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Scoresheet Instructions
Use the scales ta indicate the intensity of the primary attribute.
Use the space provided to deseribe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, etc.
If character is inappropriate for styls, 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
goed, but too bitter for style.
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Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
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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, phencls, etc. v

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.
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Enter consensus score at top of sheet.
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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 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 flavor section for a Weissbier that is
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary atiribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation', consider esters, 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 seores 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 teo bitter for style.
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Malt ‘C L xh,‘ h, [ Wheat. Subtle grainy nates =
Hops 0 1 |0 OKforstyle
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F o X | O _Banona.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Mcoholic / Hot Musty
Astringent Oxidized
Breftanomyces Plastic
Diacetyl Sofvent / Fusel
DMS Sour [ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medlcinal Vegetal

& Qutstanding World-tlass exainple of style.

‘5 Excellent Exemplifies styfe well, raquizes minor {ine-tuning.
o Very Good Generally within style parameters, minor flaws.
o Good Misses the mark on style andfor minor flaws.

'S Fair Off flaversfaramas or major style deficiencres.
S Problematic Major off flavors and aromas dominate
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Scoresheet Instructions
Use the scales ta indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute,

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

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

W 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 ‘ Y

Malt 0 ,l xb: H‘ ] Wheat. Subtle grainy notes =
Mops ol 1 0 OKforstle
Bittemess 1 1 X K Wayteo high for style
Fi i o Xi | O _Banana.Low Ciove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomycss Plastic
Diacetyl Salvent ! Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Dutstanding ) Woyld-class example of style.
Excelent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minar flaws.

Missas the mark an style andfor minor flaws.
Off flavors/aromas or major style deficlancles.
Maer eff flavors and aromas dominate

Good
Fair
Problematic

[}
=
E]
o}
o
[ =
=
<)
w
7

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

Mouthee!

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

e

Jjudge's individual scores

lmppmprklle
Hone L M H \
ol . | D
oL¥ | ) O LOUJ'DQL\ORE bresiue
4;{ ! T v 7
ol FAY . J D ’E
‘Incpprepriate; “Inapproprite.
E s & o2 o e !
2 3 & o £ = g2 s _ £
2 8 E g S 3 £ £ 28 5!
L1 L1 D Head X1 1+ 1 1+ 'O
Brilllugkﬂ}ﬁzg Dpague -D Other Retenlmnrakk :: Lasting D Other 3 o]
Texture
Trappropricte.
None 1 M B
O! 1{ | |:|
Cl\( I ] !|:|
o ){_ 1 I |:|
ol ' D lﬁ!ﬂ/ﬂ-‘-& 65+C-f(3 Pt
Hofpu Mult%j 120
F
" g g f‘\mm uisp &M 5\4\6\«
Jrogpropriaie lmppmprhte
Thin M Full Nane L
IZI Creaminess oL VAN E— D 6
Nane L
O.I_X_l_l a Astringency N | D, [5
LA a Other
Classic Bxample | 1 ) 1 }7 1 ) Notto Style
Flawless | i ! W ! Significant Flaws
Wonderful | i i :/ 1 ; Lifeless 7
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestians to the brewer. 'ﬁ
m%eum trispdiy Gaish bor Sl
Malk i5 bo Yhe sieed s
3
Judge Total [50

btps/Aww.bjep.org

http:/fwww.homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Lacation Date
_— Cary. MacDonald B : 2 [O o \ [ Position Ravancedto
o Q Certified ! | Cotegoryht <2 & ]gq K 2| {infig -
TR BICP ID #E1955 ! ! Sub (a-f & N P
cmac73@Iive.com.au | | Subcatogory Teman 3t 6\{«\6\\_4 ' IS
f aul
' ' - ) 13 , o CONSENSUS SCORE
—_ e eeia » " Special Ingredients . ! i ——
_______ _____________-_____-__---_ R Jjudge's individual scores
Non-BICP Qualifications .
Cicerone O Rank Bottle Inspection oK
Pro Brewer O Brewery
Industry O Describe m dnoppropricie
Judging O Years None L M H ] ‘
Malt o1 D¢ = \O(Q.o o{z\ \h D‘UJ'L\ Soe s
Hops 9)(‘_ ! 0 W‘\-Q_.
Scoresheet Instructions P/ | S \s )daq
Use the scales to indicate the intensity of the primary attribute. Fermentation . AL @g \ ) m [z2]
Use the space provided to describe the primary attribute. /L'
Add secondary attribute(s) intensity/descripticn as appropriate. Other = =S
For "Fermentation”, consider esters, phencls, 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 dnuppropelate Inapprogriale
Provide summary of beer and key feedback for improvement. E o = E‘-‘l g = g2 = 8 _ g ’
Assign scores for each section and total. 2 8 58 3 & £ EEE S
Review with other judge(s) and agree on consensus score. Color L1 1 1 Head\(\ I N N
Enter consensus score at top of sheet, ) Billiafl ~ Hoy  Opogue | {aulek ting | Other g
Clarity )Q_L__L__J a Retentian a 3
Other Texture
Example: How to fill in a Scoresheet ‘
This example is from the flavor section for a Weissbier that is m g
goed, but too bitter for style. [t o )
Henz L M H - ! @ !\
P ‘QQ LY
Havor R 13 Malt 1 e, O {0 T 5(V\ HM
Ll W I T 4 P N [ Y ~J T
Wl gl X, ;O Wheat. Subtlegrainy notes HOPS oX | ' O N
Hops gy 1 | O ¥ for style ) 7 o
BRtemess a1 X | Way too high for style Bitterness 1 \’5 I 1 0
Fi ot b4} 1 0 Banana. Low Clove. Hint of bubblegum Fermentation O' . 'O }L'(J 'z
Balance """ 1 Holy O _cere ALY a\'\\rkm ¥
Finish/Aftertaste | I Sifee} O —Q\"\ALM SJ\JQM ot C/\/.,)p &F
Flaws for style {mark L-M-H fer all that apply) Other
Acetaldehyde Metallic
Alcohalic / Hot Musty m “Inagpropticis inappropriate
Astringent Oxidized Thin M Fulll' i - hore L M ) E
Brettanomyces Plastic Body O Creaminess (- }é [m]
Diacetyl Salvent / Fusel Kone | M H g
i S
TR Sour Addic Carbonation ) a0 Astringency 9\(_ ! 1 0 [s
Estery Smoky Warmth C%rJ—l o Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 /\(I ! | NolteStyle
Flawless | ] ] }? ] ! 1 Slgnificant Flaws
Wonderful L LN | ] Lifeless ()
Feedback [0

World-ciass eximple of style.

Exemplifies style well, requires minot fine-tuning.
Generally within style paramelers, minar laws.
Misses the mark on style andfor miner flaws.

OFf {lavorsfaromas of major siyle deficlencies.
Major aff flavors and aromas deminate

[ITEEL LT 45-50

Falr
Preblematic

Scoring Guide

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

Pravide comments unstyl:nxjjmf:mssand ﬁklng pleasme Include hefpful sug
AP\ Sy

iesﬂunstn the brewe:.
Q.

!pww A Loem WA cAboucdion

r\/\ TS r‘ye.lzﬁ,,g SR

LY

COn AT xAQ'oo}’

|I’
¥

Aen S, et

Additional rescurces can be found at these sites:

)L?C)Or)g on b %\/rzﬁ b@ﬁj&’&!]udgemal %{( [50

httpsi/wwwbjep.org  hitpifvww.homebrewersassociation.org



o) BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version :
Location Date
‘ Judge ) | / - . | Position mvlgr;_cggos
' Neme - MNDREW LAZSEN | Category 25 % ) 744 | | |
! : 1 Sub (a-f) _L__ = : Enlry
IBJCPID , : 8[ ! 3
1 & Rank [ | lSsuluacategory 50 /Q!G . ’W\Aﬂ ! J (L:
pell o
I . ; : ! | & CONSENSUS SCORE
¢+ Email ! 1 Special ingredients ; - -
M e e e e e e e e e e e e e e e e e — e — e ———— = - N e e o e o e e e e e e e e e e e e e e e e e P may not be an average o
" Jjudge's individual scgres
Non-BJCP Qualifications m/
Cicerone O Rank Bottle Inspection (3

Pro Brewer [0 Brewery
Industry [0 Describe

Judging Years D‘-’ Fone [, M H
Mat oo ¥ 1O Mec suaernesy
Hops oud | ) o Neo I’\"Pﬁ dexechedh
Scoresheet Instructions - - Medw .
Use the scales to indicate the Intensity of the primary attribute. Fermentation (. /K‘- 1 a L \}iﬂﬁ %}/ there dke(’ CB b/ﬁf
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.

Aroma

dncppropriate

If character is absent, mark the circle to the left. i :I!m'p‘projl_h:(_'e_' ;I;'“p—!”-“"-‘:‘“iét
Provide summary of beer and key feedback far improvement, E - %8 %5 2 =8 _ Ei
Assign scores for each section and total. 2 3 E 3 &2 £ E X E 5 P
Review with other judge{s) and agree on consensus score. Color LA 1 1 101 Head 1 1 {
Enter consensus scare at top of sheet. o Brlllget  Hazy  Opaqe Dther _ Quld Lustlng ' Other [
Clarity [m} 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 sl
good, but too bitter for style. VIPAOREE ¢
Hone L M [
Haver [ Mall 0% 1 a Suuw/]\'
Lo M H - '
Mt oy X | O Wheat. Subtle grainy notes Hops ol 3 | | ’D
Hops ot 11O QKforsiyle i o
Bilemess L | X B Woytoohighforstyle Bitterness 14/ | ) O '
F o X ' Banana, Lew Cleve, Hint of bubk!, Fermentation o | v, | D SI’) ie l_( /0@9 Dﬁr(_l’ Cléubh\/ ] 2
Hoppy Mully : ’E
Balance [ )/ .
b Sweet -
FinishiAftertaste 1 Ly Aot na2 At 6l Yuske
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m e —"
- — nbppropricte mnpwpr 2
Astringent M | Oxidized hin W oRL NereL "
Brettanomyces Plastic Body [w Creamlness (1% a
Macetyl Solvent / Fuse| Hon L 5
i S
B T Carhonation O_ﬁ‘_x_l I:| Astiingency o1 1y O H
Estery Smoky Wamth 1 1 X 1O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ls( "l ! I ) NottoStyle
Flawless | ! I ,\(_ 1 ) Slgnificant Flaws . é
Wonderful 1 1 >/‘U 1 1 ! Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. ﬁa

The Ute,ms\/ Lovor 15 6{004

[ unlsianding LRI World-tlass example of styfe. ('E
7§ Exemplifies style well, raquires minor fine-tuning. hlﬂUJQJ\JQ/ 3&(0 ade VU rmb"l 12N ( 4
O Generally within style parameters, minar flaws. '
2‘ Misses the mark on style andfor minar flaws. Lgo-“-\ﬂ’ G Pu Sw ,ri H"’ = f,(f(..ﬁ l’UD‘LL-(_‘Q
'E DIf flavarsfaramas or major style deficienies, L UU*« I‘S YD WD a ,).}-(“ & en (.
] Majar off flavors and aromas dominate < )
3\
Judge Total [56

BJCP Scaresheet Copyright ® 2018 Beer Judge Cenification Program
rev BSTR-180124

Additional resources can be found at these sites:

https:/fwww.bjcp.org

httpiffws homebrewersassociation.org




BEER SCORESHEET

Litian

Beer Judge AHA/BJCP Sanctioned Competition Program
A4 - Structured Version

_ . Location Date
; gy, Cary MacDonald T 2 """"""" - T [Posion | [Mvnedo
| F—\  cCertified | Categoryt &y -EZ[-H TGL | | Witlk-Bos
| RZSOUe BICP ID #E1955 sl B L
! = cmac73@live.com.au | Subcategory Relcion QWF\M | ,6
: : Srecial Inorediants ! CONSENSUS SCORE
| " petial Ing !

