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

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

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

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

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

Review with other judgefs) 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.
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
if character is inappropriate for style, merk 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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Medicinal Vegetal

 World-class example o siyle.
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Generally within styla paramelets, mingr faws.
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Malor off flavers and aromas dominate T
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

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

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

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

Flaver .
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Hops .. OK for style
Blflerness ., , X X Wey oo high for style
Frsmenation T,,,,,)S,,,, LT Banana. Low Cleve, Hint of bubblegum

Flaws for style (mark L-M-H for all that apgly)
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Estery Smaoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

2 Outstanding World-class example of style.

‘5 Excellent Exemplilies styfe well, requires minor fine-tuning. |
9 Very Good Generally within style parameters, minar flaws,
E’ Good Misses 1he mark on style andfor minor flaws.

'E Fair E Ol Navorsfaromas or major style deficiencles.

¥l Problematic MajoraIT favors ond aramas deminate i
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; + Special Ingredi e CONSENSUS SCORE
Pema iy "' may not be an average of

judge's individual scores

?nuppmpmle

gfc;u ;Z,jap Arore

O S/G Lot

o ;(D 1“&;& 1

Bottle [nspection 1ok
None { M
Malt ol ¢
Hops L ! ’i
Fermentation
Other

/]

%]

iopearanee

: E
D g
Color L / I‘i

Inappraptlale Inapprapriate
- tegs £
= 3 2 2 £EE E &8 ‘
L1 Head f R N T
Bl Moy  Opaque Other . Gl Laging Other
Retention O X [5]

Clarity le_l_J A

Other

Texture

hhappregriale

Malt ";"".L ;‘{ H. o ?/)?fu%/\.}a‘]’és

Hops 1 Lot ] @r";\, %‘M:JZ\J .,
Bitterness ! X | {?"'P"?/?fw &V&%‘f}”‘”@ff ind

Fermentation 75 (f *‘*“"‘-‘*Mf W@MMOL
Balance | Muug 0O . é’{?ﬁ..a ‘ f?j #w\,_gj
Fishiflertaste L)+ "™ I /< mz.(,f e, v
Other

Thin
Body

Carbonation

Warmth

Feedback

M Full None L M

NM ] Astringency 1 X 4 m| y —Is
O"ﬁé‘—' O

|ragpropriale lnnppmprinle

O Creaminess (o, 1{ 1 0

Other

Classlc Example | }g’\ i ] 1 1 NottoStyle
Flawless Ly ! 1 1 1 Significant Flaws
Wonderful L 1 1 I ) Lifefess
Provida commens on style, recipa, process, and drinking pleasure. Include helpful suggestions to the brewes, 10
el sz@ e L Aop qrgrh/mfc/
oo e Forele Al
cau*f‘e,qQ,.M/ Lo diy) ) *'3‘51’ <o ~

beev, ‘ﬁ/‘ff-ﬁ-f' jﬂ\rxp‘ng e

d\f\g, GM;LJ

Additional resources can be found at these sites:

Judge Total
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https:/fwww.bjep.org  hitp:/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location . Date

; udge . | ‘ [E :k - . [Position v 1z
! Name C{A{T{’N\ " \ (. '\/ : : Category# _E‘ZEIQ bL(/C\ ;i MINI-BOS
'BJCP ID v : ; Sub (a-h) A ° M b
] H
. & Rank ! \ 1 Subcategory @\W&ﬁ yAY !
: . - e ' of
v Emait f L tan \0\\ \‘-’V:\l\ VAN | Special Ingredients X CONSESUS SCORE
N e L e e _d e e e e - N e e e e e e e e . may not be an average of
judge's individual
Non-BJCP Dualifications IZ/ fuegesincinclial seares
Cicarone [ Rank Bollle Imspection  Bex . ... .. ... .
Pro Brewer J Brewery !CdC W
Industry O Describe Inappropriate
Judglng (H] Years Hane | M H
Mat oL & [ O
’ Hops ol- 3 .| !Z
Scoresheet Instructions !
Use the scales to indicate the intensity of the primary attribute. Fermentation & L s 13
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 |nappropr:ate for stylé, mark the box to the right. Anpoaranca
If character is absent, mark the circle to the left. APP earance Tnppioptiole . Inoppropilote

Provide summary of beer and key feedback for improvement. E - E g £ 5 2 22 _ E
Assign scores for each section and total. 2 8 8 S8 = = = £ & 8 §
Review with other judge(s} and agree on consensus score. Color XY O Head _ K L1 [}
Enter consensus score at top of sheet. . . . Brilleni  Hozy  Opogue Qlher " Quick I.nsllng Other &
. Clarity e 1~ 1 O Retention a&r 0 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is lnnpplop:‘ule
il

good, but toa bitter for style.
Hone L M

Flavor - Malt LY O rS} ‘-k gt\v

S [ 1 =

wak L XL L Wheat. Subtle grainy notes Hops o1 yr 1 {‘
Hops .. . .. ..i"  Okforstyle . .. . ¢ '
Billetress .. . X X Waytoo high for style Bitterness .- : )@ ﬁ 2 “tﬁ(
Famentation _,....X._.. .. .  Benono Low Clove. Hint of bubblegum Fermentation ol . V ' O H[u\‘g g( J ﬂ\(ff(,q‘ 15 -
(¥
Balance IV | ar M““g ﬂf'u’ E?YU\”J j?(evik[@» Hatg
Finish/Aftertaste " _ Y\ et _ .
Flaws for style (mark L-M-H for all that apply) Other VAt f‘(w;;, ) \;\“’g{a‘c’jﬁ IJ’“[{ [p{i{r Jge; V\J‘ [uﬁ‘f
Acetaldehyde Metallic
Alcoholic / Hot Musty
stringent Oxidized AR Inappropriale rnnpproprlule
Ll Thin Full None L M

Brettanomyces Plastic Body # 0 Creaminess -QJ_I_,__J 0 (_'/
5]

Diacety) by /| Solvent/Fusel T mel
DMS ' Sour / Adidic Carbonation OJ_J_K_! 1 Astringency .Q ! s

Estery Smoky Warmth m . i O Other

Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal Classic Example | 1 /‘\\f ] ! ) Not to Style
Flawless | ] ! }.( ] 1 | Significant Flaws
Wonderful | ] X ! 1 | lifeless _"l
Feadhack Provide comments on style, recipe, process, and%llnklng pleasure, tnclude helplu! suggestions to the brawer, ﬁ

FTa. pd )
World-class exarpie of style. i . K(’pq "y tAﬁ( (ﬂo_g; - [e & \({Ne N’JJ 11'?3«8

_g Outstanding

5 Excellent Exemplifles style well, requires minor line-luning,

3 Very Good Geerally within style paramelers, miar Haws. 7"‘9 ALA \,q

g’ Good Misses the mark on siyle andfor minor flaws. Ao ?5 - j
] Fair G Mavarsfaramas or major style deliciencies, f ( tR B J lﬂ Cf‘(—!n l e l/
[ Problematic Major olf 'avors and aromas dominate N - 4

wa VDK "Kk}]v& v/ (L~
Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

oo ﬁ//ﬂy/[/ gﬂw”@/ ﬂZ/J/ 4

: Judge 6 % My K : g ' K Position Advﬂnfcd to

! Name . 3@{/\)0\/{' : : Categary# /I 2| 27_773?! i it MINI-8OS

' : - e { b

'BJCP ID /J/A : ! Sub (a+f) L |

. & Rank : : lSséﬁ‘:lzga:tegory '

4 N i all gut, ' of

! Email K | Special Ingredients : CONSENSUS SCORE
‘ » P may not be an average of

Non-BJCP Qualifications

judge's individual scores

cicerone O Rank Boltle Inspection I ox e e
Pro Brewer O Brewery
Industry 0 Describe lnupplopiinle
Judging O Years Hone L M /
Malt V\l 27 @YW
Hops oL 1 y i O SIH/M- Oxlht:-ﬁ Ve Aﬁ)z&
Scoresheet Instructions . <, IR e s =) 5 8‘7
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 . /X\ ' O + /p f12]
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. T
If character is absent, mark the circle to the left. App earance y Inapprapricte Inappropriala
Provide summary of beer and key feedback for improvement, E -z E £ = 2 =g E
Assign scores for each section and total. 2 2 k3 EZ2 £ EEE S
Review with other judge(s) and agree on consensus score. Color - FM\_L L g Head M T N B R |
Enter consensus score at top of sheet. . Brillonl  Hory  Opoque Other . Qukk Lasting Dther el
Clarity Retention Ly o B
Gther Texture
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. - \ Hnuppropmle P)
ane
Fover . Wit or 1o _Cdvus Fae aoteg
[l il I
M X, i Wheat. Subtle grainy nates Hops ol | 1 O S’/‘?{Z{W C@MM
Hops oy . Lin Okfersiyle ‘y(_
Biterness . X % Waytoo high for style Bitterness 1 Ly 1 O [t 'YL -y - 2:’,.«;:: gg,l—
Formentalion __ . SO Banana. Low Glove. Hint of bubblegum Eermentation ol | \!‘ O A/ /’)70/{}; ﬂmau/" "?;‘-
s P
120
Balance H"pr f\r\ ! Muuu O "j& FY \ﬁ' e WI d{-fé'v’f Jan~ ¥
. D Sweal g M
Finish/fftertaste | 7}’_1_1," i 0 O g Jg
Flaws for style (mark L-M-H for oll that 2pply) Other A<t e
Acetaldehyde Metallic
Alcoholic/ Hot Husty — —

- — noppropricte mppmp ote .
Astringent ledllled [ Thin A Nare -
Bretlangmyces , | Plastic Body O Creaminass X u 3 ,
Diacetyl 1 i Solvent/Fussl . e L 7 ! 1 s = g
DMS Sour/ Acidic arbonation o tingency .1 W 1 O
Estery Smoky Warmth o_l_y‘__/ D Other
Grassy Spicy
Light-Struck | Sulfur
Medicinal L Vegelal ClasslcExample | ) ! /_\{ L L I NottoStyte

Flawless | ! L /.{' ] 1 I Signiticart Flaws
Wonderfd 1 I 1 ’\: 1 L | Lifeless 4
king pleasure. Includg belplul suggestions 1o the brewer. 0

Feedback

Providz commens on style, recipe, process, and diin

/.

Mee, bnegs” £F w«»«c[

Beweady! motes  wirtle B /ww/}7/

M)‘rnvxwt;p tloy SDr 1B

'8 Quristanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning,
Ul Veryfiood Senerally wilhin siyle parameters, minor laws.
E’ Good Missas $he mark on style andfor minor flaws.

5 Fair 0 Navarsfaromas or major style deficlencles,

g Problemalic Major off flavars and aromas dominate i
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Locatfon _ Date

: Judge 5 ) :f = b | Position e o
: Neme DN MISC AL, / : | Category | gl /73 Qg% || |mn [ i
' : + Sub (a-f) = : b ety
BJCP [} ' * ~ 1

. & Rank E ; | Subcategory B ;
' ' f all out . of
i Ermnail Q“‘{(“"\ = "‘“(" t—W"\\ (ﬁ"" K ' Special Ingredients : CONSENSUS SCORE
* N - may not be an average of

Non-BJCP Qualifications -
Cicerone [J Rank
Pro Brewer B/Brewery g‘o‘)C %
Industry ) 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, 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 2ach 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.

Bottle Inspection

Malt
Hops

Fermentation

Other

judge's individual scores

[ e
Inoppiepriate

Hone L ] H

O’/ !

ol W/ 1 E\W\/

A AMM

mfr - -

U

Flavor s
1 ¥ Il i
Malt . Wheat, Subtle grainy nates
Hops .. . OX for style
Biliathess : X Way too high for style
Fermentation X ©° Benana, Low Clove, Hint of bubblegum

Flaws for Ster {mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Breltanomyces Plastic
Diacetyl L~ | Solvent/ Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal & | Vegetal

L Outstanding Waorld-class example of style, i
‘5 Excellent Exemplifles slyla well, requires minor {ine-1uning,
g Very Good Generally within style parame?ers, minor flaws.
E’ Good Misses the mark cn style andior minor llaws.

'g Fair Off flavorsfaremas of major style deflciencies. [
W Problematic Malor off flavors and aromas dominale J

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

_ Inappropticte Inappropdate
Color L/ L 10O Mead + /1 1O
Clarity IB_'""”"? o O ) O ention flsne g ; i3
Other Texture
lnagpropriale
Hone | M H
Malt o f i} ‘ﬂbv,. wdé(
Hops (51 Il '::f
Bitterness 1 L | p P‘S“V\V&
Fermentation 1 A I \‘— !&\’ n(lo{e" X
Bafance Hul)pi/ Mnuu (| =
Finish/Aftertaste | el LAJ( \u\wnv\ Seelinlen,
Other l"imm. wﬁf Lersess ©

Thin
Body

Carbonation "gf_,;, O
07;\_1 D

Warmth

Feedback

Provide comments an st

@m\,

Inepproptiote Inappropriote
M full Yone L M H
1 Creaminess ~ ¢ 1 3 3
Astringency L ! ,/ ] }21 [5]
Other

ClassicExample |___ | 1 1 / 1 NottoStyle
Flawless ¢ 1 1 1 // 1 Significant Flaws
Wonderfl | ! ) Lifeless
10

{Ii pe, process, and dnnklng pleas(; Iclude helpful suggest!nnﬂo the hrewar
Aq.

v A a&mm

vt . e/ ¥ \'«:'9‘\/

t\’i\f

i)

ﬂ(\'\m},\& & ot'o-(&kv/\

(oe.\h/ aﬂf-cﬁM
Wby ’

H\SL’ [-Ard \/D\C‘
7

Additional resources can be found at these sites:

Judge Total QL’[%
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

o

CONSENSUS SCORE

L Location _ Date
fJ Judge ‘, :f oy 5 Position Advanced lo
| Name OO\AM L VW (L u{% ] 3  Category# BP0 S 4/‘5 ' {inflight MINLBOS
T ¥ ! =]
! : Sub (a-f) [ ! Enlry
'BJCP ID : ' g— ( : l
: ' ' Subcategory 8 ’n’L{e/,{’ 4 € .

+ & Rank -
: qa ( j‘l ; (Spell out)
v Email dﬂf’m/\ LMY 0 L\éhuw‘—ﬁ Lo : Special Ingredients

AP T [T - - may not be an average of
jutge's individual seeres

Ron-BJCP Qualifications )
Cicerons [ Rank Bottle Inspection % o e

Pro Brewer [0 Brewery
Industry 0 Describe

Inappropriate

Judging O Years Hone L M H
Malt [J .
Hops L4 ) 3 ﬂ o Y .
Scoresheet Instructions 7 f( idl) /e,/ g
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 LA O j £ 7 (/Wd(/ //[ 24 a [1z
Use the space provided to describe the primary attributa. oth
Add secondary attribute(s) intensity/description as appropriate. er
Far "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. CAnhasaranin )
f character is absent, mark the circle to the left. APP earn ‘ant»-e Incppropiate Inoppropilote
Provide summary of beer and key feedback for improvement. E = B ’f:‘ £ = 2 =g E
Assign scores for each section and total, 2 B ESESZ : E EZE E
Review with other judge(s} and agree on consensus score. Color 1/ N S TN SO0 I Head 12 1 1 | [
Enter consensus score at top of sheet. ) Briljem  Hozy  Gpoque Other . dlick lusllng Other
Clarity m| LT — A ) B
Other Texture mﬁ/ﬁj
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is
good, but tao bitter for style. ropproprle
None L M H ;
Flavor Malt oL, o A 55/ng fﬁ/fze/?oné{ [
O | M It I
wll X Wheat Subtlegrainynates Hops L 1 0O -éa:‘r: f/é)é"‘":l ’//W"I’/’
Hops  »... ... .. .5 OK for style : i . {Aﬂ ,
Bilemess .. . X X Woyreohighforstde Biterness (.1 Ls ' D ('ga"//,” E ﬂ ) 6
Fmestalion ... X . Banara. Low €love. Hint of bubblegum Fermentation O' | O ? =
)
Balance Ho?pu/ L Ma“? O
D Sweel
FinishiAitertaste e 1] O
Flaws for style (mark L-M-H for ail that apply) Other
Acetaldehyde Metallic
Alcohelic ! Hot Musty : . ool
N D b Inoppiopriote
Astiingent Oxidized T " fal fone. M p
Brettanomyces Plastic Body [} Creaminess o1 1 1 O
Diacetyl Solvent/ Fusel e M H . ' [5
-TDNS Sour; Addic Carbonation O_Iﬁ.;l 0 Astringency ot 5 0O
Estery Smoky Wamth [ Other
Grassy Spicy
Light-Struck Sulfur
Medicnal Vagetal ClasslcExample | 1 1 : ) Not to Style
Flawless 1 1 ) 1 1 ! Significant Plaws
Wonderful | 1 i lifeless l__
10]

Feedback Provide comments on style, recipe, process, and u‘ﬁnking pleasure. In:ludehe!plnlsuggesﬂons 10 the brewar.

Ty pHwvnes dud Asnis o
JéﬁL oo il Hhe VO5H. 4741/#’(\

_g Oulstanding World-class example of style. j
5 Excellent Exemplifies style well, requires minos fine-tuslng. i
L2l VeryGood Generally wilhin style parometers, minor laws. M {ﬂf M W’m {_ j )
g Good Misses the mark on slyle andfor minor flaws. Q’ Q’(S L /ﬁf) éf] j‘&
5 Fair Ol flavorsfaromas or major slyle deficiencias. [1 2 J,e{f.&v f)&le‘w
L¥)
(-8 Problematic Major off fizvors and aromas dominate !

Judge Total

3 54
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rev BSTR-180124 Additional resources can be found at these sites:  httpsi/Awww.bjcp.org  hrpi/fwww.homebrewersassocistion.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location ___ __ - Date
:' Judge e( | "’ = \ Position Advanfodtu
! Name gdl sy M LE » Category# —Lg B 29% §Lf5' ¢ {inflight HiNBOs
‘BJCP ID <1 F ' . ‘ 1 Sub (a-f) A = b ey 2?
\ & Rark C1 ! 2@ : ! Subcategory E V PLACE
: £ o ‘-*Gr[?“ ol L CONSENSUS SCORE
?@M : F:m Tonc (e pecial Ingredients !

v Email "
Non-BJCP Qualifications
Cicerone [0 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.
Fer "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is zabsent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flaver
vt 4 [ [
Mal X Wheat, Subtle grainy nates
Bops . CK for style
Eitterness .. . X X Waytoo high for style
Fermeotation X . Banana. Low Clove, Hing of bublegum

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

Acelaldehyde Metallic
Alcoholic / Hot Musty
fstringent Oxirized
Breltanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour/ Acldic
Estery Smaky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

g Outstanding Viorld-class exampleof syle. ‘
= Excellent § | Exemplifies style well, requires minor fine-tuning. |
= Very Good Generolly within styla parameters, minor flaws. ,
g’ Good Missas the mark on slyle andfor mingr flavis. |
] Fair b 0! Navors/aromas or major slyle deficlencles. |
el Probiomatic Major off [favers and aramas dominate

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

may not ba an average of
judge's individual scores

Boltle Inspection Ol ok .
Inoppropriate
Nene L M H
Malt )I‘| |
Hops (1 ind ) O FLO anid 8 q’
Fermentation ¥ 1 O b dHs— Voo
Otter k"fLu n-V&act Jenit Bgm_q Morlbpg; mf

{nopproptlate Inoppropriate
R E 53 2 =8 _
2 8§ kg &2 ' £ £ 2 & :.%
Color L1 1 10 Lo Hed s 1O
o Bl Wow  Opoque Cther ik I.usll Other g
Clarity : 0 Retention |_}4__,.__1 0O 3]
Other Texture
Inapprogriate
Hone | M H
Malt o rx 1 1 Od
Hops 1 3 1 I
Bitterness 1 I, 'O B I TER. Neve N‘b(’q
Fermentation oL | O 4Ty A"} g
H Malty A 24
Balance L T o
. D , §
FnishiAftertaste L3 1"
Other
Ingpprapricte Inuppmpriute
Thin M Full Hena L M
Body % O Creaminess O_l_)g_|_| O 3
. flone L M H -
Carbonation OJ+ O Astringency >4 ] [5
Warmth Other '

Class

Feedback

O.J_é(_l_lm

Provite comments on style, recipe, process, and drinking pleasure, Inciude helpful suggestions to the brewer,

cExample | 1 ‘/\{ ! 1 1 NottoStyle
LV
Flawless L ) 1 > 1 1 1 Significant Flaws j‘
Wonderfd | [ 4 1 1 1 Lifeless
[ro]

(:23—5\[ Dﬂ—lH 1~ 4

THaM 2 Rebzespi ~ g

Maer

Low {Djﬂm Sfr‘y(v{

MaviBs  AoT Q&%JPIE

o ¥

Nengr o2’ ez 1o 18 cacnst 28

Additiona! resources carr be foui

Moy ok JY7 0 judgeTotal 5
Engoy A Rep ity Hice oo
d

at these sites;

https:/fwww. bjcp arg  hwpu/www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location _ Date e

:‘ Judge . . . N :' e ' Position Advnnfed 10
: Name @{}JA\U‘VL Q\fhé&/] : ; Category# JE% E%19s LU Linmn i
'8iCPID U v : ,Sub(e) 2 o

t - b
, &Rank T ; ; égl:‘?g:%tegory Aml@lﬂ Lo pﬂ/’b Al"’{— :
E Email AEUAA:\O‘"V"? Em @’L\@%W\}\- Lged : Special Ingredients : " CONSENSUS SCORE
AU .. U [ - N e e e e e e e e e o ' may not be an average of

judlge's indjvidual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewar OO0 Brewery
Indlustry O Describe
Judging O Years

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

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

Bottle Inspection ﬁk ﬂ(/{'émv?z/_ SV

-

Inappeoprinte
Hone L M H
Malt ’/ | 13
Hops (1 Le | ned @‘f..:f-ﬁ,h_cf-
Fermentation 1 v [0 %bb(“/) IA-B?) st j'
7 7 T [iz]
Other
Tnupproptinte Inappropriate
E. 285+ 2 =8 _ §
2 & E S8 = T E2 E &
Color ITA L1 d i Head O —
Brill H 0 - er Qulck Loslé or -
. P 0 iy 0 7
Other Texture 75&#1—4' lenp]

good, but too bitter for style. Yone L M :impmmm
Flavor . i Malt 1 ,/( 1 O
wal '_I X, wiest Subtle grainy motes © Hops Le 10 7
Hops e : OK for style
w0 ‘wm,,:zghfu,.mz Bitterness L 1 D 6’#0"% Rflnr J’*fo ’#Wou/
Fermentation U__X et Banana. Low €love. Hint of bubblegum Fermentation C' . v 1 [ Lw M 1 f{’é&/ /)Z
Hoppy ’ Molty 7 0 ! J %
Balance 1 2 i
Finish/Aftertaste D"f ,f Smll O
Flaws for style {mark L-M-H for ail that apply) Other
Acelaldehyde Metallic
Alccholic/ Hot Musty
- — Inopproptinle Inapproptiote
Astringen? | Oxidized Thin b Rl s one L " 0
Brettanomyces Plastic Body 0J Creaminess ol 0 #
[n’;;em ;gmi;iufe' Carhonation NnoJ—f7e'—'ML : ifa) Astringency o2 £ 1 [ [5]
Estery Smoky Warmth @ 1 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinaf Vegetal Classic Example 1 1 L | 1 ) NotloStyle
Flawless L i Lz | L | Stgnificant Flaws
Wonderful | 1 | ] ] j  lifeless 5
Provide comments on slyle, reclpa, process, and drinking pleasure. Include helpful suggestions 10 the brewer, m

X% Outsianding E World-class example of style,
g

= Excellent Exemplilles style well, requires minar fine-1uning,
o Very Good | Generolly within style parameters, miror flaws.,

E‘ Good Misses 1ke mark on style andfor minor Naws.

o Fair 0ff Nlavorsfaramas or major siyle deficiencles. r
ﬁ Problematic f Major off Kavors and aromas dominale |

BJCF Scaresheet Copyright @ 2018 Beer Judge Certification Program
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Feedback

08 .

