaminess O_I_.Li_._,_l O

Nore L

Carbonation oJ—LX—' a Astringency . 1 O

35,

Warmth 9¢_ 1 0] oer  SVignt \ack of lﬂw’}

Classic Example F)!L 1 ) ! ) Notto Styfe
Flawless | rx ! 1 ) 1 Significant Flaws

Wonderftl Lo OMC..t 111 Lifeless

Feedback Provide commens on siyle, recipe, process, and diinking pleasure. Include helpfol suggestions o the brewer,

Reall, exelion Exnp i of-4he csHt

8-S

Qvefr ekl bAL:u\[cd bf‘lﬂ(éﬂ ;"-'nl l"“”}

ulem.ﬁ— ﬁfum-c\-hmho' clhraad e lew

7
N@; Mﬁl -\hm Xl vl doran ¢
Judge Total

Additional rasources can be found 2t these sites:  hrpsi/Awwwebjep.org  hitp:/wvan homebrewersassociation.org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date _
:r Judge “. : o= \'. Position Advansedlo
| Name Jﬂ\li[, uﬂWlSOV] ! | Categoryd ik E 7_611q I L |intight fivigos|
' : 1 Sub {a-f) w ! Entry
1BJCP ID { | ' ‘% \
} &Rank €299 ! ! Su l:l>category MM&MB '3

et bt (R Mlish s coiaw |

Non-BJCP Qualificatfons
Cicerone [0 Rank

Pro Brewer @ Brewery M

Industry O Describe
Judging E/ Years l

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attrlbute.

Use the space provided to describe the primary attribute.

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

For "Fermentation”, consider esters, phenals, 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 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 . 13
M| M K I
Malt X | O Wheat. Subtle grainy notes
Hops  pg-L 0O OKforstyle
Bitternass ¢ X KW Way too high for style
F o X 1 O  Bonana Lew Clove, Hint of bubblegum

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

Acetaldehyde ) | Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour / Atidic
Estery . L. | Smoky

Grassy Spiey
Llght-Struck Sulfur
Medicinal Vegetal

Outstanding

ERR-IER World-class example of siyle.

mpifles style well, requires minar fine-tuning.
Generally within style parameters, minor flaws.
A L¥l Misses the mark on style andfor minor flaws.
QB0 d Off Havorsfaromas or major style deficlences.
[a% B Malor off flavors and aromas dominate

Fair
Problematic

Scoring Guide

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

Bottle Inspection é]/ AQQ.Q_/_I_FQE{_@LQL

hroma

Inuppmpmle

CONSENSUS SCCRE

may not be an average of
judge’'s individual scores

Malt NDOM % .D, 75"9)'9// W Aﬂ{f b‘"ﬂ'/ 5“@0[ W“M
Hops /\\/I ] I[:il SUb‘H& MVLM/W
Fermentation 1 '{\ Wul / ﬂofhs WS!’ %k”s / 0‘?:5
Other /\/ (e Mu’ [}f h%l ‘M‘Vé" Vi‘(“gfﬁlm"ﬂw
Inappropriate’ | ' Tooppropriale
FEE I SEEN I
Eol.or B: rﬁ\\/ll-luzu‘ OLuqu; ' Head ELI/ ‘ ILnsﬂng ' Other 3
Clarity ﬂf Retention (3]
other L, Ave. - Texture ﬁ“-(— "ﬁ""M / ‘&‘“‘7
Tncelo shle
Inupprnprme
Malt N°oﬂe‘l /((:l | |:| Uﬂm bV£‘A SWM QVMM
Hops "MM‘
Bitterness o1\~ ) D Mﬂ
Fermentation (1 N | D {* (pM\ ‘g 5'{741‘511 efﬂ“'l/s , -|7_
Balance "' Mu“ﬁ'. T J"U é’k'VILL =
FinlshiAftertaste + gwee! lyJWw
Other
m Inappropricle Impproptile
Thin M Rl Nore L M B
Body I] Creaminess 1 471 | |_—_| !_ A‘P :
Carbonation "m [m Astringency (e o (5

Wamth o8¢ g

I

Other '@zﬂjj
WM

ClassicExample N | | ) 1 1 NottoStyle
Flawless 1 ) ! 1 | Significant Flaws
Wonderful 1 ! ! ! 1 Lifeless

Feedback

1 -‘4&‘ tdi,

7

Additional resources can be found at these sites:

Judye Total
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Structured Version e
Location I Pate .
:‘ J; doe x b . ) :f ----------- . 'q;- - ‘, Position MVant‘d o
% dake lawagon e WU Hhugga ] [
X ¢ Sub (a- _L ' olry
'BICPID : ; |
. & Rank t l‘?é q ' (Ssgl":gautegory AMQAM: [

: Email \HM@ Wllk(—h@/ caMs Spec:al Ingredients ,: CONSENSUS SCORE

Non-BJCP Qualifications

Cicerone [} Rank
Pro Brewer Brewery m
Industry O Describe

Jua‘gmg{ N

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

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 sbsent, mark the cirele 1o the left.

Frovide summary of beer and key feedback for impravement.
Assign scores for each section and total.

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

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

good, but too bitter for style.

Flaver ' o

M. X, Wheat. Subtle grainy notes
Hops & OK for style

Billerness . X X Woy oo high for style

Fermentation . . X ;. Benana Low Clove, Hiat of bubblegum
Ne ,I:.g\\z‘:
Flaws for style (markm

Acetaldehyde Metalifc

Alcoholic { Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour [ Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

Medicinat Vegetal

] *azl_l;landing World-class exampleo[sﬁ'-féum TR
o j
= Excellent Exemplifles style well, requires minor fine-uning. |
g Very Good Generally within style paramaters, miner (laws. ‘
E’ Gaod b Mizses the mark on style andfor minor flaws. |
5 Fair Off favorsfaromas or major style deficiencles,

Wl Problematic Major off flavors and aromas dominale |

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

Bottle Inspection

Mait

Hops

Fermentation

Other

Color
Clarity
Other

Malt

qus
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Body

Carbonation

Warmth

Feedback

Additlonal resources can be found at these sites:

may not ke an average of
;udge 's indlividial scores

o Rk 0K. Elack (awwf(go

PRV "o Low~prod maly chaaov, o swgehs »
1o o Bt fomuidt s Aod -t —
deosk che. | &

' Mw-ou&/l Aowates

|

Inappropticle {nopprapilale
E 5 £ E
3 :5:8
1(3‘2/ Lt Headl
Brifflant  Ho - Opaque Other
Retention

H\.|:| é’halof ]

6
Ho pu'\ Malt - { AMM'@ lvjkl(— X
Cl W\r&'( ‘QPJM. WAL M\’\
h gt yand,

Inupplcpiiﬂte Inupproprme

Thin Mo Rl - Hane |

"] Creaminess }é__l 0
Kone L N;K H -
OJ_A_,P ] Astringency O B

Other -

[

Classlc Example | Hot to Style
Flawless 1 ! ] 1 1 ) Significant Flaws P
Wonderful 1 A ya L1 Lifeless 7 e B
drinking pleasure, Include helpiul suggastions to the hrewer, h G

Provide comments on style, recpa, process, al

?WWU'DS wind ads
V < §
o SN

]

J ko139

Judge Total [5d
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location W __ Dae
- 3 \D 3% - .| Position :mlltggns
! = , )
Saen Mitptez : : :a:gw# —— £ 31452\ | Lr:lﬂlgm
" 'BJCPID ‘ ) Sub (a-) ! l

. & Rank ' | Subeategory :

X ! | {5pellow) ) o -
' Email SC\M 05“*@.6\(“_@\‘ EQM ' | Special Ingredients ' 18 CONSENSUS SCORE

' v . may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 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 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 improvermnent.
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.

Havor -

Mal X Wheat. Subtle grainy notes
Haps 3 OK for style
Bilterness .. X X Wy teo high for style
Fermentation _ R Banana. Low Clove. Hint of bubbiegum

Bottle [nspection

Malt
Hops

Fermentation

Other

judge's individual scores

o
lnupbloprlute
flone L M H ' . )
oL X ) o Malt sweeltess | hidden \-:1 ciiw_bnps
o1 x 0O S hmﬁ"lj y:domvingles #e nose
OX ! ) 3 ‘f?,lﬂ cean no-[:m\\:. dedecdolo e

8 3

clean feiend | Mq\h Swvhm Border bire. exceysive !«.()p.n} for slyle

Flaws for style {rnark L-M-H for all that apply}

Falr |§
Problematic

Acetaldehyde Metallic

Alccholic/ Hot Musly

Astringent Oxidized

Bretlanomyces Plastic

Diacelyt \ Solveni / Fusel

DMS RN Sour/ Adidic

Bty A\’ Sinoky

Grassy v Spicy

Light-Struck Sulfur

Medicinal Yegelal

2 _Eﬁﬁarﬂﬁ; World-ctass example of style, T
‘5 Excellent ¥ Exemplilies slyle wetl, requires minor I'me~|unmg
o Very Good B Genarally within style paramaters, minor flaws.
2’ Geod Misses the mark on style andfor minor flaws.

g

wn

I
5
O Havorsfaromas or major style deficencles, |
Majer olf flavors and aromas dominate }

sy o

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Frogram
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Feedback

Additional resourcas can be found at thess sites:

A ey enjpneble beer. Clopn

Provide commens on style, tecipe, process, and drinking pleasure, Include hefpful suggestions to the brewer,

Inopproptiate Inappropriate
E- 2853 g 28 _ E
E 3 8 &8 &2 f{ 2 & & & s
Color O .. . Head e 1 1 0
o'o Brlllanl  Hozy  Opogue Other . Dulck Lugling Clher 3
Clarity O Retention |—;L| [} (5
Other e\ dont . Texture Siliq 394)2“‘«
~ o/
Tnoppropriale
None L M H .
Mat oL = JAZYS sweebuas ehing hy_piesonee
Hops (3 L &% 1O Hop domirent
Bitterness Ly | ' O Fa)mg(m'\t. Lerng s)
\
Fermentation s y o _Clean - \6 =
Balance ""P"”x ) MO“? O §
_ Finish/Aftertaste oy e g Clean 4?'&!\'\5\/\_, well ettt zd )
other Balenc 18 ovioud s
Inoppropriate ll‘mppmpﬁote
Thin M Full © Honel M
Body x O Creaminess X0 ,1_
Mone 1, M ] ) -
Carbonation 0 Astringency 15 O |5
Warmth ~t x O Other \fery Muc'n "n S \c-
Quiﬁ C\Jf»‘urb e beer wielh -
ClassicExample | L t ] | Notto Style
Flawless 1 A L i ! Significant Flaws
Wonderful L 1 %) | ! 1 Lifeless 7’.5

fig)

e (evordod u)nu

Uwek\ ofevated | ot

DerhﬁDS o \\-\J{‘t.. oo km diotaiamt

-P {af o clasic sz\nnh. 9‘{"5'\3'0

Judge Total
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BEER SCORESHEET
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Structured Version

locaon ______  __ Date _____ ...