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 deseribe the primary attribute.

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

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

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

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

Review with other 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 flavar section for a Weisshier that is

good, but too bitter for style.

Flavor P
Ll [ ] =
Wit ol X y O Wheat, Subtle grainy notes
Hops gyt 1 1O OXforstyle
Biemess ot 1 X K Waytoo high for style
f o Xy 1 O Banana. Low Clove. Hint of bubblegum

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

Aeetaldehyde Metallic
Alcoholic/ Kot Musty
Astringent Oxldlzed
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Sply
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style,

Exemplifles style well, requires minor fine-funing.
Generally within style parameters, minor flaws.
Wisses 1ke mark on style andfor miner flaws.

Olf flavorsfaremas ar major style deficiencles,
Maor off fiavors and aromas dominate

Outstanding

Falr
Problematle

Scaring Guide

BJCP Seorasheet Copyright & 2018 Beer Judge Certification Fragram
rev BSTR-180124

may not be an average of
judge's individual scores

Bottle Inspection [ ok
m Inagpropriale
Kore L M o “
Malt o X o _Ofdeiy | Saeter
r u \J ‘
Hops ¢ I 1 O
Fermentation 1 - 1O PR LAWY %
7 ) B
Other \ Q\—/* DS "“0314
¥ /
Appearance F— it
_'5 = E E“_ E = 2 = 5 g ‘
22 E 8 5S £ 8 8 5
Color LM 1 1 1 | Read) o | 1 1 O
pritdnt  Hay Qgick Losting ;- Olher
Clarity Y1 0 1" Retention Mo ng
Qther Texture
m “Inappropeigte
None L M H
Ml oL i 0 _ A0t \ﬂwm}k
: e t
Hops O‘M‘ ! ) - | ad jﬁ "9
\
Bitterness 1 >‘ 1 D
Fermentation X \ ) |:| o ‘&’\J\L\ Q,TK/‘ \Q@
Balance " X Haly |
Finlshiftertaste "L Xl O ~o¥ dgi
Other v a\(rv\r\a'\
¢S
m nappropriate Iﬁa'p;ilnp’nnle_
Thin M Full Nore L
Body a Creaminess O_I__7x_l E| 0?
L
Carbonation "ZD“J_,X_|_1 0 Astringency - }(u o [5
Warmth o1 X 1 O Other
m Classic Example | 1 }( 1 1 1 NottoStyle
Flawless | 1 1 ;vl 1 i Significant Flaws
Wonderful | ] L ] i Lifeless é
Feedback Provide comments an style, recipe, process, and dllnklng pleasure Include helpful suggestions to the brewer, Fﬁ

Additional resources can be found at these sites:

O{ Qoﬂ_x O\‘U'QM\O}‘ A—\.\\Q.

cU\(T \:{Loo‘i' Lo H‘L\ Ua‘"’

SQ,VO‘\G\—“Q\ botling - Low C.G\(E

0"0:\\ \nW

Qv'\k“:) O(robf EQ,'LJ

oo S,-\v,;% CchsL\‘ ngvth oY

SuCeoye AF %LJ’“— G“"’w%ﬁ ge Total

http:/fwww.homebrewersassodiation.org

huips:/fwww.bicp.org

$0_




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Cary mMmacbonald
Certified

BICP ID #E1955
cmac73@live.com.au

Carv MachDonald

Non-BJCP Quafifications
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, 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 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 flavor section for a Welssbler thatis

goed, but too bitter for style.

Flavor pee
vl [ b
y O Wheat, Subtle grainy notes

COK for style

Wy too high for style
Banana. Low Clave. Hint of bubblegum

Mt oyt Xy
Rops 30 i I |
Bittemess ~1 1 X 1 X

o X 13

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

Acetaldehyde Metallic
Alceholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent [ Fusel
DMS Sour [ Acidic
Fstery Smoky
Grassy Spicy
Light-Struck Sulfur
Yeqetal

-

Quistanding [EERH
Excellent JESEES

World-class example of style.
Exemplifles style well, requizes minor fine-tuning.

Very Gog) Generally within style parameters, minor flaws.
(~Tool Misses 1he mark on style ancfar minor flaws.
Fair O Alavors/aramas ar majer style deficiencles.

L}
=
=1
(G}
=g
c
i
o
L]
¥

Major off flavers and aromas dominate

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

Locatjon Date
o e e S Thoior | [t
' MINI-BOS
: Category# _.é.__. :E“ _7_“ ‘ '77 / | Inflight
:Sub faf) o> ! Entry
. 1
' lSsulltlaca'cegory Sow (o ! \ 6
: . CONSENSUS 5CORE
I\ Specnal Ingredlents ' may not be an average of
________________________________ judge's individual scores
Bottle Inspection Tl ok
m !quproprme
None 1 M o .
Malt ! I '|:| A By AN
/ L
Hops oxX—! 1A
. . 1
Fermentation L N B CA(‘W\G (“‘QG\-'-O\"\O‘& 5
7 ‘ [i2]
Other ex r\'th, oy
Appearance i o
E o E R E g 2 = _ B!
285 &5, Ega,s:%fi
Color 1% 1 1 v 1 O Head 11 ]
Byflidnt  Hoy  Opaque | - Other ek Lustmg\ Other .
Clarity jm} Retention |_}<_| (| B
Other Texture
m ;Ip'ipiiraﬁiiélé \
Hane L M [
Malt Ol )1.’\‘ | |:| (Y8 O\VI‘\' KM}Y
' v M\j -Q\}\rw
H [ale]
ops O—}{\ \:/ ' D
Bitterness (.1 ! [:I
/ @ 4} o
Fermentation -1 L% | [:1 L Q’\—R \ ) 12@
H " Mati
Balance - }1(_ utut )
FinishiAftertaste "’?/x L g \_(\a/'\L W J-0BTR
Other
Mouthfeel e o
Thia M Full None L M
Body » |:| Creaminess O%l_l D 2_
L
tarhonation Ng_]_x_,,x‘_l |:| hstringency o1 1 S o [5]
Warmth o.}%x_l [mi Other
m Classic Example | 1 .1 ] 1 NottoStyle
Flawless | ) ) ] l}LJ Significant Flaws
Wonderful | 1 1 L | Lifeless l;‘r
10

Feedback

Additional resources can be found at these sites:

Pravide comments on style, recipe, protess, ard drinking pleasure. Include helpful suggestion:

Q\H—w«)of\p aood.  of

s to the brewer.

A

Do’ . "Weons

g ok 1L

~ Hoce ies

gl ot

Worn _dorran d&u\-\r\ Ol

Q Sm-—-r‘}‘vov)ﬂ o~ .

Judge Total

4

[5g)

https:ffwww.bjcp.org  http:ffwww.homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Location Date

:’ Judge J\) ' : e —.  |Position Adarced o

' Name Al?ﬂzq) LAgse : , Category#t 50 A5 B 20677 | |nmm | o

, : 1 Sub (a-f) Iu : Entry

1BJCP ID ! . !

; &Rank ' | gyelﬁsﬁ’tegory 3 ‘Q’UON ! b

| Email , :\ Special Ingredients ! ib : CONSENSUS SCORE

Non-BJICP Qualifications
Cicerone [} Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging 0/ Years Z

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
goed, but too bitter for style.

Flavor o
(Rt M [ =
Wit L X, y O Wheat. Subtle grainy notes
Hops gL 1 1O OKforstyle
Bitterness O_L__u_x_r W Way teo high for style
F o X 8 Barana. Low Clove. Hint of bubblegqum

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

Acetaldehyde Metallic
Alcohelic / Hot Musty
Astringent Oxidized
Breitanomyces Plastic
Diacety] Solvent f Fusel
DMS Sour [ Acidic
Estery Smaky

Grassy Spley
Light-Struck Sulfur
Medicinal Yegetal

Outstanding G SES1Y]
Excellent
LT 30-37

World-class example of style.

Examplifles style well, requires minor fine-tuning.

Generally within style parameters, minar llaws.

Misses the mark on style andfor miner flaws.
Falr Off flavorsfaramas or major style defitlendies.

Problematlc Major off flavars and aromas dominate

@
2
=1
9
=g
c
i
o
v
¥

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

may riot be an average of
Jjudge's individual scoras

=

Bottle Inspection

froma

Inuppmpllme
None L M H :
Malt o~ ‘X 1 ] |:|
Hops 1 A o |||:| Ns 1\005 (L'CA'C-C‘C‘&GL‘
Fermentation 1 Y O _EsrerS undel medium leaeld . b -
Other
Appearance gy s
E o2& §= g =3 _ E!
£ 8588 :23 £ 22 & &
Color L% 1 1 1 v O Head ‘L/l R |
. Brliont  Hazy  Gpogue Otber ik Lusting Other 3
Clarity 12 a Retenton __ ¥ {00 [3]
Other Texture
m Tnagpropricte:
Nane L M [ .
Mt oiX_ 10 Jwediuss en Wainidy.
.f i
Hops ot 1 1O
Bitterness ~1 o 1 |
’ .
Fermentation ~t < | | 1“‘4\-‘“"\#‘! Ha ¢ LPP(}D/I Ly B
; 20
Ity :
Balance ”“l’"” o Y . GS;,\—UC;
FinishfAftertaste ' K el g Neb e deg lo shule .
Other
m Tnpproprite, Impiropiate
Thin M full | Wone L M H
Body d m| Creaminess 3 1 1 D 2,
. MNeme L
Carbonation o_l_l_;(_l I:I Astringency 14 | ! D, [s
Warmth o_lﬁél____l o Other
m Classlc Example | ) 1 X 1 I Notta Style
Hawless | ! 1 X 1 1 Stgnificant Flaws Q
Wonderful | | il ,V\(_ S 1 Llfeless
Feedback  Provide comments on style, recipe, grocess, and drinking pleasure, include helpful suggestions ta the brewer. %

Tusl

beeleon & ntba eclbers

Cf\d hm Sujer “‘.

Additiona! resources can ba found at these sites:

Judge Total

2.
e

hips://iwwablep.otg  hitpivww.homebrewersassoctation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------- } 'f—-_""_""-“";""_"_"“_h‘. Posltion Advanced o
A'M)ZEUJ L-A’@%/\) ' , Category# L E‘ 26 [ LT 2 L’ ' | infight MINIBOS
| Sub {a-f) "“ ! Enlry

! !

! 1

) 1

: i

Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery
Industry O Pescribe
Judging Years _ o~

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

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

For “Fermentation"”, consider esters, phenols, 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 judye(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 ‘ [

L] K

Mall oy X y 1 Wheat. Subtle grainy notes
Hops gt 1 400 OKforstye
Bittemess 11 X v M) Way Yoo high for style
F oL Xy } O _Banona. Low Elove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style.

= Exvellent ! Exemplifies siyle well, requites minar flae-tuning.
< gﬂ d Generally within slyle parameters, minor flaws.
g‘ Good Misses the mark on style andfor minor flaws.

