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Use the scales to indicate the intensity of the primary attribute. Fermentation o0 1 ) O L
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/description a5 appropriate.
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to deseribe the primary attribute.
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phe_nols, etec.
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 example is from the flavar section for a Weissbier that is
good, but too bitter for style.
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Mty X y O Wheat, Subtle grainy notes
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Diacetyl Solvent/ Fusel
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Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Vorld-class example of style.

Exemplifies style well, requires minor fine-tuning,
Generally within style parameters, minor fiaws.
Misses the mark an style andfor minor flaws.
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Scoresheet Instructions : o
Use the scales to indicate the intensity of the primary attribute. Fermentation ol L D 1y |1_2_
Use the space provided to describe the primary attribute. Other
Add secondary atiribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - e
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.

IR b/ﬁln‘h &&sz"j

Fermentation

Enter consensus score at top of sheet.

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. e
If character is absF;FrJ'lt, I::nark the l:it::Ie ta the left. S ragpropriake Jnppropriote
Provide summary of beer and key feedback for improvement. E o B % E x; 2 = g i .
Assign scores for each section and total. EEEZEE; £ £ 85 ?2 ;
Review with other judgels) and agree on consensus score. Colr AL 1« 1 O Head 1 1 o

Brlliant  Hary Opuque i Dther Nick L tlng Other
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
geod, but toa bitter for style.

Hone L ] H ;
Flavor e Mait 1 !
v M H A
Mit o X y O Wheat, Subtle grainy notes HOPS ol ! | E, ;U!M £\ =) p &@Vﬂi{
Hops Mydooro i 40 OKforsivle = .
Bitemess oL 1 X | K Weytoohighforstle Bitterness -1 ! 1 ] D 4 %'{ L“’lﬂwzo
. ol X y O _Banono. Low Llove. Hint of bubblequm Farmentation ol ‘n | E’ a{l«g\c Ed 'l ' ! 2 -
Molty i .
Balance Hoppyy " jm
D § i g
Finish/Aftertaste L § " O A1 f
Flaws for style (mark L-M-H for all that apply) Other Oyi ﬂL(f&; A~
Acetaldehyde Metallic
Acohofic/ Hot Musty m _— —
- Mpprup!d_e Inapprcpiiate
Astringent Oidized Thin MoonL ore L " B
Brettanomyces Plastic Body ’ =] Creaminess i [m]
Diacetyl Solvent / Fuse] _ Monel HE . : ZJF
DNS Saur/ Acddic Gabonatin 3. ¢ = Astringency 01§ ' B :
Estery Smoky Warmth o~ 3 1 1 OO Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ] 1 ! | NottoStyle
Flawless | 1 1 ! 1 ! | Significant Flaws
Wonderful | ] —— 1 | Lifeless
Feedback Provide comments on styla, recipe, pracess, and drlnklng pleasure. nclude hefpful suggestions to the I:-rewer iﬁ
{”é{e & - }“B (Y. { PA

CLew,r!;e/ PN foo fw’intm,l,

% Oulstanding World-class example of style.
5 Excellent Exempifizs style well, reguires minor fine-tuning.
O Very Good Generally within style parameters, minor flaws. (‘.L/ é
. v - i
? Good Misses the mark on style andfor minor flaws. OJ)LZ! (\I/{/ C:\ b = - ‘S‘:’e‘{‘
= . X v ol .
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Scoresheet Instructions . z
Use the scales to indicate the intensity of the primary attribute. Fermentation o = DS ! v ‘{ b [12)
Use the space provided to describe the primary attribute. Mo e A5G Y M
Add secondary attribute(s) intensity/description as appropriate. Other - 5. : Ib
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. _ e .
If character is absent, mark the circle to the left. Appearance dnapprapeiate Inepprepriate
Provide summary of beer and key feedback for improvement. E o E & £ 5 2 =28 _
Assign scores for each sectien and total. € 8 R & & F 22 E &
Review with other judgel(s) and agree on consensus score. Color LMt 1 1 10 SHead 1 3 1 ) 1 O
Enter cansensus score at top of sheet. . Brilfnt Mo Opague | Other _ Quick Lasting Other
Clarity (m] Retention O B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m o
good, but too bitter for style, TppmALE .
None L M H Y }f d J f—
Flaver W Malt -~ }; ! 1 0 i’ﬂ : L pME _
el L H o0 i
Mot o X ) g Wheat. Subtle grainy notes Hops ol 1 'O A“?) .-7'{7[&.4(0”&: £
,k " L3 T
Hops a0 1 10 CKforstyle | ;
Bitertass 5t 1 X | B Wayteohighferstyle =~ Bitterness ol | 1 8 2l / /’QC/’C" d bl-{
F oL % 1 O Banana Low Clove, Hint of bubbl Fermentation L v | O S WEEANL ST ; ét\
N - et [20
Balance L » Hally O - Sevh € Gine s} ﬂ;ﬂ,ﬂh
Dr? Sweal & 4
. Finish/Aftertaste ! ]
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Nlcofolic / Hot Musty m _ _—
Y Jreppropriole Tnappropicte
Astringent Oxidized ] T M il Nore L " W
Brettanomyces Plastic Body O Creaminess o
Diacetyl Y | Solvent/Fusel Nare L M ', : 5
. . 3
VS Sour/ Adidic Carbomation 1 %1 1 0O Astringency O 1 0 [5
Estery Smoky Warmth 1 s, 1A Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | ! Y I ! ; Notto Style
Flawless | ! L szl ! j Sianificant Flaws
Wonderful | ] v | ! I Lifeless @ F
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helptul suggestions 1o the brewer, [ﬁ
2z Dutstanding World-class example of style.
'3 Excellent Exemplifias style well, requires minor fine-tuning.
P8 Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style andfar minor flaws.
S Fair 0ff flavors/aromas or maor style deficiencies.
8 Problematic Major off flavors and aromas dominate
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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, phenaols, etc.

If charactsr 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 oo bitter for style.

Flaver s

1 L3 ] [

Man X, Wheat. Subtle grainy notes
Eops s . OK for style
Bltlerness .. . X X Way too kigh for style

Feomenation . X . Banona. Law Clove. kint of bubklegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Sofvent / Fusel

DS Sour / Adidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

Medicinat Vegetal

(1N Ouistarding Warld-class e e-x-nmpleuf style. T
o

‘5 Excellent Exemplifies style vrell, requires minor fing-taning. I
v Very Good Generally within style paramealers, minor flaws,
g‘ Goad Misses the mark on style andfor minor Naws.

B Falr QIf Aavorsfaromas or majer slyle deficlencies.

g Problematic Major off flavors and aremas dominale
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Subfep __Ix 0™

Subcategory

[Spell out)

Speaa[ Ingredients

Bottle Inspection

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAitertaste
Other

Body
Carbonation

Warmth

Feedback

Additional resourtes can be found 2t these sites:

\ Position Ifqtflvrjzc;:gg ]
-L'S (’L 0\ N mﬂighl

4

\

s CONSENSUS SCORE

. ] may not be an average of
judge's individual scores

e . O e\

o e e m
Inupf:roprlute
Hane L M H
ol L I 1
| e o .
ol |\' ) & &'?t )\}-C. fl b\.((D g
Inappropriste Inopprepricte
2285 g z =8 _ %
= 2 5 8 &= £ 238 8 &
I AR R ! Head o J 1+ 1 1 O ;
Bifliofly Hony  Opogue a Other Retention Bulck " Lasting O Other g
'—‘—‘—’ '—‘“—' [3]
Texture
lnuppropriale
tone L 1 K
o ! l ) [
OF 1 '-l. | O -
o [ S | O ,{L(Iwrg,\)(' L‘»’A/'-O/AJ(KJ
o { .4 G\\b\(,oh u\\ ,("
. 201
Hufpy : 1 Mullu o
DILI|J' | Swee} o

~nled

Pravide comments on style, recTpe, process, and drinking pleasure, Include helpful suggestions to the brewer,

(g

0N A Neth

laoppropriale lnappropiicte
Thin (] Full fonel . M H
| Creaminess ~ § + O 3
None L H : —
'&_p a Astringency ¢ ! #| D/ [5
oL} 0 Other
ClassicExample |t _' 1 1 ) Notto Style
Flawless | H ! ! 1 ! ) Significant Flaws
Wonderful | ] L g | 1 Lifeless 7
0]

(o

ne

b Goxko

’é\ e Ls 'W')

(o R C;fﬁxsjl neAl

3 U‘)Gef@“’f ()1

]Qf\m f(v’\ wD/’ Q)nh;\(m rl‘wﬂ\&-f

%ﬂ.m\ﬁr mf}f“—f&n\w‘i J-m;; Dy
é
Vs Judge Total
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BEER SCORESHEET
peer Judge AHA/BJCP Sanctioned Competition Program
: r Structured Version

! Judge :
¢ Name M’djd.@/ ﬂﬂ&&c)yaﬂ
'BJCP ID :

. & Rank :

| Emall _ 9OVS/El < bibiapS.C anviaren
< -

Non-BJCP Gualifications
Cicerone [ Rank

Pro Brewar [~ Brewery
industry [} Describe
Judging O Years

Blatic t-?csvps

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

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

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

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

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

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

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 e

i K 1
wat X, Wheat. Subsle grainy notes
Hops % . - OKfor style.
Bllterness  ,: ;X X Way teo high far style
Fermenlation u""”*x;“' L Banona. Low Clove, Hint of bubblegum

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

Acetaldehyde | Metallic
Alcoholic / Hot Musty
Astringent Oxidized |-
Bretlanomyces Plastic
Diacetyl P\ | Solvent/ Fusel
DMS Sour/ Acidic
Estery : Smoky
Grassy Spay
Light-Strizck . Sulfur
Medicinal Vegeal
Omstanding World-class example of style. __1
Excellent Exemplilles siyle well, requires minor fie-turing.
Very Good Generally within style parameters, minor flawrs.

Missas the mark on style andfer minor flaws.
Bif flavorsfaromas ar major style deficiencies. |
[ kN Major off fiavors and aromas dominate i

Good
Falr
Problematic

Scoring Guide

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

. Category#
Sub> {a-7)
Subcategory

1
1
|
'
]
¢ (Spell out)
|

. Special Ingredients

Bottle Inspectian

Malt
Hops
Fermentation

Other

Dppearance

Color
Clarity
Other

Malt

Hops

Bittemess
Fermentation
Balance
FinishfAftertaste
Other

Body
Carbonation

Warmth

Feedback

Additicnal resources can be found at these sites:

Location
_2_ -} ------ ‘; _____________ - v |Pasition Advanced ml
E|IZ35294 | |nfign |[Moueos
™ : Eniry
5 of /

Inappropricte
Hane L M K
OJ_ X } O
ol )/ 1 ) g
oy o o Ui esthur
Inoppropriate Inoppropriate
£ 28¢5z 2o §
28 ES a8 £ EdE &
L Lk 1t D'u‘ﬁ' . Head r\r{l [ I I |
Brilliant “Hozy  Opeque her . Qufek Losling Other
l_r,_L_,g_lil i} Retention [m]
Texture
Inoppiopriole
None L M H
oL ‘;l ]
o ?:“ 1 1 [
H 1 ) O3
oL 1 1 O
Hoppy . Malty
DF }3\' 1 O
Sweel
rl% I;[‘ WEEJ D
Inappropriole Inappropraie
Thin M Full Nane | M ] :
V4 0 Creaminess ot O
Hlone L M H .
Ol 1 [ Astringency ¢ 4 O
ol | Other
ClassicExample | Lo 1 1 | NottoStyle
Flawless | IR A I ) Significant Flaws
Wonderfod | )? 1 1 | Lifeless

Provide comments on style, recipe, process, and drinking pleasure. Include helpful Sugifﬂions 1o the brevear.

0&5\9 uLHn\LxM{ 5 0L bu ;
poker and ikt oxidation
NEL0ls  eve W‘P ool B pOs

CONSENSUS SCORE

. may not be an average of
judge’s Indivichsal scorss

Judge Total

https:/hwww.bjep.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

locgtion ____ __  __ Dae __
' , ) - an - , 1 Position Advanced ta
' - ez ' ' =) ‘ R MINI-BOS
: /ﬂé’ﬂ:l? bt Lond . ; Category# BV Y 3‘}(;. L |infight
¢ ' ' Sub (a-f) = b [y
! b ! 1
? L bseson L
L ' i all aul , o
. Email /Aﬂtf@w/ 9/(}*0 Gdrwi" ¢ Crﬁ‘-‘- : Special Ingredients ! CONSENSUS SCORE
R N e e e e e e e e e e e e e - may not be an average of
judge's individual scores
Non-BJCP Qualifications Soitle lispection O3
Cicerons O Rank 0 peciio o T
Pro Brewer [ Brewery _Caflidtfnd !@i.!_.l.-:-‘f
Industry O Describe Inapprapriate
Judging O Years Nong | H H —
Mall i g Le¥l . ¥ S.?“f‘ 7 &
Mops oL@ 0 MEDun |, b tave HOPS
Scoresheet Instructions . S e é
Use the scales to indicate the intensity of the primary attribute. Fermentation ol—Lt et O —@5 Z4 78 o
Use the space provided to describe the primary atiribute. Other
Add secondary attributels) intensity/description as appropriate.
Feor "Fermentation®, consider esters, phenols, ete.
If character is inapprogriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. _ Inoppropriate (noppreplote
Provide summary of beer and key feedback for improvement. _E = & & € = 2 22 _ F
Assign scores for each section and total, 2 5 E 8 E=2 : = 22 & 5
Review with other judge(s) and agree on consensus score. Color ;ﬁ\ | Head 11 \1?‘ | 5
Enter consensus score at top of sheet. . Brilliont y  Opogue 0 Other Retenti Quick 7 Lesting 0 Other
Clarity 0 etention 3]
Other Texture ,ﬁ{r“ff
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. . . appropisie
Nene L M H } .
Fravor e Malt o \,g\ : J o Sfesr BaLaniasS
o 4 [ [
WX Wheet Stleguinmates Hops o o potnsnsEl L BN Enod>
Hops  p. . . o . s QK for style . o -
Bitterness - .. . % . M Wayea high for style Bitterness (. ! ' |j 3&@@9 &
Fomertain X, .. . Banona. Low Clove. Hiet of bubblegum Fermentation 2 L g ML &}%Uﬁb g (?*

bY — 20
Balance H"I’pu\- 1 Mumu' 0 A/ﬂf'/;h

Finish/Aftertaste D"i_k{ﬂ} O Mf) 7

Flaws for style mark L-M-H for all that apply) Other
Acelaldehyde i | Metallic
AICOhOIIE’ Hot Musw Moﬂt«thE] 4 |nogprapricle Inupprnpﬂute
Astringent Oxidized E T P ol M
Brettanomyces Plastic Body ] Creaminess (- % O g
Diacetyl Solvent/ Fusel None L # H o
-_‘-. 5
DS Sour/ Addic Carbonation OJ_;S{_| 0 Astringency .1 .a{ | {
Estery Smoky ) Warmth ol o Other ﬁES/N
Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal ClassicExample |0 K ! | Hotto Style
Flawless L 1 I | L 1 Signifieant Flaws o
Wonderful | i 1 Q ! | Lifeless )
: [19)

Feadback Provide comments on siyle, reclpe process, and drlnidng pleasure, Include belpful suggestins 10 The brewer,

f MM raadi ' "\i‘%"f\f‘ % .ﬂ.m Fod

OIf flavorsfaromas or major styfe defidfencies,
Malor olf flavors and aromas dominate _J g

. ?
[sc
BJCF Scoresheet Copyright @ 2018 BeerJudQe Centification Program :
rev BSTR-180124 Additional resources can be found at these sites:  hitps://www.bjcp.org  httpw/fwww homebrewersassociation.org

Fair
Prohlematic

LY oulstanding World-class exampte of style. | %‘, / il ‘.ﬁ’ Vi &,
7-';—, Extellent Exempllliesslylewel[.requtresmfnorﬁne-lunlng.l LA U J‘ ;Jf.fam,- . ﬁ -/W/'
Q Very Good Generally within style paramelers, minor flaws. / . &
¢ . - &
g’ Goad Misses Lhe mark en style and/or minor flaws. ?’ K’A /M b .‘i’; .QJ;. Y
S
U
n

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
______________________________ \ P TTTTOTETITE SIS SIS s s m e -
\ ) . . : Position Hdvanced o |
) r . MINLBOS
; ; Category# 2\ £la2%¢ 17
' : Sub (a-f) t Enly )
] ' :
\ ' 1
L tbaeor L
' ! ) CONSENSUS SCORE
4

Non-BJCP Qualifications

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

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

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

Flavor _ N

Mah . _,’ X” L " Wheat, Subtle grainy nates =
Hops  w.. LU OKigestyle
Bltterness .. . X X Way tea high for style
Fermentafion X . Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic  Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent { Fusel
DMS Seur/ Aeldie
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding § World-class example of siyle. - J
Excellent Exermplifies siyle well, requires minor fine-tuning. !
Very Good Generally within style parameters, minor ffaws.

Misses the mark on style andfor minor flaws.
Off fiavorsfaromas o majar style deflciencles.
Major off fiavors and aromas dominate

Good
Fair
Problematic

[}
Z
E
U]
[e2]
c
=
=]
o
v

BJCP Scoresheet Copyright © 2015 Beer Judge Certification Program
rev BSTR-180124

| Special Ingredients

- may not be an average of

judge’s individual scores

Bottle fnspection Dok ... .o . _ I
. Inoppropriate
Hone L M H
Malt 1 o 0
Hops o1 3. 1 O Cea sy ; stee?
Fermentation O?G ! o0 NangE  PE 76?.:-”'0
Other
Inopproptiale Inopproplote
=z 5 & - o - -
s3fEEs Ez8si
Color Lt X 1 1 10O . Head L
* Other Other
Clarity Brilliant ?-Iazg QOpoque O Retention Qule] Lasling o
Other Texture
Inoppropricte
Kone L M H . _
Malt x 1 O SL"H{*f 'S(An.g?d((gs
Wi oy o HOWY, L1745 - RENN

Bitterness 1

. ,C D MODS“-*H‘&JJ??(-LNG’){

Fermentation

O_r_XJ____l:D SLiarT? A4S TN Tl

Heppy Hatty
Balance | . ' O W Hm‘f
!
Finish/Aftertaste 1 \ﬁl swee} [}
Other
Inoppropriote Iappropriaie
Thin M Full Hane L M H
Body hd O Creaminess [
Carbonai Fone L M B Astri " E-r—
arbonation O tingency 3 ) O
Warmth. O ——1xe | Other
Classic Example | e I ! i NottoStyle
Flawless 1 1 [ ] 1 Significant Flaws
Wonderfl L 1 ?l I ! | Llfeless 6
i10)

Feedback

)

Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the braver,

HotPY fnp  SUEE7

Spe?  Piceney A7 ab

But

OV ALl .

[00D

Afo7

gxé~ple  oF  J7Y(¢

Additional respurces can be found at these sites:

Judge Total

hitpsitwanw, bicp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

y Structured Varsion

Location % /0

. il 8

:’ Judge b :’ =
' l\:'ange /ﬂ/%)()u ! : Category# 2( ‘E
'BJCP ID ! | Sub (@)

i & Rank ! | l§Sul|?categc:ry

: Email %G@M@p%&f/ ‘faﬁi' :\ Special Ingredients

Non-BICP Qualifications

) Position Advanced to l
295 11 & intign MinkBoS
Entry

17

CONSENSUS SCORE

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

Cicerone Ol Rank Bottle Inspection  [J ox
Pro Brewer E1° Brewery 27
Industry O Describe m Innppmpllcle
Judging O Years Hune L 9 % (’/
Malt OJA\L._u o Loesr Sl
Hops (2 N J |:| ///<0 A 4-&5& Z“f
Scoresheet Instructions G L’[
Use the scales to indicate the intensity of the primary atiribute. Fermentation (5. L I -D A [i2]
Use the space provided to describe the primary attribute. Gther
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenals, ete.
If character is inappropriate far style, mark the box to the right. - N I
If character is absent, mark the circle to the left. APPE&T&I’ICE _ happropiate J““PP“’P’?‘“F
Provide summary of beer and key feedback for improvement. E - 2 & £ = ! : g 28 _ §
Assign scores for each section and total. 28 k&&= £F £33 &5 :
Review with other judgels) and agree on consensus score. Color LAz L 1 1 1 Head (s>»1 | | |
Enter consensus score at top of sheet. . Bilifht KHozy Opague |- Olker . vl Lustlng Other P
Clarity 0 Retention jm] 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar secticn for a Weissbier that is m oo
good, but too bitter for style. Jneppeopr L4 -
Rone: L M H ! 0‘ ‘ﬁ’ Y @/
Flavor " Malt -~ L I EI 54 2
oL 13 H >
Mt o1 X, y O _Wheat. Subtle grainy notes Hops o v | D /Lo“f)f A 4/{’ gi‘ll
Hops gL L ) O OK for style ] ~ i f‘A(‘h
Bitemess gt X ) B9 Woytoohighforsivle Bitlerness  ~ }\’ | =|:| i
F I ot X o Banana. Low Elove. Hint of bubblegum Fermentation . . \/ | :I:I U g
o oy | 2
Balance | -1 i
Dr Sweet |
FinishiAftertaste & X e
Flaws for style (mark L-M-H for all that spply) Other
Acelaldehyde Metallic
Astringent Oxidized i Thin " | Hane L M Ho
Brettanomyces ' | Plastic }»i' Body x [m Creaminess '!\ﬁ o 02
Diacety] -~ | Salvent/Fusel Hoe L M W :
N H 5
WS Sour/ Addic Carhonation O_I+[ 1J:| Astringency 1 ! \Q mi [5]
Estery AN | Smoky . Warmth oLae 1 1 D) Other
Grassy Spicy H
Light-Struck Sulfur ) m
Medicinal Vegetal M Classic Example | ! ] ] 52| NotfoStyle
p) Flawless | ! 1 V\ 1 ] Slgnificant Haws
L—1 ryta Wonderful | 1 1 L |\/ ) Lifeless
Feedback Provide comments on style.,}clpe , process, and drinking pleasure. Include helplu!sugges'tlans 10 1he brawer. 'G
i»‘ J 8 /-Pri-‘ <' g‘ﬁ.&ﬁk 1 J,Qg
Py Outstanding Worldclass example of style, £ gy
75 Excellent Exempiifles style well, requires minor fine-tuning, Lt ‘;‘-«fA.J! s & riud GoAd 08 B”\‘v
o Yery Good Generally within style parameters, minor flaws.
,c_-” Good Misses the mark on style andfor minor flaws.
'E Falr Off flavorsfaramas of major style deficlendias.
W4 Problematic MaJor off flavors and aromas dominate

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

Additional resources can be found at these sites;
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
A .4 Structured Version /
Location gg ﬁ:Q Date ‘2 ‘ i
g TToTmETTmmTEEEmEEEmETORINS ~\ o mEEEEEEEEEmEomE e P PP P P P P - - -
1 Judge & \ 1 Z *h — \ Position Advan.:ed 1o L
| Name AR | oot 21 E295 776 fongn |t 2
1 L 1 -
Sub (a- Entry }\
iBJCPID ! } Sub e : V7 \
:+ & Rank : ' égeluboc&tegory ! 5 PLACE
t | 1 | of
' Email gl/ﬁéﬂ Ha’fyg ! | Spec:|al Ingredients ; CONSENSUS SCORE
‘Y e—————————_———,—————Y—Y—Y—Y——Mm— M ——————— N e e e e e o e e e . may not be an average of
judge's individual
Hon-BICP Qualifications Jueaes eELaTsectee
. Bottle Inspection  [J ox
Cicerone O Rank
Pro Brewer {Brewery
Industry O Describe m :Inuppmp(hle
Judging O Years Nene L M ;/
Mt e avsh _vegetel
Hops o ,\(\ ] ) lj ‘!/0 v o d
Scoresheet Instructions él’éﬂ i y) m@[d & 5
Use the seales to indicate the intensity of the primary at‘tnbute Fermentation ol—1 D /‘ ” ‘3 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle to the left. Appearance N Iappropriate "‘“PP'“P““‘“
Provide summary of beer and key feedback for improvement. E = 8 2 E = s 2 28 _ %,
Assign scores for each section and total. 2EEE &= F £ 558
Review with ather judge(s} and agree an consensus score. Color L7 2 T T N Head 1 1% 1 1 a
Enter consensus score at top of sheet. . Briliont  Hozy  Opague . Other . Duid Lusl\ng Olher j
Clarity LLI_I_ o Retention a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. e L " -H"-r-‘ppmpm ‘. ‘ .
ane !
Flavor b E Malt -~ » | ) O . Jfl’&’ﬂ"l }”/(’C "4@ 1
[ [ K ) 5 4 o // [ @{ [ 6/ ) d
Ml X ' 0 ‘Wheat., Subtle grainy notes HOPS C‘ Y ) 'D f , a ?fé.?
Hops 1 1 1 O 9K for style ] £ ‘
Bitemess ol 1 X 1 K Way too high for style Bitterness 1. | wj bt 5:‘ ffﬁ' -
f oL X O Banana. Low Clove. Hint of bubblegum Fermentation O' . g jD 5
= 20
ki Malty +:
Balance ufpyx ! ™y [mi
B Sweet
Finish/Aftertaste . i
Flaws for style {rnark L-M-H for all that apply) Other A
Acetaldehyde Metallic
Acohofic/ Hot Musty / m _— e
Inoppropriote napgropriate
Astringent Oxidized / oM AU el M 0
Brettanomyces Plastle Body 0 Creaminess L E| Z
Diaceryd Solvent / Fusel / Hone L‘-; M '
. . 5
TR 7T Sour/ AdHC Carbonation ‘o131 1 O Astringency 1, 1 | _|:[ [5
Estery ) | Smaky Warmth 1 . a Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal / Classic Example | ! L L3¢ 1 NotloStyle
Flawless | ! 1 ! ! )( Significant Flaws Z
Wonderful | | ! l ’X\ I Lifeless
Feedback Provide comments.cn style, reclpe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa

g Duistanding World-tlass example of style.

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

'5 Fair Off flavors: of majo style deflelencles.

Wl Problematic Major off flavars and aromas dominate

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

Additional resources can be found at these sites:

Judge Total

https:/fwww.bjcp.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version C C / é i
Location Date 2 1
A T ¥ T sy p——— dvanced to 1
’ Judge ! ) 2 e | Poshtion :mm.sos|
e oo  loewor 2L H oq5 974 i
' Sub (a- = P ey
{BJCP ID ! f -0 . 17
1 & Rank : i Subcategory '
\ X 1 (Spell o \ of 3 V
| ] ! | ! CONSENSUS SCORE
1 Email , 1 Special Ingredients !
________________________________ - N e e e e e e e e e e e e e e e e e e e et may not be an average of
Non-BICP Qualifications Judge'sinciical scores
Cicerone Rank __C. (4N Bottle Inspection O ok
Pro Brewer [T~ Brewery WL as. ailii
Industry O Describe m Tnsppropiae
Judging O Years Hoze L M H t
Malt ! ! 1 a
Hops O-'—B _J El
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o I ‘- ! G/ ﬂ‘l\&‘,\p P ¢ ,E
Use the space provided to describe the primary attribute. Other >
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — i, o
If character is absent, mark the circle to the left. Appearance _ nopproprite Tnepproptiate
Provide summary of beer and key feedback for imgrovement. E -5 & £ g 2 =& _ B
Assign scores for each section and total. 2 8 858 85 &= ! : £ 24 & 5
Review with other judge(s) and agree on consensus score. Color ! L 11 Head | T, |
Enter consensus score at top of sheet. . Erlllignt  Hary Dpun.ue [ / 0“'9’ tuick Lostipg : Diher .
Clarity Retention o B
Other - 2o 0h Texlure
Example: How to fill in a Scoresheet
This example is from the flaver section for.a Weissbier that is m Wit
good, but too bitter for style. yore L " W -
Flavar L Malt ~1 § o | ;D
DAY Ll K R
Walt o X ' O Wheat. Subtle grainy notes HOPS O' g |
Hops gyt 1 1 D] OK for style ) o
Bitterness DJ_,_L| B Way toe high for style Bitterness oL 1 G/éi rj—rr “‘,‘L'J-’ L
K ol X O  _Bonano. Low Cleve, Hint of bubblequm Fermentation o I ' | ‘E/j;_)u ra iﬁ‘c\@f\o ¥y L % FZ_:')
H M iy ! :
Balance 1V MY =
0 Sweet |
Finish/Aftertaste ¢ LN "o
Flaws for style (mark L-M-H for all that apply) Other {)\__E‘ ‘;{n Y LU
Acetaldehyde Metallic
Alcoholic/ ot | Musty m i : o
o nopproprkate
Astringent <+ | Oxidized - M :
Thin M Full . Hane L
Brettanomyces Plastic Body 1 l:| Creaminess ! O -
Diacetyl Solvent  Fusel - kel M H
NS Sour 7 Adidic Carbonation 1E| Astringency | ¥ g [5]
Estery | Smoky Warmth O_I_‘l_l_[ o Other
Grassy Spicy
Light-Struck .| Sulfur m
Medicinal | Vegetal Classlc Example | ) | 1 | Notto Style
Flawless | ! 1 L ) Slgnificant Flaws '5
Wonderful 1 1 ! 1 h 1 ; Lifeless
Feedback Provide comments on style, recipe, srocess, and drinking pleasure Include helpful suggestions 1a the brewver, 10

Qutstanding
Excellent
Very Goad
Good

Fair
Problemalle

@
T
3
U]
o
=
=
G
o
n

World-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minar flaws.
Misses the mark on style andfor minor flaws,

Off flavarsfaremas or major style defictencies,
Malor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BETR-180124

pl\pu'?i t{. ""-GLC’:!

f\-ﬁr&ﬂ—" f'}mﬁ-—/

wﬂf/«fx?*-

Frofl - f}nwr f\umewmam

e f }'f?'i')/.‘.",?( m{?ﬁf}' ?;-a, ! ’}LL Soer

(\OLQ—{

mxmﬁmf—

_&_

fe. d e

Gl J'r_)f:{"r;-«fl &

g&\,rf\ q%’(}‘l

Additional resources can be found at these sites:

C L\o Ya2a
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https:/fwww.bjep.org

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
e~ \ 72 S,
! Judge AJ f/ \ 1 . \ Position Mdvanced to
' 1 MINI-BOS
¢ Name N\ oan ! ! Category# I § 2 Cf S 7?6 in flight
' ! Sub (a- ! Entry
1BJCP 1D : E uo - | \7
| & Rank '  Sul beategory !
1 ! ] . T
et~ Pl CPLO = AL | specangadons i
---------------------------------------------------------------- Judge's individual scares
Non-BICP Qualifications Bottle Inspeci -
Cicercne O Rank fispection %
Pro Brewer O Brewery .
Industry (0 Describe m Inappiapiote
Judging O Years Hone L | M Wt
Malt o~ I )
Hops oo X 1° 1 O3
Scoresheet Instructions . : any TP 4
Use the scales to indicate the intensity of the primary attribute. Fermentation o8 : Y\ 1A VF& ' ( ) [H
Use the space provided to describe the primary attribute, Other <
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenals, ete.
If character is inapprapriate for style, mark the box to the right. - I N
If character is absent, mark the circle to the left, Appearance g igoptl
Provide summary of beer and key feedback for improvement. 2 28¢5 s, 2 o8 _ F
Assign scores for each section and total. £ 8 E S & %1 £ £ 8 & 8 !
Review with other judgels) and agree on consensus score. Color L—X1 1 30O Head Lt o 1 1 O .
Enter consensus score at top of sheet. Clarity Brillont  Hozy, Opuque ED Other Retentlon Quidk Losting - Other . =
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m —
good, but toa bitter for style. vore L " 'Hm-p-pmpr-- *
jong N
Flavor v Malt ~ = | 1 O
[ M i = :
Wit (3L X | Cl Wheat. Subtle grainy notes HDPS o ¥ | | El
Hops ot 1)) OKferstle 000 )
Bitemess 1 1 Xt B Wayteohishforstle Bitterness 1 4 ) iD
Fermentatlon X 1 O _Bonono. Low Clove, Hint of bubblegum Fermentation ol ! - iD 6
! [z0
Hi Malty !
Balance L o1
D Sweet
Finish/Aftertaste | ™y
Flaws for style (mark L-v-H for all that 2pply) Other
Acetaldehyde Metallic
MCOF'IO'IC, Hot MI.ISW m '[napprapricte Inoppropriate
Astringent Oxidized Thin Mo ORL Hone | W
Brettanomyces Plastic Body 0 a] Creaminess A [u
Diacetyl- Solvent Fusel None L M H i
. R 3
NS Sour/ Adidic Carbonation 4 iD Astringency O v 1 0O [5)
Fstery Smoky Warmth ~1 ¢ 1 1 [ Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! 1 LY 1 Not ta Style
Flawless | J ! L et | Significant Flaws
Wonderful | | Lifefess
Feedhack Pravide comments on style, recipe, process, an [1_6

_g Outstanding World-class example of style,

= Excellent Exemplifies style well, requires minor fne-tunlng.
g Very Good Generally whihin style parameters, minor {laws.

2 Good Misses the mark on style andfor minar flaws. |
5 Fair Off flavors/aromas o major style deficiencies. |
W3 Problematic Mafor off flavors and aremas dominale !

BJCP Scoresheet Copyright © 2018 Beer Judge Certificatlon Program
rev B5TR-180124
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d’iﬂk]ny pyaasure Include helpful suggestions to the brewer, f
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Additional resources can be found a1 these sites:
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Judge Total
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BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
A Structured Version l \
Location Date 2 b \9
; Judge GD | ; " (D ' PasHion Advan_cedlo
' Name Vs ! E Category# 2-&! z 3 \% (5/ 1 inght MINL BOS|
: ' v Sub (a-f} w b [y
1BJCP ID \ ! 5 I
| &Rank ! ' éf?c%tegory : 27/
1 ) + [Spell our ! of g%
' Email GL%CK’ H 999 , : Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone Rank

Pra Brewer I]’Brewery
Industry O Describe
Judging O  Years

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

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

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

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

Provide summary of 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 Weisshier that is
good, but toa bitter for style.

Flavor e
el » 3 7
Malt ¢yt X y O Wheat. Subtle grainy notes
Hops -4 L 10O OKforstyle
Bitterness O-'—'—L' X Way too high for style
Fer o X 'O Banana, Low Clove. Hint of bubblegum

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

Acetaklehyde Metallic
Aleohalic / Hot Musty
Astringent Oxldized
Breltanomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour J Acidic
Estery Smoky

Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal

Outstanding World-class example of style,
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Genarally within style parameders, minor {faws.

Misses the mark on style andfor minor flaws.
Off flaversfaremas or malor style deficlencles,
Major off flavors and aremas deminate

Grod
Falr
Problematic

o
g
S
)
[=)]
[=
=
53
o
[75]

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-1B0124

Bottle Inspection [ ax
[ Arorma J i
Nane L M H f
Ml ol 1D Foftee almost red
Hops o1 4 | |:| #Ii/ it éé"]ﬂ,d/ KAt 8
i i -
Fermentation ) o1 g /Q c}&fﬂﬂ ﬁg’éﬂj . 7
" Koedticinal e
Appearance e s
Eo2Esgl 2 =8 _§
Bz E S &2 £ 2258 &
Color O ead L x 1 1 1 [
_ Silliont  Hazy  Opogue | o Olher Quick Losting Other 2
Clarity O Retention a B
Other Texture
m Tncpropiiate ‘
Hone L M i : ' & , 4‘ 4
Mt oLy o Swees ma«f IE /Y
Hops o 3 J :EI ¢f*’l Q&QIMD‘& Al €N
I HE ) .
Bitterness 4 = ) |:| coule ele N/ﬂ s
Fermentation 1 v | W] hes?2, Sope / 2%
Balance 'L S Moty ju} So ;VM '
Finlsh/Aftertaste Drgl_;g I Swee‘\ [D
Other
m Tnezpropfiaie Tpptapiicte
Thin L Full | None L ¥ B
Body - O Creaminess ~ 1w | O 3
L M H .
Carbonation "3&;__1 O Astringency ~1 ¥ | 1 0 5
Wamth o0 Y 1 QO Other
m Classic Example | 1 L1 1 | Notto Style
Flawless L1 1 ;9 ! ] Significant Flaws
Wonderful L | 1 v ) L | Lileless L
Feedhack  Provide comments on style, recipe, process, and drinking plaasure. Include helpful suggestions to the brewer, ﬁa
Judge Total [50
Additional resources can be found at these sites:  hitps://www.bjecp.org  httpiAwww.homebrewersassotiation.org

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location o Date I
------------ N‘I ".—---—----—---«--»-q;------—--——-—yl Position Advanced to
- Srd el [ , : | Category# A .Eg | g 51T g tirt3cs
‘BICP I X ! Sub (a-f) = ! Enuyé_—7
i & Rank ! X Subcategory '
. 1 [Spell out} of
adon @ aisp ot

.
" Emai!

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging O

Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

Add secondary 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 agres on consensus scare.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
“This example is from the flavor section for a Weissbier that is
good, but 1oo bitter for style.

I

Flavor
1 [ [ N
Mt X__ ...t  Wheat Subtlegrainy notes
Hops .. ... .10 OKforstyle
Biltermess .. . X X Waytes high for style
Fermentation . S Banana. Low Clove, Hint of bubblegum

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

fcetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Salvent / Fusel
DMS Sour [ Acidlc
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegeta!

% Outstanding World-class example of style, - |
‘5 Excellent Exemplifies style well, requires minor fine-tuning, i
2l Very tood Generally within style parameters, minar Nawis. i
g’ Good Misses the mark on style andfor minor flaws.
‘S Falr 0If flaversfaromas or major style defldiencles.
Bl Problematic Maor all flavors and aromas domlate ;

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

S

Malt
Hops
Fermentation

Other

Appearace

Color
Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body
Carbonation

Warmth

Special Ingredients

CONSENSUS SCORE

__________________________________ L may not be an average of
judge's individual scores
Dok e -
Ingpproprite
Nong L M o / MG(
S Uy lo (bl [
3
ol \/ 1 1 O
ol K | 9 3
12
Inoppropriate Ihupprupt'u:ln
EsEiE¢ 2 g% _ E
2 g E 3 E= £ £ &8 & 5
L R Head 21X
Brilionl  Hogy, Opanue Other Retenti Quick Losting O Other
[ ﬂ etention Iﬁ)@! [3]
Texture
lauppropriate
None L M H - —
o i 2 0 C&M @ L t/S-"" Lt 7
o Ly 1 O S ?(JN é MU'T
ol ’I\, ] O
CI >‘.- | ! D ’3%
Huﬁ)pg )( Mullg|| O
D Sweel
i i s
Inapprapriole Inoppropriate
Thin M Fall Wone L M H
).d O Creaminess o1 ne | [0 L/
None L M H , =]
ol — ¥ 1 d Astringency 1 1 4 [0 , [5
oL—1 1[0 Other
Classic Example 1 1 LY ] ¢ NottoStyle
Flawless L 1 [ S 1 1 Significant Flaws
Wonderful | 1 1% 1 ! ) Ufeless g
Provide comments on siyle, recipe, pracess, and drlnking pleasure, Include helpful suggestions 1o the brewer. HE

Feedback

taph A

bént € | N

—ong

_ MO '
Judge Total 57153
Additional resourees can be found at these sites:  huips+//wvanbjcp.org  hup:/www.homebrewersassociation.arg



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Varsion
Location Date
:' Judge 3 :l 2 \ Position Advanfedto
! Name AJG"‘-\ &( CJ&[/ ! : Category# éﬂ! _E- g‘_{e‘ Cé : infliiht MINIBOSL
: ' : - w ! Enl
'BJCP ID ; : Sub () 2 L g
| & Rank ' | Subcate '
1 1 1 (Spall aut} !

Email

Non-BJCP Qualifications
Cicerone [ 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 secandary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is sbsent, 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
goad, but teo bitter for style.

Flavor Lo
ol

- [} 3
Malt o X ) a Wheat. Subtle grainy notes
Hops 3L 1 )y O 0K forstyle
Billerness OJ_L__X_; K Way too high for style
f oL X | O _Banana. Low {love. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Onidized
Breftanomyces Plastic
Diacetyl Solvent Fusel
Ms Sour/ Adidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

3 Oulstanding World-tfass exampte of style,

'3 Excellent Exemplifies style well, requires mincr fine-tuning.
0 Very Good Generally within siyle paramelers, minor Haws.
g‘ food MIsses the mark on styl= andfor minor flaws.

‘5 Fait 0ff flavorsfaromas or major style deficiancles.
8 Problematic Malor off flavors and aromas deminate

BJCF Scoresheet Copyright ® 2018 Beer Judge Centtfication Program
rev BSTR-180124

Bottle Inspection

proma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor 2

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthicel

Body
Carbonation
Warmth

overall

Feedback

Additional resources can be found at these sfies:

Spemal lngred|ents

e \ed T BLBC“' )

CONSENSUS SCORE

may not be an average of
Jucige's individual scores

Ok
'lnnppropriu'le / l}_{
Hone L ] : gﬂ(‘{‘*{ fFP& (2, Y e
ol X
oL L |:C| (o LWO preve
olX ) O & B
:Iqﬁppréhlihief Impproprinte
x 5 B E x| o @ s i
S3E32F £ 8553
IR B R A | Head 1 1 1 X ) - E
Bril 0 H. Qulck ing | e
riliont  Hozy Suque o Retention ule Losting 0 G
Texture

SN O SWee ! peflglt.

o 'X ] D }

o e ID &DOD P"Q. Sﬂ “

gla:)g" \Ic Mun; E '2@

b t !
" ) \(Sweel O

nappropricte Iﬁdp]:lnpfhté
Thin Mo Rl | Nore L M
;g o Creaminess O_I_Y_l_l O
Home L
‘D Astringency 1 - S| } (5
oL— 10 Other
Classic Example ¢ |{ 2 1 1 J NottoStyle
Flawless | 1 r‘ﬁC I 1 | Slgnificant Flaws
Wonderful L LA 1 ! | Lifeless
Provldie comments on style, recipe, pracess, and drinking pleasure. nclude helpful suggastions to the brewer. ﬁa

Lo

RYE ¢ ?v\

mlewr

AP0 poE mofS

SLlaK 7

ST R

L

htipsi/fwww bjcp.org  hitpr/fwwwhomebrewersassodiation.org

Judge Total




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version . N R I
Location @?ﬁﬁ.-ﬁ Date »’-;.Jim £ g
" T T ™ Ty T ———— Advanced to
' Judge 6, ! : 2| o | Posilion MINIBOS
' Name oV 5 i ! Category# § 3 %4 [gé E in flight l
' ' | + Sub (a-f) Ly
:B;(CRP |Dk : ! : '3
' an ' i éu?category ! 3
' ! | o vl P CONSENSUS SCORE
' Emnail g"“‘c k HO" 3 ; | Special Ingredients !
________________________________ - N Lo may not be an average of
Non-BJCP Qualifications Judge's inciviluel scores
Cicerone [ Rank Bottle Inspection 7 ox

Pro Brewer [~Brewery
Industry O Describe

Judging O Years Nore L M
Mit oL w0 Smoq i 0 NG Qam Ft,;!(l
Hops oL 1 1 dow wcm’f ma,cka\uaz
Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (. s / D M“ d ﬁ\AJ te -t*lr‘\-e L3 Eﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - A -
if character is absent, mark the circle to the left. Appearance N Incppraprcte Tnapproprinte
Provide summary of beer and key feedback for improvement. E- 2 & E = P 2z _ £
Assign scores for each section and total. 2888 82 E 23 E S8
Review with other judge(s) and agree on consansus score. Color Ll._l. ¢ 1N I:I Head 1 % 1 ]
Enter consensus score at top of sheet. Clarity Briliont  Hazy gprue i Other Retention Dulck I.ustlng !EI Other Q l_
’ 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for s Weisshier that is m i
good, but tao bitter far style. noppm;ﬁn g
None | M B ' d
Flavor (o Malt ! M |:1 Canovl] G V‘u\ L
oL M H o7
Mall 1 X y O Wheat, Subtle grainy nates HUFS ol ! ':qf | D 'ﬂ Mow % [T \%‘(\
Bops ot 1 (O GKferstyle ' ' ‘ P g o
Billerngss O—'—‘J—' K Way too high for style Bitternass O] | ‘D‘ &@W\ne— f Q 1
Fametatin o1 X ) O Bowne.low Clove, Hintof ubblegum Fermentation 1 =t]] ) :|:| fﬁ«ﬁ"‘W ﬁ'ﬂc-’(‘w{"’ﬁf ' L‘. -
; [ ' 20
1
Balance . | O QVW\ b ‘Mmﬁ
B Sweet
FinishiAftertaste | o " a
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholc] Fot Musty Mouthfeel J _— ,
— [nepprepriate Inappropriate
Astringent Oxidl.zed Thin Full | tore L M H
Brettanomyces Plastic Body ﬂ I:I Creaminess 1 O
Macetyl Salvent / Fusel Carbonati Hene | Asri : B
TS Sour/ heldic arbonation 5{ E] . ringency 1 s | (.|
Estery Smoky Warmth ~ioe o o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | L ! 1 | NottoStyle
Flawless | 1 |;p\ 1 1 I Significant Flaws
Wonderful | Ll 1 L 1 Lifeless q‘ i
10

_g Outstanding World-class exampla of siyle,

= Excellent Exemplifles style well, requires minor fine-tuning.
Al VeryGood Generally withln style parameters, minor flaws,
8‘ Good Misses 1ke mark on style andfor minor flaws.

