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Scoresheet Instructions 5 /Vlu;(, )
Fermentation O_;Q__L_——' | G C"/ & ?_Q,__
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Use the scales to indicate \he intensity of the primary attribute.
Use the space provided to deseribe the primaty attribute. ' Other
Add secondary attributels) intensity/description a3 appropriate. x

Forh“Ferrnentation“, consider esters, phenols, gtc-

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

|f character is abfe[:\t,fnark the circle to the left. Appearance g ]
Provide summary of beer and key feedback fos improvement. £ Z z 2 = & £

Assign scores for each section and total. F3ES E:zEE

Review with cther judgels) and agree on consensus score. Color o Head i 1 i

Enter consensus score attop of sheet. Clarity Brlllant  Hazy Diber Retenti Ouick losig B Other

on

Yoxture 2 F1

other — ————————

Example: How o £ill in a Scoresheet m

This example is from the flavor section for 2 Weisshier that is
geod, but too bitter for style. .
tone L M

Flavor Pr ) Hatt OJ___KJ’—J ]
A L " [l 1
Nall ¥ o Wheat, Subtle grainy notes HOPS A

gm::.: i X ; ?:y r: hi:h for style Ritterness O—‘—)%""’) fir) M
Fermentalkn X [ Benone,Low Clove. Mint of bublilegum Fermentation . ﬁE! {‘U[Mﬁ fl/wwa v\ﬂ/f
Balance Hnw B UM / £5f "f’oﬁs
. Finish/Aftertaste D[L,J_?rs_wi | ! JV‘M/" ‘0:5‘: fe fef
Flaws for style (mark L-M-H far al that 20phy) Other g'ﬂ«f “:;E;E.Q, - ear ﬂtéaovd ‘7, de ’
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ool [t Moutec!
g | one X - e
Thin 1 Hone L M H
I AL R B iy Ly e ol g
Carbonation jm} Astringency oL L i ! E
Warmth  ol——1¢— a Other

m Classlc Example L—"’%"’J—_‘ Not to Style
Flawless L _J____\,_L—x——-’ Slgrificant Flaws

Wonderful L__L_‘L_\ﬁ_l——'——' Lifeless

Feadback Provide comments on slyle, recipe, process, and drinking pleasure, Iiclude helpful suggestlons 1o the brewer.

' /4 ‘e

Dutstanding 25-50 IERTREN example of siyle.
Excellent FLWEN Cromplifies styla weth, requires minar {ing-unlng.
Very Good Lyl Generally withia style parameters, minor [laws.
cood IALEAA Misses the mark on-style andiar et faws.
[ 14-20 B fiavorsfaremas of riajos style deficlentles.
Probletviatlc IREY Hajor off flavols and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Certified
Beer Judge

BABB - Brisbane

Australla
stephen.whartoné1g@gmall.com i
Judge 1D: E1149 |

Stephen Wharton \
|
|

[

Non-BJCP Qualifications
Cicerene O Rank

Pro Brewer (0 Brewery
Industry O Describe
Judging O3 Years

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

Flavor pem—
hne L M K
Wil o X O Wheat. Subtle grainy notes
Hops pol— 1 1 O OKforstyle
Dltterness D-‘———'—K"“—' % Way too high fae style
Fermentation ¢4 X g Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vagetal

Watld-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minar flaws,
Good Missas the mark on siyle andfor miner llaws.
Fair Off ltavorsfaremas or major style deficiencies,
Problemalic Major off flavers and aromas dominale

Qutstanding

Scoring Guide

BJCP Scaresheet Copyright @ 2018 Beer Judge Centification Program
rev B5TR-180124
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i : .
Fermentation . L o O WW“/{Q \E'ﬂ"“[ *\"V\'eﬁ("c: i)
Harpu Moty l ; lﬁ
Balance b S
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FinishiAftertaste ' __Y_1 e g _NE<l €4 AENAYA
r
Other ?[/\Q/If\o i‘ & 'M-M M'@ &VL
[ Mouthfeel 2 e T
mno M R bl M 'R
Body | Creaminess 1 1M+ (1 4
, hone L M i . i Pyt
Carbonation {EI Bstringeney ~0 ¢ 1 O s
Warmth 1 1 m] Other
m Classlc Example | ! LA 1.1 NottoStyle
Flawless 1 ) LN | __t Signifiant Alaws !
Wonderful | ] AV ! ) Lifeless é{
Feedhack Provide comments on style, recipe, pracess, and drinking pleastre, Include hetpful suggestions fo the bravéer. ﬁE

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

Structured Version

Location Date
] ——— T e =N ~
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| Catogoryk 2| | N Lf 7“ | infight -
‘ 1 Sub (a-f) - ' Enlry
Adam Sewell ! '
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Scoresheet Instructions [ C{
Use the scales to indicate the intensity of the primary attribute. Fermentation ?(g! . [iz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

If character is inappropriate for style, mark the box to the right. - _— I

If character is shsent, mark the circle to the left. Appearance _ I Jnappropricte

Provide summary of beer and key feedback for improvement. E - E &5 5! 2 =5 _ P

Assign scores for each section and total. E 8 k& & = ! ' £ 23 &8 &5

Review with other judgels} and agree on consensus score. Color L1 (i 1[0 Head _l_ﬁ(_l_J._L o

Enter censensus score at top of sheet. . Biyent Hony Opague [ i Other oyle Losting |_;  Other 3
Clarity 0 Retention |__,,zs,_| 0 [3

Other Texture

Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m s
gead, but teo bitter for style. ﬂpfmmg

Hone L M B
Flavor e Malt oL 1 £ 0O
el M H ) [] i
Malt x a Wheat. Subtle gralny notes ans o*}{\ l N D.
Heps EJ—'—‘-'—’D QK for style _ i ‘
Btiemess L. L X 1 Ky Wey oo hih for style Bitterness (51 x| - O
: [
famenlatlen o b4 O Banang. tow Clove. Hint of bubblegum Fermentation L% | ) \D \ 3
Hoppy Malty | [29]
Balance ¥ 0
0 Swaet |
FlnlshiAftertaste "L\ o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Mlcoholic/ Hot Musty m —
” g Jneppicpeite
Astringent L | Oxidized Tnia " ! Yone L N 'ml ,
Brettanomyces Plastic Body é \ O Creaminess % a 7
Diacetyl Solvent f Fusel . Henel H l g , L B
VS Sour Addic Carbonation 1EJ_ Astringency ~1 A | [m) (5
Estery Smoky Warmth i ,lj Other
Grassy Spicy
Light-Struck Sulfu m
Medicinal Yegetal Classlc Example | AN 1 1. 3 HottoStyle
Flawless 1 ! ! v 1 L1 Significant Flaws
Wonderfl | ! L | } Lifeless ;
Provide comments on style, recipe, process, and drinking pleasura. include helpful suggestions to the brewer. 10

World-class axample of style.

Exemgplifies style well, requires minor ine-tuning.
Gieneraliy within style parameters, miner flaws.
Missas the mark on style andfer minor flawes.

O flavers/aromas or major style deficlancles.
MaJer off flavors and aromas dominate

Outstanding
Excellent
Vety Good
Good

Falr
Problematic

a
e
b=
U}
o
c
o
Q
w
1

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

Feedback

Additional resources can be found at these sites:

i

http:/iwww.homebrewersassociation.org
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27

Scoresheet Instructions
Use the scales to indicate the intensity of the primary atielbute.
Use the space provided to describe the primary attribute,
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
1If 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.

Flavur Irapyrop it @
here L] H 22|
LT X a Wheat, Subsle grainy notes
Hops g1 1 O OXferstyle
Bitterness 0_|_p_25_' ¥ Way too high for style
fermentation. ¥ O  Barana. Low Clove. Hint of bubbleg

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

Acetaldehyde L | Metallic

Alcoholic/ Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky \
Grassy Spicy

Hight-Struck Sulfur

Medicinal Vegetal

Quistanding World-class example of style,
Excellent Exempiifies style well, requires minar fine-tuning.
Yery Good Generally within style parametlers, miner flaws.

Good
Fair
Problematic

Misses the matk on style andfor minr ffaves.
0ff {lavorsfazomas ¢r major style deficiencles,
Majoreff {lavors and aromas dominate

Scoring Guide

BUCP Scoresheet Copyright © 2018 Beer Judge Ceniification Program
rev BSTR-180124
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Other
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Classic Example 1 ;ﬂ' 1 ) ! J  NottoStyle
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
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Ron-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry O Describe
Judging O Years

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

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

Flaver Tapgrcgiste 1
Nine L L] H 120]
Mak X O Wheat. Subtle grainy notes
Hops 3oL 1 ) O O forstyle
Itemets DJ__]__] X Way toa high for style

; o X ;O Bonona. Low Clove. Hint of bubblegum

Flaws for style (mark L-\-H for ali that apply)

Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Oufdized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DM Sour { Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Oetstanding World-class example of style.

Excellent
Yery Good
Good

Fair-
Problemalic

Exemplifies style well, requlres minor fine-funing.
Generally within style parameters, minor flaws.
Misses tha marion style andfar minor flaws.

DI ftavorsfaramas or major styfe deflcienies.
Malor off flavors and aromas dominate

Scoring Guide

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rey BSTR-160124
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Clarity Brilllant  Hozy AOpaque ] Retention e Losting le Other )
P 5& | ' i
Other Texture
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Balance Hofpu ﬂ = 7‘-&4 7"@:’_ VS;/ i

l .
FinlshiAftertaste % _1 5weet ’ ’ W }’A—*L—Z‘l

Other
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Thin WoooRu

Body 2 0O
7 b

kone L M ot l

Carbonation L |

Tppopia

Hane L L} H } i =

Creaminess 1w 11 O ! ‘ @,
Astringency o e 1 0 ¥ {s]

i
Warmth ob——— a Other
m Classle Example | ] >/‘ ! ] 1 y Notlo Style
Flawless | Y ] { } Significant Flaws
Wonderful | 1 1 N L1 Lifeless
Feedback Provide comments on style, recipe, pracess, and drinking pleasure. Include helpfi suggestions ta the brewe. m
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Varsion

Mark Davies E1147 i
davies78@bigpond.net.au !

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry 0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the Intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation’, consider esters, phenols, etc,
If character is inappropriate for style, mark the box to the right.
if character is absent, mark the cirele to the left.
Provide summary of beer and key feecback for improvement.
Assign scares for each sectien 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 flavor section for a Weissbier that is
good, but too bitter for style.

FHavor Waresite
Wne L M H
Malt X O Wheat Subtle grainy notes
Hops X O OKforstyle
Bilierness DJ__I_Z_P K Way too high for style
5 i - ¥ y O Banana. tew Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Wotld-class example of style,
Exemplifias style well, requires minor jin-tuning.
@ Benerally within style parameters, minot faws.
Good Misses the mark on style andfor miner flaws.
Fair 0ff flavorsfaromas ar major style deflclencles.
Prolilematlc Major off flavots and aromas domlnate

Oulstanding
Excellent

Scoring Guide

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

. Other

Color
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Other
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Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
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Houthec! 2

Body
Carhonation

Warmth

[

Feedback
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Additional resourcas can be found ar these sites:
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Wonderful | W ! |
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Full : ‘ None L L] H i ]
[

.El treaminess .t F_ 1 0
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Significant Flaws
Liteless

I8

Provide comments on style, recipe, process, and drinking pleasure. tclude helpful suggestions 1o the brewer.
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date

2 e s CTEEEEESES ST TIE S m A mmm \ T
1 Judge \ ] e ) Position Mdvanced to
! - ! . MINI-BOS
roName (1] Lo THAUT | :Category#—u—‘—" ENLTHTG | g |

! Sub (a- U |ty
BJCP ID ! i ub (a-9 !
1 & Rank ' ‘ gge?ca“tegory .
I | ] oul | of
' ) : Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer & Brewery _XLvEL
Industry [0 Describe
Judging O Years

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

Flavor f— E
Kane | M [} |20]
Wit o X, [} Wheat, Subtle grainy notes
Heps pyr 1 1 Q0 OF for stvle
Bitterness OJ_,_;_,_K_J X Way too bigh for style
Fermentation (.. Xy ;O _Banona. Low Clove, Hint of bubblegum

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

Acelaldehyde [ - | Metallic
Alcohollc / Hot Musty
Astringent Oxidized
Brattanomyces Plastic
Dlacetyl Solvent / Fusel
DMS Sour [ Adidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding Warld-class example of style.

