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Dean Tummers
BICP#: E1951

dean.tummers@gmail.com

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Cammtivadd Varsion

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

Use the space provided to describe the primary attribute.

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

For "Fermentation”, consider esters, phenols, 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 improvernent.
Assign scores for each section and total.

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

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

Flavor Inagpropate 1
LECAS M H
Mat o X y g Wheat. Subtle grainy notes
Hops 5.1 ' 1 7] OKforstyle

Bhternass D—'—'—x—' X] Way too high for style

o } O _Borono. Low Lleve. Hint of bubb!

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

Acetaldehyde Metallic

Alceholic/ Hot Musty

Astringent Lond | Oxidized

Brettanomyces Plastfc

Diacetyl Solvent f Fusel

OMS Sour [ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Yegetal

8 Quistanding Wotld-class example of style.

75 Excellent Exemplifias style well, requires minor fine-tualng.
ol Very Good Generally within style parameters, minor flaws.
g Good Missas the mark on style andfor minor flaws.
& Falr OFF tlavors/aromas or major style deficlencles.
W4 Problematlc Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124
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Other
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Clarity prlant Homy_, Opouee ) Retention I:—x_lm ID [3]
Other Texture
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Bitterness . L il] FeNort. ot Freiages
Fermentation »;f J }D. Vil (‘7’41’9”7 43T - /7%
Balance [ )(\ Helly Elj e~ Ec/7/ ~MOT
Finish/Aftertaste 1 X wet VM PeRs gerey S0,
Other
Thin MR gl M W
Body ?4 a Creaminess LN v 1 O
Kone L H I: / { ! (
Carbonation }é ]El Astringency 0 [5]
Warmth OJ_}H_I Ef Other ZALROMIC ?l??'(
m ClassicExample | LN 1 | Notto Style
Flawless L ! 1 1 | Significant Flaws
Wonderful | LA ! ) Lifeless y
Feedback Provide comments on style, recipe, ptocess, and drinking pleasure. laclude helpful suggestions ta the brewer. ﬁa

Al ol Ti1ARLE Eepf.

CA T

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

Steectured Version

Steven Gower
BICP#: E1961
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Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

For "Fermentation”, consider esters, phencls, 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 for improvement.
Assign scores for each section and total.

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

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

Flavor Fageropriae 1
Nared M K 70
Ml o X | O Wheat. Subtle grainy notes
Hops 1 I ;O QK forstyle
Bitterness OJ_i_X_J ¥ Way too high for style
F lon oL X 1 3 _Bonana. Lew Clave. Hint of bubblegum

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

Acetaldehyde Metallle
Alceholic / Hot Musty
Astringent Oxldized
Breitanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Acdic
Estery Smoky

Grassy Spicy
Elght-Struck Sulfur
Medicinal Vegetal

2 [~ Gutstandirig Wnﬂd-?lass example of style.

5 Excellent Exemplifles style well, zequires minos fine-tuning.
) Yery Good eferally within style paramelers, minar Hlaws.
b2 Good Misses the mark on style andfar minor tiaws.

'S Fair 0ff flavarsfaromas or major style deficlencles,
B4 Problematic Major off flavors and aromas dominale

BJCP Scoresheat Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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Other
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Clarity
Other
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Malt
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Finish/Aftertaste
Other

Houthfeel 2

Body
Carbonation

Warmth

overall

Feedback

Additional rasources can be found at these sites:
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Liam Ahearn
BJCP#: E1145

liamahearn@australlanbrewingconsultants.com

Non-BJCP Quallfications
Cicerone O Rank

BEER SCORESHEET

oo ‘Fd Version

AHA/BJCP Sanctioned Competition Program

'm

peer Judge
r

Pro Brewer O Brewery
Industry O Describe

Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/deseription as appropriate.
For "Fermentation”, consider esters, phenols, 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 scares for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flavor Maparogite 1
hane L N H
Wil o X, } O Wheat, Subtle grainy notes
Hops 3 O OKforstyle
Btemess 4 1 X | K Wy oo high for style
Fer oL X | O _Banang. Low Clove. Hint of bubblegu

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Exeellent
Very Good
Good

Falr
Problematic

o
B
3
0]
o
c
=
=]
o
wn

World-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generally wilhin style pasameters, minar fraws.
Misses the mark on style andfor minar laws.

OIf {lavorsfaromas or major style deficlencies.
MaJor off flavors and aramas deminate

BJCP Scoreshest Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection

Malt

Hops
Fermentation
. Other

Color
Clarity
Other

L-o0 g

Malt

Hops
Bitterness
Fermentatfon
Balance
Finish/Aftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Overali

Feedback

Additional resources can be found at these sites:
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HNot to Style
1 h ! I 1 | Significant Flaws
| J ! 1 i lifeless 6
[io]

WoL )~

Dnp {

WL\ ph
\ k .

N Sl
W

hnt s

‘l\\im\\vm 2

Judge Total 50

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

Cam ot Varston

Location [tate

Liam Ahearn
BJCP#: E1145

liamahearn@australianbrewingconsultants.com

Kon-BICP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentaticn”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for wnprovernent
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 [T—— @
Hzne L M H {z0]
Wil o X, 0 Wheat, Subtle grainy notes
Hops 1 0O OKforstyle
Bitemess ot 1 X K Weytoo high for style
£ I o X ; O _Bananc. Low Clove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sukfur
Medicinal Vegetal

Falr
Problematic

it llaversfaremas or major style defleiencies.
Major off flavors and aromas dominate

% OQuistanding Werld-class example of siyle.
= Excellent Exemplifias style well, requires minor fine-tuning.
8 VeryGood Generally within style parameters, minor flaws.
o Good Misses 1he mark on style andfor minor llaws.
5
o
[

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

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Localion Date
K "; - _#_ ) 2 -------- é ------------- 3 [Fostion Mt o] '[f)/
, i | Category £ . 8 ! in flight i
Steven Gower { ) g ! Sub (a-) %{ & J4§ S(/7L e b LQ\‘
Beer Judge ) ) Sub - ! / PLACE
BICP#: E1961 I ¥ ' ftheategory L .
| - ! , I CONSENSUS SCORE

1 Special Ingredients
*

hoppydaysbrew@outlook.com

Cicerone O

Rank

o

Bottle [nspection

Dok

may not be an average of
judge's individual scores

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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

Provide surmmary 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 buprpite
el ] K 2]
Wl o X y O Wheat, Subtle grainy notes
Hops ot 1 10O OK for style
Bitlerness (L ) XK Way too high for style
Fermentation X O  Banana.Lew Clove. Hint of bubblegum

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

Acetaldehyde Meatallic

Aleoholic/ Hot Musty

Astringent Oxidized

Brettanemyces Plastic

Dlacetyl Sclvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

T8 Outstanding World-tlass example of style.

E Excellent Exemplifies style well, requiras minor fine-tuning,
2l very Good Generally within style parameters, minor flaws.
o Good Misses the mark on style andfor minor Naws,
'S Fair 0ff {lavorsfaromas or major style deficiencies,
W Problematlc Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cartification Psogram
rev BSTR-180124
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Overall 4

Body
Carbonation L

Warmth »
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Teppiapraie
Nane L M [
Creaminess |
i
a
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Other

Cordb

Classic Example | ! | ] ) ] NottoStyle
Flawless | | i ! 1 1 Signiticant Flaws
Wonderful 1 1 i ! ] 1 \Lifeless

Pravide comments

Feedback

2T,

an style, recipa, irocess and drinking pleasure. Include helpful suggestions to the brewer.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

-~ Version
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judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry O Describe

Oox

Boitle Inspection

m Impocpicte

Mt oL ' O ot Arom [ Fa-viry
. =" .
Wi ol s 0 STAET vit
Scoresheet Instructions Fermentatlon  ~v__ | ID; Lo/ &l ped g Act - .
Use the scales to indicate the intensity of the primary attribute. G i : [i2]
Use the space provided to describe the primary attribute. Other CRO v r D
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box te the right. - R iy
If character is absent, mark the circle to the left. Appearance o agpoeraly Jeappropiate
Provide summary of beer and key feedback for improvement. E o5 & £ g o % _ E L :
Assign scores for each section and total. 28 5 &S5 £ 23 & & l ;
Review with other judge(s) and agree on consensus score. Color b7 4 L0 Head ot | 1 (]
b lasting |} Other ‘1

Quick
Retention |- ¥ o [3]
Texture

L !
Enter consensus score at top of sheet. " piliend  Ha Opoque |_i  Other
P Clarity I_A#Ll_l o

Other

Flavor J

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

Fair
Prablematic

Kone L M ’
Flavor g e Malt -~ A4 ! H 0f Bi77E e EF 5
sone L W i |zg] . ,
mat o1 X y O Wheat. Subtle grainy nates Hops ol L }f_ | IG Mo D CM'\', Fg.l( ‘,M
Hops oo IR N | T OKferstyle . l' ; )
Blemess ot L X 1 M) Waytoo high farstyle Bitterness o1 1  d ¥ Feolse Hel
F ol X j O _Bonan. Low €love, Hint of bubbl Fermentation ol ;KI | Ilj MQ/L r“’ffwa"? // !/[C«J’[ . / gﬁa
Balance T % Hoi :D: MRT 1S o/ e
b Sweet 1!
FinishiAflertaste “{_/\{.-_*%ﬂ o _Déckelosnp
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Heohol ol Musly m p— —
Astringent Oxidized T " i | bone L " Wl
Brettanomyces Plastic Body “r (=] Creaminess v 1 O
Diacetyl Salvent / Fusel Carbonat Wl M i !D Astringe ” !I‘_'!: 4‘ 5
DMS Sour [ Acidic arhonation 7 K ringency 0"'—}‘—'—' =
Estery Smoky Warmth oJ?Z_I_I jm} Other
Grassy Spicy
Light-Struck Sulfue m
Medicinal Vegetal Classic Example | Ll L ) J RottoStyle
Flawless ¢ L x| ! ! | Slgnificant Faws ]
Wonderdl L1 3¢ | L1 o Lifeless 7) ¥
Feedback  Provide comments.on siyle, recipe, process, and drinking pleasure. Include helpful suggesifons to the brewer. Iﬁ
A PiLeasavT Ly wollel>
[N Outstanding Werld-class example of style. .TFE‘ g 7 & 5 - -
72 Excellent Exempliffes style well, requires minor {ine-tuning. ‘g : ,\/" C(' ¢ / ¢ -;.;-Jé" rJ/J‘IgLC“«
L2 Very Good Generally wilhin style parametezs, minar llaws.
g Good Misses lhe mark on style andfor minor {laws.
S
*

it flavorsfaromas or major style daficiencles.
Major ff flavars and aromas domlnate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124
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BEER SCORESHEET

peer Judge AHA/BJCP Sanct:oned Competition Program
=d Version
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Cicerone Ol Rank Bottle Inspection ok
Pro Brewer [1 Brewery
Industry O Describe m Treppropiiata,
Judging O Years None L M H i :

Malt oY

. Hops C[‘X 1 J\"'D\f&\[f P\fUi\—ﬁ {So‘(‘k’ g
Scoresheet Instructions _ Fermentation 5. DKL E/SOU\D f\

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

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 to the right. - N e
If character is absent, mark the cirele to the left. Appearance dneppropricte. aperopriate,

B L
Provide summary of beer and key feedback for improvement. E . g 2 £ 3 ! : Z = g H E i
Assign scores for each section and total. EEES & & = £ & 8 &5}
Review with other judge(s! and agree on consensus score. Color 1 D, 0O Head [y a
Enter consensus score at top of sheet. . Belllf Hary  Opogque {5 other Quick Igsting § ! Other
Clarity |L|_1 a Retention l__(x_l a 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T "
good, but too bitter for style. g
Wone | M H 1j
Flavor Tnppeopiate Malt Ol m ] D‘
Kl W # ) B I
Wit 5 X y O Wheat, subtle grainy rotes HDPS o u l D
Hops 3 O QKforstyle ‘
Bitemess 1 1 Xy X Wayteo high for style Bitterness oY w ‘ C
F oL 10 Bonana. Low Clove, Hint of bubblegum Fermentation | J % \ PM f ’PU\\‘Q’(- DOG\ \'W\b 5
P 20
H Mol L
Balance T Oh_ "4 a
Dr Sweat |
FinishiAftetaste "L %) oy
Flaws for style (mark L-M-H for all that apely) Other
fcetaldehyde Metallic
Mcohoilc / Hot Musty m — —
Inappropiiole Fappropriate
Astringent Oxidized T M fl | . Hone L M H ] j

Brettanomyces Plastic Body Creamlness
Diacetyl Solvent/ Fusel Carbonati Kore L M H I ] ¢ 5
DMS Sour { Acidic arbonation O‘I—bé_' O Astringency D

i
Estery ) Smoky .- Warmth OJ_x_Ml !EI Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | N ;) HottoStyle
Flawless | I 1 1 L
!

LG significant faws
Wonderful L | Lifeless
Feedback Provlde comments.on SMZ[;T e process, and drinking pleasure. Include helpful suggesiions 10 the brewer. 10

200n ol Cova (oW
Outstanding . Wledvt.lass example of style. H\O\ f\ll\ l 'f/ ﬁ\./\ lf\ - m t,)e/P Na

Exceflent Exemplifies style well, requires minor fine-tunlng.

< |
YeryGood - Genesally within style parameters, minor llaws. \_f l
Gaod - Misses the mark on style andfor miror Tlaws. ﬂl/\ {'\,_,V‘ W\ mnn"’ —\-o 0 1 irf\v\ f/a)

ot F:ilr - :‘Hﬂavorsraromasurma]nrstyledeliclemles. Q N\[‘A\ 'Hf\‘Q W\w 'df\bmw(m
roblematic - alor off flavars and aromas dominate \:a

MMMMMWW @

50)

SD U\D Judge Total
BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124 Additional resources can be found at these sites:  htipsif/fwwwibjep.org  hitpi/fwww.hamebrewersassoctation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

ed Version
i Location Date
Dean Tummers '. T =
1 i | 9" F \ Position Advanced to
! MINLBOS
BJCP#: E1951 1: } Category? B LLEZSE | (g 0
. ' Sub (a4 = Y A
: 1
dean.tummers@gmail.com ! ! Subcategory _ 2. STREELING J4F | l?ﬁ 5 race |\
[Spell out)
n ! I of
, ' Special Ingredients : CONSENSUS SCORE
1 N o et E e m m e e s e e e e e e e e e . may not be an average of
judge's individual
Hon-BJCP Qualifications Bottle Inspection 0 fges insatacores
Cicerone O Rank P o
Pro Brewer [0 Brewery
Industry O Describe m Jeppropdate
Judging O  Years Wone L M H [ :
Malt 1 |,\(’ m] Low }{9!0 BBC A
[ )
Hops /‘K | |:|‘_'] Porrind ATED B Y7
Scoresheet Instructions - te i . ;
Use the scales to indicate the intensity of the primary attribute. Fermentatlon o ;ﬂ o mnﬂ/éﬂ é-s-j Fﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, etc.
If character is inapprapriate for style, mark the box to the right. _ I
If character is absent, mark the circle to the left. Appeara"ce Jneppropricte Jma
Provide summary of beer and key feedback for improvement. E o EE g =l 2 = 8 N
Assign scores for each section and total. 28R & &S E 28 & & J
Review with other judge(s} and agree on consensus score. Color L1 1 1 | [ Head 1wt | 103 .
Enter consensus scare at top of sheet. Clarity grlliant 7 Hazy Ognque 'El Retentlon Quick Lasting i L_J ther ’Z]?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style. vore L W L}.:}SR?NPI_@F_
one | ;
Flavor Wappropie { Malt o ] }( 20 Wk/ M o] f % OG/:Z-
Wame L M H 20] b
(. O Wheat, Subtlegrainy rates Hops oL N 4 o Y RBrrTERNES S
Hops 91 o 0 OKforstyle ] ¢ i - ?_
Bitemess oo 1 X K Weytoo high for style Bitterness 1 X« | :El ACTE: J&E}\/(‘ POssiZe vd
oL X | O _Benena. Low Clove. Hint of bubblegum Fermentation ol . | 'D‘ ‘V Vc:" frp l’fbfs' =5 ? é
Hoppy ‘ Mall i 5 W
Balance . L X 1 m)
[
Finish/Aftertaste My e O
Flaws for style (mark L-M=H for all that apply) Other LinCrlins gélﬁﬁﬁ—gf o ﬂd{fﬂ.’zﬂz’
Acetaldehyde Metallic .
Mcaholic f Hot Musty m . U
" Jocpp Tnapgropiict
Astringent Oxidized Tin M : NoseL " W
Brettanomyces Plastic Body 4 o Creaminess > i}
Diacety] Solvent/ Fusel carbonation "™ - fy i ast % 3 5]
OMS Sour / Acidic arhonation o1 1 X | ;Di ingency o1 1L X 1 O
Estery Smoky Warmth a Other
Grassy Spicy
Light-Struck Subfur m
Medicinal Vegetal Classlc Example | 1 1 >(| ! | NottoStyle
' Flawless ! ! Moo o | Significant Flaws
Wonderful | ! ! ‘,'o( L ) Lifeless %
Feedback Frovide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. lﬁ

% futstanding World-class example of style,

= Excellent Exemplifies style well, requires minor fine-tuning.

Lo VeryGood Genesally within style parameters, minor faws.
E’ Good Misses the mark on siyle andfor minor Naws.

"é Fair 0 flavors'aromas ar major style defkiencles,
wy

Problematic Majar off flavars and aromas dominate

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

Additional resourees can be found at these sites:

SQM'E""M’/»/(;— AP PERES
HNE Cont™ Lsf0~

T
1

e~ FELEAT ~  pmocE”
BoFS, MEPLTH e VepsT™ &

RAve- 10 Sezornpatg .

