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Wonderful L ¥_ : I | Lifefess g
G

Feedback  Provide comments on style, recipe, process, and diinking pleasure. Include helpful suggestions to the brawer,

I/ev) Nice Beer amel ene
(ould ik 4 Lewy of. B

[b 75 EBidve e [y /Faﬂt%‘o
#Wﬁfa/f Pial that ‘Aown”
et sime. Mo ek af Shohisy %,
Wfﬁ?? ﬂa‘f? 7. Judge Total Y5

Additional resources can be found at these sites:  htpswiwwwbjcporg  http:/fwww. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versfon

Location Date e

; ﬁJ_C_' ___________ PO \ jt“ ---------------- =; -------------- Positisn Fvanced I

I\:larg: JU."O”GT q E ! ga;e(gof;y# ICS— g08477£' 5 ; i"‘f"g’; MINI.BOS
\BJCP ID ; * Sub (a- v Ly
+ & Rank aq 5 8' C(W b : | Subeategory E'r)q/d‘/f Forter PLACE
' . . f ell out] o
: Eman ! (i fh} | Special Ingredients ) ; 27 CONSESUS SCOR
' < e e e e e e e e e e e e e - may not be an sverage o

Hon BICP Qualifications
Cicerone O
Pro Brewer O Brewery
Industry OO0 Describe
Judging O

Scoresheet Instructions

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

If character is absent, mark the circle to the lef.

judge's individual scores

Rank Boltle Inspection Dok .. .. . . ... . ..
Tnopproprlate
Years Kone L M H
e 7
M oL o Keath) chacolate mal
Hops o o Mery fow flovad h’/’;"
- No esled - vev) cleary,
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 //I/ S O 2
Use the space provided to deseribe the primary atiribute, o
Add secondary attribute(s) intensity/description as appropriate. Other 6{/,7 66
If character is inappropriate for style, mark the box to the right.
inappragricle Inoppropriote
Pravide surmmary of beer and key feedback for improvement. E . 5B s s 2 =8 g
2 8 E & 2§ EEaE
! 1

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.

Color
Clarity

Other

- Tan

Head 1 /)

o

Texture

J_A_A_;x?g S
Brillont  Hozy X [{sll‘g}elf") Retention fkf Lasting o

Olher

Inappropriate

23 %

// 20

\3 20T
5

515

Hone | M H H l’ cf - /( o
- Wt o Y o Hedthne ARy mpadt fow

MmO X. Wheat, Subtle grainy notes Hops o ]/ ! 'O Mﬂ\fél‘q‘\ A Dp.f) f/}qu {/0 V-CV(

Hops % . L5 QK fer style mm
Blemess .. . .. X X  Vday oo highfor style Bitterness 1 1 / r_v( /A{i h’l!’iﬁu«){’ 6

fwanelation X Banana. Low Clove, Hint of bubblegum Fermentation OJ—7L' O C‘/Cdl? ,ér/’n,g/’él/ﬁ&
Balance I~ /)‘6 “ g 5/ ﬁ/ﬁé"ﬁmﬂ"&v
. Finish/Aftertaste D'% / Swee} ) ﬂ’ i AM 4 ﬂ;/é'/ f 047%
Flaws for style mark L.M-H for all that appiy) Other / /

Acetaldehyde Melalfic
Alcoholic / Hot Musty | " —

- - noppropriale nopproprinle
Astringent N Oxidred me N Rl - ol W, d
Brettanomyces Plastic Body rd I} Creaminess O-t—e- Fd ’_I [m}
Diacetyl Solvent / Fusef . Koee L M, H
oS sour | Aeidic Carbonation OJ+__/ O Astringency O—% g{
Estery Smoky Warmth 07@_/ 0 Other M%
Grassy Spley
Light-Struzck Sulfur
Medicinal Vegetal Classic Example | ] fl | ) ] ) Hotio Style

Flawless | 1 1 I ] } Significant Flaws
Wonderful 1 ] 1 ! 1 1 Llifeless

[}
2
3
U]
fe)]
c
‘T
Qo
o
v

Problematic

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

Feedback

Additional resources can be found at these sites:

Provida comments on style, recipe, process, ard drinking pleasure. Inclede helpful suggestions to the brevier, '

/Jac &7

N averia — hag i

Sunie Cowpfexiiy Ko mrate iF-

fﬁﬁfﬂlﬁé _ //az/Jmf e Mafc/u}zg;

Lvdvyia -

Yeal bavehness

/o,crzéfe éwﬂé 01’0//) 22 Lhct

E— 72&/

htps:/fwww.bjcp.org

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanciioned Competition Program

Structured Version

Location : Date
i Judge \‘: ;’ = : Position Abianced o
! Name ,Vi ( !‘( Ql/d' 1’} | : ;a;e(gof;y# !%_ :E' Z(// 7%5 : Is:.]u’y"ght MINE aoS[ ’%
:BJCP ID ./, '@n ‘ e = 0 5
;g Rank & qu ‘; Q% y ‘)t ' gglacategory L/MS hiSh FM E 7 2 PLACE
' f ell aut} . ol
¢ Ernail }V\Ckho /‘} {4%!{0/’7}’1&1: {’(ﬁh 1 Special Ingredients ' Z CONSENSUS SCORE
AT U N e o e e e V! may not be an average of
Non-BJCP Oualifications jutige's individual scores

Cicerons 0 Rank Botile Inspection M e
Pro Brewer O Brewery
Industry O Describe Inoppiopilate

Judging O Years Malt et T X‘}: |} f/lafa/dff’/ WMK’J“%}}

) i
Hops |\r{ ! O / fi14Vi M/ AU
Scoresheet Instructions . — Zepmon &
Use the seales to indicate the intensity of the primary attribute. Fermentation ‘.-’\ ' 10 (/(M f 7l 7
Use the space provided to describe the primary atiribute, Other

Add secondary atiributels) intensity/description as appropriste.
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. {nappropricte lnnppeoprlate
Provide summary of beer and key feedback for improvement. E -2 Lss g2 = &
Assign scores for each section and total. 2 8 £ 8 E G, E 28 & 3
Review with other judge(s) and agree on consensus score. Color & Head & 1 |ﬁ Im}
Enter consensus score at top of sheet. . Briliont  Hozy  Opogye~ :  Other . Duick Losting Other / ‘5
Clarity |__|_|J il Retention __ %~ " | [ 7
Other ’]-DD ﬁ 424 k Textire

Eo7 Style -

Inoppeopriate

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.

o None L M H . .
Flavor N o ) Malt o ! '\[ 0 bm% [WE//} flq.'f{”‘%’ﬁ
et 'y ‘. o Wheat, Subtle grainy nates . ‘ HOpS ol K 1 1 g ﬂm)ﬁ”ff ‘)LZ\‘C F/W

Hops X T OKfer styke : ) . "y
Billemess .. . X. . X Waytoohighforsnyle Bitterness o ’\\/ 1 [ /ﬂf{mlj/lﬂ’? &//J%@gy
Fermenlatien X.. . 'L  Benana.Low Clove, Hing of Lubblegum Fermentation o LY ] (k% F‘O}W 7'— //
. * 20
Balance " L khim? ] f%ﬂbﬂ?{& fousarrls /M@HL
. Fishiifietaste. *L_.__1 " o _79 53’9/'6'
Flaws for style (mark L.M.H for 3l that apphy) Other
Acetaldehyde Wetallic
Alculh[]"cl, Hut M Ml{Stly Ko rerati it I Inuppropziule Inappmpriule
Astringent M\ | oxdized N el M
Bretianomyces Plastic Body % 0 Creaminess - X Ol
Diacetyl Solvent / Fuse! L M H z(—
DMS d Sour/ Adidlc Carbonation ""&_f(_l ad Astringency ol . 5
Estery | Smoky } Warmth o1 1 of 1 [0 other 2em € alzche!
Grassy Spicy W’Vl it Ai‘i}/\
Light-Struck Sulfur T 0—!;15
Wedicinal Vegelal ClassicExample 11~ D'.\ Ly Nut to Style ‘5
Flawless L Y G I i Signiflcant Flaws
Wonderful L l(' ! 1 ! ) Lifeless é il
10

Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul sugoestions to the breveer,

Luint HoaqoterS  fornjmed<
byl v o mmng[ L Meylt Pt le . Lenlh
e ot el /76 O)gom Msk ' on Nentiny €lémen/
2y _Bunsr- TS Maer o
e A Slo1m560¢ ) 21

avorslatomas or major style deficiancies.
Judge Total

i Ouistanding [E2R=14
Excetlent
VLT g 30-37

i}
B
S
V]
oy
c
=
=
o
v

i
Problemalle Majorolf flavors and aromas dominate !
i
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

loation ____ _  ~ _ Dae
;‘_ -------------------------------- ‘, STy e/ 4 Positi Advanced to
: ﬁ:fg: n/{[\( ;{6 ,‘/’ : | Category# /_q ié‘ ’Zé s q‘?’; InD:ﬁgi;;] MINI-BOS‘
BICP D é ,9 : Psben A E 7
: &Renk z ﬂ 6 g ﬁm IT Jﬁﬂdhﬂ r I éu?category }}'M-cm" MMW#'/-&
* pell out) ; : of
" Email n 16‘/{1’\& /’f— 77 @JJJM‘/;& Zm | Special Ingredients ! 22 CNSUS SCOR
M e T T . Y e e e e e e . nay not be an average o
Non-BJCP Qualifications ’ Betle spection D{ judge's individual scores

Cicerone O Rank
Pro Brewer (] Brewery
Industry O Describe

Judging O Years __ Hore L M v i W# (MWf'

Malt L 13

.o X o B hef Wit o
Scoresheet Instructions Fermentation X o Einst Saré/). [74{}3&/ /ﬁ

Tneppeopitole

Use the scales to indicate the intensity of the primary attribute. [z
Use the space provided to describe the primary attribute, ¢ rf & /e f[@ ?9; Mﬂr/‘f ’
Add secondary attributels) intensity/description as appropriate. Other ﬂ/ J ﬁ /& ‘/éf 7 {'
For "Fermentation”, consider esters, phencls, ete.
If character is inappropriate fer style, mark the box to the right. fir L
If character is absent, mark the circle to the left. AP,P Earance _ Inappropriate Inapprapiicte
Provide summary of beer and key feedback for improvement. 2 . 2 8 %z 2 =& _ F
Assign scores for each section and total. 2 EESEZE ' = £ 3 E &
Review with other judge(s) and agree on consensus scare. Color 2L )l/ T R Head L1 1 X7 1 O
Enter consensus score at top of sheet. ) Briﬁ' nt  Hoy  Opague Other . Ouick ng Other
Clarity (| Retention O 3]
Other Texture

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

Fla\ror' Co ' Mait - T‘ X H| O é’M/&'f 54!0’3@!318/

laoppropriate

. W 2 ol
Mal )( oo i Whest, Subtle grainy notes " Hops ol | 1 O ]01/{/ W/{Of /fa(ﬁ#’)}
o] B T OKforstyle . i
anw::: * X X  Waoyte :igh for style Bittemness 1 I 1 O J"{r‘ﬂﬂ s JW( ;7%{ )"{0 7‘

fementaton____X__ = Banona LowClove. Hint of bubblegum Fermentation . | O %C@ / g g
Balance “"F"” o d Mu“ﬁ‘ O &]JDV( i@f%éf . it
Finish/Aftertaste Dru 1 5‘“5(‘ W% QHQ/ é/{; €.~ %/ ’l
Flaws for style (mark L-M-H for all that apply) e _9/15RE @)}{ (ol fKats 74\ F00 hi'sh
heetaldehyde Metallie <l 5f7l€

Alcoholic / Hot Musty N N
- — AR happroprinte nnppronnae
Astringent Oxidized L e Rl el N

Breltanomyces Plastic Body K O Creaminess ¥ I:I :
Diacetyl [ | solvent/Fusel bl M H é(
IS Sour/ Acidic Carbonation o1 | X Oy Astringency o~ X 1 = [5
Estery Smoky Warmth O.I*_}{_I O /)7 IYL Gther
0

Grassy Spigy iy {tyifone s e
Light-Struck Sulfur
Medicinal Vegetal ClasslcExample ¢ XL 1 1 1 1 NotteStyle
Flawless | X I 1 Significant Faws
Wonderful 1 1 5/ 1 L 1 ] lifeless 7
Feedhack Pravide commens on style, recipe, process, and drinking pleasure. Include helplul suggestions 1o the brewer, ﬁj

| Urtuat _artermdt af Site.
28 Outstanding_ RSB Warld-elass example of style.-'-i.': :::::.:IL__ {
-’2 Exceltent Exemplifies st I;\Sgll.,;enul[esmlnur.ﬂne-tunlng,-f»—J} 4 h 4 11 %/(/} @li f’l{ﬂ 5 L4 %M
g Very Good Generaliy within style parameters, minor flaws. %4 [23 {'C )
E’ Goad Misses the mark on style andfor minor flaws. J { /aw ﬂf CE /f? < 6// fﬁf/@
é Falr Oiffiavorsferomas or mejor style deflciancies. ! %&(” /&0 I et (0/&[ g' Vze
[ Problematic

| Major off llavors and aromas dominate . , " T

T - Packasims + Lcast health- =%
¥ T i - rd

Judge Total J50)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date .
\/ - . ’ . . \ Position Advanced ta
' ! t Lo MINE-BOS
WLL&(/\ -@’Vl’ ﬁg ! : Category# —L .E‘ 2‘7‘ ;2 y2 Lf P tinflight =
A A A R =)
, ¢ : 1
. & Rank g/q ) | Subcatsgory //"/f/’) Stour - : 5 PLACE
1 ' ! v of
' Email / WMM@ q 0/@ m@v (M’\ Spemal Ingredients ' L CONSSUS SCOR
___________________________________________________________ rl may not DE an average ol
judge's individual
Non-BJCP Qualifications Bottle lnspect . e sinclsual sceres
Cicerone [ Rank pection oK U e e m e
Pro Brewer O Brewery
Industry O Describe Inuppmpﬂnto
Judging O Years Hone | M ﬁ‘
. Malt Ol // 1 | %p M.#' WM&L)‘:—
Hops (5o / ) O ves 7 Lottle mral
Scoresheet Instructions . o o C%& - 6
Use the scales to indicate the intensity of the primary attribute. Fermentation o+ ‘/ ) O 12
Use the space provided to describe the primary attribute. Other _f‘/fq M Chow late o, tvavrId
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. - Inapprapricle nopproprlata
Provide summary of beer and key feedback for improvement. E - Z 2 £ 5 2 23 _ E
Assign scores for each section and total. = 8 5 3 EZ2 £ 2 & E &
Review with other judge(s) and agree on consensus score. Color -L.- 1 A0 Head &1 | / L O
Enter consensus score at top of sheet. . Brifliont  Homy  Opaque Other o Oulck usijag Other
Clarity i_l__l_,/ a Retention 0 B
oher __Ja C/"’j‘? Texture /ﬂdj?{. bubt e
Example: How to fill in a Scoresheet
This exemple is from the flavor section for 2 Weissbier that is | ” s
good, but too bitter for style. o 1 nupp:opru ¢
ane

Flavor -,
WX L Wt Sbegemte
Hops & OK for style
Billerness . . X . X Waytoo high for style
fermeniation - o Bghana, Low Clove. Hint of bubblegum

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

Acelaldehyde Metallic
Alcohalic/ Hot Musty
Astringent v | ouidized
Breftanomyces Piastic
Diacetyl Salvent / Fusel
DS Sour { Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding JEa=EseR World-class example of style.