E Fair OIf flavorsfaramas ar major style deficiancies,
4 Problematic MaJor off flavors and aromas domlnate

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

roma

Feedback

Additlonal resources can be found at these sites:

lnnpproprlute

Provide comments o style, recpe, pracess, and drinking pleasure. Include helpful suggestions to the brewer.

Judge Total

https://wviw.bjep.org

3%

59

hrip:twww. homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version {
Location @ BCO Date zf_@L
’ Judge 6,0 ) :’ ' - , Positlon Advan-ted Io
' Name vy ! : Category# 2-— E 5 S‘S 2?& L infight MINI-BOS
! 1 ~ i ) Ent
1BJCP ID : 1 Sub (a-f) | nrv‘ 2
| &Rank ' : Subeategory '
' 9 ‘ P e 39 CONSENSUS SCORE
' Email @WUL H oP , 1 Special Ingredients !
‘et i i i i i, irrmFmiiiiiim/ 4 Mm MWMmm——m - N e e e e e e e e - may net be an average of
judge's individual
Non-BJCP Quallfications ot Inoection £ oSt saares
Cicerone O Rank DUlle Inspection o
Pro Brewer O Brewery
Industry O Describe m Inogpropridte
Judging a Years Hone L M H .
Malt | O ox dM't’f’#"* ﬂ'n{ é)ﬁq‘l’&
i 2 o~
HDPS ol | 1 3d ﬁr&‘/w S M bu#:ﬁfs Pz =~
Scoresheet Instructions P 4@4 s A
Use the scales to indicate the intensity of the primary attribute. Fermentation (51 s | + 8 "S )' ﬂ hi v. ‘5\ 3]
Use the space provided to describe the primary attribute, a M/p ey wls & vy
Add secondary attribute(s) intensity/description as appropriate. Other / L k gﬁ‘ ﬁ)
For "Fermentation”, consider esters, phenols, etc.
If eharacter Is inappropriate for style, mark the box to the right. — . . o
If character is absent, mark the circle to the left. Appearance Inappropricte noppropriate
Provide summary of beer and key feedback for improvement. E = 5 g § - L 2 o2 _ F
Assign scores for each section and total. 2 8 5 8 &5 & £ 2328 g%’
Review with other Judge(s) and agree on consensus score. Color w1 d Head I ul [
Enter consensus score at top of sheet. . BrlllEunt Hozf = Opogue | Other Lusﬂng Olher ‘Q
Clarity a Retention !_‘g—l [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that s m [
good, but too bitter for style. o L " nappmpmio
ane
Flavor o Malt V"] _@ )'t MM,L_ m M:f
tL H H I
Mt o X y O Wheat. Subtle grainy notes Hops - 1 ‘f’ﬁ?m @Ms - Sohnt
~ i d
Hops 1 1 'O OF for style . . r i
Blemess oo+ X W Weytoahighforstle Bitterness o1 w0 1 O toohed ve %/évém’u.:
; o X ;g Banana. Law Clove. Hint of bubblegum Fermentation o | -\{ ) El ﬁ 4 ﬁfﬂ“f‘(M sb qul ﬂ(ﬂ }3 |_
20
Bafance T Moty o &4 S FY 1 ,@vﬁf“é"ﬂ“’ i
b Sweet
FinlshiAftertaste 'L """ 3
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoailc / Hot Musly m i —
- fneppropriate nappropriate
Astringent Oxidized \ T W R honel " f
Brettanomyces Plastic Body O Creaminess o1 I:I ‘5
Dacetyl Solvent / Fuse| Hone L (]
5
VS Sour/ Adidic Carbonation OJ+_I ) Astringency ~ 1wl | _El [5
Estery Smoky Warmth ~1 w | E| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | L W@ L J  NottoStyle
 Fawless | ! { s ! I ) Significant Flaws ! ' .
Wonderful | 1 1 }e‘ 1 1 ! Llfeless
Feedback Provida comments an style, recipe, pracess, and drinking pleasure. Include helpful suggestions te the brawer. HTJ

2 Outstanding World-class example of style., :
‘5 Excellent Exempllfies style well, requlres minor ﬂne—tunlng i
B8 VeryGood Generally within Style parameters, minor flaws. ‘
8’ Good Missas the mark on style andfor minor flaws.
'5 Fair Off flavors/aromas or major style deficiencies.
el Problematlc MaJor off flavors and aromas domlnate ‘

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

Additional resources can be found at these sites:

2%

50

Judge Total

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



BEER SCORESHEET

Advanced 1o
MINLBOS

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
‘ Judge \ :/ - [ Position
: Name Mﬁ"—\ g( VJQ// : ' Category# l E 3(\g D’quﬁ i [ Inflight
1 - 1 g Lt ! Enty
\BJCP ID ! | Sub (a-f) ™9
) &Rank : | Subcategory !
1 d 5 w | Bpell o) ! o
\ Email _O, MN@ QU -50‘ Cu~. ‘1,' | Special Ingredients !
A w | ] ’ . .

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging O Years

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

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

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

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

Previde 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 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 Fia
oL L] 3
Mall o Xy y O Wheat, Subtle grainy nates
Heps  myL 1 ) O OK for style
Billemess ¢ X ¥ Way too high for style
: ol X | Banana. Low Clove. Hint of bubblegum

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

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

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

_g Outstanding World-tfass example of style.

5 Excellent Exemplifies style well, requires miner fine-tuning.
2l Very Good Generally within style parameters, minor flaws.
o Good Misses the mark an siyl andfor minor Maws.

'g Fair Off flavorsfaramas or major style deficiencles.
Wl Problematic Majoroff flavers and aremas dominate

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

Botlle Inspection

Aroma

Malt
Hops
Fermentation

Othver
Appearance

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Houthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
judge's individual scores
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Texture
s
None L M H
o! »w | D
ol L Y | D
ol L g | ‘:EI
. ) g
ufpu Malty
[ I =[:I
On Sweet 1
H M2 1 3
‘Tnapproptiate Inappropridte
Tin M Full ! Hone L M B
X ] Creaminess ~ 1 + | O 3
None L M H !

1 0 5

o1 10 Astringency Lye
o % 0 Other
Classic bample || ] Ne | i NottoStyle
Flawless | 1 Lt | L }  Significant Flaws
Wonderful 1 ] ) IV | Llfeless 6
Pravlde comments.an style, recipe, process, and drinking pleasure, Include helpful suggestions 1o the brewer. ’_16

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

v 70 [4Y oL

1

:

EBJCP D
& Rank
|

]

Non-BICP Qualifications
Cicerone Rank C ﬁS

Pro Brewer B/Brewery CoAwn v~ *
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.

Far "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 example is from the flaver section for a Weissbier that is
goad, but too bitter for style.

Haver Lo 13
vl M h - 7
Malt L X y O Wheat. Subtle grainy notes
Hops &y 0O OKforstvle
Hitterness (- X W Way too high for style
F o A | O _Benang Lew £love. Hint of bubblegum

Flaws for style mark L-v-H for all thst apply)

Acetaldehyde Metallic
Alcohalic / ot | Musy
Astringent Oxidized
Brettanomyces Plastic
Diacetyl £_. | Solvent/ Fusel
DMS Sour { Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

LTl Oulstanding Yorld-class example of style.
o

g Excelfent Exemplifies style well, zequires minor fine-tuning.
9 Very Good Generally within style parameters, minor flaws.
2 Good Misses the mark on style and/or minor flaws.

S Fair 0ff flavorsfaremas or major style deficiencies.

- Problematic MaJor off flavors and aromas dominate {

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

Category#
Sub (a-f)

Subcategory

i
1
1
1
1
1
1
1
1 [Spallout)
1

1

Bottle Inspection

froma J

Malt
Hops
Fermentation

Other

Special Ingredients

Color

Location
Pl 2— 2= \ Position Advanced to
. MINI-BOS
E (-” , 1'7 ¢+ |intlight
w ! Enlry
! ((®
1
. f
ol CONSENSUS SCORE
. e e o e e e e e e e e e e e e e e e e e, e e e ,' may not be an average of
Judge's individual scores
O ok
i
None L M H i
o !| ] O
o ll| ) E/g;j"!uc"l L\.Qf AL Qo A
I
ol O O(u'b“d‘:) ' ;lﬁ
Thoppropriate :lnnhﬁppple:
E -5 & E = 2 o & _
28 5 &8 & 83 53%.53:'
|!| TR I I - Head b 1 ;|:|
Brilliant  Hary  Opaque | Other uick Losting ; Olher
TR Retention ; a

Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfee!

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

l..l__!_l_l !
ﬂg%_ . Texture
Oy

Tnaparprite
Hone L M ool
ol \| | J
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| 1 | Ef/ g‘,'qL‘L“‘l 1\04" A’&mfﬁg 'Z
e ¥ [20]
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Drg{ l r Sweei ‘D
;.944:._ Aideh
Irappropriate Impproplhte
Thin M Full . Hane L M
} D/ Creaminess O_l_!_l_,_| D 3
ane L M
N6J_|_H| O Astringency .y | | _D [5]
o— Other
Classic Bxample | g I 1 | NottoStyle
Flawless | ! N ] ) Significant Flaws
Wonderful | | ] i ) 1 Lifeless

S

Provide comments an style, recipe, process, and drinking pleasure. Include helpful suggestions o tha hrewer,
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program it
. Structured Verston / /
Location é 5 [J Date 2 ( / i
’ Judage | ’ g % N I Positien Rdvanced to
' Nage /l? é/ﬁ{éﬁ()fu ! ! Category#t 2 E (_({ '2 f 7 U gt MINI-BOSl
i I ! ~ [ R 1 E
‘BJCP ID ! 1 Sub (a-f) co
| & Rark ' ‘ (Ssgell?cgfegow '
1 \ v | af
: Email %é (A"’&“ J‘ZS’@ {’/Zﬂ/ ‘0"“\» ' Specml Ingredients ! CONSESUS SCOR
- may not be an average o

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inapprapriate 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 agres on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flavor ‘ R
vl » H (R
Wt X ;[ Wheat. Subtle grainy notes
Hops 31 1 | O QKforstyle
Bltterness O_I_l_x_l B Woy tos high for
X 1 0 Banana. Low Clove. Hint of bubblegum

I [»] 1

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

Acetaldehyde Metallic

Alcoholic / Hot _ | Musty

Astringent Oxidized i
Brettanomyces Plastic M
Diacetyl Solvent / Fuse]

DMS Sour / Acidic

Estery Smoky

Grassy B | Spiy

Light-Struck " | Sulfur

Medicinal Vegetal

g Oulstanding Wotld-class example of style.

‘5 Excellent Exemplifies style well, requires mino: fine-tuning.
28 Very Good Generally within styfe parameters, minor flaws. |
g’ Good Misses the mark on style andfor minor flaws.

o Fair OIf flavorsfatomas or major style deficlencies.
Wl Problemalle Majoroff flavars and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection

hroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

D

Malt

Hops
Bitterness
Fermentatton
Balance
Finish/Aftertaste
Other

Moutfeel 4

Body
Carhonation

Warmth

overall

Feedback

Additional resources can be found at these sites:

judge's individual seares
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ol y\l 1 d
ol 1 ’\,I\I }D
ol IX | ‘|:|
ol | N .D /Kﬁﬁ
Horpy ullg ' O
|__.;€ i ﬁagw fﬂm.c,e/vf:r et
“Incppropriata 'Imh[ffnpmie'
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None L
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o )g O Other
Classlc Example | I )Q I I J NottoStyle
Flawless | Wi L I ) Significant Flaws
Wonderful | 1 o ! 1 I Lifefess 7
Provide comments on style, recipe, process, and drinkng pleasure. Includa helplal suggestions 1o 1he brewer. %
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date [g/_ é{ﬁ?g‘ )

: - - | ; e ' Positian Advanced lo I

: ':::Ez / A//é - ZU/\/ : | Category# di = &X(?O?S? o inflght MINLBOS

: ' | : = £ h Bty

'8JCP ID : Subled) L ' T

. & Rank X | éﬁl{:ﬁe ategory :

¢ 1 ! u ' of

+ Email % (Nﬁu S‘Aﬂ 4‘/5"%/ : Special Ingredients ! CONSENSUS SCORE

Hon-BJCP Qualifications

may not be an average of
judge’s individual scores

Cicerene O Rank Bottle Inspection  TJox ; o
Pro Brewer [3- Brewery 45’1‘5
Industry O Describe lnnpjaropfime
Judging O Years Nane | M : 0/
Mait o | V O 9/§aa.f
Hops ,\( 1 ) O 0/4“

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation y e 7]
Use the space provided to deseribe the primary attribute, Other ﬁ&a&’@/&k&r‘ﬁfﬁﬁ / s Sy /d/
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 righ. !
if character is absent, mark the circle 1o the left. _ roppcptiale Inoppregelate
Pravide summary of beer and key feedback for improvement. E-. 5L E s 2 g8 _ k
Assign scores for each section and total. 2 8 &5 3 & = 2 8 & &
Review with other judge(s) and agree on consensus score. Color L1 1 w1 1 O gad 1 W O -~
Enter consensus score at top of sheet. _ Brilliant Huzu’\Opcque Olber LoDk lnsllng Other ﬁ
Clarity [ Retention [3]
Other Texture 7, 3
Example: How to fill in a Scoresheet
This example is from the flavor section for & Weissbier that is .
. Inappropricte
good, but toe bitter for style.
None L M H A'! .
Flavor Malt L O 1L
. u S / /
Mal L. X_ .+ Wheot Subtlegrainy notes Hops % ' O A.O»U’ Fihr Sty R
Kops 3. L ET OKforstyfe. : ey u
Bitlerness .. . X X ¥aytoo high for style Bitterness o ¥ O o, . f g’
Fermaniation u_________)i et Banana. Low Cleve, Hint of bubblegum Fermentation o ) ).( O N _
Hoppy Matty 20
Balance | 3'"( |
- Dr Sweel .
Finish/Aftertaste v/ O a
™ f . //
Flaws for style (mark L-M-H for all that apply) Other Bge.- 1Y I ‘. S iaN e
£ ) ¢
Acetaldehyde [ | Metailic d
coholic/ Hot
:l - / = I/ sty Inopptoprcle Inapmoprlute
stringent Oxidl.zed Thin Full Hone L
Brettanomyces Plastic Body ;{ O Creaminess vt O 5
Diacetyl | Solvent/ Fusel i, ane | ’ -
o L i ingel b [s
BVES Sour ] Acldic Carbonation O_|+x_| Rstringency o~ L O 5
Estery Smoky Warmth O_I_I_&_I O Other
Grassy Spicy L
Light-Struck Sulfur
Medicinal Vegetal Classic Example | ! LN i ) Not to Style
Flawless 1 L \1 1 i Signiticant Flaws 6
Wonderful ¢ L )r\ 1 J Lifeless
Feedback Pravide comments on siyle, recipe, plocess, and drinking pleasure. Include helptul suggestions 1o the brewer, m
,/ i vué ;} g5 } T a2 )
e N
% Diistanding World-class example of siyle, [ A \q
5 Exceffent Exemplilles style well, requires miner fine-turing. e ﬁ _f T
Q9 Very Good Senerally within style parameters, minar laws. i
g’ Good ] Missas the mark on style andlor minor flaws. =
5 Falr 0ff flavarsfaromas of major styfe deficlencles. l
Wl problematic Major off flavors and aromas dominate I
Judge Total : 50
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Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

2oy 8

{' Judge ] J@j ‘
' Name 90

)
BJCP ID ;
1

. & Rank
:\ Email
Non-BJCP Gualificgtions
Cicerone ﬂ} Rank 655

Pro Brewer E/Brewery Co.é..\;_________
Industry O Describe
Judging O Years

Scoresheet Instructions
Usz 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.

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

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

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

good, but too bitter for style.

Flavor
L [] [
Mal XL Wheat. Subtie grainy notes
Hops x.. - QK for style
Bittorness .. X X Way too high for style
Fetmenialion . Banana, Low Clove. Hint of bubblegum

Flaws for style (mzrk L-M-H for ail that apply)

Locatian —
S '2, R r e - [Poston [ ot
| Categoryh E &( (LTS g : -
1 Sub (a-) - | Emﬁt b B/l
' 1 Subcategory ' ——
¢ (Spell out) I
. CONSENSUS SCORE

. Special Ingredients

may not be an average of
judge's individual scores

Acelaldehyde | Metallic

Aleohiolic / Hot 1 [ Musty

Astringent Oxidized

Brettanainyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Strack Sutfur

Medicinal Vegetal

2 Outstanding j World-class example of styl.

] Excellent Exemplifies siyle well, requires minar fine-tuning.
o Very Good Generally wilhin style parameters, minor flaws,
E‘ Good Misses the mark on styfe andfor minor flaws,
3 Fair 0l flavorsfaromas o majer siyle deflciencies.
W Problematic Majorolf flavors and aromas dominale

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Botile lespection  Cloxk . .. . .. ... .. . ... .
Inoppropriate
Nane |, " H
Mall . s R
Hops L3y 0
Fermentation o1+ 7} | rdRe Vi) g G(D/!'WMP/L:J-Q/ ﬁ -
Other
,Appeal’ailce Inappropricte {nopproprlate
E = B agi £ = 2 =5 £
2 3 E &8 E & £ £ 8 8 3.
Color L tfei 1 1 O . Head 1 -E L O
. (T ﬂpuque Other . Quick \ Luslmg Dther
Clarity Retention ______J* | [ B
Other | l\L{L'}/ Texture
il "
m Inoppeopriate
Haone L M R
Malt oo [ |
Hops ! | |
Bitterness I 'i y O é
Fermentation { J /
ermentatio glu L4 — O o
Balance o { ] o
5
Finish/Aftertaste  °'} lf e
Other
Inoppropriale Innppmpm:lé
Thin M Fult Yong | M
Body ! ] Creaminess _’_I O L'L
None L M [ -
Carhenation ge_f_q‘__J ] Astringency -[ 1 0 |5
Warmth ~1 1y 1 OO Other
Classic Example | !\ ! ] ] 1 Notte Style
Flawless | I TR 1 ] Significant Flaws
Wonderful L ) !_| I 1 j Lifeless g
fo]

Feedback

-

Provide comments on style, recipe, prozss. and drinking pleasure. Include helpful suggestions Lo the b

L\ N Ma 14 IEEL

hig Ropt L

//v,f,m/b& J/f)

A
LU wvw

i heer

Leon Qo 43

gles

Additional resources can be Tound at these sites:

https:/fewww.bjcp.org

¥o.
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Judge Total




‘ BEER SCORESHEET
peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version

Date EM_‘_Q_#

Location -
N ™ gttt st it fdvanced lo
' Judge ! : e & | Posilion MINI-BOS|
' Name N> :  Category# E LI~2 S22 | linfight
! - ' + Sub (@-f) u ! Entry
:BJCF’ 1D . : ! 2" .
. & Rank ; ! ggelﬁ)gﬁtegory ! 36 FLA -
t 2 ' f of
\ Email 6L H oS : ! Special Ingredients : CONSENSUS SCORE
_________________________________ B N e e e e e e may not be an average of
. . judge's individual scores
Non-BICP Qualifications Boltle Inspection 03 ox
Cicerone O Rank P T T s s e
Pro Brewer B/Brewery
Industry 0 Describe Inappropriate
Judging 0 Years Hone | M H . v a/(
Hops oL 3 1 N mq/té} /M'/(_‘ﬁ
Scoresheet Instructions . ﬁf‘m So e 8
Use the scales to indicate the intensity of the primary attribute. Fermentation X 1 0 rd D s 12
Use the space provided to deseribe the primary attribute. e - Les
Add secondary attribute(s) intensity/description as appropriate. Other aq ?&‘j
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. )
if character is absent, mack the circle to the left. _ {ruppioptiae upprapelate
Provide summary of beer and key feedback for improvement. E - E L E g -
Assign scares for each section and total. 2 g8 E 3 &2 E =T
Review with other judgels) and agree on consensus score. Color 0 ~Gi Head + ¢ 1 1 O o &
E t top of sheet. Brilliant, Hom ) a;aue er . Oulk Lestin Lhar %
nter consensus score at top of shee Clarity ] bd O Retention q O 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a2 Weissbier that is —
gocd, but too bitter for style, owe M i ppiopn )
n
Flavor Malt o L %1 O Ci'fm Wm\‘@(
(| " Ir b
Ma . X, Wheat. Subtle grainy nates Hops oL W ) O e’ €O M@ £ AP m
Hops .. OK for style ] -
Bitterness - .. . X X Waytoo kgh for style Bitterness OJ__*_I o} ___CM d M =4 M(_d"‘ <
Fermertalion . X .. Banana. Low Clove, Hint of bubblegum Fermentation CI ‘5:‘ N C,t“w hﬂ‘;ﬂ f?ﬁ
i
1l a ‘ ¥,
Balance Huppu % Mm% [} ‘_f} M@ &£
D Sweet
FinishiAftertaste 1 )
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
flcoholic / Hot Musty )
st n Oxidized Inuppropriote Inoppreprivle
stringen ¥ |.ze Thin M Full Hone L M K '
Breftanomyces Plasiic . Body 1 Creaminess 3 0
Diacetyl Solvent / Fusel None | M 3 K ' =
- i ingenc N I [s
Birs Sour/Addic Carhonation 1 X 1 1 O Astringency 1 M| [
Estery Smoky Vamth ~ 1w 0 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal ClassicExample || A I 1 1 NottoStyle
Flawless ¢ L 1 ] ) Significant Flaws
Wonderful L - 1 ! | Lifefess :?'
Feedback Provide commenls on siyle, recipe, process, and drinking pleasure. Include hetpful suggestions Lo the brewver, h_O
_g OQutstanding World-class example of style, - m*—i
= Excellent Exempliflas style well, requires minar fine-tuning. i
9 Very Eood Generally wilhin style parameters, minor flaws, |
E’ Good Misses tiie mark on style andfor minor flaws.
5 Fait Gff flavors/faromas of major siyle deficiencles.
R Problematic Major off flavars and aromas dominata i

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

Additional resources can be found at these sites:

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
’ - — \ Position Allvancodlo|
‘ ' . MINLBOS
: Category# 2] 1. b S)‘;— t |infight
P Sub(af) = 1 : Enlzla\
¥
| . PLACE
| Sbgfecon L
| Special ingredients ! CONSENSUS SCORE
N e e e e e e e e e e e e - may not be an sverage of
Hon-BJCP Oualifications pudge'sindlvidval soors
Cicerone O] Rank Bottle lnspection  Cdok . . _ o e
Pro Brewer O Brawery
Industry 1 Describe Troppropriats
Judging O Years Nane L M H
Malt N 1 0
Hops 1 \'{ O
Scoresheet Instructions ; <6
Use the scales to indicate the intensity of the primary attribute. Fermentation (5.1 Va2 . s [+7]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. Annnaranes ¥ ]
If character is absent, mark the circle to the left. Ap pearance | _ Inappropiate Tappropriate
Provide summary of beer and key feedbatk for improvement. E < 2L £z 2 =& _ f
Assign scores for each section and total. £ 8 k3552 £ 2 &8 & &
Review with other judge(s) and agree on consensus score. Color L 1 ¥ 1 10 Head 11 0
Enter consensus score at top of sheet. . Britlont  Hezy  Opague Other o Ak Lasting Othier 3
- Clarity L’f_A_A_n [ Retention t__xrl_l O B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is | e
good, but too bitter for style. ToppIeprd
Nome { M H
Flaver Malt 1 | ;{ g
1 i
Mall Wheat. Subtle groiny notes HOFIS ¢ o
Hops  x. . ...o OK for style ] .
Blttemess . A Way 108 high for style Bitterness 1 ,K“ ) O i
Fermentalion - Banana. Low Clove. Hint of bubblegum Fermentation o L v ' O ’ g
7 201
f Malt
Balance L i o
I Sweel
FinishiAftertaste = | L e
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholic f Hot Musty )
sl N Ovidized Inoppropriate Tnoppropriute
slingen Hicize Thin Mo Rl hosel M H
Bretlanomytes Plastie Body e 0 Creaminess 1+ KX 1+ O
Diacetyl Solvent / Fuset Mone L M H i (5
THS Sour/ Adidic Carbonation ~1 81 | O Asiringency ~ 1 )€ 1 0 {15
Estery Smoky Varmth o1 1 1 [] Other
Grassy Splgy
Light-Struck Sulfur
Medicinat Vegetal ClasslcBrample X 1 | HottoSiyle
- Flawless | 1 1’; 1 1 1 Slgnificant Flaws
. ’ Wonderful | LY L L i Lifeless 7 %
10

Feedback va%\commems on styie, recipe, process, and drinking pleasere, |nclude helpful suggestions to the brewer.

7 4¢D 1 18,

Y outstacding World-class oxample of style. ]
=] Excellent Exempllfies style well, reqalres minor flne-luning,
o Very Good Generally within style paramaters, minor flaws,
=l Govd Misses the mark on style andfar minor llaws.

'E Fair B OIf Navorsfaromas or major style deficienctes. ’
Bl Preblematc § Major ol flavors and aromas dominate |

Judge Total g
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatian Date e
:J Judge i \ :f £ \ Position Advanced o
© Name fere®  bdue pewnd : ; Category# £ 437 HEH | | nfight Wil 803
'BJCP ID : ! Sub () - oo
' ! ; i Q
: & Rank : : (SspeEgg)tegory . y
' ; CONSENSUS SCORE

1
f\ Email 'fgiulfwﬂ

Non-BJCP Qualiflcations
Cicercne [J Rank

Pro Brewer @ Brewery £ & ST e ‘L‘il’dcg//

Industry [] Describe
Judging O

Years

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

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

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

If character is inappropriate far 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 |mprovement
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

geod, but to bitter for style.

Flavor
[ " It
Wi X. v Wheat Subtle grainy nates
Hops 3l ... OK for style
Bitemess ., i X X Wayteo highforstyle
Fermetalion X Banana. Low Clove, Hint of bubblegum

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

Acetaldehyde | Metallic

Aleohelic / Hot Musty L
Astiingent Oxidized +
Bretlanamyces Plastic )
Diacelyl Solvent / Fuset

DMS Sour/ Acidic

Estery Smoky

Grassy - | Spigy

Light-Struck Sulfur

Medicinal Vegetal

DT llaversfaromas or major style deliciencies.
Major off flavors and aromas dominate

Falr
Problematic

2 Outstanding Worid-tlass example of styla. i

= Excellent Exemplifies style well, requires minor fine-tuning. |
o Very Good Generally within style parameters, miner flaws, l
E’ Good Misses the mark o2 style andfor minar faws.

£ T
(V)

7 |

BJCP Scoresheet Copyright € 2018 Beer Judge Cenification Pragram
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| Special Ingredients
A

Appearance

Bottle Inspection

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Fiovor 2

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Carbonation

Warmth

Feedback

Additienal resewees can be found at these sites:

may nat be an avetage of
judge's individual scores

Olok . e e
Snppluplhlg
Hane | M H .
oL N -Lid I?"(Lt, L!_
Ol y O Loaln 88 Sorg kS
— o~
ol L ¢ 0 Som< ¢FF  FeariueS ) 6
. 'ﬁ
Ineppropriale Inoppropriote
E = 2 g £z 2 2% _
2 8k g 35z = B & B 5
1ty 11+ Head 1 ~p | ”
Briltanl “Hezy  Opogue Other ouick ™ Lasﬂng Other :_')
I_L_\Ll_l O Retention |, [3)
’ 4
Texture
Ineppropriate
Hone L M R "
oL | O 01;0*2&??)
oL ¥ | T M Soa AvanT
o \ }(‘ ! & OﬁD
0
" 2
urpgy\ | Mullu 0 2
Drtix )' [ Swee} O G’OQD
Incppropriale Inapprepriate
Thin M Full Hane L M H
ra 2 Creaminess ol l——1 0O A
None L M H O Astri ,-g
1, ringency .1 }{' |
Gth
o —1y O er
Classic Example 1 N2 1 1 1 NottoStyle
N -
Flawless L | |?f\| | SignHicant Flaws o
Wonderful L I s 1 ] I llfeless 3
Provide comments an style recipe, pmtess and dilnking pleasure. Include hefplul suggestions 1o the brewer. 10
nee  Kesg:
b2 carr umﬁr lf '51\4? A i}

d f f i
&4 tiﬂrmﬁ Pr I

! /

il
[

5

https:/fwww.blep.org

[50]

Judge Total

http:/fwww.homebrewersassociation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version 13 6[: O
Location Date
R ‘. Coo T P e T [Potion | s
| Name Mihae! MCCGyvern (Categoryt _E2__ Bl gz 7216 | |niighe -
! ' v Sub (a-f) = . Emry
1BJCPID - ! ! 1
| & Rank ' : gu?sa“tegory ' 2
' ' 1 Epellou Ve
i Email BLH Cd Hodlo : ! Special Ingredients ! CONSENSUS SCORE
N e e o e e e e e oo o o e T P N e e e e e e e e e e e e e e e e e - may not be an average of
. judge's individual scores

Non-BJCP Qualifications Bottle nspeci .

Cicerone O Rank ottle fnspectian o

Pro Brewer & Brewery
Industry OO 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 atiribute(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.
Assigh scores for each section and total.

Review with other judgels) and aéree ©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.

Flavor [

L N H

Malt C L Xy y O Wheat, Subtie grainy notes
Hops  myL I 1 O 0K for style
Btterness 1t X B Way too high for style
ol A1 y O _Benona, Low €leve. Hint of bubblegum

Flaws for style (mark L-M-H for all that 2pply)

Acetaldehyde Metallic

Alcoholic/ Hot Musty

Astringent Oxidized ~5
Brettanomyces Plastic

Diacetyl | Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

'8 Outstanding World-tfass example of style,
o . )

5 Excelient Exemplifies style well, requires minar fine-tuning,
I8 Very Goad Generally withln style parameters, minor flaws.
g’ Good Misses the mark on style andfer minor flaws.

5 Fair 0ff flavorsfaromas ar major style daficiencies,
g Problematic Majoroff flavers and aromas dominate

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

i

None L M H:
Mt o %0 walg b“&ﬂﬂh@’i&"\
r
Hops }‘/ ; 1 O \‘ﬁlff\“'\\{'\’ \\&V\)’?
Fermentation O'}( 1 ) O - ?ﬁ
Other
Appear ance Inagpiipricte noppeopriate
E . X855 2 28 _ E!
38888 s §5s5 8]
Color W' o Head 0 | 1 1+ O
_ Bilicht | Ham  Opaque | Dther o Dultk Lasting : Other
Clarity %I_I O Retention [_%L'—_' {m] B
Other Texture

D

Tnoppropriate

Malt H:;l % HI =i ‘JE\’!’A) PR \‘\W) -p\l}UbU'U
Hops (. ’\{ | ID D\M@‘Y\S\ OVQQ"(V\‘{DV’)

Bitlerness )

{l I;EI
o'{ ' ' ]{

Fermentation

c
20
H Malt 20
Balance "L }(‘ )
" D Swaet
Finish/Aftertaste | Y o
Other
m Tnappropriate Jnappropriate
Thin M Full Hene L M B i
Body ;4 | Creaminess 1 W 1 1O "5
Fone | [ . ; .
Carbonation gd_l O Astiingency |\'( L 1 O (5,
o Wamth A O Other
m Classlc Example | T 1 1 1 NottoStyle
Flawless 1 1 I \ﬁ ) | Significant Flaws
Wonderful L L A«/ ! 1 | Lifeless
Feedback  Provide commenls on siyle, recipe, process, and drinking pleasure. Include he'pful suggastions to the brewer, %
020 Papart oty
Judge Total 1353
Additional resources can be found at these sites:  https:/Awww.bjcp.org  http:/Awww.homebrewersassoclation.org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structurad Version
Lacation Date
. c " ol l{’f;’? ig ' \ | Position mxnﬁgg|
ategory E b | (o :
7,; = I g
. Sub (a-f) - Vo [y &
1
1
| Bdrezieson e
\ Special Ingredients ! CONSENSUS SCORE
e e M e e M mC b e e c e m e e e m e m e m - . may not be an average of
judge's individua!
Non-BICP Qualificatfons Botle Inspect feges naists seores
Cicerene O Rank ottle Inspection 3 oc
Pro Brewer O Brewery
Industry O Describe m Innpprnpdme
Judging O Years None L M
Mt ofe o NONE
Hops (. N | I|:| M Lo & TAe fieéd L
Scoresheet Instructions . o %
Use the seales to indicate the intensity of the primary attribute. Fermentation o \fC ' 10 LO Cd [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right. - _— —
If character is absent, mark the circle to the left. Appearance N Inapproprialz Inappropriate
Provide summiary of beer and key feedback for improvement. E -2 & E % 2 =2 8 g1
Assign scores for each section and total. 23 E8 &= = 22 & 5}
Review with other judgels) and agree on consensus score. Color %L L 1 )1 Head L 110
Enter consensus score at top of sheet. . Brilfdht  Hen Dpaque Other Quick Lasting :_;  Qther Q
Clarity \_l_;g_l_l a Retention a B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. oo | " Hnupprepmte
ang i
Flavar v Malt ~ix | 1 O wu
vl ] K . | Id =
Makt o X, y g Wheat. Subtle grainy notes HUPS Cl ]’y | D Monm-fe ' 0“_ fe’z. gPA
Hops 3¢ 1[0 OKforstyle ) ' 7
Bitemess 4 0 X | Way too high for style Bitterness o Ly ] i|:]: HIG M
F oL X W= Bonara, Low Clove, Hint of bubblegum Fermentation O' \,’ A | |:| ”Dﬂ ’Rr
: : o . 20
Balance ""Pl} "o Hope I LTy LT
D Sweel 7 ;
Fiswhfleiase "1 50 SLIHTT e)nketing
Flaws for style (mark L-M-H for all that 2pply) Other
Acetaldehyde Metallic
Acohalic/ Tot Musty m s -
— Jnoppropriale mppmpr e
Astringent Oxidized i " fil - hore L " i
Brettanomyces Plastic Body x O Creaminess v D
Diacetyl Salvent / Fusel Hore | M K %
j 5
DS Sour/ Adidic Carbonation ~.1__ ¥ O Astringency B S I __D H
Estery Smoky Wamth ~1 ¥ 1 D Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | ! LX) 1 1 NottoStyle
Flawless L ! . | 1 ] Signlficant Flaws S\
Wonderful | 1 L€ 1 I Lifeless

Feedhack

_3 Outstanding World-class example of style,

5 Excellent Exempliflas style well, requires minor fine-tuning.
28 Very Good Generally within style parametars, minar flaws.
= Good Misses the mark on style andfor minor flaws.

'E Fair 0Off flavorsfaromas or major style defidlencies,
=g Froblematic Major off flavors and aromas dominate

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

Pravide commens on style, retipe, protess, and drinking pleasure, Include hefpful suggestions 1n the hrewer,

ver? Lo/ 77 eRT
STk s S

Judge Total

Additional rescurces can be found at these sites:

https:/fwww.bjep.arg  htipi/Awww.homebrewersasscciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versio !
¢ o Location QC Date ’il_‘a!ﬁg/.

4 + Py
\ : "a " " [Pasition Avanced to I
1 . MiINI-BOS
),‘1’}6\‘)0 : ; Category# J’— E \{’37?]/\) ' {infight P
‘ : Sub (a- B = bt 3
'BJCP ID : | Sub (=) ! s i3
1 ¥
' & Rank ' 1 Subcategory h FLACE
; : \ (Spell oul) : o 3 8/ CONSEN ]
v Ermail ' : Special Ingredients ! 0 SUS SCORE
_________________________________ - e e e e e e e e e e e may not be an average of
- judge’s individual
Ron-BJCP Qualifications fuagers nelichl scores
Cicerone D} Rank ns Bottle Inspectlon Dok . ... C. et e
Pro Brewer El/Brewery i Sonfl Q(W\JE’ Y 4 _ .
Industry O Describe Al'ﬂm& 4 Inappropricte
Judging Years :’ None L M H
Malt O 1 ! 1 [
ans CI { ! { { rl)'JM 1’\(‘){) &" feo WL
Scoresheet Instructions ; DV a4 b
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 !’ : : { A [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, pherols, ete.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Inoppeopriate Tnopproprote
Provide summary of beer and key feedback for improvement. E o B EE =« 2 =B g
Assign scores for each section and total. 28 E S S8 = 22 E &
Review with other judge(s) and agree on consensus score. Color - _'I | N N B I} Head o1 1 | O -
Enter consensus score at top of sheet. ' . Brilianty Hozy  Opogue Other . Oulk Lasting Diher
Cariy L4 "~ "5 O Retemion ____ 10O 5
Other Texture

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

OIf lfavorsfaromas o malar style deiciencles. ey, s 5\@{ B é;..mﬂw 0’; ff ‘%4‘ qS éo 91_‘
Ma]or ofl flavors ard aromas dominata N -
ol MNecd —}’fo\féf Grf reln i -2/7

do Dndodr o Judge Total

Fair
Problematic

good, but too bitter for style. e L " :im”mpﬂu-te
ang
Flavor Malt  ~ | O
I M il B
Man o X. Wheat. Subile grainy sotes Hops ol ) O f\" % M l/\oga Cy & Aoy %\PI’(
] 7
Hops Xeo - L OK for style . L. . \D‘
Bitlamess .. .. X . X Wayteohighforstyle Bilterness - | ' O 6(.')0"L h—z”‘/‘c: f.
Fermeniation u*"”"x"' _ : Banara. Low Clove. Hint of bubblegum Fermentation OI . I | m/ D}GW . B 0
anpg Melty . 20
Balance ! t i O
. D 5
Finish/Aftertaste | [ wee}
Flaws for style (mark L-M-H for ali that apply) other _ OSNDEETD .
Acetaldehyde Metallic
Alcoholic / Hot Musty .
" — ki et Imippropricle Incppropriate
Astringent Oxidized Thi M boel M H
Bretlanomyces Plastic Body l 0 Creaminess ! O
Diacetyl Solvent / Fusel O ol M 3 asti ' z 5
NS Sour/Addic . Carbomation ~1+ ¢ | OO tringenicy o1 § 1 |
Estery Smoky Warmth o~ g1t 1[0 Other
Grassy Splcy
Light-Struck Sutfur
Medicinal Vegetal ClassicExample | 1 ] 1 1 1 HNotteStyle
Flawless 1 L L ! | 1 Significant Flaws o
Wonderful L 1 L gL ! ) Lifefess g
Feedback Prnvldg comments on style, recipe, pracess, and drinking pleasure. (nclude helpful suggestions 1o the brewer, f1_0—
- W WA 1 tomig padile
— —7
(% Outstanding b World-class example of style. , h P
g Excellent | Exemplifies style well, requires minor fine-1uning. Il 5”\’91'2/! 0\-&&% tr “"w q’
) Very Good Generalty within style parameters, minot flavs. t 5 ; -
E’ Good Misses the mark on style andfor minor flaws, [‘;f LA + co’ﬁ;'c}uf WAJ—(} !’\ L4 M
g
w

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites: hitps://waw, bjcp,org http:/www homebrewersassociation.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version zﬁ g’ /
Location ¢ Date 2 6 /
N R -2 N T g~ [ ——————— hdvanced to
y WJudge /7 4 A W ) ' L ] Positlon
L/ Category# oy i . MINLBOS
' Name ¢ ,’(///{L £ i ! T = _ES/ ) in flight
: : : Sub (a-f) & 47& : Enlry
:BJCP D . l :
. & Rank ! , lSslglﬂli?ca“tegory ' D}_)\ﬁ
1 ' 1 ou | of
: Ernail %Jmfé@f /éwq [ "3 ' Special Ingredients ' CONSESUS SCORE
_______________________________ e e e e e e e e e e e e e e e e e e e e e e may not be an average of
judge's individual

Non-BJCP Qualifications Botlle nsnecti O jusges helviual scares

Cicerone O Rank ollle Inspeclion o
Pro Brewer-&J  Brewery CUA

Industry O Describe m Inappropriate

Judging O Years . None L M [

Malt 1 {' i 61396/ [ .y
Hops 1 1 r1 =] A‘\: 4 ;me.aé Mapg r&’?ﬁr\ci;{, {

Scoresheet Instructions . ? v
Use the scales to indicate the intensity of the primary attribute. Fermentation . ' e /-ffa’\ fz]
Use the space provided to describe the primary attribute. Other

Add secandary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ate.