Judyge Total

https:/feww.bjcp.org

(50

httgeffeoww homebrewersasseclation.ory



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

ured Version
I

Locatien Date
‘ ~\ poTTTEETEEmSEEEE A O T Y " T
Advanced lo
Steven Gower m .o :- Category# ,_'l - Q(, 8 % (6 ' ;ois:i:;? MINLBOS
= E 1
BICP#: E1961 Beer.lut;sle T E Sub (a-f) ! mw,Q
- 1 1
. g et ' Subcategory A./Q £fﬁ-ﬂ[ ; 'l’i '
hO . + . ! o I of H
ppydayshrew@outlook.com - ! Special Ingredients _/ ; ‘ CONSENSUS SCORE
N N - R - J may not be an average Of
Non-BJCP Gualifications Judge’ incictal szores
Cicerone O Rank Bottle Inspaction oK
Pro Brewer O Brewery
Industry O Describe m !
Judging 40 Years Mane L M
) Malt 1 ! | D 4&'?{( c&‘ wg C!/\.{,C{"E[ /
Hops ! | D f(\u\«) F‘\&Mw S [Or"[/l \
Scoresheet Instructions Fermentation O L.,l _g f LO ta_in \_/
Use the scales to indicate the intensity of the primary attribute. o—t b E
Use the space provided to describe the primary attribute. Other j
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. — S N
If character is absent, mark the circle to the left. Appearance N 11.’.'?.".!”"1...'1 ."'““l’"m-l’
Provide summary of beer and key feedback for improvement. E-2dE§+% l : g o2 _ EI
Assign sceres for each section and total. 28 E &8 E 2 i F 228 5|
Review with other judge{s) and agree on consensus score. Color 22—t 1 | | Head Lt 1 1 1. O
Enter consensus score at top of sheet. Clarity Brithont  Hazy  Opague |D' Retention Quick Lasting b! Other r_’ ?h :
Other Texture )
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. dnagp i priie.
Nane L H P I ﬁ L S ;
Flavor Wappoflate Malt OJ—l—' L|] "’!J‘h’ ﬂ‘() # ’_L Nﬁﬁf (
wrel 3 H 2]
Mt o X0 | O Wheat. Subtlegrainy notes Hops (. . | .I:| ﬁi’ﬁgbﬁ—
Wops gL 1. ) Offorshle |
Hemess oo 1 X (B Wayteohghforstyle Bitterness (. ! | El 'Ndiu- \}! T ¢ <.
-+ of bubbl . [
ol X 1O Borom. bow flave, Hint of Fermentation o s l\‘w Dol (Eiaﬂu ) ; @
H Molty |
Balance o a ‘S ] ﬁ;—«l’}
D Sweel | .
FinishiAftertaste 1 sl e ( f&i&el Le,
Flaws for style (mark L-M-H for al! that apply) Other J i
Acetaldehyde Metallic
Meeholic/ Kot - Musty m —
) o "
Astringent” Oxidized None L " ,,”iw“
Breuannmy[es : Plastic Budy Creaminess ‘D’, / ,
Diacetyl Solvent / Fusel
WS Y Sour/ AdK Carbonation Astringency O_I__I__d/l:! (5]
Estery Smoky Warmth Other
Grassy Spley
Light-Struck Suliur m
Medicinal * Vegetal Classic Example | ! 1 1 1 ] MNottoStyle
Flawless 1 ] 1 ] ] 4 Slgnificant Flaws
Wonderful | L 1 | 1 | Lifeless
Feedback Provide comments or style, &Ipe. pracess, and drinking pleasure. Include helplul suggestions to the brewer,

Problematle

0ff {tavorsfaromas or major style deficiencies.
Major off flavors ard aromas dominate

Falr

% Qutstanding Waorld-class example of style.
5 Excellent Exemplifles style well, requlres minor fIne-tuning.
L2l Very Good Generally within style parameters, minor ffaws.
o Good Misses the matk on style andfar minor llaws,
s
L
vy

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Vig Yodl o Nudee  forwern -
J 4 v
Judge Total 50
Additional resources can be found atthesa sites:  https://www.bjep.org  hitp//www.homebrewersassociation.org
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geer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Liam Ahearn
BICP#: E1145

liamahearn@australianbrewingconsultants.com

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer &1 Brewery
Industry 1 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 secondary atiribute{s) intensity/description as appropriate.
For "Fermentation", consider esters, phencls, etc.
If character is inappropnate 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 te fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavur aperop e 1
None L M H 20
Malt 1 X ;O Wheat. Subtle grainy rotes
Hops 3 0O OKferstyle
Bitemess L1 X K Waytes high fee style
Fi I o *) y 0O Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

0ff flavorsiaramas or major style deficienclas,
Major off fiavors and aromas dominate

Fair
Problematic

_g Outstanding World-class example of style.
3 Excellent Exemptifies style well, requires minor fine-tuning.
SN Very Good Generally within style parameters, minor llaws.
2‘ Good Misses the mark on style and/ar minor flaws.
s
o
W

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

1

| beggesey
! Special Ingred
hY

ients

Bollke Inspection

hroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthies! 4

Body
Carbonatlon
Warmth

overal 4

Feedback

Additionz| rescurces can be found at these sites:

CONSENSUS SCORE

d Version
! Location Date
| :'— ________ ( _ * ______ - o y | Position ﬁﬂmfeg; |
, | Category# _E[jrlc" l 9 Ui flightS MINi-B _
) Sub (a-f) = R P g) 8
. \J( !
Kest B . puace

may not be an avarage of
Judge's individual scores

Ow
hepﬁroiﬂo{i
Neng L D(I SW%*.
o !,':! HW%\ &rwananm\mﬁl
o—& o !‘V\ D\/‘m}r{hp _

kabef

- oy

|- Beige
- Tan

Head ﬁl

L g
Brilliont Upmque |t

Dther

- 0
k ti H
Retentlon e [m}

Texture

None N
X ".'D Bt ke \aveads,
oL & |:| OW\M@L; Nk
o N F' Sowe, &&J(‘m\r\&ﬁmm _
OI B{‘ | i:l U\ lS
Hoppy \/ Muﬂy : : [20]
o Yy oo A LA owdhy
lwpprvprhle Impmprlg!a
hn M R Norel M W
M F Creaminess OJLKA_I D 3
“DOML BN ‘D Astringency O_A_J_&_] (=) [5]
o X 0 Other
Classic Example 1 (\11/ ] ] I ] NottoStyle
Flawless L 8 ] ! 1 Significant Flaws
Wonderful L 1o I Lifefess 7’_
10

filde comni;ls(nslyle, recipey process, and drinking pftﬂe Include helplul suggestlans to Wr %

\\\'k

H wmw

!JO\

lanestln . Rured oo npA

V{’}\rb rwaly

https:/fwww.bjcp.org

65
[50)

Judge Total

hrp/fwww.homebrewersassociation.org



= BEER SCORESHEET

peer Judge AHA/BICP Sar-tioned Competition Program
ructured Version

Location Date
o T ’_ ------ -; ______________ Position Advanced to
L E Category# :,E _E 4’16 l (u C’ i light MINI-BOS
' . Sub (a-f) = ‘

Entey 5

{Spell out)

ew@outlook.com

I‘_E . Subcategory Rp(.{" RI‘H‘Q FA

1Iol:'p\"da\"'Sbr : \ Special Ingredients CONSENSUS SCORE
____________ —_— N e e e e em e emame e [] may not be an average of
. judge's individual scores
Non-BICP Qualifications Botlle lnspection (] ok
Cicerone O Rank P
Pro Brewer O Brewery
Industry O Describe m

Judging O Years

Malt

Hops

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other QM!/“'} ,7[“/! _/“ /ff (",ﬁ/ a; Ozt .
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. - A R

If character is abga::\t, I:r)ﬂark the citrycle to the left. Rppearance N Inapproprlole Jagsroprate

Provide summary of beer and key feedback for improvement. E o3 % g3 é i 2 2 & H I

Assign scores for each section and total. B8RS 3 S =23 E 3

Review with other judge(s) and agree on consensus score. Color L—e 1t 1+ 1 1 O Head 1 1/? Lt

Enter consensus score at top of sheet. " Billlont Hey  Opogue |} ulck Loging | _{  Other .
Clarily Retentlon I—il a > T3]

Other 'D'MU, O\Oldl Text
Example: How to fill in a Scoresheet m J wML(ZF J""’\ﬁ} E@’ Gur-

This example is from the flavor section for a Weissbier that is T
good, but toc bitter for style. i

Nane | - H } 3
Flavor Vappropte 1 Malt ~.1 /\‘ ) {D i L "'/‘
Kt | [ " 20 :
Wit o X, | O Wheat. Subtle grainy notes Hops ol / | D (h ﬂrf A/ {6
Hopp g2 1 1 D) OK for style " '
Bhlemmess (.t X 3 B Waytoo high for style Bitterness ol ‘ /D‘ [JI;LJ /_fkt/f g /
Fer o X ; O _Bananc. Low Clove. Hint of bubblegum Fermentation o / | [:] /&,/f/ut/f. ,’h a‘,z ‘ , 4'[‘26

Balance T,/ ™Y 0 . éﬁm?_{.-f"fu; d |
Fnishiaftertaste "L £ !r:[ v !

; ' A

hi#recS - .

Flaws for style (mark L-M-t4 for all that apply) Other
Alcanulic/ ot Musty m — —

Acetaldehyde Metallic

Astringent Oxidized Thin /ﬁ ul | ; NorelL W H 1
Brettanomyces Plastic . Body |:| Creaminess ) |:|
Diacelyl Solvent/Fusel ¢ el M : | 4‘: 5
NS Sour{ Adidic arbonation CI Astringency ~1 1 e 1 []

Estery Smoky Warmth Other

O_I_LLI
Grassy Spley (&n %@”\f’ ‘F Wik,

Light-Struck Sulfur m
Classic Example 1 ) 1 1 ] ] NoltoStyle

Medicinal Vegetal —

Flawless 1 1 1 1 1 ) Slgnificant Flaws
Wonderful 1 ! L 1 | Lifeless '.’
Feedback  Provide commentsen siyle, recipe, process, and drinking pleasure. Include he'pful suggestions ta the brewer, S %

e 4o maul hitteegq

2 |l <=~ [ fwd  Lapr ot [olly

P v B cotrnnes s malt e (s foloor Wt

..o B oo o shab ¥ tvn oy L Lt
no) o 4{} . i

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https:fwwwibjep.org  hitp:/fwww homebrewersassoclation.org



)

peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

 Dean Tummers

" BICP#: E1951 peer Judge W

A" |

Ay

E dean.tummers@gmail.com ‘

| Version
Location Date
‘ :’ o }-}_ _____ ‘; -------------- | Position :‘dlmc;d c;;
, Coregoryk Elyo6na | Intige - D
t Sub {a-f) = ' Entry g .
: 1
| Subcategory : %g/ PLACE
I ou ! o
| Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

“

may not be an average of
judge's individual scores

Industry 0 Describe Jnoppropriate
Judging O Years Hone L M bt
Mt oo Sa 0 SWEET_Allma LT
Hops ! \{I) Fﬁ‘/”/'/ﬁr";ﬁ"”', B vt
Scoresheet Instructions L mMAqBE FVEOLET Hese’!
Use the scales to indicate the intensity of the primary attribute. Fermentation . 71’ ‘ a= d 2]
Use the space provided to describe the primary attribute. Other
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. — R I
If character is absent, mark the circle to the left. Appearance _ Jappropriots dnappiopricts
Provide summary of beer and key feedback for improvement. 2 E 8 % g 223 i | “
Assign scores for each section and total. 22 E g s E 22X 8 5
Review with other judgels) and agree on consensus score. Color 21— 1 1 {1 Head 1 ~ 1 1 1 [T
Enter consensus score at top of sheet. Bllont Horg  Opaque || Other Dulck” losting | ! Dher pL
Clarity SO N, ¥ A im) Retention |_,L| o 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. \_PPWPﬁ"
None L W H E : 2 .
Flavor nee 1 Mt oL O Ho? RirTEe~ESs 1)
Kol M H . 20) B ‘ . X .
Mat o X | j T MWheat, Subtle grainy netes HOPS O' | 7} .D {}_r/ 77!( F:"" &f.‘:?: Lo ~T

Hops gt + 103 QK for style

i _
Bltternass OJ____L__K_| X Way toe high for styie N ! D | A 7y ﬂ;@( - ﬁ’/’/j/f@?f

Bitterness 1 |

f o X | & _Banana. Low Clove. Hint of bubblegum Fermentation I|:| FLVLF’, 1o é Fw\f&": . /5%
Balance g ?r L Moy .D Bhnaw tem  proe€ SO
)} 5 R
Finish/Aftertaste i ] waall O HorS .
Flaws for style (mark L-M-H for all that appty) Other
Acetaldehyde Metallic
Ricoholic/ Hot Musty m — S
Astringent Oxidized Thin " Fu&""‘l ) |* sone L W i -
Brettanamycas Plastic Body |V ] Creaminess oL % | m) }
Diacatyl Solvent f Fusel Mol - M WL P
. ; 5
DS Sour/ Adidic Carbonation (1 1. . ii:|i Astringency o———x 0 [5]
Estery Smoky Warmth Ol —— a Other
Grassy Spicy
Light-Struck Sulfur m
Mediclnal Vegetal Classic Example | 1 ‘:-x 1 1 ] HottoStyle
Flawless | 1 ;i 1 1 ) Significant Flaws
Wonderful L L1 lifeless 7
Feedback Provlde comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1a the brewer. d lﬁ
A VEtS BT EXBmPLE OF
L' Outstanding Weild-class example of style. r
-g Extellent Exemplifies style well, requires minor fine-tuning. Wfé, 577 LE Lk 77—/ Go@p b-/!(’
128 Very Good Generally within style parameters, minar flaws. g f’ .
g‘ Good Misses the mark on style andfor mlaor taws. &F }’{ﬂ lgppfﬁ 4 N\S
5 Fair 0ff flavorsfaromas or major style deliciencles. il d Gé’ 2 Q‘e«f Tuws 7 p y v é
Wl Problematic Malor off flavors and aromas dominale - * )
THE HAsS BITTECwESS & Bi5 24
Judge Total [50

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124 http/fwww.homebrewersassoriation.org

Additional resources can be found at these sites:  hnps://wwew.blep.org



Steven Gower

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

" wad Varsion

BJCP#: E1961

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer OO Brewery
Industry 3 Describe
Judging O Years

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

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

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

If character is inappreptiate 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 judgefs) and agree on consensus score.
Enter consensus score at top of sheet.

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

goeod, but too bitter for style.

Flavor appeopte

Ksme L L H |20}

Wheat, Subtle grainy notes

OK for style
Wey 100 high for styfe

Banana. Low Clove. Hint of bubbleg!

LU TR VIR SER— |
Heps 3 1D
Bitermess ot 4 X+ &

o X O

Flaws for style (mark LM-H for all that apply}

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidizad
Brettanomyces Plastic
Diacaty! Salvent / Fusel
DMS A Sour/ kidic
Estery 4] Smoky.
Grassy Spity
Light-Struck Sulfur
Medicinal Vegelal

World-class example of style.

Exempliftes sfyle well, requires minar ina-tuning.

Ganerally within style parameters, minor flaws.

¢d Misses the mark on siyle and/or minor flaws.
Falr - Off #avorsfaromas or major style defiienclas.

Problematic MaJor off flavars and aromas dominate

Gulstanding

Scoring Guide

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

ry L]
Category# / 0 iy
=

E Sub (a-)

| Special Ingredients

Bottle inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

D

v

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfee! 2

Body
Carbonation

Warmth

Overall

Feedback

Ad

...._}5}’_ T
' v .l
) /
Subcategory Q&MJ”—M

location Date
----------------------- \ Position :m:;g;
440559 | i
: Enlry

CONSENSUS SCCRE

i"’,/ﬁ

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

Oex

Hone L M ! ‘
° § |

Japropiiete L"“..! ].,E
= 5 g E H @ =
= = i 2 & H
s E2E] EFEs gl
! [ | ead 71 | |/1L
ing |

! IE[ T H m}
Briltia Hox Opague | 4 T Qulck
t_uﬁ_util Retention L« 0]

Texture,

boge- Nod ol herelir

npppi
HD(';[ I:‘/Hl! /IJU pr{ﬂnw /7’?0/r
Ol 0 /ﬂfn Lo Yo SO0
ol ./ﬂtﬂf‘

o ] /] :[:]I /'MM / Q%
LAY , -
Dr%I '/ l Sweet ! p;@/nm/_f 0/0[4/[ /A ﬁ[/I/L‘

moaé Lo ot Tir o5

/ G 5 j béth[( .;0/&&,[&/

Imppmpﬂm :l?iﬁif&ﬁﬁi?
Thin full |- E

Wone L M H T !
i
§ ;
Hot ,
F Astringency
!

Creaminess

s 4’{?
other K77 ﬁ/ !

/’79"@ (’/64\7/1:\5

Classlc Example | ! /I J ] Notto Style’
Hawless | I ,/ 1 i i Significant Flaws
Wonderful | ! I Llfeless 7
[0

Provlde :nmmenls on siyle, recipe, prozss and drinking pleasure lnrludehelpil.yuggesiionslcthe brewer,

Mio beihier 4 17 e
Litsent ' ine) _MHpptirlt  H4p

xﬂﬁem I not  Juloned/ bugtt. ,
éflw( ’/Lor/z PGk f?ydh /

b
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geer Judgg

BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

Dean Tummers
E BJCP#: E1951

*Version -
; Location Date
:’; o -#- B -/- -0-— h —T-;E'.. -------------- ] Pesltion ::lli;rllc;g;
11 ! resl "
I' 2iegor A, E &yﬂ rr% : In "Ight ‘ {
: Sub (a-f) ' Enlry ‘;q
1
‘ ! '7 PLACE
i ggel category : )
l ) CONSENSUS SCORE
1

P e S S

dean.tummers@gmail.com

Non-BJCP Qualifications

1 Special Ingredients

may not be an average of

judge’s individual scores

Cicerone [ Rank Bottle Inspection O ox
Pro Brewer 0 Brewery
Industry 0 Describe m nappropriate
Judging 5 Years Fore L M o o -
o9 Malt e ) | EL'_l' PEO~t It T LDV
- 7 g
T Hops ol | | t|:|' ALE 90 5T BEE W7,
. 7 e
Scoresheet Instructions e O £575¢5 Feo A 5
Use the seales to indicate the intensity of the primary attribute. Fermentation o2 _l\_‘ fy 1o £ af & [12]
Use the space provided to describe the primary attribute. Other T o5
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete. ~
If character is inappropriate for style, mark the box to the right. _ O e
If character is absent, mark the circle to the left. Appearance N Jnepp f’.'?'i ;'“E?’W?‘?.
Provide summary of beer and key feedback for improvement. E -2 8 E = ! i g g5 _ E !
Assign scores for each section and total. = 8 E &8 &8& 1 g 2388 51
Review with other judge(s) and agree on consensus score. Color /1 1 t 1 1 I:] Read w» 1 | 1 1 O -
Enter consensus score at top of sheet.  Hillonl  Hozy  Opogue 3 Dlek losting | 5 Olher >
Clarity YT 0 Retention L, 0 B
o~ >
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. :
None L M C e _— /J,/,rd(f- <
Flavor f— 1 Malt 1 v | 0 LCVE - L1ER fuide ¢
el W 0 ' 1 ! i
Walt hol X ;g Wheat. Subtle grainy notes = Hops ol | | ID J Y ATE, L3y ~
[N H
Hops 31 1 13 GKforstyle . Pl APy -
Bitemess yd_m_t X .1 X  Waytoohigh for style Bitterness o /v | J :[]7 f v G 5 IR
F o X | 53 _Bonana.Low Clove, Hint of bubblegum Fermentation ol L J .Dj 5 S gﬁ) G A O ! 4@
. 1 s .
Balance T oy (g LonidS gukeutl; A3
1
D Sweel 1wy gt A ey : y
Finish/Aftertaste | g e SAenfer ey O
Flaws for style (mark L-M-H far alf that apply} Other
Acetaldahyde Metallic
Meahele o Musty Mouthfeel 3 i e
Astringent Dxldi-led . - ” fl | Woret " q i}
Bretlanomyces Plastic Body N [m Creamlness . O
Diacetyl Solvent / Fusel carbonation "™ oM W il:; Astringe ! ;EI.‘ ({ B
DMS Sour / Acidic arbonation ol ¥ - IENY Ot—set—r =
Estery Smoky Warmth oo 1+ 1 [ Other sterzv
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal Classlc Examgple | 1| 1 1 1 NottoStyle
Flawless | LN i 1 | Signiticant Flaws
Wonderful | L | ! I | Lifeless é
Feedback  Pravide comments onstyle, recipe, process, and drinking pleasre. Include helpfid suggestions fa the brewer, ﬁa
S CArT e 7 bt &8
A G277 ~ 58 7 252 1EEL
L8 Outstanding World-<lass example of style. R PN i T , Lt
72 Excellent Exemplifies style well, recuires minor fine-tuning. & i € & gf:?f‘/& Tr !
% Yery Good Generally within style parameters, minar flaws. (67 oo o Lot T G T
< Good Misses the mark on style andfor minos flaws.
o Falr Off flavars/aromas or major style deficlencies. G feE (Cj,‘j;‘ﬂ e £ ~f-
Lv]
2 Problemalic Wajor off flavors and aromas dominate " .
CEA s SR ECT eS8

