BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structurad Version

Location Date
! Judge Alex Tanert b '’ Y- :; ------------- - Position Advanced to
| J,:,'dge : ! Category# 20 Z [ i fight MINE-BOS
' ame E2971 - \ Sub (a-9) = ,23 ZZQT Eny /6
1 . 1 -
iBJCPID lexmainstay@hotmail.com | - o« !
: & Rank y@ ' | :SSye?gi%tegory _LMF—Q(I (23 { %blt"ﬁ . Z
| 1 o ) af
' Email Q&J\,k E/-‘e*’h@‘ EPA&Q | Special Ingredients ! S CONSESUS SCOR
e o M e e e e e e e e e e e e e e e e e e rr ... - may not be an average of
' N ~ judge's individual seares
- -~ ; .
Hon-BICP Qualifcations otlelspection 5 Lt A hiss s o2 G
Cicerone O Rank ' { 7
Pro Brewer O Brewary
Industry O Describe m iggropicie
Judging 0 Years : Hone L M Wi 3 / _f,
Malt ! o b v :{{oa_-s'{' Bwn :
Hops C/ ! | 'lj ”0 /\OD O Er-C
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Use the space provided to describe the primary attribute, Other \IU\? 3 g./_é f ,e&,m C‘;fan
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Provide summary of beer and key feedback for improvement. E -z E £z & o8 _ E
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; ol X ) O Banana.lew Clove. Hint of bubblegum Fermentation O'L,'L‘—' i:l .me(g ﬁf‘z—o

Balance How D —MLMM\@ Zr
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Scoresheet Instructions 3
Use the scales to indicate the intensity of the primary attribute. Fermentation C}U n l ‘ “ ﬂ 73|
Use the space provided to describe the primary attribute. B ( _@ I .c-l»(  Je ‘
Add secondary attribute(s) intensity/description as appropriate. Other (alum IM‘B T Ca
For "Fermentation”, consider esters, phencls, stc.

If character is inapproptiate for style, mark the box to the right. - I

If character is absent, mark the circle to the left, Appearance Teappropiate dnapyroptale

Provide summary of beer and key feedback for improvement. E o B "é’ £ 5 i g2 =8 _ Bl

Assign scores for each section and total. E’ g 5 &8 & & £ 228 8

Review with other judge(s) and agree on consensus score. Color I T | 0 ead 11 | xf L | Z 5’
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is
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good, but too bitter for style. e L l""”wmm L '\' '
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Btemess ol 1 X (B Woytehishferstye Bitterness oL . 1 ] L‘.| € '
F o~ X 1 O Banana. Low Clove. Hint of bubblegum Fermentation Cl . D I O ]E
Balance " M“"u ] N e LJG\\CU‘C
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For "Fermentation”, consider esters, phenols, etc.
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Example: How to fill in a Scoresheet
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Feedback Provide comments on style, recipe, pracess, 2nd drinking pleasure. nclude helpful suggestions to the brewer. J1_0
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e Problematic Major off {lavars and aromas dominate J
% d«) a\Qﬁ)w YO @ (ﬂﬁkl‘\v\v&n 2 g
Judge Total 50

BUCP Scaresheet Copyright & 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resourcas can be found at these sites:  hupsifwwwbjcporg  httpr/fwwwhomebrewersassociation.org



BEER SCORESHEET

Fair Off flaversfaromas or major style defiiencies.

RENE LW P H—<Em RS |

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
------------------------ ) f——-—-_--_—-_—-_--;-__-__-____-_\I Position Advanced to
{Category# ___ B \"5 ' TA MINLBOS
. £ < X3 ' {infight
Mark Davies E1147 . Suble) 2B e
'
davies78@bigpond.net.au | 1 Rubcategory < 2P
s . . CONSENSUS SCORE
| Special Ingredients !
Y e e e e e e o e e e e e e e e e e e - may not be an average of
Han-BJCP Qualifications - fulge's indlvidual cores
Cicerone O Rank Bottle Inspection I ok
Pro Brewer [0 Brewery
Industry O Describe m Inupp:oplk:le
Judging O  Years Hone M [ —
Mt oo L ¥ 10 DR /DR Ry T,
Hops 011 ! | D REH‘ MIB«'L\/ i
Scoresheet Instructions No
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Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
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Provide summary of beer and key feedback for improvement, E_-. 2 %8¢ I £ o _ EI
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Light-Struck Suffur m
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Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewar. %
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o
¥

Problematic Malor off flavars and aromas dominate
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Scoresheet Instructions ' N
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Use the space provided to describe the primary attribute. Other -l o) ga‘_e',!c A ,_; A /;M(ffcg /‘/\-6&(0 Ly
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Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.

If eharacter is inappropriate for style, mark the box to the right. AnBparanin
If character is absent, mark the circle to the lafi. Appearance
Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
goad, but too bitter for style.

Inopprepriale

Kone L M H
Favor o Wt e o Reagry Gllee Lhnrec
. 13 o 7 = :
r 15 B o U
Wi . X, o Wheat Subtlegrainy notes Hops L X .| W zﬁbaﬂ;'ﬂ:(ff /)OD 'Q O s Enr @0/"’%
7 T
Hops w.. . .. . ... OKferstyle : ] ol b . ,-.!
Wuwness .. . X - X Wyoahighforanle Bittemess 31 A '“\j h n.".['.[{/‘"‘ A< A
fometaion .. .. X BananeLow Clove, Hinf of bubblegm " Fermentation . ( o & P T,C{ o erdo S i ‘
. i ‘A 20
Balance 1" o M . & lﬂ-""\moa el |QDI'{—(X.‘. 'F’c)@a-«zoc A fL
< - ] it il
FinishiAftertaste ' S g _Png SL‘Q{S r'7{:’f'tl
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Acetaldehyde Medallic
Alcoholic / Hot Musty ; _— _—
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Estery Smoky Warmth O_l_,ﬁ_: O Other lﬁ'_f_{ii.ﬂLy_E&b’ .
NN

Grassy Spiey

Light-Streck Sulfur L.
Medicinal Vegetal Classic Example | 1 1 S | Notto Style
Flawless | t ! ,>< ! ! I Slonificant Flaws
Wondetful 1 I 1 12X ) 1 Lifeless 6
Feedback Provide comments on siyle, recipe, process, and drinking pleasure. Include helptut suggestions to the brewer. ﬁa
N . Y
- This-is awellbreesed bove Flaf i

'R Qutstanding World-class example of style. : i v "__
2 Exemplifles styla well, requires minorfine-furing, [ - Lin ?['}/ '7"""“4'6{5' @‘i’"[ﬂ[ﬂﬂ ina “‘rz'—-‘ﬁ‘) ‘f )] fﬂice-’\ .
1G] . - - ~
Y i B e e Iy ctohiveg S Lo hed bocley of colled
= X H i
8 Falr Uif flavarsfaromas o maor stylz deficiencles, I' OQ-Q—J% +n g& T -{ Le &‘:C\i{u P!L“ b &l é_ Oh'f&@-—
8 Problematic Major off flavors and aromas dominale ~ -

— Hoo.g}eof cfm:n n;, . Kﬂitefﬂ.ﬁys‘am;-#aﬁm e 32
Mespdring yousr e s -0 udge oo &
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Scoresheet Instructions ae- 6
Use the scaies to indicate the intensity of the primary atiribute. Fermenfation '-l, . 1 D “S’P\Cu' }3 Lk! 2]
Use the space provided to describe the primary attribute. €9 af o~ '

Add secondary attribute(s) intensity/description as appropriate. Other .5 {\j (o ‘q fl T’? (V,f

Fer "Fermentatlon”, consider esters, phenols, ete.

if character is inappropriate for style, mark the box to the right. Annoarapia 1 . )
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Provide summary of beer and key feedback for improvement. E L E L5y 2 oz g

3 E8 8= E EZEZ
[
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Enter consensus score at top of sheet. . Billlom  Hozy  Opog Other _ Dulck fostn Oller

Clarity |_|_|_$? O Retention |—)(f|] O E
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'Example: How to fill in a Scoresheet

This example is from the flaver section for a Weissbier that is . ol
good, but too bitter for style. e fopprapriole
Wone L M H . 4 '\'
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1 1 1l L o
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20
Balance T Y4 Haly o DAige A .
0 § : . :
FinishiAftortaste | ¥ "o 3 \\ghiﬁg O\J\g aFredes s
Flaws for style (mark Lv-H for 2l that apply) Other m@.l, lg 1 ..l 39 IQ, ‘H‘ﬁ" nod  cleg My
Acetaldehyde Metallic
Alcoholic f Hot Musty ) :
Astringent Oxidized S Ippopini ’mwmpnm
Ll - Thin M Full Kone L M
Breltanamyces Plastic Body w1 O Creaminess 4 10 L'
Diacetyt Solvent/ Fusel Carbonati Yone | M Astrl v B
DMS Sour/ Acldic arponation OJ+I a fingency C | i I
Estery Smoky Warmth 1 )(_...._l (] Other
brassy Spley
Light-Struck Sulfur Y
Medicinal Vegetal b2 ciriia®? Classic Fxample | ] ) l( 1 1 ; Notto Style
Flawless &1 1 N1 1 Signiflcant Flaws
Wonderful | 1 S{/ 1 1 1 1lifaless 5
Feedback Frovide comments on siyle, recipe, pro:ess and drinking pleasure. Include hefplul suggestions te the brevier, Fﬁ
SHONY_ gpicy  GEOMA  moyle
[T outstanding World-cass exampleof sile. .‘_‘\e
7% Excellent Exemphlies style well, requiras minor fine-tuning. fo ﬂro? ‘OM .‘. (( A [l ‘-)‘
g Very Good Generaly within style parameters, minor flaws. \ /
g Gosd Misses The mark on style andfor minor flaws, | dkj (\;}(&0\ 3““ o\ Uh‘ ‘\Cq
E Falr b OIf Navars/aromas or major style deficlencies. E
o |

Problamatic Major off flavors and aromas dominate ;
3 el
Judge Total 55

BJCF Scoreshest Copyrlght ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found atthese sites:  htipsuiwwwbjcporg  http//www.homabrewersassociation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location A_C_________

Date Zjﬁs_“fu

BJCP ID

. & Rank

v Email

Non-BJCP Qualifications
Cicerane [1 Rank

Pro Brewer O Brewery
Industry 0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add seconclary attribute(s) intensity/description as appropriate.
Fer "Fermentation”, consider esters, phenaols, 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 judgel(s) and agree on consensus score.
Enter consensus score at tep 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 siyle.

Havor
' [ i -
Mt . X, . Wheat, Subtie grainy notes
Hops % . L Ok fer style
Bilterness . . . X . ¥ Waytoohigh for style
X oo Banana. Low Clove, Hint of bubklegum

Fermentation .. .. &

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

Acetaldehyde Metallic
Alcohalic / Hat Musty
Astringent Oxidized
Breltanomyces Plastic
Diacelyl Solvent/ Fusel
DMS - Sour/ Acidic
Estery Stoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Yegetal

2 Optstanding World-class example of style, i
= Exceflent Exemplifies style wall, requires minar fine-tuning. |
o Very Good Generaliy within style paramesers, minor llaws. {
E’ Good | Misses the mark on style andfr minor flaws. f
& Fair Ol flavarsfaromas or major style defidencies. |
¥ Problematic MaJor off flavars and aromas dominate ‘

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

md\frﬁﬂ @ gmai\ tdm

3 : . | Pasition

.: Category# 20 ‘é 1 5q ? :} ' A oo

: Sub (a-f) t L : Enlry l,z
E Subcategory Af'\ff\ {on S'}OU‘ )" 5 |

f Special Ingredients : 2—3

Feedback

Additiona! resources can be found at these sites:

Inapproptlate

Mvaned 1o
MiNI-BOS

CONSENSUS SCORE

may not be an average of
judge's individual scores

Classic Example
Flawless
Wonderful

Provide comments on style, recipe, protess, and drinking pleasure, Inciude helpful sugg

Smells

L ] )( ] ! ] Hotto Style
1 i 13 i j Slgniticant Flaws
L 1 ad i 1 i Lifeless ,)
ho}

great @each,

Mt o1+ 0 Cousty  malt arma  charoa
Hops oo M 1 0 lON ‘\Q_P ardna,
Fermentation . ! 1 0 60( 1 P g
other _ CiHruS T{qu‘ S'me‘\ iy At B
:Appearance : opprepriate Inagoropeate
! I EEEg F -0 B
Color f?‘???iﬂ Head?lh_lb&:f(fu :
Clarity e, fow O [} e Retentionw O e 2‘%3
Other Texture
thoppiopiiale
Malt NO.L______,_,@__J o EOGS‘LC()\ CO\Uree } d\ar, -{-qg-le’
Hops o1 y O %bt} leval or 5'57\3
Bitterness 1 Ly O
Fermentation (-1 o 10 ‘3
Balance " .g.l__M_uuﬁl O Gf{ﬂ" O(A\QV\L‘ . =
Finishifftertaste | o b et b afbecfude o pok lmh
Other
Iroppropiie lnanpwnnule
e M Rl ol M
Body ) O Creaminess _L)(_l [m]
Cathonation u:;t_;}!‘ m] Astringency ~ O L" s
Warmth L 1y 1 D Other

Tlions lo the breyy
\ Fft.ﬁ

lacks

Q

bi¥ of Mod’r de&l«

Nice feer. well

done.

https:/fuw.bicp.org

s

Judge Total

http://wania homebrewersassociation.org



Structured Version

Judge Alex Taubert.
Name E2071

BJCPID lexmainstay@hotmail.com

& Rank

P gk Pesel g

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Locatfon ___ Date
— %f: icoze ,_ [ | e -
E Sub (a-f) l . - _ _F. ‘E Entry [z‘ 3 (
Egge?g”a"tegmy = - 5 o 23 CENSUS SCORE
.  Special Ingredients :

may not be an average of
judge’s individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery

Indlustry O Describe
Judging O

Years

Scoresheet Instructions

Use the scales to indicate the
Use the space provided to de

intensity of the primary attribute.
seribe the primary attribute.

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

For “Fermentation”, consider

esters, phencls, etc.

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

Provide summary of beer and

key feedback for impravement.

Assign scores for each section and total.
Review with other judge{s) and agree on consensus scare.
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.

Flavor e
B ¥ H
Melt o X, 1 O Wheat, Subtle grainy notes
Heps 1 1 1O 9K forstyle
Bliternass DJ_|_X_| M Way too high for style
F o X 0 Banana. Low Clove. Hint of bubblegum

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

heetaldehyde Metallic
Alcehalic / Hot Musty
Astringent Py | Oxidized
Brettanomyces © | Plastic
Diacetyl Solvent / Fusel
DMS Sour  Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_g Qutstanding
= Excellent
8 VeryGood
g’ Good
5 Falr
o

3

Problematic Major

World-tlass example of style.

Exemplifies style well, requlres minor fine-tuping.
Gzner /

Misses the matk an style andfor mTG? Haws
0if flavorsfaromas ar mejor siyle deficiencles.

ally within style parameter

off flavors and aromas dominate

BJCF Scoresheet Copyright ® 2018 Beer Judge Cenification Pragram

rev BSTR-180124

Bottle Inspection

hroma

@ afaaH‘ hss Lbﬁ*‘}‘h Obem-j

Inuppmpricle
Nane L M b
Malt o X | |:1 ljv/ il Quéo(nﬁcf (an[[?f’ T OMC_
Hops gL | J ‘E]‘ Nt) ;\DD cwm
Fermentation Y E|
Other
ot it
E .2 & s -ﬁ 2 =2 g
2 8§83 & 38 F 2 28 E -
Color L1 1 | % O ead r L O - 3
j . er S~
CIarily Brilliant ~ Hozy  Opoque [Ei Rete “0“ Lasting ’D H
Gher fulbe, -:«:PLLO Texture ‘f‘l ol\*'bllj? "—ff‘L‘»
JoJdd
m ‘Inappropriate
Nane L M H !
Malt (1 L X.nO QDGA&'{‘*—’ (‘m-{'ré’_a, E/W
Hops (o YO C{'HCLS Q'/&MJ'I”&LV!'
F ‘ %
Bitterness (1 L ¥ 10O MO&E.Q{Q s v’knosﬁ\
4 | .
Fermentation . ,v-’ ! 1 O [ LP&.;A Ll”f:mgn 'r'a"r"gd’l»\ l(
ganee ¥ " o ) D6 lpnced lobunen 15
FinishiAftertaste U1 X e Mﬁoz(’/cvée bea oﬂ«w mcl 3@?@
Other Mal—lrﬂmrew -la.no\(Je; mﬁéea :noa(gp‘f’[ﬂ
m Tocppropriate 'liﬁnpiiﬁmla
Thin Mo Rl Nore L M H
Body [m Creaminess ~1 < 1 EJ L
Carbonation "ol X y o Astringency X [=) 5]
Warmth .4 :Ei Other
m ClassicExample | L X 1 1 | NottoStyle
Flawless | L ] ! | Significant Flaws ,{ .
Wonderfl L 1 0 ) 4 ) Lifeless 6
Feedback  Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions o the brawer. ’_1—0
Thic i e avams e /wfmﬂ /';ifa'{'
i salle ot ol tlo o, Th
Ma“— / ) ré/@ etk Fa éﬁfC‘WlC@

2
—f’ﬁe COF—? ? o 1A . Ty Qa‘/:dlz'nﬁ Y

Mgt Mﬂ!wnm Aot to Dot E e vanlh

-’: a0 T e{’f/‘r

Additional resources can be found at these sites:

Judge Total

g !

g{sr;%’.

htips:iiwwwbjcporg  http:/fwww.homebrewersassociation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
," Judge - L_\ | "/ b \ Positian Adva|1fodlu I
! Name 6 {Mmoa C AL ; 1 Category# 10 2 19 ()0\6 ,2_ ¢ linflight il a°s|
'BJCP ID ' ‘ csubfeh L= by 18
1 } 1 . :
© & Rank ' | Subcategory 1*’\0“.’('0\\ 5'}0%“’ :
t N . : + (Spell cut) i 1 : o
L Emal S \MO[AT‘Z,}(')@ Mt \ (@ 4 « Special Ingredients : 23 CONSENSUS SCORE
* : 4 . N e e o e e e e e e e e e e e e P may not be an average of

Non-BJCP Quaiifications
Cicerone O Rank

Pro Brewer [0 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 secendary attribute(s) intensity/description as appropriate.