" Judge . ;’ 2 = . |Position Manced o

| Name Shm MIDDLER ! : Category# _L_i B % S 3 23 \ ' |inflght MING-BOS
'BJCP D ! Sbleh) I
. & Rank : : géﬁ”:gaﬂtegory f

4 ¢ Spelt eul h o

1 ) CONSENSUS SCORE

+ Email . Spet:|a| {ngredients !
e . may not be an average of

. ° . judge's individual scores
-BJCP Qualificati ;
"Dgigerzg:gi atm";ank Bottle Inspection  OJ ok - ‘ e e e R
Pro Brewer O Brewery
Industry O Pescribe . UG Inoppropriate
Judging Years L Hone L M H E( d
Mt oL 1 0 Sod , quuecknes)
Hops oL £ 1 O how W\? Qre) eLL:

Scoresheet Instructions Magdeie eaiers - ?-
Use the scales to indicate the intensity of the primary attribute. Fermentation ot 1L 21 [) & 7
Use the space provided to deseribe the primary atiribute. 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 ta the left. _ oppopriate Inagpropricte

Provide summary of beer and key feedback for improvement. § - B & 5 » 2 28 _ E

Assign scores for each section and total, £ 2 85 &2 ' EE 3 E 5

Review with other judge(s} and agree on consensus score. Color &I o Head I’(I L1 O

Enter consensus score at tap of sheet.  Blliogee Hory  Opoque Other o Quldk Lule Qher 2
Clavity \_Ll_l O Retention |___,1|;|_IZI T3]

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 nuwmpme

None L M X
Flavor : Malt 0J+J a0 _Q(gﬁdb :
ot i S n
Ml X Wheat, Suble grainy netes Hops 1 K Lo Yerbg\ eor@\f\“i n
Heps % . . . QK for style ! {
Bitaress _ X X Woytoo highfor style Bitterness ~i g7 . 1 O Fien ‘0"\' ’Gidtr Iﬁ"'\’ ivgh .
Fermentatian X . Banana Low Cleve, Hint of bubblegum Fermentation | .D- mq.}ua\_c __hi\{jn &T"d“ 1 , 'BI"“
- 20
H Malt —
Balance L0 & "4 O Babances doword 5 l'Wﬂ-‘
Finish/Aftertaste "loc_ 1 ™ O FM\AM d.fg WH‘“W" oy m ﬂ'ﬂ
Flaws for style {mark L-M-H for al! that apply) OlhEl‘ ?ﬂ\\ r\\‘ \,uf“ \om\MM\ ‘-\u {) + ed+ffj ..fl!.')bl!’j ‘}kfr’
Aeetaldehyde Metallic Ql’\W&JClC /.
Alcoholic/ Hot Musty B, ) . —
" ALLLINES O i napproprial noppropriota
As}ringent Oxidized Thin W R one L W K
Brettanomyces Plastic Body 2 ] Creamlness oLy | 6 S5
Diacetyl Solvent / Fusel o Hene f M H i . =
DN Sour/ Acidic Carbonation ‘511 ae 1 O Astringeney oK1 O |5
Estery L [ smoky Wamith ~1% 1+ O Other
Grassy Spicy
Light-Struck / Sulfur
Medicinal Vegetal Classic Example | ! L ! 1 NoltoStyle
Flawless 1 | LXK 1 1 Significant Flaws
Wonderjul L 1 LMl 1 ) Lifefess 6 .
f1c

Feedback Fravide comments on style, recpe, process, and drinking pleasure. Inclitde helplul suggestions 1a the brewer.

World-class examplz of style. T [AS ‘\"\T'Hf ‘i’b. h\ﬁlﬁi‘} hlpp’ﬁ! b\fl‘l " mad{_m\}c

Exemplilies style well, requires minor flne-tuning,
Generally within style paramelers, minor faws. _‘_1 L\‘ 1\“ ah%u § Ofidl‘k Clq_j) e egﬂ‘mp l‘

Misses the mark on style andfor minor flaws. i
b 01l llavorslaromas or major style deflcloncles, | 5 # 5‘_'_"4 & A H (\1 ade b{e/ Nong -uu lﬁ £
Malor olf flavors and aromas dumlnale '
[5d

[T 45-50
Excellent [iighi

Good [PREVAY
Fair
Problematlc §

o
T
=
0
o
=
=
<3
(¥}
n

Judge Total
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BEER SCORESHEET ]
AHA/BJCP Sanctioned Competition Program
Structured Version
locaion . Date I

yedes \pirp WAGiOA S 2 Uoeoma ) o [t ] e
! Name\\Ave ‘4”((2« : , Category#t __L_— -E %'g%% ] 1 |inflight -
. i ! Enlry

m £29b69 '

l‘ Ema: \U{'\Jt@ bwu 'h. CLQQ /Mw Specxal Ingredients : ) \ ‘Z

Hon-BJCPGuahflcatlons
Cicercne [ Rank

Pro Brewer @ Brewery M
industry O Describe
Judging B Years -2

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 flavar section for a Weissbier that is

good, but too bitter for style,

Flaver o -

a It 12

Mall X, Wheat. Subtle grainy notes
Hops B OK fer style
Billeress .. . X X Way too high for style
Fermertelion . . X. ... 'l  Banona Low Clove. Hint of bubblegum

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

Acetaldehyde L | Metalic
Mcoholic / Hot Musly
Astringent Oxidized
Brettanomyces Plastic
Diacelyl Solvent / Fusel
DMS Sour/ Acidic
Estery 1| Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal

Outstanding [EERI0E World-class example of siyle,
Excellent EEEEEE] ExempllllesslyleweI requlresminnrfmmlunlng
i S0-37 Xl style parameters, minor laws. |
vsses Lhe mark on style and/or miner flaws. |
Fair SERIE O Nlavorsiaromas or major siyle deficiencles,
Problematic SRR Maor off flavors and aromas dominate i

Scoring Guide

BJCP Scorasheet Caopyright @ 2018 Beer Judge Certiflcation Frogram
rav BSTR-180124

npeaence

| Sub {a-f)

B
4 Subcategory AJSTML AN $ ?ﬁ’MU. ‘\iﬂ { C_

CONSENSUS SCORE

may not be an average of
Juddge's individual scores

Bottle Inspection ﬂ{ g ?ET— o

e Gy, S0k bl fpsead,
Hops (5 XM 1 0 J'-i b’l/lf Wﬁ'M ,
Fermentation C\' /1\!,/ A@foie IWQKM’T\ 73

Other ‘%&"«% "" lr\a&i;_tw’ h@@g 7
towm phm wel{ .

tnopprogricte Inappropriote

g 0 O
c::orl.:; in a Gther Retention Qlick Lsling Dther
ari : 2 -
other  L.DOES 5’.9‘9 Pl Texture LE‘—Ja?‘é‘ _Le 2 g{

{ &Lwa—‘é Lubbles ,

— Tan
Brown

4 Ihapproprlote
Hose L M B ] ! 3 ' J
Malt Yl ) O M? L
’ .jm/
Hops (51 1;\; 1 O /

Bitletness \p |

Fermentation ’T’\/ 1 O ﬁ/f‘l“? FJ’A’S Aﬂé'{"i dﬁ(ﬂf& ”3
Balance 1" \ i ' G(aé'tf V'Vb{"‘ L"\éﬂ Lffw:

Sweel

Finishifftertaste 1 3¢ O so-@# Broty,
Other e (O MIQIIWWM féi «éé’/vc) /Vj
hotrre @i 1o 48 %M LAl

[X]
iy

Inoppropiicte Imppmprlule
T M Ful Hone | M
Body M a Creaminess O_I_'Q_I 0 3 g
tone L I-S

Carbonation O-%P | Astringency oY%
Warmth oige 1+ 1 [ Other (,G"‘Vé’ £} ,éﬁ/ff Kéw/

ClassicExample ¢ I I!/ I ! | NottoStyle
Flawless L L ,E> 1 1 1 Significant Flaws
.
Wonderfuh | ! \u/ | Lifeless ; :

Feedback  Provide commenls an stylo, recipe, process, and drinking pleasure. Irg;zelplul suggestions 1o the brewer. i
Crood esaniple of Sigio
M c@. todedpls; nf «K?’mmf“ 4

Clhiner (fens +7 tannd tacrye Latt

ﬂwﬁms’ ﬁ%(,us fp&w &UM%'@,@

m! Q_._z{" 1 LAl 2 &) &
}ﬂ/téo V"fﬁ%"a l/wf £ @J&j"ludgehtal 52[?»_2

Additional resourcegén be found a1 these sites:  hitps:/Avww.bjcp.org hrtp.!/www.homel:rewersassociation.mg




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location . bate
p T C; ----------------------------- : :, S : Position Advanced to
e Jue_Handsen e Ho2Z(C] | [
. 1 Sub (a- | iy
D ' ;
wwh 2949 e

. Subcate ory g C'Ff‘}/(%({d A X
| Lwé')m‘léskéw wm ‘9’1/ Spemal Iigredlents _é',r;: ) [ CONSENSUS SCORE

« Ernail b
L o may not be an average of

fudge's individual scores
Non-BJCP Oualifications f r /_11 (4 ﬁ [{ :
Cicerona [} Rank Bottle Inspection ;a( é j
Pro Brewer E/Brewery lgi ICZ ;1’; Z
Industry O Describe

Judging,E!/'Years/” é‘: = Mal tone L ﬁ‘; | I:I (f)}bfﬂm Uzmé .é&‘“"" //‘S’U‘-‘E@‘

Innppwpl}nle

O 1
Hops Ol”'l..{ L 'O /9{/\»} ‘th? WOW Méf/ N
Scoresheet Instructions . ((/
Use the scales to indicate the intensity of the primary attribute, Fermentation : t D fj{ {)‘:W} } ’@ wd E4 (g’ '/( -),1—,

Use the space provided to deseribe the primary attribute. . /“(_p/f i ,g: &t Vioaa/

Add secondary attribute(s) intensity/description as appropriate. Other > tb@ ‘ L L 1“27 Vz‘(‘f—u{ j
For "Fermentation", consider esters, phenols, etc.

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

If character is absent, mark the circle to the left. {noppropriote tnoppropeista
Provide summary of beer and key feedback for improvement. - 2 2 §E 2 -8 £

: . 2 E 5 B E E 5§ s B
Assign scores for each section and total. E & 3 & = £F 288 &
Review with other judge(s) and agree on consensus score. Color O Headgy 1 1 1

2

|
Enter consens! re at top of sheet. :Hrl lant  Hozy  Cpogue Dther . * '-”5‘1 Oter ;
us score at top o CIamy Y POy O Retention -~ " a 3
-
Other Texture

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

good, but 100 bitter for style. o o L y
. Malt /(( ,ﬂl/(é Clydan) M &é/@é‘/

Flavor ol
N M "
Han X, Wheat. Subtle grainy notes Hops o 'l\' | D OM/ ({/?Laé Zwvéﬁl
Hops . . A OK for style : )
Bllemess . .X X Wayton high for style Bitterness ¢ /f(f | O /V[ 0/
Fermentation X . Banana. Low Clove. Hint of bubblegum Fermentation O| ' y O l/ {(6 1@/ JL! /;
20

Balance Hoppu (A{ Multgr 0 ﬁé]?! Igz’(éfb;f’ OKF V"‘v‘{é = 2
Finish/Aftertaste o el ; /\/ P I B JM

Flaws for style (mark L-M-H for all that apply) Other Wﬁ.ﬁ '/'CW/V{ o Vl?.
hcetaldehyde Metallic oY W/»yﬁ‘f C—éwov«((

Aito.hollc {Hat Mu_sl'y ] ; Iopprepile ,,,umpm,,,
Astringent Oxidized Thin " Full Hona | M

Bre!!anamyces Plaslic Body 4 f | Creaminess O E :: O
Diacetyl Solvent/ Fusel Carbonati ttone | ] ] s ';
NS Sour/ Acidic arbonation @._ 1 a tringency (%1_1 a 5

Estery Smoky Warmth oL+ 1 [T Other -
Grassy Spicy

Light-Struck Sulfur L~

Medicinal Vegetal Classic Example | |,L/| 1 ] | Notto Style

Flawless | ,/\3' ] 1 ] ! Significant Flaws
Wonderful ! }/ ! 1 I | Llfeless 7
Feedback Provjde comments on style, recipe, imzss. and drinking pleasuze. Include hefpful suggestlons to thg brewer. m{
o UL~ v, wed l/lfuw(( .
Tyass example of style. ' <_/'t“ l
i lach Shie rlavac

zeflilies style well, reguires minor fine-tuning, |
{ Generally within style parameters, minor laws. ﬂo v g,’ml Q W’ C LAS D 7Y ’,ﬂ/ 2 ﬂL‘/J _‘D

te At G o / hag9u

[ { L -’ 37 Y

{50}

BJCP Scoresheet Copyright & 2018 Bear Judge Certification Frogram

PABE Misses 1he mark on style andfor miner flaws,
rev BSTR-180124 Additional resourcas can ba found at thase sites: hittps:/fwww.bicp.org http:/fwww.homebrewersassociation.org

RS-k Off flavorsfaromas or maor style defidencles,
R kR Major off {lavors and aromas dominate
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BEER SCORESHEET
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Structured Version

location . Pate R
--------------------------------- | ',"“*""A-- -“':—?—"iv,“h”u V:.;'__dhthﬂhr — Position hdvanced 1o
ghb"\ D E L  Category# _‘7 E S‘ja a‘ 6 © (inflight MINI—Bosl
r : ~ L ! Enlry
'BJCP ID ! ; Sub oA ! 16
. & Rank ! ' fubcategory : ;
' Email ! Spec:al Ingredients _' l& ) CONSENSUS SCORE E

Nen-BJCP Qualifications
Cicerone [J Rank

Prc Brewer O Brewery
Industry O Describe

Judginglg/ 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, phencls, etc.