E Falr OFf Hlavorsfaromas o major style deficiencles.
Wl Problematic Major aff flavors and aremas deminate

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

Special Ingradients

Bottle Inspection

iroma

Makt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouttfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:  httpsi#www.bjep.org  hitpi/www.homebrewersassociation.org

CONSENSUS SCORE

16+

H

1

1

' Subcategory Beaynn D Yool
1 Spell out) [u]

1

o

. may not be an average of

Judge's individual scores

Tnopprapricie
Nene L M H!
o 1% g _Swedr mult ovome.
Cl}l\_ I | r[j
o N |0 Medium eces croma, c‘é
N ' [12]
:'Inii:pmgrial'e" Ipeppropricle
égﬁgg-ﬁl' éa_‘!_-r‘-zgg
23 EIEAE £E 235858,
L ¥ g Read ¥ 1 1 1+ O
Brillont  Hozy  Opogue ICI Olher Retention Quick Lasting D Other 8 I?
Texture
Teoppropricto
None L M K . pla .
o LY | :Ij Q\L\f\ ek e\ Jo(lsgood-
O)( 1 | .D
ol}[ .I ) '|:|
o X D e ex¥esS, 11 .
: 2
Hoinpy R Multg‘| l:l
Dry Sweet
1 |)< |
noppopriia Inppiapicle
Thln M Full Nore L M L
| Creaminess a Lf
Nore L M H . )( |?
ol X 10 Astringency 1 1 O
o o Other
Classic Example | lf\/ ! ! 1 1 NottoStyle
Flawless | ! ? 1 L 1 1 Signifleant Flaws -
Wonderful | r)/\ii 1 ! ] Lifeless 7
Provide comments an style, recipe, process, and drinking pleasure. Include hefplul suggestions to the brewer. %
(oo lor € cloy ity
Judge Total Bﬁ [50



(M BEER SCORESHEET
Beer Judgg AHA/BJCP Sanctioned Competition Program
A 4 Structured Version

Location Date

Positlon Advanced to

Ldl Y VIduLuTidu
- MINI-BOS

in Ihght‘

Entry /'

Certified

:l Category# & ;E"&b’c‘ ({ZL{,

RO 5iCP 1D #E1955 Psubleh) B
{E . 1 . ,
\ cmac73@live.com.au ! Subcategory Cernion 'Dubl.')(‘/i b
1 [Spall o of

CONSENSUS SCORE

| Special Ingredients

M e e e e e e e e m e, - - may not be an average of
A . Carv MacDonald . judge's indlividual scores
Non-BJCP Qualifications Botile Inspect 0
Cicerone O Rank otlle fnspection oK
Pro Brewer O Brewery
Industry O Describe m “Incppropriate o
Judging O Years Nane L M Hi ! @-&% i
Malt o Ilk : | D A—QK&ﬂ/\ yﬂ_ﬂ»al'\:}; . (-Mo ad
Hops i 1 a WU
Scoresheet Instructions 1 O‘}
Use the scales to indicate the intensity of the primary attribute. Fermentation on nx{' ' D“ ‘,\_o/l E
Use the space provided to describe the primary attribute. ) ’
Add secondary attribute(s) intensity/description as appropriate. Other Onnd cf) b:) QJI\ i
For "Fermentation®, consider esters, phenols, ete.
If character is inapprapriate for style, mark the box to the right. - ) L .
i character is absent, mark the circle to the left. Appearance _ Jbappropriote dnappraprcte
Provide summary of beer and key feedback for improvement. 5 = £ 2 E g 2 2% _ E!
Assign scores for each section and total. 23 E 8352 { FER 3 &
Review with other judge(s) and agree en consensus score. Color Lt 1 1% 1 O Head _ ) G O
Enter consensus score at top of sheet. . Bofliont  Hony " Opogue . Other o Quick Lgsting | Olher
Clarity O Retention Iﬁg_l a i3]
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m Tipapiate
good, but too bitter for style. Yo L " P - v ;
Flavor L e E Malt 1 |;{ | «._\S,Qﬂ{{' ‘]v"}’ il §.G-Gy
Matt L Xy ] Wheat. Subtle grainy notes I C\M
Hops g I ! ) O K forstyle H“PS C;‘C ' l ;D
Billemess ot X ) ¥ Woyteo high for style Bitterness ot /“‘ L ! ‘.D — . — I-". T
Fer ba ol X1 | [0 _Banana.Low Clove. Hint of bubblegum Fermentation oL ag ‘ 1|:| S o"h{"w{“ r.&gm Le' -"%“f\f":‘{ ,5
Hopry * Molty - " [0
Balance f 1 i o
FinishiAftertaste | X ] [m) <lve L-..{ 'hq( \'L\ﬁ‘?/ 4
Flaws for style {mark L-M-H for all that apply) Other 0 '
Acetaldehyde Metallic
Alcoholic f Hot Musty m “lnppropikte Tappiopiicie
Astringent Oxidized Thin " full ‘ ) Nore L " W
Brettanomyces Plastic Body A 'm| Creaminess 1% o
Diacetyl Solvent / Fusel . home L | Ho: i / 5
DS Sour/ Adidic Carbonation OJ_#._l m| Astringency | }\n | ,|:| 5
Estery Soky Wamth o A 1 n Other S‘ A d&f“)"“’\' ‘
Grassy Spiey / v @—
Light-Struck Sulfur m
Medicinal Vegetal Classic ample  L___he 1 I 1 NottoStyle
Flawless | ) /\{ 1 1 ) Significant Flaws
Wonderful | ! Y- ] ] I Lifeless 7 I—
10

Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to fhe hriwer.
h 3
S oOoA o @’“()-'* ot CHilg !
Yarld-class example of style. . N;b’k(
" d \l‘u{_ﬂ, 0"0)( LRI A, }‘

Misses the mark on style andfar minor flaws. = ~
DFf flavorsfaromas o mafor style deficiencles. \AQ, 43’ b Qi@,({ K %@Gﬁ%\ @‘")\Q\-"i%

Major off flavers and aramas deminate
Judge Total 8—1 [59)
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sltes:  httpsz/www.bjcp.org  http://www.homebrewersassoclation.arg

Fair
Problematic

,g Outstanding

'3 Excellent Exemplifies style well, requires minor fine-tuning.

S8 VeryGood Generally within style parameters, minor flaws. l@ﬂ\ 4‘ B OQ(Q z E“'-g_.(' . Jﬁeﬁ-\ . ?
2 Goed = L ®a Fw
= L

o

o

W




BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
ald e il ~
| Cary_ MacDon ; ZS, - [ Position hovanced lol
= Certified ! Category# g 2(! 3-75‘:2 ' Linfigh MINLBOS
L Te BICP D #EL955 + Sub (@) M= |
o - I
cmac73@live.com.au : Subeategory <ONN O | ‘o
s ecial tharedient ! \ CONSENSUS SCORE
e Ll alaeh i _‘_"_ _________ A I‘._ F_)e_cia_ _n_gie_ 1e_n_s ____________________ 2! may not be an average of
judge's individual
Ron-BJCP Qualifications , fucges ndlical scores
Cicerone O Rank Botlle Inspection 0 ox

Pro Brewer 0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions 1
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 laft.

Provide summary of beer and key feedback for impravement.
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 Weisshier that is

goad, but toa bitter for style,

wor

Mt L X 1 g Wheat, Subtle grainy notes
Hops w1 1 10 O for style
Bitlemngss X K Way too high for

Benana. Low Clove. Hint of bubbt

F o X 1O

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Very Goad
Good

Falr
Problematic

World-class example of style.

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

0ff fravarsfaromas or major style deflclencles.
Major off {lavors and aromas dominate

o
g
3
U]
=2l
=
=
o
v}
W

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

iroma

tpipto
None L M [
Malt Ly O c:lf(}vw\\) La~etk
Hops O'{\ ! | Ei

Fermentation 1 RV l:lz ,R( u\-l—\ Mxﬁf\ {@Q:"Q(

Other
Appearance Ipirigrais cgpopis
E ok E £ o 2 =25 £ l
E3EEEZ sESe s
Color L Yo 1 1 1 1 Head 3 1 | 1 1 'O
. britidft_, Hary  Opague | th )nﬁk lastipg | Olher g
Clarity lﬁl(h_l_t a Retention p'aful B
Other Texture
m lnn_nnrépr[\;te
Kone L W H: Z i
Malt 0 1 D o0t | A
Hops i | | :D
Bitterness 1 < | |j ]
Fermentation .1 %1 J jl:] ?T'UM'} 0«6)'\(26 (}r\:(\-/\ ’S
: ' @@ 20
Balance " >4 o [mi PQI)
Finish/Aftertaste ™" /’;:' > e a
Other
m Ineppropriate l:inpﬁfép'rﬁtel
Thin M Full None L M H

Body b m} Creaminess 1 ~Z1 | E| Q
L
Carhonation Ng_l_l%__l [mi Astringency ﬁ( 1 I D [5

Warmth S 1 | O Other
7\ '

Overall

ClasslcExample | 1 ;..\ ] 1 1 ) NottoStyle
Flawless | 1 e | 1 ! ;  Significant Flaws
Wonderful L L Ne | 1 1 I Likeless B
Feedback Provlde romments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the Brewer. - m

\fore oQOé\ Rok ) @fo ballo
Wk R saded e Bt

ool o o~

‘D(DYQQ«-‘Q( (o bonotvon &S et

29

hitps:ivaw.bjcp.org  httpi/Awww.homebrewersassociation.org

Judye Total

Additional resources can be found at these sites:



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Location Date
e R ~, RN el - _
1 Judge ' | .Qb ' \ Position Advanced to
' - 1 . MINIBOS
D Name _ANDREL) LARSEN :  Cotegoryh =2 B| ZUT579 | [infight
' : 1 Sub (a-f) i__ = : Entry
1BJCP ID . ' : ! 7
« & Rank ! 1 Subcategory RSN . ! \
1 ou
| ! : ) . po b CONSENSUS SCORE
' Email ! 1 Special Ingredients !
N e e e e E T e e e e e e e e e e e e o Fs M e e o o e o e e e e e e e e e e e e e e e e e e - maynor be an average of
judge's individual
Hon-BJCP Qualifications Bt hspecion e fuegesindvitua seores
Cicerone O Rank fispecticn ok
Pro Brewer B Brewery
Industry O Describe 7 M Tndprepiaie
Judging & Years = Hane [, ] LI
Malt oo A 1O _Sowme 9 weehross |
=
Hops L ’\< ! |
Scoresheet Instructions RN Y Y o st
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 : )< 1 a (t;{ & L’é‘ - q [i2]
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. — N e
If character is absent, mark the circle te the left. Appea rance _ -_l’!‘.‘!‘r”"_'.'?‘f Jnoppropriate
Provide summary of beer and key feedback for improvement. 5 < B 2 oy 2 =28 _ E:
Assign scores for each section and total, 2 EESE= . £ 82 58 8-
Review with other judge(s) and agree on consensus score. Color LXL L 1 1 +0 Head ¢ ¢+t | 1 O
Enter consensus score at top of sheet. Clarity Brifiant guxy Opaque I:I Other Retention Quick . Losting D Cther 3 o
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m Tt
good, but too bitter for style. yHppropralt
Kone L M H '
Flavor [EEEEE Malt AL 1 g
ol M H b o
Mt o X ;O Wheat. Subtle grainy nates Hops ol ) | 'D
Hops L 1 | O 0K forstyle 7~ :
Bileness X_ ¥ Wey toohigh for style Bitterness 1 W | o
Fermentaton 1 Xr 1O HBonana. Low Clove. Hint of bubbleg Fermentation (1 o ' o Gesdh el / Fepper I'CL‘:‘LP . \g
Hopgly - Molty } ree o/ %
Balance | Y 1 O
My | Sweet | ; X
Finlsh/Aftertaste | l:( R ] Q rg).) ﬁnmsh ol
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metatlic
Hleonolic/ Hot Musly m S S
Jn Iappopilole
Astringent Oxidized Ttin N Rl kel M i
Brettanomyces Plastic Body ¥ ] Creaminess [ L(
Diaetyl Solvent/ Fusel None L M ", '
" i 5
ONS Sour/ Aldic Carbonation o_l_xﬁ\(_j ;D Astringency i | ' a [5
Estery Smoky ‘ Warmth jm| Other
Grassy Spicy
Light-Struck Sulfur m . ‘
Medicinal Vegetal Classic Example | ! -.< ] l. L L | . NatteStyle
Flawless | [ T 1 | Significant Flaws
Wonderful 1 L2/ I | | Lifeless 1
Feedhack Pravide camments o siyle, racipe, process, and drinking pleasure, Include helpful suggestions to the brewer. HE