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

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

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

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

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

good, but too bitter for style.

Flavor

L " W T2
Mal XL ¢y Wheat, Subtle grainy nates
Hops . —.. ... .0 Okforstyle
Bltterpess ., . XM Way oo high for style

fermentation X Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohalic / Hol Musty
MAstringent Oidized
Brettanomyces Plastie
Diacetyl Salvent / Fusel
DS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Mediclnal Yegetal

Waild-class examyle of style. |
Exemplifies style well, requiras minor fing-tuing, {
Generally within style paramelers, minor flaws. i
Misses the mark on style andfor minof flaws.
0ff flavarsfaramas or major style deficfencies,
Major off lavors and aromas deminate

Outstanding JtsBMsl

Falr
Problematic

[}
=
5
0
o
I
c
o
L=
w

BJCF Scoreshest Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

judge's individual scores

Boltfe Inspection O ox _ - - e e
Inappropricte
Home L M k| - ?,
Malt . ) | O S"’(ohg 60‘('1?: ,‘FrU\\J'\ G‘Cbl\\\ -MJ')E
i 7
Hops oo Ly O Muderate oy’ gres :
Fermentation .1 ! 1 O -F(U'\\,f‘" ‘YP“C*'Q 7 -
Other
App eal'allce .‘. F Inoppropriate Inapproprlate
Color L1 i 1 1 £ e ead 2 1 1 1 X O - ?)
o1 g
Clarily Brilllent  Hexy  Opogque Retention Quick LuslIHg o f?
Other Texture
m Inopprogriale
Nene L M H ] L {
Matt o .y 1 O ﬂwl\ F\C{H'; bufn’r !\(LU C‘D‘L*t'l.
Hops olse 1 i O l“w l“p : 54‘
Bitterness 1 1 e [ }\_\@‘\ ‘)t"H'@{ At J l“"g othe
Fermentation (2 1 ) d \\
Hoppy Molly - 20
Balance | X1 0
FinishiAftertaste "'} 0
oter Fiaiches  sweek

Inup;?roprlute [nopproprinta
Thin M Fuil Hone L M H
Body ¥ O Creaminiess O L"
None L M H -
Carbonation ‘oL 1 D Astringency o 1 x s O [s
Warmth o~ 1 ¥ 0O Other
ClassicExample | 1 ¥ I I ) NottoStyle
Flawless | ) l(l 1 I 1 Significant Flaws
Wenderful | Y | 1 1 } Lifeless S
[0l

Feedback

Provide comments on style, recipa, process, and drinking pleasure. Include he!pful suggestions to he brever.
g et

Gia_ stors  beer ..

sWibty  dofhe of vepumide & bt

;!'L p(:\"")[l‘ 1\)

shank Sty

Sﬁmq
)

ry

[l

A’\(QRQ \ 0+

fos

I

Additional resources can be found at thesa sites;

hitps://www.bjep.org

30,

htipi/Awwnw.homebrewersassociation.org

Judae Total




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Beer Judge
r Structured Version
Logation . Date

] Jl:t;g-qulex Taubert. K T s s~ i |Pasition Advantedml
' Name ; Category# 2 ( 96 962 * i flght MINI-BOS
;BJCPID E2971 . ! Sub (a-) = I 8,
& Rank lexmainstay@hotmail.com  Subcateqon 1»4 W] ol Chout

! ‘
! )

'
+
\

Email

Non-BJCP Qualifications

Cicerone O

Judging O

Rank
Pro Brewer 0 Brewery

Industry O Describe
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 atiribute(s) intensity/description as appropriate.
Far “Fermentation”, consider esters, phencls, ete.
If character is inappropriate for style, mark the box to the right.
i character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total,
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet

Flavor
1 g
Mal LK L
Hops .. - .
Bitterness .. . X
Fermentatios ... i ...

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

This example is from the flavor section for a Weissbier that is
geood, but too bitter for style,

Wheat. Subtle grainy notes

OK for style
V/ay too high for style

Banana. Low Clove. Hint of bubblegum

Acetaldehyde Metallic

Alcoholic f Hot Musty

Astiingent L | Oxidized

Brettanomyces " | Plastic

Diacetyl Salvent / Fusel

DM Sour/ Acidic

Estery Smoky

Grassy Spigy

Ligh%-Struck Sulfur

Medicinal Vegslimike. | VX
I Outsianding World-class example of siyle. 1
5 Excellent Exemp!ifies style well, requires minor fing-tuning,
9 Very Good Gengrallywilhip siyle paramelers, minor flaws.
g’ Good lssesthe markon style andfor minor Tlaws.

6 Fair [RESIel 0If flavors/aromas oT major style defitiencies,

Wl Problematic Major off flavors and aromas dominale i

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Frogram

rev BSTR-180124

Bettle Inspection

Aroma
Malt
Hops

Fermentation 1

Ulherwmw J'f G‘"’Wq a{mwm&*@\t

Color
Clarity
Other

Malt

Hops

Bliterness
Fermentation
Balance
FinishfAftertaste
Other

Body
Carbonation
Warmth

Feedback

Special Ingredients
A

Appearance

« 25 I

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

T ek oMt
g1 O No hop v ome

X [0 f\miz\a m[m( arve

4+

Retention |_.h,x_| [Z]
‘EIAL(:(A%_B_&LL;‘ Texture J#L‘JA&AMA%? i

Inoppropriate

tnappropriate Inappropriate
E-28E= 2 =8 _ %
2 3 ESE }3% EEZTES
[ R R AT | Head l | | )
Briliant  Hozy  Opogu Olher {osting Other
coy e E‘l 3

7

| O Na nleVU'IL 641[&5 5{6"65(@[
gty \}eqo_,qrfﬁﬁ’ crid Loash _%
DrL|1 N ,)( Sweel O -p( miﬁeaéﬁ M‘P%l&ﬂa’iﬂwg}

oL w
Hufpu

\)zj;.e.ﬂ;ie Lapowr Aewinahen

Innppm;_:rinle Impplopnule
Thin M Full None L M
I - | Creaminess O_r_,ZS_f [ ‘
one L B Z -
:;;_I_&A_I | Astringency 4 X0 B

Other &
aldotel s /\&sk«,

ClassleExample  ____1 L 22 1 i NottoStyle
Flawless | ! -l ! 1 Signifieant Flaws 7
Wonderiul | i P X ! 1 Lifefess 5
Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions 1o the hrewer IT‘:;
v . ]
Lo 1 & ‘

tucratelo tet dosn bt sﬁw\f
lu/uzc;w b Hporers futts Gust o Mé{yszs

eont ndiHew
25

! b} m Mf(cw(afu vessel aete
5‘&22'\'(’3 ealr f‘f‘etu JudgeTE'tjz;i

Addltronai resoﬁrceos/cla,n\:a foén/d-gﬂ\eé‘n%eh(ps.ﬁwww bjcp.org  htpiifwwwhomebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Non-BJCP Qualifications

\

location ___ . Date
oo ; -------------- .| Position Advaced lo |
. , Category# = ; ) MIN}-BOS
Mark Davies E1147 | ~aesey :51“1" SS ¥ | |infight
1 Sub (a-ﬂ 7 o , Enlry
davies78@bigpond.net.au ! Subeateqo :
:lSPeHWU o1y f o
| Special Ingredients ; CONSENSUS SCORE

maynot be an average of
judge's indivichual scores

Cicerone 0 Rank Bottle Inspection O ok e e e
Pro Brewer O Brewery
|l’1du5tl’y O Describe Inappropriate
Judging O Years None L M H
Mt oo oo YOPS, | lLow bARk
Hops | ’\< | M {}'VT’. Sa & o EE
Scoresheet Instructions . Mo EATERS 6>
Use the scales to indicate the intensity of the primary attribute. Fermentation o ){\ . s t\/ E TS [+3]
Use the space provided to deseribe the primary attribute. Oth
Add secondary attribute(s) intensity/description as appropriate. er
Fer "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. Ineppropriate Inapprapeinte
Provide summary of beer and key feedback for improvement. 2 s 5 "é’ £ g 2 22 _ §
Assign scores for each section and total. 2B E S E: E 2 & 8 &
Review with other judge(s) and agree on consensus score. Color B T [ Head L1 ‘1/ | g
Enter consensus score at top of sheet. ., Brilfigat  Hozy  Opogque Other . Quick N {gsting Gther
Clarity &I_l_n O Retention 41 ] T3
Other Texture

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

Inopprogiiale

Hone L L] H
Flavor - Mt oL 1 ¥ 1O BuRWT M, DR l/.
1 14 H 3 ' - —
wa X Wheat. Subte grainy netes Hops (32 L ¥ O PLSTY ot f’\\?\P
Hops .. . CK for style —_— -
Memss . . X X Woytoohighforstyle. Bittemess ¢ x— O L vers » Ay 248, l?-
Fermestalion ... X: . " Banam. Low Cleve. Hint of bubblegum Fermentation 1 }/\ : 1 O
: 20
K Mat -
Balance [ ;i iy ]
D Swezt
“" Finishifftertaste | tva e
Flaws for sty!e {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic / Hot Musty — .
- — nopproptiate’ Inappropriote
Astringent Oxidized T " bl - Nonel M I
Bretlanomyces Plastic Body | O Creaminess . ./ 0 2
Diacetyl Sofvent / Fusel C amel M ' . i 5]
S Sour/ Addic Carbonation ~1 ¢ ¥ 1 O Astringency C’"_l—}‘/f' [}
Estery Smoky Warmth O_l_;él__l a Other i
Grassy Splcy
Light-Struck Sulfur
Medicinal Vegelal Classic Example | I | }/ 1 1 Nat to Style
Flawless | 1 LA 1 Significant Flaws 6
Wonderful L ] Lad 1 ) Lifeless
Provide comments on slyle, recipa, process, and drinking pleasure, nclude helpful suggestions to the brewer, ﬁ

BJCP Scoresheet Copyright @ 2018 Beer Judga Canification Program
rev BSTR-180124

Feedback

TLO&vOUR Donnwded Ry

P Outstanding Waorld-class example of style. T - - e

E Excelient Exempliltes stylewell, requires minor fine-luring. \AQ\?& 2 {L\J‘EU\J N G\ L3 / N\ \-“& -'5

g P By e y -
- Very Good Generally within style parameters, minor (laws. M 0@..\:’-:’ Cﬁ_ W T fAFE LT Y O {B\P, LA
= Good Missas the matk on style andfor minor flaws, | )

§ Falr 01t Nlavorsiaromas or major style deficiencles, | %'-’/'L ‘P{‘ VO WA

[©: 9 Problematic Major off Bavors and aremas deminate |

Judge Total

52,
B

Additional resources can be found at these sites:  hitps:/Awmbicporg  hitpifwwwhomebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
:’ Judge : :’ = , | Position hiansed I
! Name Gx\ \qu'j X ; Category# _& _E ZlL{ 5 * linignt MINILBOS
TBJCWD D .Y : PSubfad) & 0= o ey 3' ’5
! ! : :
+ & Rank (00\6\0"\0\( X ' éu?caﬂtegory A‘\QJ\.\(—QV\ POPE\ i PLACE
1 , pell oul
: ) Col CONSENSUS SCORE

Email

Non-BJCP Qualifications
Cicerone [J 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/deseription 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 far a Weissbier that is

good, but too bitter for style.

Flavor
{ % " i,
Mal X Whegt. Subtle grainy notes
Hops oy . . . OK for style
Bitterness .. . X X Voy.too high for style
Feementnllon LooxX ! . - Banona. Low Clove. Hint of bubblegum

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

ficelaldehyde Metaflic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour/ Acidic
Estery Smoky
Brassy Spigy
Light-Struck Sulfur
Medicina! Vegelal

Good
Fair
Preblematle

@
z
b=
[}
o
=
=
o
u
[

Outstarding World-class example of style,
Excellent Exempifies style well, requires minar fine-funing,
Very Good Generally within siyle parameters, minor flavss,

Misses the mark on style andfor minor flaves.
Bif flavorsfaromas ar majot style deficlenies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

| Spacial Ingredients

Bottle Inspection

Malt
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finishifftertaste
Other

Body
Carhonation
Warmth

Feedhack

Additional resources can be found at these sites;

may not be an average of
juelge's indlividual scores

O . . ..

{nappropriate

NO_IL_._X;I_| 5 el W\OM'\‘H
gg 0 bopCond codlen ran
e 0 Yo dasmd uasdeceadt

2 Loves . Slawde e gk
Ll s oS ent dageppaein c‘é:\r& LR TON

g

12

Prsas\

Inopprapiiate Inappropriate
2 -2 EEx 2 =& _ F
2 8 & & &3 £ 28 & &
R W g Head L el -
Brlliiont  Hozy  Opaque et I.ulen er
BTN Helentlonl___“-ﬁi'_% B

Texture b‘\ o
)

Inupp:opr'ille
None L M \\_
o |>/ r O OFLQA.C\ e h.at..\‘lv J/c.!udu—'-—

secdela

20
"“E )(M"““ 0 Cuseesl Q,\u e low e
0 e MO Naes woe=: {)m_jﬁ d S
Tnopprapricte Inopproprinte
Thin M Full Hone L M i
(] Creaminess 05 O 3
Hone L y : -
HOMJ_}A/_.,A ] Astringency OJ_,LJ O {5

Other

s &I_l a

Classic Example | 1 1 )( ] 1 Not to Style
Flawless L 1 L] ! | Significant Flaws
Wonderf) 1 ) .}?T 1 i Lifeless 6
h1of

Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestlnns to the Brewer,

““é—\’\‘%‘}l—f, ‘{é.ru w’l..w-* ‘53,._3 Atad L
Lﬂr ll,é QS:’\.A_S? (304 C-\.&QL Lo Dt \.Z’\r\f!

“\Wg
{ \7\ ;/‘Om b%

O. \um &o CL\\&’.)-J Sae  Peal
évt.: ’—\\‘w:__p

314

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

loealon~___ ______ _ Dae
’ an , Pasition Advanced to [
' t " MINI-BOS
. ! Category# —j— E 2Lk~§ i L2 ¢ |infight
Mark Davies E1147 IS S B L
'
\ 1
davies78@bigpond.net.au ' fubcategory Co,
: Special Ingredients *L ) CONSENSUS SCORE
e . may not be an average of
__— judge's inclividual
Non-BJCP Qualifications Bottle Juspecli 0 fuagesindlvicual seoras
Cicerone O Rank Otlle Inspection B e e
Pro Brewer O Brewery
lndustry [0 Describe o Inagproprlaté
Judging O Years Hane L M I
Malt Lo o Rice M Doy ERY i,
A 7 7
Scoresheet Instructi ok o
coresneet Instructions e .
Use the scales to indicate the intensity of the primary attribute. Fermentation (.1 ;“’\ ' A= RE
Use the space provided to describe the primary attribute. Othet
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. noppropiate Inopprapeiata
Provide summary of beer and key feedback for improvement. § o £ "jé‘ E x g =3 g
Asslgn scores for each section and total. 2 2 E s &2 £ E2 5 &8
Review with other judge(s) and agree on consensus score. Color 1L 1 1 }{ ) I ead L1 1 ¢/ 1 O 3
Enter consensus score at top of sheet. . Brilfjont  Hezy  Opdque - Olhier . Dulck 'I.\nsting Gther
Clarity géx_x_l O Retention |_)%.| o 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m )
good, but oo bitter for style. Hoppispicte
Kene | M H - —
Flavor ety Malt ) MO R\C|+ né "‘} Saloo N,,
' L4 Bl R
Wit .. . X.. ... o Wheat. Subtlegroiny notes Hops \J\ I ;O M@ ARY Frvish
Hops  n¢. ... . b OKforstyle o - - _
Bwwss . . X X Viytoo high for siyle. Bitterness 1 ¥ 1 10 Loveuy Fipweve @
Famentalon . x = Bananc Low Clove. Hint of bubblegum Fermentation o I;.( i O M 'l\.'V] ‘N\‘nr" H\bVD FLPTVOU P \ o
20
Balance "I ! Mg}f o V. €Lose 1P Guihgtiwad
. D Svreel
FinishiAftertaste | M_ "o
Flaws for style (mark L-M-H for all thet apply) Other
Acetaldelyde Metalfic
Alcoholic / Hot Musty — N
- — whlindo noppioptiole (nappropriota
Astringent Oxidized Tin " al hero L " 4

Brettanomyces Plastic Body \/ [ Creaminess .‘é O Lf'

Diacetyl Solvent / Fusel None L M i . =
oS T Carhonation o1 X711 O Astringency o1 ¥ 1 ¢ O [5
Estery Smoky Warmth 1 % 0 Gther

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal Classic Example }/\ 1 1 1 1 1 Naotto Style

Rawless %/ 1 t ; Slgnificant Flaws

A
Wonderful )/ 1 1 1 ! I Lifeless O[
Feadback . Provide comments on slyle, recipe, process, and grinking ploasure, lnclude helpful suogestions o the hrewer. ﬁa
—— .
GRET £FebomiPrs of STILE -

'R Outstanding World-tlass example of siyle, T -~ - ]
7% Excellent Exemplilies style well, requires minor fine-tuning. J‘ LJ ‘G’Lrb BO\N i x
9 Very Good Generally within style parameters, minor flawss. | AR (W10 p A b -
2 Good Misses the mark on style andiorminor llaws. | il LJ SLLGHTEY iR
‘8‘ Fallr Off Mavarsiaronsas of major slyle deficiencies, | S"( P;TL;D )
g Froblematic Major off liavors and aromas dominate |

Judge Total

15
BJCF Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  https:/fwww.bjcp.org  hitpa/fweavhomebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location o Dae .