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

frovide 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.

Havor -

Malt ) X, . Wheat. Subtle grainy notes
Hops % N OK fer style
Bilteness .. X X+ Way teo high for siyle
Formentalion X Benana, Low Clove, Hint of bubblegum

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

Acetaldehyde T Metallic
Alcoholic / Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Diacetyl Solventf Fusel
DMS Sour/ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal

“Outstanding -
Excellent
Very Good
Good

Falr
Preblematic

Viord-dass example ofstyle. |

Exemplifles style well, requires minor fine-tuning. |
Generally within style parameters, minor flaws. :
Misses the mark on style andfot minor flaws,  §
¥ Oif fiavarsfaromas or major siyle doficlencles, |
Malar ofl fizvors and aromas dominale ‘

[}
Z
3
U]
81
IS
=
o
7]
v

BJCP Scoresheet Copyright © 2018 Beer judge Certification Prngram
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Malt
Hops

_-Fermentation

Other

Color
Clarity
Other

Mait

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Gther

Body
Carbonation

Warmth

Feedback

Additionai rescursas can be found at these sites:

may not e 2n average of
Judge's individual seares
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Kone L ] B

oL XA DO YA M Y
olX .o By HOp AN

oLt D oy, 'Ff( Ot o Ol
Clees {-crfv‘cn s ‘]&ckmj chora Hles

Inoppiepriale |noppropeiate

= 5 8 £ e a E

s325:2% EEzs:

_lx.l_l_r_L__nD,,d,m Head)t.J L1 A - 6

Brilllant  Homy  Opoque e . Oulck Losting e

I_k____l_.._l Refention _______ > __ O =
o>

Texture

\e ry \oliq hi,ﬂifc.

Tnopproprlate
n::;l ;4; "o White, dsushwy b(eo\d(
o1 o howd mnl}t{m‘\% Wgnm’l*
oL ko o Cleanbittuns§ v
oL %1 ;) O VEIJ clean {:etuuv\-- l u
HUEPU ‘ ) Mnll? O <4

Sweel gf'\ {'t ﬂ?-.

DnI; ‘\{
Lapica [ of shie

o
kﬂ-c’eﬁus chaore, c}jef

Tapproprate Imppiopllule
Thin '} futt - tone | M
L__X_l c Creaminess O’L_‘E & 4_
Nene L -
Astringency 3 O 5

oJ—l—)!»-JEI
ofel_|l:|

Other

Classic Example | ! [ 4 ! ;' Hotte Style

Flawless L 1 ? 1 1 | Signhificant Flaws
1 1 J

Wonderful 1 1 Lifeless
Provide comments an slyle, ratipe, process, and drinking pleasure, Include belpful suggestions to the brewer,

Beer c\p«\q e viely well vedt,
Lot is \o\c\t\nq A -few \'Lu, Cmm&o’h{u
of A S‘h\_r, Plogge teches ider
(edi fvn\-a'\\w\ /‘f-(fm-\- ppff&z &r
shile Judge Total [l
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%1 AB)
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:‘ J;lc;s;e ------------------------------- | :," ________________ TRy ;| Position mv':?c;rgus
| NemedBE PARMARN ; za;ef?# U A S '
! X '+ Sub (a . niry
1BJCPID , :
. &Rank EZﬁ 6 ﬁ ; ' Sgebgategory ’BQ,SJ\' B"\‘(W ! [ :
L - N ' ut) ' ol
: Emaile\(&"‘(W wiﬂ?@“ Speual Ingredients —_— : CONSENSUS SCORE
A b AT SRR N ottt it e
Non-BJCP Qualificati {
ogiceron:alljlca m";ank Bottle Inspection (oA a(‘igs' C W Ao \M

BT

[

Pro Brewer & Brewery
Industry O Describe
Judging @™ Years

Scoresheet Instructions
Use the scaies 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 inapproprizte for styte, 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 & Weissbier that is

good, but tob bitter for style.

Flavor
t " " i
Mall X, Wheat, Subtle grainy notes
Bops 3. O fer style
Bitkoness - X X Waytoo high for style
Feimentation X i Banana. Lew Cleve, Hint of bubblegum

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

Acelaldehyde b T Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diaceiyl Solvent { Fusel
DMS Sour / Acidic
Estery LA | smely

Grassy ” Spley
Light-Struck Sulfur
Medicinal Vegetal

Outstanding [ETR
Excellent
Very Good
Good
Fair
Problematic

F World-class example of style.
Exemplifias style weli, requires minor llne-luning
Generally withlis style parametors, minor flaws,
Misses the mark en style andfar minor flaws.
0ff flavorsfaromas or major style deficlencles.
Malor off flavors and aromas dominate

[
2
35
6]
o
=
=
[+
[}
7]

i
r
i
i
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Malt
Hops
Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish{Aftertaste
Other

Body

Carbonation

Warmth &el_l 0

Feedback

Inappropilate

Nnne L

0‘%’

Hoppy

' o "ﬁoodjvi@dﬂ avonq

Head
" Retention

Inuppmpnule

Texture

uq_am&,ﬂé pkie

Low ne

[w L‘\’Uﬂ/" @.\-‘W S dowtw“k

W\

5 MUt forward,

IT.]

Well

AT ’D/umw\ palomney kil )
Henda] (clewn finss

Thin M

Classic Example
Flawless
Wonderful

Provide comments on siyle, recipe, progess, and drln!dng pleasure Include hel pfu suggestions ln the brewer.

Inappropriate

Full

b'd

Astringency

Other

Nore L

e

! 1 !VI

Inuppropnnle

M

[m| Creaminess (o !( 0
-e.kg(i_—&mb

Not fa Style
Significant Flaws
Lifeless

o3

ﬂsc

, + Imiba,
¢ dowvnanit

i— ﬂc&h;}

el feve (n Iu

ﬁﬁ

(0 M plni

e

Fouk ann Lovimprik”

{}th fwhj -oeou}-\r ho alin

LhdyesS
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BEER SCORESHEET
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Structured Version

Location i Date
:‘ Judge i :’ = . |Position dvancedto }
! Name S0 gﬂm N“)DLER ] : Category# LR E 5?4‘66 L g MINE BOSI
: . : 1 Sub {a-f) . R
'8JCP D ! : !
. & Rank X 1 Subcategory X
: ) ) ; + fopelou TS CONSENSUS SCORE
L Email SO oski @AM\\' ‘:OM,‘ : Special Ingredients ' :
N e e e T, U 777777777 e e e e e e e e . may not be an average of

Non-BJCP Qualifications
Cicerone 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 describe the primary attribute.

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

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

i 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 judgels) and agree on consensus scora,
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
Lo " . g
Mall X Wheat, Subtle grainy notes
Rops . . QK for style
Bllterpess . X X Way too high for style
Feempatatisn %t Dongrio, Low Clave, Hint of bubblegum

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

Acetaldehyde Medallic

Alcoholic f Hot Musty

Astringert Oxidized

Brettanomyces Piastic

Diacetyl Solvent / Fusel

DS Sour/ Acidic

Estery L | Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

% Outsﬁn—dﬁg  iotld-class ex example of sryle T !
=] Exceflent 38-44 Exemplifies style wiell, raquires minor flne-tuning. |
v Very Good [RISIXYE Generally within style parameters, minor flaws. {
g’ Good [PARESE Misces the mark on style andlor mlnor flaws.
5 Fair EReleld Oll flavorsfaromas or major siyle deflclencles.
R Problematic [ R Major off flavors and aromas dominate {

BUCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124

judge's individual scores

Inupproprcte
Malt "(";L A T }: O Low-Medugle -
Hops o 1 ;0o bow — Wddon ,
Fermentation (1 L x_ O l-\igln Eten (red o\e?\c:\' 6 -
Gther
Inoppropriate Ineppropriate
EER S F 55555
Color 0. . Head 19 1 | O
Carty o T o O tion O Logd v o ™ 3 -
other  Beavtify\ loeer Texture G¢epk heptl -ﬁ_rmocl‘m, l_q':j cl;ﬂJJ tondale
Woppoptiae
Malt N;mnl h.dx 5 ligwt -*caa&ﬂ [Locenit
Hops 1 | O
Bitterness X [ O Medunn bideemeny
Fermentation D dars { 1ed sy fc, ‘?)r:
Balance Hoppy XMMU O \'ﬁ'ﬂl* Ay matt Connbo =
FinishiAftertaste 'L X el o Cleen ?\Jr\,;h Aok Cowing
orer _Underneodn esters o wel lgﬂlivhct'l\ m‘e{ﬁ’ mmﬁle

Inuppmprinle Inuppmpr]ntu
Thin M Full Hone t M
Bady X O Creaminess O_Ll_l O 9'\, 5
None | M o
Carbonation O_I*J__i a Astringency 09_5_: [m| 5
Warmth o~ 1 1 [0 Other
ClassicExample | - t 1 1 MNattoSiyle
Flawiess | L% 1 Significant Flaws
Wonderful L | ! 1 Lfeless 6
10

Feedback

Provide comments on slyle, reipe, process, and drinking pleasure, Include helpful suggestions to the brevier,

B decent beer Windersd la_-} hiain ectess levls,

wvnclr ’\M'amJ(_ daarekailitv - \Jﬂ{ lovaur was

wiell_ balyuect oot

i ’d’m} Ak,

Tocuy on qma-\— \AM.H'IA yfuMﬂ’( pwﬁ‘C’

Additional resources can be found at thesa sites:

Judge Total
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BEER SCORESHEET
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Structured Version

locatbon . bate
Judge B ! = : Position Advan_cedml
| Name SAM WD Lo : | Category 128 ECX4 56 3 © Linflight RS
' : ~ L C
;BJCP D ; E Sublef) ——— X
. & Rank ' | gSsélei?cs,:ua“tegory :
t ' [ N of
, Email ‘5&("\05“‘@9‘{\ nh t Ut ! : Spemal Ingredients ,‘ CONSESUS SCOR
. S A Y e e e e e e e e e e e e e a e rnaynor S an average o
Kon-BJCP Qualifications S. I_, ' w f\ \‘ judge’s individual scores
A u o
Cicerens O Rank ()e
Pro Brewer 1 Brewery
industry O Lescribe ,) AU Inapgropriate
Judging Years e M H
Mt oL we Q) Sweek 4 \o(oodj {wh\‘\t\
Hops (L %1 Wd&[ﬁ'\{d L‘Oﬂﬂ"\ﬁ
Scoresheet Instructions ; 1e ’ G
Use the scales to indicate the intensity of the primary attribute. Fermentation Ig % .\ 'O dg@-‘tldi p -::;" t £ C\)": LS a ﬁ?
Use the space provided to describe the primary attribute. egxnts AN
Add secondary attribute(s) intensity/description as appropriate. Other Wee ) o i \a L;&
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. Inofpoprite Insppiaprite
Provide surmmary of beer and key feedback for improvement. E o= & E 3 2 22 _ §
Assign scores for gach section and total. 2 8 E 3 &= E 22 8 8
Review with other judge(s} and agree on consensus score. Color M O Hoad X 1 ¢t | (] .
Enter consensus score at top of sheet. , s:llﬂnnl Hozy  Opuque Dther Quick Luslmg Other
Clarity (] Retention___ A [ 3]
Othrer Q(m;e{}e AL 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, - tone | y MPPW ate
one
Flavor = Maltl 1 X | ) O loun s Sweed ﬂMn ﬂ’! b carfl
o [ I - -
wat . X, . . Whear subtlegrainy notes Hops i g g\ ovﬂ’ -w'f Sultie
Hops 3 . .7 OKforstyle : . - .
Btemess .. X X Wartwohighforstyle Bitterness o1 ez | howy ~ Mmi .
Fumentatn X .. Banora. Law Giove. Hint of bubblegum Fermentation ol_x 'O C‘eﬂ‘f\ be\f\r.f\ﬂ "/L d‘ac;evh‘l o‘
. - 20
Balance " ac/ "M o S¥eaed do "‘033 ( N Nﬁf‘d 3
Dy S l
FinishlAﬂertasy%/ L Ko SR ﬁ!/-‘tlh £4ato by f Nndts ottt ueeg
Flaws for style (mark i-M-Hfor all that apply) o Gihar J
Acetaldehyde Metallic ‘
Aicoholic / Hot Musly — —
CrhvoteTircIRr: g nappiopTiale
Astringent Oxldized Thin M Bl Mo L M W ’
Erettanomyces Plastic Body 3o o Creaminess LY, 0
Diacelyl M\ | solvent/ Fusel 2. S

tone L M H
Bis Sour/ hadic Catbonation ~1 X ) [0 Astrmgency

Estery Smoky Wamth 3+ 0O other S !gghﬁ thﬂﬂ!’.&f

Fair
Prablematic

""V..S‘h‘c Haye 4 fvuk-
-fgtm?' Ihrvf.lc x5
Judge Total

B Off Nlavorsfaromas or major style deficlencles, |
| Major off flavors and aromas dominate |

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal Classic Prample L. 1 L ) Nottostyle
Flawless L 1 1 X | Significant Flaws
Wonderful L 1 1 L1 I Lifeless g .

Feedback Provide comments on siyle, reclpe, process, and diinking pleasure, Include helpful suggestions to the brevier, I" 0
o] —ﬁsﬁﬁaﬁ" World-class example of siyle, 3 he av h a 4
7% Excellent b Eremplifies style well, requires minor fine-lunlag, | Bf" l $ 1 k"l‘{ q"db "\45
28 Very Good ienerally willi style paramaters, minor {lavis, | /

150 D

? Good | Misses the mark on style andfo: miner flaws. % O\ [ e"&“\ F a Ahéﬁ M( 3 'l” d “l 4 To
5
U
wm

at e r{
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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location R Date

(_[14 ’/6 /’K/{MIO/\/ l : (S:age(go;;y# _LL ié‘ g?(_(,g‘ég mmgm MINI-BOS
BéCRF;'nDk £2496 7

Position Advanced 1o

ey B |
| Subcategory 14"(5 gAML‘Mé’} : \‘7
M -L't /ﬁg;{(éﬁe/{ﬂﬂm Speczal Ingredients 01} %

_________________________________ ’ ‘ may not be an average of
judge’s incdividual scores
-BJCP Qualificati l ‘ [
Non-BICP Qualltications Bottle inspection Box/ \/@"O COU'J —ﬁ S '

CONSENSUS SCORE

Cicerone

[} Rank
Pro Bsewer,{grewery M

lndustry O Describe ’7 Aaag. !nupplopna'te
Judging O Years Nuhe L M H SUJ P
= Mt o 4d O eet u s T’
Hops (1 LA 1 0O MO -t Ll_f.

Scoresheet Instructions . Al /) U
Use the scales to indicate the intensity of the primary attribute. Fermentation (51 e 1 1 ( /5 W

R
Use the space provided to describe the primary attribute, other ’ 7’4 [!5{‘4 } , m 4 [/1 .
S

Add secondary attributels) intensity/description as appropriate. rd :./ i

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

i 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 feadback for improvement.

Assign scores for each secticn and total. :

Review with other judge(s} and agree on consensus score, Color _I_X_I_I_I_I O Head ,K 0

Enter consensus score at top of sheet. ., Bl Other 0u Lesting Other g
Clarity Retention

Other ﬁ(\l. Texture '-"40"4—9— L\.&A’z/ .

Inapproptiate lnoppropala

Yellaw
L Ton

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. Bl el ’ lnupprepnule &é
Flavor o ., L Malt 'r<| 0 gﬂ(_d Wff (D ;? Vs
Mat . X, . ‘Wheat. subtle grainy notes Hops o ! ‘/ | O M}{ﬁ/ M/ b/ ; ‘/op -ﬂf
Hops  ur. . © OKforstyle. . .
Bilternesy .. X X Waytcohighforstyle Bitterness oOL—aH ] D /@ tIJ - mJ é)/ &VW P
Fameialon . X....... 0 Bwena.lowClove. Hintof bubblegun Fermentation L A 1 O / 9 A4 @1.&/\/ P’ d-iéé &“_, 1 o
204

HDPPU ‘L Mullg O
.
Finish/Aftertaste . ™™g )4* 4@/{ '-ﬂ 7 4'4{0&7,4"4 D/JUf’ "Zcﬁ

Flaws for style (mark L-M-H for all that apply) Other [//V].dyof,a‘tuqul./\.f‘

Balance

Acelaldehyde Metallic

Alcohofic ! Hot Musty )

Asiringent Oxidized Embindp el Inappropriate lnoppaopnme
L Thin M Full Hone L M

Brettanomyces Plastic Body X G Creaminess i £

Dlacetyl 11 { Solvent/ Fusel ttone | M [ 2 '?
Lo - Carbonation 1 g [m| Astringency k

DM Sour/ Aeidic ‘\

Estery Smoky Wamth et 11 D) omer _Shic ﬂ—v"}«wmv

Grassy Spicy —-QIWJ/)!Q‘J ? l"aUJ C“"%O

—

Light-Struck Suliur
Medicinal \l'egelal B el Classic Example | | 1 ,l( 1 | Notto Style
Flawless 1 L L L 'l{| 1 Significant Haws P
Wonderful | 'l(\ ) ) Lifeless ! L{' A
Feedback  Frovide comments an $tyle, regipe, plucess an drindng pleasurz, Inchude helpful suggestions 1o the brevier, ﬁE
0@&/) /S 21 v I)] o L,
Outstanding Rl R World-class example of siyle, : gw JM 3 U-/L/C""V ﬂ#u’bﬂggj

Excellent
Very Good

kKEE-ER Exemplifles slyle well, requires minor fine- lunlng
kIS FE Generally wilhin style paramaters, minor flavss.

. \ Lt[(/{/, 6'1‘.{ S ﬂw@v-’w{( L BeP et ‘é”ﬂ%
i bl o TR kvt et

(YR Majer ofl MTavors and aromas dominale : 7
o EW‘: lva/ {.fzfvww‘{" w;f}/ﬁ € 2 ?/3
' Judge Total 5C

Scoring Guide

Prablamatic

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additicnal resources can be found at these sites:  hitpsiAwww.bjep.org  hitpr/Zwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

tocaton Date
---------------------------------- ; :’ﬂ—"“--\-\-B“““;“__--““_--‘ Positior: rffﬁi'}‘;gi
Sam MiooL ER : Categoryt 120 B GAQELF | |mtign '
‘BJCPID | PSubfadh) ™ L[
- & Rank ' ' Subcategory

: : . Bpmilout ‘: o
. Email SooaR @3_{\}\0\‘\ ot j : Speual Ingredients : 1§

CONSENSUS SCORE |

[ N may not be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer O Brewery
industry [0 Describe
Judging O Years

sé AN Foc bottle good

Inpploplil_lle
Nene L ] H

Maft o X 1 m““"‘)«"_ﬂ Ql(m"\"' W\HMS.\'

. Hops (% 1 0 bow —%0 .SMR.

Scoresheet Instructions ' ‘ Fermentation . X O |,ﬁqm-\.n1 eshel) , well balaced q
Use the scaies to indicate the intensity of the primary attribute. Y 12
Use the space provided to describe the primary attribute. Other andk l oA /

Add secondary attribute(s) intensity/description as appropriate. 7

For "Fermentation", consider esters, phenals, etc. G‘m‘\' af g (.)Ib -h\.?

If character is inapproprizte for style, mark the bex to the right. : ]

If character is absent, mark the circle to the left. _ trappiopriale tnapproplale

Provide summary of beer and key feedback for improvement. § = B & g g =28 _ F

Assign scores for each section and total. 2B E S &= £ £ & & &

Review with other judge(s} and agree on consensus score. Color L1 > 1+ + 1O, Head 0 X 1+ 1 O

Enter consensus score at top of sheet. . Billiont  Hezy  Cpogue Other . Dulck sting Other

Clarity M1~ { | Retention E O e
other BrillA W\‘\' _ Texture Clingy heed .
- Geankify\ Cim '\j o

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. Sl e L u Hnupp g

ane
Flavor . H Malt o Xe ..o Me AIVM vl \C&t b ¢ Mﬂw’“hf
' 13 " :
Mali X, ; Wheat, Subtle grainy notes Hops o » ) Y O L_. tA)

o x Okforsile - | Bittemmess % 0 Fum agetive bu%*mb of £

Bitterness .. X X Wayco high for style
Fumematior . X ..+ Bonena Low Clove. Hint of bubblegum Fermentation 5. » O Sb&“ &f‘{p Lot su &u|*i\/‘ ¢ \SF
il
Balance Hofw 1 \2“"? O
Finishibftertaste "L X% " o D_:}_E.‘]l‘l' d"‘\"" \\""W' ' '“‘Mjﬂ sl sosAX
Flaws for style {mark L-M-H for all that apply) Other 0{ ai’hlﬂj\"ﬂj af IV'A""

Acetalichyde Metalc Nocks o dogh tote tnelt Vﬂtﬁj / co'mplek’i\rg'
Alcoholic  Hot MUSW 3 ML, Inoppropricte Inappiopﬂule

Astringent Oxidized THin " fll - iere L

Bretianomyces Piastic Body > 0 Creaminess (.. % g g 5
Diacetyl Solvent / Fusel el -