If character is inappropriate for style, mark the box te the right. Appearance opranis N
i ; hoppraprile nepproprote

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

Provide summary of beer and key feedback for improvement. E 5 B E E x| 2 = oz g
Assign scores for each section and total. £ 2 E 8 EZ | £ EZ S8 E i
Review with other judge(s) and agree on consensus score. Color L L It 10 ead 1 [ N} m| g S-
Enter consensus scare at top of sheet. ' Brflent  Hazy 7 Opuque | Other Wik 7 I.ustlng i Other
Clarity 1_)'{__..__1_1 a Retention ;g_l ] [3]

Other Texture

Example: How to fill in a Scoresheet Em

This example is from the flavor section for a Weisshier that is .
:huppmpdnln

good, but too bitter for style. |
w s T sl b

Flavor [ Malt M

L ] H ol
Mall o % | O Wheat. Subtle grainy notes HDPS C' g | D M&J"f Aaa‘; £f;, Sg_‘(‘t .
Heps -4 1 | O OKferstyle ) ) ‘ 3
Billowess i X K Wayteohighforstyle Bitterness ~1 W ) O -
[; ol X 1 O Bonana. Low Clove, Hint of bubblegum Fermentation o l 1 I\' | .D ’0_
Hoppy M\l 5 [z0
Balance - -
Sweel
FinishiAflertaste 'L 1 1 O Drey. /4 nashe
Flaws for style (mark L-M-H for all that apply) Other [/;; by P \g,,,\,/&'/gh
Meetaldehyde Metallic 4
Aloholc ol sty Mouthfeel 3 gt s
Astringent Oxidized M Tiin " Rl None L M P
Brettanomyces Plastic Body O Creaminess \/ 0 3
Diacetyl Solvent / Fusel L Kome l i !
S Sour/ Adidic Carbonation O_l+.l_l O Astringency | ) )\/ 1 O (5
Estery Smoky Warmth  ~ 1/ [m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Veqetal Classlc Example | 1 )&v- 1 1 | HottoStyle
Flawless L [Nl | ] 1 Significant Flaws
Wonderful L ) ? ! ! ) Lifeless 6
Feadhack  Provide comments on style, recipe, process, and drinking pleasure IncludeheIpluIsuggesllons {o the brewer. ﬁa
‘ ﬁa‘.ﬂlfé{ﬂi frpral. z\a‘f‘? Fif WAL A
L8 Ouistanding Werld-tlass example of style. i i i,
‘-g Excellent Exemplifies style well, requires minor fine-tuning. gﬁ .- /'_.é’_g p'?/f ?Vé@ﬁ / 7y @;{; e,
58 VeryGoot Generally withln style parameters, minor flaws. | “~ . /2 0. ¥
g Good Misses the mark on styke andior minot flaws. . M £‘ ‘{ O’ b & {J‘ﬂ
5 Fair Off flavorsfaromas or major style defleienties. A é’ Py ““3!?«"* ot ! g ‘7; e, F’"{# &Aj}
¥ Problematlc Malor off flavors and aromas dominate J b‘é U =
}{#mm ﬁ’ﬂx ﬁ" v a‘?
Judge Total [0

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  hups://www.bjeporg  httpi/www.homebrewersassaciation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
A W4 Structured Version C’- / é/
Location - bate €. /(f/ *
LTI T T T T T TSI T T e e T T ~y T oToTmomTmETomToSSEAOTOOOOORRRTS \ -
* Judge \ 1 . r | Pasition Advanced to
. Nage )W\OO ! : Category# ’-LL _E‘ ('F7Z7_) ' : inflight MINI-BGS
' 1 ! . L ! Enl
\BJCP ID : ' Sub (2 "o g
| & Rank ' : gull?category '
: _ ! : o CONSENSUS SCORE
1 Email , 1 Special Ingredients :
M e e e e e e e e e m et e ————— K Y e e o o e o o o e e e o - may not be an average of
Non-BJCP Oualifications judge's individual scoras
Cicarone EI) Rank CB( Bottle Inspection 01 ox
Pro Brewer EI/Brewery Casdf/ TR~
Industry O Describe m Innppmpliﬁle
Judging O Years Hone L M
Malt 1y | 12/ I&d(’f mf,’..l AL (o kvt
Hops i 2/ lecheot LN WAV e Ca] -
Scoresheet Instructions ) ] A6 @ )
Use the scales to indicate the intensity of the primary attribute. Fermentation ol 4 : Er (\ﬂo'L‘JA' M Q F‘\ jﬁ
Use the space provided to describe the primary attribute. Othet
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation ", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e e .
If character is absent, mark the circle to the left. Appearance | dnapopekle Inugpeopriote
Provide summary of beer and key feedback for improvement. E_. 5§ E 5 g =2 _ E|
Assign scores for each section and total. s‘-‘ 2 £ S & & E £ 228 3!
Review with other judge(s) and agree on consensus score. Color L ) ! L3 Head L1 b 1| I]
Enter consensus score at top of sheet. ) Brllll t Hoy  Opague | uick T asting Other 3
Clarity I_T_l_.l_l | Retention El B
other Qaccele " Do tequre
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier thatis - m Ve
good, but toe bitter for style. e L M hmP?mPr' . ﬂ
ong i
Flavor IEE : Malt -~ ' | | Q/ 'I\f/kf o }F C—W/La(f *
S [ K i i
X Wheat. Subtle grainy no? P
Mt o1 X | eat. Subfle grainy nates Hops (51 |.|' 1 O
Hops 3 0O .OKforstyle - ‘ 'D
Bilemess ot 1 X | M) Woyteohighforstyle @ iiterness y | |
' ot—% 10 Bonono.LowClowe. Hint of bubblesurs Fermentation 1 II | :IE/Q(,M/\#:WLC/ (_E 0{1'0(11-‘5" ﬁ i
! 20
H Moty .
Balance [ }' ! ™ [w
0 Sweel
FinishiAftettaste 1§ 1 ) |_:|/ Joo ety .
) warehl
Flaws for style {mark L-M-H for all that apply} Other @}(1‘ J{IM ML VN X g I
Acetaldehyde L[ Metaliic
Alcohalic  Fol Musly m o .
- Inapprapricte Imppmprhte
Astringent Dxldi.zed Thin Mo Rl Nore L M g
Breftanomyces = PMastic Body l El Creaminess | D 3
Diacetyl Solvent / Fusel Nane L
i I ‘ 5
DMS Sour / Acidic Carbonation D Astringency - ¢ L -—D- H
Estery Smoky Warmth o~ f 1 D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ( Classic Example | 1 ‘] 1 1 1 NottoStyle
Flawless | | 1 |! ] | Significant Flaws —
Wonderful | L L — | Lfeless >
Feedback Provite comments on style, recipe, pracess, and dilnking pleasure. Include heIpIuI suggestlonstut & brawer. 'ﬁ
|~
A J—E & Co@d’ M

DIf flavorsfaromas or major style deficiancles.
Major off flavers and aromas dominate

Fair
Problematic

L] Outslanding Warld-class example of style.

‘5 Excelent Exempliftes style well, requires mincr fine-tuning.
2l Very Goed Genetally within style parameters, minor flaws.
g’ Good Misses the mark an siyle andfor miner flzws,

]

L¥]

i

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

Additlonal resources can be found at these sites:

M/ Ly MJJ’ JW WLK’A e
(‘Jﬂ Caﬁf w{)t’ Cojf-é’{d/ CLﬁvnj""j
GH.(J’ Calds /C“o’fﬁ% an\/'f‘ﬂ”

[)\../( s (L WP- Pt 1

Koep O~ brauivy (/ Judge Total {@

hupsi/fwww.bjeporg  http/Avwwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

T i ------ :; -------------- " | Pasition Avancod lo| I

[ g

, Catagoryl _% £ LI@SZ ‘fo'l A P | LU ’S .

- had ! Entry g b

! Sub(a-) 2 ‘ : D : .
| &Rank | Subcategory ! PLACE
. ) (Epallouy) X of
. Email ¢ Special Ingradients ! CONSENSUS SCORE
A cnt N @ e o e e M e e e m e e Mo e oo - may not be an average of

judge's indivical
Non-BJCP Qualifications Bottle Inspeii ueges dlvicual scares
Cicerone O Rank ottle Inspection 3 ok
Pro Brewer O Brewery
Industry O Describe m ‘inoppropriate
Judging O Years Kone L M Wi
Malt L o ]
. Hops o L o }D C\ODO no¢ fto~4d

Scoresheet Instructions . P g
Use the scales to indicate the intensity of the primary attribute, | Fermentation 31 vp 1 O [Z]
Use the space provided to describe the primary attribute. Other

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

If eharacter is inapprapriate for style, mark the box to the right. Appearance T Y
Indppraprinte. “Inappropricte

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

Provide summary of beer and key feedback for imprevement. E - 2 ";'E‘ E x| g2 = & £
Assign scores for each section and total. 2 3 kS8 &I =228 &,
Review with other judge(s) and agree on consensus score. Color - Al o Head &1 1+ 1 1+ 0O
Enter consensus score at top of sheat. . Brilijgnt ~ Hazy  Opague . Other af Lasting | Other
Clarity #‘_I_l_l ) Retention }?J_.‘k—l a B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m B
good, but too bitter for style. Aneppropriate
Kona L M [l
Haver e Malt ~1 > 1 ) O
PO [ H It :
Malt X Wu Wheat. Subtle grainy notes HUPS O' vl O
Hops gyt 1 11 OKferstyle ! g
Wiemess oL 1 X (X Wovteshichforstle Bilterness 1 L 1 0
5 . i i
oL Xy 1 O Banana. Low Clave. Hint of bubblegum Fermentation OJ ,K\ A | 'D l
N ; *20
H Molly -
Balance Dﬁu_f "o
Dr Sweel
Finishiaftertaste €1 ™ O
Flaws for style (mark L-M-H fer all that apply) Other
Acetaldehyde Metallic
Aconelic/ Hot Musty M — e
- — Inopprapriate: nopprapilate
Astringent Oxidized Thin M Full r Hose L M B!
Brettanomyces Plastic Body b o Creaminess v i
Diacetyl Salvent Fusel Wl '} M . '
DHS Sour/ Adidic Carbonation 2 rD Astringency | W | O ! [5]
Estery Smoky Warmth ; BT T | Other
Grassy Spiey
Light-Struck , Sulfur m
Medicinal Vegetal Classic Example | L ¥ 1 ! | HottoStyle
Flawless 1 L > | 1 | Significant Flaws
Wonderful L~ ] ] 1 Lifeless
Feedback Pravide comments an style, recipe, prozess, and drinking pleasure, nclude helpful suggestions 10 the brewer, ﬁ6

WLCUT AN freT  WDOD  HUP

M Outslanding Waoyld-class example of style, M A g
E Exceflent Exemplifies style well, requires minor fine-tuntng. | ° O - A’ ¥ ' 7 m’ N '
N Very Good Generally within style parameters, minor flaws. } '

g’ Goad Misses the mark on style and/or minor flaws.

'8 Fair Off flavorsfaromas or major style deficlenclas.

N Prodlematic Major off flavars and aromas dominate

_ Judge Total ;&H}
BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resources can be found at these sites:  htps:/Awww.bjeperg  hitpi//www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location [2?‘3 Cﬁ

f.
Date }{{?b

s TTT T TSS T T e e e m ~y , \
' Judge ' ! 7 % , | Positlon :m:_t;dc;g
! Name F“T VS I 1 Category# 4t = Aot | |non
: Sub (a~ = b [y 5
18.CP ID ! } Sub oD 4gs5%24 | | 22 e
1 & Rank ' i égell?ca‘)tegory : /3g PLACE
1 r X 1 ou i of
' Email @Mﬁ@!&, H opC , | Special Ingredients , CONSENSUS SCORE
M e e e e e o] . Y e e e e e e e e e e oo P may not be an average of
Judge's individual scores
Non-BJCP Qualifications Boitle Inspecti 0
Cicerone [J Rank oltle nspection o
Pro Brewer OO Brewery ‘
Industry [ Describe m Iiupgroprcie
Judging O Years Hone L M H' g
Malt 1 ;I L 1o c o /‘f? L Lt
Hops (1 3 o Lo el be Jff@&f;ﬂ«t‘ P
Scoresheet Instructions ; ‘ b“ ,71 A AL D
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ IY . g b ‘LQI [iZ]
Use the space provided to describe the primary atirlbute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ate.
If character is inappropriate for style, mark the bex to the right. _ s -
If character is absent, mark the dircle to the left. Appearance | eepeopriie Anaproprile
Provide summary of beer and key feedback for improvement. E o EELE g 2 =8 _ E!
Assign scores for each section and total. 2 8 & 8 & &5 £ 2 8 & &5 i
Review with other judge(s) and agree on consensus score. Color L —1%e! 1 1 ] Head & sp 1 1 |
Enter consensus score at top of sheet. ' Billent” Ham  Opogue Qther Quick” tasting + Other 3
Clarity | Retention > . 100 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor sectton for a Weissbier that is m Troriuaat
good, but too bitter for style. frappropate
None L L] Hi / a‘ / ‘{_ ﬂ
Flavor Vo E Malt o1 ¢ g _efan ma ' v A
Lo M H =T . 4 x
Mt o1 X § g Wheat. Subtle grainy notes Hops ol It 'O AQM ’Fg Wc,// N fj;ft
hops ot 1 100 OKforsivle . -~ : [ R ; T ;‘P’
Blttemess OJ__L_.Z_I X Way too high for style Bitterness o A '} F&:ﬁ;‘? ?‘{:} 0’. o
F o X y O Banang. Low Elave, Hint of bubbl Fermentation L 1 o ﬂf\ﬂﬂ b‘g #Za’ws . ,?
Hoj pu‘ Malty ‘ IE
Balance | > 3 O
D Sweet
FinlshiAftertaste | o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic / Hot Musty m o
- — Inapgropriate Inappropriote
Astringent Oxidized T " Rl i Hone L " i
Brettanomycas Plastlc Body " O Creaminess v O ]
Diacetyl Solvent/ Fusel fore L7 0o :
. . 5
TS Sour/ Addic Carbonation i o Astringency 1 Ll 1 a [5)
Estery Smoky Warmth  ~1 v im] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | bt | 1 1 | NottaStyle
/-
Flawless |  — L L | Significant Flaws }]
Wonderful Lo g 1 I ] J Lifeless {_ !
Feedback Provide comments on style, recioe, ;;'r:cess. and drinking peasure. nclude helpful suggestions to the brewer. %
L Outstanding Vorld-class example of style. ; Ed V4
-’E Excellent Exemplfies style well, requires minor fine-tuning. &i ca’ 7 'b'e € 'r} Wé j’i m“
L) Very Goad Generally within style parameters, minor flaws.
g Goad Misses the matk on, style andfar minor flaws.
"5 Falr Off favorsfaremas or major style deliclencles.
Wl Problematic MzJor off flavors and aromas dominate
k
Judge Total 50

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

Additional resources can be found at these sites:

f’,
9

hnps:/iwww.bjcp.org  httpr/fwww.homebrewersassociation

org



BEER SCORESHEET

Structured Version

AHA/BJCP Sanc‘tioned Competition Pragram

i Mam Sewel)
EBJCPIDk N ;
\ & Ran . |
et “{"""‘4,/?} AP Lo v

Non-BJCP Qualifications
Cicerone T Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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

Provide summary of 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.

Flavor . R

1 [ K
Wl ot X | O Wheat. Subtle groiny notes
Hops w1 4 0O QK for style
Bitemess 1 X (B Woy too high for style
K fen L X1 | ] _Benona, Low Clove. Hint of bubblegum

Flaws for style {mark L-M-H for a!l that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Oulstanding Waorld-class example of style.
Excellent Exemplifles style well, requires minor fine-tuning.

Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.
0ff flavors/aromas or major siyle dellciencles.
Malor off 1lavars and aromas dominate

Very Goad
Good

Fair
Problematic

@
B
3
0
o
=
=
=]
w
v

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

Location Date
N T T q; _____________ - I Position hdvanced o
' Category# ! = g' v MINLBOS
! gory :ﬂE £/ 5_3? IIQ - {inflght
! Sub (a-f . Eatry
1
! 1
| Subearegory p
1 . - . CONSENSUS SCORE
1 Special Ingredients ;
e e e r e mrm e e e e_me_eme e e e e e - may not baan average of
Jjudge's individual scores
Boitle Inspection O ok
m Tnagprapricie.
Rone L M 0! -
Malt o1 o MobeadTe
Hops oLy 1 0 Low HpP Skt i [O
Fermentation ! ] ‘:
O i} iZ]
Other
Appearance “Tnappropricie’ Inoppropriate
E .5 E§ ¢! 2 =8 _ 5
E&-’%S%%i £ E 2 8 81
Cofor L 1 A1 1 1O Head L 3 | '
_ oiltlant Hozy  Opaque | Quick lasing | - Other Q .
Clarity a Retention ] ) [3]
Other Texture
Flavor J i
Hone L M H i
Malt 1 1,)( | E|:|
Hops (31 3 | |:|
Bitterness 1 ¥ n]
Fermentation 1 o ) :El ‘O
' 20
Balance "1 ;.lf“"“”r a
D Sweet |
Finish/Aflertaste | il
Other
m “thogpropriale Inapprapriaie
Thin ] Rul Hone | M W -
Body [m| Creaminess 1 % | | a 02
Nane L M H B
Catbonation o~ m} Astringency oL 2 | [5)
Warmth ol e 1 1 1 Other
m Classic Example | ] ] > ) 1 NottoStyle
Flawless | ] ! L i Significant Flaws
Wonderiul | ] L ! I Llfeless s\
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 'ﬁ

Additienal resources can be found at these sites:

tirTle 7°

NO

paL7

HoPs , Lo L

tHda (760,

Judge Total

25

50

hitpsi/aww bjep.org  httpr/Awww.homebrewersassociation.erg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location q(' Dale ZJ_(OJ_L%

______________________________ =y -~ -
\ | - ) Position Advanced fo ’
‘ : ; Category# T ' MINI-BOS
!J‘@J‘OO : 5 b(gf;y 5 SS 1 QQ'L: Lr:::lght
: ) Sub {a-
‘BJCPID | ' :
; &Rank ' | Subcategory '
L ! e ol (g CONSENSUS SCORE
* Email ; | Special Ingredients :
_______________________________ - Y e e e e e e e e e e e e L. may not be an average of
judge's individual scores
Hon-BJCP Qualifications
G/! C@g Bottle Inspection T3 ox e e -
Cicerone Rank
Pro Brewer E/BreWery flocusrafi  AONATA P
Industry O Describe Tnappeaprale
Judging @ Years Hone | M H
Malt o : I
Hops oo 2 1 1 o
Scoresheet Instructions - ' b,g_.,, - b
Use the scales to indicate the intensity of the primary attribute. Fermentation (5. Ly ) @ oI . . Tz
Use the space provided to describe the primary attribute, Other
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. i Inoppropriate fuppropiote
Provide summary of beer and key feedback for improvement. E . E L E 3 2 =8 _ %
Assign scores for each section and total. £ 8 5 8 &2 £ 22 8 &
Review with other judge(s) and agree on consensus score. Color 1L 1 1} ead o1 1|
Enter consensus score st top of sheet. . Brilliont  Hozy  Opogue Otber Quick Lasting Other
Clarity Retention [z
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m lioomeini
good, but too bitter for style. nuppmpm ¢
None L M
Flavor Malt ~1 W EJ/ (JJ {C\ i vi
K| M 1
Ml XL Wiheat, Subtle geginy pates Hops i = (LL:oLUadl !"0(’ \&ZﬂW
Hops  3¢.. o Jn OKifenstyle -
Bilterness L. X X Woytoohlghforstyle Bitterness (51 7 A ) ad) g, P i)
Fermertalion u—-——->54 B . Banane. Low Clave, Hint of bubblegum Fermentation ! 1y B q
Houpy ) Moty ]2_0
Balance | i 1 O
, Dr Sweel
Finish/Aftertaste | | "
Flaws for style (mark L-M-H for all that zpply} Other OaA Aire /\ .
Aretaldehyde Medallic
Alcoholic / Hot Manthifanl - .
= ‘; z'u:]ty . M‘Gllthfeel Tepprepriale lmppropriule
stringen xidize Thin " bl MorelL
Breilanomyces Plastic Body h 0 Creamlness l 0 ‘3
Dacetyl Solvent/ Fusel carhonation "™ L [ H pstrt ) El/ B
WS Sour/ Adidic arhonation ~1 4 O ringency L I
Estery Smoky Warmth o1 ¢+ 1 D Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal ClassicExample L. @i I 11 NotfoStyle
Flawless 1 ) L I Significant Flaws .
Wonderful L 1 1 Lifetess (.'L
Feedback Provide commenis on styla, recipe, process, and dnnking pleasure Inclygde kelpfu! suguestions to the brewer, ﬁa
SO h;l‘e_./ §1¢ ¢ (D&:!G-‘ﬁ&'tgh
N Oulstanding Warld-class example of style. J f N»Q,.Jq’ A
3‘5’ Extellent Exemplilies style well, requires minor fine-tuning. | ﬁ/"\ 'A L) m}f ’Q( p hd (ﬂ"’\( f",ﬁe('
o Very Good Generally within style parameters, minor ffaws. f i. D i k " P A
g’ Good Misses the mark on style andfor minar flaws. U}OU C’M MW" 0) w !
g Falr Ol flavorstaromas ot mior sty defliencies. | P({ Q,JM T 1 p y L‘/ Up o-\f\{f’
[2Q Problematle Major alf favers and aromas domlrate [

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

Additional resourcas can be found at these sites:

walth, \pe¥ " Gentd Lo bt~ w
’}0‘“3” C\O-’\c}-ﬁ”ﬁﬁ Ed

hitps:/Awww.bjcporg  hitpi/fwwawhomebrewersassociation.org

Judge Total




Structured Version

BEER SCORESHEET

AHA/BJCF Sanctioned Competition Program

ifs

Date 0?

R \ N&(scmm ) Ccwegoyt ) % [Pt
: gory# E s

EBJI(\:J:T; Mt ; b o i £ €52 qu1 E IEI;EIQM

; &Rank . E :ég?caﬂtegory E f 5

: » 1 ali oul : ,

;\ Email QL&QLK \'\D‘fg’ ; 1 : Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualificatlons
Cicerone O Rank

Pro Brewer [0 Brewery
Industry O Describe

Botile Inspection

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

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

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

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

Review with other judge(s) and agree on consensus scare. Color
Enter consensus score at top of sheet. .
Clarity
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
gaoed, but too bitter for style.
Flavor Malt
Mall l' ‘ ' xu .. ' t Wheat. Subfle groiny notes ) Hops
Hops . - s o LB OXforstyle
Bilterness . X X oy toohigh for style Bitterness
Fermentation ‘_’_mx_ oL Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-t-H for all that zpply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Oxidized o
Brettanomyces Plastic Body
Diacetyl Solvent f Fussl
DS Sour/ Adilic Carbonation
Estery Smoky Warmth
Grassy Spicy
Light-$truck Sulfur
Medicinal Yegetal

Feedback
_%» Ouistanding Waorld-class example of style. }
5 Excellent Exemplifies styte well, requiras minor fing-luning,
SR  Very Good Generally within style paramelers, minar flaws.
g’ Goad Misses the mark on style andfor minor flaws.
"5 Fair | ot flavorstaromas or major style deficienctes,
N3 Problematic Major off flavors and aromas deminate

BJCP Scorgsheet Copyright ® 2018 Beer Judge Cenilication Program
rev BSTR-180124

Additional resources can be found at these sites:

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

hupj)roprlule
Hone L M G
o000 Wiy areva Yo b
ol }/ ! ] |:|
oo o LV uhe Moyt
A
oL 1 ) 3 6\\(‘\\\’ CﬁUd-k)DO‘d “b\"e)\ 57
) X hz|
Inopprogriate Inapproprinte
Es22s5% £ 28§
£ 2k 3 &= = B &2 B E
L Head .1 1 1 1 (O
ﬁr\lllani Ny Opaque Olter Re!entionn lnsllng 0 Other .2
I3]
Texture
Inappropiiate
Kore | M H
ol ._L./, lEl Mo e ‘/\0‘()5, \495 Ncll"
oL r\‘/ | |:|
o ;l 1 |E| ADW\“M\' \)NFE)‘M/“)
ol s ﬂol[_z»'
20
Hurpg ’h( MuL1LI| 0
Dr!# < Sweelp O
Inappropriale Innpplupdnle
Thin M Full Hene b
4 O Creaminess O..I.Aé..l_l O LT
0 —
"Z;f_-.g; | Astringency O‘\/ 1 | Is
o 1+ 0O Other
Classic Example | -.! ] ] i NottoStyle
Flawless 1 ! )( ) L1 Significant Hlaws Py
Wonderful | 1 1/ L ! | Lifeless f-":}
Hy

Pravide comments on siyle, recipe, process, and drinking pleasure, Include helpful suggestions 1o the brewer.

Judge Total

@] 90

g

hitps:/fwww.bjcp.org

http:/Amww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation B Date e
," Judge ; » \ :, 5 \ Position Mvanfwiw
| Name An .o ! |Cotegory¥ _____ & 55 ﬁérm ' | infight s
|BJCP ID : Sk Lo
| & Rank : ' Subcategory ! 3
\ . 1 (Spell au N of
 Email ﬂw%ﬂm Jfé’@é’ﬁwﬂnj 2o A W : Special Ingredients ! CONSENSUS SCORE
\ - may not be an sverage of

Non-BJCP Ouallficatlons
Cicerone O

Pro BrewerEI/Brewery LR i Yo Wi
Industry [0 Describe
Judging J Years

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

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

Flavor

Mmoo, X, Wheat. Subtle grainy notes
Hops % . .. .. . .'. OKforstyle
Blterness ... ;R X Way teo high for style
Fesmemation w,,L,X,A ... . Banona. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hal Musty

Astringent Oxidized t
Bretianomyces Plastic

Diacefyl Solvent f Fusel

DMS Sour/ Acidic

Fstery Smoky

Grassy ‘ Spigy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding [ Viorld-class example of style.
Excellent Exemplilles style well, requires minor fine-luning. [
Very Gaod | Generally wilhin style parameters, minor flaws,

Good
Falr
Problematic

Gff flavorsfaramas or major style deficiencies.
MaJor off flavers and aromas deminate I

Misses the mark &n style andfor minor Taws, ’

o
-
=3
<
=
L=
=
o
o
vy

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

4

judge's individual scores

Beitle Inspectien Dok e e e e

Inappraprinte
H . .
Mt o M O 5/'44!’%94«\,

Hops oL 1 ¥ ¢ o L 2 /we/a ova;ze.. 5

Fermentation 1 I \l ) O (Jfffw

Other I’ﬁ /¥ ﬁm. GM@(AE&’@’/ éd Uchc/

Appeafa ﬂce Inoppropriate Inapprapriate
B 5 8 = & a
2 - 2 8 5 3 2 o8 g
EEXEEE £ 2858
1 ]

- Ton

*

Color LX) i O Head O ﬁ
Brlliont  Hezy™  Opogue Other o Quik Lsting O Other

Clarity Ly.—t 10 Retention 5]
Other Texture __ L1880,

Inuppropriale

Malt " «T Hr 0 Kﬂ—“/{/ ¥ 2e Pc:]l I‘aé

Hops ¥ O ﬂf/ h#) (’fﬁeﬁé LyWL

Bittemess (1 * ) O j d QA} ”"W/ 0/ /E‘?nf(’l _ fg\
Fermentation -y L x O gassn. . Shodk C;KAG( JSLf R

{20
Balance T <) a] d‘f’f bofms 5{5
FinishiAftertaste "1 % et V]
Other

lncpproptiale Innpplopnnle

Thin Mo Rl Nere | M
Body ); 0O Creaminess OJ.__)@_1 | 3

L ¥ M H —
Carbonation ng_r_lyc_l O Astringency o \( | B

4
Warmth O_I+ [m} Other -

Classic Example | "L 1 t | ) Notto Style
Flawless | I i 1 1 i 1 Significant Flaws A
Wonderin! | 3 I Lifeless .
Feedback va;jde comments on sjyle, :eclpe plocess ond diinldng pleasure. Include help[u!suggesllons zhe brewer !70
:ﬁ/bf*-r' &0 ASS / unle ir
/S & 51‘%’&/@ 8 _/t_s”s’f 7Ky f’ (005
Judge Total 0

Additional resources can be found at these sites:  hwps://www.bjcp.org  http:/www homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location _ Date
' Judge / M 1 @ 24 \ Position Avanced to
: ' - ., N MINI-BOS
| Neme /TR Ddefes Lpon | Category# _AfL RS L P ‘7&’& | |miign
f - Entry
'BJCP ID : ySubled) £ ;
. & Rank : \ Subcategory :
' 5 . R R ) (Spellou "
i AT ' 5 ! ) o
i Email i{""ﬂﬁf\?«@&f A ;‘3"#&%"‘%‘4’! ¢ ey . Special Ingredients ! CONSENSUS SCORE
N oo uf __________ v Y e e e o e e e e e e ” may not be an average of
Kon-BJCP Qualifications iudige’sindliidualscores
Cicerone (1 Rank _ B} Boltle Inspection [ ok e e e e e
Pro Brewer [3” Brewery (GRLH2ESIA 04 Mﬁ/fl—y
lndustry O Describe fnopprogsiale
Judging O Years Mone L W H
Malt . O O 0)(/913(10
Hops oL > 1 0O _{daw
Scoresheet Instructions . 81 N b é
Use the scales to indicate the intensity of the primary attribute. Fermentation (4 X D UY ¢ 'tﬁ?\“ f2]
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. “Annaaranca: ]
If character is absent, mark the circle to the left. 'Ap'pea‘ra:n e Inoppropriala Inapprapriate
Pravide summary of beer and key feedback for improvement. E - 5 "é’ E = = oo g
Assign scores for each section and total. £ 8 E S & & £ £ 8 8 &8
Review with other judge(s) and agree on consensus score. Color LM 1 1 1 Head 3d . 1 1 + O ]
Enter consensus score at top of sheet. . Biliant Heny  Opogue Other  Dildk losting = Other >
Clarity Ly 1 1 O Retention Ly g 3
Other . Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m |
good, but toa bitter for style. Moppiop! roke
Hone L ] H ‘
Havor e Malt 1 }\f | ) O .
| " H [ . : ;
waL X, .. o Wheat Subtlegroiny notes Hops oo %1 | O /de{X éE@V & 3 / _{_
Hops %.. . .. L i OKferstyle . ' .. P . _ fon <
Mremess ... : X . X Wayteo highforstyle Billerness 132 o Mg & § perd pge FBEY o
fermeninn, o Koo Barata Low Clove. kit of bubblegun Fermentation ! 1 O Vs 13 - )
Hnrpg Malty ﬁ
Balance i ;{ 1 O
b Siveel f. Lo o
FinlshAftertaste  © Ly il ;Na_/ g@rﬂf%f LE7.
Flaws for style (mark L-M-H for all that apaly) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty i R ——
- - Inopprapriate noppropriote
Astringent Dxldl‘zed Thin " Ful Hons L M 0 -
Bretlanamyces Plastic L~ Body 3 O Creaminess ..yt O \5
Diacetyl PA | Solvent/ Fusel carbonation "™ ’ B rshi . ' 'l.g
IS @7y | Sour! Adidic FY) arbonatien -, .ﬁ m| tringency 1 7 ! |
Estery " | Smoky Warmth OL—Laxr 0 Other
Grassy Spicy
Light-Struck Sulfur M
i Classic Examp! Hotto §
Medicinal Vegetal f;\ assic Example | 1 i : ;e\ 1 ] n o Style
Flawless | 1 1 1 } 12 ) Significant Flaws 2>
Wonderful 1 | ! - A | Lifeless J
Feedbhack Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions to the brewer. ﬁ5
- ' 3 .
//f&?#b?/h»ﬁ 0N et sfoBa / ¢ asCf
——— rd
Oulstanding Warld-class example of style. ! . 2 N
Excellent Exemplifies style weell, requires minor fing-tuning. E Ap Q"{’{ ? ﬂ'\"‘m”r ;é - ﬂ T ﬁ Pald ?"\'.': LW

Very Good
Good

Falr
Preblematic

Generally within styla paramaters, minor flaws, P ,&‘ - l& /. ] L 2 g(/
Misses 1he mark on siyle antforminor flaws. rjﬁ g?, g 4 £ QS\ sl n A
Off flavarsfaromas or major style deficiancies. | ‘d_, A ;’},}‘ ,"\

Majorolf flavers and aromas dominale l a

7

o

Scoring Guide

23
[50

Judge Total
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BEER SCORESHEET
AHA/BJCP Sancticned Competition Program

Structured Version

Date

1
]
1
¥
r
1

BJCP ID
\ & Rank
1 ]
| Email "lc‘bm- ﬂ "y D tony I
______________ L
Non-BJCP Qualifications

Cicerone 2 Rank

Pro Brewer O Brewery
Industry (0 Describe
Judging O Years

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

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

For "Fermentation”, consider esters, 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 example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flaver . e .

L] H

Mal o X 'O Wheat, Subtle grainy notes
Hops 0 0 100 OX for style
Bitemess 1t X |} Waytoo high for style
F fo ! X | O _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholfc / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fuse|
DMS Sour / Acidic
Estery Smoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

'8 Outslanding Werld-tlass example of style. j
'3 Excellent Exemplifies style well, requires minor fine-tuning. }
Q YeryGood Generally within style parameters, miner flaws.
? Good MIsses the mark on style andfor miner flaws,

S Falt 0ff Havorsfaromas or major style deficiencles.

Wl Problematic Malor off flavors and aromas dominate

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

Category# &’_ %CQQ 7%9

category

Position

lSpe out)

E Sub {a-f)

Speclal ingredi

ients

of

in flight L/
Entry .

Advanced to
MINLBOS

Bottle Inspection

froma

Mak
Hops
Fermentation

Other

Color
Clarity
Other

D

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthicel

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
judge's individual scores

Ook
'Inn};prnﬁlnle'
KNore L M : | - -
, o Sk AkYS
ol ¥ 1 ] ‘|:|
! ! ] S
oLx o E
“Inappropricte roppropiiote
E .2 EE gl & o2 i
T 2EE & £ 22 8 3
Mol 4 1.0 Headl)('llw
Brillont  Hory  Opogue | Gther I.nstlng Other
o Retention l_x—| 3]
Texture
Trappraprte
None L M Hi
o |y ) O
ol Xl ' O
r
o el | JD
Olye—| N= q ]
; 20
Mally
" x "o
Dry " Sweel
1 \'\ | |:|
Thepprepriote Inapp:opﬂnl:
Thin Mo Rl Hese L -
Y D Creaminess O_LLl_l E| 3
Hone L M
|:| Astringency 1w J D_ 5
ol—1 0 Other
ClassicExample | ] 1 % ] NottoStyle
Flawless | ! ] de | 1 Significant Flaws
Wonderful 1 1 1 1 1 ) Lfeless 5

Provide comments.an style, recipe, pracess, and dl(klng pleasure. Include helpful suggestions 10 1he brewer,

Lo MoPS

L 4 ui1asq

foll

STYLE

7

hitps://www.bjcp.org

Judge Total

http:/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

e CC v Uolid

Non-BJCP Gualmcalions
C|cerone Rank C’B(
Q/Brewery €o "L‘\J\mﬂ-’ T -

Pro Brewer
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 atiribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left,
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with 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 toa bitter for style,

Havor
' " It Iz
Mol X, .- Wheat. Subtle grainy nates
Hops .. R L O for siyle
Billerness X X Way too high for style
Fermentaticn LA ¢, Bahena, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Bretlanomyces Plastic
Diacatyl Solvent / Fusel
DMS Sour / Addic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

0ff flavorsfaramas or maor siyle deficiencies.
Major ofl flavers and aromas dominate

Fair
Probiematic

_E_’J Outstanding Vorld-class example of style,
5 Excellznt | Exemplifies siylewell, requires minar fine-1uning.
= VeryGood
E’ Good Misses the mark on style andfor minor flaws,
5
o
[%2]

5
Generally within style paramelers, minor flaws. ’

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

Sub (a-f)
Subcategory

{Spel! sut)

Bottle Inspection

Malt
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Mailt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body
Carbonation

Warmth

Feedback

MCK-TL“
\o’

E 4
v

‘ggowr_\\t/ O

O

Category# L\ ~

Pesition

in flight
Enly

Advanced I
MINI-BQS

~

Spemai Ingredients k

Additicnal resocurces can be found at these sites:

) Wer S @

o 33/ CONSENSUS SCORE

. may not be an average of
Jjudge's individual scores

Inopproptiste

Hane L iﬂ H

OF
o4 E,/ (st }ckeo/rv) —
. [ ‘h é&i L.CJ )

o t J E& i ) ]
Inoppropriole Inoppropdate

E o5 EE = 2 = 3 H

E B EZ &2 : £ 22 B8 .?.-

[ S S N | Head 1t | | O
Brllitun! Hozy  Opogue 0 Gther Retention Ou!ﬁ Luslrng 0 Other =
Texture

. Inapprapricte
Hone L M H
o4 O .
o\ of Sweeks feheesy hop do~ivetr
ot ] {]/CJ_\)-"J'Q/ ,“(') ~J
o {1 IE/SOL)'F'a 0"5\%; ql_
i = 20
Hang _!l Mnllﬁ
Dr? ! r 5wee= O
Inopprepriale lnupplepriule
Thin M Full None L
| 0 Creaminess O—'—‘—' l:l ?
flone L : —
O—'—l—-’ O Astringency ~ 1§~ ;O i5
o4t (] Other
Classic Example | ! '1 I 1 1 HottoStyle
Flawless 1 I 1 ! b Ssignificant Flaws o~
Wonderfu! | 1 ] ! 1 ) Llfeless 5
[10

lelde :nmmenls on style, racipe, process, and drinking plaasure. include helpful suggestions to the brewer,

MO Coehvy ocles
| Camed lepnn “poor ep
fo‘Ofaq({/ @_rq,lo A VRECUJ
Jec ez \D _Cloce ot bagf
C\l(’.ﬁ Nr,L&.L-\ -J,—Q,rmg,: 'Q(c:}“;o"‘“ o
2y

¥ lomplgn, de Cléna Judge Total
httpsi/fvavw. bjep.org hrtpi/fwwwhomebrewersassociation,org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location g /3 CO _ Date

f’ Judge " d] \ t i ' = \ Position Mv:anft'd 0

' Name N\\ AL M 6BW Wn : Category# 2 [ g g"gcg -7 ?L‘, I MINI sosl

BicPID ‘ : ! Sub (a-f) = i o

. &Rank_ < : : gglﬁ)é:autegory ; PLACE

; ! ' 5 \ of

. Email @L n'(’ w I'\Dp‘ ! . Special ingredients : CONSENSUS SCORE

N e e Yo - N e e - may not be an average of

Non-BJCP Qualifications judge's individual scores
Cicerona [J Rank Bottle inspection O ox I L

Prc Brewer B/Brewery
Industry [] Describe Insppioptlate

Judging O Years T N:';L .Y-':‘ ll: o D“‘uu’}"‘\ (b‘*@)

Mait 3
Hops oL 1. 1 O NN Jﬂa\tﬂé H’U ARpA
Scoresheet Insiructions ;
Use the scales to indicate the intensity of the primary attribute. Fermentation o ‘K » g b 12
Use the space provided to describe the primary attribute. Other ~
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. Inapprapriate Inopprogeiats
Provide summary of beer and key feedback for improvement. E = B "}é‘ E x &2 =B E
Assign scores for each section and total. 2 B 53 &2 = £EE 8 &8
Review with other judgels) and zgree on censensus score. Color v ad
Enter consensus score at top of sheet, _ bBiltont  Hony  Opaque Other o buik Lasling Other
Clarity 0O Retention O [3]
Other Texture

Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weissbier that is ' al
nappropriale

good, but oo bitter for style. .
i | T Nl Powes

Havor Malt 1 74
- [ Ik . 1 %
MaL o, XL Wheat. Sublle grainy nafes ] Hops oo 3 ) O OML n M@
Hops 3. Lo D forstyle . .
Bliemess .. . X X Vaytoo highfor style Bilterness 1 X e
fermentation .. .S Eanana. Low Clove. Hint of bubblegum Fermentation : o \0
20)

Hol Malty
Balance 1 ¥ i o

G
D
FinishiAftertaste 1 p)\/ i O
Flaws for style (mark L-M-H for all tha apply) Other

Acetaldehyde Metallic
Alcaholic / Hot

" ! MU,SI,Y NV CC] Inoppropricte Inappropriate
Astringent Oxidized Thin " full Nene L M H

Brettanomyces Plastic Body { 0 Creaminiess 1 o O
Diacetyl X Solvent/ Fusel L M H 3 —
Carbonatlon NgJ%(_x_| O Astringency @4{_, O is

DS Sour / Actdic
Estery Smoky Warmth O_I_QLI__I ] ' Other

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal ClassicExample |} e | 1 1 NottoStyle
Flawless | L 1 L | Signlficant Flaws
Wonderfed 1 1 1 ( 1 ! ) Lifeless b
[10

Feedback  Providz commenis on siyle, recipe, process, and drinking pleasure. Include helpful suggestions 0 the brewer.

Outstanding
Excellent
Very Good
Good

Falr
Problematic

45-50 World-cla‘ss_e;ample of style.
RUEZE Exemplifies slyle well, requires miner line-tuning. |
4Rl Generally within style parameters, minor flaws.
FABLl Misses the mark on style andfor minar flaws,
RS0k Ol flavors/aramas or major style deficlencies.

[ KB Maforolf flavors and aromas dominale
Judge Total [50

o
B
F
a
f=2]
£
k=
[+]
o
w

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  htpsi/fwwwebjcporg  hap://www. homebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date &R _&___M__

b Jud '

! Neme m1dﬂw M Govern
'BJCP D

. & Rank

m
3
]

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer E(Brewery
Industry [ Describe
Judging O Years

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

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

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

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

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

Review with other judge(s) and agree on consensus scere.
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.

Flaver
S " 1
wan . X, . Wheat Subilegroiny notes
Hops  %.. . DK for style
Bltterness . ;X X:  Vay too high for style
Fesmenlation oXou . __ 1 Banana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic/ Hot Musty

Astringent QOxidized

Breltanomyces Plastic

Diacety! Solvent/ Fusel X
DMS Sour / Addic

Estery Smoky

Grassy Sploy

Light-Struck Suffur

Medicinal Vegetal

K Outstanding Worid-class example of style. i
‘5 Excellent Exemplifles slyle well, requires minor fine-tuning.
J Very Good Generally within style parameters, minor flaws. |
g’ Goad | Misses the mark on style andfor minor flaws,

5 Falr 0If Mavorsfaromas of majer style deficlencies.

4l Problematic Major ol flavors and aromas dominate |

BJCP Scoresheet Copyright © 2618 Beer Judge Certification Frogram
rev BSTR-180124

Sub (z-)

 shezeson

Bottle Inspection

Malt
Hops

Fermentation

Other

Color
Clarity
Other

Malt

Hops
Bifterness
Fermentation
Balance
FinishfAftertaste
Other

Body

Carbonation

Warmth

Feedback

Additional resources czn be found at these sites:

. Category# _Q‘—

Entry #

Spemal Ingredients

| Position Avancod 1o |

t . MINI-BOS

¢ |Inflight

¢ Enlry

1

i

: of

; CONSENSUS SCORE
. may not be an average of

juelge's indiividual scores

lnnpplopflnle {
Nane L s
SNy o dhght eves yple 0
ot—Y i O ‘
[ | |
—F 1z
Inoppropriate Inopproprkate
E . 2 & E = 2 = 5 E
EEEEEZ F £ g B 5
L1 o 1) O Head 21 1+ O
Blliont  HRy  Opogue .I:l Other Retention Quick Lusﬁ - Otler &
'—H' l'g
Texture
Inappropriate
Hane L M H / )
oo _Bumt pralt (o)
ol LK 1 0 .Salth" 'f}dn{/ﬂu //D)J)
o LK : D HM@’! bl#’dﬂ“ﬁ
o—X—- O )
Hufpu Malty 20
~ 7 1 O
Dr% Sweel
-'ﬂ !
Inagpropriale Inappropriote
Thin M Full None L M H
;'}4 ] Creaminess o | '5
Hene L H ——
gﬂ_xkn_l O Astringency o LV I fs
o T4 ] Other
Classic Example ¢ Lo 1 1 1 NottoStyle
Flawless ; 1 }{| Ly Significant Flaws
Wonderful L H T 1 ) Lifeless
Provide comments on siyle, recipe, process, and drinking pleasure, Include helpful suggestions 10 the brewer, 11_0

Judge Total 50

https:/iwww.bjcp.org  htlp://www.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Cornpetition Program

Structured Version

Date &l@j’_%’

:‘ Email
Non-BJCP Qualifications *
Cicerone Rank CGS

CoMbro~y 77

Pro Brewer [¥ Brewery
Industry O Cescribe
Judging O Years

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

Add secondary attributels) intensity/description as appropriate.

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

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

1 I3 1
Mall X, Wheat. Subtle greiny notes
Hops % . - + OKforstyle
Bitterness .. o A X Wayteo high for style
Fermentalion N T Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fuse}
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Eight-Struck Sulfur
Medicinal Yegetal

Outstanding World-class example of style. o _-3
Excellent Exemplifles style well, requires miner line-tunlng. |
Very Good Generaily wilhin style parameters, minor faws,

Misses the mark on slyle andior minar flaws,
[ Nlavarsiaromas or major syle deficiencies.
Major off flavars and aromas dominale

Good
Falr
Problematic

o
=
E]
o
[=2]
c
e
=]
J
A

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

; Category# T\ _

' Sub {a-f) 2

Subcategory

(Spell eul)

“ 3% CONSENSUS SCORE

S  [posiion ] Reneto]
E55q73% i [

)
|
1
'
]
1
5

Special Ingredients

Bottle Inspection  Clox

. may not be an average of
judge's indivicdhual scores

Insppraprinte
Hone L M H ;1 k
Malt ! ) O g"du.l-&" Mg, i’ o
Hops o1 ¢ 1 10
Fermentation i ) g( L4 b (—i/DL_Qnol y L,Lw
Other
ApPeara"ca 3 Inoppropriate Inopprop:lote
285+ g e E
&2 3 kE 8 52 £ 2 38 & &
Cofor L ju 1O, e Head_} 1 1 v D
 Brllliant . Moz Cpogue Other o Quick astig Other 3
Clarity f ] Retention W 3]
Other V¥ r—y Gﬂy_\; Texture @Ac bl
Thuppreptiole
None L M H ’
Malt 1 I S
Hops 1 { I i B/S_UL‘W{VM “'\—O/) A7 Do
Bitterness  ~1 ; 1 g
Fermentation ~1 { | I 9/ ”\Or-(é_— ,o ’&\A,Lf/(jr’ b_
4 Malt 20
Balance L ! ™o
N hs
Fnishipftertaste L4 ¥} g
Other
Tnappropriale Inapprepriote
Thin M Full Nane L 4 H
Body 1 0 Creaminess } O 3
Hone L M H —
Carbonation ' | Astringency 1 | ) O i5
Warmth oL} 1O Other
Classic Example 1 | 1 1 ] Notto Style
Hawless | ! ! 1 J_l 1 Significant Flaws .
Wenderal L 1 4 ] oy Ufekss b
Provide comments on style, recipa, process, and drinking pleasure, Include helpful suggestions to the drewer. ho

Feedback

LD

Lar 1L {l\))"\r"lr-{ Cromd

0 ¢

Brodd— v Lot o~/

weloN  Sanidndha and Jor

croJf

{pidgom FnGddnn .