5 Excellent Exetmplifies style wel, reguires minor fine-tuning.
Lol Very Good Generally within style paremeters, minar llaws,
E‘ Good Misses the mark on style andfor minor flaws.

ig Fair Off fravorsfaromas or major style defictencies.
Yl Problematlc Major off flavors and aromas dominale

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

Other
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Other

Flavor 4

Malt
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Fermentation
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FinishfAftertaste
Other

Mouthicel

Body
Carhonation

Warmth

Overall

Feedhack
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o L 1!D: [L 7
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3 !
Jnop
Thin M P Hone L M q i
m) Creaminess 1 ¢ o 2 S"
None L M R t . L
ol—x1 10 Bstingency ¥ 1 1 [ [5
O LV j|‘_‘| Other
Classic Example | ] ] \( ] | NottoStyle
Flawless | ] i'd 1 L1 Significant Flaws f
Wonderful 1 1 ] .\|/ 1 i Lifeless b
Provide commants on s!lle, recipe, process, and drinking pleasure. Inciude helpful suggestions 1o the brewer, i1—6
/acﬁ-lﬂ(‘ ma ;;L/GVOMf +Qonc
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rice  qpplearsanc e
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BEER SCORESHEET

peer Judge AHA/BICP Sanctioned Competition Program
Structured Version

Location Date
Stephen Wharton ; i }2, = " TPosition Fvanead o
Certified ! Category# b= (/7 ' . MINEBOS
portied ‘ : £ |z T - (infight
1 Sub (af) E \ . I& . Entry
BAEE - Brisbane ' ! ( ( O{ |
Australla I ' lssge?g%tegow DM W ¢ L !
stephen.whartoné1@gmall.com ' ! | of
Judge ID: E1149 | + Special Ingredients ! CONSENSUS SCORE
_________________________________ ’ N e e e o e e e e e e e aa e mau may not be &n average of
Jjudge's individual sceres
Non-BJCP Qualifications Bottde nspecion L_w/x
Cicerone O Rank P 0
Pro Brewer OO Brewery
Industry 0 Describe m Inapproprigi
Judging O Years Hene | M H .i !
Malt o1 o a foi) Guay Senle .
Hops sz 1 ] ID /?qﬁt\’ fLGJEG\C-QM> g
SJ:oresheet Instructions . . Fermentation 1 w1 N OUO pleiy @ !:"Ul ¢ :
se the scales to indicate the intensity of the primary attribute. F ( " ( &a " iz
Use the space provided to describe the primary attribute. - [ ¢ l/t?f’C
Add secondary attribute(s) intensity/description as appropriate. Other e kq’ . c‘ €.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - .
If character is absent, mark the circle to the left. Appearance _ l"!,i "“‘F‘P‘"P“'"E
Provide summary of beer and key feedback for improvement. E o K 2 E gl 2 =2 _ I i
Assign scores for each section and total. E2:282 8| : £ E&EE 5
Review with other judge(s) and agree on consensus score. Color 1L L 1% 1] Head 1+ 1% l:l
Enter cansensus score at top of sheet. . Brilart Hazy  Opoque | ;  Other Quick Losting } Other ;
Clarity L jm} Retention L& ] d 3]
Other Texture CTRnzA

J

Example: How to fill in a Scoresheet
This example s from the flavor section for a Weissbier that is m ! =
good, but too bitter for style. voms L . MFP"’P’“ h
Flavor pircarlate . Malt o y (L | D /8(/\) 4&3’;&[0\ Cﬂ
Malt lg‘l X':‘ HI o Wheat, Subtle grainy notes Hups O'x , | il:l Ollif\f"{!ﬁr‘{‘_\{{d-\ﬁe_,
O [0 OKforstyle T ! :
Wy teo high for style Bitterness N | J 1:| ‘!QF“\ {%'N ‘{‘9{] [03/\7 -
Biterness ot 1 X 1 K O - -
F o—X 1D BoronoLowCleve int of bubbh Fermentation ~1 i1 | jj lfo\lﬂ;‘ \-ﬂ Wi glﬁ“‘ﬂ-\kﬂ“"’t Iﬁl;ﬂ a‘&ﬁ_
" l ( v o F 20
Balance "0’ 1%, Hoy a € .
i H
Fnishifftertaste L3¢ 1" OfU e C‘U "\ oin SP
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncohalic/ Hot Musly m So—— —
- " Jrappropriale. ’“P?“P' e
Astringent | Oxidized T " el el
Brettanomyces Plastic Body N ) Creaminess }_(. D [,Q-
Diacetyl Solvent / Fusel dorel M B :
i 5
M Sour/ Adidic Carbonation o_l__r>1__| F':r Astringency L, D [5]
Estery Smoky +* Warmth 1% 1 | fl:!, Other
Grassy Spicy B
Light-Struck Sulfar m
Medicinal Vegetal ClassicExample | 15 i ] | NottoStyle
Flawless L L I ! ) Significant Flaws é
Wonderful L 1 x ] ] ) Lifeless
Feedback Prcvldc commepls on slyle tecipe, p, ncess and drfnking pieasre. Include h(;lp[ul suggestions to the breyver, %

[0 Outstanding [EERSIVN World-class example of style. J - ) ‘!' f{r { 4 ?’vf [4
E ﬁgﬂ% Exemplfles styfe well, reguires minar fine-tuning. JQ"_‘C' ! L8 ] n) M t mm’(‘r {); :\i ¢ [e'
(U] eryﬁr'fﬁ‘d Generally within style parameters, minar llaws. ‘? m b; 3 \{O N { 1Y
o Gao Misses the mark on styfe andfos mlnor flzws. coy l'a i’?}’}, (ﬁﬁ:‘}ﬂr e L )
g Falr Off ffaversfaromas or mefor styla deficiencles. \'1WL (¥s) 1:1,,:-‘3 LQ/%l ‘é"b\
B Problematlc Major off Nlavors and aromas dominale ] }
< 5
Judge Total [50)
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BEER SCORESHEET

Beer Judge AHA/BICP Sanctioned Competition Program
' Version
Location Date
Pl e -
¢ i I\ AMdvanced to
: Mark Davies } . Category#t 20 z “’t3 | %6 | rn"fsl'l‘g':;‘ MmmosL
' eer Jud =
' BICP#: E1147 o | | Sub (a-9) = Ly
1
! I Sub !
' . . | Su category
' davies78@bigpond.net.au 1 Bpell ) v e P ——
' . Special Ingredients !
N R ’ may not be an avarage of
. dge’s individual
Non-BICP Qualifications sotle benecton 0 fudge'snlicalsecres
Cicerone O Rank Repeciion o
Pro Brewer O Brewery
Industry O Describe m 'ﬁ,ﬁb—wﬁ
Judging O Years Hene L M
Malt o ) | Il:‘l R‘W MODNLRATE
Bops ol \/ | g YACAT  CrTRu S
. ~ =, -
Scoresheet Instructions = -
Use the scales to indicate the intensity of the primary attribute. Fermentation #i; 1 1 \ i
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, ete.
if character is inappropriate for style, mark the box to the right. - N ..
¥ character is absent, mark the circle to the laft. Appearance _ Jnagpra riate s K
Provide summary of beer and key feedback for improvement. E 58 5« ! f 2 = & g !
Assign scares for each section and total. 2 & E &8 E= I £ 228 &1}
Review with other judge(s} and agree on consensus score. Color L1 1 1 15400 Head 11 1 1n '3
Enter consensus score at top of sheet, Clarity Brlliont  Hory ;paﬁe\ld Other Retention Quick Lﬁ}ung ] D’ Qther - |ﬂ
Ll ; 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. Yoo L HM;WM ]
ong
Flaver Tnapproprinte Malt O_W | ;_’\ J lﬂibmk R ‘ Czl’
Msne | ] H {20
Wity X ;O Wheat. Subtle grainy netes Hops . __;!\ A . :D_ AT R‘_‘stu
Hops iy 1 10O 9K forstyle ‘ I N 3 -
Blemess oL | X (K Woytoohighforstyle Bitterness -1 ;d\ I lDt T e In é
Fermentation X, 0O [Banana. LowCleve. Hint of bubblegum Fermentation ; | "D; N o My \ N
%y Mali; l IE
Balance | L 1 a
b -
FinlshiAftertaste ' V4 il u DN T
Flaws for style tmark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohlic { Hot Musty M — —
' ids Jropprapeite Rppapricts
Astringent Oxidized Thin WooRN ] Rane L H i
Brettanomyces Flastic Bady ] :Ij Creaminess g EI L\)
Diacety] Salvent f Fusel carbonation "™ | Y, > D Astringe EI 5
DMS Sour ! Acidic natien OJ_“‘_J geney o1+~
Estery Smoky Warmth O_l;:"_[ _1_3 Other
Grassy Splcy 4
Light-Struck Stlfur m
Medicinal Yegetal Classic Example | 1 1 1 1 | NottoStyle
Flawless | 1 1 1 I | Slgnificant Flaws g
Wonderful | 1 1 L ) | Lifeless
feedback Provide comments an style, recipe, process, and drinking pleasure. fnclude hefpful suggestions to the brewer. 11—6

World-class example of style.

Exemplilies style well, requires minor fine-tuning,
Generally within style parametess, minor faws.
Hisses he mark on style andfor inlnor llaws.

Off flavars/aramas or major style deficiencies.
WaJor off flavars and aromas dominate

Guistandin -
{TIM 30-37

Fair
Prablematic

Scoring Guide
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program )
Structured Version /?
Location Date ;

Advanced to

%;f }83 M"‘L\:‘ E, Category# i%% ;z‘- ] [’3 [ ?6 ::llitgl:]]:' MINI-BOS|

/‘/ v/ ' E Sub (a-f) Enlry
' |
- / : : éyﬁ?category B
I

CONSENSUS SCORE
1 Special Ingredients

. e e m e ccmmcccccccc— e ————————— . may not be an average of
Judge's individual scores

Non-BICP Qualifications Sotlle Ispection 7 ok

Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe m 1@?@'—
Judging O Years < Menel M LI /‘:2 /_ /
Malt i ‘2“\ ' |F_'I' / M/ r
Hops 2 i\<| ) |D <o @ﬁ’ ’\4)’{" =3
Scoresheet Instructions L e s “F L AD PR
Use the scales to indicate the intensity of the primary attribute. Fermentation QO ‘Lf : 10 l nd /7, ,"O ﬁ a ]Tf
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. — ,,,,,,,,, . T
If character is absent, mark the circle to the left. Appearance _ 1”“[“‘1‘ L@Wﬂ’.‘!‘.‘_&
Provide summary of beer and key feedback for improvement. 2 - 83 5 | 2 =8 _ EI
Assign scores for each section and total. 2 2 £ 38 = } : ==& 8 S
Review with other judgefs) and agree on consensus score. Color il L 1) O Head l L1 i
Enter consensus score at top of sheet. ' Brillont  Hazg  Ofagee | : Other [sihg | 5 Gther
Ularity |_1_9£| o Retention |—‘§1r1 | [3]
Other Texture
Example: How to fill in a Scoresheet
This exampla is from the flavor section for a Weissbier that is m T
itter f le. JHppreprale,
good, but too bitter for style ose L " H P ﬁ ‘{: j’
Favor Igpopriont 1 Malt O | i ot ; o <2 ‘ i w fmi
Hene L L3 f 20]
Mt o X0 ) [ Wheat. Subdle grainy nates Hops olas | | D ,r‘\.c?’;{:.s Lf)w p/ ?
~
Hops 35t + 10 @Xforshvle !
Bleness s X % Woytoo hioh for swle Bitterness (1 ! E! vies) o~ . Mo /7 7’[@/‘/‘5 6
o X | 07 _Banana. Lew Clove. Hint of bubblegum Fermentation ol \ | -D f
Hoppy Malt ‘l " lﬁ
Balance 1 1
D Swaet |
Finlsh/Aftertaste | "
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alconolic/ fot Musty m .
= — Amapprapkie m J
Astringent Oxidized i W ruu | - i f :
Brettanomyces Plastic Body D Creaminess {
Diacetyl Scivent/ Fusel Hone L M Hoi o ‘r ; |-
d 5
DMS Sour 1 Adidic Carbonation OJ_L_%J il:[ Astringency ~1 » 1+ 1+ [ [5]
Estery Smoky Wamth L 2 1 1 1] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ;&.‘1 1 1 1 | NottoStyle
Flawless Y 1 1 1 ] Significant Flaws
Wonderful | } ! ] ! J Lifeless
Fepdback Provide comments on siyle, r lpe. process and drlnking pleasure. Inzludehelpfulsuggesﬂunslo the brewer. ﬁa
P outstanding EHY World-class example of style, Y ‘ »
7§ Excellent - Exemplifies style wedl, requires minor fine-tuning. ‘52«:’# /‘g b '/’V} HM ) v Y L’Q'
V8 VeryGood Benerally within style parameters, minor llaws. L i B
g’ Good - Misses the matk on style and/or minor flaws. ( = ﬁ""“ A e ’J 'fl €. fldp il
5 Fair [REBIR Off llavorsfaramas of major style deficiencias.
IFl Problematic - Major oft flavors and aromas dominate /
Judge Total ﬁf 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

)

peer Judge
y Structured Version
Location Date
Phaialaialiailidialie®- Skl it ~
J 1 ! % R Pasition Advanced to
| Category# i‘_ 'E \.g -” ‘ 7 , |inflight M'N"B°s|
ISub(ah) A 0= b ey
Adam Sewell ' !
Non-BJCP Judge - ' gye?sﬁtegory !
adam@digitaldirtdesign.com | : v CONSENSUS SCORE
| 1 Special Ingredients J

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

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry [J Describe

m Tnsgprepriate.