Cost 4o 'Dl-ul\l., i Lodd nolt”

(=)
[N Outstanding World-tiass example of style.
-’5’ celfe Exempliies style well, requires minor flne-tuning. ‘J’d' M“"" OrmWE S
(O VeryGoed Generally within style parameters, minor flaws.
o Good Misses the mark an style andfor minar flaws.
'E Fair OFf flavorsfaromas or major style deficiencies.
W8 Problematic Major off favors and aromas dominale

%%.
Judge Total [55
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Cdge g P N ne e T [Pton [ty
| Neme _ANPREL  LARSE,)  Caregory# 2= B 7YL999 | |nngw 5,74
\BJCP ID : } Sub (-4 — o i 0 g mwz Ei
i & Rank F E S'L:.ng?tegory nele I/QL ar Je,i . o PLACE
' Email ! .\ Special Ingredients ’j l eav

Non-BJCP Qualifications

Judge's individual scores

Bottle nspaction Tl ok

Cicerone O Rank
Pro Brewer O Brewery
Industry 0 Describe m Inuppmpnute
pd
Judging & Years (7k/ None L M
Malt 1 ;( ; ] D S\LP,E’J\' qioma.
Hops oLy J EI N’D h_oa Ca DA '}‘0 Shule
Scoresheet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation 1y L I El 5‘ \ﬁh{’ 5'0 ¢ u /00004( /'rmm fi2]
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 absent, mark the circle ta the left. Appearance Mnapprepriate ncpproprite
Provide summary of beer and key feedback for improvement. =§ = B g; g5 2 =28 :
Assign scores for each section and total. 28 5883 £ 228 5
Review with other judge(s) and agree on consensus score. Color L1 1xt 1 ([ Head 1~ 1 1 1. O 7 { .
Enter consensus score at top of sheet. . Brilliont  Hazy~  Opogue . Other . Quick Lasting | Other ©
Carity 1 " 1 O Retention L 1 0 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m et
good, but too bitter for style. _noppmpr o
Nong L W . C(
Flavor R Malt Pl [:1 qule,l’ Nt “4 ao {
" b H L
Wolt ol X, y O Wheat, Subtie grainy notes HUPS ol £ i | D
Heps 31 L 1 O OKforstyle ! E
Blemess o1 1 Xy K Way toohighfor style Bitterness 1 o/ 1 0
F o4 % } O Bonona. Low Clove. Hint of bubblegum Fermentation o 1L | | |:| 6&)!“’ o /Dﬂﬂi’f?(u 16
Hoy p‘; oty I \) re lﬁ
Balance | ! \{M 1o
|
D 5 :
Finish/Aftertaste ¢ L R
Flaws for style (mark L-M-H for all that apply) Othet
Acetaldehyde Metallic
Alcoalic / Hot Musty m _ ,
- Tnappropriate Impproprlnte
Astringent Oxfdized T N full | Wone L M
Bretlanomyces Plastic Body P ‘D Creaminess OJ_‘K_l_l [m] %
Diacetyl Solvent/ Fusel c . el _ & [
TR Sour/ Adidic arbonation O_L,K_l_l a Astringency ~1 v, 1 O
Estery ' Smoky Wamth o (1 O Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | ) L X I ] NottoStyle
Flawless | ! LY ] 1 Significant Flaws
Wonderful L1 LXK 1 I Lifeless 7
Feedhack Provide comments ur siyle, reclpe process, and drinking pleasure, Include helpiul sugnestions 1o the brewar. !—1-6
Colovr 15 move. Anldon //WDI

Outstanding |3 World-class example o style,
Excellent Exemplifies style well, requires minor flne-tuning, I\ 124 / )? i Im[JM be by o

Very Good - Generally within style parameders, minor flaws.
Good - Misses the mark on style and/er miner flaws.
Falr - OFf flavers/aromas or majer style deficiencies,
Problematic - Malor off flavors and aramas dominate

L}
=
=1
V]
=]
c
=
o
v
W

3.8

Judge Total [50
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rev BSTR-180124 Adcitional resources can be found at these sites:  hittps://www.bjep.org  htipi//www. homebrewersassociation.org



™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Location Date

Cary MacDonald ‘ w5 Position Advanced to ]
Certified i CatEQOW#V_#L _E' gq_"l_ 59% in fght A MINI-BOSL
BJCP ID #E1955 . Sub (a-f} Entry

=

certifiog

cmac73@live.com.au Subcategory _Rvere Do Cordl

{Spell ot

CONSENSUS SCORE

Special Ingredients

may not be an average of

——————— e T it O ] e e
Non-BJCP Qualifications Bottle Inspect / Jucgesinanidual scores
Cicerone O Rank oltle Inspection e
Pro Brewer O Brewery
Industry O Describe m Tnapprapiate’
Judging O Years Nare L M Wi u\q %
Malt o1 1ne ) O :@03\'»\ NaVY; Jo
4 P
Hops o }( ) 1O o f& p cr S
Scoresheet Instructions s
Use the scales to indicate the intensity of the primary attribute. Fermentalion . r o o o = e [12)
Use the space provided to describe the primary attribute. Other 60 pﬁ\kr's = o&t(’_tal‘\ﬂ\\

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. Appearance : pm i
. : nuppm e’ tllllppmilr?!ﬂ!

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

Provide summary of beer and key feedback for improvement. 2.2 4%5 g o % _ E b
Assign scores for each section and total. 2 8 8 S8 3 § 1 £ 228 &
Review with other judgels) and agree on consensus score. Cofor L.~ 1 [0 Head 1 1 1 1 O
Enter consensus score at top of sheet. . gillant  K&)  Cpoque | Gther Duick Lasting | Other
Clarity )@__.J__.J O Retention |—>H o 3
Other Texture
Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weissbier that is m Tnagprpiie

good, but too bitter far style.

et KW —‘rom)m biteurt o e

Flavor ' e Malt |}3 | O

A N H : |
Wt o X, j O Wheat. Subtle grainy notes HOFS ol y, | | \D : f.\ \ L!J\
Hops Jytowrnd— 1 [ DOKforstyle v
Biltemess X M Way teo high for sivle Bitterness o2 | y | D
F o X [m} Banana. Low Clove, Hint of bubblegum Fermentation OY | | D \ '“k‘e. [+ 7%} -y"q'(y Rn't'\ [+8 Lalwl Ig |_
20

Balance Hew fave LBl acs Dﬂ-‘v"l

FinlshiAftertaste . - il S err Av&f

Flaws for style (mark L-M-F for all that apply) Other ('i.‘
Acelaldehyde Metallic ~
Alcoh_olici Hat Musty m R Immme

ISR 2> Oxidized Wh oM R dorel M

" Bréttamomyces Plastic Body x o Creaminess ¥ E| 3

Diacetyl Solvent f Fusel o Hene L
S o Carhonation OJ__LI (= Asteingency 1% ' O [5]
Estery Smoky Warmth oL 3¢ 1 O Other Cvol € f’woa}\/
Grassy Spley a\GO\’W\ . £ Y\ 8\.\-)( ¥y Amet "51"]
Light-Struck Sulfur m ~
Medicinal Vegetal Classic Example |\( 1 ] 1 ) Notto Style

Wonderful | (V] ! I} ] Lifeless
Feedback Provide commentson style, recipe, préss, and drinking pleasure. Include helpiul suggestions a 1he brewer,

L Dourmel WS beoe  qui

Flawless L 1€ 1 L1 1 Significant Baws 6
[0

[N Oulstapding Wotld-tlass example of style. : Q ~ l{SLrL—- ...%_4'-. ak’ T i J( ‘ z
E Excellent Exemplifies styte well, requires miror ﬂnetunlng = %’pﬁ il il \A T — \J%
8 VeryGood Generally within style parameters, miner flaws. ) Y \ !
N, 9~’ Le-i

g‘ Good Misses the mark on style andfor minoz flaws, &OJ Gk : m\? b L b - \'@ w
‘8‘ Falr’ Off flavorsfaromas or major style deficiencies, C. [ 1 - f O Lﬁ_m (,{__( [\.Fﬂj
(v Problemalic Major off flavors and aromas dominate G

d Judge Total [sg

BJCP Scaresheet Copyright @ 2018 Beer Judge Centification Program
tev BSTR-180124 Additional resources can be found at these sites:  hipsi/fwwbjep.org  hitpi/fwww homebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Varsion

Lecation

Date

Cary MacDonald

Certified
BICP D #E1955
cmac73@live.com.au
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 impraveme
Assign scares 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 flavor section for a Weissbier that i

good, but too bitter for style.

nt.

15

Flavor b
Malt O : X’T 1 0 Wheat. Subtle grainy notes =
Hops 3 O OKforstyle
Bittemess 41 X 1 By Waytoo high for style
[Z ol X O _Bonono. Low Cleve, Hint of bubbleg

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 { Adidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

3 Outslanding World-class example of style.

= (:‘ cellent Exempllfizs style well, rezuires minor fine-tuning.
g eryGood Generally within style parameters, minar flaws.
E‘ Good Wisses the mark on style andfor minor flaws.

'E Falr DI Havorsfaromas o major style deficiancles,
W4 Problematic Major off flavors and aromas dominate

BJCP Scorasheet Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124

Advanced lo
MINI-BOS

Position

in flight
Emiry 8

’ Al l?category

1| ot}

RS

} Special Ingredients

CONSENSUS SCORE

- i may not be an average of

judge's inclividual seeres

Bottle Inspection  (J ok
[ Aroma J i
Nore L M }TTNT@?‘ a l\.e
Malt o~ L 1 O o inLly
™ P \J
Hops ¢A\‘ 1 1 g
Fermentation })( L O Low ?Oﬂ)ﬂﬁ t\db:a
Other
Tougpiuprie nappropdite
2 o2 EE i 2 o, £
E258:5% S
Color L 1 1 1 4] Bead X 1 + 1 100
) BrIll[unt Hey  Opoque | #Quick Lagling, |+ Olher
Clarity Retention >e3 o
Other Texture :
m ‘TnuppropHicie:
None L M [
Malt 1 X | O & € O
7 H g \J
Hops ol | 10 Led \4\
/ )
Bitterness  ~. 1 1
Fermentation O _@Lﬁ&ﬁ\ C,A‘rd & Q—W
Hoppy Moty ~J Al
Balance L i [m
FinishiAfterlaste "1 " O
Other
m ] Tropmprole ‘Impprdpﬂnle
Thin M full - Nene L M

Body x ]j

None L

Carbonation O_l_l_)ﬂ_l E]
Warmth Otﬁbj__l _D

=

Creaminess 1 x - El
Astringency 047‘4—'—' O

Other

ClassicExample | %" ] ] ] MNottoStyle
Flawless | M I 1 | Significant Flaws
Wondesful | }_{ 1 1 1 | Lifeless

Feedback

Provide comments an style, recipe, process, and drinklag pleasurj. Include helplul suggastians 1o the hrewer,

J S

AN

L,
i

Ol/ Vu\m_‘.u ﬁr

R \'Q\BV’

\oow
i

Additional reso,
g e, N

es can be found at these sites:
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BEER SCORESHEET

eer Jud, AHA/BJCP Sanctioned Competition Program
B ge P g
Structured Version
Location Date
------------------------------ h.‘[ .,""'"""'"""""-;"-""-""—--—-“ Positlan Advanced to
Anre ) L ARSE : | Categoryt A g 3y o[ |nion e
: ! Sub {a-f) - © |y 4:5
: | Subcategory 3 Kriont !