Excellent

[}
B
]
)
o
=
=
o
LY
»

Problemallc

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

Malt

Feedback

/.

Provide comments on style, rocpe, process, and diinking pleasure. Inciude helpful suggestions to the brewer,

V)8 ng (ovplesety + (i

" /%; 60#6%0:4&1‘6@

v

//.

i

O ]
Hops OI// 1 1 O f&m’lf WM@"{ c/‘?OCO/ﬁ/'f
Biterness (31 I , ) O Wﬁ/ét’ A/O /70/9 70/1‘2‘4)041-"
Fermentation 1 / ) O 0/ 22778 ‘th“ /V/’th,. ]
Balance ”"i"’“ A M° g W 4 ﬂ%e ad ”W’bf
Finish/Aftertaste ™ // Sweel \f // ?A’f anﬁ MGV
Other
Ingppropriote lnnpprbprlnté
Thin M Full - Sone b
Body ' IE/ Creaminess 0_|7L|___1 &
Carbonation HDOJH'L_ ‘;,ZM i i Astringency OJ_A7L)
Warmth O_r_l_,b | Other
Classic Example | i LA i 1 Notto Style
Flawless 1 I / ! ,' ! i 1 Significant Flaws
Wonderful ! Ly 1 Lifeless

6

,4/7’ alf ders expectee! of-Jf s

ripal liop funst’ wis e exppechy

o (M/{&/i/mﬁvqk fe hop 6iitEans,,

Qlack recpre™ —

Addltional resources can be found a1 these sites:

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

locatin . .. . Dae ____.
’: :-c; _____________________________ \“ :f Y ™ e ' Position tdvanced lo
: [\'I.'an%: M\ [ ‘( [D H’ X : Category# _//2__ E* /&q ’52&%}: inlight MINI-BOS
'BICP ID 46 : Subfe) 1™ ™ ”
: & Rank Ez ? : h Subcategory /ﬁ fs"’ S‘M% 4 E

L ' [
t I'd 1 of
L Emat Y ek holt ﬁ"ﬁ)}w‘* —W*fr’h} LOP™, special Ingredients ! XA consensus score
U e o o e e e e e e e e . may not be an average of
judge’s incilvidual
Non-BJCP Qualifications i [E/ judge's indivicual scores
Cicerone O Rank Bottle Inspection o . e e

Pro Brewer [ Brewery
Industry O Describe

ud in ears o | Rone
g D Malt OL ZM o (’J&fgg@/m 1S Here

Inapprapriate

hps oo+ i bt I Lo ealed
Scoresheet Instructions i ety fr Aoy 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 K ' = 7 ¢Fﬂ [/ v g [z
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. F I
if character is absent, mark the circle to the left. A,Pp earan ce {nappiopriale Inappropriote

Provide summary of beer and key feedback for improvement. E o B g’: E 2 o o8 £
Assign scores for each seetion and total, 2 8 E & & ;IV : £ Bz .§ 2
Review with other judge(s) and agree on consensus score. Color [ Head 11 | D
Enter consensus score at top of sheet. . Britlient  Hozy  Opogye Other Quick Lusun Olher 3
Clarity I__l_l_lt/l] Retention |—,{aq [3)
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is .
good, but too bitter fer style. e | Inpputpiate
. one

i
Flavor i Malt 1 B Wﬂ{/fm /‘f(fx"ﬁ ’/dfi/mj
Wl X_N Lt Wheat, Suste grainy nores Hops ! ) O M I 7'L L’W?(X*/@
5 . e . or style : -
Bim:te:s x. XX Sxtnxghfur_mla Bitterness O . ?{‘D }W/ }Mﬂ.}h 1@7/8%5
Fmentalon X Bonana Low Clove. Hint of bubblegam Fermentation | O %j%ﬁ ‘ / 'Z
o Pajmce 5 Malt 8

e =

Balance
Finishiaftertaste L % A <.ZP S ﬂ’}{/) LYk //l/
Flaws for style (mark L-M-Hfor all thet apaly) Other Mo 1/ msem4 Gfter?a S‘e,
Acetaldehyde Melaltic
Alcohalic/ Hot Musty :
Astringent Oxldized T ) w Fm'[""”mpm/jbd 'MV)% el N l:ammu "

Brettanemyces Plastic Body Y O €reaminess bl D
Diacetyl Solvent / Fusel . Kanel M i Z =
yr Carbonation O—‘—xr'—' O Rstringency 0 X 4 O [5

DMS Sour / Acidic

Estery Smeky Warmth o.l_%,l__i (! Other

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal Classic Example | } 1 I 1 1 Notto Style
Flawless | 1 ! 1 ! ] Significant Flaws
Wonderful ¢ 1 1 ] 1 1 Lifefess é
Feedback Provide comments on style, racipe, process, and drinking ploasure, Include helpful suggestions to the brewer, [ﬁ

, Cpool_alfempt- ut SHate -
et | lackims _Malk Comnbles to fr
37 [T lﬁ-§> Sple. Sl Sore  nerc Seetioi,
st | MalrS - Slishtle, Peogp [3itomtss
- ah 1 s 400" pish 20
Judge Total 50

" Gatstanding LR

Falr
Problematic

Scoring Guide
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram
Structured Version

locaton __ .~ Date
T AL T \ |’ TTTTTTTTYS T ;; --------------- N Position Advanced 1o
\’UJ{AM &@ei ' . ga;e(gog# L :E"‘ 8’ 55” E inuilight M|N|-BOS| 0
| : ub la- —A—- . 1 !
8/9537 E Loy Subcategory 2Viea ov .: 7 PLACE
/lwam 4]376'@ @ﬁmw/ W - Lo 22 CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [J Describe
Judging 0 Years

Scoresheet Instructions
Use the scales tc 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 eharacter is absent, mark the circle to the left.
Provide summary of beer and key.feedback for improvement.
Assign scores for each section and total.
Review with cther judge(s) and agree on censensus seore.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Fi .
Tavor B . .

Malt . Wheet. Subtlz grainy notes
Hops % i Ol fer styfe
Bitemess .. .. . X X  Waytoo highforstyle
Fomentallon . X T Baenane. Low Slove. Hint of bubklegum

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

Acetaldehyde Metallic
Alcoholic / Hot _ | Musty
Astringent v | oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour { Acidic
Estery Smaky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstapding [Edste]
Excellen{ EREEE
Very Good “Jeileray

[N 21-29

Fair RERGY

Problematic EEVIYIK]

World- :Ia:;ﬁyﬂ}ulsm
Exempllﬂ syewell requires minor fine-luning ’
z etersamlio]

Misses the marken slyleandl'or minor laws,
Off Navorstaromas or major siyte defldencies. i
Major off Havors and aromas dominate ‘

o
z2
S
(V)
ol
<
=
Q
]
v

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

Speaal Ingredients )

may not be an average of
juclge's individual scores

Bottfe Inspection  Tlox .. .. . ... . ... .. _.

Inappragiiats

Malt . h: H||:| kg ‘M‘\EMV{' /P’ne"j /’bp

ot -

Wops oL 0 QWA - rakt cuefroy
Fermentation . ) ' 0 CIEM ‘EJ’WLEW{"W I ; -

Other

Inappropriate Inopproprlate

Color L 1 o1« f Mead uu.1]l (O

D_or Biflont  Hory N dpoque Other L. Duitk I Lgpting Gther 6

Clarity J__‘__k_l_l 0 Retentjon |__?Q ] e

Other f'ﬁh“"l d ai"'\‘\qﬂ Texture g

= 1%

S[\jle.

lnoppropriale

e C("VU"""\ ’msp -P'auouuf vt

Malt 1 , :

Hops ‘ || in) W\WLF({ n/}aH’ (aactf)oh{,

Bitterness O‘;P & IIC!C“P EM!M_ flﬁﬁ i@“ =

Fermentation

Balance Horpy 'I : Mu"? [ -ﬂ‘ofpul 'E\WM 0’[
FlnishiAftertaste '} l. g S]m‘/\ l’ I/LVIO{C b'&l\(khﬁal*&l
Other {:PMW\ phd” -D | r\l()\f

Inogpiopriate Tnppiopiule
Hone L L] H

) Thin Mol
Body ' O Creaminess O_l_'_l__l ] %L 32Y
Carbonation ”'E';L_U_"; O Astringency OI_L_l_1 IB/ [5

Warmth O_l_l.}_b O Other SI‘LQI\I’ A‘*Hihﬁ%)

Classtc Fxaraple |‘ 1 1 1 Mot to Style
Flawless | ! E I I L i Significant Fraws 39Y
Wonderful 1 ) ] 1 1 1 Lifeless 7
Feedback  Provide comments on style, recipe, process, and drinking pleasiire. Inclade helpful suggeslions to 1he brewer. ETO—

Tnihal _sppeasvnce yo,
davk ook prenall pade ker
Nie _hep fn/ovel A et
“nph M,( 'ovenimg prlemms -
504- Drp_ O timdnifspn o 57

e a Pl ALl et
Additional resources can be found at these sites: hnpm?%p:ffmwv‘homebrewersasso:}atian.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

locaton ___ Date
; o T =TT A“ N T Ny e e—m— . \ Position fvanced lo
E ‘IJ\T:n%z _‘%llal’l &qu 0’ : : Category# E' \‘3 ’55'{{ © intight MINI-BOSI
' i : ' Sub (a-f) _A_ ~ L
EB;cCRZLDk qsg (\M j : fubcategory ﬁjﬂplf e 48*166( »4/‘»@ .: [ /6
' Email [WW Wﬁ@@ﬁﬂ'/ CM"" : Special Ingredients ,‘ 62 2' CONSENSUS SCORE

" Non-BiCP 0ual|f|ca!lons
Cicerone Rank
Pro Brewer [0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indieate the intensity of the primary attribute.
Use the spece provided to describe the primary attribute.
Add secondary zttributels) intensity/description as appropriate.
Fer "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
If eharacter is absent, mark the circle to the left.
Provide summary of beer and key feedback fer 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 s
W H i

wan XL L Wheat, Subtle grainy notes
Hops . OKforstyle
Bitteress . . X . X Waytoo high for style.
Fermenintion . X © Banona Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot | Musty
Bstringent v | Oxidized
Bretlanomyces Plastic
Diacetyl Solvent f Fuset
DMS Sour { Adidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Wolddass ocmpleatsta, T
-Exemplife sty Rl FEqalies mor fineorlag, T
Gengrally within style parameters, minor llavs. i
Misses the mark on style andfor minor flaws, |
Off flavorslaromas or major style deficiencies. |
Major off {lavors and aremas dominate

Scoring Guide

Problematic

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

Bottle Inspection

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Body

Carbonatlon
Warmth

Feedback

Additicnal resources can be found at these sites:

Inappropriate

)0 o Davkorane /dvne/vuuf
or ! )i 0 dank pinel hep arovma.
o/ o Dalt soeetnons
¢ thick  ungbbnaater] avoma .

Inappropriate [noppiropilate

s3E5:¢ £88:8

J|r/|||[| Headlp/?rlljnh

Brillight  Hozy Upnque Glher o Quik asting ther
Retention lﬁL‘ O

LY ﬁu({)k’ Texture

lqnp'propriale

Ol

s '|| o Juld hop bt

o [ o N MWM«A‘M
Hopoy ! Helly o /9{, 2 g(/%@ﬂwm ,éww

Dy | {’Sweetv //% L{A V)t »f

Inapp:apriste Tnappropiote
Full Hona L N H

Creaminess [}

L
e Astringency o_l_/_l a

O ’ Other
Classic Example | g 1 1 ) NottoStyle
Flawless 1 j |' ] 1 1 Signiftcant Flaws
Wonderful | 1 " ! ] 1 lifeless

Provide comments on styfe, recipe, process, and dﬂnking pleasure, Include helpful suggestions to the brewer.

Vm/, AgrTrpnt

whld o /Wf‘ﬁ Bl torre 2

may not be an average of
Jjudge's indlividual scores

None L ' P:’I H| D WWZ/JWW - wffz _f/jlvf—
’ II 1 O /C‘MM&{ ﬁbpﬂat/dl/ ﬂ,ﬂl’f{af

Ijrw

208

/s

4}'//,',(:7/% M& - MMﬁfW

bt oporen ot

AU/VMW ml-o MW//W//

Judge Total

1

7&

39

httpsAwwebcporg  hitipiffwwas homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

tocation _________~~ Date e
; oLt _: __________________ . ST : Pasition fdvanced to
N Nl Hat) : | Category _&A E‘ 5y 5 'f’ L might o L{ 0
! - : « Sub {e-f) w ' | ey
EBé;CRZLz Ez, 0' ()g /Zﬁlff\ l( VM:' ! %pubcaﬂtegory /}fquf?a&"ﬂ /?’)‘ﬂg’ A—f-e, 17 PLACE
: ¢ {Spell oul of
v Email gl {C I(L\‘J ” g@ [) hﬂfmmtffth\\ Spemal Ingredients ,‘ QZ CONSESUS SCOR
- may not be an average o

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer 0 Brewery
Industry O Describe
Judging O

Scoresheet Instructions

For "Fermentation”, consider esters, phenols, ete.
i character is absent, mark the circle to the left.
Assign scores for each section and total.

Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet

Battle Inspection

Jjudge's individual seores

Inopprapricte
Years None | M H / /’W ,
Malt X | O W 9 ﬂ(' Mdlf(hm/z)/’
Hops O_l_l_‘ELf ! WM k HOV M‘Cﬂmzﬁ%’f
- S b frae. {
Use the scales to indlicate the intensity of the primary attribute. Fermentation !'Y\ : = C ! i 'L 4 / 12
Use the space provided to describe the primary attribute. Other C /{@;f} F’Wﬂ}’
Add secandary attribute(s) intensity/description as appropriate. T
If character is inappropriate for style, mark the box to the right.
Innppmpﬁu_te {nappraprlate
Provide summary of beer and key feedback for impravement. E o225 = & = B £
2 8 £ 5 82 : £ 2 & B &8
Review with other judge(s) and agree on tonsensus score. Color 1t IJ/KT L 1[0 Head L1 _» II/T [} -
lioml  Hozy  Cpugue Other _ Ouick Lasting - Other 2 . S
Clarity MJ_I_I O Retention |_L| O B
Othex Texture
This example is from the flavor section for a Weissbier that i
rnuppmp:?ule

good, but too bitter for style. e 1
(] . .
Hlavor SR Mait O_I_I_F Mﬂ&/’),’ /)l Sen /6 foa 572’%7 'gzﬂiﬂﬁ"(’ "z
1 14 B I; - 6 ,l :
Mt L. X Whest. Subtle grainy nates Hops 51 X O Ma , r /jbﬁfi /—C. HL?@ Mgmw}m‘f
Hops s . ._ OK for style . ] e - -
Bitlermess .. . X X Woytoo high for style Bitterness ol X | 10 M( M‘(Vl ’ﬂ/‘h{, 1£
Fermentatlon ... X . : Banona, Lew Clove. Hint of bubblegum Fermentation O"( ) L O ffg;’ﬂ " s @4{ /M{{A. /é =
' ¢ )
Balance & M O Jf/'(’ i &(4} lac k’ms /? 4 #W)j
FinishiAftertaste "'} L o f2%r /S ﬂ’)?.
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty .
- — Inoppiopricte Impwnpﬂnle
Astringant Umdilzed T " fl oo L M
Brettanomyces Plastic Body ! O Creaminess ¥ O
Diacetyl Solvent / Fusel Catbonation "™ H Is f %
oS Sourf Adidic arthonation . g O tringency 1 1 ;O
Estery Smoky Warmth ~1X_ v 1 3 Other
Grassy Sploy
Light-Struck Sulfar
Medicina? Vegetal Classle Example | X 1 ! | HottoStyle
Flawless | K 1 1 1 Signfilcant Flaws
Wonderful ¢ K ] ] 1 i Lifeless 7 I_J
, and diinking pleastre, Inciude helplul suggestions to the brewer, 10

Outstanding LN

Exemplilies style well, requires minar i I_ﬂa;tunlrlg-w"
Generally within style parameters, minor Mlaws, i
Mlsses the mark on slyle andfor minor flavss,
I Mavarsfaromas or major style deficlendies.
Malor off llavors and aromas dominate

Scoring Guide

i
I

Problematic

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
tev BSTR.180124

for{d-¢lass example of style-——-———-..,...__,___, -

Feedback

Additional rescurces can be found at these sites:

Provide comments on style, racipe. prog

NMice + Vanles Amdy. 1§
[t lins Seme  pitteaness. by
Fhe LiASy ha? addi}jcn.
g fment srnel ool Palt
P06 1K 5U5hie, 1206 fark”
W Crudka | or sther malts
1‘0 Give e Malt Hit

https:/Awww.bjcp.arg  hipi/Avww. homebrewersassaclation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Tludae b r L T LT ‘. ; T T e \ Position Advanced to
e Wide Halt : ; Category# —I—L E’ DETTS) non 305
: - . k Sub {z-f) ! Entry
wp L2 lmiclmd 20 i
1 ' el out] X o
.' Emai[ M C[‘(hﬂ I«Pﬁq ﬁ_‘lw#?f‘fﬁ (ﬁ?’}\. Special Ingredients : 22 CONSESUS SCOR
e may not be an average ¢

-------------------------------- judge’s individual scores
Non-BICP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe Inoppregrinte

Judging O Years | V | tore & :,I,j HI 0 nﬂ'&ﬂ ’/ﬁﬁ{{/fm%}{l

Malt O 1

7
Hops @ I y O //)’Dl/ l’lﬂp gt
Scoresheet Instructions Fermentation 1) ; B/ane aed r[ﬂltfl{(w#« §'

Bettle nspection O ok e

Use the scales to indicate the intensity of the primary attribute. A 12

Use the space provided to describe the primary attribute, Other Nf-ﬂ h { F/WS

Add secondary attribute(s) intensity/description o5 appropriate. - 7

For "Fermentaticn*, consider esters, phenc!s, etc.

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

If character is absent, mark the circle to the left. Ap pearance _ Inappropriale loappropriate

Provide summary of beer and key feedback for improvement. E - 8 & E = g =2 _

Assign scores for each section and total. 23 E3 52 : E 22 E &

Review with other judgels) and agree on consensus scare. Color 30 I Head )'/ [ I R

Enter consensus score at top of sheet. | Erillopt  Howy  Opaque Other . Ouick Lasting Qther 2
Clarity \_,{_l_t__l O Retention %ﬁZ‘f o 3]

Other Torture {0/ font e
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is oprapite

good, but too bitter for style. — ‘ ,
W R o /V){%zm izl de{{eﬁ

Flavor N 13 ) ot 3
o Whear, Subtie grainy notes Hops ol y L 10 7014/ M«M §W EW% /W/

- o i Bwreness o Sy’

Hops . . . . QK for style . I
Bltmess .. . X X  Wayteohighforstyle ¥
Fmestaion . X. .. i Bonano. Low Glove. Hing cf bubblegem Fecmentation V, /Nl ’Lﬂ 1 . / i é
o o il s D

Bitterness 1
Balance
g i Swee} g — /54/-’”’,6( )‘? {‘& g‘hfze

Finish{Aftertaste \_
Flaws for Style {mark L-M-H for all that apply) Gther // j P"ﬂlq?\
..
Acetaldehyde T Metaltic
Alcoholic/ Hot Musty eelt Inapproprlate lnujpmpﬂute
Astringent Oxidized ] Thin Ml Nore L

Brelianomyces Plastic i Body X 0. Creaminess K O %

Diacelyl {_ | Soivent/Fusel bne L, M i (3
O Sour Adidic Carbonation 1 ¥ 1+ 1 O Astiingency o b 1 O 5
Estery , Smoky Warmth oL ¥ 0O Other

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | ] 4 1 ! | Hotto Style
~ Flawless | 1 ! ! 1 1 Sigaificant Flaws
Wonderful 1 ) 1 1 ] I lifeless b/
[1g]

Feedback  Provide comments on siyle, recipe, process, ang dinking pleasure. Include helpful suggestians 1o the brewer.

. e Some. fpee Watk frcsence buf
Outstanding [E3SB=lol World-class example of style. i{ﬂ% MML #ff)’(/ﬂlﬁ)/kﬁ- 7L W/%ﬁ //C

KEEER Exemphifies style well, requiras minor fine-tuning. «

|

Excellent

Very Good  [RETUSCER Generally wilhin style paramelets, minor faws. i ”/ %ﬁhﬂ)}d!/( FM‘”Z) [m{/b e
|
|

Good rABlR Misses the matk on style andfer minor flaws,
Fair RESAE 0H llavorsiaromas or major style deflciencles. W &/M W&LS /, M&t [/’h Wﬂl{h
/
Late
Z0

[s2y KB Major off lavors.and aromas dominate
Judge Total 501

Scoring Guide

Problematic

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 . Additional resources can be found at these sites:  htips:/fwww.bjcp.org  hupi//www.hemebrewsrsassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Campetition Program
4 Structured Version

Locatton Date
------------------------------------------ a; Ot Position Advanced lo
&2/ an 6’” ! Category '3A | in fligh rNBOS
an g BPAT6S |y

: l Sub (=-1)

gBiCRZLDk 5/@](? fe[/t ! ! Subcategory -Da'fk MI'Id \* s i {21
:\ Email /WM Mﬁﬁﬂﬁ’f”?ﬁ”/"”}’l -SPeuaI Ingredients ?YOWH Brd'(h W T

CONSENSUS SCORE

may not be an average of

Hon-BJCPOuallfcatlons Bottle Inspection % A’!,ﬁOOC{ S

Cicerone O Rank
Pro Brewer 00 Brewery
Industry O Describe Inappropriate

lJudging O Years | el | / H, | Cﬂ‘/am ‘\/‘ a/“- bH‘QL

Malt o

Hops 1 | O No hOPS
7 o Sark a6

judge's indivigual scores

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute, Fermentation o). [iZ]
P 1
Use the space provided to describe the primary attribute. Other _ﬂ 1 q L-l q Yen apﬁ £—
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. Anaaarang )
If eharacter is absent, mark the circle to the left. Appearance Inappropriale Inappropricte
Provide summary of beer and key feedback for improvement. £ =8 _ E
Assign scores for each section and total. £ E 2 2 S J D]Oﬂ
Review with other judge(s) and agree on consensus score. Color Head 1 1 1 | L
Enter consensus score at top of sheet. Clarity Other Retenfion Quick Lostng g Mo Other 5
e —
3
Other Texture
Example: How to fill in a Scoresheet e
This example is from the flavor section for a Weissbier that is FHavoy- ——
good, but too bitter for style. Al Ppropri
Wone L M L 3’7 H’F'(lvof pQ.QIL/’
Flavor e Malt 1 ! ! Iﬁ’ i {
3 [ It I
Mall . Wheat. Subte groiny notes ) HDPS o 'll ! | O r%hwmd M ay\ —
Hops . - . T OKfarstyle : ] |¥ h
Biltemess -, . X . X Waytoo highfor style_ Bitterness 51 { ! (SW -pmkf

Fermentalon . X . © Bonana Low Clove. Hint of bubblegum Fermentation o \ ) | -jﬁ S\l [[#] M Ol/.)h(lnq en,f-ov) ) 5-

20

X
Balance [ )y I ’\{\6‘ hOPJ . VQV\’! lf

/
FinishiAftertaste "1 %% O (O_J!:Q/V nes
Flaws for~sty|e (mark}/M-H for all that apply) Other D[a e EV" .
Acetaldehyde \J [ Metadlic ~
Alcn.hollc { Hot Musty Mout [—— Inappropriats
Astringent ¥ | Oxidized v me W Rl foel. M !
Breltanomyces Plastic Body E/ Creaminess l 0 ,

S |
Diacety] J | Solvent/ Fuse! e i " ’j . -
Carbonation O-‘-'—'—’ ‘ Rstringency a [5
DMS Sour/ Acidic ‘
Estery Smoky Warmth O_I_I_I_J o Other L]L( €SS

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | ] 1 1 ! ! 1 HNotto Style
Flawless | 1 1 1 ! ] Significant Flaws '
Wonderful ¢ ) ] i 1 ! I Llfeless L-’\
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure. Inclade helpiul suggestions to the brewer. 'ﬁ

Ve weak fanting afelind (et

World-class example of style. ; 9 | l\d D"'\ en o Wwe M [0 0" VNI W

Outstanding

Excellent Exemplifles style well, requires minor fine-tuning.
Very Goud Generally within style parameters, minor flaws. d, CW(/'Y‘ A -h) be,COYVl‘Q. D e 0! { ({ 5'

Good
Falr
Problematic

Misses the mark on style and/or minor flaws,

|
I\l;ﬂ']ﬂam;rrsl}'ammas l:lr major sl:len;leﬁcien:les. ‘E Ca,lfa me,f } fDFﬁeﬂ avtwme  no " fh 'F’MOU/
oJor off liavers and aromas dominate
Chaeck Pymort fem D / 7
[0

Judge Total

Scoring Guide

BJCP Scoreshest Copyright @ 2018 Beer Judga Certification Program
rev BSTR.180124 Adlditional resources can be found at these sites:  hitps:/fwwwibjcp.org  hiip/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

tocation ___ ;ww Date e
W N Molt e 3 2 H25gads | e
' : ' Sub (a f) = : Enly
;Bé:CRZrI'tDk 1/2’0? 6 % Z% E//h&‘w’/t | Subcategory ]z W /H fw E

X 1 i5pefl out) . of
: Email A/\CVN ll‘/ ﬁ i} m; P }M}’!’ A Special ingredients : Zz CONSENSUS SCORE

- may not be an average of
juddge’s individual scores

Non-BJCP Qualifications
Cicerone O Rank Bottle Inspection B{ .
Pro Brewer O Brewery X
{ndustry O Describe fdehoin: Inopproprigte
Judging (O Years Hone L M . ﬂ )
Malt Ol}( 1 1 O /ﬂ/‘ mﬂ# %Zf’f@
Hops o ')(\ ! P D 4 i) fMJﬂ Wifﬂﬂﬂ
Scoresheet Instructions . / ’Z
Use the scales to indicate the intensity of the primary attribute. Fermentation @t =~ O %?[%/J;ﬂ':: ,}, W %/d/( 1z
Use the space provided to describe the primary attribute. y .
Add secondary attribute(s) intensity/description as appropriate. Other mMildy Eﬂ AA&O f/}’/i / 1L

For "Fermentation”, consider esters, phencs, etc.
If character is inappropriate for style, mark the box to the right.

