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Scoresheet Instructions Fermentation . | i K
Use the scales to indicate the intensity of the primary attribute. e ; [z
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - o e
If character is absent, mark the circle to the left. Appearance _ Jrapproprote .WFP{’”E”‘.‘!’;
Provide summary of beer and key feedback for improvement. E .z 353 1 2 28  El
Assign scores for each sectlon and total. 28 58 a2 EEEE &
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Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m ——
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H " Maly
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Finish/Aftertaste | D
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Flawless 1 ! ] ¥ 1 Slgnificant Flaws 6
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Feedback Pravide comments on siyle, recipe, process, and diking pleasure. Include helpfut suggestions to the brewer. ﬁa

% Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fing:tuning.
A2l Very Good Generally within style paramaters, minar flaws,
2’ Goad Misses the mark on style andfor minor flaws.

'5 Fair 0ff flavorsfaromas or major style deficiencles.
R Froblematlc Major off fiavars and aromas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box te the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor bispetpiae E‘
Kenel L] K |20]
Hat (ol X ;O Wheat. Subtle grainy nates
Hops L I i O 0K forstyle
Billerness OJ_,,__[_X_| K Way teo high for style
3 ol X y 0 _Banana.Low love. Hint of bubblegum

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

Acetaldehyde Metallic
Aleoholic / Hot Musty
Astringent Oxldized
Brettanomyces Plastic
Diacelyl Solvent / Fusel
DMS Sour [ Acidic
Estery Smioky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

'8 Outstanding World-class example of style.

5 Excellent Exempifias style well, requires minor fine-tuning.
2 Very Good Generally within style paramelers, minor flaws.
o Goad Misses.the mark on style andfor minor flaws.

E Fair QIf flaversfaramas or major style defidencles.
el Problemallc Major off flavors and aromas fominate

BJCP $coresheer Copyright @ 2018 Beer Judge Certification Frogram
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L,

VNS O N L

™t e -t

2

Lo

DS LA RPS

C S L L/\smcv&ri;*

Pra o’

o4

Judge Total

https:/fwww.bjcp.org  hitpi/fwwwhomebrewersassoclation.org



BEER SCORESHEET

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

e 4 s TN T T T T mmmmmmmR = ot
" Judge \ ‘ . = i ! Position ::I\":;'C;dc;;
! Name Plack Max : i Category¥ % AL b S linfight B

& 1 ~ ) i ! oty
IBJCP ID £y N (ﬁfb ! ESub(af) v :
| &Rank _ b ' 1 égell:liucantegory '
) , ! ) . v CONSENSUS $SCORE
1 Email b 1 Special Ingredients !
\ o Ny - may not be an average of

Judge's Indlivicual scores

Non-BJCP Qualifications

Cicerone [} Rank Bottle Inspection  CJok
Pro Brewer O Brewery
Industry O Describe m Tnoppropriale
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Scoresheet Instructions o 2 AN ,!L bgalah “]
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 I 0 '\C(@{“}J A’ b € £ ‘“’1‘7 [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
1f character is inappropriate for style, mark the box to the right. — . e
If character is absent, mark the circle to the left. Appearance _ .'“"Ff“"‘."“‘i Incppreprate
Provide summary of beer and key feedback for improvement. E -k & £ 2 =& _ % [ !
Assign scores for each section and total. 23 E S 5= § £ & & & K
Review with other judge(s) and agree on consensus score. Color W Head \ [ R B |
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Nane L ] K
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Alcoholi Hot Musty Mouthieel § — o
- Inappropriate Inapproprite
Astringent - Oxidized . g
Thin M Al i kone L L} Hoo
Brettanomyces Plastic Body )( 0 Creaminess = o
Diacetyl Salvent | Fusel None L M Mo P :'(
! ; ) 5
VS SourJ Addic Carbonation :EI, Astringency g2 1 1 0 (5]
Estery Smoky Warmth O_IX_I_J [ Other
Grassy Spicy ,
Light-Struck Sulfur m
Medicinal Veyetal Classic Example | ! IK 1 ) | NottoStyle
Flawless | 1 1 ) 1 Significant Flaws
Wonderful 1 |7’( 1 1 Lifeless Aég
Feedhack Provide comments on style, 1ecipe, pracess, and drinking pleasure. Inclyde helpful suggestions 1o the brewer, ﬁa

\.U» l-ﬁ'\\ L\Lﬂ\ }\

a3 d«

éj(f'olj'(i‘/' /’(f\“x. l \’4(9 e"‘%/: v, ol . 2
g«"”f"p‘:‘ﬂ:\/ ICQ) oy Nja .E‘"" ﬁ._,y
\ i
Judge Total [50

Off ffaversfaromas or major style deficiencies,
Major off flavers and aremas dominate

Fair
Problematk

~ ""1-, U{B"‘”{-
! ALY
2z Outstanding World flass example of style. . . . \Qﬂ’a({.. ( Y -’{'MA e
| Excellent Exemplifies style well, requires minor fine-uning. “ ‘\
(Ol VeryGood Generally within style parameters, minar flaws. \: - L ‘-t}r
] > ey N “ L
g' Good Misses the mark on style andfor minat flaws. j A/ P L b \5 A¥ 54 /‘35\3("\ L-'QG’«
8
o
wy

{-‘{?-L..-lrbw f l‘{‘-

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124 http:/fwww.homebrewersassociation.org

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location q (&Q—ﬁc,

- 49'/5//? ‘ .

1
1
! Name
1BJCP ID
i &Rank

e e —

Non-BJCP Qualifications

Cigcerone O Rank
Pro Brewer-Eéewery AOCctra _ RAPaer

Industry [J Describe
Judging [

Years

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

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

Flavor P—— E‘
Kne L M H
Mat 1 X | O Whaat, Subtle grainy nates
Hops 41 ! | O OKforstyle
Bitterness 0_|__]__Z_| M Waoy too high for style
F o X ;07 Banana Lew Clove. Hint of bubblegum

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

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

Grassy Spity
Light-Struck Sulfur
Medicinal Yegetal

Fg Outstanding Wotld-class exampla of style,

‘S Excellent Exemplifles style well, requires minor fine-tuning.
28 VoryGood Generally within style parameters, minor flaws.
= fiood Misses the mark on style andfor minor llaws.

'5 Fair Off flavorsfaremas or major style defiientles,
Wl Probleratic MzJor off flavors and aromas deminate

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

:' S = \ Position :ﬂd‘g"t;g;

: Category# = .E‘ 10\ '?_";\63 i |inflight Lk

' Sub (a-f) ™ P

| %ubcategory f W ) LJ’J !

| et v CONSENSUS SCORE
' Special Ingredlents ,

Bottle Inspection

[froma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Qther

D

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

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

Tox
Inappropricte
Hane L M H '
oL 1 d
i
ot 7 LBl Jdbr Wlowna
oLl—xT g Curney QIE
Ve e
3 B = ::;:; £ ﬁ! ' 2 =& _ g :
2 & EEES é_gas.e;%i
Wi a0 - Head™1 1 1 1 O Sh— 3
Brillont, Hozy Opoque | . Other Quick lasting :_~ Glher
I_)d_glil {El Retention |___+‘ng a 3]
Texture @( MM -
Toppropié
Hore L M [
o y/ ! |:|
oL ‘;) ! J E] . L
o '»;"'\ J m/f &l ﬂ)mwﬁﬂ
OW x( 1 .D )Zﬂ
Hoppy ;o Maly ! [20]
XL -
Dry Sweel |
{ 3¢ | ] 3
Iiagprapie. Jooppeopricie
Thin MoORL Hoel M L
D Creaminess ~ 31 1 0] u
None L . i
. , 5
O_L.AL__J Cl Astingency L3, n] [5]
O }4 l:l Other
Classic Example (13" L L i RottaStyle
Flawless ! | I ) Slgnificant Flaws @
Wonderful 1 I 1 ) Lifeless 1
Pravide comments on styla, recipe, process, and drinking pleasure. (nchude hetpful suggestians fo the brewer. %

ARV ~1hu{ Cvnzm 2o . (Govve 9o

My fnen nond pl O rm,/mnfrv

[ I <8 n’ﬂ'ﬂ-\.{(i& gmf;wvg- £RD

Fiadoot 1S ok Trhantb it

W L o G 33
Judge Total [50

hupsiiwww.bjep.org

http:/fwww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

)

peer Judge

Location C C’Q—@ C

MEQKﬁQ

/ * Y iti Advanced to
i Judge ! i : : e - | Posttion MINl-Bosl
! Name N2G i 1 Categoryt Q. ERTLYG) | |na
' : 1 Sub (a-f) = w : Enlry 3
1BJCP 1D ] : L B ' PLACE
| &Rank , ) gubcategory _DJJ"J"( € ol '
| , : ' ' v CONSENSUS SCORE
1 Email K 1 Special Ingredients !
M e e e e e mmmEmEm A, —.——m e m —— - ama——— - e e e e e e e e e e e e e e e e e e e e e e e e u . ’ may net bean average of
Jjudge’s individual scores
Hon-BJCP Qualifications Botlle Inspection 0 o
Cicerone O Rank !
Pro Brewer @ Brewery ftmlezioni™ T f2na .
Industry O Describe m nappropricte’
Judging O Years None L M H “
Malt 1« ¥ 1 O
Hops e | |
Scoresheet Instructions | C§
Use the scales to indicate the intensity of the primary attribute. Fermentation .1 S| 1 O [12]
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. - e )
If character is absent, mark the circle to the left. Appearance _ dappruprcty noppropricte
Provide summary of beer and key feedback for improvement. E -5 8 £ x5 2 =8 _ E| b
Assign scores for each section and total. £ 38 & &8 &5 = £ ER E B i .
Review with other judge(s) and agree on consensus score. Color L L w1 1 0 Head 1 1ne 1+ O Z
Enter consensus score at top of sheet. . Brlllnt  Hozy  Opaque ¢ .  Other Dulek losting !¢ Other
Clarity e O Retention — e a B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m T
good, but too bitter for style, TRprOIE,
Hane L M H
Flavor et Malt - N1 O
Yane L ] ] |z0] [
Mat o X 1 a Wheat, Subtle grainy notes HUPS o I~ | O
Wops 1 1 . 1[0 QKforshie _ o ' :
Bitemess L | X | ¥ Waytoohigh for style Bitterness  ~ 1 sl 1 O
F ol X ;O _Bonona, bow Clove, Hint of bubblegum Fermentation o U | ED: l}
Hoppy _ Moy P [2q]
Balance L »— O
Dry Sweet !
Finish/Afterfaste 1 e |
Flaws for style (mark L-M-H for all that apply) Other DIM\.- / ey 218 5T
f
Acetaldehyde Metallic
A|C0‘h0|ttl Hot Mustly m & lmppmpm
Astringent Oxidized Thin M 3 Nore L
Brettanomyces Plastic Body ¥ (O Creaminess O_I;L_J EI {_1&
Diacelyl _ | Solvent/Fusel None L B
j [ P H]
NS Sour/ Addic Carbonation (1 5 :_EJ Astringency s o | I D, [5]
Estery Smoky Warmth ~1L 3”1 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Venetal ClassicExample | ! 1 ) J  Notta Style
Flawless | ) 1| ! | Significant Flaws
Wonderful | L e 1 | Lifeless ;
Feedbhack Provlde comments on style, racipe, process, and drinking pleasure. Include helpful suggestians 1o the brewer. Iﬁ

_g Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fine-tuning.
(2N Vory Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style andfor miner Daws.

'E Falr Off Hlavorsfaromas ar major style defidiencles.
W8 Problematic Major off flavars and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

Additienal resources can be found at these sies:

s warv A

202 BTNh

Awe Oau Tl oCTleclcd [roe~

Al ol ExpCue~ iy,

AT O Fen e~ Dot ¥ 3

ﬂ}rﬁﬂfﬂza"’ir fﬂo’{/{/!nf::

Judge Total

36,

hittpsi/fwwwbep.org  httpiifvaww.homebrawersassaciation.org



BEER SCORESHEET

Beer Judgg AHA/BJCP Sanctioned Competition Program
Structured Version
Locatien Date
P aniiniieiiei e \ e ~
' Judge . ' ' l’? =l .7 o [Position m\mfsg;
'} Name Aarl /}L\a\.w; : Cotegort 22— E1US 6 {G\] [l
' Y ' 1 Sub a-f) C b |y
1BJCP ID - i ' ! .
| & Rank {: ,j,,.-{}l*@\é'ﬁ* ’% ' | gubcategory '
| , ! Lo . o CONSENSUS SCORE
1 Email , 1 Special Ingredients !
N e e o L D A , N e e e e e e e e e e e e M wm e, ’ may not be an average of
judge's individual seeres
Hon-BJCP Qualifications Botlle Inspection O
Cicerone O Rank P .
Pro Brewer O Brewery
Industry (1 Describe m Taprepicic
Judging O Years Hone L ‘<M/ o \
Malt z ) -
Hops 5;?2 i | “EI C"
Scoresheet Instructions e [ ‘%
Use the scales to indicate the intensity of the primary attribute. Fermentation O\ t— 0 2|
Use the space provided to deseribe the primary atiribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ I N
If character is absent, mark the circle to the left. Appearance _ Diapprapele Inappropricte,
Previda summary of beer and key feedback for improvement. E -5 %%« 2z 8 _ El
Assign scores for each section and total. = 8 & S = = 5‘\3 2 a g
Review with ather judgels) and agree on consensus score. Coler L—t 1 17% | Head 1 S
Enter consensus score at top of sheet. Clarily Briljont  Hazy  Opague ?D; Retention Quick 57( Lasting ‘D Other ; E
Other M e Mu’{? W«’\. Texture ‘{:’\‘\J_
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m _—
good, but too bitter for style. Yo L " -“qpi“ s . /-
one
Flavor — Malt "N‘l: ;O Q ) n"\‘c.“”\“ : M-«‘"’a
el M 0 [2d] N i el
Nk ol X | MWheat Subtlegrainy nates Hops ol '?«; | | {D
Hops gyt 1 1y O OKforstyle . g g
Bitemess ot 1 X Way too high for style Bitterness i 7% | 1 0
: o
Fermentallan X _ 1O _Bonana.Low Clove. Hint of bubblegum Fermentation O‘ -.,( ) | |:| \ “2%
K Malty |
Balance L~ o Gl F‘
DO £ Sweel !
FinishfAftertaste "L S ™™ g
. -~ Y
Flaws for style (mark L-M-H for all that apply) Other C '-;.4\11‘,".5;» (;:s__b_!..} wmg
i}
Acetaldehyde Metallic
Alcoholic/ Hot Musty m o R
- Tnapsrapikte; Imgprogiate
Astringent - Uﬂd?ed Thin Mo Rl Hone L Mop HE
Brettanomyces Plastic Body > o Creaminess N o L
Diacetyl Salvent / Fusel Nae L oM Ho ~, : i’ l
— { tringen 5
DNS Sour/ Acidic Carbonation :EI Astringency O [5]
Estery Smoky Warmth OJJ.J.__I [m] Other
Grassy Spicy
Light-Struck Sullur m e
Medicinal Vegetal Classic Example | 1 1 1 { | NottoSiyle
Flawless | ) 5f: ! 1 | Significant Flaws
Wonderful | 1 i 2<‘l L ] Lifeless

Falr
Preblematle

% Qulstanding
5 Extellent
Bl Very Good
B o
c
I
v
115

World-class example of style,

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

Off laversfaromas or major style deficlencies.
Major off flavors and aromas domlnata

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124

Feedback

Additional rescurces <an be found at these sites:

Provide comments on style, récipe, pracess, and drinking pleasure. laclude IIETp:‘Jl suggestlons 1o the Srewer,

)( fahﬂ!\

(?u-':

el e Go Sl

L. L a1 > L. Vo
( PRV SN T e !.,-“{-}‘—w’ =&
q{u“ﬁ’!‘\‘:’x A {- }\ Tl ! ‘."‘““"=--““:‘—/§,‘.fj:"" /b
\ .

!

Judge Total

hutpsi/fwmw, bicp.org

<
50

http/Avav homebrewarsassociation,org



BEER SCORESHEET ;
Beer Judge AHA/BJCP Sanctioned Competition Program 15T
‘w' Structured Version ecston g W C e g / [’ ! , g/ -

|’ Judge Ve ‘I ) 2 \ Position Mvan_ced ta
: Name lq/z HQD : | Category# ;Q— -E ?Z % l ' inflight MinLBos
: ! X s ! Ent

'BJCP ID ! | Sub ) & N

1 1 1 I

i &Rank ' : ;SSEQFEEFQ"'Y R/ﬂﬂ\.‘ &Y E"Q !

' ! | . v CONSENSUS SCORE
" Email ! " Special Ingredients ! may ot be an average of
——————— .__--—_-_—_------________H TToTTTToTTTmoTTTToTTmmTTEmmTmmT judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank Bottle Inspection Ok
Pro Brewer Brewery an(’( v e AN,
Indlustry O Describe m 'nipyna;uf.;
Judging 0 Years Kore L M P Ve
Mot o Lot S ( Dgrserv..
Hops LM | rj
Scoresheet Instructions ?
Use the scales to indicate the intensity of the primary attribute. Fermentation 51N — ~D~ [2

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

If character is inapprapriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance "'“PP"P““E .'.f!??f‘”{"'!".,

Provide summary of beer and key feedback for improvement. E=-2 E % gl 2 =% _ E|
Assign scores for each section and total. 2 2 E 8 a2, E E &8 &5
Review with other judgels) and agree on consensus score, Color 1 1 1a 1O Head L1t 3 OO0
Enter consensus score at top of sheet. . Brilliant  Heey — Opoque ¢t Other Quick losting | i Clher ?
Clarity i [m} Retenffon L3~ 1 0] [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m '|i'1'n" s
good, but too bitter for style. pp i
Hone L M L ¢ _! (‘
Flavor f— 1 Malt 1 r X |3/ Al Soag{ & thvandigue
Nne L M H 20
Malt X O Wheat. Subtle grainy notes HDPS o ?‘,/ | | D
Hops a0 1 1 O3 OK for style )
Bitieress O_|_|_X_| B Way teo high for style Bitterness o )f‘( | D
Fer ot—* | 1y Banana. Low Clove. Hint of bubblegum Fermentation ol \ﬁ/ . | :D | lp
. HaPuu Mull% ; [2d]
Balance L1 0
b Sweat
FinishAftertaste | \%f o
Flaws for style {mark L-M-H for all that apply) Other
Aeetaldehyde Metallic
Astringent Dxidized T " il Mone |
Brettanomyces Plastic Body e u} Creaminess OJ_Qd/_L IZ! V
Diacetyl Solvent { Fusel Hone L M H
— i stringe 5
DHS Sour ] Addic Carbonation | I:I Astringency L x _D [5]
Estery Smoky Warmth oLt E} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal Classle Example | 1 ] ] 1 1 Not to Style
Flawless | 1 1 ] 1 | Significant Flaws
Wonderful 1 1 1 1 1 1 Lifeless 7
Feedback Provide comments on stybe, recipe, process, and drinklng pleasure. Include helpful suggestians to the brewer, W
MoE  Cldolot o3¢ 4w Snow.
L8 Outstanding Wotld-tlass example of style. ) 4 P W
75 Excellent Exemplifles style well, requires minor fine-tuning, (ﬂ ,Si\ wﬂ’ N2 "'J 4 A 0% G’hq dg y
[l Yery Good Generally within style parameters, minor flaws. W ; Tt ) L W4 -
2 Good Misses the mark on slyle sndfor mirior flaws. 2 /r - Vi LAVAL) A #0"} "I
o Fair Off flavors/aromas or major style deficlencies, (’MO({/\E/ (B¢ W . :L"rg Gy S’f/
W Probtomatic Major off flavors and aremas dominale i
oo SugoveED Z G
Judge Total [50)

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program *
rev BSTR-180124 Additional resources can be found at these sites:  hitps:i/Awiw.bjcp.org  httpi/fwww.homebrewersassociation.org



‘e BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version

Location Date
""""""""""""""""" = r"“"""'“‘i.;"""""""'"“""""\ "
i 1 ! f £ ' Pasition Advanced to
- , ! L - Cf ! MIN|-BOS
f Rl l. N\ A i : ga;e[gofr)y# — :E‘ ;’}/ﬂ\ 2 L \ E migm
S, i h r Sub (a- o \
C‘-- Ll Q e 1 ' ’ 1
e ) 2 é { /‘ A~ . { Subcategory !
. ¢ (Spellow) : of
3
; ' '

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

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

Flaver P—— @
hrel M L} |2g]

¥l X, 0 Wheat, Subtle grainy nates

Hops 10 O QK forstyle
Bilemass ot 1 X | K Waoy too high for style

3 o Xy  y O _Banana Low Clove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Yegetal

Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-uning,
Yery Good Generally within style parameters, minor Hlaws.

Good
Fair
Problematic

Missas the mark on style andfor minar fiaws.
Off flavors/aromas or major style deficlencies,
Maor off flavors and aromas dominate

Scoring Guide

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

Special [ngredients CONSENSUS SCORE

N e e e e e e e e e e e e e e e — = ’ may not be an average of
judges individual scores

Bottle Inspection Dok

m Inappropiiste.

Hane L M Wi f {"__‘
Malt - A | O e TS

Hops O'\X/ ) I:D
Fermentation X, I h v?

Other _ b e
Appearance Trcppropiats
Color Head 1 ?\z{ [ I|:| o 3
Qul Lasti . er
Clarity Retention ¢~ "™ g B
Other Texture
m Inappropiiate
Hane L N Wi
Mall o1 4% ) O
Hops 1 < I Ei

Bitterness 1 A ST 5E|! /G":;' ‘S‘QCC(\‘UM('
Fermentation 1 2% | | EI \i?r;
Balance HOFN fa Mu“? E| =
Finish/Aftertaste ' R D
Other

m oS Tppipia

Thin T Nore L M (I
Body ﬁh O Creaminess O_lj{l___] [mi L}

. None L M o s -
Carbonation O_I_l_‘)';l a Astringency O_Ai(._t_t O 5]
Warmth O_Lll_l EI Other
m Classic Example | 1 7'(7 i 1 ) NottoStyle
Flawless | 1 5i< 1 1 1 Signlficant Flaws
Wonderfl L 1 ":’F-\ 1 1 1 Lifeless ;
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the Brewer, ﬁ

?Dim'}’ d Ci-‘-‘l“\'f\:'ﬁ’ﬂx,/\ {35. £ " e, \(:‘D:l ‘L(. o
I - .
Ao@he 5. Mo N> 2o ) ol

'f‘:_-'?.,u ;ﬁ)\;ﬂ

e

Judge Total 50

Additional rescurces can be found at these sftes:  hitps:/Awww.bjeporg  htip:wwan homebrewersasseclation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
___________________________ \ P 2ottt — -
— | 1 2 \ Pasition Advanced o |
,V! 4—— ! . MINI-BOS
=TT / : ! Category# E 31 7 ES 5 / i |inflight
: 1 Sub (af) = |
' k 1
1 ! |
oy L
: } Special Ingredients ! CONSENSUS SCORE
________________________________ » N e e e e e e e e e e e e m e mm———————— may not be an average of
Hon-BJCP Oualifications fudge's inciviisalscores
Cicerone O Rank Bottle Inspection Dok
Pro Brewer Brewery nie U&' o
Industry [0 Describe m ‘Inoppropriate
Judging O Years Hone L M oy
Malt A !CI
L
Hops olyg—t— 1 O
Scoresheet Instructions -
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 X | B
Use the space provided ta describe the primary attribute. Other
Add secondary attribute(s] intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, ete.
if character is inappropriate for style, mark the box to the right. _ e R
If character is absent, mark the circle to the left, Appearance dnagprupriate Anaproprioe’
Provide summary of beer and key feedback for improvement. E -k E £ » l 2 =3 g1
Assign scores for sach section and total. EEEEESEZE| £ £ 2 8 32 ; :
Review with other judge(s) and agree on consensus score. Color L1 1 1.0 ead 1 11 1 ¢
Enter consensus score at top of sheet. . Brllont  Hoy  Opogue | P Other ., Ouid Lasting | Other 3
Clarity L Retention [3]
Other Texture
Example: How to fill in a Scoresheet
This exatnple is from the flavor section for a Weisshier that is m i
good, but too bitter for style. ORRSpE®
Nane L M H !
Flavor ot m Malt o N, ) O
LETY L] wa . T i :
Malt b4 g Wheat Subtle greiny nates HOPS ol ‘( . | ;Cl, ]
Hops gy l— 1L 1 M QK forstyle q =
Billemess L 1 Xy X Waytos high for style Bitterness ~1 ¥ _: ) rD
. i b
; oL X ;O Banana. Low Llove. Hint of bubblegum Fermentation O (%
C : P 20
H Molt :
Balance Lo M ™ :lj "
b Sweet |
Finish/Mtertaste | ¥, o
Flaws for style {mark L-M-H for all that apply} Other
ficetaldehyde Metallic
Mcoholic/ Hot Musty m i i
- JInagaroprate, Inappragriate
Astringent Oxldi.zed Thin " : Nare L M (I
Brettanomyces Plastic Body [m] Creaminess oL 1+ O
Diacetyl Solvent Fusel Hone L * s L
IS Sour/ Addic Carbonation ~1 X1 | ID' Astringeney 1 1 1 03 5]
Estery Smoky Wamth o1 e 1 [0 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | 1 ! L 1 | NottoStyle
Flawless | ! ] ] 1 ) Significant Flaws
Wonderful | 1 1 1 1.1 Lifeless 7
Feedback Provide camments on style, recipe, process, and driuking pleagure. Include helpful suggestions ta the brewer, Iﬁ

Fair
Problemallc

0 flavorsfaromas or major style defictencles,
Major off flavors and aromas domlnale

% Quistanding World-class example of style.

‘5 Excellent Exemplifiies style well, requires minar fine-tuning.
(8 VeryGood Generally whthin style parameters, rinor flaws.
g’ Good Misses the mark on style ancfor miner flaws.