Judging 0 Years tone L M f |
Malt EELEEY. iD
Hops Qf ! j iEI.
Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute, Fermentation 51 ! 1 0 B
Use the space provided to describe the primary attribute. Other §

Add secondary attribute(s) intensity/description as apprapriate.
For "Fermentation", consider esters, phenols, etc.
[f character is inappropriate for style, mark the box to the right.

If character is absent, mark the circle to the left. _ J'“PP"’P"“‘“ ]ffPr“l{
Provide summary of beer and key feedback for improvement. 2.2 325§ ¢ 2 =25 _ Ei
Assign scores for each section and total. 2 E S &5 2 E £ 8 & 2 ;
Review with other judge(s) and agree on consensus score. Color I . 2 |I:I Head L _ L _
Enter consensus score at top of sheet. . Bnlliunt Hozy  Opague | Olher Quick I.us'tmg l Other 3
Clarity L7X‘_.L_L_I m] Retention l+| [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 toe bitter for style.
Hone L
Flaver [ 1 Malt 1
Ve { M H 20}
Wall oy X, = Wheat. Subtle greiny notes HDPS O' —r
Hops  yoyd 1 | O CKforstyle .
Bllleiness 0_1_|_¥d__,_1 By Woy toe high for style Bitterniess o
£ ot X 0 Banana. Low Clove. Hint of bubblegum Fermentation o . [ (,l
Hnlapy %
Balance
" Dn];
FinishiAftertaste
Flaws for style tmark L-M-H for all that apply) Other
Acelaldehyde Metaltic
Hlcahalic Hot Musty Mouthfeel
- Tnopproptlle, pprointe
Astringent Oxidized Thin W RE | None L M W ! 5
Brettanomyces Plastic Bady v ’|_—_| Creaminess » EI
Diacetyl Solvent / Fusel Hone L M B
" i 5
oS Sour/ Addic Carbomation 1 e ;D‘- Astringency 1 & | D [5]
Estery Smoky Wamth ot e o a Other
Grassy Spicy
Light-Struck Sulkur m
Medicinal Veqeta] [N ClasslcExample | IK ! 1 1 | HottoStyle
Flawless L b | ] ! | Significant Flaws
Wonderful 1 [ L | Lifeless b
Feadhack Provide comments on style, recipe, pracess, and drinking pleasure, Include helpful suggestions to the brawer, Fﬁ

Cuah7  VeGAT4E(E  frdvovn

L8 Ouistanding World-class example of style, é,s i 7 A, S
TE Excellent Sxempliftes style well, requiras minor fine-tuning. | ll\j LW\ x L\ 00 D M éL’[Y
LUl VeryGood Generally within style parameters, minor flaws, F \j D U L
2’ Good Misses the mark on style andfor minor faws. L6
5 Falr DI flavotsfaromas or major style deflcienclas.
Pl Problematic Major ofl flavors and aromas dominale

36,
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AHA/BJICP Sanctioned Comp

Structured Versicn

BEER SCORESHEET

etition Program

Date zlé lrl 9

Location
B :’ 114 - = [Pusition s‘f.“.i?‘é'if‘é
M. (o rHBEaT : | Cotegory 14 E(IS7) | |omgm :
' 1 Sub (a-f A. w b (e
I ' 1
1 ! 1
| e a
' \ Special Ingredients ; CONSENSUS SCORE
________________________________ # e e o e e e e e e e e e e e e m e e——— o may not be an average of
Non-BICP Qualifications Judges incvicua scotes
Cicerone [ Rank Bottle Inspection [ ek
Pro Brewer E{ Brewery _Bd FLaT0~/
Industry [0 Describe m L)
Judging O Years Home L M H I,
Malt 1 [ !l:]
Hops oL A J !D
Scoresheet Instructions 1 (f
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. L1 0 h2|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", cansider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. — . I
If character is absent, mark the circle to the left. Appearance _ 1"3!"'2':‘."1’5 J”“P‘“"“k‘L
Provide summary of beer and key feedback for improvement. E o5 &5 wl” 2 22 _ E l A
Assign scores for each section and total. 2 28 5 883 1 =238 &)
Review with other judge(s) and agree on consensus score. Color L L L )} ! 0 Head L _ 1 1 | (]
Enter consensus score at top of sheet. i Brilllont  Hozy  Opdgue |4 Quick gsting | i Other 3
Clarity L im ) Retentlon a 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. '—WP‘ES
None L M ] -! j
Flavor Fanprop Malt ! o ]
Nene | L] H ' . < S ’ 1
Malt X i 0 Wheat. Subtle grainy notes ans O' V\] D‘
Hops o8 R S| 0O O forstyvle ! 1l
Blemess i1 X (X Waytoo high for stvle Bitterness 1 ] — 0
K oL—X y O _Bonong, Low Clove, Hint of bubblegum Fermentation ol z | I:I! {5—
Heppy ~ Malt } ! [2—5
Balance L Ly a
b sweel | '}
Finish/Aftertaste L X1 "1 [
Flaws for style (mark L-M-H for all that apply) Other
fcetaldehyde Metallic
Alcaholle Hot Musty m . S
" Jappeoprit Irappropricte
Astringent Oridized Thin M Rb H' Woel M H } ;
Brettanomyces Plastic Body % 0 Creaminess o~ m) 2 s
Diacetyl Solvent / Fusel Hore L ] W] . b '
oS Sour/ Adidic Carbonation O_\_,(_n__l IEI . Astringency ¢ 1 5 0 5
5
Eslery Smoky Warmth ~r 1 3 Other
Grassy Spicy
Elght-Struck sulfur X m
Medicinal Vegetal ¥ ClassicExample ¢ | 1 | NottoStyle
Flawless 1 ) X ] 1 }  Significant Flaws
Wonderful | 1 Ly ..l ] ) Alfeless 7
Feedback  Provide comments cn style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. %

[Tl Outstanding World-class example of style.
-'E Excellent Exemplifles style well, requires minor fine-tuning.
Lol very Good Generally within style parametess, minar flaws.
g’ Good Misses the mark on style andfor minor flaws.
'5 Fair OIf favorsfaromas or major style deficlencies,
Al Problematic Major off flavers and aromas dominate

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

Structured Version

AHA/BJCP Sanctioned Cofmpetition Program

Location Date
T TS S T T T oEmEeEESs o EEEE T i T TTT T T T TS oESRSEEm T
1 1 Myanced o
Judge : ¢ - i |Posttion l

! ! . MINI-BOS

' Name M CMTHGF £ f ' Categoryt -L'— -E Ié’ b[fé ' in fight 2 7
1 L T
Sub (a- Enlry

JBJCPID : ' Sub (2 ¢
i &Rank ! ' ggal“:c%tegory : PLACE
1 | t ol | of
' Email ; : Special Ingredients ! CONSENSUS SCORE

________________________________ . e e e e e e e e e e e e e e e e e e may not be an average of
. judge's individual scores
Nen-BICP Qualifications Bottle Inspection  ©3
Cicerone O Rank pection *
Pro Brewer & Brewery R EwEL
Industry O Describe m Igpropite
Judging O Years Nerne L M [
Malt ~1 ¥ ] !D!
Hops 1ae 1 1 [

Scoresheet Instructions . L
Use the scales to indicate the intensity of the primary attribute. Fermentation X s lﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle to the left. Appearance '““Nr’“’l’ﬁ““’

Provide summary of beer and key feedback for improvement. E o kB B E =il 2 e _E i

Assign scares for each section and total. =85 &5a]! £ 2485 5,

Review with other judge(s} and agree on consensus score. Color A—L 1 | 4| J:I ead 1 11 o4 1|

Enter consensus score at top of shaat. ] Brila  Hay  Opogue } Quick “Busting ¢ Diher 2 : ;
Clarity L~ 1 [T Retenton Ly [ 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 prl

None L M H R
Flavor napspae Malt o~ x| 1 O
Nne L ] ¥ I
Ml X O Wheat. Subtle grainy notes Hops oL | El
Haps .1 ! ) O OKforstyle { '
Bomess 1 1 X 1B Weytohichforstvle Bitterness 1 o~ ! ! }D.
. o X | O _Bonono.Low Clave. Hint of bubblegum Fermentation v | "Eli / l
e,
Hoppy Malty i ! f20]
Balance L 1 0
D sweet | !
Flnish/Aftertaste 1 e [m}
Flaws for style (mark L-M-H for all that apply) Other S oM Pa /g t(, Jhe o'?f('! net
Acetaldehyde Metallic
Neohalic/ Hot Musty m —
T — Inappropriate
Astringent Oxidized Thin " one L " i i
Bretlanomyces Plastic Body Creaminess e EI ? -
Diacetyl Solvent [ Fusel carbonation " L M ’ Asti 43 z
DM3 Sour { Acidic arhenation | ringency ol——A~ ¢ 'D-
Estery Smoky Warmth 4 m} Other
Grassy Spicy A
Uight-Struck Sulfor m
Medicinal Vegetal ClasslcBample | 1 R j Notto Style
Flawless L 1 Loy | 1 ) Significant Flaws —
Wonderful L L Ly ] 1 Lfeless >
Feedback vaide:amments‘o?style recipe procass, and drinking pleasure. Include helpful suggestions 1o Lhe brewer. lﬁ
medy, trnal

Acrrbicié/! Seee treyy A

'8 Oulstapding World-class example of style,

= Excellent Exemplifies style well, requires minot fine-tuning.
9N Vory Good Generally within style parameters, minor faws.
o Good Misses the mark on style andior minor llaws.