If character is absent, mark the circle to the left. Inopproptiale Tnoppropriate
Provide summary of beer and key feedback for improvement. E o E ";_:’ £ % 2 = & E
Assign scores for each section and total. 2 3 5 g £ 2 : = E 2 B 5
Review with other judge(s) and agree on consensus score. Color Lt % o 1 [J Head | X .
Enter consensus score at top of sheet. . Briliom Hozy  Opoque Dther Luslmg Other .
Clarity L1 A~ 1 10 Retention \ﬁ___‘ [3]
Other Texture _<57N% / /%A{W)-
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is ]mpmnm

good, but toc bitter for style. o Hore | i ' d WML% /)/[W }’ /‘70;//{ %5{40'0)1‘7/6

Flavor IR Malt  ~1 ]

Malt . ’ ,X’:. . _” 1o Wheat, Sebtle grainy notes - Hops o ! ) D /W W 5ﬂ/"7 /;W

OAc
Hops .. . v QK for style . .
Buemess .. : X . X Waytcohighforstyle Bitterness 1 ;{ 1 O /OW Ag}/' }W?f ¢ /?" )
Fomesnlen e X B Lo Glove. Hin of ibtiegn Fermentation L Yl O §/ ‘54%[ ra’m—l' g/ /st + ér

Balance "L | l'}u" m-ﬁ"’h({'r\{/ ,&W"
FinishiAftertaste LY Swee} ] Jk manisles %&j

Flaws for Style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
mm.ht]hcmnt i/ Mu-st.y AME RS Inoppropriate Inappropriate
Astringent Oxidized Thin M " one L W 0
Brellanomyces Plastic bl Body Y o Creaminess I =2
Diacelyl Solvent/ Fusel i one L M H . e
DS Sour/ Addic 'H Carbonatfon O_I7P|_| O Astringency ~1 1 O |5
Estery Smoky / Warmth L. 1y 1O Other m&[é’ﬂ_‘gﬂ
Grassy Spliey Lty it/
Light-Struck Sulfur Thisradl
Wedicinal | Vegetal CassicBrample |« ¥ 1 5 NottoStle
Flawless | L } ] ! \’/‘ 1 Significant Flaws
Wonderful I ! Lo Ny ifefess 3
7= ol

Feedhack  Provide commenls on style, recipe, process, and drinking pleasure. Includa hielpful suggestions to the brewer,

607% G/GWHKM’!/" Fenentetren

LN Quistanding World-class example of style. ; ﬂ
-E Excelfent ExempHfies style well, requires minorfine-uzing. } J/M %g" M A7 p’f(f‘/fﬂ/ ’t (4] ‘4{49
o Very Good Generafly within style parameters, minor flaws. u
g’ Good Misses the mark on style andfor minor llaws. | /’1@&6 H,A (’& /4 a'/éo ée m /41’["[}/5’\
§ Fair § O} Navorsiaromas or major style deficiendles, | ze Pl % i/ Wﬂ g.’L ﬁ / ¢ JA', s / rx Wﬁ
LR Problematic Major olf flavors and aromas dominale {

7’*54%4971&:4 ﬁ&ﬂ(:’wfﬁ /-7
Judge Total [sd

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional rescurces can be found at these sites:  hnipsivwwbjeporg  httpi/Awvan.homebrewersassoclation.org



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Location _ Date
! R -‘; ------------- Y " a T /= \ Position Advanced to
; ':\L[Ianng \/U/&m O’quq X : Category# _],3_ %35 ggqo o Linfiight MINI-BOS
’ ‘ ! Sub(a-f) . A = P [y

! —>1-/J

: 1D

.BéCRF;nk F /e 5? U/& ‘ ' Subcategory Dark m' ,d r 21

: Emall W W74@QMJ'COM ; Specnal Ingredients : CONSESUS SCDR
" [74 may not be an average o

y I AL GA e e ’ judge’s indlividual scores
Non-BJCP Ouallflcatlnns ' J judg
Bottle Inspection oK e

Cicerone O Rank
Pro Brewer O Brewery

Industry O Deseribe x F Inoppiopriate
Judging O Years None L M H
Malt 1 1 1 IJ /)76!”(’4 Vi disaldibe AO/’
ot ~Prectelel) tpalf
Hops c/l ! ) O glto - ’}7
Scoresheet Instructions " 28 —phenolic Z
Use the scales to indicate the intensity of the primary attribute. Fermentation o L ) E{ /1/0 4 '}9 i 12
Use the space provided to describe the primary attribute, Other da/b i W vt

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 eircle to the left. Inappropricte Inapproprinte
Provide summary of beer and key feedback for improvement. E .5 % § = 2 = 3 £
2 5 E S & & £ 22 &4&
i 1

Assign scores for each section and total

Review with other judge(s) and agree on consensus scare. Color _I_i_l_l_ﬁL_y ] fﬂey_ Head l L 0O /
Brill Hazy puque Cileer / Lusting Qiher

Enter consensus score at top of sheet. . ) .
P Clarity Retentlon ]

Other M bm/ (4 Texture A7 ce .

"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. AN .
o E/ I Wd‘b, chuwt s iy

Flavor R Malt O"I ]

' * ! . Wheat, Subtle grainy notes - Hops ¢| [ 1. M/Q f' 0/_ ”e ‘r‘r

wan L X,

Biltu:z: x X x :—::m:hfnrny.le,., ' Bittemess 1 r/u L O hidin /i /}701;' 4 hav 0'6{'5
o Mo /700{( o _Lingesrn

X N Banana. Low Clove, Hint of bubblegum .
Fermteqtallon . A S o int of bubblegu Fermentation ol )

200
Balance % "M W M ph&n—r&tc
FinishiAftertaste | et l%é ;ﬁ;&/ MW afrr~

Flaws for style {marlcL-M-1 for ali that apply) Other /L/ 0/’ /0 Ji /y/ ¢

®‘\

Acelaldehyde [ Melallic ,
Alcohalic/ Hot J Mu-st.y v .. . L Inagpropriale lmppmpriute
Astringent Oxidized Thn W Full sone L M H
Bretlanomyces Plastic Body ' 0 Creaminess - I 0 4\
Diacetyl Solvent [ Fusel Hone L ' ] H . i
S Sour/ Adidic Carbonation a Astringemcy ~1 0 O o
Estery Smoky Warmth OJ__'__[_/ ] Other
Grassy Spicy
Light-Struck " Sulfur
Medicinal Vegotal Classic Example | 1 1 ] ! 1 } Notio Style

Flawless | 1 ! ) | Significant Haws

Wonderful 1 1 1 i II 1 1 Lifeless ﬂ\

| i

Feedback Prwld/e;%mnls ort slyle, recipe, process, and dinking pleasure Include helplul suggestions fo the brewer,

46 age S Mippied ey
M/’ ’7€Mé' fﬁf/ﬂq,u;f

World-class euaﬁple of style.

LY outstanding 1

5 Excellent Exemplifies style well, requires minor fine-lunlng. : 7 /

Ll . VeryGood Senerally within style paraineters, miner flavis. ﬁ d /a/ Q 1/% W
g‘ nr!de Misses 1?1,emark o;ystylieandfnr minar flavss, f”éA /e /f'er)

g pmmm:?i': OH Navorsfaromas of major siyle deficfencies. | J//) p/€MMf MM@’ ép(/t

>
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location ____ Date
e ' ST ey e - [Positi Advanced
Cwe ieke Yot e 12 706 ] T [
' : ' Sub (a-f) L ~, (o
:B;‘CRZ'I"D“ EZ"Y&% ﬂﬂm )\/ /26’1/( | égﬁ?s&tegow ie ﬂ‘{; iI ‘5 3’? éﬂ/‘f’y‘&“/ S % Z
\ Email W CW&/‘I[ gﬂl ﬁl‘ﬁ!’)”ﬂ f!i (‘3"\ : Special Ingredients , 2 CONSSUS SCOR
U -, may not oe an average ol

judlge's individual scores

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry ) 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/deseription as appropriate.
For "Fermentation”, censider 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 for improvement,
Assign scores for each section and total,

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

Bottlemspection Dlek ... ... .. . . .._.._
fnapproprlale
None L M H y
Malt i 0 %W o /"[’T’?V( W
Hops o1 - ) O 710 W&V
Fermentation | 9/ %@k’ﬁh l’}’l-fa/ﬂ Som b -
e my Rive o] Phadslic
Inoppropriale Inapprapriate
Es28E: | 2 geck
Cofor L1 1 1 |,‘le| T Head:— —l ! T/T [} i 2
ller i er
Clarity Brilliant i-:azg Opague, Retention Quick Lusljng O [?
Other 4/r§hr% f Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a2 Weissbier that is

good, but too bitter for style.

Flaver -
1 14 i N [
Ml .. X ; Wheat. Subtle grainy notes
Rops ... .. QK for style
Billarness . X X Way teo high far style
Fermenlation X X Banana. Low Ciove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metaflic \
Acaholic/ Hot | Musty H
Astringent H | Oxidized
Brettanomyces Plastic
Diacatyl Solvent / Fusel H
DMS Sour / Adidic 8
Estery Smoky i
Grassy Spigy i
Light-Struck Sulfur
Medicinal Yegetal

f workd-class exampleaf siyle, i
Exemplifies style well, requlres minor iine-tunlng. :
Generally within style parameters, minor flaws. ;
Misses the mark on style andfor minor Navs. |
Off ﬂworslarumas L ma]ur slyle deficiencles, |
Maforal fivors s dominale

i Outstanding
Excellent
Very Good
Good

{—-Fair-» 1420
ematic

Scoring Guide

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

Feedback

rh ks Tt

I.nupplopﬂule

Hone | M B - ;
Malt O—'—){Q-'—L‘ O %’Vl/)f/n/# %ﬂkﬁ
Hops 1 ()(\ r 1 O aned /9/‘(4”05({
Bittemess 1 1 ] ﬂWj M—C z‘ﬂ%’(
Fermentation 1 1 % lp/ /f’/f/’ Ig/ //’Wf
Balance Hoppy ! ,K\Mu“ﬂ' '|:| /
Finishifftertaste ' el //% 191
Other
Inup!;mp'linle Inappropriate
Thin M Rl Hoe L M H
Body o Creaminess O
L [
Carhonation Ng_l_uﬂ o Bstringency o_n_e/x____p a
Warmth oL 121 1 D) Other
Classic Example | 1 1 1 1 1 NotioStyle
Flawless L ! | ! 1 | Significant Flaws
Wonderful | 1 ) ] 1 1 Lifeless

Provitle camments sn style, recipe, process, and drinking pleastire. Jnclude helpii! suggestions to the brevier,

This Bter 4%  Spanifiant
J joat/% . B4 Shoeu Mww/;
Lilndeh s &mm fantseA
/ymﬁﬂ% /Wrm,

ﬂ%c f‘f(f’ﬁ

Judge Total

Additional resources can be found at these sites;  https://www.bjcp.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location ., Date

: . = ositio) Mvanced fo
 udae G lgn Q?’ﬂf}ij : Category# 'é) c_ g U6t iPan‘gh? s

' gq ! Sub (a-f) Entry
B;CRZLi ﬂ (é"f / ! Subeategory Enqhsh Pov fev” %
; 1 epe : of
« Email & W&W/ﬁ“”@ @ Wm" G&h,: Special Ingredients : '2/2/ CONSESUSSCOR
) ‘ may not be an avarage of

Non-BJCP Qualifications

judge's individual scores

Boitle nspection  Tloe . . . . el .

Cicerone O Rank
Pro Brewer 00 Brewery
Industry S{,Descri be roma fappioprile
Judging Years Hone L M H lj/ A .
Malt Gl/ L/ SAeng preactil rmoke
Hops O/I/ ! |§( ArIIa = fome chocolale
Sucsoresheet Instructions ; - Fermentation (1~ B( (/M K ,(/ vt - banang af Z
e the scales to indicate the intensity of the primary attribute. G Y7 12
Use the space provided to describe the primary attribute, Other ph o /r c AN /7184‘ JM . avrn
[

Add secondary attribute(s) intensity/description a5 appropriate.
For "Fermentation”, consider esters, phencls, etc.

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

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

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

Enter consensus score at top of sheet. ) lllﬂnn 5 Opegy Other . I.nsting
’ P Clarity L_l_x_ﬂ 3 31\{‘!3 Retention |_,;|

{nopproptiale . Inappraprlote

I~ Browm

- Brawn

\Blm:k

g £
|/

- Beige
- Ton

Other [‘ 5

I Yellow

Gold
&= Amber
- Copper

[5]
Other Texture 1A bubble
Example: How to fill in a Scoresheet ,
This example is from the flavor section for & Weissbier that is i B ; ol ’
good, but too bitter for style. tone L " I:uwnpl ¢
. one
Flavor s . Malt - I I r_’/ ﬁf)zw o} A Jﬁ?em
i [ ir 2
Mall - t. Wheat, ﬁubrlegminy_nofgs Hops o ! | M_qumd - J‘MO /oc
Rops . . . T OKfopstyle . . . .
Beess .. . X X Waytoo highfarstyle Bittemess 1 i 10 A J /V rnq_em g) —
Fameolafion ... X . . 1 Behona Low Clove. Hint of bubblegum Fermentation o - } O J‘O) Y M . X\ 5 %
Balance Hopry L My | Mo 7‘- a2 8 et =
D
FinishiAftertaste | = I 1’11!0’10&0/ :
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde , | Meallic
Alcohollc { Hot | Musly \
Jstringent V| oxidized e popile Hoppcpe
Sng - Thin M Full Kone [ M K
Brettanomyces Plastic . , Body v m} Creaminess O.?LJ__] O 2’
5]

Diacelyl Solvent  Fusel 7 c - M 4 ash
oS Sour/ Aaidle ~ arl?onaton o_lﬁ;l .D ringency 04_1,7&1 0
Estery Smiaky v Warmth OJ_._AﬁA O Other %7" -

Grassy Spicy
Light-Struck Sulfur - .
Medicinat Yegetal Classic Example | I 1 1 1 / Not to Style
Flawless L.l 1 v+ A Significant Flaws . 5
Wonderful ¢ 1 1 1 I / Lifeless rL
Feedback  Provide commenls o style, recipe, process, and drinking pleasuse. Ineirde helpful suggestions to the brewer, ITE’

|

Lin resent L hernovtre  avonarq
Word-dis ampie ol s
Ex:rrnplclllaes:ﬁ:lvze:lorequieresminorrne turing. E h’hf?h £ M PM% ,@/M@M«W&M
G {ly withia style paramet Inor flaw —_
Mises e otk on s i o, | l%wvf)‘( Paasa Anits
"at 7%{:,0//06/6/’}7«

Outstarding
Excellent
Very Good
Goad

Ealr
Problematic q

OIf flavorsfaromas or malor style deficiencles,
‘MajoF olf flzvors and aromas dominate

@
Z
=3
O]
o
[ =
D
[=]
L]
A

i
'
I
]

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Campetition Program
Structured Version

tocafon _ _ ___~~ _ Date
e Jick HeH R 7“_ HH7ST] (oan (el
! ' ! Sub (a-f) ! Enly
B;:CRZLDk ZZ#J% /W/, t(ﬂ : ,Subcategory }’WYJ/\ /IXM gpﬂ;f’ }L

3\ Email /)\/!&ij}ﬁ/yﬁhjmﬁd”ﬁ'/

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [} Brewery
Industry O Describe
Judging OJ 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, phencls, ete.
if character Is inappropriate for style, mark the box to the right.
If eharacter is absent, mark the circle to the left.
Frovide 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 flavor section for 2 Weissbier that is

good, but too bitter for style.

