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

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

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

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

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

[Tl Outstanding World-class example of style.
] .
'3 Excellent Exemplifles style well, requires minor fine-tuning.
9 Very Good Generally within style parameters, minor faws.

E‘ Good Misses the mark an style andfor minor flaws.
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W Problematic Major off flavers and aremas dominate '
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R~ :}‘! P
Flavor S Malt i/ ! r 0 Bﬂ‘? . G Mu\..
. K ] ]
vt “| X Wheat, Subtle grainy nates Hops \ | | O
Hops ».. .. . . . OK for style - }S{ / .
Billerness .. . X X Wayteo high for style Bitterness r}\ ! ) O
Fermentation . SHR Banana. Lew Clove. Hint of bubblegum * (9 L,i TV Wi
- Fermentation 1 )4 1 0 LALTILIALT l v ‘0 -
Ho Malt
Balance L ’\4 A i o SO
. O Sweel
FinishiAftertaste 1 Y_ =0 D L WO ‘ PRUN, )
Flaws for style (mark L-M-H for all that apply) other .S O VesT
Acetaldehyde Metallic
Alcoholic / Kot Musty
Tt n Onidized ineppropriole rnnp_pmprhte
siringen Xidize Thin M Full - Nore L M H
Brettanomyces Plastic Body ; ,:_\’ 0 Creaminess 3 E 0
Diacetyl Solvent / Fusel Mone | M H Lf e
- 3 o
NS Souc/Adidlc €arhonation OJ—~><-‘—‘ | Astringency 1 /\< I 1 O P s
Estery Smuky Warmth O_I%l_l O Other
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal Classic Example 1 ! )( 1 | Natio Style
Flawless 1 1 . S ) Significant Flaws
Wonderful 1 ! 1 X\ 1 ) Lifeless g
Feedback Provide commenls on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brevser, i0
- WO Q2w e A
Py Curtstanding Warld-class example ol style, M FZ N W i b \rz 2
E Excalfent Exemplifles style well, requires minor fine-tuning, | F \T { o h3 =2 “ Wick -
28 Very Good Generaly within shyle parameters, minor Maws. S & S&"""-ﬁ Q Y "Ff E?,O W‘t
g Good Misses the mark on style andfar minor flaws. 50 bv{" A b \ AV d -
5 Fair Off flavarsfaromas o7 major siyle deflclenties. Rtv@ﬂ_
o ] i
(% B Problematic Major off flavars and aromas dominate | N

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

Additional resources can be found a1 these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versicn

: ““‘:lv

. . Location Date
T Alex Taubert ; S s v |
‘ Judge _ ! ! Category 7% > : [Pottion Mlv;?5302|
' Name E2971 s o : W £ 379 ,sz—f" in fight
! C’ i Ent

IBJCPID lexmalnstay@hotmaﬂ com ! } Sub fa-f ” s ( S
| &Rank 2} k\fo - | + Subcategory [Ah W(‘JQ/ i Ci ‘
1 s 1 , af
: Ernail ’ ¥z (/3 o : Special Ingredients CONSENSUS SCORE

______________________________________ may not be an average of
Non-BJCP Qualifications 0{ v ,..!} / Judge’s individual scores

Cicerone O Rank Bottle Inspection’ Eﬂ Q{"O 01

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, 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 Weisshier that is
good, but too bitter for style.

Flavor e 13
el M h o
Mat oyl X, =] Wheat. Subtle grainy notes
Hops 31 L O GRferstyle
Blttemess OJ_A_Z_: X Way too high for style
F ol X 10 Banana. Low Clove. Hint of bubblegum

Flaws for s‘tyle {mark L-M-H for all that apply)

Acetaldehyde Metallic

Alcoholic/ Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fuse| b
DMS Sour / Acidic L)}
Estery Smoky o
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Problematic Major off flavors and aramas dominate

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

Lz Qutstanding World-class example of style.
2 Excellent Examplifies style well, requlres minor {lne-tuning. /
o Very Good Generally within style parameters, mingpllais.,
o Good Misses the mark on siyle andfor minor flaws,
o Fair Off flaversfaromas or major style deficlencles,
o
[72)

roma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfeel 2

Body
Carbonation

Warmth

Overall

Feedhack

Qée,

WL e No Malfesome
! | |5CJ MO [—I-Op (R

4 D -GmJ’qu\—k?fcunﬁlmvg’ Ledmncﬁ(

Id

Que&f’suea/q e Lo snciolo ]om

mediuem

e

clc.fd M,,

f‘@ lnmropﬂnle/gff
E-Z2EEy: 2 =8
25882 E 2S5
L ¥ 1 T e Head"é 11
Brilliant ~ Haz1 quue> . er i
’ Retention L\
d 'LB r”‘é’/ Texture L

l‘k’(?u
v

Kore L L}

lnuppmpnntn

L eve oy Abhedoblo-bernd,

O I)ﬂ.A |

| D ’\)c’) 73\-?21‘? »p'/ﬁm!*f}wf‘

;_tl !

o Mo D[IS‘ae/naL(Q (9( -HQ/W

# 1 o W Brtseldecters

gl"g _E;J@MGQ?( o, Qa(of‘% QW%
" ¥, s mﬂ(.u* oA 4 ot .