Ag Fait Bff lavors/aramas or majar siyle deficiencies.
W4 Problamatic Major off flavors and aromas dominate
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™\ BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

i Location Date
I‘ ’ o — -------- ‘; ______________ | Position Advanced to
| i Categok g 1b\b l-l'b D linflight [ eos
Adam Sewell .1 Subfaf = ™
‘ ]
Non-BJCP J”l(é.g:d ign.com ‘ ::Ssge?cq’tegory D PLACE
dam@digitaldirtdesign. |1 Bpellau c,
° ede | :Speciallngredients : CONSENSUS SCORE

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

Non-BICP Oualifications Rottle Insoection ‘
Cicerone O Rank nsp ¢°
Pro Brewer [0 Brewery
Industry O Describe m Yooparoprca
Judging 0 Years Here L M W
Malt 1 % J 1D
Hops o3¢ 1 ] ]‘I'_'l‘,‘ :
Scoresheet Instructions (o S
Use the scales to indicate the intensity of the primary attribute. Fermentation o — 0 [ﬁ
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. .
If character is inappropriate for style, mark the box to the right. _ R I
If character is absent, mark the circle to the left. Appearance Jnoppropriate oppropricte

Provide summary of beer and key feedback for improvement. E o3 E E -agi 2 2% _ E ;
Assign scores for each section and total, . 2 8 Eg&ai E 23 E &
Review with other judge(s) and agree on consensus score. Color L L. 1 110 Head + 1 ¥ 1 O
Enter consensus score at top of sheet. . Billont  Hezy  Opeque |_;  Other Guick losting |_¢ Other
Clarity 1_1___|_';L_1 O Retention x—iﬂ_ 3]
Other Texture
Example: How to fill in a Scoresheet
This example is frem the flaver section for a Weissbier that is m o
itter f le. Hopprapriale,
good, but too bitter for style e L " a E '
Flavor Tuppr e 1 Malt O 1 | &_[ D
hame L L H 20} i
Wheat. Subtle grainy not [
Malt o 1 X | 10O [} ubtle grainy notes Hops O I\rf | | D1
Hops L I ;O OKforstvle . { !
Bilemess i X ;M) Woytoohighferstyle Bitterness 1 ¥ ) ID‘
F on 1 X | O _Bonana. tow Clove. Hint of bubblegum Fermentation I~ P{ | D ,3
Hoppy Malt ! ’%
Balance | X ID'
b Sweet 1| 7
FinishiAftertaste | 1 ’){eal !I_:! Too S 1 e/
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic  Hot Musty m —
— Toapproprcte Jappropi
Astringent Oxidized Thin M fil | None L M (3N
Brettanomycas Plastic Body 4 | Creaminess vAals)
Diacetyl Solvent / Fusel fel M ol - 1
idi i ingency o1 ¥ | 5
WS Sour [ Acidic Carbomation 1 X1 | Fi Astringency a (5]
Estery Smolky Warmth Iu) Other
Grassy Soley
Light-Struck Sulfur m
Nedichnal A\ | Vegetal ClasstcBvample |1~ L— NottoSiyle
Flawless | ] e ) ! ) Significant Flaws —
Wonderful 1 1 Ly 1 ) Lifeless S
Feedback  Provide comments on style, reclpa, process, and drinking pleasure. Include hefplul suggestions to the brewer. %

Vel  cogf7 W Sdey 7

[l Outstanding World-class example of siyle, -
7‘§ Excellent Exemplifies style well, requires minor fine-tuning. rl\ 60 , ( ! Né’ o PF’ FL d\! D v /L :
[N veryGood Generally within style parameters, minor flaws,
o Good Misses the mark on style andfos minor flaws.
E Fair Off flavorsfaramas or major style deficiancles,
g Problematic Major off flavers and aromas dominate

Judge Total 9‘0’ (50
BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124 Additional resources can be found at these sites:  https:/fwwwbjeporg  htpilfwwwhomebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program ) ‘
Structured Version //4{;’ ?
Location Date [ -
:f Judge ) g L ) :’ a4 \  IPosition m‘éﬁﬂ
' Name 13 FModcp~ : Category# E !l 77 6 g’q_ ' linflight
1 ¥ . ! Entry
1BJCP ID Nj : Es“b(aﬂ : T
« & Rank ! ! 1 Subcategory !
] . 1 Spell ouy) ; o
1 ' a . \ | CONSENSUS SCORE
' Email h ) Special Ingredients !
________________________________ . N e e e e e e e e e e e e e e e e A may not be an average of
judge's individual scores
Non-BJCP Qualifications Bottle lnspection O ox
Cicerone O Rank P o
Pro Brewer O Brewery
Industry O Describe m ’ Tiagaropias
Judging D Years Nene L L Wi & M’/’ /: ﬁ[
Malt LA u} 2-4#‘ NIE% 3’
Hops ol ¢ ) D -/t\/’ICAJf a"}r
Scoresheet Instructions = .
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ s . 1B ﬁ'z_
Use the space provided to describe the primary attribute. Other 4
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, ete.
tf character is inappropriate for style, mark the box to the right. - e ) J—
If character is absent, mark the circle to the left. Appearance _ l"!_?’“?!"."‘.'.'- .'!'.'i.mf".”l".'r
Provide summary of beer and key feedback for improvement. E .22 £ 5 ? : 2 =8 _ E [ :
Assign scares for each section and total. 2 8 5 & & = P £ £E X 8 S I
Review with other judge(s) and agree on consensus score. Color 1Lt 1 N1 O Head 1« 1 1 M O
Enter consensus score at top of sheet. . Brilont  Woay  Cpoque | Other Quick Lfsting ¢ Other
Clarity [ S LN Ry | Retentlon (.____.___._gq a \ (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. yone L " ﬁl ‘ = 73 f) / M”L
Flavor pnion 1 Malt 51 Ly g Lels D NS
Hane | M H E : [ )
Mt o1 X, } O Wheat, Subtle grainy notes * Hops 0 W Ba) f?}/\.ﬁ;}/}/
Kops 1 L 1O OKforstyle ] L) ] : j 0,
Blilemess OJ_l_L] My Way teo high for style Bitterness Ol ’\< ] ‘D /ﬂ/z.m 24 :"L/f:«" ' -
L ol X | O _Banana. Lew Clove. Hint of bubblegum Fermentation o 1 | |d . _.’)/4
Balance Hopps ,Mc‘__ ety 0 ’:{ .t C—"*'“""-"‘“"’i‘é’ R
" Diy Sweet | _-S‘ )L_, %\M «/\/
Finish/Aftertaste | L 10 w2a g / o
Flaws for style (mark L-M-H for all that apply) Other
Aeetaldehyde Metallic
Alcahalic/ Hot sty m —
Astringent Oxidized - K Vel M '
Brettanomyces Plastic Body x 1 0O Creaminess - 1 O /
Diacetyl Solvent  Fusel Hone L. M E A P
] i ; 5
DNS Sour ] Addic Carbonation 1w | !Dl Astringency w0 4] [5]
Estery Smoky Wamth ~o M O Other
Grassy Spiey
Light-Strack Sulfur m
Medicinal Vegetal Classic Example | \1{ 1 1 1 ) NottoStyle
Flawless L XA I L1 Significant Flaws
Wonderful | LW l | 1 Llfeless g
10

Feedback  Provide commants on slyle::LLe. process, and drinking pleasure. Incude helpfuk suggestions to the brewer.

. f/ / ‘?-"Zf /»;1— a5 M‘\f 'ﬁavg'w

7 LN *
Dutstanding Wosld-tlass exampla of style. W ’ f,? L{,
Excellent Exemplifies style well, requires mino fine-tuning, '> M 2 LA
Very Good

Generally within style parameters, minar flaws. g F ;L m véi’ﬂ)_/}v f:; e}
& &

Misses the mark on style andfor minor laws.
Off flavorsfaromas or major style daficlencies. ﬂ
Major off flavors and aromas dominate

Geod
Fair
Problematic

w
B
3
G}
<3
k=
=
0
o
v

3£

Judge Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitpss/fwww.bjep.org  httpi//wwiwhomebrewarsassogiation.org



peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Mark Davies
BJCP#: E1147
davies78@bigpond.net.au

1 Version
1 Location Date
| v T T e/ = iti Advanced o |
O * \ Position ¢
i i Category# |2 £ \’{,} é < U( b L infight MIN} Bosr
| ' Sub {a-f) - . U ey
o ;
' 1
' i
1
1

I
t
1
1
1
L)
1
]
1
1
1

L}

Non-BJCP Qualifications
Cicercne J Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Flavor Iaparese 1
Wene L L} H 7

Mt 1 X | Wheet Subtle grainy notes
Hops i — 1 10
L T W — X X

— 0

OK for style

Wey toa high for style
Banano, Low Clove. Hint of bubblegum

Fermentation (3L X

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

Acetaldehyde Matallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plasilc
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Esteny Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
_3 Outstanding World-tlass example of style.
‘5 Excellent Exemplifies styfe well, requlres minor fine-tuning.
(V8 VoryGood Generally within style parameters, minor flaws.
g Good Misses the mark an style and/er minar flaws.
E Fair OFf flavorsfaromas or major style deficiencies.
i
wn

Proklematic Major oft flavors and aromas dominate

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

Sifeson

: Special Ingredients

CONSENSUS SCORE

may not be an average of
Judge's individual scores

Bottle fnspection Ok
m lmppnpdota
None L M
Malt oLl |:| P MR WL — N\/\h\w\’\
Hops ol ;(f 1 D ?LO‘QM {/Tgus —low
Fermentation ,@1\ ! J El, g E
Other
Appearance i T
E = B ‘g £ ! 2 = > g
FEEE & & £ 288 8}
Col [ DU B ALV N | Head 11~ 1 1 M) |
'or Biillant  Hazy pe T ¢ Oher . Duick Shng b 3
Clarity i_l__i_}él ! Retention a [3
Other Texture
Kone L M -
Malt Ol } \hg\\k 1\1 t\
Hops o_l__\{__| D [;A\m-f (LO QD«L'
Bitterness O—'—--—*-——-‘ r_']
~ L 3
Fermentatlon g I NS A
olzpy Mutlg } %
Balance ] i{\ ! '
: | P
Fishiaftertaste "¢ L Satne PATR G ove
Other
Mouthfee J e i
Thia Mo R foel M Wt
Body o 1w} Creamitess ot /1 1 O N
Hone L 'M\ H } ! o i .
Carbomation &1L 121 [J Astringency ~1 4 % 1 O [5]
~ = LAY
Warmth ol £ 1 1 :.D Other
Vo
m Classic Example | t ‘JHI ) | .| NottoStyle
Flawless 4 /{ 1 1 1 | I Significant Flaws
Wonderful L I \;‘\ ) 1 ] 1 lfeless ?‘
Feedback  Provide comments onstyle, recipe, pracess, and drinking pleasure. Include halpful suggestions to the brewer, ﬁﬁ
Crede b DR ot weals
raoRE Ry N
Judge Total [s¢

Additional resources can be found at these sites:

https:/fwww.bjcp.arg  httpfwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
P2 ~\ s TSRS EEESST S ESEE PP mmmmm = -
. Judge 1 ! = \ { Position Hansdo |
| Name M CuTHBELT .’ pR——i E(1812/7 | |nfight
| ; | Sub (a-f = L
1BJCP ID : ! '
' 1 1
| & Rank ; ! lssgetl?gl%tegory bl
1 . \ 1 . . ) CONSENSUS SCORE
1 Email ! 1 Special Ingredients !
N e T L e o e - N e e o e e e e e e e e e e e e e e e - . may not be an average of
N judge's individual scores
Non-BJCP Qualitications Bottle Inspection O ok
Cicerone O Rank 4
Pro Brewer G Brewery _ &£ EvEL
Industry O Describe m Dsgpropriate
Judging O Years Hone L M Wy :
Malt # ) O
i
Hops 1 ¥ | j ’D
Scoresheet Instructions : é,
Use the scales to indicate the intensity of the primary attribute. Fermentation oL N 1o [iZ]
Use the space provided to describe the primary attribute. Other ox19e3 -f
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
If character is absent, mark the circle to the left. Appearance Jrappropriole
Provide summary of beer and key feedback for improvement. E ok B =8 _ % | :
Assign scores for each section and total. 2 8 k £ 23 8 & b
Review with other judgels) and agree on consensus score. Color L—L 1 Head 1 1 x| ! Pl —
Enter consensus score at top of sheet. . Brilliant  H Quick Losting | Other 2 -
Clarity 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 vl
good, but tae bitter for style, SOREATE,
Wone L M
Flavor approprinte 1 Malt O X 1 |
el M ! ) B P
Wall o X Ns) Wheat., Subtle grainy netes HUPS o | ’f\ | | D
Hops 31 L 10O OKforstyle . i
Bitemess oL 1 X 1 ¥ Woytoohighforstyle Bitterness oL ’.{ 1 ] D
F - i [
F o X ) O Bonana.Low Clove, Hint of bubblegum Fermentation o < ' 'O IZ
I-Iolapu Malty P @
Balance 10
D Sweel §_:
FinishfAftertaste 1., "o
Flaws for style (nark L-M-H for alt that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot N I
l - l M“.St.y m Inoppropidle, Inappropekste
Astringent Oxidized Thin W Rl b Hone L " i
Brettanomyces Plastic Body im| Creaminess ‘D‘l -
Dlacetyl Solvent / Fusel carboration ™ L M ol Astringe Elj 2 ' )1?
DMS Sour  Acidic arbonation = fngency o1 1 ]
Estery Smoky Warmth ~ & 1 D Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 Y, 1 ! ] NottoStyle
Flawless L 1 ! X | ) Significant Flaws g
Wonderful | 1 ] l\ ! ! } Lifeless
Feedhack  Provide comments on style, recpe, protess, and diinking pleasure. include helpful suggestions to the hrewer. ﬁ