Flavor [

I ) 1 1]

[ . S Wheat. Subtie grainy notes
Hops % . . OK for style
Bitterness . XM Wy teo high for style
Fermentation . . X Banana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot L 1 Musty
Astringent Dxidized
Brettanomyces Plastic
Diacefyl Sofvent/ Fusel
DMS Sour { Acidic
Estery Smeky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Excelrent

Very Goad

Good

Falr
Problematic

PRI d World-class example p[sly:e._.,:." -
kLA Evempliftes style well, requires minor fine-t gj—-:
30-37 B U] siyl@h’rﬂ‘mé\e—rsmﬁ !
AR Misses the mark on style andior minor flaves, |
RES=tok 0if flavorsiaromas or major slyfe deficiencles. |
(13 q Major off Mlavors and aromas dominate

Scoring Guide

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

of
! Speuai Ingredients ' 21 CONSENSUS SCORE

. may not be an average of
fudge’s individual scores

Bottle Inspection  Cdox ... . ... . ... . .. .

Inuppropriate

Mat s % o Swt Gonp. Gemd

O {

Hops oL Y0 1 O COfA<E . /M L Flt

Fermentation ¢ O hff)ﬂs- ﬂ/CZﬂ( e q i}
Other /ZO"LC) fL 17 W&/}WM 2

Inappropricle Inapprapriote
Es X2z 2 28 _ E
=2 Es &= = a3 EE
Color J—'lllg/ﬁ Headllllh/D
. Odllont  Hozy  Oponye Olhier R . Cufek Losgng - Oher
Clasity o+ .~ |_T(D etention —L/ [3]
Other Texture
Inopproptiate
Wone L M H . ;
Wit oy o _Inital Cogiee with

Hops 1 X 1 ] El %{{f%ﬂjl ﬂfﬁdﬂl@j
Bitterness 1 W | .|:| ?W ak Wﬂz
Fermentation ' d / W hf% l W / 7
Balance opey 1 Mufﬁ ‘|:| ICfMW
Finihfiferaste " D% v o e Banis
Other ﬁ/(‘c{ /f/z)xS"‘ Chﬁb’}df{ fri e

- )
7E#nn
lnagpmprinle Inupprnprlate.
Thin M Fall - None | L

Body 4 o Creaminess ;Ft O 3

Carbonation NW O Astiingency \_& (]
Warmth ol—1y 1D Other Zid dﬂ’@;ﬁ,&%
VSem€ afeliol yragiria

Q
A

()
o

[5

Y

Classlc Example 1 ‘O(‘ ) ! 1 1 ) Hotto Style
Flawless X _s ‘ : I | Significant Flaws
Wonderil X[ | I ) ) Lifeless g
[19]

Feedback Provide comments on style, recipe, prucess, and drinking pleasure, Include helplul suagestions to the brewer.

Cracaf Attompt aé Sife.

mmwrf/ Was e it o o

foclin uidnith TMM«; [ ontvifute

©_7he nsm?.gg,,,,z,, 11 o

6’{%7’}1’/0’1 /\;7{;?/ Ml e L/D
f}?f’m; T ‘:04’> Judge Total 50

Adlciitional resources can be found at these sites:  https/Awww.bjcp.org  httpi//www homebrewersassoclation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram
Structured Version

Location  _ Date

CONSENSUS SCORE

: . :l i _e— T . 3 * \ Positian Advanced 1o
E il:,ﬁe J[,[l[ﬁhcﬂ, ’gﬁ) : : Category# | ici “E 5"—] 525 7 L infigh MINI-BOS|
' P . 1 Sub (a-f) ' Entry

2n €5y~ twt | lsbgeny  Trish Buiva S |

:\ Email .f“'hm qu@ @/QW@"/ M Do ZZ

Non-BJCP Ouallflcatlons
Cicerone O Rank

Pro Brewer O Brewery
Imdustry 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, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Pravide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score 2t top of sheat,

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

good, but too bitter for style.

| Special Ingradients ;

B may not be an average of

Flavor [T 13
( " 1 A
Wan X to Wheat, Subtls grainy notes
Hops ¢ . QK for style
Bitterness .. X Vay teo high for style
Fermestallon . . X Banana. Low Clove. Hint of bubblegum

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

fcetaldehyde Metallic
Aleohelic/Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diatelyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Outstanding [ER:1e]

@
sl
=
0
[2}]
c
=
Q
o
wn

Misseslhe imark on style andor minor flaws.
Il favorsfaramas or major style defidiencles.
Major off Ravors and aromas dominate

&fs, minar flaws

!
!
|

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR.180124

Jjudge's individual scores

Boltle Inspection  [J ok e e e e e e
Inoppropecte
wo L | o _roaskd coffeq — chocolafe
Hops C.[I' Lo undertones - ne Mops
Fermentation o o AA
other _Eanting nops - e, javi) o
~s ' v 7

3

npearan(ﬁ . Innpmpliale lnuppmprlnle
I i
Color D.——  Head 1 i L 7 0 13
. Biilfant  Hozy . Diher ~ Cui L, 51 Ctfier
Clarity Retention _ 3
Other Texture hicle -+ “ereanny
Innppmpnule
None L L
Malt o 1 Il ] ROOSRC’ C{CLV/( an“/) VVWVU_
Hops OJ]I ) 1 O C[OMIMQ(M - 'CO‘FFCQ
Bittethess 5. 1'] ) 0 chocol C"I"’Q_ i}
Fermentation OJ_A_,_I {?U\-- -
. 2L
I o Dark wnf w nec
finish/Aftertaste D"i' ! Sweet [} COCO / C 0CGO — 'F’ ﬂ Ld’-’ eJ
Other (! &
Tnappteptiate Inapprapiate
Thin ] Full None L Mo H
Body ’ El/ Creaminess I O ) 3
Carbonatfon Ng}_’i‘_‘_”: O Astringency ’ o i
Warmth O.I_L_,_l a - Other

Feedback

Additional resources can be found at these sites:

Classic Example | ] o ) i 1 ] HNotto Style
Fawless 1! . ! | 1 j Significant Haws
Wonderful 1 ] 1 1 ) i lifeless

Provide comments on style, recipg proess, ~and drinking pleasure. Include hetplul suggesiions 1o the brewer,

vy nutl balar i
Mzm/o’ Licher SIout- —

/s
7

W V-l Sl /4’6(42(’

qug){gé/h_ﬂm ¥ ﬂfW

Judge Total

13,
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location o Date

] F g ‘ % . ] N Positi fdvanced lo

E .l]‘:‘:rgz \761'&&“ ) 6{/,\7&] : 5 ‘;a;e(gc;y# Lﬂ_ ..% 58 67 66 : in(]:ll]!:;:l MINI-BOS

'BJCP 1D ) : Lsubah A L

: & Rank g/?;f [}?5‘& ! }éé"ell?sﬁmtegory 2 'ﬂléﬂ('at/] #mb@y 4’{& [ /E | euace

:\ Ermnail (l/Mf@ﬁ Qi’?é?g g) @/?1’&/ {ﬁ” Speaai lngredlents ! : | ' . E ZL v

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer OO Brewery
Imdustry [0 Describe

Judging O Years
Malt
Hops
Scoresheet Instructions Fermentation

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

: : ; ol ) Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenals, etc.
If character is inapproprizte for style, mark the box to the right.
if character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement,
Assign scores for each section and total.
Review with cther judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. .

Clarity

Other

Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier thet is
good, but too bitter for style.

Hppearaice

Flavor v Malt
Mat ..I . X’ ' Wheat, Subtle grainy notes = Hops
Hops . QX for style .
Bitlemess .. . X . X oy oo high for style Bitterness
bomeniatien x ) » Banene. Low Clove. Hint of bubblegum Eermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic / Hot .| Musty
Astringent 7 | oxigized
Bretlanomyces Plastic Body
Diacetyl Sohent/ Fusel ¢
DM Sour/ Acldic arbonation
Estery Smoky Warmth
Grassy Spiey
Light-$truck Sulfur
Medicinal Vegelal
Feedhack
- Horid TR TR aT sty N

b Exemplifies style well, requires minor fine-tanin

13}
2
=
0
23}
=
=
<
U
n

Generally within style parametars, minor flavs.
Misses the mark on style andfor minar laws.
OIT flaversfaromas or mjor style deficienties,
WzJor ofl Navars and aromas dominate

i
i
|
\
|
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Additional resources can be found at these sites:

juclga's indlividual scores

e ,Dme(,, /J/o)zeﬁm?’” /70;93
o ! | \-(‘NWMM?L Wmffﬂ ’
o ’ \beay, // _

cvorma

Inopprapriate Inappraprinte
2 <-228 ¢ 2 g% _ 5
23 Eg & £12 & &
1 I

- Ton

Hlead 1 I 2 =
. ulck Lnstlng e
Retention I._)—l 0

Texture

=

Briliont Opaque ler
L’_x_x_,\ O

N:;elL '& " o ﬂ?@/f&;fwwf’?m? befove

o |l' 1 O /q I’E&ZRQ/ a/é‘f/ﬂ
oAV d gt Lo Pavor
LY 7y 7Y

Hnﬁpu ’Il MutlyI 'D J C/mﬂ, /@fﬂcﬂk/&//‘!n )
g gawev - Jpplt ¢
5&/’7 [_;‘7(/,;’41/7 L v g //va. 72e:0A

Inapprepiiole Inapprepriaie

Thin M Full NuneL M ]
(] {reaminess

"EEJL_M a Astringency O_A__’l—l {
OL-!—‘—‘ | Other L /

Pravide comments an style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer,

Inhol hop averias Lpas
bw/@( /D mw&v‘vg -/‘/m/av-
' J‘hqlJ' mmmmem&y %
ot _orie pleorTes frovn.il
QQ/'O?W 0’6(/’

ClassicExample 1 1 ] 1 1 Notto Style
Flawless | 1 I 1 1 I Signiflcant Flaws
Wonderfuf | L 1 1 I 1 lifeless 7
f [19]

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Prograrm

Structured Version

location __ . Date

: udge * ] ! T ; —————————————— \ Positi Advanced to
l: ‘|]\|:ns-3,e ﬂ/[(kf Ha l’/ : : Categoryif _}A?__ E| 6%(776 é : inofslliglﬁ? MIN!-BOS| % 5
: : . Sub (a-f) . - : Entry .
:B;cCRZLDk t 20]6? ’%ﬂ K ;20,4()- } :' Subcategory l”WC&WI }}W M{; / PLACE _

:\ Ermail /\r% ”'[!(AJ I iq@hﬂh}"’l S ' Special ingredients E “2¢ CONSENSUS SCORE

______________________________________________________________________ . may nat be an average of
Jjuelge's individual scares

Non-BJCP Qualifications .
Cicerone O Rank Bottle Inspection (o S

Pro Brewer O Brewery
Industry [ Describe ArGma 4
Judging O Years ane L M H %
Wit o 1A D et Canpe ! Mulf

‘ Hops L ¥ |.|:| Ao O?hj’/ /l/]a/f ﬂf/ﬁ’fﬂ%
Scoresheet Instructions Fermentation X o P/M //(({% HCYV 7

Inappropriote

Use the scales to indicate the intensity of the primary attribute. 12

Use the space provided to describe the primafy attribute. Other / /{m ?5_@7;%7.}’

Add secondary attribute(s) intensity/description a5 2ppropriate. -

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. hopproptiale bnapproptiote

Provide summary of beer and key feedback for improvement. 2 - E E £ 3. 2 g8 _ =

Assign scores for each section and total, £ 8 f/,ﬁ & 5 £ 2388 &

Review with other judge(s} and agree on consensus score. Color 1L L1 13 Head & 1+ | a

Enter consensus score at {op of sheet. . illont Moy Opoque - Other . Quick Lgslin Other —3
Clarity [Ll_l_l a Retention |__U 0O 3]

Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 8 Weissbier that is ppropiate

good, but too bitter far style. A .
None | M K o 3
Malt ! n| Wﬂf/ 7 f'afgﬁeﬁ&/’?{{/

Flavor [ 13 o

- . xr-’ ! . Wheat. Subtle grainy notes Hops o | ' 0O ;’l—%ﬂ / / /}’}\e{/’ W

Bo e " CKforstyle . .
o oy i Bitterness o~ I ) O B!F}st s /\,15,’?-’
Bitlerness ..., X X Yay. Yoo high for style . (2
Formentallen . X » Banana Low Clove, Hint of bubblegum Fermentation ol l D é {7 gh_{&’ (M; 6/‘ ﬂq /4"1&’ /37(:
20
Balance TV ¢ "M o _ £ /fl,lg/}\, 18 o S}b; fe
FinishiAftertaste ' g /%’f’ Hiné p,n% At taste
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleoholic / Hot Musty I —
Astringant [ | Oxidized T w N e ol W e

Brettanomytes Plastic Body !Q o / Creaminess o 1% O
Diacetyl Solvent f Fusel o Monel 3 -
Carbonation oJﬁ@__f Astringency o_|_;__x_| O [5

DMS Sour / Acldic

Estery Smoky ’ Wamth 0 X1 1D Other

Grassy Spicy
Light-Struck Sulfur
Medicinal Vagetal ClassicExample | > & 1 1 | Hotto Style
Flawless L3 1 I ! 1 ) Stgnificant Flaws :
Wonderfuf 1 }( ) 1 1 i Lifeless 7
i10]

Feedback Provide comments o style, recine, process, and driaking plzasure. indude helpful suggestions to the breveer.

o N Liemgn$jena | hall Saglde
Worldclassexampleofstyle i _an/fﬂ é{ M i"{ 47},()7“’6