35
50

Judge Total

BJCP Scoresheat Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 https:/fwwivbjcp.erg  htpiifwwwhomebrewarsassociation.org

Additional resources can be found at these sites:



BEER SCORESHEET

)

peer Judge AHA/BJCP Sanctioned Competition Program
. id Version
Liam Ahearn i Lacation Date
BJCP#: E1145 :’ 2= \ Positian Mvanfedto
: Category# %- 4_,4,255 9 ' i flght ‘ MINIBOS ,.%q y
. 1 Sub (a-) = : Entry o
liamahearn@australianbrewingconsultants.com ‘ | \j‘«J |
: Subcate Ie Q/“S.S!Q\w | PLACE
‘ | e o : l% CONSENSUS SCORE
Specml Ingredients '

Non-BJCP Quallfications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry O Describe
Judging O Years

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

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

Flavar pee— @
Nune L ] H N
Wik oL X y O Wheat, Subitle grainy notes
Hops 3L 1 | 8 OKforstyle
Bitterness O_I_l_x_! X Wy toa high for style
o X 1 0 Banara, Law Clave. Hint of bubbl

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent (xidized
Brettanomyces Plastlc
Diacetyl Solvent f Fusel
DMS Sour [ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Preblematk

Off flavors/aromas or major style deficlencles.
Maler off flavors and aromas domlnate

o Outstanding World-tfass example of style.
5 Excellent Exemplifies style well, requiras minor fine-tuning.
Q Very Good Genesally within style parameters, minor flaws.
> Gaod Mlsses the mark on style andfor minor flaws,
5
o
wn

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

may hot be an average of
judge's individual scores

Bottle Inspection  TDox
Kene L M
Malt 50 . 'b\({,a\[}kﬁ\
Hops |
Fermentation 51 X__ o P\(\{’MDU \,?M./\ \GU‘] Q,S‘\\Pf\ﬂ
Other
E=2RBfg 22y _ £}
£ 3 2SS &= E 23 &3
Color L 1 | | Ii | Head X 1 1 | |!|:|_ -
i r i H ther
Clarity Biillignt  Hozy  Opaque Retenlion Qul Lasting D
Other Texture L“U‘/Era bdf!ﬂ(ﬂa
Hone L M
w o %wm@yfﬂmxwﬂ
Hops Y ! j D DI
Bitterness 1 )(\ L J [:l' SW\O\U(A
Fermentation 1% ’ m] V‘Qlf‘lr\ UEN\{\ (SOW\Q,QJMMU\
Balance T ! YMD“ =)
i i
Finishifftertaste L X_ ™™g
Other
Hone L M Hv! -
Body X Creaminess & iD'
ne L H ! 1
Carbonation "ooe x ;r_:l] Astringency 5( a
Warmth Ok. CI Other
m Classic Example | 1 X 1 ] | 1 NottoStyle
Flawless L I 3(| ! 1 | Significant Flaws
Wonderfut 1 I Lifeless
Feedback

Additional resources can be found at thesa sites:

Fravide comments on style, recipe, g&:@ssga;\d.drmkfng pleasure. Include elplul suggestions to 1he brewer.
/[LS WG ,

40 mnm,rhm

P/lf\ D )fr\\!\\
oleon

\fearin

~Mnep s

I\FW
0

oy

nove

K _on cwmhma
Y% N

Judge Total

355
50

https:Swwiwbjcp.org  hitpiffvswhomebrewersassociation.org



)

peer Judge

Dean Tummers
BICP#: E1951

Beer Judgg
A\

dean.tummers@gmail.com

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [ Describe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

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

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

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

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

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

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

Flavor bwate 1
Kt L] K H
Kl ot X y O Wheat, Subtle grainy notes
Hops 1 O OKforstyle
Bllemess ot L X K Way too high for style
F o X s Banang. Low Clave. Hint of bubbleg

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Cimsnsnirad Version

Locatien

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

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

Grassy Spicy
Light-Strurck Sulfur
Medicinal Vegetal

Fair
Preblematic

O flavorsfaromas or major style defidencles.
Major ofl flavars and aromas dominate

_g Outstanding World-class exampla of style.
] Bxcellent Exempiifies styfe well, requires minar fine-tuning.
(PR VeryGood Generally within style parameters, minor llaws.
E’ Good Misses the mark on style andfor minar flaws.
B
"3
wy

BJCP Scoreshaet Copyright & 2018 Baer Judge Cenffication Program
rav BSTR-180124

Category#
Sub (a-f)

VA

ggelﬁ-gg]tegory

Special Ingred

Y

ients

of /2//{5’

CONSENSUS SCORE

Date
) Position Advanced to
v linfigat MINLBOS
. Entry %
) PLACE
)
1
!

Bottle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation

Warmth

[Overall

Feedback

Additional resources can ke found at these sites:

may hot be an average of
Jjudge's individual scoras

Oox
hepproprcs
Nome L M H I i ! -
otk 1O _CLevET Lo AT START
i
Cl/\‘l ) | b SO0~ BoBELECY M a0 A5
O; ) ;{\ | D‘ E-'"'pé’_’\lf BK/T" upr"/ él‘ﬁ
TEMPL LA B eF
oappopie gl
FEREES s Bl
:Ef-EzSSEF'E}\ dgzgngmtmg
[, I T R ead - [ 1 | )
Brifsst Moy  Gpague !D Cther Retention uick Losting \D' Other (’Z 5
Texture
Toagiropicte
Hone L M : E B ~
oL % O _Some PLERTANT praes
/ [ j _
olx 1 O T i Pt AT
i -
oLyt g LweeT eSS
E i ‘ —
ol % J ID LEF ,PO«J»/ BEY &’ s -
My g MYYS ek BomATo
Dr$ :; Sweetl !D
I -
Tropprapicls Tpapproprcte
B M R fel W W
N ) Creaminess 0O (/
boe L © M b K
o ‘, 0 Astringency 1 % i} (5]
@1 'I:I Other
Classfc Example | 1 \F 1 1 1 | NottoStyle
Flawless 1 1 k 1 ! 1 1 Significant Flaws /
Wonderful ____1 ;[I ] | ) Lifeless by
Provide comments on style, recipe, prozess, and drinking pleasure. Indude helpluf suggestions to the brewer. ﬁ

B Lt CnT ~TEXTVRED  [ZEEé

THAT Wovep

BeErEF 7

F Ry Sorr ¢ ol

CALT e AT 1O A

https:/fwww.bjcp.org

Judge Total
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peer Judge

Steven Gower
BJCP#: E1961

BEER SCORESHEET

peer Judge
O

hoppydaysbrew@outlook.com

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 atiribute.
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

Provide summary of beer and key feedback for improvement.

Assign scores for each section

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

Enter consensus scere at tDP o

Example: How to fill i

circle to the Jeft.
and total.

f sheet,

in a Scoresheet

" ed Version

AHA/BJCP Sanctioned Competition Program

| Location Date
i mmmmmmmremremmmmmmmemmmma-e-IToC N
Y : = I |Position Advanced lo l
I i Category# l %‘ 45 ;! / ! in fight MINI-BOS
‘ : : Sub (a-f) r_ b } : Entry 3
o ! S . h

' ' Su gu tfca\}tegory L/,E { <be p// /‘0/[ ! PLACE

| 1 oul 1 of

J 1 Special Ingredients ! /g CONSENSUS SCORE

.
i

This example is from the flaver section for a Weissbier that is

good, but too bitter for style.

Flavor wapoite
el M H
Wil oL X ;O Wheat Subtle grainy nates
Hops L 1 | O 0K forstyle
B o L X K Waytoo high for style
F ol X | O Banana. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic
Alcohalic / Hot A Musty
Astringent /| Didized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
M5 | Sour Adidic
Estery v/ | Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Qutstanding
Excellent
Vary Good
Good

Falr
Preblematle

Scoring Guide

World-class example of style,

Exemplifies style well, requires minor fineuning.
Generally within style parameters, minos flaws.
Misses the mark on style and/cr minor flaws.
Off ffavorsfaromas or major style deficiencles.
Major off flavors and aromas dominale

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection

iroma

Mait
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bifterness
Fermentation
Batance
Finish/Aftertaste
Other

outhfeel

Body
Carbonation

Warmth

overall

Feedback

may net be an average of
Judge's individual scores

O ok
Tpopriay
Hone L M B!
IE';' Iﬂb '}Q [ng(( _fmg 4) l&not -
O"/ | | l|:| C’U»{’
M( / clogn é -
and; f([{// _"\r;l—\.ﬂ indy .
Tecpprapriaty noppiite
L g Headlll\l?lji
Biliont  Haz ~Tpague II:I{ Other Retention C‘Ult%: Losting ’D' Other r_
i 3

s h‘l)\lJ— aplel

Nere [ M

Texture

Folld A givgwi [acLS

Lo redectivL,

/ Mul(u

ED_ b,

r-’!"n’% hﬂ o

g /ii%l—o

SWEE[

[:C’r J}ﬂ?nf

F/II(L

Astringency

Nese L M

Creaminess pd 'L__I

Other

Incpeiopciis
Wl

| ( J

Classlc Example | ] ) Rotto Style _
Flawless I ! ! Lg ) Slgnificant Flaws s
Wonderful | LA 0 Lifeless f,’
Provide comments on siyle, reclpe rocess, and drinking pleasuse. Include helpful suggesfians to {he brewer. ( f ITE
!p{; 0 bl pdnad {‘OWW[((/
N M{i i L hongmg / hubhleetbn
At it Hie” by

Nio U

NIYARY ¢

Da sk

& L-P/f {/‘L

(L 40 rihinkts b on

SH;[K fo I

Additional respurces can be found at these sites:

(ab 4 N

A

i

Judge Total
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctloned Competition Program
ed Version
| Lacation Date
i P e
i 1 2 N Position Advanced to [
) ! Categoryif \D B 1 fliht MINJ-BOS
. i ] = v |inflig
Liam Ahearn | ! Sub (- AN J: 454566 e 1 '33
! X ' PLACE
BICP#: E1145 Beerlu;'ge i | Subcategory \ Wihtenn b T —
' | Special Ingredients !
N e meemcmmcuMsuLuEEEsuEmamEem=-—-—- . may not be an average of

liamahearn @australianbrewingeonsultants.com

Non-BJCP Qualiflcations
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe

Bottle [nspection

froma

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

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

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

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

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

Clarity

Other

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

Flavor J

Favor hasppne 1 Malt
Kire L M 3 20
Rall o X, ) a Wheat. Subtle grainy notes HUpS
Hops 3L I 1 O QK for style
Bittermess ¢y X K Way too high for style Bitterness
F o—X 1 O Banana, Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohollc  Fot Musty M
Astringent Oxidized
Bretlanomyces Plastic Body
Diacetyl Solvent  Fusel carbonal
DMS Sour  Acidic arhonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedback
Outstanding Wotld-class example of style.
Excellent Exemplifies style well, sequires minor fine-tuning.
Yery Good Generally withla style parameters, minor flaws.

Good
Falr
Probfemallc

Misses 1he mark on style andfor minor llaws.
Off ffavorsfaromas or major style deficlences.
Mz)or.off flavors and aremas dominate

Scoring Guide

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

Appearance W approprite

Additional resources can be found at these sites:

judge's individual scores

Oox

ugej_ \(T FIE:‘ \80\\!\ lO\fEO\Dl/\n
OFX ! ID \\1“\

o A ID ESAYW‘C lDUU»d\Q‘O\UW\

E . E L5« §s§=§{|
28 E &2 =288 38,
\P‘.l L 11 a - Head™ 1 1+ 1 O -
I er ing +_ 1 r
Brillﬁs Hozy  Opoque TD Retention gz Lesting o
Texture
lnappmpdul!
None L M b Gh\n
o ‘X| | ED WL \"e( \f‘fﬁﬁ\
AY
o W ED UW'f\ \@U 3%\%
! ;
A X 0 Syt
X o B %
i
Hr.\rpg ‘ kMulI%' ID
-
" ¥ g [VedMin
“J
i e
Thin Al | el M Wl
w] Creaminess o 1. [X__J o
. [
o | h ! :I:I, Astringency OJL_l [}
o @ Other
Classic Example | |b<| ! 1 1 NottoStyle
Flawless 1 1 1 ! I 1 Significant Flaws
Wonderful 1 1 1 1 1 | Lifeless
Provide commepts on styke, recipe, p:ucess and dr] nldng pleasure. In udehelpfu[suggestinns othe hrewer
(ociked  Conlapnakion
\ftDlUte/d\ DADIM A o‘(e:\-ec}r_e ol.
~1 [V l

5

olta~t  Dloan l/\m\n}rf,

NS
‘1\\!\1"/\!\(’1 (.

Judge Total
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Beer Judge

BEER SCORESHEET
AHA/BJCP Sanctaoned Competition Program

~J Version

Location Date

Liam Ahearn
BICP#: E1145

peer Judge
y

. liamahearn @australianbrewingconsultants.com

Non-BJCP Quallfications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Flaver Insppropiate @
Nire L [] H 120
Mal o Xy yO Wheat, Subtle grainy nates
Hops L 1 } O OK for style
Bittetness OJ_;_K_, K|  Way too high for style

oL X 0 Barana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcaholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Acidic
Estary Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Gff flavorsfaromas or major siyle deficiencies.
Malor off flavors and aromas deminate

Fair
Problematle

2z Outstanding World-class example of style.

= Extellent Exemplifies style welf, requires minor fine-tuning,
Lo VeryGond Generally within style parameters, miner flaws.
2‘ fiood Misses the mark on style andlor minor flaws.

5

w

wn

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

: | Category# k l 2 ‘55294_4% \

| Sub {a-f)
. Subcategory

Posilion

in flight q/
Entry

Advanced to
MINI-BOS

Dol kA

\ Special Ingredi

Bottle Inspection

Mailt
Hops
Fermentation

Other

Color
Clarity
Other

[Flavor 4

Mait

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

Overall

Feedback

Additicnal resources can be Tound at these shes:

of

CONSENSUS SCORE

. may not be an avarage of
Jjudge's individual seores

ients

Ok
Hone L M M \f&j\%
O.DK ] J El ‘ 0 D\
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12
[piopie
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Texture
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Hn{:pg Mutl% i H N %

T
Thin Mo R

Nene L H

0 Creaminess OJ_BL_t Ij

Hone L ool E

O_A_M_l ) Astringency ogr—l——' [m}
)

0 & in} Oifer
Classlc Example ¢ \\‘Z 1 L ] ! ] NottoStyle
Flawless 1 ! ! ] 1 1 Significant Flaws
Wonderful L Ml ] Lifeless 9
Pravide ¢comments on styla, retipe, procass, and drinking pleasur uggesifons 1o the brewer, [B
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BEER SCORESHEET

geer Judge AHA/BJCP Sanct|oned Competition Program

'd Version

} : Location Date
I P ~ =
' . \ Position Advanced to J
Dean Tummers ! ; Category# / 0 'E 5'3? ¢q e | |infign MlN[-BOSl \ <
BJ . Beer ludge ! 1 Subfah) L2 09 y ooy \‘\
CP#: E1951 W S B !

; e, Subcategory PVvsEElS L/F/ffﬁ/é-‘ﬁ.: [ ?/[57 PLACE

dean.tummers@gmail.com . | Special Ingredients bl CONSENSUS SCORE

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

Non-BICP Qualifications

Cicerone O Rank Bottle Inspection O3 ok

Pro Brewer O Brewery
Industry O Describe m droppropricte
Judging O Years iore L M W )
Malt 1 }r | F P&E”;"r/'r EALA-IEL »
Hops ¢ J F Lo o flerioe s 34— .
Scoresheet Instructions I Ao Ord A .
Use the scales to indicate the intensity of the primary attribute. Fermentation O \:i’ = ESTERS . E 2]
Use the space provided to describe the primary attribute. Other Iebe85eS -
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - R
If character is absent, mark the circle to the left. Appearance _ E“P”“P““te Inapproprcte.
Provide summary of beer and key feedback for improvernent. E -2k £ 3 i £ 22 _ E|!
Assign scores for each section and total. £ 858 s3] = 2285 3 i
Review with other judge(s) and agree en consensus score. Color L—L 1 1 < (3 Head | L Nr ¢ D'
Enter consensus score st top of sheet. . Brillia Howy  Cpague | i Other e LusUng ‘ Other 3
Clarity I_‘Al_l_i_l i) Retention I_’X‘__J [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m e
good, but too bitter for style. o L N -HT" :-‘-5
o i . " o~
Flavor N RS PLedsac ™ maeT
vl MW ¥ S ; .
Malt oy %X, y O Wheat. Subtle grainy notes HOpS ol l | ,D: ‘gﬁngadr {’(b\/f L')f-cb
Hops  p1 L 1] OKforstvle - / ! i
Bitermess 1 X K Way too high for style Bitterness o }x 1 | [D CM’/!J 5!/62 7 f"é—;f
F ol X, g _Bonona Low Clove. Hint of bubblegum Fermentatlon ol 7{ | ID' ’gmMCF > E’"‘Q.n(_s 1 g'r
é ) o 20
Balance "L > Moy 5 ; i MOEE T pe A& DL
D: Swaet E -
FinishfAftertaste | Fa- "o _ELTEES .
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholc/ ot Musty Mouthfeel § —
" Inappraprale
Astringent Oxidized T M al ! i Kone L "
Brellanomyces Plastic Body ju} Creaminess —
Diacetyl Solvent ! Fusel Carbonati Hore L l Wl Asti 5 5]
DS Sour ! Addic arhonation O_I_I_X____I El ringency
Estery Smaky Warmth OJ?H_I D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal Classle Bxample | ;[ ] 1 ! L | NottoStyle
Flawless | }l; | | I ) Significant Flaws ,
Wonderful | AV ! 1 | ) Lifeless 9
Feedhack  Provide comments on styfe, recipe, process, and drinking pleasur. Include hielpful suggestions to the brewer, h_d

8 Quistanding Wotld-class example of style. 4,. ﬁ # 'J C‘ f }
% Excelfent Exemplifies style well, requires minor fine-tuning. c ('K"’ Z E?e_ L

8 very Good Generally within style parameders, minor [aws. T ) . =y o
=2 Good Misses tha mark an styla and/or minor llaws. D LovE T =

'g Falr OIf flavorstaromas ar major style deficlencles. -—r(f”- )r Pl mfj" F? P SR £ .
)

Problematic Major off flavors and aromas dominate

3

Judge Total [50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjeporg  http:/fwww.homebrewersassociation.org
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ured Version

Location

[ate

Steven Gower
BICP#: E1961

peer Judge '
A .