&

1%

w1

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

Additional resourcas can be found at these sites:

probedla

/Gtc,/f.l)'\:}
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BEER SCORESHEET

r Jud AHA/BJCP Sanctioned Competition Program
pee ge P g
Structured Version
Lacatien Date
pT T T T TmSToSTSSSsommmEEsmmmmEETOOS \ pTTT S TmmSmeSSsSsmSmenTmn TR iy —
| Judge \ t ii e s Position Advanced ID‘
1 ' MINI-BOS
! Name M I' Al 7 . ! Category# g ‘E g ; 8 16% : inflight
1 ‘ (T 1
S b (a- Enlry ;8
\BJCP ID ! | Sub (&) :
| &Rank ! ! Subcategory ; PLACE
| h 1 (Spell out} X of
' , L : . . ! CONSENSUS SCORE
v Email 1 Special Ingredients
) P 1
LV v N e e e e mmmm e —u = - may not be an average of
) Judge's individual scores
Non-BICP Qualifications .
) Bottle Inspection DI ok
Cicerone O Rank
Pro Brewer Brewery Lt ov (/{
Industry O Describe m néppraprife
Judging O Years Roe L M H 1,
Malt . 1 1 3
E B
Hops (ol 1 0
i
Scoresheet Instructions iy 8
Use the scales to indicate the intensity of the primary attribute. Fermentation . I — B [12]
Use the space provided to describe the primary attribute. Other /g [ 55@/?}\_ o
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If eharacter is inappropriate for style, mark the box to the right. - R R
If character is absent, mark the circle to the left. Appearance _ UppIOpITE. :'.'.‘".P""“F“?E
Provide summary of beer and key feedback for improvement. E.58%¢§ 5! g2 =25 _ E:
Assign scores for each section and total. £ 2 E 8 sx]: E 2285
Review with other judge(s) and agree on consensus score. Color Lt L1 O Head L 1+ 1+ 100
Enter consensus score at top of sheet. ) Briliant Hony  Opogue |  Ouick Lesting |+ Other K
Clarity 0 Retention 0 3
Qther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbier that is m
itt le. LSO
good, but too bitter for style o L M 0 : :_
Flavar iy ae @ Malt . & 1 O
Nine L M K e i
Mal o X O Wheat Subtle grainy notes HOPS !; :D
Hops -t ! j O Okforstyle i i
Bltterness O_L_|_X_l K Waoy too high for style Bitterness oL/ \I o \D-
Fermentation o2 X1 | O Benena.Low Clove. Hint of bubblegum Fermentation ol o | t[:l ’ L{
Hoppy ~ Mali I : [2_0
Balance | Wi m} -
] Swaet |
FinishiAflertaste L 1 |
Flaws for style (mark L-M-H for 2l that 2pph) Other
Acetaldehyde Metallic
Alcoholic Hot usty m S —
- Jreppropikle Inagpiopiiete.
Astringent DdeiIEd Thin M Full ! None L M H i 3
Brettanomyces Plastic Body o Creaminess L' 0
Diacetyl Salvent | Fusel Nere L N R L. 3
. q ¢ S
VS Sour/ Adidic Carbonation ;Ds Astringency o 1% o 5]
Estery Smoky Warmth ~1 o [u] Other
Grassy Spicy ’
Light-Struck Sulfur m
Medicinal Vegetal Classic Example L 5{ ! 1 ] RottoStyle
Flawless L L i ] 1 Significant Flaws a—
Wonderiul L 1 K 11 Lfeless (é ‘}
Feedback Provide comments on style, retipe, process, and drinking pleasure. Intlude helpful suggestions to the brewer. 10

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

Additional resources can be found at these sites:

preo

f""? §0°<“J f"x:c:n'hf:”(z; /:“;fin;

P Outstanding World-class example of syle. 5 v, ’ ! ] Ly
75 Excellent Exompifles style well, requires minor fine-tuning. q L L ﬂ() eng + 3" 7 G 7
(V8 Vory Good Generally wilkin style parameters, minor flaws. Lo 4 f 1 {__{\

=3 Good Misses the mark an style andfor minor {laws, ] = . =
'E Falr 0ff Havorsfaromas o majer styla defitlencles.

4 Preblematic Major off flavors and aromas dominate

Judge Total
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
/., | ’ [ . 7. |1 |Pesiton hdvarced 10[ |
lV Y ! | Category# ’Sb Bl 3.3\;}.\\ ] E? ' inMight MINt8OS
1 o VN o
Lo - ! i Sub (a-f) © “ Lo |
> "[, /‘ C.. ! : 1
S 1 Subcategory X
' ¢ (Spell ou ) o
; : Special Ingredients ' CONSENSUS SCORE
________________________________ . e e e e e e e e e e e e e e e e e may not be an average of
Non-BJCP Qualfications Juclge's ndhidalscores
Cicercne O Rank Bottle Inspectlon O ok
Pro Brewer O Brewery
Industry O Describe m Tragprafileie .
Judging O Years Hone L Wi . N
: Py el - 3 -
Malt o1 »74‘ [ vl noate '~j‘*-iQ
!
. Hops Ql'}f‘/ L 1 O -
Scoresheet Instructions . o i 7Y
UUse the scales to indicate the intensity of the primary attribute. Fermentation (514 1 -0 ¢ [12]
Use the space provided to deseribe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as appropriate.
For “Fermentation”, consider esters, phencls, ete.
if character Is inappropriate for style, mark the box to the right. _ s
¥ character is absent, mark the circle to the left. Appearance ;'“.‘?93’"“’_"9" J““FF"’P““"“
Provide summary of beer and key feedback for improvement. E - =B z E x5! 2 o8 _ F ; ;
Assign scores for each section and total. B 3L g5 = = i 2 g a.f-’ :
Review with ather judge(s) and agree on consensus score. Color —L 1 T’( 11 0 Head . [ O ‘,::)
Enter consensus score at top of sheet. . Bt Hozy Opaque i  Other . Ou Lusﬂng Other
Clatity L= - | Retention ﬂ {n] M@r;
Other t:j Lofemt Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m e
good, but toa bitter for style. Yone L ¥ ');'ipfmp,'ﬂ .
one 4 .
Flavor hzpoy e Malt 1 \‘l )
Hanel L] L] 7 H
Mat oL X, 'O Wheat. Subtle grainy notes HO'_DS OI b af”“ ‘|:|
Wops ot 1 0 OKforstvle . - P
Bitemess ot 1 X 4 M Weytoohighforstyle Bitterness 1 E\ | -l L|:| i
Fermentatlan DJ_2(4_| O  _Banang. iew Clove, Hint of bubbleg x"’ | V5
Fermentation .. 1 A L cr_
Happy X Malty | _. 20
Balance L 1 |mi
b Sweal 1
Fiishiaftertaste L%
Flaws for style mark L-n-H for all that apply) Other
Acetaldehyde Metallic
Aconoc/ Hot Musty Mouthfeel § S _
Istrinaent Ovidized Jnapprapriate Irappropiiste
SAringen Xldize Thin Al | - Hone L M H
Brettanomyces Plastic Body % (m] Creaminess ﬁ O
Dlacetyl Solvent / Fusel Nore 1 R . ; A
. - [ \ '\ [ B
DNS Sour{ Adidic Carbonation 7 § I EEI‘ Astringency 1 I | [5]
Estory Smoky Warmth Oﬁ’(——'—‘ |m! Other
Grassy Spicy
Light-Struck Sulfur m e
Medicina) Vegetal Classic Example | A N 1 1 Not to Style
Hawless 1 1 :"":f 1 1 | Slgnificant Flaws
Wonderful L < I I ) Lifeless z
Feedback  Provide comments on style, reclpe, process, and drinking pleasure. Includeheipmlsuggestlnnstu the brewer, ﬁ

_g Outstanding World-class example of style.

‘5 Excellent Exemplifles style well, requires minor fine-tumng.
Q Very Good Generally within style pazametess, minor faws.
> Giood Misses the mark on siyle andfor minor flaws.

'E Falr OFf flavorsfaromas or major style deficiencles.
8 Problemalic Major olf flavors and aromas dominate

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

Additional resources can be found at these sites:
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

A

U

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer D/Brewery olkTonr— Yt
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 gach section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor Wappropiate 13
Ninel L H 0
Mall o X 1O Whet. Subtle grainy notes
Hops ¥ O 0K ferstyle
Bitterness (21 X | By  Way too high for style
fi I o X 1 Banana. Low Clove. Hint of bubblegum

Flaws for S'I‘.yle (mark L-M-H for all that apply)

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problematic

01f flavors/aromas or major style defictencies.
Major off flavors and aromas dominate

% Qutstanding World-class example of styla,

5 Excellent Exemplifies style well, 7equires minor fine-tuning.
8 VeryGood Generally within style parameters, minor flaws.
2’ Good Misses the mark on style andfor minor flaws.

5

1

[72]

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
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Category#
Sub (a-f)
Subcategory

1
'
1
1
1
'
]
'
1 (Spell out)
1

1

kY

Bottle [nspection

iroma

Matt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J
Mait
Hops
Bitterness
Fermentation
Balance

Finish/Aftertaste
Other

Houthfee! J

Body
Carhonation

Warmth

Overall

Special Ingredients

¢ a .| Pasltion :ﬁdlv;?:;g; r
E|335 ) L& | ot
: - 3¢
§Crd b G1EY puace
| CONSENSUS SCORE
________________________________ 2 may not be an average of
Jjudge's individual scores
Oo
agpegia
Hana L M HI
O_I 15 | :D
e
o.l_._xd_J 0
L.
Pl 1 g }’blﬁ
Crg- € oo0.
Jnompropiale Inapptopte
E o2 EE sl 2 =3 _ EI
2 8 5832 E 228 &,
Lo O Head a —— ’)7
rilliant . Hi Oaoque ¢ ¢ Quick Losting i er
w O Retention "o 3]
QAR Texture
Tappropiate
None L M H L
ol w1 O
il
o 1 D
[
OW _’(/ ) D
.
o Y. V2 I )_}/
[ 20
Hy Molty | I_
ng‘g_l]‘ a
D P
|g1| il SweetI o
¢ o
ozproprate T pproprcts
Thin Mo Rl Hene £ M Wi
o Creaminess O—‘—>/—|—-—‘ o (_{
Hove L M H 1
&_.)Ll a Bstringency 1 w1 1 O B
o) I V- A B I{:I Other
Classic Example | bl 1 1 ! | NotteStyle
Flawless 1 a1 1 ] ] Significant Flaws
Wonderful | A | L 1 ; Lifeless

Feedback

J

Additional resources can be found at these sites:

Fravlde: comments on style, recipe, process, and drinking pleasure. Include halpfud suggestions to the brewer.
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
A\ Structured Version

Location EUKU’:\Qﬂ‘ Date 8( 6[ {7.

T A ’ — A "
' Judge — ) ! (:) E , ' Position Advan.ced lo
L Neme _ANDRER LpesEN ! Categordt 2 E| AZ7FS [ [mign [P sor)
I' ' ) Sub (a-) 2 & ' ety
IBJCP ID I ' |
( ! |
: & Rank : ! éyﬁ?sﬁtegory | . =
i Email ! : Special Ingredients ! CONSENSUS SCORE
RS ” e e e e e e e e wmmm————m— = . may not be an average of
Non-BJCP Quelifications judge's incividual scares
Cicerone O Rank Bottle Inspection O «
Pro Brewer [0 Brewery
Industry O Describe , m Jrcpproprote
Judging & Years L None L M o
Wit o %0 Siete hep sromec.
Hops > 1 g Moz ™ elbiasgs "
Scoresheet Instructions P :
Use the scales to indicate the intensity of the primary attribute. Fermentation Oz?fv—l—‘ ju] - [z
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. Appearance e e
ueppropricie. Jrappropricts
[ i

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

Provide summary of beer and key feedback for impravement. E 5 B g‘i g = - 2 ooz g i :
Assign scores for each section and total. £ ESE A £ 5828 8!
Review with other judge(s) and agree on consensus score. Colr 221 110 Head ¥ 1 L0 -
Enter consensus score at top of sheet. " Bllont Koz  Opoque | _j  Other . Oulck Lasting [_{  Other 2/
Clariy LY. — 1 10 Retention Ly 1101 3
Other : Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m i
good, but too bitter for style. Jaappropriate.
Hare L M [ (2 p
Flavor P— @ Malt & 1 Dya o4 l:) aAcs i
Nene L M H 5| i o =
Wall O,_I_xl__l o Wheat Subtle grainy notes HDPS 7 ‘Ij u "" ’i{\_ aﬂol bl‘ HQ(AQCJS .
Hops i 110 C¥forstle ) K - J '
Boness oL X 1 Q Weyteshhfestde Bitterness oLt/ 1 O RO \DLLA q \cllle b
. ‘ P
f o X s Banara. Low Clove. Hint of bubblequm Fermentation o | \/\ | | tD‘ ’)\! 7 0/¥ . \ \"\
Hulnpy . Mult% [ @
Balance Ll A
D Sweet |
Finish/Aftertaste 'M c
Flaws for style (mark L.M-H for all that apply) Other
Acetaldehyde Metallic .
Alcoholic / ot Mty M S O
- Inspprapricte. mppropriale
Astringent nydi_zed Thin " il l ; b L " i { :
Brettanomyces Plastic Body pd ] Creaminess ~ X 1 | m]
Macetyl Solvent / Fusel Hane L M B L ['t
. : 7 0 5
DMS Sour/ Adidic Carboation ‘1 1 X | [E!_ Mstringeny o3l 10 [5]
Estery Smoky Warmth 06 a Other
Grassy Spicy
Light-Struck Subfur m
Medicinal Vegetal Classic Example | 1 YA 1 ] NottoStyle
Flawless | l I ’k | L1 Slgnificant Flaws
Wonderful | L L X 1 I Lifeless _7
Feedback Provide commests on style, recpe, precess, and drinking pleasure. Include helpful suggestians to the brewer, ﬁ
2
ook Vopr  Meds IMeoce.
Quistanding World-class example of style. y \
Excellent Exemplifies style well, requires minor fine-turlng. l\O ﬂ G )i 1A M!\.A ‘ ICJL‘J('\’O head ‘.L_/){_ .

Very Good Generally withln style parameters, minor flaws.
Good Misses the mark on style andfor minor flaws.
Fair 0Ot Ravarsfaromas o major style delidencles,
Problematic Maor off lavors and aromas cominate

Scoring Guide

34

Judge Total [50
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BEER SCORESHEET

eer Jud AHA/BJCP Sanctioned Competition Program
B ge P g
’ Structured Version
Location Date
T TS mmTTSSSoSssssmmoomsmmmm T ~\ T TeSmsT oS SSESmmmRemm o m T T =, - 1
' Jud ge \ 1 e \ Pasition Advanced to
! ! " MINI-BOS
' Name U\l‘v\ \f\l\\ NG ' Category# %— -E 3%’7% \ S-: in flight
1 : 1 Sub (a-f) = ! Entry
1BJCPID ¢y — : 1 '
BCPD GG ceanew | | Subeategory |
: ! Lo . co CONSENSUS SCORE
v Email ) 1 Special Ingredients )
N e T L L e cae e - N e e e e e M mmm e mmm— e m - . may not be an average of
: Judge's individual scores
Non-BJCP Qualifications Bottle Insoection O
Cicerone O Rank pection o
Pro Brewer O Brewery
Industry O Describe m nappropriate
Judging O Years Hore L M Wi
Mall oL J | oo N, ST .
b
Hops ol | 10 Faanbes, VAN
Scoresheet Instructions i Ak, 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 3 0 e 5N 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
i character is inappropriate for style, mark the box to the right. - i L
If character is absent, mark the circle to the left. Appearance N "’.5'.".?“’;""‘ Jropproprale
Provide summary of beer and key feedback for improvement. E =« E 8 E 51 2 22 _ E t
Assign scores for each section and total, Eeg ES S8 £ 2 &8 & E
Review with other judge(s) and agree on consensus score. Color Lyl L1 1 | Head [}
Enter consensus score at top of sheet, Clarity Bl Hezy  Opogue | Other Retention Quick \ Losting ID' Other 2 o
L 0 3
Other Texture X ofs Sr2 &l
Example: How to fill in a Scoresheet
This example is from the flavor section for 3 Weisshier that is m i
good, but too bitter for style. o L " \ﬁ—pfmp@n-
on2 [
Flavor — 1 Mt oo X 0 RO &SN
wrel M H . | . '
M oL X | O Wheat. Subtle grainy notes Hops o fw 3., S22 e\
Hops g1 ) O OKfersivle ) * i -
Biomess ol 1 X ¥ Weytoonighforstle Bitterness . | X 1 O T Rve L buInL
Fermeniatlon D_I_A.KI_J a Banang. Low Clave. Hint of bubblegum Fermentation o Iy | { &D: Ct .‘.:r a‘f\.\ [ ' q
7 ==t
Ho!:py Mull% [ Ea
Balance =i
D Sweet
Fnishifletaste. Y 1" 17 PN SO
Flaws for style (mark L-M-H for all that apply) Other [ R Y e N Y S o R ke <
T .
Acetaldehyde Metallic
Alohalc  Hot Musty Mouthfeel 3 o e
Astringent Oxldized Thin " it ! hone L " M i :
Brettanomyces Plastic Body v a Creaminess ol %2t 1 [
Diacetyl Schvant f Fusel bl M Y T i
. i 5
NS Sour/ Adidic Carbonation £ Ei:l Astringency o1 a [5]
Estery Smoky Warmth O_I?\_aa_]—! o Other
Grassy Sploy
Light-Struck sulfur m
Medicinal Vegetal Classic Bxample | |’V"* L ! L | NottoStyle
Flawless Lt ) 1 1 | Significant Flaws
Wonderful L 13 | L 1) tifeless ;
Feedback Provide comments on style, recipe, pracess, and drinking pleasure, Include hefpful suggestions to Lhe brewer. [ﬁ

Falr
Problematic

Cff flavorsfaromas or major style deficlencles.
Major off flavors and atomas dominate

g Outstanding World-class example of style,
‘5 Excellent Exemnalfles style well, requiras mint fine-tunlng.
9 Very Goad Generally within style parameters, minat flaws.
by Good Misses the mark on style andfor minor flaws,
]
o
)

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

AHA/BJCP Sanctioned Competition Program

Structured Versi
ructured Version caton qaeqc e CQZ_! }’c?

Rupsaregory

of

Utm% ‘ ! cotegoryt T R
: | Category £ {o| |infmght :
‘ ' :[ Sub {a-f) - 30‘ Lf 67 ' Eatry
: Ko £ it
: : :

\ N CONSENSUS SCORE
Special Ingredients

\ P may not be an average of

Non-BJCP Qualifications

judge's individual scares

Botfle lnspection Dok

Cicerone O Rank
Pro Brewer Eéewery flat e AAD-ON m

Industry [0 Describe Iregopile
Judging O Years None L M il
Malt CI '\ﬂ ] ;D:
Hops Ob/ 1 I I'D,
Scoresheet Instructions P C(
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ),/' ) B

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

If character is inappropriate for style, mark the box to the right. . Appearance . il ’
nepproprate Jmppiopidte

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

Provide summary of beer and key feedback for impravement. E . =B Et' E 5| z2 22 _ E!
Assign scores far each section and total. 2 EE S &3 [y £ £ & & & &
Review with other judge(s) and agree on consensus score. Color LMo 1 1 1 1{] Head 3t 1+ 1 1 O
Enter consensus score at top of sheet. Clarity Brlliant .ng Dpanus ‘ - Other Retention Quik I.ufu.ng LI:I Other 2 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the ftavor section for a Weissbier that is m o
good, but too bitter for style. )
) None L M H |
Flavor napprop e Malt 1 »f [m]
Hire L W 0 28] [
Walt X O Wheat, Subtle grainy nates HOPS o . I | .D.
Hops 3.t { ;O OK for style ) - i '
Bitterness o1 1 X | K Waytoohighforshle Bitterness o 1‘,'/ : iD
F o X y O _Bonanc. Low Clove. Hint of bubblegum Fermentation ol }/I | -CI J L’L
Hoppy Molly @
Balance d
: 0 Sweet !
Finish/Aftertaste 1 " O
Flaws for style (mark L-M-H for all that a!.)ply} other oS )M ;’me\,q(
Acetaldehyde Metallic
Alceholic / Hot Musty m
Astringent . | Oxidized T M . donelL " ﬁ";
Brettanomyces Plastic Body Creaminess D 0
Macetyl Solvent/ Fusel e L M B ' L 3
" 1 : 5
TR Sour 1 il Carbonation ‘1 e lI:iE Astingeney 1 o W u] [5]
Estery Smoky Warmth oL [m] Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ! L I | NottoStyle
Flawless 1 I i ! ! i Significant Flaws

Wonderful | ] 1 1 t | Lifeless 7 f_
10

Feedback Provlde comments on style, retipe, process, and drinking pleasure. [nclude helpfil suggestions ta the brewer,

Vg maty GuBET RS Gur Teo

LR Outstanding World-class exampla of style, ] A
-E Excellent Exemplifies style well, requires minor fine-tuning. Z 'W\’_’ f”!n QPY ‘é ’9—1 LA q"'é“’)‘(‘-
‘-; 'Jeryguud Generally witkin style parameters, minor [laws. (nticy ‘rg]@’ L L f/ﬂé’fl, =2 T C (_g]brr)
€ ood Misses the matk on style andfoz minor flaws.
& T Uff fiavors/aromas ar major style deficlencies. My o~ -2 HELK_ Sqftfl/\f ,fbo WC!}
4 Problematic Major off flavors and aromas domlnate . - S- J v m"ﬂ?’ .
o b asp BREN., Z{
Judge Total [5o)

BJCP Scoresheet Copyright ® 2018 Besr Judge Certification Program )
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

Structured Version

Location Date
PR s y o TmmmEEEEEEEE AR PP PP PP PP m
' Judge ) ! = i Position .ﬁfﬁi?‘;fa"é
' Name Mlalk  Mxx : y Category# 5 B\ ) AN 6’] Ei | might
1 Sub (a- . w ! Entry
BICPID 477 £4 0| CQ-?AC ! | Sub a9 |
+ & Rank 2 ) ! éulﬁ:category '
: . ! ) o CONSENSUS SCORE
y  Email J 1 Special Ingredients !
N e e e e e e e e e e A e e b mmm—-— . Y e e e e e e e e e e e e m—————— . may not be an average of
. Jjudge's individual scares
Non-BJCP Qualifications Bottle Inspec 0
Cicerone O Rank Mspection .
Pro Brewer O Brewery
Industry O Describe m Tnappiapoi
Judging O Years None L M H A '
Malt C'X L | O (Aﬁ'::\j‘: :'.;‘,—G\“‘fpv L,,\
H ] &
Hops OD( ! 1 0
Scoresheet Instructions . I
Use the scales to indieate the intensity of the primary attribute. Fermentation O-.'.>< I 1 a 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, stc.
If character is inappropriate for style, mark the box to the right. - e S
If character is absent, mark the circle 1o the left., Appearance . Jrapprapricte FFP{’“‘P"‘_'FF_
Provide summary of beer and key feedback for improvement. 2 - E & E =i 2 =28 _ 5!
Assign scares for each section and total. £,3 53 35 2 £E,23 8§ -
Review with other judge(s) and agree on consensus score. Color Ko . Headw I N T | ‘;) Lol
Enter consensus score at top of sheet. . Bt Hozy  Opogue ! : Quick X Losting |- Other SR
Clarity Retention _____ ¢ 50 [3]
Other s ‘\f(—& g‘:” 2 Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Yot
good, but too bitter for style. Mopproprate
None L M B !
Flavor appropiizte Malt O 1 2< 1 ‘D‘
wnel [ H . [29] # b .
Ml oL X y g Wheat. Subtle grainy notes Hops ol "I\ o (;n . ﬂ(_/\
Hops 3 [ OKforstyle . , P \ S
Blemes o+ X X Woytohihforstle Bitterness 1 N ) ' a |
Fer i oL X y O] _Bonoro.Low Clove, Hint of bubblegum Fermentation o e | | 'D \"1’
Heppy Malty | T%
Balance | i o
I o=
n, [ o " -
FinishiAftertaste "L K M1 @ _ "Vop ,a»{'rf'“f”’
Flaws for style (mark L-M-H for all that apply) Other A ey e rﬁi‘,ﬁ,w, Lol L,\
= -
Acetaldehyde Metallic
Alcokolic Fot Musty | Mouthfee! § P —
H e SR NS I'IBFPIDP
Astringent | | Oxidized - i ” it | wone L " §
Brettanomyces Plastic Body ¥ o Creaminess L 2% E! L{
Diacetyl Solvent ] Fusel Nere L kL sl P -
. 5
NS Sour/ Adidic Carhonation . __'L jI:!1 Astringency | O [5]
Estery Smioky Warmth o_x_\’<x_1 [m] Other
Grassy Spicy —
Light-Struck Sulfur [ m e
Medicinal Vegetal Classlc Example | | 1 ! 1 ] NotteStyle
Flawless | L X, 1 1 | Significant Flaws :
Wonderful | . S ! I Lifeless é{ C::
Feedback Provida camments on style, recipa, process, and drinking pleasure. Include helplul suggestions to the brewer. W

_g Outstanding World-class example of style,

‘5 Excellent Exemplifies style well, requiras miner fing-luning.
(28 Very Good Generally within style parameters, minor flaws.
> Good Misses the matk on style andfar minor flaws.

'E Falr 0ff flaversfaromas or majer style deficiencies.
Wl Problematic Ma]or aff flavors and aromas dominale

BJCP Scaresheet Copyright & 2018 Baer Judge Certification Frogram
rev BSTR-180124

Additional rescurces can be {ound at these sites:

"{ f’/’s‘sﬁ

AY
Vi NP ah ﬁ\ﬁ

Sl

ke bag et of Wihmex

L.QM

A
(D3 \y‘\«‘ i C-’"‘«M-—- aa:__ff

ML.

e \V"

GI" \\a—x B v @i,
~

XN

Judge Total

£

50

https:/fwwne bjcp.org  hitpiffwwahomebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version - .
Location BUELP: LG Date ¥ ! é ! (51.
T T oo EEESEEEEEEmmE s m I E T > ST TS TToESSSSSSeo- oo oTEmmTT - -
¢ Judge ' 1 P \ Position Advenced to
' ! oo MINE-BOS -
L Name _ANOREWS LARSEN : | Category# 1 B Ly )% |nnign
1 " B ! Entry
i8JCP ID ! subed) B :
1 & Rank ' : égﬁ?sﬂtegory '
| . ! : . ! v CONSENSUS SCORE
1 Email : 1 Special Ingredients !
N e e L L L L L e e e ” N e e e e e e e e M mmmm e — - . may rot be an average of
Judge's individual scores
Hon-BJCP Qualifications Bottle lnsvection O3
Cicerone U Rank ottle Inspection o
Pro Brewer O Brewery
Industry O Describe m Irppropid
Judging O Years bone L M {1
Malt OJ_A_L_J u] o) |4 . ‘/.
b
Hops .S | Llj‘ ho ho‘ns V4 -
Scoresheet Instructions = { e b R
Use the scales to indicate the intensity of the primary attribute. Fermentatlon O—I/{ ' R Cietn E Core vy [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consicler esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — I
If character is absent, mark the circle to the left. Appearance _ Jrapproprite drappiopricte
Provide summary of beer and key feedback for impravement. E s 2 g £ x5 E ! 2 28 _ E .
Assign scores for each section and total. 2 & %8 &a& E £ 2B &5
Review with other judge(s) and agree on consensus score. Color L1 1 1 1% 0 Head L X 1 1 1 O
Enter consensus score at top of sheet, . Briliany Hozy  Opdgue 1 Quick Lasting |t Other 3
Clarity Q& 1 Retentlon L~/ a [3]
Other Texture
Example: How to fill in a Scoresheet
This exampte is from the flavor section for a Weissbier that is m o
good, but too bitter for style. ....l’?"?’.-? .
' Vone L M H| i - éy
Flavor Fappropriste Malt o ! }’:\ J ‘D ™ (/\q LAY l-\"‘-‘)f lﬁ U“ﬂl’f
(e N H Pl
wat o1 X O  Wheat. Subtle grainy notes Hops ol l | :D \,\]. ﬂ“Q, ,Dp e f'f\l’V\L( )
e i 1]
Hops  y-4 1 1O LK forstyle ] Pl
Btomess 1 1 X | Way too_high for style Bitterness L A/ | a 6\, ol dnol  pormth
Fermeatati ; K
Fer o ¥ | O Bonona. Low Clove. Hint of bubblegum Fermentation o I\’/ | L lD lb —
Hoppy yMultu [
Balance | A1 0
b o
FinishiAftertaste | L g
Flaws for style (mark LM-H for all that apply) Other
Acetaldehyde Metallic
Hcohallc Hot Musty Mouthfeel S .
Astringent Oxidized ‘ f Heppre
siring Higize Thin Mo RN Mol M W
Bretlanomyces Plastic Body : [m] Creaminess (L ’é ] 3 {
Diacetyl Solvent J Fusel carbonation "™ - o Ast A i ‘ 5
s Sour/ Adidic arbonation O_L_k_u :D: ringency L, I ]
Estery Smoky Warmth ~ 1 X o Other
Grassy Spicy
Light-Struck Subfur m
Medicinal Vegetal Classic Example | (e ;;i I 1 1 Notlo Style
Flawless | ) (r< ] ] }  Significant Flaws (6
Wonderful 1 1 K 1 1 | Llfeless
Feedback Provide comments on style, racipe, process, and drinking pleasure. Include helphul suggestions to the brewer. ﬁ

Outstanding World-class example of style,

Excellent Exemplifies style well, requires minor fine-1uning.
Very Good Generally within style parameters, minor fiaws.
Good Misses the maik on style andfor miner flaws.
Fair Off flavorsfaromas o majer style defielencies.