4{:’2/ Evolhing e daol Sﬁ%‘nf;}

auste. Hons ayo

A

zgu.a’ /)'/dem

. b
e hep £lpsoirt,

7%@1 prguligeieni

coulol fe | ¥)

Additional resources can be feund at these shes:

Judge Total /56
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BEER SCORESHEET
AHA/BICP Slanctioned Competition Program

Structured Version

location . Dale R
v T T K S T e iti Advanced to
Judge i ax ¢ | Position |
' ' N 4 . MINI-BOS
! Name —%’ZJ B M 4@:3(- | : Caregory# E 223 B |innign
' 0 ‘ + Sub (a-f) = N L
'BJCP ID - f . ! A
: & Rank g' (4’7_(- : : ééj}l_")sa‘)tegory :
. 1 12pell ou ' of
I Email gflmﬂ p MGae @ Gﬁjé, ' Cépprecial Ingredients ; ‘ CONSENSUS SCORE
Y ekt ;i —/——— u—’ _____________________________________ ! may not be an average of
judge's indlivicual
Rosi-BJCP Qualifications Botite Inspecti 0 MegEsichalscores
Cicerone O Rank spaction 0K I P PR S
Pro Brewer 0 Brewery
Industry O Describe Inappropriote
Judging O Years Hone L M H
Maht O_I%A___l O a 2
Hops /\< ! ) O
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o i3
Use the space provi‘ded to _descripe the pr‘irn.ary attribute. _ Other S'T'ﬂ.ﬁ Nea e < +» 7 - /\/JT PL MSA’, —
Add secondary attributels) intensity/description s appropriate. {
For "Ferrnentation”, consider esters, phenols, ete. _D & m'[ HA!‘??’
if character is inappropriate for styls, mark the box to the right. Appearance ’ )
If character is absent, mark the circle to the left. Mks 1€ dheicatationas: Tappropiate happroprate
Provide summary of beer and key feedback far improvement. E o= 2 F x 2 = 8 £
Assign scores for each section and total. 22 E&EE £ £ 2 E &
Review with other judge(s) and agree on consensus score. Color O Head L+ X 1+ 1 O "
Enter consensus score at top of sheet. Ciarily Brillionl _ Hoay  Opoque ~__ . Other Retention ok 7 L fing - Gtfer 3
‘—71{5—‘ [3]
oer B1G Henp Texture

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

OIf flavors/zromas or major style deficiencles.
Major aff flavors and aromas dominate

Falr
Problematic

. Inoppropriate
good, but too bitter for style. o 1 W i
Flavor Malt /\{_l I O
Mal ”“ . xt’ . l Wheat. Subtle grainy notes = Hops ol N 'O
Hops . . OF for style ! . ,
Bemess .. . . X . X  Wayton high for style. Bitterness 1 ;u; ) 0
Farmentalon ... X Benana. Low Clove, Hint of bubblegum Fermentation O / !_
; v 201
H alt
Balance L }J\ L o
b S
Fishiaftertaste "% 1" 0
Flaws for stylle {mark L-M-H for all that apply) Other ){E’A er' g\) (Lv? [Dé"lpj,? RS
Acetaldehyde Wetallic
l -
:(;D'hohci Hot {/ f]dl;iltly - Incppropiiale Inappropriate
stringen Killze Thin N Rl doel M H
Brettanomyces Plastic Body \ é 0 Creaminess - V4 O {.
Diacetyl Solvent / Fusel L Nl M H R B
TS Sour/ Addic Carbonation o1 1. 3¢ 1 (] Astringency O_A%_L__l O
Estery Smoky Warmth OJ_X_I_I [} Other
Grassy Spiy
Light-Strizck Sulfur
Wedicinal Vegelal Classic Example | 1 >‘/ ) ! ) Hotto Style
Flawless | ! 1 RV ] Significant Flaws 5‘
Wonderful | ! 1 \c_\| 1 ! Lifeless |
Feedback  Provide camments on slyle, recipe, process, and diirking pleasure. Include helpful suggestions lo the brewer, 10
Ler~ Powind By Xevsiy Azomva
. e v
["R Ouistanding World-class example of slyla, f A U= - 3 £~ ’ g
7% Excelent Exemplifies style well, requires mlnnrﬁne-lunlng.[ ,DD@-‘S M < M T,H{m J" ""} ’)7’ MS fg’"’
% vwvg::: Genarally within style parameters, minor flaws. wm\, lo CD 3 s bos SN A (JA_(zﬁj"
3
A

Misses the mark on style andfor minor laws. [
|

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenrtification Program
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Flavor 2

Additional resources can be found a1 these sites:

Borre Gosten p B e Poua

O e12 19156 36’(,2’:45 L) e fon
Brsw ~&ver/ Mo

€ Htatod. |

[T =2

52,

ST p OIT Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

locaion _ ___ Date e
* Judge ) ) 1 [@ = " [ Pastlion ﬁdvancodlo'
! f ‘ ' .o MINI-BOS
' Name —&(M M%g{ ! : Category# T ,E‘ 3 (,L% §56 v |intlight 1
| ! ' Sub (a-f) = o | 23 l; }
:BJCP ID 'FI ,_{,] / ; ! , Z-
+ & Rank d } ! « Subcategory : PLACE
‘. ' 1 (Gpall oy . of
! Email fﬁ)ﬁh“ -ﬁ qu)_g" ﬁ gy Laf('m : Special Ingredients ! CONSENSUS SCORE
e e e m m e et e e e e e e e e e I Y e e e o e e e e e e M may not be an average of
N . judge’s indlividual
Non-BJCP Qualifications Bolits Insnecti Julge's indlvial scores
Cicerone [ Rank olti Inspection  Tox ... . .. . e e
Pro Brewer O Brewery
Industry [ Describe Inappiopricte
Judging O Years None L M [
Malt ot 1 0
7 !
Hops o X ) O /ﬁgu;-;n/

Scoresheet Instructions / ':}'
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 > 1 I Dhb J\'{ - 7]
Use the space provided to describe the primary attribute. FG’ bz ol {}g/ o npd =
Add secondary attributels) intensity/description as appropriate. Other & 7 I 7 L
For "Fermentation", consider esters, phenols, etc.

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

If eharacter is absent, mark the circle to the left. ﬁppaarance Tnapproptiale Inappropricte

Provide summary of beer and key feedback for improvement. R S - R 2 =28 £

Assign sceres for each section and total. 2 3 E & & £ £ & 5 &£

Review with other judge(s) and agree on consensus score. Color ﬁ a e Head 11 1 %

Enter consensus score at top of sheet. . bllent oty Opoque Other AT Other
Clarity '—'—)t“—" 0 Retention |ﬁ{_.__| D 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. lnzpprcpicte

None L M H .
Flavor . Malt I
" ! i ! Wh bt © X ’D
Mall . X, eat, §u e _gm‘my notes
a _ Hops 1 x 1 1 0
Hops % . QK for style ) ‘
Bitterness . X X Way too high for style Bittemness o }1?‘(‘ 1 Od
Srmenlntion .. . S : Banona. Low Clove, Hint of bubblegum Fetmentation O' | O ?’
' 20
H Mot
Balance ' Loe Y ™ o .
]
Finishiffterfaste | wi o g F-'/ Bt et Aﬁ’)?f-w‘-ﬁhi'y
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalitc
Alcoholic / Hot 1 Musty
- — Inappropriale Tnoppropricte
Astringent v | Oxidized Thin ¥ Rl wone L M H
Brettanomyces Plastic Body O Creaminess Y O %
Diacetyl Solvent / Fusel Catbonati ane L M K . 5
0MS Sour/ Adidic arbonation o Bstringency 1 ) 0O
Estery Smoky Warmth o.lﬁ(_l_l O Other
brassy Spoy
Light-Struck _r Sullur
Medicinal v’ | Vegetal ClassicErample |1 N 1 1 1 NottoSiyle
Flawless L 1 Y| ] 1 Significant Flaws
Wonderful ¢ [T YA L ) Lifeless @
Provide comments on style, reclpe, process, and drrking pleasure, Inciude helpful suggestions Lo the brewer, [ﬁ

LB Outstanding World-class example of style, i
T " |
'S Excellant Exemplilies style well, requires minor fine-tuning. I
) Very Good | Generally within style parameters, minor flavs. |
E‘ Good Misses the mazk on style andfar minor laws. |
6 Fair BIf flavorsfaromas or maor style deflclencies.
W Problematic [ERVE] Wajor off {lavers and aramas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
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feedback

Additional resources can be found at these sites;

Birder dver. Mot

Birrenress  Stioep [ Heast [Beress, o

SUgtT Minowg

MORE LiKE p~Locsn— THal At Kl

IN oVenpit 1w ;fzrﬁzo?(
_ - 7 7

26

59

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
: Judge ) [l_) \ :’ = | Position m?f;dc;;
' Name \DD\M\CW\ y \Olfjb/’\ ; : Category# _[_6— :%‘ 3 L{'% 5 i in fight
' . : 1 Sub (a-ﬂ \ Ertry
'BJCP ID | : / ,f )4 /.Q , ?’
. &Rank ( ! ' Subcategory [ 1Y) :
t ' b of
: Emai! J&MMJMV !ﬂh’i@'\&wﬁ ‘ (D?V\ : Special Ingred|ents N CONSENSUS SCORE
R el L O e e may net be an average of
fudge's individval scores

Non-BJCP Qualifications M
Cicerone [J Rank Bottle Inspection %k e

Pro Brewer O Brewary
Ingustry O Describe Inappropricte

dgil ears el jone i
pgne s W s o huch of (wopplsioehiess

e w4
7 [
Hops L ! /I ) O 14"‘1/! J‘?r/.]f!;ﬂ/‘a/!
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ /M 1 O 12
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the bex to the right.
If character is absent, mark the circle to the left. - appropriole Toppoprate
Pravide summary of beer and key feedback for improvement. E -2 8 £ 3 2 =% _ E
Assign scores for each section and total. £ EE3ER £ 22885
Review with other judge(s) and agree on consensus score. Color A—Lelt i 1 00O Head & 1 ¢+ 1 O
Enter consensus score at top of sheet, Bl Homy  Opoque Uther T Lasting Other
Clarity e O Retention O [3]
Other Texture 4 3‘11' b, /L Bme
AT ot
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is ' ol
good, but too bitter for style. SR roparspriale
Kome L M H
Flavor L Mtk > O M&M‘@m
R H n :
Ml XL : Wheat, Subtle goainy netes Hops Wal I
Hops %._. . . . . QK for style ) . . ‘ . '
Biteness .. . X Wayteo high for style Bitterness /r y O ";0 t/ L wa/ §L\_,
Feemenlalion . X ... .  Benana Lew Ciove, Hint of bubblegum Fermentation (1 ] | ﬁ 7
)
H Malt =
Balance L o ™o T
iy Swreel
FinlstuAftertaste "1 1 I O
Flaws for style (mark L-M-H for ali that apply) Other
Acetaldehyde Metallic
Alcoholic f Hot Musty
" £ WA Inoppropriole Tnappropriate
Astringent Onidized Thie P Nerel M H
Bretlanomyces Plaslic Body ¢ m] Creaminess 1 1 1 O .
Diacetyl Solvent/ Fuse! Catbonati Mone L M L] 0 Astri s
WS Sour/ Acidic i arhonation o_lj,Ll__l f mingency 0 0 OO
Estery Smoky Warmth g1 0 Other
Grassy IIREr ‘
Light-Struck Sulfur
Medicinal Vegetal Classic Example | ! i 1 1 } Notto Style
Flawless | ] 1 ! 1 1 Significant Flaws
Wonderful | L ) Lifeless
[0}

Feedback  Provide comments on style, redipe, pmcess and drinking pleasyre, ncludohelplutsuggesllo 1o the brawer.

JwedhnpE L5 4o o3
World-class example of style, E J‘}ﬂ ¢ }}7 #ﬁy’mg ‘%ﬁq,ﬂ Yt M

Exemplifies style well, sequires minar fine-tuning. !

Gererally withln style parameters, miner flaws. | (’ ot / 0/ é\{ Oﬁp M&

Iisses the mark on style andfor minor flaws.
01 flavorsfaromas or major style deficiencies.
Major off flavors and aromas dominate

Outstanding
Excelfent
Very Goad

Good
Fair §
Problematic

o
=2
5
&)
o
c
=
[+]
L]
v

i

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

BJCPID
i & Rank

: Email gﬁl_[uy\uf"h&w\k‘ LW

Location _ Date
:J j doe . e e 5 O ey T :; _______________ Posilian #dvanced ln
: I\IlJan?: Cb\(fv\r\ ﬂ ‘*O,hf% Category# (ﬁ _E' E[DS _ﬁsk" inflght MINLBOS
: V Sub (a-ﬂ A = Eatry

Non-BJCP Qualifications

Subcategory

Epall out)

Specaal Ingredients

PA

CONSENSUS SCORE

o Wk W&JJV

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

,ﬁ C\f;(‘ch
?{ %"‘“"\N‘\

Cicerone 00 Rank , Boltle Inspection  Oex .. . .. ...
Pro Brewer Brewery E{&k_%f;__*
Industry 00 Describe Inupploprlnle
Judgiﬂg ] Years None L ]
Mzl O J// 1
Hops (L 1 ;/
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", censider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right.

=y
[

4

If character is absent, mark the cirele to the left. Inappraptinte Inappropslote
Provide summary of beer and key feedback for improvement, E . 8 E 5= 2 =28 _
Assign scores for each section and total. 22§ S s E 28 Ea
Review with other judge(s) and agree cn consensus score. Color Jﬁll_l_x_l__l O Head !’/ o0 z.g
Enter consensus score at top of sheet. . Biiflot  Hoy  Opague " Cther . Oick Lasting Other
Charty L2 1~ 1 10O Retention O H
other <7 ¢ a4 [ Texture
Example: How to fill in a Scoresheet JQY.W
This example is from the flavor section for a Weissbier that is ,
goed, but too bitter for style. sone L " ;u” ropule
- i Ao
Flavor oy Malt o Ly | lfﬂ‘ 4_0 (‘9 rﬁ,gsmés
ol ] li iz
Mal .. X, Wheat. Subtle grainy notes HDPS o /1 ) O ,
o x.. . OK for style ! . g( L‘_ (. u‘k [ / Q—(fi\/
Bteess .. . X X Waytoo high forstyle Bitterness 1 I I./ | ¢ AN n < ~
Fermeniation X _ EBanane. Low Clove. Hint of bubblegum Fermentation ? R YA u (
HnIqu guug 20
Balance
- D § l
Finish/Aftertaste | / e
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot " | Musty .
[=T " Oxidized Tnoppropriale lmppronrlute
Sirngen H l-le Thin M Full Hane L M
Brettanomyces Plastic Bady 0l Creaminess / (|
Diacetyl Salvent / Fusel carh e d W H s q’i-g
NS Sour/ Addlc arbonation O_I_IﬁLI 0O tringency OJ_]L_;I [}
Estery ) H | Smoky Warmth @7@_| O Other
Grassy ﬂ Spioy
Light-Struck Sulfur
Medicinal Vegelal ClassicExample 1 L1/ HottoStyle
Flawless | L, A /) Stgnificant Flaws
Wonderful WA ] 1 i Lifeless S
Feetback Provlde comments on siyle, recipz, préess.and dripking pleasure, Include helplul suggestions 1o the brewar, 10
- g“b&cr\/ 4 Evmn\ WJK
= T
T Outstanding b VWorld-cisss example of style. |- - " . \.b ‘L
-E Excelient Exemplidies style well, requlses minat fing-luning, i D >\f l‘ét‘-/] L\D‘?\\"\“L R V(lQ (‘S ‘“{“
U] Very Goad Generaliy within slyle parameters, minor Haws. - l 3 ‘ ’ \ C{)W‘(/ ‘ b
g Good | Misses the mark on style andfo: minor flaws. (}.../JF\C,\ el L s D&'L iy 'e/ v¥-
g Falr Off flavorsfaromas of major slyle deficiencles, 1 | e{! e[ ( [30_, ;-W\—l 0\(.(}\‘ g.h') P(‘;:Q
[ZQ Problematic | Major off flavors and aromas dominate i

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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WY ¢ Jt“ ~

Additional resources can be found #t these sites:

*gm_x‘)/z#a\ (U\V\\c(w *\/N\"Ja l/)eﬂ/ [cv\l’ W\%‘(Jﬁ

J N

A

https://www.bjcp.org
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Judge Total



. BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version /
¢ Location gj &QIL ‘gf L) y‘%ale éa/ e, U

Posl[lun Advanced to

E JI\T:HE:: Z/éé%/ww S Category# /f %3{5{3)‘_ inflight MINI-BOSI
BICPID /\/ / A : Sub {a-f) Z bty
& Rank » '

|
'
i
1
1
1
1
]
'
3
I

: Subcategcry
‘ o y ONSENSUS SCO
! Email Special Ingredients CON 5§ SCORE
________________________________ - e e e e e e may not be an average of
o judge’s individual scores
Hon-BICP Qualifications Boltle Insection 02 eEges
Cicerone [J Rank P B e
Pro Brewer O Brewery
Industry 0 Describe Aldg 4 Inappropriata
Judging O Years : Hane L M H
Malt 1 L | Sawf M"L“":'S avay
Hops 2 L% 10 H‘FB Ccﬂ-it’t/ /}]a\w/mo’/
Scoresheet Instructions . e pnren Ol 5
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 )’-{\ s fo\}// 3
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriste for style, mark the box to the right. Wty )
if character is absent, mark the circle to the left. APP earance N toppropriole Inopprapiiate
Frovide summary of beer and key feedback for improvement. E -z 8 £ g 2z _ k
Assign scores for each section and total. 2 g £ 8 &8 =2 ' £E 22 8 &
Review with other judge(s) and agree on consensus score. Color -l £ O . Head ﬁh‘k [ O
Enter consensus score at top of sheet. Brillgyl ~ Hozy  Opoque er lck luslln Other
p of shee Clarity M O Retention L._.«_p a 3
Other Texture
Example: How to fill in a Scoresheet _
This example is from the flavor section for a Weissbier that is ‘Flavor: —
good, but too bitter for style. i e L y I"'PP"'I" e '!. % s
one 5
Favr Mot o Y o (e J(e,u s 25 a3,
b K il My
Mt X. Wheat, Subtle grainy nates HOPS ol Y. ; D
Hops .. . .. L DK ferstyle ) V4
Btersess .. . .. X X Waytoo high for style Bitterness .
Fumentalin ¥ ‘. Bonana Low Clove, Hint of bubblegum Fermentation (. L o W , “-l’ )q%&mgf /Zr_
20