," Judge . jf g § T Position Au\'an.md o

' Name (&\C\ ch\mq : : Category# %_ :E- qu \(08 ! in fight MIN Bosl

' X + Sub (a-f) L

‘BJCP ID ' ! 1

! & Rank ?(0 MG \O \"10\& ‘ Subcategory ’)TJL\A\L ‘Pﬁ (EA : :

L ' L ol

: Email \0\ 0\ \Qw\m“\@\:\&ﬂ«mﬁ CDM : Special Ingredients : CONSENSUS SCORE
___________________________________ e may not be an average of

Non-BJCP Qualifications fuclge's indlvicua scores
Cicorons O Rank Bottle Inspection O ox -

Pro Brewer 0 Brewery
Industry O Describe
Judging O Years

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

Add secondary attributels) intensity/description as appropriate.

For “Fermentation”, consider esters, phenols, etc.
f character is inappropriate for style, mark the bex to the right.

Malt
Hops

Fermentation

Other

{nappropriate

If character is absent, mark the ¢circle to the left. _ﬁppearance _ Ihagpropata happropriate
Provide summary of beer and key feedback for improvement. ER - £ = 2 22 _
Assign scores for each section and total. = 8 E 553 £ £ 5 &8 &
Review with other judge(s) and agree on censensus score, Color — . Head 1 ¥ 1 0O
Enter consensus score at top of sheet. . ont  Hory  Opogque Other . Quick as| Other
. Clarity Retention ;u\, |
Other Texture
. Coor o Ted. hua . BreNasi
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is oot
good, but too bitter for style. yore L W Hmppmpﬂ“ ¢
e
Flavor . 13 Malt a ol Mak ~\¢
] N n i,
Mar L X ... Wheat Subtle grainy notes Hops e}( | ) O \'“OMJ:(Q_ G\ (_n\f\olt AA\&:}\'
Hops ¥ - L QK for style i .
Bilemess - .. . X X WVaytoo high for style Bitterness Cl X 1 O ﬁ\) P(’o(\'\?a A-\-L Wk‘* N SI\\?}&
Fementullon ... . S : Banana Low Clove. Mint of bubblegum Fermentation é( . ) O fO G\QQ\\NM B :/\ OARA ﬂ‘&
- k]
M y
Balance T il O el %Msﬁ\c)km—\wm
D L
Finishifftertaste 1 3 ] Ao ﬁ\)?{)o..-\' .
Flaws for style mark LMK for all that apply) Other
Acelaldehyde Metallic
Alcoholic / Hat Musty ‘

- — Incpprapriote Inopproprlate
Astringent Oxidized Tin M Ml ene L " 3
Brettanomyces Plastic Body & O Creaminess P 1
Diacetyl Solvent/ Fusel carboration "™ - 4 At ; .f
DS Sour/ Addic arbonation Xg a0 ringency O
Estery Smoky Warmth o1+ > 1 O Other
Grassy Spley
Light-Struck Swlfur
Medicinal Vegeta! Classic Example | X 1 : ] HottoStyle

Flawless 1.2 L4} Slgnificant Flaws
Wonderful | -)( 1 1 1 | lifeless

2 Ouistanding World-c!asse—mﬁple of styla.

] Excelfent Exemplifies siyle well, requires minor fine-tuning.
9 Very Good Ganerally within style parameters, minor flaws,
E Good Misses the mark on style andfor minor flaws.

& Fair | oft favorstaromas or major style defftlendies.
Wl Problematic Major olf ltavers and aromas dominate

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

Feedback

Addtional resources can be found at thess sites:

Pravide commenls on style, recipe, pracess, and drinking pleasure. Include helpful sugoestions to the brewer.

N e

- -_fQo./ L AR SL.J\JZ\M\%‘.:\.S\.

%—)\H

U
s, a pcu-—d'i\c«t,%mnﬁ L—;o.m“%*a

v

b |

S av

erd] i o
[+ 00NN N ( \--Q C\'\OLg\Cq‘E&\

44

[

’\\SJ:. NE-N lr:,..si?w\ m.oLM' l.M:Jo M%

Necurins

SR ’Qb‘\l% O &\—ftnk-.ludge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date ____ .

ST T T o ST aem—m—— i dvanced to

i Judge : e , | Position A

! : ) ) MINI-BOS

1 Name (C:-\r \QC\(‘O‘) . ! Category# l% :: 2006541E | indlight

' | 1 Sub (a- _ E | by

'BJCP ID Q ( ! ) Sub (a9 clash |

» & Rank Consd D : i Subcategory _(IAAM‘ PLACE

L f ou , of

: Emafl \D\ m - LOEA\L'QSQ_ L(‘\Am-c-..\ . Lou\.. : Special Ingradients : CONSENSUS SCORE

_________________________________ N e e e e e e e e e e e e e e e —e o ray not be an average of
Non-BJCP Qualifications fudges incficial scores
Cicerone O Rank Botile Inspection (3 ok - R
Pro Brewer 00 Brewery
Industry [d Describe Inapproplcts
Judging O Years None | M .k(
Malt o | / D‘WOQ ‘%\x.ecé«: A—c& O O,
Hops . 1 1 a C &(L\n 'Fo/\..@\,\—\S- u\&‘ A,
Scoresheet Instructions . A {
) O

Use the scales to indicate the intensity of the primary attribute. Fermentation e L I D \k OU\L \ ‘-p AXo vee O [3]
Use the space provided to describe the primary sttribute. I Lo ,\_ DAL

Add secondary attribute(s) intensity/description as appropriate. Other SRS D064 \

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. _ ‘”“Pf"’F"““ Ireppropilote

Provide summary of beer and key feedback for improvement. E -5 & £ . 2 =2 _ E

Assign scores for each section and total. >“-’ 5 &3S 5 £ £ & 8 5§ -

Review with other judge(s) and agree on consensus score. Color e Head L1 1 121 (3

Enter consensus score at top of sheet. ] rlllr it~ Hazy Opuque . Ouick Tng Other 3

Clarity I__LI_J Retention ] 3]
Other Texture

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

good, but too bitter for style.

Flavor
| [ U
Malt X Wheat. Subtie groiny notes
Hops .. - [ OK for style
Biterness .. . X X Way oo highfor style
Fermeniation S | . Banana. Low Clave. Mint of bubblegum

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

heetaldehyde WMetallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS SourJ Acidic
Fstery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding [N World-class example of siyle.
Excellent Jet:E:%® Exempliftes style well, requires minor [ine-tuning.
fc{n By b Generally within siyle parameters, minor flaws.
AR Wisses the mark on style andfor minor laws.
BP:ReG R 011 flavorsfaromas or major style defliencles.
b Major off lavors and aromas dominate b

Falr
Problematic

o
el
5
U}
[=2]
c
=
[*]
o
W

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

Malt

Kops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Body
Carbonation

Warmth

Feedback

Additional resources can be found at these sites:

o

troppropriote
Ngeul T _yH| |j MDCLULOQ&L ccw{)\na "!)(U‘»um:-‘
ot ! (O WS a \n\c..‘\;\ 101\((‘\\..!&5\0 e}
oL 2.X" 10 ‘?i\.l\.\-.u.‘b..r‘ ‘\»&k gx-m\‘-.\.-\.
o L | §1\')\!a(‘)ks.)do--\ LD\’-) \D:—W
""I"’” Mnuﬁl 0 Cloten ’Pohw\w\ 2
W s Mg \\M\M \(w&Lumte.rL Mw@&h

Q;Aﬂm;;ﬂ mxgk (v‘c,c..‘\L‘ by

Thin ]

Inappropricte Imppmp:inle

Full Hone L

X O Creaminess o_,_A_Lr ]

Nene L H
O—‘—L‘ m}

OaLl._l O Other
Classic Example | Lot l.. 1 HottoStyle
Flawless L T SR 1 | Significant Flaws
Wonderful 1 1 ‘M 1 1 ) Lifeless (i
[0

Astringency X, O

Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions Lo the brewer.

e

ff.;., LA Dy v 5.1{/)%%_..

hs

\A{\“ A \w u;(L:;,JD ._o\u(‘}\ \/la.v.m_J\'A/‘{“ iu w e

¥
O P&QQP\, \ﬁo&-b‘) : -.:—V\ [ R Ceton, d\\.u.

Ao »&«

LG o 00 \n oo J:\L.A\N:«.DC.

@céq-f-n LA \"\

Qmﬁnuyode:‘ la\\\ S

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

Review with 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 3 Weissbier that is
good, but too bitter for style.

Flavor o
Malt . , r X ' Wheat, Subtle groiny notes
Hops . - OK for style
Bitterness . X X Waytoo high for style
Ferenlation .. % Banana. Low Clove, Hint of bubhlegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Bretlanomyces Plastic
Diacetyl Solventf Fusel
OMS Sour / Acidic
Estery Smoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

0If llaversfaromas or maor style deficlenies,
Major all flavors.and aromas dominata

Ealr
Problematic

_g Outslanding World-class example of style.

‘5 Excellent Exemplifles siyle well, requires minor fine-tuning
3 Very Good Generally wilhln style parameters, miner flavss.
g’ Good

=

<]

L

Wy

1
!
Misses the mark on style andior minor flaws. |
i
i

BJCP Scoreshest Copyright © 2018 Baer Judge Cenrdfication Program
rev BSTR-180124 '

+ Special Ingredients

Bottle Inspection

Makt
Hops
Fermeniation

Other

lecation ____ . Dae
" ;’ ToTTTTTTon T ;,; hhhhhhhhhhhhhh \ Pasition Advanced 1o
. . Category# _LéL _E* Zé a’) ),Lff ! in flight MINI-EOSL
Mark Davies E1147 ! Sub (a-) B S I 23

! i

L davies78@bigpond.net.au :gucll:lasz‘l]tegory ' PLACE
1 (Spell ou
) : o CONSENSUS SCORE |

may not be an average of

judge's individual scores

‘Appearance

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Carbonation

Warmth

Feedback

Additional resources can be found at these sites:

)
L]

M

Do . A U

Inuppmpliulg
Nore L M H

-

ol 1 }(| Cl (V\J“Q lomEele
ol ! | (@ﬁml va I+D\P5,,
o }/\ ] O SomME ol AR omAs

Inoppropriate Inopproriote
E o 2 EE = 2 72 £
=2 E g8 &2 = £ 8 E &
ded o T o Head L W' | 0O
Br\lllugl Hawy  Opadle 0 Olhier Retention Dulek ’_Zsling O Dther

Texture

I_nupPropﬁulp
None L M H — 7
ol ! ;[\| |:] LO\SOF O\ATS, M(&W\Y
ol 1 o DeMuwieet  Roparsn ERwS
o okey Remwaens
N o BNE MuTiwvess
" Ml o NSRBI M DOY EiwisH
Drylr :‘{ SweeiI O

{noppioptiole Inopproprinte
Thin M Full. Nona L M 4

O Creaminess O._l_)é. B
Nene L M H i
O Astringency oML 1 O

O_I%QI_!D

Other

ClassicExample | 1 \rf\| 1 I i NottoStyle
Flawless © ¥ | L} Significant Flaws ?_
Wonderful ¢ ! \’{I ] j i lifeless
Provlde comments on style, recipe, process, and drinking pleasure, Include helpful suggestians o the brawer. F‘S
TS ALESHR oo Damnw Awy, (W
el
BLAveUR |, Rut oo™ Wine unr
CLdRSie SwooTt SILKY B 1Sy
RS
Judge Total 5

hups/iwawbicp.org  htipi/fwvav.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
r Structured Versicn
Lacation Date
Paniadiainfinioie el ain “\ 2 \
' Judge (-\ \ i . ' Posillon Advanced to r
1 1 . MINI-BCS
| Name _(oued leagos, : | Category# 20 E|2329473 | |niig
! ) ! VSubfa) &= 0= i Eatey
:BJCP D Q . - \ . :
i & Rank (ONSAO O ' i (Ssuilzlacaﬂtegory i WV\DOJ\\%O ‘:)‘\Cb\. 5
| | 1 [opellou \ of
: Email \QO\ = \QO\NS@L\O&“\"&J} Cbﬂ‘\ \ Special Ingradients ! CONSENSUS SCORE
_____________________________ N e e e e e e e e i am———— may het be an average of
Non-BJCP Qualifcations Jusge's il ccores
Cicerone [ Rank Bottle Inspection Ol ok
Pro Brewer O Brewery
Industry O Describe m iniﬁ;ip:dhiinii’
Judging O Years Hone L i H _,b d& ﬂ[ TL
Malt o_l_-l_.__l |:| O A M
Hops ¢ 1 ) m Ao M. At de\\ a_ D{ommf‘
Scoresheet Instructions X 55 L
Use the scales to indicate the intensity of the primary attribute. Fermentation o3 I J\) Cﬂj,qm &0& P\)D I’U‘DW 2]
Use the space provided to describe the primary attribute. ° ) AL
Add secondary attribute(s) intensity/description as appropriate. Other (1O yinin OM = i ! 5 -.}
For “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ I R
If character is absent, mark the circle to the left. Appearance Jnopproprite Jrepproprite, !
Provide summary of beer and key feedback for improvement. E o B ";_:’ § =i 2 =3 =
Assign scores for each section and total, FE2EESsa £ £ 3 E 3|
Review with other judge(s) and agree on consensus score. Color L—1 1 | w0 ead |t 1 | ]
Enter consensus score at top af sheet. . britlant  Hozy  Opgnup. Other Quick Lgsfing | Other 3
Clarity L._l_lﬂj o Retention | B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that Is m Tipiiopiete

good, but too bitter for style.

Hone L M

(Zo-‘-;. (.e c.\ MHR

W
ob— 1 MO :B‘V

Flaver [ Malt
LI M H i 4
Malt LX) O thr. Subtle grainy notes Hops -~ D Q J@ Q8 o i o
Heps 3.1 ! 1O OKforstyle ! ;
Blttettess ol | X | B Wavtoohighforsple Bitterness
ol X a Bapana. Low Clove. Hint of bubblegum Fermentation
Balance {
Fishistertaste. "L 1 "1 0 L n{ oW \L_\‘

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

Acetaldehyde Metallic

Alcholic/ Hot Musty M N N

— Ingppropricte mwnw e,

Astringent Oridized Thin " Rl NoneL "

Brettanomyces Plastic Body y ¥ O Creaminess e D

Diacetyl Solvent f Fusel Ml M ' 2—

TR Sour Adldic Carbonation M Bstringency 1 =S ,D. 5

Estery Smoky Warmth o1 ST 1 O Other

Grassy Spicy

Light-Struck Sulfur m

Medicinal Yegetal Classic Example | 1 ] 1 L. 1 NottoStyle

Flawless 1 ! ] ] ] | Significant Flaws
Wonderful 1 1 ) 1 | Lifeless 5
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewe. HE

Outstanding
Excellent

Woild-class example of styfe.
Exemplfies styte well, requlres minor fine-tuning.

Y, »/{;u MW ‘5u\omfjau\

L_aar&Q{/Q\\-m inap,m I(c_ﬂlo 2N

Qe b é_(

A l-ﬁ\n

Generally within style parameters, minor flaws. |
Misses the mark oi style and/or minor flaws, !
OIF flavorsfaromas or major style deficiencies.
Major off flavors and aromas domInate

Very Good
Gaod

Falr
Prahlematic

G)wn(ﬂv L u‘\ Q:—\JA LQ%—;Q
AP SN I }.«w ¥ ?Qﬁ\\l\t {)E?. 3
Judge Total

& WW(!-'\_

@
T
=
O
o3}
=
=
o
et
w1

27

I

BJCF $coresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 hips:Mwwebjep.org  hitp:iwww.homebrewersassaciation.org

Additional resources can be found at these sites:



BEER SCORESHEET
AHA/BJCP Sanctioned Competiticn Program

Structured Version

Location Date .
____________________________ ) ;#“;:}__?_ polln [ vt
 Categoy® B2 Zz b inflight -
Mark Davies E1147 sbeh 29 = 4% .
i t
davies78@bigpond.net.au  gubrategory aup
! Special [ngredients : D CONSENSUS SCORE
1
hpe l? ________________________________ ! may not be an average of
" . judge's individual scores
Non-BJCP Qualifications Bottle Inspection [ ox
Cicerone O Rank p e e e,
Pro Brewer O Brewery T—
Industry [0 Describe Al‘ﬂl!li! 1nnpproprinte
Judging a Years Kone L M i
Malt o1 L ¢ O CoFEE, o Rich mfiLT
Hops OI\,{ ! ) DNQ Hb\?‘_‘;

Scoresheet Instructions -
Use the scales te indicate the intensity of the primary attribute. Fermentation o ;«'f L O 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

I character is absent, mark the circle to the left. _ Inapprprlate Inapproprlote

Provide summary of beer and key feedback for improvement. = £ 8 F ¢ 2 2% _ %

Assign seores for each section and total. 5 & 8 5’(:-? F E 2 E &

Review with other juclge(s) and agree on consensus score. Color =—t t 1 1A O Head 1 o ) 0O

Enter consensus score at top of sheet. . Erilllant  Hozy  Opogquy Other _ Quik Lasting Other S -
Clarity \_I_l;% c Retention 1_.7}\_1 2 B
Other ’ Texture

Example: How to fill in a Scoresheet
This example is from the flavor section far a Weissbier that is m L o
good, but teo bitter for style. o L W :uPPW ¢

ang -
. Aol
Fiavor mit oy o DL DARIC AT,
K I : ; - .
Hal ,.! X ... w1 Wheat, Subtlegraing nates Hops oul | 'O A AT Bus i T
7o ¥
Hops 3. .. ... .11 OKforstyle " L. ! 2 } . -
Bllepes .. . X X Weyteohighforstyle Bitterness 2 L O B vcitgR | OviER
. . - A e -
Faemertalon X Banana. Low Clove. Hint of bubblegum Fermentation . :r{' ' y DS R o Tione MU L \ O[_z?
|
Balance "L \imn Dl B & D Loeted riom
. D § t
Finish/Aftertaste 1 \A L FL’“ ﬁ#\ o ‘R
Fiaws for style (mark L-M-H for al! that apply) Other
Acetaldehyde Metallic
Alcehofic ! Hot Musty ] ‘
- ™ Bedindd lnapproptiote |nnppwpdme
Astringent Oxidized mn fill ore L