Problematic Malor off flavors and aromas domlnate

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

Additiona! resources can be found at these sites:

Goad Yo stale Mice
dorle \acer.

Judge Total

https:/fwww.bjcp.org

3R

[50

http:/fwww.homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
N —-J;;g_e --------------------------- .“, v Tt T .; ------------- - i Position Advanced 1o
' ! g " MINI-BOS
! MName rQ{\W\\N‘Q VV\A%L}\\ “{: . Category# %j E L\U«'-? ,’35!: In flight
! . . 1 Sub (a-f) . V. W ! Entry
1BJCPID = g O TVE G I '
| & Rank AR, O E£:> | Subcategory |
: ! G vl CONSENSUS SCORE
1 Email h ¢ Special Ingredients !
N e e e e e e e D e m - N e e e e e e e e e e e e M umaemEr————— . may hot be an average of
Non-BJCP Qualifications lusge'sindhical scores
Cicerone O Rank Bottle Inspection Dok
Pro Brewer O Brewery
Industry O Describe m Tappropite
Judging O Years Hona | M Wi ;
Matt ; g _licw AL
Hops o1 ! ilj
Scoresheet Instructions i = oo 8
Use the scales to indicate the intensity of the primary attribute. Fermentation O¥ ! g CLEA [2l
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 to the left, Appearance Jappropriate
Provide summary of beer and key feedback for improvement. g 22 _ % '
Assign scores for each section and total. F 2 & & & L
Review with other judge(s) and agree on consensus score. Color Head 1 11 3 1 O
Enter consensus score at top of sheet. , Quick Losting ;¢ Other
Clarity Retentlon | ¥ | ) 3]
Other Texture 1 1 %
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weisshier that is m T
geod, but too bitter for style, Yo L " W mimp' °
ene .
Flavor e Malt X | .Ij f\ C . MA"-"T"! 4 T T"] i Y 22V
Kene H H [zo| i :
Ml oo X, y g Wheat, Subtle grainy notes Hops oK L . !D NV, TPV,
Hops 3L ] 1[0 OKforstyle ) ™~ i
Bitormess 1 1 X B Way too high for s |l¢ Bitterness oy /( ! ‘LD.; Q
Fer i o+ X | O Banana Lew Clave, Hint of bubblegum Fermentation o ¢ . | »D fal S i /
Hopy Maly b 20
Balance ~ 10
D Swest |
Fnishidftertaste L Y % 0
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ ot Musty m N
Bsitingent Ordzed PORRER, Srppope
= Thin N Rl bl M Wi
Brettanomyces Prastic Body )é [m) Creaminess ~1 W | !D
Diacety] Solvent / Fusel Ko | Wi :
T sour | A Carbonation g_&_x a Astringency o3¢ 11 [ B
Estery Smoky Wamth o1 ¥ o 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Veqetal Classlc Example | 1 1 1 1 1 HNottoStyle
Flawless L 1 1 [ | Significant Flaws
Wonderful ¢ | 1 1 1 ] Lifeless ;
[10]

z Outstanding World-tlass example of style,

= Excellent Exemplfies style wel, requires minor flne-tuning,
(VR VeryGood Generally within style parameters, minor flaws.
2‘ Goad Misses the mark on style andfor minor llaws.

.‘5, Fair OIF flavorsfaromas or major style deficlencles,
wy

Problematlc Major off flavors and aromas dominate

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

Feedback

Provide camments on siyle, recipe, process, and drinking pleasure, Incude helpful suggestions to the brewier,

N L _mad RBoEl

LACAED

SO NasT

A cngome .

Additional resources can be found at these sites:

Judge Total

hitps:/hwww.kep.org

(2
[50)

http://www.homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program

4o
\_" Structured Version ‘ o
location __ BU@ LELU e G lb l 14

’ ~ -
! Judge P\J ) ] a \ Pasition &duanfedlo
:. Name AT\-’UKF l&_‘ LAK‘){; ! E Category# 2 B [’qu 5 { l U {nflight MINI-BOS
1 : 1 Sub (@) ‘ = b ey
1BJCPID ) ! ) 1
i & Rank ' | (Ssgel‘?category B :
! 1 4 | of
' Email b : Special Ingredients ! CONSENSUS SCORE
R W N e M e mmmm——aEm——————— - may rot be an average of
Non-BICP Bualifications ' fudge'sndvidal sores

Cicerone O Rank Botlle Inspection O ok
Pro Brewer O Brewery

Industry O Describe m Tnupprapste
Judging &~ Years A Hane L M - /
: Mt oLl 1O _Low Melk Hlevours [hipma
Hops ot =f 1 1 tIZI Samd . Ca¥ess 5

Scoresheet Instructions . :
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 He— s 2
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. _ o N
If character is absent, mark the circle to the left. Appearance L'PP?WEF'“, }lﬂﬂiﬂ'“’wﬂﬂE

Provide summary of beer and key feedback for improvement. E - 2 E s} & o5 _ F d
Assign scores far each section and total. EEE S & & £ E 28 & P
Review with other judge(s) and agree on consensus score. Color - Ao 1 1 3 Head X0 1 1+ 1 n 7
Enter consensus score at top of sheet. . Biljant Moy  Opague | Ofher Quid losting |~ Other Z
Clarity o Retention 3 O B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. -mepmte-
Hone L M H P
Flavor [ Malt 1 . s de\ U bOdLA M\‘Scﬂ ~C,
ke L ] ] . b A J
yalt O_L_xl_l o Wheat. Subtle grainy notes Hops LY | I|:| (j\(\J /M \\f\
Hops 1 )OO X forstyle E .
Billerness OJ__A_X_i M Way too high for style Bitterness OLJL 1 ] E:I %hl\,ﬂz OGK’P( }7}.‘9"&, ‘
Fermentation O _Bsrano.Low Clove, Hint of bubblegum Fermentation o | . L [E] Ofpﬁomv 61"\
i i 20
H Moty !
Balance L e o
b Sweet 1
Flnish/Aftertaste ¢ o )
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Hcoholie / Hot Musty m — S
i Jnoppropriate ppropr ]
Astringent Oxidized T " Rl onelL " M
Breitanomyces Plastic Body ag D Creamlness o X 1L | |:| 2
Diacetyl Sulvent ! Fusel Carbonati Hane L Astri 5]
DMS Sour / Acidic arbonation O‘-—?g'—'——' D rngency ol X1 | .D,
Estery Smoky Warmth ~o 1 ‘E[ Other
Grassy Spicy
Light-Struck Sulfur m .
Medicinal Vegetal Classlc Example | 1 ! 3/ 11 HNettoStyle
Flawless 1 1 . | Significant Flaws
Wonderful | 1 1 4 \L 1 Llfeless 5
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include he'plul suggestions to the brewer, 1—16
Some _obher Taske D/esent
[*8 Outstanding Waild-class example of style.
% Excellent Exemplifies style wel), requires miner fine-tuning, qg%h‘n”‘ qn"‘ ’P‘G / 5\"\"1‘ ] OG—
[V veryGood Generally wilhin style parameters, minor flaws.
? Good Misses the mark on style andfor minor Naws. h‘ei'_( C‘“‘z‘: k l Rpnm, '\b‘f‘}\oq "AM
5] Falr Dff {lavars/aromas or major style deficiencles.
Wl Problematic Major off flavors and aremas dominate Q CM.P ol QGE[5

Judge Total [50)

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation Date
T T m S SEss S osSooosSmommmmomEETT ~. e m T TS memSmemsmsmsSmSem e T ~.
' Judge ) 1 .2 . \ Position Advanced Lo r
1 1 MINI-BOS
' Name MAMIBN MAGUIRE | Cesond £ US| | [
1 ‘ 1 Sub (a-f) ' fntiy
{BICP D - — : 1 '
A,
¢ &Rank Elﬂ“} i G e ' | “.éull?cautegory :
pell ou
: , ! R . v CONSENSUS SCORE
1 Email ) 1 Special Ingredients !
________________________________ - N e i mmm— e ., may ot be an average of
judge's individual scares
Hon-BJCP Qualifications Bottle Tnspecti 0
Cicerona O Rank oltle Inspection o
Pro Brewer O Brewery
Industry O Describe m Inappitptiois
Judging O Years Hene L M i .
Malt L) 0 éﬂAW%
I
Hops (ple A
Scoresheet Instructions i p 6
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 fv . 1 0 ERYITY €31V S E
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 inapprepriate for style, mark the box to the right. S e
If character is absent, mark the circle ta the left. Appearance _ doapproprits nagaroprate
Provide summary of beer and key feedback for improvement. E - % & § g 2 =28 _ E:-
Assign scores for each section and total. Ez e & &2 . OE E & &8 &
Review with other judge(s) and agree on consensus score. Color 2t 1 1 110 Head 1.1 4 1 1 O J
Enter consensus score at top of sheet, Clarity Erfignt  Hozy  Opogue !DE Retentlon Qul Losting EDZ Other
I_%J-—L—f — = : 3
Other Tetre £ IX OF S/IZ&5
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. e 1 y b pp P
Flavor horsteplare 1 Malt L ‘E] LoflA 1N }/ ;
Kkl M H [ b
Wt ol X, 0 Wheat. Subtle grainy notes HOpS o W | R :D_
Hops L 1O Oxforstle ) TN P )
Bemess L1 X1 %) Waytoo bish for style Bitterness 51 3¢ 1 1 g o) CeEve .
Fermentation O.l_xl__l a Banana. Low Clove. Hint of bubblequm Fermentation OJ_ v | «D r,{ZrU ’,7..‘/ t.'s:s,rt::érs { 0
Heppy - S L ’ [20
Balance | - 1 a
b Sweet i
FinishiAftertaste | o o
Flaws for style {mark L-M-H for all that apply) Other Vs ?T‘A . — s S__?
g
Acetaldehyde Metallic
Hleohafic/ Hot Musty m s T
- " Inappropriate Inappropriate
Astringent Oxidized T " fil L hore L " R
N H
Brettanemyces Plastic Body ¥, a Creaminess oL % | 0 B
Diacetyl Solvent / Fusel Carbonatl bl M K ‘LDi Astri v P (5]
oS Sour/ Adidic arhonation b6t | fingency o —X—1—— O
Estery /| Smoky Warmth  oie L O Other _AIOT A C (AN
Grassy Spley Frans H - O l—
Light-Struck Sulfur m
Medicinal Vegetal / Classic Bample | 1 L P/\ L 1.1 NottoStyle
Flawless L 1 Lt I 1 Significant Flaws
Wonderful | i L] 1 J  Lifeless S
Feedhack Pravide comments o style, recipe, process, and dinking pleasure. Include helpful suggestions to the brawer. %
LRALE ort ATYUN TN co AS

Falr
Problemalic

0ff flavors/aromas or major style deficiencles.
Major eff flavors and aromas dominate

77 AN,
A e SCerPecesyt

VEl=eTAL - FIansH OTRACTS Judge Total
FPROw Qe

Additional resources can be found at these sites:

"R Oulslanding World-class example of siyle, -
7‘;’, Excellent Exemplifies style well, requlres minor fine-tuning. S’S ny é‘O S
Ul VeryGood Generally within style parameters, minar flaws. P\’Sﬁ Co RO o5 4“ .
g’ Good Misses the mark on styla andfor minor $faws. vg A Cj\' A
o
A%
w

6.

[50)

BJCP Scoresheet Copytight © 2018 Beer Judge Centification Program

rev BSTR-180124 https://wwwibjcp.org  httpifwww homebrewersassaciation.org



BEER SCORESHEET

cer Jud AHA/BJCP Sanctioned Competition Program . ik,
B ’ga P g C
Structured Version ( (F/ /
Location ‘4’6( - Date 6 / Z{
T TS TSI ST oo oooeeomsssEmmT T T \ g TESSTSSTooSSSeSSSSs o TR ey — ]
1 Judge /—/}, \ 1 y s — \ Position Advanced to
! ! . MINI-BOS
' Name [ @\‘0/) ': ' Category 2 ::_EE_" S—’ 'Z Gtgf i E n flight | o
\BJCP ID ' ! Sub (a-f Co C
! 1
) &Rank , ‘ (Ssgelﬁcaﬂtegory KaELLC 1t '
I . N ou . o
' Email , ! Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Rank

Cicerone O
Pro Brewer E/Brewery AL RACET A

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 te the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement,
Assign seeres 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
goced, but too bitter for style.

Flavor e
Hae L L H - 129]
Mt oL X 1 a Wheat. Subtle grainy notes
Hops Wl 1 O OKforstyle
Biterness (L X X Way toa high for style
Fermenlallon X [m] Banano. Low Cleve. Hint of bubblegum

Flaws for style mark L-M-H for 2l that apply)

Acetaldehyde v\ | Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic [
Diacatyl Solvent f Fusel

DMS Sour { Acidic i
Estery Smoky

Grassy Spley o«
Light-Struck Sulfur

Medicinal Vegotal

Qutstanding
Excellent
Very Good
Good

Falr
Problematic

World-class example of styfe.,

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

0ff flavorsfaromas or major style defilendies.
Major off flavars 2nd aromas domlnate

o
Tz
3
)
o
=
=
[+
L%
W

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

\

Bottle Inspection

troma

Malt

Kops
Fermentation
Other

Color
Clarity
Qther

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthree! 4

Body
Carbonation

Warmth

Overall

Feedback

may not be an average of
judge’s individual scores

Bk
Toappraprlote
Hona L M Hio
o_l___..)l/_l O
o )‘{ ! ' a
i 5 "‘7
ol sl I AtEavod oE . 2
Tesppraicte oppiapiale
E.EELss 2 =8 _ 5|
2 35 8 &5 & £ E2E S
[V Y R i Head ™1 1 |
Blllljunt. Koy  Opogque ’D Other Retentlon Quick Lasting !D Clher |_3“
AN UAFT Texture _ NG L@
Fiopprapite
None 1 M R
o o
b
oL 1
[
o Bl o
i
L AT v dintal / 5
HO T M 29
™« i
] | :
b ) Swﬂ O
lbpripicts fopite
mho M R Mool M W
A =] Creaminess ol 1 | ID_ 3
Hane L M - -
. Yl O Astringency o1z 0 1 1 [5)
ol 1 h Other
ClassicExample 1| L Y 1 | NottoStyle
Flawless | 1 1;/ ! 1 | Slgnificant Flaws )
Wonderful | 1 Lyt 1 ) Lifeless )/
[10]

Pravide eomments on style, reclpe, process, and drinking pleasuse, Include helpful suggestians to the brewer.

rere. . NATU

ot & CGao

Braomesarng /J—-]

£ dover

s Ty

A TR

If  So-NE ptaeraliroé.

CorsS i ol oA pyéhagiod -

STL 1N

C: Wor  Lootc »*JC;

Additional resources can be found at these sites:

https:/fwww.bjcp.org

-5

[59

Judge Total

htp:fhensnw. homebrewersassociation,org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
PRl 4 Pl ~
' Judge 1 ' = \ Position Advanced to
! ! . MINI-BOS
! . 1 Sub (a-f) :Q_Z_ - v | et ’b . Lg
e g ieun (o .
¢ & Rank e d ! ' (SsglnxantQOry ! PLACE
1 \ ] el out | ﬂl
. _ CONSENSUS SCOR
:\ Email , :\ Special [ngredients ! T p— o
_______________________________ ’ Nmmmmmm o maeme—— - —wmmn oo judae’s individual
Non-BJCP Qualifications Bottle lnspection 03 fudge’s incividlal scores
Cicerone O Rank pectian ok
Pro Brewer O Brewery
Industry O Describe m ‘Ineppropriate
Years Rone L M Wi

Judging O

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

Flavor Taparograte @
Here L L] H 23]
Wil oL X, O Wheat. Subtle grainy notes
Haps 3L 1 ) O 0K for style
Bitterness 0_]_‘_5_[ X| Way too high for style
F X | O _Borana.Low Clove. Hint of bubblegum

F O 1

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

Acetaldehyde Y | Metallic

AMcohollc/ Hot Musty

Astringent Oxldized

Brettanomyces Plastic

Diacetyl Salvent f Fusel

DMS Sour / Acidic [
Estery Smoky

Grassy Spicy -

Light-Struck Sulfur g\
Medicinal Yagetal

World-class example of style.
Excellent Exempliftes style well, requires minor fine-tuning.
Very Good Generaly within style parameders, minor [laws.
Good Misses the mark an style andfor minor laws.
Falr 0ff Baversfaromas or major style deficlencles,
Preblematlc Major off flavors and aromas dominate

Outstanding

Scoring Guide

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

va . -

4{:-/\,.7[" aﬁ"‘%lﬂ;

Malt A 1+ 0

LC(_'(U‘D Qt?‘éc:b\‘

Hops O'K I ] :L‘_l‘
- P '
Fermentation L 1 | O =
Other
Appearance g apoptos
R gl 2 2z _ I L
£,8 8 & 5 2! /_E%v.:-:ii
Color ?( I R R Head ™ 1 o+ 1 1+ 0
) flant  Hozy  Opogue | . Other umgk‘.. Losting | i Other 3
Clarity a Retention L. 1 [] [3
«’{-'\'\Q_,. .
Other Texture e

D

Titppropicie.
Kane L ool
Mall o1 R A a
’ .
Hops P, [ |
X a
Bitterness 1N 1 1 O

Fermentation 1 x W]

Derrol ~ses

b {~ 20
y | :
Balance T }( Maly o L\_(“{\JD‘CLJ\ ] < _stac
D & Sweel |
FinlshiAftertaste 7w, O
Other
M e Vvt
Thin M, R EC Hane L M o
Body A [u] Creaminess o_xi]___i [m] L,(
Hore L o ! - . I -
Carbonation - i o Astringency '}Z J fD [5]
- P
Warmth Oﬁ_l_x a Other
m Classic Example | ;X 1 | | | NottoStyle
Flawless L ; } 0 1 1 Significant Flaws
Wonderful | A L 1 Lifeless 6
Feedback Provide camments on siyle, rectpe, process, and drinking pleasure. nclude helpful suggestions 1o the brewer. _ %

Aanhid

{? &’(/R' A I‘Q\\-G_, ag

k!

Aat)xi? Lot

=L ‘\\-0 i gA,(gjo ,;‘sz@‘g:ﬂf

Additional resources can be found at these sites:

Coahok Coi v Co

Judge Total
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BEER SCORESHEET

. {pall oul) of

Beer Judgg AHA/BJCP Sanciioned Competition Program 4, '
Structured Version o CM C . f //b //ﬁ
M 00 k PO G <17 o5 ] Pl o]
! o D 5 ) D e
E E Subcategory Q m“'\’g"j TG Lf-\fm . E
: [}

| Special Ingredients CONSENSUS SCORE

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

Non-BXCP Qualifications
Cicerone E/ Rank

Bottle Inspection O ox

Pro Brewer & Brewery _afaf txvy . 92 mon
Industry O Describe m Tisgpiopie,
Judging O Years Hone £ M il

Malt ~1 1 v 0O

Hops ot S | !E!/ A A | jaal” 22—
Scoresheet Instructions L ?
Use the scales to indicate the intensity of the primary attribute. Fermentation o ' 1B - ) Eﬁ
Use the space provided to describe the primary attribute. Other C t}L\QMP P~ (iﬁ}'( -

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. - R e
If character is absent, mark the circle to the left. Appearance ;"'FLFF"‘P"E"E J@PEPWP",'"E

Provide summary of beer and key feedback for improvement. E - E "é‘ E 5! i } FRE - £
Assign scores for each section and total. = 8 B 8 3 ai F 288 &]
Review with other judge(s) and agree on consensus score. Color x el HeadY| L 10
Enter consensus score at top of sheet. ) Brilliont _Hazy  Cpoque § Quick tgsting | Other
Clarty %" "+ 1 [0 Retention I—;LI 0 B
Other Texture _Ex{eW e IT 4
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m i
good, but tao bitter for style. o L " s ! ‘;—--
Flavor Pagpiniate : Malt 1 » ] EI
Hine | L} [
Kall oo X, y O Wheat. Subtle grainy notes HOPS OI ){ . | E/ (J‘M /"{0 Vo FWDJ’L,
Hops 1 1 10 OK for style . ,J’ P ;W
Btemess L 1 Xy} Way too high for style Bitlerness 1 A ) [] Iy v 8 ;
F o—X y O _Banano. Low Clove. Hint of bubblegum Fermentation o w | ‘IE/ ¢ l_}w_n_‘oppﬁﬁ‘?.‘ O't"C/ . ) [ﬁ
Balance Hopey 1 :{Mcmil }D
D Sweet [
FlnishiAftertaste & w0
Flaws for style (mark L-M-H for all that agply) Other
Acetaldehyde Metaltic : -
Hoohole/Hol Vsl Mouthieel s e
Astringent L | Oxidized T M o — " i j :
Bretianomyces Plastic L Body e (w] Creamlness g O 3
D |
Diacetyl Solvent f Fusel Hone L M Wi | :
: ; Astri 3
R Sour Acidic Carbonation ) e | :Di ringency 1 b ) Q/ 5]
Estery Smoky Wamth o 1 1 O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ). S ! | HottoStyle
' Flawless | I L X i Significant Flaws
Wonderful | 1 Lot ) ] Lifeless
Feedback  Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions 1o the brewer, [1_0
CLuaRoPHE ~oui (. D ¥
1]
Outstanding - Woitd-class example of style. 3o . LA = P@,‘/ L
Excellent - Exemplifies style well, requires minor fine-tuning. 1;{' 4 O&w- W 7 Cg’ C‘{' W"%’ﬂ% .
Very Good Byl Gonerally within style parameters, minor flaws. L/B—ol/ /[ ;,l}OP FLQV‘O\J{L g /;lg?ofm/g--

Good Misses the mark on style andfar miner flaws.

Fait 0 flavarsfaramas or major style deficiencles. /)B ,\_t’(_. 1o m\/ Qm 4 {J 4 ( lQ,—E/
Prablematic - Maor off flavors and aromas deminale ‘
Roo 108 {mone)

o
z
=1
U]
=
<
=
o
Ly
[

30
Judge Total [5d
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
20 \ ST TTTST LT T oo TR \ —
1 Judge \ [l a Y Position Advanced to
, ' S, MINKBOS
| Name Reme Nove | Category 2 EISTVRE) (ot
! : 1 Sub (a-) D b [
BICPID DG & (k. : !
| & Rank i . : 1 Subcategory '
: . : | . ' v CONSENSUS SCORE
1 Email : 1 Special Ingredients !
N o e e e e m e cmm e m ;e _ e, e, ——e——-. e —— —— = - T . may not be an average Of
N judge's individual seeres
Non-BJCP Qualifications Bottle spection O3
Cicerone O Rank p ok
Pro Brewer O Brewery
Industry O Describe m oppropicie
Judging O Years Nunel:.< M W
Malt  f \ 1 a

Hops O'.?{’ | Iitl- L(a(:{L“k‘ (\‘i:\“?% f{‘s}ﬂuﬁ"g
Scoresheet Instructions i N

Use the scales to indicate the intensity of the primary attribute. Fermentation (1 Rat ‘ 1o %
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

if character s inappropriate for style, mark the box to the right. Appearance g i
Mppropeale oppropiaie,

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

Previde summary of beer and key feedback for improvement. E - B '2;' E o)t g2 =5 _ E i
Assign scores for each section and total. 23 RS EE| £E 23 E 3
Review with other judge(s) and agree on consensus score. Color m I T N B O | Head 11 ¢+ 1 1+ O
Enter consensus score at top of sheet. _ Brilllonl® Hozy  Opogue ' Other um@( Lostng g  Other \
Clarity e Sl e Retention L o™ | % B
A A I
Other Texture L}“'( h‘g’
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T =i
good, but too bitter for style. o L " -}-;'-“-"f”p'”-

Flavor appeopate Malt GI ‘:‘q; | |:| r
None L L} K |25} H

Malt ol X, ' a Wheat, Subtle grainy notes HOPS O| ‘7&' | !D !\:\ Q~5'?\-@\ il,.c‘:‘)'g"..k \{
Hops  jiyL 1 ) O OKforstvle . | . ] ,)
Bilemess L 1 X 1 K Waytno high for style Bitterness o S(I ] iD (/ [, ] &/\A
Fi oL X 1 3 Banana. Lew Clove. Hint of bubblegum Fermentatlon C' ":\i' . ) D $ f}
) anpu .,{ Malty | 0
Balance 1 0
i =
D Sweet T
Finish/Aftertaste | S el = Bl N I-EER
Flaws for style (mark L-M-H for ail that 2pply] Other
Acetaldehyde Metallic
AIco'ho[icI Hot Must.y m o
Astringent Oxidized : T N b Jone L W.OH
Breltanomyces Plastic Body T o Creaminess 4 g ‘
Diacetyl Solvent f Fusel None L M ‘B - -
WS ! Sour | Acidic Carbonation aom l_\-'f':' a Astringency 2 ] —iaﬁ
Estery {_ | Smoky wamth X" 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 PX’ 1 ! ] NottoStyle
Flawless | ! L X ] ) Significant Flaws
Wonderful | ! N L | Lifeless w‘)
Feedback Provide cemments on style, recipe, process, and drinking pleasuri. Include helpful suggestions to the brewer, L 1—16
/< ol S "“"‘"'f-f";/-"l‘g “f:?a&‘?f( R -_’IY(Jl"'f?-
I8 Outslanding World-class example of style. - - L. ~ .
% Excellent Exemplifies style well, requires minor fine-tuning. &\'\‘3‘\-- D \of« L - AR L-\ A nji,.«—\-f
% Very:ou: :‘T"ETGW within style parameters, minor flaws. \Oi D"‘a e @4 Vé‘ i< ‘1:,:” ( ol ‘1‘ 9
£ 00| sses the mark on style andfor minor flaws. — : g
§ fair Dif fiavorsiaromas or major styfe deflclencles, . M /ﬂi@‘(;tx‘c_g\_« oS
[y Pioblemalle Major off flavors and aromas dominate

Judge Total
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BEER SCORESHEET

peer Judge AHA/BICP Sanctioned Competition Program
’ Structured Version
Location Date
S M T T T T e Advanced 1o 1
¢ Judge ' ! = i |Position l
i 1 Fa) - - . MINI-BOS
b Neme M- Ca TH KEAT :Categ"ry’*—g— El 524515 | [non 3y
' : 1 Sub (a-f) { i ) Enlry
1BJCPID ) ! i
. &Rank , | gu?gal)tegory ' PLACE
pell ou
: _ ! | . . o CONSENSUS SCORE
v Email . 1 Special Ingredients !
N e o oo ___ - N e e e e i e N e e e e e e mmemmme e - may not be an average of
Non-BJCP Qualifications Iudige's incividalscores
) Bottle Inspection  Jox
Cicerone O Rank 7> .
Pro Brewer Brewery {evel
Industry O Describe m ‘Inapprapilate
Judging O Years Hane L M H _
Malt o r{ | .D
Hops 1L % | ) D
Scoresheet Instructions - . C{
Use the scales to indicate the intensity of the primary attribute. Fermentation Obl X : Dk P } L s 12 [i2]
Use the space provided to describe the primary attribute. PCNC g W PTE tn AL A . . o
Add secondary attribute(s) intensity/description as appropriate. Other . 3 S 7 oo/
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - N L
If character is absent, mark the circle to the left. Appearance _ Jrcppropricta faappropriate
Provide summary of beer and key feadback for improvement. E -2z g £ gl g oa _ B
Assign scores for each section and total. 2 E &8 &S £ 28 & 5
Review with other judge(s) and agree on consensus score. Color J_;I_I_.?(_l O Head1i 1 1+ ¥ O
Enter consensus score at top of sheet, . orilliant My Ofgque i Quick 7 Losting Gher 3
Clarity 1_)0_!___1 a Retention 3
Other Texture
Example: How to fill in a Scoresheet ,
This example is from the flavor section for 2 Weissbier that is m nppronits
good, but toe bitter for style. e £ " i -;‘
FHavor agergite Malt Ly g0
Kere | M nw O A i
Kt o X y O Wheat, Subtle grainy notes HD[JS | ' O
Hops -1 I 1O OKforstyle ) :‘ -
Bhterness ()L L X B Way too high for style Bitterness C‘* 1{ ! | ‘l:]
. i .
Fers o X 1 0 Banana. Low Clave. Hint of bubblegum Fermentation O‘ “\1 . 'O /y
Horpg ‘ Mally | W E
Balance y 10
D Sweet |
FinishiAftertaste L) il
Flaws for style imark LM-H for all that apply) Other
Acetaldehyde Metallic
Alconolic / ot Wusty m o o
— dnappraprate. Joapproprate
Astringent Dxidized T M Al | Kore L N W
Brettanomyces Plastic Body Y. [m] Creaminess (- 0 (_/
Diacetyl Solvent  Fusel Hone L M i ;
o 1y T Carbonation gJ+l a Astringency (1 ! 1 O [5!
Estery Smoky Warmth O_l_'F_l EI Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal Classle Example | L%l 1 \ | Notto Style
Flawless L Y| ! ! | Significant Flaws -—
Wonderful | [ VI I 1 Lifeless 7 -5
Feedback Provide comments gn style, recipe, process, and drinking pleasure, Include helpiul suggestions 1a the brewver, ’_16

% Quistanding World-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
2l VeryGood Generally within style parameders, mino; flaws.
2 Good Misses the mark on style andfor minot flaws.