Holnpu oy Muilg

Balance -
Fnishidttertaste g1 "™ 0 vy Dy ’Mﬁ-’&
Flaws for style (mark L-M.H for all that apply) Other v ¢
Acetaldehyde Metallic
Alcoholic f Hot Musty h ! 1ol Inapprapiict
- = UMY Ineppropriole mppm otg
Astringent Oxldized [ Tt W R Hane L
Bretiancmyces Plastic Body Q/ Creaminess ! . Q/
Diacetyl Solvent ! Fusel _ hone L M H E1/ =t
oS Sour Adde Carbonation "5t 1) [ Astringency O_I_lﬁ%‘ |5
Estery Smoky Warmth Hj’_l O Other
Grassy Spicy -
Light-5truck | Sulfur
Medicinal 'Y’ Vegetal Classlc Example | ! I I I )X‘I_ Not to Style
Flawless 1 1 1 Y 1 Significant Flaws
7
Wonderfu) | L1 MWy Lifeless ‘ Q
Feedback Provide comments on style, recipe, pracess, and crinking pleasure, Intludehelpfuisuggeﬂlonslo the brewer. . %

g:ssflofn-r v\ac:m:f'eow l/ey\g}r

'8 Ouistanding Warld-class example of styla, __L! P4 7‘4" ‘ ’ D c £ / a{ }f f
Y bcellent Exemplifies style well, requires minor fine-tuning. | 3 e vt 35\ éﬂlﬁ
A VeryGood Generally within style parameters, minor Haws, #’Q -!", Pas?) A/ ’L-
g : o
E’ Good Misses the mark on style andfor minar faws. A <. o C) fb
g Fair 0ff flavorsfaiomas or major style deliclencies, i . h £ ;".,, < 7’\4&5 M,/-& /Z&
[} Probleaatic Major aff flavors and aromas dominate |

oot 5% . fdlf%. 7‘“&/_&5_}{&:& 2_@

Judge Total
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Lozation Date  __ e
:f Judge ‘ ! :’ x \ Position Admu_mdm
L Mo - ; i Categorydt E 454/' 7%3 . |inflight THNLBOS
: 1 ' ~ w ' Enlry
'BJCPID : | Subla - ﬂz /s f“-? ;
! & Rank ! 'Sul“:category 4;‘“0-0' 1L fa I o
) . ) ] ' of

Jp ‘ [ o : Speacial Ingredients ,' CONSENSUS SCORE

. Email
Non-BJCP Qualifications
Cicerone [ Rank
Pro Brewer OO Brewery
Industry [ Describe
Judging O Years

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

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

Flaver :
Mall . ir x‘-’ Fl‘ Wheat, Subtle grainy nates o
Hops .. . LT O fer style
Bliterness ;R X Way too high for styfe
Fenmentatien X Banana. Law Clove, Hin of bubblegum

Flaws for style (mark L-M-H for zli that apply)
Acetaldehyde Metallic
Meoholic f Hot .| Musty
Astringent Lfwy | Ovidized
Brettanomyces {7 | Plastic
Diacetyl Solvent f Fusel
DMS Sour [ Aridic -
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicina) Vegetal

Dulstanding World-class example of style, |
Excellent Exemplifies style well, requires minar fine-tuning. |
Very Good Gererally within style parameters, minor faws.

Good
Fair
Probfematic

Misses the mark en style andfor minor (laws. r
01T flavorsfaromas of major slyle deficiencles,
Major aff flavors and aromas dominale

]
z
=]
0
23}
c
=
<3
u
]

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

may not be an average of
jutlge's individual scores

G5 bollle ndlisned

Inopproprinte

Bottle Inspection 126::

Hona L M H
Malt i 2 | 0 I Sgednes
Hops (. e 10 Qh;(’vimmci
TS
Fermentation (. LA |
2
Other ’
Ihappropricte Inoppropricte
22234 g s §
¥ 8 £ 3 &= £ E 3 B 8
Color S Head -
Brilifant Huzu Opnque Lusllng Olher
Clarity Helemmn [5)
Other #@Mﬁ&tﬁh_ﬁhmm ‘%MAM
Inoppropriale
Hone L M H
Malt 1 |
Hops (L L ’-@' 1 O M" ﬁ{iféw ﬂfcf% Ho é}!%’u‘:g
. '
) - ﬂ‘.?/e(/
Bitterness L 4O So /'ﬁ{ 5&'1‘4"{_' ¥ mf@“"ﬂ
Fermentation 1 L O /5
gpg ‘Mullg kj_ﬂ
Balance L~z |
D Sweel
FinishiAftertaste 1 £ e
Other
Inagpropiicte Inuppropnnte
Thin M Full Hone L M
Body A ] Creaminess 1 o 1 O 4&
. Hone L M H -
Carhonation O.L__L....7L._I (] Astringency  ~1 —2 1 O K
Wamth o1 1+ 1 [ Other
Classic Example | LA 1 1 1 Notto Siyle
Flawiess 1 ) |/ L1 1 | Significant Flaws
Wonderiv] L 1 1 lifeless ?
Prwlde comments on style recipe, pracess, andﬁkinq pleasure. Include helplu! suggesﬂuns 10 the brewer. 10

Feedback

st cling okt el
podre ey ohock ofsotion

wp ; -
Hops flowes rouly 4o fSUSLw/l
nesr na25 G
5
htpi/Awwwehomebrewersassociation.org

Loeworrdl Yy bfeoe
‘Tl"”’/‘akﬁ C?S'h’;”fﬁﬂ*)zﬂ@?

Judge Total

Additicnal resources can be found at these sites:  hitpsi/fwww.bjep.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
;' —Tj;(;g_e hhhhhhhhhhhhhhhhhhhhhhhhhhh M :' T - — . |Position :m;t;tgﬂs
! Name 3!4-/ -;Qwi\l- M %’f E ! Categoryt _____ E 117[;4 ?ﬁ: in flight -
' Sub (a-h = G fntry
‘BICPID 47 ! i '
. &Rank E" LlLZ'( ! : [Ssgﬁll?ga”tegory / :
\ e CONSENSUS SCORE

l Email BKKA—:\J @Q M q@' @ dmalb Gﬂ@peual Ingredients ;
s may not be an average of

Jjuclge's individual scores

Ron-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe

Judgi O Years T Hare L M H
v Malt YAy~ LaMT , HoNey , Basps /
Hops o rx ;) 0 4 aHT 'ﬂ—OM(___

Scoresheet Instructions ‘
Use the sczles to indicate the intensity of the primary atiribute. Fermentation g IE]
Use the space provided to describe the primary attribute. ‘% ) T
Add secondary attribute(s) intensity/description as appropriate. Other 7 OS50 o\j Frets,

For “Fermentation®, cansider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right.

Bottle Inspection O ok S

Insppeaprlote

If character is absent, mark the circle to the left. _ Inappeopriale Inappropelate
Frovide summary of beer and key feedback for improvement. E o E & E = & oo £
; : % = B & E 8 § 5 B
Assign secres for each section and total, 2 &8 £ 8§ 52 E E 2 E S
| N Head 1 »y ¢ | ¢

Review with other judgels) and agree on consensus score. Color LI

4 O A
Enter consensus score at top of sheet. . Brllam/ Hozy _, Opague Other el Lo Gifter 3
Clarity |_|_’&,_! m; Retention 'i“ 4 5& ] 5
other ©O~R0 S HeBD texture L lﬂ-}‘v‘ D.:‘Nfﬁ‘ Hesno
B 16 thss /

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

good, but teo bitter for style. ; . ore L " ::“PP"’P'ME
one
Flavor Malt o >\I ! |
sal j x' ! , Wheat. Subtle grainy notes . : I-Iops o Y ) O
. 5
Hops .. . . OK for style . I .
Buemess . . X X Waytoo high for siyle Bitterness Iy 1 0O NVT (%0 956‘15@\} T LB ,6
Fermpalalion - X ) N Benara, Low Clove. Hint of bubblegum Fermentation .|:| ‘;425.# /
. 20)
H Mol
Balance Gf%g_l_mf O
D Sweel
Fnishifftertaste L »¢1 ™ [
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
7,
&
Al o-hollclHut / Mu.st‘y ‘Monthfes] rpsropiile Tnepprcpilcte )
hstringent | Oxidized w W Rl el M '

Bretlanomyces Plastic Body 5( L m] Creaminess o ;x____; O
Diacetyt Solvent / Fusel Carbonatl None L M ] Astri 3
biic Sour ] Addic arbonation O_I_I%I O tringency O..I__kLL_I d /

Estery Smoky Warmth OL+I O Other

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | LN 1 1 J Notto Style
Flawless 1 I Nt ) ) Significant Flaws
X a8
Wonderful 1 1 L8 i ;  Lifeless
Feedback Peovide comments on style, recipe, process, and dﬁﬁlg pleasure. nefude helpful suggestions 1o the brewer. ﬁ[_)

CoBom prrievml PO Ind 4 m5ie
Rl Warld-class example of style, . p z_-\
Exemplilies style well, requires minor fine-tuning, B / m“ D\fm IV)Q er } & /

Outstanding T
Generally withln style parameless, minor flavis, i /-/ oT (WY B £ LN CELD
I

Excellent
Very Good
Good

Falr
Problematlc

Misses the mark on style andfor minor laws.
O Kaversiaromas of major hyle deficiencies, M (CG‘ ) < CE Do/ -F:‘ ¥ AS ﬂL
E Major off llavors and aromas domenale
B Big Bor Well Hiopen/ %o
&
N A—L_CC:’ H; ‘- Judge Total 5
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program CC / gﬂg\’ r € ?’y

rev BSTR-180124 Additional resources can be found at these sites:  httpsiwww,bjcp.org  httpu/fvww.homebrewersassoc/ation.org
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Q/Eﬁ’g SC?{\’ESHEET
AHA/BJ anctioned Competition Program
Structured Version Lo{anon [/.Qf ng/&'ul%‘ ’Z/é fg

\ ; e ,r,- \ Positiars &tlvanwtr o
- t ! 3 , .
&WUMM» ' Category# /g’ ‘E 47 15 3 ' linfignt MINI-BOS
,\j/A N | Sub (a-f) = = ™
v . : :
: ; - Bubearesory L,
‘ . . , ' CONSENSUS SCORE
v Email : a Special Ingredients :
N e e e e e oo . e e e e e e v may not be an average of
Non-BJCP Qualifications judge's indiividuz! scores
Cicerone [ Rank Bottle Inspection O ok - e

Pro Brewer O Brewery
Industry ] Describe Tneppiopriale

Judging O Years — o Honz L W H L.abJ ;//lﬂi‘f#@j, f—‘l,/au-u i)‘!r/

Malt O’,\‘ 1 10

1S W N T ¥ 2 Dé'r
Scoresheet Instructions Fermentation ¥ O Covd

Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute. Other 6 M_,Ss \.d .
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 s absent, mark the circle to the left. _ Inapproprite Irepprepriote
Provide summary of beer and key feedback for improvement. E .z & £ = 2 2 8 £
Assign scores for each section and total. 2 EE5 &2, - £ E 2 E &
Review with other judge(s) and agree on consensus score, Color ‘I_XT T S I B I [ Head 6&( | |
Enter consensus score at top of sheet. Clarity Brillort * Hozy  Opague g Other Retention iR Losting O Other
e — 5]
Other Texture
Example: How to fill in 2 Scoresheet
This example is from the flavar section for a Weissbier that is : . al
good, but too bitter for style. S fone L y l_:"”mpm ¢
one
Flavor i Malt /\( I | .
sk LA ] K .
Mal X, .+ Whesh Subtlegrainy nates Hops L v 1 O Med B /447/['\/ Aﬂ)p A D A »
. C 5 i, 7
Hops w.. . ... i OK for style o .
temes . ; X X Wuytoo highforstyle Bitterness 1 ¥— 0 _ o
Formentnie ____ X.____ ¢  BanomaLow Clove. Hint of bubblegum Fermentation o L~ D &_/e‘// @#@\-’M&j/dw ,4
. j2t
Ho Mol /7/ |
Balance L i o ¥ "’L/
" b Sweal ﬁ (’ { /}{XL Zl
FinishiAftertaste ¢ VA i O 7 ,/\/2 S }\/ / Q J"ié" w’a-&f"“" 57
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot st
st M - d.y ] AL Inappiaptiate Tnappropriate
stringent Oxidize L - . ol M "

Bretlanomyces Plastic Body Creaminess ﬁs_l (] 3
=5

Diacetyl Sohvent f Fusel Hene £
— Carhonation C“)_l_l_){lz/ Astringency 1 1% 1 (3 5
DMS Sour [ Acidic
Estery Smoky Wamth o1 X 1 O Other @&m@!@e,i
Grassy Spicy
Light-Struck Stulfur
Medidnal Vegelal ClassicExample | ! i ’s/ I I i NotfoStyle
Flawless L 1 K ) I 1 Significant Flaws .
Wonderful 1 }{ i ) Lifeless 7
Feedback Provide comments on styla, recipe, pmcess and drinking pleasre, In:ga[ui sugnestions 1o the brewer, m
Ovav cow
Py Outstanding World-tlass example of style. ___ J }
:‘g Excellent Exemplilles styla well, requires minor fine-tuning. N s b’ c“" WO},/ b/ M/ CVVEV‘:-*
o Very Good Generally within sty'e parameters, minor ffaws, ) ’. !
g’ Good Misses the mark on style and/or minor flaws, I J'/ : = ’;
g p,ub!Em::: 0fi Mavorsfaromas ar major styie deficiencles. l O é‘ ' F- &% <z o\ b @i e A

Major off iavars and aromas dominate i K
. 34%50

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found st these sites:  https://wvwbjcp,arg  httpi//www.homebrewersassociation.erg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
: Judge (1( | :’ [ SE; e ' Position .Ilivan_cod 0
: Name CU‘ | PV n &L—h : : Category# E &q&%‘z ; in flighl MIN; BOS[
'BICP 1D ' ' Sub (-9 k; = b [ty
IBJ ] : A?A \
; &Rank , ' ggbcategory ;
t ' f ell ou) . o
v Email ; : Special Ingredients ! CONSENSUS SCORE
N e e e e e e e e m e e e e e e e e - may not be an average of

Ron-BJEP Qualifications
Cicerone [J Rank, "
Pro Brewer IZ/B rewerwal\fv\C
Industry [ Describe
Judging a Years

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

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

For "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 gach section and total.

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

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

good, but too bitter for style.

Flaver
S [ [l
Mall . Wheat, Subtle grainy nates
Hops w.. . .. .o OKferstyle
Bltterness ... . X X Way teo high for style
Fatateniallon b S Banana. Low Clove, Hint of bubblegom

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

Acetaldehyde Medallic

Alcoholle / Kot Musty

Astringent Oxidized [
Brettancmyces Plastic

Diacetyl Solvent/ Fusel

DMS Sour/ Acidic

Estery Smoky

Brassy | Spiey

Light-Struck Sulfur

Medicinal Vegetal

_g Gutstanding Warld-class exampla of styla, 7
=] Excelleat Exempliftes slyle well, requires minor fine-tuning. |
9 Yery Good Generally within style parameters, minor ffaws.
E Good Misses the mark on style andfor minor flaws.

a Fair Ol flavorsfaromas ar major style deflciencies. |
W Problematc ERINE] Majoroff lavars and aromas dominale :

BICP Scoresheet Copyright ® 2018 Beer Judge Certification Pragram
rev BSTR-180124

judge's individual scores

Bottle Inspection T ox R I e
Inappiagrate
Hone L M H J’\
Malt o ! A | Bl\ni IW.,(‘{' ATV
Hops ! /1 I k’fl" e
P C 7 m \‘ \( O
Fermentation 1 # ! | e
Other
Inepproptiate Inoppropriote
EoELEg g e %
’fr s 53 &2 £ ’_;} 2 & &
Color I N I R N | — Head L_1 1 0O
_ foclliant Wezy  Opoque Other vl Losting ther
Clarity 0O Retention £ O [3]
Other Texture ‘
lnnppmplinle
None L M
Malt - L ? ) O IZM? /L/ Sb\-(b(’ u’“‘u
Hops 1 S ] EI ’Ptu\&.\, c\w\sso\/

D

Bitterness (1

': ff 1 [ H_I:‘bL

Feedback

gk,

Fermentation ~tf | ) l
oY : L Fo
Hoppy Mally }
Balance .z 1 [
, o Sweal -
Finishifftertaste - |/-/ il
Other
Inoppropriale Inappropilate
Thin M Full Hone L M H -
Body ; 0 Creaminess O—'%‘—' [ %
Hone |, M H =
Carhonation oJ___IﬁL!FI Astringency 1 ¢ /l 1 O [s
Warmth 07;1__| O Gther
ClassicBxample L | // L1 HKottoStyle
Flawless L ! Yol ! ) Significant Haws
Wonderful | 1 /I VAR ; ! Lifeless ‘ -)- .
Provide comments on style, recipa, process, and drinking pleasura, (nclude helpful suggastions ta the brewar, {1':’

fm ka l‘o AVQ’#\M(P'.MA

) RO U \%mgg' A lmlsg "

CANAMFM*& \r\ﬂ?S

Crian

J

Kl&u’\\—\ -
i

Additional resources can be found at these sites:

Dug oy pumsn o

Judge Total ]
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BEER SCORESHEET
AHA/BJCP Sanctioned Cornpetition Program

Structured Version

Location Date
o gy T \‘, S TS T ,,; ______________ ' Position Advanced ta
G}\{fw\ \/\ Cﬁ(ﬂ«\/ ' : Category# _Ja_?_ _E-L_H:! é5L" : inflight MINI-BOSI
' Sub (a-f) = L

‘BICPID \ g : . T Q :
. & Rank ' ; lSséﬁ‘?galtegory \ e A{P :
. . ' all out . of
; i u ' ' : Special Ingredients . CONSENSUS SCORE

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

Hon-BJCP Qualifications :
Cicerons O Rank Bottle tnspection E( e e

Pro Brewer aBrewery EM—

Industry O Describe : Tnappropriate
. N
Judging O Years Hone L M H
_Halt O’, | ) 4d
N Hops o :,/ L ]

Scoresheet Instructions . “ q,-
Use the scales to indicate the intensity of the primary attribute. Fermentation . ' fr = F
Use the space provided to describe the primary attribute. Other Y\Q .lli\"‘ C~{ FAC- TV o L”f m
Add secondary attribute(s) intensity/description as appropriate. f
For "Fermentation", consider esters, phenals, stc. . U
If character is inappropriate for style, mark the box to the right. Aihparianis |
If character is absent, mark the circle to the left. Appearance . i Inoppiogriate Iropproprote
Provide summary of beer and key feedback for improvement. _E_ = B 2 g 2 = 8 £
Assign scores for each section and total. 2 8 5 5 82 : £ 28 8 &

Review with other judgels) and agree on consensus score. Color - / I B N B Head 2/ 1+ 1 1 O3
Enter consensus score at top of sheet. Clarlty Brilliom , Howy  Opogue O Other Retenti Cuick/ Lasting O Dher bt
: iy /1 etention I+A 3]
3
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is opprgiete
1

good, but toa bitter for style. Aetdekialed
Hone L H l ‘# ’{V
o Malt s ] I Whe Cl valod

M
Flaver f
Lo 13 3] [
Malé ! X, P Wheat. Subtle grainy notes HOPS V | O ﬁ'gv- ,h l {Y;(:\j
Haps 3. . .. .o OKforstyle . _ v L )
Bllerness ... . X % Way oo highfor style Bitlerness }/ 1O " :
fenmentation ... > S Banana. Low Clove. Hint of bubblegum Fermentation o . . // 'O QVU,V W(D"C-\V\»\ d"rfm\q/ [ fb
. . 20)
Balance HGF?’I s LIR‘U\‘C"-J {"‘ks WND \W—“’
Finish/Aftertaste mﬁ' ,I 1 SWEE% O IIJ\JNR < ’\7) LL Mo <inge
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcoholic f Hot Musty — —
- Pt i nuppmp jote
Astrirgent Oxldized T P torel "

3

Brettanomyces. Plastic Body ¢ a0 Creaminess 1. i O
Diacetyl Solvent/ Fusel Mone | W éf/
oS Sour [ hcdlc Carbenation O_\_Aﬁﬂ u] Astringency 07/_1_1 O [
Estery Smoky Warmth @7;1_1 O Other

Grassy Spicy
Light-Struck Sulur
Wedicinal M Vegelal Classic Example 1 l L 1 7/ j NottoStyle
Flawless L 1 1 / I ) Significant Flaws > S
Wonderful | | 1 Lifeless g
Feedback inide commeels on style, mzp[m:e and drinking pleasure. Include hetp[nlsuggeslions lo e brewer, ﬁ6
S (:(/ m&hL(? A\S
@ uﬁﬁﬁﬁﬁﬁ' E-LC0 R Warld-class example of style. '_"____E - @
Bl ecccllent [ETRPN Exerplifies siyle el requlres minor ine-luning. | f‘/ OXid ‘ .
(VN VeryGood [RIVETA Genarally wilhin style parometers, minor flaws. - QQR 4y A’ ‘Vv f i v b
E‘ Good [ABrad Misses the mark on syl andlor minor flaws, Q/,‘ X W\) Q!M U\“@‘ (S v labive, o e
g Fair .-14-20 Dif fiavorsfaremas or major style deliclzncles. I Ine ‘-.‘L WL W‘ﬁ{ ‘V\t f) ; d "
(9 Problematic EEVE KR Major off flavars and aromas dominate |

€\>(u.-\e\)< vxﬂﬁi}f ‘ Zé

- OU‘:')'{\/ e n‘(ﬁ Si~ W“"p \"‘ﬁ\\{’ Judge Total
BJCP Scoresheet Copynght © 2018 Beer Judge Centification Program N\'L*?

rev BSTR-180124 Additiohal resuurceRn be found ar'these sives:  hupsi/Awww.bjep.org  htp//wwawhomebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Locatlnng‘w'a“?(L g\fewv‘ﬂbate 92/5//3

' Judge & \ i /g o \ Position Advanced lo
f N ¢ . MINI-BOS
| Neme Z SN NI ; | Category# I :E:“ 4 <7 ) {j[}, i |inlight
. B 1 _ { tntry
‘BJCPID M/ ! | Sub (1) ' 7
: & Rank : : (%.rlﬁg:aﬂtegory :
' ' 1 fopellou ' of
1 Email ! : Special Ingredients ! CONSENSUS SCORE
5 P d !
___________________________________ - N e e e e e s may net be an average of
Non-BJCP Qualifications judge's indliviclual scores
Cicerone O Rank Bottfe Inspection  Dlox ... o e el
Pro Brewer [0 Brewery
Industry O Describe ALRBIC Toppisprinte
Judging 0 Years None L M (i O / :
Mt oL/ ) 3 7 IO 1P fuo‘f'é;s
Hops O'// L i D ”_)l%\, &IA/MM,///
Scoresheet Instructions U-ut‘l"z,‘ - 4,¢rf'[v A
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 / : A= é S o {- < 12
Use the space provided to describe the primary attribute. oth
Add secondary attribute(s) intensity/description as appropriate. er
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. Inopproptinke happrepriate
Pravide summary of beer and key feedback for improvement. k3 = & é’ E = 2 oo £
2 8 k5 E £ 2 &8 3
L1

Assign scores for each section and total.