Thin M

T

,/CT

J

13

[ W If ; ‘ p
v fHapesd s Wé‘f&l@qccpm
Ineppropticta Ineppwplhle
Fult ¢ Hone L [
o0 Creaminess O"lt:;l___i I:I L‘[
"o Astringency (L L X J:l ' [5]

Classic Example | 1 1 ] I 1 NottoStyle
Flawless | ! ! ] ) | Significant Flaws
Wonderful L ] 1 | ) 1 Lifeless

Provlde comments on style, zecipe, pracess, and drinking pleasure. Include helpful suogestions to the brewer,

S icons l,eres e
-Cruﬁ'i

s Tle éa

Wl { fut Hea qowma S5 Sore ) e d-ov

CLQ_(‘LFp/M w@w-\.\ —P&M /)% Ma(u h-{-e/

omer Torh actes ‘:'/w\fj

[10

ol

(‘/LVD,IMN"‘{V"I CL«\D‘J/L\M) A—e@f Y| (! < e »r@.

Additional resourcas can be found at thesa sites:

If\/\g L\QI ,J
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Lecation . Date

' Judge G, N ) . : : Pesition Advanced Ecl

' : ' ! L MINI-BOS

' Name b W\R U\\M X : Category# 2'3— -E BS gqg v |inflight

‘BJCP ID S\0SA -~ ' : s L S L . 3 l‘l

i [y == ' ! 1

' & Rank \ (J\,(L \\'\ ﬁO ! ' éé"elﬁ"gual)tEQDry : PLACE

t ' t ' of

i Email ! : Special Ingredients : CONSENSUS SCORE

________________________________ - N e e e . may not be an average of
Non-BXCP Qualifications fusge's inciiaf scores -
Cicerone L[] Rank Bottle Inspection K [, _
Prc Brewer O Brewery
Industry 3 Describe Inapgeapriate
Judging O Years Wone [ M H
Malt W | O GRA M, A
O AN t
Hops ?}L\: ! r

Scoresheet Instructions . - FUNYC TSR S’
Use the scales to indicate the intensity of the primary attribute. Fermentation on X L . LB 12
Use the space provided to describe the primary attribute. Other

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

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

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

If character 1s absent, mark the circle to the left. _ lnoppiopiaie et appioplaie

Pravide summary of beer and key feedback for improvement. £ . E 5 E 5 20 2 =B g

Assign scores for each section and total. = 8 5 38 82 (,uvﬂ = 22 8 §

Review with other judge(s) and agree on consensus score. Color Lt 1 1 73 & Head Ay 1 [} g
Enter consensus score at tep of sheet. . Brifignl Moy Opogue ther . Qupk Lastin Other

potshes Clarity L_’g_l—ul_ql 0 Retention &__ng 0O B
Other Terture (ALY QURgLA

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is H——

ial

geood, but too bitter for style.

Hone L M H o
Flavor Malt r)(\ ! | O @'ﬂ\ Q}S*’ : (:thu\r/\
| W " [N
- Ly i Wheat, Subtle grainy nates HOPS "y | O .
Hops .. OK for style ) N .
Bitemess .. .. . X Viay ton high for style Bitterness . }l\ L !
Farmentalian V______)g___ . Banana. Low Clave, Hint of Gubblegum Fermentation ol 1 | Il J_
20
H Malt (2 4
Balance  LP—~——t—""1 (] Sod
. D Sweel f
FinishfAftertaste "~ 1 ! "o p’s(-fé i L S0 L‘VNI‘
Flaws for style (mar L-M-H for all that appiy) Mie— WOOPA TR TN _SAUTA
— A
Arefaldehyde Metallic
Alccholic/ Hot Musty — ,
- - Inoppropriale noppropate
Astringent Dx]dl-zed Thin W Rl - Mere L M H
Hretlanumyces Plastic Boﬂy >< [m] Creaminess % (]
Diacetyl Solvent / Fusef Nons | M H =
. 5 ; 5
s Sour ! Acidic Carbonation OJ%Q o Astringency 1 ,\<| 1 [
Estery Smoky Warmth O%__l O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegstal ClassicExample | 1 X { 1 | HNotfo Style
Flawless | 1 ] i ] 1 Significant Flaws
Wonderful | 1 l )( 1 ) ) Lifeless é
Feedback  Provide comments on siyle, recipe, process, and drinking pleasura. include helpful suggestions to the brewer, m
N LS deen,
[ Ouistanding Warld-class example of styla. TR TONDD W 2L A
7§ Excelient Exernplities style well, requlres minor (ine-luning. A‘ Q WA \ M O 'F@
g Very Gosod Eenerally within style parameters, minor flaws. "5..@' ’D .‘- - 2 JUy A D o
g’ Good | Misses the mark on style andfor minor aws. ' se - Ll F: L) ‘”“ ‘S
5 Falr Off Navarsfaramas of majer styls deflcizncies. ! Y \a e COMYE Woueyy G ETTEA
(29 Problematic Major off flavors and aromas dominate |
LE a4y aTMWE 28 ’-}0
W OMNME (L L Judge Total 56
BJCP Sgoresheet Copyright @ 2018 Beer Judge Cenrtification Frogram
rev BSTR-180124 . Additional resources can be found at these sites:  https/fwww bjcporg  hitp:/fwww.homebrewersassodiation.org