Warld-class example of style,

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

Off flavorsfaromas or major style deficlencies.
Mazjer off flavars and aromas dominate

Outstanding
Excellent
Yery Good
Good

Fair
Problematic

O
B
=
U}
o
<
=
Q
(¥
s}

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

Additional resources can be found at these sites:
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fc'ACJ G'WC‘!(A

L g o
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29
5

Judye Total

hups/rawwbicp.org  bip:/fvwwhomebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
T ! T T T a; -------------- N Positian Advanced to
e L1 BRGIAT | [
‘ 1 Sub (a-f) = Ly D
Adam Sewell | ; PLACE
Non-BJCP Judge | bgresoy P
adam@digitaldirtdesign.com ! ! Special Ingredients : CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone {J] Rank
Pro Brewer O Brewery

Botile inspecticn B{

iroma

may not be an average of
judge's Individual scores

Industry 0 Describe gppropriale
Judging O Years tone L M Wi
Malt 1 A |
v s
. heet Instructi Hops Y I .st
caresneet Instructions f =
Use the scales to indicate the intensity of the primary attribute. Fermentation o LY DD CA D g 0
Use the space provided to describe the primary attribute. A\ l !\,‘]
Add secondary attribute(s) intensity/description as appropriate. Other D?C D ‘Sé { < 4v O "
For "Fermentation”, consider esters, phenals, stc.
If character is inappropriate for style, mark the box to the right. _ S e
If character is absent, mark the circle to the left. Appearance N .'f."i??'“"f_".'!‘; dnoppiaprcte
Provide summary of heer and key feedback for improvement. E = E & £ 3 i : 2 =g _ F ! ;
Assign scores for each section and total. = 8 & 5,8 2 P = =2 a8 5]
Review with other judge(s) and agree on consensus score. Color 1 1 )‘ 11O Head + (N 1 o
Enter consensus score at top of sheet. Clarity Brllllug Hory ~ Opague !DS ther Retention Oufck | !usling ED} Other
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
goed, but too bitter for style.
None L M -
Plaver e Malt 1 1 g
vt " ! Wheat. Subtle grainy notes l
Mt o1 X 1 O : Hops 1% )
Hops gl 1l 1 D) OF for style . ! :
Biterness (L | X Ky Way too high for style Bitterness o+ ){ | ;D3
F ot .4} o Banang. Low Clave. Hint of bubblegum Fermentatlon o Ly | :D
He, Moiy !}
Balance: - i \,'( ™ [m]
b Sweet |
Finish/Aftertaste | )& pln)
Flaws for style nark L-M-H for all that apply) Other
Acetaldehyde Metallic
Riconollc/ Hot Musty m — S
— epproprigte, dreppropente
Astringent Oxidized M - NooR | el M n
Brettanomyces Plastic Body ] Creamness - x 0
Diacetyl Solvent / Fusel Carbonati Hore L M H |C!: At P
— ] stringel ol
DMS Sour / Actdic arhenation [ ringency J
Estery Smaky Warmth ~I}( fu} Other
Grassy Spley
Light-Struck Sulfar m
Medicinat Vegetal Classle Example | ‘/ ] ] ] | NottoStyle
Flawless L ] 1 ! ) Significant Flaws
Wonderful | |’l! 1 1 } | Lifeless
Feedback Provide comments on style, recipe, grocess, and grinking pfeasure. Include helpful suggestions to the brewser.
Exdf THE 377
('8 Oulstanding Watld-class example of style. OK ' Df S 4’7 ’ I) N Q\)7 '\“ ( (
% Excellent Exemplifles style well, requlses miner fine-1unlng. = L
LGN very Good Generally within style parameters, minor Haws. MQ W\:Y‘ 6
g' Good Misses the mark on styte andfor minar flaws. EPQ * \{ge (’6 Ag L
5 Falr Off flavors/aromas or major style deficiencies.
Wl Problematic Hajor off flavors and dromas dominate

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

Additional rescurces can be found at these sites:

hupsitisnw bicp.otg

Judge Total

AR

http://www.homebrewarsassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
Structured Version h g [?
Lacation Date
7 T S i_-u------"-------}"”‘-:‘ Positi . f Advanced to
| Judge C/ p » ' ! = i osition "
i Name AV ISR bﬁov&u}fi«;.,-—l i Category# 5 ﬂz/ﬂ_é B i ight MINI-BOS
! - w ! ent
iBJCP ID M ~/ : . Sub e .
: & Rank i : :Ssgell?sitegory i o
' Email , :‘ Special Ingredients ! CONSENSUS SCORE

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

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

Flavor pe—
el L] i
Ml o X O Wheat, Subtle grainy notes
Hops 5 I | O OKferstyle
Bltterness OJ_LX__I ¥ Way ton high for style
F o X) | (7 _Bonana. Low Ciove. Hint of bubblequm

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

Acetaldehyde Metallic
Alcoholic { Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl # | Solvent/ Fuset
DMs ) Sour / Acidic
Estery Smoky

Grassy Spity
Light-Struck Sulfur
Medicinal Vegetal

'8 Oulstanding World-class example of style.
E Excellent Exemplifies style well, requires minor fine-tuning.
(PN VeryGood Generally within style parameters, minor flaws.
> Good Misses the mark on style andfor minor llaws.
'E Falr OIf flavorsfaromas or major styla deficiencies.
Wl Problematic Ma]or off flavers and aremas dominate

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

Bottle Inspection D ox

may not be an average of
Judge's individual scores

Imppmprhte A‘
Hone L M p .y ?
Malt o1y ] g HDP (Aiedd N?/J
4 -
Hops oy L e ‘D. i 7)’(&99/{'\2/&
Fermentation ) A4 1 0 7 5
Other
Appearance T
§§§§§§‘ £55s2
Color L1 v 1 O Head 1 x| |
~ Brlliant  Hezy Upuque \ Other Guic losting |} Other
Clarity Retentlon a 3]
Other Texture
Flavor 2 i
Hong | ] H { ; O/LV
Malt L i V\ﬂia«.-—v’S Q@Y
Hops o L e 'E] RV“""-"-’{\.}/ _ OV”D-/L
Bitterness 1 i !D f;.y,p?’ CMMI
Fermentation 1 A ! ] F #Nﬁ:‘.ﬁz‘}'\w: . f ’L[_
i B 20
Balance "Drpy/v , }D
§ Ll
Finlshi/Afteriaste S il
Other
M Imppmprlula
Thin L] fone L M E 5
Body L,_,h'-___| D Creaminess O—‘—}{ﬁ-' ] () 3
Kone L M i j
Carbenation gJ__IL\I |D Astringency 1 ‘ 5]
Warmth ~1 2 | |:| _ Other
M Classlc Example | ! IXl I I ) NottoStyle
Flawlass 1 1 }(\ i ) Significant Flaws ~
Wonderful 1 ) e S | Lifeless \j
Feedback  Provide comments on style, secipe, process, and dripking pleasure. Include helplul suggestions to the brewer. 10

?\ cr—&ﬂ—’é"’}/ o‘\’" Pt ] -

Mo tee.

sV -@_M W\P{T 47{' 1 e i hy
Comrmn® fahh, + poost i«mﬁ%
Judge Total 30@

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

http:/fwww homebrewarsassoclation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Lacation Date
oo ---------------------------- -
[ & e \ Pasition Advanced to
R | Category# = AR i MINIBOS
Mark Davies E1147 ! E[212 61 |
! Sub (a-f) |ty
. N 1
davies78@bigpond.net.au : éyﬁ?g&}tegory :
Ve . v CONSENSUS SCORE
1 Special Ingredients :
_________________________________ N e o e e e e e e e e e e e m e may not be an average of
Non-BJCP Oualifcations ustge'sndivicel scores
Cicerone Rank Bottle Inspection O ok
Pro Brewer [0 Brewery
industry T Describe Aroma J i
Judging 0 Years Hare L M L -
Wit oL Yo 0 Low | mopgeaTE
;! - ,
Hops o L O Pives fIDQN\\NM“E—E
Scoresheet Instructions Fermentation ol | | D5 ¥
Use the scales to indicate the intensity of the primary attribute. B = h2]
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 io the right. — I I
If character is absent, mark the circle to the left. Appearance ‘ _ st“’ i Jrapproprate;
Provide summary of beer and key feedback fer improvement. E - 5 &8 £ 50! 2 =8 _ F ! !
Assign scores for each section and total. 2353 &8=]] £ £ 585 8 i i
Review with other judge(s} and agree on consensus score. Colop L 1.4 1+ {1 Head 1/ 1 I O
Enter consensus score at top of sheet. _ Brjlnt B4R Opogue || Other Quitk™ Lasting | _{  Dlker s
Clarity 15 _ ) Retention L __)H ] 3]
Other Texture

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 Fupnpiate ]
el K A

M o X gu]
Heps 3 O OKforstyle
Bftemess L | X 1)) Waytoohioh for style

f ol X 1O

Wheat, Subtle groiny notes

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

Acetaldehyde Metallic
Aleaholic / Het Musty
Astringent Oxidized
Brettanomyces Plastic
Diacelyl Solvent f Fusel
DMS Sour [ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.

Exemplifies style well, sequires minor fine-tuning.
Generally within style parameters, minor Haws.
Misses the matk on styla andfer minor flaws.

OIf flavors/aramas or major style deficfentles.
Major off flavars and aromas dominale

Outstanding
Excellent
YeryGood
Good

Fair
Broblematle

Scoring Guide

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

Banana. Low Clove. Hint of bubblegum

m L@_Dg"prriﬂlz_‘

flone | M H i ! .
Malt 1 >{| ! ‘D‘ Low wop RN
Hops o Laf ID P\N\.’j Re=tin/
Bitterness 3 ) ;EI‘ T anhe 1 L‘,
Fermentation O N RwrE )
@Ll 1 1 a @

Bafance

‘f Y
Finish/Aftertaste

UL e R Sl (TR PN N,

Other

VA o e DR

Houthfeel 2

Thin M b NeneL M H_ f -.“
Body ,é 0 Creaminess i)

Hone L M "B . ! \‘l/

Carbonation "ol 4/ | T Bstringeney 1 1 N 1 O3 [5]
Warmth o1 s/ 1 {L‘,f Other
m ClassicExample | ) J‘ 1 1 1 1 NottoStyle
Flawless L1 | | 1 ) Significant Haws -_-}_
Wonderful | L ¥ ] 1 1 Lifeless

Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions fo the brewer. ﬁa

ERTE R WoPPy

Pl S

MEEDS MR

CA RO N O

e e v w

(€ RALWT _Fok

ST e

Additional rescurces can be found at these sites:
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peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location g 5(0

A

s 0y ™
' judge / Y 1 . \ | Position M\ﬂnfed to

1: Name U%&Q)A} : E Category# ;QQ _E' 02/3/ J)& : in flight MINT- BOS|
1 ! l Sub(ef) & - ! Entry
IBICPID e : a(f i

| & Rank ! ‘ [Ssul-fcategory Zﬂﬂf//a/ \r/b !

1 ' ' ' of
: Email 720,(40&\1‘ éﬁgjﬁr\ﬁv /.fw.o\' : Special Ingredients ) CONSSUS SCOR
______________________________ ‘h______'________________.________l may noi 4an average of
judge's individua!
Non-BJCP Qualifications otle specton DS e indvGherseores
Cicerone O Rank p .
Pro Brewer B/Brewery 0'/6
~ Industry O Describe m approprcty
Judging O Years Hone L M H ! ‘ g = /
Malt 1 vy 10O L3I Ak ey
N I' it
Hops L) J ID'

Scoresheet Instructions ; , /
Use the scales to indicate the intensity of the primary attribute. Fermentation . ':I{ 1o [i7]
Use the space provided to describe the primary attribute. Other K’Dd ﬂfél'f : ;"/MWJ\ c.