Review with other judgels) and agree on consensus score. Color ?< O Head _Lx i ]
Enter consensus score at top of sheet. i Brilafit ™ Hey  Qpoque Other _ ofid Lusl\ng Other
Clarity L »_ 1+ 1 O3 Retention __» 1 I

‘Other Texture

ol

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

geod, but too bitter for style. Inoppropriale

Hone L M B : a i !
Malt J ' O Soni @xmé/f;av

Flavor ol /\<
] M It 2
Mal ., X, . ... Wheat Subtlegrainy nates Hops o1 X ' O Wo’bawc( ,/\..oyzaj
Hops y.. .. . . .1 OKAfor style : ) ) ) M
Siterness .. . XX Wayteo high forstyle Bitterness i /.{ W /%/'C’ /\_, g/'?l{_
fementation X .. ' Banono Low Clove. Hint of Subblegum Fermentation 0 ﬁ f ﬂ e LA /0
Hoppy Molly 74 29
Balance 1 ;x(\ 10
D
FinishiAftertaste X g
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic f Hot Musty | al 0
Astringent Oxidized £ i ; HGpopTEE mwpﬂm
1 hin M Full Hone L M
Breflanamyces Plastie 7/ Body . 0 Creaminess W 4 :
Dlacetyl - Solvent ! Fusel Nore L D
oS Sour/ Addic Carbonation O_!ﬁ‘:léﬁl a Astringency Al ] Is
Estery | Smoky Warmth 74 O Other
Grassy Spley
Light-Struck Sulfur
Mediclnal 77 Vegetal : Classic Example | VAN L ) Notto Style
Flawless | 1 ) /\; | 1 | Significant Flaws
Wonderful ] LN 1 1 lifeless
fio

Feedback Provide comments en slyle recipe, plocess and drinking pleasure. Jaclude heg:lul supgeslons to the brewer.

/,.:_ L /<) brs

P Ouistanding [ Worid-class cxample of style. ] , g a9 / J#f

=] & ,&;f 1£

‘5 Extefent Exemplifies style well, requires minor fine-tuning. § A"' = At i il /2"/ A 4:30 >
) Very Gosd Generally within style parameters, minor laws,

E’ Good Misses the mark an style andfor minor fiaws.

o Falt OIf flavorsfaromas or major siyle deficlencies. |

b H

(% Problematic i

B Major oll flavors and aromas dominata i
P
M

Judge Total 59
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location 5//4.:2(4 ﬁév;‘j’ﬁale g/

Judge

Name 'C: &WM’M é
e A/ ;

v Email
Non-BJCP Qualifications
Cicerone [ 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 attributsls) intensity/description as appropriate.

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

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

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

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

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

good, but too bitter for style.

Flavor
ol ® H
wal .. X, .. v Wheat Subtlegrainy notes
Hops  p0. . . . ST O fer style

Biteriess .. . ;A - & Way oo high far style

Fermeninlien X Banana. Low Clove. Hint of bubklegum

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

Acetaldehyde /27 | Wetaliic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS ‘t 1, | Sour fAcidic
Estery Smoky
Grassy rY) Spigy
tight-Struck Sulfur
Medicinal Yegetal

_g Gutstanding World-class example of style.

5 Excellent Exemplifies style vrell, requlres minor fine-turing,
ol very Good Generally within style parameters, miner ffaws.
g’ Good Misses the mark on style andfor minor Mlaws,

S Fair It flavorsfaromas or major slyle deficiencles.
Pl Poblematic Major off flavors and aromas dominate

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

ST T ] ........ ; ------------- \ Position Ad\'ﬂl‘lwd fo
' ' MINI-
: Category# 5 2 % %- 5) 7/f/ v |mitght I-80S
l Sub (a-f) - = ' ntry
i
Rkgrosoy y
: Special Ingredients , CONSENSUS SCORE
\ . may net be an average of

judge's individual scores

Bolile Inspection  [Jok . . . . e i e e

| ol 1 ',T!"”:""‘e Aﬂpa,/&ﬂéefhj/{// Z@%

(oA
Hops OJ_AA,F [} _sz_m l !-‘)V‘-Z'C(/P‘a{b@/’“f
Fermentation oLt 1D _&O e Q,ﬂ.ﬂgﬂd [MQLS ,7Iﬁ

Other
Inappropriate {nepproptlote
X 2 = & g .
= £E 2% 8 3
i

Color _I_Aﬁ_h_l O oo Head wh i
. Brillient < He Opoque Other Ol qu[mg B/ Tther :
Clarity Iﬁe_l_l ] Retention 54 (3]

Other Texture

Inupproprlule

ST L!-y&f W‘L DWA&?LW

Malt /\{ !

Hops

Bitterness

Fermentation

Balance

FinishfAftertaste
Other

Inappapriote. Inupplapnma'
Thin M Fal . Nene L M

Body K O Creaminess OJ_,ZS,_J | 3

Carhonation "‘gf_.)@'_". 0 Astringency OJ_’\%I_I 0O - |5
Warmth O_l_lae [ Other

ClassicExample | L. y\ 1 1 ) Notto Style
Flawless 1 ! ! v\ ] ) Significant Flaws 5
Wonderf! ¢ L ] \Q L 1 Lifeless Fﬁ
Feethback Provide cominents an style, recipe, process, and drinking pleasure, Include helplul suggestions Lo tha brewer.

</' /74-'- ra:f’

@+ e on %zgg-.ﬁ‘f p;mc.g//z@;f'
me /\ﬂr/ﬂ ak#t’@b“ﬁ/ Gp%sfmvfdf!@"v

Judge Total

Additional resources can be found at these sites:  hitpsi/Awww.bjcp.org  hitprffwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation Date
-------------------- B . Yy et i Advanced fo
c : : g wwl - . | Position : |
CW"N‘ M (l&\"’;( ' : Category# / S I7 /5 / " {infight MINLBOS
‘BJCP ID U : | Sub -9 - o
' : h i
: & Rank ! ! gge!ﬁwa”tegory ; Y
. Email C‘-"‘r"w‘-\&"“’f *M’K-/\ ~ Gy~ ) : Special Ingredients ) CONSENSUS SCORE
\ N ; - . may not be an average of

Non-BJCP Qualifications
Cicerone [T Rank

Pro Brewer Ei/ BreweryHMlC’ H’lﬁ
Industry O Describe
Judging O Years

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

Add secondary attributels) intensity/description as appropriate.

For “Fermentstion", consider esters, pheno'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 improvement.
Assign scores for each section and total,

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

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

good, but tao bitter for style.

Fiavor ‘ R

W .. X, Wheat. Subtle grainy notes
Hops x.. . . ... . f. OKforstyk
Sitterness .. ;X X Woytoo high for styie
Fermeniaton ‘_,__x I Banana, Lew €love. Hint of bubblegum

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

Acetaldehyda [ | Metalic
Acoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fussl
DMS Sour/ Acidic
Estery f\ Smoky

Grassy W\ | Spigy
Light-Struck Sulfur
Medicinal Vegelal

World-class examplé of style.

% Outstanding |
5 Excellent Exemplifies style well, requires minor fine-turing, |
9 Very Good Generally within styla parameters, minor fawis. f
g’ Gaod Misses Ihe mark on slyle andfor minor flaws,
5 Falr 011 flavorsfaromas or majar slyle deficfencles,
mu Problematic Mafor off flavers and aromas dominate E

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

judge's individual scores

Botlle Insgection CJox . . e

lnapploprllle

None L M @(Q /Q/\/
Malt |'/ ]
Hops oo |
Fermentation O_!_|7;| O Eaphml-/ (et Q'y('(_; : (Z’ﬁ
Other
ﬁppeafance lnappropriate happreplate
$iiks Effsi
Color L1 1 f 1 | @ —~  Head |/| L1 0
Brillopt  Hon/  Onogue Other 0 Losfing Other
Clarity I_'LL_I_I a Retention |7Z____1 0 3]
Other Texture
Inoppropriate
Nana L 1] H
Malt 1 / 1 0
¥ -
Hops 1 A 1 [ LQ(’G, L:s\_f M@hz ‘Ft‘:m
Bilterness o 1 /’ |
Fermentation . L {1/ i |?j [l 7
! J2 1
Balance Hufpu 7 iy
Fnishfaftertaste "L/ [
Other
Inapprapricle Inoppieprivte
Thin M Full bane L M 4
Body 17;; O Creaminess O—'7’—'—‘ (] ;
. Hone L M K i ——
Carbonation (-, #o ) [ Astringency O_lﬁl_l O [s

Warmth OJ,Ll_I o Other

Classic Example | L L 1 }/ 1 NottoStyle
Flawlass | 1 1 I ¥ 1 Significant Flaws
Wenderitd / 1 1 lifeless z
Feedback Prnvide comments on style, recipe, procgss, and rIn!dngpIeasure Include hefplul suggestions 1o 1he brewer, Iﬁ
Cw\, },6, \,\ﬁ hv’:!\;f D~
\M_!&? \’tam '\E. AN Juwwk{ﬁ
ﬂ Anras

c2 : :v»i( o (/[Wh}i’f/ X o Z€'§
T SO Jﬁ Judge Total &,

"{, \\.‘.

Additional resm)n:es can be found at these sites:  hupsAwwwbjeporg  httpi/fwww.homebrewersassociation,org

el



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
:’ Judge y i M :’ oy ' Position Ravanced o
| Nome : Cotssors 8 552955 7 L |intigh s
: ! | Sub (a-) = [
'BJCPID : : ‘ !
¢ & Rank ' : égl:?category fAMJ Lo Pﬁ/{"— AL‘@ '
t ' 1 . ol
| Email (;ﬂm:mﬁﬁ&‘f’@b\ﬁmml Cm : Special Ingredients ! CONSENSUS SCORE
- may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O 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, phenols, etc.
If character is inappropriate for style, mark the bex to the right.
I character is absent, mark the circle to the left.
Pravide summary of baer 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
goed, but too bitter for style.

Flavor
| ] il
Ml XL Wheat. Subtle groiny notes
Hops  x.. . Li OFforstyle,
Bltterness . X X. Wey teo high for style
Fermenlation r,,,)ﬂ, . I Banana. Low Clove, Hint of bubblegum

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

Bottle Inspection E(o\n Pﬁ{' e e e e e

judge's individual scores

Warmth

Astringency l_l/ O

Inappeapriote
Hone L M H .
Wit o s 0 Copludul, Swetlress
; ” \
Hops oo+ /0 Mnﬂ—/’/ 'ﬂd'“‘-—
Fermentation (1 ,/ i 0 / 2
Other
Appeafim(ﬁ Tnapproptiate Inapprapiale
E . E2 5 3 2 =8 _ §
FEESEE EEzs E
Color Lt /1 1 yDO_ eadl/n |
. BrllpntY Hoay  Opogue Dther uslmg Other
Clarity |7LA_|_A O Retel tlon B
Other Texture g W
Inoppropriate
Nore L M H
Malt 1~ ) O
Hops 1 L4 0 e
rd
Bitterness 1 12 | "bT/&L a%]"é_, WSW ﬁ’k
Fermentation 1 L 0O & él‘{'& u‘d@%&‘m /5-
Harpy Malty ]ﬁ
Balance A |
Finish/Aftertaste Drgl Swee} D
Other
Tnuppropriale [nopproprisie
Thin M Full Hate L M H
Body 2 (] Creaminess ~1 1 | 0O [j’/
L M H .
Carbonation e £ I's

Other

Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Ay | Oxidized
Brettanomyces " | lastic
Diacetyl Solvent/ Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinat Vegetal

X Outstanding World-class example of style. i
b= '

5 Excellent Exempifias style well, requlres minor fine-tuning.
P8 Veiy Good Senerally within style parameters, mizor flaws,
g’ Good Missas the mark on style andfor minor {laws,

5 Fair 0¥ Navorsfaromas or major slyle deficiencies.

Pl Provfematic Major off lavars and aromas dominate

BJCF Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR.180124

Feedback

Additionat resources can be found at these sites;

Classic Example | 1 o1 } ) Notto Style
Flawless 1 1 1 1 1 1 Significant Flaws
Wonderiul 1 1 t 1 1 Llifeless g
[0

Provide comments on style, recipe, process, and drinking pleasure. Wclude helplul suggestions i the brewer,

M£ Q/au!é{ }7&«/“

Aroo. (,'c.waé.k

4] b

-i-&,;‘(bu

aprotta ot
. 5/ 49@1"‘ L\Mﬂ wigh

P Tara) M%t,c.w M ﬂuzrpﬂ:

.,

https:/fwwmbjcporg  httpuiwwhomebrewarsassociation.org

Judge Total



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
locaton ___ .. . ‘bate ____

e G - 3 ool [
' Name 2/ At M Cﬂ/.;}g’ ! [Categoyk B &4 gt ?-: Inflight
, ’ \ rSubfaf) 0™ L
:BJCP ID - ) ' ,
. & Rank E:] (.LZ.Q X : ‘Ssge?ca“tegory !
t . + 1 oul K ol
v Emall 8‘9 fAL. : ﬂ M ('{2&;’ @ (m-A}L.é ; CONSENSUS SCORE
5 N T P . may not be an average of

Juelge's indlividual scores

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer [J Brewary

Industry O Describe Iapproprite
Judging D Years M H /
Malt /\/\I 1 3 /kj/CE gﬂl,A_;\/C/g-
Hops ! \( ;O M '>( B W
Scoresheet Instructions Fermentation 1 ¢ |/ O Svarié ,
Use the scales to indicate the intensity of the primary attribute. o N [12]
Use the space provided to describe the primary attribute. - Other @_A @m‘) )7

~

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

If character is absent, mark the circle to the left, i lnopproptiate thagpreprivie
Provide summary of beer and key feedback for improvement. = 2 B E = 2 o8 _ E
Assign scores for each section and total. & E S E 3 = 2 & 8 &
Review with other judge(s) and agree on consensus score. Color e Head .. X tte 0
Enter consensus score at top of sheet. N Brllliont /Hozy  Opoque Dtlier Quef Lasting Dther
Clarity n] Retention 0 H
Other Texture NabT
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is m | .
good, but too bitter for style. rappropiats
Hone L M H
Flavor o Malt O_I_%_I_I a
N » 5 B
v "r X .. Wheat. Subtie grainy notes HOpS ol }( ' O
Hops . - OKforstyle §
Biteness .. . X X Woyteo high for siyle ] Bilterness 1 1 \’{ 1 0 @
Fermentation - __ X . - Banana Low Ciove. Hint of bubblegum Fermentation o . v 'O ,'
Hoppy ~ Molt 26
Balance L >< " "o
. i Sweel
&&/ or\é Finish/Aftertaste | VR
Flaws for style (mark L-M-H for alt that apply) Other >@7} 4 TIS/ , Lo2APY
Acetaldehyde Metallic
Alcoholic/ Hat Musty
Astringent Oxidized JALINEAS 4 Inoppropriate {nopproprinte f
0 X - Thin M Futl Nene L W H
Brettanomyces Plastic Body O Croaminess 0
Diacety] Solvent / Fusel carbonation "™ M H pstii H
oS Sour{ At arbonation ‘1 N 1 [0 ringency O_I%J____[ O /
Estery Smoky Warmth O—’—»—‘K—‘—' O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classic Example | i fufr\ T } NottoStyle
Flawless 1 | "s‘.( 1 1 1 Slgnificant Flaws
Wonderful 1 ! ! \/( ! ! ) Lifeless g
Feedback Provide comments on style, recipe, process, and drinking pleasure. Mnclude helplul suggestions to the brewer. ﬁ

(UL CrRefFesy

B Outstanding Waorld-class exampie of style. ' 1 ﬂ; . r.--r

E Excellent Exemplifies style well, zequires minor fine-tuning. [ p\ES WIN £ S g 7}/’

3 57 .C v . ‘

- Verygond Generally wilhin style parameters, minr flaws. { él’{;‘) . ’_5@ LA { oo J)

= ood Misses the mark on styfe andfor minor flaws. - - J i.'?”‘ T,

5 Falr | Off flavorsiaramas or major siyle delidizncies. { E; | FTERL.. Gt M &g e / A LD -
[y Problemallc Major off Tlavors and aromas dominate | r

: Judge Total ﬁ/ [5

BJCP Scoresheet Copyright @ 2018 Bear Judge Certification Program
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Falr Dif Navorsfaromas or major siyle deltdlencles.