Bose Style

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

5 Gose .CZ’JD

Location Date
__________ T g W —————— iti Advanced to i |
: Judge Alex Taubert, E Category# 7—% = % : ;n:ﬁ“;? MINI~;05L
i Name F2071 ' o o C E ??,(( \ : Eﬂlwg - 22 -k
! ! = 1 v
! BJCPID jg t ' M ' < h
e xmamstay@hotmall com : éull?c%tegoryw ] H Q& + B’e@_/ ) PLACE
) s (Spell ouf i J ' of
) i z P Qé‘ " $pecial | dient \ CONSENSUS SCORE
I - Ema_ll ; S * '\ . E’e_cla_ -n—gie- 1e—n—s ____________________ ! may net be an average of
" . Judge's individual scores
Non-BJCP Qualifications Botile Inspection T ok
Cicerone [J Rank P %
Pro Brewer O Brewery
Industry 3 Describe m lnuppmpriule
JUdgiﬂg O Years Kone L M
Malt oo R m b &CQL
Hops }‘5.' ! J EI M O‘Z—’\L
Scoresheet Instructions s o]
Use the scales to indicate the intensity of the primary attribute. Fermentation ! . (_P Cﬂﬁ" [iZ]
Use the space provided to describe the primary attribute, Other Z oL So é\lp)’\"l'f/\ G 0{‘(‘ wq .
Add secondary attribute(s) intensity/descripticn as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — k\ R
If character is absent, mark the circle to the left. Appearance %Flnuf}n fe J'"!PP"‘PWF.
Provide summary of beer and key feedback for improvement. E L, 5 E £ 5! 2 =22 _ F.
Assign scares for each section and total. FEEE&EE ‘ = 238 &,
Review with other judge(s) and agree on consensus score. Color [ I Head \( —1L 113
Enter consensus score at top of sheet. Clarity Er]lll t alg Dpuque m ther Retenlion “oygck I.nstlng () Clher ,_
3
Other I A b L EaLh Texture M&%ﬂo
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m lnn i
good, but too bitter for style. e L M PF P‘ _f
Havor w Malt L ] |:] A tug Ij}/ Pnnfba [ QJ nﬁ‘a .
Lol » 3 s
Ml Xi O Wheat Subtle grainy nates Hops i§ D ,\‘ A k»ﬂ L{m
Hops ot O OKforswyle : : .
Bitemess 1 .0 X M) Waytcohblghfersivle Bitterness ;@l ! ] Ei NB"'O'( g (E/ﬂafj {ﬂ N
f on o Xi y O Barana. Law Clove. Hint of bubblegurm Fermentation | A’Cl p{ t < ‘ 3
f20]
Ralance Hopry |:| E&l@a\é‘anf g-e-«:ﬁ:o( »LJ"F m
Dry Sweet ; . &:\h L S\ A ﬁ_ o
FlnishiAftertaste 1% O (SLol SO l.}ia {5 :.j
Flaws for style {mark L-M-H for all that apply) Other MD p\(ﬂlrk_é)@tfd -C(n_.\ﬂ“"/ S Gu\ +i4
Acetaldehyde Metallic j -/
Alco.hollc { Hot Mustly m Ingapeaiete Irapgiapiita
Astringent Oxidized i " Bl | More " "
Brettanomyces Plastic Body ‘|:| Creaminess .'|:|
Diacetyl Solvent / Fusel Hone L b i H
Y - Carbonation o~ ¥ 10 Astringency 1 X O [5]
DMS Sour / Acidic R e
Estery Smoky ' Wammth 34 E| Other ";M 4 3’ str \rﬁee/\{'
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Bxample | 1 . 1 ] Not1o Siyle
Flawless L1 12 1 1| Significant Flaws
Wonderful 1 L 1 | Lifeless
Feedback Provide comments nnslyle recipe, pru:ess and drinking preasure. Include helpful suggestions ta the brewer. ﬁa

LEBSUE World-tlass example of style.

Qulstanding

Excellent
Yery Good
Good

Falr
Problematic

R Dol Off flavorsfatomas or major style defilancies.
[ 5 Bl Major off flavars and aromas dominate

Scoring Guide

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

LELES Exemplfipsstyle well, [equices minar fine-tuning. /
30-37 enerallwathlnstyle patameters, minof fla
FABYAl Misses the mark o nor flaws.

@m\'nr‘fg( IJTCMK /}}J')L rf.wl (& a«gam{ nG Ma\‘{ﬁ

fo Tle bare I-f'me. Cﬁerp.ﬁe«w ¥,
temis foconial41-2 Solven
(‘)b«w{cf{ i—bb\_f,

Addmonal reso
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teesting
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looeete,

@L»fu: brno St fe are o '?W bt

Y <0015 sl ddln schi I‘7Dn?=-{§7mi W te
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e
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e . |

rn be feund

a4 o Claggrc

ese sites:

hitps:ifwnw,

Gose wit

org
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&' Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Lacation Date

:, Judge B : : ‘ 2_3 = | Pasition 'rm?csgcs
' Name D W\(A A g i : (;a;e(gof;y# :E: L-‘ | ’Tj ’)7 E IEnlﬂIght
1 1 Sub 13- ntry
1BJCP ID — — " 1 '
\ & Rank b \a\go\ (&N F\‘éﬂl . égﬁ?gﬁ{‘eQ"W !
! , ! Lo ) | CONSENSUS SCORE
+ Email : 1 Special Ingredients !