Add secondary attribute(s) intensity/description as appropriate. 4
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ e P
If character is absent, mark the circle to the left. Appearance . o et ‘MWIE
Provide summary of beer and key feedback for improvement. E - X2 85 s ! ! 2 2% _ FI
Assign scores for each section and total, 2 EES 23 £ 2258 & i i
Review with other judge(s) and agree on consensus score. Color L1 1+ 1 10O Head 1 | 1 I:]
Enter consensus score at top of sheet, . Drllont Hay  Opaged [ i Othe Lasiity | [ Other 3
. Clarity |_A_1_>(L'|_ Retention ﬁ (3]
Other Texture 0"‘5.? A-"-{Zo!
. Co

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

Hone L M i L ; / &4
Flavoer Tnappapelate Malt OI { }{ i D /ﬂj 63‘ o _f
Nee | ] E] ] )
Kalt oy X, y O Wheat. Subtle grainy notes HOPS ol \, : :D! é(,//’g,\/'- \/
Hops o1 1 00 OKforstyle =000 . N i 1
Btemess it X 0 K Woytoohighforstde Bitterness e O
F oL X 10O Banano. Low Clove. Hint of bubblegum Fermentation O| ){ A : ED lg IE
H Mal ;
Balance L ! ,.\ i ID
D Sweet |
FinshiAftertaste 1% 1 | _
Flaws for style (mark L-M-H for 2!l that apaly) Gther kaffr M MW/'C fQ—J&
Acetaldehyde Metallic v
Alcaholic { Hot Musty m —_— s
- — Jrappropike . mwﬂ
Astringent Oxidized THin N fall | Nore L M
Brettanomyces Plastic Body D’ Creaminess 04_1% D Lf S
Diacetyl Solvent / Fusel Rene L ’ i ;
: — Carbonation Py Astringency [5]
DMS Sour f Acidic O"+ OJ—H
Estery Smoky Warmth 1 ¥ o j;] Other I/’ fZI
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClasslcExample X 1 ] 1 ] ] NottoStyle
Flawless L ,\\f 1 1 1 1 ) Slgnificant Flaws :
Wonderful Y- | 1 1 1 ] Lifeless :
Feedback Provide comments an slyle, recipe, process, and drinking pleasere, Include helpful suggestions to the brewer, m
o .
Excellont j; Jed_caon %
Qutstanding World-<fass example of style, Vs = - .
Excetlent Exemplifies siyle well, requires minor fine-tuning. ‘Zﬂw £ [ MJ' 4 / % ’[ [&

Very Good
Good

Falr
Problematic

Generally within style parameters, minor flaws.
Misses the mark an style andor minor laws.
Off flavorsfaromas or major style deficiencies,
Mafor off flavors and aromas dominate

@
z
=
9
o
€
=
o
U
n

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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=\ BEER SCORESHEET
Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
Stephen Wharton \ .l’ c . Z0 = I {Posltion ﬂ”ﬁﬂ‘?’é@ I
Certified atego ! Z
Boor Judge y Category EZ1 ZIF R g
BARE - Bisbane | | ; Sub e < S\[ - "
- shane | t
ste Australia : Subcategory [Wb M L[ﬁ/( 6'\) :
phen.whartons1@gmall.com ! Gpellout] ' ! o CONSENSUS SCORE
Judge 10: E1148 | Special Ingredients '

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

Non-BJCP Qualifications
Cicerone O Rank

Boftle Inspection Clox

Pro Brewer O Brewery
In:ljustry 0 Describe m lmppmprlcrll
J i a Ye ' None . p
udging sars Mall " ¥ El D@(}f\(\ OL"BC— COVOW?\Q( mﬁbd V/ld//’-.{'

Hops O—’—-——)%—' [:] M{CQ/ d1,) VJOFCO( M;J U‘é
Scoresheet Instructions Fermentation o C{"l Q@;( % e l ;1

Use the scales ta indicate the intensity of the primary attribute. (o0 12
Use the space provided to describe the primary attribute. Otiver qu(. (/\?! [N/ b‘_m[b G{\%M
Add secondary attributels) intensity/description as appropriate.
For "Fermentation®, consider esters, phenels, stc.
If character is inappropriate for style, mark the box to the tight. - i
I£ character is absent, mark the circle to the left. Appearance _ Trepproprote L’“EPP”P““"
Provide summary of beer and key feedback for improvement. E -5 & 85! 228, H E
Assign scores for each section and total. EEES S B! £ 2 & s
Review with other judge(s} and agree en consensus score. olor At 1 1 1\ =} Head 1 _: 1| L_)Q o 5
Enter consensus score at top of sheat. Clarity Brilliant  Hozy  Opaque !lj Olhet Retention Dulck Losling ID\ “Other
I ) T 3
Other Texture - Wj}
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i /’i ; '
good, but too bitter far style. oo L " Mp P P J CG 0 %
eyl é"‘g =
Flaver o— @ Malt o A I'_'I sm 1:2(‘ Q.?oé,\ m@gﬁ ¢
hine { W H ) P
Wl oL X O Wheat. Subtie grainy notes Hops ‘D 9(}1/\/\9-’ {04, GLJ
[ I E—| O CKforstyle i~ ! {
Bomess oL« X ¥ Woyteohahforstle Bitterness i . we Y1 | ’D Y\ C»Q/ ()o—w‘ {oa flin 24
Fermentalion X O _Banana.Low Elave, Hint of bubblegum Fermentation o :, l D C { Cl’\. W‘_&‘d (-{' ’ <Z—
- 20)
H Malt
Balance - LY il D

i ;
FinishiAftertaste Swee{

Drg
Flaws for style imark L-M-H for all that apply) Other /pq‘M oa,kq M@\& QW D’(\UM d%&t/

Acetaldehyde Metallic
Heohalic/ ot Musty m
- - Tnaperopriate Innppmprhle
Astringent Oxidized T " il hone L
Brettanomyces Plastic Body W, iD_ Creaminess o) ; ;{ D 4,‘-,‘{
Diacetyl Solvent / Fusel Hore L M Hot s
DWS Sour FAdidic Carhonation :D; Astringency o M |:| [5]
Estary Smoky Warmth O_[__A%_l E{:| Other
Grassy Spicy
Ligh!-Struck Sulfur m
Medidnal Vegetal Classic Example 1YL ; ! ) ) NottoStyte
Flawless L 3/ |1 1 ! L. .1 Significant Flaws
Wonderful L4 ) 4.1 lifeless q
feodback  Provide comments on style, recipe, process, and drinking pleasure. Include helpfat suggestions 1o Lhe brewer. 10

Anerdnd- hoet. Greet- ¢
Worbdassenpeolsye. 6@6& 1]{\-W,M !Q&‘(LUJQ—QM MM\L C@"’P(ea\i@

Exemplilies style well, requlres minot fine-tuning.

Ve.-y,;ood - Genetally within style parameters, minor flaws. \D’(U t {-— l/\ QAP l&m(Mae -+ ll m‘ov 5

Good Missas the mark an style andfor minor liaws.

I 2 [ W\wW(’ e l. Slightly lowen bedvy
Way L\mm,o‘mlbz\ oilhon ib\ v~ 11(5/. 4
(50

o :L . Judge Total
RICP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Version

Location Date

E Mark Davies
| BJCP#: E1147

' |

peer Judge
4

davies78@bigpond.net.au

Ron-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 attributefs) 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 store at top of sheet.

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

Flavor Fasgrapiate
fzne L M K [20]
Wt oyl Xy ;O Wheat, Subltle grainy notes
Hops  pe | L _ 10 OKforstyle
Blllerness 0_1_|_L5 ¥ Way too high for style
Fermentation OJ—?SJ'-—“-'—J [ _Banana Low Clove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Suffur
Medicinal Vegatal

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

= Excellent Exemptifies siyle well, sequires minor fine-tuning.
2l VeryGood Generally with!n style parame?ters, minor flaws.
2’ Good Misses the mark on style andfor minor faws.

o Fair i Nlavorsfaromas or major style defictencies.
; Problematic Majot off fiavors and aromas dominate

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

: O e h [ Position m\mﬁ;‘gg |
y Categoryk ERUT XIS [ |infign
+ Sub (a-f) = b ey
1
! |
: Supsaresory b
' g - . | CONSENSUS SCORE
r Special Ingredients ,
M e e e cmc e ccr e, —————————— - may not be an average of
judge's individual scores
Botlle Inspection ™ - O ok
m Inapprapricte’
None L M Wi
Malt . !DDQVR\( tRu \'T/,iﬁf,é’oﬂﬂlﬁ
. b
Hops '@\{( ' O
Fermentation .1 ; =) g i
Other
Appearance i i
E -2 E§ ol 2 =8 _ FI
258522 s EfsE)
Color -l 1 (] ead L 1 1 1 ¥ (O
d .0 Bilionl Moy  Opodue, i Other Retenti Dyick Lasfiig FD Other 3 -
arity L+ 0 elention, 1 0 B
Other Texture
m Jnoppropraia’
None | ¥ K
Malt - ] \‘l\ ] D\\c\ép\?‘&'\\(‘:{;
Hops gl L I [Di EWT
VA A e
Bitterness ) il{ r O EAANITANN ,
Fermentation ?\[ \ O Do wve \3\,_
L 20
Balance P ___, Jjﬂ"% O Mg |
}
D Sweet | -
Finish/Aftertaste '%7/\ bt D_M&N % Vol
Other
Mouthfee! 2 o e
Thin MR toel M LI
Body V] Creaminess o1~ O .
fore L, M B s H‘
Catbonation o . o Astringency o_n_u,(__J o [5]
i
Wamth o1 of 1 O Other
m Classic Bxample | 1 ! ] ; | RottoStyle
Flawless .1 I 1 ) | Slgnificant Flaws ?
Wonderful ¢ 1 ) ] L ] Lifeless
Feadhack Provide comments.an style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. ’ﬁ

WESDS g RS

DRRY RobdAtT DNuws MEA

RICUN RSP Al @

o Phg

Additional resources can be found at thesa sites:

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

P e ~ P e - [ . 7
! Judge /) | 1 /2,0 . po= Position Advanced 1o
' ? ) MINLBOS
B ks Gotorinrot] (oo A {20 8T [ [EEL]

T ' Sub (a- ! Entey
EBJCPID Ny f : i (a-f : |
1 & Rank i .(Ssge?gaﬂtegory ,
T ' 1 o 1 of
i Email ) | Special Ingredients ! CONSENSUS SCORE

may rot be an average of
Jjudge's individual scores

Non-BJCP Qualifications

Cicerone O Rank Bottle Inspection [ ox
Pro Brewer O Brewery
Industry 03 Describe m 'Méip'r&pii&i’c’
Judging O Years ¥one 1 M ; / / /
Malt L ':{ ] El C:t?‘&‘?‘»"..) & ! LAAT f'f.«& I~
Hops ol ¢ ¢ ; {‘_‘l f%%;}/
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation iz : ‘ D [iz]
Use the space provided to deserlbe 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 te the right.
If character is absent, mark the circle to the left.