Additicnal ressurces can be found at these sites:

Judge Total

https:/www.bjcporg  httpufAwvan homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location ; ; (C

Dale MAZ

f’ Judge / ~ )
' Name 2TEKR )/’gl/?f’ﬁ?_.b ond
'BJCP ID

. &Rank

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (27 Brewery b
Industry O Describe
Judging O Years

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

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

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

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

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 tonsensus scare 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.

Flavor
1 " ]
Mal . X, _ Wheat. Subtle grainy nates
Hops . . . . .f QK for style
Bittetness .. . X A Way teo high for style
Fermeniation - S Banana, Low Clove. Hint of bubblegum

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

Acetaldehyde L | Metallic

Alcoholic / Hot Musty M
Astringent Oxidized L
Bretlanomyces Plastic l
Diacetyl L | Solvent/ Fusel L
oMs Sour / Acidic

Estery Smoky

Grassy M Spigy

Light-Struck Sulfur

Medicinal Vegetal

% Outstanding [EXBINE World-class example of style,

5 Excellent [REZLER Exemplifies style well, requires minor fine-tuntng. |
Rl VeryGood [URexdl Generally within style parameters, sinor flows.

g Good FeA R Misses the mark on slyle andfor minor Taws,

'% Fair Off lfaversfaromas or major siyle deficiencles,

Y4 Problematic EOSER Major of; flavors and aromas dominate :

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

|
t
i
b
k
b
1
1
1
I
1

e . Position
Category# &f 2 f 7§ 6 © linfligh

- 1 {
Sub(af) . E557 ' {my
gg?gﬁtegow :: of r

Special Ingredients

S

Bottle Inspection [ ox e+ e

;

Advaneed o
MINI-BOS

PLACE

CONSENSUS SCORE

may nat be an average of
judlge's individual scores

Inappropriate
Hane L M H
Mall Ly 1 O
7
Hops e v I3 .S;/f{/(ﬁ/’/a ool Sed P
Fermentation 1 i 1 0 "/ S
— - 12
Other 50'\/‘/9 . Tn-'/
Inoppiepriale Inopprepote
§ = £ g £ g 2 =& _ E
= 2 £E 8§ &2 £ £ 3 E
Color L1 (% + 1[0 Head 1 1 1 1. O 62
. Brillant Moy  Opoque Other itk Losting Other A
Claiity L_.pF!_I O ' Re!entsom%e 0 i
Other Texture

m fnopproprinle

None L M H
Malt X ) O
Hops 0 N ) O
Bittetness H—! 1
Fermentation 1 Ly 1 [0 7 .
Harpg Mally Ea
Balance Va 1 O
" D Swaet
Finish/Aftertaste | ! =
|
Other
Inoppiopriate Inepproprinte
Hone L M H :

Thin L} Full

Body e ) Creaminess oLRL O 5

None | M ]

Carbonation 1 %10 Astringency ) 9:\ ] (5
Warmth OJ_A%FJ 0O Other
ClassicExample |t RV W ) NotlaStyle
& 7
Flawloss L+ e o X | Significant Haws :
Wonderful 1 1 AN ’)(l | Lifeless :l)

N\
Feedback Provide coimmiznts on style, recipe, process, and drinking pleasure. fnclude helpfu! suggestions 1o the brewer,

é\/ﬁ\-{; Ja// /L'Vttf

I Qrorso, &N

/koﬂ/ Zﬂw‘ - '191}\{2

+jfa;<s. b /020

_L "o ‘%-fﬁ
/

Additional resources can be found at these sites:

https:/fwww.bjcp.org

Judge Total 5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Hon-BJCP Qualificitions

Cicerone [ Rank
Pro Brewer OO Brewery
Industry ] Describe
Judging [J  Years

Scoresheek Istructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute.

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

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

If character is in appropriate for style, mark the box to the right.
If character is abbsent, mark the circle to the left.

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

Review with oth erjudge(s) and agree on consensus score.
Enter consensu's score at top of sheet.

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

good, but toc bitter for style.

Flavor
- " I
mat . X 7. i Wheat Subtle grafny notes
Hops 3. .. ... . . .U OK for style
BRterness .. . X X Waytoeo high for style
Fermentalion \_,_,_,A.X, e T Banona. Low Clave. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholicf Hot Musty
Astringant Oxldized
Brettanomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour /Acldic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

TN Outstanding World-class axample of siyle. T
-]

5 Excellent Exemplifies style well, requires minor Mine-tusing.
Q Very Good Generally within styla paramelers, minor flaws,
g’ Good Misses the mark on style andfor minor flaws.

I3 Fair OIf flavors/aromas or major siyle defidiencies.
Wl Problematic Major olf Havors and aremas dominate I

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

Location Date
! Tttt o‘: ;T - . [Position Kunaiio |
: Category#t _O°~° ,E‘C-gﬁ 73 é v |Inflight -
' Sub (a-) - Vo[
) ]
3 1
: %J?category ; o
1 ]
i ¥

CONSENSLUS SCORE

Special Ingredients
~

may net be an average of
Jjudge's inchviclual scores

Boltle Inspection T ox I - -
fnoppropriats
Hane L M H
Mall or X ' O
Hops oL % 1 1 0 Low Foa 5??’(&
Fermentation 1 3 i [ _Dripiske gh—"

Other

ﬁppeara"ce . Inappiopriote Inopproprinte
E £ 8§ 5 @ ® =
S =22 5 35z 2 o5 o
£ 8 5 38 82 £ £ £ 8 &
Colr L1 1% 1+ 1O Head r e O
o b, By Opeque Qther ustmg Qther 3
Clarily \_rk_l_l O Retention L_,._h)(_l %
Other Texture i
m Inapprapriote
None L M H ?
Malt oy ,)( ] &pPLG
Hops o1 | y O 0w/ Ho £s
‘ -
Bitterness, (L 11 O Loob BT 7 (edrns™S
Fermentation 1 =y .| AST@JN Lev 7 8 -
20
Balnce "L Ed My o
D 5
Fnish/Aftertaste o6 "™
Other
lnapptopriale Inappropriote
Thin M Full Hone L M H
Body X ] Creaminess oL—x1 10 Z
. Nore L W H . —
Carhonation i Astringency Xy Is
Warmth ~ 1 0O Other
Classic Example | I L X I | NottoSyle

Feedback

Flawless
Wanderful

Provide comments oR style, recipe, process, and drinking pleasure, Include helpful suggestions 1o the brewer,

SCnpl7

1 1 Y| ! 1 Signiftcant Flaws

1 ! 1 LY 4 I ! Lifeless L/
[15]

ﬁLJ«..A , Lo Hp

et

V{:ﬂf? P{&NQ_LJ ~g

S,

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

Structured Version

Location Date

;’ Judge ‘I I Q o \ Pasition Advanced o
L | MINI-BOS
' Name Hr(ﬁ\\wo E ' Categorytt _ >/ / .‘E S-S—? 5—27 I |

" b ! Ent
{BJCP ID ! | Sub -9 L Whle | PA- lie
1 &Rank ' i gg?ca“tegory A "
1 ' l el o ' of
I Email ; ‘ Special Ingredients , CONSSUSSCOR

A - may not be ar average o

Jjudge's individual scores

Non-BJCP Quallfications .
Cicerone E/a Rank C gJ Bottle Inspection 3 ox
*
Pro Brewer & Brewery ok ot T~
Industry O3 Describe m Thapprapricte
Judging O Years None L I M H :
Malt O 1 ] | |:|
Hops 1 ) o
Scorésheet Instructions [ ’ 0
Use the scales to indicate the intensity of the primary attribute. Fermentation CH -I \' -DQ_ 1 £ Lr + é Jﬁ
Use the space provided to describe the primary attribute, To2e¥ | 01 ‘: > 3 k/ Lt & PN S
Add secondary attribute(s) intensity/description as appropriate. Other  nd S L2 ‘Eﬂ {/
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - o L
If character is absent, mark the circle to the left. Appearance _ nappipriake Jnapproprinte
Provide summary of beer and key feedback for improvement. E -5 2 £ 5 i g2 z8 _ B!
Assign scores for each section and total. 2388383 = 238 5!
Review with other judge(s) and agree on consensus score. Color | I jm| Head f 1 1+ 1+ a
Enter consensus score at top of sheet.  Biliont  Horg,  Opague ! Olher Quick Lpsting |~ Olher
Clarity 1_1__'_1_4 Retention | B

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

Other

MM/Q CAvw™ Texture

Flavor 2

goed, but too bitter for style. wore L " _::_np?rnpdgte
Flaver ‘ 13_ Matt  ~1 L 1 G
M,ill s , xh‘! }; O  Wheat, Subtle grainy notes - HDPS o ! | D
w S Bitterness 1 4 ) O
Billemess El + X M  Waytoohighforstyle |
Fi g| X )0 Banana. Low Clave. Hint of bubblegum Fermentaticn Ol !I ' D S- ]{q '\é/ pI\M 'I (/__, Cp&f{ iX’Z‘_O{
Balance " i Moty ?D EQG\J‘J“M bo lr~ee v
FinishfAftertaste "L | " O
Flaws for style {mark L-M-H for all that apply} Othar V\)O’M\!\ CDIY\/{.G/'
Acetaldehyde Metallic
Alcohalic | Hot Musty m gt pprope
Astringent Oxldlzed N R el M W v
Brettanomyces Plastic Body O Creaminess l T L{ . 1)
Diacotyl Salvent / Fusel bl [ ) : >
TS Saur 1 Aeldic Carbonation OJ_L_J O Astringency L § | O [5
Estery Smoky Warmth O_I_’_l—l o Other
Grassy Spicy
Light-Struck Sulfar m
Medlcinal Vegetal Classic Example | ! 1 ] ! 1 ) NottoStyle
Flawless L { ! L I ! Significant Flaws q
Wonderful 1 } L ] L | Lifeless
Feedback  Provide tommemsnn style, recipe, process, and drinklng pleasure. Include helpful suggestiens to the brewer, r

Fair
Prahlematic

QI flavorsfaromas or major style dafldencies.
Malor off flavers and aromas dominate

_g Outstanding Werld-tlass example of style,
= Excellent Exemplifies style well, requires minor flne-tumng.
v VeryGood Generally within style parameters, minor flaws,
E’ Good Misses the mark on style and/or miror flaws.
o
o
W
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Additional resources can be found at these sites:
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BEER SCORESHEET
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Structured Version

Location ")-g &2

pate O /g/é‘\

v
i
1
1
1
1
)
!
]
b

v & Rank
| Email 7%6 éﬂ%fj'/f@ Qe /( om,
M e o o e o e e o e o e e e u _________ -
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer @ Brewery C!’/F)
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indieate 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 judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Havor oL
Wit oy X ;O Wheat, Subtle groiny notes
Hops ol 1 O OK for style
Bittemess 501 Xy ¥ Way tes high for style
F oL X ) O  _Banana.Low Clave. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problemallc

0ff Havors/aromas or majar style deficlencies.
Major off flavors and aromas dominate

_g Dulstanding World-class example of style.
‘5 Excellent Exemplifies style well, requires minor fine-tuning. | w=—
el VeryGood Generally within style parsmelers, miner flaws.
2’ Good Misses the mark on style andfor minor flaws.
S
L5
vy

BJCP Scoresheet Copyright @ 2018 Beer Judge Cettification Program

rav BSTR-180124

i

' Category#

| Sub {a-f)

1

! Subcategary

1 (Spall aut)
1

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

[ Mouthfeel 4

Body
Carbonation

Warmth

Oversll

Feedbatk

Additional resourees can be found at these sites:

1 Special Ingredients

o ) CONSENSUS SCORE

2
White [

. |Posifion Ic;ilvhalr;cB o
P |indight

! Entry

1

1

1

1

'

1

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

Cex
Inoparozate
Hone L M R
1 AV ]
o X B
0oL }{/ O . — -
: I j - Fg / 3
o—1 x: 0 Lhoan, D Wi 2lnolre i
Ingpipiis g
EEEESQ 2 =8 _ EI
28 & 882 = 228 2]
Jq%l__l_!_l_l‘l:l Headwp 1. (1 O
Brilliont ~ Hazy  Opoque | Other . Gk Losting ! Olher '5
L1 ¥ 1 10 Retention #___ll m) [3]
Texture
Inagpropriale
Hone | M H
o ) x‘l a
O | Xl :EI
o 3¢ ] EI
| | arl :D /g
gpnu i M‘:REI; @
T~ ! I:l
Dry Sweel |
1 X
Inepivoprate Tapproprale
Thin Mo Rl Kore L M [
[m] Creaminess 1 1 ¥ 10O g‘-
Hone | M W . ‘
vw | O Astringency i el | a [5]
o O Other
Classic Example | \(\l ! L ] ) NottaStyle
Flawless L_X 1 ! P ] Significant Flaws ,
Wonderful L I‘l ! ! 1 1 Llfeless ]
Pravide commenls on style, recipe, process, ang drinking pleasure. Include helpful suggestions to the brewer. h 0
WA 2y %
sl A lus nash
J
rre  gimld
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w &/l

%
z
3
'
1
1
i
i
i
]
!

" Email yz\ixft’Wv}J/J‘i{) i *eﬁ/ {'l'k’t,.
__________________ - -L“f
Non-BJCP Qualifications

location __ ” S
O U Positi
| Category# ll.ﬁ ;E‘- E‘f/ \(-.xf—g ) LL;E];?

o

;
Sub (=-f) N

Subcate
Spemal Ingredients KE“/ f/ﬂ/g-

3

{Spell out)

Advanced to
MINI-BOS

CONSENSUS SCORE

may not be an average of
juddge's individual scores

Cicerone [ Rank Bottle Inspection Oex . .. .. ... ... [T
Pro Brewer K[ Brewery 60}5 .
Industry [ Describe Thappropricte
Judging O Years Nane | M K
Malt o ¥ 1 O
! 0/
Hops L X O G)C/ag;_q'

Scoresheet Instructions ’r
Use the scales to indicate the intensity of the primary attribute. Fermentation 4 l /"\' = fi7|
Use the space provided to describe the primary attribute. Other
Add secendary attribute(s} intensity/description as eppropriate.

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

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

If character is absent, mark the circle to the left. AppeafﬂﬂCE ; Inoppropriate Inoppropriate

Pravide summary of beer and key feedback for improvement. Eo 2 E & = g o & g

Assign scores for each section and total. £ 8 £ &8 £ = £ £EZ 8 5

Review with other judge(s) and agree on consensus score. Color L1 L W O ——-  Head 1.1 W 1 0 Q

Enter consensus score at top af sheet. Byl Hozf' - Opoque Other ouck - Lstin g Other
Clarity \¥I_I_l ] Retention 3 O ]
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisskier that is |
good, but too bitter for style. o L y ’:uppmpﬂm é

iong
Flaver Malt oo Ao | O &/0/ wrd/
t 1 It
Mal L XL Wheat. Subtte grainy notes Hops oy A ) 0 0@%5—‘-’4}’
Bops ... Ok for styks ) N _ #g 3
Bleness L. X X Weyres high for snyls, Bilterness 1 L \’: ;[ £ qi“sf'\
Frentation .. X . Banana. Low Clove, Hint of bubblegum Fermentation ol \ \( O \3’{
Hoppy Malt Al
Balance : M : i
. 1
FinishiAftertaste '?\, L "o
Flaws for style (mark L-M-H for zll that apply) Other Jipor Kb P /‘ .
i
Aeelalichyie Welalic v
Alcoholic / Hot Musty '
- - - ok Inappropriot
Astringent p Oxldized o N Fu“n o fone L " :’ .
Breltanomyces Flastic N Body o Creaminess \ o 3
Diacetyl Solvent/ Fusel Carbonati Hone L 3 M H Asti \ s
DMS Sour] Adidic arbonation O_I_I_)e 0 tringency ! ’<| 0 5
Estery Smoky Warmth ... gt J O Other
brassy Spicy
Light-Struck Sulfur
Medicinal Vegatal ClassicExample [RY 1 I | Notto Style
Flawfess I Q’ 1 I i Signlficant Flaws L f
Wonderful L 1 \/ 1 ] ) Lifeless
Include helplul suggestions to the brewer, 10

Feedback zlde comments on style, recipe, process, and drinking pleasure.

Joded

s R y@’aé V'

I A

L8 Outstanding | World-class example of style. f/
Ly
-‘:—’, Excellent Exemplifles style well, requires minor fine-tuning. % {ji;”—.!“' Lee d’
(%N Very Good Generally wilhin style paramelers, minor Haws, | ~=— /Vb/ k ,J
g’ Good Misses the matk on style andior minor Maws, /b/” ‘; ] i ~e‘/ a0 x
5 Fair kO flavorsfaramas or major style deficiencies, u
W3 Problematic Major oll lavars and aromas dominate i

%S
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location _ Date _

! Judge
P Name 'Jﬁmo
'BJCP ID
. & Rark

Non-BJCP Qualifigations f
Cicerone IZf Rank (\& i
Pro Brewer D/Brewery f o 2 4 J‘L/M

Industry T 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, phencls, ete.

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

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

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

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

good, but too bitter for style.

Havor
o I’ il
wa X, Wheat, Subtle grainy notes
Hops 3. L i QK for style
Blerness . : X X Way oo high for style
Fermentation .. XL T Banana. Low Ciove. Hint of bubblegum

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

Acetaldehyde Metallic
filcaholic / Hat Musty
Astringent Oxidized
Breltanomyces Plastic
Diacetyl Solvent / Fusef
DMS Sour/ Acidic
Estery Smoky
Grassy Splgy
Light-Struck Sulfur
Medicinal Vegetal

[N Dutstanding World-class example of styla, :
o ) |
5 Exceflent Exemplifias style well, requires minor fine-uning. |
9 Very Good Generally within style parameters, mlnor flows. |
g' Good Missas the mark on style andfor minor faws. |
5 Falr 0t avorsfaromas or mafer siyle deficiendes. [
b Problematic Major off flavars and aromas dominate |

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

, X ’ Position Mvancod to I

MINI-BOS

in flight

ey B
Sub (a) G Red 1o :23(5

Subcategory

(Spall out)

CONSENSLIS SCORE

- may nat be an average of
Jjudge's individual scores

Special Ingredients

Bottle Inspection  Oex . . . .. o .

Inepprepriate
None L M H
Malt O 1 1 I

1 0
Hops !‘1 i = IGM L-QP G Drrren |
Fermentation ~1  § o _C L‘"’\*’ @ e

Other
Inappiopricle Tappropriate
£ z 8 5 = 2 =g S
FEEFEE £ E5s5
Color Lt 1 1 v O - HadL ) 1 O
. Brlignt Hozy  Opague Other Quck ¥ Lasting Other
Clarity I_%_I_Ig 0 Retention (M W 0 B
Other Texture
Inogpropriale
Nane L M H
Malt  ~1 4 O
Hops o1 ) /Qdof Lar %W

" Bitterness . 1 E/_ﬂ-&"\”'—f Q'Jolllw--. ;
Fermentation 1 ; 1 | d"(’ o~ = %@ﬂtﬂ ,5

Hong "% Mull? O

Balance

Finish/Aitertaste D[? §

Other Q&-—: A J-@"AJ -

Sweal
]

Inapprapricte lnnpplopl‘lule

‘ Thin M Full None L
Body I O Creamlness Or_F_A a LP
Hene L K —
Carbonation O_l_id_n a Astringency 1 ) | [s
Warmth OJ_'_I...__I C Other

Classic Example | ! 1 1 1 ; Hotto Style ~

Flawfess 1 1 ) | 1 J  Significant Flaws
Wonderfut 1 ! 1wt ] | Lifeless
Feedback Providde comments on siyle, racipe, process, and drinking pleasure. |nclude helpful sugpestions to the brewer, ﬁ_ﬁ
T
nice  Ler . no nj\&.t?#n»v ,
4 h e (. . . .
Yo lly - ¢ [idehe Dnidifa
o & oaattiey, o Chan B
i F
o D

Judge Total
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BEER SCORESHEET
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Structured Version

Lacation
\ ; A/ = _ T [Position iened] ) §
/g‘ Tk ﬂ”é’i{)(y\} ' : Category# z Jy{ f {5 b g M rsosL
: i Subfa "7 00w : Eaty
+ & Rank . ; ; éy?caﬂtegory ;
t . \ f il oul ! of
i Email //aé(/iﬂﬁu'r/_q@quu/ (Can, : Special Ingredients ! CONSENSUS SCORE
R f//— ________ - Y e e e e e o e e e - may ot be an average of
Non-BJCP Qualifications fudge’s Inciichsal scores
Cicercne [ Rank Bottle Inspection Dok . ... . ... .. o
Pro Brewer &~ Brewery cvh
Industry O Describe Inapproprinte
Judging O Years Hone L [ K
Malt L) |
o<
Hops ot—-% 14
Scoresheet Instructions Fermentatio é
Use the scales to indicate the inteasity of the primary attribute. ¢ n T3

Use the space provided to describe the primary attribute,

Add secondary attributels) intensity/description as appropriate.

For "Fermentation”, consider esters, phencls, 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.
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

good, but too bitter for style.

Flavor
W ¥ il
Man X, Wheat, Subtla groiny notes
. Hops % . . 3 OK for style
Blllezress .. . X X Way too high for style
Fermentalion N SE Bangnio. Low Clove. Hint of bubblegum

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

Acelaldelyde H | Metalic L
Alcoholic/ Hot Musty

Astringent Osidized H
Brettanomyces Plastic

Dfacetyl W | Sowent/ Fusel L-
DMS Sour / Acidic

Estery Smoky

Grassy M | Spig

Light-5truck Sulfur

Medicinal Vegetal

PERNT World-class excmple of style.

ELELEN Exemplifles siyle wel, requires minor fine-luning.

1oS Yl Generally within style parameters, minor fows.

P4 BYA*R Missas the mark on style andfor minor flawss, r
i

Oulstanding
Bxcellent
Very Good
Good

Fair
Problematlc

kRl R 01f flavorsfaromas or major slyle deficiencies.
[SYER Mojor off fiavors and aromas dominate

@
2
b=
[
o
{=
=
<]
o
A

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Frogram
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O.I_._y%l (]
Other 0&;6&5‘-‘—/{7-"\- ILc/’ﬁ’-ﬂ/,;. 5&/7/~/ d/‘i é%/f(/-ﬂ

Inappiopriote Inoppropriote
$ifis §58s¢
Color 1—L % ! | — Head 1p¢ 1 1 v+ O .

. Brillont ‘Hozy  Opaque Oifer _ ouick Losting Cther l Sl
Clarity Lsn 1 1 [ Re!entmn;\;“_u O (3]
Other Texture

Ineppropriale
Hone L M [ . f '
Malt W 0O O)Q'Gﬂl?ﬁ&/ /mf/’/cuﬁ/!pclo/
Hops 1 * s OXJQUSQG/
Bitemess . Ly .0 O ,//4,'” 1
. R B
Fermentation . N oo I ”
Hoppy ” Malty ‘u’f 20
Balance | A |
Dry -~ Sweel
Finish/Aftertaste Ly | ) O
Other
Inup_prop_rinte Inapprapriote
Thin M Full None L M o .
Body ¥ [m Creamfness - 0 5
Hone L M ) —
Astringency ol—Xx 1 O [5

.
Carbonation S R O

O’I_Iﬁ(_l [} Other

Warmth

Classic Example 1 1 1 A ! ) Notto Style
FaY
Flawless ! ){ 1 ! | Significant Flaws
Wonderful L 1 1 X 7 1 ) Lifeless 6
Feedback  Provide comments on Slvle.yé, pracess, aad difnkdng pleasura, incude helpluf suggestions to the brawer, f10]
0. rare fh G/ pX el p/;é LD

boba_ ! bty Mhrob 695,7
s @///ag,/ bope Vtiny .

25
50

Addiitional resources can be found at these sites:  https://www.bjep.org  hutp://www.homebrewersassoclation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locaticn

Date o}[éﬁi_

e Michad WVGO%W?
'BJCPID :
: & Rank ;
:\ Email ﬁ&i‘?ﬂ!{. HOW(" _.:

Ron-BJCP Qualifications
Cicerene O Rank

Pro Brewer 3 Brewery
industry 00 Describe
Judging O Years

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

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

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

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

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

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

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

Flavor
- ] I
Mall . P Whgf. Sybﬂe g_miny notes
Hops  x... 3 OK for styfe
Bllemess .. . X .. X Waytoo high for style
Fermentalian X Banana. Low Clove, Hint of bubblegum

Flaws for style (mark t-MH for all that apply)

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized ]
Bretlanomyces Plastic \
Diacetyl Y | Solvent/ Fusel

DMS Sour / Addic

Estery Smoky

Grassy Spigy

Light-Struck Sulfur

Medicinal Vegelal

Y Gutstaning Woldchsseamgleal sie, 1
‘5 Excellent Exemplities style well, tequires minor fine-1unlng. !
v Very Good Generally within styla parameters, minar flaws,
E‘ Good Misses the mark on style andfor minor Naws,

& Falr Off fiavarsfaromas of major siyle deficloncies. |
e Problematic Malor off flavors and aremas dominate [

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

. Category#
 Sub (a-)

iSpell o

; Subcategory
\ Special Ingredients

Position Advanced o
P MINI-BOS
ia flight

Ertiy

of\f) ';‘6

CONSENSUS SCORE

may not be an average of
judge's individual scores

(A3

Boltle Inspection [ ok . — e s
Inupp(npi]qle
None L M H
oo X5 _Hmas buflerscofn
Hops ol o |
Fermentation ~ 4‘
10 o 1 - 1 2 [E
Other
Inappropriate Inappropriote
s3fsks EE8:
Color G Head + %+ 1« & 03 - 2
Erill ;: 0 o Qu Lasti her
Clarity rillian o2y naque O Retention u osting o [_3_
Other Texture
Inoppropriale
None L M Ho.
Malt % s .SN(.&}L bk#&ry F?Df:e.)
. w » d
Hops oL w1 N ASHIv # b}ﬂ'&fﬂ,«ebg
Bitterness 1 o | ' O A/M Y %;’&?57"16///::’{
Fermentation oL w1 | / 6
Heppy ™ Malty %
Balance | 1t~ 1]
FinistiAftertaste *1____1_x
Other
Inappropriate Incppranrinte
Thin M full Hene L M H
Body ¥ (] Creaminess ~ » | | O 5
L ]
Carbonation "M_, 0 Astringency 1 RV o [5
Warmth Ol—% [} Other
Classic Bxample | 1 1 LY ! ) Notto Style
Flawless | 1 1 \{ 1 | Significant Flaws
Wonderful ] Ly 1 | Lifefess Af’
[xa

Feedback

Provide comments on slyle, recipe, process, and drinking pleasure, Mclude helpful suggestions to the brewer.

Additional resources can be found at these sites:

Judge Total

2
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date .

\ ST A / o . —— ' Position Advanced lo’

; : Category# _E S‘gg g§ 3 L intlght MINI-BOS C
‘BJCP ID ; ; Sub (a-f) = e é 2 : l"'
. & Rank : . éé.xl‘?ga:}tegory : PLACE
: ' 1 (Spall ou N of
' Email K : Special Ingredients ! CONSENSUS SCORE
. S . may not be an sverage of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe

Bottle Inspecticn

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

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

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

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

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

Clarity

Gther

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

Flavor Malt
' [i
Mall . _I ) XN ' Wheat. .Subfte grainy nates HDPS
Hops ... OK for style
Bttermoss ... . . X . %  Waytco highforstyle Bitterness
Fermantation - S Banana. Low Cleve, Hint of bubblegum Eermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcoholic / Hot Musty
Asttingent Dxidized
Breftanamyces Plastic Body
Diacetyl Solvent/ Fusel
DivS Saur/Acldic Carbonation
Estery Smioky Warmth
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Feedback
B ouistanding World-class exampleof style. }
5 Excellent Exemplifies style well, requires minor fine-tuning. |
) Very Good Generally within style parameters, minor faws.
E’_-’ Good Misses the mark on style and/er minor flaws.
'c:; Fair 0T flavorsfaromas or major style deficiencies.
ol Prottematic f MeJor oll Navors and aromas dominate ‘[

BJCF Scorasheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124

Additionat respurces can be found at these sites:

Ock .o e e e e
Inapptopiiale
Kone L M H a SUEFT . lgu-r 16A ')
?
o % 1 ) Od

O.I_7(._|_IEI

judge's individual secres

lnoppropriate Inappropriate
E - 28§+ 2 z 2 _ §
£ 8 E & 52 = B g5 =
[ A D R | Head 1 0 1 1 1 O
Moy Gpogue Other Retenti Culck Losting - Other g
etention B
Textire
tnopproptiole
Hone L M H
o x ! ) O
Ol 1 [ LQU’“"""‘
’
ol v 11 Mo D g7y
oy o MMpT 1.
120
Hof)pg ’\.\'l' MquI &,\J N L‘
W g AWEET [ wwselin e
Inapproprile Inappropriaie
Thin M Full Naoze L M [
X ;0 Creaminess ol 1 0 02
None { M H . —
ol Xt 10O Astringency .1 v 1 0O [5
O X m| Other
Classlc Example | 1 I G ) Notto Style
Flawless 11 1 he | 1 Significant Flaws
Wonderful ) ) ! 1 Lifeless ,'f
[19

Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions 1o the brewer,

Fusnaly , iacng  (pby &

OAlE el e~

ATt v

(Mehe.  Wotne & Eptedtd7iov

Judyge Total

hps:/fw bjcp.org

22
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BEER SCORESHEET

Beer Jutge AHA/BJCP Sanctioned Competition Program
W Structured Version C
Location (_ Date (l _Lpb Z
\‘. O a; ------------ : ' [Pesition Advanced lo
”11"‘500 : : Catagory# 7/_\_ E 3’8,5/3,{1 * Linfight MINI-BOS
: | Sub (a-f) Ay & ™ (o Z{ ] Lr
LRy 3 |
¢ ) ' ” ' o
. Ermnail ' | Special Ingredients ! CONSESUS SCOR
* 4 N e e o e e e e e e e e e e e e e e . may not be an average ol

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

Nog;:i(;l;::agl}atmn;ank Cns Bottle Inspection Dok . ... .o

Pro Brewer 3 Brewery _ (s oY

Industry [0 Describe
Judging O Years

Inoppropriote
Hone | M B

Mot oo ) 0
Hops ool J |3/ SV}"W ,j S \N\J’-A"a &\(}4
Scoresheet Instructions Fermentation 1] N4 _Cliecednl S

Use the scales to indicate the intensity of the primary attribute. - [_(, 12
Uze the space provided to describe the primary attribute. | 1 '
Add secandary attributels) intensity/description as eppropriate. Other O 2 {A U ed 0L
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. nagpiopcile Iapaioprate
Provide summary of beer and key feedback for improvement. E-. 528 £ s 2 28 _ F
Assign scores for each section and total. g2 8 E &5 E 22 B &
Review with other judge(s) and agree on consensus score. Color L4 1 1 00 ... Head 1 g 1 1
Enter consensus score at top of sheet. Clarity Briliont  Hozy  Opogue o Other Retention Quick Lasling o Other 3
Ll 1) [ | 5
s
Other ~Vv & £, l\nf 74 Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m | .
geod, but too bitter for style. ot L M Hnnppmpmle
ong
Flavor o : Malt 1 ! ! 0O
Mat ... X, _..:  Wheat Subtlegroiny notes Hops 1 I W SMIA Lop &W%V('
sps % . ..o .0 OKferstyle " ) v ! i& L\-)a[/é\"'\/(/
Bremes .. ;X X Woytoohighforstyle Bitterness 1 § o AN
Fermentatlon ... X . _ .t BanonoLow Clove. Hint of bubblegum Fermentation ol ) | E/ d ‘a (.(,‘..(_‘ ‘ \ }
. A
Hufpu Malty Ea
Balance | i O
In Sweel
Finish/Aftertaste 1§ | ) O
Flaws for style (mark L-M-H for al! that apaiy) Other
Acetaldehyde Metallic
:lCD.hD"C.' Hot Musty Mouthf98| opproptile Intppropiicte
stringent Dxidized T M Full Fone | M H

Bretlanomyces Plastic Body § O Creaminess : O

Diacelyl Solvent/ Fusel o Wone H } & (f
WS Sour ] Bidie Carbenation O_I___N__I e} Astringency .1 __. 4 O |
Estery Smoky Warmth i N R | Other

Grassy Spicy
Light-Strack Sulfur AL i
Medicinal Vegetal ClassicExample | 1 ! 1 | ] 1 Hotto Style
Flawless L ! ! 1 ) 1 Significant Flaws -~
Wonderful L 1 N ! ) Lifeless S
10

Feedback  Provide comments on style, recipe, process, and diinking pleastre. Include helpful suggestions tp the brewer.
andh bop Lawpor Surihe

| (L 4r0ma WGJ cnedty Lopr,

Generaly within style parameters, minor flaws, i(o\’ o\\jf I Wrca A’K‘L\ L\,OV\) % oJ { (LD ro L\qo __( v

Oulstanding f World-class exampte of style. !
Excellent Exemplifles style well, requires minor fing-taning. |
Very Goed

Good
Falr
Problematic

Wisses the mark on style andfor minor Naws. ,
-
Dl of adi9~J.

DT flavarsfaromas or majer style deficiencies. i 6{ (_/\
| Licos Lo dli |
V) W4 'ZY
N J
)

Malor ofl flavors and aromas dominate
Judge Total

o
B
5
o}
o
[ =
=
<]
u
W

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additienal resources can be found at these sites:  hutpsy/Awwanbjcp.org  http/fuwwhomebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 :
Location Q(r

Structured Version

w 210

’ Jud \ ’ L. | Position Advanceg to
| Name U@JM - ! { Catogoryt _ L L F S’M e MING-BOS
, | g 7| 3
! \[ 1 Sub (a-f} j_ . Entey 3
:BJCP D | ! : 7 PLACE
i & Rank : i gukl?category ' E
: ; I : o . CONSENSUS SCORE
1 Email , 1 Special Ingredients !

A . may not be an average of

Hon-BICP Qualifications
Cicerone Rank

Pro Brewer [ Brewery _{ pedfAAt Syl 4 !

judge's individual scares

Caf Bottle fnspection 1k

Industry O] Describe inappripike
Judging O Years W L M i
Malt 1 1] 1 0
Hops oL §1 I [2/ FVBM l\d)p O Do Z
Scoresheet Instructions . ,E,M, Q
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ! I : E'/ /;' 1o Cr \ [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
Far *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e o
If character is absent, mark the circle to the left. Appea rance _ :'"“pf’”p'?“}e, Jappraprate
Provide summary of beer and key feedback for improvement. E-.E 8 £ g £ =& _ E
Assign scores for each section and total. 2 8 E S &= i £ 8 2 8 KB,
Review with other judge(s) and agree on consensus score. Color - ! 114 Head o 1 1 1 1 O .
Enter consensus score at top of sheet. " Brlem Hoy  Opogue |- Other Qulck Lusling Other
Clarity |_‘1_14 a Retention L______.p ) o0 B
Other Texture
Example: How to fill in a Scoresheet
This example Is from the flavor section for a Weissbier that is m o
good, but too bitter for style. one L y -}:up?mpr ¢
one [
Flavor [BET Malt ol ] ! | D
Co L} k 2]
Ml o X, j O Wheat. Subtle grainy sotes HOPS o 1 | D
Hops ot | 1] OKforstle * 'L A__
Bitemess ol 1 X | ) Woytoohighforstyle Bitterness 1 L) J |;;/ QT oo
F o b4 y O _Banona. tow Clove. Hint of bubblegum Fermentation ol ) | E/ d, ]éﬂ/\w‘) ‘ ja
Hoj Matty *
Balance L ', | 1 o
Dr Sweet -
Finishiéftertaste | '} ]
Flaws for style imark L-M-H fer all that apply) Other q\y; cp{n”{ AQ‘L&( .
Acetaldehyde Metallic

Heoholic/ Hot Musty M Doy m,p,,,;,,,m

Astringent Oxidized Thin Full Nore L ]

Brettanamyces Flastic Body i EF’/ Creaminess o-l—l_—_J O Z
[5

g:;ew A= :ﬁlu"ff" .:i:]cse' Caonation ‘5L g Astingeney 1 1 p 0O

Estery Smoky Warmth i a Other

Grassy L | Spicy

Eight-Struck Sulfur m

Medicinal Vegetal Classic Example | 1 1 1 1 ) NotteStyle
Flawless | l ) I | ] Significant Flaws s
Wonderful 1 1 I ] ! | Lifeless S

Feedback  Provide comments on style, re pe, process, and drinking pleasure, Include helpful suggestions to the brewer. [_U

631111-@/ ” f‘\r@f/j/- 2 J dlﬂ\‘fjf’

Off Havers/aromas or major style deflclencles. é.‘ ,\Dp ( Y A 55\( £ LV) } J_(‘u c C‘_e:ﬁ_:( {}&%ﬁi&kﬂr‘i B

Malor off flavors and aremas dominate

Fair
Problematic

('l Outstanding World-¢lass example of style. ?{ ? i E@
73 Excellent Exemplifies style well, requires minor fine-tuning. rp Lafy ~ £t f ‘% j—j .g‘& 5 j’ r
g Very Good Generally within style parameters, minor flaws. ) v/ ' \ ‘C UA o W
g‘ Good Misses the mark on style andfor minor flaws. C'O AC N’( J a } (/K‘
]
L
w

ODN' 17019 ( jﬂf"mf!i “”“’f Ll ZQ
50

% ,.;\
[4@3 ‘E{ Oim ‘__(,a t;} ; Judge Total
BJCP Scoresheet Copyright & 2018 Beer Judge Certifleation Program

rev BSTR-180124 Additional rescurces can be found at these sites: hnps.//mw.b]cp.org hitp:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

e

:I Judge y [
| Name ZM{L%A/ !
\BJCP ID |
» & Rank '
L Emai %a% )/f@@#&/ @‘fq
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer E/Brewery {/V/S
Industry 0 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 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 Loes
oL N H I
Malt 1 X 10
| O OKforstyle

Wheat. Subtle grainy nates

Heps  joy-1 !

Biterness o« X (K Wayteo kigh for style
ol X | O .Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
AMcoholic / Hot Musty
Astringent Oxidized
Breftanomyces Plastic
Dlacetyl Solvent  Fuse]
DMS Sour { Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

Outstanding Yorld-tlass exémple of style.
Excellent Exermplifies style well, requires minor fine-tuning. —
Very Good Generally within style parameters, miner flaws. ==

Good
Falr
Problematlc

Misses the mark on style andfar minor flaws.
0ff flavorsfaromas or majer style deficiencies.
Major off flavors and aromas dominate

Q
2
3
V]
o
c
=
o
v
wn

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

Location
’ T T ey T a; ------ j — N Paosition Advanced to
) Category# L £ S‘&Z/ 73 U {infight Miiacs
1 Sub (a-h w : 7 © ety
| [ )
| Bpegregey L
1 Special Ingredients !

Bottle Inspection

Malt
Hops
Fermentation

Other

Color
Clarity

Other

Malt

Hops

Bitterness
Fermentatlon
Balance
Finlsh/Aftertaste
Other

I:m

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
Jjudge's individual scores

Ow
Inuppmprlute
o ( | |:| MC& ﬂ/lé/l’di\, ﬂm’fr-&!

GI | ’ ’E
Lit of fNoﬁ)‘mﬂ-{o\
Inapprapriste. 'Impprépqn}g
E -5 8§ = 2,
F3EEZE 2585 5|
L X1 e Head 1 1 1 1 0 X
Briliont ~ Hoy  Opague | Other Oultk Lasting | Olher
1_1,&(”_._1_1 0 Retention ;H(_n a0 B
Texture
“Inoppropriale
Kane L M [ ‘
o h'd ) O
o ! }(I ‘|:|
1 LN 10O
C X - { L
. :
o | » O &
20
Horp& | Mull? EI
Dr% )"\‘ Sweei ' MC& 7 é&q M IWM/ '4,??1
[Inepprapiioie: Imppmprlnle
Full - Hone L
;E Ei Creaminess O_I_kﬁl EI []L
Hone L
I:I Astringen ! RY [5]
oJ_;krl geney o 1 0
O ;é a Other
Classic Example | V3 1 ) 1 | NottoStyle
Flawless |\ 1 ! 1 ) Slgnificant Flaws
Wonderful L \J’\ ! ! I J  Lifeless 7
[10

Provide comments cn style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

Tush_pgods _bat?

Lr e

EBoadtu; ::woa/ Gz r/i:dd

PaY (‘éaéq A écﬂ/’y—

/’\/

,{‘off’%{u -

Judge Total

htips:/iwww.bjep.org

*a

http://wwwv.homebrawersassaciation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

Location Date
¢ Judge é ” \ :f = — \ Positlon Advanfed 1o
' Name tiol%'\ e~{, ! | Categoryi 21 z { ¢ Z SS) v lnmgnt | oo
' N | 1 Sub (a-f) = L \
lIBJCP o] , ! ) PLACE
+ & Rank - ' ' E%uﬁvc%tegcvr),' ' '
: 1 Spelloul ' of
¢ Email G\l"“ p “\bf) w (@ ‘;" \ ; Special Ingredients ) CONSENSUS SCORE
N - N A T, - N oo . may not be an average of

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

l{ 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.
Azsign scores for each section and total.

Review with other judge(s) and agree on consensus score,
Enter censensus scare 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 ‘ [

1 3 H
Hat (5 X | o Wheat. Subtle grainy rotes
Hops L I 1 O OKforstyle
Blitermess 0_[_.,_,_4_%_! ¥ Way too high for style
E o X | 0 _Bonano.Low Clave. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohalic/ Hot Musty L
Astringent Oxidized

Brettanomyces Plastic [,
Diacetyl Solvent / Fuse]

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal | .

3 Outstanding World-class example of style.

5 Excellent Exemplifies siyle well, requites minar flne-tuning.
9 YeryGood Generally withln style parameters, minar flaws.
> Good Misses the mark an style andfor minor flaws.

'E Fair DI flavorsaramas or major style deficiencles.
Wl Prohlematic Majoroff flavers and arontas dominate

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

Bottle Inspection  [J ox
m Jnoppropriate
None L M b
Malt oo X o _
Hops o1 ¥ 1 : EI PL&S‘"L’! YEGIE
Fermentation . ol J [| l, 7
Other
Appearance nippoprts i
.z ig ! 2 =8 _ 51
E3 ES E & =22 E 5 .
Color L1 10O Head ¥ 1 1 1 n
_ Bridnt Moz Opague | Olher ek Lasting ! iher
Clarity q&_|_1_| O Relentio 0 "/ 3
Other i Texture
m Jnoproprate.
None L M B
Malt 1 ¥ 1 O
Hops L0 ) O
Bitterness i ' a
Fermentation ¢ ¥ v 0 Vet ' DL&ST e 6
anpg Mally - _ . [56
Balance |
D 3 ;
FinishiAftertaste | el
Other
m Jrcppropriate Inapprepiinte
Taln M Full Hone L M W
Body m| Creaminess o 5
Hane L M ] :
Carbonation agJ_!L,_L__i O Astringency 1 LY 0 (5
Warmth ~ 1+ 1 O Other
m Classic Bxample | 1 1 1 }(l 1 NottoStyle
Flawless | ) ] L | Significant Flaws
Wonderful | | ) - | Lifeless 3
Feedback Pravide comments on syle, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁa

Plpsrec  wnNe

judge's individual scores

()1,

Hod L

VEGHIE  Fedvp GiE.

Judge Total

.