________________________________ - e e ot e et b et e L m e e e e e a e may not be an average of

judge's individval scores

Non-BJCP Qualifications N {

Cicerone O Rank P o

Pro Brewer O Brewery
Industry O Describe

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

Add secondary attributel(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 judgels) and agree on censensus score, Color
Enter consensus score at top of sheet. 3

Clarity

Other

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

Falr
Problematic

OIF flavors/aromas or majo: style deficlencies,
Major off flavors and aromas dominate

Flaver R Malt
ol ¥ L] oL
Wik o X y O Wheat, Subtle grainy nates HUFS
Hops 0 1 1 0d OK for style )
Hiterness X %  Woay too high for style Bifterness
F i o X | O Bananc. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ ot Musty m
Astringent QOxidized
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel Carbonati
DMS Sour/ Addic arbanation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegelal
Feadback
_g Outstanding World-cfass example of siyle,
'3 Excellent Exemplifies style well, requires minor fine-tuning,
(28 VeryGood Generally within style parameters, minor Haws.
E’ Good Misses the mark on style andfor minor ffaws,
8
wi

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

Additional resources can be found at these sites:

13
T

yagpepas
Tt 5 _Benny 6RAn maor
)é[ 1 I :EJ;
o ! \,< ] ?E[ G FUN‘{'. APPLEJJ CEW&.

AL AN |

Traaproniite noppope
E- 2By 2g2. %
ff(.?‘?éla?[] Headgl iT’?a‘T_'D
1_|_|_|Blmlurlt M O |:| ol Retention gk tostng IIZI e
CoOARSE ROABLES Texure

ogaroprite
TixL o BReAON, GrRANM.
o /\(\ | |;|:|‘ LA(,T?L &)U‘QNEU _@5_
o—X | D SOURAESS OJUENTAKEY Fumy
Hang ‘ Mullgll l[:l ,\)l A

Sweet

D‘K 1 |

o DRVINE ,TEA LIKE TANMNS,

‘Ineppropriate Inapprapiate
Thin M R, Hoel M 0
O Creaminess~, 1 1 1 0O q
one M 0 .
] Astringency {X\ | O [5
o X [m] Other
Classic Example | 1 1 ><| 1 1 NottoSiyle
flawless | 1 ] I)‘ 1 ] Significant Flaws
Wonderiul L1 1 X 11 lifeless 7

Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions 1a the brewer.

WELL mampyy  Gevr . VENY

02 A3 Ly .

LACTI¢  _SowmepneEls OVERATAKCTS
THE SUBTRE  ADmeesyaTies s

Ty Aerre i F Lavoutl

2
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
W Structured Version
Lacation Date
* Judge . ‘4' Y i /Z’ = \ Position i'udvan-[Ed to
| Name i ) 3 pA L] C ) A ! E Category# 17 E _E 4,1 ;2_???: inflight MINI-BOS
| § Sub (a- v e ¥ i Entry
1BJCP ID ; E ub (a-f} :
I 1
: & Rank : : Rub l?gﬁtegory oy
1 ' \ CONSENSUS SCORE
I Email : 1 Special Ingredients !
________________________________ P e e e s e e e e e e e e e e et anar may not be an average of
Non-BICP Qualifications E/ doe's el scores
Cicerone [l Rank Bottle Inspection ok

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.
Fer "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 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 frem the flavor section for a Weissbier that is
good, but too bitter for style.

Havor e
Lol ] H =
Mt oL X y O Wheat. Subtle grainy nates
Heps 1 1 1O OKfor style
Bilemess Lot X | K Way too high for style
F o X ] I _Banana Low Clove. Hint of bubblequm

Flaws for style (rmark L-M-Hfor all that apely)

Aroma e
Nene M

Malt

! . ?Mﬁ Ar VG nfﬂ*w

C’Y
I EJ

b l(‘?

*Q;n \"(t\s_e $'-T:

Hops !

0 =M sove aced

{:

Ferm'entation 1
Other Jéﬂ\p "‘I “j "'U-/Owcf‘/ .

“Inppropriate’
v

Yollow

Fio

- Cepper
" Brown
L. Black

E
|

- Ivory
I~ Beige

Head

= B
2 &
]

“Coople).

anpprnpnntg
g

Color ;
Brillmm/ Hazy  Opogue i Other

Clarity I_l%_l m}
Other ‘

Flavor J

gt
None L M o

Retention

\ N2
Qujck ustmg Clhef
= 3]
Texture <

‘/e/v gcid fc//ao{fc

Mt S A=l

Hops @Fl_l

Bitterness 1 ) E| M

i “fﬂa v-i’v‘

:Q@,J oo, et gq/f gn CQJ

wedh  waenre

Fermentation

Balance

/ N
el DO f%m rer,
HOHM
L

W MV ajrrlw Hue ol

l}ﬁ

Finlsh/Aftertaste )(

Other ™ o

¥ oM

+°<Mc'c, GL\@. lfl .