Appearance i s

Provide summary of beer and key feedback for improvement. E - Z &S5z | £ 2 & _ E i
Assign scores for each section and total. 2 EE S &2 ! ' £E £ 38 & -
Review with other judgels) and agree on consensus score. Color L1 1 1 IF)\_D‘ Head 1 ¢ !
Enter consensus score at top of sheet. _ N Brillant  Hazy  Opgque i ¢  Other Dulek {astng ! Other :
Clarity |_|_A;55\ D Retention | [3]
Other Texture

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

Flavor

good, but toe bitter for style. )
None | M f /f %
Flaver Rt 1 Malt o | \t‘ ! D "JO\--;T_K/ G Foves 5 51?"—9-»{&»
Wene L ] N =
Mt o X, =) Wheat. Subtle grainy notes HOPS Cl l\f' J D }l\_c)-..-'l. < (3 e
Hops 3. 1 j O G forstyle ) -
Bilemets ol 1 X | X Woy teo high for style Bitterness 1 _}:1\ ] D -
F , Low Clove. Hint of bubbleg )
L X 13 Banana. Low Clave. Hint of bubblegum Fermentation G' L i iD
ﬂnrpy ‘ Mu!t# i W
Balance j«‘ a . L
hil 5 i 4 2
Finish/Aftertaste | tei [m] i/CZJ"-")» Dot te W”
Flaws for style (mark L-M-H for all that apply) Other ol
hcetaldehyde Metallic
Rlcoholic / ot Musty m N N
Astringent Oxidized Jnagpopdate IRappropris
stringen M .R This M Full ! Nane L M H
Brettanomyces Plastic Body jm) Creaminess o1 ¥ O
Diacetyl Solvent / Fusel carbonation "™ | MoF O Ast ) L. a
OMS Sour [ Acidic arbonation oy e | H ringency ot el . ) 0
Estery Smoky Warmth O_I_I% a Other
Grassy Splcy
Light-Struick Sulfur m
Medicinal Vegetal Classic Example | el 1 1 ) NottoStyle
Flawless 1.1 \J 1 1 ) Slgnificant Flaws
Wonderful 1 ] -»‘ ! ! 1 ) Lifeless ;
Feedback Provide comments on slyle, recipe, pr /ucess and drinking pleastre. !n(lude helpful suggestions 1o lhe brewer. lﬁ
£
ﬁ!or:'\v ?“"\ PN 3._""' L,a ,OL//}/P"ﬂ
T8 Qutstanding World-class example of style, SR é’ - é }
R Bcellent Exemplfies style well, requlzes minor fine-tuning. J ¢ é: T o fr;:“‘ . S ZM
L2l Very Good Generally wilhin siyle paramelers, minor flaws. A\ ,4/ A -~
2’ Goad Misses the mark an style and/or minor flavs. * :3 '?"D ¥ @U Q
% Faie Dif ffavorsfaromas or major siyle deficiendies, &
Wl Problematic Major off ffavars and aromas dominate
Judge Total [50)

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional reseurces can be found at these sites:  hitps://www.bjcp.org  hitp:/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Mark Davies E1147
davies78@bigpond.net.au

Non-BJCP Qualifications
Cicerone OJ Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the seales te indieate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

For "Fermentation”, consider esters, phenols, 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 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 nappr
Kne b Ll L] 20|
Mall X g Woet Subtle grainy notes
Heps 341 1 1O OKfor style
Biterness X Kl Woy too high for style
Fi t o X ) O Bonana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Madicinal Vegetal

[ITSELCIT 45-50
Excellent
30-37
[TILN 21-29

Fair
Problematlc

Woild-class example of style.

Exemplifias style well, requires minor fine-tuning.
Generally within style parametess, miner flaws.
Mlsses 1ke mark on siyle andfor minor llaws.

I Bavorsfaramas or major style deficiencias.
Major off {lavors and aromas dominate

]
B
=
[0
o
=
=
]
o
[

BJCP $coresheet Copyright © 2018 Beer Judge Cestification Program
tev BSTR-180124

Sub (a-)

éulﬁcategory

PR i

Category# l 3
5

Special Ingredients

of

CONSENSUS SCORE

Date
\ Position Mdvanced o
1 . MIN[-BOS
) i fight é
: Entry 3
: PLACE
1
1
1
4

Bottle Inspection

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfecl 4

Body
Carbonation

Warmth

Overall

Feedback

Addrional resources can be found at thesa sites:

may not be an average of
judge's individual scores

Do

'l'.ia'p'pﬁp’rﬂ?
Nere L M
N VAR D"ML £ Chotorprd die ARemd

' v
oLy —1 |El'a LyT<l¥é po/ O\Pﬁl"/\.ﬁ/@'
i
Vaane Do e

% 1 g & { i

agpiepicle Tappeoprd
E .2 &gt 2 22 _ B
2888 EE FEEg EE
a||1711|j Head L 1 o/ ¢+ | 3
Brlllogt Hozy Opoque | . Cther A I.usung\ Other
Q@_A_l a Retention [3]

Texture

Inégproprte
Yone | M o
ol L }I\ EI SoMZ DY TodeT
Oy | O SoME rARTWMT  pJ kR
o XI :[j Frpas R Sofue
*ﬁ! I ) ‘ o New& U"’lﬁ
B, Wl I e

" S Sw““‘[; DRt Clens
Thin M Hone L M

Creaminess s
None L

M_ID
OJ_.%L__.__ID

Astringency o.i_..._l..._>_l E}

Other

| !

Classic Example | yﬂ\
Flawless L~ 1
Weonderfal | f ;

Provide comments on style, reclpe, process, and drinking pleasure. Include helpfut suggestions to the breweer.

Ped & R Tuo

P F

Not to Style

Slgnificant Flaws

LIteless I |__
10

@C\'S&) Hut

MY RaddT FLEVOURS

vl

St e

Judge Total

K o
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'BEER SCORESHEET

AHA/BJICP Sanctioned Competition Program

Structured Version
Location Date é //? //f ; )

C/ Rg : :r I 3 5 2 — | Psttion Kivmcedta
ALTAR WWU‘\M: : Category# \ %- 74\9 L!:} : i ligh ¥
h/ } % : 'l Sub {a-f) : Z ; w : Enlry
! L[]
1 ! :
, e a

H : Special Ingredients : CONSENSUS $SCORE

’ ' ” may not be an average of

Non-BJCP Quallfications

judge's individual scores

Cicerone [ Rank Bottle Inspection 3 ox.
Pro Brewer O Brewery
Industry O Describe m
Judging O Years Wone | M f. A
Malt o1 1y W< Hyarm—a—s
Hops o1y &M%‘ FM"'&

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

If character is inappropriate for style, mark the box to the right. A]J earance — [
| , I
p iapopiiig i

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

Fermentaticn O i

Provide summary of beer and key feedback for improvement. E - E ?t £ -5{ ! 2 =g §i ,
Assign scores for each section and total. Eg s iz, £ 288 5
Review with other judge(s) and agree on consensus score. Color 4+t 11 X1 1 [ Head 4+ 1 1O
Enter consensus score at top of sheet. . Biftlant Hozy © Opogee | i Other Quick losting 1] Ofher :
Clarity =] Retention 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 B
good, but too bitter for style. rapprep,
Hone [ W H L ;
Flavor gy e Malt 1 rx__ 10
el W nw E o N i
Wit o X, g Wheat Subtlegrainy notes Hops -D'
Hops 3L X ) O O forstyle . ) |
ftensss ol 1 X | Wayfeohishferstde Bitterness 1 L x| !D‘
Fermentation X 1 Bonana. Low Clove. Hint of bubblegum Fermentatlon ol ’\.\ | | :D :/
Horpg Mum{ [ Iﬁ
Balance i ]
D sweet |
Finish/Aftertaste . ! /\::E a
Flaws far style (mark L-\-H for all that apply} Other
Acetaldehyde .| Metallic
Alcahalic Ft & Wusty  Mouthee S— N
Inappropite Inappropilete,
Astringent Ad | Oxidied Il e M | et 0]
Breftanomyces Plastic Bady ] Creaminess O—'%{——' (m) A
Diacetyl Solvent / Fusel carbonation "™ M H ! 5 Astri : 5]
NS Sour ] Acidic arhonation O_l_l_‘}.%._l !;D: tringency o 1~ | a ;
Estery Smoky Wamth ) [m) Other
Grassy Spicy
Light-Struck Sulfur m
Medicnal Vegetal Classlc Example | bW ! 1 ] NottoStyle
Flawless L ] !’y‘ 1 1 1 Significant Flaws
Wondeful | ! x 1 ! i Lifeless
Feedback  Provide comments on style, recipe, process, and drlpking pleasure. Include helpful suggestions to the brevier, 10

<re. C)/lo(a/ﬁ o~ = ga#/{,

Y 1
[ cutstanding World-tlass example of style. ﬁ ? /,l
Bl Excellent Exemplfias style well, requires minar fine-tuning, / i a3 /ﬁb\j ~ S { s Wz}f/“:;(
Ul VeryGood Generally within style paramelers, minor aws, ’ _I,{ -{' 4 c‘é ,}’
g’ Good Misses 1he mark on style andfor minos flaws. ! L. ‘“"CJ@M -/'Mg e’ £ V4
£ "
8 Falt DFf flavorsfaromas ar major style deficlencles, 7%:3 L lad
YR Problematic Malor off flavers and aromas dominate

Judge Total

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  httpsi//www.bjcp.org  hitp:/fwww.homebr




BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
eE e e LRl oy e
Stephen Wharton | ! [,C' = 1 |Position Aaiancedlo
MINI-BOS
cortfied | ': Category# E Z & T ék 2L | mtiight 2
Beor Judge v Sub{a-f w v |
! |
L}
onas. e  suepesoy _ EES L
stephen,whartons1@gmail.com ' Geec - CONSENSUS SCORE
. ecial Ingredients !
Judge 1D; E4149 1\ __? e a _g _________________________ ! may not be an average of
Non-BJCP Qualifications jocgelsndhicualscore
Cicerone O Rank Boife Inspection  Dlok
Pro Brewer [J Brewery
Industry 17 Describe m Todpopricte
Judging 0 Years Hone L M Wi o % L c "L
. Mt o L O big TozaY , oiscu:
Lo '
Hops o—1 i O (_
. P < [ >
Scoresheet Instructions Farmentation ful cleat, I{G,OWL \er ﬂ(' q
Use the scales to indicate the intensity of the primary attribute. ot = [ 12
Use the space provided to describe the primary attribute. Other l"a{,\}é’ MQ,WFD V\O{(J& . L@V\’ WO(!O@&T’C(
Add secandary attribute(s} intensity/description as appropriate. J
For "Fermentation”, consider esters, phencls, ete.
If character is inappropriate for style, mark the box to the right. - e .
If character is absent, mark the circle to the left. Appearance . -"'FPP”?.".““, ) Irappropile
Provide summary of beer and key feedback for improvement. E - % % £ g vl z =z _ E!
Assign scores for each section and total. EEE & &S| £ 2 &8 &
Review with other jucge(s) and agree on consensus scote. Color L Lt ¢ X;D Head 1 1 1 _UAL 0 Z
Enter consensus score at top of sheet. O Bdlllow oy Opogie | Other Quick Listing §_1  Other )
Clarity |+ ﬁ a Retention L1 o B
Other Texture C«FQMVVTJ
Example: How to fillin a Scoresheet
This example is from the flavor section for 3 Weissbier that is m Gt

good, but toe bitter for style.

Favor o e o rich m%‘é_;s beegol + Co"{f'j(lt

\
el M 0 o

H
X, _no Wheat. Subtle grainy notes HOPS I‘D' ’m L\Ehﬁ W
O ; : 3

Wit ot

Hops O OKforstyl it . M w . A3
v - Lg Bitterness  — 4. ] nie. ! (b ) L( ‘{#@va‘
Bitemess o l— L X1 B Way too high for style [ . P ot -
Fermentatlon 0 X 1 Banona.Low Clove, Hint of bubblegum Fermentation v "D l( ﬁl\é\q{’ .?-{‘U {.\{ Mm /620
5 i
Balance Hopt . -F;'\M iy ii:]
‘ s - .
FinishiAftertaste " 24 O] low 615\(*‘(&0;‘2/“63 A b suset
Flaws for style (mark L-t-H for all that apply) Other ,FQM Lol ¢ L;@(’j!,r‘d' V\Dm . \] i MDU;
Acetaldehyde Metallic
ool Mty [Mouthfeel J e i
Astringent Oxidized N, | - WooEL L vere L " W
Brettanomyces Plastic Body N, a Creaminess o A | A<
Diacetyl Solvent { Fusel Wane | oo i

DS Sour | Adidic Carbonation ol . 1¥J Dj Astringeney oo W1 O 5
Estery Srmoky Warmth i M1 O Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | [ 4] 1 |1 NottoStyle
Fawless L 3K i ! L1 Significant Flaws
Wonderful L L3t ! ] 11 lifeless 7
feedback  Providecomments on style, recipe, process, and drinking pleasute. [pclude helplul suggestionsto the brewer, 30

Nicg. Steu], 6oad (oo cheeole,
e\ oo vefes o pifreof .