A- ﬁf"f“ um Wt sed &

Location _ Date R
f o T T N J ot iti Advaneed to
Judge . : e 55‘? ;  {Postton I
i . ' ) MiNI-BOS
' Name Bﬂl A-n M %&-é" . ; Category# E 27;: in flight
1 1 il t
' o~ CSublee) Enley
w22 Eldas I s |
+ & Rank , ' Subcategory .
' ' 1 of
' CONSENSUS SCORE
1 Email sz.»‘ bv."l‘ { p M C@ﬁ @ d“ﬂéf@ (éﬁ'ﬂﬂal Ingredients :
S B may not be an average of
judge's individual scores
Ron-BJCP Qualifications Bottle Inspection )
Cicerone O Rank p R T e
Pro Brewer O Brewery
Industry O DPescribe Inopprapricte
Judging ] Years Nene | M ]
Malt ~o Nt 1 O
S S _
Hops H L ) O q
Scoresheet Instructions Fermentation . vz DO
Use the scales to indicate the intensity of the primary attribute. [12]
Use the space provided to deseribe the primary attribute. Other (‘A_ Q)b /”}f-g.mﬁ\ }) QM) el T8¢ (3 Ak e e
Add secendary attribute(s) intensity/description as appropriate, - ‘ e
For “Fermentation”, cansider esters, phenols, ete. A, (_ ] H-—"p Lo / pﬂ Ty Gl .
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. _ Topproptiate Ircppropeiote
Provide summiary of beer and key feedback for impravement, 2 %2 5. £ 22 _ E
Assign scores for each section and total. & 8. E 3 & =2 F £ a3 8 =
Review with other judge(s) and agree on consensus score. Color - }/ L1 1 ) Head L1
Enter consensus score at top of sheet. tari Brilloit , Hoz  Opogue Other Retenti [l lale Other
Clarity %k_l etention 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is )
. Inopproptiate
good, but too bitter for style,
None | M H
Flavor Malt o \/{ l )
t " 1 Lo
Mal ¥, Wheat, Sybﬂe grainy nates HOPS O-l N | D s
Hops .. OK for siyle 7\ ) '
Billemess .. X X Waytoo high for stvie Bitterness ol x 1O 5["'&&-!’ P
Fermedlation X 8anana. Low Cleve. Hint of bubblegum Fermentation ol [ | '
Hoors | Mely 20
Balance L 1o
D Sweel
FinishiAftertaste | \(\ "o
Flaws for style imark L.M.H for all that apphy) Other /
Acetaldehyde | Metallic
Mcoholic / Hot | Musty
- Inappropriate \ Inuppmpﬂule \
Astringent Oxldized T Mo R Hene L M
Breltanomyces Plastic Body O Creaminess -~ x O 4
Diacetyl Solvent / Fusel Casbonati Hone Lj M H O Astri B
Bis Sour/ Adidic arvonation - ol——L 35— ingendy ol ——— U
Estery Smaky Warmth OJ_X__I E Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal Classle Exampla | ! 1 )( 1 ) Notto Style
Fawlass | 1 1 N } Signifleant Flaws
[N (?—
Wonderful 1 1 I N T j Llfeless
Feedback  Provide comments on style, recipe, process, and drinlgln'g prleasure. Include helpful suggestions to the brewer. hré
I p eSO B b= 2 n s anfeie,
g 7
W Outstanding World-class examplz of style, 1 re 04y L | orry
% Excellent E Exemplifles style well, requires minor line-lunkng.i Mf’j - 5' 1 W bt /
ol VeryGood Gererally wilkln style parameters, minor fiaws. | T ) ) O rreloed et j”y/vﬂf A
g Good B Misses the mark on style andfor minor laws. Fa
8
vy

Malor off flavors and aromas dominate i

Problematic

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

AddRional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

CONSENSUS SCORE

Special Ingredients

Location . Date
) \ , : . " ‘) Positlon Advanced to
Do, ooy (e B g2y o [
E ) ! ~ o ( Ent
‘BJCF ID U ! ) Sub (-9 ( " g ! ‘] I
) t
: & Rank : éé‘,ﬁ’fﬁtegc”y E of
1 . 1
l )

:\ Email d@}Ml@’HfPGJ QM&‘N)' Lo

may not be an average of
juddge's indlividual seores

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

Industry O Describe Tepprapiate
Judging O Years Nene L M B
Malt f’ 1 ]
Hops H+_| o _%!;0)-69 fheoct. af p;u
Scoresheet Instructions Fermentation O
Use the scales to indicate the intensity of the primary attribute, O"ﬁ'i“_' 17
Use the space provided to describe the primary attribute. Other

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

If character is absent, mark the circle to the left. _ Inoppropriate tnapprapriato
Provide summary of beer and key feedback for improvement. =§ - & & g g & o & _ k
Assign scores for each section and total. 2 8 & 8§ & s = E £ & &
Review with other judge(s) and agree on consensus score. Color Lzt 111 O3 Head 2,1 « 1 1 O
Enter consensus score at top of sheet. . Briiont  Hoay  Opogque Other . Gﬁck Losting Other
Clarity Retention \ﬁz [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. o L M ""mem ¢
ong
Hlavor Mall 1 f L O e %@L&f fi ke pRefi g
. [ 1
Malt _{_ X ... Wheat Subtle grainy notes Hops . ” | O
4
Hops 3. . OK for siyle )
Buwmess .. X X Waytos high fer style Bitterness L ¢ 1 [ St "Wip Qﬁ?ﬂafkf +
_ o /
Fermentation .. X Benana. Law tlove. Hint of bubblegum Fermentation ol o r lf/JV_ﬁl
Hnﬁpg Molly =
Balance 1O
. Dry Sweet
Finish/Aftertaste ! ]
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musly )
Astringent Dxitized P Inopprogriste Inapproprinte
stringen il IF Thin M Rull Vone L M H
Brettancmyces Plastic Body O Creaminess 'O 5
Diacetyl Solvent/ Fusel carbomation ™ L M H At 5
DMS Sour Acidic arbanation — [} ringency (1 /n 1 O
Estery Smoky Wamth 1 1 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vagatal Classic Example | 1 .4 ! ) NottoStyle
Flawlass | : L /1 1 ! Significant Flaws
Wonderful 1 1 L e | 1 i Lifeless ?
Provide commenls an style, recipa, process, and drinking pleasure, Include helplul suggestians to the brewer, %

Feedback
busle. _gtan- A

s coutel

L Outstandin Warld-class eample of style. 7 . ! 4 - 'lqu
E Ea«:el[en!iI Exemplifies style \ieil rezjlres miner{ine- tunlng "” 'mc VM & 2- ﬁ/h"" \"ﬁ {'QJC BE ~
20 Very Good Generally within style parameters, minor laws. {

E’ Good Misses the matk on style andfor minor Maws,

'E Fair Off Hiavarsfaromas o majer slyle deflciencies.
ﬁ Problematic Malor off flavors and aremas dominale |
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date e

it ~. P T T T T T T T T s T m T m T e T - -
; Jud \ ' o Position Advanced to
: udge Cg\f(w— rl‘(a : " Category# E‘ z X infiaht MINI-HOSI
' Name : = ; 4
BJCP ID ’ : ; Sub (e N Pl

: & Rank ! : égel"acantegory AEA :

: ou ' of

:\ Email (L\{rh,\‘g\mvﬂ \ ! . Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicercne O Rank

Pra Brewer D/Brewery g_lg:\ﬁ Ho
Industry [1 Describe ‘
Judging O Years

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

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

For “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 judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flavor . e

Mt XL Wheat. Subtte grainy notes
Hops .. . .. Sl OK for style
Btmmess .. i X X Wayreo high forstyle

Fementation X Benana Low Ciove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Gridized
Brettanomyces Plastie
Diacetyl L. | Selvent!Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegatal

Quistanding
Excellent
Very Good
fiood

Falr
Problematlc

b Worle-class example of siyla, ~——}

E Exemplifies style well, requtres minor fine-tuning, i

Generally within style parameters, minor flaws.

Misses the mark on style and'or minor flaws.

Off flavorsfaromas o major style defldiencies. |
]

Major off flavors and aromas dominate |

Scoring Guide

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

Bottle Inspection O o

Inappragriate

may not be an average of
judge's individiral scores

Kene L M [
Malt 1 // 0 QA)\&Q.J( J"'Z((& £ Iy
Hops 1 A 1 l“),« \/’3\0 £ L2000
7 \ T
Fermentation L y O L’/
12
Other
Inappropriate (nopprogriate
2. 2R 5 s £ o _ f
£ 8 53 &= £ £ & 58 &8
/ | i { H

Color _IRLI_I_I_I_I [~ Head ]
. Briflont  Heay  Cpogue Other  byik Losting Other
Clarity L._/_I_l_l O Reientlonﬁ O 3]

Other

Texture

Hane | M

rnuppmpuule

Malt e 1
Hops
Bitlerness ' !

O %w«,\‘ N L\[ ﬂr“’ uow%%
[ & ek ¥
(VD \ﬂ 'E!Wﬂ% J’«&:E

/

Fermentation 1

gu Dtma\ﬁqk *‘M\Ab&(’ S —

Balance Hui]py 1 )1 uuu

Finish/Aftertaste l—‘ﬂ Iﬁ _LZILW %’W‘VV‘&?

Other

Ineppropriate

Thin M Full Hone L

Body

Hene L

Carhonation O_L,;l—l ] Astringency o !'/
Warmth O_Iﬁﬂ_l O Other

Classlc Example 4 . Not to Style
Flawless 1 1 1 L AN _ Significant Flaws
Wonderful 1 ! 1 J  Lifeless l
Feedback Provide comments on style, recipe, process, and tiinking pIeasuAa. Incliele helplu? suggestions to the brewer. ﬁ5

[ Creaminess A 0 g
[5

Inuppmpriule

1 IR

L 1 i { 1/

B
“"\\S W\’y ‘N\‘iﬁ'r\ ‘ﬁ\o\f\ S

N\

Lp\ioﬂ

pig ok Ll

A

-'Q&\u
o' 4 R 1 w&.

(‘-amw

(L

;X\ e VD&

\<l VO ha\‘m (
Addmonal res rces can be found at these sites:  hitps:/
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version Localon ﬁw]@tﬂgf@ur’) Date S A

\\. / X Pasition Bdvanced to L
: . ) MINE-BOS
AN Aher ! : Category# L gt
A /B  see N .
] + :
B ! .
" 7 : ; Subsaregon L
' Email ) ! Special Ingredients ' CONSENSUS SCORE
________________________________ - N e e e e e e e e i may not be an average of
Non-BJCP Qualifications . judge's individual scores
Cicerone [J Rank Bottle Inspectfon  Cdew . . . . . . ...

Pro Brewer O Brewery
Industry [ Describe
Judging O Years

ineppropriate B

Kone L M H ﬁ
Malt OI,)< I 1 O 7 el sy
Hops oL+ 1 O

Fermentation

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.

Other

If character is absent, mark the circle to the left. _ Inapprogriate apprepriate
Provide summary of beer and key feedback for improvement. 2§ g £ g5 _ %
Assign scores for each section and total. 8 & 3 E 2 & E &S :
Review with other jucge(s) and agree on consensus scere. Color _14( o1 3d i Head 3% 1 1 1+ O ,
Enter consensus score at top of sheet, . Brillm " Hozy  Opoque ther Duick Losting Other
P Clarity 9%1_1_1 [ Retention 2 [z
Other Texture

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

. ropiati
good, but too bitter for style. Inepprepriate

None L M H

Flavor Lo, Malt X ) ' O L"W /’?“(‘71' ({/U/“M
Mall l_ ,X.‘ R Wheat, Subtle groiny notes Hops q<' 1 d L‘ODJ ({J,Lﬂ {’d ﬁm

OJ
Hops ... . . QK for style
Billerness .. Lox X Way 00 high for style Bitterness o 1 b D A‘ﬂé“’ Jt B f’
Fermentatinn u______:g____ ! Banana. Low Clove. Hint of bubblegum Fermentation C,"( ; | |:| p]&{_@'ﬁl@! 4 PM@/S ‘b
Hn')pg Mallg : 20,
Balance S
D
Finishifftertaste | ! S}W‘ Ef/ g""’ e&f’ QWS L-'
Flaws for style {mark L-M-H for 5!l that apply) Other
Acetaldehyde Metallic
Alcoholic / Bot Musty )
Astringent Oxidized Retdulrbssivran ot Inoppropriale lmppmpﬂule
L Thin L Fult Nore L 0
Bretlanomyces I_L Plastic - Body W gl Creaminess é O ; 2
Diacetyl Solvent | Fusel None L | H =
0MS Sour/ Adidic Carbonalion 1 ¢ 1 | IE/ Astringency 1 L X O s
Estery Smoky Warmth o~ R ... 4 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal y1 Vegetal Classic Example | ) . 1 | NottoStyle
Flawless | 1 I ! ! V\l Significant Flaws -
Wonderful ¢ ! I L ] Lifeless 4o
Prwide:ummen on siyle, recipe, process, and drinking pleasure. In:\ehelpfulsuggestlomlolhe brewer, - 10

Outstanding
Excellent

Very Good
Good

Fair
Problematic

i)
2
El
o
je2]
E
=
=}
o
wn

ER0N World-class example of siyle. ‘
L ELEN Exemplifles style well, zequires minor ling-tuning.
STl Generally within styla parameters, miner flaws.
pATvAE Wisses the mark on slyte andfor minor flaws,
A& BYA0l Oif fiavarsfaromas or major slyle delidendies.

[l Major off flavors and atomas dominate {
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Feedback

«J-ﬂ-v - oOR” (wVauu/S

-

wv»\aaf f‘LWJ{’& b, derva~tfe

A] j ]

colour % bead wm‘&uﬁcw

Choek  venst avectros + o

IQMWI ouucw’-.t’a'lvbal :/-‘-5, .

Additional resources can be found #1 these sites:

Judge Total 50
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Structured Version

{ocation Date
Judge L U 5F2 2l Mo e
 Nome _Poypa] M AZE . ! Category# g| 592 126|) |nngn I
‘BJCPID [‘ / ¢ } Sub o B P 0
! 1 H
. &Rank €l 2 : ' éé.uekl?c%tegory ' I
' I ou ' of
' Email Ii@',“_,_(, P W@ 6;}1}\](_@@' Special Ingredients ' CONSENSUS SCORE
2 O - may not be an avarage of

Non-BJCP Qualifications

Jjudge's individual scores

Cicerone [ Rank Bolte Inspection Clex .~ . I

Pro Brewer 00 Brewery

Industry O Describe fnoppropricle
Judging O Years None L M H
4
Mali i 10
Hops O_I_%I )

Scoresheet Instructions Z 0
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I—M—]—' o f-, I
Use the space provided to describe the primary attribute. Other .P} )\'K' ﬂ\, G <; &Q’hf Lt 2 T
Add secondary attribute(s) intensity/description as appropriate. i 7 ] -

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

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

If character is absent, mack the circle to the left. Appearance ; - agpiaptite iappropata

Provide summary of beer and key feedback for improvement. Z =2 L5 3 2 =2 & _ E

Assign scores for each section and total. 28 E 382 £ 2 &85

Review with other judge(s) and agree on consensus score. Color L1 WNi 1 Head L/ 1+ O

Enter consensus score at top of sheet. . Brilliant /Hf? Opague ok I.uslI ng Gther y
Clarity l_A%e_l m] Retention L X4 . " O B
Other Texture

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

Hena L M H
Flavor SRS Malt 1 o 1 4
Mt X, Wheat, Subtle grainy notes HOpS | x . ) O
Hops ' x.. T OKferstyle . ) O N . MC(:'— - m\/ cmg J‘:?J,,..:
Beness .. . X . X Wy teo high ferstyle Bitterness >(I | O =
Fermenintion V______>_(__ . Banana. Low Clove, Hint of bubblegum Fermentation O' ;{ ) ' O g L.-/ f'#’?’ 45 ?72/A/{LH f/‘
Ho Maty
Balance ifln
. D Sweel
0.-‘ FinishiAftertaste 1 ¥ o
Flaws for style (mark L-M-H for all that apply) Other /
Acetaldehyde Metallic
Mcoholic / Hot Musty
fnoppropriale Inuppmpdute
Astringent Oxfdl.zed Ttin M Rl oo L M
Bretlanomyces Plaslic Body O Creaniiness 1% O
Diacetyl Solvent { Fusel Carbonati Hone L 7 $ H 0 At 0
" 4
oS Sour Adic rhanation O"ﬁﬂ—' ringency O_r_%
Estery Smoky Warmth O | Other
Grassy Spigy
Light-Struck Sulfur
Medicinal Vegetal Classlc Example | 18z ] 1 i NottoSiyle
Flawless | ! -o/J\ 1 1 i Significant Flaws {9
Wonderful | i ~><| ! | Lifeless !
Feedhack  Provide comments en siyle, recipe, process, and drinking pleasure. Include helplul suggestions 10 1he brewer. ﬁa
Dy T rye f#"?x P @
[ Ouistanding Worldcloss examplel style, | ‘Q A, 2 ~ e o Sl 12 A
7% Excellent Exemplilies style vweil, requlres minor fing-1uning. "', f 3 Lf ’;‘“f ‘i 6”' f“;u?,‘"" wﬁ}‘}fﬁﬁﬁ}
) Very Good Generally withln siyle parameters, minar flaws, e - *’\ L é"
o Goad Misses the mark on style andfor minor Naws. , N 4 (ﬁ cef i r b
c ; D ot
5 Ealr Qff Ibavorsfaromas or mafor style deficlancles, ! ALLOH’O / SEEMS Te & ﬂfl e ;JM‘T:
[ZQ Problematic [ Major ofl flzvars and aromas dominale i

Bur Fﬁ;ﬁﬂﬁy

1

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date e
: Judge Q ' ! ww H Position M"ﬂ"_ﬂ’d fa
! Name ;*MA A~ W{E\/ﬂ ! | Catagory# | E QZi 2,6 C L flign Mi Bos
! : 1 Sub (a-f} i —~ ! Entry
'BJCPID ' ' 7 - i Eﬂ X
: & Rank ! ' (%yell?ga‘)tegory "Mf Cht— TR 'Ar"g: [
i f ; : ;oo ) Cole
v Email d@wlﬂ-ﬂcﬂ‘%’! L’:" s:i Jaﬁu";‘-t-il C’M' H Spemal Ingredients ,‘ CONSENSUS SCORE
R A T may not be an average of
judge's individual scores
-BICP Qualificati g
Nogicem::almca m;ank Bottle Inspaction ’P‘ET X 5@[1 P

Pro Brewer O Brewery
Industry O Describe
Judging @D  Years

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

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

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

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

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

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

Example: How to fill in a Scoresheet
This example is from the flavor section for 3 Weissbier that is

good, but too bitter for style.

Flavor
T '] [E]
Wail _X.. .. 1. Wheat Subtlegroiny pates
Hops W ... OK for style
Blilerness - .. . X X Wayteo highfersryle | |
Feimnenialicn A ._ 1. Banona Low Clove. Hin of bubblegum

Flaws for style (mark L-M-H for 21l that apply)

OIf Mavarsfaraimas or malor style deliciencies.
Majur oll llavors and aromas dominate

Falr
Problematic

Acetaldehyde Metallic

Alcoholic / Hot Musly

Astringent 24| Oidized

Brettanomyces Plastic

Diacety! Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spigy

Light-Struck Sulfur

Medicinal Yegatal

2 Oulstanding § World-class example of style. i
5 Excelfent Exempliffes style well, requires minor fine-tuning. [
9 Very Good Generlly within style paramaters, minor flaws, {
E’ Good Wilsses the mark on styie andior minor flaws.
; |
U

th
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Inupprnprlntg
None L M H
Mait Cl r/( | - -
Hops oL 1 ¢« 10O Iﬁlf'—-f £ ¥ Sth
Fermentation 12 ) I
O a 12
Other !
Inoppropriate Inopproptinte
E .3 285 ¢ 2 b E
=358 &= - £ 28 & 3 :
Color L L ' 1 O3 e HBead . 1+ 1 O Z
Clari Brilion! Hoezy  Opoque Other R e’ Lasting o Other
arity l_k7Ll_h O otention L) I3
Other

Flavor 2

Texture ‘ﬁ /i/é 3"‘

It

20

Inogprogile
Hane L M H

Malt (1 A ) O

Hops A | ﬁVm‘l[fvﬁL

Bitterness L e ézj//ﬂ & dﬁé/ %L&’h{
Fermentation i 1 0O
Balance Hofp“ /a’ Mu“%’ [}
Finish/Aftertaste Dr? e me: [}
Other

Inappeopricte
Thin M Full
Body 7 0

Innppmprkrle

Hane L M

Creaminess O_I_Ll_l ] %
/]

None | M H -
Carbenation g_!ﬁ;l a Astringency o_|_|7z_1 - v 5
Warmth ~ 1 [0 Other
Classic Example | 1 [ R 1 Notto Style
Flawless L ] ] ,r ! 1 Significant Flaws
Wonderful L l ) Lifeless
Feedback Prmudecnmmen onslyle recipe, pip #’ss and dﬂnlnngpleasure Include helpful suggestions 1o the brewer. 10
4%// (4 bitpness /,@M&@LH’
lon plom - ovpuaally M LSt o
W
a5’ Fryiq gt MM s a éléé@f
é’ o podates
Judge Total ? i50

Additional resources can be found at these sites:

https://www.bjcp.org  hitpe/Awww.homebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location _____ .. Date
f Judge ¢ H:k\'\ / ‘, ; [C‘ = K Position ::rl\ﬂll:(;gus
© Name Canr‘ V\ {, ; Category# :: 83‘921 65[ : in flight
'BJCP ID ; Skl S M
! & Rank : 1 Subcategory ARA !
| : o Bpell ou v et
: Ernail (_V\“M\AN“@ ! ;Speual Ingredients N CONSENSUS SCORE
\ . may not ba an average of

Non-BJCP Qualifications
Rank,

Cicerone (J
Pra Brewer Breweryﬂakﬁ?—
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 atiribute(s} intensity/description as appropriate.

Fer *Fermentation”, consider esters, phenols, ete.

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

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

Provide summary of beer and key feedback for improvement.
Assign scores far gach 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 teo bitter for style.

Flavor
Lot Wi 1]
Mail . S Wheat. Subtle grgﬁny notes
Hops  w.. . CK for siyle
Biemes .. . . X X Wayteohigh for style
Fermemation X __ .7  Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde L | Metallic

Mcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl - | Solvent/Fusel L
DMS Seur / Acldic

Estery Smoky

Grassy Spicy

tight-Struck Sulfur

Medicinal Vegetal

Falr
Problematie

By Ouistanding World-tlass exampla of siyle, !
‘5 Excellent Exemplifies style well, requlzes minor fne-tuning. !
<) Very Good Generatly within style parameters, minor flaws,

g’ Good Misses the mark on style andfor miner flaws,

5

L7

v

Ol flzvorsfareras o major slyle deficiencles.,
Major off favors and aromas dominate

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

Bottle Inspection 1ok

judge's individual scores

Inapprapriate
Kene L 1] H
Malt O‘/ L 1 A
Hops O/I ’I ! ;O P“y’:‘r j
/
Fermentation 1/ ; [iZ]

Other

4 1 1 B i -
C,\Mcj( o DNE, e Wr\\’ A/A/'\'.M

Ot

hpp earance {noppropriale [nappropiote
E - 2853 ) 2 =g £
ﬁsésléé- : ;gﬁgg‘
col,or B:"Uﬂnll ;lulg "’ OLuqu ﬂ Olher Head Iicl( I ILusling ﬂ Other 0'5
Clarity \_1_1_; @ Retenlmyi ] )ﬂ B
Other Texture
Inupproprmle '
Hone L M
Malt O}, 4 )ﬁ P‘ U( (M*( { ﬂﬁﬂn:k
Hops . :/ L Hd\’ tw
Bitterness . ) F’ ( -0‘1 {; “{ﬂmm T
Fermentation 1/ q",L\’ [Awllﬂ 0\‘015\."15‘ { @&/N) L)
‘ 7
Balance Huf)(u/ Mu“u O ; \

Finish/Aftertaste

)]
!
Other -\_'JJ‘A\

P 5 (e j—mrh— (e smed

Thin

Hone L M K
Carbonation :g_?;{_l | Astringency O_L+|_| a
Warmth 0.|7L|_J 0o Other
Classic Example | L f ¥ | HottoStyle
Flawless L1 | // Ly signiicant Flaws
Wonderful ¢ L 1 ! /¢ Lifeless
[10f

Feedback  Provide comments on style, recipe, process, ond diinking pleasuré. Include helpfol suggestions Lo the brewer,

- M Full Nane L
Body / O Creaminess OJ_L_A_I O

“\

Inappropriote
M H

Inappropriote

“\K
.(S 2 mﬂ{ 6\/ e A

';(» X opperiieit, Hes, (e

\PO\ ml‘.