- Exemplifies styl well, zequires. minor fine-tuping. |

Generally within style parameters, mian lzms_lb ‘CyﬂC i / 'f"'? ¥es }f ﬂ /l_ /Do /5/ }k/
f -
|
_i

Outstanding
Excellent

Hisses The mark on Style andfor minor lfaws.
slbaviie e prell made Loty

0ff fiaversfaromas or major style deflciencles.
Major off flavors and aromas domisate

Scoring Guide
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BEER SCORESHEET
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Structured Version

loeatfn ___ Date o
e M Hoit G e L7 H T s ] [ .
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:_ Email MC&/AO!‘}’Q i f) Aﬂ;’n’* :fj'{ Loy Spemal Ingredients : ! Z CONSENSUS SCORE

Non-BJCP Qualifications
Cicerene OJ Rank

Pro Brewer OO 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 other judge(s) and agree on consensus score,
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flaver i
WXL L Wit Swreguiyrotes
Hops 3. . . . QK for style
Bittrness .. . X X Wayton high for style
Fermeglation X Banana. Low €love. Hint of bubklegum

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

Acelaldehyde Metallic

Alcoholic/ Hot Musty #] I
Aslringent Oxidized

Brelianomyces Y\ | Plastic

Diacetyl $olvent / Fusel

DMS Sour/ Acidic

Estery Smabky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

[0 Ouistanding Worlg-ciass gample of styla, i
g i
'S5 Excelleat Exemplifies style well, tequires minor fine-tuning, |
9 Very Good Eenerally wilhin slyle parameters, minor flawis.

o

= Good J
£ |

o |

u
(%7

Misses the mark on styleardfayininor Nlaws
Ol flavors/aromas or major style deficiencia:
Majorefflavorsand-aromay Uoimnale

BJCP Seoresheet Copyright @ 2018 Beer Judge Centification Pragram
rev BSTR-180124

Probleatat
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Hops
Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Gther

Body
Carbonation
Warmth

feedback

Additional resources can be found at these sites:
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& .EI
Wone L [} 3 ﬂ | E/
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Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewar,

Astringency

Creaminess O.l%%l__l O
O_A+L__I
Other W((W@M”fc/l

Is

Classic Example | 1 \/ 1 ) HottoStyle
Flawless | 1 1 1 ] Significant Flaws
Wonderful t ) 1 1 S0 Lifeless 3
fig)

TMS ey |5 Ireceted. 1 Shots

htagc buptite samn 55ute_oge

Conld e [reHancments .

fo60r i5 nlew QX dbss.

OCheddy Samitation + Co

M Siele
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' Email ”ﬁhah C!' (iqq @ qmﬂbf CM} . Speacial Ingredients : CONSENSUS SCORE
R W A U J ______ N e e may nclat pe an susrage of
Hon-BJCP Ouallflcatmns Botll Inspeci [{ Shaht ﬁ juelge's individua! scares

Cicerone O Rank otlle Inspeciion ok J L L S
Pro Brewer O Brewery

Industry O Describe Innpptoprii:le

Malt !

Hops / 1 "\7/0?0/6 /‘fbp ‘
| /, Ij/ /’l/al/fﬁ ﬁ’/f/ef’l'f pheﬂo fre 5

Judging ®  Years N:;l/ " IZ( B{A()b,equm/ﬁo{o"o'

Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation o 7 : I 12
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. AnnBAtARce S
If character is absent, mark the circle to the left. AP P E.arant‘-e '“"F'F"’Ff"ﬂ_“ lnoppropriate

Provide summary of beer and key feedback for improvement. E o g & oz 2 8 _ B

Assign scares for each section and total. £ 8 5§55 &8 5 : = 2 & .E/ =

Review with other judge(s) and agree on consensus score. Color r\Ll o, . Head . __J..1 L DO

Enter consensus score at top of sheet. . Brliont  Hozy 4 Opoque J Other -~ Duldk £ Lusting Dther
Clarity '—~|—,L1—' Retention \_(Ll ( [3]
Other lavqp uead Texture LY PO‘ ’bulsﬂf

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

good, but 100 bitter for style. i L ’ ::“FF”F"""* )
Flavor . e Malt 1 !} . ' O gee( pIF/JM\/LCCI WL‘:‘!.”-\
" '1 o . Whear, suhrlegmi,,.y,,m_s : Hops Olll r . O M‘fj ov ﬁu,,jﬂ . &TL‘L i
anw::': x.- X ' x :fa::::?ﬁ:hfur style Bitterness 1 1 | EI Lo boar el L0 X113 d
Formentation ... .. Banene Low Clove, Hint of bubblegum . Fermentation ol . / \ IZ( O o & a"rrd.vf‘(-‘af 6e_e,y’ 5 _
Balance ”"I"’” 1 ﬁmig| O Neo f‘&d brewey Mkhmc/ =
Finishifftertaste "/ "™} 0
Flaws for style imark L-M-H for all thet zophy) Other
Acelaldehyde Metalric
z‘lsizl;?; i ot v g:;?;ed ‘}/ ‘Mouthfee - ) F”:uppmmiul'e " Iaunpropme

Brettanomyces 44 | Plastic - Body , 0 Creaminess 01 IZ( /
Diacetyl Solvent / Fusel - M K ' -
TR Y Sour/ K dlce Carbonation NOJL_x_,:’)EI/ Astringency OI_I_‘.!_I E( [5

7
Estery Smaky Warmth QJ_A_f‘_I E/ Other /l,') rick / '-l’i 7 oufi /‘41/

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal ClassicExample ] - i ! ) NottoSiyle
Flawless ! ] / ] ) Slgnificant Flaws
Wonderf! | 1 | A 4 | Lifeless Z_
10

Feedback Fravlde comments an style, recipe, process, and drinking fleasure. Include helplul sugpestions to the brewer,

Unshylshe fovat evonna hudmj
MO«LF - G\f}wcm:bmm/lmo

| povcrbie (nfecthon  of wild
i e e Yeark - chect vuniFahyoi.

e . ‘o :cm cal . /5
JudgeTotal [

World-class EXQEIP|E of style.
Exemplifies slyle well, requires minor fine-luning.
Generally within style parameters, minor flavss.
Misses the mark on styig andfor minor flaws,
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Very Good [elaixcyd
{110 21-29
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Non-BICP Ouallflcalions
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Industry [0 Describe
Judging [ Years

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

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

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

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

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

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

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

good, but too bitter for style.

Fiavor
t ¥ r:
Wah .. X, Wheat, Subtle grainy notes
Hops 3 . QX for style
Bitterness . A % Woy too high for style
Fermentallan . o Banone, Low £love. Hint of bubblegum

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

Acetaldehyde Metallic
hlcoholic / Hot v | Musty
Astsringent v | Uxidized
Bretlanomytes Plastic
Diacetyl Schvent { Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

2 Outstanding World-class example of slyle

5 Excellent Exempliﬂessl 4

O L {379 "

[=2]

=

5 O llavorsfaromas or majot style dellclencies.
'8 Problematic | Major off flavors and zromas dominate

BJCP Scoresheet Copyright & 2018 Beer Judge Cerification Program
rev BSTR-180124

1 Spemal Ingredients

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Carbonation

Warmth

Feedback

Additional resources can be found at these sites:
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Version
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Hon-BJCP Qualifications
Cicerone 1 Rank

Pro Brewer O Brewery
Industry [ 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, phenals, ete.
if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total,
Review with other judge(s} and agree on consensus score.
Enter consensus 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.

Flaver
t 4 [ i; -
Mah X . Wheat. subtle grainy notes ]
Hops % .. .. o OKfep style
Billerness .. ;. X X Waytoo high for style
Fermenlation R . Banane. Low Clove, Hint of bubblegum

Flaws for style imark L-M-H for all that apply)

Acelaldehyde Metaliic

Aicoholic / Hot L | Musty

Astringent b Oxidized

Brettanomyces Plastic /,
Diatelyl Solvent f Fusel

DMS Sour/ Acldic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicina) Vegetal

Oulstanding [EBRvl World-class exampla of siyle,
Excellent EebRR-E-E Exomplifies s IeWe‘-ll,‘m—mr'és‘mlnor-line-tunlpg
fery Good  REIeRcrd Gongrally within siyle.parameters, mbnor.flaws-
Good [EARECR Misses the mark onstyla andlor minor flavs. |
Fair [LSv1al OIf flavorsfaromas ar major style deficlencies. |
Prohlematic WEVEYBS Major off flavors and aromss dominate I

Scoring Guide

BJCP Seoresheet Copyright © 2018 Beer Judge Certlfication Program
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E Category# _L %‘

E Sub (-
. Subcategcry

¢ (Speli oy

57 Special Ingredients

fogaion ___ _ ____ Dale
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Other

}nnppmplhle
Nome L M ﬂ{ﬂ
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Fermentation oL I q)( Some ,ﬁ}lf/mahf §
Other
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E = E E-'; g x 2 = & H
2 EgESFE= : £ 2 & E 2
Color  dend 1 ﬁ\ 0 — Head 1 N 1l 1 O
Brifiont  Hom  Opoque Other _ Dulck losting _~ Other 3
L,LJ_I_I 0O Retention I_+J [ B

Texture

Gl Pkt

Malt "g.L ! X "o ﬁﬂf/ﬂl/{ el + Pk Ermt-
Hops o X 1 O Gort, hﬂﬂffﬂmﬁo’ /€%

o o Aitreyres

Bitterness |)(\ !

e Phenslic JSsars

Fermentation 1 )(
Balance "7, Rﬂw | @VVIWTI(«[ ro f?l’l/)/-é
Finish/Aftertaste ' L_X et | jfﬂ/] %?f'ﬂfvlﬁ?"f

X

Other

Thin M full

Body X%
Carbonation "‘g”f__’;\(_l O
Warmth

Classic Example
Flawless
Wonderful

Feedback

Provide comments on siyle, reclpe, process, and drinking pleasure Include kelplul suggestions to he brewer,

tnoppioptiole Imﬁpmp:!ule

ttone L M

In] Lreaminess o_lﬁ!‘rl___l a
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other  emé Aoy st

i v 0 Brs'

1 S L1 KottoStyle
1 1 ){ 1 1 I Significant Flaws
t \( | ! | | Lifeless

loent attepytt st 1he Sta/e

han 2

spo " alf Vira 2 %

GM/}%%@/ bt letv hofs. St P Ml
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’: : i Sub (a-f) ) o : Ean 24
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Hon-BJCP Ouallflcatmns
Cicerone [ Rank

Pro Brewer O Brewery
Industry 00 Describe
Judging 0 Years

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

! ¢ns

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

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

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

good, but too bitter for style.

peual Ingredients

Bottle Inspection

Malt
Hops

Fermentatlon

Other

Flavor ,
Kall . i o X!j fr s Whecf. 5__uhﬂ§ grainy notes =
fops ¢ - N OK for style

Bitterness .. . X X Way toohigh for style
Fertentallon .. X Banana, Low Clove. Hint of bubblegum

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

Acetaidehyde Metallic
Alcohalic / Het v | Musty
Astringent < T oyidized
Bretlanomytes Plastic
Diacetyl Solvent / Fusel
DS Sour/ Acldic
Estery Smoky

Grassy Spley
Light-Struck Selfur
Medicinal Vegetal

World-class example of style. T
Exemplifies style well, requires minor line-tuning. J
|
|

Quistanding
Excellent

thinstyle.pa o flaws.

Mlsses the mark on slyle andfor mlnarflaws
[GRaTs/aromas or majorstyte es.
[ARY ¥ Major of llavors and aromasdnminate

Scoring Guide

Problematic

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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CONSENSUS SCORE

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

Additlenal resources can be found at these sites:
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ﬂ/ ;((( Hf) /f ; ; Categof;y# / ? E. ééé/z 7§: 510?:,2;? &m:;gﬂ
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/hfl ({'\ Aﬂ /f((‘?é) I,dﬁﬂinﬂ f"{W& : Special Ingredisnts ; ’ ZZ

CONSENSUS SCORE

may not be an average of
Jjudge's individual seores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe opprepiole

Judging [J Years vt None L \(‘\h:/ L{ - ﬂ/]{a{/”[{# W% %)@fﬂég
s o1 s W happ_2potna.
Scoresheet Instructions Fermentation 1A O 4}/, 4{ ¥ %’é,},} WW 7 6

Use the scales to indicate the intensity of the primary attribute. &( N f
Use the space provided to describe the primary attribute. [ ¢ (€71

Add secondary attributels) intensity/description as zppropriate. Other fn /

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

if character is inappropriate for style, mark the box to the right. ]ppearance

1

[

If character is absant, mark the circle to the left. Inappropriale “ toppropriate
Provide summary of beer and key feedback for improvement. B -2 &5 » 2 = & < H
22 E S5 & £ 28 E &

Assign scores for each section and total,

Review with other judge(s) and agree on consensus score. Color J_I_I_I_LZ O .. Head _I_I_ILL ;

Enter consensus score at top of sheet. . Brilllont, -Hozy  Opoqus Olher ulck Lgstin TOther
P Clarity \_)Ful__l | Retention’ lﬁﬁ O 7
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.