Carbonation O_I_AL._._I O Astringenty .\ Kol O

DMS . Sour/ Acidic )
Estery Smoky Warmth  ~1 ¢ ‘ 0 Other & IL‘}H"J ve conved
Grassy Splgy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | 1 M1 1 1 | HottoStyle
Flawless 1 I 108, | ] 1 Significant Flaws
Wonderfd L 1 )& 11 Lifeless . ?__
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer h o
P Outstanding JEEIERY World-class example of siyle, T .
% Encellent Rch:ELE-R Exempiifles style well, requires minar fine-furing. : . H ﬂm d mMﬂ"‘ / e u QH'GA\&\."Q A
% Very Good 30 3? [YGenerally within style parameters, minar flaws. ‘ '™ ‘M s M‘Jf"'\\}{. !b \ **U ne & 3 W‘d esle s
£ Good Misss the mark o) slyleand’ormlnorﬂaws f
S Falr 0 Navorsfaromas o major style deficiencles. | pmﬁ\e Pe s \\ AP ‘Q d'z irg M H— {mﬂ.&t(“’
b Prnbternilli Blim alf llavors nnd i argmas dor damlnaie e _’ ‘I, d l
AL look I’( 1v S"*1tj€ g%g
]
Judge Total 50
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Locatian e Date
S AKE ARUON e L HG29097) [ [EEL
IBJCP ID : ! Sub (a-f) _5_ = b Ly

. & Rank EM 6’) : ‘ :Su?&a“tegory .
: e CONSENSUS SCORE

[\ Emmb\ﬂwwhs{"(' WQ?V.CIQ Mnay : Spemal Ingredients

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer Brewery M
industry O Describe
Judging @ Years L

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 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 from the flavor section for a Weissbier that is
good, but toe bitter for style,

Flavor
Co " Ly
Mal X Wheat. Subtle grainy notes
Hops . OK for style
Bitlerness .. . X X Waytao high fop style
Fermentution . X Banona, 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 [ Aeidic
Estery L~ | Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal

Cutstanding [EXRER World-class example of siyle. '
Excellent Exemplifies style well, requires minor fire-luning, £
Verpatod JelaBcy b Trally vithin style parameters, minor llavis, ‘
6800 JLalFasl Misses the mark on style andior minor flaws,
Fair [RE:EI0E QIf flavorsiaromas or major style defictencles,
Problematic [EeSER Major off Navors and aremas dominate

|
i
i

Scoring Guide
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Finish/Aftertaste

Inuppromille

T Low ek anaft, ome LA

may not ke an average of
judge's indlividual sceres

Coler
Clarity
Other

rifliont  Hoay

Hane L ]
Malt

Hops L

Opngue

OJHQD
Vo Was el

Inupp’roprinle

Hone L M
Mall O' ‘\/\.
Hops | Mqu h-'r? M .\
Fermentation DJ_GW e'sw ?’ :
Other M bwp\l‘wk WMM’ eskw wvom,rg,
Inoppropriate Inappropriote
= 5 & = . ! @ w =
E3E5%% :fz:¢
!

Low —wedl . Ledsy wnplw%

Bitterness

Fermentation

Hoj
Balance Ppg

oJ——I——k—JD

O

o Susie yet %
= o Bl

whtue

4_

Swee!

g
ruk ok L4y q.lpv(-vsb—uw'

Other

Body
Carbonation

Warmth

Classic Example
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Wonderful

Feedback
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program oy

Structured Version *
Location Date

3 Judge . :, wmi . R Position Mva|1fod to
' Name S‘\M M\DO LE@ : ! Category# M_ _E‘ 655 60\4— : in flight MINI-BOS
‘BJCPID : 1 Sub (a-f) = |
: ' 1
. & Rank : » Subcategory X 6
‘ ) . L ¢ (peltout) Col g CONSENSUS SCORE
' Email SQMOSb ! @qml " oM : Speaal Ingredients _'
. may not be an average of

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer O Brewery
industry O Describe
Judging O Years

Scoresheet Instructions
Use the scaies 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, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left,
Previde 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 toe bitter for style.

Flavor
Mall E . x" . } - Wheat. Subtle groiny notes =
Hops . . OX for style
sitterness ... . X X Woytoa high ferstyle
fermentatinn LA ' Banona. Low Clove. Mint of bubblegum

Flaws for style {mark L-M-H for all that apply}
Acetaldehyde Metallic
Alcohalic { Kot Musty
Astringent Gxidized
Bretianomyces Plastic
Diacetyl Solvent [ Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

I World-dlass example ol siyle, J

__3 Outslanding

= Excellent Exemplifies style well, requires minor llne-lunlng |
=R VeryGood Generally within style parameters, minor flaws,  ;
2’ Good Misses the mark en style andfor minor flaws. i
'E Falr Ofl flovorstaromas of major siyle deficencles, |
Wl Problematic 2 Major off flavars and aremas deminate

BJCP Scoresheet Capyright © 2018 Beer Judge Centification Program
rev BSTR.180124

judge's individual scores

lnoppropriate
None | M H
Malt OI)‘-— 1 ] LAV “m“’ ONOMN, »
Hops ot D bow - Y9 S"J‘( q
Fermentation i i X O Meclivw -Huin &4gS- ‘5ﬁ,;
Other hout Mald witth Medivm i"Wr of SJ{JPO"'\\-"—
oylus
inapprapriate lappropriate
Es2is5g 2 =g  E
£ 8 E &8 88 £ £ 2 B &
IS G U DU O i O ead X 1 )|
COI_OT Brillont  Kozy  Opaque Other  Quick Losting Cther 5
Clarity a Retention [5]
Other Gﬂu\’ﬂdm Texture N‘_(L‘Mﬂ.l_dnﬂg_
Inappropriale
Hone L M H . K
Malt o1 L O Meduum-'ow', Yades o VY mm‘:lmh ]
Hops o~ i O \wm ; eaan ¢
Bitterness ~1 1 OO T Wl i ‘/
Fermentation 1 L O Eghars ate A (ipde ‘S o
Balance Hﬂw O Mfﬂ“’ dofwindat - -
FinishiAfletaste "¢ O tean Fini
Other
Inapprogriate Innppropd-ule
Thin M Full ~ Hore L M
Body m ] Creaminess .ZS.,_J [mi 4’
L —_—
Carbonation "“gJ_x_; | Astingeney o3 1 0O [s
Warmth ciae 1+ 1 [0 Other Gfebt\’ Mﬂ“‘ﬂ{"—"“
Classic Example | L3¢ 1 i 1 HottoStyle
Flawless | . 1 1 1 Significant Elaws
Wonderful L ) XJ I ] i Lifeless ?—{
10

Pravide comments an siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

Feedback

R well made akverunled _ onck \oblamcd
bew Hhd Mn\f\‘wj SHfus fon o sl

lucz of ot com}w 1;9

Judge Total

Additional resources can be found at these sites:

hatps:/fwww.bjcp.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

655694

(118)

Lacation

e Dt
Y T o . [Position | [Awawecto
j I\?an%: JA V{f ”4{5‘&3;/\} ' : Category# Jl_ :E" ésc'éq L{ { i" fight Mzm-aos|
! E 1 Sub (a-f) ! I’ mry
'BJCP D [ 7 ‘ T !
. & Rank bzq ! : gpuelﬁngua}tegory + B,H W ' T

e JabeB allistckee y oo

Non-BJCP Duallflcatmns

Cicerone O Rank

Pro Brewer B/Brewery m
Industry O Describe
Judging E/ Years 2.

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.

[ 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 Weissbier that is

good, but toe bitter for style.

FHavor
| N u
Walt X : Wheat. Subtle grainy notes
Hops  x. OK for style
Way toc high for style

Bitterness .. . X X

Farmenition .. X, Banana. Low Clove. Hint of bubblegum

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

ficetaldehyda Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent f Fusel
DM3 A | Sour/ Aldic
Eslery N || Smoly

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

Qutstanding
Exceflent
Very Good
Good

Fair
Problematic

FERRY World.class example of style. i
ALY Exemplifies slyle well, requires minor fine-tuning. £
BT Genaraliy within style paramelers, minor flawss.
PABYL R Wisses the mark on style andfor minor laws.
RER-o ) 0(f flavarsfaromas or major style defielencies.

(s R Wajor off Mavors and aromas dominate

i

Scoring Guide

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

| Special Ingredients

CONSENSUS SCORE

may not be an average of
judge's individual scores

loV
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Bottle Inspection  Jox . ... . .. .
T e
Makt ! I D OJJ’W"" U"\J" }‘?
‘ Hops oM 1 ' 0 low - WO\l
Fermentation 1 1 M1 O ("kam D‘(OVA" b | c(ﬁ__:
Other v MM -
Inapprapricte Tneppropiiute
S3fils ££8st
ﬁxﬁﬁﬁ%ﬁﬁow'“mm"@@ i &W

Other

Nere L

Malt

Hops
Bitterness
Fermentation
Balance
Finishififtertaste
Other

Body
Carbonation

Warmth

Feedback

SuMﬂlatc.qmb( &Oﬁnpha&V ﬁéﬁawé
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Additional resources can be found a1 these sites:
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Classic Example
Flawless
Wonderful

rovide comments on slye, recipe, process, and d:mklng leasure. lncludi ?rpful suggesﬂuns lE the brewer.

Hone L B
O_I_@JI_/ O

Inupp:upﬂule

Hone L M

/
0 Creaminess O_I_LX_J O 9
Astringency o,kfl_l O |5
O Other ——
L y | i ! ; HottoStyle
L Ne L ! ¢ Significant Flaws 8,
L |§( | Lifeless
190
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BEER SCORESHEET B
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
: wdge \n e Ilag ik ; :f— ------------------------------- \ Position Advanced 1o '
X l:lJarE: JAKE l"ﬂ'LW/[S@N E : Category# ’2_ :%- £ 6 3,6 fi inflight MINI-BOS %
:BJCP D EZQ (90’ ! ! Sub (a-f) i b ey 5
| & Rank ! !

:‘ Email, mkﬂ@m‘“ﬁ%fém‘,l .SpeC|a| Ingredients ;
Cicerone O Rank
s 5 s 22— 0 Defe, Sobk while bread.
Scoresheet Instructions Fermentation o'\/' I?D_ .ﬂ/w‘ c(a q[ﬁ
Loty M S Nep Chdtwko .
lidpproprice’

Subcategory l bV‘ IQ ! ! PLACE
, Spell eut) ! of
! (€ CONSENSUS SCORE
______________________________ - may not be an average of
Jjudge's individual scores
-BJCP Qualific J
Non-BJ PIJ Ifications Bottle Inspection bx/ e)m )
Pro Brewer (27 Brewery M
Industry O Describe m
. Malt O-Lk‘; =)
Hops O_I_I_xl aEl 'hlﬁ CMIMBJS
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute. Other MIMM lle — m V\ w1, WMLL@_N
If character is inappropriate for style, mark the box to the right. — T
If character is absent, mark the circle to the left. Appearance Jnsppraprite

Provide summary of beer and key feedback for improvement. ERE g E = o = H
Assign scores far each section and total. =28 853 = 22 E S -
Review with other judge{s) and agree on consensus score. Color L1110 Head 1841 | 10 -
Enter consensus scare at top of sheet. Brilidit _fazy  Opogee | Other ofith, lasting | Other ] ‘L
Clarity %L_l Retention 1 (3]
‘ ‘ Other MV Texture ] we \M

Example: How to fill in a Scoresheet m

This example is from the flavor section for a Weisshier that is
lnnppmpmle

good, but toa bitter far style. %8
Favor P o Malt N L}( P:l ' D /W[é Mﬁ}ypf’ﬁ"q ij '-‘”"tﬂ‘{{ ‘

: s
Mait C: xh: ': O Wheat, Substle grainy notes = HOPS o | ’\\/ | D %m!ﬁw # V"Mfdﬂﬁc W}I (o
Hops 1 1 10 OKferstyle . . Bilterness ol v | fD. gm&