Additional resources can be found atthese sites:  httpsi/www.bjecp.org  hitpifvaswhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

bﬂa(;o Date 3\((9“8

U

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer O ~Brewery
Industry O Describe
Judging O Years

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

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

Flavor fe
Lol [ i =
Mall oL X, o Wheat. Subtle grainy notes
Hops ) 1 1O CKforstyle
Billerness D—l—-——-l-x—‘ B Way too high for sivle
Fermentation X O Banana. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic
Aleaholte { Hot Musty
Astringent Oxidized /
Brettanomyces Plastic
Diacetyl Solvent { Fusel /
DMS /| Sour/ Addic )
Estery " | Smoky
Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Warld-class example of style.

Excellent Exemplifies style well, requires minet fine-tuning.
Very Goed Generally within style parameters, minor flaws.
Goad - Misses the mark on style andfor minar flaws.
Fair 0Ff flavorsfaromas or major siyle deficiancies. |
Problamatic Mafor off flavars and aromas dorsinate J‘

L]
=
3
U]
m
£
o
<]
u
)

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

l Sub (a-)
| Subcategory

' Category# .2-‘

| [Spell out)

| Special Ingredients

Bottle Inspection

iroma 2

Malt

Hops
Fermentation
Other

Color
Clarity
Other

D

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:

Lacation
-------- ; aiainlinlinialnlinlislininlinis \‘I Position Advanced to
_E' 6‘-{ 2 gg‘ : i gt MINI-BOS
= : Entry .Z”/S 'CX
! 3 PLACE
1
: of CONSENSUS SCORE

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

O ok
gt
None L M !
oL X | El So /wa" a//wvc.;‘s{
ol ¥ , 3|:1 meddictnalt Rpomma
Ol f|:| V-&Vﬂ/f\/j o ‘pM\S/ 4“[6
BREr
Trappropite sgpropiate
E=-3865¢%, g ey _
28 5833 FE S E S,
Y1 0 Bead 1. %1 1| 1. O D?
Grlliant | Hozy  Opogue Other Quick Lostng © - Other
o Retention | = 00 [3]
Texture
Inappropricte
Hone L M H ‘ J I
ey O _Ddme  vegeda
oL X 1 | j|:| 7/ o ud s awr EV O bt
ol Y| |}E| f‘?@i?-‘-", 035/6&
ot T Llrmens gtion é i
20
HDPPU . ){ Mult% o ,55%5
bry Sweet |
1 1 |
Iroppropriate 'Inappiéﬁmﬁ
Thin Moo Rl Nonel M H
Vi O Creaminess L . I:| 4’-
L
Nno"e :g E] Astringency (1 Y] 1 D : [s
o S W S ‘EI Other
Classic Example 1 Y 1 | Natto Style
Flawless | ] ] 1 L | Significant Flaws 3
Wonderful | 1 ] L ] Lifeless
Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer, |1—0

Fosg,ble 1n feetion,
Fevmen +  pheho €S
OverShadar The adtribuier

»F thiS peer

/7

Judge Total

hitpsi/fwww.bjep.org  hitpi/Awww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Varsion

Location .’5’5 (F

______________________________ ~ oo 7
| / f = .| Position Aivanced to
W e lo/ v, :  Categorys ! i E 4 4’ 7 ﬁﬂ . linflight ivace]

1 4 . oo { =

‘BJCP ID : ) Subla) v

! & Rank ! \ Subcategory ; 7"

' ] ) ' 1 [apaliou ' of

\ Ernail /W/Aﬁ/%fﬁ)'fﬂm/' &e . : Special Ingredients , CONSENSUS SCORE

h ! - e e e e e e e e e e e e e e e e . may not be an average of

____________________ L—f, e m e
Non-BJCP Qualifications
Cicerona O Rank
Pro Brewer 3 Brawery _C&réh
Industry O Describe
Judging O Years

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

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

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

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

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

Review with 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

good, but too bitter for style.

Flavor IR

mai X, . v VWheoh Subllegrainy notes
Hops  y, Lo L Efor siyle
Hitterness -, : X X Way too high for style
fermenlation e B Banana. Low Clove. Hint of bubblegum

Flaws for style {mark L-M-H for all that zpply}

Acetaldehyde W | Metallic

Alcoholic / Hot Musty L~
Astringent Oxidized

Bretianomyces Plastic

Diacetyl Solventf Fusel

DMS Sour / Adidic L-
Estery L~ | Smoky

Grassy { Spicy

Light-Struck R

Medicinal M | Vegetal

PERY World-closs example of style. i
I ®-L W cyemplifies slyle well, requires minor fine-tuning.
LRl Generally within style parameters, minot faws.

PABIE Misses ihe mark on style andfor miner flaws. |
pL- 0k Off flavors/aromas ar major style deficiencies. ’
R aior il avors and armas dominate |

Outstanding
Excellent
Very Good
Good

Falr
Problematic

)
z
El
o
[=1]
c
=
o
]
%]

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

judge's individual scares

Bolle Inspectlon  Cox ... . o

Inapeopriate
Hane L M H
Malt ¢ I R
N
Hops o )l| | /l/w/) e, é?lﬂ)' . f
I £
Fermentation 1 et ) 1 /?})'ﬂ/ 7l
Other
Toppreptiale Iropproprlote
z 5 8 = =
- - |
82 EZE : £ £ 8 8 2
Color 1L w + 1 4O Head J;(k-—- 10—
. Brillont “Hmy  Opaque lher fule Lagling Gther
Clarity L1y ~ ¢+ 1 00 Relention ¢ 1 [ 3]
Other Texture
Inapproprite
Kone L M i
Malt 1y L ]
o7

Hops 1 L ]

]
Bitterness L M1 ) Od boote. f‘% lﬁ“f G'/Wne

+

Fermentation o1y 1 4 O3 b’ﬂ Znae , MG/ § o O% 7

20
Mol
Balance ""F"” ",-i utg| ]
FinishiAftertaste ' ! %‘f\g o & ﬂt?(?/*' A/fwc”%@/
Other
tnupproptiole Tneppropricie
Thin M Full Hone L M H
Body |y O Creaminess QJ_LA(_n 0 ;’Z
L M H . -
Carbonation "g_l_)(_n_q O Rstringency 1 Ly O [s

Warmth OJ+J O Other

Classic Example | 1 4 1 ) MNotto Style
Flawless L 1 1 1 1yy | Significant Flaws
Wonderful | 1 ! 1 ] '\\a ) Lifeless 3)
Feedback  Provide commenls on styls, reclpg, process, and drinking pleasure. inchide helplut suggestions 1o the brewer, ﬁa

f'( Ll ﬂo&f?cfafa/tjfdgﬂ «
/J Ny, fé/lf; /‘A/ 96;1%, (-/, 54 ,
bo e More duopc ' Oiparnccte
War f ﬂfg/a'vﬂ, Iﬂ/% Géué_d_ S

Judge Total [sa

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location BBC o Date ._?[é_ _.’_s:_w.

" Judge . :
| Neme _VNChie | VICEovirn
'BJCP D P :
. & Rank !

:\ Email 3[14&k /"{Mg

Ron-BICP Qualifications
Cicerone O Rank

Pro Brewer O3~ 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 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 Weisshier that is

good, but too bitter for style.

Flavor
3 w [
Maly X Wheat. Subtle grainy nates
Hops % . .. Ll OKfer styls
Bliterress .. . X X- Way too high for style
Fermentation X.o.__ .i. Banana Low Clove, Hint of bubblegum

Flaws for style imark L.-M-H for all that apphy)

Acelaldehyde Metallic
Mcoholic/ Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Diacetyf Solvent/ Fusel
DMS " | SourfAcidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicnal Vegelal

'8 Outstanding World-class example of style.
© )

5 Excellent Exemplifies style well, requires minor fine-uning.
) Very Good Generally within style paraneters, minor faws.
E’ Good Misses the mark on style andfor minor flavss.

5 Fair 0Ff flavorsfatomas or major slyle deficiencies,

el Problematic Major off fiavors and aromzs dominate

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

T T A T Position Advanced to
Category# A! in flight M|NI-BOs’

' ;

i '

' Sub (e ... ﬂ ' ntry %
[ \

| subeatsgory e

: Special Ingredients , CONSENSUS SCORE
kY

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

Bottle Inspection  [ox . . o

lnupprnprlnlg
flone L M H
Malt o1y . s O éfranﬁ ;}‘}‘EM a;p}[g
Hops oL+ | 1 O YoM a &‘foMmcv/M
Fermentation 1 e [ 4 3
Other
Inupprogiale Inuppropticte
= 2 Essg 2 =8 _ §
E 58 &8 & : ¥ £ 23 8
Color L1 1yt 1 1 0] Head 1% 1 1 1 O
Biillint  #02)  Opaque Qther . D Lasting Bther Z
Clarity e lp— L O Re!emlonl_.ﬁ_r O 3]
Other Texture
Inapproptiote
None L M H
Malt 1 % ) O %ﬁ\"y ,L- qr‘eém Mbk
~ _ 7 ) v f j
Hops 1 X | ) O 'V'ﬁr',tﬂ (12X }pﬂ;ﬁ’ a
Bilterness . Y ma/ 7L
Fermentation 1 I AN ?'
gpu Molly %
Balance | Lyt |
Finishifftertaste 'L "% O
Other
Inapprapiicte Inappropriote
Thin M Ful Hone L M H
Body .| O Creaminess 0 3
L M ) —
Carhonation NDOHE r{;i O Astringency .1 i 10 [s
Warmth o 1 v 1 D Other
ClassicExample | _ ) I 1 ﬁ( 1 NotioStyle
Flawless ¢ 1 1 1 A1 Slgnificant Flaws
Wonderfuf L 1 1 i ) Lifeless Q
[10

Feedback  Piovide comments on slyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer,

/4
Judge Total [5d

Additfonal rescurces can be found atthese sites:  https:/wwwibjep.org  hitp://www homebrewersassociation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location i Date
7 =, e —
' Judge 4 \ | '’ e \ Position hdvanced o
! ™~ ! ' - MINI-BOS
| Name Né Seet : | Category 6:9 5 (3‘47 o b i
' ! Sub (a- w ! Entry 4
'BICP ID ! | Sub (& :
! ' i '
: & Rank /{ - k ‘Ssgelr?guantegory ! .
: Email ™4 L"‘ﬂ a1 Sﬂ ELiv, C-L) : : Special Ingredients ! CONSENSUS SCORE
N TN N _U_ . __ N e e e e e P may not be an average of
juddge's indlividual
Non-BJCP Qualifications St specton e sineiselscoree
Clcerone O Rank e inspection P SO e -
Pro Brewer O Brewery
Industry O Describe Inappiopriate
Judging 3 Years Hane L M L] ¢ 7
Mall o1 s 1 o A0~ i ST
Hops oty 1 | MmN ? DLy HQ!S
Scoresheet Instructions i i
cO -
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 ewood O H
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
(f character is inappropriate for style, mark the box to the right. !
If character is absent, mark the circle to the left.  Inappropricte Irappropiote
Provide summary of beer and key feedback for improvement. E .58 E 5 g o2 _ E
Assign scores for each section and total. 2 8 £ 8§ & = : E2 E 2
Review with other judge(s) and agree on consensus score. Color LKL 1 o 1 10 Head D( 1O
Enter consensus score at top of sheet. . Brilllant  Heay  Opoque (ther . Dtk Losling Olker Q
Clarity |_i;Q_|_| O Retention 0O 5]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Waissbier that is m | )
good, but too bitter for style. happiopite
None L M H
Flavor Malt  ~1 ~C ) O ‘/0")
ol * li .
Mall L XL L Wheat. Subtle groiny nafes Hops ol | |:| l/ﬂ /
Hops  %.. - o OKforstyle ] ™ s
Biterness . . X X Wayteo high for style Bitterness o LY ' O
Fermeniation . X.._ .7 Banone Low Clove. Hint of bubblegum Fermentation o | Y i [ (‘,&ueb.ﬁ—ﬂ_ D b
Hoppy Malty Iﬁ
Balance | I O
. D Sweal
FinishiAftertaste | L
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty — —
- — napproptiale mpprop ute
Astringent Oridized M e W R Yo L
Bretlanomyces Plastic Body X O Creammess K O
Diacetyl Solvent/ Fusel None L M H 2 =
i 5
NS Sour/ Addic Carbonation 1 A + 1 D) Astringency O_l_L,K_l 0 !
Estery Smoky Warmth o1 1 0 Other
Grassy Spigy
Light-Struck Sulfur
Mediclral Vegelal Classic Example | | | | ’iﬂ ) Notto Style
Flawless 1 1 1 Lo gL | Significant Flaws
Wonderful | 1 ! 1 n;. | Lifeless L‘
Provide cemments on siyle, redipe, process, and drinking pleasure. include helpiuf suggestions 1o the brewer, %

K] Outstanding Warld-class example of style. J
5 Exceflent Exemplifies style veell, requires minor line-turing. i
J Very Good Generally within style parameters, minor lows,

E’ fiood Misses the mark on slyle and/or minor flaws.

E Fair il Aavorsfaromas or majar style deficiencies. i
Bl Problematic Major off flavors and aremas dominate i

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

Feedback

Additionai resources can be found a1 these sites:

mw Boded [ hxuf)l&_b\ LW
H3PS .
'TMNS'FME w4

cukoumq

el aue

Judge Total

https:/fwww.bjcp.org

7.

http:/fwww.homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Go

Fair 017 flavorsfaromas of major slyle deficiencies.

oA o pele. [ ueG el Jhemplede

Location
b T N
I}N 20 ; ; Category# £ vl i
X 1 Sub (a-f) v Entry
f ! : 7
1 1
T Rbsgreeey Cloqg
' | Special Ingredients . CONSENSUS SCORE
________________________________ - S e o e e e e e e e e e e e e may not be an average of -
Non-BICP Oualificati judlge's individual scores
on- ualincatons .
Cicerons Rank (Qas Boltle Inspection Do . . . o
Pro Brewer B/Brewery L oiWinrv
Industry O Describe Irappropriate
Judging O Years one L M H
Malt o ) O
Hops ol i R e b e eheg L,,,_p,» GO —
Scoresheet Instructions . . - . Ae S
Use the scales te indicate the intensity of the primary attribute. Fermentation o ! : IZ( LQ,A Qa PF -e/ ("\-OLQL\“) hz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Fer "Fermentation”, consider esters, phenols, etc. .
If character is inappropriate for style, mark the box to the right. R Y o
If character is absent; mark the circle to the lef:. APP ear_ance_ _ "’“i‘?“’?”“‘e inoppropilata
Provide summary of beer and key feedback for improvement. E - Z2 & £z 2 25 _ F
Assign scores for each section and total. 228 58 8= £ 22 8 &
Review with other judge(s) and agree on consensus score. Color O e Head 1 1 1 O
Enter consensus score at top of sheet. . Biillanl  Hozy  Dpoue Other . Quick Lesting Other
Clarity | Retention __-} 101 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is ' .
good, but toa bitter for style. e L N ;uwwm ¢
Flavor Malt o ! ]
1 (1 I N . .
Mall .. X. Whmf. Sybﬂg grninynq_ﬂ'.s' HOPS ! D ]nj_WSC“/ l\OP L{Wpd—(“ < M O’e/ .
Hops ¥, . T DR fepr siyle ] '
Bitewess .. . X X Waytos high forstyle Bitterness [ S lZi/ Gs &) '\L&\A" .
Fernsenlation u_,_____)_(_j_ i Banana. Low Cleve, Hint of bubblegum Fermentation oi " : E/ ‘_ea{ app {-e-/ I ;
1 ‘ . ; =0
H Medl J—
Balance L] i o
b Sweel
Finish/afiertaste 1| %
Flaws for style (mark L-M-H for all that apply) Oher Se~f - o~fAdired o Ode .
= iy
Acelaldehyde Metallic
Alcoholic f Hot Musty
- " Inappropriale Inoppropiinte
Astringent Oxhil_zed Thin N Fall Hane L M B
Brettanomyces Plastic Body l O Croaminess ) O
Diacetyl Solvent f Fusel Carbonati Hone L H Asti ) 3 B
Ms Sour/ Addic arhonation O_I_..._.‘ o) stringency 1 — |
Estery Smoky Warmth o WA N S Other " er e ) _‘:) .
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelat Classic Example ¢ 1 [ | ! 1 J NoltoStyle
Flawless L 1 1 1 JL i Significant Flaws . .
Wonderjul 1 H ! ! 1 1 ) Lifefess
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [1—0
Co) [
‘i:\l\liz hneso ! ’;) . Clodke SUIL
P8 Oulstanding Worlg-class example of siyle, ; -\ N
2 Exerplfies style wall, cequires minor flne-tuning. | , DO 2, DA r- ‘? i@, L {’} L L }c‘ {’lc f
(Y] Very Good Generally within style paramelers, minor flaws. - ] . —~
E’ Good Wisses the mark on styfe andfor minor Maws. L‘O’ Ls @onty b ~ [0‘!" I, fG r; ﬂ' .
8
v
tA

Problematic Major aff flavors and aromas domlaale J

BJCP Scorgsheet Copyright © 2018 Beer Judge Certffication Program
rev BSTR-180124

Additional resources can be found ar these sites:

Repn Ot Hon .

L

f50

Judge Total

https:/Aww.bjcp.arg  hitp:/iwww. homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

tocation Date o
- Y ' ' e : Position ALIvunfod to
_‘5(;:]\)(5 e : | Category# a-—. .E‘ 6%‘4 3”? 7 v |Inflight Theos
: i Sub (a-f) _L - : Entry g
: ! E
! ! X éyﬁé:ua“tegory v
\ Email 51.'{&"" P 9 | (P (O~ "Q . Speual Ingredients , CONSENSUS SCORE
N e T TP . may not ba an avetage of
Judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [] Brewery
Industry OO Describe

Judging O Years . Hone | [ H
Malt Ol v ! ) O

143

Hops 1 i O { O‘J 60‘0 -...,6
Scoresheet Instructions 7
e " . . . Fermentation oJ_F_i_h O
[2]

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

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

Bottle Inspection  DClok . ... .. ... . .

lnuppmp:lqm

If character is absent, mark the circle to the left, Ihappropriate fappropraie
Provide summary of beer and key feedback for improvement. E .22 5% £ = & £
Assign scores for each section and total. E 8 E & S5 2 : = 22 E 3
Review with other judge(s) and agree on consensus score. Colot f | [ Head r'x_ T R R I |
Enter consensus scare at top of shaet. ) rlllamt  Hozg  Opogue Other . Ouick Lastin Other
Clarity 0 Retention L—)ﬂ O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ;
goed, but too bitter for style. nopprcprale
None L M H w
Haver Malt o~ R ) O S 517
K| M H ;)
M. X, .. - Wheot Subtlegrainy nates Hops L ve 100
Hops s . L i OKforstyle .. . R
Blemess .. : X . X Wayteohighforstyle Bitterness 1 ’-( y o _Modtad 7L
Fermeniation ‘.r-—"-'-x-‘ — . Sanana, Low Clove. Hint of bubblegum Fermentation o Ll |0 \3
P
Ho Malt, s
Balance L X ] O
. Dr Sweel  °
Finish/Aftertaste | Y 4 O
Flaws for style (mark L-M-H for ali that apply) Other
Acetaldehyde Metallic
Mcoholie / Hot Musty ; " s
- — AT i noppropriate nnp'plupmle
Astringent Oxidized T M il Hosel M
Bretianomyces Plastic Body x i Creaminess ® O
Diacelyl Solvent / Fusel Carh Nove & . " s
OMS Sour{ Addic arbonation OJ+J O Astringency Y. |
Estery Smoky Warmth 3?( [ Other
Grassy Spioy
Light-Struck Sulfur
Medicinal Vegetal Classic Example 1 i 1 j Hotto Style
Flawless L1 1 ‘t ! 1 Sigrificant Flaws
Wonderful | ! ) 1 1 1 Lifeless 6
Feedback Provide comments on style, recipe, process, and drioking easure Include hielpful suggestions to the brawer, EE
coon 70 (7 L AEros
T8 Oulstanding World-class example of style. -~
E Excellent Exempliffes style well, requlres minor fine-luning. [ fP\U ’! V i"’() F5
v Very Good Generally within style paramelers, minor flaws, J
? Good Misses {he mark on style andfot minor Maws,
8 Fair Ol Navarsfaromas or maor slyle deficiencies,
g Problematic Major aff flavars and aremas domlnate

Judge Total 504
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  hitpst/fwwwibjeporg  hitps/fwww.homebrewersassociztion.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date t?/_é ﬁ‘i_

:’ Judge R M : .y \ Position Atlvan.mdlu
e Mitiied! 1 Covess | Category Al Bl [543z | |ntn oo
'BJCP ID ' ) : ' Sub (a-f) = | ‘”'W\%
t 1
. & Rank ! | Subcategory '
. N 5 (Spell o) N or‘&
i Email /5&&0% HOPC ! :Special Ingredients ; CONSENSUS SCORE
A . may not be an average of

Non-BJCP Qualifications

Bottlelnspection . Giok . L e e

judge's individual scares

Cicerone O Rank
Pro Brewer E/Brewery

Industry O Describe Incpprepriote
Judging O Years Hone L M - / h
Mall f{' ! 1 O JN a;‘fﬂ N0 vra.
Hops 1 L ) 3
Scoresheet Instructions b
Use the scales to indicate the intensity of the primary attribute, Fermentation 5. \vf ' s 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate,
Fer "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. Annparairs 3
If character is absent, mark the cirele to the left. A])p eardnce ; _ Inopprapiiole {noppropsiote
Provide summary of beer and key feedback for improvement. E-2 & £ 2 2z _ F
Assign scores for each section and total. 8 8 & 3 82 £ 2 & E &
Review with other judge(s) and agree on consensus score. Color LML.1 1 1 ¢ O3 Head L v 1 | 1 0
Enter consensus score at top of sheet. Clarity Brilliu:fl[ Komy  Opague O Other Retention oufk Lasting 0 Other '“"
e 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is oppropie

good, but tao bitter for style,
Nong L M H CS }' A f_ !
Flavor Malt o1 5. | O 'q wﬁ fn-g/m
1 » li "
wa X, v, Wheet. Subtle gray notes Hops * 1 O #X LA S 2 F{,/:g_ﬁtfv%
Hops  w. .. . L DK for style ) - : ~£
Bitterness . X X Wayteohighforstyle Bittemness oL 1 O &’4" mt«t.é O"'c
fermentatien ... X__..._ _ "7 Banona.Low Clove. Hint of bubllegum Fermentation o }, . C O /4 E
20
Ho Mali =
Balance L 1 D
’ Dr Sweel
Finish/Aftertaste & i}
Flaws for style (mark L-m-H for 2l that apaly) Other
Acetaldehyde Metallic
Atcoholic / Hot Musty
i N odidt " Inagpropriale Inappreprinte
stringen - Thin M Rl Hore L M H
BrEltanﬂmnyS Plastic Body in} Creaminess O
Diacetyl - Selvent f Fuse! Hone L M H 3 -
DS Sour Adidic Carbonation O_Iﬁ(___l [ Astiingency 1 \X‘ ] Is
Estery Smoky Warmth ol 0 Other
Grassy Splcy
Light-Struck Sulfur
Medicinal Veqetat Classic Example | ! ’\{ -l 1 ) Hotto Style
Flawless L 1 L s | l ) Significant Flaws
Wonderful ¢ 1 7 i 1 | Lifeless q'
Feedback Provide conments on style, recipe, process, and diinking pleasure, clude helpful suggestions to the brewes, ﬁa
5Y Oulstanding Worid-class example of style, M M 7/' ﬂ ! 7 e i, } %@ ,9
'-g Excellent Exempliffes style well, sequires minor fina-tuning. ﬁ‘l ( ’ 7 ﬂ' & @a { {’?d&d & «
9 Very Good Generally withln style paramelers, minor llavs, 6/
E’ Goad Ilsses tha mark on siye andfor mino: flaws.
5 Fair  0ff lavorsfaromas ormajor style deliclencies,
W8 Froblematic | Major off flavors and aromas dominate i

35

9

Judge Total

BICF Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 https:/iwww.bfep.org  hitpi/Awwahomebrewersassociation.org

Additional resources can be found at these sites:



)

BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Compaetition Program ‘ .
4 Structurad Version Q ) ,
Location 7 Date '522/ (’ ) G?’
ST e T T T T T T T T T T A s TTTTToTTmmTooEmomoToEmEEATIAAIT Iy -
" Judge ! ) | \ 2 . |Position mﬁ?fégg
| Name 5 FRINOs ; | Category# _’l‘_:_;__.. E (OW 77| |imfight
1 ' 1 . ] 4 % i Ealy
\BJCP ID ; | Subfef)  _TX :
E & Rank ‘ E Subcategory : . ?X PLACE
1 1
| Ernail ; iSpedaHngmdbnw ! CONSEESUSSCORf
________________________________ - . o e e e e e e e e e e e e e e e e e e e e e e e may not be an average o
Non-BJCP Qualift u, judge’s individual scores
01- uallfications
Cicarone E]/a Rank (2§ Bottle Inspection 7 ox
s
Pro Brewer E/Brewery Lo T A~ -
Industry (0 Describe m Tagarapite
Judging O Years None L M L
Malt ~1 1 1 0
Ly ‘
Hops (3 L] m] SV'LG“V‘CM %"d’ 0}((
Scoresheet Instructions . ‘ -
Use the scales te indicate the intensity of the primary attribute. Fermentation c é L s B E
Use the space provided te describe the primary attribute. Other o ODL C,\\le e
Add secondary atiribute(s) intensity/description as appropriate. 7
For "Fermentation", consider esters, phencls, etc.
If character Is inapproptiate for style, mark the box to the right. — e
If character is absent, mark the circle to the left. Appearance _ dnepropkte : i Pf"'i'“”'“
Provide summary of beer and key feedback for improvement. E . B & g = ' 2 =8 _ £
Assign scores for each section and total. 2,8 &£ & 52 £E 282 & L
Review with other judge(s} and agree on consensus score. Color LA | 1 1 O Head | 1+ 1 1 a
Enter consensus score at top of sheet. Clarity Brlllem.  Hozy  Opogue l:| Retention Quick | I Lesting .|:|‘ Other l?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisskier that is m T i
good, but toa bitter for style. : "Fpmpdﬂ—cr
None L M B
Flavor P . Malt ! 1 | |:]
el " B . E o L\/ﬁ P
Ml o1 Xy ) O Wheat, Subtle grainy notes Hops ) u D n ILQ/ I ﬁ'fw
Hops N I E— O OKfor sivle .
Bremes ol 1 X | X Waytoohgh for snle Bitterness (. - |:1 ﬁ 0. elonez )
F ot X% } O _Benona. Low Clove. Mint of bubblequm Fermentation ol l ) D (_‘ I\o‘gﬂm l
Hoppy ! Malty | 20
Balance L~ 4 | i
D Sweet |
. Finish/Aftertaste L J 1 "1 O
Flaws for style (mark L-MH for all that apply) Other
Acetaldehyde Metallic
Mcohalic/ ol Musty m o
- = Thopprapriate !nappnplin!e
Astringent Oﬂdge Thin T Fore L m
Brettanomyces Plastic Body | Creaminess B El
Diacetyl Solvent f Fusel c o bone L At [5
NS Sour ] Addic arbonation 1 !_ _| [m ringency 1 ¥ f _|:| :
Estery Smoky Wamth oo d 1 O Other
Grassy Spicy
Light:Struck Sulfur m
Medicinal Vegetal Classic Example | | 1 1 ! | NottoStyle
Flawless | ] ! ] ! 1 Significant Flaws
Wonderful | I # I L) Lifeless 7 m

Outstanding Warld-class example of styla.
Excellent Exemplifies style well, requires minor fine-tuning.
VYery Good Generally within style parameters, minor faws.
Good Misses the mark on style and/er minor llaws.

Fair
Problematic

DFf flavors/aromas ar major style defidiencies.
Malor off flavers and aromas dominate

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

Feedback

Pravide comments on style, recipe, process, and drinking pleasure. Include Ilelpirl suggestions to the brewer.

ple. bes QO(M/ C

Jorne X wodld hoart (rows!

Additional resources can be found at thess sites:

hickyr & Nare ool rnct

[r\oo OrDvon + Dne of—
a pa\& cle. e PHA .
Judge Total

3%

https:i/fwwwbjep.org  bttp:/vww. homebrewersasseciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

= Date QQ/A//}/_

NS ot el
‘BJCPID
; & Rank

. Email % A’M/f /f@f’ﬁﬂw/ (afa

'
'
[}
1
[}
1
1
F

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer E/Brewery &b
Industry O Describe
Judging O . Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate far 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 exampie is from the flavor section for a Weissbier that is

good, but tao bitter for style.

FHavor
C " [
Mafl X, Wheat. Subtle grainy notes
Hops .. P Ci OKferstyle
Blllemess [T 1 X Wayteo high for style
Fermentalinn P S Banana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metalllc

Mcoholic f Hot Musty i
hstringent M | Didized #
Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMS Souy / Adidic

Estery Smoky

Grassy B | g L
Light-Struck E

Medicinal Vegelal

L] Outstanding Woild-class example of siyle, i
‘5 Excellent f Exemplilies style well, requices minor {ine-1uning.
) Very Good Generally withln style parameters, minar flaws.
g Good Misses the mark on style andfor minor Naws.

5 Falr Dff Raversfarcmas or major style deficlances, l
R Problematic Major off flavors and aromas dominale I

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

P Ay 7 m yoven - Posith Advanced b
com o 36 Ja7]
Sub (a-f} - ety |

Subcategory g
“ € CONSENSUS SCORE

(Spell ouz}
Specual Ingredients

- may net be an average of
judge's individual seores

Inoppropriate
Nane L M H - K4
Malt >r ! ) O : .
Hops oL ¥ 1 O //V 24 40!5'
7% 7 é
Fermentation . L kD ;
LAY 12
Other
inappreprile Inoppropriote
£ 5 3 g =3 _ %
J Fs 82 : £ 2 3 8 5
Color XL 1 1 10 Head 1y, 1 1 (]
~ pilforl  Hozy  Opoque Other . D™ losllng Gther 3
Clarty L1 1 1 0O Retention LY ] A
Other : Texture
m Inapproprlate
Nong L M H
Malt O }'\I 1 O ]
Hops o1 ¥ 1 O aﬁ# pore. F /r(,sé
7~ 4
Bitterness ~1ay y I
Fermentation o X ) O /6/1_
20
Hi Matt
Balance L 4 " o
D §
Finlsh/Aftertaste . L O
Other
Irappropriole lnuypmpriute

Thin M Full Hone L M 5

Body V4 O Creaminess Yr.J. 1 O

None L

Carhonation O_I_I_x_.! [ Astringency O_Jﬂ{___t O |5,
Warmth OJ_:_)H 0 Other

Classic Example | 1 1 ") ) 1 Notto Style
A .
Hawless L. ] |;{ 1 ) Significant Flaws .
Wonderful | ! ] LY 1 i Lifeless ?-‘
[ig)

Feadhack Provida comments on style, recipe, procass, and drinking pleasure Include hetpful suggestions to the brewer,

Sad Agf:: N Grarea . Aheot
moce  bops. CGuoof tate A

Judge Total 56

Additional resources can be found at these sites:  hitps/Awwwhbjep.org  hapifwww homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program if
4 Structured Version
Location 5 660 Date & / 6 ﬂ 3 “No

’ Judge & | :f £ \ Position Advanfed to
E Name OVS : : Category# gA) ‘E 60( 2‘6&2._ ' inght MINI-BOS

n 1 L] 1
‘BJCP ID : ' Sub (a-f) - fa
. &Rank ‘ ' :gullzl)c‘g}egory ! q }%
! Y h s (5pe '
| Email 2Lack ﬁ(};@-b ' | Special Ingredients ! CONSENSUS SCORE
1 s . - may not be an average of

Non-BJCP Qualifications

Judge's indlividual scores

Cicerone [l Rank Bottle Inspection [ ok
Pro Brewer B~ Brewery
Industry [ Describe m Innpprnprlu'la
Judging [ Years Hoe L M % “, ?
Malt AL | |:| | ’U’M \%T‘(’
Scoresheet Instructi o oL 1 3
coresheet Instructions '
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 o o L\‘ [Z]
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - o T
if character is absent, mark the circle to the left. Appearance dnoppioprcte nappropriate
Provide summary of beer and key feedback for improvement. E o2 B £ = 2 = B £
Assign scores for each section and total. 2 & 38 a8, = £ 38 8 5 ;
Review with other judge(s} and agree on consensus score. Color - TN B N I Head 10 | |:|
Enter consensus scare at top of sheet. . Brillant ~ Hozy  Opague | Quit Lastin g . Olher &
Clarity a Retention ! a B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Tt
good, but too bitter for style. e L ” 'ﬂ"p-?mw-'-u? "’
ane |
Flavor | Malt . X 30\\/\8 Ma.\'l' SU‘-ML' ness
Lol M 3 [ :
Mt o Xo y O Wheat. Subtle grainy notes Heps o o | | QJU ﬁ'y D\JM w\\’u"’ "ﬂ\‘-’»
Rops gyt 1 00 OKforshle = ) [ ! L]
Blmess o1 1 X | 6 Waytoahighferstle Bitterness 1 47 | :u M&%
Fi Ton oL Xy 1O Banann. Low Clove, Hint of bubblegum Fermentation O' 'y | 'D ) b
Hoppy r.\ Maliy ! 'ﬁ
Balance | LW ] I|:J
] Sweet !
Fnish/Aftertaste | g o
Flaws for style (mzrk L-M-H for alf that apply) Other
Acetaldehyde Metallic
Alcoalic / Hot Musty m _— —
- Inappropriete’ Ineppropriate
Astringent ledi‘zed | THn MRl Ml M H o
Brettanomyces Plastic ' Body ‘EI Creaminess : i)
Diacetyl Y | Solveni/ Fusel \ . Nl M . o
R Sour/ Adidic Carhenation OJ+I_I D Astringency | 1] 1 G [5]
Estery Smoky Warmth ~ € 1 O Other
Grassy Spicy
Light-Struck Suliur M
Medicinal Vegetal Classic Brample | 1 Ly | ] | NottoStyle
Flawless | 1 T ] Significant Flaws
Wonderful | 1 1 \/ 1 1 ] Lifeless 5
Feedback bldecommenls onsiyle, recipe, pracess, and drlnklng pleasure. In¢lude helpful suggestions to the brewer, lﬁ
Klsed neps  dedvock Lron

") Outstanding World-class example of style. ‘w
E Extellent Exemplifies style well, requlres minor fine-tuning. w m ‘ a m o mg E?ﬂ
o Very Good Generally withn style parameters, minor flaws. v

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

° Fair Off flavers/aromas or major style deflziencies.

W Problemalic Major off flavors and aromas dominate

24

Judge Total (50

BJCP Scoresheet Copyright @ 2018 Beer Judgse Certification Program

rev BSTR-180124 hittps:/fwww.bjep.org  hitprifwww.homebrewersassociation.org

Additional rescurces can be found at these sites:



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
r

Structured Version

Location Date
Pt 2
f Judge 0 3 ‘ 2% \ Position Advanced to
: ' Categorydt _ ) z 6’ ) : MINI-BOS
e e B6928ha | e
\BJCP ID ) Sub e :
i &Rank | Subcategory !
| ) (Spellout} | of
1 I . . CONSENSUS SCORE
+ Email 1 Special Ingredients :
N e oo TT N e e e - may not be an average of
Non-BJCP Oualifications udge'sindlduatscores
Cicerone [1 Rank Bottle Inspection Ol ok
Pro Brewer 0 Brewery .
Industry O Describe m Inappropriate’
Judging O Years Nane L M i
Malt L :D
Hops * ) d
Scoresheet Instructions i s
Use the scales to indicate the intensity of the primary attribute. Fermentation .1 \,{ I sl [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - e L
If character is absent, mark the cirele to the left. Appearance _ Inpproprcte Inapprapicte
Provide summary of beer and key feedback for improvement. E o 5 & E 3 [ 2 =2 _ :
Assign scores for each section and total. 2858 E&] 2282
Review with other judge(s) and agree on consensus score. Color - \,[ L 11 10 Head X1 1 | | a
Enter consensus score at top of sheet. . Briliant  Homy  Qpogue ¢ Other . Dtk Lasting ! Other
Clarity O Retention X O H
’ Other Texture :
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style, (1OPPIUPTELS
Nane L M L
Flavor I : Malt ! ) O
Mit o X )y O Wheat. Subtle grainy netes Hops ol % ' O
Beps w1 1 10 OK for style L
Bilemess X W Moy too high fer style Bitterness 1 2 1 0 7
. " bubhl. b
Fer X | O _Banane. Low Clove. Hint of g Fermentation ol ) 0 M\h-! "{ ! D (X)) Hoe S &’
opsy Molty | [2q]
Balance X 1 O
D Sweel |
FinishfAftertaste | L O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleaholic/ Hot Musty * m o -
- — Inopproptite Inapprapriate
Astringent Oxidized X Thin N ORE Hoe L M 8
Breftanomyces Plastic Body o€ ju Creaminess ~1A 1+ O
Diacetyl Sobvent / Fusel Nl M H: ’
OHS Sour/ Adidic Carbonation gJ_)a_l a Astringency ~ 1 yel 1 O [s
Estery Smoky Warmth -~ X EI Other
Grassy Spicy '
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] I ,)( 1 | NottoStyle
Flawless | ! ! N ) Significant Flaws
Wonderful 1 ! T 1 | Lifeless g B
Feedback Provide comments an style, recipe, process, and drinking pleasure, Include helpful suggestions fo the brewer. h—ﬂ
Lot e aa0Ps  pLED  MTT
'8 Outstanding World-class exampla of style. 2
E Excellent Exemplifies style well, requires minor fine-{uning. OA‘ W' 'D(- St:D Fl"d— fo (L L]
Ol veryGoad Generally within style parameters, minor flaws. ( H
E‘ Goad Misses the mark on style andfor minor llaws. C«Hg H 0 P ”6- ‘J 0 L'[ {\q,
o Fair Dif flavorsfaromas ar major style delliencles.
¥R Problematic Major off flavors and aromas dominate

Judge Total

5
B
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev 85TR-180124 Additional resources can be found at these sites:  httpsy//www.bjep.org  http://www. homebrewersassoclation.org



fd\  BEER SCORESHEET

peer Judge AHA/BJCP Sancticned Competition Program
‘._,’ Structured Version C C
Location Date 74
; B T N T T ae—m——— 5, Advanced to I
Judge l ) ! 3 ‘ = ) Position |
1 1 MINI-BO!
' Name - OO | ! Category# Q;— -E bq@x/lﬂ(l} in flight s
! - - ! Entry
:BJCP ID : P Suble) B ;
t 1
& Rank ! !
: ; | RuRcategery e 18
| Email , | Special Ingredients ! CONSENSUS SCORE
________________________________ Y N e e e e e o e e e e may not be an average of
judge's individual scores
Hon-BJCP Qualificatfons : J“
Cicorane D/a Rank Ca¢ Boltle nspection 73 ok
Pro Brewer ﬁ Brewery Lot o b
Industry O Describe m L'i‘.9.55'-"_1’?!;!_‘?j
Judging 4 Years Kone L M H i :
Malt O ! L
ops ol ;g/ Stdved L7 crone
Scoresheet Instructions o 2. 3 6
Use the scales to indicate the intensity of the primary attribute. Fermentation (.1 = 'A AL 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, etc.
If character is inappropriate for style, mark the box to the right. - R e
If character is absent, mark the circle to the left. Appearance Inapproprate ncppreprale
Provide summary of beer and key feedback for improvement. E . E E’ g =, 2 28 £
Assign scores for each section and total. =28 EFEZE E 232 E &
Review with other judge(s) and agree on consensus score. Color Lt 1 1 1 1O Head 4 1 o+ | a
Enter consensus score at top of sheet. . Brilient  Hozy  Opoque : Other Quic Losting ° Other 3
Clarity _y 1 1O Retention |_5—1 O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m eoiic
good, but too bitter for style. noppropriate
Nore L M ot
Flavor [T Malt o{ ! | ] D
[ W H Y !
WL ol X | O Wheat, Subtle grainy netes Hops ol ; | E’ SUL,M Ll_l:’) D o M
Hops a0 1 [ OKforstyle 0000 ) L .
Bemess ot 1 X i ¥ Wayteohighforstle Bitterness .1 Ly g/ GO \'\51’) £ 'l'—_.. —~
Fi | % O Bonane. Low Clave. Hint of bubblegum , f
o) Fermentation 1 il ) 0 ’ ' &
Ll 20
H Matt
Balance - § ' "™ (EI
D 5 t :
Finlshiaftertaste | I e
Flaws for Sty]e {mark L-M-H for all that apply) Other OM A/ g,cg/\
Acetaldehyde Metallic
Alcaholic/ Hat Musty m i N
- [nappropriate MFPWP“"!
Astringent Oxidl.zed THin " Rl L Hoae L M
Brettanomyces Plastic Body

I Creaminess ) 1 El 3
Diacetyl Solvent / Fusel . hoene L 0l
NS Sour/ Addic Carbonation O—‘—"——' ED Astringency 1 'l I _|:|7 5
Estery Smoky Warmth 1} a Other

Grassy Spicy

Light-Struck Sulfur m

Medicinal Vegetal Classic Example | 1 [ 1 | NottoStyle
Hawless | L L Ly | Significant Flaws
Wonderful | 1 ] ! I L | Lifeless y

Feedback  Provide comments on style, recpe, pracess, a:wnking pleasure. Include helpful suggestions 1a the brewer. [ﬁ

aule ., -’f.u) «_honem
fl()"l-e/ CU(C*?/JVI O)(‘r/{@r’“ W

Quistanding - Woild-tlass example of style.

L3
E Excellent Exemplifies style well, requires minor fine-turing. A
0 Very Good -, Generally withn style parameters, minar flaws. .‘¢ L\ d i 9,
g‘ Good - Misses the mark on style and/or minor flaws. F 0 Ll 6 Lw G };
5 Fair - Dff tlavors/aromas or majar style deficlencies.
W4 Problematic Major off flavors and aromas dominate i
%
Judge Total [sq)

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program .
rev BSTR-180124 Additional resources can be found at these sftes:  hupsi//www.bjep.org  http:/Awww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

geer Judge
r

I’ Judge / ‘I
| Name /. gMtE e DO :

1
{BJCP ID ;
: &Rank t
' b
| Email ﬂzr‘éﬁ,hm'(éedﬂm- . G,

Ron-BJCP Qualifications
Cicerone [ Rank

Pro Brewer Q/Brewery

sl

Industry O Describe

Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the. primary attribute.

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

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

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

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

Provide summary of 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 e

L .4 h

Mt oo Xo i)

Wheat. Subtle grainy notes

Hops gyt | 1 a
Bitterness D_I_AJ_I .

OFX for style
Way too high for style

Benana, Low Cleve, Hint of bubbl

; ol X 1 O

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

Acetaldehyde i | Metallic

Alcohollc / Hot Musty

Astringent Oxidized ib_\
Brettanomyces % f Plastic 1
Diacetyl | Solvent/ Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

_g Quistanding Wetld-class example of style. !
=1 Excellent Exemplifies style well, requires miner fine-tuning. :
o Very Good Generally within style parameters, minor flaws. |
E’ Good Misses the mark on style andfor minor flaws.