|
hoppydaysbrew@outlook.com |

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry ) Describe
Judging O

Years

Position
in flight

. Suti:category wr b\fl §§ho‘0l"

e M Hs30440] |

| Special Ingredients

Advanced to
MINI-BOS

CONSENSUS SCORE

Bottle Inspection 4-\21{

may not be an average of
judge's Indiividual scores

iroma l

Hone L

=) /dw

lewal

: Kl sibile mal

DH’WM )

PHJJMJ (5 wodel hovef. b

e
B =
s @

EEfsE|
Headl-/rl:lli]j

o

j f

Brown §

l
Malt OJ7_LvI :
!
Hops & m}
Scoresheet Instructions /
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 *
Use the space provided te describe the primary attribute. £ M
Add secondary attribute{s) intensity/description as appropriate. Other Qﬂﬁ }]((0
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. APPEE]’EII’]CE "'“W“’Pmt!
Provide summary of beer and key feedback for imprevement. E.-. 21 E = i i
Assign scores for each section and total. EZ5 58 % P! !
Review with other judge(s) and agree on consensus score. Color 1L—L/1 [ D
Enter consensus score at top of sheet. Brill Hozy  Opaque |
Clarity ]

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

Other thLf— fg,nrﬂ (-

m 3 0 (m’rj

Impprnpmte
None L M

/. W

Malt

Other Quick stin ' !
Retention |_,L% O

Texture

Other

/!5[.1(» ‘/0 MC/’C[,\

Pt

EDE &8¢ t hfw&y[/

Havor Inapprepriate O 1 '
el " i Wheat. Subtle grainy notes +
Mil 1 X0 1O - : ; grelny Hops !EiF 2)
Hops 1 1 10 OK for style 1
Bitterness §_|_|_L| X Way tog high for style Bitlerness C_I/ | | E|j ' h'"‘E ({ ial 1LL ‘F dl’
. H 7
L, o Xy 1 Q Banana. Low Cleve. Hint of bubblequm Fermentation o A / | | ‘ 'D‘ " Q\/!’)J{AQ nl,ehf) !} IZ—O
Balance Hopr . %1{ 0(“&-‘ l)ahﬂh!'! I !
Finish/Aftertaste 1 " {?‘ whbyomn, - <
Flaws for style {mark L-3-H for all that apply) other 1ALl [ﬁg f fire {‘(_QL{ " {’ C.r0p 1’-&;} O
Acetaldehyde Metallic
Alcohalic/ ot Musty M —
e
Astringent Oxidized Hene L ¥ W ET’
Brettanomyces Plastic Body Creaminess il:ll
Diacety! Solvent / Fusel . ‘ I5]
DS Sour ! Addic Carbonation Astringency O—L‘——' |:| :
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 4 | ] L J  HottoStyle
Flawless L 1 /1 ! 1 1 Significant Flaws
Wonderful | 1 Lifeless
Feedback ﬁ

Outstanding World-class example of style,
Excellent Exemplifies stybe well, requires minor fine-tuning.
Very Good Ganerally wlthin style patameters, minar flaws.

Good
Falr
Problematic

Misses the mark on style andfor minor flaws.
DIf flaversfaromas or malor style deficiencias,
Maor off flavors and aromas dominate

Scoring Guide

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

Additional resources can be found at these sites:

Provide comments an siyle, rec/pe, process, 7:d drinking pleasure, Include he!ﬁsuggesﬁnnsluthebremr

NS

r?ﬂ/ “ ‘C/h | DLAP
_§P,§S\J0n O#)@

~

Gron-

| Vs Vé L)

latdud v

(nmﬂ,

H’M)(J het  oftawise

o Hroled Wes vl

ha: cmuzd( mmf’ Ir0k

htips:/fwww.bjcp.

Judge Total

org

4l

http:/fwww. homebrewarsassogiation.org
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“Liam Ahearn
BJCP#: E1145

M\ |

peer Judge
r

liamahearn@australianbrewingconsultants.com |

\ |

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 attributels) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is 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 Weisshier that is
good, but too bitter for style.

Flavor Ewprapice
Nine L L ¥ 0]
Mot ot Xy | O Wheat, Subtle grainy notes
Hops iy I | O QK for style
Billeress O,_|_|_Z_| X Woy too high for style
ol X1 s} Banana. Low Clove. Hint of bubbleg

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Prablematic

0ff ffavorsfaromas or major style deficiencies,
MaJor off flavors and aremas deminate

2z Qutstanding World-class example of styfe.

'3 Excellent Exemplifles styfe well, requires minor fine-unng.
2l Very Good Generally within style parameters, minor flaws.
2 Good Wisses the mark on style andfor minor flaws.

H

L%

W

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

I Version
Location Date
e - —— . [Postion lovado
! ¥
‘ ! Category# g Sﬂ_.l 7 35 9 Vo | fllghl7 (‘_)
1 -] 1 *
1 Sub (a-f) ) Enlry q.)(‘k
1 1
' g_gelacategory \ [g U\ H s
' N CONSENSUS SCORE
¢ Speciat Ingredients ;

may not be an average of
judge’s individual scares

Bottle Inspection

Ook

Malt R
i L
Hops vr\ ] ;D E}U\V 'Q; 1 Q/\
Fermentation 1 b\ | M=) \ i
Other
Appearance T LoD
| 55_%2:'%%‘},5 £38s Bl
Color 6(1 11 I“D Head_1 1 1 1O
" Brllont Hary, s Opagee |_:  Uiber Qui Lasting |, Olher
Charity L O T Retention (%"} )
Other Texture
m 'Iﬁﬁﬁﬁl?
BN \f\ el thn
Malt ] ’(-/ ch\
Hops 0. D YJ\){LV\ hf\)\'\'\-« ) 'C \\J(C,/\]\
Bitlerness (X
Fermentation . YN ! \|:| F\f U\k\/\ PS \\?f\/\[‘
Balance HOPDLDK Mn[tu :DE
FinishiAftertaste " K, ™) |
Other
Mouthfeel RS
T w M R Nane L V\
Body Q | Creaminess |EI
Hane L Ho 1
Carhonation O.l_&_l 0 Astringency O EZ v O
Warmth OJ_L_[ lI:I Other
m ClassicExample | 1 {}C 1 ! | HottoStyle
flawless | ! M ! 1 | Significant Flaws
Wonderful ¢ ‘r1 ) ) Lifeless
Feedback

~-A 1t

Additional resources can ba found at these sites:

Proy/de camments on t\rmpe process, and drinklng pleasura. Include helpful suggestions to the brewer,
WO (S VRN

1@\,«, T R N
LA o, et Al

WMy one  plidrentpne]
il / bops”

Judge Total

5%
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 stured Version

)

Location Date
o '.’ ------- ﬁ ------ I | Position dvanced lo
_; .' Category# _E- 5 77 Z {q ' i fight MINL-BOS
Steven Gower : | Sub (a-f = : el 7
] '
- 1961 - . Subcategory Enea &@Laeﬁ !
BICPH: ! L < L
K ! | Special Ingredients ; ’ CONSENSUS SCORE
o0 .com _’n ’a
hO\OP\v’da‘J’S"’'rew@mrd : R L E L L LR LA R may i bean aerage of
. eI 3 4
Cicoroma O '""’";ank Botle Inpection B2 g
Pro Brewer O Brewery
Industry 0 Describe m Fapprope
Judging O Years . "Dnel.y MR ‘; :
- Malt 1 s EI -i&';% h"ﬂ/"’ f)"{;ﬁ»t"e
Ed
Hops (. ! /_I Fl Cr ‘At'-(. Leenti. Aﬁ%
Scoresheet Instructions e ﬂ,.{' Iy <
Use the scales to indicate the intensity of the primary attribute. Fermentation OS“ I ) {. C.Cléfﬁgh / [12]
Uise the space provided to deseribe the primary attribute. on y NCr g 7
Add secondary attribute(s) intensity/description as appropriate. Other € _hirt 7 ey b e Gt 7 LA t'€’
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - S - S
If character is absent, mark the circle to the left. AP]JEBI'&I'ICE Joappropiiole dnapsrepate
Provide summary of beer and key feedback far improvement. E . Z g E i 2 28 _ f ! :
Assign scores for each section and total. 2385 &8s & £ 22 B E}:
Review with other judge(s) and agree on consensus score, Color ——1 1 4 1 10O Head L~ 1 1 '|:|
Enter consensus score at top of sheet. ., Brliant Hgg Opoque | Other Qui losting | ! Obher
Clarity (m] Retention a 3
Other H A;B f Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m s
good, but too bitter for style. ek et
None | M H / } é 0/
Flavor e Malt ~ 7 I |:| Ve Yhal 1 it
el M # &
Malt X 0 Wheat, Subtle grainy notes Hops ol | A, [D ;, } !"ﬂﬂ ;’{!upp
Hops 3 O O forstyle ;
; Bitterness 1 A | D Lh & ubv{' Wﬂ" g4

Bllemoss X ¥ Way teo high for style |
; o X | 0 _Barana. Lew Clove. Hint of bubblegum Fermentatlon l lr}‘ T f/a &‘r ) (‘ (g& ) al’ [Aﬁlb\l{—” %-
C 20

T
Balance " , Moy E . g Cpt £ { k“{ Jﬁ!’t”’fff/hié\
I Sweet ! ' .
Finish/éftertaste | e 0
Flaws for style (mark L-M-H for all that appiy) Other
Acetaldehyde Metallic
Hlcohelic/ Hot Musty m S S
A Oxldized Inappropsiats, Inagpeapilate
stringent xidize hin W b | . " Wi
Brettanomyces Plastic Body ya EI:I Creaminess OJ/_I_! ;D if
Diacetyl Solvent / Fusel More L M Hoi P
DMS 2 Sour [ Acidic Carbonation 5 [D, Astringency 04.L_|__4 |m} [5]
Estery Smoky Warmth e 1 II:l Other f
Grassy Spicy
Ligpht-Struck Sulfur m
Medicinal Vegetal Classic Example | A I 1| HottoSiyle
Flawless L ] ] 1 1 Significant Flaws
Wonderful ‘[/ 1 Lifeless 7
Feedhack Frovide cpmments og style, rec\p rn:ess and drinking pleas te. Include hefplul suggestions 16 the brewer, ! m
Jarte, S0 et st Ot ts I/
(78 Qutstanding - World-class example of style.
-'S Excellent Exemplifies style well, requires minor fine-tuning. dl”pﬂ z\/ L ’2.!"4.4 /} ! Wh.—uﬂ' .(} F’
[V veryGood - Ganerally within style parameters, minor llaws. \%
> Good RrL-l Misses e mark on style andber minor liaws. /LU,! /’/ £ Lf }71’7& O?n’{ ﬁ/,f
£ Fair [RER O flavorsfarcmas or major siyfe deficiencias, r(f)'h IGVM/)}U’ '}L![ﬁpf f I/i') £} }ff" P
Il Problematic B Ma]or off flavors and aromas deminate ’ I é ,

35 [0
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hutps:/fwww bjcp.org httpe/fvae homebrewersassoclaﬂon org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

' 4 Version
‘ Location Date
Dea n Tum mers I |' _________ ’_ -?___ o —; _____________ “I Position Advanced to
' i ; Category# = v MINI-BOS b
' . i : ——— 5 n flight .
BICP#: E1951 C lenes B ES773591 |u o
' '
: . : ; ENGLISH (otPen prg | PLACE
dean.tummers@gmail.com i ' fubcategory P %g
1 il | dients h CONSENSUS SCORE
I\ Spema noredien ! may not be an average of
o T A m T m T judge's individual scores
Non-BJCP Qualifications
Cicerone [l Rank Botlle Inspection ok
Pro Brewer O Brewery
Industry O Describe m Toepprapricts
Judging O Years tore L M Wi - ,
Malt O' }{ | | D ’-/f&f{ f&VI f L FL(ML
| )
Hops o L N O ol Aeocna TV Fegr/ %
Scoresheet Instructions - ! A
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol \;J\' 1 o w T b Comes [iz]
Use the space provided to describe the primary attribute. Other '}7{'3—0 Ve LA Tefe-
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. — I I
If character is absent, mark the circle to the left. Appearance _ I"'EP.FP“PQ“E Jnoppropeiate
Provide surmmary of beer and key feedback for improvement. E .3 8%+ b 2 =8 _ E ! !
Assign scores for each section and total. £ 8 8355 ¥ £ 38 8 8 il
Review with other judge(s) and agree on consensus score. Color L3 1L 1 1 1 [3 Head ¢y 1 1+ O
Enter consensus scare at top of sheet. . Brilhorf  Hozy  Opaque | o Cther Quitk lasting §_}  Other (2
Clarity Lo 5 J O Retention L~ 100 3]
Other Texture MEP e~
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. o L v " e P"“ )
Flavor s Malt 1 % I D H Of BrTTEENESS Lon/
K L M R [29] H
Wit o X1 y O Wheat, Subtle grainy nates Hops o AV | HOP FrAYO R mMedrve
Hops 1 1 ) O OKforstyle ] : i s
Beness ol 1 X 1K Weymokighforspde Bitterness 1 s 1 g F v f{“f +- i &Sy, —
F o ol Xi | O Banena.Low Clove. Hint of bubblegum Fermentation ol .;’ | | ;D C\&—?IJ } ﬁ/ "}l’{ é" DA"&K ~ /S @
Balance Nofpu ‘;!l Mu“% |D LEQ v 1o
by Sweet |
Finish/Aftertaste | % o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aiconalic/ Hot Musty [M —
v Joapprapite Joperopikte
Astringent Oxidized Thin M Full [ : Hone | M H k |
Brettanemyces Plastic Body ¢ :EI_ Creaminess O_J_._M___J "E}’ gf:f
Diacetyl Solvent / Fusel carbonation ™™ - u Bl rst ’ b £ 5]
Vs Sour/ Addic arbonaton ‘oL ——— [ gy ol —— O
Estery Smoky Wamth ~1N 0 0 0O Other
Grassy Spicy /
Light-Struck Sulfur m
Medlcinal Vegetal Classlc Example | 1 I;u\’ ] ] ] NottoStyle
; Flawless | LM 1 1 | Significant Flaws
Wonderful | ! 1 i 1;1 1 ) Lifeless é;
Feedback Frovide comments on style, recipe, process, and drinklng pleasure. Include hefpful stiggestions ta the brewer. %

World-class example of style,

Exempliies style well, requires minor fine-turing.
Generally within style parameters, minor flaws.
Misses the mark en style andfor minor faws.

{If flavorsfaremas or major style deficiencias,
Major off flavors and aromas dominate

Outstanding
Excellent
Yery Gaod
Good

Fair
Preblematlc

Scoring Guide

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

Possibey o cEEASE goE
Yol PBerreen~nESS . 1ne
Hoe FeAvo - Y i ALT
BasE  ple Boyy wECLC
S enfED
35~
Judge Total [50)
Additional reseurcas can be found atthese sites:  hitpst//wwnbjcp.org  httpi/fwwwhomebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Swenmtrad Version

Location

Liam Ahearn \ ;
BJCP#: E1145

geer Jutge
F

liamahearn@australianbrewingconsultants.com

Non-BJL¥ Qualimcanions
Cicerone O Rank

Pro Brewer O Brewery
Industry [ Describe
Judging O Years

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

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

Flaver Eappriste
None L ] 3 [20]
Wall o X, y O Wheat. Subtle grainy netes
Hops o 1 10 OK for style
Bitertess L L X K Waytoo high for style
Fermentation ¢ X O  Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hat Musty
Astringent Oxidized
Brettanomyces Plastic
Dlacetyl Solvent / Fusel
DMS Sour/ Acidic
Estery Smaky

Grassy Spley
Light-Struck Sulfur
Medicina Vegetal

(T8 (utstanding World-class example of style,
o )
5 Excellent Exemplifies style well, requlres minor fine-tuning.
LU VeryGood Generally within style parameters, miner flaws.
o Good Misses the mark on style andfar minor llaws.
g Fair OfF Havorsfaromas or major siyle deficlencies,
Al Problematic Major off flavors end aromas dominate

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

Category# ___LD_;_,

]
L)
1
E Sub {a-f)
1
: (s;elﬁ’c tegory

out)

1 Special Ingredients

Dok

Date
\ Position ﬁf.'.f.',’,‘é%"; |
v |inflight .
| Entry lb
1
: PLACE
1
Co CONSENSUS SCORE
’

A may not be an average of
Jjudge's individual scoras

Bottle Inspection

iroma

hﬂppmprhﬂ

o Breoot ok , () itk

Mait 1
! \
Hops OD( ! ] ‘Ij: \O\r/v\‘ \U\!(Wflb
Fermentation . A J 'DJ \QD\WV& U\;\J /6 7
Other
.= L5l 2 o8 5l
EEXEE‘,E:—:;@ s 885k,
Color L—Lx 1 1 10 (Y T |
" (Bdjtient  Hary  Opaque |_i  Other Quik losting | ! Other )
Clarity &_L__.J_I a Relenltonﬂ}f o 3]
Other Texture
m J ppmpriula
Hene L M H ‘ ﬁ \mkk- \ (*
Malt ™ | E] DL/J W%L
s X0 i\l\:J\- O\e/\rodﬂ“ake,
Bitterness -~ — , | —
Fermentation 1 0‘(| |1:|i iES&‘[}rfS '/ \’VU'\'\Q \/Nr\\ %lﬁ
Balance Holw (*@'l‘ﬁ’ ilj
Finish/Aftertaste U\ BNl
Other
T . M RM el , M W
Body L O, Creaminess X D S
e L M Bl
Carbonation No.l.?é-__l_______l jw) Astringency K& D [5]
| !
Warmth OJ&_I o Other
m Classic Example | 1 (y 1 ] ] NottoStyle
Flawless L ] ) £ 11 Significant Flaws
Wonderful | 1 |\?’\| 1 ! Lifeless g
recipe, process, and drinkin ﬁa

Feedhack

Proﬁlle\wmmenls on
, n

Vin (s t

leasure, Include helpful sugTs fons to the brawer.

VLM A

A~

\_9\ A L, \/\Q'b L CMon
BN l.’}"g)tﬁf\‘ ‘ HO\N\

L puvonon

Additional resources can be found at thesa sites:

gol

hitpsi/fwwavbjeporg  httpiifwww.homebrewersassoclation.org
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Steven Gower
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hoppydaysbrew@o

Hon-BICP Qualifications
Cicercne O Rank

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

‘;red Version

Pro Brewer O Brewery

Industry O Describe
Judging O Years

Location Date
z - ---t---------------------
5 i “ Pesition Advanced to
. i | Category# ! q Z 6 -? q@) g Y} |intlight MINBOS
3 = .
Beer duge g ' Subs (a-f) - ) b
s i | - -1’ : PLACE
i ' ggel‘bcantegory - ' r ?
| 1 lou 1 ’
utlook.com " | Special Ingredients ! CONSENSUS SCORE
_______ 4 M e e mmc e mmc e cmemmmem e e — = may not be an average of
judge's individual scoras
Bolthe Inspection  [J ok
Nose L

Scoresheet Instructions

Use the scales to indicate the
Use the space provided to de

Malt z_ﬂ__l E|

Hops

intensity of the primary attribute,

scribe the primary attribute. other

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

For "Fermentation”, consider

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

Assign sceres for each section and total.
Review with other judge(s) and agree on consensus score.
Enter tonsensus score at top of sheet.