Imappropricte

Thin M Full
Body K )

Kone L

Creaminess O.)él_l D

te 9?"‘! Q.J

Joappreiale
M B

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

Grassy Spiey
Light-Struck Sulfur
Medicinal Vagetal

Off flavorsfaromas of majoz style deficiencles.
Major off flavors and aromas dominate

Fair
Problematic

% Qutstanding World-class example of style,
‘S Excellent Exemplifies style well, eequlres minor fine-tuntng.
O Very Good Generally within style parameters, minor flaws.
2’ Good Misses the mark on style andfor minor llaws.
E
o
v

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

Astringency .1 I

>'< 13 [5

Other AcC rﬁn(

Hoge [ M Ho
Carbonation }FA_A a
Warmth %%;l EI

i 1 |

Classic Example | !
Flawless | |

3

7
a

i ! |

7
Wonderiul LN~ 1

1 | |

Feedhack

Not to Style
Stgnificant Flaws
LIfeless

Pravice comments on style_fecipe, process, and crinking pleasure. Include helpful supgestions to the brewer. ﬁ_o
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la

. Faorraos

o ~danng

ot "}‘&’}”LA‘M’M»

?efﬁqm 3

t«:t}'?d' Pt =T

Y M

w' ! melloe

C‘—PWJ
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
A Structured Version
Location Date

J Judge Y N 2 ' \ Position Advan_:edlo
! Nare DW‘\AW g ! { Categoryt Pa z 7§ PSS | [infignt Meos
! , Sub {a-f b ! Enlry
1BJCP ID 3 e oA | \ !
i & Rank ac\gﬂ\ . (_,éﬁ A \rWJD‘[ | Subcategory :
1 ou
' ) : | ) ! v CONSENSUS SCORE
1 Email ! 1 Special Ingredients !
e e e e e e e e I - Y e o e o e e e e e r r e r e e e e e . may not be an average of
Non-BJCP Qualifications A fudlge'sinivicivel scores

Cicerone O Rank Bottle Inspection  &7'ok 74 H ALC. GuHeD,

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

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

Flavar N
[ M [3 T
Mall oyl X | @1 Wheat. Subtle grainy rotes
Hops 1 1 ) O OK for style
Bitterness O1_|_x_f W Way too high for style
F I o b1 | O _Borana. Low Clave. Hint of bubblegum

Flaws for 51:er {rnark L-M-H for all that apply)

Acetaldehyde . | Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacety] Solvent / Fusel
OMS Sour/ Acidic
Estary Smoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

Off flavoisfaromas of major siyle deficlencies.
MaJor ¢ff flavors and aromas dominate

Fair
Problematic

g Qutstanding World-class example of style.
'S Excellent Exemplifies style well, requires minor fine-tuning.
o Yery Good Generally within style paramelers, minor flaws.
> Good Misses the mark on siyle andfor minor flaws.
o
o
v
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Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Afteraste
Other

Body
Carhonation

Warmth

Overall

Feedhack

Additionz] resources can be found atthese sites:  https:/fwww.bjep.org  http/wew.homebrewersassodiation.org
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Kane L M H . :
ol 110 Astringency . >< I 1 O [5.
o % 0 Other
Classic Bxample | 1 1 / Not to Style
Flawless 1 | 1 L2 1~ Signiflcant Flaws
Wonderful | 1 1 [ { Lifeless ;
Provide comments on style, reclpe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁ_D
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

4 Structured Version
Location Date

............................. Sl

’ Jud é Y N 25/ = | Pasition Advancec to
1 < I ! Category# = 7 5" | MINI-BOS
' Name L .'/;:_Mxm & : , Category —F £ 52,5_ | |inflght
' 1 1 Sub (a-ﬂ —r . Entry
:BJCP D H : :
1 I
! & Rank : ! iSsllsleiﬁac(’:uad’cegs:ory by
. . ! | . ! CONSENSUS SCORE
1 Email : r Special Ingredients !
________________________________ - ‘-—————----------.u......_.-.........---—--} maynotbeanaveregeof
fudge's individual
Non-BJCP Qualifications Botil Inspecti Judge's indlivicloal seores
Cicerone O Rank oftle Inspection. L ok
Pro Brewer O Brewery
Industry O Describe m |nu'pp'rdpium‘
Judging O Years Hone L M {1
Malt -~ | )’( [| s SW@,-{’,'} XA ,«‘.r/ PG
i 4 fD Ye'“mS‘cM ¢f"\ﬁ’-—ME
ops OJFl—] a. -
- : 4 i
Scoresheet Instructions Fermentati - l : ? r'k W“’H s it 7 C/
Use the scales ta indicate the intensity of the primary attribute. Ermentation O“—‘% [2|
Use the space provided to describe the primary attribute. Other - ?/ ?“)'L— & 5 !#
Add secondary attributefs) intensity/description as appropriate. = i f ; -
For “Fermentation”, consider esters, phencls, etc. m$ 'C -'f( -&g -4 “!"‘ﬂ N
If character is inappropriate for style, mark the box to the right. Appearance i e
If character is absent, mark the circle to the left. _ '""FF"'F"!“‘?V J'“PE"“P"'!".-
Provide summary of beer and key feedback for improvement. 2 528+ 2 =B _ E|
Assign scores for each section and total. 2 2 kS & % . £ £ 8 &8 &
Review with other judge(s) and agree on consensus score. Color L— 1L | VT El Head ___ ¥ 1. O
Enter consensus score at top of shest. . Brilliant L] \Jpnque . Other Quick " ‘Lusling Other 3
Clarity a 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 asils
good, but too bitter for style. o L " . FFPPNW g /
ne ‘
Havor e Malt 1 ! >/ ! D &”“‘f CCD'IMP (‘eK ’p aver”
Lol L3 H o
Wil g1 y g Wheat. Subtle grainy notes Hops oide | | |:] W% ¢ Vit QJ ’ﬁv‘tﬂ cent éu hiwr,
Hops ) ! 10 QK forstyle . V4 O
Bteress it X (K Woytoobishforswle Bitterness 1 9’5 + O‘F_ AWO" - arr £ be. ‘
F o X | O _Banana. Low Clove. Hint of bubblegum Fermentatien o | X’“‘ | D z:i _,’( g&ll” h{wg ) I¢[—- léf.,
20
Balance T°___ ('“““” (-? Pistorks e énau(w ce.
D 5 f
FinlshiAftertaste | x( ? el ‘?P ‘Qiﬂal d‘i Ov qu Lﬂ(tt__
Flaws for style (mark L-M-+ for all that apply) other !
Acetaldehyde Metallic
Alcoholic / Hot Musty m N o
Astringent Dxidized Jreppreprite Tnappapriate
angen ™ M Rl Mol M '
Brettanomyces Plastic Body 'D Creaminess ia Q_‘ pard
Diacetyl Solvent/ Fugel Carbonation ™™ L Ast I [5)
DN Sour/ Adidic arbonation O_I_L....._....._J D ringency 1 L_d= | D,
Estery Smoky Warmth |:| Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 i 1 1 ] NottaStyle
Flawless " | 1 ! ! ! | Significant Flaws 7.
Wonderful 1 1 i ! ) | Llfeless #‘ Vil
[0