'g Fair 0ff ffavers/aromas or major style deficienctes.
Ne Problematic Major off flavors and aromas deminale

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

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

Structured Version

Location Date
P e it ~. P -~
! Judge A ! : ' . Ty oo |Pesitien m:rll_cedln
| Name [( AME Mo ! | Category# SRV ? U L gt BOS
foe e ! Sub fa- b _ Sall Enliy
1BJCP ID & k{_ 4 CQ(J* o E ub a-9) :
i & Rark - i , ' égﬁ?g:ﬁtegory ;
: , ' : . v CONSENSUS SCORE
v Email : 1 Special Ingredients :
* - A P may not be an average of

Non-BICP Qualifications
Cicerone O Rank

Prc Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flaver lnsppreite
hrel L] H
Mt 1 X, 1 0 Whest. Subtle grainy nofes
Hops ot .0 10 CKforshls
Billemess L X I Way teo high for style

Benana. Low Clave, Hint of bubbl

o—% 0

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

Acetaldehyde Metatlic

Alcohalic / Hot Musty

Astringent £ .| Oxidized- W
Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour / Acidic

Estery Smaky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

0ff flaversfaromas or major style deficlancles.
Major off fiavars and aremas dominate

Fair
Problematlc

_g Qutstanding World-class example of style.
= Excellent Exempliies style wel, requires minor fine-tuning.
(28 VeryGood Generally wilhin style parameters, minor llaws.
8’ Good Misses the mark on style andfor miner fiaws, .
5
o
A

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

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity

Other
Fiavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthieel 4

Bady
Carbonation

Warmth

overall

Feedback

Judge's individual scores

OJox

'l'nuh%:r"iifdalé' \ { . t A

Heng L . I -vt\ “:‘ ‘-}\ e R
‘{ ) D L :‘5".’ e “w,‘k. { \..‘ O \ - "“l}'\.——n.- -
1“(- L
o \ !

!D
g U\[ﬁ

Toappropite Tneppinpie
é%é%gg é%‘%‘gg
’u- e 0 Head | zﬁ'{; N TiD ;
Bnlllu!jl.;’;'~ Hoay  Opoque 'D Other Retention W I.uslmg Gther &F
Texture

‘Inappropricia .
None L ) H ‘ ﬁ \ '& s
NI S o Cau/\_s:” (e haxt ™y
ol 7‘( L 1 O \{
o ‘:\ I | :D
N | Ll
ol 1 0 \ 0
Horpu k}( Mull# D '
] [ X 1
NG L g A by ‘-\w,(\&"
i X i S \
A A
Tnapprspie Joapprapits
Thin M Full Hane |, M o
- : -~ :
,X a Creaminess O_A_)'x_| [m] 3
Hone L M b »
p Eal ju Astringency g 1 | R [5]
o N~ im| Other
Classic Example ¢ 1 ?f 1 ] ) NottoStyle
Flawless 1 LXK 1 ) Significant Hlaws
S —
Wonderful | ! 1 ] ) Lifeless 7
Provide tnmmenlsonslyle recipe, process, and drinking pleasure Include helpfol suggestions 1o the brewer. ﬁE
-4 trw}l\ ~ e bo \a@ls A E“/L\
i i, l Vo~ Nt
'{ By e ) e.:k-&jt fengd e s, S
r: . " ¥ A v . i
S IR
. ; o Y '
w'L/a.‘é.r’ . “‘F«.{—. o, P R s
SR
Ju R L
3T
' Judge Total 50
Additicnal resources can be found at these sitest  htips://www.bjcp.arg  httpi//www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

e G C0BC

o Elohia N

- A h n
) Judge }’IL( \ 1 . \ Position Advanced 1o
! ! ' MINI-BOS
! Name AN, : | Category# —L Bl sTyxi % | |infign
\BJCP ID - : s [ = L
1 1 1 |
| & Rank ! ' ('cs’u?c?)tegory My~ncld Dudbkep : PLACE
. ! 1 Bpellow , of
! Email ' | Special Ingredients ! CONSENSUS SCORE
________________________________ - e e e e e o o o e e e e e e e e e e e may not be an average of
judge’s individual
Non-BJCP Qualiffcations ) judge's individual scores
. Bottle Inspection Tl ok
Cicerone S/ Rank
Pro Brewer Brewery Lol "Naoaan.
Industry O Describe m appreplle
Judging O Years Vone L M 0l
L E N N ) ;I:i
Hops ol A J I]
Scoresheet Instructions i /
Use the scales to indicate the intensity of the primary attribute. Fermentation ;1 1 a O [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle to the left. Appearance _ Inapprapriate Iogpeoprate
Provide summary of beer and key feedback for improvement. E o B & E = ; : g =8 _ FE
Assign scores for each section and total. 2 8 88 33, £ 2 8 &8 & |
Review with other judge(s) and agree on consensus score. Color —L.1 | ‘h/l a Head +_1 37 | 1 O3
Enter consensus score at top of sheet. Clarity Brilliant Huxg . Opague ‘D Other Retention Quick Losting |:| Olher 3 l?
Other _(A AT Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbler that is m T
good, but too bitter for style. weRReRte
None L M H
Flaver Ragpcpate Malt 1 L» |10
Hone L M ] [zo] !
Malt X O Wheat, Subtle grainy notes HOPS oLt | D
Hops  pL I 1O OK for style ! - r y
Glemess 1t X 3 ) Woytoo high far style Bitterness (1 s - | O ’
o Xy 1 O _Benama. Lew Clove. Hint of bubblequm Fermentation L s | :D / é
gpy ~ Ma » @
Balance 1 a
b Sweat
FinishiAftertaste 'L e ™
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metaliic
Alcaholc o Musty [Mouthfeel — —
- Inappragriale mmpr la
Astringent Dxidized in M LD Nore L N
Brettanomyces Plastic Body 3 ‘El Creaminess v D
Diacetyl Solvent / Fusel Hone L
- i 5
VS Sour/ Adidic Carbonation O_l_).;;i El Astringency ~ 1 o | I _|:|_ (5
Estery Smeky Warmth 1 3~ ‘l:_| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | [ A 1 1 J  NottoStyle
Flawless | 1wt 1 1 | Slgnificant Flaws
Wonderful L A ol 1 1 | Lifeless g
Feedback Pravide comments on style, reclpe, pracess, and drinking pleasure. Include helplul suggestions 1o the brewer, [ﬁ
CAtes” ot . mastud TV Sir e’
Outstanding World-tlass example of style, ],1 A r
Excellant Exemplifles styfe well, requlres minor fine-tuning. \/ v HM C’ 0'00 V‘{M a(’ow .’J.pﬂ
Very Gead Generally within style parameters, minor ffaws. Y ey 2 <
Good Misses the mark on style andfor minof flaws. p ‘ e\ (] L;W ( Q L Lﬂ{r ‘L' -("f
Fair DIf Havorsfaremas or major style deficiencles. uLCv_/ L@ i W . P’}WL\/ .
Problemsllc Major off fiavors and aromas dominate P q
N Y Y e A N 47 .
Judge Total [s0)

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Pregram

rev BSTR-180124

Additional resources can be found at these sites:

https:/fwww.bjcp.org
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—
AHA/BJCP Sanctioned Competition Program
: Structured Version
Lacation Date
e mm- =S -s-sssoomsoomsossmmEnTTTT . P Y - .

' Judge \ ' s \ Position :‘mc;g;
| Name ﬂ,w-L U_\dl)( : ; Categoryf - E g’% ’)’Hf\ b infight
! ' . 1 Sub (a-f) _&_ = vty
soe @ pua R | '

i &Rark ; ' ggﬁlﬁsﬁtegory !
l ) ! | . . v CONSENSUS SCORE
1 Email , 1 Special Ingredients ;
________________________________ . PP may not be an average of
judge's indlividual scores
Non-BJCP Qualifications Bottle Inspection
Cicerone O Rank oltle Inspection %
Pro Brewer O Brewery
Industry (] Describe m Trepprepiate
Judging O Years Hone L M Ir :
Malt (ﬁ | i)
Hops (! el ] »SOH'E C,M\

Scoresheet Instructions i , < {ﬂ:)
Use the scales to indicate the intensity of the primary attribute. Fermentation oL X 1 0 (“NE/GAA‘ (\»\'-!‘?\’Q E
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as apprepriate.

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

If character is Inappropriate far style, mark the box to the right. - s P

If character is absent, mark the circle to the left. Appeararce _ ;"“'Ef"’"’“.‘?. Dogpropiats

Provide summary of beer and key feedback for improvement. E - EZ % E i 2 =8 _ § i

Assign scores for each secticn and total. 2,38 E 38 5 2| §l><.§ & & & |

Review with other judge(s) and agree on consensus score. Color X [ T TR N O Head 111 0

Enter consensus score at top of sheet. Clarity Wnnl Hary  Opague II'_'] Other Retention ﬂungf Losting ED Other 3 ﬁ
Other Texture L&«‘ﬁ’\%

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

Hone L M H ! :
Flavor Eapropise Malt o 1 4
Nzne L L] H 120 .
Malt X ] Wheat, Subile grainy notes HDpS (“f' I \D
o 3% O OKferstle ) % . ;
Billerness O_|__|_Z_j Way too high fer style Bitterness Ol* ] | :D
Fer on L — K1 ;O Benana. Low Clove. Hint of bubblegum Formentation 2% \ ‘D Sﬁ . Gla \7
Hoppy y Maolty b N s TZ_O
Balance | ! |
D Sweet i o= A
R .. Sl = B SN -\
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde | Metailic
Nconalic/ Hot Musty m o N
. - Tnapproptite Joappropraie
Astringent Oxidized Thin " Full I ‘ Hone 1 W '
Brettanomyces Plastic Body )'d o Creaminess % :D'
Diacetyl Solvent / Fusel Kone 1 M L : il 17
i i * 5
NS Sour/ Addic Carbonation __1_5_"1 ED; Astringeney g1 11 0O [s
Estery {_. | Smoky Warmth OJ__LN a Other
Grassy Spicy ™
Light-Struck Sulfur m
Medicinal Yeqetal Classic Example | A ! 11 NottoStyle
Flawless L 1 | 2% L 1 Slgnificant Flaws
Wonderful | . S ! ] Lifeless

Quistanding
Excellent
Very Good
Good

Fair
Prablematls

Vorld-class example of style.

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

Off flaversaramas or major style deficiencies.
Major off flavors and aromas dominate

QO
=
=1
o}
[
-]
=
S
u
v

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

Feedback

Additional resources can be found at these sites:

AN Aepd

775 LA‘O o

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

Sle

PR 5
'F(‘ i ﬁ(-r q.{’\? (’“\\ O By (e bk AN,

P "{k"‘v\:}ﬂi N N

c:-,‘-gcft..«.

-'Kf:' by

e < s omz\L\ do oy Y|
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation

Date p_/i{’-?/ﬂ‘ |

Non-BJCP Qualificatfons

Cicerong O Rank
Pro Brewer B/Brewery Lory et SN0 .

Jndustry 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 attribyte(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
¥ character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor Tnapgrogrlvte
Nane L ] H [20]
Ml ot % ) O Wheat, Subtle grainy nates
Hops 3% - 0O oK feesiyle
Blilernass OJ_._z_; b Woy too high fer style
Fermentatien X O] Benana. Low Clove. Hint of bubblegum

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

heetaldehyde Metallic

Alcoholic  Hot Musty

Astringent Oxidized

Breftanomycés Plastic

Diacetyl Solvent { Fusel

DMS Sour/ Acidic

Estery P | Smoky

Grassy Spicy ™
Light-Struck Sulfur m
Medicinal Yegetal

Woild-cass exaple of style,

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

0If flavorsfaromas ar major style deficlencles.
Major off flavors and aromas dominate

Quistanding
Excellent
Very Goad
Good

Falr
Problematic

Scoring Guide

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

i’ ? .y \ Posillon Advanced to
i Cat # [ MINI-BOS
) Category EISS2y 7G| (g
1 Sub (a-f) _ﬂ__ ' Enlry
3 . o 1
: égﬁ?gﬁtegow Jﬂ')/ . PmLf kB"L\ﬂ\‘.,
oo _ v CONSENSUS $CORE
1 Special Ingredients !
N e e e e e e e MmE—mm e mmE——— e — === - may not be zn average of
Judge's individual scores
Bottle Inspection Dok
roma
Kone & M 0
Mall o 3 ) ] ‘D
Hops ol 3 | J :Ij
Fermentation . - 1 [
omer _ LS G 7 (.
]
Appearance ety pppits
3 5 8§ = A ® o e |
Sz £§ &g 2 g2 £
23 53 &2 EEEE &5
Color Ly L1 _LJ O— - HadxA 10
Brlllant 0 P ick Losiing ! et
Clarity M TD_ Retention " i (u|
Other Texture
Nore L M
Malt ~1 |
Hops (5 L |
Bitterness (1 N o
Fermentation o1 O ‘IZ( Plrasotic Zree _ Rl el ]
Balance Hopas y Moty flj
b Sweet |
FinishiAflertaste 1’ o
Gther
m nopgrapridie Treppropit
Thin MR Wone L M Wi
Body z (m Creaminess o1 s 1 O
L heme L M oo 3 ; .
Carbonation ~1 ¢ x| [J Astringency 1 a
P
Warmth ~: w1 0O Other

Overall 4

Classic Example 1 I A 1 1 HottoStyle
Flawless L 1 1 )ﬁ 1 ] Slgnificant Flaws.
Wonderful L 1 [ 1 | Lifeless

Feedback

ey et

Pravide comments on style, recipe, process, and drinking pleasure. Include hetplul suggestions lo the brewer.

JCioss C lgapretm

1

20 fyrd 13

10

Glren. S AfTT v G

s SEWens) _anplon retumy et
1€ oL Tloo 1het

No‘m;-’é nporX Wi ToLraadod «

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

Strugtured Version

X
5
P

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flaver Eapamate
Kt 1 M H
Ml o X o Wheat. Subtle grainy nofes

Hops pol—1 O OKforstyle
Billernass o—l——‘—x—‘ Woy Toa high for style

X O Baonono Lew Clove. Hint of bubblequm

Fet o

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

Acetaldehyde Metallic

Alcoholic/ Hot Musty

Astringent Dxidized L,
Brettanomyces Plastic

Diacetyl Solvent J Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spity

Light-Struck Sulfur

Medicinal Vegetal

Vorld-lass example of style.

Exempiifies style well, requires minor fine-tuning.
Generally within style parameters, minor fiaws.
Misses the mark on style andfor minor llaws.

DIF flavors/aromas of majer style deficiencies.
Major off flavors and aromas dominate

Outstanding
Excellent
Very Good
Good

Fair
Problematle

@
B
El
U]
o
=
=
<]
J
wn

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

Additional resources gan be found at these sites:

Location Date
o em—---—mmSs-S-o=ss—-mmoeTTTTTTRT -~ o
) -~ e \ Position Advanced to
| Category# L{ z 6’3%3:’\ e: in fight MINI-BOS
! I o~
! Sub (a-f) _‘&,_. ! Entry L_t, .
1
' 1
| BRegeee P
g . . ' CONSENSUS SCORE
» Special Ingredients '
U - may hot be an average of
judge's individual scores
Bottle Inspectien O ox
[ Aroma J i
None L M H ' 2
Halt (}\Y AR = N Y, 2%, TN
Hops o_l\l‘( L1 L‘_| gn tf‘ik
Fermentation O}X 1 =) tﬂlﬁ
Other
Appearance ggg i ooy
R R T2V
25 & & 22 2 5|
Calor IXT - ] Head}( I B ’l:l -
Bri H 0 : Qui Lasting * e
Carity AR, " Retention LA " 0 S 3
Other Texture
m Trappioriete
Hore L M H :
Malt oL ~ o
Hops (! X _t D
S
Bitterness ! xX. 10
Fermentation U 1 | O \ g -
Balance anpg lxmﬂu 'D
5 .
Finlsh/Aftertaste Dr% oS weﬂ a
. . .6
Other k\M ¢ s G
Mouthfeel 4 i el
o M Rl Vel M o
Body [m] Creaminess _ X O g
. Haone L Ho . ! t'
Carbonation =] Astringenty OJ_LI___I o [5]
Warmth 25 1 | o Other
m Classic Example . ] i 1 NottoStyle
Flawless L 13< 1 1 | 1 Significant Flaws
Wonderful | Y L L ] Lfeless /\
Feedback [1g]

Provide comments on style, recipe, process, and drinking pleasure. Include helpful sugge\suuns to the brawer,
(wea¥y @ > o T\

; - % ) a7
Qf‘_\»a.a-k = AN, .fH\M o WK
Aiols Sibe .5

ode A mS & N (e c:us&?lw:\lfgf‘ «/l}
2R :&)‘*v—" . LS ) Lo
Judge Total t
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4

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer = Brewery ROC K bpa. AARMINA
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 zppropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
I character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet..

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

Flavor Inngpeaprinte
hare L ] i [2]
Matt oL X 4 o Wheat. Subile grainy notes
Hops gyt L1 O OKforstyle
Bitemess ol 1 X 4 Kl Wayteo high for style
f lon L X O Bonana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alceholic / Hot Musty

.| Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_g Outstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fing-tuning.
(U8 VoryGood Generally within style parameters, minat flaws.
? Good Misses the matk on style andfar minor {iaws.

'E Fair 0ff Mavorsfaromas or major style deficiencies.
Wl Problematic Wajor off flavors and aromas dominate

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

Date cg;fié"' //W

L

—TTTTTae- - -e-----o-roo--o-- 7
f q_ - " Position havanced 1o
! Cat # = ) MINI-BOS
! ategory yes E 61 3 2_74, ': in flight
:Sub [ I AL — . Entry
]
| Subcategory _Aun (B Deawel.
o . v CONSENSUS SCORE
i Special Ingredients ;
N i meccmmmm e - may not be an average ef
judge's individual scores
Botlle [nspection  CJox
m “Tnapprogrite
Mane L M H . X
Mat ol X0 10
Hops O%J__I ;D:‘
Fermentatlon L 3T | (u] ' QIZ
Other
Appearance gt gty
E . %885 225 _ 5
E 285883 £ £ % 5 &
Color 1 11110 Head o___—
' Billlont Mory  Opaque !} Other uick Losting | O%her
Clarity \_;L_I_I [m| Refention _____ 3~ 111 (3]
other __ENCEADTT | Texture
m Inappiopricie
Hone L L} Hoy oo
Mat oL ¥ 1 0
Hops oS¢ O A LymE TOo o) [efoP_ (oo
Bilterness Ll J E|
Fermentation ol e d | a ‘—[ 5
H :
Balance )/ L (]
D Sweek ©_:
Enish/iitertaste LY. " 01
Other
Mouthee J s e
Tain MR Nane L M 0
Body = Creaminess ol > 1 O &'L
one: L M H ;
Carbonation ¢+ m} Astngency ~1% 1 1 O [s]
B
Wamth o 1 1 0O Other
m Classlc Example !ﬁ\( 1 ] 1 Not to Style
Flawless L 1 >/ ] i 1 Slgnificant Flaws
Wondeiful L |>_/ ! 1 { i LUfeless g‘{

Feedback

Additional resourges can be found at these sites:

Provide comments an style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewier.

Eyoroaevr  2eon I

My o)

Cuy @y

I-h?  Fuosol,

G 51 oVR

Ritpue 1~ Lar¥

¢ e TNE

e A UTTE G4,

Do 104l Ponsé Cre) rmod.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Locaton 6%(4’_’(5[,{ Date % )‘é H

e pdemy Lbesed | jCuee !
1BJCP ID Sub (a-f)

o ey S
i Email , ; Special Ingredients

Non-BJCP Qualifications
Cicerone O Rank

.

Bottle tnspection D ox

Pro Brawer O Brewery

hroma

=l | |Position Mt [
gl A4TTAL | g -
. . Enlry
1
1
1
N CONSENSUS SCORE
. may not be an average of

Judge's individual scores

Incustry [0 Descrilbe T
Judging & Years I Hane L M ] ! ‘
Malt 1 VAR = ) wae,\/ AL Qo &
- o]
“Hops ol 41 iD o esvel  ofoMG. b
Scoresheet Instructions I
Use the scales to indicate the intensity of the primary attribute. Fermentation 51— — 4 2
Use the space provided to describe the primary attribute. oth
Add secondary attribute(s) intensity/description as appropriate. er
For "Fermentation”, consider esters, phenols, etc.
IF character is inappropriate for style, mark the bex to the right. - I
If character is absent, mark the circle to the 1eft. Appearance Inapprupriale
Provide summary of beer and key feedback for improvement. E - B E £y ! g =5 _ .
Assign scores for each section and total. ] T2 EE&EE S ! £ 2 & =
Review with other judgels) and agree on consensus scoTe. Color bl 0 . Head 0
Enter consensus scare at top of sheet. Carity Billiont  Hazy  Opogue ID! Other Retention auick Lasting 1E|: Other 3 -
K1 — 1+ 0 (D, S 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but tos bitter for style. e L " ;H’l"l"i’mf_:"?.
ane H . .
Flavor Ve e 1 Malt o X 1 O\\MO&’\' 6 1 l6m5 Ay HMJ / crsp
L kel M H 20 i . .
Malt 04—><-'——' O Wheat. Subtle grainy notes Hops : 1[! yes L:& "‘)\- ? \/k\’ f}ﬁ“\'f\ A 6 e ‘CLI’
Hops K,J__A_.__ID OK for style ] ! !
Billerness OJ__JJ_I B Way top high for style Bitterness Crl \(f\ | 1 D] L\&.\JD\:L/ WLGLL)B}\Q [Tal'AN
Fermentation (. X O Banana. Low Cleve. Hint of bubblegum Fermentatlon }Di M GG A . }Z
! i 20
l i ; N
Batance 1 B} Top biHer Loc Ssz\J\e .-
D Sweet |1
HinishfAftertaste | " n
Flaws for style (mark L-M-H for ali that apply) Other
Acelaldehyde Metallic
Alconollc / Hot Musty m — J—
- — Jnapgropriate, Jnepprepriate
Astringent Dxidized T WA joneL " i
Brettanomyces Plastlc Body X o Creaminess 44 u} 3
Diacetyl Solvent / Fusel Carborati Nore L\{ M H 1Dl Astii | i 5
s Sour Acidic arbonation 5 stringeney ot 11 O
Estery Smoky Warmth o1 X+ | a Other
Grassy Splcy
Light-Struck Sulfur - m
Medicinal Vegetal Classic Example 1 | 1 S 1 NottoStyle )
Flawless | 1 YA |1 Significant Flaws (7
Wonderitl L« 1w/ 1 Ufeless
Feedhack Provide comments an siyle, recipe, process, and drinking pleasure. Inctude helpful suggestions 1o The brewe,
Somer Orery avoma.s LGN
Qutstanding World-class example of syle, .
Excellent Exemplilies style well, tequires minar fine-tuning. SI'DO bl PTQ/ Z:O(‘ /71‘“ u < a‘/\zd

Yery Good Gener

Scoring Guide

Problematic Major

Good Misses tha maik on style andfor minor flaws.
Falr DIF tlavorsfaromas or major style dellciencles,

ally within style parameters, minar flaws.

3\:ﬁm’rL3 Lo Angaks teste -

off flavers and aremas deminate

BJCF Scoresheet Copyright © 2018 Beer Judge Centification Program

rev BSTR-180124

30
Judge Total [50

Additional resources can be found at these sites: https:/twaw.bjep.org hitp:fivanwhomekbrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

peer Judge
4

4 Judge \
1: Name mW\ \Nl\] MO\U N :
I ]
EB;CRF;E Elasa cénTic E0 |
: I
'.\ Email !
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Havor Tnappropiate @
hane L L} i )
Malt X O Wheat Subtle grainy notes
Hops iyt 1 O Okferstyle
Hitterness OL—'—-Z—' ¥ Way too high fer style
Fermentall X O Banana. Low Clove. Hint of bubblegum

F o

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

heetaldehyde /| Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanamyces Plastic
Dlacetyl Solvent / Fusel
DMS Sour / Acidic
Eslery /| Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

PERE Woild-class example of style.

kI: M-8 Exomplifies style well, requires minor fine-luning.
ETYA Gonerally within style parameters, minar llaws.
PR W10 fisses the mark on style andfor minor fiaws.
EP®-10Y 0if flaversfaromas er major style deficlencies.
[sR R Major off flavors and aromas dominale

Dutstanding
Excellent
Vety Good
Good

Falr
Froblematic

[
B
=
L]
o
c
=
]
o]
(%2

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev 8STR-180124

Category#
Sub (a-f)

Subcategory

1
1
1
1
¢
1
1
1
| (Spell cut}
1

1

kN

Special Ingredients

of

Location — =
’ ______ “; ----------- S, [Position Ml
] i i -
El6LNALS | (o
1
1
1
1
1
1
t

CONSENSUS SCORE

. may not be an average of
Jjudge's individua! scores

Boftle Inspection Ol ok
Aroma s
Hone L M b
Mt o 10 _GRAM,
Hops ol¥ 1 O &LleHT € (TS .
Fermentation 1 w1 | ED‘_ MED (o SRM T ELTERS | ‘7@
Other
Appearance Fapopite napoptta
E . 5 &5y 2 =8 _ E|
g.s-%.sa%i; £ 28 & &
Color X L 11 10 Head L o 1 11
_ ilgnt Moy Opague | Dther Quick Losing § ' Other 3
Clarity |m} Retention |__;¢\74 a [3]
Other Texture T:HU’(:‘/ Mix_Ludgees
m Toapprogiate.
Hane L M 0o
Mt oL x 1 10 SRAWY , S ET
Hops b 1O LelbadT CLTRYD
Bitterness ! f.\(\ o ‘]j =M. A I TRE [N
Fermentatlon 1 ¢ Lo Esrrny, AcCETALLEhgY ff /
< e ' 20
Balance "1 <40
P
Finishiftertaste. "y 1% '3
Other
 outhfeel 4 i e
Thin N Rl bl M i
Body AD Creaminess ol s L 1 o S
L i o P
Carhonation Nao“ ¥ 10 Astringency ot 1 O [5]
Warmth oK 1 D Other
m Classic Example | ] p( 1 L1 NottoStyle
Flawless | i S L1 Significant Flaws
Wondeaful L 1 ,)( | 1 ) Lifeless é
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. ﬁa

WNeLl— YARY  RetR .