Bretlanamyces Plastic Body Croaminess 3 g m] -S
Diacetyl Solvent/ Fusel carbonation "™ m/ st 5
BMS Sour / Adidic ' OJ_‘—K gency O“l‘_'_>%' U

Estery Smoky Warmth OJ_A_I [ Other

Grassy Spiny
Light-Struck Sulur
Medicinal Vegetal Classic Example | 1 1 ){ 1 { HottoStyle
Elawless | ) I L% Ssignificant Flaws
¥’ <
Wonderful L 1 L | Lfeless
Ffeedback Provide commens on style, recipe, pracess, and drinkdng pleasure, Include helpful suggestions to the brewer, ﬁB
VAN {3 Yb&&T WA, il\ T UNSED
[T Outstanding World-class examptle of styla, o ot o )
7% Extelent Exemplifies style well, sequires minor [ina-tuning. LAY N‘! ‘r) ‘; *":"'— ﬁ A% LY TLE l‘ Y
(VN Very Good Generzlly wilhin styfe parameters, minor flaws. e ) oy wn N e ‘;\
':E” Goad Misses the mark an style andfor minor flaws. £onMhg” f g P S "\‘ (1 !"' Pt !D\"‘! 'ﬁ %
o Fair DFff fiavorsfaromas or major slyle deliclencies.
3l Problematic Malor off flavors and aromas domlnate
Judge Total Iié
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram
Structured Version

2/6li%

atV Lacation o ______ Date
:' Judge - C ¥ :’ I é . . | Position i o
! Name 5\{“00 e{(\.' : : Catagory# E 3q '?} qg © i fign MINI-BO |
'8JCP 1D f : t Sub (a-f) I L 6
! ! . 1
. & Rank !  Subcategory Oat M'('A\ 5'}0“} ! 2
L 1 (Spellcui) ' of
' Email 5l nd\e’?, Q’L @ 0!"0\\ (bm : Special Ingredients : 3 CONSENSUS SCORE
A AN e e e e e e e e e B may not be an average of
judge's individual scores
Non-BJCP Qualifications Bottle [aspecti 3/
Cicerone O Rank ottle Iaspection DK e e e
Pro Brewer [0 Brewary
Industry O Describe naggropriate
Judging O Years None [ M i
Malt \ o roasY ooflee atama
Hops oLy 1 o low EMMH
Scoresheet Instructions " ; 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (%—‘—'——)u-—' D_]_ ( u ) K f2|
Use the space provided to describe the primary attribute. \ {foo ot e AL
Add secondary attribute(s) intensity/description as appropriate. Other ?‘C " 3 \} ML o
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. Apnoarance -
If character is absent, mark the circle te the left. App earance _ Toppiopriate Inpprapeinte
Pravide summary of beer and key feedback for improvement. E - E & £ 5 g =8 _ E
Assign scores for each section and total. 2 & £ 35 &= ' £ 282 8 =
Review with other judgel(s) and agree on consensus score. Color L1 11 1 XD Head 11 1 \{f a ‘3
Enter consensus score at top of sheet. . Billent  Hoy  Opooue Other Quick Lostin Qther
Clarity L1~ 1 MO} Retention A—ca & (3
Other ‘00k§ &fCOA Textyre £t + ‘rh }\f.ﬂ
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. m”m‘m ¢
Hone L M l' 3 }M L(
Fiavar Mt oy o Stfong (onsd poalhy c0+eR
1 4 H
Wl L. X Wieat, Subtle grainy notes Hops Ol | O h"'ﬂi LGP
Hops .. . OK for style ] - - .
Gwomss . . X X Viaytoohigh forsiyle Bittemess 1 1y [ Yery hugh l‘ .4 LTEINE)
Famentals X *. Benena Low Clove, Hint of bubblegum Fermentatlon g io
. 210)
H + Mot
Balance L | |
S
Finish/Aftertaste ! et A hY W\GL‘C‘f a“ NIE" Lk \!vﬂf"’t ¢
Flaws for style {mark L-M-H for all that apply) Other N 0“' en OU,ﬂh aﬁ"n\ea\ ’ﬁ‘(lv Olar. Nl( £ fU'e ‘ V]
- ¥
Acelaldehytde Metallic gts{‘l(t_ 5 \C enest
Alcoholic / Hot Musty N— —
- —= i nupprup 2
Astringent Ly | Guidized Tin W il el M
Brettancmyces Plastic Body | Crearniness Vi O 3
Diacetyl Sofvent / Fuse! None L M K -
i 5
Tt Sour 1 Adidic Carhonation n| Astringency ~1 1 W ¥ [
Estery Smoky B Warmth oo 1 .y [0 Other
Grassy Spicy M '
Light-Struck Sulfur
Medicinal Vegelal Classic Example | LY ) Notte Style
Flawless | 1 % 1 } Signifleant Flaws
Wonderfl | x’| L4 Lifeless { -
10

Feedback

Provide comments on slyle, recipe, process, and diinking pleasure. Inciude helpful sugoestions to the drewer,

Has a atre smed leok s

¥ L.

[N Oulstanding World-class example of siyle, 7‘ A y _\ P
-’S Excelient Exemplifies style well, raqultes minor fine-1uning. { q ({G\‘\' [,t 80 d‘ 6&.{ »0 0\4 ‘ dA aﬂ'd hf_ﬁ & Yy OU‘
&) ! .

- Very Good Generally within style paramatets, minor [taws. i /]\t 3 4‘ [L] f\q h ’i’l‘f &CS ( QJ\A Cﬂ u’(ﬂ

c Goad Misses 1he mark on styie andor minor flaws. l -
= Falr QI Navorstaromas or majet style deficiencles. | Q utf —\'q:* F3 'y Q ;)‘ % ;nn[ ﬁqW{f ¢fy
Al Problematic Major off flavors and aromas dominate | 3 ra

28

Judge Tofal 56
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

Structured Version

Location Date

. & Rank

(Spell oul)

CONSENSLUS SCORE

E .IJ\:rdge Alex Taubert. E Category# rb g. 39 > q 3 : :JHO:IIIZ:;? l‘:':]ll:‘?l:t;‘gns
:BJCZT; E2971 ! Sub (-9 2 & 15 L (o
lexmainstay@hotmail.com curenegory 00K { =foud

Q-Cn’l (!\ P&w&\lﬂ-’

Spemal Ingredients

may not be an average of

Non-BJCP Qualifications
Rank

Cicerone [

J

judge's individual scores

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

For "Fermentaticn", 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.

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

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

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

Havor i

i # ir [

Malt X Wheat, Subtle grainy notes
Hops .. . T QK forstyle
Bitterness - .. . X X Woay too high for style
Fermentation ... X © Banana Low Ciove, Hint of bubtlegum

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

Acetaldehyde Metallic

Alcoholic { Hot Musty

Astringent L4 | Oxidized

Bretlanomyces " | Plastic

Diacetyl Solvent/ Fusel

oMs Sour/ Acdic

Estery Smoky Prawnd-| M
Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

Ol flavorsfaramas or major slyle deficiencles.
B Major off flavors and arstmas dominate

Falr
Problematic

_g Oulstanding Vorld-class e exampleols!yle

= Excellent Exernphifies styie well, reguires minor ling-tuning, 1 i
g Very Good | Generafly within style parameters, minor fiaws.

2 G

c ood

i~

<]

v

w

l
Misses the mark on styie andfor minor flavis. ’
i
I

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

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bittetness
Fermentation
Balance
Finish/Aftertaste
Other

Body
Carbonation

Warmth

Feedback

Innpproprlate

!({g @Q[ﬁ&awm q,c,rm( ﬁ'mgf

e [l o hog aromas

None | M

s lor

chilli2d oveme

Inopproptiate Inappropeiata

X1 3
Lastin Other 6 -
P O

) %
Retention L 3]
Texture Tifu'.ba,éuﬂi . ¢

Brawn

Yellow
mber
|- Copper

@
=
=}
[
|

- Tan

Head 1

Brown

Blatk

2 Wite
- Ivory

¥ O e
Brillion!  Hoy  Cpaque Mhes
_I_IJQ n|

) AL
k [&cfcagfl’ fack.

¢ Incppropriate

D : E|. BMW*Q«'JQ@! é’ Lcher(
@/( ! 1 a _&5 De:(:fcf‘g‘aj;«.(‘ AO‘@C.;

o X 0O M@( L[&e Pw fr(&/

foe O No detecds 140 r’ﬂu?L _
e Wk\l@/“’ Loaety ﬁzﬂ'n‘(" Ge el o
W ey pml%}]’\ hesd :ff”* a(e:(ﬁf ¢ [1M&Q¢ﬁ5!\ﬁ,
meﬂf..m Rooaly Zbitlerg cr1ed_hoysh

E"'

Inappioprlote Imppmp:lnle

Thin M Full . Hene L M

Creaminess OJLL._4 IE/ Z
O_I__;{"___J O Astingeney o1 1 ¥ O [5
oL_¥ o Other V&’a et mjé&{-

Not 1o Style
Slgniflcant Flaws
Lifeless
ungestions Lo the brewer, 10

ClassicExample | | | X
Flawless | (N A I
Wonderful ! 13 ) |

Prnvldetomments on style, recipe, process, and drinking pleasure. Include helpful su

'TniS v%‘ av.e*“uf ar(?/faaaﬁa,é fﬁ;_ ,97"

Aot -fon L d”ffaf:?d DG /wmfu

(A./.ﬂsa/lwﬁmffﬁf 7‘4,'5[ .00 4 s*/\'/iolacé« é)

He OéOV'w"IC?—JA.r buesy 'ﬁ?’aﬁﬂd k’?ﬂ{k\f:

MOr’

‘l ’}"{Zrﬁ@&g é)f"»’&‘-“j f@JudgeTotal

OL’Z‘
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location ____ . Dae
:' Judge (” \ :' re ' Posltian Advanced lo T
, Name o LQO\{DS : | Coregord _IAG_ Elq1513Y L |inight iscy
, J Sub {a-f) w t Ealrp
'BJCP ID Q - ! 1 !
| & Rank —LCOV\SIONA, - : | Subcategary Sueet oot
1 . . }' 1 all Sut] | o
| Email \Qlﬂ - le"\f (e Ld paif. (vn | Special Ingredients : CONSENSUS SCORE
) - E ’ - may not be an aversge of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewary
Industry OJ 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, phenc's, etc.
if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for imprevement.
Assign scores for each section and total,
Review with other judge(s) and agres 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
1 M 1l
Mall .. X Wheat. Subtle grainy notes
Hops .- .. . OK for style
Bllemess ... . . X X Waytoa highforstyle .
Forenenlation . : Bonono. Low Clove. Hint of bubklegum

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

hcetaldehyde Melallic
Alcoholic / Hot Musty
Astringent Oxidized
Breltanomyces Plastic
Dacetyl Solvent  Fusel
DMS Sour/ Addic
Estery Smoky

Grassy Spiey
Light-Strack Sulfur
Medicinal Vegetal

DFf fNavorsfaromas of major Slyle deficlenclss,
Major off flavors and arontas deminate

Fair
Probtematic

2 Ouistanding World-class example of style., . |
= Excellant Exempiiflas style well, requires minor fing-tuning,
) Very Good Generally wilhin style parameters, minor {laws.
g’ Good Misses the mark on siyle andfor mincr flaws.

8

u
v

|
|
i
f

BJCP Scoresheet Copyright @ 2018 Beer judge Certification Program
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Bottle Inspaction

Aroma

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt
Hops
Bitterness

Fermentation

Balance
Finish/Aftertaste
Other

Body
Carbonation

Warmth

Feedback

Additicnal reseurces ¢an be found at these sites:

Dok - e
lnapprdmiu(e

Hone L M

o—X O LQ%@ + Mk A %\.LM-QJMLAA

o i ] ]\)D [/\.D S

L | O fli&b\ 'QAN!A.\ tk\ \-rm-

ool bod oglers /.,I[JLlﬁﬁ‘\olﬁ

Inoppropriale Inapproprinte
5.2 %%y :
EEESEE
Lol |)4'D o ad L 11 X1 O
Srilliant K 0 E lhier
filiant ~ Hozy  Opoqua 0 Retention | O

Texture

lneppropriate
Wone 1 M K
o 1 M O '\\ﬂ\vlL M‘\ ”L IQC’“"?J\\NM
- L PO sty Uhm.m N\‘\QC\
ol 10 %\Ww b&-\o/u.o/.: A
1 O emeM Suseihens , Medion
g 0o Lo Sukabuans . Siicl,
Py il O)LMA Coc ﬂref‘u\\n\\u-»
oo s Cloown .

Inappropriote Imppwpnuie
Thin M Full Hone L M

Creaminess .X_l_n =}
fistringency D N

.l% ! | 3]

ClassicExample ] Not to Style
Flawless L__.t 1M ¢ || SionfficantFlaws
Wonderfut ¢ 1 Pl I 1 Lifeless

Pravide comments an style, recipe, process, and drinking pleasure. laclude helpful suggestians 1o the Brower,

e

UGS Mow aoorisie |

OQ/\\N“)-D‘-. Cﬁﬂ 0\(@1 AD Q\\.u_.. Ctm—\ﬁc aes Su

1& aﬁmm\m “*\\ﬂﬁe

\r:mfb-\ od A

\\r\CADD\

LY. Q\.&_p._, C\\lmﬂ'(go;@ o Okucm

jutge's inclivicdual scores

LD\DB

Ph

2.

I

other  Aes\ . wng QﬁrL? { Low

e

hosr TXws ) o3

‘P(‘\ O
d

M&\‘)«_— (Jvamﬂl,( ""’ \l& 5&3&

Judge Total
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program
Structured Verston

location _____ . Date
- T l pé ’’’’’’ -:e r I:; - .-6 --------- \ Position :'lﬂ;:rilcgrgns
. | Category# IR P [Inflight -
' = ' g
Mark Davies E1147 ! Sub (-9 = ¥ -
davies78@bigpond.net.auy ! Subcategory \
¢ (Spell oul) ' of
. Special Ingredients K CONSENSUS SCORE
__________________________________ e e e e e e e e e e e . may not be an average of
Non-BJCP Qualifications fudgesinclidialscores
Cicerone [ Rark Boltle nspection O ox e
Pro Brewer O Brewery
industry O Describe Intpprogilote
Judging O Years one L M i, .
Malt 1 | \’< 1 0O COF¥UC.; RokE]
Hops Cb‘{ ! O ALTRE twssavESS
Scoresheet Instructions 9 0]
Use the scales to indicate the intensity of the primary attribute. Fermentation I\fzs L o H-OPS 12

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.

If character Ts inappropriate for style, mark the box to the right. Mpearante ;

Assign scores for each section and total. L ‘
Review with other judge{s) and agree on consensus score. Color J_K_I_I_IX_I [ Head ){ [mj 3
Other
a

If eharacter is absent, mark the circle to the left. ‘napptoptiole Inapproprizie
Provide' summary of beer and key feedback for improvement. E . B g E s 2 = g
EZESEZ £ £ g
£ &
1 1

Enter consensus score at top of shegt. Clarity Billiopl , Hezy  Opague 0 Olher Retention Quitk uslljz 5
Other OVL’:E CARBo mATERD Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for siyle. e | " :wppmprlule
one
" Flavor Malt ) X\I ] D‘\\Rlc K‘J AT DomMigin e
1 " [E] I,
war X, e Wheat, Subtle grainy notes HO}IS C')l\ . P O SL\) (’\;T’ Mﬁ L.T'
Hops % . N OK for style . -
Bllerness - . . X ¥ Voytoo high for style Bitterness ’\( | b E»\} CIVISH
Fermendmon ... X .7 Banena Law Cove, Hint of bubblegum Fetmentation . }/\ ! | O \ |]l'
20
H
. Balance L Mf\g’j‘ ]
b Sweet
FirishiAttertaste 1%, "% 0
Flaws for style (mark L-M-H for all that apaly) Bther
Acelaldehyde Metallic
Alcoholic / Hot Musty ! ” | "
- — noppropriate nopprapriaie
Astringent Oxidized Tiin M R Jone L W i
Brettanomyces Flastic Body . O Creaminess O &
Diacelyl Solvent [ Fusel . fome L M IE/ \
VS sour/ Acidic Carbonation O_l_l_* Astringency O—‘—ﬂK—' ; 5

Estery Smoky : Warmth o1 1 1 0 otherOVSR_ C AR Cawih TN

Grassy Spicy
Light-Struck Sulfur
Mediciral Vegetal Classic Bxample ¢ )( 1 ! 1 1 Notto Style
Flawless L }/ ) ! I | Slgnificant Flaws .:}_
Wonderful L3 ! [ 1 Lifeless
Feedhack  Frovide comments on style, recipe, process, and drinking pleasure, Include helplal suggestions fo the brewer, ﬁa

LACKS TWE (RN ©8S  BavD

QN Eewsse - ALSY AR LY

OVER  (HEGWMTED

Ay SPecred MMt B Awd
N 6 T PL Y

P>
Judge Total [5d

World-class example of style. -

‘Exemplllies stylewell, requires minor fine-tuming.
Generally within siyle parameters, miior flaws.
Misses the mark on style andfor minar faws,

OIT llaversfaromas or major style deflziencies.
Major off flavars and aromas dominate