Feedback Provide cammentgon style, recipe process, and drinking pleasure. Include helptul suggesli\nnslolhe brewar,

~C -ﬂcﬁﬁa beer o V2 efe s <

Off flavarsfaromas or major style deficlencies.
Major off flavors and aromas domlnate

Fair
Problematic

: = 7
L Outstanding World-class example of style, [ gl
B cellent Exemplifies style well, requires minor fine-tuning. o Lot t"j Exer. ‘&E SR ) ’p S “':. [ve/ eona & 6 . J
‘-; Veryﬁ::: Generally within style parameters, minor flaws, P {, ‘,'{r.‘/; wdiyan P /ﬂ' S IVEM}H' o 55«,. A_ F
c
S
L
¥

Misses the mark on style andfar minor flaws. !
1
I
I}

+o (M& T ove Teledse
- ’D?/{r(c—(b& "}’L() .,7f/p L me’

Judge Total
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‘._,-’ Structured Version
Location Date

: Judgg ’ ) . C/' t‘, N ! ) = . [Position fovacedta
' Name R P (C ? <. i ! Category# -E' ‘7{ %2. :; ¢ |Inight .

1 . g b ! Eat
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| _ ! | ) ! CONSENSUS SCORE
v Email , 1 Special Ingredients !
t . . may not be an average of

Non-BICP 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.
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 impravement.
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 Weisshier that is

good, but too bitter for style.

Flavor . b
Malt C : x’: ’: O  Wheat, Subtle grainy nates =
Hops % 0O .OK forstyle
Bitturness X K]  Way too high for style
Fer o % ) Banana. Low Clave. Hint of bubblegum

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

Acelaldehyde Metallic -

Alcoholic/ Hot Musty

Astringent Oxidized ™
Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

2 Quistanding Yorld-class example of style,

5 Excellent Exemplifies style well, requires minor fine-tuning.
(U8 VeryGood Generally within style parameters, minor flaws.
o Goad Misses the mark on style andfor minor flaws.

'E Fair Off Haversfaromas e major style deficiencles.
¥l Problematic Major off flavars and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenrtification Program
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Bottle Inspection E{

judge's individual scores

m Hone L M Innppmwiﬁ%gu

| Ci{t’mf v TG M“ﬁf"“}

Malt ra&; !

Hops 1 |

m"'(’ll

Tuiﬁw 509

=

|‘D 'puv’i Hﬁdc? 555 fx!cjmfma

Fermentation .1 ‘\A

Other

Other "‘!'/f gHL appé' [l MMq ‘“Fu.aof
. 5&9 .
Inﬂppmp_r!ql_e_ Toppropricle’
E-3254 2 22  F
=8 EEFE& £ 8528 8"
Color L1 1 ;! ﬂ'((/L Head 1™" | 1 3
ng

= -

Clarity
Other

1
B:illITl Hory  Qpaque
I

Other

o
=

i tk

Texture

B H
EI Retention I%%l :CJ

Losti

Flavor J

Malt

eogpropriate’

E|j ﬁf# Z&"E"é:‘r acidd ‘pjawyv’.

-?"3m;t 1> ,;if

b dno one

Hops

Bitterness

|:| i m@v«&«;ﬂﬂmﬁ

L Y |
/\

Fermentation

|:| 'ﬁﬂr 96( éq?}

O | | !

Ha|
Balance i

Moly ;E! ME o X,J.thﬁ el /Jgn.;;r

“the
s

Finish/Aftertaste

Wl g .}lee wf*lzd—-t C.cﬂt.!

_ & gf}%
4 e

& aﬁiw@fra Frurt p(wcau'“ wes

Other
V&v:g d&wﬂ-w &5 I+ SMQ@(J & e.,
m noppraptiete 'lmpwwin!b
Thin M Full Hone L M H
Body ¥ Creaminess 1 | | D ‘f
Kone L [ 4‘
Carbonation g_lﬁé‘_l a Astringency /)( ] 0O [5
Warmth OJ%-_A_I O / Other
m Classic Example | l {)q’ ] ] | NottoStyle
Fawless 1 | ‘;\\— 1 ) | Significant Flaws 6
Wonderful | L et L L | Lifeless
Feedhack Fravide cemments on style, recipe, process, and drlnking pleasure. {nclude helpful suggestions to the brewer. lﬁ .
- fa ck-bsq ! wr Qe ﬁfwvﬁmﬁf“’