Bittorness X K Way too high for style 7
f Xy J O _Banane. Low Clove. Hint of bubblegum Fermentation I:I ::4 a W, ‘ ,/ ‘ ‘ ,g‘ O

o oi—)é—' !
 Balance "y M"MYo Aéﬂ Aﬂmt%/k. éVIl “J U.g,,f)
~ s
Finish/Aftertaste "%~ 1 " O %'! Amlf b, not aJr!?w?m/
Flaws for Style {mark L-M-H for all that apply) Other £;>|_, 44}(, t/t‘_' /’IQP 5‘}!9”;@{. A 5& ‘{{e
Acetaldehyde Metallic a
Rlcoholic ot Musty m — N
Astringent Oxidized T W Rl - M '
Brettanomyces Plastic Body '|:| Creaminess !< O Lf'
Diacetyl Solvent / Fusel Mo L :h: . :
VS Sour/ Adldic Carbonation Sé l:l Astringency i< \ 1O [5]
Estery L | Smeky Warmth OJ_,J%i_; o Other ——"
Grassy Spicy
Light=Struck Sulfur m
Medicinal Vegetal [P Classlc Bample ! XF ! 1 I NottoStyle
Flawless | [ 1 ! ] Slgnificant Flaws S"
Wonderfd L | /t\ll ! ) Lifeless (g'
Feedback Previde comments on stle, recipe, pru:é\nd drlnking pleasure Include yulsuggeslluns to the brewer. ﬁa
(2]

w b

i World-class example of style. Op M fyz W
m [ Toagmplittes style wel, requires minor fine-tuning, g (% | w
ELXFN Generally within style parameters, minar llaws. /MW ciA f [sY 17“
i Bl Misses the mark on style andfor minoz flaws. / / 5 5 ‘9‘4 t ‘9
AER-L 8 0% Havorsfaromas or major style deficencies. Mﬂﬂ&// 14/ &{// ﬂ OM—C /
Problematic [ERSSVIER Major off fiavors and aromas dominate
gg'f W@V ﬂ-w/.(( - %3 §
 #
50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version -

location ___ S o
------------------ -~ ’,'“”““"""""";"'"_”""“‘ Position Advanced to
Sam OMIDDLER, ; Category# _l% B 66%\ 65 in flight MINLBOSI g
! Sub (a-f) [rx] Enlry %

Non-BJCP Qualifications
Cicerone Rank

Pro Brewer O Brewery
Industry [0 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 cther 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 teo bitter for style.

Flavor s
X D et subtiegrie nates .
Hops  w . QK for style
Bitlerness . . X X Way oo high for style
Fermenlalion R 4 Banana. Low Clove. Hint of bubblegum

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

fcelaldehyde Metallic

Aleoholic / Hot Musty

Astringent i (xidized

Brettanomyces " | Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Hght-Struck Sulfur

Medicinal Vegetal -

World-tlass example of style.

% Outstanding ]
5 Excellent b Exempliltes style well, requires minor fine-tuning. f
o Very Good Generally within style parameters, minor fkws. i
by Good Misses the matk on siyle andfor minor flaws, |
'E Falr | Off Nlavorsfaromas or major style deficiencies. ]
Pl Problematic Major off flavors and aramas dominate

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

; Subcategory

1 (5pell out)

; Specml Ingredients

f
al,&

PLACE

CONSENSUS SCORE

may not be an average of
judge’s indivigual scores

Hops
Fermentation

Other

Appearance.

- Color

Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
Finish/ARtertaste
Other

Body

Carbonation

Warmth

Feedback

Additional resources can be found at these sites:
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_Sj_ij,hf haze Texture
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Hone L M
oL ) O %(Cﬂd‘{, \\ﬁh‘}' lDlX(’Ul{

| LA NuMm!v-—h 114 lf\op

O a k’q )
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[

anpg Mally 0 H°D 'FUIWWO\

Mo M Tinghty elemn and Aty Sight agtris ij
Inappaptiale Inoppropriote

Thin M T Hone L [ [

[ 0

Hane L

O,IL_QHI["_]
O,L\&I_ID

Other

Creaminess o—x—— 0
Astringency o%__s [m}

Classlc Example |_|¥_4__M_,L_J Not to Style

Flawless L 1 t ]
Wonderful 1 L }( ) ‘ ;

Lifeless

Sighificant Flaws

Provide commenls an style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer.

Bn n&{t&ﬁ\'tnq io%w\ t?ﬁ B(llr hn l}fiﬂf
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
location o DAte
--------------------------------- . ',»——-----——-----—‘;—-~~-—-'-——-— \ Position Mvanced to
| Neme JAKE, Uaead cond ! Category# E ?-?-b‘ﬂ( Sl (g o
: : ' Sub (a-f) "'" ' Eniry
‘BJCPID X i . :
: & Rank _‘.E_Mé? , (%yell?c%tegow KQS'} 5140’ : , : )
\ | oul ' ol
| : Special Ingredients T ! CONSENSUS SCORE
v N - may not be an average of

Non-BJCP Qualifications

judge's individual scores

Cicerone [ Rank Bottle Inspection Ol ok
Pro Brewer [ Brewery BALL(STL
industry O Describe inupploprinte
Judging E/ Years Wone L M A
Malt OJ_)(_l o
Hops oL -1 I b‘ M ‘ﬁ
Scoresheet Instructions i / 2l jm)‘f ..Lq/ rpg l
Use the scales to indicate the intensity of the primary attribute. Fermentation O"‘“’"—‘%“—’ 4/ W e 12
Use the space provided to describe the primary attribute. Other N/“ ! Ij MW
Add secondary attribute(s) intensity/description as appropriate. 7
For "Fermentation", consider ester;:"phenpls, ete.
If character Is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Hrepproptiate Inapptopriate
Provide summary of beer and key feedback for improvement. E -2 % gs 2 =8 _ &
Assign scores for each section and total. 2 EES &2 E-"f 2 E 8 &
Review with other judge(s) and agree on consensus score. Color _J__I_L_,KJ__A 0. Head L1 Od =
Enter consensus score at top of sheet. . Brilliont Opoque . " Other Luslmg Oher / '3
Clarity Retention B
ﬁ tin M GMW?

Other

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

(ﬁ Texture

mm_j rr/a

and,

good, but too bitter for style. e | u ::up prapiate L
one
Flavor Malt OJ_,_X_, C Vi 5 ’i'v’ [ ﬂVﬁ,O(“V
Mt X .. Wheat, Subtlegrainy nctes Hops le, 2 | C’ﬁ“%
1
Hops . o QK for style ) 4 =7
Bilterness X X Wayteo high for style Bitterness 2 5\/ M@ 0{/) paa.d’
Formentation X ' Banora, Low Clove. Hint of bubblegum Fermentation ol }( O Kpm p{a,*’ M #’V ID-FI fe,.
Balance ""I‘"” (:( Mn“g M, [4
FinishiAftertaste '} 3¢ Suee) Mp-('h louw M'Frkuj
Flaws for style (mark L-M-H for all that apply) Other ‘ W)
Acetaldehyde Metallic
Alccholic / Hot Musty
- - Inappiopriote Inoppropriate
Astringent Oxidized T " ful MoreL W "
Brettanomyces Plastic Body o Creaminess ) 0 ’ g
Diacetyl Solvent / Fusz| c tone L M i . 5
NS Sour/ Acidic arhonation ‘I:I Astringency OJ_j<_|_r a
Estery L—| Smoky Warmth oy” 1 O Other
Grassy |~ Spigy
Light-Struck Sulfur
Medicinal Vagelal Classic Example | 1 1 : 1 | NottoStyle
Flawless 1| i ! 1 ) | Significant Flaws
Wonderful 1 1 ! | Lifeless ]
Feedback  Proy [10

% o BRI World-class example of style.

5 eiolifles style well, requires mino: fine-tuning. |
9 auGosd—RetsSEY @ Generaliy wilhin style parameters, minor faws. !
2’ Good [PSEvA<l Misses the mark on style andfor minor [laws, i
'5 Falr [RES-AE 0ff flavorsfaromas or major style deficiencles, |
vl problematic NRVREN Major off lavorsand aromas dominale i

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

Too Unz
~aena

ie comments on styI}

!:/wnl

cIpe, process, and drinking preagure. Include helpfol suggestinnslolhe brewer. ;
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Location Date
:l Judge | : 2 ' Position Mvan.md to
| Name _Sae MIDDLLR. !  Categony#t 102 ne E ?76 A4-9 || |nign MINMBOS
IBJCP ID : [Supfeh) ¥ ;o[
l i

: &Rank X : E%FEI:? ategory '
' . ' ' ol . of
1 Emait SC{M&I@M {om ! . + Special Ingredients : CONSENSLIS SCORE

S . W (D N e e may nat be an average of

. . judge's individhial scores

Non-BJCP Qualifications Bottle Inspection [ Hox _Gosd {'l\\ P \3 W b"H lC

Cicerone O Rank
Pro Brewer [0 Brawery

Industry O Describe lnupproprlate
Judging O Years None { M
Mt oL X O '?.\L‘m\v\, dogh of cwam\ \\ﬁ,‘f\"" Yoout
Hops ou_x 1 0 Aidat {\OU\\ / QN\'V\M
Scoresheet Instructions . Colar VR q
Use the scales to indicate the intensity of the primary attribute. Fermentation ;. L O 4 i wea'*\ IE
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Fer "Fermentation”, consider esters, phenols, ete. .
If character is inappropriate for style, mark the box to the right. Annanrahen
If character is absent, mark the circle to the left. Appearance : {nappropricte Inopproprlote
Provide summary of beer and key feedback for improvement. E -zt R £ =% _ E
Assign scores for each section and total. 2 8 £33 sE EE 32 EE ‘
Review with other judge(s) and agree on consensus score. Color L1 % 1 | [] Head tp¢ 2 | 1 O ‘ S
Enter consensus score at top of sheet. Brilisnt  Hozy  Opaque Clher . Dok Losting Dthier -
Clafty L1 1 1 O Retention L N§,_ .0 O 3]
other Mo ay bright as T Texture
Example: How to fill in a Scoresheet WO e’?"" ‘
This example is from the {lavor section for a Weissbier that is > )
good, but teo bitter for style. — e L " ;“”mp"m :
one
Flaver e Malt ) s ] Tm"ﬁ h"“'& 0‘( 0(%%‘
Mall I X'j . _r_i . Wheat. Subile grainy notes HOPS ¢
Hops ... T OKforsiyke B .
Bitterness .. CX % oy tes high fer style . Bitterness oA—1 3 1
Fermentallan R X . - Banana. Law Clove. Hint of bubblegum Fermentation "
17
H . 1
Balance “w | m@ﬁﬂf. vk ekt h\l"‘l“A‘
D Sweet .
FinishiAftertaste L% o " [
Flaws for style (mark L-M-H for all that apply) ' Other
Acetaldehyde Metallic
Alecholic/ Hot Musty —_
Astringent Oxidized aa ' iwppOpile appopte
g - Thin M Full Hone L L H
Breltanomytes Plastic Body 0 Creaminess x 0
Diacetyl Salvent/ Fusel Carbonation " - M H Astri ' 4‘ 5
NS Sour/ Addic arbonation ~1ee 1 1+ [ ringency 1 s 1 [
Estery Smoky Warmth ot I I | Other
Grassy L Spiey
Light-Struck Sulfur
Medicinal Vegetal L Classle Example . O ! ! ) NottoStyle
Flawless | i Xl 1 1 1 Significant Flaws
Wonderful | 1+ 1 1y Lifeless 8
10

Feedback Provide comments on style, recipe, process, and deinking pleasure, Include helpli suggestions to the brevier.