Non-BJCP Qualifications
Cicerene O Rank

Pro Brewer O Brewery
Industry O Describe

| Special Ingredients

Bottle [nspaction

iroma

Judging Years Q-
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 scores for each section and total.

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

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

Color
Clarity
Other

Favor J

“ {6 CONSENSUS SCORE

o

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

Jncpprapeafs

Hone L M H :

S

C'){\_ 1 | I||:|

o et O 200 13 0 . q

Medium, fi2]

+ toappropricte Inoppraprite.

228 £ =28, §

=2 B E &3 3 F 28 8 5,

R S N ead/K||\|’|:|

icnl 0 t Quick Lasting | Dlher

et O perenton 3 T >

Texture

Inapprapriate
MLyt o N Sueengss pole Fedle.
Ot ye
ot D
o 0 Geod forstarg, b

anpg W Mult# ED‘

A
D’r&/ 4 Sweet
1 1 O

[

Tnappropriata Inappropriate
Thin M Full Nona L M o
% a Creaminess 1’ 1+ 1 O
Hemg L M B R ! L{‘
o X 10O Astringency 1,-./ ; 1 O [5
O . [} Other
Classic Example | 1 1 1 ! 1 NottoStyle
Flawless Lo 1 1 ) Significant Flaws
< g -7
Wonderful | L~ 1 1 | lifeless
Pyovide comments ¢n style, yecipe, process, and drinking pleasure. Include helpful suggestions 1o the brawer. [—1_0

Oiodselson iy Stule

Flavor Fre 1 Malt
o [ H ol
Walt » = Wheat. Subtle grainy notes HOPS
Hops a1 1[0 OKforstyle
Bliomess o1 1 X ¥ Woytoahichforstyle Bitterness
F o X § [ Bunana Low Clove. Hint of bubblegum Fermantation
Balance
Finish/Aftertaste
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m
Astringent Oxidized
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel carhonati
DMS Sour / Acidic arhonation
Estery Smoky Warmth
Grassy Spley
Light-Skruck Sullur m
Medicinal Vegetal
Feedback
_g Outstanding Werld-tlass example of style.
‘5 Excellent Exemplifies style well, requires minor {ine-tuning.
(28 Vory Good Generally within style parameters, miner flaws.
g’ Good Misses the mark on style andfor minor flaws.
5 Fair (ff Havorsfaromas or major style deficlancies.
8 Protlematic Major off flavors and aremas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program
rev BSTR-1807124

Additional resources can be found at these sites:
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
A4 Structured Version
location Date
Cary MacDonald - g ESESSmemenmnoooSeToT T
r_ 3 \ | . \ Pasltion Advanced to
Q) Certified ! p— ESSEE 2T g [{veos 7o\
Gl BICP ID #E1955 g | Sub (o) = = _ L[y Ig 2)
. cmac73@live.com.au E ! éyj?gﬁ,t‘-‘gw O“ﬁ/tf}-‘or\. -’(f \ .f)IJL E PLACE
! | Sooc . ] : Ho CONSENSUS SCORE
. 1 Special Ingredients .
i, Pa Py W PR WAPRRRY 1) o N
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, phencls, etc.

If character is inappropriate for style, mark the box o 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 Weisskier that is
good, but too bitter for style.

Flavor I
S ] i r
Wil ol X y g Wheat. Subtle grainy netes
Hops 1 1 ) O OKfor style
Blttermess O_|_|_Z_, X Way teo high for style
P ol .4 } O _Banana. Low Clove. Hint of bubblegum

Flaws for sty[e {mark L-M-H for all that apply}

Acetaldehyde Metallic
Alconolic f Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur

N | Vegetal

>

Off flavors/aromas or major style deficiencles,
Major off flavors and aremas domInate

Fair
Problematic

K] Qutstanding Warldlass example of style.

'5 Excellent Exemplifies style well, requires minor fine-taning. |
(28 VeryGood Generally within style parameters, minar flaws.
b2 Good Misses the mark on style and/or minor tlaws.

5

o

wi

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

Bottle Inspection

hroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel J

Body

Carhonation

Overall

Feedback

Additional resources can be found at these sites:

- may not be an average of
Judge's indivicual scores

Clox
lnuppmprhle
Nane L M I - £ .
OJ_;i_n D _Qoetrdu. Tr2f
| J
fo s 1 1 0 oOng
oo« 1O BB cordo A hes 'v -
Sl Bl Sune o}sw\_f\_a\.
\ i v
s Troppropriate I:mppﬂlpriule
EoE R 5ol 2 =8 _ B
2 8E S &= = 22 &8
|'>6|\| L 10O Head){n[ L1
Billiany . Hozy™, Opague i Dulck Lasting * Other
]__BS__I__I O Retentton ________><1 O [3]
7 ~
- Texture

:_lﬁp ppmﬁrriullue‘

H i

O (0 NN l—-’“’wj"
'uf\@\if

OX 1 1 a
CI Y | ‘D

! = i » AR
oL MO Shitd 00 o
Hopy o Moly iE] \ k l%g{ } 20

/ i v/
IJrul \"( Sweet

loagprograte 'lruipj:&nplhle'
Thin M Full Hone |, M 1]
D Creaminess o3¢ L 1 | D

Nane L [?

O.I_I%g_l D
Warmth %I_l O

Classic Example
Flawless
Wonderiul

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

Astringency O—'f@J—' jj

Other

| ] ] ] ! | NattoStyle
L I I I L1 Significant Flaws *
1 1 ] ] ] ) Lifeless ‘l
| fic

ek Shasa st a\j\- [N

Care f

\,\;Q,x(%\ e ”’r\\o\\@f‘ y’)

Leond

\A#\"'U\-—\ \f\"l-\ _%’6!‘-1_

Wbl

c\Jt

\n_Q,_cﬂ;\’ \('\Q..:“\f Hm ;U"T{' N {,"W
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W

hitp://www.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
, Judge ) ’ = i | Position dianced fo
: Name A-\JW‘EU\J LAR%EN : : CateQDry# 26 .E' g§8 L‘ 2:7 : in f|ight ) M|N|BOS|
‘ | : Sub (a-f) < b ! Enlry re
i ———tereerearee—— 1
1BJCP ID : . T ! 13 2%,
| & Rank ' | lSsull?category Bﬁ)ﬁ‘c MRS DQ/\ ! PLACE
pell o

: . : I L | CONSENSUS SCORE
1 Email b | Special Ingredients ! - -
M e e e e e e e e e e e e — e — — e rc e r e — e m == - N e e e e e e e o e e e e e e e e e e e e - may not be an average o
Non-BJCP Qualificati judge's individua! sc%res
on- ualifications

Cicerone O Rank Bottle Inspaction o

Pro Brewer O Brewery
Industry O Describe
Years

Judging

Z

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

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

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

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

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

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

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

Havor s
ol ] H
Mt o X ) O Wheat. Subtle grainy notes
Hops ot 1 )0 OKforshle

Bitterness O_I_I_x___! B

; o X

Way too high for style

| O  _Bensna, Low Llave, Hint of bubkiegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent

Fair
Prablemalle

o
B
5
(W]
(%2}
c
=
o
o
W

World-class example of style.

Exempliftes style well, requires minar fine-tumng.
Generally within styfe parameters, minor flaws.
Misses the mark on style andfor minor flaws.

0ff Hlavors/aromas er major style deficiencies.
Malor off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity

Other

Malt

Hops

Bitterness
Fermentatfon
Balance
FinishiAftertaste
Other
Houthfcel
Body

Carbonation

Warmth

Overall

Feedback

" one Gefmq})on Tyl sy

lmppmpﬂute
¥one |, M H l
o )( | C} E}u\ﬁr\u:} Mmelrpees
C',\< 1 | CJ
oLy o tovkeds lowsids on 7 -
? 12
eole/ s
Inagpiopicte; Tnappropiale
E .5 8%l g2 =25 _ 5.
=3282%8 szt
J§_1_1_1_|_1E|_ Head %41 1 1 1 O
Brilant . Hazy  Opogue | Duick Last ~ Other 3
L 1 10 Retention 4 O [3]
Texture
Inepiropricte
None L M H !
o ). 1 O
ol | O
o X 1 | ?I]
o X ) | ‘lj : : ‘5 [%
Hofmu _K‘ Mull;|| :EII \ i
Dryl }/ Sweei ‘EI
Iﬁoppréhilnte Inappropricte
Thin Ful | Nere L [ Ho.
x m Creamlness 0_5.(_1_1 i 3
None [ M N v . E
D Astringency C‘/\ 1 1 0
OJ_xjg_l D Other
Classlc Example | YA ! ! | NottoStyle
Flawless | 1 l\)' 1 1 | Slgnificant Flaws
Wondertul 1 VA ! ! | Lifeless 7
Provide comments on siyle, racipe, process, and drlnking pleasure, Include helpful suggestlans to the brewer. %

Wo%r,b\q toan aca\efs with \mc b

o L £ ho'[) r.nnl-e nk.

Additional rescurces can be found at these sites:

https:/fwww.bjcp.org

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

A Structured Version

Location Date

Lary wviacuonaia
Certified

BJICP ID #E1955
cmac73@live.com.au

=\

certifiog
=)

1
1
1
|
I
1
i
1
1
]
r

R A\  Carv MacDonald ____

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add 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 hitter for style.

Havor [T
D § M h

Wil oL X 0
Hops O OKforstyle
Dltterness. OJ_I_X_I K Waoy teo high for style

F o X j O _Bangna. Low Clove. Hint of bubblegum

Wheat. Subtle grainy notes

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

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plastlc
Diacetyl Solvent f Fusel
DMS Sour / Aidic
Estery Smoky

Grassy Spiry
Light-Struck Sulfur
Medicinal Vegetal

World-tlass example of style.

Exemplifies siyle well, zequires minor fine-tuning.
Generally within style parameters, miner llaws.
Misses the mark on style andfor minor flaws.

DIf flaversiaromas or major style deficiengies.
Majer off flavors and aremas deminate

Oulstanding
Excellent

Very Good
Good

Fair
Problematic

@
T
=5
(@]
o
=
-~
g
L
W

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

] * . ! Positian Advanced to
| Category# 2& E “{SQL’EL\ g {inflight - MINEBOS
E Sub (a-) 7—” =l ' Entry &}

! Subcategory __ Do W Hrone, |

1 (Spel outh U : { é

i Special Ingredients

Bottle [nspection

froma

Malt

CONSENSUS SCORE

________________________________ . may net be an average of
Judge's individual scores
Ok
rapropeite
Hone L M H ! S
oL o \ow .\om ‘.(OA\,O\ NOMA
ols 'O i

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites;

O <oy ot‘r-@,n&izfd, D\U\'Mf‘
: g\ 1

O%i‘ )

‘happropriate Inappraprigte’
x 5 B g : s b
==z £ g & ! 2 2% . &,
= g E & & &, £ 2% 8 B
L1t |};|D " Head 2 1 1 1 [J
Brilliont Ko aque . er Quid Lasting 1, Other

Y ! O Retention Lk.—lg a

ooV Texture

lnqp_bmpml_n_
Kone L M H »
o—¥ D
oX 1 1 TD
OI %I

1 O

Dniy T ~ Swee} El ll‘w\ I E A _ﬁ/ ‘&\— .i".mmnu%

[ o

s

S

| i
oL o _Spiey @\m&; d, ?Ioﬁ%
Ho’)pg e Malty ° .