Example: How to fill

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

good, but too bitter for style,

esters, phencls, te.

key feedback for improvement.
Color
Other

Flavor

in a Scoresheet

-
Flavor Expmopile Malt
Kine L ] ] ol
Mt o1 X ;O Wheat, Subtle groiny nates Hops
Hops 354 I 1O L%forstyle . .
Bluemess L 1 X | P Wayteo high for style Bitterness
f o Xy ) a Banana. Lew Clove. Hint of bubblegum Fermentation
Balance
FinishfAftertaste
Flaws for style (mark L-™-H for all that apply) Other
Acetaldehyde Metallic
Acoholic / Hot Musty m
Astringent Oxldized
Brettanomyces Plastic Body
Diacetyl Solvent f Fusel carbonati
DS Sour  Acdidic arbonation
Estery Smoky Warmth
Grassy Spicy
Light-Strizck Sulfur m
Medicinal Yegetal .

Feedback

Outstanding
Excelleat
Yery Good
Geod

Falr
Prablemalic

Scoring Guide

Majar

World-
Exemplifies style well, requires minor fine-funing.
Generally within style parameters, minor Haws.
Misses the mark on style andfor minor flaws.

01 Havors/aromas os major style deficlencies.

¢lass example of siyle.

off flavars and aromas domlnate

BJCP Scoresheet Copyright @ 20
rev BSTR-180124

18 Beer Judge Cenification Program

Additional rescurces can be found at these sites:

Fermentation .

" kil

Clarity. .

O""

,JyA((TVE
Do Ve

o1

B O\/(fﬁpw NG TR

Ny

[ veinfg R TS

Tmapprapricte] y
x 5 B = i T
SEETE1] 171
= F & =1t S |1
|.\17|‘r|'Di Head o/ 1 | i}
Belliant H?u Opogue ED Clher Retention m::%ck Losting o
Texture
. pprpid
Hone L M H ! !
o—r—1 10
OI '/ | ;El
o - Ii:l: ;ﬂf\ﬂf!m P’}\/{-, -
Ol ! :El
Hany Mull? .::I : f Iﬁ
Drgf Sweel [}
Jnopprapicia . _ns“p«ﬁf'h_u]
Thin Mo Rl ] ore L " " l' i
o ] Creaminess oL " 1 | O
None | M H E ! ! ] N
ol ID' Astringency P rl5 |
o Ll D Other
ClassicExample 1 3 1 1 i ) NottoStyle
Flawless | 1 | ! ! ] Significant Flaws
Wonderful | i ! o Lifeless 5
Provide cemments on style, recipe, process, and dripking pleasure, include hefpful suggestions lo the brewer. : F'B
\[#1 Ci'u?n\oj? 'Gh/q‘\.r f (s ity L
) J ‘Hﬂnk—}, [oves \ba O
NIV
o
R
Judge Total — 10

https:/fwwe.bjcp.org

htpi/twwwhomebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

d Version
Dean Tummers _ ! Location Date
! il it -
' | ] o L |Position Advarced lo
'BJCP#: E1951 Beer Judge ! Categoryt __ 1A B . MIN50S
’ J | | Category 7 E 675 ¢y 2 ||l
I ——— e 2 oy 7
ean.tummers@gmail.com ' ' '
g | ! Subcategory EnNGLtSH (P A : /F/ PLACE
pell ou
: Soeci ' v / g CONSENSUS SCORE
1 Special Ingredients ,
N e L e e e e L o o e e o e e e e e e e o= . may not be an average of
judge's individual scores
Hon-BJCP Qualiffcattons
Cicerone O Rank Bottle Inspection (3 ok
Pro Brewer O Brewery
Industry [J Describe m Japeroptie’
Judging 0 Years Hene L M M ) ]
Malt 51 ne O _MMAT LrEZT ~ES S
P
Hops ol |D' v e/ nol pomh .
Scoresheet Instructions L T Y . 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. 1'}6 — 0 g O1E L €l h2|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ N .
If character is absent, mark the circle to the left. Appearance _ e PI!'F“, J'J?P""“P_“FF“.
Provide summary of beer and key feedback for improvement. E -8 8 Eogil 2 28  F :
Assign scores for each section and total. £ &8 88 &2 i F 23 E 8 it
Review with other judge(s) and agree on consensus score, Color l}/ S N L O | Head o %1 1.1 1 0O
Enter consensus score at top of sheet. ; Brillant”  Hozy  Opogue | _j  Dther Quick Lostng +_:  Olher a?/
Clarity a Retention O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m e
good, but too bitter for style. wose | " 'H—P:, P
Flavor (o— Malt Ne I R (W Cor 0 SWEETHES S,
el M ! P
Wil o1 Xy [ Whet Subtlegrainy nates Hops oL ¥ 0 _S6me” MOPERNTE NP
Hops g1 1 1] CKforstyle i i o -
Blemess 0 1 X | B Waoyteo high forstyle Bitterness 1 e ; ‘_I'_"l; FeAn e 4 A~ EVYL v
F o X j O Benana, Low Clove, Hint of bubblegum Fermentation ol :{ \ ID g ¢ m‘@d\/gsﬁ . L o p.,/ /& %
Balance "% ;&ﬂ"e O LEVEE OF D ACET/C .
b Sweel §_
FinishiAftertaste . L <"
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohiolic ot Musly m o R
Jnepproprite, Tnapprapiicte
Astringent Oxidized Thn M il | Wone L M i | :
Brettanomyces | Plastlc Body ~ LDI‘ Creaminess 1~ i}
Diacetyi v | Salvent Fusel corbonation ™™ N H }I:Ii Ast ? - B
DMS Sour{ Adidic aromation - ol P ringency Oby—— =
Estery Smoky Warmth O.IA’{_L_I o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Venetal Classic Example | ] 1 }<J ! ] NottoStyle
Flawless | I ] \{{! ] | Significant Flaws
Wonderful | ] L "i’ | ] Lifeless f
Previde comments on style, recipa, process, and drinking pleasure, Include hefpful suggestions to the brewer, J"_O-

World-class example of style.
Exemplifies styfe well, requires minor fine-tuning.
Very Goad Generally within style parameters, minor flaws.
Good Wisses he mark an style andfar minor llaws,
Falt DIl flavers/aramas of major style deficiencias,
Problematic Major off flavors and aromas deminate

Outstanding
Excellent

+}
=
3
g
o
[=
=
<
L
s

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

Feedback

Additional resources can be found at these sites:

CO PO Wt more
Plorove/te D Mol £ .
(A~ Blte (S LeveEey,

Judge Total

i

g

59

htips:ifwww.bjcp.org  hitpi/iwwwhomebrewersassociation.org



peer Judge

Liam Ahearn

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

BJCP#: E1145

|
|
liamahearn@australianbrewingconsuitants.com ‘
i
|
|

Non-BICP Qualifications
Cicerone [ Rank

Pro Brewer OO 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 secandary attribute(s) intensity/description as appropriate.

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

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 scere.
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 nappropiste

wine L ] H [22]

Wheat. Subtle groiny notes

OX for style

Way too high for style
Benana, Lew Clave. Hint of bubblegum

Mt o1 Xy 1 O
Haps 2 ded O
Hittemess ot 1 X1 K

3 ol % liu]

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

Acetaldehyde Metallic

Alcehollc / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour f Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

2 Dulstanding World-class exampte of style.,

'3 Excellent Exempliftes style well, requiras mimor fine-tunlng.
9 Yery Good Generally within style parameters, minor Haws.
g‘ Good Missas the mark an style andfor minor flaws.
E Falr 0ff flavorsfaromas or major style deficlencies.
IVl Problematic Major off flavors and aromas dominate

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

}1 Version
Location Date
O \ _q: ----- e — v |Pesitlen :m:_t;d c:g_
' Category# z %%SS R
\ £ ) n flight
: Sub {a-f) C - @5 t ey
)
. Subcategory QE‘ (‘H \\\gl/\ EK(\) '
e CONSENSUS SCORE
\ Special Ingredients :
M e e e e e e e e e e e mLmmmhmmmemmr——————— , may not be an sverage of

judge's individual scares

Bottle Inspection O ox

hroma

Malt " | L@A"KLQ, QOWG\UWQ/\EO%\\OVV\

OL
Hops'CrD( u J|:| \\\\
b e 8
Fermentatien Orc( ! ' g l O 35}( o =
Other
G i
I.EiEy ! 25855
28 Egs=] 228 &1
Color FlIMII‘D‘ Headiln_ln[]_
Bl Hozy  Opogue | i Other Quigk Loting §_{  Other 6
Clarity JX_J_I |m} Retention [m) [3]
Other Texture

|MPPW 'e.

Flavor J

w0 Conpne ) LA
Hops OD( 1 |Ei

Bitterness ODQ !

Fermentation (. (X, | D 61(()}/—Q Dé_ bmﬂfwﬂﬁ\r\ \ \
Hoilpg Nun b [20
Balance |
i
FinishiAftertaste "1 (00" O
Other
| Moutifeel J .
Thin M Hone L M H E H

Body

Hene L M H ! ‘
Carbenation _Q_(.x___._j o
f

Warmth O.IM_A_I [m]

(Overall 3 o

Creaminess OJ_AK_l )I:lf
Astringency OM- ‘El 5

Other

Classlc Example | { | j  NottoStyle
Flawless | M | { 1 ] Slgnificant Flaws
Wonderful | ! | ) Lifeless 4
Feedback 1ol

Provmecammenmn style, jdpe pmtess and drlnklng pleasure. Includeheliiulcuggestiunsmlhebrewer

S L Dixze

Additional rasources can be found at these sites:

Judge Total 50j

https:/fwarw.bjcp.org  htipiZhwwwhomebrewersassaciation.org
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+ - -=arad Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Steven Gower
BICP#: E1961

Beer Judge
14

hoppydaysbrew@outlook.com

| Location Date
\I\' / e ' Pasition Advanced lo -
! E Category# lé E 6 855 6 ; ' i ighs MINI~BOS| /l -")
. K Sub (a-f) w /‘P_ Fatry LS %
! ]
| i Subcategory _s i( N1l & LA’ Ig g@ ! PLACE
: ! AR/ il consensus score
! I

Non-BICP Qualifications
Cicerone {0 Rank
Pro Brewer O Brewery
Industry OO Describe
Judging O Years

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

Flavar Tappropiate
hared M H
Wl L X, ;O Wheat. Subtle grainy notes
Hops 3% O OKforstyle
Bitermess ot 1 X | K Waytoo high for style
Fer o X1 | O _Banoana, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic/ Hat Musty
Astringent Oxidized
Braitanomyees Plastlc
Diacetyl Selyent / Fusel
DMS our f Acidic
Estery Smaky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Falr
Preblematic

Dff flavorsfaromas or major style deflciencies.
Wajoroff {lavors and aromas dominate

% Quistanding Waold-class example of style.
‘5 Excellent Exemplifies style well, requires minor fine-tumng.
SN Very Good Generally within style parameters, minor flaws.
o Good Misses the mark an style andfor minar llaws.
S
L")
2]

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

Special Ingredients

Bottle Inspection

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor 4

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

overal 4

Feedback

Additional resources can be found at these sites:

P ! may not be an average of
Jjudge's individual scoras

Wy
|n£ﬁhi§p§i§:_e
Hone L
ol : ' éﬂu/ né frﬂ 1
o j il:]‘ ff’a(‘ O)l"(‘ {' A ZCA—-J/'(
g el -

O
St fc x‘ew fhoct

&,

-}ﬁgl?ﬁ Iﬂ 73;# f V

(le¥l-y Sire Grevyy , Foerest
“Inappincite’ Tacppropriie.
2.5 85l s 28 _ 5l
E 2 E & E 2 isaéﬁl;
\|||’||}|:| Headlllrlwllj
Brillnt  Hary  Opogue Quitk Lasting Ottier 3
!)1 Retention (] ~ 3]
Texture

kone L M
o '
o '
o '
o et s
Horpg Mui!% 'Ej ﬁ g é sz @‘.@(b .f
Dry Sweet | . 7
1 | (]
cpprepride
- " 1 ‘ Hone L L} K %,
L ED; Creaminess o1 1 | =D
Hone | M i iD Astringency o~ 1 ) D
PN El Other

Classic Example
Flawless
Wonderful

! Significant Flaws

i |

| ] !
C

Lifeless

Provide comments on syle, recipe, process, and drinking pleasure. (nclude helpful suggestions to the brewar.

{

WOy To S0 W,/ e m&,
wird  Shep. ! l
5 Judge Total 5;)

https://www.bjcp.org

ht1p:/fwww.homebrewersassaciation.org



BEER SCORESHEET

)

[N Outstanding Vorfd-class example of style,
7?, Excelleat Exemplifies style well, requires minor fine-tuning.
2l Very Good Generally within style parameters, minor flaws.
o Good Misses the mark on siyfe andfor minor laws.
'5 Falr Bff flavorsfaremas or mafar style defliencles,
el Problematkc Mzlor off flavors and aromas dominate

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

MISSES  Ovr™

v~ THE

Ve T EELY  MAVT — FocvSSep

SELTro~d

O~ gue Cvipeec~eS.

A FPeedsari REpl Ry ~EEPS

geer Judge AHA/BJCP Sanctioned Competition Program
- »d Version
.Dean Tu \ Location Date
mmers | L =
| ! / ¢ - \ | Position Advanced to
BJCP#: E1951 4 | Categoryt LY. B éoofj’é Tl [intig MINIBCS 7
! ("™} 1 -
| : Sub (a-f) Vo |ty l/l
- . - 1
dean.tummers@gmail.com ! } Subeategory SCoTtsy E¥LoFT {) FLACE
v oul,
! Spe : i YA E Ml CoNSENSUS SCORE
1 Special Ingredients !
N e e e e e e fmmm e e m e mme—mma— ’ may not be an average of
Non-BICP Oualifications Judge's indidalscores
Cicorona O Rank Bottle Inspection ) ok
Pro Brewer O Brewery
Industry O Describe m Insppropcate
Judgl'rlg 0 Years Kone L M HY . _
Malt oL g L LEVEL [Ty
! .
Hops \{( L | HotS WY S7Ee~(r
Scoresheet Instructions ; g A R4S (f/
Use the scales to indicate the intensity of the primary attrlbute. Fermentation \lf- A ~ @ ¢ . 7 [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate,
For “Fermentation”, consider esters, phenals, etc.
I character is inappropriate for style, mark the box to the right. - R
If character is absent, mark the circle to the left. Appearance _ Jrap .'!“!Pf“'.
Provide surmmary of beer and key feedback for improvement. E-.z5 & £ 3 2 = & £
Assign scores for each section and total. 2 8 E &8 &5 =8; E 228 &,
Review with other judge(s) and agree on consensus score. Color L1 | }( 1| ‘I'_'| Head + »e1 1 OO
Enter consensus score at top of sheet. . Brilliant  Hozg  Opaque |_i  Oher uick | losting ¢ Other 3
Clarity L_I+|_I |m} Retention o [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style. one L " 'E??mﬂt‘h- g
one L
Flavor g e Malt 0 Lx 10 Premrr  0F woe
hane L M [] N
Malt X O Wheat, Subtle grainy notes HDPS» ol 7& | D FWO;/L 3 Lo/
Hops 331 I | O OK for style ] ik —
Blllerness OJ__L_X_I B Way too high for style Bitterness Ol F . | ‘D‘ m ﬁ’c( 5“,‘/6’ é'spj
. i
F v o X | ] _Banana, Low Clove. Hint of bubblegum Fermentation o "~'{\I | ||:| / ~ fpmfmt( J gne . /pﬁa
H Molty ¢
Balance Lo N [m
] Sweet |
Flnish/Aftertaste 1 £ g
Flaws for style (mark L-M-H for 21l that 20phy) Other
Acetaldehyde Metallic
AlcoRaiic / Hot Musty m e S
- " Ioeppropicte happropikcte
Astringent Oxidized T " P Kere L " f E :
Breltanoimyces Plastic Body v u] Creaminess o1 %1 1 [
Diacatyl Solvent / Fusel C Heml H oo . i 4/ B
3 Sour/ Adidic Carbonation b4 {EI; Astringency ol—— |
Estery Smoky Warmth o1 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Bxample | ] 1 ] ] I HNotto Style
Flawless 1 1 1 1 ] | Significant Flaws
Wonderful | | ! 1 5 Lifeless (
Feedback  Provide comments on style, tecipe, process, and drinking pleasure. Include helpfuk suggestions 1a the brewer. h_o

il n il

mAer

Additiona! resources can be found at these sites:

Judge Total

htpsiihvww. bicp.otg

http:/hwew. homebrewersassociation.org
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peer Judge
Liam Ahearn

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

ared Version

BJCP#: E1145

liamahearn@australianbrewingeonsuitants.com

Non-BICP Qualifications
Cicerone O Rank
Pro Brewar O Brewery
Industry 0 Describe
Judging O Years

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

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

For “Fermentation®, consider esters, phencls, ete.

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

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

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

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

Favor ot
N:ne L L] H 7
Mt 5 X O Whest, Subtle grainy notes

OK for style

Hops ot 1+ 103
Bhlerness D_I_I_X_l X W

F ol X =] Barana. Low Clave. Hint of bubblegum

too high for style

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.

Falr
Problematlc

DIf flavorsfaromas or major style deficlencles.
Major off flavors and aromas domlnate

% Dutstanding
5 Excellent Exemplifies style wel, requiras minor fine-tunlag,
A48 VeryGood Generally within styfe parameders, minor flaws.
g‘ Good Misses the mark on style andfos minor (laws.
5
LE]
A

BJCP Scoresheet Copyright ® 2018 Beer Judge Cetification Program
rey BSTR-180124

: Lacatien Date
~ \ s TTTTTSToToSsTSSssSEmm e = - [
l ) Lo \ Pasition Advanced to
vl ! Category# \—7 'E 73%937 b iniight MINl-BOSl
i | Sub (a-f) = e
* '
I—: : Sgebocgtegory \A,Q-Q, k‘\PD\U’\ !
o ' - v CONSENSUS SCORE
_, ' Special Ingredients X L

Jjudge's individua! scores

Boitle Inspection  [J ok
None L M ! \\_ Q &
Malt o g‘ EOOW\ l MU\ v 082-
Hops O'\L ] 'D
Fermentation 1 1 O \Oiﬁ
oher 00 WA OUa ik UAM«(\\—&\/Z
Appearance Iidgpraprats noppiepride
-‘g’:éﬁzl‘ FEr.fl
= S £ =2 E 2 B i .
Calor 11 K | Head™ : | 1 | '|j
N rIlI unt lozy ¢\ Opogque | Olke Qpick Losting |+ Clher 3
Clarity L_l_&l . Retention % 10 3]
Other Texture

Flavor J

Malt !