2 Mearhess 700 A6 H - (260UceS

M.1rebn LTy,

FOSs IS L ASSUS it TH PR

AEEOCTH
Aowost (o amts Gl
A Yoo APA?

Additional resources can ba found at these sites:

https:/fwaw.bjcp.org

Judge Total [50
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BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date

[ oo " 3 [P
Nome R VMU W\AW\M | Category ﬁfe’r .‘E 6?( g A | y

1 t N
! | v Sub (a-f) . Entry 3 Y
WBJICPID 5 = A ' : (.
' & Rank ! \O\SC\ CROEL ) : :(%uetl?fﬂtesgory ; PLACE
‘ ' o . e CONSENSUS SCORE
+ Email , " Special Ingredients k

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery

Industry O3 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, 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 imprevement.
Assign sceres for each section and total.
Review with other judge(s) and agree on consensus score.

Enter consensus score at top of

sheet,

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

good, but teo bitter for style.

Havor Tnagprogrlate
Nine L M H )
Wil oL X, | O Wheat. Subtle grainy notes
Hopt L 1 | [0 OKforstyle
Bliterness O—‘— X M Way teo high for style
Fermentation ¢~ O _Banana. Low Clove. Hint of bubblegum

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

Acelaldehyde Matallic
Mcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class exampla of siyle.
Exemplifles style well, requires minor fine-funing.

% Outstanding
= Excellent
2N Very Good

E’ Good
AE Falr
[ Problemallc

Generally with'n style parameters, minoz flaws,

Misses the mark an style and/er minor llaws.
Off flavorsfaromas or major style deficiencies.
Ma]or off flavars and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Frogram

rev BSTR-180124

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

D
Malt
Hops
Bitterness
fermentation
Balance

Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

may not ba an average of
Jjudge's individual scores

Ook
'fﬁfﬁ-fﬁiiﬁ
None L M H [ - —
ol |:| RaC (32089, (LA (RUT
of—— F,
ot O O et -
.I.F‘;Pp prluta I’"‘Pﬁ‘“Fm“’J
E .5 EEsl|i g 2w _ B
E3ESEE EEzs 3
[ P 4 ead L W1 1 1
Brliont Aoy Opogue | het Retention Qukk I.usting% . Olker 2 o
Tedture 1 ~0e”
Impproprkrla
Nene L M Wi Resa 3
1 o = V)
o (\( ! IP: Q’C!’ QR.LM.;: [ A’&Tl"' o
Olse 1 1 O ELonna_
o h'd | F[:]E ¢ L ‘:\1\3 .
FA) e \
le | g o { k‘:f-\l\_) - ﬂ‘
) 20
Horpu )Q!ull% tD
Df%l v 5weel‘ l:|
;Ifgilﬁﬁt:lpte 'iBEipTthTe‘
Thin Mo R Hare L M
I A [m| Creamlness OJ_l_)H l L_f
Hone L M o
nO"E h'd !D Astringency it | (5]
O ff [_D Other
Classic Example ¢ | }‘{-\ ] ] ] NattoStyle
Flawless 1 LV 1 | 1 Significant Flaws
Wonderful L1 »74 o 1 1 lifeless /7
Provide comments.on style, recipa, process, and drinking pleasure, Include helpful suggestions 1o the brewer, 'ﬁ

hEL- nAanye
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program ‘ L3
Structured Version l
Location Bupl el e b\ [ (4.
TSI TS oERS ST s T e enE e EEEm T *\ F = — ]
1 Judge \ 1 (_) e ) ' Position Advanced te
1 1 - MINI-BOS
| Name _DMQEEGI [rpsin) : | Category# E 65\ | |mtign e
1 1 ~
Sub (a- Eatry J
1BJCP ID : i e : PLACE ( \
1 & Rank ' 1 gy l'1>ccma“tegory '
! ! | . v CONSENSUS SCORE
" Email ! 1 Special Ingredients )
________________________________ - N e e e e o e e e e e e may het be an average of
judge's individual scores
Non-BJCP Qualificatons Botile Inspecion O3
Cicerone O Rank p o
Pro Brewer O Brewery
Industry O Describe m Teapprépriote
Judging & Years _Z Hone L M Wl
Malt 1+ 0 Breaektj *0«,5\\& O OV, -
Hops oy 0 = YZWops 4y Spockech -
] N -
Scoresheet Instructions L.
Use the scales to indicate the intensity of the primary attribute. Fermentation ;. )/ . L4 /I’ ?1_2
Use the space provided to describe the primary attribute, Other
Add secendaty attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. _ e o N
If eharacter is absent, mark the circle to the left. Appearance _ noppropriate nappropriale
Provide summary of beer and key feedback for improvement. E L, 5 8 £ 5| 2 =8 _ £ '
Assign scores for each section and total. £ 558 &= = 28 & 5 Ly
Review with other judgels) and agree on consensus score. Color 1L 1 1 1 1 Head L/ a0
Enter consensus score at top of sheet. oot Hay  Opague |_i  Giber Dulek asting ¢ Other 3
Clarity a0 Retention a 3]
Other Texture
Example: How to fill in a Scoresheet
This examptle is from the flavar section for a Weisskier that is m T
good, but too bitter for style, 2TOPATPEERE,
Nene L M H ‘\ : . .f lO i /
Flavor hagpapiste Malt O \‘(: 1 D W{l WM Gnop ! 1" 2 A
wel M H . S ~J
Mah C' X, j O Wheat. Subtle grainy netes HDPS o Vi ) D WW hlpw 3 \/
Hops L 1O OKforstyle ~ : é\
Bilomess % | K Weytookih for Bitterness 1 }( ! ! D ©l¢ rqu\ ninhy
Fermentation ¢ 00  _Borana, Lew Clave. Hiv.nof bubblegum Fermentation \ ; D g] . ﬁ\ BUDLS - IL"S
i 20
H Malty : r“
Balance L hd ™ ID‘
] Swest
Finlshidftetaste 1% 1 " O
Flaws for style (mark L-M-H for all that apply) Gther
Acetaldehyde Metallic
Heohollc ol Husly Mouthfeel J e i
Astringent Oxidized Thin b Nore L
Brettanomyces Plastic Body Ef (m] Creaminess X |:| 6
Diacetyl Solvent / Fusel Carbonafi Hene | H ! Astringe / El 5]
M Sour/ Adidic arbonation -, ?S -J %Di fingency  opC ! )
Estery Smoky Warmth oL ¥ 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 }\/ 1 ! ] NottoStyle
Flawless | ! ,r>> ! ! | Significant Flaws —
Wonderful | | }( ! ! ) Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. Iﬁ
. C’ 0w Lo %\%j\i_ 12 ey b (l_j
'R Outstanding World-tlass example of style. < -
% Excellant Exempllfies style well, requizes minor fine-tuning. {0 "‘- fPore C \'CV\ o QS\ V\—__
A2l Very Goad Generally within style parameters, minor flaws. )
g’ Good Misses the mark on style andar minar flaws. ( \ddouc.-
o Fair Off flavors/aramas or major style defictencles.
Wl Problemallc MaJor off flavors and aromas demlnate
-
35
Judge Total [50)

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

Additional resources can be found at these sites:

hupsifwwwbjep.otg

http:/fwww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

e € \GH

Date 31/5 ) Léi. |

Location

ST T TSSETEEEST T E e mm T mm T T "‘ ST TS TS TS s s e " =~ 1
[l Judge | [l . = \ Position Advanfed to
: Name /’})\/17{21' LJ L/.].ﬁﬁl,}\] ! ! Category# _* L\ _E‘ 67ﬁl g ‘fo ' in flight MINLBOS
! ! | Sub (a-f) = L l
'BJCP ID | ! k PLACE
: & Rank ' : gg?gﬁtegory : .

1 1
| Email ! | Special Ingredients ! CONSENSUS SCORE
. s x . may riot be an average of

Non-BJCP Qualifications

judge's inclivicdual scores

Cicerone Rank Bottle Inspection ok
Pro Brewar O Brewery
Industry O Describe = m 'mapp';ais.'ms
Judging o  Years Nane L M \
Mt o i 10 _sinooth mally 4 (OMG,
Hops oL 1 | D Lok Gromo kOo -

Scoresheet Instructions : B
Use the scales to indicate the intensity of the primary attribute, Fermentation ¢, '7[ L f_‘l [z
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle 1o the left. Appearance dnopproprcte 1“°PP'°P“°1°

Provide surnmary of beer and key feadback for improvement. E -5 &gy 2 =3 g1

Assign sceres for each section and total. £ g E &8s %E £ 22 ES

Review with other judge(s) and agree on consensus score. Color 110 Head 3 0

Enter consensus score at top of sheet, . it~ Hary  Opague ! Ol Dulck lasting ¢ Other l
Clarity M_l_l_t ju Retention . X 10 B
Other Texture

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

Hone L M o C 4 a
Havor Wgnee Malt . v 10 C\@:’; (AW N\ aY; ewoud .
Nire L ] H . [zq] 0 N
Mt o1 X | O Wheat. Subtle grainy nates Hops o e g M‘Lhﬂﬂ l’m bb{T\ e/ ("D r
Hops ol 1 10O OKforstyle ] : 1)
Billemess o 1 X ¥ Woytoohighforstyle . Bitterness 1 A7 | J iIZI 5\4‘3\@ hd
E ol X 1 g Bonona. Low Clove. Hint of bub‘blegum Fermentation 5 . \"! | | !D [H
Horpu Muti% . . [56
Balance L X !L'.l:
. D Sweet 1+
Finish/Aflertaste | “ ‘}/ = d
Flaws for style (mark L-M-H for all that apgly) Other ’
Acetaldehyde Metallic
Alcohalic / Hot Musty m — R
Astringent Dxidized .'"FP?WWW Impprnprhla
string vidize Thin " Fal o Hone L M
Brettanomycas Plastic Body [m] Creaminess 1/ D
Diacetyl Solvent / Fusel carbonation "™ 4ol B v ’b ]
ONS Sour ! Adidic arbonation g_ }EI tringency .1} 1 ] _El_
Estery Smoky Warmth o5 1+ 1 0 Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | | X 1 ] NottoStyle
Flawless | ) L XY Lt Significant Flaws
Wonderiul L 1 1 ).( 1 1 i Lifeless 7
Feedback Provide comments on siyle, recipe, process, and dnnEi\ng pleasure. Include helplul suggestions 10 the brewer. ﬁﬁ
(vood Yool \u\%\r o b “6/
('8 Outstanding Werld-class example of style, a"
7‘; Exceltent Exemplifies style well, requlres minor fine-tuning. { ":DL:'\)L( <
(S8 VeryGiood Generally within style parameters, minor faws.
g‘ Good Misses the maik on style andor minor fiaws.
5 Fair Off flavarsfaromas or majoz style defidencies.
Wl Problematic Major off flavars and aromas dominate

BJCP Scoresheet Copyright
rev BSTR-180124

© 2018 Beer Judge Certification Program

Additional resources can be found at these sites:

Judge Total

hitps:/fwww.bjcp.org

g

http:/Awvww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

' Judge - ’ e ‘. Position .ff."ﬁ”.”l,“’ |
| Name RAWMARN YU ! | Category# —Up% £ 64 SAU| | !
t ' v Sub (a-f) _ ! Enlry

BJCPID ¢~ 3 ' .
E & Rank Lﬂj\c\ie\ Ct\_‘L'T\F\\fB : : 1 Subcategory :

! | (Spell out) . 0

| ) : ’ col CONSENSUS SCORE
1 Email , » Special Ingredients ; A i

________________________________ + .________________________________f may no @ ah average o

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 atiribute.
Use the space provided to describe the primary attribute.

Add secandary attribute(s) intensity/description as appropriate,

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

f 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 improverent,
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 exampla is from the flavor section for a Weissbier that is
good, but toe bitter for style.

Havor Tppiopriate
Nane L M H
Wall X, 10O Wheat, Subtle grainy notes
Hops oL ) O OKforstyle
Bittemess D_|__|_&_| X Way too high for style
Fermentation ¢y X O _Banana,Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alceholic/ Hot Musty
hstringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
OMS Sour/ Acidic
Estery Smoky

Grassy Spity
Light-Struck Sulfur
Medicinal Vegetal

Falr
Problematic

0Ff flavorsfaromas or major style deficiencies.
Major off flavors and aromas dominate

-8 Quistanding World-class exampla of siyle.

5 Excellent Exempllies style well, zequires minor fine-tuning.
J Very Good Generally within style parameters, mifior flaws.
g’ Good Misses the mark on style andfor minor flaws.

]

v

vy

BJCP Scoreshest Copyright @ 2018 Beer Judge Centification Pregram
rev BSTR-180124

Bodtle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentatlon
Balance
Finish/Aftertaste
Other

Houthfeel 4

Body
Carhonation

Warmth

Overall 4

Feedback

Additional resourgas can be found at these sites:

judge's inclividual scores

O
Irapppricle
Hore L M Hj ) ¥
ol ‘ e {;»QAWV} LSO P MERT
ol w0 _FleonAe , SS8e
LN ; ; [ b
o | g _Fewry LER s 7
Jrappropriaté Joapprogtin
2 BEEy g 28, B
E3EE&EZE, £ 8EE &5
w1110 ead 0o
Bfilliant Koy Opugue :D Other Retention Qulck v Lasting ?D‘: Other 2
Texture £ CX™ME LT
Here L M H v : ” " .
Ol .’R | JD \,ﬂ‘CMV\. G‘M“\)V‘: .St...)e't’i
Ol O _FeomrAL ., See
o Y EQ Ferms — 0 e FES MM
OIV\ | | iD d{-@w LA T @.‘a‘ﬂ:ﬂ} 13 [_
Dry Sweet ||
Y | 1 O
T =
Inoppiopiite
W M Rl | Wl M
X [u Creamlness O_l_}é_l__l E| q
1 M
"none 4 jj\ Astringency ~o X b ) _l:\_ [5]
oM 1 |:| Other
Classic Example | I;\{l 1 ] J Noto Style
Flawless | L ¥ ) I 11 Significant Flaws
Wonderful L 1 :( ] 1 L \lifeless ;

Provide camments on style, recipe, process, and drinking pleasure. Include helpful suggestions to The brewer,

Were. maar Qe

4ol Brreaede S T €3

ARt

ﬁ(’?@?‘ ey 21 Eal [y SN

Judge Total

hitps:/iwww.blep.org

%

http:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

‘Z&a@ C

Date g/é;/f(’)( |

4 \ T .
U Judge il \ ' PR 2 \ [Posltion Mvan_cedc;ol

' Name O ' ! Category# _'('7"_)/ E -7.-L sz 2 7: infight MINIBOS
'8P 1D i ! | Sub (a-h) - o
L) 1 [} 1
i &Rank ' ) Subcategory L presH (4L !

1 \ 1 ouf h of
i Email H . Special Ingredients ! CONSENSUS SCORE
________________________________ - N e e e hmmm— e aaE— =" may not be an average of
y judge's individual
Non-BICP Qualifications fuegesinavius eores
. Bottle Inspection O o
Cicerona (1 Rank
Pro Brewer E’/Brewery Dtrewan GOm .
Industry O Describe m Tappropriole
Judging O Years Hone L M H : :
Malt A1 A\ ) a
- i
Hops oL e e SUgoOL/e0 — O {ED.

Scaresheet Instructions - (9
Use the scales ta indicate the intensity of the primary attribute. Fermentatlon & a B
Use the space provided to describe the primary attribute. Other Drar LN o) 1he DG
Add secondary attribute(s) intensity/description as appropriate. 2\ ey o
Far "Fermentation®, consider esters, phenols, etc. A CET O VI-ra W
If character is inappropriate for style, mark the box to the right. - I o
If character is absent, mark the circle to the left. Appearance o dopppil napproprite
Provide summary of beer and key feedback for improvement. E . 58 %z [ z2 28 _ = i
Assign scores for each section and total. == E & 5a; £ 238 5|,

Review with cther judgels) and agree on consensus score. Color N B Headyje1 1 1 1 O
Enter consensus score at top of sheet. ) gilllont . Hezy  Opogue | Cuick Losting - Other
Clarity L=l 1" O Retention L %~ 1 0 B
&, - -
other X TRAINAT Texture EXLAEUAST

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshior that is m G
good, but too bitter for style. 'mmeFr e

None L M H .
Flavor Tappinpie Malt o :\IT 1 d
vl M # P ]
Mt Xt 1O Wheat. Subtle grainy nutes Hops ! L E/"{\SL,J}O\ S{b -l ow’e.ro T/M Y.
Hops 1 L0 oxfersiyle ) - ' . Lafrobe
Billgrness O_|__|_E_| K Waoy too high fer style Bitterness OI )d/ | 'D
Fermentation X _ 1O Benono.Low Clove. Hint of bubblegum Fermentation o3 P | 1|:|. IO
Hoppy - Molly @
Balance | Y 1 O
! Sweet |
Finish/Aftertaste " B [m}
Flaws for style mark L-M-H for all thet apply} Other Wc’m /mM_f\( .
r [] i
Acetaldehyde Metallic PO oL o8B Yo
Alcoholic / Hot Musty M — TS
- n Irappropriate, Ioappiapriote
hstringent Oxidized Thin M Rul § None L " Bt
Brettanomyces Plastic Body i ] Creaminess (1 37 ) 3
Diacetyl Salvent / Fusel ane L M W ’ i
i . v ; H | 5
S Sour/ Addlc Carbonation . :E! Astringency o [m} (5
Estery Smoky Wamth ohe 1 1 D Other
Grassy [ Spicy
Light-Struck Sulfur m
Medicinal Vegetal o Classic Example | ] I_\/ | L ] MNottoStyle
Flawless 1 1 | 1 :-4/I J  Slgnificant Flaws
Wonderful L ! L onor 1 1 Llfeless S
Feedback Provide comments an style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer, ﬁE
Ao G o 15 A LHi6A 67 IntomalT¥
0uts Wartd-d Te of iyl P . . .
utstanding orid-class example of style. @M‘é\‘/ﬂmﬁﬂt &’EQLQ ‘!I ;@LJ@ 7% 0’:‘(@19

Excellent
Very Good
Good

Exemplifles style well, requlres minor fine-tuning.
Genarally within style parameters, minor Aaws.
Misses the mark on style andior miner flaws.

0ff flavorsfaromas or major style deficiencies.
Maor off flavors and aromas dominate

Fair
Prablematic

Scoring Guide

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

______________________________ -

A Clen. Lo~

Additional resources can be found at these sites:

e St Ty yetad - £ cene

Ror

C UnaenV L~ WATLL- \ehas Ut

"')/@6@4)" 6

Loowien Loy !

Judge Total 50

27,

htips://wwwi.bjcp.arg hittp:/feww homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Lacation Date
TS TTTSSSSsomssoooEssoomeETTTES \ g T TmTT S memmmo oS T - -
' Judge : ! oINS = ] |Pusilion dvanced lo
': Name F sty 5( ﬂ{u; N ! : Category# @g}( :E- g.,jlc;"a; 1’.”';1 infght MINS-BOS
' ' ' Sub(af) ]
IBICPID » I ! Yooy O :
| &Rank —&T ’2 64 C@“J’\ ' | Subcategory S\ N ) h\ S !
: ! Lo R | CONSENSUS SCORE
1 Email ! + Special Ingredients ! rmay not be dn average of
M @ e e e e e M Emmr—mmmmE————mEE - —————— ’ M @ e e e e e e mme——eer—cmmEE———mm e a == - e an
judge's individual

Non-BICP Qualifications Bottle [nsaect 0 jucgesindircat seores

Cicerone O Rank oitle Inspection o

Pro Brewer O Brewery
Industry O Describe

hroma

Judging O

Years

Tragpropriate
Hone L M H
wt o 10

Hops ‘:X

s i;g R O
i b v )

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

Add secondary attributes) intensity/description as appropriate.

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

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

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

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

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

Flavor Tagpraprlale
Wl M H 2]
Mall ot X j 0 Wheat. Subtle grainy notes
Hopt ot 1 O Ok forstyle
Bitemess 11 X ) K Waoyteo high for style
Fermentalion X d Benona. Low Clove, Hint of bubblegum

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

Acetaldehyde L | Metallic

Alcoholic f Hot Musty

Astringent Oxidized

Brettanamyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur i
Medicinal Vegetal

Qo
Fermentation 1 X 1 O ('#)IE
Other
Appearance i naipapicte
Color X a0 o Head N o - b
BHillont  Hi 0, L or Dulck Lasting ! er
Clarity et 00 1 Retentfon L_M o - B
Other Texture _ €0,
D s
Kone 1 M’ H [
Malt 1 X ;0
Hops oL N | D
Bitterness 1 e | G BN
Fermentation (1 > 1o f_«ué?_(?\, r’&,r{\\ L. \ D
HOFPUY Malty | ‘{"\ [5
Balance ! 1 O
Sweet |
Finish/Aftertaste . - i '_[]
Other
Mouthfeel J gt e
Thin Mo Rl honsl M (R
Body 1 o Creamlness P ju L={~
. Hone L M }/H i . :
Carbonation o Astringency et 1 | a l?
Warmth OJ;\“’.__I—I [m) Other
m Classlc Example | ] K 1 1 Not to Style
Flawless | 1 ! ! | Significant Flaws -
Wonderful 1 [ A 1 I Llfeless L
Feedback 10

A

Y
[ 1;-)&’\45‘ oo s on .O‘\c‘, B

Provide comments on style, recipe, process, and érinking pleasure, Include helplul sug?esllons 1o the brewer.

.,
L ,-.w‘.k\.jl..

Qutstanding
Excellent
Very Good
Good

Fair
Problematle

L5
]
=
M)
m
=
=
o
A
v

World-tlass example of style.

Exemplifles style well, requites minor flne-tuning,
Generally within style parameters, minor Haws.
Misses the maik on style ancfor minor flaws.

DIf flavorsfaramas ar major style deficiencies.
Major ofl flavors and aromas dominate

BJCP Scaresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

i [N Vor .7 \
e ’&L\ af O Sy fon o--;L»

Ligwa o hen e &
T AT A

= e

Judge Total

Additional resources can be found at these sites:  hups:/fwean.bicp.org

3

[50

htip:/fwww.homebrewersassociation.ory



)

peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

A

Lacation q@g C Date m 1"«

m
[t
O
o
Qo

1
1
. 4

Non-BICP Qualifications
Rank

:f () b \ Position :.ml;c;dotg

 Categonf 2 B17¢ Y7325 | :

1 Sub ) 32 = ~ . Entry

! . X

) Subcategory M Le ™. :

I o I "

| Spacial Ingredients ! CONSENSUS SCORE

Y

P may not be an average of

Cicerone O
Pro Brewer IZ/Brewery ol an A, La I

Inclustry O Describe
Judging O Years

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

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

Flaver naopue 1
el M H 20]
LI X O  Wheat, Subtle grainy notes
Hops 1 O OXforstyle
Biterness ot + X 1 ) Way too high for style
F o X 10 Banara. Low Clove. Hint of bubblegum

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

Acetaldehyde L | Metallic

Alcoholic/ Hot Musty

Astringent Oxidized [
Brettanomyces Plastic

Diacetyl \__ | Solvent/Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Sply

Light-Struck Sulfur

Medicinal Vegetal

judge's individual scores

Bottle Inspection O ox
Trapproptl
None L M H F
Malt l ] FD'
Hops ! u]
Fermentation (1 \/4}/ | lz/J YWAEFTI )P h"-ﬂog/ ;iﬁ
Other Oy A AT
Appearance g i
E-o58g85 | 28 _ 5.
28 88 & & 2328 5
Color L %1 1 1O Head 1 W | T I, -2
" gilllant Hary  Opague |_:  Other Quitk losing §_:  Other -
Clarity a Retention L »~ | [ B
Other Texture
Em Jroppcapricta
None | M H |
Mt o > O
Hops 1 | [D'
Bitterness (1 L B"f"f\')’l’ Byvifene.
Fermentation 1 ~r 0 3 ﬂ
Honu Muua] b IE
Balance s A 'D:
: = RO ~Btant.
Finish/Aftertaste L. il g 2 'i M .
-
Other oo ey (o FasY
m Inppropicte Inappropiate
T M Rl Ev]// ' Mel M R
Body (we” ‘_ Creaminess ot 1 | O ’Z
[ H Lo
Hone L M H ‘
Carbonation ¢y a Astringency 1 1 e | B/ [5]
Warmth o1 1 | |:| Other
m Classic Example |1 L ne 1 NottoSyle
Flawless L 1 ! L | 1 Significant Flaws
Cd
Wonderful L 1 ) 1 ;/ | | lifeless {
Feedback Provide comments an style, zeclpe, prozess, and drinking pleasure. Include helpful suggestions 1 1he brewer. HE

Tined, vomety £ TO2

Ly PV

Qutstanding

World-class example of style.

Cip2S 1 0¥ APVIQUIN G Yy | $Burd,

Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parametdrs, minar tlaws.
Good Misses the mark on style andfor minur flaws.
Falr 0ff flavors/aromas or major style deficlencies.
Problematic Malor off flavors and aromas deminate

Excellent

©
z
=
O
™
=
k=
Q
L=l
vy

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev B5TR-180124

Additional resources can be found at these sites:

e T8

oo,

Tl etk F gt facek

Ty

YN

IR Y1 i

T Al

hitps:/fwwwkep.org

Jutlye Total
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BEER SCORESHEET

peer Judge AHA/BJICP Sanctioned Competition Program
4 Structured Version
Location Date
PRttt - \ Pt dilie il ity = 1
1 Judge \ 1 { = — | Pasition, Advanced to
: : . o MINI-BOS
! Name . E Category# U g /]U“"'r{ 4‘)', in flight
| Sub (a- é o L] i = Entry
1BJCP ID o > e !
1 1
: & Rank ] ! gyaiﬁgﬁ}tegow : y
I Email , \ Special Ingredienis ! CONSENSUS SCORE
________________________________ - N e e e e e e e e e e e e mmmmmm—mm—————a” may not be an average of
Non-BICP Qualiffcations fudige' inditil szores
Cicerone O Rank Bottle Inspection O ok
Pro Brewer O Brewery
Industry O Describe m ‘Inapproptieie o
Judging O Years Wone L M i I8
oyt e X
Mat o %1 0 A 9, )
Hops O_L_XA__J E|
Scoresheet Instructions . ""l
Use the scales to indicate the intensity of the primary attribute. Fermentation o ;{ : 1 O 2|
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/description as apprepriate.
For *Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ L e
If character is absent, mark the circle to the left. Apearance dncgpmpdale Jrappiapcte
Pravide summary of beer and key feedback for imprevement. E . 5 EE =i 2 2 & g E :
Assign scores for each section and total, 2 8 58 3 2| £23 8 &
Review with other judge(s) and agree on consensus score. Color 11— \?4 L1 Head L+ 1 1t
Enter consensus score at top of sheet. . brlliant ~=Hgry  Opaque | Other Bultk >, Lasting | Olher :l_v
Clarity | Retention sl
Other Texture
Example: How to fill in a Scoresheet
This example i from the flavor section for a Weissbier that is m s
good, but toa bitter for style. e L M _lllp_up?rﬂp_[nta. { )
one M . e SR {
Havor p— Malt paS ) d ( "f"“"‘)(( LN (Q [ :H?
wrel M H ) o . i (K 5 -
Malt | Xy y g Wheat. Subtle grainy notes HOPS o N \ | | [D i}
Hops I 10O OKforsiyle N L E Y o e e N . -
Billemess ¢ X M Waytoo high for style Bitterness ! | A | |:| "\c% LAy '{\ Ky & Kby (3‘\
. - . !
Fermentation - O Berara.Low Clove. Hint of bubblegum Fermentation '\‘\ D SN, {’f vy \C/\.‘ “ \ \
Ne{:pu gt Moty | - 2q
Balance 2 14
b Sweet
Finishifflertaste. L 01"
Flaws for style (mark L-M-H for all thet apply) Other
Acetaldehyde Metallic
Alcohalic / ol Musty m o
Astringent Oxidized hepperite Vappit
smng ,e T M Full None L m H : :
Brettanomyces Plastic Body b ‘|:|_ Creaminess O_I_!__I EI !k ;
Diacetyl Salvent [ Fusel Hone 1 M ,,g; ! 4
- i ; S
TR Sour  heidic Carbonation L 1 7™ il:| Astringeney ot | | D [5]
Estery Smoky Warmth OJ_\.ﬁ__l_l a Other
Grassy Spicy
Light-Struck Sulfur m )
Medicinal Vegetal Classic Example | | o ] | NottoStyle
Flawless | LR ] 1 ] Significant Flaws i"
Wonderful L - | 1 Lifetess @
Feedback Provide comimants on style, recipe, process, and drinking pleasyre. Include helpiul suggestions fo the brewer. |1_6

L] Outstanding Warld-class example of style,

5 Excellent Exemplilies style well, requlres minar fine-tuning.
g Very Good Generally wilhiin style parameters, minor flaws.
@ Good Misses the mark on style and/er minor flaws,

'% Fair Cff flavors/aromas o major style deficiancles.
Bl Problematic Major off flavors and aramas dominate

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

Additional resources can be found at these sites:
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™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program , b
4 Structured Version C‘ {‘j ’;
Location agﬁ(, Date &7 5 9'&35 -
T ST T T T T oeEmmRanEEEESS T I IITIEE T \ e il i -
' Judge \ ' ‘ B \ Pasitian Mvan-ced to
E Name IW | E Category# £ ﬂﬁﬂ T |infiight me Bos'
! T . 1 Sub (a-f) : - ' Entry
1BJCP ID | : |
| & Rank ' | Subcategory QW!W& LeiPla< - - k’-
: , ! : v CONSENSUS SCORE
1 Email ; 1 Special Ingredients !