“Tiapproprinte’ Tneppropriote
Thin Moo R boel M B
N [ Creaminess o_l_‘K_l_l a
Nore L't M "
%e_l_;&_l ] Astringency /KJ I D
. 8 a Other
Classic Example | ] 1 | | ] NottoStyle
Flawless L ! 1 ! 1 | Significant Flaws
Wonderful | 1 1 1 1 ) Lifeless

Pravide comments on style, recipe, pracess, 2nd drinking pleasure, Include helpful suggestions to the brewer.
; ; g
Q\@O 9L [ oy e aHa
N el Vid VV\A

Gé{- J’Wm@-"a

e %pu,x,‘;)

Judge Total

https://www.bjcp.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
uuuuuuuuuuuuuuuuuuuuuuuuuuuuuu \\n 'f-h----““-“2“------w;----m----“---ﬁ‘, Posifion Advanced to
_AND’ZEUJ LA@‘SE N ! | Category# b E 5,0 L 797 | |infigh MINI-EOS

1 ! v '

. 1 Subfadf) 2 ! tntry [é ll{

1 ! '

' | gyelﬁc%tegory Bo!ra icn Ve ke Fvond . ' PLACE

' 1 ou 1 af

! | Special Ingredients ' LL ‘ CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone OO Rank

Pro Brewer O Brewery
Industry O Describe
Judging @  Years

a_

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

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 [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.

Havor :
L N K o
Wolt oL X, j O Wheat. Subtle graiy nates
Hops 31 ] 1 O 0K forstyle
Billernass 0_1_1__25__1 K Way foo high for style
13 ot X | 00 _Banona.Low £love. Hint of bubblequm

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

=g

Bottle Inspection

iroma

- may not be an average of

judge’s individual scores

Tnsppropinte,
Hone L M "
P -
Malt 1 L¥X n %“Lek m\'\’ G.10Ma Df%a/l(
i .
Hops i I )
Fermentation 51 ¢ 1o
Other
Appearance s
E = g ‘g g f- 2 = 5 - g i
EEE &L & EEFs &
Color L1 1 l;(l 1 a Head [T N B -
Brilliant K 0 i Quick Losting | e
Clarity 1 ™ p% o Retention |5~} ]
Other Texture
m Incppropriate’
Kone L M [ .
Mat oo} 1o Medum dralkiness
Hops o P | iEI
;
Bitterness 1 X I i
Fermentation HOI /\{_ I - n| lD
Balance ' . ;u
Finishifftertaste | ﬁ?ee} (m] m@ﬁiﬁa Mo Melbness £]11‘ Sﬁk
Other
Mouthfeel 2 i i
Thin M Full ;. Nane L M W

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Outstanding World-class axample of style,

Excellent Exemplifies style well, requires minor fine-tuning.
'Je@ Generally within style parameters, minor flaws.
Misses the mark on style andfar minor flaws.

Falr
Problematic

0ff flavorsfazomas of major style delicienclas.
MaJor off flavars and aromas dominate

i)
T
=
O}
o
4
=
S
(v
v

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

Body O Creaminess LY, a 3
Hone L M o . !
Carbonation O_l_ﬁx_l | Astringency 1 X | O [5
Warmth O_I_I.LJ [m] Other
m Classic Example | 1 1 ’\J 1 ] Notto Style
Flawless | ] ] ] ] | Slgnificant Flaws ‘ é
Wonderfl L1 X1 1 1 Lifeless '

Feedback Provide comments on style, re<lpe, process, and drinking pleasure. Include halpful sugestians o the brewer. %

Mpesing Mo i, ,Qeep el

3
obule. .

body .
J

Additional resourcas can be found at these sites:

hutps:/iwww.bjcprorg

httpi/fwww.homebrewersassoclation.org
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) BEER SCORESHEET

Beer Judge AMA/BJCP Sanctioned Competition Program
4

Structured Version

Lacation Date
W= ot Tl [ =
Categorsp L. 2 (05 L??(./ inflight

certifieyg

emac73@live.com.au Subestegory @@\a\\: -}(\/\ PLACE

BICP ID #E1955 abeh O L o g{s 8

(Spell out) of F“s
Specral Ingredients S:'\"(M i CONSENSUS SCORE
L _A_ __ _C_a_ry_Mang[@l_d_ ______ P e may not be an average of
Jjudge's indiidual scores
Non-BJCP Qualifications Bottle Inspection. .3
Cicerone [ Rank nspection o
Pro Brewer T Brewery ‘
Industry [J Describe m Tnapprophite.
Judging O Years fone L M W \&(
Mt ol 1N O (1 (/Q‘”D .
Hops O}‘/{ 1 ) |] NO\.A_.
Scoresheet Instructions AN O q
Use the scales to indicate the intensity of the primary attribute. Fermentation ;(\ ' 1o \ OW ,Sa{}\ 2 ’\ Y (ﬁw‘k" 4 [12]
Use the space provided to describe the primary attribute. Other 1
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. — — o
If character is absent, mark the circle to the left. Appearance _ nagpropcte Jnoppropricte
Provide summary of beer and key feedback far improvement. g2 -8 E &l 2 g3 _ % P
Assign scores for each section and total. =8 E s 5= ‘ H 2{9 g &,
Review with other judge(s) and agree on consensus score. Color ——1 ¥ 10O Head L% 1 ]
Enter consensus score at top of sheet. ) it Hozy  Opogue :_°  Olher o ik ¢ Lasting © Olher
Clarity o Retention a
X [3]
Other Texture 4
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m o
good, but teo bitter for style, : TIRAORAETE
None |, M i )r M Q{
Flavor P Malt |?r\ 1 0 “ l N ‘
vl M H ‘oL
Ml i X | 0 Whest. Subtle grainy nates Hops o e | | D {-\M
fops i 11O OKforsiyle ! o
Billernass 0_5__|_X_| B Way toa high fer style Bitterness Cl )(I ] ‘|:| _
F ol X G Banane LowClove. it of bubblesun Fermentation 1 N 0 o \al;m'l&i‘ l G -
H Mally . }
Balnce L K . El 5
Dy § 1
Finshitftertaste. "L ™9 5 00 AR ore €, sooel
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m o ' o
- Inappropriate Impprapriate
Astringent Oxidized Thin M fil oo L " b
Brettanomyces Plastic Body 3( El' Creaminess O
Diacetyl Solvent f Fusel Nore L ‘ q_,
i stri 4 5
DS Sour / Acidic Carbonation G110 Astringency - p—— = I [5
Estery Smoky Warmth O-D'—‘(—‘—' [m Other
Grassy Spicy f
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | \’If 1 1 L1 NottoSiyle
Flawless | ;rf 1 | 1 | Significant Flaws
Wonderful 1 ¥ ! 1 | Llfeless %
Feedbatk  Provide :nmmemi on styfe, !etipe. p{:cess, and délnklng pIeasungBIude helpiul suggestions to the brewer. lﬁ
A »
WMl o 4

Outstanding

LRV World-class example of style. :
et -Fbmplifies style well, requires minor fine-tuning. i
IR Y R Generally within style parameters, minor flaws.
A Bl=R Misses the mark an styla andfor minor faws.

AP Blo B 0if flavorsfaramas or major style deflciencles.
(oW Maor off flavors and aromas dominate

Good
Falr
Problematlc

)
3
5
[]
o
c
=
]
"]
W

Judge Total

B
BJCP Stereshest Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites;  https://www.bjep.arg  httpi/Awww.homebrewersassaciation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

& Rank

1
:
1
BJCP ID :
3
]
|
i
]

1
1
t
+
1
1
1
1
1
1
1
N

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer OO Brewery
Industry (1 Describe
Judging & Years

Z

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 judgels) and agree on consensus score,
Enter consensus scare at top of sheet.

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

Flavor e
Malt o X, ' O Wheat. Subtle gralny notes *
Haps 1 1 i O OKforstyle
Bliterness OJ_]L] K Way tas high for style

J 5 Bananc. Low Clove. Hint of bubblegum

r CJ xl

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

Acetaldehyde Metallic
Alcoholic f Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Macetyl Solvent/ Fusel
DMS Sour/ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style,

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

Off ftavarsfaromas or major style deficiencies,
Mzjor off flavors and aromas dominate

Oulstanding
CeliEht

ood

Good

Fair
Problematic

]
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BJCP Scoresheet Copyright ® 2018 Beer Judgs Centification Program
rav BSTR-180124

Location Date
v T :é I-: ______ ; __________ — ﬁ‘, Pasition Advanced to
E Category# _ ‘E %2 7Ly ' Lo ight MINLBOS
: Sub (a-d D ""' |y
; [b

¢ (Gpell out

\ Iyl
 Subcategory ﬂo‘\(}- (A Dark She jme/

. Special Ingred

Botlle Inspection  CJ ok
m Ingpprapiete,
Nere L M Wi K CO
Malt 1 .S fﬂ.}.{,!r‘j /m\bﬂ aoMa V<o 5L’J‘L
Hops (L O W)
Fermentation ~1 X ro MAdlum eshers C(’ o
Other
Appearance gl g
E L EE g gl 2 =2 _ E!
2 28553 E/ésa&e.
Color 11 L 1) ] Head /3 | O
_ Brillont, Hory  Opaque | Dtker ek Lasting | Other 3
Clarity \_PI_I a Retention L___#_I ju] B
Other Texture
m Iappropriate
Nore L M H
Malt S (Jbecl FVLM‘%MS’\-
Hops OI?L ! J :D-
Bitterriess (5. W ] :D
Fermentation . X o Llesn fer AP C(m& LSS . 16
Hquu Malty | 20
Balance X1 o
b P
FinishiAftertaste | R il |
Other
m Inopprapriate: “Inopprepriate
Thin M Rl Nane L M R
Body X o Creaminess : El L}
L H -
Carbonation Ngﬂ_}ﬂ‘_l [m] Astringency (‘}'}[ ! 1 0 [5
Wamth o ¥ O Other
m Classlc Example | ! )<1 ] 1 1 NottoStyle
Flawless | L ¥ ! ) Significant Flaws
TN
Wonderful 1 LoX L I Lifeless <
Feedback Provide comments an style, recipe, process, and drinking pleasure. Incfude helpful suggestions to the brewer. %
Gend, b sty
Judge Total

Adglitional resources can be found at these sites:

ients

T b

CONSENSUS SCORE

. may not be an average of

Jjudge's individual scores

[5¢

htips:/fwwwbjeporg  hitp:ifwww.homebrewersassociation.org
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BEER SCORESHEET

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

) Judge . ) ; -~ . ' Position Aduanfedlo
| Name 4¢\)D\1|—,w Loy |  Category# 25 Bl 11 28% | [nfign |
'BJCP ID : TN CE I CEE L[ 0 oA
1 \ 1
| & Rank : ! Subcategory ol aycm (o\de o SLLM j, : PLACE
1 . 1 ou! = \ of
| Email s . Special Ingredients ! Q CONSENSUS SCORE

Non-BJCP Quallfications
Cicerone Rank

Pro Brewer O Brewery
Industry O Describe
Judging /  Years

7

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.