—doo I

r)’) ,e:

i JfMé’msede Lot

Cote .3\..4'4' g’?

nl bob

A bt e ,,[gg)
*’guf’ ﬁeat‘l)w rJ-Piaﬁf-stsa

;..3

Additianal resources can be found at these sites:

hitps://www.bjcp.org
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N o _e ___________________________ o .{-“ --------------- _,; _____________ - Positi Mvanced to
FrEy wsrn 23 Honsez | [ L
I w Enlry

BCPD E\ASA cgrTiEwD

i & Rank

g_ulﬁcategory

o CONSENSUS SCORE

Special ingredients

t  Email
________________________________ P e e e e e e e e e e e e may net be an average of
judge's individual
Non-BICP Qualifications 2ottle | i HEGES ONIGUE seorse
Cicerone O Rank oltle dnspection
Pro Brewer O Brewery
Industry O Describe m Incppropiate
Judging O Years Rone L M Hi
Mait o O _BAEADY |, GeANA
Hops - L 1 O
Scoresheet Instructions . : CHSrT g
Use the scales to indicate the intensity of the primary attribute. Fermentation oF fy\l g H LY rs 2] z“l * ﬂm(e E
Use the space provided to describe the primary attribute. Othrer— Lo RAernnl onin,
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate far style, mark the box to the right. - o A
If character is absent, mark the circle to the left. Appearance N Inapproprinte noppropricte
Provide summary of beer and key feedback far improvement. E - & & £ = 2 25 _ Fi:
Assign scores for each section and total. 28 E 8 &a0 F E a2 8 &5
Review with other judge(s) and agree on consensus score. Color I I T N &ED Head \( I
Enter consensus score at top of sheet. . Hrltllunt ozy  Opaque - Other ol Lasting | Olher
Clarity a Retention a [3]
Other Textre M IXED  QualLES
Example: How to fill in a Scoresheet
This example is frem the flavar section for a Weissbier that is m e
good, but too bitter for style. o L » 'Hmwmpr-n .
one . -
Flavor b Malt 1 X \ | g&bm‘q , BRAWNY
oL M K ity :
Ml o X | O Wheat. Subtle grainy notes HDPS v ' O
Hops 1 1 [0 OKforstyle s ;
Bomess ot X M Waytaohishforstde Bitterness 1%/ =
f ol ;O _Banana. Low Clove. Hint of bubblegum Fermentation N ) | D W\Qm‘(‘*" &kﬂ ML:,’SS iaL) I ( IE
H Mally f UVV\
Balance O~ L o mi. ’A'
Finish/Aftertaste | \! e O FINISH &5 wWITH A ROCMR D
Flaws for style (mark L-M-H for all that apply) oM PsND POEE LY PRENOUL.  Fuausun.,
Acetaldehyde Metallic
Acoholic/ Hot Musty m _ '_ .
nappropricte napproj E
Astringent Oxidized T " fl MRS, T el HAR
Breftanomyces Plastic Body ;{ T Creaminess 5 El L((
Diacetyl - Solvent / Fusel Hoe L M .
i 5
oS <o e Carbonation ‘o1 X1 O Astringeney o1 X____1 O [5
Estery Smaky Warmth o 1+ 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example  |____1___ ¢ }{\ L1 1 NottoStyle
Flawless ¢ ] | Y\ 1 1 1 Significant Flaws
Wonderful | ! LV ] 1 Llfeless é
7
Feadback Pravide comments on styla, recipe, process, and drinking pleasure. Include helaful suggestions to the brewer. lﬁ
M E  DRins G- Reeit,
'8 Outstanding World-class example of style. ot >
Tg Excellent Exempliftes style well, requires minor fine-tualng. < QQ‘W FLPQ\J\Q L1 m ":3 NL(
2N VeryGood Generally within style parameters, minar flaws. -~
g’ Good Misses 1he matk on style andfar minor flaws. Qem’l"hu\ {0 AN MWL ,.\ A2
§ pmueml:]l: Off Havors/aromas or ngjor style deflciencles. wau,s f'()W\PL,\'I-;)’ulT‘l )
W

Major off flzvors and aromas dominate ] l
Judge Total 50
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
L,,’ Structured Version
Location Date
: Judge /7 i :’ = oy o [ Position Muanced to
: - A MJ,,CC, af—( £ . ! | Category# E 76 E | inflight oS
1 ! 1 ! - e ! E
18JCP ID ! ; Sub (a-f co
1 & Rank ' | t%ul"x‘iltegory o~
' ' 1 opella . of
zl Email ; | Special Ingredients ?éﬂ.i{ VM: CONSENSUS SCORE

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.
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 Weisshier that is
good, but toa bitter for style.

Flavor P
wol H K =
Ball e X ;O Wheat, Subtle grainy nates
Hops oo N R E— O OKforstyle
Billernass OJ_,_L| ¥ Way too high for style
f o X ' QD Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Suffur
Medicinal Vagetal

&z Qutstanding World-tlass example of style.

‘5 Excellent Exemplifies style well, requiras miner fine-tuning.
o Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor llaws.