Hﬁr

M S &' \.l g&SSQ(:(&&Q/ \

AU S 0 0 Ry

Additional

19
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program '*’
Structured Version :8 '{Q\’ &M}ﬂ ‘g
tocation ] te 7 g ot =

: Ju dge \ ; q - \ Position hdvanfnd fo

| Name Z. Ra‘gé.m/éﬂ/’»/u ! | Category# / .ES?S' 74‘?\. Wligh [ el

; : + Sub (a-f) K e ! Entry

BJCPID /\} yin , ; .

. & Rank £ ' . :Ssyel‘?gﬁ]tegory '

: . ' 1 ; o CONSENSUS SCORE
l\ Email ! I Spec&al Ingredlents ' may not be an average of

judge's individual scares

Ron-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

Industry O Describe ) .. lnnpproprbate @
Judgil None | [ /
udging 1 Years - o ,{';2 2 te f/ Cine

Boltle Inspection Dok . ... L . e e

O
‘ Haps O}L’ ! ;0 t‘J{! C’Aﬁw‘\/ b \-’w
Scoresheet Instructions . AN LAAS S, 3
Use the scales to indicate the intensity of the primary attribute. Fermentation C,’E{ : e F{ 4 IE]
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. ADDearance. i
If eharacter is absent, mark the circle to the left. Ap pea aﬂ( ; _ Iagprapriole tacppropricte
Provide summary of beer and key feedback for improvement. E . B EE = g = & £
22582 % 28 E &
1

- Ton

Assign scores for each section and total. '

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

Enter consensus score at top of sheet. . Brilliant  Hazy paqu Other lesllng Gther /
Clarity I_l_l% Hetentlon 7]

Other Texture

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

good, but too bitter for style. hedarddieW e L u //M’\ &@)
Flavor s Malt o3 1 0O ! A%f

Mail .I XM . .‘.i i ‘“ff".“!“ S_ubﬂegrginy nofes = ngs o N | ) O ‘?'“\/éws
7=

Hops  w... ... .o OKfersiyle t. .. ) _.,/y" g ‘{’{_2
Bitterness .. . X Wey tes high for style Bitterness ot )?\ . ! D L l Wj -
Fermeniation Banana. Low Clove. Hint of bubblegum Fermentation N . ) \)
s ‘ 20|
H Mol -
Balamce L0 3 [] éyafét-ff"?' S w/Gzd -
D Sweal
Finish/Aftertaste 1 1 o
Flaws for style (mark L-M-H for all that apply) Other
fcetaldehyde Metallic
Alcoholic / Hot Musty
- 1| Thupprepriale lmpp:opdn(e
Astringent Oxidized Thin Mo Rl Hne M
Bretlanomyes Plastic Body L 1 Creaminess L4 0J
Diacetyl Solvent/ Fusel 2t Hone | M K j— T
- i tringe 5
DMS Sour/ Acidic Carbonation ‘ot 1 X 1 DI Astingency 1 . M u O [s
Estery Smoky Warmth o_l_l_};c..) O Other
Grassy Spicy
Light-Struck , | Sulfur )
Medicinal /4 Vegetal : Classic Fxample ¢ ! 1 ,§(| n 1 MoitoStyle
- Flawless 1 1 1 ! 'lu!; Significant Flaws
Worderful L& ¢ L3 Ufeless m5
Feadback Provida commenls on style, recipe, process, and drinking pleasure. lncludshelplulsugggslinnslu 1he brewer, ﬁa
p /
. fofc IO~ %wfgfﬁw—*ﬂ/@
£ mt—aﬁﬁg— Warld-tlass example of style, ! ’ *— i A
:g Excellent Exemplifles style well, requires minor fing-tuning. [ dVélf\ é& &M L "S g (e e‘df
2l Very Good Generally wilhin style parameters, minor Haws. e u-d:d&ﬂ\ L <z f
g Good Misses the mark on style andfor minor flaws, < jf bm 2 ;{:\"" s
:o: Falr 0ff llavorsfaromas or major style deficiencies. ! oV W Dot
(Y FProblematic MaJor oll fiavors ard aromas dominate i
JudgeTotal |27 f5¢
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Structured Version

Location ___ ____ . bae __
N a0y T A ——— . [pasttion Kovanedo
otion, fosfhy e B 1707 [ [
:BJCP D T y j : : Sub (a-) qm ) [ty
) b
+ & Rank ! | Subcategory M&L@LM
! {Epell cul) o

:\ Emandwtm WA f/’ﬂ Y W[u 1“/4‘@:‘

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer I Brewery
Industry O Describe
Judging 0O Years

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

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

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

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

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

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

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

Flaver
! k3 [ .
Mail X : Wheat. Subtle grainy notes
Hops .. .. . . .7 OKfersiyle
Bhiterness X Waytco high for style
Formentation .. Banana. Low Clove. Hing of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Bretianomyces Plastic
Diacetyl Solvent/ Fusel
OMS Sour [ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfuz
Medicinal Vegetal

Missas the mark on style andfor minor llaws. !
0If Nlavorstararas or major styie defitienties.

Fair
Major off flavors and aromas dominale [

Problematic

% Ouistanding World-class example of style. i
=] Excellent Exemplifies stylewall, requires minot fine-luning. |
) Very Good Generally within style parameters, minor flaws.
2 6

£ ood

=

I+]

o

i
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CONSENSUS SCORE

Speual Ingredients

may not be an average of
judge's individual scores

ininmpﬁnle
Hone L M B
Malt }II J D
Hops 0_1_1,(_1 éﬂﬂ/ b@qﬂ{ﬂ,&é Uotp @
Fermentation 1 K ‘ =
Other
APPeamnca Theppropriole Incpprop:iote
E.z3E88y 2 =g | E
225 8 & = ' £ 22 8 &
Coler L 1t 1 |+ 0 - Head t bt 1 1 1 O
o billlony “Hozy  Opoque Other . Oulck Losling Gther
Clarity \Jc\_l_l | Retention 0 [3]
Other Texture @Zg ;

m Inuppropriote
one L M H -
Malt Nol v O Mﬂﬂ %) [’dél_, fﬂlﬂ?/mr

Hops 3 Ci %{;{ﬂhf{- Dy S-buq 04

Bittetness Ll

—
Fermentation I .| /
C A yﬁ

H Mai
Balance L ¥ Mo 7
D Sweet
Finish/Aftertaste ¢ 1 " [1
Fand
Other
. Incppiepiiole lnappropriote
Thin M Full Hone L M R
Body £ O Creaminess ) . O L’U
Vene | M H o
Carbonation ge_xﬁ’,x%s O Astringency iz 1 . OO Is
Warmth o= 1 1 [0 Othier
Classlc Example | ! I ¥l 1 J Notto Style
Flawless 1 1 o) 1 1 Significant Flaws
Wonderivl L1 ] ! | Lifaless J
[10

Feedback Provde comments en style, recipe, progess, and dl|¥lkilz pleasure, Include helpful suggeslions to the brewer,

At hiaatha, abll aud Svesents
tell YA /Kaw/ Sag ot %:&Q
(SBE, [97’&01,?‘% ﬂfmq!}m a Jzaack

_of! ugarshy Iindtur mavhe fesio, ¢
tpatt Tk Kmezzfu fa r[pm %
“ [5d

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

‘, ’ (’ g 2 \ Position Advanced Inl
' ' . ' e MINI-BOS
«.Bﬂ—) Ad M C’QNI}—( | i Category# g @ fﬁf -?é ? + linflight
' ¢ Sub (2-1) - / £ |y
e DB 7
, ; gu?cautegory '
[ eul ' of
BI?JAM' ) -P. 4] (ﬂ'?éf &Mi\ﬂ {f&\%pemal Ingrediants : ~ CONSENSUS SCORE
__________________________________________________________________ - may not be an average of
Non-BJCP Qualifications fudge'sndiidalsceres
Cicerone O Rank Botlle Inspection Dok _ .. .
Pro Brewer O Brewery
Industry [0 Describe Inappicpriole
Judging O Years Hone L M H =
Mit oL YO _ LIGHT Gasme, ﬁ/m:-a,)/
7 -~
Hops () \/( |
Scoresheet Instructions Fermentation 1 g
Use the scales to indicate the intensity of the primary attribute. - 12
Use the space provided to describe the primary attribute. Other §L/ f{_/q‘ VL{Z AL PU')/K
Add secondary attribute(s) intensity/description as appropriate, (,J d
For "Fermentation®, consider esters, phenals, etc. \/&STY -~ Jsf e 7 Ci
If character is inappropriate for style, mark the box to the right. _nppearance 3 )
If character is absent, mark the circle to the ieft. v 5 el _ Inuppraptiale Roppropilote
Provide summary of beer and key feedback for improvement. = £ & E g g o5 _ E
Assign scores for each section and total. g 55 a = £ 2 & 38 &
Review with other judgels) and agree on consensus score. Color L. xi.r I I | - Head 15 1 1 1
Enter consensus score at top of sheet. Brilliant / Hazy , Upoque Other T Lasting Other %’
Clarity I_L_kl_l | Retention . (1 00 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 styla. o L W ;uwmpm ¢
one
Flavor S Malt \,{ 1 1 O
. n 1 ) [
wa . X, ... Wheat, Suitlegrainy notes Hops oo 1g 1 ) O
Hogs x.. ... ... :1- Ckferstyle _ ‘ ~ y
Bitatvess .. XX Moy too high for style Bitterness (1 ‘,{ | ) O
Fmenabion X . Benana. Lew Clave, Hind of bubblegum Fermentation ol }{J O / E
Z |
H Maliy
{ Balance [ \1{ ™ 0 /
. D Sweel
0,(\' Finish/Aftertaste 1 >\f o
Flaws for style {mark L-MH for all that apply) Other
Acetatdehyde Metallic
Aleoholic/ Hot Musty — ——
- a1 P IRAPPOpID
Astringent Oxidized Thin " l Wl " '
Brettanomyces Plastic Body Y [} Creaminess 0 2/
Diacelyl Solvent / Fusel carbonatl None 1 M [ I Asti aFg
oMS Sour / Adidic arbonation O_IHF | stringency 1 1 3 O
Estery Smoky Warmth )4'__ —.. 0 Other
Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal Classic Example L1V I I | Hotto Style
Flawless | ) / \I ! 1 | Significant Flaws
Wonderful L H Los, /| 1 ) Lifeless 7’
Provide comments on style, reciae, process, and drinking pleasure, Mnclude helplu!suggesﬂonsln 1he brewer. h_o

Qff flavorsfaromas or majar style deficiencies.
Major offl flavors and aromas dominate F

Fair
Problematic

% Qutstanding World-class example of siyla.

5 Excellent Exemplilies style well, requiras minor fine-tunlng,
9 Very Good Generally within styla paramelers, minor flaws.
g’ Good Misses the mark on style andfor minor flaws.

5

1

%)

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

Feedback

Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location i Date
U Judge G v ; \ = : Position Muau((‘u’lo|
' ) MIN|-BOS
' Name {‘M M‘w : i Categow# % g q(; B%% : in "|ghl L
: ! : Sub (a f} & ! Entry *
'BJCP ID : ' —“““"—j\ '
b
. & Rank : 1 Ssul:lmategory &P '
+ 4 (Spelloun ' of
: Eman! C“{(M\A“‘% \ ! : Spacial Ingredients ! CONSENSUS SCORE
. = - e e o e e e e e e e e may not be an average of
fucdge's individual
Non-BICP Qualifications Bollle Inspection. (3 ueges malviduel scares
Cicerone O Rank ; et B T T e
Pro Brewer Brewery ﬂmk_“‘;b%
Industry O Describe Innppruprlale
Judging 0 Years Hone | M @VI l
Ml oL £ O Pt gwﬂ'(
Hops L L ’1 1 Hf\ Al
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢, s : 0 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right, )
If character is absent, mark the circle to the left. _ laoppropriate Inappragelate
Pravide summary of beer and key feedback for improvement. 2 -5 2 £ 5 2 =% _
Assign scores for each section and total. 2 &8 E 8 & 2 H 5'/ a8 8 £
Review with other judge(s) and agree on consensus score. Cofor 1AL .1 1 1] Head L1 10O
Enter consensus score at top of sheat. o Bl Moy Opoque Olher . Oukk Lasting Other
Clarity (m} Retention O 5
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is ) l
good, but too bitter for style. ppropale
Nene L M H “r -
Flavor Malt ) [ S | )
1 " 1 ) C / = (/ . . ‘
L . S Wheat. Subtle grainy nctes Hops o r e 0O ( \'\1\\’\ me’ ; D \etg,
Haps .. . - OKforstyle. . N b\; ' 7
Blress .. . X X ey too high for style Bitterness ¢y e ithy “"’
Fermentallnn U_X, e Banana. Low Clove. Hint of bubblegum Fermentation o I," | O Czl{tv‘ b‘r_‘. oef ‘,fﬁ’/(\duh: \q
: 20
H Mali \ \
Bafance L [ ™0 UQ \Df- f.h((L/\
. B . Sweet
FinishiAftertaste ¢ // 1 1 O
Flaws for style (mark L-M-H for all that apply) Other:
Acetaldehyde Metallle
Meoholic/ Hot Musty ! at Tnappicprict
- Inoppropriate nnppup 2
Asiringent Dxlcﬂ.zed Thin T one L
Breltanomyees Plastic Body T, ) O Creaminess O_LI_I |mi t ' -
Macetyl Solvent / Fuse} bonati Hoze' | M H Is S5
s Sour/ Adidic Carbonation OJ_AF c tringency O_I_/_l_l m] :
Estery Smaky Warmth O,LLl_J O Other
Grassy Spley
Light-Struck Sulfur .
Medicinal Vegetal Classic Example | 'f ] 1 ) ) NottoStyle
Flawtess 1 ! ] ! ) Signiflcant Flaws
Wonderful v ! 1 1 Llfeless q
Feedhack  Provide commenis on stvle recipe, ploe{ss and drinking pleasra, Inciude helpful suggestions te the brewer, [1—0
Y cutstanding World-class example of style. T
‘5 Excellent Exempliftes style well, requiras minor fine-tuniag.
Q Very Good Generally withfn styl2 paramelers, minor flaws,
g’ Good Missas the matk on slyle andfor minor flaws.
5 Fair O Navorsfaromas or major style deficiencles,
Wl Problematic Major olf flavors and aromas dominata |
Judge Total [50

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

Additiona! resources can be found zt these sites:

htips:/fwambicporg  hitpi/iwww.homebrewersassoclation.org



fa\  BEER SCORESHEET
peer Judge AHA/BJCP Sanctioned Competition Program
‘;fw'f‘ Structured Version ' Cﬁ%ﬂv}ﬂ’\_‘/ Date %[l&m

Location ki

' Judge Y : 8’ e | Positien Advonced to
\ Name <. /%,5@,\/61/1/ Nni— | Category# / E 7/ 3 5 &g  Lintight ris5s)
: ; ' Sub (a-) = Lo
:BJCP D ' ! . )
3 1
i & Rank : ! égﬁ?&aﬂtegory 3 .
X Email ! | Special Ingredients : : CONSENSUS SCORE
N e e e e oo v Y e e e e e e e e e . may not be an average of
juclge’s Inciviclual
Non-BJCP Qualifications Botte el fusge s nsicualseores
Cicerone O Rank oltie Inspection T o T T - - -

Pro Brewar O Brewery

Industry O Describe thappropriste
Judging O Years flone L H :i/f’lf Wf’ é \M"vﬁ/
Malt i O Syt / g“ Uﬁ"’"

=

ol e
Hops ot 1 . 10 C=1 o
Scoresheet Instructions : . ot Oaele ;fzi' m’ /w)”
Use the scales to indicate the intensity of the primary attribute. Fermentation oA~ il O 5 = fﬁf‘ 2 7!— 4 ]
Use the space provided to describe the primary attribute. Other éM
Add secondary attributels) intensity/description as appropriate. ¥
For "Fermentation", consider esters, phenols, ete. &
If character is inappropriate far style, mark the box to the right. .
If character is absent, mark the circle to the ieft. Inapprepfiale Irepproplote
Provide summary of beer and key feedback for improvement. E o3 2% 5« 2 =8 H
Assign scores for each section and total. 2 8 £ 5 & 2. : £ 22 5 8
Review with other judge{s) and agree on cansensus score. Color L1 \(‘l N I B | Head 7 1 11 ) [0 .
Enter consensus score at top of sheet. o~ grMjont ¥ Hazy  Opoque Other R asting {her
Clarity O Retention 0 T3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is ; 0t S
good, but toa bitter for style. e e 1 " ;nppmpmle
one
2 P’\q,[
Flavor i Malt o1 g ) O GW ﬁ/ ik Wﬂ’ /}Z/
R} 3 It [ .
Mat . X, .. i  Wheat Subtlegroiny notes Hops VN |j r1-H t%y? 2@5 e~ C’II"L«LS &‘ .f"’j/"‘
. ~
Hops s . . . P OK forstyle .
Bemess ... . . X X Woyteo high forstyle Bitterness 1 Lse 1 O /},G;,?W'c?j::f?,piz; g H@MW@ —
fermentation ... X... ... ..  Bonosa Low Clove. Hint of bubblegum Fermentation . L ) 0 NQ.\F/ aau?f’ 0-»6@0/ g
SRS ‘ - 0
arpg Mally
Balance A 1 O
. . D Swast -
FinishiAftertaste | . ?:)f:‘_?» /q Q&M’Ilbb.x%f_.
Flaws for style (mark L-M-K for all that apply) Other -
Acetaldehyde Metallic
Alcaholic { Hot Musty r— P—
- — 3 heiit s nupproptiate nnpprop te
Astringent Oxidized o " fl - " -
Brettanomyces Plaslic ‘ Body W, Ol Creaminess ;E O
Diacetyl " | Solvent/ Fusel Carb Nene ¢ M’ H Is B
IMS Sour/ Addic arbonation ol—t 10  Bstringency /\ 1 1 0
Estery Smoky Warmth O_I+.I O Other
Grassy Splgy
Light-Struck SuMur
Medicinal Vegetal UlassicExample | | L1 1 HNotloStyle
Flawless 1 /L{ 1 1 1 Significant Flaws o
Wonderful | \'L:\‘ 1 1 1 ) lifeless 7 7

Feedback  Provide commenls on slyle, recipe, process, and drinking pIeasure Include helpful suggestions to the lgeww

. Drindtyno L Tilfa ;"a/&,

'8 Outstanding World-class example of style, ’, ﬁ - r / 7L

-?, Excellent Exempllies style well, requires minor fine-tuning. M o 2 /4 W S g [ pE) e/S

D -

o Very Good Generally within style parameters, minor flaws. -F“ o ﬂ\&/ M A’ L ,r- g W & W
c Good Misses the mark on style andfor minor Maws. (fag]

2 Fair Ol flavorsfaromas or major style deficiencies. é;,wM v &5 ‘A:E V"\jéé/ {}\p A HD

[ % Problematic L4 [

Mo all liwors and aromas dominale AA c&ﬂ&_]v" 43 |

Judge Total £

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location . Date

BJCPID U
. & Rank

t

;\ Ernail C“frh"\ak“{h@%l\ S

Hon-BICP Qualifications

Cicerone O Rank

Pro Brewer Zérewery E&_L&%—
Industry O Describe
Judging [0 Years

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

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 ¢ircle 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
goad, but too bitter for style.

Flavor )

E B I}
Mall X : Wheat. Subtle grainy notes
Hops w.. . . ... D0 OKforstyle
Bitterhess .. DX X Way teo high for style
Farmentalion R Banona. Low Clove, Hint of bubflegum

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

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

| off flavorsfaromas or major style deficiencies.
Major off flavors and aremas dominate

Falr §
Problematic

L] Gutstanding Waorld-tlass example of style, T
5 Excellent Exemplifies style well, requires minor fine-turing, J
9 Very Good Generally within styla parameters, minor ilaws. |
E’ Good Misses the mark on style andfor miner flaws.