Havor b
[ H H =
Malt oL X y g Wheat. Subtle grainy rotes
Hops ypte—3 100 OKforstle .
Billemess X W Way too high for style

F o Xt | O _Bonana, Low Clove, Hint of bubbleaum

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

Acetaldehyde Metallic
Alconolic f Hot Musty
Astringent Oxidized
Breftanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estary Smoky

Grassy Splcy
Light-Struck Silfur
Medicinal Yegetal

3 Ouistanding Vorld-class example of style.

S Excellent Exemplifles style well, requires minor fine-tuning.
< Very Good Genesally within style parameters, minor flaws.
z Good Misses 1he mark on style andfor minor flaws,

'g Falt QI Havorsfaromas or majer style deficlencies.
W8 FProblematic MaJor off flavors and aromas dominate

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

o

Bottle Inspection

may not be an average of
judge's individual scores

tsphabie
Hana L M H
Malt o1 MO 1O
Hops oL W | 1 0
Fermentation o v/ | o f"u\k&\/‘?w O [oe lM{bh ﬁ
Vv del-ers . 12
Other
Appearance g gl
E .3 &5 2 =8 _F :
2 3858 3z2] £ 228 &5
Color L 11 1+ [J Headl « 1 1+ 1 T
~ Bgliant’ Hazy  Opaque ! Olher . Quik Lasting | Dther %
Clarity )z_t_l_: a Retention I_’K_l a 3]
Other Texture
m poprte
Kone L M H
W
Malt r\\ | :EI
Hops 1 ,\< ! J D
Bitterness 1 /N 1 O
Fermentation ~1 ¥ | | i|:] “‘7
Hol puf Moty [z0
Balance o 3 I O .
Finishiftertaste "L/ 1 "™ O ﬁnis\n]mﬁ ality o /dcahal\‘c,v
Other
m Inappraprite noppropriate
Thin M Ful - Kone L M H ' :
Body ¥ O Creaminess ~ 1 1 O L(
L M Ho. HEE
Carbonation Nge.l_|_x,__x [mi Astringency 1 X 1 O [5]
Wamth 1 1 O Other
m ClassicExample | l,l/ L 1 1 ; NettoStyle
Flawless | I_ f;{_l 1 1 I Significant Flaws ,
Wonderful L S T 1 I Lfeless 7
Feedback Provide comments on style, recipa, process, and drinking pleasure. Include helpfut suggestions to the brewer, |1—6
Someglahplee. abher ke -
Judge Total [50

Additional resources can be found at these sites:

https:/fwmw.bicp.org

hitp:fAwww.homebrewersassociation.org



™\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
‘-ur' Structured Version
Location Date
Cary MacDonald B :’ T g:é,- _____ - ' [Position Noredlo |

fic ) Certified "  Cotegonk S B1771 2 QY| |l
cc‘:r;if;gu BICP ID #E1955 : : Sub (a-f) __C; : fty

(SR 5 c73@live.com.au N | subeategory C, n\rL e QJ"{G\Q a

: i Special Ingredients : CONSENSUS SCORE

may not be an average of
judge's individual scores

________________________________ - G

Kon-BJCP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry O Describe

Bottle Inspection ok

roma J s

Judging 0 Years oo L M i - .
Malt o I | ¢ \ \C:L\“'\ [ o o S T TV
~ j ~ 70
Hops 53{ L i} 2401V 3N
Scoresheet Instructions i @

Use the scales to indicate the intensity of the primary attribute. Fermentation 1 l 1 (QQ/%;Q <&j T {\\Q (\“\‘/ \“\'Aq ‘ [12|

Use the space provided to describe the primary attribute, Other 2t E; ) A o&.@ob\c. \

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

For "Fermentation®, conskder esters, phencls, etc.
If eharacter is inappropriate for style, mark the box to the right.

If character is absent, mark the circle to the left. _ f ""'"p'”me
Provide summary of beer and key feedback for improvement. E w5 E £z g2 =& _ E
Assign scores for each section and total. 238k S&as! EZ2 28 &
Review with other judgels) and agree on consensus score. Color b o B R B 0 Heado¢ 1 | | 1 O
Enter consensus score at top of sheet. . Bl  Hory  Opoque ; Other . ok Lastigg Olher
Clarity /#A_I_l a Retention %Q_u O 3]
Other Texture i
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m iinitia
good, but too bitter for style. o L " W ilfl p_r-
Flavor ‘ : Malt .l 1 1 0 Lo o ‘\Q-—k.?ﬂ
- ¥ K i 4 ! d U
Mol o X, A= Wheat. Subtle gralny notes HUPS | | ‘D ‘\,or‘ﬁ,
Hops  jot 1 1 O K focstyle ) ; [ ‘
Bemess L1 X | W Waoyteahighforstle Bitterness 1 A =
F o X } O Banana. Low Clove. Hint of bubblegum Fermentation ol > 1 D w‘/om(k/\ Qf?—(‘;‘l\f M%‘ \"'
Hoppy Malts ‘ "W \ %
Balance '){ 1 a
D P .
Finish/Aftertaste | L et m| (‘/\Q.Cf\ oSN Q\NVO\"
Flaws for style {mark L-M-H for all that apply) Other Q?“ Can Q,L(/o ‘\—0/\ &)
Acetaldehyde Metallic
Alcoholic { Hot Musty m o )
- Inoppropricte __Imppmpliqle
Astringent Oxlilzed Mo M Rl . bmel M "
Brettanomyces Plastic Body o Creaminess - 3¢ O
Diacetyl Solvent / Fusel one L ;5 H i .
0¥S Y Sour/ Addic Carbonation o Astringency Q( ] 1 d [5]
Estery . Smoky Warmth EI Other
Grassy Spicy :
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ?(I ] ! ] 1 NottoStyle
Flowless L_AT 1 \ L1 Significant Flaws
Wonderful L !lﬂ | 1 ! 1 Llfeless K
Feedback Provide comments on style, recipe, process, and drinking pleasure. nclude helpful suggestions fa the brewer. %
e Ve sgod Al
Outstanding World-class example of styla, \-J \ ’ () \J

Excellent Exemplifies style well, requires minor fine-tuning.

Very Gead
Gaod

Falr
Problematic

U
o
5
0
o
<
k=
G
LY
v

Generally within style parameters, minor flaws.
Misses the mark on style andfor minor {laws.
0Ff flavorsfaromas ar major style deficiencies,
Majoroff flavers and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

7,

Judge Total

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



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
J Structured Version
Location Date
Cary MacDonald v Tt -’2-/-$ ----- a; ————————————— \‘. Position Advanced to
N . , Category# Z i b ' i flght MINI-BOS
‘ﬁ‘ Certified : Sub (a-f) S 7%('{ % ! Erllryg O?
certifiey BICP ID #E1955 ! —,e{% l& O{J ;
Z cmac73@live.com.au : Subcategory N ' 2P I &
: . . : CONSENSUS SCORE
¢ Special Ingredients !

N - M e e e e e e e . may not be an average of
judge’s individual scores

Ron-BJICP Qualifications

Cicerone O Rank Bottle Inspection 4
Pro Brewer O Brewery
Industry O Describe m Inpproptte
Judging O Years Hoe L M i’ . Q/’I" &X‘J
Malt ol X | 1 0 Ou{a.muyn YA ¥ ho
Hops 9{ I 1 D . % . ‘
Scoresheet Instructions . . «.&(&u(_ o\\ w‘k:@ L
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 !:K 1 g w [i2]
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. Appearance i o
u e

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

Provide summary of beer and key feedback for impravement. E o=z & E xi 2 =8  E!
Assign scores for each section and total. 2 3 8B &8 &a! = £ 8 &8 & ;
Review with other judge(s} and agree on consensus score. Color L DL 1+ 1 1O Head}( Lt d
Enter consensus scare at top of sheet. ) Brilliont” ~ Hozy  Opague ! Quitk Logting * Other
Clarity a Retentlon (] B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m : ——
geod, but too bitter for style. Sepprepee i
None | M Wi . w
Flavor o Mot oo X 10 (0N J |
oL [ Ll .
Ml L X | g Wheat. Subtle grainy notes HDPS o X | .D 00 J,
Hops 51 1 O OK for style ) . ; ( }
Bitemess oL 1 X X M\'MM’E—_ Bitterness 5 ?(‘ ' F o, o . (\g-
K o X | Bonana. Low Clove. Hint of bubblegum Fermentation C' . | ID Mq‘m ek Qa l D
Hoppy Mali ' . Iﬁ
Balance | X i a
. Dn Sweel
Finish/Aftertaste . v'd O

\ ] -
7 - va¢ .
Flaws for style {mark L-M-H for all that apply) Other p"\kr\fo\ “« R LQ") L-QQK OA— % \’E-c*\b}" b
[]
Acetaldehyde Metallic QX [ e '\ %\mm M—
Mcoholic/ ot Wusty m , o
Inappropricle klmpqrnprlq‘te

Astringent Oxidized Thin M Rl None L M H

Brettanemyces Plastic Body X o Creaminess 15 .D 3
gf;;etyl iz::rre’n;cfi:lcsel Cathonation N“O"E L :k Yo Astringency 1 ! ‘o [5]
Estery Smoky Warmth O_A72(_x_x [m) Other
Grassy Spicy
Light-Struck Sulfur m

ClassicExample | ] |/y ] ! ] NottoStyle

Medicinal Vegetal
Flawless L ) 1 1 /"'ie- | Significant Flaws
Wonderful L 1 L el L | Lifeless _5
Feedback Provida comments on style, recipa, process, and drinking pleasure. Includp helpful suggestions 10 the brewer. lE
8@06L o Eﬁ‘ . ool
Outstanding World-class example of style. LM A0 R W
Excalleat Exemplifies style well, eequires minor fine-tuning. ) M — dL C’V A t«-

Very Good

Genarally within style parameters, minor liaws. MLL? — \/&ﬂ‘ .x"r"

@
=
5
&)
o
(=
=
[=]
o
vy

Good Misses the mark on style and/ar minor {laws. - g
Fair Off flavorsfaromas or major style deficlencies. g Qr _}, ﬁ‘ B a \{Q_r MN—{-—
Problematic Major off flavors and aromas dominate : L4
Yok ol g ;
b ]
Judge Total [Ed

BJCP Scoresheat Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  httes//www.bjcp.org  httpi//www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structurad Version

Location Date
ST ----m-rm-c----------c----------% N
’ Judge - ' ( . " [Position Advanfed lo
| Name ANB2CW) LARYEN : Category# __ =2 15 El 78L3 | |infignt YINKBOS
1 e ]
! | 1 Sub (a-f) i Enley
:BJCP 1D h ! 64\%0!\) .
i & Rank ' 1 (Ssulﬁ:category : X
. . ! | : ! 1 b. CONSENSUS SCORE
. Email ) 1 Special Ingredients !
o’ S . may not be an average of

Non-BJCP Qualifications
Cicerone J Rank

Pro Brewer O Brewery
Industry O Describe
Judging T Years 2.

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 "Fermentatien”, consider esters, phenals, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the dircle 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
good, but too bitter for style.

Flavor [ 13
vl [ H o
Ml oL X =] Wheat. Subtle grainy notes
Hops gy 0 | O OK for
Bitterness D_l__!__x_l W Way toc high for style
ol X = Banana. Low Clave. Hint of bubbley

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

Acetaldehyde Metaltic
Mcoholic f Hot Musty
Astringent (Oxidized
Brettanamyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Acidic
Estery Smoky

Grassy Spicy
Ligght-Struck Sulfur
Medicinal Vegetal

_‘a]: Outstanding World-class example of style.

5 Excellent Exemplifles style well, requires minor fine-tuning.
L2 Very Good Genesally within style parameters, minor flaws.
E’ ] Misses the mark on style andfor minor flaws.