Outstanding
Excellent

Ealr
Preblematic

BJCF Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 Additicnal resources can be found at these sites:  httpsAwww bjcp.arg  httpu/fwww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lecation Date S
f‘ j;cis;e --------------------------- " j’ T ’ - Q - , e v |Position rmr;c;gus
' Name G\\r\ \Q.CA(D") : ! Category# -E 52’5'2_31 ¢ |intlight
' : ' Sub (a- j_ - b [y
BIcPD Q) \ : } Sub(a-f) :
: ! : t
. &Rank o O\C""\ ONG : : Subcategory OG»\LI\R.C\Q gdﬁ)-’\\_ !
' ' t ' of
' Email “)\U\ \.O_O\POS@\A&MQ Cem I Spemal Ingredients ! CONSENSUS SCORE
Mo e e e N e N e e e e P may not ba an averags of
judge's individual s
Non-BJCP Qualifications Bottle hspecton O3 fuege nclvisal sceres
Cicerone 7 Rank otile Inspeztion o - s
Pro Brewsr O Brewery
Industry [ Deseribe Isppropriate
,Judging O Years Mane L M H
Maht O 2 %3 13
Hops iaer ! 10 \’\f\cndﬂxxub SN Otz\xw»nfaf-—ﬂ
Scoresheet instructions , - 8
Use the scales to indicate the intensity of the primary attribute. Fermentation A L /\nl 0 Ub \'{5(.)‘(\39 OrOnatn \u B =
Use the space provided to describe the primary attribute. — .
Add secondary attributes) intensity/description as appropriate, Other QKJQ“ o ﬁ“ﬁ”’s&"‘t‘ o . ND foo. (o'{\ol;’"ﬂ. Our Oy

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

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

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

Review with cther judge(s) and agree on consensus scare,
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

Fppearance

Inoppropricle Inappropriate
= 5 B8 = a @
E - X2 2 £ & 2 =8 _
225882 £ 2 3 .2‘5
Color L1t 1 1 13 [J Head + 1 11 G
. Briljon} KMoy  Opugue Otfer o Quick Lgstlag Other
Clarity Lt e g Retention I_é{i,_l O

Other

Texture —kb\\\"«- o \'\Qﬁ\)ﬁ%

(@) O.cw«—r

I.:_mpp:og!iule

good, but too bitter for style. o L " i
one ,
Flaver Malt  ~1 |')/ i 0 MQ!&-U.M\ lm.u F&L‘s\\\m
M l x ) ) ; Wheat. Subtle grainy nates HOPS g i ) O DMAQAA— A’ %\&5\\‘\‘\? C\_\ OL\U\
Heps ; OK for style _ -
Blemess ... . . X X Voyieohighforstyle Bitterness 1 " + 1 O th o Co
Fomertation . X +  Banona. Lew Clove. Hing of Bubblegum Fermentation o | ' O “R,ﬂ RERT S m d LAA l
Balance [ l):ﬂu.w &Eku;\\ (loa ~
Finish/Aftertaste D“f Vel Swee} JnL Aa»_.\&ugq e
Flaws for style (mark L-M-H for all that apply) Other 7
Acetaldehyde Metallic
A]CO.thE I Hot ><‘ ML!S‘}' Inopprapiiolé |napproprizle
| Astringent Oxidized Thn M Rl tone L M k
Brelianomyces Plastic Body [m) Creaminess O
Diacetyl Salvent / Fusel c Hone L Ashi
oS Sour] Addic arhonation O_l_&’_n ] tingency ~ 1 X7y O
Estery Smaoky Warmth o 20 0 Other
Grassy Splcy
Light-Struck Sulfur
Medicinal Yeqelal  Classic Example | 1 1 < | 1 NottoStyle
Flawless L 1 1 4\/ 1 | Significant Flaws
Wonderful | 1 ) X ) ] Lifeless

Oulstapding [EESLTel
Excellent EE:ER

World-class exampls of style,

Exemplifies style well, reqitires minor fine-tuning.
Generally wilhin style parameters, minor faws.
Misses the mark en style andfor minor flavss.

OIT flavorsfaromas or mafor slyle deficlencles,
Major olf flavars an aromas dominate

Scoring Guide

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

Feedback

Additionaf resources can be found at these sites;

3

[=]

Provide comments on style, ietipe, process, and drinking pleasure. include helpfut suggestions 1o the brevier, 119
“N o K ’P&Skz';‘sc“?-— = .U-f\/) h’\\: Gy €0 “—\LQA
A ( (O\G S
CO'PPW V\-_,’Gmﬂm w LJG\\\Q Loclee
S \\\AM W Oae Q?\u\ \\oo/\ 5\‘-\ m\c’x loﬁ_
wawﬁ%\ : a( nCatatn £408C Zq
Océc‘) oo v-ét 7 {udgeTotal [5d
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location - . Date
-------------------------------------- 6_ """;';‘_""“"“""- Position fdvanced 1o
| Category# J—F = 22372 in ffaht MINI-BOS
Mark Davies E1147 Sub (a-f) R i

davies78@bigpond.net.au

Non-BJCP Qualifications

Cicerone [ Rank
Pro Brewer O Brewery
Industry [1 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 i$ absent, mark the circle to the left.
Pravide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Subcategory

Epell gut)

of

CONSENSUS SCORE

Special Ingredients

lnnppmpriutg

may not be an average of
judge's individual scores

Nene L M H
Malt . | ?(‘ O S_M DQT\"I’. SLJLﬁ?{,C-.e(glr\“\l
Hops O'}[\ | o Sl Ept R°W5-T;

=7
Fermentation p/\ 1 ) O Vo Coprse ? C] 3l
Other o ifors
Incppropriate Inapproprlate

2205z g2,k
Col L1 1 MO Headl_ll’v’lD
o.or Brilignt Hozy  Opoqu Other . Ouick Losting Other 3
Clarity L;é_l_,._l__b . Retention ‘—)L‘ O - 13
Other Texture

Inopproprlate

Flavor r
Wt X L. Wheot. Subtlegrinyrates
Hops x . OK for style
Bitterness .. . X Voy 100 high for style
Fernseninllan L X Banang, Lew Clove. Hint of bubblegum

Flaws for sty[e {mark L-M-H for all that apply}
Acelaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Bretianomyces Pfastic
Diacetyl Solvent ] Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Very Good
Good

Falr
Problematic

Scoring Guide

Tu!siandﬁg—
Excellent Exemplifles style well, reguizes minor fine-tuning.

Generally wilhin style parameters, minor fiaws.
Misses the mark on slyie andor miner flavss,

J 01t flzvorstaromas or major style deficiencles.
Major ol Favors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

Carbonation
Warmth

Feedhack

Additicnal resources can be found at these sites:

Wone L M [ :
Malt o1 1 3 R Leas DN?\C! @OM‘?;
Hops oy 0 VO CaEEE s Low) CRSBIMINGSS,
Bittemess o Wn Li\’c--\*-\ Rab¥ pwd
Fermentation Cl;l L ) O SWLEST Aivivh .
) 20
Balance anpu Q‘ i O
FinishiAftertaste L o "
Other
Tnopproprlate Inappropriate
Thin M Full Nene L M H
Body a Creaminess O 3

L— X
NHO“L ;{M ! ] Bstringency o1 ¥ ¢ O E

O ¥ | Other
Classic Example | 1 )«f 1 1 1 NotteStyle
Flawless | )Lg'. | ) I | Significant Flaws 6-
Wonderful | I T A ) 1 Lifeless
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. iﬁ

M Bropf ButT Twe CLavour i
Mmogd of & DARK P&, VEEDS
Molf  Coremz | @ weAT  FifouRs

> %Wlfﬁ'f‘; CREPWMY  Eiwis

22|

Judge Total 5

https:/Awww.bjcp.org  hitpi/Awww.homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Q“C

w 2]eli

¢ Jud ' )

e Simon Checry

'BJCP ID 5

+ & Rank :

et Suhhe2 F6E@ 4.\ OM

HOH:B_.]EP_O_U;l&I(:a;I;nAS --------------------
Cicerone O Ranlk

Pro Brewer 00 Brewery
Industry [J 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, 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 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

gond, but too bitter for style.

Flavor .
T 4 I . |
Mall X Wheat. Subtle grainy notes
Hops 5 L. i OKkforstyle
Bitterness ; X X Wey too high for style
Fermenthlian X Benane. Low Clove, Hint of bubklegum

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

Acelaldehyde Metalllc
Alcohalic / Hot Musty
Astringent M| Oxidized
Breftanomyces Plastic
Diacetyl Solvent / Fusel
DS Sou / Acidic
Estery L. !Smoky -
Grassy Spley
Light-Struck Sulfur
Medicinal L | Vegetal

ELROR Vorld-class example of style,
i: L8 Exemplilies style well, requires minor ling-funing,
By Generally within style parametars, minor flaws.

Ovtstanding
|
FARYL R Misses the mark on slyle andfor minor flavss, 1
|
|

Excellent

Very Giood

Good

Falr
Problematic

RE-Relel 0if favorsfaromas of major siyle deficlendes.
[ R Wajor off Mlavars and aromas dominate

Scoring Guide

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

1

' Su beategory

+ (Spellout)

; Special Ingredients

Bottle Inspectich

Malt
Hops
Fermentation

Other

Appearante

Color
Clarity
Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Carbonation Oi_x___l_l l;

Watimth

Feedback

Additional resources can be found at these sites:

: Category# _’L

Sub(ah &

53534 | oo [P
. Enlry
sweel shout
Ct 273 CONSENSUS SCORE

may not be an average of
judge's individual scores

Ok [
lnapproprlule
Haone | M
fo¥ X ! | ION I’Y\UKH' }(00-5‘ 0(0mq
Ol 1O lNIJ I'\OP Glama
Ol 1 ] 6 'ﬁ
ap{:\t ! es’-}fh! giopa
' Inﬁp!;ropﬁate' Inappropriate
£ Z £ 5. 2 o8 _ 8
=2 E &S5 8 £ £ 2 8 &
e i Head 1+ + 1 : O nf)ﬁﬂ l
Britiont  Hozu Upuque Olher . k Lasting Other
Retention ] B
fu"‘-ﬂ L‘ﬂ}‘l 'l}"k Texture . VY fhin
Inappiopriole
None L M H - l
ol |}.\/ 1 3 115 TN \"
ol s | (] ]B"J }\"P ‘I'G(J‘}Q.
o8 -y— O
C! P & 1O S :
Hoppy 4 Mullg 20
| ¥ J
"L & "o & l\Mem\q offect lasks
lnogpropriate Inap'prupﬂu'!e
Thin M Full Kone L M
Creaminess O_LR/_J__“_I ] ‘
None L M i
Astringency X0 [5

o 3 O Other
Classle Example I 1 1 X ! i NottoStyle
Flawless | I ! 1 :.\/ ! | Significant Faws
Wonderful | ] 1 A | Lifeless I“l
Provide comments on style, recipe, process, and diinking pleasure. Include helptul suggestions 1o the brewer, ﬁﬁ
«ﬂ\e Aomna 15 G r-lrmm; F(ui% 'ﬂpa\t

5 m,\l . '“\:.

Lt '}Q&\t" \§ heJrlw

‘H\um ‘|’th

invitd, Little do  ne

hod, or cornakiin or

CiRGrALS §

Jods

i dowA. Sweelnesr  Jeve)

J

20

hitps:ffwonw.bjcporg  httpifwww homebrewsrsassoclation.org

Judge Total

ol<.



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

, & Rank

|
1
1

CONSENSUS SCORE

Structured Version
Location Date
; Judge Alex Tanel"t J / = \ Position Rdvanced to
: - | Categary# ('2 = { 21 i MINLBOS
N g = £ |1 |inflight
¢ Name 2971 Pewle P@J’IG{-’/\C ! Sub (a9 A B g‘?s 3 L oo 92
‘BJCPID lexmainstay@hotmail.com Subcatogory Sl 3 Stn. :

[Spell o
Spemal Ingredients ! “"%

Email

e may not be an average of
- - . judge's individval scores

Non-BICP Qualifications
Cicerone [ Rank

Pro Brewer O Brewery
Industry OJ Describe

Judging O Years w eV o 1o (o0t aoon bictenbehied este,s

Hops @ | ;g MCQ HDP A‘/WGL
. /D Esteny PoqurF@fow &

Bottle [nspection DD ok e e

Inupmapriulg

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 T
Use the space provided to describe the primary attribute. Other DOM ﬁ;ﬂ("?& epotnG 0/0/0{(”&#@ AO C@@
Add secondary attribute(s) intensity/description as appropriate. =
For "Fermentation”, consider esters, phenols, etc. Oty O‘Mﬁ( .
If character is inappropriate for style, mark the box to the right. " Ay o i e
If character is absent, mark the circle to the left. APPEHTEIICE Inagpropriala . lnappropriate
Provide summary of beer and key feedback for improvement. = E & 5§ = 2 2 2 H
Assign scores for each section and total. 2 E 3 & & £ EZ 8 & Iy
Review with other judge(s) and agree on consensus score. Color O Head .1 1+ 1 U?\Q. ,
ng ther | K

Enter consensus seore at top of sheet. . Billort  Hozy,~ Opoque Olber . Duiek Lasti
Clarity A_x_\if_tzf f} Retention j— [3]
Other [~ Mb{/f 2 fj i) Texlure ﬂoaL /c—.«qe_ @Ua‘ f:xz Aéﬁed
A chinded lnupproprlate -E),,.lbo E 0_1’\ 6W”O\C‘Q / ! )é @éz
Nene L M
Mt « o Raao‘rw Ma,uﬁ Lanser Slibeleip .

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

goad, but tao bitter for style.

Havor R ol
b R I i
Mall X Wheat, Subtle greiny nates Hops G_;f ! 1 O ) o YU

Hops % - : Okforstyle . _ . [0 u)! a{
Billerness .. . X X eyt high for style Bitterness ‘ 2 g
Fermentallon . .. X . » Beneno. Low Clove, Hint of bubblegum Fermentation :1 ! E } +é/ 5 6 }Yo

T3] W
=

pie P x ™ 0 Balaaced dowod e 2dCes
FinlshiAftertaste "} L x™ g p\msLP% Syl ( .Cmr‘-)
Flaws for style tmari [.-M-H for all that apply) /t)UlJ f)/kﬂLf & Lf\f{ U-/ u(—!u z;,ﬂ/" f OCOM\. 1
Other LA Vi Herr 24
Acelaldehyde M | Metallic
Alco'hnthHol Musty Mouthfee! — lmwmte
Astringent Oxidized Thin W Fall wom L M
Bretianomyces Plastic {. Body ;E EI/ Creaminess 1 gg/ ! .
Diacetyl Solvent [ Fusel Lg H
d Carbonation HgJ__L..._W___J B/ Astringency O_A_t_Ll (s
DMS Sour / Addic .
Fstery Smoky Warmth iy 1 0 Other “@[Q* O‘—WJ 'fﬁ\rm
Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal ClassicExample | 1 | |/X’ 1 1 Notto Style
Flawless 1 ] 1 T al 1 Significant Flaws /
Wonderful ¢ ) 1 L | ] Lifeless ’]L
1g]

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

Thio 15 o well heewesl hoor Hnt
Mé('}cor‘m}éf} u mﬁ:‘:‘s@& 7“349::\»4@//{,/;/5%/-?

g Qutstarding World-class E—iéﬁple of style. |

= Excellent Exemplifles style well, requires minar fing-tuning. E

[) Very Good Generally wilhin style parameters, minor flaws. ( ijV 7L£.Q
z- S

E’ Govd Isses the mark on style and/ar mior flaves, ,,»‘/' it eQ‘!r on LS en t 55 M’“A ik (‘/)'6//@'5

§ Fair Gt flavorsfaromas of maforstle defiendles. | (ee ka( émd(l ‘ ﬁfuy’[ré;,/fe/s ﬂ(b!fﬂ//fazée .

[B Problamatic Major off {lavors and aromas dominate 1

Cl.eré LDty f,@ﬂw@hw[af .m Teva nlia ﬁd«: il 2,)

:(54 adlel nbpe oats o flef éwz?/‘/ Judge Total 5
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program v @06 "L /Ae é&

rev BSTR-180124 Additional resources can be found aldhése sites:  https:/Awwwbjep.org  httpi/iwww homebrewarsassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
- Structured Version

‘ Judge Alex Taubert.
! Name E297I
\BICPID Jexmainstay@hotmail.com

5\ ) Ranl.( Qrm‘kp&naﬁ ~g

1 Email
Kon-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

(Ssgbcategory

Malt oL X
Hops 9:' 1

Fermentation -4 !
Other

Sub (a-f) _é

- Locatien Date
________________ n; r—— Position Advanced to
Category# _2 :: § 52%9 inflight MINI-5OS
-

Entry ZO

Specnal Ingredients

hone | M

CONSENSUS SCORE

' of

Ianpprnprkile

e

may not be an average of
rudge s individual scores |

Bottle Inspection =% QG{HQ WS S‘Vlkv?l'\\j =70 7 \SS O“ﬂﬁgg*‘-“:tj

r[:| A"l/—QAhL«/\ﬂ CO‘IQ—QQ i A~

o\ A@nmo\

> o wJegen é’ //WQZ\

Sk

cwo%com( /wﬁ'oe-pef s SVl 0(0%’1&9(25

Qﬁm I'St\

,35\

135\

If eharacter is inappropriate for style, mark the box to the right. Rivi ancn
If character is absent, mark the circle te the left. App earance _ Inoppropriole Inappropelota
Pravide summary of beer and key feedback for improvement. E_. 2 & E 5. g2 o8 _ E
Assign scores for each section and total. £ 3 ESES £ 28 & = i
Review with other judge{s) and agree on consensus score. Color [ Head _ r L1 1 1 .
Enter consensus scare at tep of sheet. Clarity Brifiant  Hozy Opuque Other Retentio Qujd Lasling Lher d 5
. 3
Other POLAS r-iaou Texture ND haet u\lfkﬂ-"\‘(e, .
Example: How to fill in a Scoresheet b'( !ZT l
This example is from the flaver section for 2 Weisshier that is B ot Al | l
good, but teo bitter for style. e L " ' "“Ppmp"" ¢
one
Flavor o Mall I (7<I O ‘ n '-'e&‘f@ @g&o }a}ff\gf wfﬁi
L} K 1 I:
M X, .. . Wheat Subtlegroiny notes Hops ).g. s | ;;_| Nea L\Opg RIS k{
Hops .. . .. o .1 OKiorshyle . ﬁ({,l rp/l bt
Biemess .. .. X X Waytoo high ferswyle Bitterness ,L_/a_(A ’_{‘Q At __S'fg 7 é J(OW
Fermentaion .. Banane. Low Clave, Hint of bubblegom Fermentation \mel'\{e éf’l’l ﬂq . /\“{ < L ?
203
" ﬂfﬂﬁg ( {
Balance L ¢ O LDQ’/ Gl -LOZ;{//(}AE +

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

World-class example of siyfe.