3

LY

W

B8JCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124

of

CONSENSUS SCORE

:f = v |Positlen Adl\lranmdlu ]
| Cotegoryt £ $297%) o lingign | |{aB0s
1 Sub (a-f) b : Entry

i

may not be an average of
fucdge's individual scores

Malt oo f [ |:| US&\‘ WY"“I 6\{ W
Hops iﬁj; ! i (MM'Q' CQ{!\'?(Q" I’"D\

(e ! Ay,
Fermentation ~1f l | L‘/ T3

Other IH_\_ \Mﬂ\ e ey

Appeal'ance . Inoppropriole Inopprepicte

=

Hane L

z 5 B g .. o - <
E3:5E8% s §5::
Color - £ ead1 Y 1 i 1 QO
i Othet

=

O - H
Bill 0 Qlher Dl Lol
Clarity w (] Retention w O 5

Other Texture

Innppwpﬂu!e

Malt o/ ||:| Wie ur-&\' fony B \/
/‘ ! 1 NA’ H‘BY\, !

Hops (1

Bitterness 1 /| | '
Fermentatfon 01/ Ly 1 A DAQ m‘u_ntu\ ﬂ-\vf)ﬁ il"F’“ﬁ’«(? lLV]z_D

Boj Matt
T i

Bafance y (]
Finish/Aftertaste DFVH 0
Other ()&5 ﬂffwﬁ c’u«rﬁ&.h L \( ﬂle ‘Jq
" ‘ \
inappropriole Inapprnprlale
Thin M Full : - Honel M
Body \/_t m] Creaminess O_I_,,;I_l o L‘/
11 M H i
Carhonation gy | hstringency /il n] |5
Warmth OJ_7LA_I O Other
Classlc Example 1 1 ] ] / 1 Notto Style
Flawless |___ 1 ) l/ 1 | Significant Flaws

Wonderful | ! ! / 1 1 lfeless
Provide comments on siyle, recipe, process, and drinkifig pleasure, Include helplul suggestions to the brewer,

\oxexr
[ A PA ‘ M\/ hg ;
m{{i’ L\q 4 |: :

[/\f LV\{ \t"?ﬂ(& _{t_r\
SS\8

Additional resources can be found at these sitest  httpsi/Awww.bjep.org  hrtpi//www.homebrewersassociation.org

M Ue C‘&S E\Q%L\k,\ W\b O wae I‘\kl

amor/ Jro
dﬂ.\&, zH .-

Feedhack

.-

ety e e e 77

Judge Total [5d




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation ﬁy@% ﬁ/@“‘f rﬁﬂﬂ‘e 'Z/ / ?

:' Judge )
| Name C. Koserorne |
'BJCP ID N/q :
; & Rank » .3 '
:\ Email :

Non-BJCP Quaiifications
Cicarone O Rank

Pro Brewer 00 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 secendary attributels) intensity/description as appropriate.

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

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

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 examplz is from the flavor section for a Weissbier that is

gocd, but too bitter for style.

Flavor P
S ] It "o
Mal . X - Wheot. Subtle grainy notes
Hops ... .. .. ... .1 OK for style
Bitterness .. ;XX Wortoo high for style
Faememation . Banara. Low Clove. Hint ef bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl & | Sotvent/Fusel
DMS Sour{ Adidic
Estery Smoky

Grassy  Spiey
Light-Struck Sulfur
Medicinal £ | Vegenal

Ouistanding World-class example of style, i
Extellent Exemplifies style well, requlres minor fing-tuning, [
Very Good Generally within style parametess, minor flaws. l

Good
Falr
Problematic

0 Navorsfaromas or major style dafltiencies,
LS kR Major oif flavors and aromas dominale

@
T
E]
V]
[=2]
c
o
o
o
wy

Misses ha mark on style andfor minor flaws. J

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

Sub (-0
Subcategory

{Spall ouy

Bottle lnspection

Mait
Hops
Fermentation

Othier

Appearance 2

Color
Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body
Carbonation

Warmth

Feedback

Speaa! Ingredients

' Pasition Advanced lo |

: . MINL-BOS

;| inflight

: Enlry

1

H

1

]

bl CONSENSUS SCORE
. may not be an average of

judge's individual scores

Dok e S
hupproprlule
ang L M A
"OEI ' Xw [m} W"L ;‘;k WAt 0{« M{'&j
oL sd 1 O WI'H,.,. ford L..Dp A |

Fa 1

oo p Cover—el Noles cone
Hoaawale
&
Inepproptiale {noppropilate

2 B § 5§y g8, §

& 8 & = £ £ & 8 3
A_A_é}A_x_x _________ Head 3% 1 1+ | o p
Brflliamt Y Gpogue Other - Buic Lustmg Other
l_l%i_l 0 Retention L N O e

Textere

lnnppmpuule

‘0/11 foa rwp{i

= Craptd Pt sl

Y, o Lﬂ\,J = Fldin g‘ﬁlw"@‘

o ,< ‘o _Aeprepri AL

ol 1D LAt yasidugd LSMQ_M“"B
Hoppy Maliy .D /j@g{}” FEVWW{ .

" ™o pfzzr/suueof aﬁ‘é\»fb‘/ﬁ/ﬁ

Inoppropriate

Thin M Full

\Hﬁ:ﬂ

None L J P -
OJ_I_X Astringency .4 b4 O ls
o A f [} Other

-~
Classic Exémple ! 1 ! 1 /s:\ ] J  Notte Style "
Flawless 1 - xf ) ] 1 Significant Flaws
Wonderful ! 1 ;\.{\ i 1 1 Lifeless 4
Previde comments on style, re<Ipe, process, and drinking pleasire, Include elpful suggeslions to the brewer, 0

gag_y 3

Creaminess O-L_—?EP‘ a

Innppmpdule
None | M :

QR i K

ﬂMaM f’

j? % @”fm‘g’vj,,& Ml)é’-f P g.gcbwr’

23, %g:} ¥ haas @;&»&ﬁwﬁi Mot

Additional resources can be found at these sites:

Judge Totai

https:/Awww.bjcp.org  http:/iwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
f Judge D - . | j, L \ Pasition Mvan_mdm
: Neme (/0 OM \Bd’\l ) ; Categoryd —L& £ @67 [(Z) | [t | o
'BJCP ID U~ : ) Subeh o - S L %
| &Rank ' : Subcategory TQM»{OA/[M"V }ﬂfﬂb _ﬂ.ﬂ )
‘ ! :
I l I

Email G{W Oy MMQWW\M ¢

Non-BICP Qualifications

Cicerone O

Rank

Pro Brewer O Brewery
Industry O Describe

Judging 0O

Years

47

(Spell out)

CONSENSUS SCORE

. may not be an average of
judge's individual seores

Special Ingredients

lnuppmprinle

Malt HgEuL ;CT = /ﬂff ﬁl@ﬁ‘@ﬂ 4&@'4 hep)
Hops oLt s O] ﬂVfM ﬁvrl‘ n&ke /ﬂm}ﬁ

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 hox to the right.

If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

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

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

good, but too bitter for style.

Flavor
. [ It
M X,
Haps ..
Bitlerness . X
Fermeetalion _._.X ...

Wheat. Subtle groiny notes
OK for style .

_Way Teo high for style
2anane. Low Clove. Hint of bubblegum

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

L ¥
Fermentation ~1 Y. ) 3 H
Other )
Appearance ’ Inoppropriate Inappraplata
z 5 5 o= =
N EEEEE 2z _ %
2 8 Es £=2 £ 22 E &
Color L1 1 1 ] Head 1L A\~ 1 | |
Bl Hozy  Opoque Other  Qukk Lasting Other
Clarity 4 Retention ¥ O [3
Other Texture z.
tnapprapriale,
Hone L M H

Malt 1 J{ ) 0O 5Mm [M L‘% _
o _refiadeer] Swe ﬁm‘cyrﬂf

Acetaldehyde Metallic
Alcoholic / Bot Musty
Astringent Oxidized
Brettanomyces

Diacetyl Solvent/ Fusel
DMS Sour / Acidlc
Estery Smoky

Grassy Spicy
Light-Struck Sulfur |
Medicinal Vegetal

Scoring Guide

Oulstanding |

Problamatic

Bxcellent
Very Good
Goed
Fair

World-class example of style.
Exemplifies style well, sequires minor fine-tuning. I
Generally within style parameters, minor faws.
Misses the mark on style andfor minor llaws.
Off flavorsfaromas or major siyle defldiencies.
Major.off flavars and aromas domlnate

-

i
!

BICF Scoresheet Copyright € 2018 Beasr Judge Certification Program
rev BSTR-180124

Hops 1 i
Bitterness 1 EK | O p
Fermentalion 1 &1 I 0 /5
Hoppy Malty [z
Balance | l{ 1 |
D Sweel
Finlsh/Aftertaste | T o
Other
Inappropiale Inopprograte
Tain ] Fuil Hone L M H
Body [Ves O Creaminess e — O
| Wene L M H , . —
Carbomation ~1 4= [ Astringency 1 A | [s
Warmth G O Other
Classle Example |t 517 1 ) ) Notto Style
Flawless | 1 E A ! ) Significant Flaws
Wonderful | 1 L g 1 | Lifeless
Provide comments on style, recipa, process, and drinking pleasure. Include helpful suggestions to the brewes. h—':'

Feedback
7/73 (Am’M ceslof £ Aie
Crbkia Ao 7h lrea fo 'Jm.on)e (o2

MM@ ot /e

roafid. bLel pe pop aisw;@vd

hnp:/fwww.homebrewersassociation.org

Judge Total

Additional resources can be found at these sites:  httpsiwwwbjep.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:l Judge ) :’ = , | Position fdvanced o
¢ Name gﬁiﬁﬂd M %r‘ : ! Category# g % 6 ;L { 2/ C Dntight MINI-BOS
! ' : : ! Sub (o) & L ey
‘BJCP ID , ‘ , I3
. & Rank gl L?_,fﬁ; ! | égelﬁ)cantegory '
' \ ) ouf ' of
i Email QLAAL P v & GM}(, {;‘3" Special Ingredients X _ CONSENSUS SCORE
B - N ” may nat be an average of

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry (J Describe
Judging O Years

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

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 BT
1 3 1l I
Mai . S Wheat, Subtle grainy nates
Hops .. . . Lt OKfopstyle
Biltetness .. . X X Waytoohigh for style
Farmentalion X Banana, Low Clove, Hint of bubblegum

'

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

Aeetatdelyde Metallic
Alcohelic / Hot Musty
Astringent Guidized
Brettanomytes Plastic
Diacetyl Solvent/ Fusel
DMS Sour / Acidic
Estery Smoky

Girassy Spley
Light-Struck Sulfur
Medicinal Vegelal

Qff flavorsfaromas or major style deficlancios.
Major off flavors and aromas dominale

Fair
Prablematic

% Curistanding World-class example of style, T ’
5 Excellent Exemplifies style well, requires minor fine-tuning.
9 Very Good Generally within style paramelers, minor faws,
2 Good Misses 1he mark on style andfor minor laws.
5
LE]
w

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenrtification Frogram
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Bottle Inspection  Olok e e e e
inoppropriate

Hane | M H

Malt 1 ol ) 3
e

Hops o |>( N

Fermentation ) WA | )
Other SL/:%M“ Yz Ky / Vecemgie o4 tigays
7

Inopproptiole {neppropriste
E-xEE s g2 g8 _ E
23 kg2 : H] f_{ & 8 2
Color .I_A%;__A_A_J P Head L1 0
Briltant 0 Other tutee” lostng . Cther
Clarity M m] Relentionw |
Other Texture
F!avor Inoppropriate
Hone L M ]
Malt o 1 /\/ O
Hps o Y. 1 O
Bitterness (51 //1\/ n!
Fermentation h/‘ 1
! Malty '
Balance L /\\//1 ™ 0
3
Finish/Aftertaste "L f 1 )
7~
Other
Inepproptiale anppmpricrle
Thin M Fult Hong | M H
Body ?( a Creaminess 1 0
. Nome L M ] . . .
Carbonation O_Iﬁlrl_/ O Astringency 1 v 1 O
Warmth @_7(_1_4 [m] Other
Classic Example 1 1 ) 1 1 1 Notte Style
Flawless 1 ! 1 ! ) Significant Flaws
Wonderful L ! i 1 ! 1 Lifefess

Feedback

Provlde comments on style, recipe, process, and drinking pleasure. Inclide helpful suggestions to the brewer.

Ve MNicaste, ¢ rnférep

[ 3 Bolipcsp

judge's individual scores

[12]

/'{ar*“ Eecess NE [ R Ay Heg /&&e_:?f‘

7] . f
1, < s?""rm LS et Th e

Additional resources can be found at these sites:

Judge Total

.}mps:ﬁmvw,bjcp.org

e

#Z

http://waw.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:' Judge . . y ‘-f . N Position Advanced to
o Do iy o B GRST) [ el ]|
' . ' ' : Sub (a-f) e Entry j
'BJCP ID ‘ ; ! '
+ & Rank — " : Subcategory ‘MPP IM ’}ﬂ-f“’g )‘ﬂ“f: PLACE
N 1 el aul ! of
' Email da/yfict/ﬂ l%\/’ @) &,@‘Fmaﬁ‘tﬂ\ X Special Ingredients ! CONSENSUS SCORE
AT N Y » M e o e e e - may not bE an average of
judge's individual scores
Non-BJCP Qualifications "
Cicerone O Rank Boitle Inspection lZ(ux Glﬂg '@/’ ép‘?M o

Pro Brewer O Brewery
Industry O Describe
Judging D) Years

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

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

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

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

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

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

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

good, but too bitter for style.

Flavor 7 e ‘

wa . XL Wheat, Subtle groiny notes
fops ¥ . . Okforstyle
Bitterness -, . X X Way too high for style
Fermepinten .. . Banana, Low Clove, Hint of tubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

g Qutstanding | World-class exampla of style. o T
5 Excelleat Exemplilies styte well, requires minor fine-tuning. I
9 Very Good b Generally within style parameters, minor Haws. [
g’ Good Misses 1he mark on style andfor minor flaws. ]
& Fair 0OIf flavorsfaromas of majar siyle deficiencies.

Ml Problematic Major oIT flavors and aromas duminale f

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

Malt
Hops
Fermentation

Other

Hppearanice

Color
Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
Finlsh/Aftertaste
Other

Body
Carbonation

Warmth

Feedback

Additional resources can be found at these sites:

Thin M Full

Inappropiote
Hona L M H -
Ol 1 O
o e 0 Sl gyasy Aafer
] U/ g
o f\l ' B 12)
[ruppropriote Incpproprinte
E = E’ E&) E = 2 =25 £
28 &35 &= £ £ 2 5 &
J_gng_x_l_rDmh Head Je 1 1+ 1O ?
Srilidnt K 0 or Loshi Lher
M (] Relention Mo 3
Texture
Inappropriale
None L M H
Ol ) O
o L ;O Ia&w‘j ‘%Q/ [‘t’ﬂlﬁ ”M.‘:A
oL —pe! 1 O
ol— | {3 )
20
Holapg 5 Mull!{ O
D .
%1.”ﬁuﬂt?MQSM%&db%V
v/ Frige
Inogprogriala lmpnropriule

None L M

Provide commenls on style, racipe, piocess, and drinking pleasure. Include helpful suggestions ta he br fwer.

Iﬁa =174 M\Eé&“

[ -0 Creaminess (;}_k__.,L._...,.._i O 4
None L M —
O Astringency ot [s
D [} Other
r
Classit Example i 1 Ly 1 1 NottoStyle
Flawless ¢ ] e 1 1 J Significant Flaws
Wonderful 1 Ly | ! 1 Lifefess 5
he

éwmmmamk

o Mm% /ﬁmw MSS'

_Adse

- profile M alt

A@L;L‘*M% of

Judge Total

hupsyfewvew bjepaorg  hitp:/fwwahomebrewersaseociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lecation o Date
. i ’ / % . ' Pasition Advanced 1o
M M C@}{- ! | Category = B ﬁ(’ 359} |infigh LS
‘E![ . D ey 1o B L o
i M 1
: |4 2’6 : 1 Subcategory !
L ! 1 (pell ouy : o
" Email &’) itm\l P M %/ € G/ﬁAﬂ; %pemal Ingredients : CONSENSUS SCORE
R N e e e e e e e - may not be an average of
. judge's indlividual scores
Kon-BJCP Qualifications Boltle Inspection I o
Cicerone O Rank n ¥ TooTmmrm e e
Pro Brewer [0 Brewery )
industry O Describe Inoppropriote i
Judging O Years Nane L M H |
Mall ! T
Hops (1 ! 1 0
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation ' 10 [
Use the space provided to describe the primary attribute. Other »/C_“g] rav G-, 245N
Add secondary attributels) intensity/description as appropriate. / 7
For "Fermentation®, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. I PP _
If character is absent, mark the circle to the left. Appearance _ nupproprale fnepproprite
Provide summary of beer and key feedback for improvement. E o £ 2 £y 2 28 _ F
Assign scores for each section and total. 2 8 &8 5 & = £ &S S
Review with other judge{s) and agree on consensus score. Color - \t}f T _ Head 1 N1 (|
Enter consensus score at top of sheet. X Brilliant, Hozy  Opogue Olher L duk 7 Losting Otfer
Clarity 144__1_1 O Retention \HF: O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is ! ol
good, but tca bitter for style. Hoppreptiale
Wone | M H
Haver Malt  ~ SN2 ) [
1 » H /
Malt X, Wheat. Subtle grainy notes HDPS o S| ) O
Hops .- . OK for style . 7 !
Biemes .. . X X Woyts highforstyle Bittemess \;{ ' 1 0
fermentation ... %: . Banana. {.ow Clave, Hint of bubblegum Fermentation ol }( \ ' O !,\ [_
20
Balance Hofpux Haly [ ’
D Sweel
FinlshfAftertaste 1 /V\ o
Flaws for style (mark L-M-H for all that appiy) Other
Acetaldehyde Metaliic
Alcoholic / Kot -Musty Tnapprspic hoapproprit
- — nappropricle - Jnoppropricte
Astringent 7~ | Oxidized Thin M Full Hene L M K
Brettanomyces Plastic Body ; é O Creaminess 0 ’
Diacetyl Salvent { Fusel Nonz L ] H -
H 2 L
BHE Sour/ Adidic Carbonation O_I_X_l_l g Astringency 1 1 1+ [T [
Estery Smoky Warmth OJ%I__I O Other
Grassy Spicy
Light-Struck Sulfur
Mediciral Yegalal Classic Example | | ! 1 1  NottoeStyle
Flawless | 1 I 1 ) ) Significant Flaws
Wonderfl L 1 1 1 | ] Lifeless Q
[10]

% Qutstanding ¥ . Warld-class example of siyle. J
5 Excellent Exemplifies siyle well, requires minor fine-tuning, !
o Very Good Genarally within style paramaters, minor flaws.

E’ Gasd b Misses the mark on style andfor minor Maws.

'E Fair b Oif fiavorsfaromas of malor slyle deficlencles, |
¥ Problematic i Major off flavors and aromas dominale E

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

Feedback

Additienal resources csn be found at these sites:

Provide comments cn style, recipe, process, and drinking pleasure. Include helplul suggestions ta the brewer,

O 5 =01 i) EME 1TMAL. JRATHE R

TIHAN (om;)&:‘;v / Seafrd

U/

Lt A rreid sty
MG LTY . CaaCET 1 F

Clwoyrmi

Anp By r7iae INTEWSE
ﬁc/‘ AMor  LBles Nﬂdng"eTotal

hitps it bjeporg

i5¢

hrtp:/fwvww homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatfon Date

i \ N o R Position Advaned to

: -ll\lIJ:ng: B 1201} M C@{ , . Category# _(& B gé?.ﬁq} L inflight MINI-EOS'

3 ! L Subfad) A & o ey

‘BJCP ID o llfz_g : , "

| & Rank ' ; gSsE?E?)tEQDW '

L ' ol su ! o -

: Emnail Bﬂ* ‘[9 M 4!’%6." C@ ﬁthg i “rtxSpecial Ingredients CONSENSLIS SCORE
. may not be an average of

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

fuclge's indlividual scores

Bottle Inspection  CIok . o . _ . o e e

Industry O Describe Incppropriate
Judging O Years Hone L M H
w0 X0 _bap7 Brenoy
Hops ~1L_ Vi ]
P o ju :
Scoresheet Instructions Fermentation - { 0
Use the scales to indicate the intensity of the primary attribute. a c{ C) £ T 12
Use the space provided to describe the primary attribute. Fall " & L0 & . =
Add secondary attribute(s) intensity/description as appropriate. Other ;p ‘5-5/ M Ll Sidj
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. _ Inoppropiale Inappropriate
Provide summary of beer and key feedback for improvement. E o E &5 % . 2 o5 g
Assign scares for eath section and total. 2 2 E 58 & : = B EE 3
Review with ather judge(s) and agree on consensus score, Color . O . Head + _1x1 | (] N
Enter consensus score at top of sheet. . Brilllont * Hozy  Opaque Other . Ouick 7> lnstlng Cther j
Clarity ] Retention \%_l 0 (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. negpiopriale
tane £ M H -
Flavor Cie Malt o1 y\ 1 O
S ¥ " 5
Man L % Wheat. Subtle greiny notes HDPS ol Vi ' O
Hops 3. - + OK for styfe N
Bllemess ... . X . X Woyrcohigh for style Bitterness 1 /\( 1 O —7
Fisttenl atian —— X ) ' Bonona. Low Clove. Hint of bubblegum Fermentation O_I_ I o / {‘-T i
’ Ha Mally 2
Balance L ;;/\ Yo
b Sweel
Fistiftertaste "¢ 0
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alccholic / Hot Musty . " .
- — ATRNT AL napproprlate Inappropriala
Astringent Oxidized T M Al ono L M p =
Brellanomyces Plastic Body L4 O Creaminess o+ 1+ 1 [0 { -
Macetyl Solvent / Fusel carbonation "™ L ) H o %
WS Sour/ Addic arbonation O_IH(____I | tringency [m!
Estery Smoky Warmth )< 0 Other
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal ClassicExample ¢ ;:( I L ™w_ 1 HottoStyle
Flawless | 7(\ ! L I i Significant Flaws
Wonderful 1 L ] ] ) lifeless
Feedback Provide comments on style, recipe, pmcess./and drinking pleasure. lncludepplnl suggestions 1o the breveer, ﬁE

iy MM ip —UsdE

Y Outstanding | Viorld-cass eampleotsiyle, | /
7-';; Excellent Exenip/ifies style well, requires minor fine-tuning. | s 7 Bé MN C w
VN Very Good Generally wilbin style parameters, minor flavs., N 57' M uwpp Y’ pf ST7M ] M.ﬂé..r j J 532'
g’ Good Misses the mark on style andfor minor [aws. B 4
§ Fair OIf flavors/aromas or major style deficiencles, i ) Pﬂ-—@ ﬁom"’l Ol AT
[FR Profilemallc b Major off lavors and aromas dominate é-\ V] -

55 /\/ DN N 5 43

Judge Total i

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitpsi/www.bjep.arg  http:/fwww.homebrewersassociation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location . Date
CToTThoTTTTESs ST s m T " P T T T T T T T T L g Tt —
: Judge , k ' : P Qb \ Position Advanced o
| Name W\Wﬂ R\% \_/\ : ! Category#t !L E 75 qs gt MINI-BOS
' I J ‘ i Sub (a-) w Py
'BJCP ID U : ) 7« ) :
: & Rank ' i Subcategory _ﬁ { P 'e :
s [5pell oul ' of
! 1
I ]

e dmwm@wm c

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [1 Brewery
Imdustry O Describe
Judging O Years

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

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

good, but too bitter for style.