'5 air Off flavorsfaromas or maer style deficiencies.
W Problemalic Malor of! flavars and aromas dominate

BJCP Scaresheet Copyright & 2018 Beer Judge Centfication Program
rev BSTR-180124

Bottle Inspection

aroma J

Mait
Hops
Fermentation

Other

Color
Clarity

Other
Fiavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feaedback

Additional resources can be found at these sites:

judge's individual scares

=

https:/fwww.bjep.org

Fponie
Nane L M ot ’
! v El_—_“ AT, delcted .
O\/ 1 ) VD b
\ iR .
ol K1 o _Medgium, eoMmers. -
dpproprite Inagponpiicle
£ o285 3l 2 =8 _ £
sgEffz SEfs:;
LaXs 111 3g Headb(liwl‘[j
Brlllont’ Hory  Opoque |- Buek lgsting :_~ Other 3
O Retention %X\_l (m B
Texture
Trcporuprioe:
Nene L W Bt
ol V' N} (5 St hans, : o tﬂc"\k‘_}_\ Cors\-:j\o_,.
OIL’( ] ] Ei
OI[’( I I j|:|
ol ' O Som @Mess LQ%
Hufpg v Mn!.t% O
mo ety Kok Oy SR
rAl : L] d
Tnappreprile. lnappropriute
Thin M Full L Mone | M
e D Creaminess ~ 1y — |:| ’3
Hone L
EI Astringency X« | O [5]
ol |:| Other
ClassicBxample 1 1 1 ;[I ] ) NottoStyle
Flawless 1 1 L’._/ 1 1 Significant Flaws 6—
Wonderful 1 1 /\/\1‘_ 1 I Lifeless
Provide comments on s’yle. zecipe, pracess, and drinking pleasure. Include helpfut suggestions 10 1he hrewer, ﬁ-ﬁ
UO\;-}\J\U\ wndul &“&Mﬂ\u_\\(a[
chache ujpcm}f heo\¥l
21
Judye Total [50

httpidiww homekrewersassociation.org
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BEER SCORESHEET

cmac73@live.com.au

CONSENSUS SCORE

Beer Judge AHA/BICP Sanctioned Competition Program
4 Structured Version
Location ____ Date
Cary MacDonald ! Categoryt S T 518 1 < | :Jno?:;glﬁ:tu Kl
l@l Certified LS (B z e
oo BICP 1D #E1955 . gg?gﬁtegow Sm },DJ\ : l { {0

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, phenals, stc.

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 teo bitter for style.

Flavor [
oL ] k

Nalt o1 X 1 0
Hops gyt — 1 01
Billerness D_I_I_LI 3]

X O

Wheat. Subtle grainy notes

OK for style
Way too high fer style
Bonana. Low Clove, Hint of bubblegum

¥ Ol

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 Sply
Ligght-Struck Sulfur
Medicinal Vegetal

Outstanding Warld-class example of style.
Excellent Exemplifies style well, requires mino: fine-tunlng
Very Good Generally within style parameters, minar flaws.

Misses the mark an style axd/or mino flaws.
DIf flavors/aromas or major style deficiencies.
Majer off flavors and aromas dominate

Good
Fair
Piohlemalic

@
T
=1
Q
o
<
=
o
o
v

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

| Special Ingredients

Bottle Inspection

Aroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthiee! 3

Body

Carbonation

Overall

Feedback

Additional resources can be found at these sites:

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

ok

ppropric
None L M H i @
oL —X : D %ﬁ\n&&l -
Q)( 1 ] EI U
o X |I:| Oy pln A0 q -

~a &T N2 —Q,c/w('

IRappraprizie Iappropisie
EoxiEg e E
2 &85 S &= £E 28 e s
oo Qd Headvf‘|||||j
Grilliant _Hozy  Opoque ;. Other 7 Qufck Lasping Other
\_)a_.\___u 0 Retention L____)gu.J O 3]

Texture

Iroggroprite
Nane | M K - M
oL 1 O ("G(&M’?RH - -._(Jf
O}( | 1 O f\r\o
o—x%— 0 q'
o= o lowy ‘&(‘-”““—\ L/v)'@‘d Mqﬂﬂ,

: 20

Hcrpu . Mult? ;EI
E)r% Ly SweeiI EI rD—\\N\A}LM W

Inagpropriate’ lnuppropnnl!
Thin M Ful Nore L M

) Creaminess O,LI_I o

Nore L i
oJ_LJ jm|
Warmth 92§_|_| o

1 a

Astringency Q>( L

Other

ClassicExample | 1 }d" 1 1 1 Notto Style
Flawless | l }ﬂ' 1 1 | Stanificant Flaws
Wonderfil | | Lifefess ‘}
Provide cummemsonstyle recipe process, and drinking pleasure. Include helpfuj_suggesﬂuns 10 the brewer, %
(o o /Jj’ 05)'
Ll Job wa.d lmk
a‘fL r“"eff.ﬂ- Lmn et
ced  coll_Indoteot
Slbrert Jor oddy L 2
V#UW oo Judge Total [50

hupsi/iwww.blep.org

htto:/fwww. homebrewersassaciation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------ h‘l "—--__--__-Z_;-_-__;_______-__-__\', Position Advanced to
A'M ng (I‘J L Aﬁﬁ(}) X i Category# __ =~ .E' % l %1 16 ! in flight MINI-BOS{
: : Sub (a-f) _L w : Enlry |
| | Subcategory 64’(50'\) ’ ! (b
h 1 el| ou | of .
: » Special Ingredients ' CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer 0 Brewery

S

Bottle Inspaction

iroma

4

may not be an average of
judge's individual scores

Industry O Describe “Inapprepiiate’
Judging E{ Years Z None L M o
Malt 1 X | O
Hops oyl 10 )
Scorasheet Instructions L fere
Use the scales to indicate the intensity of the primary attribute. Fermentation . }i I e ﬂlﬂ\‘ lO M’Ld' &2 T [2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - . .
If character is absent, mark the circle to the left. Appearance _ .'.‘!“Ff““!'“.? Jrapprapriate,
Provide summary of beer and key feedback far improvement. =§ « E & § = 2 85 _ E L
Assign scores for each section and total. 28 58 33| F E&EE [
Review with other judge(s) and agree on consensus score. Color ;1( | Head’)\ I I
Enter consensus score at top of sheet. . filinal  Yazy  Cpoque | L Quick Lasting * Other 5
Clarity O Retention +1 0 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weissbier that is m il
good, but too bitter for style. arale
Rene L M H . $
Flavor B Malt v i g Ol ‘idie«\\/‘@-“ﬁ -~
o0 M K Pl :
Wt L X, ;O Wheat, Subtle grainy notes Hops ol ) 1 O
Heps L 1 | O OKforstyle ) :
Bllomess i 1 X & Waytoo high farstyle Bitterness  ~ 1 ! |
F ol—% y O _Banane. Low Clove. Hint of bubbl Fermentation l ‘ | }D‘ l 2 _
gp! Malty : W
Balance | L4 i O
D Sweet -
Fnishiaftertaste "%/ ™™g _Mad d¢ Y e berte.
Flaws for style (mark L-M-H for all that apply) Other '
Acetaldehyde Metallic
Alcohalic/ Hot Musty m - .
Astringent Oxidized e pperie
d Thin M Full . None L M R
Brettanemyces Plastic Body A [m) Creaminess 1Y 1+ | O 3
Diacetyl Solvent / Fusel o homel ] Ho:
NS Sour [ Adidic Carbonation '~1 1 | .El Astringency |)< L 1 O (5 .
Estery Smoky Warmth 124 [mi Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClasslcExample | L b ] J NotioStyle
Flawless | ] ) D | | Significant Flaws
Wonderful | 1 | 1 1 Lifeless L
Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggeslio_nstothe brewer. lﬁ

‘)‘mul_fl M[—

ﬁe«(— cweehagsy  Gaf

'8 Outstanding World-class example of style, [2 K . .
72 Excellent Examplifles styla well, requires minor fine-tuning. D l"‘jl‘q’ hd N"IA“ 5080 [\ Y972 Cad b{)ﬂ&tt\. N
Ul VeryGood Generally within style parameters, minor flaws.
o Good Misses 1he mark on style andfor minor flaws.
E Fair Off flavorsfaromas ar major style deficlencies,
Wl Problemallc Majat off flavars 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.

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
good, but tos bitter for style.

Flavor . P

L 3 H
Wik 51 X 1 a Wheat, Subtle grainy notes
Hops 31 I (O OKferstyle
Bitterness 1 s X M) - Way too high for style
Fer i o Xy y O _Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcehotic / Hot Musty
Astiingent Oxidized
Brettanomyces Plastic
Diatetyl Salvent/ Fusel
OMS Sour [ Acldic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problemalic

% Outstanding World-class example of style, |
= Excellent Exemplifies style well, requires minar fine-tuning.
9 Yery Good Generally within style parameters, minor flaws.
g’ Goad Misses the mark on style and/or minor flaws.

3

o
W

Major off flavors and aromas demlnale

Dif lavorsfaromas or major style deficlencies, ‘
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Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfcel

Body
Carbonation

Warmth

Overall

Feedhack
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O X D Other
i |
ClasslicExample (™ 1 ] ;' NottoStyle
Flawless L . N 1 ] 1 Slgnificant Flaws
Wonderful | v\ ! ! ! 4 Lifeless /}
Provide comments an style, recipe, {rocess and drinking pleasure, Include helpful suggestions to the brewar, ﬁ
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Scoresheet Instructions : o Cfeund gt (\
Use the scales to indicate the intensity of the primary attribute. Fermentation . . ( B! G od vord fur 3 / 'ﬁ
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. _ R R
If character is absent, mark the circle to the left. Appearance _ nappropriate dncppropriute
Provide summary of beer and key feedback for improvement. é = 2 & E 5! 2 = o2 § P
Assign scares for each section and total. 2 8 £ § & = £ 28 & 5
Review with other judgels) and agree on consensus score. Color X1 11+ 1 O Head {1 1+ 1 O
Enter consensus score at top of sheet. . Brillignt ~ Hozy  Opague ! Dther Qulek Losting Ottier 3
Clarity ¢ 1~ 1 1 1] Retention |—;<_s O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor secticn for a Weissbier that is m i )
good, but toa bitter for style. Happropce
None L M H.
Flavor vee Malt 1 £ | O
Co S E o :
Wit oL X o Wheat, Subtle grainy notes HDPS C' )( ! | :D
Hops 31 1 1O 0K ferstyle . i
Bllletness D—'—I—L' M Wey toc high for style Bitterness CI >(‘ ! | |:] '
Fer ol Xy } O Bomana. an- Clave. Hint of bubbleg Fermentation o | ?( | D GUDA' G\iw 'S lb
Hoppy Malty - 'ﬁ
Balance L A0
B Sweat N
Fnisaftertaste "L X 1 ™™ o fend touned) Arj Gacoh .
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Aleohalic  Hot Musty m _— _—
- “Inappropriae trapproprile
Astringent Oxidized Tiin MRl fore L " W
Brettanomyces Plastic Body X O Creaminess X n
Diacetyl Solvent ! Fusel o Nore L M . ) ‘ L(
oS Sour ] Acidic Carbonation a Astringency 1 X 0 [5)
Estery Smoky Warmth O_l_LLl ju Other
Grassy Spicy
Light-Strick Sulfur m
Medicinal Veqetal Classic Example | £ ) 1 | Notte Style
Flawless | ! r«}( ! L ! | Slgnificant Flaws
Wonderful L )( L i ! ] Lifeless 7
Feedback  Provide camments on style, recipe, process, and drinking pleasure. Include helplul suggestions to the brewer. J1—6
Gbod Gud’ Glopna__ 0w 25t/ \
Outstanding [EEEIRN World-tlass example of style. . - : .
Excelient Examplifies style well, requires minor fine-tuning. S\ h‘ le\“ l' = l \R’ 9 df
LCrid i 30-37

Generally within style parameters, minor flaws, 60 [ . L&} b
. \-3(.@. Neede, Lulles oolaj )

Misses the mark on style and/ar minor flaws.
QFf flavorsfaromas or major style deficlencles,
Major off flavars and arormas dominate
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