:}W\asx dowlk € g\ G qush &1

Hops ‘

Bitterness 1 ‘}( L 4 !Df

Fermentation O'b( 1 ] &D

Balance Hong w ID;

Finishaftertaste L1 (¥ 1 ‘
Other

Mouthieel 4

ncpope eppropl
T M Rl | Kone L % M Wi
Body ¥ O Creamlness 1 N 10 [[

¥one L B i !
Carbenation O%—' a

Astringency ]L l.j

Warmth O_A_M_t O Other
m Classlc Example | D( 1 : ! | NottoStyle
flawless | ! JY\I ] ] ) Significant Flaws
Wonderful ] ) Lifeless %
Feedhack [10]

Provide comments on style, recipe, process, and erinking pleasure. Include h?pful sugggstions to the brewer,

o0 WA oS

\Mmf\f\*:

o S

N A C A

/Arjlr\P

WL e

A

Additional resousces can be found at these sites:

Judge Total [50)

https:/fiwww.bjep.org  hitpi/fwwwhomebrewersassociation.org
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BICP#: E1951

B

Y

Non-BJCP Qualfications
Cicerone O Rank

Dean Tummers

BEER SCORESHEET

dean.tummers@gmail.com

Pro Brewer O Brewery

Industry (0 Describe

Judging O Years

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

Havor
kel M H

Mt o Xy 0

Iaparopate

20)
Wheat. Subile grainy notes

Rops 35 NI i
mitemess oL 1 X | ¥

oL X 1 g

OK for style
Way Yoo high for style
Bonona. Low €leve. Hint of bubblegum

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

Acetaldehyde Metallic

Alcaholic / Hot Musty

Astringent Oxidized

Breftanomyces Plastle

DMacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spley

Llght-Struck Sulfur

Medicinal Vegetal

=¥ Outslanding World-class example of style.

-’E Excelfent Exemplifles style well, requiras minor fine-tuning.
o Very Good Generally within style parameters, minor flaws.
g‘ Goot Missas the mark on style andfor miner flaws,
o Fair Off flavoesfaromas or major style deficlencies.
vl Problemalle Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev B5TR-180124

AHA/BJCP Sanctioned Competition Program

IVersior'.

CONSENSUS SCORE

Location Date
’ T LT w; _____________ - N Position Advanced to
E Category# Z 2 _E' 7 g g/g} 2 7 ' Lin fhght MINI-BOS
! Sub (e-) _ ¢ = ey
1 Subcategory WEE HEN '/V/ : /6
! {Spail o) ! o /g’

Special Ingredients

.

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

Bottle Inspection [ ox
Aroma i
tiore L M Ht
Malt | IO 0P LK APk O F
| ]
Hops o o SeerT sveALs.
. .
Fermentation ) ! ' a pl"”’], MO LASSES /U]ﬁ
Other
Appearance B Tz
E - B & E =i 2 =28 _ D
28 &5 IE £ 22 ES|
Col L1 Ny A0 ead L1 w11 03
o.or wiliont  Hozy  Opoque | ! Qulck 7 losting | i Ofher Q
Clarity a Retentlon LS a 3]
QOther d Texture
Fovor 3
Nene L M H a : |
Malt o L xO VEL] molT - Fodwaty
Hops oX 1 10 I eARSmEL b
Bitterness ~1 K1 |'|j poATT  CLvs.
Fermentatlon oL Sje J :Dl pLedeoe. Fre vl / %6
Balance T R L0 Hebs PETresiD
L
FinlshiAftertaste '\ L I|:1
Other
Mouthfeel 3 s i
B M R Nl M e
Body ™ fC]A Creaminess ~1 % 1 O /
C hmel M R ) 4 [ y 5
Carbenation O_I'LI_I ju] Astringency oty 1 [ £
Wamth ol 1 X 10 other L0 1o CARSp AT
? ju]
m ClassicExample | L4 ! ] 1 NottoStyle
Flawless ¢ 1 7( i 1 1 Significant Faws
Wonderful 1 . 1 ! i Lifeless 7
Feedback Provide comments on style, recipe, process, and drinklng pleasure. Include helphul suggestions ta the brewer. ﬁB

&

STRONMCG - FeNCELED MO uT

Foewar D et HOeT 15

Mgeisl T PIFFICet-y F¥
WENTE e B ST AT LoterE
Yow ~ALED 1T
Judge Total (// 50

Additional resources can ke found at these sites:

https:/fwww.bjcp.org  hitpi/Awww.homebrawersassociation,org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Jred Version
Steven Gower i location ___ ____ Date
I.‘\I :I T a; ______________ ¥ Position Advanced to
BJCP#: E1961 : | Categony# Ea; b infigh MINIBOS ‘
¥ | Sub (a-9) = ) U( \
hoppydaysbrew@outlook.com % | ubcatesor LJEL L’ 4 Ay DLACE
! U o . F v A Q CONSENSUS SCORE
o 1 Special Ingredients ; 14 A -
. M e e e e e e e e e e e e e e e e e e e e m e, .-— P may not be an average o

Jjudge's indlividual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe m Tecpprapriy
Judging O Years Hone | V
Malt 1 ' QFfL “’1[!5}; il (”.{Cf(

Bottte Inspection O ok

Hops ! 0 L Qufed L 7
Scoresheet Instructions [ id . - ’g;
Use the scales to indicate the intensity of the primary attribute. Fermentatlon . i’ = mﬁ - , Oﬂ' (&' fﬁ
Use the space provided to describe the primary attribute. Other _’!\l\\f fﬂ‘\i\"‘\fg (‘f & g’ i éﬁlt’ £ \
Add secondary attribute(s) intensity/description as appropriate. T gy
For "Fermentation”, consider esters, phenols, ete. '(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 _ MP”?'_@_% -.'."_“EP“‘E"““
Provide summary of beer and key feedback for improvement. E-.5%2 ¢+ E | 2 28 _ & e
Assign scores for each section and total. 28 &S5 &g E2aa8 s | .
Review with other judgefs) and agree on consensus score. Color Lt 1 | WAy 5 }lea.d l I L # | = /}
s Brilliant ~ H 0 ] o Losti 0 : er
Enter consensus score at top of shest Clarity rillian| o1y pague, ‘.Df Retentio osting -
Other 7 ,  Texture
Example: How to fill in a Scoresheet j e ;9 n ;“Q{C{ ng C\(C’!/ k .
This example is from the flavor section for a Weisshier that is m T
good, but too bitter for style. L
None L M y‘ F F Q ;
Flaver F——. 1 Malt ~1 y :D; ’ﬂm/ﬁ/— nul g Sf 5 f ) AL
Kene L M H . 20 l l’)
Wit o X | O Wheat, Subtle gralny notes Hops C.“'/ 1 [m! Yer (rf f/l no 7m “h gﬁhf
Hops oo S I S— O OKforstyle i [ : , ’! ] !"_
Bilemets i1 X (K Weytoo high for style Bitterness O_l_l;] '|:| _g_gf‘.-w((i § /
F o X ;O Borara.Low Cleve, Hint of bubblegum Fermentation .1 ! ID [ / 5 .F‘\rnff f' / ;Ea
H Maolly
Balance [ A D
b Sweet |
FinlshiAftertaste 1 L0
Flaws for style (mark L.M-H for all that apply) Other
Acetaldehyde Metallic
Alco.hollcl Hot Mu.st.y m e E" i
Astringent Oxidized Thin " Rl Noe L M H
Brettanomyces Plastic Body ! El Creaminess v é}\
Diacatyl Solvent / Fusel Honz | ' lr
VS Sour / Adidic Carbonation @_._._._._J_J 4El  Mstringency 1 e 0
Estery Smoky Warmth ~t 1 1 O Other
Grassy Soley LD-}S }360'2{,/, oy~ ( s /é
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | / 1 1 J  Notto Style

Flawless L / 7 1 ) ] Significant Flaws
Wonderful | 4( | ] | Lifeless
o,

Feedback Provide comments on style, recipe pracess, and drinking pleasure. inciude helplul suggastions jo the brewer.

Gl {Ocﬂarﬁﬂ”ﬁr u.. Ree

L8 Outstanding World-class example of style. 4
E Excellent Exempliffes style well, requires minor fine-tuning. rL e/h’h fHn - { 0 F 4V 2] &"y ! m{ t
20 Very Good Generally within style parameters, minor ffaws. r é & Mt
g‘ Good Misses the mark on style andfor miner flaws. E'# Effﬂ.ﬂ" 7 .ﬁ” f‘g . = ff" ;’,
g Falr Ol Havorsfaromas or major style deficlancles.
4 Problematic Major off flavars and aromas dominale ~

Judge Total 4 0)

i

BJCP Scoresheet Copyrighs 8 2018 Baer Judge Certification Program
rev 8STR-180124 Additional resources can be found at these sites:  huips://www,bjep.org http:/fwww homebrewersassociation.org



peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

d Version

‘Liam Ahearn
BJCP#: E1145

Y

geer Judge
I

liamahearn @australlanbrewingconsultants.com

Non-BICP Qualifications
Cicerone I Rank

Pro Brewer [0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute.
Add secondary atiribute(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 flavor section for a Weissbier that is
geod, but too bitter for style.

Flavor [r— 1
hared M H 120}
Ml ol X, | O Wheat, Subtle grainy notes
Hops 351 1 | O 0K forstyle
Bliterness 0_1_1_5_1 ¥ Way too high for style
fi i o X y O _Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Steuck Sulfur
Medicinal Vegefa!

World-class examgle of styfe,

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

OIf Mavorsfaromas or major style deficlencies.
Major off flavors and aromas comlnate

Outstanding
Excellent
Very Good
Good

Fair
Preblematle

@
=
3
(U]
)]
c
=
Q
o
w

BJLP Scoresheet Copyright @ 2018 Beer Judge Cextification Program
rev BSTR-180124

Location Date
S I — 3 [Position hvanced to
| Category# \ ‘E 7Qk7 %Q o {inflight MIN]-BOS|
: e ! Ent O D
' Sub {a-f) ) i -
i
E [SSull?category “6 G (‘)\b\ : ) PLACE
t : ¢ CONSENSUS SCORE
¢ Special Ingredients !

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

Bottle Inspection  OJ ok
[Aroma .
Hone L M
Mait O | D O\V-O\\f\h I \
Hops W J |:| CU\U\&F OK‘UW/C/'\_ V\AJU U\]\
Fermentation 1 ] J _El_ % B
Other
T s
Color A i{j - Head ™ 1 1 1 o -
i i e 1 er
Clarity M 0 Retention M ‘iD, 5 3
Other Texture
U (f\we\ W \o 200\
Malt OI M H \ m f \J
Hops (! B( } ﬁO\NU‘?\ 0\/\} SW’ %
Bitterness OJL LD

Fermentation (1 N |fl'_f|? \U\f\\ QS'HN—_T f (‘rv\f’*’\\}

- Moty | [20]
Balance H°Fpu D( M"t% m]
]
FisishiAftertaste "L "
Other
m Trappopke 'Iﬁﬁ;;ﬁﬁ
PN T Nere " W
Body ™ O Creaminess O_f_,_l_lbk ui 2
. Kone L M H i i
Carbanation O_L_ILI 0 Astringency 1 {2 g (5]
Warmth O.I_WI_I IEI Other
m Classic Example | ] 1 N ) 1 NottoStyle
Flawless | iy ! I ] Significant Flaws 5
Wondetful 1 1 1 (\A ) Lifeless :
Feadback ldecommentsnnsiyle veclpe, progass, and dﬂnking(le surd. nciude helpful suggestions 1o the prower, [1_6
oD g\ A AL

b OAA S

Voluwne 2, &’V&mdﬁ

—~ DA i Lk

1S ngda

o Aot

Dlovian iy

WtareStivg
N,

Additional resourees can be feund at these sites:

&

http:/Awww.homebrewersassociation.org

Judge Total

https://www.bjcp.org



peer Judge

~

Dean Tummers
BJCP#: E1951

E
dean.tummers@gmail.com

S

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, phenuls, ete.

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

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

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This examptle is from the flavor section for a Weisshier that is
good, but toe bitter for style.

Flaver Tappayine
Wane L M K
Ml o X, 'O ‘Wheat, Subtle grainy notes
Heps ey ! 13 OKfor style
Biterness L+ X K Woy too high for style

Fermentation (= L ¥ En|

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

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Bonana. Low Clove. Hint of bubblegum

Version
Location Date
,‘— ------------------------------ -~
! b ' Position Advanced to
i Category# !:L B 7 6 / 7 f@ ' {inflight MINI-BOS
PSube) ™ ¢ |y O_g
L) -
: [Ssge%gitegory Rerresit &0&?@7‘/@2{‘: g//‘? PLACE
1 . . L CONSENSUS SCORE
" Special Ingredients : e

Bottle Inspaction

hroma

Malt
Hops
Farmentation

Other

Color
Clarity
Other

Flavor 4

judge's individual scores

O ok

L)
Kore L M H "; )
ol r ' g Lo ~ LEVAL- Mo P
oL O e A LT p
o 1 J ID PE“@cG"F'rIECfC-&'ﬂ(A

BAT - orE

Tiappropte [eiporoprls
EoEEggl 2 =8 _ EIi
EEEEEE; E2dE &
Lsle t 11 |13 Head Nl ¢+ 1+ 1 O

Other ouillc Lusllng; 1 Other

Brilienf K 0 s
rilllani uz! pague o

Texture

Acetaldehyde Metallic
Alcohallc / Hot Musty
Astringent OxIdized
Brettanomyces Plastic
Diacetyl Solvent { Fusel
DMS Sour { Acidic
Estery Smoky
Grassy Spicy
Light-Steuck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Very Good
Ginod

Fair
Problematic

L5
B
=1
&)
>
€
=
G
o
n

World-class example of style.

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

Cff flaversfaromas o major siyfe deficiencles.
Maforeff flavrs and aromas dominale

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124

Imapprpts
Nore L M Bl
| i —
Mat o1 S O Low/ el BITTEES—
L .
Hops oL 3 1 O MEES v PAVE &
i - .
Bitterness 11 ) Lo P le” LEASS
i :
Fermentation ¥ [|:| Moée | TOoLP
Balance L | ,\eMu“q 'D CM"’/E -
Finish/Aftertaste NGiiks
Other
Mouthieel J ’ —
Thin M H Rone L M R !1
Body EI:l Creaminess N a
L M notl K
Carbonation NaoIle ~f 0 Astringency 5_: o
- b
Warmth Q&:___a_ [m) Other
m Classic Example | ] ] '1;[ i1 NottoStyle
Flawless | ] ] ";f L 1 Significant Flaws
Wonderful | 1 ) NS ] Lifeless

Feedhack

Additional resources can ba found at these sites:

7
Provite comments an style, recipe, process, and drinking pfeasure. Incfude helpful suggestions 1o the brewer,

G PLedT AT QAT el T

G

MiomT BeatFer

F Rz am

A plos preeTheSigTT?

He b

L&lrmiers.

Judge Total

htips:/fwww.bjep.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
ured Version

)

| Location Date
B :' T l_ i - = [Postion Kbincedto |
! Category# _:_2_ o g (/ i ) X
N ' ; £ {7) v |inilight
Steven Gower ) - ! Sub (a9 A 2L 16 v Loy
peer Judge T - | /
BICP#: E1961 ) S iswbetegoy — Eenl o bys |
P : ! I CONSENSUS SCORE
hoppydaysbrew@outlook.com = \ Special Ingredfents ! may ot be an average of
) Y TEmETe oo o m e e mnnm T nm et judge's individual scores
Kon-BJCP Qualifications
Cicerone O Rank Battle Inspection o
Pre Brewer O Brewery
Industry J Describe m ‘nagpopeiale:
Judging O Years None L M H i H
Mat o 0 10w alf e
Hops ol 1 | |E| WUV LO 0 0t
Scoresheet Instructions fo " ¢ -
Use the scales to indicate the intensity of the primary attribute. Fermentation C-—/f .F ' Q. metl-a F f g f.p LE 1]
Use the space provided to describe the primary attribute. ) P
Add secondary attribute{s) intensity/description as appropriate. Other St LES Qrﬂ,“f -
Fer "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. _ R
If character is absant, mark the circle to the left. Appearance _ dncpprapeice
Provide summary of beer and key feedback for improvement. £ <2 3% E ¢ }I } g2 = 2 ;
Assign scores for each section and total. 2 8 8 & 2 | £ £ 3 i )
Review with other judgels) and agree on consensus score. Color L—J# L+ 0 Head L 1 et 1 D
Enter consensus score at top of sheet. i Brlllty_rf any Opoque | Other Quick Losting i Other
Clarity o Retentfon e 101 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 too bitter for style. “ﬂm s
Hone L M / f% /r(
Flavor hagproie Malt e 1 e M { J M
Nome L N (] |20
Ml oL X0 Wheat. Subtle grainy notes Hops ]!D‘ / >y & faw-—
Hops 3L 0O CKforstyle
Blterness X M Way teohigh forstyle Bitterness 1 L FD ll’w VR 4 Mr/ ’Uv’ H gﬁﬂ s
F fon XL | O  Bonono. Low Clove, Hint of bubb! Fermentation o ) ; :D /p
Horpy Mull% P ,E
Balance » [m]
b Sweet |
FinishiAftertaste 1 i
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcokoli/ Hol Musty Mouthfeel § .
- - huupwpm!a Impprapriu!e
Astringent Oxidized thin il | : wmel ;

Brettanomyces Plastic Body £ Creaminess 4" |_—_j
Diacetyl Salvent/ Fusel Hone L '

i 5
NS Sour /Addic Carbonation O.n_,d‘_u Astringency o1 e | D [5]

Estery Smoky Warmth Other
Grassy Spicy l/ £ Jz‘
Light-Struck Sulfur m \7

; Classic Example 1 L ] NottoStyle

Outstanding [ERESY

Scoring Guide

Medicinal Vegetal
Flawless | ! J ! ] | Significant Flaws
Wonderful | 1 ] 1 1 1 Llfeless 4
Feedback Provide commen}s on siyle, [ecipe, process, and drinking pleasure, Include helpiul suggeﬂs to the brewer. ﬁa
), @ nidnl 7 e
Exempiifles styfe well, requires minor fine-tuning. / !
Generally within style paramelers, minor flaws. ¢
QIF Havorsfaromas or major style deficiences, ) / a //Z' b p\/‘é (ﬁ [ ] b/ 7’ e ﬁe ! ( i
Majos off flavers and aromas dominate v \/
Judge Total %
BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program

Wosld-class example of style.
: )/ ) Ber
Mlsses the mark on siyle andfar miner flaws, }/ ‘é é i/l ‘f
rev BSTR-180124 Additional resources can be found at these sites:  httpsi/fwwwbjep.org  httpi/fwwwhomebrewersassociation.org




peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

._’Dean Tummers
EEBJCP#: E1951

1

E dean.tummers@gmail.com i

1 |

Non-BJCP Qualifications
Cicerone Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flavor [— m
winel 3 H )
Milt o1 X, y O Wheat. Subtle grainy notes
Hops oy 1 1 10 LOKforstyle
Bhlemess (1 L X X Way tee bigh for style

Bonona, Low Clove, Hint of bubbi

F o X 0

Flaws for style {rnark L-M-H for alt that apply)

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vagatal

T8 Quistanding World-class example of style.
heo} :
'S5 Excellent Exemplifies style well, requltes minot fine-tuning.
28 VeryGood Generally withln style parameters, minar llaws.
2 Good Misses the matk on style andfor minos flaws.
5 Falr Off flavorsfaromas or major style deficlencies,
VR Problematic Major off flavors and aromas domlnate

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

'|Version .
; Location Date
i —_—
e 1= e =R
| Sub (a) A £1 829292 | iy 36"7
| :E'gubcategory ElGic sl Coepend HLE i . ?/ PLACE
:‘ Special Ingredients E /i/ CONSENSUS SCORE

may not be an average of
Judlge's individual scores

Bottle [nspection  [J ox
m lmppmpmte
Hore | M ;
Malt o1 M D HOP Alomd 70 Be6od
7 X :
Hops oL Y] ||j WITH SKHIVEASING Feosdt
I
Fermentation . ;( | g o+ LT SO TES . LOw 5/ =
Other ClAind O MAP
Appearance C g
I . E & E = & =, £l
38528 sEfsz2],
I Y S R R I Head 0X0 1 1 1 ]
OI.or illidht  Hory  Opague |_i  Other . lkk Losting }_{ Other _3
Clarity a Retention a 3]
Other Texture
m Iggp_pmpfhte'
Nore L M Kt

Malt ot "'?[

g _MEDvm  pof

J‘EDT 3:7‘}?&2-»/55_( L

Hops o1 1 ?1 ‘
Bitterness . ,;,( y :Ij Hion HoEP Fedvo ot
Fermentation 1 ~z | o _CGRNAE T BV Pen T lélﬁﬁ
(-
Hy !
Balance Hope Y. ety [m]
0 Sweet |
Flnishiftertaste L st "1 O
Other
Mouthfeel 2 W
Thin Nene [ W H " :
Body ;g E| Creaminess O_J_Y_l f §;
L
Carbonation h&___l_}[__s D Astringency O_l_)(_k_l D [5]
Warmth Ol — j;[ Other
m Classic Example | ] ?( ] | ] NottoStyle
Flawless | L 1 1 | Significant Flaws
Wondesful 1 1 Ql 1 1 § Lifeless {
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfal suggestions 1o the brewer. m

A Prasa~sT pEEA THAT

Covep HAE THE WOFS

préeceR BACKE T ogT

AetTTEE .