Flavor
3 ¥ H
Man . X Wheat, Subtle groiny notes
Hops %, OK for style
Blemess . : X X Wayteo high for style
Fermentation N SR Banane, Low Clove. Hint of bubklegum

Flaws for style (mark L-M-1 for all thet apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Dlacetyl Solvent/ Fusel
DMS Sour | Addic
Estery Smoky
Grassy Spley
Light-Struck Suur
Medicinal Vegetal

_g Qutstanding World-class example of siyle, |
5 Excellent Exemplifies style well, sequires minor ling-tuning. f
g Very Good Generally within style paramelers, mingr Haws.

E’ Goad Misses the mark on style andfar minar flaws.

5 Fair 0ff flavorsfaromas or major syle deficlendies.
g Problematic Major off flavors and aromas dominata Il

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

Special Ingredients

Bottle Inspection \Z/ SM,O- S,(’ﬂ(d W

lnupproprinle

T

CONSENSUS SCORE

may not be an average of
judge's individual scores

Nane L M
Malt O_IH\G____J O iQéP'QA(mJ?Aﬁ
Hops (3 ’L ! 1 O ’MM L\ﬁ'D

Fermentation o1 /i ) O
Other
Inoppropriate [noppropriote

R - 2 =85 _ §

2 2 E 32 EZ £ £E 2 8 5
Color £ L 11 1 | Head £ 1«

Brillonl 0 Olher Qulck Losti Other
Clarity M Retenlionw O
Other wwh\/ h,&-‘[p (UI‘\J Texture ¥ &% V4

Inopgropriate
Mone | M ki
Malt ” |
Hops o1 el 1 O
Billerness 1 L s 1 O
Fermentation (1 7 1 O
Hoj Maoliy
Balance L j/ 1 [m|
D Sweet
RnishiAftertaste L1 ™) O
Other
Inopproprinte Inopgropriole
Thin M Full Hone M H
Body A O Creaminess g I
None L

Carhonation O_IH/_I O
Warmth ’Qg_r_l____J 0

Astringency @ ]

Other

Classic Example | 1// i i ! ) Not to Style
Flawfess | A | ! ) Significant Flaws
Wonderful | * 1 1 1 lifeless

Feedback

Provide comments an style, jeclpe, process, nnd rIrInlrIng pleasure. Include helplul stiggestions 1o {hie brewer,
é’ﬂﬂ /

¥ ot
ga%‘/ﬂﬁfé W

W{’

;9024/%4% clved. a’m[ Voo
WAL,

1

[ &

Additional resources can be found 2t these sites:

htips:/fwww. bjcp.org

Judge Total

L

t

http:/fwww.homebrewersassoclation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location ﬁv\’ /@’;Z/L 5&"‘/’ %te ‘Z/_él_g_

" Jud L
e € Bogorsow
'BJCP D

. & Rank AJ,/.A »

1 Email

Suks {z-7)
Subcategery

(Spell outl

Category#f ___1 {

Speaal Ingredienits

of

Position Mvancod To
/8 - ;é 7/(_)// (f&@ in flight M“""B°5’
—_ . : Entry
)

CONSENSUS SCORE

may not be an average of
judge's individual scares

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe

Bottle Iaspection

Judging O Years
Malt
Hops
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided te describe the primary attribute. Other

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

if character is inappropriate for style, mark the box to the right.
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. Color
Enter consensus score at top of sheet. i
Clarity
Other
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is
good, but toe bitter for style.

Flavor Mait
. ¥ Ik
Mat .'_. .o .1 Wheat Subtle grainy notes Hops
Heps  ppo e oo OK for style )
uemess .. .. X X Wayteo high for style | Bitterness
Fermentation WT,)’(W L Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for 2l that apply) Other
Acetatdehyde Metallic
Alcehelic / Hot Musty
Astringent Oxidized
Bretianamyces Plastic Body
Diacetyl Selvent f Fusel Carbonati
DS Sour  Acidic arbonatior
Estery Smoky Warmth
Grassy Spley
Light-Struck Sulfur
Medfcinat Vegetal
Feedback
Outstanding World-class exampla of style. -
Excellent Exemplifies style well, requires minor fine-tusing. !

Generally wilhln style paramelers, minar flaws.
Misses the mark on style andfor minor flaws.
Off flavorsfaromas or major styie deficiencles.
|
Malor ofl flavors ond aromas dorminate i
!

Very Good
Good

Fair
Problematic

L]
=
5
@)
o
c
=
<]
(¥}
wn

BJCP Scoresheet Copyright @ 2018 Bear Judge Cerilication Program
rev BSTR-180124

Appearance .

Additional resources can be found at these sites:

lnupp!oprinle
Nane | M

e} { I

OJ /I
o o {//lc/ﬁf

1[2] /'/Q") Ve A ICUJ
Chovad rotes

Inoppropriate Ihipprogriaie
E & E = 2 =8 £
2 8 E S &2 = 2 B e..":
Ll 11 Head .zl 1 ]
Brillioni , Hozy  Opoque Other o Quitk~ Lastiny q Other N
\ﬁ<_|_| Retention O 3]
Texture
Innppmprlule
ol W L2 o
A At Sovriwsavd syse0fress
A
o0 Penbe o [ffe 2vardong
oy 0 Biferess Med >t
oo Shedfe Ocrdefipr |Ilf
20)
H Malt
oppy olty O ﬂ
Dry Sweel
L \ 1 O
N
Inappropricle lmpprnprlute
Thin M Full None L M A
¥ O Creaminess O_iﬁK_l m| &z'-.
Hane L =
- Astringeney o+ 1+ 1 0] |5

O_I%I__ID
ot T

Other

Classic Example | ] /Y\ ] 1 ] 1 Notto Style
Flawless L xC 1 1 ! I Significant Flaws
Wonderfd 1L H }(\r 1 ! 1 Lifeless
10

Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions 10 the brewer.

b

/’74,{% donrvsrrd fyore

L

M 43 !
A//y S INSRAKNA N BE S F i
oo o PhcrrFoogi 3
Judge Total [59

https:/fwww.bjcp.org

hatp:/fwwwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

! ud o K

RO ¢ O\¥,

‘BJCP ID U
. & Rank

:\ Email CV‘("’IF\G\“’\("/ ﬂ\W"\ IW‘

Non-BJCP Qualifications
Cicarone O Rank 1

Pro Brewer Brawery W!( &‘?"
Industry 01 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 attrbute.

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 charactar 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 exampie is from the flavor section for a Weissbier that is

good, but too bitter fer style.

Flavor
' » 1
Mall i X . . Wheat Subtlegrainy notes
Hops  %... . . . 7. OKforstyle
Bilterness .. X X Woy oo high for style
Fermentallon n X ..t DBanona Low Clove. Hint of bubblegum

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

Acelaldehyde Medallic .
Alcoholic / Hot Musty

Astringent Oxfdized

Srettanomyces Plastic,

Diacetyl Solvent /Fusel

DMS Sour  Addic_

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal [

'l Quistanding Werld-class example of styla. |
=l |
5 Excalfent Exemplilies style wel, requires miaor line-tuning, |
& Very Goad Generally within style paramelers, minor flaws.

E’ Goad Misses the mark on style andfor minor flaws.

S Fair Off llavorsfaromas or majar style deficlencies.

W Problematic Mz]or olf favars and aromas dominate

BJCP Scoreshest Copyright & 2018 Beer Judge Centification Program
rev BSTR-180124

Lecation Date
N ( - \ Position Advanced o
; Category# = 2’ %2’ i MINI-BOS
‘ = | n flight
v Sub (a-f) w q Sb\- ! Entry
¥
1
:%ul‘:lacautegory R‘W\k‘q— Aw ;
1 (Spellou g . o
| Special Ingredients ! CONSENSUS SCORE
e o e o e e e e e e e e e e e - may not be an averags of
judge's individual scores
Bottle Inspection Dok . .. . .o e o
Ineppreprinle
Hona | M H (: (\_
Malt i AN AT
/ o
Hops oo Ir/ 1 ) O
r
Fermentation ! y O \%
/ 12
Other
Appeafaﬂte F Inappraptiote Tropproprinte
= 5 B & =
== 2 5 = ¢ 2 =28 _
&8 E S8 &= : E 2 & 8 &
Color _I7LI_I_I_I_I O Head 4 1+ 1 O Zé/
Brillont ~ Ygzy  Opoque ther Dutex Lasting 0 Other

Clarity O Retention }L_—I ‘ B
Other Texture

lnuppropnnle

Malt NML‘ g &W‘“, w“’"‘/ ‘MJ

Ol
Hops ‘leh'v L‘WFIMW\‘(/ /
Bitterness o1 1 O al’)l,\'\;l_.r;\’(’) %uw\'v&%
Fermentation o / | , ls -
Balance ”"FW{ £ )u oy b)‘h'h(t (E'*S *D WAH’. .
Finish/Aftertaste. % )"’“‘
Other _
Inappropriole Inoppropelute
Titln M Full None L M H

Body i ] Creaminess O—‘F‘—' O
. Kore L M H S ' C)l/ —
Carbonation O_IﬁLl_l [ Astringency O—'7L'—' ] [s
Warmth O_Aﬁ(_l O Other

ClassicExample | /I/ 1 1 | Mot to Style
Flawless I / LA I 1 Significant Flaws
Wonderful 1 :/ VA I 1 | lifeless jl 'S
Feedback Provide comments on style, recipe, pm:(ss and drinking pteasure. Include helplulsuggestions to the brewar, fﬁ

N (el
v %«me: "C{p& AW, 7H”/
E s, ?d»m Vi e lw.s wuﬁ?

w‘b\l\‘s inesk hM ?ér
Judge Total 7 M

Additional resources can be found at these sites:  https:/Awww.bjcp.org  http:/Awww.homebrewersassociation,arg




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location o Date

: J dge |
j I\l|1ameCU\fr6V‘ \/\(’(jjé‘/‘\j :
BJCP D

: & Rank

i Ermail CWWUJ&JV\PCW\ Lo :

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [¥ Brewery _&‘Nk H’?L?f
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 25 appropriate.

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

If character s 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 judgel(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flaver o

3 N

Mall X Whear, Subtte grainy notes
Hops 3 - - . QK for style
Biltetness .. . X X . Vaytoeo high for style
Farmenlation X _ ~ Baonona Low Clove. Hint of hubtlegum

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

Acelaldehyde Matallic (.
Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Dacetyl Solvent f Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Mediclnal Vegetal L

b Off flavorsfaromas or major style deficlendies.
Malor off flavors and aromas u‘nmlnate

Falr
Problematic

_g Ouislandﬁl? World-class example of style. H
5 Exceflent Exemplifies style well, requires minor {ine-tuning. }
g Very Goad Generally within style parameters, mnor flavs.
E’ Good Misses the mark on style andfor minor flaws.

H

L2

wy

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

' ‘X il \ Position Advanced i
- caregorys E ? 3825 3 L Linflight insos|
- 3

! Sub (a0 Er sy | /5
) [Sséjebc?)tegory m . PLACE .
Co CONSENSUS SCORE

| Special Ingrecients :
. - may not be an average of

judge's individual sceres

Bottle Inspection  TJox . T

Inoppropricte

Malt DV H,D D’JA:W\J(J L'n ‘fﬂ-(/ A IS
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Inopproptiole
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Teppropriate Inuppmpdule
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Warmth o_|+|_1 | Other

Classic Example | 1 i 1 / | HNottoStyle . f
Flawless 1 1 1 yd / 1 §  Significant Flaws
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4 lio

Feedback  Provide comments on styie, recipe, process, and drinking pleasure. inclpde helpful suggestions 1o The brewer, ?
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Feedback

Provide comments on siyla, recipe, process, nndd nking pleasare, Include helpful suggastions Lo the brewer,
évsup ﬂé

t Judge ] \ < g P \ POSﬂIOI’I Mvantod ta I
i ' ' ' . MINE-
! Name c’. WAA/‘M/ ! | Category# / _E- ?3 3353 : inflght BOS
1 Eav]
'BJCP ID ~N 7 K : } Sub -9 L
r 1
. & Rank ! : Subcategory : .
' : 1 {Spell ou . o v
v Email : : Special Ingredients K ) CONSENSUS SCORE
________________________________ - e e e e e e e e e e e e e e may not be an average of
judge’s individual 4]
Non-BICP Qualifications e el seors
Cicerone [ Rank Bottle Inspection 3 o O e e
Pro Brewer O Brewery
Industry [ Describe Tnoppropriale )
Judgfng O Years fiene L M H /\/ : o ;{ é M
B} Malt oL X Mn] ! 9'1-? v _
Hops oL LY O Am“ ~" CI*VM 5{1% '
Scoresheet Instructions . J 6/ o ) (é /ﬂ
Use the scales to indicate the intensity of the primary attribute. Fermentation OL\\. ' lg’# & “)1;— f [12
Use the space provided to describe the primary attribute. Gl I ﬂ'
Add secondary attribute(s) intensity/description as appropriate. Other 2 == *
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. Inupproptiale Ieoppropsiote
Provide summary of beer and key feedback for improvement. E .28 5 s 2 =85 g
Assign scores for each section and total. =8 535 &2 £ 2 & 8 5
Review with other judge(s) and agree on consensus score. Color 1 4*-; Lt Head %1 1 |
Enter consensus score at top of sheet. Brilllu 1 75 Opugue Other L Lusll Other
Clarity O 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. one L " "“pmmle Cf ‘)L
Favor Malt 1 \< I ) O L, WN i 12&2_’5
3 [ i
Malt . S Yheat. Subtle grainy nates HDPS o . x | O /M "? ;}}7/{/\4/
Hops  ¥.. OK for style. ) .uﬁ: 'fg
Bllemess .., X Way teo high for style. Bitterness 3. 1{‘ N /’faa(Qy L # 5,
Fermentalion w,,,,,x;,, o Banane. Low Clove. Hint of bubblegum Eermentation C ﬁt’ L | 3 Né../, @&LW I’bﬁ}é@w% ,
M Malty ‘ ‘@L
Balance L o &aﬁ’ ‘F;VWMI{ It n./K:& T 2 far 2
D § l
Finish/Aftertaste | i | ]}\LM Yot Lind A,
Flaws for style (mark L-M-H for all that zpply) Other
Acetaldehyde Metallic
Alecholic / Hot Musty nepopie —
- il nappio; 2
Astringent Oxidized Thin M full g Hone L w
Brettanomyces Plastc Body |
|_K O Creaminess >E._| 8
Diacelyl Solvent/ Fusel el W H e
DHS Sour/ Adldic Carbonation oL 1% | [} Astringency O_Igrl_l [} s
Estery Smoky Warmth o1 DO Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal ClassicExample 11w L L I HottoStyle
Flawless | 1 \" ! 1 ! ] Significant Flaws
Wonderful | 1 il ! ! Lifeless ; i
10

P L‘ww’ SOme

Ay, o oxilatidd. of /Laps

Mo, éf*“wwsc

OFff flavorsfaromas or major style deficiencies.
Malor off fiavers and aromas domigate

Falr
Problemalle

-z Gutstanding World-class example of style,

‘5 Excellent Exempfifies style well, requires minor fine-tuning.
9 Very Good

2’ Good Missas the mark en style andfor minor flaws,

o

Lr

7]

|
Generally within style parameters, minor flaws. |
|
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Use the scales to indicate the intensity of the primary attribute. Fermentation 3.1 4 ) O 17
Use the space provided to describe the primary attribute. Other /

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

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

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

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

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

Assign scores for each section and total. 2 E E & 82 £ 2 &8 & &

Review with other judge(s) and agree on consensus scare. Color [T Head _I%:_I_J_L [

Erter consensus score at top of sheet. i Giher . Duick Losting Other

Clarity Refention L%/ 1 01 3
Other Texture

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. e | ” ¢
Elavor Malt o~ Xr 1 O
Mall o X Fj‘ Wheat. Subtle grainy notes HOPS o ! ,}{ | O
Hops ¥ OK for style ) .
Bilerpess _ X X Wayes high for style Bilterness 1 )l\ 1 1 0 /\t/ /CE
Fchontnfion . . Banana. Low Clove. kint of bubblegum Fermentation o ;j | O / —
H Maliy £
Balance Lo )( ! o
b Sweal
Finish/AMtertaste  Ls/" o
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hstringent o | Oxidized wn W R tare L
Brettanomyces Plasic Body 0 Creaminess 0_1%@_ ] 5
Dlacetyl Solvent / Fusel cath A None L M H Astri “5
DS Sour/ Addic arbonation O nngency OHQ__’ | :
Estery Smoky Warmth 0%1_1 [} Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Venelal Classic Example L S ] ] i HottoStyle
Flawless L 1 L s ! I Significant Flaws
Wonderful | 1 1 NI ! 1 Lifeless 8
10

Watld-class exs examp jeals style
Exemplilies style well, requires mlnorﬂne-lunlng l
Generally within style parameters, minar flaws,
Misses the mark on slyle andfor minos flaws.
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Major ofl flavors and aromas dominate

“butstanding
Excefllent
Very Good
Good

Falr
Preblematic

@
z
=1
15
o
c
k)
g
b
w

BJCP Scaresheet Copyright @ 2018 Beer Judge Cetification Program
rav BSTR-180124

Feedback

Additional ressurces can be found at these sites:

Pravide comments on slyle, recIpe, pracess, and drinking pleasure, Indlude hefplul suggestions o the brewer,

LONET) ST omlaple""

Nies

Bt rere

/
DX ely WAE oy i

AL HS

[
Lend

el D, ,/‘//—‘}u & e

I@or o

M D T 1y s il

https:/fwww.bjcp.org

5

Judge Total

http: /s homebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date ___
\ :' = . [Position ivamed o
: ; Categoryd £ 7§ i Lf { ? ' |inflight MINLBOS fin 5’
: + Sub (a-f) = — | by ;5:
' ! - T
: : éye?gj)tegory qu Lo M@ Al’-(. ; FLACE
' ' ' ol
A :\ Special Ingredients ! evc
------------------------------------------------------- . judge's individual scores
Non-BJCP Qualifications ﬁ %HM I
Cicerone O Rank Bottle Inspection -Ffuu N ¢ ot o '1 g A #+ .
Pro Brewar 0 Brewery \
Industry O Describe Al Tnapyoprinte
Judging [ Years Nene L M K. ;ll
Malt oo Ly ' pL Sq
Hops oL 13 1 02 M Alg'l/l'{"
Scoresheet Instructions .
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Other Texture 37 £ LSt
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Estery Smoky Warmth pJ_l__.__! ] Other

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal ClassicExample ¢ 1 Ly | 1 ] Notto Style
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Wonderful L i LA ! ) Lifeless
Feedback Provide commenls an siyle, reclye, process, and drinking pleasure. Include helpful suggestions ta the brewer, ﬁa
At e 9 Ao Lilenaur
LM Oulstanding World-class example of style, T b ; 'f@»\/l w, Q A 9’{
E Excellant Exemplifies style well, requires minor fine-tuning. | d § [« gl
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