E1:8-28 Exemplifies style well, requires minor fine-tuning.

leB Y Generally wilhin style parameters, minor faws.
psthe mark on slyle andfor minor lgws.

AEE-DN i fiavarsfaramas or majer slyla deficiendles:

B Ry R Wajor off flavors and aromas dommate

Outstanding
Excellent

Very Good
Good

Fair
Problematic

Scoring Guide

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

Finish/Aftertaste
Other

Feedback

ulke o feobnl

(VL
o Roagghes! Cof-e2

fus /) Q?aco/-fn/&

Acetaldehyle Metallc ou~ll acr:
Alcsholic Hol N Hy Musty opprapte .mpmpme
Astringent Oxidized Thin N Rl Nore L M
Brettanomyces Plastic Body o Creaminess (- pN o 2{
g];:;elyl zulvent!Fusel Carbonation ‘el ! ! IE/ Astringency L .0 []
our f Acldic e
Estery Smoky o rrd | Wamth o1 1 . E/ Other 1NCY (”f}{ll{ ivf 625'}!«” AWT'
Brassy Sy 3f€a'f’
Light-Struck Sulfur
Medicinal Vegalab-m e | V H Classic Example | 1 ! L A Nette Style
Flawfess ¢ 1 L ! P+ Significant Flaws :
Wonderfut | 1 1 ! j% | Llfeless 3
Provide comments on style, recipe, process, and drlnklngpleasure Include helpful suggestians to he brewer. m

of 7he

Hole HoS fas an,égﬂ’wcafﬁfa dect,

J!@%”"m{m.‘d"\émfam S‘:en*i fﬁff(‘a-m‘{ f’fMS -

puil £ a.,mémr?'f;m roas @Wafmm ey

jéZCGnD(MJ

fﬂw’/}a-‘ne‘r\ czu-)am -a»fﬁ*m

eep ‘;V"W\ﬁ

&a‘i—ﬁzﬁ:{’ grea! éaﬂ%L f&j.dge Total

Additional resources can be found at r.hese sitep:

%S

50

hty, vps Jiwwwbjcp.org  htpifwwechomebrewersassegiation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version a ( l
*Location Date A ¢ ¥

:, Judge N O i :' o - l Position Advallfcd )

' Name gl M YA efM ! | Category# 206 5 5’81 q SC‘ D gnt MINT sosl

:BJCP iD ' | lsbe C U fay o

1 ' , . l

;& Rank — ; Subcategory 'ngerm\ S’,'UU&" : 7

k - : | e 1 of

: Email 5 | ﬂf\C‘\t?. ‘;'[’ e qma‘ * Uj"\' : Special Ingrediants k 2,2 CONSENSUS SCORE
\ ‘ > ’ B L S T T fmay not be an average of

Non-BJCP Qualifications Botte nspection &4( , N 0 }“& ¢ %g“}: ﬂ' ' _ S&LU\I‘J E:d;e's indxd:t;ot

Cicerene O Rank
Pro Brewer O Brewery

Industry O Describe : p Thappropriste k
Judging OO Years Hore L M # l 4|' ‘F[ G\ - e
: b ]
Malt 0 Ly O \_{’!v! N ‘M} M\qq hﬂ\t"\&"éj dos w
Hops ot ;o [A® }Wlﬂ"e' G0 TN
Scoresheet Instructions : ' ,} A 3
Use the scales to indicate the intensity of the primary attribute, Fermentation Lyt : 1 0 J & _‘} A f2]
Use the space provided to describe the primary attribute. Other SGme .\,l\i A o n°‘r { ‘L ‘, rl\a\’h
Add secondary attribute(s) intensity/desceription as appropriate. J ~ l lL —
For "Fermentation”, consider esters, phenols, etc. Wiat | <
If character is inappropriate for style, mark the box to the right. Ennaaranes ‘
If character is absent, mark the circle to the left. App earance ~ Inappiaprite Isppropsiate
Pravide summary of beer and key feedback for improvement. E - B £ g = 2 28 _ g
Assign scores for each section and total. = 8 & 3 8= . £ 22 8 &
Review with other judge(s) and agree on consensus score. Color KO Head £ 11 1 1 [T
Enter consensus score at top of sheet. , Brilllent  Hozy  Opague Oter .k Losting Other \
Clarity L~ 1 w0 Retentiod "] =
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. el e 1 ; :;'“pp”p'i"'e * ‘ ¥ L “ }k
N
»"u;) Al
Flaver s Malt L ) O NO ‘“& \g tﬂo“ig . W‘ {'
. M I
alt ,.I, X, ! v, Wheat. Subtle grainy notes . Hops O 1 g N I\Ulf ‘Pl(‘\UOVV
Lal -~
Hops . - .71 OKfor style . B P '/
Bllemess .. . X X Waytco high for style Bitterness ¢y ! w 0O Vev { }". rLEA
Fomertallon X Banona. Low Clove. Hint of bubblegum 'Fermenlalion ol N ! D L
? 20
H Mal
Balance L 1 V] O ,
Finishifftertaste v g y'ei\-'! P&Okt/ t "!
Flaws for style (mark L-M-H for all that apply) : Other
Acetaldehyde Metallic
A[cn.hollt 1 Hot Mu.st.y | M 0Iﬂhf€E¥ -‘ — oot
Astringent Oxidized T " cal Hone L M "
Brettanomyces Plastic Body (=l Creaminess , 0O
Diacetyl Solvent/ Fusal c Mone L M H At 1 5
DMS Sour / Acidic arbonation ~sf 1 O ringeney o n
Estery Smoky Wamth o1 1 W O Other :
Grassy Spicy
Light-Struck Sulfur
Medicinal Vagetal Classic Example | | ; LX | 1 NoltoStyle
Flawless 1 I i - 1 Significant Flaws :
Wonderful 1 1 1 Y ) Lifeless L(
Feedback Provide commentgon style, recipe, pracess, and drinking pleasure. 1nt11fhelpiu suptestions to the brewer, 'ﬁ
ehetiing. ts w.t 3 x
[tM Quistanding Warld-class example of styla. i * ‘ b
72 Excellent Exemplifies style well, requires minat fine-luning. VQ Ii"i* F %mu‘\} A A ‘l <L Uﬂ+ n
v Very Good Generally within style paramelers, minor fiaws. M .
g’ Good Misses the mark on style and/or minor lfaws. { N'e) ) T Qulc v . 4
E Fair Off [avors/aramas o major style deficiencies. N G Mﬂh-"L - e@ n(]"f V@ l vo;h

Problematic

E Major off flavors and atomas dominate i -
ol “)
Tot $ \‘ Wy \1 . Judge Total 4

Additianal resources can be found at these sites:  hwpsi/Awww.bjep.org  http:www homebrewersassociation.org

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
:f Judge Y :' = . | Positicn MW"_WC"DI
| Neme AR P, : | Categoryt 20 & SRA AR [ [nogn e
'BJCP ID (i) \ : ! Sub (a-f) L p o[
. &Rank ESISAT N ! | Subcategory A DOANC G, Q_)“kvw% '
' ' | (Spell aur : o
i Email C}\ Ly \,QG,\ o @\,\Q\\Mﬁ C;CM"\ : Special Ingredients : CONSENSUIS SCORE
e - may not be an average of
judge's individual scores

Kon-BICP Qualifications
Cicerone [ Rank

Pro Brewer 0 Brewery
Industry O Describe

Judai O v ) : one L L] H
’ QJF}Q e Malt Nél.)( i 1 O }\‘I\QAQAG\!LQ.L« \,o\hu \'V\ca_\¥

Hops &7 1 1 O M;&M:Ldbtz

Boltle Inspection  Cok . . e e

\nopproprisie

Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation oy : 1O CD mﬂ'\ \”' = ‘FA fonomns 12
Use the space provided to describe the primary attribute. Other }\_b \(\ s g o i v»—k wﬁ.m..»\ i

Add secondary atiribute{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 feft. Inoppropriole Ineppropriote
Provide summary of beer and key feedback for improvement. E o585 = R H
Assign scores for each section and total, T2 Es 8= : £ 28 & 5
Review with other judge(s) and agree on consensus score. Color L1 11 %] Head L1 1 O
Enter consensus seore at top of sheet. . . _ Bilant  Hayy  Opoqup Dther Quick Lsling Qther 3
Clarity T Retention _________ cowep [] [3]
Other Texture —\-\ c\x}\‘\"

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 rﬂlPP"’I“'E!le

’ : ' el Nane L M ]
Flavor e Mot oo < E!OML% y:@g».fa(ﬂ.b\

Mal XL : Wheat, Subtle grainy nates Hops é = O '\d\(.at
Hops g..... .. . .©0- OKferstyie ‘. . ) ) .
Stemes . .. X X Wayteo high for style Bitterness O_Iil_l O [AXY4 2YT, P8 Y THM
Fermenlation u_____)g; I Banana, Low Clove, Hint of bubblegum Fermentation E - O
Happy ' - Mplt -
Balance Lo e - - Qo
Dr Sweet - ’,(f &_ e
Finlshifftertaste 1 = g g&\_ww. Ucn &.\‘.._..._.... - MDrLb\.n\LwJﬂ

Flaws for style (mark L-M-H for ali that apply) Other }n o \r\:\e{b;\ woen. .
Acetaldehyde Metallic
Alcoholic / Hot MUST.‘,' Byl o Inoppraprite Ingpproprinte
Astringent €] Oxidized T W Rl toel M H

Bretlanomyces Plastic Body 0 Creaminess 1 =T | [ L
(|

Diacetyl Solvent / Fusel . Nene L i . =
TR Sour Al Catbonation OJL | Astringency o_l_@ ] 5
Estery Stmoky Warmth o1 ™ ¢ O Other
Grassy Spicy ‘
Light-Struck Sulfur
Midiclnal Vegefal Classic Example | I L\ ! }  Notfo Style
Fawless 11 ! &::T‘ 1 | Significant Flaws
Wonderf! | ] |:>5/r’ 1 | Lifeless 5
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Mchude helpful suggesucns to the brewer, %

"\’X\o\.\k L ) ...Li W] »-. 's\n r\-u-.m\ O

P Outstanding World-class example of styla, ! ﬂ

Bl collent Exemplifies slyle well, requlres minor fine-tuning. | o M . ‘k\\. -3 ﬁ{{ﬂ Zal OM\/‘“"J
o Very Good Generally within style parameters, minor flaws. \

_E_" Goed Misses the mark on style andfor minor flaws. \Wor L AN ‘&‘ F‘M""&&r D £ j) LLR M

g Fair OIT Navorsfaromas of majer style deficlencies. i Q_&-LD Wt TN \{\D 0 o ¢ 3 v L Alm
(7l Problematic Major ofl flavors and aromas dominate |

AWNEAD ey B C\kn_. \& \\ﬂ«% € Sé_.:‘hﬂ.;g_ Zq
50

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenrtification Program
rev BSTR-180124 Additional resources can be found at these sites:  httpswiwwwibjep.org  http://www.homebrewarsassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer O Brewery
Industry [0 Describe
Judging O Years

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

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

For “Fermentation”, consicler 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.
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Scoresheet Instructions ,jj
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Use the space provided to describe the primary attribute. ., ~ o ,\ Q

Add secondary attribute(s) intensity/description as appropriate. Other o L C\MO * 00 A A AN

For "Fermentation®, consider esters, phenols, etc.
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Example: How to fill in a Scoresheet U

This example is from the flaver section for a Weissbier that is m 'lnhpp'miﬂdie'
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Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation 5.5/ 1 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. “An s b ) )
If character is absent, mark the circle to the left. Appearance _ Irapproprite taoppropote
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Add secondary attribute{s) intensity/description as approprizte. ) q 7
For “Fermentation”, consicler esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. Ay TRRCR )
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Provide summary of beer and key feedback for improvement. E = 2 g ¢ 3 2 285§
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attributels) intensity/description as appropriate.

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

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

Pravide surmary of beer and key feedback for improvement.
Assign sceres 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
B [ B
Mall . - Wheat. Subtle grainy notes
Hops  w. . . . T OKforstyle
Bitterness . . X . X Woy too high for style
Formeptnlian’ . v Banane. Low Clove. Hint of bubkiegum
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Light-Struck Sulfur

Medicinal Yeqetal
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5 Excellent Exemplifies style well, requires minor fine-luning. f
o Very Good Generally within style parameters, minar flavss. |
g Good Misses the mark on style andfor minor laws. |
S Fair Ol flavorsfaramas or maJor slyle doficlencles, i
Pl Problematic Mafor eff flavors and aromas demiate |
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Scoresheet Instructions
Use the seales to indicate the Intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

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

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

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

Flavor T
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\BJCP ID :
: & Rank :
s Email S Mo"\f"a ?L@qw\, l,

() -
Category# 7/ =
swey S =

Subcategory Al"\f’\fﬂiﬂ

(Spell aut)
Special Ingredients

A TA

Position
in flight

Enlly‘ "\

o 1?)

Advanced to
MINI-BOS

PLACE

CONSENSUS SCORE

may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
Use the space provided to describe the primary attribute,
Add secondary attribute{s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, 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 bear and key feedback for improvement.
Assign scores for each section and {otal.
Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

judge's individual scores

Inuppmpmle . ‘) L !'
Hene L M . ! .
Mt o1y MQT L ﬂ‘-“j( 6"\00\3 (ol glvens
Hops ¥ ||:] ION bup quonn :
- M <oice 6
Fermentation 1 | 1 a Slm } S0 ~'l o
Other
Taprpii ieppopis
EeEiEl ée;&:EEi
2 & S & = 2 & B 5
Color L— L 131 1 fl] o Head l | I [ ! -
B er Br
Clarity Brlllllunt azy  Opaque iD Relentlon usﬂng, 3 G
Other WCE GAJ‘ c)e6r et
(u\)\’ l\\g\\\\g?\'\l

Flavor

.Inuppmpmle

good, but too bitter for style.
Hane L M i _L
Flavor o Malt (51 VA ju msaf?{alt (qu)’ S’\ql\ v W\qﬂ‘t E‘u\?
vl 3] K iC
Nal o' X g Wheot Sobile grairy notes Hops oL 31 [ O mﬁ\:\Jt N)‘\' QM“Q\‘ ‘»\U\O “Fﬂ{ff\"df l)‘
Hops OK for style )
Biiterness 0_|_|_Z_| ﬂ Way oo high for style Bitterness o l‘\\/ ] |___] C\o' lf\/‘ﬂ" qo"k ii ﬁ1 I( GF{Y i
F ol X _) O _Bonona.Low CIDVLA Hint of bubblegum Fermentation ol ¢ | D ear -LL ip \C\,
Balance T LY, M 5 ( Du\M A L M'(‘l l\!ﬂp 4 '(l/ f'll
: FnishiAftertaste L1 52" O Morhe oo sweet o 5 vle
Flaws for style (merk (-M-Hfor all that apgly) Other
Acetaldehyde Metallic
Hlcsholic o Musty m i —
Astringent Oxidized Tin N fal - ware L M
Brettanomyces Plastic Body O Creaminess { G ; q
Diacetyl Solvent/ Fusel Mane L M - :
: 5
oS Sour | Acdic Carbonation = Astringency 1 of | s (s
Estery Smoky Warmth ¥ m| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | }( ) ) | NottoStyle
Flawless L ! )6 ] ! | Signlffcant Flaws
Wonderful L | ¥ ! 1 1 Uifeless 6
Feedback Provide comments on style, recipe, process, and drinking pleasure, Jnclude helpful suggestinns 14 the brewer, l_

6\(1';0\*" Cq(!’)oaw"mn and

% Outstanding
‘5 Exceflent

ol VeryGood

g‘ Good
3 Falr
L

v

Problematic

World-lass example of style.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andfor minor flaws.
0ff flavars of major style deficlencie:
Major off flavars and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date S
. . CorTTTontren oIt TTIITTTTTY Pasition Flvanced lo
: ﬁ:rg: Alex Taubert. ' Category# [ & E- 7 a7<2 inflight MiNFBOS
| E2971 | D EL13 s
BICP D Texmainstay@hotmail.com :
. & Rank . !
L Email < pf/wf (L

Non-BICP Qualifications
Cicerone [J Rank

Pro Brewer O Brewery
Industry [ Describe
Judging & 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 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

goed, but too bitter for style.