________________________________ - N e e e e e e e e e e e e e e e e e may nat be an average of
judge's individual scores

Non-BXCP Qualifications

Cicerone O Rank Bottle [nspection Ol ok
Pro Brewer Q/Brewery oL s LOUNNER I

Industry [0 Describe Jooppropiiats
Judging O  Years None L b B |
Malt o1 3 | 1 0
=
Hops (3 LY 1 0
Scoresheet Instructions | -
Use the scales to indicate the intensity of the primary attribute. Fermentation L3¢ 10 S [iZ]

Use the space provided to describe the primary attribute. o (e
Add secondary attribute(s) intensity/description as appropriate. Other O&j 2 $

For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the bex to the right. _ R
If character is absent, mark the circle to the left. Appearance Inappropricte [vagprocte

Provide summary of beer and key feedback for improvement. E - B g £ ﬁE : 2 28 _ E.
Assign scores for each section and tetal. 2 3 LS8 & £ 2 & &8 &
Review with other judge(s) and agree on consensus score, Color L3 1 1+ 1 Head )( I N S W
Enter consensus score at top of sheet, . Billiont Hony  Opaque | Other Lusting ! = Olher
Clarity L " "1 0 Retention 1~ ™" 5 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m st
good, but too bitter for style. . cEPPOPIATE,
Hone L W B
Havor kapopiate 1 Malt O! }{I ] D
Nine L ] H 20 L
Malt C' X | O Wheat., Subtle geainy sotes HOPS ol L~ D
Hops K for style ] RE
itemess OJ_,_x_, m Way too high far style Bitterness BV ‘E/ L2 Y
1 , X ;g _Bencra LowClove Hint of bubblegum '
e Fermentation 1 1 i K[‘ m
Hoguu Mnltg :
Balance LV A .D
D: 5 t l
FinishfAftertaste | 1 "o
Flaws for style (nark L-M-H for all that apply) Other M”’ lodaoiSdo .
Acetaldehyde Metallic
Alcoholic ! ot Musty m — —
i Irapproptiate, pappropale
Astringent Oxldized Thin " il one L M K
Brettanomyces Plastic Body vl o Creaminess o1 s o El
Diacetyl Solvent / Fusel Carbonati Kane L M B sstri P lf’ 3]
T Sour/ Adidic arbonation F ringency 1 L3 | _EI_
Estery Smoky Warmth 014__1 Other
Grassy oy | Spiey
Light-Struck Sulfur ) m
Medicinal Vegetal Classlc Example | L 1 1 | NeltoStyle
Fawless | ) T A | Significant Flaws .
Wonderful L1 Iz 11 Ufeless L
Feadback Provlde comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brawer, ﬁa
< :
D WO mepl  BTER Teg 18
Outstanding Be] World-class example of style. ( ) .-lni AL ,\wa (}mﬂ-&}/ f]{, o0 54 QMONG')OJ

Excellent Exemplifles styfe well, requires minor fine-tuning.

Very Good Rl Generally withln style parameters, miner flaws. ( Vljz‘ e c}o e{ ) W#&}'—;’C (&R ﬂt

Good - Misses the mark an style andfor minor flaws.

Fair . Off flavorsfaromas or major style deficlencies. PIQ’(. . ,@/t‘_! l" (, Ma fv./uﬁl v /)y ﬂ,l_,

Prablematic - Major off flavors and aromas dominate .
Lot 0[“' (oL L ) Wowo LH*CQ’Z(
To A ge€n | éjl.ldgeTotal

)
z
3
0
o
=1
=
S
o
w

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  htipsi//www.bjcp.org  hitp://www.homebrewersassociaticn.org
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BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date
------------------- ‘\1 '{_-__——--__—---___;-__—---___--—\‘, Pasitlan Advanced to | 1
R, A k ! ': Category# J_, _E- -’] Urq -\r):‘ ' o flight MlNl-BOsl
RN il e
Yl — 1 1
. ‘E‘;"J - ! ' g't;lll:?ca“‘cegory s« RM '
h 1 ell ou! ¥ ; of

, | Special Ingredients ! CONSENSUS SCORE

________________________________ - N e e e e e e mmm—— e =" may not be an average of

Hon-BJCP Quallfications ' judge's individual scores

Cicerone [ Rank Boltle Inspection Tl ok
Pro Brewer 0 Brewery
Industry O Describe m Tnappropiaté
Judging O Years Hone L M B
Malt o)X 0
L . s - BEe
Hops (o X o (:!7\‘:'1&5 (/\“\P‘:i
Scaresheet Instructions P q&
Use the scales to indicate the intensity of the primary attribute. Fermentation O-’>—<—|—-—l I B
Use the space provided to describe the primaty attribute, Other

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

1f character is inappropriate for style, mark the box to the right. Appearance e i
Inagproprite. Inappropridie,

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

Provide summary of beer and key feedback for improvement. E - E B £ .; g =8 _ §
Assign scores for each section and total. “;KS E & EFi £ 8 2 8 & ; :
Review with other judgels) and agree on consensus score. Color L1 g o Head ?\ A R R N i
j v | I
Enter consensus score at top of sheet. Clarity Bﬂiam Hozy  Qpogue a o Retertion Oﬂigk Lusting =) Other Q 5
Other Texture. & i
Ll \‘:~
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m .
good, but too bitter for style.
None L M { J) - _l_ . )
Flavor i Malt o > a8 Tahea f afek
kel M H B P - ';-L"' )
Wit o2 X0 | O Wheat. Subtle grainy notes Hops oyl '7‘: o ? e.
Wops i 1100 QRforstvle _ e )
Bitemess ol L X 1 X Waytoo high for style Bitterness (1 A =® f{\u?_tf\d\"c g;éﬁ@ﬁ
) I
Fermentation X O _Banana.Lew Clove. Hint of bubblegum Fermentatlon ol X | D \ 2
Kappy Mali } lﬁ
Balance | i a -
D Sweet | by
Finish/Aftertaste L L o O Iz
Flaws for style (mark L-M-H forall that apply) Other
Acetaldehyde Metallic
Hlcohalic / Hot Musty m e— P
- n Inappropriote Jmpproprale
Astringent \ | Oxidized M B oM R Hoel M 0
Brellanomyces Plastic Body % O Creaminess o1 X 1 1 O
Diacetyl Salvent { Fusel Nore 1 N P! | }_
. ! 5
DM Sour / Aciic Carbonation o1 1A [ Astingency o1 X | &
Estery Smoky Warmth o1 2% O Other
Grassy Spicy M
Light-Struck Sulfur m
Madicinal Yegetal Classic Example | A 1 i ] NottoStyle
Flawless L 1 N ] 1 ] Significant Flaws
Wonderful L 1SS 10y lifeless 7
Feedback  Provide commenls on siyle, reclpe, process, and dllnkln{pleasure. Include helpful suggestions to the brawer. [1_0
A _acpd aerpN gk S
3 A \
[N Outstanding World-class example of style. ’ O N [ 1
'g Excellent Exemplifies style well, requires minar flne-tuning. \\\A"dj“q .5 o, \ b L ‘LHO g\ ‘3}"9
(@R very Good Generally withln style paramelers, minor flaws. )
g‘ Good Misses the mark on style andfor minor flaws, {q g'h"iu L
] Fair 0ff llavors/aromas or major style deficiencles.
W Problematic Major off flavors and aremas dominate

-

Judge Total 50}

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can ba found at these sites:  hups:/Awwwbjcp.org  hitpiffwww.hamebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Versicn
Locatien Date
__________ \ :'—" o -i_ e —— "“. Position 3&3?‘52Z|
Vewao : | Categoryt El 763)1571 lnmom :
: 1 Sub (a-ﬂ = P : Entry Z
) ! 1
' | égﬁ?g&}tegow C nelapw L !
! Vo e - e CONSENSUS SCORE
) 1 Special Ingredients ,
________________________________ v [ may not be an average of
Non-BJCP Oualifications Judge's indhicual scoros
Cicerone O Rank Bottle [nspection  TJox
Pro Brewer 2 Brewery Thof it L i
Industry O Describe m “Tnoppropiats
Judging O Years Hone 1 M H !
Malt o110
Hops [u]
Scoresheet Instructions ) , ! g OF z B L.
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 >4 ] B/ QCGMON Q'f/m fiz]
Use the space provided to deseribe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box ta the right. _ T S
If character is absent, mark the circle to the left. Appearance | Lomanprle Japproprate
Provide summary of beer and key feedback for improvement. : E o E & E gl 2 z 5 _ E I
Assign scores for each section and total. EEES Ea; £ 328 821,
Review with other judgefs} and agree on consensus score. Color _l_X_L_I_l_I 0o—_ — HEad,‘l_/ I T )
Enter consensus score at top of sheat. . Silllent , Hoy  Opogue 5 Duick losting |- Other 2
Clarty L 10 Retention a = 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for Weissbier that is m o
good, but too bitter far style. Joogproprale,
Hone | N Hi
Flavor naggrop Rt @ Malt LN L — 0
el M e o= [
Mt oo X, y o Wheat. Subtle grainy notes Hcps 4 El
Hops ol 1 1 O LCKforstyle } :
Bilemess ol L X 1 2 Wy too high for style Bitterness (51 1 | .
F ol X ;O Bonara.Low Clove. Hint of bubblegum Fermentation o >A L 'a/&(,?\‘r-’&woﬂya{ N 2} QCWL‘. ‘ a
Hu?pu Miu? Py [ﬁ
Balance hYd o
b Sweal +
FinishiAftertaste | AV
Flaws for style (mark L-M-H for all that apply) Other _ X POV Could .
Acetaldehyde - | Metallic
Aconotic /Aot Musty m — —
i Jhappraple Inappiopiity
fstringent Oxidized Thin " T N 1 " W
Brettanomyces Plastic Body v o Creaminess L e o 3
Diacetyl L | Solvent/ Fusel ore | M CI A i
NS Sour{ Adidic vy Carbanation . ' m) Astringency OJ%_J__I a 5
Estery Smoky Warmth OJ;LJ_J a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | -V 1 ! | NottoStyle
Flawless I 1 P | 1 Significant Flaws
Wonderful 1 1 ! 1 1 Lifeless
Feadback Provide comments on style, fecipe, process, and drinking pleasure. Inctude helpful suggestions to the brewer. 19

Outstanding World-tlass example of style,
Excellent Exemplifles style wel, requires minor fire-tuning.
Very Good Generally within style parameters, minor Haws.

fiood
Fair
Problematlc

Misses {hie matk on style andfor minor faws.
0f flayorsfaromas or malor style deficiencles.
Major off flavers and aromis dominate

Scoring Guide

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-160124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
N Judge K 1 o N Position Ad\lan-cedlo
' Name P( e Poax !  Category# _\,__ £ 6’3\ \S | MiNBOS
1 + N 1 = \
! \ 1 Sub (a-f) _(:4 - . Enlry
pore ggeda (o '
1 & Rank Sl ' 1 g&?slg)tegow '
; ) ! Ve . vl CONSENSUS SCORE
i Email ! 1 Special Ingredients ! T T
Y @ e e e e mm——mmmaMER = m—am— === — - ’ N e e e MM mmmm—mmmmm e —ER————— = r ay 2 an rage o
: Jjudge's indiviclual scores

Hon-BJICP Qualifications Bottle Inspedt O

Cicerone O Rank oitle Inspection o
Pro Brewer [1 Brewery

Industry 0 Describe m Tidpproprials

Judging O  Years Here L M W ( -

Mt 21 1O S g :vV\"?? i 'L\‘ook««(\»
Hops O—K ; 10

Scoresheet Instructions & ; 7
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol—x ‘ ) 0 12
Use the space provided to describe the primary attribute. Other

Add secondary attributels) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right. Appearance S i
Magpropiidie Inappropridte

If eharacter is absent, mark the circle ta the left.

Provide summary of beer and key feedback for improvemnent. E L B g £ 5. g =8 _ B
Assign scores for each section and total. 2 8 E &S5 5; ; %2 2 & 5, .
Review with other judgels) and agree on consensus score. Color \( LI R N T | Head I I N W
Enter consensus score at top of sheet, ) ifant  Hoy  Opoque |- Ofher ek Losting | Other 3
Clarity &_I__.l__l a0 Retention a [3]
Other (':Dﬂf-‘n . Texture ‘\) A
Examnple: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m "
good, but too bitter for style. o L " ];qpfrnpf_ " &
one ; e \ \
Flavor p— mak XL 0O QH’S (adna Sa. W el A
Nae | M [ ’ |20l ' =
M oo X O Wheat. Subtle grainy nates Hops l‘)( 1 s Q:’)ﬂﬁ L
Hops ot —1 10 OKforstyle, ] C \( s
Bltterness 01_!_5_4 X Waytoohichforstyle . Bitterness o [ — .D
fermentation X O _Barana. Low Clove. Hint of bubblegum Fermentation ol X \ L l& Q\_N Q‘ /I(ﬁﬁ:d /Q‘@—{"’i L \'s
T ~ £] 20
H Mally |
Balance i Ao
B Sweat !
Finish/Aftertaste - X, ™ O,
Flaws for style (merk L-M-Hfor al! that apply) Other
Acetakdenyde L [ Metallic
Acaholic/ Hot Musty m — —
n Jrapprepriate, Jropprepriate
Astringent I | Ouidized . N R el M i
Brettanomyces Plastic Body * 0 Creaminess o1 o1 0 3
Diacetyl Solvent / Fusel Mone L Moy P L
N i 5
NS A | Sour/ Adidic Carbonation 1 1 v O Astringency > b= [5]
Estery Smoky Warmh oo 1 1 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 T S L1 NottoStyle
Flawless | L ! || Significant Flaws
Wondertul | L - I | Lifeless -”
Feedhack  Provide comments onstyle, recipe, process, and drinking pleasure. Include helpful suggestions to The brower. ﬁE

A L reha o Lo Yoo e
World-class example of style. (Z - ”\’D‘b —/Q“ 'Ck/\ bhsv L{_ﬁ‘)‘ke 5

Exemplilies style well, requires miner fine-tuning.

. N A
Generally within style parameters, minor Aaws. . Q. (_L",i(:l.{.. & d:?:: . :/Q/"-'E(VL Qe

Oulstanding
Excellent

[
=
E]
[Vl Very Good
o
£ Goad Misses the mark on style andfor minor flaws. 5 = v 0
§ Fair DI avors/azomas.or major style deficiencles. .—(£_,§;'g_1__ﬁ‘.l “jrr., '{».‘;;;_7__‘_’_ (l,\:u_&‘t kp-&., LD bwﬂt
) Problematlc Major off flavors and aromas dominate = 1
A, T STAL

EX

Judge Total 50

1
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Pz eneH

Date %(6 }_l?'

Location
------------------------------ o :"“—“"_—6-/“""’;"_"“"__"" Position 3&3?‘5‘32| |
ANOREW) LAY end : | Categoryt 2 77% ﬁVD/ G| gt '

| ! Sub (a-f) 6 : w Lty
1 1
1 ]
g .
h g . . ' CONSENSUS SCORE
; 1 Special Ingredients '

P s - may net be an average of

Non-BJCP Qualifications
Cicerone O 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 pravided to describe the primary attribute.
Add secondary attributels) intensity/description 2s 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 totak.
Review with other judge(s) and agree on consensus score.
Enter cansensus score at top of sheet.

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

Flavor e &
Harel H H
Mt o X O Wheat Subtle grainy notes

Hops 1t 1 O OKfors le

o X ¥ Way 100 high for style
o X O  Banena. Low Clove. Hint of bubblegum

Bttetness

Fermentation

Flaws for Style [mark L-M-H for all that apply}

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style,
Exemplifies style well, requlres minor fine-tuning.
Very Good Generally wilhin style parameters, minor flaws.
Good Misses the mari on style 2ndfor miner flaws.
Falr 0Ff flavorsfaromas or major style deficlencies.
Preblematle Major off flavars and aromas dominale

Oulstanding
Excellent

[}
=
=
G}
o
4
=
S
A
)

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

Bottle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Fiavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeei 4

Body
Carbonation

Warmth

Overall 4

Feedhack

Additional resources can be found at these sites!

judge's individual scores

20

Ok
“Tnapproptiate.
Rone L M -
oL o Leoen coled am
ol 0 EAfOMLn - MG\LLJJ Y AILY
T
ol ceso b
WA 1 0 P 4
Teppiopiste appropréte
§3§§§ﬁ51 éeﬁﬂgél‘
F3ESE S £ E 2 E &
Mo 113 Heady! 1 1 11+ O
Br‘!llunl Hary  Opuque iD Oth Retention Quitk : Lasting !l:'] Qlher
Texture
Toagggiite
None L M 0
"L % o _Qoon Goosh teske
o X o of mellyy Hadour -
L Covn Gish.
O— . : )
olX 10 (:.;.-n /J by \'h’.ﬂﬂ%‘l‘, .
g Mg
DIL‘I\K SwaeJt El
Inopproprcie o
B M R L Nel M Wi
[m] Creaminess a
Hone L M H l ; . I
_ ] Bstringency o C 1 0 O
Oi’é [:] Other
Classic Example | ) ‘{{\' 1 L1 NottoStyle
Flawless L L%l 1 ) | Slgnificant Flaws
Wonderful 1 ] ’( I 1 L1 Lifeless

Pravide comments.an style, recipe, process, and drinking pleasure. lnclude helpful suggestians ta the brewer,

aYeYer)

Example  Ca¢ Skule

-

g
ot dvo Mmudn Wfomfj L«)(h(\,

Judge Total

https:Aiwww.bjcp.org

%)

[50

hitp:/ . homebrewersassaciation.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
i Judge . P i h S’“‘ 2w l Pasition Advanced to
' - - MIN-BOS
| Name QP\M\(\I\\ IAANCPRLS | | Category# ___=® E7 8’\8‘4’5 nfigh
! ' Sub (a-f) __23_ : nry
BJCPID ¢ ias e -~ s ' ' '
| & Rank W\O\\ \ Le@fnl ltD _! : Subcategory '
: ! j oetees v CONSENSUS SCORE
1 Email ! v Special Ingredients | e p
N » - e an average

Non-BICP Qualifications

Judga's individual scores

Cicerone 0 Rank Bottle Inspection Ol ex
Pre Brewer O Brewery
Industry O Describe m lnap'piopmé
Judging O Years Vone L M H
Malt 1 . |:| GAA N~ y ROCARY, Foie—)
Hops L = | | E| ?LN!A—\_.
P O §
Scoresheet Instructions : y '
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 }{_' 10 APR\{ T Cuie O[l\/ll 0 B
Use the space provided to describe the primary attribute. Other (At Sa e, .
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — N o
If character is absent, mark the circle to the left. Appearance _ preple rappropls
Provide summary of beer and key feedback for improvement. E 8% HETE g egs_ E;
Assign scores for each sectich and total. = 8 838 8|; = E 2 2 & |
Review with other judgels) and agree on consensus score. Color Lx1l L1 1 1 Head I (- O Z
Enter consensus score at top of sheet. . Briiget  Hozy  Dpoque 1 : k Lasting i+ Olher
Clarity 0 Retention I___X_l a 3]
Other Texture F¢ ME"/M 2 2 Audg Ly
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but toe bitter for style. .
None L M . N
Flavor et Malt oL O GG0RA | NN :M_éAQV\ ‘! H\WQV‘
hane L M H ) i
Mat o X ) O Wheot, Subtle gralny notes HOPS O.l v | D ﬁ (_,OQA.L
Hops .1 1 ] 0 OKforstvle . ! 5 :
Billemmess 1+ X 1)) Wy too high for style Bitterness ol ‘y ! 3
) ! -
Fermentation () X j 0 Banana, Low Clove. Hint of bubblegum Fermentation ol 1 | :E] Ap‘o(tr ot?m f"i"‘w“nn UJ‘ 17%
H Matt
Balance = Loyt EI
. Dry Sweel E
Finish/Aftertaste |y~ i 8
Flaws for style (mark L-M-H for all that apply) Other LG mT LT LA L Vo, . Nt
Acetaldehyde Metallic
Alcoholic / Hot Musty
i - lrmpprepmte l[rgpproprhte
stringent OxIdized Thin Moo R Nere L M W
Brettanomyces Plastic Body !ﬁ g Creaminess ¥ D i
Diacetyl Solvent / Fusel Hane L
= B ] 5
NS Sour/ Adidic Carbonation OJ_LK__J gl:l‘. Astringency \V ! | ll;[ [s]
Estery Smoky Warmth o2 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1~ I ! L I Notto Style
Flawless Ly | I ! ] ) Slgnificant Flaws
Wonderiul L% 1 I 1 ] | Lifeless 8
Feedback Provide comments on style, recipe, prncess,(nd drinking pleasure. Include helpful suggestions %o the brewer. ﬁ
HWeap . ool
3 Outstanding World-class example of style. .T O —
'-'g Extellent Exemplifies style well, requires minar fine-tuning, \W\D mu AN
Lol VeryGood Generally within style parameters, minor {laws.
g' Good Misses the mark an siyle andfor minor flaws.
H Faiy Off flavors/aremas ar majos style deficiencles.
B Problemallc Malor off flavers and aromas dominate
Judge Total 50

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

Additional resources can be found at these sites:  htps:/fwww.bjcp.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location 3. [2) Date 3 , b ! fT
TS T T T TmmsEEEsEST S E ST T N yomESESESSSo oSS PP " ~
' Judge ' 1 ﬂ . \ Positlon Advanced to
1 — ! MINI-BOS
D Namo _ANVEEW L O@SEN 2 ) Categoryd ElIRGIL | |imtign
! S - ! Entry
1BJCP ID ! i ub (a-f !
1 1
: & Rank : égell?gﬁtegory P
1 . ) . . CONSENSUS SCORE
1 Email ' 1 Special Ingredients J
________________________________ ’ ‘.__________________________________/ maynctbeanaverageof
judge's individual
Non-BJCP Quallfications otle Isoecion O juege's ialidual scores
Cicerone O Rank OUle Inspection o +
Pro Brewer 00 Brewery !
Industry O Describe T m g
Judging Years Wenel . M H l
Wit o Yo 0 Low psders o bop
Hops 1% ] fﬂ: GOl 5“)5('(’ MQH/U\ b
Scoresheet Instructions I
Use the scales to indicate the intensity of the primary attribute, Fermentation ol + o= 1 [0 [ (o4 P(@S@ A% " 1z
Use the space provided to describe the primary attribute. Other :
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - S
If eharacter is absent, mark the circle to the left. Appearance _ Inoppropriale Trogproprate
Provide summary of beer and key feedback for improvement. E -5 8¢ o 2 oz _ EL
Assign scores for gach section and total. 2 28 5 & 5! S 2285 8 |
Review with other judge(s) and agree on consensus score. Color - KL [:| Head 1350 1+ | O -
Enter consensus score at top of sheet. . Brifignt  Hozy  Opaque i t Quick losting §_1  Clher Ly
Clarity EI Retention O [3]
. Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m T
good, but too bitter for style. JIAPFOPCIE,
None L M [ — F‘ )
Flavor Fagpaplate Malt o | D l LAL\ \! [Lt g\h B
None L [] % [2]
Mk o1 X g Wheat Subtlegrelny notes Hops i O UcJu low '/lob Clavpuc
Hops gL 1 ) O OKfor style .‘ X
Billeress OJ_J_K_l X  Waytoohighforstyle Bitterness o— \}r\/ ] EDI e})‘iﬂk_ G /H. S»l *‘IOQ - B
. 3 i
F ol X } O _Bonona. Low Clove. Hint of bubblequm Fermentatlon ~ N; i | D Eéwb‘ [L ’Z/
anp; 7( Mul(u ~ ’E
Balance |
b Sweel | i
Finishiftertaste L X 1™y )
Flaws for style mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Ncoholic/ ot Musty m S
Astringent Oxidized Inogpraprate |ng_pmp.m
Ll hin Mo R horel M
Brettanomyces Plastic Body X m) Creaminess / D 3
Diacetyl Solvent / Fusel carbonation "™ L Wl " o 5
oS Sour/ Acidic arbonation x ID% Astringency 1 I _|:[
Estery Smoky Wamth é a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | ! 1 -/h(\ 1 | NotioStyle .
Flawless | | 1 ?‘{ 1 1 Signiticant Flaws i
Wonderful L I 1 (A | Lifeless [g
Feedback Provide commients on style, recpe, process, and driniing pleasure. Include helpful suggestions to the brewer. Iﬁ
Mot A% DRy £ BiTER , Missums
[N Outstanding World-class example of siyle, .
% Excellent Exemplifies style well, requires minor fine-tuning. C:’!Zcbp FiAsvf af {rr h’)/\/: h-oﬂ
(el VeryGiond Generally within style parameters, minor flaws. \
g’ Good Misses the mark on style andfor minar flaws, =
H Fair Off flaversfaromas or major style deficiencies.
Pl Pioblematic Major off flavers and aromas dominate
20
Judge Total [50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location QDCM C Date g / é/ / 0’ :

1
1
|
1
1BJCP ID
1
1
1
1

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer E(Brewery floftetint DO,
Industry O Describe
Judging O Years

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

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

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

if character is inappropriate for style, mark the box 1o the right.
If character is absent, mark the circle to the left,

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

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

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

hapgroplale
Nene L M H
Malt ot X 'O Wheat, Subtle grainy notes

Heps R R— 0O  OK forstyle
Bitterness 0_1_|_K_1 M Way too high for style

F o X ' Banana. Lew Clove. Hint of hubialggum

Flavor

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxldized
Breftanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
2N VeryGood Generally wilhin style parameters, minor flaws.
= Good Misses the mark on style and/or minor flaws.