Additional resources can be found at these ses:

https:fwww.bjcp.org

'/

http:/fvaww. homebrewersassociation.org

Jutlge Total




BEER SCORESHEET

peer Judge AHA/BJCP San;tioned Competition Program

ured Version

; Location Date
Liam Ahearn o ; ‘ = ‘, Pasilion Advariced to

:—: ! Category# \1 E %%9 ‘D\q\g\ v i bight MINI-BOS| }
BICP#: E1145 T lswes BN S ale 36

i ] !

- . Subcategory EV\O\ C\O\(‘k kL\j : PLACE
liamahearn@australianbrewingconsultants.com : s : of CONSENSUS SCORE

C | Special Ingredients !

may rot be an average of
Jjudge's individual scores

[N
Y

Non-BJCP Qualifications
Cicerone (1 Rank Bottle [nspection O ok
Pro Brewer O Brewery
Industry O Describe m 1mppmpm

Judging O Years Malt "z";L (T)K \L\\O\/Cmﬂ/\ f D\ \1‘1’)

Hops o v U\)(\ J(VBW{\CJ\K
Scoresheet Instructions ™ %
Use the scales to indicate the intensity of the primary attribute. Fermentation 5.1 U g ef J |ﬁ'
Use the space provided to describe the primary attribute. Othes

Add secondary attribute(s) intensity/desceription as apprapriate.
For "Fermentation”, consider esters, phencls, ete.

If character is inapprepriate for style, mark the box to the right. - .
If character Is absent, mark the tircle to the left. Appearance 5’!‘12?“’&‘?“‘!

Provide summary of beer and key feedback for improvement. g o B g § ||
Assign scares for each section and total. =2 5553
Review with other judge(s) and agree on consensus score. Colo v S O Head
Enter consensus score at top of sheet. . Byillant  Hezy Opogue | | Olket Dlher \3
Clarity nL_.l___._l__t a Retention [3]
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m S
gooed, but too bitter for style. wone L Y 0 ) " \’\ \’ 13 DW
Flavor Wnappppiats 1 Malt ol N! — EI \ Q’ VQE\(IAJ\“ i W@
hara L ' H 70
Wil ol X y O Whest, Subtle grainy notes Hops 1 hWae D ( l“m f {/\f\-j:\ﬁ[]
L R R— 0K for style . i [
Bitemess 1 1 X K Waytes high for style Bitterness o M t _
F o—% 10 Bonona, Low Clove, Hint of bubblegum Fermentation 1 94 (g {-VU e\'\_’n L ’\(M 14’“
Hanu u Malty } I \} @
Balance : i {
D Sweal
Finlshiftertaste WX %
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Fot Wusty m ,,,,,,,,, e
- ™ Jnapproprite, Inagprogeicte
Astringent Oxidized i M fil | sone L " W)
Breftanomyces Plastic Body Eg i|:_\ Creaminess (- Qg | ED 3
Diacetyl Solvent/ Fusel Here L oL g
| i | 5
MS Sour/ Addic Carbonation 'DE Astringency Qﬂ‘ a [5]
Estery Smoky Warmth oJLL_I m} Other
Grassy Splcy
Light-Struck Sulfur m _
Medicinal Vegetal ClasslcExample | 1 % ) i ) Ratto Style
Flawless | ] I ] - Slgnificant Flaws
Wonderfl L1 1 0N 1 Lifeless ?
Feedback Pry wldfcommentsonsltec pe, proce: ddrlnktngplea re. Include hejpful suggesilons 1o the brewer, [13
~ 1 &/ i,
World-l f style.
ﬁ 0“‘;::::::3 ExZip;;::;;i:xLi:::;yu:es minor iine-lwning mf\f\ (M\'{)M \ C/(MA £ 'DO\ k—e/—’
3 o | \/ Dt o
Very Good Generally within style paramelers, miner flaws. — !
2’ Good MIsses the mark on style andfor minor flavs. WJ:) = ‘ \, m
'E fair OFF flavorsfaromas ar major style deflclencies.
4 Problemalic Majoroff flavers and aremas dominate

25

Judge Total [50)

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitpsi//www.bjcp.org  hitpiffvww.homebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

- ed Version

Location Date

Position hdvanced to |

Category# ' 5_ E- ?34?1/‘2' infig MINI-BOS
Sub e-f) r_ = T @ 7 65
Subcategory {::m ! 4[1,0 (“?f_"\‘ - ‘% PLACE
3 of
Special Ingredients ! / ]

[Spell out)
. . Ll may not be an avarage of
judge’s individual scores

Steven Gower
BICP#: E1961 i ‘

hoppydaysbrew@outlook.com

Non-BJCP Qualiffcations Botle lnspection [ ox

Cicerone O Rank
Pro Brewer O Brewery
Industsy O Describe m ]@TQ};‘@
Judging O Years Hone 1 M ] ; , \(}{\ﬂ \
' Malt ! s Ve'ﬁ Y SQM Sy 43 h[\(bb—}ﬁ?
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Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation", consider esters, phencls, etc.
1§ 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 cther 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 secticn for a Weisshier that is

good, but too bitter for style.

Flavor Ssprsice
Nene L H H
Wat X 1O Wheat, Subtle grainy netes
Hops 1 ! 1O 9K for style
Bltterness OJ__J_X_I B Way tco high for style
Fi o X n) Banana. Low Clove. Hint of bubblegum

Flaws for style (mark LM-H for all that apply)

Acetaldehyde Metallic
Alcoholic / Hat Musty
Astringent Oxidized
Brettanomyees Plastic
Diacetyi Solvent / Fusel
DMS Sour { Acidic
Estary Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Falr
Prablemalic

_g Outstanding
5 Extellent
(2] VeryGood
By o
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World-class example of style.

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

Qff tlavors/aromas or major style deficiencles,
Major off flavors and aremas dominale
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation’, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other 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,

apprepiate

Nane L L3 H
Mt X, 1 g Wheat, Subtle grainy notes
Hops 0 0 1 01
Bitterness OJ_IX_J .3
f ol %X J 0

Flavor

OK for style
Way tog high for style
Banang, Low Clove, Rint of bubblequm

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

Acetaklehyde Metallic
Atcohefic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Ouistanding World-class example of style.
Excellent Exemplifies styls well, requires minor fine-funing.

Generally within style parameters, minor l[aws.
Misses the mark on style andfor minor flaws.
DIF flavors/aromas or major style deficiencies.
Majer off flavars and aromas dominate

Very Good
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Problematic
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Add secondary attribute(s} intensity/description as appropriate.
Fer "Fermentation”, consider esters, phencls, 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 improvement.
Assign scores for each section and tetal.

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 Weisshier that is
good, but too bitter for style.

Flavor male
EEZTY M H
¥al ol X | O Wheat, Subtle grainy nates
Hops 3 O K foestyle
Biflemess o_l_l_x_l B Way too high for style
Fermettation X O Benana, Low Clove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicing) Vegetal

ol Oulstanding Yorld-class example of style.
o :
=] Excellent Exemplifies style well, requires minor fine-tuning,
Lol VeryGood Generally within style parameters, minor ffaws.
= Good Wisses the mark on style andior minor Haws.
5 Fafr 0ff flavorsfaramas or major style deficlancles,
o Problematic Major off flavors and aromas dominale
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Cicerone O Rank

Pro Brewer (0 Brewery
Industry OJ Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle 1o 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 seore.
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 —
hene L M ] EY
Malt oyt X | O Wheot. Subtle grainy rotes
Hops ¥ 1 1 | O QK for style
Bitlemess O.J,,__,__;.._K__j PG Way too high for style
F ol X | B _Benena. Low Elove, Hint of bubblegqum

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

Acelaldehyde Metallic

Aleshalic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacelyl Solvent/ Fusel d
DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

Medicinal Vegetal

% Quistanding World-class example of style.

5 Excellent Exemplifies style well, requires minor {ine-tuning.
9 Vary Good Generally within style parameters, minor ffaws.
2 Good Misses the mark an style andfor minor flaws.

g Faiy 0ff favors/aromas or major styfe deficiencies,
4 Problematic Walor off flavers and aromas deminate
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Add secondary attribute(s} intensity/description as appropriate. Other H“(ﬁ (k &i ] ¥
For "Fermentation®, consider esters, phenols, stc. ( 0 ' ; ?,_’
If character is inappropriate for style, mark the box te the right. - i e
If character is absent, mark the circle to the left. Appearance _ dncppropdlle appropatE
Provide summary of beer and key feecback for improvement. Z %8 % sl 2z _ f i i
Assign scores for each section and total. 2 2 ES &2 £ 2328 : i
Review with other judgefs) and agree on consensus score. Color bl 1 1 3 0 ead 11 1 L 1 |
Enter consensus score at top of sheet. . Orillamt  Hoy  Opague | % Other Qulck Lastng | & Otker 4
Clarity 0 Retentlon o 3]
Other P 7 Texture
- & +
Example: How to fill in a Scoresheet 1#He fo no MQL[’
This example is from the flavor section for a Weissbier that is m R
good, but teo bitter for style. e L y .l.l".’Ei’"’Pl,'!E !’/
one H
Flavor tnagprspriale Mait O | 1 J ;D ﬂ/ g@'\ﬁf? f
Hine L ] H T
Mt gr X y g Wheat Subtle grainy motes Hops (1 I o {f Wle ¢ 5 éftb\r\
Hops - 1 1O OKforstyle . i .
Biemess o1 1 X | K Woytoo high for $tvle Bitterness 1 | |:|: f‘ L1 3\63/ ;%54 / ltk‘: ’._;'-:*]
Fermentatlon X 10 Banana. Low Clave. Hint of bubblegum Fermentation G‘ | | D l;
Hoppy Malty || |ER)
Balance 1 Ll:]! {
i Sweet i
FinishiAftertaste L ! i o
Flaws for style (mark L-M-H {or all that apply) Other
Acetaldehyde Metallic
Hlcoholic  Hot Musty m s —
M Inc|
Astringent Oxidized o -
- " MR Nore L M H |
Brettanomyces Plastic Body pd |:| Creaminess o 1 D
Diacetyl Solvent/ Fusel carbonation "™ M R Ashi L '5
DS Sour{ Addic arhonation ]Dj stringeney o~ 1 ]
Estery Smoky Warmth 1 [m] Other J
Grassy Spicy V,( [ b 0 ¢/ .
LightStruck Sulfur [Overall Y j v non? ‘5( L e
Madicinal Yegetal ClassicExample L__ ! L ! ] KettoStyle
Flawless | ] 1 1 ] )  Significant Flaws
Wonderful | ] 1 1 ] | Lifeless

Qutstanding EERSICE World-class example of styla,

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the markan style andfor miner flavss.

0ff tlavors/aromas or major style deficiencles.
Major off {lavors and aremas domlnate

Scoring Guide

BJCP Sewresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124
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Additional rescurces can be feund at these sites:

?uvlde comments on siyle, recipe, process, and drinking pleasure. nclude helpful suggestlons to the brewar,

!HlJ

Fﬂ Wﬁhﬂr .

'-’ [(f'u/

Cane
AN,

W(J’

£cof

Y

Glial f

L rww?‘i—«

a

Nyrégs f o Ve Tl
o, v 5 3 o
l,.l-r‘ - f"L CI '?

EEN e
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i

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctloned Competition Program
T e \ersion
\ Location Date
1 ) P o j b ----- " = [Posiion i to
i Dean Tummers o Categonyk E G212 ¢ | |ntigh : %
' . 1 Subla = L 4)(5(
\®:BICP#: E1951 R | sesy WEESFrel I 7 LT
: : v Epels a
i | ' (s v @@ onsensus score
) pecial Ingredients )

. dean.tummers@gmail.com

________________________________ - may not be an average of
! Judge's individual scores

Non-BJCP Qualifications Bottle lnspection 1
Cicerone O Rank pection Lok
Pro Brewer I Brewery
Industry O Describe m Tperipis
Judging O Years Hone L M ol
: Malt o ~f | !D ﬂ&/-‘-/ 2] 6~/ 1?//(' 6/0&;
f H . . -
Hops o ;/ ) | i|:| vl T ng&’?Wfrsf.
Scoresheet Instructions T An pord gZraes |
Use the scales to indicate the intensity of the primary attribute. Fermentation ). I }[ s o £5 g E37E }lﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate far style, mark the box to the right. - ________ O
If character is absent, mark the circle to the left. Appearance _ '“”"’mt' Irapproprdle
Provide summary of beer and key feedback for improvement. § = B & E g i 2 o5 _ % ! i
Assign scores for each section and total, £ &8 E S & 5| = 2 & B & P
Review with other judge(s) and agree on consensus score. Color LML 1 ) 1 Head 3 1 1 1 1 Y
Enter consensus score at top of sheet. R Brlfont Hory  Opoque |3 Other Duick lasting |~ Olher
Clarity Retention a [3]
Other Texture
Example: How to fill in a Scoresheet
“This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L " ie / ) )
Flavar a— 1 Malt oL | f’l/é‘NUd‘/- feevE S
Kane ] H 20 I -
Mt o1 X \ O Wheat. Subtle grainy notes Hops Ok | ‘I':" e ﬂ—'é’ EYt ” T
- =
Hops 0O QK forstyle ) f - e —
Bemess ol | X ) K Waytoo high for style Bitterness oL ¥+ | F /f‘( FHE SANG LE
F I o X O Banong, Low Clove, Hint of bubblegum Eermentation O' e . D uﬁﬁ,’\ 5 N ,_/_,?@
Balance " s Melly .D: Lo/ oAl
B Sweet !}
Finish/Aftertaste 1 L0 FeA-(6 v <
Flaws for style {mark L-M-H for all that apply) Other
Acetaldshyde Metallic
Alcoholic/ ol Musty m S
ingent Oxidized gl Tappiopis
Astringen W M R . forel W i E ]
Breltanomyces Plastic Body Creaminess X
; - I i
Diacetyl Solvent f Fusel Hene L Hop : 4;
i 5
DS Sour Adidic Carbonation O_l_\.-;] {D Astringency o_I_FL_I D H
Estery Smoky Warmth 1y ) [} Other
4
Grassy Spiey
Light-Strizck | Sulfur m
Medicinal \/’ Vegetal Classlc Example | 1 \;fl 1 1 ) NottoStyle
Flawless L ! L > ! | Significant Flaws t{
Wonderful L [ | ! | Lifeless
Feedback Provide comments on style, reclpe, process, and drinking pleasure. fnclude helpful suggestions 1o the brewer, [ﬁ
THE PO me~ € OF  PiewOc s
L Ouistanding Watld-tlass example of style. 7 - P + £ - /) ?,
-15’ Excellent Exemplifies style well, requires minor fine-tuning. ¢ j‘ & L Pﬂ wER Th{(f 5 f—‘
9 Yery Good Generally within style parameters, minor flaws. . e v TTA Al
g’ Good Misses the mask an style andfor minor flaws, N{T/f 7‘7/{ - 2 r - ICD ?&
g Frnhlem::il: ﬁf;j:::?ﬁ;:::?lsa:n‘::rlzi:;:':lem‘::::lemes A E f‘l‘/ / 7/ N HeC g { lq/\//
o
brgome  Brok— s
Judge Total [50

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

AHA/BJCP Sanctioned Competition Program

‘ed Version
: Location Date
: e < Ql """"" T [postion |t
_ , astegory# ______ E l 4 | imfiight :

t ! 1 g

Liam Ahearn : | Sub ) 2 \2\ o
[» 1

BJCP#: E1145 I | E%ulﬁscategory :
! o v CONSENSUS SCORE

1 Special Ingredients !

may not be an average of

llamahearn@australianbrewingeonsultants.com | N L
! judge's individual scores

Non-BJCP Oualificatfons
Cicecone O Rank Botle Inspection Tl ox
Pro Brewer [] Brewery
Industry O Describe m lnuppnpﬂntl .
Judging O Years Woea L M \.\ b d}/\
Malt v I |:| \ V(OD\ / NO\MA@

i o5 Mok Dtecknlost

Scoresheet Instructions Fermentation (3. LN ID‘ B\‘P;\f\‘ D‘(’ b\)\ch\i[dﬂf\f\f %

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

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as sppropriate.