5 Fair Off flavorsfaromas or major style deficlentles.

e Froblemalic Major off flavors and sromas domInate

BJCP Scaresheet Copyright @ 2018 Beer Judge Certification Program ’

rev BSTR-180124

w2l

Location
:'; o _# ___________ a; _____________ = [Position ety
& . 1 -
; Category E £ 92568 |niign
! Sub (a-f) |ty
[ |
| Eepcatesery r 7
i Special Ingredients ; CONSENSUS SCORE
1
e et e e e ccec e e em e — i m - L may not be an average of
judge's individual scares
Botlle Inspection [ ux
m Tnoppropiiste
None L M H :
Malt x 1 ] :EI.
Hops ol ¢ 1 g g
Fermentation | \< l | 8 B
Other
Appearance appinte gt
Color L& 1 1 | rfE] Head T 3|:|
i Biliof Moy  Opague i Quick Lesting Other !72
Clarity O Retention L_.'J(...__._l a 3]
Other Texture
m Tnoppropriate’
None L ] H ! . ' + ' " / Aﬂ
Milt o g = 6‘7@4/\6{ ﬁ/\Ti{iﬁ; b.:dﬁ‘di.‘_ﬁ,.- , nzf
Hops 1 x_l J 'i:l d
Bitterness L - A i :D é’rﬂ“ﬁl/ ‘;‘Dr/%;@f/u ps ]
Fermentation 1 hd s} ;Z
Hoppy o Matiy P 120
Balance i S 1 O
FinishiAftertaste L. ¢ e L F J‘dﬁf ‘ rmfaﬂmh’. dr(‘jr )
Other
m napprapiicte. Trapprogiicte
Thin [ Fall Hone L M [
Body Y4 O Creaminess L~ 1 O 4
Hone L ] H . : ;
Carbonation gl_l_}(_t a Astringency (1 vz g [s
Wamth oL W1 O Other
m Classic Example | ! A2 | 1 1 NottoStyle
Flawless ! /w\ N | Signiticant Flaws 6
Wonderful ¢ 1 1 T I Lifeless
Feedback [10

Additional resources can be found at these sites:

Pm,;lu'e comments on style, secipe, pracess, and drinking pleasure. Include helpfel suggestions to the brewer.
o L

e

https:/fwmw.bicp.org

e

http:/fwww.homebrewersassoclation.org

Judge Total




‘e BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

‘wl Structured Version Localion /g g{fg Date ()2 /6/ // ?

= ! Position Advanzed lo
Category# &c;\ E é?‘g Sw7 ,: i flight MINI-BOS
Sub (@) ....._...d:_.._. e : Entry ‘;&
3
[
1
i

bcategory { oa' PLACE
af

' . (Spell out)
: Email %e.géfem&/ﬁ@wwr /C ﬂ)\. | Spacial Ingredients CONSENSUS SCORE
. - tmay not be an average of

------------------------------ Judge's individual scorgs

Non-BJCP Qualifications
Cicerone O Rank Bottle Inspection  OJ ok
Pro Brewer " Brewery L£2%4
Industry O Describe m e
Judging O Years Hone L M ot
Malt OLy—1 } i|:||
Hops oLlx 1 O
Scoresheet Instructions < . 3
Use the scales to indicate the intensity of the primary attribute. Fermentation o }' 10 {ﬁ
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. - o N
If character is absent, mark the circle to the left. Appearance N Jnaporoprate Trapproprale
Provide summary of beer and key feedback for improvement. E - % & g & 2 28 _ F;
Assign scores for each section and total. 2 3858 &2 = 282 8 5.
Review with other judge(s) and agree on consensus score. Color - /‘< I N N B Head 1+ 1M | | [
Enter consensus score at top of sheet, . Brilidot”  Hazyy , Opague : Dther o Quitk losting ¢ Other I
Clarity L "% 'O Retention L yz 10 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m roppoies
goed, but toe bitter for style. pprpice
None L M H - 0 S_ % f
Havor P Malt oty i i:| N4 L2F J'«fﬂ&
L " K ] o [ j
Mall 5 X 1 O Wheat. Subtle grainy notes HDPS o | :ol\ | | D ,’ n '} Ff M h?ﬂ ‘-
Hops L 1 1 O OKforstyle ]
Bioness o1 1 X 1K Worteohghforshle Billerness 1 i ;( ! EI 8
Fermentat ot X ) 0 _Bonana. Low Clove. Hint of bubblegum Fermentation ol iy | :D ’_‘
Hoppy Molty __ 20
Balance L— O -
] Sweet
Finish/Aftertaste | X! "o oad 7Lll \
Flaws for style (mark L-M-H for all that apply) Other (/
Acetaldehyde i Metzllic
Alcoholic/ Hot | Wiy m o o
- — Innppmprhte Impprnpriﬂiel
Astringent Oxidized U i L el M
Breitanamyces lh Plastic H Body ; : O Creaminess ¥ 1O &
Diacetyl Salvent / Fusel W . HNomel
s M o Addic : Carhonation O-‘—'—)(—' 1.I:|‘ Astringency o~ }\; _[:| [5
Estery Smoky Warmth o1 1 4y | [m| Other
Grassy M | Sy
Light-Struck Sulfur m
Medicinal Vegetal - Classle Example | 1 ] ] S(‘ 1 1 HNottoStyle

Flawless | 1 I L X 1 i Significant Flaws
Wonderfl | 1 1 ' 1 Lfeless l}c
Feedback Prwlde comments on siyle, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. FO_

Jourh % mo{‘_’(’q o lie fiesh

Off flaversfarcmas or major style deficiencies. - mﬁﬁ{, /ﬂ iy u“""ﬁwf{ -y lh/ /0 20
RN Major off flavors and aromas dominate ! %AM A 5
s ot £@, /Koraau%, 9
| < il
dge Total [50)

Falr
Piohlematic

v
L8 Outstanding World-class example ef style, ‘q [r’ W
-
'-g Excellent Exemplifies styfie well, requlres minor fine-tunlng. /\0 Sr 0 XAdap Mrﬂ‘f#& '3 /d Ll ‘#’
(ol VeryGood Gienerally within style parameters, minar Maws. é /J M #__
g Good Misses the mark on style andfor minor fiaws. ﬂp - red” Pr —£ &ﬂ'
o
4
W

"BJCP Scorasheet Copyright @ 2018 Beer Judge Centification Frogram
rav BSTR-180124 Additienal resources can be found at these sites:  https://www.bjcp.org  hitp:/fwww.homebrewsrsassociation.org



BEER SCORESHEET

| Sub (a)

peer Judge AHA/BJCP Sanctioned Competition Program . 16
y Structured Version G vy '2'/ éf'jé;.
Lecation W Date
l, Judge :, - ax Position Mdvancet to I 1
S Name }%‘@\‘m y CBTEQOW# L _E' in f"gm MINI-BOSl
A

1
1

BJCP ID
i & Rank
' Email
Kon-BICP Quallfications
Cicerone Rank (-‘ @J

Peo Brewer 37 Brewery f P EATAY mg
Inclustry 0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box te the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
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 Weisshier that is
good, but teo bitter for style.

Flavar e
el [ K 3
Mat g X y O Wheat, Subtle grainy nates
Hops 31 1 PO OKforstyle
Bliterness X B Waytoo high for
F o X 10 Banana. Lew Clove. Hint of bubblequm

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

Acetaldehyde Metallic

Mcoholic { Hat Musty

Astringent | Oxidized My
Brettanomyces Plastic

Diacetyl L. | Solvent/Fusel

DMS Sour / Acidic

Estery Smoky

Grassy 0N | Spigy

Light-Struck Sulfur

Medicinal Yegetal

Outstanding
Excellent
Yery Good
Good

Falr
Problematlc

World-class example of style.

kBT8R Fremplifies style well, requires minor fine-tuning.
I Zc Tl Generally within style parameters, minor flaws.
Bl Misses the maik on style andfor minor {faws.

QL Er0R Off Nlavors/aromas ar major style deficlencies.
PR R Majoroff flavors and aromas dominate

i)
T
=
v
m
<
=
G
v
v

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

£
)
-

%

1
H
H
Subcatego
:(Spel\ ot} gory
[}

1

Special Ingred

* Boftle Inspection

iroma J

Malt
Hops
Fermentaticn

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Oversi

Feedback

Additional ressurces can be found at these sites:

' ol

ients

CONSENSUS SCORE

may not be an average of
judge's indlividual scores

Oox
Ihappropdale’

None L M [

o i) |

o ! ) | E]/ by VLM, L“""PJ’ —

i w Aicedn S

o \( | IB/ l E
Tncppropriate lnu»mprlule

E-28s8s 2 2s_ §

28 &3 &: £,2 5 B £

L Head A

L Dther

Brilliont,, Hozy  Opaque .
(I I

Texture

oth C
er . Quie Losting :
Retention |_li—1 a

Inapprogriate
Hong L M H:
! ! ! -[:l .
o bt pd Lop Llovens
o | e | Z'/ Q?b\w
GI ! i E'/ah ‘\(e&“'h %
Hnrpy P Mnlh{ }D
Drﬁ' : ' Swee} ‘D

@M‘—ABY—IM L Q@-&g -

“Inoppropricte’ Tnappiapriate
Thin M Rul | - Hore L M LI
L ¥ o Creaminess O Z
Nore L H
g.t_i_l jm] Astringency L | ,) | O [5]
o—b— 1o Other
Classic Example | 1 I 1 1 ) Mot to Style
Flawless 1 1 ! 1 ] I Significant Flaws
Wonderful | | ] Lifeless \f
[0

Provide comments on s?y[e recipe, process, and drinking pleiire/lnclude helpful suggeslionsiu the brewer.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lecation

Date 9?/{/{/? ‘

_____....;..’

&

Kon-BJCP Qualifications
Cicerone O  Rank
Pro Brewer [}~ Brewery
Industry O Describe
Judging Years

s

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 inapprapriate far style, mark the box to the right.
If character is absent, mark the circle to the left,
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at top of sheet,

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

1 » §
Wl L X 10
Hops 3¢ 10

Bitemess 11 X 1N

ot X 10

FHavor R
I Wheat. Subtle grainy notes =
OF for style

Way teo high for style

Banana. Low Clove. Hint of bubblegum

r

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

Acetaldehyde N Metallic

Mcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery \ | Smoky

Grassy Spiy 1.
Light-Struck Sulfur -
Medicinal Vegetal

Outstanding World-class example of style. !
Excellent Exemgllfies siyle well, requires minor fine-tning. |
Very Good Generally within style parameters, minof flaws.
Good Misses the mark or style and/er minor flaws.

Fair
Problematic

Off flavorsfaremas or major style deficiencles.
Mzjor off flavors and aramas dominate

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

Subcategory

Sub(af) A

i
1
1
1
1
1
1
1
1 ISpell out}
1

1

Bottle [nspection

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfec! 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Special Ingredients

Y .| Position ::I\:r;c;.gg
JE S| |t :
I : Eatry
i
1
.
1
!

CONSENSUS SCORE

- may net be an average of
judge's individdual scares

Ok
Tagarapncte
Hone L M H
oLY 1O
|
C\ [ X ) rD 6
V)
o | 7 a Iﬁ
Trappropriate. Ingproprate
= s 8 £ | - o @ =
BT 1 O Head 1 1 1 1 |
Briljant ¥ Hozy  Opoque @ - Oiher ok Lasting Other 3
l_&cl_l_l o Retention ‘HH a 5
Texture
Tnaggropriaic:
Noe L M H
oL O %"@9 5/144; ﬂ/ﬁdﬂé@
olse ! r:|:| ﬂ(j M/@ a&d f{fﬁ’
"I ] |:|
EANENT R
o) O .
Hnrpy ,\ I Mnlt% D
Py Sweet |
| LY I |
v O
Inoppropriale Imppmpﬂnle
Thin M Full Nore L
)ﬁ 0 Creaminess O_Aﬁ\\’_l_l E| [_'L
flone L b
O_I_IA’)hl o Astringency }{u | O [5
ol¢ o Other
Classic Example | 1 \{ I ] 1 NottoStyle
Flawless | 1 AT ! ] 1 Significant flaws
Wonderful | 1

Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1a the brewer.
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}\( 1 1 | Llifeless ?
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Wewle e terst
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http:/fwww.homebrewersassociation.org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
\ W Structured Version
Location Date
¢ Y T ; _____________ - ‘I Position Advanced to
E Category# 2 z bo‘ é(({. ’L i ight MINKBOS
! Sub (a-f) ™ | : (s ) )
. : ID PLACE
| psateaory |
| ) . v CONSENSUS SCORE
1 Special Ingredients ;

Non-BJCP Qualifications

Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Favor 1 E
Makt C : X': *: O Wheat. Subtle grainy notes -
Hops g O QKforstyle
Bitterness X K Way teo high for style

1 O _Banana. Low Clave. Hint of bubblegum

Fi {l oL b1

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

Acetaldehyde Metallic
AMcoholic/ Hot Musty
Astringent Oxidized
Brettanomycas Plastic
Diacetyl Solvent / Fusel
DMs Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medlcinal Vagetal

OIf flaversfaromas.ar major style deficiencies.

Fair
Major off fiavars and aromas deminate }

Problemalic

K} Outstanding World-class example of style.

‘5 Excellent Exemplifies style well, requires minar fine-tuning.
< Yery Good Benerally within style parameters, minor ffaws.
o Good Misses the mark on style andfor minor flaws,

o

o

[

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

Bottle Inspection

Malt
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeol 4

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

may not be an average of
Jjudge's individual scores

Dok
s
Kone | M H I .
oL £ g SUeNTT sueET ouw:
[ *
o VAR N 7hoP LS ; Prele
ol —x 1 ] I‘j q iB
:lnﬁpprépihtg‘ Inuppmprhle
E o B R E g 2 28 _ Fi
2 2 E & E&E . £ 22 8 &
M1 1L O Head» 1 1 | 1 | .
i i " g §_- Lher
illiant  Heay  Opogue (=) Retention Quic Losting l|:| E
Texture
‘Inupprilﬁth-ln'
Hane L M B!
e g NoT pWALONC
— . -
oo g MOOETWR &
ol ] ! E] Ot‘L P’O‘. &'r‘()w
ol ! ] Ij \’ |_
o - 20,
Holapg P Multul o 5\00 D Q 4\' l d’lf (6
IJrul " Sweet ‘.D
Inappeapiiate Inapprapricte
Thin M Al Hore L ¥ H
Pd O Creaminess - X1 1« [] S
None L M H , !
o 1 0 Astringency e 0O [5]
ol X (w Other
Classic Example | 1 )("I I ] ) NottoStyle
Flawless 1 1 L ) ) Significant Flaws
Wonderful L X7 1 1 I Llfeless 7

Provide comments an style, recipe, process, and drinking pleasure, Includa helpiul suggestions to the brewer.

SO0

Qern

] -

oo S

g %

o H()P/G(iamé

hitpsi/ivww. bjcp.arg

Judge Total

34

150
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

we A6/ L

1

E Name
/BJCP ID
\ & Rank

Non-BJCP Qualifications

Cicerone [J

Pro Brewer (4~ Brewery
Industry O Describe
Years

Judging O

Ran

k

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.

Far "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 seetion and total.

Review with other judgels) and agree on consensus score.

Enter consensus score at top of sheet.

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

Wheat. Subtle grainy notes

OK for style

Flavor I
.l ] H
walt o1 Xy ) 0
Hops 3L ! 1 O
Billerngss O.J_L...L..J ¥
t X =

F o) i

Woey tog high for style

Banana, Low €love. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty )}
Astringent Oxidized \
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour [ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Yegetal

Quistanding
Excellent
Very Good
Good

Falr
Pioblemalic

U
B
=1
]
o
<
=
o
L
I

World-class example of style,
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws,
Misses the mark on style andfor minor flaws.
O flavars/aromas or majer style deficlencies.
Wajor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

T ' a4
' Category# % ] =y

=
: Sub (a-f) =

| Subcategory

| (Spell out)

| Special Ingredients

Bottle Inspection

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Mait

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouticel

Body
Carbonation

Warmth ‘

Overall

Feedhack

Additional resources can be found at these sites:

CONSENSUS SCORE

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

Location BRLO
______________________ . \ Position Advanced 1o
bq b ( L‘-% . |inflight MINFBOS
! Entry
3
]
I
3
|

Ook
ngp_pmpriute
None L M Bl h
o X 0 low B3y AJOMO
v [ 1)
ol X1 0 sMe“ “%ﬂl
7 : £ lo
o X n]
] [2
. Inagprpiicls loapropite
E o EE g ol 2 =8 _ E.
EE2 RS 83| EE%E&.‘.
lr'|}‘.‘|\|D - ead L DA || O (Q
- Olher Olher
Brilliant ilzg Opnque O Retention Quick v Lusﬂng o el ’?
Texture
Inagpopiae
Nane L M B
' [
ey o ffwawf tfastes
OI "‘ | ‘D “'U!f‘:&é
o D /é\ )
Horpy | "( Mallg E:l
Dr% | Sweet 'D
]ni:ji!iruj:}ﬁte ‘Impprnpﬂ'ole
Thin M Full Hone | M
v O Creaminess O_l_x_l__l O 3
None L H .
5
O i§ ?D: Astringency 1 se } 3 (5]
O \F m} Other
Classic Example | 1 1 1 1 1 Notto Style
Flawless | | L ! ! | Significant Flaws
Wonderful | ! | I ) | Lifeless
[10

Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions 1o 1:2 brewer,

SvRaest w5/n4 Frestiar
et nadve. & ff -wmmw

29
5

Judge Total

https:/fwwebjcporg  hitpvsmhomebrewarsasseclation.org



BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
\ W 4 Structurad Version { / / k
Location Date T é? /
ST ST TS ST T TS TSI T s m TS sEe. \ s TTTTETEToTTToTTEEmmmmmmEEmEImm S —
| Judge . \ ' ’L’ \ . \ Pasition Advanced lD!
E Name }W‘OO : ' Category# __ — ' g Gq ] ((1 I MINI-BOS
' X : Sub (a-f) A‘_ b ! Entey
\BJCPID , ! ; o
i 1
1 & Rank ' 1 Subcategory '
. . | (Spellout) : af gy
' Email ; | Special Ingredients ' CONSENSUS SCORE
N e oo oo oo oo - N e o e e e m e e L . may not be an average of
. judge's individual scores
Non-BJCP Qualifigations
Cicerone I'_‘l; Rank Cf;f Bottle Inspection  OJ ox
Pro Brewer @ Brewery Lo Mt TVanr’
Industry O Describe m Inagpropaie
Judging O Years Hone L M B ! ‘
Malt | 1 g
. ngs C\ g | | ,E/ S‘\‘ l’w L\gnlﬂ ﬂfomo'\
Scoresheet Instructions ; - (O
Use the scales to indicate the intensity of the primary attribute. Fermentation (o2 g B f2]
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 tharacter is inappropriate for style, mark the box to the right. — I
If character is absent, mark the circle to the left, Appearance o loopproprle Jnapproprie
Provide summary of beer and key feedback for improvement. 2 -8 8 ¢ ! ! 2 = 3 H
Assign scores for each section and total. 2 3253 £ 3 t £ 2 & 8 5
Review with ather judgels) and agree on tonsensus score. Color L T oy Head ! L1111 g
Enter consensus score at top of sheaet. ) Brlllmn Hozy  Cpogue i Other . Ok Lasting ! Olher
Clarity L » "1 O Retention __§  §:0) 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m -
good, but too bitter for style. Japgrepriate
Kone |, M B!
Flavor v E Malt } I Ij/ C; (0\\"\4‘1
vt N 3 or
Hmu o X | g :f::ar.s:bﬂe grainy notes HDPS o ! | D
ops 3L I I or style ]
Bilemess L X 1 ) Waoy Yoo high for style Bilterness | ] E( [~ (L/l el _Ena «‘—’
f ol O Banara. Low Clove. Hint of bubblegum Fermentation . | ' ., ﬂ IW‘ L / ﬁ [\ Lo 2 } il ’ '
Hnrpy Mull? 3 . ’E
Balance 'ﬂ .EI
D § 1
Finish/Aftertaste | Ml
Flaws for style {rnark L-M-H for all that apply) Other V'(A 'C—bbl P\@J.{,( -
Acetaldehyde Metallic
Alcoholic/ Hot Musty m S o
idi JUappropkte: mppropr te
Astringent Oxidized T " T Kore L "
Breftanomyces Plastic Body ) L'.| Creamlness 1 D
Diacetyl Solvent / Fusel . Mmel
oS Sour/ Adidic Carbonation . LEI Astringency 1 ! 'l g [5
Estery Smoky Warmth o 1 [m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal ClassicBample | ! ! 1 ) ) NoltoStyle
Flawless L L Ly | Slgnificant Flaws
Wonderful 1 Ly | ! ] Lifeless 6
I

Outstanding World-dlass example of style,
Excollent Exemplifies style well, requires minat flae-tuning. !
Very Good Generally within style parametars, minor flaws,

Missas the mark on style and/or minor flaws.
Off flavorsfaromas or major style defictencies.
Major off favars and aromas dominate

Good
Fair
Problematic

@
B
3
9
=8
[=
=
<]
o
W

BJCP 5coresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Feedback

Additional reseurces ean be found at these sites:

Provite comments an style, recipe, pracess, and drinking pleasure. Include helplul suggestions 1o tha brewer.

Sob Al

L\Qﬂ‘ 3£ Pz O

10

‘f/}&MJ’ C%%KJ« 20 e f”’) ANV IS

0

oxd A edade o e+

hQar

;\@U\,f,’{ }p k’\f I [
A

Judge Total

9
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version G 0
Location 3 ﬁ Date
s TS T T T T e T s TS e T T E T mm T N P
: Judge \ 1 2% \ Pasition Advan-ced to I
' Name 60\/5 ! E Category# 2—\ _E- *7 ] "’ ]S"? ' Linflight MINI-BOS
' , » Sub (a-f) B “ V| ey
! BJCP ID i t i 2.7
& Rank ' N (Ssgallrlaca‘\:tegory ' /
] . 1 ou ' o a
P Ernail 6 (’nf(/k H 6? S , ' Special Ingredients , go CONSENSUS SCORE
N e e e e e e e e o ] - N e e e e e e e e e e e oo - may not be an average of
Non-BJCP Gualifications Hodge's ncidualscores
Cicerone O Rank Bottle Inspection ] ox
Pro Brewer {Brewery
Inclustry O Describe m napioprigie
Judging O Years . Hane L M [ B 1
Malt ) 0 _nilee 7‘!‘070 reaAt
Hops Lo fa Wampa 2 ﬂ/{#’?@ﬂ/f‘“ -
Scoresheet Instructions ; ‘ : o i
Use the scales to indicate the intensity of the primary attribute. Fermentation . —L . f? / 2
Use the space provided to describe the primary attribute. Other
Add secoandary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc. \
If character is inappropriate for style, mark the box to the right. — e L
If character Is absent, mark the circle to the left. Appearance Tsappropikte dnagproprie,
Provide summary of beer and key feedback for improvement. I -5 E§ x| g% _
Assign scores for each section and total. 2 & & 8§ 5 & F F 23R &
Review with other judge(s} and agree on consensus score. Color XL 1 1 10 Head &y 1 1 1 [
Enter consensus score at top of sheet. ~ Prllont Hozy  Opagque ! Other ik Lasting | Olher 2
: Clarity L S L1 0 Retention +—1 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e

good, but too bitter for style.

Flavor b Malt - ; HI i|:I 74’“ ;7['74 AM ﬁMﬂM

O !
C » i = 7. ' *
Malt 5 X y O Wheat. Subtle grainy notes HDpS ol | }‘ | =D ‘:“”}1?7/ ,’M ;-5 f‘gfl“h
Hops ot 1 00 OKfers le . e .
Bilterness O_j___|_x__[ W Waytoo high for style Bitterness Cl }L( ] [I I‘w ﬂ//} # Jﬂ ﬂ’w

- L ~ P
F oL X | O _Benona, Low £love. Hint of bubklegum Fermentation o! '“ | | :D 6__?{, da’?@’@m ’bh/% / éﬁ
| -
Balance T | My o ;%w’ 7‘5’{3 ’ﬂ Leadan*

7+ .
D Sweet |
FinishiAftertaste L% « " O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Meoholic/ Hot Musty m o N
— Inappropricte: Inappropriate
Astringent Oxidized Thn WoORL Hore L W B
Brettanemyces Plastic Body ! (m] Creaminess o+ e o Z}-—
Diacetyl Solvent/ Fuse] Hana L M oo L
NS Y Sour  Acidic Carbonation nonE e | rEI Astringency ~ 1 s O (5
Estery Smoky Warmth 1% 1 | (m Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample A | ] ] 1 NottoStyle
. Flawless | Iy | 1 ] | Significant Flaws 5
Wenderful | T4 ] ] ! 1 Uifeless
Feedback Provide comments on style, tecIpe, prozess, and drinking pleasure. Include helpful suggestions to the brewer, [ﬁ
LTl Oulstanding Werld-class example of style. y ‘{_ ’f il . ,u. ’f
% Excellent Exemplifles style weli, requires minor fine-tunlrg. Ne // m ac ; &@Mf [ {fjd f\(’j 1
lg! Very Gaod Generally within style parameters, minor flaws. . m ﬂ‘f‘ Fed ‘9 ﬁd t«-} f" ;f#z &) @ £3 ‘g!
= Good MIsses the mark on style andfor minor flaws. - -
5 Fair OFf Haversfaromas or major style deficiencles. woy Ig O ARG FAD Q ¢ c:_‘lﬁ Mﬁ
3 Problematic Malor off flavars and aromas dominate [ 4 L] [

Judge Total 750
BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  httpsi/fwww bjep.org  http/fwww homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Lacation Date
Y/ i 7 ¥ T T T T m—m— ———— - Pasition Advanced to [
 Judge (/ 1 ! e ) . |
| Name G ,g(;t-d/' ! 5 Category# _L _5—7'7 ; C‘ 7 ' it MIN}-BOS
' [ bl ! r = ! Entry
18JCP ID Y ! } Sub (a9 —f’— : 9_&
& Rank , | Subeategory !
| ’( E) . l P - ! “ CONSENSUS
i Email AAST~ o Sp (T -~ ) : Special Ingredients NE’ P@ ! SCORE
N e e | A Ry - M o o o o o e o e e e e e e e e mruesee e cae . may not be an average of
’ judige’s individual
Non-BJCP Qualifications Bottle Inspecti Jueges indlvicluel scores
Cicerone O Rank ottleInspection L1 o«
Pro Brewer O Brewery
Industry O Describe m Incpproptiate
Judging O Years Nene L M Wi
Malt 1 X ]
. W : Hops L X D‘
coresheet Instructions o I
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol 1O O’E
Use the space provided to describe the primary attribute, Other
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentatien", consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. - B e
If character is absent, mark the circle to the left. Appearance Tnappropriate dnappropicte
Provide summary of beer and key feedback for improvement. E o =2 & g =l 2 = 8 g :
Assign scores for each section and total. 28 k& & & £ 2R E S
Review with other judge(s) and agree on consensus score. Color 21X 1 1 1 13 Head L1 | 1 0O
Enter consensus score at top of sheet. . Wrillont ~ Hazy  Opagye | Dther itk Lgsting | Olher 3
ity (1 ™ "0 Retentlon (¢ [0 ]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oot
good, but too bitter for style. . TORPIEPELE,
Nene L 1} o
Flavor w Malt 1 % 1 O
o » k A :
Mt X, y O Wheat. Subtle grainy notes HUPS o \ ¥ O
,
Hops 31 1 [0 OKforstvle = i o -
Bitemess i 1 X () Weytoohighforstyle Bitterness 1 A | Hiu i FQL A— N&-’ fﬁ -
oL X 10 Banona. Low Clove, Hint of bubblegum Fermentation LB ; D 1“3
gp ' Molty : \ 29]
Balance f Qx I O
by Sweet
Finish/Aftertaste 1 M = m]
Flaws for style (mark L-M-H for 2l that 2pply) Other
Acetaldehyde Metallic
Alconolic Hot Musty Mouthfeel i i
Imoppropriate Inaproptiate
Astringent Oxldized Thn N Rl None L [ H
Brettanomyces Plastic Bady ~ 0 Creaminess YO
Diacetyl Solvent/ Fusel Kore 1 M i o
. e . : g
DS Sour/ Addic Carbonation OJ_)(_I_,J iEI Astringency  ~ 1 'l | O [5]
Estery Smoky Warmth ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | LY ! ! }  NottoStyle
Flawless | i LK | Significant Flaws -
Wonderful 1 Y L1 Lifeless 7
Feedback  Provide comments on style, recipe, progess, and drinking pleasure. Include helpful suggestions to the brewer, %

% Outstandirig
‘3 Excellent
el VeryGood
o

< Gond
o Falr
-l Problematic

World-class example of style.

Exempliftes styfe well, requires minor fine-tuning.
Genesally within style paramelers, minor flaws.
Misses the mark on style and/or minor llaws,

Off Haversfaromas or major style daficlencles.
Major off flavors and aromas dominate

BJCP Scorasheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Additional rasources can be found atthese sites:  https://www.bjcp.arg  hitpi/Awww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location 5’3 C‘

:' Judge W , H :’ - - : Position tilvanced lo

| Name w#é- LD o/\} : : Categary# %i .E‘ 7a_d> ?S"‘é ; in flight MIN|.505|

‘ ‘ ' Sub [a-f) ™ y P

'BJCP ID . : " ol

! & Rank ! 1 Subcategory ' q(( )

: ' | (Gpall ou) ) : o

: Email J{Lﬂ 6% “7‘—3-4‘/’7&’ / fﬁ'ﬁb'\ . Special Ingredients m /Pf‘}‘ : CONSESUS SCORE
. N - . may not be an average of

Hon-BJCP Qualifications

judge's individual sceres

Cicerone O Rank Bottle nspection  Chew . . . . .. L.
Pro Brewer []° Brewery C‘V-’s
Industry [J Describe Thappropriate
Judging O Years Hane L M H & f
Mt o ¥ . o _bad ~t  Crigun refR
Hops (1 )\ 1 ) O K..,,_ s
Scoresheet Instructions : L)
Use the scales to indicate the intensity of the primary attribute. Fermestation 51 \,( : 1o [3]
Use the space provided to describe the primary attribute. Other
Add secondary atiribute(s} intensity/description as appropriate. ®
For "Fermentation”, consider esters, pherols, etc.
if character is inappropriate for style, mark the box to the right. CAnhparanes .
If character is absent, mark the circle to the left. App earance . . nupproptiale Inspproprlole
Provide summary of beer and key feedback for improvement. E - & E 5 s 2 = o H
Assign scores for ezch section and total. £ 8 E &8 & = £ § Z E 5.3
Review with other judge(s) and agree on consensus score. Color 1L N1 1 1 [ Head L% 1 | [}
Enter consensus score at top of sheet. . Brllent MRy  Opaque Olker  Guiek lusllng Othet
Clarity \_;,L_I O Retention L3 1 I B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is R
ppiopric

good, but too bitter for style.
Nore L M H C Iée /
Flavor [ Malt L v/ | ]
o o3¢ o
Mall . V\_."heqf. 5_"“'5 gm_iny notes Hop5 OJ N ) O /ny'{’&m {!’M M«‘" él
Hops ‘ R OK for style N c
Bitterness .. ;XX Wayteo high for style Bitterness ol }'«‘l 1 O i
Formentation v,,,,),(,” T Eanana. Low Clove. Hint of bubblegum Fermentation ) v | 1 O Aﬂﬂ &/ }Q .
H?ppu A Hatty A 20)
Balance | y\ m] /M LA
. b Sweel
Finish/Aftertaste | 3 e 4’09@/ fo @Zﬂ'
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Alcaliolic / Hot Musty — |
noppropriole
Astringent Oxidized X . P mnpmpnme
- Thin M Foll - Hane L M .
Bretlancimyces Plastic X Body Y O Creaminess OJ+' o 3 . S’
Diatetyl M. | Solvent/ Fusel B carb el M i s
oS Sour/ Acldic arbonation o_l_l_%l [m| Astringency o1 a
Estery Smoky Warmth O'I7VT|_" 0 Other
Grassy Spicy X
Light-Struck Sulfur
Medicinat Vegetal ClasslcExample | l n \ 1 i NottoStyle i
e Flawless | L )Q 1 I Significant Haws ( ‘:
Wonderfol ¢ 1 1 V| ! | Lifeess ‘
Feedback Provide commen cn style, reclpe process, and drlnldng pleasure, Include helpful suggestions o the hrewer 'ﬁ
- 0'}(‘/ VP o‘\ ! tblf
") Outstanding World-class exampleof stle, | 7 /J
2 cellent Exempifies style el requlres minor fine-turing, £ ‘/Lo“'\ﬂ@f/ -0, \p a_CL. i/? / f
9 Very Gaod Generally within style parameters, minor faws. | ’é Z
g’ Gond Misses the mark on syl andiar minar flaws. — D 3 U !) ,’Le .5
o Falr 0ff Navorsfaromas or major styie defldiencles.
¥l Problemalic Major off flavors and aromas dominate i ﬁ
Judge Total [5a

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 nnp:ifwww. homebrewerssssodiation.org

Additional resources can be found at these sites:  https://www.bjcp.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version C: i
Location ; Date a_/_((&k

-------------------- - g g e v
| fl N ) . N Pesition fdvanced to
: .IJ\l;rdge /I’\I\QO : . Category# T ! -~ /lp : : MINI-BOS
ame ' i = 3 v |inflight
¢ ' ! i '
‘BJCP D . 1 Sub (a-f} _@__ N Enlry Z,Vg
1 i 1 : )
. & Rank ' : 'SSéJEI'T»E%tegory bl m | 2 5 '
' \ 1 (5pall ou . of
' Ernail ) : Special Ingredients : CO_NSENSUS SCORE
_________________________________ - N e e e e e e e e e e e e e e e e e may not be an average of
- jucige's indlividual
Non-BJCP Qualifications Ca J’ Sottle Inspection [ feges Rl sores
Cicerone Rank P ottle Inspection oK e e e e e e e e v
Ao A
Pro Brewer Q/Brewery C@«ﬂu
Industry O Describe Ineppicfiioie
Judging O Years Hone L M H
Malt 3 ) O L\
Hops o1 2. vl -(VLJ&( OF, the Doven
Scoresheet Instructions ! Ml M
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ—‘*—I—‘—' =z - 3l -
Use the space provided to describe the primary attribute. Other i
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, lnappropriate Inopproprlale
Provide summary of beer and key feedback for improvement. g E g 2 = 2 H
Assign scores for each section and total. § &8 E 2 & 8 5
Review with other judge(s) and agree on consensus score. Color L1} 1 1 1 Head 1 ] 1 O ’Z’
Enter consensus score at top of sheet. . Billiont " Ry  Opoque . Other . Cuik Luslrng Other
Claity L1~ 1 4+ 0 Retention |_i_—| 0 [5]
Other D0 Ll ¢ Texture
Example: How to fill in a Scoresheet
This example is fram the flaver section for a Weisshier that is \
good, but too bitter for style. oo L y ':upp reproe
ang .

Flaver B 13 Malt o~ |

|
- 13 i ) D
ML XL Wheat Sbtle grainy ngtes Hops . { ! v_El/ WMLQC_M

Hops .. . ... . OK for style ) ) -
Bliemess ..  : X X  Waytoo highforstyle Bitlerness L ¥
Fermentation J— Ko Banena, Low Clove, Hint of bubblegum Fermentation G/ G K !.? gi
OJ_L'—' N a0
M u &
Balance Dppy i
- D
FinishiAftertaste | f swee% o .
Flaws for style {mark L-M-H for ali that apply) Other
Acetaldehyde Metallic
Alcoholic { Hot Musty — |
Inepproprla
Astringent Gxidized e W R e . hf" piopite
Bretiancmyces Plaslic Body ' o Creaminess ' 0 g

Diacetyl Solvent/ Fusel e 1 . -
s Sour  Adidlc L carbonation ‘5 % 0 hstingency o1 J Y O

Estery Smoky Warmth O;_’_A_,._l O Other

Grassy Spley
Light-Strzck Sulfur N
Medicinal Vagetal Classic Example ¢ i i 1 | Notto Style

Flawless | ) I y | Significant Faws
Wonderful 1 ! L_§-L I ) Lifeless 5/
Feedback  Frovide comments on style, recipe, process, and drinking pleasure. Incude helphyggesuon? la the brewer, ﬁa{

Ou\"@ ‘PL..I\'\.

JR— L]
['B Ouislanding World-class example of siyle. " . ! ‘ e ‘ u
75 Excellent Exemplifies style well, requlres minor fine-tuning. mo" (/{ i c CF ‘ f (?
o Very Good Generally within style parameters, minor faws { J/ CL
? Good Misses the mark on siyle andfor minor flaws, ﬂ Q'aﬂ}t LJhLﬁ l‘;ofgna m
5 Falr 0if Mlaversfaromas or major slyla deficiencies, Le o’ (!/L & ] Ohon ,, p!f 63!0 W Hrn
Wl Problemallc Majorolf lavers ond atemas dsminate [ !j"%{ n(

e 8
N~ o {}(@ﬂ‘& }5}""‘& Z 7
Judge Total I5

BJCP $Scoresheet Copyright ® 2018 Beer Judge Centification Program ! W
rev BSTR-180124 Additional resources ¢an be found at these sigr;_s»; httpsi A bicp.org  hitp//www.homebrewersassosiation.org




BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Cormnpetition Program
4 Structured Version
Locatien Date
Cwie AL /A 5 [P ] |
' Name e vl : ! Category# E '798 u 6 ! . |Infight
) , i Sub (a-f} t ' Eatiy 2‘ ) .
BJCP ID ! ; . )1 PLACE
i & Rank ' 1 Subcategory !
. ’{ Y . 1 {Spell eut) ' of
: Email a Mo "")A M\ A~ Rl | Special Ingredients ! CONSENSUS SCORE
. Y Ay S - N e oo . may not be an average of
Non-BJCP Qualifications Judge's el scoree
Cicerone 0 Rank Bottle Inspection O3 ok
Pro Brewer O Brewery
Industry O Describe m Joapproprits
Judging O Years Hone L M H i
Malt e L 1 a
i O
Hops 3 ! o Lo Fon g7y @
Ly 7 i
Scoresheet Instructions Fermentafion . - . SLlwrA €8T 5 S
Use the scales to indicate the intensity of the primary attribute, o - ’E
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseriptian as appropriate.
Far "Fermentation"”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — . ‘ R
If character is absent, mark the circle to the left. Appearance _ openiae Incpprogriole
Provide summary of beer and key feedback for improvement. § = £ & E 5 2 2% _ B!
Assign scores for each section and total. 2 &8 E o855, E 288 5
Review with other judge(s) and agree on consensus score. Color ML 1 1 1 | Head 1 A> t 1| | |
Enter consensus score at top of sheet. i Br|llfont 7y Opoque ¢ Dther .\ Byick Losting : Other
Clarity o Relentmn;(—l a B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
goad, but tao bitter for style. yor " IHWFWM
Havor ' Malt -~ r;l ;o 5"19& 7
o w i o : .
Ml o X ;O Wheat, Subtle grainy nates Hops ol <1 | El
Hops ot 1 |0 OKfershle i ;
Biterness L L X | B MWaytos high for style Bitterness 1 ¢ | g [T f-()/L J 7 V&'
; ol X | O _Banana, Low Clove. Hint of bubblegum Fermentation o '!O | ‘D 7
Hnrpg MuLI% i lﬁ
Balance x |
D t - = —
Finish/Aftertaste 1 e O MOl SWEET
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholic/ Hot sty m S —
- Inapprapricte: Trappropriae
Astringent Oxidized Thin T el M P
Brettanomyces Plastic Body x a Creaminess 1 N\ :
Diacatyl Solvent/ Fusel one L M oo :
NS y Sour Acidic Carbonation ¢ O Astringency ~ 1 > | n} (s
Estery Stmoky Warmth o~ O Other
Grassy Spicy
Light-Struck Sular m
Medicinat Vegetal Classic Example | ) LX) 1 J  NottoStyle
Flawless L L1 e | | Significant Flaws
Wonderful 1 £ 1 I Lifeless ;
Feedhack Provide comments on styla, recipa, process, and dilnking pleasure. Include be!plul suggestlons to the brewer. Iﬁ

'8 Outslanding World-lass example of style,
o )

5 Excellent Exemplifies style well, requires minor fine-tuning.
A28 Very Good Generally within style parameters, minor flaws.
E’ Good Misses the mark on siyle andfor minar flaws.

o Fair OFf flavorsfaromas or major style deficlancles.
Wl Problamallc Majoroff flavers and aromas dominate

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

Additional rescurces can be found at these sites:

O

R g7 »ec7

ELAVO A

D .

Wec ey ‘L

It

hitp:/fwww.homebrewersassociation.org

Judge Total

https:/fwww.bjcp.erg



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
J Structured Version //
Location Date 0( é /. id
’ Judge H " . \ Position Advanced to
E Name / L gEL ond ! 5 Category# __L E 77}’ 4[6& U in ight M'N|-505|
! . w ! Ent
'BJCP ID ! ¢ Sub (a-) N
i & Rank ' s gut"xategory ' //
1 \ 1 ' of
' Email %(éw; j‘,-f@ g (‘cyp\_ ! Special Ingredients : CONSENSUS SCORE
N —————— o ——— ey N e e e e o o e e e e e o e e e e e e e - may not be an average of
Non-BJCP Qualifications Jjudge's individua! scores
Cicerona O Rank Bottle Inspection T ox
Pro Brewer 2 Brewery _tys
Industry O Describe m Ioapproprite
Judging J Years Note L M o
Malt -~ b'd] 1 O
Hops LY o

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentaticn”, consider esters, phenols, ete.
If character is inapprapriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with ather 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.

Faver .
Lol B ] =
LI X, | O Wheat. Subtle grainy nates
Hops gy ¢ ] OKforstyle
Bitterness 0_|_x_K_1 X Way toeo high fer style
ol X 1 O Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohollc / Hot L~ | Musty

Astringent L_ | Oxidized

Brettanomyces A | Plastic

Diacetyl Salvent / Fusef |
DMS M | Sour/Acidic

Estery Smoky L~
Grassy M | Spicy

Light-Struck ! | Sulfur M
Maditinal Vegetal )

Fair
Problematic

Cff flavorsfaromas or major style deficlencies.
[e2 BB Major off flavers and zremas dominate

3 Outstanding World-tfass example of style.

‘5 Exceltent Exemplifies styla well, requires minor fine-tuning.
SN Very Good Generally within style parameters, minat flaws.
g’ fiood Misses the mark on styla andfor minor flaws.

S

L¥
N

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-1807124

Fermentation 1 \e

) O _
bred/ fk;/uzﬁw/

Other
App earance Tnapprapricte “Inappropriate;
H g 8 g = « - =
EEEEZE - SN
Color Y1 1 1 110 Head @ t 1 1 1O
. ffont  Homy  Opogue Other Quick Losting : Olker Q
Clarity O Retention ___%_ 7.0 B
’
Other Texture
m lnappropriaie
Hone L M [
Malt Cl ‘\( | ;E]
Hops 1 '\‘f ! ] |:|
Bitterness lv, | ]
Fermentation 1 L 10O -
ﬁpg r Malt i 7 %
Balance | e i ]
b Sweet |
Finish/Aftertaste e f{:l_
Other
m Teepproprolz lmwrnprhle'
Thin M Full i Hone L M
Body ¥ O Creaminess O_I_[+l O 3
Nane L M
j 5
Carbonation M_l O hotringency 1wy W) 5]
Warmth ~1 1 ¥ | o Other
m Classic Example | ] ! ! ’\{I ) NottoStyle
Flawless | 1 ! L ¥l ) Slgnificant Flaws
Wonderful | 1 ! 1 \/I t Lifeless l;

Provide commen

[he

Feedback

L:zle, Tecipe, process, and drinking pleasure. Include helpfut suggestions to the brewer.