'E Fair 0ff flavors/aromas o majer style deficiencles,

el Problematic Major off flavors and aromas dominate

BICP Scoresheet Copyright ® 2018 Beer Judge Cenification Pregram
rev 8STR-180124
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1 E '

E Sub (a 'F) _B_ i 9{ : Entry ’ 28/
1

i ' PLACE

 sebsgrecon -,

1 CONSENSUS SCORE

1 Special Ingredients !

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthicel

Body
Carbonation

Warmth

Overall

~ Feedback

Additional resources can be found at these sites:

- may not be an average of
judge’s individual scores
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E oz & s ﬁ' ; 2 o=z _ B
2828 s £ 288 &)
74 a Head ?4_‘ Lo
Briliant ,Hory  Opoque | ek, Losting | Other Z
r_,z.,/_u_1 a Retention \H_y 0 3]
Texture
[nopppric
Hane L M H l i
O >/ 1 | EJ
ol /\\/ 1 ] D
ol ;( Ig/ Arirevinibera” Vend s
o ! | ,{ H'o“‘é‘( Q’qu'\JL{ l ,
Hopy 3¢ Mnnﬁp 5 [20)
Drgf —r SweelI 'D
- «~
ONA0ICED |, Tngdd -T-nlJEOWAL,
|B°FFWPM{ Inuppmprhts
Thin M Fal | : None L M :

N I:l Creaminess O_QLF—I EI g
s A VEI Astringency 1 L u/ 3 [5
O%__J__J [:1 Other

ClassicExample | 1 1 )A 1 ] NottoStyle

Flawloss LI L w1 Significant Flaws
Wonderful | ; ! ‘;.-./ ! | Lifeless f
Provide commenls on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, | %
P 1 A U4 % AN A S I A RA T e
Shne Sb At @m:ﬁmwj
d -~
TS St bt Bepxaoiiiioz,
Losle  RETENV o lisnly WTH
Lomd ¥ L (oralles U Prrep 25/
e e
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versicn

CONSENSUS SCORE

Location Date
:, Judge | :, oy - \ Position ﬁduan-red Io
' Name BQW\\&}J YA, HrAa g : Category# 1— %‘ 78{@‘1'{' a ”ightl MINI-BOS
' \ 1 Sub (a-f) w ! Exlry
1BJCP 1D . puy - ‘: - \ 1 \
| &Rank l:——:lf-‘-' A Ce@Tie "H‘&: ! Subcategory : , PLACE
1 oul ! o

Email : Special ingredients
________________________________ s e e e e e e e e o e e e e may not be an average of
Juddge's individual scores
Ron-BJCP Qualifications Sollle lnspection O
Cicerone (J Rank ¢ i o
Pro Brewer 0 Brewery
Industry O Describe m Jnappropricte
Judging O Years Hane L M "
Mall oL X 1 o _GreNY Lo
i
Mops ous— L0 AN aF  Feond, (prey
e -~
Scoresheet Instructions ; F4 {:}0 ELTen 6
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢, L }’\ I ) M read [i2]
Use the space provided to describe the primary attribute. Other
Agdd secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenels, ete.
If character is inappropriate for style, mark the box to the right. — i R
If character is absent, mark the circle to the left. Appearance _ Jeponle Jepprogtole
Provide summary of beer and key feedback for impravement. E .52 84g! g =& _ 5l
Assign scores for each section and total. 2 &8 5 8 & =2 P £ 23 85 5 ! i
Review with other judgels) and agree on consensus score. Color L 1 1 10 Head 11 1 1 1O
Enmter consensus score at top of sheet. Clarity Brifiant Hozy  Opogue EDE Dther Retention ke Lasting lD Olher |_
L-)Q-'—-—-—l—l =3 ' 3
Other Texture Fiaie
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m e
geood, but too bitter for style. o M 'anprmp:}-
! rt ot
Flavor Fapgregiate Malt OI 7\ | ! ‘G GQA \NU‘ { 3’\' é—E \ .
el M [l HEN
Malt L X =] Wheat, Subfle grainy notes Hups O 1\1 1 | .:Dl /‘/JNF-S [e]c FL(M L, &2 07 H\)’,f
L) T .
Hops . 1 | O QK forstyle . P o A - e
Bltterness O_[_I_LJ W Wey too high for style Bitterness o }( | ‘D- f ”21' ) zsf’ mﬂ. N‘:.-J
' o—*% 1O Bonone. ow Clowe, Hint of bubbleg Fermentation 0¥ 1 o APPLY £3Tn5, - { /
Holapg Mnlllg \ ; 20
Balance L a
b Sweal '
Fnisiftertaste L% 1 M g _I9/Cy, CaNGRA N i M
Flaws for style (mark L-M-H for 2l that apply) Other
Acetaldehyde. Metallic
Heohollc THot sl Mouthfeel 3 Co] e
Astringent Oxidized Thin " AL Wane L N W
Brettanomyces Plastic Body 0 [m} Creaminess L % [
Diacetyl Solvent / Fusel Nare | M WL :
. . : 5
DN PEN Carbonation O_I_I_){TI ED: Astiingency ~ 2« 1 1 O [5]
t
Estery 7 | Smoky Warmth )} . 1 O Other
Grassy Spicy .
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 ! }! 1 1 J  HottoStyle
Flawless 1 1 ).\ 1 ] ] 1 Significant Flaws .
Wonderful | L T ! | Lifeless é
Feedback  Provide comments.en style, recipe, protess, and drinking pleasure. Include helpful suggestions to the brewer. m
MEL MmARE.  CE¥.
Ll Outstanding Warld-class example of style, -
E Excellent Exemplifies style well, requires minar fine-tuning. g’ ﬁ}rﬂNb{J; LE’V&:L /—\ 177 &
L2l VeryGood Generally wilkin style parameters, minor flaws. oy =
g’ Good Misses the matk on styla andfar minor flaws. 'Lﬂ IJ‘,’! lm JTM L{' !
'é Falr Off flavorstaromas of major style daficlencles. TD{_) Mmoo el N (Hatyl P/&@SQNC,(,-Y-—
(@ Problematic Major off flavors and aromas dominate
LeDJdees  QinnAliui iy 3 O
Judge Total [50)
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
A e yo TS TTTTTTTSTESSSSs T mmmmmmmm -
! Judge 1 ' P \ Position kdvanfed to
:l Name ‘\Dcébt..‘.a_ Uk_\au}( ' E Category# _E/l g g g \% b infight minkgos| |
: ' ' Sub (a-f) = b ey ’g
tBJCF ID ( | :
| &Rank Lé‘lfé%o\ m — ' é&?&%‘egow ; =Ll
D ) . . , ¢ CONSENSUS SCORE
i Email , i Special Ingradients !
________________________________ - N e e e e e e e e e e e . may ot be an average of
Juelge's individual scores
Non-BJCP Qualifications Botle Inspection 0
Cicerone 0J Rank ottle Inspection "
Pro Brewer O Brewery
Industry O Describe m eppropedte
Judging O Years Hone L M ' h
‘ Mt oo X CI (A\SP (JLm
Hops oS a Ao
Scoresheet Instructions . o xz'\:t' 0 foln ;Lsz't‘ é
Use the scales to indicate the intensity of the primary attribute. Fermentation . ). 4 1 D ﬁcgj?g [i3]
Use the space provided to describs the primary attribute. Other {h
Add secondary attributels) intensity/description as appropriate.
For "Fermentation*, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. — I o
If character s absent, mark the circle to the left. Appearance _ epprepnae Jrepprepriale
Provide summary of beer and key feedback for improvement. E-.38 8%, 2 =8 _ §°
Assign scores for each section and total. 2 8 E 3 £ 3 ' . SXE a & 5 i
Review with other judge(s) and agree on consensus score. Color AL 1 1 10O Head 1d | | | T[]
Enter consensus score at top of sheet. ) IBE Uant  Hory  Opogue | Olher losting |~ Dther 2 . g
Clarity |m] Retention ﬂ =] B
Other Texture . ’
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisskier that is m e
goed, but too bitter for style. TOPPRORTEIE
Rane L M H
Flavor [— Malt o | | '|:|
ksl M H
Wit i Xi __j[ Wheah Subile greiny notes Hops o1 N a El e O Q.D\C_Q
Hops 3.1 1 1O GKforstyle ] .
Hitterness D_l_]L] B Woy too high for style Bitterness o IY | m ’ru;‘b 4@6 (i\’—
F oL X | I _Bensna Lew Clove. Hint of bubbleg Fermentation K ‘ M‘Q-ﬁ-—... EI b %
H My & - (
Balance L2 1 ’ T (a&!ﬁ% S ¥ex "\‘Q
D § t !
Finlshiaftertaste L > 1 " CA-'SC) : Air\a
Flaws for style (mark L-M-H for all that apply} Othet
Acetaldehyde U | Metallic
Alcobalic/ Hot Musty m o
Fstringent Oxidized M e
stringen di Thin M | None L >€1 T
Brettanomyces Plastic Body d [m] Creaminess - rD-
Diacetyl L. | Solvent/ Fusef Hone L H N B P P 3
: . : 5
NS Sour/ Adidic Carbonation ~~1 1 N | ED Astringency g 1 ! | [5]
Estery Smaky Warmth OJL!_J [} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 1 P ! 1 NottoStyle
Flawless L 1 1 I 1 | Significant Flaws o=
Wonderful | 1 X ] ] I Lifeless g i
Feedback Provide comments on styla, reclpe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa

% Quistanding Warld-class exatmple of slyle.

‘5 Excellent Exzmplifies style well, requires minor fine-tuning,
L2l VeryGood Generally wilhin style parametets, minor llaws.
E‘ Good Misses the mark on style andfor miner flaws,

VE Falr Off flavorsfaromas.ar major style deficlancles.
Il Problematic Major off flavars and aromas dominate

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

Additional reseurces can be found at these sites:
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BEER SCORESHEET

A

peer Judge AHA/BJCP Sanctioned Competition Pragram
’ Structured Version
Location Date
; F:';,:h_—_;e --------------------------- o ' ;Q-n;L-); ------ - . [Position dvanted to
1 MINI-B
' Name QAW\ \{\N] Vm@.u\\(\,.’ ¢ , Category# i E a (J\i { ‘-’; i inflight o8
X ! | Sub {a-f) = \‘k ! Entry A
IBJCPID = — ! . ; 5 ;
g Rank = \Ag4A CRAT L ED ) : Subcategory Nz Pt : PLACE
pell ou
: . ' I _ Co CONSENSUS SCORE
1 Email X 1 Special Ingredients !
N e e e e e e o o L L e e - N e e e M e a e e e ememeeeee. . may not be an average of
Jjudge's individual scores
Non-BICP Qualifications Bottle lnspection O3
Cicerene O Rank fspection %
Pro Brewer 0 Brewery
Industry O Describe m
Judging O Years None L M
Malt i v | | @mlr\]"f L SO T
Hops 1 L |D I2IA T SRR E}\ elg.
Scoresheet Instructions I =t - 8
Use the scales to indicate the intensity of the primary attribute. Fermentation C'}f\ ' 1 0 s fZ]
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. - e
If character is absent, mark the circle to the left, Appearance N dncpproprcte ""“PP“’P.’!‘,‘,‘F
Provide surmmary of beer and key feedback for improvement. E = 5 & E 3 | : 2 z & _ E | .
Assign scores for each section and tetal. = 8 5§ & 83 | : £ 2 & & 5 !
Review with other judge(s) and agree on consensus score. Color L2l 1 1 1 10 Head l T IR
Enter cansensus score at top of sheet. ) Biftant  Homy  Opoque | - Olher Lasting | Other
Clarity Retenlion 3]
Other Testwre 10 Jon g %
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. one L " fqg!‘mp_m_g
one : —
Flavor (— E‘ Malt o1 | | E] A, AL GRAWY ‘/ ST .
hane L M H .
Malt OJ_XI.._I [ Wheat, Subtle grainy notes HOFS ol LN | D F&U v mm { Q] g_(“d\_
Heps o—t O OKforstyle . N [ rr—
Bilemess L 1 X g by Wayton high forstyle Bitterness 1 .4 | }[] SoeX
i o . Low Clove. Hint of bubbleg !
X 1O Banana. Low Clove. Hint of bubblegum Fermentation o o ) O l 3
Hu’p Mat E : [20
Balance Pﬁv\ ! )
D Sweat
FinishiAftertaste L)X, o
Flaws for styla {mark L-M-H for all that apply) Other
Acetaldehyde Hetallic
Alcoholic / Hot Musty m ’ Tncpprepriat
- e & MPP"’P e
Astringent Dxldi‘zed Tnin " P None L " W
Bretlanomyces Plastic Body A ] Creaminess : o
Diacetyl Solvent / Fusel carbanation "™ M W psti N EE
oMs Sour{ Adidic arbonation  ~1 ZEI‘ stringency o~ pe ) |
Estery Smoky Warmth ol [m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 }( ) L 1 ] Notto Style
Flawless 1 ) 1 I ] Slgnificant Flaws
Wonderful | |,,/ ! | 1 ) Lifeless %
Feedback  Provide comments.on style, recpe, process, 2nd drinking pleasure. Include helpful suggestlons 1o the hrewer, ﬁ

_g Quistanding World-tlass example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
Ll VeryGood Generally withn style parameters, minor ilaws.
o Good Misses the mark an style andfor minar flaws.

'5 Fair OIf flavors/aromas or major style deficlencies,
=l Problematic Malor off flavors and aramas dominate

BJCP Scoreshest Copyright @ 2018 Beer Judyge Cenification Program
rev BSTR-180124

Additional resources can be found at these sites:

Qe

{v AN LN ADE
LWowLW)  Rs  deten

A shas @A

S8 .

Do @0 =g eoP "

https:/fwww.bjcp.org

b,

Judge Total

hitp:Awsaw homebrewersassaciation,org



peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

@
—
Q
b
g

Ron-BICP Qualiflcations
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging o 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 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 fram the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor happroricte
Nine L M H 20|
Malt 1 X, N Wheat, Subtle grainy notes
Hops 01 1 1O OKforstyle
Bitlerness D-'—'—XH*J K Woy teo high for style
F ol Xy O Banana. Low Clove. Hint of bubblegum

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

fcetaldehyde Metallic
Alcenolic { Hot Musty
Astringent Oridized
Brettanomyces Plastic
Diacetyl Solvent  Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

& Outstanding World-class sxample of style.

= Excellent Exemplifies style well, requires minor flne-tuming.
4N VeryGood Generally within style parameters, minot flaws.
bl Good Misses the mark on style andfor minor flaws.

'g Fair 0ff flavors/aramas or major style deficiencles,
el Problematic Major off Havors and atomas dominale

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

Additional resources can be found at these sites:

location _ OURLE 6 14 Date 316 ( (.
7 Tt T ; _____________ a ) Position Advanced to
! Category# m E ‘6 “{‘ { %7 ' infiignt MINI-BOS
1 ] 1
1 Sub (a-f) & ! Entry
1 N 1
:gyekl?gﬁtegory KW (- J)Ufj !
oo ) v CONSENSUS SCORE
1 Special Ingredients :
M e e e e mccccccccc e m— e - tay not be an average of
Jjudge's individual scores
Bottle Inspection Tl ok
m Iappreprcte
Hane L | / L
Mt o1 X ) ('-)rfﬂ?)l(-?}!ftj J ‘['(U‘Lj (oM -
Hops (3L ! )( | ‘\[] Spone ("Jt":\'cr‘j tl";’ul@uu’
Ly %
bl 2apeckecd. \
Fermentation 1 | 1 0 L 'Dp( 7
Other
Appearance o e
i{gs&i‘?’” EE S E 5]
Col S N PO I | ady 1 1+ 1. 0 ;
o.or gfillant  Hoay  Opogue | Bther . ook Losting Other 3
Cladity ¥ 1.0 0O Retention W O B
~ Other Texture
m Ioapproprio,
None L M " .
Malt 1 ¥ I E{j 60:00( c\ean (_l‘/\LS\f\ -
0 _Could honish ¢risper
Hops o | }\/_ ) O FaIPAN Chisn Lf\_ﬁ??f
Bilterness LY ] I:l
Fermentation ot % | | ?D' fLP
Hoppy ’ Mully L |2_0
Balance | }{ i O
P
Finishidttertaste 1 ~( "™ ]
Other
Thin M l ' Hone L M ‘Hi ; h
Body X il:l Creaminess o, 1 1 O —5 ?
Hene L M Wl i
Carbonation s iD' Astringeney X | '{j s
Warmth o | fCI Other
m Classic Bxample | 1 f;/ ] 11 NottoStyle
Flawless 1 ! AV : 1 Signlficant Flaws
Wonderful | ! 1{ 1 ) | Lifeless _7{
Feedback  Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer. [ﬁ

Gool hoo C'\Lt/}\( el doane. .

56

Judge Total [50
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™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date

Phanataiaiiai e e T TT T oEERSLSTTToSEoO oo —

[ Judge 1 1 3 P \ Position Advanted to

' ! ) MINEBOS

\ Name DA M AN MAGUIAES ! | Category# —— Bl QUATZLS | |inig

! ' 1 Sub (a-f) = : Entry

1BJCPID - < = o5 i !

| & Rank = \ng Q\ CEMW ‘L&; \ Subcategory !

1 | t ouf \ of

| Email ; \ Special Ingredients ! CONSSUS SCOR

________________________________ rl ‘_._____________________________"__/ may ho: an average o
judge's individual
Hon-BICP Qualifications Bt nspecton O3 egesindlviguslseores
Cicercne O Rank otlie Inspection *
Pro Brewer O Brewery
Industry O Describe m Trapgroprata
Judging O Years None L M il .
Malt ~1 o I iEI VE&BM\! : it .
Hops o |fx\ L j |Ij

Scoresheet Instructions [ « St Taf 7
Use the scales to indicate the intensity of the primary attribute. Fermentation o1~ }’f . 1D ™Mo toni . ESRIRY [+2]
Use the space provided to describe the primary attribute. Other

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

If character Is inappropriate for style, mark the box 1o the right. Appearance e e
Joppropiate, ropproprcte
E

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

Provide summary of beer and key feedback for improvement, E - E g Al 2 = 8 i !
Assign scores for each section and total. 2388 &s8]] £ 2385
Review with other judge(s) and agree on consensus score. Color ¢t 1 1 1 1A Head a
Enter consensus score at top of sheet. . Billiont Hozy Opague | 1 Olher TS losting i+ Other E
Clarity x4 ¢« 11 Retentlon | | a 3
Other Texture LOQ =
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
good, but too bitter for styte.
Nane L M
Flavor oo e @ Malt A M":M\lf, Ereid .
sl M M B '
Malt oL X, 10O Wheat, Subtle grainy notes Hops O' v ‘ | QD. MJM_‘SQL ’ E:MT'H"I’
(A i 7
Hops  wyt ! |0 Okforstyle i | i . .
Blomess ol 1 X 1K Weytoohichforstle Bltterness ! 1 0O k) & o TS ravg M
, . Hi eg - ..
Fermentallon O-‘—)g—' O _Bonona, Low Clove. Hint of bubblegum Fermentation ol r# | 'O F S ») L) ,,Sﬁ-ﬂ-“ / /
Hoppy Moty | Iﬁ
Balance | ;f_% iu‘
b Sweet |
FinishiAftertaste ~Lx__ 1 ) 3
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alconalic/ Hot Musty m S
m 8 nappropriate
Astringent Oxidized T " fall wanel M Boo
Brettanomyces Plastic Body Creamness (L ¥ o0
Diacetyl Salvent ! Fusel nrel T 0ol | C(’
. ! . : 5
TS Sour Addic Carbenation O_I+J ED;' Astringency o~ 1w | O [5]

Estery Smaky _ Warmth OJ){\__J__I [m] Other

Grassy Spley

Light-Struck Sulfur m
Classlc Example | 1 1 1 1 ) NattoStyle

Medicinal Vegetal
Flawless | ] 1 1 1 Significant Flaws
Wonderful 1 ! ) I 11 Lifeless
Feedback Provide comments an siyle, reclpe, process, and drinking pleasure, Include helpful suggestions to the brewer. HB
R rivaslesf A c. 7TLdE MAAT.
[T Outstanding World-class example of siyle. . - - o .
'-g Excellent Exemplifies style well, requires minar fine-tunlng. A’ &l T LE LrFeLs 1) ) Ao CE Q
BN VeryGood Generally within style parameters, minor flaws, il WY NTLY »-
g’ Good Misses the mark on styla andfor minor llaws. dh':’ Olot D ﬂ L GL‘ ld }2: . &"“) 7 M
§ Fair Off flavorsfaromas or major style deficlencles, Y &8 e sanrd AlLE AP
(9 Problemallc Mafor off flavors and aremas dominate
P2enes, 10
Judge Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https:/fwww.bjcp.org http://fwww.homebrawarsassociation.ory
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

BuaL o

Date %] b l (Dz

Location —_ L
L T T T ————— = i Advanced to
' Judge \ | 3 = | Pasition I
' - - ' = -~ M -BOS
' Name _ ANDREW/ I ARSE o Categond < Bl Zuq3\S [ |infight : / -~
1 ' 1 Sub (a-f) y | .
1BJCP ID | ! )
h ' | : PLACE
» & Rank ' i ég‘ﬁfﬂ,‘eg"w :
; ! : . ' e CONSENSUS SCORE
v Email ! 1 Special Ingredients '
S e e E E e e e e e e e e e - v M e e e e o e o o o o e o e e e e e e e e e e e dwa - may not ba an average of
----- judge's individual scores
Non-BJCP Qualifications Bottle Insvection. 3 ok
Cicerone J Rank P
Pro Brewer O Brewery
Industry O Describe 7 m Trippropiite
Judging Years S Hone L M Wy
Malt o R | Low \/LGV)‘ O roMA
| H
Hops oL .y | Wu| ﬁ\éﬂo'\/\l’ AL 'ﬂf’n‘q.ﬂf’

Scoresheet Instructions Fermentation  ~Lv__1 ‘ SEI‘ b
Use the scales to indicate the intensity of the primary attribute. O - [12]
Use the space provided to describe the primary attribute. Other
Add secondary atiributefs) intensity/description as appropriate.

For "Fermentation®, cansider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. — o e
If character is absent, mark the circle to the left. Appearance L ,'E“P?"’FI“?!";
Provide summary of beer and key feedback for improvement. £ o E : g op . i
Assign scores for each section and total. S‘;’LS = : E 2 E 8 &)
Review with other judge(s) and agree on consensus score. Color =1L 1 ) |i:1 e Head .‘IL_l_l_IL_L a —— 2
! Brifllont K 0 |- e Qulek asting |_:
Enter consensus score at top of sheet Clarlty l_}. ot tezy  Opaque ) Retention & L_‘ g (=] B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Waissbier that is m e
) happrjriale.
good, but too bitter for style, one L " ;IF
Favor oy late 1 Malt O I)/ | ED Wf’i“ v \09 Oq A GM &
Nl M H 23] ‘
Mak O_I_Z_.L_._l O Wheat, Subtle gralny notes HDPS . | i "D‘ 0 Ood lﬂm' W&r(\z)‘as .
Hops L ! 1O C%forstyle . . (o \ p( i J
Eltermess X_ % Weyteo high for style Bilterness  ~1 AN iD' LN FARK
f ol X ) O _Bencna. Low Clove. Hint of bubblegum Fermentation o J | | :D} l 6E
Horpg Mrm%] Pl 20
Balance )
b Swaet |
FinishiAftertaste | i
Flaws for style imark L-M-H for all that apply) Other
heetaldehyde Metallic
Acoholc Hot Musty Moutheel J s o
Astringent Dxidized Thin MRl Yone L M K
Brettanomyces Plastic Body £ EI Creaminess 313/ |D L‘
Diacetyl Solvent / Fusel Nore 1 M L P
i X stringen - ] 5]
DNS Sourf Addic Carbonation 1 % 1 1 FD5 Astringency v ! )
Estery Smoky Warmth 1 1 O Other
Grassy Spigy
Light-Struck Sulfur m
Medicinal Vegetal Classle Example | 1 ! }/ 1 1 ) NottoStyle
Flawless 1 L ¥ 1 ) Significant Flaws L
Wonderful | Loy | Lifeless
Feedback Provide comments on siyfe, recipe, pracess, and drinking pleasure. Include helpful supgestions to the brewer, m

_g Outstanding World-tlass example of style.

5 Excellent Exemplifies style well, requires minor fine-luning.
28 Very Good Generally withln style parametess, minor flaws.
2 Good Misses the mark an style andfor minor flaws.

'E Falr Off tlavarsfaromas er major style deflciencies.
4 Problematic Major off flavors and aromas dominate

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

Additional resources can be found at these sites:

Cor <kale
)
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Judge Total
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hutps:/www bicp.arg  hitpi/iwww.homebrewersassociation.arg
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date
J Judge R : ; w ) It Position Advan-wdlo
| Name X \ax : } Category# A N 5 9<y 77’*j,°(~ nfight || o
| ! 1 Sub (a-f) _A_ = Lo ey %g
1BJCP ID ~ 'y (ﬂ,&"\ | ' |
. &Rank {'Q’é — : (%glﬁg:aﬂtegory ' PLACE
N all o
. . ' 1 . . ' o CONSENSUS SCORE
¢ Email H 1 Special Ingredients !
N e e L I T T e - e e e e e o e e e e e i m e m e ma— - may not be an average of
Non-BJCP Qualifications fucige's nchidal scores
Cicerone O Rank Botlle Inspection [0 ok
Pro Brewer O Brewery
Industry O Describe m Trapprepriate
Judging O Years Hene L M H ! '
Malt | 1 a ey . AL,\
b
Hops O}( l 1 a
Scoresheet Instructions e
Use the scales to indicate the intensity of the primary attribute. Fermentation L. 0 %ﬁi

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

If character is inappropriate for style, mark the box to the right. - R T
If character is absent, mark the circle to the left. Appearance ._lﬂngmP.f_F!lﬁ .'."!‘Pf'“ riate

Falr
Problemallc

Provide summary of beer and key feedback for improvement. E - 5 % £ = 1 ! g om _ B
Assign scores for each section and total. 2 3 Ea -2 24882 51"
Review with other judgels) and agree on consensus score. Color - ?\ L 2110 Head v : 1 1+ O
Enter consensus score at top of sheet. Clarity Bf"““glg Hazy  Opogue ‘D Other Retention OURK Lasting F o Other l %
Other Texture LM'ﬂ*g-
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style. Jrepproprioly
Hone L M Rj
Flavor aprcp e @ Malt 1 X ]
el M N ) 7 ik ,q
. X, ;O Wheat, Subtle grainy nates Hops O1X ; | :D % l)\%’r’k.i
Hops 3 1 ;g GKforstyle . i
Billerness O_l__l_x_l ¥ Waytoohighforstyle Bitterness for x | iD.
! _Bonano. Low Clove. Hint of bubbleg - .
o X } 00 _Bonono.Low Clave. Hint of bubblegum Fermentation ol \/l | ED‘ . \L‘{I‘E
H Molly |
Balance °l’p“ rx ™ L|:|‘
D Sweet | -
FinishiAftertaste 1 Pa Toeo Qe
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acohollc ot Musty m — ——
- Jnoppropriate ITappropeiate
Astringent Oxidized [ 7 T y | Yone L " W
Brettanomyces Plastic Body "= o Creaminess - ~ a
Diacetyl Schvent f Fusel Rone L ] Hoi - k
. | P 5
DMS Sour ] Addic Catbonation - N iD Astringency X = H
Estery Smaky Warmth oi>e_1_..4 a Other
Grassy Spley -
Ligit-Struck Sulfur m
Medicinal Vegetal L, Classic Example | - ] 1 ) NottoStyle
Flawless | ] > L Significant Flaws
Wonderful 1 (XX 1 ! 1 lifeless ,
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. HE
A <A A oY 'St‘b S-(;\v\ \e
7 = )
[T Outstanding Yotld-class example of style, . . -3 - .
E Excellent Exemplifies style well, requires minor fine-tuning. Jﬂ‘l ‘-‘k 5 ( k‘D’D Q\_P-EQ;\: Q._:(‘e;e_(!\_!( u’\,
"N Very Good Generally within style parameters, minor flaws., L 'h . > ‘
2 Good Misses the mark on style and/or minor flaws. et M i “’L‘:\" - @“ Kk o -
o
L%
b

0ff flavorslaromas or major siyle daficiencies. o ..\\ ,[_/(\_ G 54\.\,_‘_:_”_3 - L = S\T\:l“ Cn (_/\1
MaJor off flavors and aromas cominate - - * * - {\

v

Loteadahe 3T
59

Judge Total

BJCF Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found ai these sites:  https:/fwww.bjcporg  hitpi/fwwaw homebrewersassociatian.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

P ——

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer Eﬂ!rewery Lol frma. %fbr\m’!_ .
Industry O Describe '
Judging [ Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute,
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right,
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback 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.

kappreprate
harel Ll K
Ml X M Wheat. Subtle grainy notes
Hops ot 1+ 10O QK for style
o X ¥ Way foo high for style

F o Ay ' O Banang, Low Clove. Hint of bubblegum

Flaver

Billernass

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

Falr
Problematlc

Off flavorsfaromas or major style deficiencies.
Major off flavors and aromas dominale

Acetaldehyde Metallic

Aleoholic / Hot Musty

Astringent Oxidized

Brettanomyces Ptastic [
Diacetyl Solvent/ Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

'8 Qutslanding World-class example of style.