Flavor
Mafl '! xi‘ N '!r ¢ . Wheat, Subtle grainy notes .
Hops 3. i QK ferstyle
Bitterness .. . X X Yoy teo high for siyle
Fermentaion ... X © Banane Lew Clove, Hint of bubblegum

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

Acetaldehyde Yetallic
Alcoholic f Hot Musty
Astringent M | Oxidized
Breltanomyces Plastlc
Diacetyl Solvent{ Fusel
OMS Sour/ Adidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Qutstanding World-class example of style, )
= Excellent Exempliltes slyle well, requires minor fine-tuning, l
o Very Good Generally within style parameters, minor [faws, .
? Goad Misses the mark on style andlor minor Tlaws. |
H Fair 0N Navarsfaromas or majer style defiziencles. ]
8 Problematic F Major oft Navors and aromas dominate ‘

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

Subcategory W’f— é"F@Vf;?L

b {Spell out)

: Speual Ingredients

Inappropricte

2%

CONSENSUS SCORE

may not be an sverage of
judge's individual scores

ene L M H ] ,
Malt N04 L x 10 cﬂ@ Ja./& ér”&r(‘é{a(‘okf‘ef.
Hops @ L i O o D CCr i

Fermentation ~1 1

MC‘V&%{"lnmb C[e.r{f(’j oA G uol'n\
gubtle roayt oo flee 2 Chpcalbe

Other

Body
Carhonation
Warmth

Feedhack

1 O pfa/lLﬁ/-u)Lwr(Z/G a,affm-.L

%’ B

cleyriey

AP}JEBTB!ICE F Incppropriate Inopprapriata
Eo2 & £ 3 2 8 _ E
238 Es &3 £ 25 E &
Color e ead | [
. Billint, How  Opanue Dther . Losting Other 2‘ SI
Clarity |_E_|Tl Retention I__,___zf_l "g
N . i
Other &EV%‘LMLL'}E; Texture fos 2, Lrwgpfl 4er bt
J J buly v

[

—“Do b]LH&»’

Inoppropriate
Thin M Fult
I;LI_I ()
None L

oJ—:X-L%_..JD
O_l?c_l_JD

Creaminess o1 1 1 0O !
'
Astringency I I N

Nore L

[

Inopproptiote

Wit g o o rosst /a cried byt
Hops g1 L ' O ND kOP !G,z( ralA s

Bitterness 1 1 X [ }IIO‘A ;)l ehf] -f/

Fermentation ’ ‘i M :
Balance ”“u 312 ameﬁo(’ JDW 0"3 f/uﬁl’gé;wji&
Finlshifftertaste 1 il e QH‘QLOJ\ 4[ rrlﬁ"’p (u Qta\-@()"f

Other Ja(‘é‘!hc t‘M{Zlféﬂ Fovln f (j\’i'\#’ a lfw

Inopproprinte
b

(s

oher  Tod thin Fasts ryz(,{-f

Classic Example | ! 1 L‘JC L1 NottoStyle
Flawless | 1 P E i | Significant Flaws
Wanderful | 1 12X ! | Lifeless

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

;geerJuds.; AHA/BJCP Sanctioned Competition Program
14

Structured Version Location Q_{flr ‘Lgll‘u QACA Date Z)é |

- ) | ’ 6 \ Position Rdvaneed o ;
| 1 MiNI-BOS ] :
5|m0J\ C"\ETM : | Category _l_ ,E‘ 73’.}752, In flight ‘ !
J ' ' Sub (a- —A = Vo[ L‘ zq ")5
] ! \ ]
' ; ' (%geleggtegory SWCE* S"'O 0.} "" ‘ PLACE
' ' 1 ol
: Email S F‘Dl\t'b:}é @ U\ n'\&\ (U . Special Ingredients ; 13 CONSENSUS SCORE
R N B e m e e e e e . may not be an average of
judge's individual
Non-BICP Qualifications jugersineivilalscores
Cicerone I Rank Bottle Inspection O ox e e
Pro Brewer O Brewery
Industry O Describe Inapproprinln
Judging O Years Hane L M I k
Malt Ly 0O S*'U‘\\ (UQ.S"’ fliﬂ‘d‘ i Y C‘{
Hops oLy ! [l IbW }\Gp ﬁfﬂmﬂ
Scoresheet Instructions " 7
Use the scales to indicate the intensity of the primary attribute. Fermentation __1_ L J T }\ _f ‘} ' 15
Use the space provided to describe the primary attribute. "
Add secendary attribute(s) intensity/description as appropriate. Other S fﬂ’\j -FM\ ﬂ" WQ(M‘&' e “? m‘{“
For "Fermentation”, consider esters, phenols, ete.
if character is inapprepriate for style, mark the box to the right. )
if character is absent, mark the circle to the left. Wnagpropriate Inappropiiote
Provide summary of beer and key feedback for improvement, E o E E‘é' E = TR} £
Assign scores for each section and total. £ 8 &S &= £ EZ 5 =
Review with other judge(s) and agree on consensus score. Color A—l 1 ) 1/ | . Head 111
Enter consensus score at top of sheet, Clarity rilllant ~ Hozy  Opoque o Oiber Retention Quick Lasting o Qther
Other ‘Nk L Y Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m
good, but toc bitter for style. Ineppropriate
Yone L W H . J’
Flavor Malt | PO NICQ fOQS'I' l“ﬂ'
| 3 ir i; .
Mt . X_ i Whet Sustlegrainynotes Hops lye | |0|~ lu }qsflt
Hops  ».. . - T QK fop style . . X X . .
Billerness - . . X X Waytoohigh for style Bitterness o ] 3 1 0O ‘l’OG bf}"'t’
Fermenlation . x Banona, Low Clove. Hint of bubblegum Fermentation OI | 1 O lo
20
Balance Hopey 1 yllu | N\('C ba\anct
Finsh/bftertaste 1. ; Swee‘ o Eeshes  sweet
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleoholic ! Hot Musty L | u N
- — biderdiabupleudiiel nappeapriote noppropriote
Astringant L | Oxiized THe M Rl - WL " P
Brettanomyces Plastlc Body O Croaminess ¥ O 3
Diacetyl Solvent / Fusel carbonation " M . ' B
s Sour/ Adidic | arbonaticn OJ_;{.J_______I 0 Astringency 1 A% ) O
Estery Smoky Warmth o [ Other
Grassy , Spigy
Light-Struck Sulfur
Medicinal L | Vegeta! Classic Example | ! I LYt 1 Notto Style
flawfess | ] Ly I ) Significant Flaws 5
Wonderful 1 1 Ly 1 i Lifeless f"
10

Feedback Provlde comments on style, recipe, process, and drinking pleasure. Include helpfirl sugoestians to the brewer,

Has a  aice E.6t we smel

(ood CC\(L'(JAG\"':GA oad  heod
cetenton. ot oo had 28

Judge Total

0H Nlavorsfaromas or major style deficlencies.
Major olf flavors and aromas dominate

Fair
Problematic

PR Outstanding World-tlass example of style. T L k \ } _}
:g Excellent Exempliltes style well, requlres minor Iine-lumng.{ 0 k 5- M“lac? h m} 3 b i\\ -1 ‘(:“ MY
g Very Goad Generafly within style paraimelets, minor flaws. Lu Cl
E’ Good Misses the mark on styfe andfor minor flaws, | LS Sdy qhd 4 (t a M‘ Lid $

g F

u
Wy |

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
! Judge G ) ’ oy ‘, Pasitian Advaaced to [
' Name rl Laps : Category# —&CO— E|33% G(QL/ ' inflight rsos| )
:BJCP D Q . . 4 E : Subf(af) —= u: : Entry ﬁ’
1 &Rank fOusiona \ ' : Subcategary D enQ0A LN %\_)\‘ ! PLACE
; - : e ' s CONSENSUS SCORE
' Email \3\0\ - \,Qﬂqcoﬁ@\z\o\-wmg}.-fpm ! Special Ingrediants !
s -t _ N - e e e e e e e e e e e e e e e et m e et aaae. . may hot be an average of

Non-BJCP Quallfications
Cicerone Rank

Pro Brewer OO Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales ta 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.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgets) 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 tao bitter for style.

Flavor I
vl L H -
Hat oL X y O Wheat. Subtie grainy notes
Hops 1 ! ) O 0K forstyle
Biteiness X ¥ Woy oo high for style
Fermentatlon O-L--'-)-(J—‘ 7 _Banano.Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_3 Qutstanding World-class exampla of style.

‘5 Excellent Exempliftes style well, requires minor fine-tuning.
Ol Very Good Generally within style parameters, minar flaws.
> Good Misses the mark on style andfor minor Haws.

E Falr DI flavorsfaremas ar major style deficlencles,

Bl Problematic Majar off flavors and aromas domlnate )

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

Bottle [nspection 7 ok MUQ—&QA——

iroma

lnnppmpﬂal:

| MDCLQA&.Z(?J \Dnv‘j( wa, \L

Hone L M
Malt o1 =
Hops é\n !

Judge's individual scores

'O \,UL*‘\\ CO-PRQS-— \}m\u L(\u_)

Fermentation 21 )

\D‘:—\-GJ\)\QQ 09 .

Other FL‘L&V\

&pm ek Q\cag“-&m — Lﬁkd&; COwﬂfw f;J

Teppreprite ocpproprinte
EED I Egscf
= 8 & 2! . 28 8 &5
Coor L L 1 1 X[ Head L+ X 1 O
. Brillient  Hozy Opwe: : Quick. Losting * Other 3
Claity L1 1% O Retention | >< 1 O ]
Other Texture “*‘\ alndc
~3
Fiavor J [
None L M [T
Malt O-'—'i' :|j h}..f'(- M{'\L MEAL\
Hops L ] |:| C.\5 Cw-j/é T TS L o,
ASAA
Bitterness O_I_§LI |:| M;M@_hﬁ’
Fermentatlbn | [] C\lu.c”\ -PM &\uw__ . / l@
Balance Hnw L\Q_L_ﬁ”_ﬂm
5 Z
Finish/Aftertaste "o \neo & é NS4S PV T M v AT
Other dkuu MLL .mu Lo w
m nappropate Inopproprize
Thin M Rl | Hone L M W
Body [m] Creaminess O :)
Nona L K ' N
Carbonation g_I__LI i Astringency 1 X jn] [5]
Warmth o~ D Other
m Classic Bample | 1 lM ] 1 NotfoStyle
Flawless | 1 LS 1 Significant Flaws
Wonderful | 1 | S( I | Lifeless 6
Feedback Provide comments on style, reclpe: protess, and drinking pleasure. Include helpful suggestions to the brewer, Hﬁ

%k 5:4

{0 & owwr  DUbradn v

\L\:,, \QQ?‘}( '\\Jc_ .ﬁ&tlf-r) \)V\:(MM&LOV\L\_
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date _ .
; e - \ Position Advanced to
| Category# = 6 i ) MINLBOS
. 1 et et -—
Mark Davies E1147 - s o Y664 | futan
1 Sub {a-) . faly
N . ! 0 1
davies78@bigpond.net.au : Subcategory :
1 [Gpall oui ' of
' : Special Ingredients X CONSENSUS SCORE
N e e o e e e e A e e O . may not ba an average of
Non-B1CP Qualifications v fudgers ncligial siares
Cicerone O Rank Bottle Inspection (O
Pro Brewer 00 Brewery
industry 00 Describe ; In'upﬁwpﬂule
Judging O Years Kere L M
Mall o £ 10 peaXr |'d N
Hops oL/ 1 N RTAVAS B PN AN
Scoresheet Instructions Fermentatio |{> | ' 0 ’ 57
Use the scales to indicate the intensity of the primary attribute. N ol . i3
Use the space provided to deseribe the primary attribute. Other
Add secondary attribute(s) intensity/description 2s 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. napproptiate Inagprop:lotz
Pravide summary of beer end key feedback for improvement. E -2 8% 3. 2 o8 g
Assign scores for each section and total. E2ESE= EEEE S
Review with other judge{s) and agree on consensus score. Color L L 11 1.9/ Head V»f I T T 3
Enter consensus score at top of sheet. . Brilionl. Hoy  Opogut Other . e Losiing Other
Clarity «7'3@_1_1 O Retention [ﬁF ] 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m W wro e
) prm

good, but too bitter for style,

Nome |
Flavor Malt . ! }( ) O DN ¥ N“}\Ll h i3 ";
[ ¥ L}
Mat .. .X. . . . Wheat Subtlegrainy notes Hops o ! | |:| ri \\”«SH ‘F\Q\ 2L ¥
Woms .. . ... ... OKfersiyle . . A (ﬁ
Bitemess ... : X .- X Waytoo high for style Bitterness o ‘,"\ 1 0 il a‘)O"’f'l-}t-
Fermentation . X.. . ._ . Baana LowClove, Hint of bubklegum Fermentation o |J\ | 0 \3
! 20
Balance Hufpu ! JM?“%' O
Finish/Aftertaste " fi\ el O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Mcoholic / Hot Musty - —_—
N . et it ” F_WPDNPW e ntppropriote
Astringent Oxidized Tin " Bl Nore L M 0
Brettanomyces Plastic Body é O Creaminess O~J——*‘/—'—‘ O E}
Diacetyl Solvent/ Fusel . el M H , » ‘ =
oifs Sour/ Acidc Catbonation "1} 1 O Bstringeney 11 O E
Estery Smoky Warmth O_L_;L:J___r [ Other
Grassy Spicy .
Light-Struck Sulfur
Medicinal Vegeta! ) Classic Example | 1 1 }i\ 1 ! 1 HottoStyle
Flawless 1| Lty Significant Flaws
Wonderful 1 1 3(“‘! l | Lifetess 3(’
[10)

Feedhack  FProvide comments on style, reclpe, piocess, and dilnking pleasure, Inclade helpful suggestions 10 the brewer,

B Wice DAR Avg, But

Lt Tl ALY Cae Buruaey
PR tng SN LS

Outstanding EERRIeR World-class example of siyle,
Excellent b Exempiifias style well, requires minor fine-{uning. |~
Very Good [{sEcYR Generally within siyfe parameters, minor flaws.

Good JrARvASR Misses the mark on style and/or minar Daws. ' .
|
|

Fair 0if fiavorsfaromes or major slyle deficiencles.
Probletatic J Major off favars and aromas dominate

Scoring Guide

Judge Total 50
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Prugram

rev BSTR-180124 Additional resources can be found at these sites:  https:/www.bjcp.org  htip:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

locan . Dae ___
P e——— T TTET e - i - Advanced lo
' Judge AICX Taubert. ; [é; % + | Posilion MINI-BOS
| : . Categoryif = ; {inflight ;
! Name F2071 ! ! Sub fo-f ] 95”’6%% : L:wlg g 2_9
'BJCPID |exmainstay@hotmai : :
» & Rank y@ all com - : (’a;gebcategory &#Mﬁ( ‘3'LOWJ( | 23 e
; _ /D\Mk ( ; : CONSENSUS SCORE
1\ i Email Wo t mﬁ ’\ -SE!euC_Ia] [n“gtefileﬁfs ________________________ ! may not be an averaga of

..... L e . Juelge's incliviclual scores

Non-BJCP Ouallﬂcatlons Bottle Inspection M;

Cicerone O Rank
Pro Brewer O Brewery
Industry [ Describe

Inappraprivte

Judging O Years Hane L o H L[
Malt oL X | 4 O low totler fO(gAk'{'WM
; Hops Ua( 1 Wn] M(‘) I\D_ﬂ (Gt BNt
Scoresheet Ips;tructiqns . ) . Fermentation ~1 1 > DO Q’Kf‘{' *’F Evs le $ ?
Use the scales to indicate the intensity of the primary attribute. " ( / ( pv ‘L f 12
Use the space provided to describe the primary attribute. o ~ e e & m L
Add secondary attribute(s) intensity/description as appropriate. Other 1y (F 1S LN 0 o 2 ey G (’-@
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. ) i
I character is absent, mark the circle to the left. N Incpprepriale happroprate
Provide summary of beer and key feedback for improvement. 2 - E g E = 228 %
Assign scores for each section and total, 2 2 E 3 &2 £ E & B &
Review with other judge{s) and agree on consensus score. Color —1 1 X1 O Head I !
Enter consensus score at top of sheet. Clarity Brilliont  Hozy  Cpoque Dther Retention Losing Cther B [_
[ |_L| 3
othes _(Grarseth lj[ {; crr%' S Textwe DONCE. Mzg‘ﬁfj
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. oo y " Priop
Flavor ’ RN Malt {X‘ I g lova MQ,"‘L p((u WIOOES"' @f!@ﬂ_
i [ 1 [
Mt XL Wheat, Sustle grainy nates . Hops }5{; ) 1 0 Mo Ana ffp’} A .
Hops 3. . . . Ok for style : : ) 0{}
Bitemess .. . X X  Waytcohighforstde | Bitterness X | D { {,W/f ét Lﬁf{/ﬁ\@)\
Feomedtalian .. . X B N Banane. Low Clove, Hint of bubblegum Eermentation O#MQ/,C/L(I ' ]
Hi
Balance ufpu_‘# _5_&(_&QQEQ(_QLh M-fv
b Steel
FinishiAftertaste 1 X l Ci X ?Le(ﬁ 0(.? ed
Flaws for style (mark L-t-H for all that apply) ‘ Other ! :, ’ "-'OD,[(';( ‘t( /Loj’ cnou—ﬁlx MQ,”' [(aﬂﬂu/
Acelaldehyde Metallic
Alcn.holic.' Hot . Mu.s!-y Monthies! Inoppropilcte lmppmpﬂule
Astringent Oxidized THe " fl done! M
Breltanomyces Plastic Body % il Creaminess )X Eall Z
Diacetyl Solvent/ Fusel o Hene'L M 4 5
Carbonation ~1 X 1+ ¢ O Bstringeney o1 1 X ¢ O 5

DMS Sour / Acidle Y -
Estery L} | Smoky Warmth >0 0O Other 2t bﬂc?f.a-JA /)C\%rj .

Grassy Spicy

Light-Struck Sulfur
Medidnal Vegetal Classic Example | : I L b 1 NottoStyle
Flawless | ! I ! ‘:C L ;  Slgnificant Haws
Wonderful 1 1 1 ',-\( 1 i lifeless S
[15]

Feedback Frovide comments an style, recipe, process, and drinking pleasure, Inciude helpful suggestions io the brewer,

‘Tg\r%f CL w'e”bﬁﬂbdé?a( Loos +A°.{ ’s
lp-ﬁaﬂmm\ s Tho OCMlmaﬁfﬁw'M é\f&/\’

WorId-tIass-_emxar‘nple of style.
B Exemplifies style well, requires miner fine-iuning,
Generally wilthin style paramelersiy

Misses the mark on slyle andfor minor [aws.

0 Navorsfaromas or major siyle defidencies.
Malor off Havors and aromas dominate

Outstanding
Excellent
Very Good
Good

Fair
Problematic
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BEER SCORESHEET
AHA/BICF Sanctioned Competition Program

Structured Version

Location ___Q[J Date ?:[é!ig_

1

E Name
'BJCP ID
. & Rark

b
i
'
1
1
+
E]
'

Non-BJCR Qualifications
Cicerene O Rank

Pro Brewer O Brewery
Industry 00 Describe
Judging O Years

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

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

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

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

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

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

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

goed, but too bitter for style.

Flavor o

Mall __I R )(M . ! ' Wheat. Subtle grainy notes
Hops .. .. . . . i O for style.
Bitterness . . X X Way teo high for style
Fermesation u&,_,),(, S Banane. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Aleoholic / Hot Musty
Astringent Qxidized
Breftancmyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour/ Acldic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinat Veretal

2 Gutstanding World-class example of style. |
= Excellent Exemplifles style well, zequires minor fine-1ning, l
o Very Good Generally wilhin style paramelers, minor flaws.
2’ Good Misses the mark on style andfor minor ffaws. !
'5 Falr Off Nlavorsfaromas or major style deliciencies.