"é Fair Oif llavorsfaremas or majer style deficiencies.
W

Problematic Major off flavers and aromas dominate

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

Bottle Inspection [ ox
m Ihnppfép'rléi'e
Nane L M
Malt o g,!“i’u‘,‘# entene, seu
Hops |:| d’v’t)ﬁﬂm We (Vm? e
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Other a‘/’ /Q Fal az)vm’\
M Appearance eppripiite epprogiaté
x 5 E 5 ! - ® s |
32528 £E5%8:2
Color .I_%\%l_i_t o Head 1 1« 1 O
Britt 0 i Other ouick losting | Other
Clarity tﬂ%ilﬂf o Retention M o
Other Texture .

D

'Impmm«le

= may not be zn average of
judge's individual scores

.

O

Malt "ﬁf L o I';Oepei '5&”{; Tovche,
Hops (o ; WEJ" Md{f—" {pﬂ\iﬂb\‘"* 6}/!""-’@5’{
Bitterness (- ] vm r €2 A ?”) e G{&VJ
Fermentation ) 1O SV ¥ (L %
Balance T i e Vuﬁru A &Ué’f Q . 20
FinishfAftertaste ™ ! SWEE= O~ 14' ’%’{( _ '{) ;;?L Ve @1 &M‘@ﬁﬁ‘ﬂ&&
Other _S enc.id i af "o ‘(‘\uﬂk J&urc,"tét}ﬁﬁ_. ‘ 4
m Trepprepticte 'Imwiupfkil!
Body i P ll:!' Creaminess M D CL o
Carbonation HM a Astringency 1 __ser | _[1' (5 .
Wamth ) 3 [mi Other
m ClassicExample | 1 [/\“ ] ] 1 NottoStyle
Flawless L 1 ol 1 1 Significant Flaws
Wonderful L1 ;}.., L3 1 Llfeless c{ é
Feedback  Prods cmments n s, recpe, proces. anddnking leasure, Incc hlpu suggestors t h v [10
~ Veru riafralie beer otk
q e ‘@‘wr*?f L ler vere o Honver e
1” i o"?-ﬂ-j wh.‘%wc-& fﬁﬂavquﬁé‘%‘“
Yo rouvved 4 oot Seuvrress
wed o lidtle 4 impasionef + 2 (
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Addmonal resuurces can be found at these 5|tes hn
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/ Judge M . | Position Mvanced to
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} Name DY EALNS ! Category# 2> % ONu6 S4 |i - |l
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< ' 1
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________________________________ . e o o e e e e e may not be an average of
judge’s individual
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Cicerone O Rank ottle Inspection L ox
Pro Brewer O Brewery
Industry O Describe m Jnaparopeate
Judging O Years Hane L M B
Mall - u}!\ ! y g AN N & 73V A
Hops ﬁk\ | ;0
Scoresheet Instructions M ;
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ )’\ L 0 MED Lot KAQ/U YA D . 2
Use the space provided to describe the primary attribute. EH e Lowy - - \ )
Add secondary attribute(s) intensity/description as appropriate. Other M 0 T ﬁ?u l " Feu Y toct 1€ .
For “Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - . T
If character is absent, mark the circle to the left. Appearance Jragpropeate Inoppropeicte
Provide summary of beer and key feedback for improvement. E o % £ 5! 2 =8 g
Assign scares for each section and total. 28 E S & 5 20 5 £E £ g S as:n i
Review with other judgefs) and agree on consensus score, Color L 1%1 1 | S ud'l""d L1111 a
Enter consensus score at top of sheet. 3 Bllont  Hazy Dpuque } Other £YO <. Quig Lasting | Other .}
Clarity | Retention |_§t¢—l O 3]
Other Texture _M 1 xS0 B2y
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m .
good, but too bitter far style. o L " ':;"P ookt
e '
Fiavar wa oy g B8RO, eeminA,
vl N ] I
Ml o X1 p Wheat Subtle grainy nates Hops 4. | 1 O
Haps 1 1 | O DK forstyle o)
Bltemess o1 X 1 ¥ Way too high for style Bitterness fe! 1}1\ | ] AI:I
F o X | O _Banane. Low Clove. Hint of bubblegum Fermentation ol N | D "TA{LT" SQL»V'LN 1 S . RJNUL \ g ,_
7 H i 20
Balance T /‘-{’A-— Moty o SOUn- , TART .
FinishiAftertaste "' \( *e o DAY , ERRTMH V) Wi/ SR M
Flaws for style (mari L-M-H for all that apply) other __ (O OERATE Frp_,u AT
Acetaldehyde Metallic
Alcoholic / Hot Musty m npproprit I
" Inappropriae Mpprnpricﬂe
Astringent Dxidllzed s M ORI Wone 1 M
Brettanomyces Plastic Body O Creaminess ¢ EI
Diacetyl Sofvent / Fusel None L !
(| 5
DS Sour/ Adidic Carbonation O_,_)L_|_1 D Astringency - | X ! _|:| [5)
Estery Smaky Warmth ~1 ¥ .|:| Other
Grassy Spicy
Light-Struck Sulfur m _
Wedicinal Vegetal Classic Example | L1 N 1 I NottoStyle
Flawless 1 | ! )/ ! ! | Slgnificant Flaws
Wonderll 1 1o 1 o) Lifeless 7
Feedback Fravide comments on style, recipe, procass, and dricking pleasure. Inctude helpfut suggestions to the brower, [ﬁ

Gutstanding
Excellent
VeryGoed

World-class example of style.
Exemplifias style well, requires minor fine-tuning.

Good
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5
]
=2
=
=
[s]
fv]
v

Probfemalic

Major off flavors and aromas dominate
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Additional resources can be found at these sites:
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