- Flavor [ Malt NOOML \ ! Q H D /014/ MM/S g‘f

K e Sty Hops o)+ 40 Cortmd |} hockolate
o .. T OK for style .
Bme;: x'_ X LK Wayr:r:ghfupsryle Bitterness O'/‘i ! O //ﬁ/]} }uﬂﬂsf “oome. Crviiy
Fermeglation X ... 7 Banane Low Clove, Hint of bubklegum Fermentation OL)( | O / z : &;fwsi,. /‘pa/ (gﬁ
20
Balance T ' |:| ﬂ/f//’ 1 /54/5”!6( A/&’fo’mwn

Finishitftertaste " X | sw“} o ‘f'OO /?'m <, 5/‘%/—6

Flaws for style (mark L-M-H for all that apply) Other
Acataldehyde Metallic
Alcn.holic [ Hot H MUST}' TR RENARE e - Inappropriale Impplap:lu(é
Astringent Oxidized Taln M full Hana L b

Brettanomyces Plastic Body x ] Creaminess 1 J.7 m| 'Z
Diacetyl Solvent / Fusel . Morel M H =
OV Sour | Acidic Carbonation ~1 X 1 4 (7 Astringency O_I_K_I_l C E
Estery Smoky Warmth O_n_n% e Other _M[C_(LM

Grassy Spley / ouLY ¢ WZM/‘.’&;"

Light-Struck Sulfur
Medicinal Vagetal

Classic Example | L X ! 1 Notto Style
Flawless X‘ 1 ! I ) Significant Flaws
Wonderful L x ! 1 1 | Lifeless :5
Feedback Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the hrewer {1—0_
[fan feymmbcition Gt rs
lacleins 1 Malt fedbste por
Shule, Mo X out of Ladone€
i urith ot + Pitsness  phuch
- NLAS Felonse api. I/ Erty ¥ eipe 22
ém;é Gleohol Wi{(m”" ¢st <5 Judge Total
coresheet Copyri ear Judge Certification Program - 4 f
e prag T © 2418 Best ucge Corth Fros Cﬁt‘l !‘/{ 6’6 [@’fr"'ﬁ ZC. hépgwwﬁicrg htlp.’lwwwhcn%ersassn:ratmn org

rev BSTR-180124 Additional resources can be found a3 ﬂ:ﬁ sites:

Outstanding [E:5eBI0l World-class example of style, -
Excellent JEEELES Exemplilies stylewell, requires minor line-tuning. |
Very Good netg]ly within style parameters, mingy flaws.
ps themarion slyle andior mings-flaws-
Fair [RLZvIeR Of Ilavorsiaromas or major siyle deficlenties.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location e Date o
jl Judge \7’ ' :f z a5 \ Posilion Advallfed o
, Name %ﬂ/’) qug : ' Category¥ / E 68736 7 v |inflight ZAHBos 3
j 1 Sub (a-f) U ey .
'BJCPID f f f{/f : ! 4C;7 : !
. &Rank / ? f : é,k’l.:’cftegc’ry Pievican T : GIZO PLACE
1
' Email /Wﬂﬁ/ﬂ”ﬁ‘@ @WW Cm | Special Ingredierfts : zZ CONSENSUS SCORE
R VA U BN I S 7 A S - may not be an average of
Non-BJCP Ouallflcatmns Batlle nspeci judge’s indlividual scias
Cicerone [J Rank oltle [nspection [ o« . ~
Pro Brewer {3 Brewery
lndustry O Describe Inapproprlnle i
Judging O Years None | M W /
Mall i) | et S fiﬂ;‘f&é’@//ﬂ
o o1 f - o J(’j?M/WM M4 4ix

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
Use the spece 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 bex to the right.
If character is absent, mark the circle to the left,

Provide summary of beer and key faedback for improvement.
Assign scores far each section aad total.

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

Example: How to fill in a Scoresheet
This example is frem the flavor section for 8 Weisshier that is

good, but too hitter for style.

Flavor
Malt . . x’ _i] . Wheat. Subtle grainy notes
Hops % . . o CKforsiyle
Biilemess .. . X v X Waytos high for styie
Fermentation . X ~ Banana. Low Elove. Hing of bubblegum

Flaws for style mark L-M-H for 2l that apply)

Acelaldelyde Metallic

AMeohallc / Hot Musty

Astringent Oxldized

Brettanomyces Plastic

Diacetyl Soivent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spley .
Light-Struck Subfur

Medicinal Vegetal

World-class example of style. -
Exempliltes style well, requires minor fline-tuning.

Very Good Jltix i
T
Fair
Problematic

y i
Migses the mark o style andfor minor flawss.
OIf llavorsfzromas or major style delielendies. J
Major off Mlavors and aromas dominate

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

Fermentation

Other

Color
Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Body

Carbonation

Warmth

Feedback

Additional rescurces can be found at these sites:

“ 1 0 ﬂ/fmmw

Inuppropriate Inapproprlate
E.35E%5+s & =3 _ 5
= = s &2 £,2 3 8 3
1 |§|||W€d Headiul 1 /,5
Biilfont  Rozy  Opogue Other L, lasﬂ Other .
1+J_A_A O Relentlon\74 7]
Mol Brown . Texture 70-%
[nuppeopricte
done L M H 4
N W ded kLo vty
ol ) \_( WM
o ) O AO;QJ /ﬁmt“A M&/f@
ol 1 1 3 ¥ MIé: /ZE Y T
H
o wy o Caan qéx/ﬂm/ﬁw
" w o Billethison fgh 204
Incpprapricle Inoppioprite
Thin M full Hane L M o
5 O Creaminess O_I_Kvl_l a /]L
NDO"EL )4 f ! O Astringency K_J a 5 26‘5‘
o ). S ) Other
|
Classic Example | ] 1 ! i NotteStyle
flawless | L N | Stgnificant Flaws 3! 3/
Wonderfuf ¢ 1 /- ';1{ 1 | Lifeless
Provide comments on siyle, recipe, process, and drinking’pleasnre. Include helpful suggestions fa the brewer. EE
Wot fo diyle. — matt
7 +
Srtesnez, ,  Inuted
Aops . La CéMj} (“d)fﬁ//agﬁ
e

Judge Total

3k

hitpsi/fwww.bicp.org  httpiffwww. hamebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
eme _ NMick Holf S P L B I Y R [
BICPID ' /0 : lsben _C % ; ey '%2‘5
: & Rank E'?qéz z i :(ubcategory A’WC&W\ m PLACE _
| Email i€ [( /\!f H’ % ‘7'% MW: (do\ I BREIR Al onsensus SCORE

Kon-BJCP Qualifications
Cicerona O Rank
Pro Brewer [0 Brewery
Industry O Describe
Judging [J Years

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

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

good, but too bitter for style,

Flavor 13
St “ " i
Halt X s Wheat. Subtle grainy notes
Hops .. L OKfor style
Bitterness e X X Way tea high for style
Fermentallon X : Banona. Low Clove, Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallfc
Alcohalic f Hot Musty
fstringent Oxldized
Brellanomyces Plastic
Diacetyl Sclvent/ Fusel
DMS Sour [ Acidic
Estery Stnoky
Grassy Spiey
Light-Struck Sulfur
Medicinal Vegelal
Owtstanding [EEREOY Vorldchssexampleoi stle,. |

Exemplifies slyle well, requires minor fine-uning. |
Generally wllhln style paraimaters, mmor [laws i
EEN I
Off flavorsfaromas or maor slyle deficiencies. i
B MMajor off flavars and aromas dom]nate

Excellent EEZLEY

Fair
Problematic

]
z
]
V]
o
=
=
[+
LY
uy

BJCP Scoresheet Copyright @ 2018 Beer Judge Certificatian Pragram
rev BSTR-180124

Special Ingredients

Bottle Inspection

may not be an average of
juclge's indlividual scores

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Carbonation

Warmth

Feedback

Additional resources can be found at these sites:

Inupploprlnte
Hone L M
fox ! ||j (Wt{/ /M[O./ﬂ/‘&
OI{N( ) ;O /W?'“E/)L/f %WA
! | M/ Mig /ﬂ’hzf/@
brpropiatty Balsnreo
' Irapprapricte Inoppropriate
EgiEis B NE
Brill t H ‘ 0 O Coler Head ui“?],'_:? '_IL um = Oiher
il oz Opoque - Relention u:z osiing O
Texture

O..lJél_l o Other
Classic Example | i 1 1 1 ) NottoStyle
Hawlass | 1 ) 1 ] 1 Significant Flaws
Wonderfal | 1 1 1 ! 1 Llfeless

Provide cormmels on slyle, recipe, process, and drinking pleasure, include helpful stggestions to the brewer.

Tvo [ic 1 ferr Stafe amd
oo corame | Bovir imant

[etuet Cvrsral and WAL Sevie

oLy fayl dalts ey colanr 1~

/0

Vo _oulf laamelt fofeee

oL+ .4 15 femjmant

o 1 1 0 / 0’01/ tC & ‘/7{/)/{‘5 / 5

Hoppy Moty O ;,’[W! ’ l] Mm::, 20

W, s Z/HSnes /s
/‘%opnﬁ{ fr Gt/

S o O Creaminess Noenel %{M [ui L

NDOJ_ML bl i o Rstringency 1 4 | ( [5)

Coa7lexid,
A
Judge Total

24

[5)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location _ o bhe
e Mk Holh e 1D e e
:BJCPID % p . i ESub(a-f) L s b |y qu
+ & Rank €293 wnk ’%/f”‘} | Subcategory Yormeyicoss Laciors /}/ | 2 PLACE

of
. Special Ingredients .‘ /l.z v ]
judge's individual scares

E‘ Email Al ([ k/“,- l#f"fﬁﬂwfw ’{'{57)“

Non-BJCP Qualifications
Cicerone [0 Rank

Pro Brewer O Brewery
Industry 0 Describe Tnoppropiiote

Judging O3 Years Malt e L 7 N i ) g /IQI/M' (W/ * 7L0(¢4€

BotfleInspection DOlek . .. . il

Hops o1 M_ 1 ) [ /n’@ ht WS’ W/M/]gfgfﬂ‘\
Scoresheet Instructions ' ’ ’
Use the scaies to indicate the intensity of the primary attribute. Fermentation o /d\ ! ;0 mﬁ{ O){ {%tb/(m S_ H
Use the space provided to describe the primary attributa. Other ﬂ/a v ,L(, f C;}@‘[e .

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

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

Tppearanice.

Inuppmpnnle ( i' 5 ;‘10}’ Inappraprlate
. W 5

Provide summary of beer and key feedback for improvement. E - B g E x 2 oo £
Assign scores for each section and total. 2 3 g & 2 ié & 8 5
Review with other judge(s) and agree on consensus score. " Color Oo___ .. Head 0™~1 1 ) 1+ O
Enter consensus score at top of sheet. . Brll%t ozy  Opague Otter . Oulek Lasting Other ,
Clarity 0 Retention L )é | H
Other Texture

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

5 | t
good, but too hitter for style. rapproptiote

Y el Ml ghoer

Flaver . X ' 13 Malt 1 X i £
WX e Subte gy et Hops o"f”ﬂr.! M\ 10 Witk sw clytpe
H A L OKferstyle "
Ilillun:: x” XX Wuy‘r:u high for style Bitterness . /\{ 1 1 O ’}' /VW f f'f’ﬂfgs W
Famestaion . X% .. Baneno Low Clove. Hint of bubblegum Fermentation L Y___ = H W / ,L/ mﬂf m{ﬁsg / I
Balance Huw .|:| f;@/ s ‘(ﬂ / on/ ﬂ/ %‘{ e

FinishiAftertaste X, wet o Jaclles ING Ll Malt

Flaws for style {mark L-M-1 for all that apply) Other / l/l M {—"d)/ qu/ S.f'ﬂ/-c I
Acelaldehyde Metallic
AICO_hOIIE!HOt MHSW ADMRAISE] Inappropriale Inapprepriate
hstringent Oxidized L hin K Rl sl M n

Brellanomyces Plastic Bady - Creaminess g
Diacely? Solvent/ Fusel _ m'—"z"(—’t " . ol Lf[ .
DMS Sour/ Acidic Carbonation o—'—lé&L—l O Astingency o1 e O

Estery Smoky Warmth 17 0 | O Other
Grassy Spicy
Light-Struck Sulfur
Wedicinal Vegetal ClassicExample | ! 1 1 1 | Notto Style
Flawless 1 ] 1 ! ] 1 Stgnificant Flaws
Wonderful ¢ 1 ! 1 1 ) Lifeless A S
Feedback  Provide commenls on siyle, racipe, procass, and drinking pleasure. includi helpful suggestions to the brewer. [1_5

f055ibtey €11 Foc splo Lha
Outstancing EEEIRR] World-class excmple of stye. | Mw.;\ 4;"’ e /§ f/ %

Excellent QcE:Z:ER Exemplifles style well, requires minor fine-tuning. l

Very Good Pelvixyd Generally wilhinsiyle parameters. mmingr ffaws. ' ?
Ef}' 00 " Misses the mark on style andiu_anm_u_r_%;E,..:.":t er'f p7 / < ;ﬁ)’ w 6 ?WT
Gif Navors/aromas or major style deficiencias. E ] 4/ / { / ’_ /S_ 1[0 o (’I <. /,\ / ./F’h CQ /

Major off flavors snd aromas dominate ‘
‘ t Malt Choyae 1 - s

Judge Total 50

[ 14-20
Problematic

Scoring Guide

BJCP Scoresheet Copyright @ 2018 Beer Judga Certification Program
rav BSTR-180124 Additional recaurces can be found at these sites:  hmips:/fwww.bjep.org  http:/fwvay homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatlon ___ _ . DA

‘—- -------- ‘_-_n'ﬁ"- ““““““““ ot ) . ST T T g et \I Posili Advanced |
: Sudior? Gp9q e L] H7p2ugg ) e |l
: oM : ‘ Sub {a-f) _C‘_ = : Enlry
8JCP 1D , ’

& Rank L7sE e ; | Subcateqory _Aesian Brok :jff’ bl =
\ Email /Wdf”/?"? 64 @ﬁyﬁﬂ[{(% . Special Ingredleoé. : CONSENSUS SCORE
\ . . may not be an average of

Non-BJCP Ouahflcatlons

Inuppropriule

. Lf/;q/?f axm//;'etf VYR G

o Jwed Malt - eqnithyfhe

judge's inclividual scores

o Aom -~ _mucky —

Cicerone O Rank Bottle Inspaction O o«
Pro Brewer O Brewery
Industry O Describe
Judging O Yezars None L ' l?
Mall 1 { 1
Hops ! i
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation o / J
Use the space provided to describe the primary attribute. Other

Add seccndlary 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 eharacter is absent, mark the circle to the left. lnoppropriate Inoppropsiate
Provide summary of beer and key feedback for improvement. E o E ";'E‘ E 2 o= g
Assign scores for each section and total, 3 S & 2 £ }5 g E n‘.?
Review with other judge(s) and agree on consensus score. Color O ... Head L. 1 1 O
Enter consensus score at top of sheet. o biffost  Hew upuque Other  Quick Losllng Otier
Clarity Retention O 5]
N 9 ) :
Other of BYowh . Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is Imppmpﬂm

good, but too bitter for style.