“Outsia LEEDY Vorid-class eampleatsiyle. W emmpit W'(\"/\ U‘f" bﬁlwﬂ iﬂp.

o e Tn 487 J’I1|)|"IES style wall, requires minor finesluning.
VeTy Gaad Generally within style paramelers, minor (lavss. Vi H_ Md &\}M 0 -0 f_j Shmk— Q(ﬁﬂl mj

@
p=
E
0
o
c
=
G
v
w

Goad f Misses the mark: on style andfor minor Naws. v
Fair Off favarsfaramas or major stylz defltiencies. 1~ L‘ It‘l)( ,‘ M M& B
Problematic E Majer off llavors and aromas dominate

mhate | s
Judge Total 59

BJCP Scoresheat Copyright ® 2018 Beer Judge Centification Program
rev BSTR-180124 Adcditional resources can be found at these sites:  htips:/fwaw.bjcp.org  hitpi/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
location e DAe

fl Judge ) ’: e \ Position n\rJvan-tadlo

¢ Mame Al(e L!Ma SO/\‘ . : Category# ’ ,,E‘ 857;/, ! in flight MINI-BOS

" | 1 Sub (a-f) = o |t

BJCP ID q : ' . :

e £296  sebsgiesor %LMM: , _
B . o . -
' Email Mk@@ AT k Cheev, (OM.W | Special Ingredients =" : CONSENSUS SCORE

e N T T N . may n-:.n .be an average of
Kon-BICP Qualifications fudge’s incliviciual scores

Cicerone (7 Rank

Pro Brewer Brewery W@ CG

Industry I?/Describe
Judging Years '2_‘—

¢ dtiolle, commplex it

T Tows oL hovbal aviowq

Hops by x
Scoresheet Instructions ) W / 0
Use the scales to indicate the intensity of the primary attribute. Fermentation '-y ) I
Use the space provided to describe the primary attribute. Other M [ AL,

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. Inapproprite Inappropricte
Provide summary of beer and key feedback for improvement. E - %8 5 E = 2 = & £

5 &8 E & 2 = = 5 8 5 &

> o = & @@ @ = X = & &8

Assign scores for eath section and total.

Review with other judge(s) and agree on consensus score. Color Head %_A_L O
i L

O [P
f . \ sf i H 0 Qlher 0 1 Other S
Enter consensus score at top of sheet Clarily on uzy pague o , Retention uic asling O f?
Other lJ )QL oLl ! Texture A WJ

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

:

good, but too bitter for style. Sl e L " :{nupproprmte
Flaver - ' Malt o
S .
Mall ) X, - Wheat. Subtle greiny notes : : —
Hops 3 GK for style : Hops . =
Bittorness . X X waytoo high for style Bitterness o » A |
Fermentation , _ X L Banona. Low Clove. Hint of bubglegum Fermentation K_I | d ( -. y
Balance Holppy }( Mullg D' R 4 o L TN ! —
Finish/fftertaste ' ﬁ s‘““ o Me "tS"Vl ‘IM { ﬂﬁM iﬁ{ a3 -
Flaws for style {mark L-M-H for all that apply) Other waﬂ \‘ ¥in) 3 ’{,
Acetaldehyde Metallic -} l’tOP TN
Alcoholic / Hot Musly )
E At T . Inoppropricte Inupp:upﬁnle
Astringent Oxidized mn " Ml fone L "
Brettanomyces Plastic - Body Creaminess i | 4 '
Diacefyl Solvent/ Fusel . Home L %
s . Somr/ Adidic Carbonation L‘ d Astringency (]
Estery L Smoky Warmth os,é_J_____l O Other L“d‘j‘d
Grassy " Spicy if' .
Light-Struck Sulfur 3
Wedicinal Vegetal ClassicExample L V| 1 1 1 ! HNottoStyle
Flawless ] 1 | 1 Significant Flaws
Wonderful !’ ! 1 ] | Lifeless C?
f1g]

Feedback Prnvidecommems Dl'?j leclpe proggss, and dringing pleasule Include helpful suggestions l.uf?arewar

PERIY World-class example of style, : y/( ,‘4- jj “4_

B@Tﬂ- las siyle veell, requires minof fine-lwning.
R e R Generally wilhin styie paramelors, minor flaws. ‘ m t e W ﬁ /O _g &' ﬁ Lg /?’ !
v

pAbee Misses the marken style andlor minor flaws. |

e LEGE O favorsfaromas or major syle deficencles. | ! ,ﬂ M'V) WM { Mz QM,,.

DR WMajor off llavors and aromas dominate

------------------------ S Bt 4] in adl o Lo
@kté’d enAt 3| STeC e&ffw’f{dudgemal SQ
BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124 Additionai resources can be found at these sites:  hiips:/fwww.bjcp.org  hitpi/feww.homebreversassaciation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program -

Structured Version

location . Date

{ Judge . , ‘ ‘8 - —\ Posltisn Advanmdlo|
! ' ' ) MINI-BOS
! Name Sh’M (\MDDL—EY& ' ; Category# 128 .E 23?5\ \ y |intlight 3
‘BJCPID : VSub(af) @ P [y 4
: : ; '
+ & Rank :  Subcategory ' PLACE
: \. ; 1 Bpelion] N A ¢ CONSENSUS S:
v Emall SNVDGV—I @ﬁm‘\l Cotn ! ; Spemal Ingredients J CORE
Rt 1 S N e e e e e may not be an average of
judge's individual scores
Non-BICP Qualifications E/ j
Cicerone O Rank Bottle Inspection o 600& F\\ } R JM \NH'\C
Pro Brewer 00 Brewery
Industry 3 Describe 2119, Incppropricte
Judging O Years Kane L M H \ . .
Malt oL | o o -Moduatty hink of loiseuit -
Hops. oL x| 0 bew sedd sdggof-‘i\dﬂ '

Scoresheet Instructions i T ARYS \6
Use the scales to indicate the intensity of the primary attribute. Fermentation O'!—A‘I—' o C"!M\ ! 3'2* de 17
Use the space provided to describe the primary attribute. . o
Add secondary attribute(s} intensity/description as appropriate. Other M@Nd ! WO“ L “l “d"

For "Fermentation", consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. 3 Py ab i
If character is absent, mark the circle to the left. Appearante Inappeoptiate Tneppropiote
Provide summary of beer and key feedback for improvement. E < B "jé‘ £ % 2 = o2 E
Assign scores for each section and total. 25 E & & =2, EE 3 EE
Review with other judge(s) and agree on consensus score. Color LX) Head | )u T A I ’
Enter consensus score at top of sheet. N Brilliunl Hoy  Opogue Other . {osling Other
Clarity >~ 1" 1 0 Retention l_.X‘_r B
. Other Woa ]*3 Texture Greof deahied hmi-

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is apoiile

good, but too bitter far style.

Hose L M 4 . .
Flavor Mt o X DAY iy, biak of carue |
1 3 # L ! J
Mal . X Wheat. Subtle grainy rotes HOPS B 0 &WA_“U{ ‘
Hops w.. .. . . .7 OKforsiyle o . M _ \\‘
Bittemess ... 0O Titew, lﬂ‘\'-‘ﬁms\u we

Bitterness . . X X Way 3o highfor style
Fermentallon X Banana. Low Clove. Hint of bubklegum

e Fermentation -1 - | o Cleen !ﬂ‘“’" Q@{E@l‘dﬂ gﬂm- \?T,
Balance [ % MY o ey pice bﬂ,ﬂﬂd

Frishidftertaste "Ly " 0 Ciaigey eleany degnd ““J’a
Flaws for style mark L-M-H for all that apply) Other wﬁhw'&“‘ﬁ b@d@eh: L\lﬂhl“l dfiﬁh&\!oié ’
Acelaldehyde Wetallic 4 BVAN/
Alcohelic f Hot Musty : y
- — K AR Inappropriote i Inupplapnule
Astringent (Oxidized T " bl oy M
Brettanomyces Plastic Body O Creaminess - X EI
Diacetyl Solvent / Fusel Mone L JI‘_I 4‘ —
TR Sour Adic Carbonation OJ_AA_I O Astringency O‘( L 1 O [s
Estery L [ Smoky Warmth e 1 o0 Other S_\g%_hgh_(glc
Grassy Spiey
Light-Struck Sulfur .
Medicinat Veqetal - ClassicExample | X 1 T ] Hotto Style
Flawless t I ] t ¢ Slgniffeant Flaws
Wonderful ¢ ! 1 1 1 Lifeless 0'

Feedback Provide comments on siyle, racipe, process, and drinking pleasure, Include helplil suggestions 16 1he brawer. ﬁ
£ Moo B e s .| Very deon, well atteated oot bedomeel
Y et B e e et fo_naine wodol gery gl
'é Falr OIT flavorsfaromas or major style deficiencies. ] |ﬂ!ﬂf£ gﬂ' G +|v¢,|1 l"\iff. Ma“'t I
[ZQ Problematic Major oft flavars and aromas dorilnat i t ¥ y f

T vt oVrcavige 07 exesliznd exormp bt < A2
Judge Total 53

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional rescurces can be found at these sites:  https:/Awww.bjcp.org  httpiwww.homebrewersassociation.org
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Location Date

_______________________________

ﬁ:ﬂzJAKE M&(me\l i’Category# N :‘_Ei (@L(TZS'( :’;:Iiig:r; Mhancedty
r 1 Sub (a-f) - : By
e E2969 e |

Subcategory

Emall&LMd Mm(m wmw . (;::mal Ingredients

CONSENSUS SCORE

may not be an average of
judge's individual scores

Non-BJCP Qualifications Botle nspecon E/ __ﬂ p t-r D K

Cicerone O Rank

Pro Brewer @ Brewery Vil m

Inddustry (0 Describe Inapprapricte’

Judging &7 Yeurs Lo Malt mom 1§ H ,|:|A ﬂAL‘A COW“M 'Tm*o} ‘bﬂ“"’&l”( -

Hops o 1 1 D { 0""‘ vt (‘0(/\1

Scoresheet Instructions Fementation W LogJ-Wct' pw “V’ %, 8 -
ﬁ EE '1

Use the scales to indicate the intensity of the primary attribute. I o
v aleokol 0 nawe

Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. c0|n|» O Head _

Enter cansensus score at top of sheet Hu puque ! [ Quick XL sting FI Other ' 2 » O
P ' Clarity \ Retention 0
[3]
Other \leﬂ 'g Texture 2

Example: How to fill in a Scoresheet [ wa { -

This example is from the flavor section for a Weissbier that s e
Inapproprite

ood, but too bitter for style. P
, ; =t A Camvand v doen 3

Flavor Ve Malt \}\r } I[l

o " ! Wheat, Subtle grainy nates = HDPS : JQ‘J 'D-Vm lou ﬂ@

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. _ R e
If character is absent, mark the circle to the left. Appearance _ napprogeiole Mnappropriae
Provide summary of beer and key feedback for improvement. E B &5 | 2 =3 =

2 .3 ES 5= ; = _Ts 2

Mt o X 10 - EI
Hops 1 1 o) O OK for style ) G : <
Bitterness O—‘—‘—x—' B Wey too kigh for style Bitterness 01 v & F '
F ol X y O Banana,Low £love. Hint of bubblegum Fermentation o I ’ | D \"&0" wn‘/w, WM \ O
Balance "™ Moty D W{ H’ hdlb'wlf’
Finish/Aftertaste L% 1 "% oF-rob .

Flaws for style (mark L-M-H for all that apply) Other :@,\»{, \9\.2 ‘l'ys el M‘D‘AO‘ g

Acetaldehyde Metallic S\ { g .

Alconalic/ Hot Musty m N o
‘|nﬂ|?!lmpl_ill! lmpprnpriute

Astringent Oxidized Thin MR Hore L " i

Brettanomyces Plastic Body k ‘_|:| Creaminess - : |_-_| 6
Diacetyl Solvent / Fuse| L
il < M Carbonation Ng_l_k{_{ o Astringency -, Iy | |:| [5]

DMS Sour / Acidic

Estery Smoky Warmth O_A_n_}e a Other IS

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! 1 K 1 } NottoStyle
’ Flawless | I ] 7 ] ] ] Significant Flaws
Wonderful L1 L ,k 1 | Lifeless
Feedback Piovlde comments on siyle, recipa, process, nddrlnklngpleasure.Includehelplu[snggesti.nnsm1hebre|ner. ﬁ
(00 1Dy mgwaw LA
Outstandi LUSLIVE World-class example of style. Y .
— o A ssod odio cobol¢

L EEN Exemplifies style well, requizes minor {ine-tuning.