8 Problematic Malor off flavors and aromas dominate J

-

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

Mkn 36 Qﬂmﬂ?m

.' T, ™ \ Position Advanced 1o
! Category# _ZL = quéu? I P MINI-BOS|
i =
1 Sub (a-f) _C = ' Emrvzg
f Rubcategory Imncr\a\ S‘}OU\L ! :
i o ' of
: Special Ingredients ; 23 CONSENSUS SCORE
_________________________________ . may nat be an average of
Q/ judlge's individual scores
Botle Inspection 0K e e e
}J:nppmpnme
Nowe L M ' ”
Malt ol ! xfl O N\Ce PN]” \4 (d] P{
Hops olse .1 ) O LUW }\'P o\lumq
Fermentation 1 | O '“"" 'Frhi"w SP\CV! 7 —
Other
Appearance . tmggaprinte Tnappreiate
g 2 2 g B g 2 o8 _ §
B ES & = 2 & E &
Color a T Head 2 1 1+ | x [ - 2
H o Quick L ol
Clarity e, fow oo O Retention i m;(mg O 3]
Other Texture
m inuppropmle
Wone | M
Malt . I 1 O mo\ll’( [1%) l“’\&l'l'\"] 'e"‘““EL ‘&1{ O}Hlt
Hops ooy 1 . O l“"‘f . EI"\V""
Bitterness .1 10O I)G\‘Oﬂ(‘ﬂk & Jf‘!“\t“
Fermentation 1 1 ) O . q N
AT Ec’j
Balance "I L Ml o M'\n‘\q ’Fuf\f-f"‘ '
Fishiattertaste "L ye ™ o Finis hes  pueed
Other

Body
Carbonation

Warmth

Feadhack

Additional rescurces can be found at these sites:

tnoppropriale Inappropriate

Thin M Full Nane L M B

¥ o Creamiiness -1 | ¥ | O3 Ll
[5

"ncn;_ll-_Ll__.l (] Astringency | ‘
O 1 O Other ;:El;fh; 'ﬂ-gé’“}w\

Classic Example | B, A | i NottoStyte
Flawless | 1 1 ¥ o J  Significant Flaws
Worderfu] 1 M. 1 ! | Lifefess f
Proyide comments on style, recipe, process, and drinking pleasure. Include helpful suggestians fo the brewer, 15
iyt pot  Tadeare oad ong

{T\/\\‘A Ale\ 4\ 51 G | mnwmu\\ 54‘00\“-
(et beer T ik 4.

28

Judge Total 50

https:/fwww.bjcp.org  http:/Awwew.homebrewersassociatian.qrg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatian o bte
------------------- ' I,,_--____‘___-_.._u_-_-_________-__,\ P l a1
i .Il\ul.adge Alex Taubert. ! | Cotegoryt _ 26D B £ Lf?: fﬁf&ﬂﬁ? et o]
a ' - £ 3L/'

! me E2971 i ; Subs (a_f) c S ? E Entry 5
-BJCP ID : ' oo |

 Rank Iexmamstay@hotmall com —: | Subcstegory I lpemos,{ Ql&r\ftzé - Ce
E . ! * ' of
' Email f . : Special Ingredients , Z'%. CONSENSUS SCORE
N N e e - may not be an average of

e - judge's individual scores

Non-BJCP Qualiications Bottte nspection B{ U

Cicerone O Rank
Pro Brewer 00 Brewery
Industry 0 Describe
Judging [ Years

Mait
Hops

Scoresheet Instructions ;
Use the scales to indicate the intensity of the primary attribute. Fermentation

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.

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

if character is absent, mark the circle to the left. Iappropriale Inopproptlote
Provide summary of beer and key feedback for improvement. E = % 2 E x 2 =2 £
Assign scores for each section and total. g 8 & 8 s ‘E/' £ 2 & &8 &

L 1 1y

Review with other judgels) and agree on consensus score. Color ien Head ! O
k l,nsllng Other

M
Enter consensus score at top of sheet. Clarity Brilliont .~ Hozy Opuque fer Retentlon Quic 3[_3_
Other iiz: Z ;\ QK I %—5 Texture ’[l (?,.r‘-'\ !’M’ 4L )'{(J
v mcus:j

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.

Inappeopriate

Malt o ,;< iy m‘ﬁbwfﬁa!u fmg@z, l«fw

tone L
Flavor O
Mt ,! X" .. ..H i Wheat. Subtia gratny notes Hops  gpl ! ) EI Mﬁ L\ hﬂLH/‘.
sm..:Z: x X x Sfa:::t::h for sw.:e ) Bitterness . /Kw e M«ﬂg/mfe b 7(/0’\%’\
Fermetation . X._ . _ .. BanosaLow Clove. Hint of bubblegum Fermentation o<1 J l:i NG ﬁf%{+g/1(€af5 ,C[/“PW'\ ]l
Balance 101 Y O Créesis S'D!QQ,"' rées '("4 =
FinishiAftertaste L X" g S [\[ l‘\%.- $\'-’QQ,'(' t(j t M\§ l’\

Flaws for style (mark L-M-H for all that apply) Other /Uo ,(:pm.} 2 Sl,g, y %\]Q& ,;44 f{v {./(Q n ﬂ\ éw'f Mfl/
robuktor Qc:q{.‘(—y Mot yrlense

hcetaldehyde Metatlic

el | souico S e
Brettanomyces Plastic Body < o Creaminess s O 5
Diatetyl Solvent / Fusel Carbonation NgJL_BM—H’, o sttingoncy B

DMS Sour/ Acidic
Estery Smoky - Warmth 2K 1 O Other ng h ,NQLL gQL\a 'u@/u\—},{

Grassy Spigy
Light-Struck Sulfur

Medicinal Vegetal Classic Example | L L 125 HotfoStyle
Blawless L 2% | 1 1 ) Significant Flaws
Wonderful 1 1< I I i Lfeless 5
fin

Feedback  Provide commenis on siyle, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer,
“Thic ; 5 au exce [len: —Hu érewerféér’ a
b World-class example of style. 1
k Exemplilles style well, requlres mlnurﬂne-tunlng W 5 M#\&/'Luﬂq;(% /Jo‘)L-/p §’(C4 —é:v'%é@-
Enetally wilhin style paramelzzs, sou o
Gy el &"&fe e entered n. Tirlis Leer Mﬁ
rieeiemse s e Srlesed o s suelor »ﬁv‘mf stout /7
WMM 520»@#0@/4‘(9 m’f'é;awM ?Jo
na /oaeﬁ\a { or 'F Hef\s ¥ e Judge Total &
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program (’Vf PQ’V f.e@ f oam |} .C o) ‘/OV& .
ssoliation.org

rev BSTR-180124 Additional resources can be found at thes¥sites:  https:/Awww.bjep.org  hitp//wwwhomebrewersa

Ouistanding
Excellent
Very Good
Good

Fair
Problematic

Scoring Guide




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date Z_zl }_I_g_ .

’
1
1
1
'
t

+

i
kS

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

dge & oa Chuf 4

'BJCPID
. &Rark

)

Email

Sunchez b @emm

L.com

Rank

Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute,

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

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

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

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

Pravide summary of beer and key feedback for improvement.

Assign scores for each section and total,
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor

Farmentalion

Malt ‘e
Hops 3. .
Bliterness

Wheat. Subtia groiny notes
. OKforstyle
X Wey too high for style

Banona, Low Clove. Mint of bubblegum

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

Falr
Problematic

Dif fiavarsfaromas or major slyle deficiencies.
Malor off lavars and aromas dominate

Acetaldehyde Metallic

Alcoholfc { Hat Musty

Astringent VY| Oxidized

Brettanomyces Plastic

| Diacetyl Sclvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Yegetal
° Dulstanding World-class example of style. T
5 Excellent j Exemplifies siyle well, requires minor fine-funing.
) Very Good Generaliy wilhin style parametess, minar flaws.
2 Good Misses the mark on slyle and/or minor Naws.

5

vy

i
I
H
4

BICP Seorashast Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124

:’ T ‘ ?6‘ uuuuuuuuuuuuuuuuuuuuu " |Position tivanced 10 I
: Category# ! inflight - MINI-BOS
1 Sub (a-f) ' Ealry
| Subcategory 6&"’!’\1:0\\ 5"’00\} E g
: 1
! 3

(Spall out) of 2’7

CONSENSUIS SCORE

Speczal Ingredlents

may not be an sverage of
Jjudge's individual scores

Inapproprlcte
Rone L M Ho.
Mt oL W O mod"m)ff rouslvn Gf 0 ATA
“Hops Ol\,( ' y O |0N 1\00 Giamo
Fermentation ¢ % ;O 'pr\l'\‘H’ e&’-,rffu! g -
Other
Inupp'ropriule Inopproplate
E - EEEx 2 =8 £
E3E&EE £ 28 E 2
C _|_|_|_4_;(_|_| o .. Head + 1+ oy 0. 00
Dl,or Brilliont Opoque ther L Dulck Losting ~— Other
Clarity L_I_Ll_l g Retention o O 3]
Other \GO\FS 3(30* Texture
Inappropiiate
Noma L M H
Wt oy o foas) offe dasde
Hops L.y ' O l“W’ }\00 IF(]OVO'-J .
Bitterness % ;o My 'J{'}QII\ESI il\)‘l‘m&(}-
Fermentation o1 o | ) 2 'F{u\;-‘--, 3-5"":"? ‘O -
20
Balance " Mally Neee lev(!\ hﬁ‘qf‘“d
Ory ’\ Sweel M L .‘ ‘ \‘
FinishiAftertaste - 91 | O O‘.’ A %) St eaou&
Other
i Inoppropnaie Imppmprmg
Thin M Full Nane L M
Body v ) Creaminess ,(__l__u & /3 .
oe | M H =
Catbonation "OJ_____FI ] Astringency v O Is
‘ Warmih ol— ¥ 10 Other
Elassic Example | L X 1 1 i MNottoStyle
Flawless | I |$f 1 1 1 Significant Flaws
Wonderfal ! 1 1 Lifeless Ll/
[:9]

]
Feedback  Provide comments on style, recipe, protess, and dr]nklng pleasurs'!nclude helplul suggestions to the ﬁ ier.

looks  smellc (o (oo

w\c\\‘m’ GLOMA
Me.be  aek itk gmug*\

ﬂf\:b '+oo -Frvﬂ? eS4fN

Judge Total G

Additional resources can be found at thesa sites:  hitps://www.bjcp.org  http:/Avwvew.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T EEEEETEAEES A A mEE A A EEEE I E AT .\ yoTTTTETETEETEEESEEEPMAPPPFPPPPPmmm
' Judge \ : O = 1 Position mnlf;gg
! Name Gr‘t LG. O Sy : ! Category# L‘— *E Q?L{ LI —‘?‘ ? ' in fiight
BJCPID ? : | Sub (o) - A 1/5
1 ) i - I
. & Rank Q {00 Gt e \ ! 'S l:lacategory A’ﬂ—@\,\(‘/{-u\—- 6"\"&)* ! PLACE
| [ o ol CONSENSUS SCORE
\ Email \0\0\ \i)uw%@l/\o\mo CQJ\-\ i Special Ingredients !
N e e Y o N M e e - may not be an average of
Non-BICP Oualificatio judge's individual scores
o e Bottle Inspection 1 o Ooed A0 o
Cicerone O Rank d
Pro Brewer O Brewery
Industry O Describe m nopgroprite
Judging O Years Hone L M Wi
Malt o3 ! ‘|:| \MN;)\J \’Cmn.) vvc,h\,\\_ s N
Hops .dﬂ/ ] ! EI v oo \xr 4 QJ/QC)A oo
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o ' [ D f\/\u £ (.)\tha kb L‘\OP g'ﬁ
Use the space provided to describe the primary attribute. Other (A Cnce ., \f@.\f\.& ad &‘9_& n o //C: 2 o\
Add secondary attribute{s) intensity/description as appropriate. T
For "Fermentation”, consider esters, phenols, etc. 0
If character is inappropriate for style, mark the box to the right. - I s
If character is absent, mark the circle to the left. Appearance _ Inopprepricta Ipopprepriale
Provide summary of beer and key feedback for improvement. E -2 & § gl g =B _ EiC
Assign scores for each section and total. 2 8 E 3 E&EE! £ 288 8
Review with other judge(s) and agree on consensus score. Color Lol 1 L | ] Head L« 1 1 %D
Enter consensus score at top of sheet, N Brilliont  Hozy  Opague | Quick lasting .~ Other
Clarity ;l_A_B(_EI Retention |_J'D [3]
Other Texture A:\ @Jv
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m ” .
good, but too bitter for style. o | ""ppm'"“
ane
Flavor RN 13 ] Malt /l D \‘OA-U\ C\S\\a\_\\aoﬂ Q\‘ \50 c,w b’\
oL M K N
Malt o X, g Whest. Subtle grainy notes Hops e{( \ ) D =N ‘-\Jt'ﬂ \,.a Q(\ S P‘;;Q.RJ\
Heps o 1 1 O OKforstyle ] )
Bltternpss OJ_]___X_] K Way too high fer style Bitterness o 1 ) D }\1’ \3\590 A LL&\..OQ i~ Q{“\_\)-)
F oA Xy | O _Bangna. Low Clove. Hint of bubblegum Eermentation D \QQEA /f —— "ﬁ\tl\ m\" % |_
: 20
Balance HDFP ; Ma"” O QJ’\FA (&’\J\I\ 12Nl nll} C,Q
D Sweel @
Finishiaftertaste 1 "o
Flaws for style (mark L-M-H fer all that apply) Other
Acetaldehyde Metallic
Aeohalic/ ot sty m Lo _—
- dnopproprate Tregpiopilote
Astringent Oxidized This N fl - soreL M W
Brettanomyces Plastic Body > O Creaminess \ O
Diacetyl Solvent / Fusel carbonation "™ H st A e 2 B
NS Sour { Addic atbonaton "3 x4} = stringendy oL 1 —==) O
Estery Smoky Warmth ooy 1 [ Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yeqetal =< Classlc Example 1 | ! 1 >( | NottoStyle
Up_s.q_mm Flawless 1 1 I 1 ,X | Significant Flaws
Wonderful 1 { X | Lifeless 3
Feedback Provide comments an style, recipe, process, and dnnklng pleasure. Include helpfulsuggestiuns fo 1he brewer. lﬁ

LRSIl World-class example of siyle,

ki3 Examplifies style well, requires minot fine-tuning.
Generally within style parameters, miner flaws.
i Bl Misses the mark on style and/or minor flaws.
EEBTo ] i lavarsfaromas o mafo! style deficlencies.
DR KR Major off flavors 2nd aromas dominate

Outstanding
Excellent
Very Good
Good

Problematic

Scoring Guide

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

Additional ressurces ¢an be found at these sites:

Ongacd\
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e \f\\t}m./\ ohd iﬂo‘\- L\fk

.\ w-awl' OT\-Q._. \Lh«\ ,&o (:\.\)e,\ o

\JQWL:-\\_ eﬂ(mﬂ-w«' ,w\ \ma.ca ‘\»\.

’MOOF \\,').mr&— \&\\h@ | 29 \& \)\ OC&‘-..Jr"

Cod(fL,

Judge Total
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hitps:tfwweibjep.org  hitpi/Awww. homebrewersassociation.org
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BEER SCORESHEET
peer Judg, W AHA/BICP Sanctioned Competition Program
y Structured Version

Mark Davies E1147
davies78@bigpond.net.au

Non-BJCP Quallfications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O  Years

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

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

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

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

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 Weisshier that is
good, but toe bitter for style.

Flavor L P

¥ H
Wit o X | 0 Wheat, Subtie gralny notes
Hops L ' | O O forsiyle
Bitterness oJ__’_x_[ ) Wey too high for style
o X | O (Penono. Low Llove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot | Musty

Astringent /" | Oxidized

Brettanomyces Plastic 2
Diacetyl Solvent f Fusel

DMS Sour / Acidic

Estery Smoky

Grassy * 1 Spigy

Light-Struck Sulfur

Medicinal Vegetal

% Outstanding World-class example of style.

5 Excellent Exemplifies style well, requiras minor fine-tuning.
28 Very Good Generally within style parameters, minor Haws,
2 Good Wisses the mark on style andfar minor flaws.

'E Fair Off flavorsfaromas oz majer style deflciandies,
Wl Problematic Major off flavars and aromas dominate

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

Category#
Sub (&)

ReRegegony

e e —

Special Ingred

Bottle Inspection

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:
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pos - i | Position m:.;c;d olos l
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= ! Enlry LS
: PLACE
1
ients Dl CONSENSUS SCORE
. may not be an average of

Dok
lnuppmpriu'te
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o )(r i [:I
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Ezéaig 22 5!
£ 8 S s 5! 28 & 5!
T 4| Head 1 1 11 /D
BrillluEl Hay  Opagua ;EI Other Retenion Quitk L‘?f'tl'n? IEI Other
Texture
Imppmprlnte
Wone L M \./ )
o l ‘Jl El @ i iEUM'r
ol | D Mt ops,
oY o BT RvWE st
7 A
o 1 oRLMOT B vESSk G
N ]
I-Inrpy J Muilgll 3[‘ F{,P\VO\J\R
Dr* / Sweet
A O
X -
Teaporoprce Deppioprte
Thin Mo RIS Kone L M W

fm| Creaminess . _.)F_—I' d

Jjudge's individual sceres

ngLﬂ_*{[ EI Astringency | 1 \}/\| E/ (5
ol =) Other
Classic Example | ) | 1 1 ) NottoStyle
Flawless | 1 1 1 1 ) Significant Flaws ~
Wonderful | 1 1 I 1 J  Lifeless ~
Provide comments an style, recipe, process, and drinking pleasure, Inciude helpful suggestions t the brewer. %

b 18 DRY e MR,
LA T LEET oW TMAT
Aso Lewl ] Welh CAbamer |
G G WES S 2 afl FoR

S i g

Judge Total
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