. I4

/

Additional resourcas can be found at these sites:

Judge Total

https://wwaw.bjcp.org

20

[50

http:/fwven homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location 85 &o Date .»’:t) / & / / 9
F2 N fTToTEESsESSS TS S S m PP P m T = - _
1 Judge \ 1 o \ Position Advanced to
' MINI-BOS
| Name (roys ; | Categoryt l}r E T4 462 |
r . y L ! Entry
BJCP ID : } Sub (& I \\\ %
i & Rank : | [%u!ﬁ:c%tegory : ‘LD
1 | 1 (Spellou | of
i Email 54”0% WWS : | Special Ingredients y CONSENSUS SCORE
N e e e e e o o e e e o - Y e o e o o e e e e e et . may not be an average of
judge's individual
Non-BJCP Qualifications Bottle! " judge's individual scares
Cicerone 0 Rank ottle nspection 03 o
Pro Brewer &~ Brewery
Industry [0 Describe m Jppoginte
Judging O Years Hane L M B 60 4: oA ﬁ
Malt oLg 1 0 4 o
i 7( ;_ - 7 “
Hops iy 10 TElMEn /70N Ssve. c
Scoresheet Instructions i %
Use the scales to indicate the intensity of the primary attribute. Fermentation ol . ‘,{. 10 F2|
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/description as appropriate.
For “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box te the right. - e i
If character is absent, mark the circle to the left. Appearance _ Tappropricte Jnoppropdale,
Provide summary of beer and key feedback for improvement. E - B 2 g 2 =& _ E !
Assign scores for each section and total. 285 &S5 S £ 2 & & &
Review with other judgels) and agree on consensus score, Color L 1L 1 1 | Head + » 1 1 1 O
Enter consensus score at top of sheet. . Brlllaht Hozy  Opaque . Otfer Quick’ Lasting ! Other 2
Clarity | Retention | 3]
Other Texture
Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weisshier that is m nospranicle
good, but too bitter for style. e L " ‘H"”"'""p_'!“,?
- e .
Flavor poas Malt 1 o | O V“(t‘?‘g f”@«f M&z
SN i ) = [d : of
bt oL X 1O Wheat, Subtle grainy notes Hops ool | O Saw
Hops 5t 1 ) O O forstyle ) :
Blemes oL 1 X W Weytookighforsole Bitterrtess' 1 o 10 / dzﬁki h /ﬁ MQ// l‘ 4
F oL X ;O Banana. Law Clove. Hint of bubblegum Fermentation o r - ‘D }) M’g 5 Zf
Hoppy I:|ol|u . / [E
Balance | Y 1 O
FinlshiAftertaste 'L i
Flaws for style (mark L-t-H for all that apply) Other
Acetaldehyde Metallic
Alcoholl/ Hot Musty m i I
- Ineppropriate. Inappropriate
Astringent Oxidized [ Thin M Rl None L M 3!
Brettanomyces T Plastic Body 4 ] Creaminess 1 L o | ju|
Dacetyl Solvent / Fusel Rore L M B :
. . 5
IMs Sour ] Acldic \ Carbonation OHQ_J O Astringency oL /\{ ] [5
Estery Smoky Warmth ¥ [m Other
Grassy Snicy
Light-Struck Sulfar m
Medicinal \ | Vegetal Classic Fxample | 1 1 1 L | Notto Style
Flawless | ) ! ! }\(‘ | Slgnificant Flaws
Wonderful | 1 ] 7 S ) Lifeless a
Feedback Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer, %

Qutstanding
Excelfent
YeryGood
Good

Fair
Problematic

L
=
=3
U]
o]
£
=
<]
o
w

World-tlass example of style. |
Exemplifies styla well, requires minor fine-tuning. !
Generally within style parameters, minor faws.
Misses the mark on style andfoz minor flaws.

QIf flavorsfaromas or major style deficiendles.
Major off flavors and aromas dominate

BJCP Scaresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

Stamfi eaii F Flaws

Thfe e T)

https:/fwwwbjep.org

ik

http:/Awww.homebrewersassociation.org

%

[50)

Judge Total




peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location C C/

Date Z/“J’V ‘.

1 Judge 1P i
1
' Name Pﬁ’ﬂ"\y”go |
= 1
JBICP ID I
: &Rank '
f I
| Ernail X

Non-BJCP Qualifications
C &

Cicerone Rank
Pro Brewer E/Brewery (Dfsabw
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback far impravement,
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 e
ol o H o
Malt ot Xy y 0 Wheat. Subtle grainy notes
Hops 1 1 1 O QK forstyle
Bittamess X K Waoy too high for style

X | O] _Banane Low Clove. Hint of bubblegum

I & ]

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

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

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

L8 Outstanding World-dlass example of style.
=2 ) .

= Excellent Exemplifies style well, requires minor fine-tuning.
28 VeryGood Generally within style parameters, minor flaws.
g’ Goot Misses the mark on style andfor minor flaws.

& Fair Off flavorsfaramas or major style deficlencles.
4 FProblematic Major off flavors and aromas dominate

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

| Tl

, Category# =%

Sub (2-) _m_

Advanced fo

Position
MINBOS

in flight

l
t
1
! gullclacategory
1
1

Special Ingredients

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

avor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthieel 2

Body
Carbonation
Warmth

Overall

Feadback

Additional resources can be found at these sites:

i Entry)\
3y

judge's individual seores

CONSENSUS SCORE

. may not be an average of

Dok
Irappropite
None L M H |
Ol ,\
OI , [ ] I{ S\\)LMl L\P/f' -
oy, 1] |2/ ‘NO@ Le > B
T 12
nosprprcte Jecpproiay
E .58 5 5! g 2 & gl
EIEESE% fgg.ﬁsi
3 I B R Head [ 'C]
Brilllant, i 0 ; Dlhet Lostin Dlher *
TG L Py Ly

Texture

:Inuﬁhm‘ptihté
Hone L M [
o : 1 1 I:I
ol ||:| ’ﬂvf LOP ‘§’Wf
ot EI/?’NJ’/ ks -21"{/ @v\.aug(s-—
Cl ||I | ‘U F / -%\J-M 8 r
; 20
Horpg ! Mult# O
Dr;lj 1 Swee% i
Inoppropriate ‘Imp'fopfhle
Thin M Full Hone L
| | Creamness O_.L_,.___!_l___l D 3
Hore L 0
'g_l_r_n [m Astringency o1y | ) [5]
o [m Other
Classic Example | ! 1 | NottoStyle
Fawless L 1 1 1 significantFlaws
Wonderful 1 1 ] I ! Lifeless
Provide comments on slyle, Tecipe, pracess, and drinking pleasure. Include helpful Suggestions to the brewer, ’ﬁ

ottt el 10B L oppg,
!?Jnr/'*:\,. "\0’«:'@'/ (nn.-ﬁ?—l tL(ON\.
malro  iSve o Clocts

Siziiod . A nie pele

ale Moy Oo bLoleor e ?1{

htipitAwww.homebrewersassociation.org

Judge Total

https:/Awww.bjcp.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Date 2“‘2 ‘ tg

s Name E
1BJCP ID :
i &Rank !
' Email &WC‘\& HG’{DS ;:
Non-BJCP Quallfications

Cicerone O Rank

Pro Brewer Q/Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as apprepriate.
For "Fermentation", cansider 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.
Previde summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor TR
Wb L] k1l
Malt o X, ;g Wheat, Subtle grainy notes
Heps 31 1 | O DK forstyle
Billerness (L 1 X ¥ Way too high for style
F o X n| Banana. Low Clove. Hint of bubblequm

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

Aeetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized /
Brettanomyces Plastic

Diacetyl Solvent / Fuse|

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

% Oulstanding World-class example of style,

‘5 Excellent Exemplifias style well, requlres minor fine-Suning.
N VeryGood Generally within style parameters, minor flaws.
g’ Good Misses the mark on style andfor minor Naws.

'S Fair 0ff flavors/aromas or major style deflciencies.
¥l Problemallc Major off flavors and aromas deminate

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

Location
:,; """ i =" ‘i"" T "é" -% -] — _b- _____ " 1Posilion :;'I"r‘:lrl";g°5|
! Category Z || inflight -
 sub (o) & 3 é’q' b ey
. L2
1
1 Subcategory : y
: (Spell out) ! o 58
1

CONSENSUS SCORE

Special Ingredients

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

Bottle Inspection (3 ox
m lnﬂppmpﬂdﬁ
Nane L M " H i ] y
Wit st i \ﬁejaﬂd axoma.
Hops s W= 5{! ff}&‘/f&$ i’t
Fermentation L~ 1 0 i
Other
Appearance Tappropits Tigpaphite
E o 5 868 ! ‘ 2 2 £
3528 $EEsE
Color l—L_ %1 1 ). Head 2 Mol

O
Hoty Opoque |- Other

ID‘ - 2
- " |
ntion b O 3]

Brilliont Last Other
Clarity ﬂ%___l_.l a Rete -
Other Texture
m Tnapprepricte
Nena | M Ho:
Hops 3 N S*M '/’/H M‘?}‘S
Bitterness 1 w1 | |:| ﬁ@m ﬁf' (4 5&##}&’?
Fermentation - y L [ O Jopre V»(CZZM 8 -
i 20
Balance T " Hely T|:| W ._K%IMM
FnishiAftertaste "1 4 "I O
Other
m Inopprepridte lnuwmwhle
Thin M Fult ! Nene L [}
" Body v o Creaminess | ¥ 0 5
L
Carbonation Nnom_x;Ll {EI Astringency | >f ! ! ‘|:|_ 5]
Warmth 1 g 1 ) iD Other
m Classic Example | ! Y, 1 1 ) NottoStyle
Flawless 1 1 1 ‘).v ] ! Significant Flaws
Wonderful | 1 Y ! ] Lifeless l)’
Feedback Pravide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions te the brewer. %

Additional reseurces can be found at these sites:

Judge Total 50

https:/www.bjep.arg  hitpi/iwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

ben Seusl

oo~/ aiplen s
V=— ) 2

Non-BJCP Qualiflcations

Cicercne [ Rank
Pro Brewer O Brewery
Industry [0 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 attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for imprevement.
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 Weisshier that is
good, but tao bitter for style.

Flavor e 13
Lo [ [l =
Mt oy X, y O Wheat. Subtle grainy notes
Hops | IR — O OXforstyle
Billemess oy 1 X B4 Way too high for style
Fermentation OJ_X|_| [m] Banona. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMs Saur / Atidic ,
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Yegetal

Quistanding World-class example of style.
Excellent Exemplifias style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.

Good
Falr
Pioblematlc

Misses the mark on style andfor minor laws.
Off Mlavorsfaromas o major style deficlences,
Majot off flavors and aromas dominale

{U
=l
3
]
o)
=
=
o
o
v

BJCP 5coresheat Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Location Date
:l , = - | Pasition :‘ﬁ\:?c;gg | ]
s Categoryd £ &) 3 (,)6 7| -
: Sub(a-f) ‘@ = g : Entry;lg ?
| Subcatego . PLACE
| 2L Sategory = p L.
' Special Ingredients N& i n : CONSENSUS SCORE
) - may not be an average of

Jjudge's individual scores

Sa]uereet

Bottle Inspection (7 ox
[Aroma e
None L M H:
Malt ~L ¥ | a .
Hops [ F_“I Mﬁ"”; ‘6["{"2( > (Suwﬁ
Fermentation ~1 M | =)
(ther
i g
E,.z %54 2oz _
2 EESE= £ 23 E &
Color L1 €0 Head ¥ | | I D_uﬁ_
P i er
Clarity Brillont  Hozy  Opaque 0 Retention Dultk r Lasting o
Other Texture
m Inappropriate ;
None L M i 3
Malt » 1 O H(é‘H P().E 4(/ %6 éu&b 1>
Hops 1 N |

Bitterness 1

L v oo Hist for (77

] :Ij

Feedback

|0

Fermentatlon ~1 % | m
: 20
Balance HDPW bl Mumu' O
Finish/Aftertaste "1 20
Other
m happrapriate Tiapprapicte
Thin M Fal Nore L M .
Body O Creaminess L X 1 b 3
. Nene L M H - . '
Carbonation O Astringency | Y | g [5]
Wammth 1 ¥ 1 Q) Other
m Classic Example | 1 1 % I NottoStyle
Hawless | ! LY ] | Significant Flaws
Wonderful 1 1 ! W | Lifeless

Provide comments on style, recipe, process, and drinking pleasure. lnclude hetpful suggestions to the brewes,

WeeT 4w

Lo~ el

s o

Additional resources can be found at these sites:

Judge Total

27

huips:ffwwenbjep.org  htip:tfeaw.homebrawarsassociation.ary



f@\  BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
pTTTTToOTTOEERRmEaEERoRRm e E \ s TTTTTTToSTTTSTSSSoommmmmmmmmTTN -
' Judge / ' ‘ = , | Pasition .ff.“é?.‘éi,'é
! Name é‘du""\ S-{ ot & ' : ' Categoryh 'E ggm gé | in flight I
: : Sub (a- — b t Enlry
{BJCP ID ! | Suble ! (2
1 & Rank ; A | ggei‘?ca“tegory ,
1 ' 1 oul | of
' Email A_J“ 4 ﬂ a“my ¢ /,’ 0= S | Special Ingradients ! CONSENSUS SCORE
N e e T _J;Aﬁ ________ - N e e m e mr e e e m e e e - may not be an average of
Non-BJCP Qualifications fudlge'sincvicual scores
Cicerone OJ Rank Bottle Inspection T ax
Pro Brewer 00 Brewery
ndustry O Describe m dnopp-apricte
Judging O  Years Fone £ M [
Malt o '_)C L ! |:|
) Hops oL | ] I'_'|
Scoresheet Instructions ' A i Pm*{ W 7
Use the scales to indicate the intensity of the primary attribute. Fermentation O L— B hZ]
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. Appearance g st
Tnepprapricte oppropriate

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

Provide summary of beer and key feedback for improvement. E .2 8 g wi 2 =8 _ B
Assign scores for each section and total. E 2 ES S =2 | T £ & 8 §!
Review with other judgels) and agree on consensus score. Color L 'f 11 Qa Head .1 1 |
Enter consensus score at top of sheet. . ByWont Hozy  Cpaque |- Dther Dulck Losting | Other
Clarity o Retention Lk 10 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m sty
goed, but too bitter for style. ' JpmprEls
Hone L M H y UL‘T-: /’
Flavor N Malt . LN 1 O
ol ] H = :
Wil oy X, oo Wheat. Subtle grainy notes HDPS O' " 1 :D Low - M D
Hops 361 ! O QK for style . ) .
Bterness 1 o X | B Woy too high forstyle Bitterness ] ye ;E] h 16 1A
3 ot X g Banana, Low Clove. Hint of bubblegum Fermentation o | " | D z
Holnpg Malty - Ea
Balance L e 1 O
D .
FinishiAftertaste 1 \ mi,r a
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hat Musty m o o
~ — Inopprepriate Inappoprite
Astringent Oxidized Thin T Nona [ M W
Brettanomyces Plastic w\ Body o Creaminess ¢y 1NG 0
Diacetyl Solvent / Fusel Hore L M B ]
s Ui Sour] Adlc Carbonation g_l_._,,._.l,____l a Astringency 1 & | [5]
Fstery Smaky Warmth o1 1 (0 Other
Grassy Spiey
Light-Struck Sulfur m _
Medicinal L~ | Vegetal Classic Example | 1 1 L 1 NottoStyle
Flawless | ] L3l 1 | Significant Flaws
Wonderful | I 1 Lyl ) Lifeless S
Feedback Provide comments on style, recipe, pracess, and drinkng pleasure. Inciude helpful suggestions 1o the brewer, %

ELEE World-class example of style, F"L’ B""’ <, . O‘( E.-C t‘ H DP [9 / ﬁ(‘ .

12 Exemplifies style well, requires minar fine-tumng.
k{3l Generally within style paramelers, minor flaws.
FARY R Misses the mark on style andfor minor ftaws.
QE:E 0B Off flavors/aromas or major style deficlencies.
(¢S R Major off flavors and aromas dominate

Oulstanding
Excellent
Yery Good
Good

Falr
Problemallc

Scoring Guide

4
Judge Total ?@

BJCP Scorasheet Capyright @ 2018 Beer Judge Centification Frogram
rev BSTR-180124 Additional resources can be found at these sitest  https:/fwww.bjecp.org  httpi/fwaw homebrewersassociation.ory



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version @ }
Lacation 9 Date Z
T TSI TE TS T s T e e E e m T \ s TTTTETETEE AT RS A S A A mE A AAIAIA S N
' Judge , ’%-': \ 1 \ Pasition Advanfed lo
' Naroe 500D ! Caegoyt L1 SRIT 2 ol i | sos)
! : - b ¢ Entry
IBJCP ID ! } Subad A ! e
1 ! 1
: & Rank ; ! lssuil?category : 3?
| ) ! | ! CONSENSUS SCORE
1 Email k 1 Special Ingredients !
________________________________ . e e e e e e o e e e e e - may net be an average of
. judge’s individua! scores
Non-BJCP Qualifications
Cicerone Efa Rank Cﬁg Bottle Inspection T ok
Pro Brewer I?_( Brewery Coadu \en s
Industry O Describe m 'lﬁ:'i;iir{p}iii'e‘
Judging O Years Kone 1 M /
| Mt o ) g’ V-epn ﬂ“o‘“‘v) Claco lodQ
Hops ¢y ) |2/ Gf&n{j-’\ S'\*SoL“"ef‘L
Scoresheet Instructions . A ) E
Use the scales to indicate the intensity of the primary attribute. Fermentation . ' ! D S p [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — s
If character is absent, mark the circle to the left. Appearance _ Inoppropricte '““PP’“F“““
Provide summary of beer and key feedback for improvement. 2.1 ¢ ¢ B 2 = B _ E
Assign scores for each section and total. 28 ESEZ £ 238 & 4
Review with other judge(s) and agree on consensus score. Color \ ! L1103 Head . l [ I:]
Enter consensus score at top of sheet. Clarity Brlllluni Hazy Opuque JD- Retention Dulck Lastinp .D' Qlker [?
Other Texture QMPJ} EW
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that Is m e
good, but too bitter for style. ""FPWPMG
! v b be ryo
Flavor Lo Malt -~ g f " o'} -
oL M 3 o
Mah ol X, ;O Wheat. Subtle grainy rotes HOPS o ' | E/ /Z. &L-_,-,-f L\,Qp MW
Hops gt 1 400 OKforstle 000 ] N ;
Billewess eyt X+ M) Wavteohiohforstle Bitterness . | r’ | IZ/ ooy \«-\,? . —
Fer o X | [} _Bonana, Low Clove. Hint of bubblequm Fermentation o N | 'D C { p e 01
K Moty | 20
Balance L 2 "o .
D Sweet
stteraste "Ly A
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metalkic
Hlconalic/ Hot Musty m T o
Tt i Oxidized Inappropricte: ‘lnqpp.rnplhte
singen iai Thin Mo ORI, Hone L M LI
Brettanomyces Plastic Body ) ] Creaminess } 10O i
Diacetyl Solvent / Fusel one L oo ¢ D/
. . 5
OHS Sour ] Aciic Carbonation ¢, ! o Astringency 1 ! ’l ;] [5
Estery Smoky Warmth O—':—‘—1 a Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classlc Example | ! 2’ 1 I ] NottoStyle
Flawless | ] ! ! ] ] Slgnificant Flaws .
Wonderful 11 [ L Lifeless 5
Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpfut suggestions to the brew : Iﬁ

0ff llavors/aromas or major siyle deficiencles.
Major off flavors and aremas dominate

Fair,
Prablematlc

& Outstanding World-ctass example of style.
‘g Exeellent Exemplifies style well, requires minor fine-tuning.
N Very Good Generally within styfe parameters, minar flaws. '
2 Good Misses the mark an style andfor minar (laws.

3

]

Wl

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

Additional resources can be found at these sites:

ELAM\\& ;(\\-&s"‘f o

C\C—(’

ARG o -

CovlpA Lo, 140, 0.4
A2 boddsr

hei o r.;.'(/»a nefe
u;ou’&’L
“in A (oc il 2

Npﬁ T ga wPr 064

ﬁ.--.

k@/ o bﬁ Gomd xW} ﬂ;

Judge Total

hrepsiiivww.blep.ofg hﬂp fivawrw.homebrewersassociation.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location ’5@6@ Date _92/ 6 / /¥
:' Judge B :’ . L [Posltion ianced o
\ Name Bovs f | Cotegoryt El 725230 Intgn 3o
! 1 : ~ - ! Ent
/BJCP ID : | Subfed ! ry\'L\"J?)
| & Rank X : (Ssullncategory '
1 1 1 \ of
: Email /g&fgc% ”ﬁﬂs , : Special Ingredients ! CONSENSUS SCORE

Non-BICP Qualifications
Rank
Pro Brewer g/'Brewery
Ihdustry O Describe
Years

Cicerone O

Judging O

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

Use the space provided to describe the primary attribute,

Add secandary attributefs) intensity/description as appropriate.
Far "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 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.

Flavor

Malt

¥
X

k
1 a

Wheat. Subtle grainy notes

Hops  y NI |

Bittemess

X

ob—1r X 1 K

13

Fer I o

OK for style

Way too high for style

Banana. Low Cleve. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohelic/ Hot ] Musty
Astringent Oxidized
Breltanomyces Plastic
Diacety] Solvent / Fusel
OMS Sour / Acidic
Estery Smoky

Grassy Sploy
Light-Struck Sulfur
Medicinal \ Vegetal

Outstanding
Excellent
Yery Good
Good

Fair
Problematic

L)
=
=1
(G}
=g
c
o
<]
O
h

World-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generally wilhin style parameters, minat flaws.
Missas the mark on style and/or minor flaws.

Cff flavozs/aromas or major style defictenties.
MaJor off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overall

Feedback

Additlonal resources can be found at these sites:

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

Oox
l!gpppmprlul!
Rene L M - .
oL ¥ |;|:| /”(dfc’”ﬂ/él‘( Mﬁ@
olx 1 O
Ot ) ‘D, #‘ E
Tuppopricte Inoapapute
E .2 8B g =i & =z _ E
2EEESE &2 £ 228 &£
Lo ead L% 1 1 DO
Brilliant' &y Opogue | Retention Quick” Lasting o Other 3 ‘l?
Texture
Tenppropiote
Hone L M B
o ,sff ) O )L/gw 5}, m‘f’ﬂ/fé
o ;uf J |:| bfﬁef/h‘($ﬁg Mﬂ
o O _evertads puso-
oy 0o Llever, l/aa/ D .
N ) 20
Horpg “ Mult# O ot m
Dry ! Sweet
1 1 =]
Inopprapriate Ihapplplhl:
Thin M full None L M H
;‘ o Creaminess 1 W 1| El 3
Nere L
e ﬂ ;D‘ Astringency L (e n} [5
oL (w] Other
Classic Example | 1 1 !,st I ) Notto Style
Flawless | ] ] r&f ] ] Significant Flaws
Wonderful | I ! sl ) Lifeless 4‘
Pravide comments on style, recipe, process, and drinking pleasute. Include helpiul suggestions to the brewer. ﬁa
Judge Total f50

hupsifwww.bjep.org  hitpi/Awww homebrewersassociation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program !
4 Structured Version & ‘
Location Date 6
ST T T T T T T T T T T m e \ s -TTTTETTTooTETEEEEEmAmmmmmmmmET = — :
' Judge \ i 5{ / = \ Position iﬂ“ﬁ?‘éﬂ%
| Name /. QM oo/ : 1 Category# A E g\ 33 0236 ' Linflight
1 ~ i ' Enlry
{BUCP ID : ¢ Sub (a-) ;
1 & Rank . i (Ssulﬁcategory : f /&
1 ' 1 h o
' Email %@(LMAS‘A'OWM / 50' | Special Ingredients . CONSENSUS SCORE
_____________________________ N e e e e e e e o o e e e e e may not be an average of
judge's individual scores
Non-BICP Qualifications Bottle Inspecti O
Cicerone O Rank otlie Inspection o
Pro Brewer £ Brewery [(/’g
Industry [0 Describe m oppropiate
Judging O Years Nane | M Hio
X P
Malt L 1 ;EI
Hops o1 & | ) S,
Scoresheet Instructions '
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 3 B 473"” /&’ hz]
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. - N .
If character is absent, mark the circle to the left. Appearance i ."‘.“?P"Pt!!“* }Inuppmpriuie
Provide summary of beer and key feedback for improvement, E .58 8 g! £ =28 _ E f
Assign scores for each section and total. 2 8k & &2 ! = £ & 8 &
Review with other judge(s) and agree on consensus score. Color L Ly 10 Head 11 M L. a
Enter consensus scare at top of sheet. N Brllllam Hozy™  Opaque | Other Quick Losting ! Other 5
Clarity a Retention : a [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m \ a
good, but too hitter for style, o L M "UI'I“UF' ¢ J /)
ang
Flavor TR Malt I Méf?o/ é&,{/}
W M E ot
Wit ol X, y O Wheat. Subtle grainy notes HOPS o n2 | | D
Hops ot 1 100 OKforstvle ~N
Gemess i1 Xy M Woytoskichforstyle Bitterness 1 M - 0
K | X ;O _Benono, Lew Clave, Hint of bubblequm ! A
© Fermentation . Ly 0O 6 I
Hurpu Melly
Balance »1 O
D Sweet
FinishiAftertaste 1 o ™o
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde # | Metallic L
Alcohalic / Hot . L
tringent L Oxi ze Thin M ORI Hone L M W
Brettanomyces M | Plastic H Body D' Creaminess v O @-
Diacetyl Solvent/ Fusel carbomation ™™ st Yoo B
DS Sour/ Addic L atbonaton 'S 1 0 ingency ol ¢ O
Estery Smoky Warmth o_l_|_k_| D_ Other
Grassy Splcy -
Light-Struck Sulfur M m
Medicinal H— Yegetal ' Classic Example | 1 1 1 34\ | NottoStyle
Flawless | ! | L ;{ | Significant Flaws
Wonderful 1 I ] Ne | I Lifeless
Feedbhack Provide comments on style, recipe, process, and drlnking%asure Include helpful suggestions 1o 1he hrewer ﬁa
0)’-’-9-’,’.2/\. .\—?/{'ézm ;" wed £ o wa @’
[N Outstapding World-class example of style. (/O’ f L
E Excellent Exemplifies style well, requires minor fine-tuning. ‘F k‘p .} 4 J "‘ ‘“‘p il “e"‘f_ ! -
a Very Good Generally within style parameters, minor flaws. ; Y
E Good Misses the mark on style andfar miner flaws. /4/6" tf{‘f ra *@‘/ .4-:’ ’7 £ 56 . }7/ df L
5 Falr Off flavors/aromas of mzjor style deficlencies. ei't (A P o & M {‘M ﬁ& é’ 2. ﬁ'} -
4 Pioblematic Malor off flavors and aromas dominate 7 g

BJCP Scaresheet Copyright ® 2018 Beer Judge Centification Program
rav BSTR-180124

Additional resources can be found at these sites:

w:ﬁ'fﬁﬁ ’ J/:Vr%

i ¥ia

Jodera
o/

hups/wwnbjcp.org

Judge Total

N

[50)

http:/fwwew. homebrewersassociation.org
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BEER SCORESHEET

Structured Version

AHA/BIJCP Sanctioned Competition Program

Location

Date Z/b/lg

| Judge
' Name Q&UQ
\BICP ID
| & Rank
' Ernail r‘b&&‘m&m HM
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer E/Brewery

Industry O Describe

Judging O Years

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

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

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

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

Provide summary of beer and key feedback for impravement.
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 toa bitter for style.

Flavor [
sl 3 H
Mot ot X ;O Wheat. Subtle grainy notes
Hops 3 1 ) 0 OK forstyle
Blltoeness O—’—J'—x—‘ X Way too high for style
X ; O _Bonano.Low Clave. Hint of bubblegum

F [e; 1

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

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

Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetsl

Vorld-class example of style.
Exemplifies styla well, requires minor fine-tuning.
Generally within style parametars, minar flaws,

|
|
i
I

_g Gutstanding
= Exceflent
PN Very Good
E‘ Good
'S Fair
el Problematic

Misses the mark on style and/or minor faws.

Off flavarsfaromas or major siyle deflclencies.

Mjor off flavors and aromas dominate

BJCP Scaresheet Copyright ® 2018 Beer Judge Certification Program
rav BSTR-180124

Sub (a-f)

T mTTmTTT

| Rapsategery

Category# 2" _

2

= : Position mvhinlc;cg; [
£8S222% | g
L 24

 Special Ingredients

Additional resources can be found at these sites:

' af

CONSENSUS SCORE

- may not be an average of
Jjudge's individual scares

Bottle Inspection [0 ek
m Tnappraprite.
Hone L " i ‘* h
Mt ol % 1O Oirns heps  and
L P \‘\ T
Hops ! 1L~ 10 \.6\\‘( ’i’OCk'a’f' MM&
. | 9
Fermentation 1% ] B
Other
Appea rance :Irnnpl;imﬁr?qier ;“Kil‘p‘l‘llapﬁlrl-lﬁ‘
E .28 gy g g2 _ E
523535%5 E 2388
Col L1 1% ead 1 1N | 1O
o,or Bﬂlllunl Huzy  Opafue | Quick © Lostig | Other 3
Clarity 0 Retention im| 3]
Other Texture
m Tneppropriate
Hone L M 0 .
wn o1y o Stone fruit and
Hops 51 Ly D b@rf\ﬁe W@Méd
Bitterness 1 Y] | .D W&“ W\'\\/\ "f‘m
Fermentation 1 w1 | jG ‘\c\h" “ ‘F(‘Q w )8@
Balance 'Y M o g@d itevnens
Finish/Aftertaste "’? }.\ e 5
Other
m Inoppropriaie lrh'PPiivﬁﬂnté
Thin M [T R Hane L M H
Body [mi Creaminess ! D g%, -
Hane L .
Carbonation ug.l_‘t,_[ o Astringency ¢y 1se ! D_ [5
Warmth o1 ~e o ) ‘El Other
m Classic Bxample | 7:: ! I 1 ) NottoStyle
Flawless | he ] 1 ] Slgniftcant Flaws
Wonderful | St ; ! ! ) Lifeless ﬁ
Feedback Provide comments on style, reclpe, process, and drinking pleasure. Incfude halpfuf suggestions to the brewer. ¥ FIE

hups/fweanbjep.org

Judge Total

4 |

hittp://www.homebrewersassoclation.org



™\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Dae
v Judge \ h 2y ' Position Advanced to
1 |
| Name _A(ibw ge o : ; Categoryd ES—Q“‘ 5 §C P&l g |jrneos
\BJCP ID i : ; Sub - - : m:l_(’
' ! ; N
1 & Rank ! : (Sngc%t gory '
I . . r ell ou : o
| Email M Qo LD, ‘%""’ | Special Ingredients ! CONSENSUS SCORE
N LT T \_‘z,{? _________ - @ e m e e e e e e e oo . may not be an average of
. judge's individual scares

Non-BJCP Qualifications

Bottle Inspection O ox

Cicerone O Rank ‘
Pro Brewer O Brewery
Industry O Deseribe m Jnugproprials
Judging | Years Hane L M Hi
Mt o1 x o Re®STY
HOPS o | Y I | ‘D ',. '.‘\ vl
Scoresheet Instructions ‘ q
Use the scales to indicate the intensity of the primary attribute, Fermentation 1 3¢ | + 0 [12]
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. Appearance _— -
' : nigpmpe e

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

Provide summary of beer and key feedback for improvement. - B 5 | 2 = % E
Assign scores for each seetion and total, 2 2 E S & E 22 ES
Review with other judge(s) and agree on consensus score. Color L—l 1L | r)’\I:l Head | [
Enter consensus score at top of sheet. . Brillont  Hozy  Opuogoe | Olher Lasting ! Dther 3
Carty L1~ | » O Retention |J‘—| o 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m .
good, but too bitter for style. ore | " -::wmmw-
lone !
1y
Flavor [ 13 Malt Y 2 :E] Vé”f:f H!“M
| N H o -
or X o W sirkgary s Wops oo o0 Lov Aot (7Y
Hops L ! ) O OKforstyle ) . B
Bemess ol 1 X | Wayteohi h for style Bitterness o X ] ‘
Fi { o X i 71 _Barana. Low Clave. Hint of bubblegum Fermentation ol | '\,4' | D ‘A"s ?“-' N kc-w \\
Hoppy Mﬁll# : [20]
Balance ! 0
B Sweet -
Finish/Aftertaste | P )
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m _— _—
- — Inappropricte ‘Incppropriate
Astringent Oxidized T " el ot L " b
Brettanomyces Plastic Body b4 [m] Creaminess X a
Diacetyl Salvent / Fusel Hone L 3 : -
oV Sour/ Adidic Carbonation o_l_lx__l ] Astringency 1 1 }r ) O E
Estery Smoky Warmth 1 o 1 | ‘I:l Other
Grassy Spicy :
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 L X J  NottoStyle
Flawless  t ! ] 1| | Signlticant Flaws !"
Wonderful 1 L L 1 | Lifeless W
Feadback Pravide comments an style, recipe, pratess, and dllnklng pleasure Include helpul suggastions 1o the brewer. . ﬁﬁ
T J .
I8 Oulstanding Warld-class example of style. ) S
'Fg Excellent Exemplifies style well, requites minor fine-tuning. LO . ‘”ﬁ 0
o Very Good Generally within style parameters, minor flaws,
g’ Good Misses the mark on style andfor minor flaws.
o Fair Off Havorsfaromas ar major style deficlancles.
Il Problematic Maor off flavors 2nd aramas dominate
Judge Total % [50

BJCF Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  https:/Awww.bjep.arg  bitpi//www.homebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
"" l-,-—-‘-------- ] ! 'f—“”h_h-_--_--_--ﬂ;-_--______--_"‘ Pasition ‘AMvanced to
’f: | Categeryt - B (g 282 lnnign MINEBOS

t
 Sesgoson .,,

QJG’M@ “_‘\}- 5‘0 L e e $74 | Special Ingredients

CONSENSUS SCORE

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

1
1
: VSubfad) . o | E
i ' 1 I ;
| 1
] 1
1 '
1 '

Non-BICP Qualifications

Cicerone O Rank Bottle Inspection 3 w

Pro Brewer 00 Brewery
industry O Describe m Inapprapiicte
Judging O Years None L M Wi
Malt  ~1 ¥ ] EI

Hops 1 V |?[]' V"‘th?é

Scoresheet Instructions - |67 QL.WN'f 6
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 > 10 gL bt I [12]
Use the space provided to describe the primary attribute. Gther
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, ete.
If character is inapprepriate for style, mark the box to the right. - . e
If character is absent, mark the circle to the left. Appearance _ Inappropricta Jnepproprinle.
Provide summary of beer and key feedback for improvement. __§ - & & % e | g g5 _ E.
Assign scores for each section and total. 238 58 52 £ £ % 8 5 :
Review with other judge(s) and agree on consensus score. Color LK 1 1 1 | d Head . A | | a
Enter consensus score at top of sheet. . Briluadt Hory  Opague : Olher Quick Losting Other
Caity X1~ 1 1O Retention,____ & 100 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. TEpPIOpeALR
None 1 M o
Flavor L ' Malt L)} 10
Lol W # 3 . !
Mt o X ' B Wheat. Subsle grainy notes HDPS o | v | =D
Hops eyl 1 | O OKfor style . Y : X
Biemess ol 1 X | B Wayteohichforstle . . . Bitlerness ~1 X1 ) O
Fer oL X 1 3 Banana. Low Clove. Hint of bubblegum Fermentation O¥ . ; D , %
i 20
i Molyy !
Balance L Isg ale
b Sweet |
Finish/Aflertaste | e ™ o
Flaws for style (mask L-M-H for all that apply) Other
Acetaldehyde Metallic
Ricoholic/ ot Musty m o o
Astringent Oxidized AP, -
stringen idizes . Thin W Full | Haone [ M H.
Brettanomyces Plastic Body » (w Creaminess L A |
Diacetyl Sobvent{ Fusel | Wl M 'R 3
. . 5
WS Sour ] Addic Carbonation ~1 ~o1 ) :El Astringency -~ | x ] [5.
Estery Smoky Warmth ~:  iee o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example L1 & | ) | NottoStyle
Flawless | I r ! ) Slgniflcant Flaws
Wonderiul | LAl 1 ! I Lifeless 7
Feedback Pravide comments on siyle, recipe, process, and dilnking pleasure. Include helpful suggestions to the brawer, ﬁa

Gooo Exra~—t e HP §7Y¢

Outstanding World-¢lass example of style,
Excellent Exempliftes style well, requires minot fine-tuning.
Very Gaod Generally within style parameters, minar flaws.
Good Misses 1he mark on style andfor minar llaws. ——F

OIf Havorsfaramas of major styfe deficiencles.
Majar off flavors and aromas dominate

Fair
Problematic

\
Judge Total 3 50

BJCF Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additianal resources can be found at these sitest  hitpss/wwwbjep.org  hitpifwwwhomebrewersassodation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version : ‘
Location C C Date l (6 {|S/

| Category# Z‘ E‘
e E5%8T8T

1
1
! Subcategory
:
1
1

Position Advanced to
MINI-BOS

in flight

Enty )g
ol 36/

(Spall out}
CONSENSUS SCORE

Special Ingredients

________________________________ - N e e e e DL may pot be an average of
. judge's individual scores
Non-BJCP Oualiffcations -
Cicerone IZI/a rark _C 18 Bottle Inspection I ox
Pro Brewer E?/Brewery Canluna. <
Industry O Describe m . Inapprapiiate’
Judging O Years . Wone L M H:
Malt 1 § u}

! ] B/ (VLGL\WI Lat’ Ot Ot~

Hops (1 Y
Scoresheet Instructions ' N o (Bl A ’A‘e
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I—{‘—' { — A Qd =4 s 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. — e e
If chatacter is absent, mark the circle to the left. Appearance _ Inaporopriate dnapproprsie
Provide summary of beer and key feedback for improvement, E.354§+% | g s _ Ei-
Assign scores for each section and total, E & & &8 3 2 = 24 &8 & ;
Review with other judgel(s) and agree on consensus score. Color - l‘ I O O O Head |+ | | m|
Enter consensus score at top of sheet. . Billliont.  Ha2y  Opoque ° Qther Quick I.ustmg | Other
Clarity e f—ted U Retention L3 a [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i o
good, but too bitter for style. o | N ‘H'!u"!'mw”
one

Favor [ Malt o~ L]

f M ki

o
Z/ (V{JVM [\LO‘-F’ MAM

Bt ol X, j O Wheat, Subtle grainy notes = HDPS o (I |
Hops 3o O OKforstyle . l .
Biterness Lt X ) ) Woytoohighforstyle Bitterness ol ! J D 50 }JJ pomrtnll o~
F I o X } O _Benang, kew Clove, Hint of bubblegum Fermentation - ,' JZ/ ‘\ 'diLl o o ' (",.al Q EE q —
H Malty |
Balance [ y "y a
by - Sweel |
FinishiAftertaste "Ly 1+ " O
Flaws for style {mark L-I:A-H for all that apply) Other OM‘ ‘L\\‘F%A ﬂﬂi@_gf .
Aeetaldehyde | Metallic
Astringent 0)(|d|.1ed Thin W Nore L "
Brettanomyces Plastic Body | EI Creaminess ) IZI p
DMacetyl Solvent / Fusel . hmel
NS Sour/ heidic Carbonation O-;f—' o Astringency 1 - ! _I:| [5)
Estery -~ | Smoky Warmth 1 1} | [ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal ClasslcExample 1 1 ! 1 ! Mot toStyle
Flawless | ] ] L N I Significant Flaws
Wonderful | 1 1 1 ] Llfeless &
[i0]

Feedback Provide mmments o slyle ere pratess, and drinking pleasure. Include helpful suggestions to the brewer.

Oul LWL., fU(ﬁJ‘-"fkf

[Tl Outstanding World-class example of style. J‘b l f B Q
7‘;’, Excellent Exemplifies style well, reguizes minor fine-turing. -’]l\nf') L\ M'. L‘ “l; Tt~ ‘¢ w LAY

g Very Good Generally within style parameters, minar flaws. n ,{ e f

g‘ Good Misses the mark on style andfor minor flaws, ‘Qxddl 4 “‘A‘ b FJ[J ‘J}, J’Z")@J"’

g Falr 0ff flavors/aromas or major style deficlencies, L 0} yd ,Lf- ﬂ; {7 M M

I8 Problematic Majoraff flavors and aromas domlnate o =1 —

~—
Judge Total [50

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hnips://www.bjcp.org  http/www.homebrewarsaseociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
A Structured Version @ /
Location Cfd . Date (Q ( /
ST TTTTTmh T EEE R EE e E R \ ¢ TN TTTTTSooTTToSSEm e mm T o > -
' Judge / ., \ ' a - v 1Pasition &d'v;rllcgg;L
E MName . WA@’L&QM ! E Category# & E ﬂ'— &0%9 inflight
1 ~ L ! Entry
‘BJCPID ! Sub () AT !
i & Rank ' X (‘a;gelﬁocg}tegory ' | g
! \ 1 ) of
" Email %c%‘f/jo(wm /- Coah ! Special Ingredients ! CONSENSUS SCORE
M e T hard L'/! o . N e o o e e e e e e A e A e e e, . may not be an average of
judge's individual
Kon-BJCP Qualifications Bottle | i 0 Jucgesinaiitual scores
Cicerone [] Rank ottle Inspection o
Pro Brewer X Brewery (/'06
Industry O Describe m iaparoprite.
Judging 0 Years None L M A
Malt % ) 4
Scoresheet Instructi o2 S 1
coresneet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation o :\/_ 1o - OG,HU A OnA fﬁ
Use the space provided to describe the primary attribute. _ - Other
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - o T
If character is absent, mark the circle to the left. Appearance _ Inappropriale, >|"“|'!""F‘“.‘?".
Provide summary of beer and key feedback for improvement. E o E & E gl &g =28 _ §
Azsign seores for each section and total, 2 EE S &2 : - £E 28 E £
Review with other judge(s) and agree on consensus score. Color L1 1 X 1 1] Head 1 1 -1 1 O DQ
Enter consensus score at top of sheet. .. DBrlllent  Hozy  Opaque ! Olher  Quck ™ Lasting | Other v
Clarity [m] Retention |—F a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. RrppropCt
Hane L M ;
Favor A Malt [V 1 O
o M 3 © A
Nl oy X =] Wheat. Subtle grainy notes HOPS OI \ Yy 1 O
Hops i 1 1] OKforstle A
Biemess 1 X | X Woytoqhiohforstyle Bitterness oL 3| 1 0
F on ot X ) O  Banana, Low Clove, Hint of bubblegum Fermentation | v | D {O
G 7 h
Horpu * Malty @
Balance 1 0
D Sweet [
FinishiAftertaste L I )
Flaws for style (mark L-M-H for all that 2pply) Other
Acetaldehyde \~ | Metallic
Atcoholic f Hot o N
ﬁi - e/ l/ glusdty q m 'lnuppmpriul! Irappiopiiete
tringent Hidize M T N ORI el W [
Brettanomyces Plastic Body o Creaminess - Y 0 3
Diacetyl Salvent ! Fusel carbonation "™ AR aski : B
NS Sour  Adidic | arbonation o1 —¢— O ringeney oLy O
Estery Smoky Warmth OJ_A# m| Other
Grassy 17| Spiey L
Light-Struck Sulfur m
Medicinal Vegetal L Classle Example | I ! !\g\ ! }  NaottoStyle
Flawless | 1 ! V\ I I | Significant Flaws
Sh Wonderful | 1 ! KI I | Llfeless 6
0—{] Feedhack  Provide comments on style, reclpe, process, and drinking pleasure. Include helpful suggastions to the brewer. ﬁ
Oxhgsns by }fé.m;» aunds attontiom
'8 Outstanding Yarld-class example of style, ' I y
'-g Excellent Exemplifies style wall, requires minor fine-tuning. 0’1!01\ - Vﬁ Dl f;‘tjm/ Pranis
9 Very Good Generally within siyle parameters, minor flaws. /
g’ Good Misses the mark an style andfor minor flaws. = /f@/}S‘ =
5 Falr OFf Navorsfaromas or major style deficlencies,
R Problematic Malor off flavors and aramas dominate

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

9.