E Excellent Exemplifies style well, requires minor fine-wning.
9 Very Good Generally within style parameters, minar flaws.
g Good Misses the mark on style andior minay flaws.

8

v

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

Location C(m C

Date J//L /, f’! %

: B b [ Position Advarced 1o |

, Category# _E' g/szz 7 q_ : in flght MINI-BOS

swey O S L 35
| Subcategory [T P/C)’(,\-,( L/mcl, QYL_: { PLACE

| (;m” 0 i L CONSENSUS SCORE
1 Special Ingredients !

M e e e e e e e e e e e e e mm e, ———————— - may not be an average of
judge's individual scores
Bottle Inspection ok
m Toappropicis
Rote L M H :
Malt o1 el 1 a
Hops i o | |:]
I
Fermentation ~1 > | SV kd C llarte Aol © g =
Other
Appearance gl g
z 5 & P s ! 7
E < B 3 E x5 2 =2 8 R
238 585 £ 28 8 &
Color 43¢ 1 1 1 1 O Head}/_r L1 10
 pifiont , Wezy  Opoque | _;  Other Vit Lesting ;- Other ?
Clarity L5 ~ "1 O Retentlon < 10 3
Other Texture
Favo
Hane L M [
Malt OI P/\\/ | IB
Hops 1 )/ 1 | 'Cl
[
Bitterness 1 }(f | P-
Fermentation (1 SV AN “—’@

ty |
Balance Hoprs \/ Ml [m]
D Sweel 1 /
Fistibftertaste "> @ _Sbveer ‘ wen Y
Other
Houtieol_
i 0
Thin M Full | ! Wore L M o
Body N Iz/ Creaminess o1 Set 1 O 3
Nene | M Hi _ P
Catbonation 5. e’ 1 [ Astringency L 3| | 5
i
Warmth O.L)Ll_k [mi Other
m Classic Example | 4 ] ! | NottoStyle
Flawless | 1 w’ 1 ) Significant Flaws
Wonderful L 1 |>/| ] ) Lifeless 7
Feedback Provide comments on siyle, recipe, process, and drinking pleasure, Include hetplul suggestions Lo the brewer, m

SOL B Cidioano Plicwor | C PRIYEER (pare’™.

vive SoeeT @ gl Booi 0

Codl OER. Qloni~N 1 mold  [itlrmevmialy’

Wotlf Qv vsis low) (004

CRTINE,  AoT

4 .

Additional resources can be found at these sites:

S¢

Judge Total (50

https:/fwww.bjep.org  hittpi/Awwwhomebrewersassociation.org



BEER SCORESHEET

P

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Buﬂtﬂé -1 Date 8/6 / {0[
’ Judge ‘ \ ’ P \ Position Advanfedlo
{ Name OorEin  LARSEN : ) Category# L— E| 35S AGA- | |t MRl
' : | Sub (e B = T —_
‘BJCP ID ! . ! )
' & Rank ! ' %uiuxetz}tegory : PLACE
pell au
: . : | . . v CONSENSUS SCORE
v Email ) 1 Special Ingredients ! . ;
M e b E f e e e e e e e m e M b E_,_——E———————— ” M e e e e e e e e e e e L ELusseEEE e R E T, ————— v may not be an average o
judge's individuz!

Non-BJCP Qualifications Bt Insecti fusgers nalishal scares

Cicerone O Rank ottle Inspection L] oc

Pro Brewer 0 Brewery
Industry O, Describe
Judging d Years __ 7.

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

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

Flaver Tagpiopiate
Nne | M K
Malt X o Wheat. Subtle grainy notes

OK for style

Hops pol— 1 0O
Giterness o1 X K W

oL X ) O Bonana. Low Clove. Hint of bubblegum

tog high for style

r

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

& Outstanding World-class example of style,

=1 Excellent Exemplifies style well, requires minor fine-tuning,
Ml VeryGood Generally within style parameters, minor flaws.
2’ Good Misses the mark on style andfor miner llaws.

'g Falir 0ff fravarsfaromas or major style deficiencies,
B4 Problematic Major off flavors and aromas dominate

BJCF Scoresheet Copyright ® 2018 Bear Judgs Cantification Program
rev BSTR-180124

iroma

Inaparopiae )
Hane L M ot
Mt o 11O C")m;nﬂ e otness (N%Mﬂ_
Hops oL ¥ 1 | D Jome. BekeSS Pfa%a (VF g
Formentation 1 ¥_ | o 7 7
Other
Appearance s popin
i E-5Essal 2 =2 g
E8EEEE I
Color <0 L v 1 1 10O Head< 1 1 1+ 1+ O o
Griliant Opaque | : Olher Cuick Lasting | Olher :
Clarity TN [y Retention & =" a Z/I?
Other Texture
Fiavor s
None L M [ . .
Malt o 1O Low bebtes Sy ladctn,.\)
Hops ol o/ | o e Cr(ﬁmp Baish .
Bitterness 1 9 1 | |:| ALQ;LL‘%_CD_&ML&H_
L
Fermentation o1 % 1 10O t =
H b
Balance 1 L Moy o
b P
Fnishiattertaste "L v/ ™1 '
Other
outico
Hao M R fonel M Wt ‘
Body X a Creaminess o 1.1 O 5
o Heme L M [ ., L. :
Carbonation ~1 1 1 0O Astringency o [5]
= (@ S
Warmth o1+ a Other
m Classic Example | 1 1 [ ] Notto Style
Flawless | ] 1 I >/ I | Significant Flaws
Wonderful | ! L )/ ! | Lifeless 7
Feedback Provide comments on style, recipa, process, and drinking pleasure, Include helpfu) suggestions to the brewer. ﬁa

(nacle e Honalion é& r

Asi s pers

- )
G\Aﬁh , lLopaesr Leaaecine
] £ \J

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

30
Judge Total [50

http:/Awww.hamebrewersassoclation.org



BEER SCORESHEET

Qulstanding
Excellent
Very Good
Geod

Falr
Preblematlc

World-class example of style,

Exemplifies styla well, requires miner fire-tuning.
Generally within style parameters, minor flaws,
Misses the mark an style andfor miner {laws.

0ff flavorsfaromas or major style deficiencles.
Malor off flavors and aromas dominate

@«
z
3
a
(%2}
c
=
Q
o
v

BJCP Scorasheet Copyright ® 2018 Bear Judge Centification Program
rev BSTR-180124

Feedback

Additional resources can be found at these sites:

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

N eELC—a0e

TLEPL

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
P ~y TS TTToTToTTSSSSSSo oo Il —
1 Judge \ i a3 | Position Advanced to
| Name VRSN NS ; Category# % EIBSC2A 2 mg [P
1 : v Sub (a-f) = ! Entry
1BJCP ID S e o oy (T : 1 :
: & Rank Ld\o‘.s ‘ C,c Q—\ \C‘E D : : gg?g%,tegory :
' _ X ; A . v CONSENSUS SCORE
 Email ' 1 Special Ingredients !
________________________________ - N e e e e e m e e e e m e e Ao e e e e may not be an average of

Non-BICP Qualifications Juclge'sinclvidal scores

Cicerone O Rank Bottle Inspection  TJok
Pro Brewer OJ Brewery

Industry OO Describe m Insppropicie

Judging O Years Hane L M Hii

Mt oyt 10 BZEALM _GRA pavt
ik
Hops o~ X | | O FLonoa.. .

Scoresheet Instructions v Y =TI 8
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 se | B Fleyry €snead [2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.

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

+ If character is inappropriate for style, mark the box to the right. _ o R

If character is absent, mark the circle to the left. Appearance _ Jragpropriote .‘EEP{”’PT"!‘.E

Provide summary of beer and key feedback for improvement. E 28§ ¢ | g =2 _ b

Assign scores for each section and total. 2258 S =2 P £ E2E &

Review with other judge(s) and agree on consensus score. Color ML 1 1 1 1 [ Head 1» | 1 1\ | |

Enter consensus score at top of sheet. . Bldont oy opogee | ol losting |_{  Other
Clarity a Retentlon ¢ a B
Other Teture _ FtAe

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. e L " F““.E:”“Pll....ﬁ

ahe I .
Flavor Tappropriate Malt ol }/\ 1 ) ‘E] (3'?, C’Qﬂ% ; G{ZA |WV}
- Wl M H HI .
Mall ot X, W= Wheat. Subtle grainy notes HOPS o A ’24‘. | | 1[]? ﬁt—(m-l._,
Hops 1 1 1O OKforstyle i H
Menss ol 1 X K Woytoohighforsmle Bitterness L ¢ 10 [ l
Fi oL X 10 Bonona. Low Clove. Hint of bubblegum Fermentation | ?y | ] D F@Uim ?!l\f/z S. ,_
O ] 20
H Mally t
Balance - 'l A o
O Sweel 1
FinishiAftertaste | /\f\ i h[:l
Flaws for style (mark L-n-H for all that apply) Other
Acetaldehyde Metallic
Mcahollc/ Hot Musty m —
— i [TMppipite
Astringent Oxidized Thin M | hore L N i | ;
Brettanomyces Plastic Body - v (m] Creaminess - i a
Diacetyl Solvent / Fusel tnel 7 W H i L’f
. i 1]
NS Sour / Acidic Carbonation o1 & | !EI Astringency e 1 0 (5]
Estery Smoky Wamth o | ’_|_:| Other
Grassy Spley
Light-Struck Sulfur m
Medizinal Vegetal Classic Example ¢ ] r{ ] ] 1 j Notta Style
Flawless L Ly I L .1 Significant Flaws
Wonderful 1 1| L L ) Lifeless 7

[10]

Cladourd O w7t " rvoowe o’

L3 Dege i QY

[ N

SR TR,

(a7 A Oy L7 e A RS S

https:/fwww.kjcp.org

Judge Total

)

5

K
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
/ Judge /A \ ' ot " " | Pesition Advanced to
! Name Rﬁb\—a\’» Uy e e : | Category# gT :%‘ ' intight M'”*B°"|
! - v, ! Entry
1BJCP ID K gy Caf'k 1 | Soed —s— I ’?{b
: & Rank v ' I1 : %yeli?sﬁ)tEQDry : PLACE
i _ : ‘ . ' v CONSENSUS SCORE
1 Email , : Special Ingredients !
N e e e e e e L e P N e e e e e e e e ” may not be an average of
. Jjudge's individual scores
Non-BICP Qualifications Botlle Inspection 1
Cicerone (J Rank P =

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

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

Flavor inapproprlate 1
None L » H
Matt oyl X, [ Wheat Subtle grainy notes

Hops 2+ I — m] O for style
Bitterness D_I_A_X_._J X Way toohigh for style

ot X, O Banana, Lew Clove. Hint of bubblegum

-

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

Acetaldehyde L | Metalic L-
Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Dlacelyl Solvent  Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Fair
Ptoblematlc

0ff flavers/aromas ar major style deficlencies.
Major off flavors and aromas dominate

_g Gutstanding World-ctass example of style.

5 Excelfent Exemplifies style well, requires minor fing-tuning.
N Very Good Generally within stylz parameters, minor flaws,
g’ Good Misses the mark on style andfor minor {laws.

5

L%

W)
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version C; i :
Lacation ( -
1 Judge ( . \ ' -2 = * | Position Advanced to
' ' ) MINIBOS
! Name M E ! Category# :: ?73’3 )’] ’: [:" flight r
§ alry
1BJCP ID ! 1 Sub (- _ !
. &Rank ! ' gyek?gﬁtegow A EIER . !
l _ : R . v CONSENSUS SCORE
'V Email ! A Special Ingredients : T ———
A - . may n rage o

Non-8JCP Qualifications
Cicerone O Rank

Pro Brewer
Industry [J Describe
Judging O Years

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

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

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

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

Praovide 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 examptle is from the flavor section for a Weisshier that is
geod, but too bitter for style.

Favor Tapgrarlate
el M H B
Malt X O  Wheat. Subtle grainy notes
Hops a1 | O OKforstyle
Altlernass OJ_[_Z_, X Way too high for stvle
Fi Latl oL X ) O  Banona. Low Clove. Hint of bubblegum

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

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

Grassy Splcy
Ligt-Struck Sulfur
Medicinal Vegetal

% Qutstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fing-tuning,
g Very Goed Generally within style parameters, minar llaws,
? Good Misses the mark on styfe andfor minor flaws.

'E Fair 0if flavorsfaromas ar mgor style deficlencies,
el Problematic Malor off flavers and aramas dominate

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

Brewery [Zaf KCan 27inden.

Judge's individual scores
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Warmih  olag. 1 fl‘__| Other
m ClassicExample 1| L et 1 1 ] MNotta Style
Flawless 1 [ 1 | Significant Flaws
Wondertul | 1 x| 1 ) lLifeless 7

Feedback

Additional resources can be found at these sites:

Provide commenls an style, recipe, process, and drinking pleasure. Inchide helplul suggestions to the brewer,
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BEER SCORESHEET

peer Judge AHA/B.UCP Sanctioned Competition Program
Structured Version -
Location Date
7 Judge \ \| J . - 'I Position Advanfedln
' Name wa\&u X ! } Categoy# E E (?'\Q‘l,“’fgé \|[ [ifight M8
! u w el ! Entry r%.

B aC 24ua GeX, | e = \
¢ & Rank e ‘ ' ' fé},*}..’&%,tegw : ' PLACE

1 ' 1 u | ol

: Email N :‘ Special Ingredients ! CONSENSUS SCORE

may not be an average of

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”, consicler esters, phenals, etc.

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

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

Review with other judge{s) and agree on consensus score.

Enter consensus score at top of

sheet,

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

good, but too bitter for style.

Inappropiate
Noe L M H

Flavor

Wheat. Subtle grainy nates

Mt g X 1 O
Hops gye 1 10O
Biteress o1 1 X1 B

ki Olix! n)

OK for style
Way too high for styvle
Banoha. Low Clove. Hint of bubblequm

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

Acetaldehyde /7 | Metallic
Hleokellc / Hot T ] Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Acidic
Estery Smoky

Girassy Spicy
Light-Struck Sufur
Medicinal Vegetal

Judge's individual scores

Bottle Inspection Dok
m nopprapriole
Haona L M Hi
Malt CX | ] .U
Hops O'—X ! 1 {:l L‘;A‘/’w SP\}{’)D\‘
Fermentation -1 X I W) A{' ﬂ)t?avké‘-é(v‘ !‘iﬁ ‘/‘ 3
Other
Appearance Tropprpale iappepis
Es 228y . 2 g8, ki
£ CHC-B - de‘zgsam \g
Color L1 1 1 1 ead 1% |1 1]
Brill ; Other Quick i Other .
Clarity rilllent \ﬁizg Opagque Relention i Losting o P I?
Other Texture { iy (0.
Ca
Flavor —
Hone L M H | : P, .
Malt 1 ){ ! ] \?3 A Sﬁﬁ”“\n...}\\*\
: , \
Hops L s O g,\f.}\&v}
Bitterness Ol‘:‘( | 1 ;|j 5 ‘
Fermentation . 1 X ] 1El a { Q_('k' C?"t‘km{.w(:”t\/le tLO \’l’
Fopew g Mty i 1 [20]
Balance P 1 a
Finishibftertaste "L 7%, %
Other
Mouthieel 2 e o
Thin M Rult Nane L M "o
Body a Creaminess O L_t -
L M B i ’
Carbonation MM o Astringency % 1 ] 1 d |?
Warmth O_LLI_I I:l Other

Overall

Feedback

IYI | | }

Classlc Example |
flawless L I X ! ]
Wonderful | ] R ! ! |

Provlde comments on style, recipe, process, and drinking pleasurs

A e~ ade

Include helpful suggesllnns 10 the brewer ﬁ
“Lﬂl/\f \ W ,i -

Not to Style
Slgnificant Flaws
Lifeless

& Outstanding Waorld-class example of style,

= Excellent Exemplifies style well, zequires minor fine-tuning.
9 Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style andfor miner flaws.

'g Fair O flavorsfaromas or major style deficiencles. .
g Problematlc Major off flavors and aramas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location CC ;M("

W Sla

]

" Email

Non-BJCP Qualifications
Cicercne O Rank

Pro Brewer Brewery &C&(i—}an- URDEN
Industry [0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, 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 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 flavar section for a Weissbier that is
good, but too bitter for style.

Flavor [o— @
kene W H [20]
Wi X, ;O Wheat. Subtle grainy notes
Hops 3 1 ;O OKforstyle
Billernass OJ_l_Z_[ ¥  Way 100 high for style
f fo ! Xy i) Banonc. Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized L
Brettanomyces Plastic

Dacetyl Salvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal VYegetal

[T8 Ounistanding World-class examla of style,
T y
‘5 Excellent Exemplifies style well, requires minos fine-tuning. -
B8 VeryGood Generally within style parameters, minor flaws.
@ Good Misses the mark on siyle andfer minor flaws.
5 Fair OIf flavorsfaromas or mafor style deficiencles.
el Problematic Malor off flavers and aromas dominate

BJCP Scoresheet Copyright ® 2018 Bear Judge Cartification Program
rev BSTR-180124
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Versicn

Location Date
’ Judge i ! \ = \ [Position :;i'\r:lrllcsgg
| Name ),%N‘OO ; Category# 3 E G S e ot | 2
! 1 Sub {(a-f) e : Entry
'BJCP ID ! | ! .
i & Rank ' ; 1 Subcategory (e m&{ ! ‘3 PLACE

\ 1 al| oul ' ul

' Email , | Special Ingredients : CONSENSUS SCORE
A - A . may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery ool g, vArno™ 2080

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 |nappropr|ate 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 fram the flaver section for a Weisshier that is
good, but too bitter for style.

Flavor Hanptopiate
Hine | M H
Wit X y 0 Wheat, Subtle grainy notes
Heps 361 1 |1 O QK forstyle
Blerness L .1 X 1 B Wey toobigh for style
F o % ;O Banana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic

Alcohollc / Hat Musty

Astringent Oxidized

Brettanomyces Plastic -
Diacetyl Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

_g Qutstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
2N VeryGaod Generally within style parameters, minor flaws.
2’ Good Misses the mark an style andfor miner flaws,

'g Fair 01 flavors/aromas or major siyle deficlencles.
-l Problematic Major off fiavors and aremas dominate

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

Hops
Bitterness
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Finlshiftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

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

Structured Version

Location Date

:\ Email
Non-BJCP Qualiffcations
Cicerone O Rank

Pra Brewer OJ Brewery
Industry O Describe
Judging O Years

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

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

appropriate
Nne | M H
Wt oyl X ;O Wheat, Subtle grainy notes
Hops 3 O CKforstyle
Billgmass X X Way teo high for style

Far ol X | O _Benana. Lew Clave. Hing of bubblegum

Havor

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

Acetaldehyde L | Metallic

Alcoholic / Hot Musty

Astringent Oxidized - MM
Brettanomyces Plastic (-
Diacetyl Solvent / Fusel

DMS L. | Sour/Acidic

Estery Smoky

Grassy Spiey

Light-Struck Subfur

Medicinal Vegetal

& Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fine-uning.
[N VeryGood Generally within style parameders, minor flaws.
2 Good Misses the mark on style andfor minor {laws.

'3 Fair Off Navorsfatamas ar major style deficiancles.
R Problematic Major off flavers and aromas domlnate

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

Warmth

Overall

Feedback
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
P ettt . P e e et - -
' Judge \ 1 oy \ Position Advanced lo
MINI-BOS
| Name lammnan nmacuins } Category# [ B Qq9334H) |ntin '
' ' 1 Sub (a-0) o [
IBJCP ID i ! ' |
i & Rank S8 cend IF”':D ' : é&?&:&tegory '
: , ! A . v CONSENSUS SCORE
1 Email ; 1 Special Ingredients !
N e T L L T D - N e e e e e e e e e e mmm e — - may not be an average of
uclae's inclividual
Non-BJCP Qualifications bt ssection 3 uege s inclvical scores
Cicerone (J Rank oltle Inspection *
Pro Brewer 0 Brewery
Industry O Describe m Inspaopdate
Judging O Years None L M L
Mat s 0 G 1001
Hops 1 | TE!“
Scoresheet Instructions - L LUty & S
Use the scales to indicate the intensity of the primary attribute. Fermentation ;1 \,i. L O T S e S £ Om '[ h2]
tUse the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, ete.
if character is inappropriate for style, mark the box to the right. - N o
If character is absent, mark the circle to the left. Appearance . Jocppropictz Jouppropriate
Provide summary of beer and key feedback for improvement. E <% %5 = | ; 2 28 _ % ’
Assign scores for each section and total. 23 X8 & & = 28385
Review with other judge(s) and agree on consensus score. Color L&+ t 1110 Head If\l I I |
Enter consensus score at top of sheat. . Brilliant  Hey  Opaque | :  Other . Ouidk losting £+ Ofker 2
Clarity a Retenton Lx . 1] H
Other Texure L-ARGYE  Luadess
Example: How to fill in a Scoresheet
‘This example is from the flavor section for a Weisskier that is m e
good, but toe bitter for style. RO,
None L M ot
Flavor napercpate Malt O ;-r 1 ] 'E! GRPT A
Mall "D:Ml XM i O Wheat. Subtle grainy notes = Hops C"{ ) ilj
Hops ot 1 0 OK for style ) ! ' i
Bilterness O_I_I_Z_! B Way too high for givle Bitterness OI LY L — ED. -t
Fermentallon (o, X ) .Banana.low Clove. Hint of bubblegum Fermentation ol ?L | : j[:l: 5‘57_{:(2’5 rl e < 7
Hong y“% i Iﬁ
Balance =L u]
D Sweet | —
Finlshiaftertaste "L 1, " [0 _SWSET NS Ia
Flaws for style (mark L-M-H for all that apply) Other DominANT AR AzD— OX% lQA—"ﬂO"\J .
Acetaldehyde Metallic
Alcahalic/ Hot Musly m S
- — e Ieapprapricta
Astringent Oxidized - - W ol M Wi
Brettanomyces Plastic Body y ;|:|_ Creaminess 1 X1 1 O
Diacetyl Salvent/ Fusel el 7 M Wi Pl
— ( i i 5
TR Sour | Acidic Carbonation 1 ¥ 1 | FI- Astringency o1 X_ a [5]
Estery Smoky Wamth ouf 1 o Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] | B 1 ] NottoStyle
Flawless | ] ] L ¥ | Significant Flaws
Wonderful | ) 1 L 1 Llfeless Lf'
Feedback Provide comments on style, recipe, process, and drinking pleasurs, inelude helpful suggestions Lo the brewer. [ﬁ
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Additiona!l resources can be found at these sites:

Uu#‘(mjvmﬁ\’rm_;/ SEE e =y

Crtecie  Loifline  FPRACT (S

'8 Outstanding World-class example of style,
7‘3 Excellent Exemplifles styla well, requires minor fine-tuning. OHX DY 'é‘f)‘ o }
A2l VeryGood Generally within style parameters, minar flaws. EE- ¥4 r
g’ Good Misses the mark on style andfar minor llaws. 'S a3 ‘b < Hi cr Q’ trz' i '0 ¢ ‘5
s Fair Dff flaversfaromas or major style defidlencies. L DN . é’(_bo & } r7E A AASER
9 Problematic Major off flavors and aremas dominate
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Date ﬁ[é‘l? .r

location _SURLE(GL
------------------------------ N :’F“"-“"[-""“a;“"""“--ﬂ. Positicn ::’lvlaﬁgﬂ
- |
i "JOB'{EU\S )/\QQDS:I\} : | Category :E: q q 33 4{3 ' inflight
: 1 Sub (a-f} : Enlry 2 l
| | ' PLACE ’
| ' Subcategory < '
! | S ) v CONSENSUS SCORE
b 1 Special Ingredients !
________________________________ B e e e e e o e e e e e e e e e e may not be an average of
judge's individual
Hon-BJCP Qualifications ) judge’s indfividual scores
Cicerone O Rank Bottle Inspection  Tlox
Pro Brewer O Brewery
Industry O Describe m wpprepiaie
Judging & Years _2Z- Hare L M W
Malt ~1 Y ] !['_'I SuJe.c:,\’ esten k, Gl A
Hops (gt | |:| @OLCI\ 1\91 toweds p!Q'ﬁ'hC/ b/
s
Scoresheet Instructions IS
Use the scales to indicate the intensity of the primary attribute. Fermentation (5. L X D- (T 2|
Use the space provided to describe the primary attribute. Other
Add secendary 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 R
If eharacter is absent, mark the circle to the left. Appearance _ J.'!’!FF'“P'P'E. J'?FP:""P”'?‘_'
Provide summary of beer and key feedback for improvement. E 2 E 2 % g t ; 2=z o
Assign scores for each section and total. = E S s & £ 2 &8 &
Review with other judge(s) and agree on consensus score. Color - ?11 Lt O Head 201 ‘I:] .
Enter consensus score at top of sheet, . Brltiont Cpoque f i Cher ulck Losting : Olher 2’_,
Clarity 14/_1_1 Retention ] B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m Trorrits
gocd, but too bitter for style. __qqprmp:dqu
Hone L M iyt - (‘
Flavor happreglate 1 Malt o S( I | ID Lno e {" cad 5‘\"5” R
Nine L L] ] 25] . : A
Wakk X O Wheat, Subtle greiny notes Hops ol )[ I | :'E] [:Hf\(zl ‘3\\ C\\QLU | ’P(:D
Hops E_L..._I_IEI QX for style - . -
Bitterness DJ_AJ__[ ¥ Wey toohigh for style Bitterness oL Y 1 | [:| b(. Jd_‘e/./ Qﬂl )\I i@ l.l‘
F ol X | O Barana.Lew Clove. Hint of bubblegum Fermentation ol }{\ | ?El: 4.1 fu / » ‘- |) . q @
H Malty |
Balance X i ]
[
D Sweet |
Finish/Aftertaste 1 20
Flaws for style {mark L-M-H far all that apply} Other
Acetaldehyde Metallic
Hcoholic ot Musty Mouthfeel 3 —_ S
i o g Jropproprale
Astringent Oxidized Thin " Full E : Hone L M 4y
Brettanomyces Plastic Body Xi O Creaminess % D 2
Diacetyl Solvent  Fusel  teel M ! v B
NS Sour/ Addic Carbonation |:| Astringency 1 I ] _D, 5
Estery Smoky Warmth L 3¢ I:| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ! X | Hotto Style
Flawless L 1 L1 X ) Significant Flaws
Wonderful | 1 1 B | ) Lifeless S
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, - ﬁa
Clhecle Cermontalim o oY |

Falr
Problematic

0ff flavors/aramas or mzjor style deficiencles.
Major off flavors and aromas dominate

_g Outstanding Werld-tass example of style.
= Excellent Exemplifies style well, requires minor fine-tuning,
28 VeryGood Generally within style parameters, miner flaws.
2’ Good Misses the mark on style andfor minor {laws.
B
L%
7
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