T AOWIWAC Avoria [ £ oo
AL 8 01 flavors/aramas ormajor style deficlencies. Mok -‘—D \mmgrong- ‘4%6(’ h‘d"lﬂ
R Major off flavors and aromas dominate
ooV Jovwinl deivo + Iweaid: ?ﬂ
G?&a wradd \ofo-('-le {o Amg Judge Total 150
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

“ "P §
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BEER SCORESHEET
AMHA/BJCP Sanctioned Competition Program

Structured Version

Location e Dae
E At MiboLee : :, ————————— l F \- E “““““ ‘; -------------- . |Position :’:‘r;’l“;’gns
S MIDDLER, : | Category# 21245395 ) | |mfig :
: ; Sub (a-f) w : Enlry
' : ]
: : Subcategory : \0
] i oulf ! GI
Samoski @ﬂm‘\ COM ! : Special Ingredients u {g CONSENSUS SCORE
----------------------------- ’ B et e T T T I, r not b F
Nen-BICP Qualifications Fl \ n -‘_ ‘0 eedos s individoal scoros
Cicerone [ Rank Bottie Inspection (LA Ok ﬂ\‘] 0H fe

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 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.
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 ofher 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 a Weissbier that is
good, but too bitter for style.

Flavor C

| # 1
Mall X Wheat, Subtle grainy nates
Hops .. I OK for style
gitemess .. . . X X Vaysoohighfarstyle
Fermentallan .. X v Banana. Low Clove, Hint of bubklegum

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

Acetaldehyde Metallic

Alcohollc / Hot Musty

Astringent Oxidized

Bretianomyces Plastic

Diacetyl Sclvent  Fusel L
DMS Sour/ Acidle

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medictnal Vegetal

2 Outstanding World-class example of siyle. }
5 Excellent Exemplifies style well, requlres minor fine-tuning. 5
[CF  Very Good Generally within style parameters, minor fiaws. |
g Good Misses 1he mark on slyle andfor minor flaws.

5 Falr 0ff Nlavarsfaromas or major slyle deficiencies. ~
5 Problematic Major of flavers and aremas dominate !

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

Inupprupﬂﬁle

S =

&3

Kone L h 1
Malt OJ_%_l O nﬁt’f‘i onb bechey OT' dotre( Gyl
Hops ot XK 0O I“_!A ”'\' Suf¥&&g![e
Fermentation
Other
Appearﬂnﬁe Indppropriale Ineppropriote
- BsEii: Ert:k
Color L & 1 1 0] - Head 1__ i1 1 o
Brilllont  H 0y er il Lasth Ihor
Clarity TaL l!etf.hntmnLL..__)&[J| d

L&~ 1O
other A {21 -mam*‘qeﬁv

Inuppro;iriaie

Texture e :Qi"} ) b\l bloby
! W

Hene | M
Malt oo X [ ‘n\%i)w tvalt duncler, dorbe a5 Qresenet -
Hops orx | 1 O '\OW
Mtemess o> 1 Titew sl Sugporvive.
Fermentafion 1 X F 0 S\‘f}wtf} h‘ﬁ- On, .‘“‘»V‘Nr'
Balance """ e .&_ﬁﬂ&dﬁﬂahw"““— sl ol £ uuwd,
FinishiAftertaste 11"}
other _CouhdA wie tmsie mid '?ﬂla‘k ralt d-LInH,‘ ‘
lnapproprinte Inoppreprate
. Thin M Full Hana L M H
Body i, O Creaminess ~1 M. . | [
flone L M 4 .

Carbomation 1 %1 1 O

Warmth o~ 24 o

Classic Example | ) Lt 1 1
Flawless | 1 LS S I
Wonderfuf | 1 L %I ; )

LA

Feedback

Astringency % 1 O

Otter %ML-
Y

Not to Style
Stgnificant Haws
Lifeless

Provide commets an style, recipe, process, and drinking pleasura, include helpful suggestions lo the brewer,

A Lt }\ﬁjt" winids d.b\‘fﬂ-t.‘h frem ouall

chle: MaltS ove &msmﬂdhnud)_deﬁ!f

Nl ond could e

[3]

l\

0 5

{if¥e vanela -
J

A%&\(Wanﬁ'ﬂbi

Additional resources can be found at these sites:

Judge Total

30%_0

https:/fvvawbjcp.org  hitpivnahomebrewersassodiation.org
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Structured Version

tocation ___ . __ .. bae _____ _ .
:‘ dJ . doe 1 T ™ :' e e . | Pasition Advarced ta
) Name JAUE HARRIDA i;:a:(go;,# /L % 7 gﬂ/ BN'?L{_ i g L
'BJCP ID ! ) Suble- A =l |
. & Rank ‘:P Zq b ﬁ ' : %Eebsftegow _MMM ll ?
' s

w;_ Email IAL-‘@ W{fs‘#zcwv @VMM Special Ingredients :

Non-BJCP Ouahficatluns

Cicercne 3 Rank
Pro Brewsr 07 Brewery ‘ZA’LLJ vl &
industry O Describe
Judgi -3
udging 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, ste.

if character is inappropriate for style, mark the box to the right.
If character is absent, mark the cirele 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 2gree on consensus score.
Enter consensus score st 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

Mall ) X, . Wheat. Subtle grainy notes
Hops 3 QR for style
Bitterness . X X Way teo high for style
fermenlaton .. X, . Bananc. Low Cleve, Hint of bubblegum

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

Acetaldehyde L | Metalic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Macetyl Solvent { Fusel M\
DMS Sour/ Acidic

Estery Smoky

Grassy Spley

Light-Struck | Sulfur

Medicinal [\/l Vegetal

b \World-class example of style.
KL BEEN Exempiifles stylewell, requires minor fine-tuning. | |
plazerl Generally within style parameters, minor lfaws. '
ey Ba=d 1isses the mark on style andfor minor [laws. |
Airomas or major style deficlencles.

F o7 off avors and aromas dominale ‘

Outstanding
Excellent
Very Good

Scering Guide

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

Boitle Inspection

Malt

Hops

Fermentation

Inoppropriaie (noppropiate
= E &5 g 2 p & _ E
s £E 5 &= : £ 28 & &
Color L 1+ 10 Haddy 1| 1 O
L Ouidk Lastigg Other
Retention (]

Clarity
Other

Claun AT

Texture

Inoppropriala

|

Malt o y/

Hops

Biﬂemess

Fermentation

Balance

Finish/Aftertaste
Other

Inappropriote Impprnpﬂuig

Thin M Fult Nene L M

Body 5# 0 Creaminess O_A_jel_t [
e L

jon i
Carhonation NOJﬁ(él_l a Astringenty ~de” | (]

Warmth O_I_IYT|_I 0O Other e
ClasslcExample ¢ 1 1 ] 1 +  Notto Style
Flawless | 1 1 | ] I Significant Flaws
Wonderful L J 1 1 ] 1 Llfeless

Feedback

dbg Azt
rev Lok

Naxys (»A- Hao

CONSENSUS SCORE

may not be an average of
judge's individual scores

ﬁow pade I/MN ﬂm’

L

25

f1c]

Proy comments on syle, recipy ﬁzrocess angdtinking pleasure;'lncéude heiprytsuggesﬂnns to the bregrer-—-
o m/
( o’ [PWeF il 54%&.«:

o N ﬁwwulwléu

")

@mcgm
Wwi2dAs 1§ MA/Q«»&VQ'
|Mprov-L PR,

https://vaww.bicp.org

Judge Total

Additional resources car be found at these sites:

104
5

http:/fwww. homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
\ W " Structured Version
Location Date
P ~y pTomEEETS TS E ST E s P PP PP PP It — .
1 Judge ' 1 ™ \ Pasition Advanced to
1 ! - MINI-BOS
! Name Sam MDD! B | | Category# A9 :: q50'g¢14» i in flight
X Sub (a- Enty
1BJCP ID ! > (&9 ¢
+ & Rank ' ! épﬁgg)tegory '
% | 1 ' of '6
: Email Sam L) @Wﬂi‘\ A K . Special Ingredients : CONSENSUS SCORE
. & D may net be an average of
judge's indlividual scores
-BJCP Qualifications
HUH.BJ P Bottle Inspection Q{ g "H' k yl 'F' ‘ ' 8 h
Cicercne O Rank
Pro Brewer O Brewery
Industry O Pescribe m 1neppmpmte
Judging Years Kane { J
Z- wr e ol Light vl swethy, biro
‘ Hops )( J D | ande R
Scoresheet Instructions : : Menolic ) m eﬂ‘l in a\ oluesd S
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I_L"’%J D p ! 1 S ]ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as approprlate.
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 ta the left. Appearance _ Inappmpﬂole Jocppropriate
Provide summary of beer and key feedback for imprevement. E 52 £ 3 £ =28 _ F!
Assign scores for each section and total. 2858 &8= f H E 2 &8 5| -
Review with other judge(s) and agree on consensus score. Color - p, A a Head I B | l-
Enter consensus scare at top of sheet. Clarily Hglll?_ﬂl Hozy  Opoque TD'. Dther Retention Quld ing D Other L R '3
: - ~ B
Other Texture !':loq 15

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.

e 13

Flavor

snee | M # 12

I;Iall L X 7 Wheat. Subtle grainy notes

Hops 3¢, L O OKforstyle. .o
Bltterness it X1 X Woyltonhighforstyle
F ion 1 X | [ Banone. Low Clove. Hint of bubblegurm

[

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

Acetaldehyde & | Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Breftanomyces Plastic

Diacetyl Salvent/ Fusel L-
DMS Sour / Acidic

Estery Smeky

Grassy Sploy

Light-Struck Sulfur

Medicinal L. | vegetal

0ff flavorsfaromas or majar style deficiencles.
Major alf flavors and aromas dominale

Fair
Problematlc

LN Outstanding World-class example of style.
o
= Excellent Exemplifies style well, requires minor fIne-tuning.
N VeryGood Generally wilhin style parameters, minor flaws.
g’ Good Misses the mark on style andfor minor flaws.

E

o

w

BJCP $coresheet Copyright ® 2018 Beer Judge Certification Program
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Flavor

g
None L M H t '
Malt -ol k_l ! ‘D
I
Hops ~1 X F g .
f
Bitterness 1 A\ f [1

Fermentation (51

N O

[z

!
Balance " x M 0
FinishiAftertaste "} 0
oer Mingion \\w L phonct e fredlicing
m Tnappropiole’ _Ind’ppiobrinli
hin Mo Rl ¢ Hone L M H
Body ™ ] Creaminess . % _1 | D 3
ne L
Carbopation NOJ_L)(?: o Astringenty ~ 1 X_ 1 ] _[:1 [5

Warmth OJ&I_J ‘[_‘._!‘

Overall

Feedback

Classic Example

Flawless ;l_l_l_kl Signiticant Flaws

Wonderful 1 1 1 - )
Provida comments on style, recipa, pracess, and drinking pleasurbhulude helpful suggestions 1a tha brewer.

Other

Lt 11 L. ) HolteSiyle

Lifeless

ek

B few fermedotion {gove)

Medicicg b,

nlr\l/\o\u. qw\\dt{f\ e le o\auw\u

&dﬁ&r‘o vor Mok at ferment 49"“?’%

%f_e:-i !vo:!’i\n atd SCA{J(«AL

Additional resources can be found at these sites;

85

o |
]

Judge Total '
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