None | M W f/
Flavor Ce Malt 1 1 1 & / {? f &VW?W
1 4 Ii 1, |
Ml . X Wheat. Subtie greiny notes Hops ol } | O /0 [/M{M @{nj
Hops 3 OK for styie . o . &
Blemess .. . X . X Voyteohigh for syl Bittemess 1 } L 1 O A 5,?//‘.! iz /fs/’ 7,
meﬂnlafinﬂ e B Banana. Low Clove. Hint of bubbiegum Fermentation . ! 'O //) @' FMM’}A' ”%ﬂﬁi;{ //
C 204
Batance "7 | Y 5 ’<0N éﬁéf W — tr
miserse " P o OX(aU 3ed /7706
Flaws for style (mark L-M-H for all that apply) Other ,
Acetaldehyde Metallic
:|E0.h0"d Hot Ml{St_y - \\//' Inopproprinte [noppropriate
stringent OXIdI:IEd Thin Mo R one L ] H
Brelianomyces Plastic Body ' IE‘( Creaminess , O
Diaceiyl Solvent/ Fusel c Yone L M H : III/ %
DHS Sour! Addic arbonation OJ_A_]L_._I [m| Astriingency A
Eslery Smoky Warmth OJ_—A_'_I IQ/ Other i
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal Classic Example | ! 1 1 1 i NottoStyle
Flawless | 1 | 1 1 1 Significant Flaws
Wonderful 1 1 1 ) Lifeless 5
Feedback Pzwldecoy yle eripe, pruce and drinldng pieasure, include helpful suggestions to he brewer. ﬁE
) Of 5 STife L8y SH0et of
'R Outstanding b World-class example of style, j W ﬂ - A(ei‘
:?-, Excellent Exemplifies style weli, requires minar fine-luning. J Wﬁ "'J ,-ﬁ/f 4
% Very Good f Genorally within syle parameters, minor llaws. | ~— 47 y /%//7” & 1‘7@ Voo ¥ %‘_ L
£ Good | Misses the mark on styte andfor minor flaws. |
:_6, Fair Ol flavorsfatomas or major style deficiencles. | ﬂg\ W — /Oaz 0 /d 7 ?
vy l_’lgblernati: Majoraff favars and aromas dominale

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

Additiona! resources can be found at these sites:

rretes #/r/?"? —p m%m

X

Judge Total

50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Dae

g : , P Manced ]
o 1Kl 7 S b 2 BTG I T fwuan |
™ oty

Sub (a-f)

SR L2463 PankBoid e Enslish fote

F Email n/fd’rl‘-ﬂ /f'ﬁ"kﬁ’l)}wh"ﬂ’!af (W‘ a\ Special Ingredients

(O
(Y4

'
1
i
'
1
|
]
t

CONSENSUS SCORE

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

Kon-BJCP Qualifications .
Cicerone [ Rank Bottle Inspection M e

Pro Brewer O Brewery
Industry O Describe

eane O vees o v Lo oW paft- Seme lsh

Malt .

Rops Cl)( ] ;0 7’0[756'6/ /ﬂf/ M/S
Scoresheet Instructions Fermentation | O éﬁﬂﬁ o) feuef é

o]

Insppropriate

Use the sczles to indicate the intensity of the primary attribute. 4 = E

Use the space provided to describe the primazry attribute. Other L\vf f}\%o /;(g ]

Add secendary attributels) intensity/description as appropriate. =

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

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

if character is abszzt, ﬁ-lark the circle to the left. Appearance Inappeopriale Inappropilate

Frovide summary of beer and key feedback for improvement. 5 = E é‘ £ 5 2 o8 _ E

Assign scores for each section and total. =28 & 52 : £ 28 g 2

Review with other judgel(s) and agree on consensus score. Color ——d1 { 1 ‘YD . Bead L 1+ 1 AL O

Enter consensus score at top of sheet. Clarity Brilllont  Hozy  Opa o Other Retention Dulck !nsllng O Other 2' %
- A 3

Other 41/!/%44/{’ by, fot2 Texture

Example: How to fill in a Scoresheet PR— M

This example is from the flavar section for a Weissbier that is )
Inoppropriate

good, but too bitter for style. LRGN
"Lt o e Cofpet + Seme

Flavor e Malt L X

o u K+ 0 _PleriE, 5w haf
wam K X veengiee menes o0 LU JHHENCT oo lot
Fomamalon . X . 7 Baana Low Clove, Hind of bubblegun Fermentation 1 | E/ fC{ ﬁ'?/( /7'7?10}("&/) / Mﬂ// q g;—
Balance Hopay | Mely 0 ﬂﬂ}’ﬂflﬂtﬂ Vg 71/& /‘/MW ]

Finishifftertaste ' i ‘vswml o # 95{/{)5’7’_ dfc Il'é/ St

Flaws for style mark L.M-H for a1l that apply) Other
Acetaldehyde Melaltic
Alcnholicl Hot } MUSW ; Tnogpropticle Imppmpﬂ t
: S e i ule
Astringent | Oxidired ul el
Brettanomyces Plastic Body A 0 Creaminess - K O 5
Diacetyl Solvent / Fusel : ¥ane L : (3
i 5
WS Sour ] Aeidic Carbonation OJ_){_J_| 0 Astringency O_I_,L’rl—l |
Estery Srioky H Warmth o1 Y 1O Other
Grassy Splcy
Light-Struck Sulur
Medicinal Vegetal Classlc Example | 1 \'( 1 1 ) NottoStyle
Flawless | ' s 1 Significant Flaws
v ¢ }
’ Wonderful L ! TR N 1 ) Lifeless 5
Feedback Provide comments on style, recipe, pracess, and dnnki:g\pbasure. Include helplul suggestions 1o the brewer, [1-6

| [en) Mely Pocsene€ - ched
:::*::L;:?:: ;;T:\zlf;io::xleres mlnurﬂne-lunlng.j‘r 7‘6(« f e M”lﬁ/( ﬂ//l/’ ner W‘(f sk V)
s apg ey Malt, Smokes, phenolic Js cavbial
Ol flavarsfaromas or majer slyle deficiencles, ' G{/} _9[{}\47/ /4' MC .,Lf on o W[‘jf
Major off lavors and aromas dominale | h_eu /‘Ifh /m k_ a‘,-/' W&&}’ ///Ek ZQ 5
ﬁ"’”t‘e ane health - g Judge Total ]

Additional resaurces can be found at these sites:  hitps/Awwawbjeporg  hitpi/fwwwhamebrewersassociation.org

Qatslanding
Excellent
Yery Good

Fair
Problematic

s,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

locaton __________________ Da o
Jubyan 510 R po— A% Hogye | o [
. v : : Sub {a-f} _ e : Enlry
B;%Zﬁ g/@%ﬁ (\6”/5 £ : Subcategory (\a_ﬂﬁcol/ﬂ ta Cdvﬂmld]ﬁ g PLACE
y ¢ el o :
: Email / M[aﬂ @7’7 @&7 Qﬁ” ,?M [ﬂ” : Special Ingredients : . } CONSESUS SCOR
. - may not be an average ol

Non-BJCP Ouallflcatlons
Cicerone O Rank

Pro Brewer [ Brawery
Industry J Describe
Judging [J 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 appropriata.

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 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.

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

good, but oo bitter for style.

Havor A [

Mal . X Wheat. Subtle grainy notes
Rops  w . OK for style
Billerness . . X X Way teo high for style
Fermeninfion ... X . Bananc. Lew Glove, Hing of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Ereftanomyces Plastic
Diacetyf Solvent/ Fusel
DMS Seur { Acidic
Estery Smaky

brassy Spicy
Light-Struck /| Sulfur
Medlcinal v Vegelal

i

Fair
Problematic

_g Outstanding World-class e example of style
5 Excellant Exemplifles style well, requires minor fine-luning, [
e VeryGood Generally within style parameters, minor flaws.,
2’ Good Missns the mark an style andfor minor lfaws.
5
=)
wn

Ot Nlavorsfatomas o major style deflciencies, |
Major off lavars and aromas dominate J

BJCF Scoresheet Copyright @ 2018 Beer Judge Certification Program
rav B8STR-180124

Bottle Inspection

Malt
Hops
Fermentation

Other

ppeataie |

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Affertaste
Other

Body

Carbonation

Warmth

Feadback

Additional resources can be found at these sites:

Oow . e e
lnuppropfl’ule

hone L

hol ? ||:| l\/oatt\q malt dviven

o 'll O ana Al‘?/\/f %&wf

o O MW - (‘MMU//

Innpprqpﬁnte Inoppropriate
z 5 = - o ow =
£3:2:3% I
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
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Scoresheet Instructions il Z g g
Use the scales to indicate the intensity of the primary attribute. Fermentation ot— H o / 24 [‘Q/?’ , [i7]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the rlght [ P )
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Enter consensus score at top of sheet. Clarity lont  Hozy  Opague .E] Other Retetion Ouick La |.ng O Other 5
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Estery Smoky Warmth . 4 O Other
Grassy Spley '
Light-Struck Sulfur
Medicinal A | Vegetal Classlebrample 1 X ! I NottoSiyte
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the bex to the right.
If eharacter 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 2t top of sheat,

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

geod, but toa bitter for style.
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Exceltent
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Probably g gveal Geer
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Scoresheet Instructions Fermentation 4 o Oxi d(f 60/ Loyl Ve B 6
Use the scales to indicate the intensity of the primary attribute. (/ /l/ 12
Use the space provided to describe the primary attribute. atvel Oocy &f — D £ ?9.1'
Add secondary attribute(s) intensity/description as appropriate. Other £ /
For "Fermentation", consider esters, phenols, ete.
if character is inappropriate for style, mark the box to the right. Aniparin )
If character is absent, mark the circle to the left. App earante _ Incppropriate Inopprowote
Frovide summary of beer and key feedback for improvement. E o B & E - £
Assign scores for each section and total. 22 E & 83 § £ 2 § :‘E -
Review with other judge(s) and agree on consensus score, Color 1 ,2 O | I ]
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Mal .. X_. .. .. Wheat Subtiegrainy notes Hops o |/ | | ICOW /p /707"4— -
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
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Scoresheet Instructions : i< é
Use the scales to indicate the intensity of the primary attribute. Fermentation . L N A/IM 9&7 7 O}{' W 2]
Use the space provided to describe the primary attribute. Other

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

If character is absent, mark the circle to the lefi. Inoppiepriale Inopprepiate
Provide summary of beer and key feedback for improverment. E o5 E £ & =8 _ E
Assign scores for gach section and total. =2 8 k3 &= = £ &8 E &
Review with other judge(s) and agree on consensus score. Color | Head _ l 2w
Enter consensus score at top of sheet. Clarity Biltlant  Hazy UDGCIyVD Other Retention Duie Lg }HQ Other B
Other Texture H.é Vf Mﬂf/a
Example: How to fill in a Scoresheet 7/4( of CK/P
This example is from the flavor section for a Weissbier that is ; ” /0 Cm IL(
geood, but too bitter for style. tone L " ;uppmm ¢
ne
Flavor e Malt 1 Y ) & //f% it (o Y 15
1 [ H I: 7
Man o X o Wheat, Subrlegrainy notes Rops o 1 O A/O ,UQHWP W//&“f
Hops .. . .U Ok ferstyle . R .
Giemess .. .. X X Woytoshighforsivle Bilterness 1 X__ 0 e W Lot -/ TS hﬂ!’
Fameniation ... X . .. - Banane Low Clove. Hint of bubblegum Fermentation o 'X | N ﬁm’ /166} é%’?( o }i’ﬂ%ﬁ? / 3}7
N 26
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D B '
Fnish/ftertaste L&A1 O ﬁ 7/&) & A Y)\/ / 0% f@
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Acetaldehyde Metallic
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Esteyy Smoky Warmth oo 1 [0 Other
Grassy Saley M h“‘_‘)}f ng/éﬁnmffﬂm }
Ligh?-Struck Sulfur
Medicinal Vegetal Classic Example | . i L I NottoStyle
Flawless | \\ ,)( ] ] 1 Sigedficant Flaws ;
Wonderfel L V 1 Lifeless é i
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Feedback Provide commenls on siyle, recipe, process. and drinking pleasute. Inciude helpful suggeslions to the bewier,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lecation e DAe
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Cicerone O Rank

Pro Brewer {0 Brewery
Industry [} 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 "Fermentaticn”, consider esters, phenols, etc.
P

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

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

iz g C%mm/

Provide summary of beer and key feedback for improvement.

Assign scores for each section and tetal.
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 far style.

Flavar
Malt I X h i Wheat. s.ubﬂv_ grainy notes =
Hops x . L OKfor style
Bitterness . . X ¥ Wayteohigh for style
Fermentaton .. X Banana. Low €love. Hint of bubklegum

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

Acelaldehyde Metallic

Alcohoiic / Hot Musty

Aslringent Oxidized

Bretlanomytes Plastic

Diacetyl Solvent/ Fusel

DMS Sour / Adidic 4
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

2 Qutstanding Workd-class exampla of siyle, i
'S Excellent Exemplifies style well, requires minor ine-tuning, E
0 Very Good 1 Generally withln slyle parameters, minor flaws. E
g’ Good Misses the mark on style andfor minor fass. |
5 OIT flavorsfaromas or major style deficiencies, }
A Problematic"‘ 0-1 3 3 Jor all vt and aromas dominate :

-
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Other Texture
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Flawless | 1 ]
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Feedback
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Frovide comments on style, recipe, process, and drinking pleasure, Inclide helpful suagestions to the brewer, / [ﬁ
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Structured Version
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Scoresheet Instructions _ _ Fermentation e Mo Wi y’-/ AU Mg [ o
Use the scales to indicate the intensity of the primary attribute. [17]
Use the space provided to describe the primary attribute. Other @ Plflﬁliw
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. _ napprepriate Inopproprlate
. Provide summary of beer and key feedback for improvement. § = & & E & 2 8 _
Assign scares for each section and total. 28 ESEZ £ 23 8 3
Review with other judgels) and agree on consensus score. . Color L— 10| Ao Head i1 1 1 O
Enter consensus score at top of sheet. .. Biliat  Ypey  Opaque Oher . Quigk I.usl.lng Cier Z
Clarity () Retention \A_.—I O ]
Other Texture
Example: How to fill in a Scoresheet p _
This example is from the flavor section for a Weissbier that is “Flavor: .
. AR Inapprapslate
goed, but too bitter for style. e | " W
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Feedback  Provide comments en style, reclpe process, and drinking pleasure, Include helpful suggestions to the brewer, ,E
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Scoresheet Instructions .
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Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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