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

If character is inappropriate for style, mark the box to the right. - N S
If character is absent, mark the cirele to the left. Appearance dnapprapicle L!‘“P?“’P”“t%

[12]

Pravide summary of beer and key feedback for improvement. E -3 8 £ é 4 2B _ EIl
Assign scores for each section and total. £ 8 5 8 &5 ; Kg ERr-ar- N
Review with other judgels) and agree on consensus score. Color L4 0 Head L1 Q\
Enter consensus score at top of sheet. . Brlttqn uzg npuque i i Olher Dulck Lusl[ng f Olher
Clarity L Qx ) Retention K g 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m T
good, but too bitter for style. . vore L " rH——pf — w\!\ 'Sr ‘0 dm
i
Flavor Wappplate Malt 1 D( l ] '1:] f/ v\bp\
wnel ] H 120] :
M o X ;O Wheat, Subtle grainy notes HODS &( ) i ID
Hops e 1 1 0] OK for style . u % i
BRtemess i1 X | B Way teo bigh for style Bitterness (1 | (D‘
oL X | 1 _Banana. Low Clove. Hint of bubblegum Fermentation ol | . i F EY\H“S & Mdtum l S @
Hoy oty 1
Balance L Mlu D

finishibftertaste | B( sweel ||

E!
Flaws for style (mark L-M-H fer all that apply) Other
Acetaldehyde Metallic
Alcahalic/ Hat Wusty m — —
Astringent Oxidized hin ” ‘ ' Koo L M “H'"‘i o

Brettanomyces Plastic Body (>£ Creaminess (v jm} 3
Diacelyl Solvent / Fusel Hore L I |

. E'X ; X - 5
NS Sour [ Addic Carbonation Astringency o [5]
Estery Smoky Wamth o 00 ,|;|, Other

Grassy Spicy
Light-Streick Sulfur m N
Medicina! Vegetal Classic Example | 1 1 | 1 | Notio Style
Flawless | ] . 1 | Significant Flaws 7
Wonderful | ] I:P[ I 1 | Lifeless
Feedback melde\ornmenls n siyle, recipe, pm/iss, and drirking pleasura, Include;Xful suggestions 1o the brewer. |1—0
A
-~ AL CING
r
(IR {utstanding World-class example of style. 1
72 Excellent Exemplities style well, requlres minor fine-tuning. P AV A r r\? V\f\ U\M( V\ (#\ [ \b
AR VeryGood Benerally within style parameters, minar flaws. — ._\_P d‘/fj‘(
g’ Good Misses the mark on style andfor minor flaws, \] n [\ \Q*E M 1{“/% ‘( m"\—A ra
§ ot mi::: Dif flavors/aromas ar majot style deficlencies. i) U\ ” S [ ,e l') ‘ ] ? P U‘ ‘Q ‘Q/ 0\

WMajor &If flavors and aromas dominate 1
AR fAGALa L 354
Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites: hups:/fwwwbjcp.org hitp:/fiwww.homebrawersassociation.org



' BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Itructured Version

Lacation Date

e M0 — 2 Q91 itk

Subcategory / % rd !/\ﬁ £ \N A/? fad

¥

teven Gower
JCPH#: E1961

|0ppydaysbrew@outlook.com —

Position hdvanced to
MINI-BOS

IE:"iJighi '5(k. %

3 PLACE
1 o 3 CONSENSUS SCORE
1 Special Ingredients

; __. N e e e M wemaaan . [} ‘-I may hot be an average of
Jjudge’s individual scores

peer Judge
y

non-JCP Qualifications

Botlle nspection  Clox

Cicerone O Rank
Pro Brewer O Brewery :
Industry O Describe m

Judging O Years

Malt

Hops

Scoresheet Instructions

ot S ! - Fermentation 1 0
Use the scales to indicate the intensity of the primary attribute. 1 /) [i2]
Use the space provided to deseribe the primary attribute. other /Lt~ .e( !&4’ /ﬂf/’/ _/a M nlgﬂ f[j i

Add secondary attribute(s) intensity/description as approptiate. - N 7 7

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

| El (A]‘?’ﬂ;ﬁ“‘ W/f'

If character Is insppropriate for style, mark the box to the right. _ P e
If character is absPeFr,ﬁ, I:t')nark. the circle to the left. Appearance _ L_"P“f,[i‘l’, Teap Pf"‘lE
Provide summary of beer and key feedback for improvement. E <58 £ g =2 _ F ‘g
Assign scores for each section and total. = ?5 S & =) £ 238 & .§
Review with other judge(s) and agree on consensus score. Color - I I N B | Head 1 -1 1 |
Enter consensus score at top of sheet. . Brilliant- Hezy  Opaque Ll Cther Quick ustlng I Dther
Clariy _—1 1" 0 Retention |~ | ] 2 3]
Other __ Texture ﬂ'?ﬁ&éu%
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Imppmp'm

good, but too bitter for style.

' Hore L y
Flavor Pt 1 Malt -~ ! D / nt ’7/0 4 (W 7 ; \ﬂ’
H L3 H ;
Wl NO:' X y O Wheat. Subtle grainy notes = Haps : D

Hops 3 0O COKfoe style I !
Btemess i1 X ¢ X Wayton high fer style Bitterness |:|

£ ol—X ;O _Baonono.Low Clove. Hint of bubblegum Fermentation o | | }:ll /‘a[}( ) _ﬂs‘ﬁ/r glﬁ
gaance "0 "'y /%}fm&,-«/ £ /)/ﬁ({’n

l. 1
FinishiAftertaste ' R = /)r//{ P 4
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde _Aetallic
:'Tlhd'cim - :“Z? - Mouthfeel J A i
stringer xidize - b one L " "
Brettanamyces Plastic Body / [El: Creamlness - Yl ‘
Diacetyl Solvent / Fusel Carbonati Wome L i E{'_‘f‘ asti :lj' ; 5
DG T Sour/ didic atvonation ‘51 A7 ! > ringeney o1t 0]
Estery L/ | Smoky Warmth OJ_I_’A Other
Girassy Spiy p@ 2 (.
LightStruck A sultur m
Medicinal / Vegetal Classlc Example | 1 / -1 ! ] NotteStyle
Flawless 1 1 /n/ i ] ) Significant Flaws
Wonderful | ] | Lifeless 7
Feedback Provids comments on style, recipe, process, and crinklag pleasure. Ingtude elpfal ugg,esllunslnmehrewe f ﬁa
z/‘/\m /;'/ belel ) 7rd- ¢

Qutstanding
Excellent
Very Good
Gaod

Fair
Problematic

LERSION World-class example of style. % Z /

ELECEY Exemplifies siyle well, tequires minor fine-tuning. %@ / / / %] é/ r ‘&M/l 7o £ _{ L] -’e-/'
ELBcFl Gonerally wilkin ttyle parameters, minor flaws.

PR BYLA Missas the mark on style andfor minor flaws,

SEB-I0R Dif Nlavers/aromias of major style deficlanclos. -
VYN Major off flavors and aromas dominate 7

@
=
3
g
o
{=
=
o
o
(%4 ]

ol Aeos.

Judge Total 3 i fs0)
BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resources can be found at these sites:  htpsifwwnwbjcporg  hitpufvwwwhomebrewersassociation.org




2

BEER SCORESHEET

peer Judge AHA/BICP Sanctioned Competition Program
’ Structured Version

)

Location Date
i T S > rowws [
! Neme { ) Categoyt = £ 722949¢ | |nog
1 1
Sub (a- Q Entry 3

IBJCP ID } } Su0 forh I l/

1 i
v & Rank ' ) gu?category ' FLACE
: . ' ' . v CONSENSUS SCORE
i Email ; | Special Ingredients ;

________________________________ . Y e e e e e m e e e e e e e may not be an average of
judge's individual scares
Hon-BICP Qualifications Bottle Inspection O
Cicerone O Rank 4 o
Pro Brewer O Brewery
Industry [0 Describe m 'lhii[ﬁﬁm@
Judging O  Years Kone 1 M i
Malt 1 ¥ ] EI
Hops o >.( L ! .D‘

Scoresheet Instructions - 8
Use the scales to indicate the intensity of the primary attribute. Fermentation 3.1 X 1 d : - [12]
Use the space provided to describe the primary attribute. Other 5 /) gh+  oxt (/a Fro—~ = df GC f’é 9/

Add secondary attribute(s} intensity/description as appropriate. = —
Far "Fermentation”, consider esters, phencls, etc.
If character is inappropriate far style, mark the box to the right. — o I
If character is absent, mark the circle to the left. Appearaﬂce N ;'?!E’??W’E".'. ;'f‘,‘.‘??“’?‘!",‘e.
Provide summary of beer and key feedback for improvement. 2 528§ ¢ [ 2 22,
Assign scores for each section and total. = 8 %8s a3 £ £ 8 & E E :
Review with other judge{s) and agree on consensus score. Color Lt v 1 10 Head +_1 . 1 | |
Enter consensus score at top of sheet. Clarity Biilllent  Hory  Opogque !D! Other Retention Oulck Lastng | o Other 3 5
L1 S N |
= 3
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but toa bitter for style. =t
Kone [ M H E i
Flavor E— Malt | - ;) O
N | W wa = o A L :
Ml X, ;O Wheat, Subtle grainy nates HUPS oLk E | D
Hops 3.1 ! ) O OKferstyle ] ™ E i
Biterness (L 1 X ¥ Weytoohigh forstyle Bitterness O /‘( | ) [D ]
o Xy ) O _Bonana.Lew Clove. Hint of bubblegum Fermentation 01 ‘f{ ) | ED , 3
Hoppy Mally +_. lz-U
Balance | i ‘
] Sweel 1
Finsh/Aftertaste | % ] " b
Flaws for style imark L-M-H for all that aprly) Other
Acetaldehyde Metallic
Rlcoholi / ot Musty m
- Jnepprepriate. Dnogieopricie
Astringent Oxidized Thin M hit { : Nore L M Wy
Brettanomyces Plastlc Body ] Creaminess - )
Diaetyl Solvent / Fusel carbonation M 'Rl Aot ; ) %
DS Sour / Acidic aronation - ot—x—— H hgeny oo L O
Estery Smoky Warmth X a Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] Lyl 1 ) NottoStyle
Flawless | 1 ] ;‘( - ] Significant Flaws
Wonderul ! b Lfeless 6 ’ §
Feedback Prowlﬂatummcntsonslyl recipe, process, anddrlnking pleasure. Include helpfuf suggestions to the brawer, E_a
sl examel Stk
'8 Quistanding World-class example of style, oL ';Z?
7% Excellent Exemplilies style well, requires minor fine-tuning. a’ / ﬂ ‘10{ ‘7 / / o "’r 4 (/ L4 '% 19 9 j
O Very Goed Generally within style parameters, minor flaws. Ot .
g’ Good Misses the mark on style and/er minor llaws. A o~ .ﬁg a 6 4 ’L
o Falr Off llavorsfaromas or major sfyle deficlencies.
Wl Problematic Major off flavers and aromas deminate
54
Judge Total [50)

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev B5TR-180124 Additional resources can be found at these sites:  hitps:i/www.bjep.org  htipr/fwww homebrawersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Varsion

Location Date
|, q = ‘, Pasitian Advanced to
: ; MINI-BOS
| Category# oy G’ ),’5 D) 0‘ g i |inflight
" sub (a-T) C— & ! Eniry
Adam Sewell Lo :
am@gadees ey ’
irdae: . f
g sign.com 1 dSpaliel . A CONSENSUS SCORE
‘ « Special Ingredients ,
N e e e e e e e o e e e e e . R - may not be an average of
judge's individual scores
Non-BJCP Quallfications Botle lnspection 3 ok
Cicerone O Rank 4
Pro Brewer O  Brewery
Industry O Describe m Tnapprapriay
Judging O Years Hane L M( i :
J ! J
Malt o * !D
Hops ot Y| 1 O
» l H
Scoresheet Instructions . : 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 " . R S: [i2]
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 bex to the right. - N R
If character is absent, mark the circle to the left. Appearance . Inappropeate JT'E'E?“’E’!"“‘
Provide summary of beer and key feedback for improvement. 2= 2 8 Ezl: g2 es_ £l
Assign scores for each section and total. I \z : £ 2 i;- = &
Review with other judge(s) and agree on consensus score. Color L 1 1+ + ADS Head 11 i N |
Enter consenstis score at top of sheet. . Brillant  Hozy  Opogye |  Other . Duick Losting ! Other
Clarity l_l_l_?l_l = Retention + 0 . B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m - ‘
good, but too bitter for style. s L " P
Flavor I 1 Malt -~ LY '|:| O rw F‘Jé\j DAL
None L L] K 201 ‘ '
Mat o % y O Wheat. Subtle grainy notes HOPS ol ﬂ | | D
Hops o8 I | 0 OKforstyle t {
Bitemess oL 1 X B Weytoo high forstyle Bitterness o ‘f[\l ~ gl:l;
F I o kS 10O _Banona. Low Cleve, Hint of legum Fermentation ol ‘f | | lEl I :
B ty i
Balance L ;’Eﬂ i ]
Dry Sweel |
FinishiAftertaste & :( | O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohelic/ Hot I
ot st Mouthfeel ot
Astringent Oxidized Thin " L | ware L " i E ‘
Brettanomyces Plastic Body a Creaminess 0
Diacetyl Solvent / Fusel el M gl . i
TR Sour | Adidic Carbonation OJ__¥6_1 fEI: Astringency O—‘—'(—‘—‘ a [s|
Estery Smoky L Warmth O_I_ﬁ_l_l d Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | b ] 1 ) Notto Style
Flawless 1 1_( ! I ] 1 Significant Flaws
Wonderful | WMo 1 ! ! Llifeless %
Feedback Provide comments on'style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer. ’ﬁ
Ll Quistanding Woild-tlass example of style.
E Excellent Exemplilies style well, requires minor fine-tuning.
(VB VeryGood Generally within style parameters, minor flaws.
g' Good Misses the matk on slyle andfor minor [laws,
K] Falt DIF flavors/aromas of majar siyle deficfencles.
Wl Problematic Majer oft flavors and aromas dominate
Judge Total ZL\ [50
BJCP Scoresheet Copyright @ 2018 Beer Judge Cenffication Program
rev BSTR-180124 Additional resources can be found at these sites:  htps://www.bjep.org  http://www.homebrewersassociation.org




BEER SCORESHEET

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

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

peer Judge AHA/BJCF Sanctioned Competition Program
id Version
\ .
. Liam Ahearn ‘ | bocation | Due
i / 2 N Pasiticn Advanced to
BJCP#: E1145 Beer Judge ! ! Category# _\.:);. z X in flght MINEBOS
4 ! = \ ) g
' | Sub {a-f) w ' Entry
. . ) | ! \ A 1
liamahearn@australianbrewingconsultants.com | : gga?g%tegory J'\,’:V\L‘ (>\O _rl :
3 Ve g ~/ o CONSENSUS SCORE
‘ . Spemal Ingredients ! may not be an average of
-------------------------------- judge's individual scores
Kon-BJCP Qualifications .
Cicerone [ Rank Bottle Inspection  OJex
Prc Brewer 0 Brewery
Industry O Describe m 1mppmprhro
Judging O Years one L G lQ dﬂ/,
Malt AN DVER
Hops L j D M/\P&"‘fq \\)U\DWG\ { '\U-N
Scoresheet Instructions 2 g
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 b( 1 | E] QU\ AL AN i
Use the space provided to describe the primary attribute. Other

Appearance Tappiopikte

Provide summary of beer and key feedback for improvement. E . = g £ g i H 2 =z8 _ E i
Assign scores for each section and total, 30(3 £ 8 & = | =2 &8 & i i
Review with ather judge(s} and agree on consensus score. Color N I B ID Head Mo F T \’5
f sheet. Brlligrt,  # 0 i 9 Lasti i or
Enter consensus score at top of shee Clarity et o2y Upaque a Retention ﬁ! asting o F
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
Inuppmprme
good, but too bitter for style. ore L W y C b
ong
Flavor Tirpate Malt o i D( | D \[O 1 i\’b\ f MM Vm
Hane L [] H [20]
Ml oy X O Wheat. Subtle grainy notes Hops o W4 ! 1 D CM IDLU\'\X\\QJ\‘\ WUC/
Hops y1 1} 0 OKforstyle )
Bermess (3.4 L X M Waytoohighforstyle Bitterness M | ] [j N
Fer o o X y O _Banara. Low Clove, Hint of bubblegum Fermentation 1>< D l\l
i Eﬁ
Mall ;
Balance “QF i ; O : |
D Sweet |
Flnishiaftertaste | X" g
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic  Hol Husty m __ S
- - Inegproggiate
Astringent Oxidized Thin M Ci Here " H 1 !
Brettanomyces Plastic Body = Creaminess o S& D‘
Diacetyl Solvent / Fusel e Loy M Wt
i 5
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Estery Smoky Warmth O Other
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Wonderful 1| 1 Ueless Q
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~\eeds ¢l e_ oD
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Steven Gower

peer Judgg i
BJCP#: E1961 :

hoppydaysbrew@outlook.com
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery

Industry O Describe

Location Date
:,C " Q; a;- /‘j’l Position :’ﬁ\mcgcgg'
} Category E 677 7 /g [k |l K
1 Sub (a-f) #__ v l /l )
| M: PLACE
! [% bcategory _ |
I : CONSENSUS SCORE
1 Special Ingredients ) _

may not be an average of
judge’s individual scores

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 ta the left.

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

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

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

Flavor Ragpropate
hrel ) H 7]
Mol o X | O Wheat. Subtle grainy notes
Hops @l 1 1[0 OKforstyle
Bllemess o1 1 X K Waytcohighforsivle = .
1 o b8} _J O Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholie / Hot Musty
Astringent Oxidized
Brettancmyces Plastic
Diacetyl Salvent f Fusel
DMS Sour / Aridic
Estery Smoky
Grassy Splcy
Light-Struck VSulfuy
Medicinal 1/ | Vegetal

L 4

Bottle Inspection O ok =
Hane L M / j ol
Malt o e |r_“| I’NZC th, et Omwﬁ-- lerte 7
Hops oL 2 I 'CI Sﬂ(g,} Af‘/“l Vbn’(f.ﬂ(/ g
Fermentation 7 L R 6’
o [12]
Other l/ﬂ[dF} Eﬂﬂﬂ! § nlont / NC(/TO&& /.
T i (
o s
£, 5 E 5 g 2 =8 _ B
32883 FEis i
Color LA 1 1 1 10 Head 1 /v 1 1 O : g‘
. <O ; ing | Oth '
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Hops 1 g ) :i:I‘ é"ﬁbh [ {!’Y){A Pl ) -
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Finlsh/Aftertaste  / el
Other
1] Full | i None L M O
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Carhonation CI: Astringency o _L..__.__/D o E]
Warmth P ‘D Other
m Classic Bxample ¢ L L I 1 J  NottoStyle P
Flawless 1 | ] ] 1 1 Signifizant Flaws
Wonderful | 1 1 1 1 | Lifeless q‘
Feedback 10

Previde commentson style, recipe, process, and drinking pleasure. Incluge helpiul sﬁggesllz‘r the breweer,
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YWorld-class exampla of style,

Examplifias style well, requires minor fine-tuning.
Ganerally within shde pazameters, minor [laws.
Misses the mark on siyle andfor minor Haws.

Dff flavars/aramas or malos style deficiencles.
MaJot ofi flavors and aromas dominate
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Dean Tummers
BICP#: E1951

seer.luclga |
y

dean.tummers@gmail.com

-— |
Non-BICP Quallflcations
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/deseription as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box te 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 cansensus score at top of sheet.

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

Flavor hagprpte

Harel W B 70}
Mal L X4 n} Wheat. Subtle grainy notes
Hops 0O OKforstyie
Bhlemess O“—'—x—' ¥ Way too high for style
Fer on oyt X y O  _Barano, Low Cleve, Mint of bubblegum

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

DIf flavorsfaremas or major style deficlanzles.
Majer off flavors and aromas deminale

Fair
Froblematic

Acetaldehyde Metallic

Aleoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

[l Outstanding World-class example of style.

-E Excellent Exemplifies style well, requires minor {ine-luning.
g Very Good Generally within style parameters, minor flaws.
g Gned Misses the mark on style andfor minor flaws,
g

v
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Carbonation
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Overall
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Additional resurces can be found at these sites:
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Provide comments on siyle, reclpe, process, and drinking pleasure. Include helpful suggestions to the brewer,
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