Additional resources can be found at these sites:

Judge Total 50

https:/fwww.bjep.org  hitpiiiwwes homebrewersassodiation.org



)

Beer Judge
r

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version { /
Location B gc@ Date F’Q é ;3
’ Judge M,. \ l . ‘\ Positlon Advanced to
| Name \Uf\w MW ‘[ ! Category# _2‘{_ E fgfz 21 g MINLBOS
| : ! Sub (a-f) - Lo by
1BJCP ID . 1 :
| & Rank ! i Subcategory ! ,5 PLACE
' LA Hops” - |0 733
I Email QUA' (‘l ﬁ‘p ! 1 Special Ingredients ! CONSENSUS SCORE
________________________________ - N e e e o e e e e e e e may not be an average of
Non-BICP Qualfications Judges indidal scores
Cicerone O Rank Bottle Inspection m/ox
Pro Brewer Brewery
Industry O Describe m Inuppmpliﬂle
Judging O Years Hena L M “ +
Malt b4 p\L W ey o (s
Hops (o LY |j 9{0’%“-1’-@& bM Sewg
Scoresheet Instructions ; mu £¥ EWN Sipn A [9
Use the scales to indicate the intensity of the primary attribute. Fermentation ol e I D ﬂ M % |ﬁ
Use the space provided to describe the primary attribute. Other rjo Wi d?Y@: ein k
Add secondary attributel(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ » o
If character is absent, mark the circle to the left. Appearance i Froppropricie Ircpprapiole
Provide summary of beer and key feedback for improvement. EoE & E xi 2 o & _ E
Assign scores for each secticn and total. 2 8 5553 = 28 & 5
Review with other judge(s) and agree on consensus score. Colop L 1 | | H Head I ko S L O = gz
f . Brilll H 0 ! uick L tI e
Enter consensus score at top of sheet Clarily i uﬂ[ uny pugue = Retention 7 stin _D ,T
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m [ i
good, but toe bitter for style. yore L " “PP"’P' ¢
cne
Flavor L Malt O-'—ﬁ-‘—‘ }'C t:/'jﬁrydflw
L} N 3 0
Wt o1 X | O Wheat. Subtle gralny notes Hops 51 " | D & OFEyF ';f:‘f:m
Wops ot v 0 OKforshyle i 4
Billemess ot 1 X | ¥ Waytsohighferstyle Bitterness O L a! | .D W'ﬁ [ 22 é/ 7‘
F tath L X J0 Banana. Low Clove. Hint of bubblequm : /&
o Fermentation ~1 o | 1 a 5
# Matty
Balance e b3 ™ [m|
D Sweet ;-
Finish/Aftertaste 'L ¢ o
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Metallic’
Alcanalic/ Hot Musty m , .
Inapprapriate _Imppmprlnte
Astringent Oxidized e M fall | le_ " i
Brettanomyces Plastic Body X o Creamlniess D .5
Diacetyl Solvent/ Fusel el M H
DH Ll T Carhonation ‘D Astringeney 1 s | O [5
Estery Smoky Warmth o0 o o [m| Other
Grassy Spicy r
Light-Struck Sulfur ) m
Medicinal Vegetal Classic Example | LT 1 1 Not to Style
Flawless | L 1 1 Significant Flaws f
Wonderful | @l L L j  Lifeless O
Feedback Provite comments on style, recipe, procass, and diinking pleasure. Include helpful suggestions to the brewar. 'ﬁ

2 Outstanding Warld-class example of style.

‘5 Excellept Exemplifies style well, requires minor fine-tuaing.
28 VeryGood Generally withia style parametars, minor {faws.
o Good Misses the mark on style and/or minor flaws,

-S Fair OIF flaversfaromas ar major style deficlencles.
Wl Problematic Major off flavors and aromas deminate

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

Additional resources can be found at these sites:

Judge Total

29
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
| A]__ ) S Y o L [roslon [
P il ] : Category# .E‘ q , 7 ’L’ Q i linflight -
X ' Sub (a+f) 1: - : fntw}g-
1 1
| & Rank ' | %&?qutegory .
1l . | 1 uf ' of
'\ Email &Aﬁ—ﬁﬂ (2R ﬂ 2 Qs KA : Special Ingredients . CONSENSUS SCORE
. — —_ M \ - may not be an average of

Jjudge's individual scores

Non-BJCP Quallfications
Cicerone O 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 attributels) intensity/description as appropriate.

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

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

Provide summary of beer and key feedback for improvement.
Assign scores for each secticn and tetal.

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

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

good, but tao bitter for style.

Flavor Lo
Mall C ; xh: }: g Wheat, Subtle grainy nates =
Hops 1 O COKforstyle
Bitlerness DJ_‘_K_| X Wey teo high for style
Fat ol X ) O _Banona. Low Clove. Hint of bubblegum

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

Acefaldehyde Metallic

Alcoholic f Hot Musty

Astringent Oxidized

Brettanomyces Flastic

Diacetyl Solvent f Fusel

DMS Sour ! Adidic

Estery Smeky

Grassy Spicy

Light-Struck. Sulfur

Meditinal Vegetal

] Outstanding Waorld-class example of style.

5 Excellent Exempliftes styla well, requires minor fine-tuning.
28 Very Good Generally within style parameters, minor faws.
g’ Goed Misses the mark an styla andfor minar Mlaws,

o Fair DFf flavorsfaromas or major style deficlencles.
Wl Problematic Major off flavors and aromas dominate

BJCP Scareshest Colpyright ®© 2018 Beer Judge Certification Program
rev BSTR-180124

Bottle Inspection

Malt
Hops
Fermentation

Other
[ Appearance 2

Color
Clarity
Other

Flavor

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel

Body
Carhonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

317 7¢/tms S

ok
Trappropiie
Rone L M H!
o .4 1 O
oy D
o ;.; ! ! il:ll‘ q E
Iuoppropriate “thapproprale’
EZRgyg 2 gp_ §
2 28k S8 &5 £ 248 8 &
L1 RO Headl|\||;r_‘|h
Brilllont  Hezy  Opogee ¢ - Quick Losting ¢~ Other
o a Retention a 3]
Texture
Inappropricte
Hane L M H ’
O O
o IV El 4 Jop U UP ﬁ
oL I'Y 'O
ol 1 ] :D ’ ! 5
H lty
P e Mo
Dr% Sweel .
T YA O
‘Inopproprialz Inapproprinte
Thin M Full Hone L M o
L L » O Creaminess ~1 X | 3
Here L M H
one 0 Astringency o L x 1 O [5]
P I R | Other
Classic Example | 1 ¥ I 1 | NottoStyle
Flawless | 1 LA | ) 1 Significant Flaws
Wonderful | 1 ¥ A t ] Lifeless 6
Providecomments on style, racipe, process, and drinking pleasure. nclude helpful suggestions ta the brewer. %
oo ___ Mol AowA) , Low

Do d

e’

https:/fwww.bjep.org

Judge Total

http:/fwww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competitien Program

)

peer Judge
r

Structured Version } \
Location Date & @ ‘ﬁ

e~ “y foTTTETEEEEmESEE S PP PP ~.
' Judge 66 | ! ah e \ Pasiion hdvan_(ed to
! Name VS : ' Category# E q \"'( ‘L‘»Z I P MINEBOS <
: : ! Sub (a-f) —.s ™ b | ey 3'-‘ .
\BJCP ID ! . !
! &Rank ' | 1 Subcategory ! 25 PLACE
! 1 ' pell ou ) o
' el PLAGL K : ; CONSENSUS SCORE

| Special Ingredients

may not be an average of
judge's individual scores

Non-BJCP Qualifications Bottle nspection [ o

Cicerone O Rank
Pro Brewer O Brewery
industry O Describe m Tnappropricte
Judging O Years Rone L L W h '
Malt oL x| EI 'pS |a'f’lfr“"":)
Hops (. LX) [j bﬁd' n\CAf C«\Peah
Scoresheet Instructions AN OwAR, :F"
Use the scales to indicate the intensity of the primary attribute. Fermentation (51 *— : -D- MWlL e hz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — R L
If character is absent, mark the circle to the left. Appearance _ Jnoppropridie Inogpropricte
Provide summary of beer and key feedback for improvement. E .,z 8%y £ a8 _ E.
Assign scores for each section and total. = 8 538 83 £ & 8 5 :
Review with other judge(s) and agree on consensus score. Color L 1 1 1 SO Head | % | | a
Enter consensus score at top of sheet. Clarity Brilfogt  Hazy  Dpague o Dier Retention Quick” I.usllng ‘|:| Olher
Ly 1 | I ' [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ——
good, but too bitter for style. e " i, ate M
Flavor R Malt 1 . 1O 7} 077/" / ‘%
| M il it ;
Mt o1 X 0 Wheat Subtle grainy notes Hops Ly 0 0O )L)WO&W 4 SO IM
~ : T
Hops 1 ) | O OKfor style ) :
Bilnoss 1 1 X B Waytao high farstyle Bitterness -1 1y 1 0 A W /)44’6 bhe5S
Fer ol X | O .Barana. Low Cleve. Hint of bubbley Fermentation ol “w | D @*Wﬂ "/ S‘( QW ﬁe.« ié
7 ‘; 29
Balance " "™ batar t"c"ﬂd
b Sweel
Hnishiattertaste "L v 1 "™ 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alehalic ol Wusty m A S
- — Inappropriate Inapprapricte
Astringent (xidized Thin W Rl P 0
Brettanomyces Plastic Body 0 Creaminess - f! O
Diacetyl Solvent f Fusel Kone L ™o i
( i v 5
DS Sour / Adidic Carbonation !EI Astringency oL ¥ 1 0 [5]
Estery Smoky Warmth h'4 o Other
Grassy Spley
Light-Struck Salfur m
Medicinal Vegetal Classic Example | ! ).n ! I 1 ) NotteStyle
Flawless | ! }h__ 1 1 }  Slgnificant Flaws
Wonderful 1 - ! L | Lifeless
Feedback Provlde comments or siyle, recipe, process, and drinking pleasure, Include helplul suggestions ta the brewer. !ﬁ

Woild-class exampte of style.

Exemplifies siyle well, requires minor fine-tuning,
Generally within style parameters, mincr flaws.
Misses the mark on siyle andfor minor fiaws.

0ff Havorsfaramas or major style deficiencles.
Major off flavers and aromas domlnate

Outstanding
Extellent

Very Good
Good

Falr
Problematic

@
=
S
Q2
[23]
(=1
=
=3
v}
[%)]

5T
50

Judge Total

BJCP Scoreshest Copyright € 2018 Beer Judge Cenification Program
rev B5TR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  http:/Awww.homebrewersassaciation,org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Date 2—'@‘ {%

i
i
' Name
1
1

BJCP ID

i & Rank
1

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe

Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

For "Fermentation”, consider esters, phenols, 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 scares for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flavor v
wol " K
LT X (O Wheat. Subtle grainy nates
Hops 1 1 1 00 OK for style
Btemess 11 Xy B Way tog high for style
2 I o2 X j 01 _Bonang, Low Clove, Hint of bubblegum

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

Acetaldehyde Metaltic

AMcohalic/ ot Musty

Astringent Oxidized I
Brettanomyces Plastic

Diacetyl ¥ | Salvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

Medicinal Vegetal

Qutstanding
Excellent
Very Good
Goed

Fair
Problematic

Lo
T
3
6]
o
P =
‘=
<]
o
W

Woyld-tlass exampla of style.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minar llaws.
Misses the marican style andfor minor flaws.

Off llavors/atomas ar major slyle defictendes.
Majoroff flavers and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Frogram

rev BSTR-180124

1

t

Sub (a-f)

) Category# 2' _

(Spell aur)

1
.
| Subcategory
1
1

Spacial Ingredients

of

CONSENSUS SCORE

. may net be an average of
Judge's individual scoras

Lotation
—————— a; Tt TTET T T Position Advanced to l
J1o2864 | [ [
1
| 2o
)

Bottle Inspection  [7 ok
m Inoppropete
Nane L N H } : .
Malt ~1 M1 | (m Q*Lem MN\A"
Hops (L LR, ) EI SNV l’wb‘ GY\QERHI?
X - f :7’
Fermentation ~1 W | y O i3
Other
App earance Ing p?nipr}ute !nnpmprbula
Eg EZEEy ! 2 = & H
E E 28 & &: = 2% 8 .,%
Co! L1 N O Head 1% : 1 1 O
0.0I‘ ErIlliunt oy  oOpodee Dther C uik Lusl\ng Other Q
Clarity L 1 1O Retention L8 | 3]
Other Texture
m "Inuppmpmle ‘é
None L [ H ?( y r’e'
Mt o % [ JIweetress 7e
Hops ol L I I:| %W #@m ffw
Bitterness OJ_'RTI_I |:| émf ﬁWtDﬁﬂr
Fermentation 1 wp 1 p‘ -/'M htl Se “7"“} =€ / Zf%
Balance T 3 Mnlt? Cl G'L"-’-%
FinishiAftertaste "Lyl O
Other
m Inoppropriate: lmmprme
Thin MooORLD Hone L M
Body A a Creaminess O_lﬁo._l_l D 4
Home L M H:
Carbonation 'gJ_)(_I_I a Astringency Ol}. ! J _|:| [5]
Warmth o~y 1 1 O Other
m Classlc Example | Lo 1 1 1 NottoStyle
Flawless | ! |,v 1 1 1 Significant Flaws
Wonderful | 1 % | 1 1 | Lifeless ?—
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. IE
Judge Total [50)

Additional resources can be found at these sites:

https:/fwwenrbjcp.org  Nittp:ffvmaw homebrewarsassectation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
Structured Version

Location Date
2 N e
i Judge (’ \ ¢ , ap \ Position Advanced lo
1 * -]
| Name AJQ Ve, _( ¢ JQ ! :' Category# l;- _E- O’ S ﬁgé q ' inlight MINI-BOS
. i : 1 Sub (a-f) s : Entry,
\BICP ID . . . a'Lb

1 ! '

! & Rank - : : égak‘?gitegow U =
\ Email Q&Aﬁ@ 35N P (g o ' Special Ingredients y NSENSUS SCORE
\,_______________’h_—___d_-_ij ________ - M e e e e e e e e o e - may et be an average of

: i Judlge's individual scores
Non-BJCP Qualifications Bottle Inspecti A
Cicerone O Rank otile Inspection o
Pro Brewer 0 Brewery
Industry 00 Describe m Incppropriae!
Judging O Years Rone L M H \ s 7

wit o v o DAk T8 Lbw dof
Hops ol )d"' | :D LOD—J - AN D HO/‘\

Scoresheet Instructions i 7
Use the scales to indicate the intensity of the primary attribute. Fermentation o L 1 d |T§
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.

Far "Fermentation”, consider esters, phenals, stc.

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

If character is absent, mark the circle to the left. Appearance Inapprapricle, Jrappropricte

Pravide summary of beer and key feedback for improvement. E - E g £ = L 223 _ % I

Assign scores for each section and total. = &8 8 8 53 | F 228 &5

Review with other judge(s) and agree on consensus score. Color L I | 1+¥(O Head 1+ 1 1 )

Enter consensus score at top of sheet. . Brilllont  Hozy  Opague ! Quick 7 Losting Other 3
Clarity a Retentlion 3]

Other Texture

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

None L M H (
Flavor e Malt . X O H (O H fo 4 57\{
[ M [ i
Mall o X4 1O Wheat, Subtle grainy notes HDPS ol v | |:|
Hops gt 1 10 OKforswle
Bilmess L | X | K Wayteohighforstyle Bitterness .1 . VI :D .
F oL X | {7 _Bonana, Low Clove. Hint of bubblegum Fermentation ol L L FD f }
anpu Muu;‘ L ]E
Balance b4 fm
0 Sweet
Finish/Aftertaste 1y ) O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ flot Musty m o o
st " Oxidized Inapprapricte .lruyggrnpm_t_e
ringen Xitize T N Rl | Werel M i
Breftanomyces Plastic Body X O Creaminess ¥ 0
Diacelyl Solvent { Fusel corbonation "L 2" 'R st ? g B
VS Sour | Adic arbonation ~1 1 ;D ringency L Ly O
Estery Smoky Warmth OJ_LI_I a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 1 )‘F 1 | NottoStyle
Flawless | 1 L X 1 I Significant Flaws
Wonderful I L ! 1 | Llfeless ()
Feedback  Provide comments on style, recipe, process, and driédng pleasure. Include helpiul suggestlans to the brewer. [ﬁ

Outstanding
Excellent
Very Good
Good

Fair
Problematic

)
g
E
[\
on
=
=
e
bl
v

World-cfass example of style.

Examplifies styte wel, sequires mincr fine-tunlng.
Generally within style parameters, minor faws.
Misses the mark on style and/or minor flaws.

O flavors/aromas or major style deficiencles.
Malor of! flavors and aromas domlnate

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program

rev BSTR-180124

O

HOPLS Fo N

7Y

YD)

M‘}L’/

Crehdcrdl,

Additional resources

can be found at these sites:

https:/fwww.bjcp.org

o

I3

Judge Total

http:/fwww. homebrewarsassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

A

Location
____________________ ; ’ - = [Position larced o
! .|
|1 000 ! | Categoyt 23T bj b [non
" : P Subfeh) < ey
1 1
| L hareeey L
| ] ! ) ' ! CONSENSUS SCORE
 Email . : Special Ingredients !
e il e e i e )b £, erer—m——/————/——/—/—/— /——— P N oo . may net be an average of
Non-BJCP Qualificati judge's individual scores
on- ualliications
Cicerone @ Rank Cﬁj Bottle Inspection O ek
Pro Brewer B Brewery { 003w\ el
Industry O Describe m Joaparopics
Judging O Years Hane L M [
Malt i
Hops g ! ; |21/ S/ M Lpf’ Cull Omvan
Scoresheet Instructicns ) s 5LU) g
Use the scales to indicate the intensity of the primary attribute. Fermentation ol ’1 — E/ d ! ; ﬁE
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate,
For "Fermentation", consider esters, phencls, stc.
If character is inappropriate for style, mark the box to the right. — S, P
If character is absent, mark the circle to the left. Ap pearance N Inopprepriste dnapprapricte
Provide summary of beer and key feedback for improvement. E o258 3 2 =% _ E
Assign sceres for each section and total. 28 E & 8& £ £ & B8 2 |
Review with other judgels) and agree on consensus score., Color - ! L1 1 1| Head I‘? [ I N I | o r‘L
. Biliont H 1 L Quick [ Lasting § e .
Enter consensus scare at top of sheet Clarity jilliant x Hory puqu‘e (= Retention il osting o B
Other POOf P Y Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m appiiebis
good, but too bitter for style, e L y 0 I :
Havor I Malt E 1 O
=t [ 1] .
Mt L X j O Wheat. Subtle grainy notes HOpS o ]‘ i | D
Hops gt 113 OXforstyle ‘ i . -
Bittemess X m Way too high for style Bitterness Cr ! L] | =D’/ RIJ‘“ \g‘.ﬂ\‘;;/
ol X 1 O Bonana. Low Clove, bint of bubbl Fermentation 1 L L ¥ !E-i/ 0}. i 6{%‘ k‘ N 0(
Hnrpy l Muh% [ IE
Balance { a
Dry ¢ Sweet | .
FinlshiAftertaste | i 1O
Flaws for style (mark L-M-H for all that apply) other ;s} ) ﬁ% e E{A
Acetaldehyde Metallic
A[CD.hlJ"C/ Hot Must.y M Inapprogiicte [mpprnprme
fstringent Oxldized T M Al o L "
Brettanomyces HMastic Body ‘ .ﬁ” Creaminess ’ o
Diacetyl [ | Solvent/ Fusel Here L W
® i ~~ (5
VS Sour ! Adidic Carbonation - ‘ 0 Astringency 1 i .f | D, 5
Estery Smoky Wamth o1 3 0O Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ‘ﬂ 1 ! 1 Notto Style
Flawless L 1 1 1 1Ly 1 Significant Flaws
Wonderful L L ) | Lifeless %
Feedback  Providecomments on style, recips, pracess, i and drinklng pleasura. Include help!'ul suggesﬂnns 1o 1he brewer. %

Outstanding
Excellent

World-tlass example of style.
Exemplifies style well, require$ minor fine-tuning.

BJCF Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

l:)& rz’("ﬂ

i f'F,dfc'fo«»

,:}:L;j m-»ld L&Vt« bOp~

o bgeld .

ok DO 1 b P

Lk
T
3 B
Very Good Generally within style parameters, minor flaws. 6}2 a “T 3 LQ\
2" Good Misses the mark on style andfor minor flaws. 1 /AN S| \Jj "‘j ' — ; -
5 Fait CFF flavorsfaromas or major style deficlences. i~ !_,.‘j.h }Q 2re ii,\ o fd Jr*? @
4 Problemallc Major off flavors and aromas dominate =

1

I n 3
AU

Additional reseurces ¢an be found at these sites:

(X2

,V(;,L ﬂav‘-? C)JudgeTotal

hitps:faww.bjcp.org  hitpi/fwww homebrewersassociation.org



)

BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version Z /Z 2 /
Location < Date Q’ g /
4 . P T ~ - !
' Judge i v 0) ';l kv \ Position I:ml:t;gos
| Neme /- AMfELLON ! } Category# — £ ?3}” 6/8 | |t
' , 1 Sub (a-f) = , |ty
1BJCPID . ‘ : ! 1
| & ank Y A
| , i ell ou: h o g
' Email %QGM 5}@(#‘9/ - Ot ! Special Ingredients K E 24 J| consensus score
N oo o oo [ A P N e e e e ool P k’/ may not be an average of
Non-BJCP Qualtfcations fucges indviauaiscores
. Botlle Inspection O o

Cicerone O Rank
Pro Brewer &~ Brewery (2=

Industry O Describe m Tappropiate’

Judging O Years Hona L M [

Malt o1 e 1 O
7% . ]
Hops (ol 1y 1 O /L‘-qu\ﬂ /

Scoresheet Instructions ) . 6
Use the scales to indicate the intensity of the primary attribute. Fermentation ol L1 0 lﬁ
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. — o S

If character is absent, mark the circle to the left. Appearance i Inaprapriete Jnugproprile.

Provide summary of beer and key feedback for improvement. E =2 & £ 3 P 2 =28 _ E°

Assign scores for each section and total. 2 8 538 &= £ 8 8 5 :

Review with other judge(s) and agree on consensus score. Calor M+ + 4 O Head ¥ 2 O

Enter consensus score at top of sheet. . Brillogt ~ Hozy  Opague : fher Quick™ Losting : Qther }
Clarity '—SQ—'—' O Retentlon % a (3]
Other Texture

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

None L M H 4
e z
Flavor e Malt o1 4. 1 O Aﬁ“' /U 34& , Jort ‘)/’
oL H k It A
T X y g Wheat. Subtle grainy notes HOPS ol \ /\{\' D 5‘0 f?g/ ’. (y&t/é/ C‘ffm '-l‘\ a;ﬁx
Hops gt o 1] Okferstyle . . &p
Bemess: oL X1 ¥ Weytoohihforste Bitterness (1 R :EI ¢ f ?} }O
o X | O Bonana, Low £love. Hint of bubblegum Fermentation ol . ] ID
Hozpy iy [20]
Balance N 1 O
Dry o~ Sweet ;
Finlsh/Aftertaste \}l’}\ 1 d
Flaws for style {rark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcahall ] Hot Musty m — _—
- ‘ Ineppreprate Inoppropriate
Astringent Oxidized M T Ml oo L M W
Bretlanamyces Plastic Body \ O Creaminess T 5 .
Diacetyl PA | Solveat/ Fusel Wl W oo ' =
: i j 5
oMs Sour/ Adidic Carbonation 11 X | :D Aslringency ~ L X O [
Estery Smoky Watmth ~ 1 1 O Othier
Grassy Splcy
Light-Struck Suffur m .
Medicinal Vegetal Classlc Example | ] LM 1 j HNottoStyle
Flawless | ] ] }' ) ] 1 Significant Flaws g’
Wonderful 1 I ] Q ! 1 | Lfeless
Feedback pracess, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁa

_g; Quistanding World-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.

o Vary Good Generally within style parameters, minor flaws.  {=—
2 Good Missas the mark on style andfor minor flaws,

'S Falt Ol flavers/aromas or major style deficlendes.

W8 Problematle Major off flavors and aromas dominate

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

Adgdiitional resources can be found at these sites:

Provide comments on slieye.
ODC/ 6& Pad

ll:n( . llrp tﬁf_ré

G5 _pecble !

https:/fwww, bicp.org

50

Judge Total 5

http:/fwwrw.homebrewersassociation.org



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Versicn

Date 9‘/ ()j:l I?

Location
______________________________ "y LY o
\ | 0\«! = ) Position Advanced to
/ ﬁ' ' y Categoryd# oy ; r & 2P MINLBOS
4 /an{:z, & | | Category = E ‘?{(3 /f,/ L |
. ! Sub (a-f) . Eatry
1 i
1 ! i
: oo %E Aﬂ..uu K / | : E%L?&a')tegory : o /Z}i CONSENSUS SCORE
L4
i Email ¢ 565 © crrom /d’-‘k‘r | Special Ingredients ! f
T, - _U _________ P N e e e e e e - may not be an average of
Non-BJCP Qualifcations Judge's nlkicuat scores
Cicerona O Rank Botile Inspection T ox
Pro Brewer (3 Brewery _(/F5
industry 01 Describe [ Aroma J e
Judging @ Years Hore L M B
Malt 1 sz | ) 3
_S . | Hops (ol | /\( 10
coresheet Instructions . %
Use the scales to indicate the intensity of the primary attribute. Fermentation ol £ 0O [ﬁ
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. _ R e o
If character is absent, mark the circle to the left. Appearance _ Ioapprepriate .,'""Prf"l”_“’"‘
Provide summary of beer and key feedback for improvement. E o5& E g 2 22 _ E
Assign scores for each section and total. 2 &8 E 38 & & g 2 & & 5
Review with other judge(s) and agree on consensus score. Color Ll L 1 ) | O Head 1 h ¢ 1 ) ¢
Enter consensus score at top of sheet. . BflioRt Hay  Opaque Gther . Quid Losting ! Other 5
Clarity s O Retention i [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style. cORRMPEELE,
Hane L M L
Flavor B Mait LY | 1 O
PR M H o N
Wl o X, | O Wheat. Subtle gralny notes HOPS ol . w O
Hops O OKforstyle 7\ ,
Uiemess oL 1 X (K Wayteohighforstle Bitterness o /\{ L } ‘D ] I
i I . ., Hi eg :
o X a0 Bonano. Low Clove, Hint of bubblegum Fermentation CF . A LD
Hopa Waly | [20
Balance ! 1 0
o Sweet |
Finishiftertaste | X__1 | [
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alconalic/ Fot Musty m o o
o n Oxidized Jnappropriate Inappropriate
stringen X .ze Thin M Fall ! Hone L M H !
Brettanomyces Plastic Body O Creaminess \ o 5_
Dlacetyl Sclvent / Fusel Nare & M 'R L
e 1ty T Carbonation g.l_L_)él m] Astringency 1 % | 1 0 [5]
Estery Smoky Warmth a ¢ [m] Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | X ! 1 1 ] NotloStyle
Flawless | ):I> ) 1 1 | Significant Flaws S
Wonderful | n ! 1 1 I Llfefess g
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. J1—6

2 Dutstanding World-class example of style. !
‘5 Excellent Exemplifies style well, requires minar fine-tuning, |
(28 Very Good Generally within style parameters, minor {laws.

> Good Misses the mark o style and/or minor flaws.

'E Falr Off flavarsfaromas er major style deficlancies,

v Major off flavors and aremas dominate

Prahlematic

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

3 e 0.

Additional resources can be found at these sites:

4o

Judge Total 50

https:/fwwnw.bjcp.erg  hitpi/fwww.homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location CC, Date ?/,(a {
J Judge H s 1[ e \ Position Advanfodto
E Name h—Q‘J‘OO ! E Category# __ ~' %- Gl L(Z ' 3 l U it MINIBOS
1 y b ! Enl
\BJCP ID ! | Sub (- N ’kf
! &Rank ' | ‘Ssu}‘fcautegory ' —55/
1 (Gpellou
: _ ! | . ! CONSENSUS SCORE
i Email . 1 Special Ingredients !

Non-BJCP Qualifications

Cicerone Rank C— Gg
Pro Brewer O-Brewery Loty i

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.
Far "Fermentation", consider esters, phenols, etc.
I character is inapprapriate 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 toa bitter for style.

Havor ' 13
vl [ I -
el o X ;O Wheat, subtle grainy nates
Hops w1 1 10O OK for style
Bitterngss L v X K Waytoa high for style
oL X W=} Banana. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic

Hlcoholic / Hot 7| Musty

Astringent Oxidized P
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Aridic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Fair
Problematic

Oif Hlavorsfaromas or major style deficlenties.
Major off fflavors and aromas dominate

] Qutstanding Warld-class example of style,

5 Excellent Exemplifies style well, requires minor fine-tuning.
N Very Good Generally within style parameters, minar flaws.
g’ Good Misses the mark on style andfor minor flaws.

]

vl
v

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

may not be an average of
judge's individual scores

Bottle Inspection O ox
m . Japprepriate’
None L M H
Malt Ol { 1 ] D
Hops | 'I D W\'\’MM m LD,-’(
Fermentation O.|__?Ll_l o _C {e,(,\ = ) D!Tz
Other
Appearance eppipice s
g o E E 5 5i ‘ 2 - £
iﬁésé‘ég?, fga‘zéé
Color ot 1 ' 1+ 103 Head 1  « 1 0]
Brilioat ~ Hh 0 : Other Ouf Lasting ! Gther
Clarity I ST R ] Retention u o 2 B
Other Texture
m Inogproprdte
Rane L M H
Malt ol : ! ] E]
Hops I |:| kmnILUM N W'é&%ﬂ
Bitterness 1 (l | |[] L—:a/lr,v\,ob/\-/
|-
Fermentation .1 \‘ i ] C o I @‘7
20
Balance ““P"“ ‘p M"“ﬁ[ 3
b Sweet | -l -
FinishiAftertaste | r e (= i
“ b ]
Other i AD N T
M Inoppropriste. Imppmpdnle
Thin M Full None L M
Body ) O Creaminess ( D (/
Hone L M ] \
Carbonation s i) Astringency | — J _[] (5
Warmth [CURMNLE E— |:| Other
m Classlc Bxample 1 ! I 1 1 | HottoSwle
Flawless 1y L L ) Signiftcant Flaws
Wonderful | ] # 1 1 } Lifeless ?
[0

Feedback

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

VOry Gopol b oo s. Tlgthd

& q,A red

~ete, H e

bee

Lowd frne oo

e

Ofon-t/ (<)

Moe, Al ;,o\o,aﬂez N

Additional resources can be found at these sites:

Judge Total

%

https:fwww.bjep.org  http:i/www.homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r

Structured Version ) 86 (_,6 Date 3 '& hg

'l, Judge ’ |
5 Name (Tw(’ |
1
\BJCP ID !
i &Rank !
1 &5 By g i
' Email DLH{«M/ Hb% ,
Non-BJCP Qualifications
Cicerone O . Rank

Pro Brewer Brewery
Industry O Describe
Judging O Years

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

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

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

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

Provide summary of 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 (T

Lol 3 ]
Nat o .4 13
Hops pya— 1+ 01 OK for style
Bltterness D_[_Lx_j X Waoy teo high for style

o X 1 O _Benena, Low Clove. Hint of bubblegum

Wheat. Subtle grainy notes

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

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

Grassy Spicy
Light-Struck Suffur
Medicinal Vegetal

World-tlass example of styla.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.

QFf flavors/aromas or major style deficiencies.
Malor off flavars and aromas deminate

Oulstanding
Excellent

Very Good
Good

Fair
Problematic

@
T
F
b}
=3
[=
=
<]
v
w

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

Lacatign
y s T :1; _____________ - \ Position Advanced to
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Other
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2885y z xm _ E!
EEESEE £ 228 2

Color XLt 1 1.0 Head 2= 1 1 | |

0. Brlliaft | Hozy  Opogue | Other Quick Lasting | } Other 02"

Clarity s 0 1 1 Retention __ % 10 [3]

Other Texture

m :lmppmprlutn
Malt " ‘LT Hl ‘D Nice mMe /7 ‘Su/*b/é?

)
Hops Z: N . _ﬂffﬂﬁﬂﬂ” 9‘— Yo% f%&l’ eSS
Bitterness  ~1 v ! il:]' £ lea 4 :l(} 224 S A
Fermentatlon Cl‘;f ! ] I:l P?‘@
Balance Hoprs L oty I:|
Fnishitertaste "y "0 O
Other
m Thappraprite 'lndppmpm!e
Thin Mo Rl one L W ]
Body S ‘D Creaminess (3 e |:| l/_
Carbonation Nuoneil xM E] Astringency | - ;0 : [5)

Warmth 1% 1 [m] Other

m Classic Example | 1 | 1 1 ) Notto Style
Flawless | Y- 1 ] }  Significant Aaws
Wonderful L LAzl ) | ] Lifeless 5
Feedback Provide comments on style, recipe, process, and drinking plaasure, Include helpful suggestions to the brewer. I_
Well made PR
Some Sheedness posSibly dpe
» . LI
As  o¥idabion o mCowpete
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Location Date
iy ‘I N Py -“l Position Advanced 1o
g(,we/// : | Categoryt & "fq 4 V3Y | [t MINLEDS
' 1 Subfaf) 0™ ! EnlrylL'
1 ! ' .
z ; | Subcategory !
Im[D : o Lo CONSENSUS SCORE
[ Ay SP P - &, | Special Ingredients !
_______________ '____ - e e N e e e e e e e e e e e e e e e e e e may not be an average of
Jjudge's individual scares
Non-BJCP Qualifications Bottle Inspection 0
Cicerone [J Rank P oK
Pro Brewer O Brewery
Industry 0 Describe m Tnoppraprate
Judging O  Years Hone 1 M Wi
Malt ¥ D
Hops ol 1 % 1 D Melyr ,nc &U I7TY
Scoresheet Instructions . : g
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘¥_L"""""J 0o [Z]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - L . .
If character is absent, mark the circle to the left. Appearance _ dnoprpte Inoppropricte
Provide summary of beer and key feedback for improvement. E - Z g E x| g2 es _ E,
Assign scores for each section and total. 2 3854852 E 238 &
Review with other judgeis) and agree on consensus score. Color - ‘I( .1 0 Head 1% 1+ 1 1 O
Enter consensus score at top of sheet. . Want  Hozy  Opogque | Other Dulck Lasting * Other 3
Clarity L_A_r [m] Retenton X" 1.1 ]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. wOpRIRALE
Mane |, M B : S\JFE 7
Flavor LR Malt Ly O
Y H K : B
Mot o X4 | [ Wheat, Subtle grainy notes Hops o e | D Qa 710 HOP me
Hops 1 1 10 OK fer style ] '
Bomess o 1 X ¥ Waytoohighforstyle Bitterness . o x,0 Lo AT 4 {1
[ oL X s 0 _Bonano.Low Clove. Hint of bubblegum Fermentatlon N | ' D ‘\,,_,‘_ .
Hi Malty !
Balance - Pl ™ im| -
D Sweet
FinishiAftertaste 1L 1 ")
Flaws for style {mark L-M-H for all that apply) Other
heetaldehyde Metallic
Alcahalic ot sty m - .
" [reppropriate. Inagiptoptiote
Astringent Oxldized Thin " Hone M oo
Brettanomyces Plastic Rody e O Creaminess o (] 5
Diacetyl Solvent / Fuse] Hore | M 0
. . 3
VS Sour ] Acidic Carbonation L. N# :|:| Astringency 1 e 1 0 B
Estery Smoky Warmth oL et 1 0 Other
Grassy Spicy o
Light-Struck Sulfar m
Medicinal Vegetal Classic Example | . =]] ] ! I NottoStyle
Flawless | 1 L st ] ] Significant Flaws
Wonderful L1 &1 1 11 Lifeless 7
Feedback  Provide comments on style, recipe, process, and drjnking pleasure. Inghude helpful suggestians o the brawer, %

foon

¥d

g Outstanding World-class example of style.

‘5 Excellent . Exemplifies style well, requires minor fine-tuning,
2 Very Good Generally within style parameters, minor flaws.
g' Good Misses the mark on style andfor minor flaws.

'S Falr Dff flavors/aromas or major style deficiencles,
=l Problemalic Major off flavors and aromas dominate

<1

150)
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A

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

Non-BJCP Cualifications

Cicerone y Rank _ Bottle Inspection I ok
Pro Brewer Brewery
Industry O Describe m Inggprepiate
Judging 4 Years Nane L ¥ Wi ‘h[ ) '
Malt ) x ) O b“ ﬁfﬁbﬂﬁlb‘ s VWIA‘?&
Hops oy 1 ) 0 '7’;’1{. hz?‘??ﬁ
Scoresheet Instructions ; | 5
Use the scales to indicate the intensity of the primary attribute. Fermentation S B

Use the space provided to describe the primary attribute. Ofher
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. S
If character is abs:nt, i:’nark the circle to the left, Appea rance i Jneppropriie nappropriale
Provide summary of beer and key feedback for improvement. E o B E gyl 2 =2 _ E
Assign scores for each section and total. 28 5§ &3 £ Ex 8 &
Review with other judge(s) and agree on consensus score. Color L1 ( L+ 1+ d Head 1 X 1 1 1 0O
Enter consensus score at top of sheet. o piliomt How  opoque ;- Olher . Quick Lasiing Other a
. Clarity L a Retention .~ 3 (] [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ———

goad, but too bitter for style.

— j o _Swieetness over dih

Flaver P o N3
coL 13 L] N '
Ml ol X | ] Wheat. Subtle grainy nates Hops Ol | | |:| 'f'!«w tr]w ‘#a W‘;-f»{f
Hops 3 0O OKforstyle i n
Bllemess i+ X (X Wayteohighforstle Bitterness 1w | 1 O
F I o X 1 3d Banana. Low Clove. Hint of bubblegum Fermentation Cl g 1 | D Ior{
Hoppy ' Mally * 20
Balance ' > 10
D S
Finish/Aftertaste | e ™ o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Hot ' Musly m , ,
- ‘lnuppmplinle Irappropriate
Astringent Oxidized ) T WL bl M W - »
Brettanomyces .| Plastic Body % o Creaminess 1 O 3
Diacety] Solvent f Fusel Hare L ] :
DMSW ’ Sour/Addic Carhonation ug_%l_t [mi Astringency ~1 % ) [s]
Estery Smaky Warmth 1 W 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Bxample | 1 1 |>L ! ) NottoStyle
Flawless | 1 Y 1 1 Significant Flaws
Wonderful | 1 ! Y 1 Lfeless L/’
Faedback Provide comments an siyle, recipe, pracess, and drinking pleasare, Include helpful suggestions o the brewer, ﬁE

DIf flavorsfaramas ar major style deflienclas.

Majer off flavors and aromas dominate 2 H

Judge Total [sc

Fair
Problematic

[ Outstanding World-class example of siyle.
E Excellent Exemplifles style well, requites minor fine-tuning.
L2l VeryGood Generally within style parsmeters, minor flaws.
E‘ Good Misses ke mark on style andfor miner llaws.
5
o
v
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Location Date
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Email f«‘lﬁ#\ -~ Q L. OBy Special Ingredients : CONSENSUS SCORE

1

! i
M e e memmec—— oo e _J.J.‘ _______ v

Non-BJCP Qualifications
Cicerone O Rank
Pre Brewer [0 Brewery
Industry 0 Describe
? Judging O

Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Fer "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
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 e
Lot H ]
Mt ol X | 0] Wheat, Subtle grainy netes
Hops -1 1 | O O forstyle
Bitemess 1 X |}  Way toohighfor style
F I o X ; 1 _Bonama.Lew Cleve. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

may not be an average of
Judge's individual scores

Beitle Inspection 7 ox

iroma

Outstanding
Excellent
Very Good
Good

Falr
Prablematic

o
2
=
)
=)
=
=
o
L
[%;]

World-class example of style.

Examplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses 1he mark on styfe andfor minor llaws.

i flavorsfaromas ar major style deficiendles,
Malor off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
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Other Texture
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Hoppy Malty IE
Balance | 4 i ju]
B Sweet
FinishiAftertaste 1 g
Other
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~ Thin Moo Rl dnel M i
Body V. ] Creaminess o X 1 | O 3
Hoe L M B . .
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Warmth OlﬁL‘ o Other
m ClassicExample | 1 L X} 1 i NottoStyle
Flawless | 1 1 1 el 1 Slgnificant Flaws
Wonderful | ! Ly | ) I Lifeless JQ
Feedhack Provlde commants on style, tecipe, process, and drinking pleasure. Include helpful suggestions to the brawer, Iﬁ
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peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version q {
Locaticn { - Date = L {IX
’ Judge . \ ; \ P ¥ Position Advan_ced 1o
' Name WQO ! | Category# MO 5 Ci YSO‘ l')&’ ' L fight MINI-BOS ters
! v 1 ! | [~ 1 Entry R
\BJCP ID : | Sub (&-f) : ! 73
E & Rank . E lssye?category X . 3 S/ PLACE
1 1
1 . \ 1 CONSENSUS SCORE
1 Special Ingredients '
I . -E—n’la_l' ___________________________ A r ’f I _g _________________________ ! may not be an average of
Non-BJCP Qualificati judge's individual scores
on- ualiiications
Cicerone B/a Rank C 6§ Botile Inspection 5 ox
Pro Brewer E/Brewery CoAbrxmmes s~
Industry 0 Describe m Trappropriate
Judging O Years None L M H ' ‘
Malt 'l\ ] D
Hops (! 3l | Q/ cWJAA.. | csp.r
Scoresheet Instructions . f
Use the scales to indicate the intensity of the primary attribute. Fermentation o ‘!' ' E/(;L} fa r"’k‘ 1 |ﬁ
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. _ e L
If character is absent, mark the circle to the Jeft. Appearance B Inapprapricte Inaperogrizie
Provide summary of beer and key feedback for improvement. E-. B L £ 5 2 g 3 _ E.
Assign scores for each section and total. 2 5 &5 8 & & £ 2 &8 & 3 :
Review with other judge(s) and agree on censensus score. Color L—d4 1 1 1 v 0O Head f B a
Enter consensus score at top of sheet. Clarity Brillon® Hazy  Opogue o Otker Retention e LGS‘JHQ o Other o
3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m 1 a
good, but too bitter for style. o L N nﬂPPNPf te
ane
Flavor I Malt -~ [ B/ U‘el — \ I\u\)‘ef/{/
oL L} H M
Wl o X y O Wheat. Subtle grainy nates HOPS o Vo | |:| ful;w &\Q’(’ ‘f.).rff!w_.
Hops g1t 1 oot D OK for style
Wery toa high for style Bitterness | ) 1 E/a -('g'_' \ K@-&Vd‘_'
Biuemess ol 0+ X | X Weyteohighforstyle o ]
F ol X 0 Banana. Low Clove. Hint of bubblegum Fermentation | i | | E/d .’5-6( ’ Q
o =9 &
20
H Matt i
Balance [ ¥ ™ 0
. D § t .
FinishiAftertaste | '!. e ‘7!*90 Loreod—
Flaws for style (mark L-M-H for all that apply) Other ’A j{/ﬁ oY) l oS
Acetaldehyde Metallic
Alconallc/ ot Musty m — e
ApRO| e [ 1]
Astringent 7 Oxidized T ull Ff ' Woel M "
Brettanomyces FPlastic Body ! Creamlness ! . O
Diacetyl | Solvent / Fuse| Hove | ;
: [ : 5
DMS Sour / Acidic Carhonation Astringency ¢ 1 r [’ 1 0 H
Estery Smoky Warmth O..I_l__l u} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 ! I ) | Notto Style
Flawless | ] ] ] !! 1 Significant Flaws
Wonderful | y ) Lifeless Lfr
10

Falr
Problematic

QIf Havorsfaromas ar major style deficlencies.
(XKW Major off flavors and aromas dominate

% Quistanding World-class exampla of style,

= Excellent Exemplifles styfe well, requires minor fine-tuning.
2l Very Good Generally within style parameters, minor flaws.
2’ Good Misses the mark on style andfor miror Tlaws.

S

o

W

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

<

Feedback

1SoVale N _pon

01[,!0l

Additional resources can be found at these sites:

é/ Od ol i S-eA ot

Provide comments on style, recipe, pmcess and drinking pleasure. Include helpful suggestions o the hrewer.
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Zhte

w 2/5/
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| Newe [+ ELDON ;
JBJCP ID !
, &Rank !
:\ Email /i’wc’/%fﬂ{'@ﬁ’ﬂ@f/ Q‘f‘\,:

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer &1 Brewery (5
Industry O Describe
Judging O Years

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

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

goad, but too bitter for style.

Flavor !
[ [ H =
Mall L X | O Wheat, Subtle grainy rotes
Hops 1 X ;O OKferstyle
Bitterness L X K Way toa high for style
F o X } O Banara. Low Clove. Hint of bubbl

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

Acetaldehyde M| Metallic

Alcoholic f Hot Musty |
Astringent Oxidized -
Brettanomyces " | Plastic

Diacetyl L~ | Solvent/Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

_g Oulstanding World-class example of style.

'3 Excellent Examplifies styla well, requires minor fine-tuning,
O T Generally within style parameters, minar flaws.
g’ Good Misses the mark on style andfor minr flaws.
o Fair Off Hlaversfaromas cr major style deficlancles.
vl Problematic Malor off flavers and atcmas dominate
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