% Qutslanding World-class erample of siyle.
5 Excellent Exemplifles style well, requires minor fine-tuning. '{AW
(U] veryGood tenesally within style parameters, minar flaws. .0 OQ‘-Y f)(ﬂ ,‘{ . !
2 Good Misses 1he mark on style andfor minor fiaws. \J U)\, ! Mi{’ﬁ - I I J L

S Falr 0If flavors/aromas or majot style deficiencles. &, \{_N A 6 U\’,@J,{_, ’b( gw &

4 Problematic Wajor ff flavors and aromas dominate ¥ J 1)

Judge Total 50

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rav BSTR-180124 Additional rasources can be found at these sites: https:/fwww.bjcp.org hitp:f!www.homebrewetsessociaﬁcn.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

*ggca Date

21,

Location
; P R R ~\ ! R ettt by Posilion Mvanced lo |
E Jr\t;:lngﬁ: ﬁ é///ff&/)d’\/ ': :' Categony# __fié_ ;é‘ &3:;* 49’)4:. In flight MiNEB0s
BJCPID :. } Sub (e-f Z L
: & Rank ﬂccf :I Eéubcatego;-y dﬂé/c'\/ gxmﬁ Sfa ; . pS————
Il\ Emall WW‘A’(@(’M&I/G : Spemal Ingredlents ,’I may net be an averge of

Non-BICP Ouallfications

judge's indlvidual scares

Cicerone O Rank N Boftle Inspection KT ot i
Pro Brewer 3. Brewery cVH
Industry T Describe m dncppropricte
Judging O Years None [ M 4 ! H
it 01— — a
l
Hops I*J J" a/ g
Scoresheet Instructions Lt 4& Fodole 4 ﬁ, '
Use the scales to indicate the intensity of the primary atiribute. Fermentation O‘L‘AF‘L_‘_I D /,} Oé [iz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
H character is inappropriate for style, mazk the box to the right. _ I R
If character is absent, mark the circle to the left. Appearance _ Ioppropite E'u‘!!?'l""l’l._!'.-
Provide summary of beer and key feedback for improvement. E .2 8% -:gl : & =z _ E!
Assign scores for sach section and total. 25 ES S & l £ 528 &)
Review with other judge(s) and agree on consensus score. Color L—L L1 J_‘d‘ | Head L1 1 ‘g1 3
Enter consensus score at top of sheet. " Billont  Hory  Opogue 173 Orher . Quick @i | Clher
Clarity L+ — 1 M c Retenfion L. ¥ a [3]
Other Texture I:j"'l}'
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that s m T
good, but too bitter for style. vore L " HE : -
Flavor N—— Malt o L 0
T A
Ml o X, s Wheat, Subtle grainy notes Hops C]
Hops gl 410 OK for style 1 :
Bltternets D_|__|_Z_,1 ¥ Waoy too hish for style Bitterness O\ X 1 | F][
Formentallen () X O  Banana. Low clove. Hint of bubbfegum Fermantation II'_"I: !5
Balance Hopps k3] B 2
o sweet | - &U’K
Finlsh/Aftertaste | v 0 (/ ! i“‘j’ /El foo Jw
B f -l Moot v
Flaws for style mark L-M-H for all that apply) Other ayf o o e,
Acetaldehyde ¥ | Metallic
Alcohaiic Hot | Musty m — S
— oppreprkte, appreprte
Astringent Oxidized X Thin N ;u,. ! Hone L M ] =|
Brettanonmyces Plastlc Body !‘F Creaminess .
Diacetyl Solvent / Fusel Hoe L ! l
i 5
NS Sour/ Addic Carhonation O_L__X__A I Astringency O_L_x__l___.l D (5]
Estery Smoky Warmth O_\_.I+I Other
GGrassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example ] ] ] 1} HNotta Style
B Flawless | ] )(7 1 L1 Significant Flaws 7
° Wonderful LN _ ! ] i) Lifeless
Feadback Provide commenis oA style, Tecipe, process, and drinking pleasure. Intlude helpful suggesuonsio the brewar. [1_6
gr e, it o of 4 b fololeisate
outstandi World-¢lass example of style. J " A
anding o example of sty _M /PP/‘./i"c.( M/:'?G/

Excellent
Yery Geod
Good

Fair
Problematic

Scoring Guide

Exemplifies style wel, requires minor {ine-tuning.
Generally within style paramelers, miner faws.
Misses the maik on style and/er minor flaws.

0 flavors/aromas of major style deficlencles.
Major off flavots and aromas domiriate

BJCP Seoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resourtes can be found at these sitas:

A/«’W/‘/ Q}/ 7'@/ igre M
/7‘:9‘«-/ Sush  feps , pHf VI .
o-f\(/ e 3L Wovw&(é fq,%cr.

Judge Total

37

SO

hitps:/iwen.bjcp.org

hatp://www.homebrewarsassociation.org



r

)

peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Cormpetition Program

r Structured Version

Adam Sewell
Non-BJCP Judge
adam@digitaldirtdesign.com

Non-BJCP Qualifications
Cicercne O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flaver wapprepte 1
Hzne L M H 20]
Malt ol X \ O Wheat. Subtle grainy nates
Hops 301 1 | O OKforstyle
Bitterness OJ___l_X_r ¥ Way too high for style
Fet Ten oyl X | {3 Banana. Low Clove. Hint of bubblequm

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

['R Outstanding World-class example of style.
7‘:3, Excellent Exemplifies siyle well, requires minor fing-tuning.
Lol Very Good Generally within style parameters, minar flaws.
2 Good Misses the matk on style and/or minor flaws.

E Falr Off tlavors/aromas or major style deficlencles.
Pl Probliematic MaJor off flavers and aromas dominate

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

Location Date
,’_ -------------------------- -
| l 13 = H Position Advanced to
| Category# oy gg \(‘l{ 4 [T - MINI-BOS
' = i |infiight
| Sub (a-f) c = (e
! 1
! 1
| By .,
1
4

| Special Ingredients

Bottle Inspaction

iroma

Mait

Hops
Fermentation
Other

CONSENSUS SCORE

may not be an average of
judge's individual scores

O
Hare L M
o L A
ﬁ} | ) .D
P
oe ! ;0O
aporaprise’ bagpraprice
< B &gyl 2 28 _ B
EESEE £ 2558 &
WI‘lﬁﬁ‘D 5 Head\ll}él;l:l
Brlfiant  Hozy  Opofue & Other Quick Lasting ¢ Other
I YTl u] Retention ] D

Nena L
Malt OI
Hops ql
Bitterness - ol |
i
Fermentation 1y ! Ja
H Moity |
Balance T . X, M? b
B Sweet |
Flnish/Aftertaste | o
Other
Moutheel 3 i g
tno N Rl Horel M W
Body Y2 [m] Creaminess 1 X 10
i H

Carbonation NgJL__T;s_Hl lI:Il
Lt
Warmth o0 1 v O

overall 4

Feedback

Additional resources can be found at these sites:

Texture

Astiingency o lge 1 | iIZI

Other

Classlc Example | n( 1 ] ] ]
Flawless L L { )
Wonderful | ir 1 1 1 ]

St an 1L

TN

Not ta Style
Slgnificant Flaws
Lifeless

Peovide comments on style, tecipe, process, and drinking pleasure. Incude helpful suggestions 10 the brewer,

TS 7€,

Al

'ZB 9]

MNA . po)

b 74

Judge Total

0

50

hups/fwww.bjcp.org  hitpi/iwww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
P 2ume = yT TS TTTo TS TT SIS Ss s s .
h ; f Positicn Advanced to
Judge ! I3 b — t
! ' . MINI-BOS
! Name M. wTHEELT : } Category# Yo ::‘ $> 1% l{? ' linflight
: v Subfaf) L t [ty ,
1BJCPID ; : : e
1+ & Rank ' . ggﬁlﬁscategory '
f
| ! | . oy CONSENSUS SCORE
1 Email : + Special Ingredients !
L - e e e e e e e e e e e e e e . may not be an average of
. Judga's individual seores
Non-BJCP Qualifications Bottle Inspection ] ok
Cicerone T / Rank P
Pro Brewer Brewery ACvEL
Industry O Describe m Toeppreptide
Judging O Years Hone | M i 1 !
Malt 1 L - J !l:_li
Hops o1 ¥ | ! :EI'
Scoresheet Instructions L é)
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 L 1 O B
Use the space provided to describe the primary attribute. . Other /G‘C oY) ﬂ (_! mg Vs qrdme
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - I S
If character is absent, mark the circle to the left. Appearance _ Py “’P:!‘E"?‘.‘ ,'_"';miﬂ“ll
Provide summary of beer and key feedback for improvement. E-.z 3§ § | i 2z s _ § l
Assign scores for each section and total. 2 8 E S8 5= i 1 £F 2 & & &5 ;
Review with other judge(s) and agree on consensus scare. Color L L L 1 1 8 0 Head L1 | lael O
Enter consensus score at top of sheet. Clarity Biilliont  Hozy  Opugbe 'I:l Diher Retention Quick Losiing !D Olher 5 o
U P i a 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
gooed, but too bitter for style. i | "
Flavor Foiopine Malt Loy ]
Hre L M Hw _ B C=—K
Ml ol X | O Wheat sub-ﬂe grainy notes HOPS ol \,\ !
Hops et 1 O OKforstyle )
Bttemess it X ) [ Woytoo high forstyle Bitterness o ,!"\' ! }'D_‘
£ o X n) Banana. Low Clove. Hint of bubblegum Fermentation Ol < i | “DI; ’@
Horpg Muity [ ' IE
Balance v 0
D Swaet |
FinishiAftertaste | %_ | 0
Flaws for style (mark L-M-H for all that apply) Other J Fron §e
=
Acetaldehyde Metaliic
Alcohallc ot Musty m — o
Astringent Oxidized Thin " ru‘um‘i i~ . el M ' E -
Brettanomyces Plastic Body Y, (m] Creaminess D 9
Diacetyl Sohvent / Fusel Carbonatl Hone L ] K !D' Astringen D 5 B
T ) Tingel
DS Sour { Acidic arbonation H gency 1 1 |
Estery Smaky Warmth ~1 M 1 [0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 1 Ll ] NottoStyle
Flawless | ! ] M. I I Slgnificant Flaws
Wonderfil | 1 L ] 1 Lifeless S_
Feedhack  Frovide commentscn style, recipe, process, and drinking pleasure, Irclude helplul suggestions lo the braveer. ﬁ—O—
. facAs wmelt arorno + -,[/a.:o(,,/
'8 Ouistanding Waorld-class example of style. ] Cf ”
-'S Bxcellant Exemplifies styfe well, requires minor fine-uning. 'Aﬁ il ) f L, (9 +/ 9 [
o8 Very Good Generally within style parameters, minor faws. S0 L o (, J‘ ren t ‘. A
? Good Misses the mark on style andfor miner flaws. a(
c Fair OIf ffavorsfaromas or major siyfe deficlencles. Y / / 9k + & )( f )' [=] 1"\
8 Problematic Major off flavors and aromas dominate -
Judge Total [50
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program B
rev BSTR-180124 Additional rescurces can be found at these sites:  httpsi//www.bjep.org  http:/www homebrawersassociation.org




BEER SCORESHEET

AHA/BIJCP Sanctioned Competition Program 0
Structured Version
Location Date
---------------------------- \ T TR ¥
| 1 . \ Posiiion Advanced to
m - (, LfT!—’& gﬂ-T ! E Category# _20_ _E‘ 351{(? 7[, ! infight MINI-BOS
' 1 Sub (a-f) ._L. - ' Entry
1 1 '
) ! 1
L e
J ' eoaci ' ! CONSENSUS SCORE
' » Special Ingredients ;
________________________________ ‘,________________________.__________J rnaynatbeanaverageof
judge's individual scores
Kon-BICP Qualifications :
Cicerone I Rank Bottle Inspection T ek
Pro Brewer Brewery
Industry O Describe m “inappropriate
Judging O Years Nane L M H 1 i
Mall 1 el i iD'
Hops >.f I |
Scoresheet Instructions - b
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 ‘: : — 4 Zo £ T L [17]
Use the space provided to describe the primary attribute, srame ’[C rnensa Jron et clon
- - ) L . 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. — N
If character is absent, mark the circle to the left. Appearance _ Ireppropriote,
Provide summary of beer and key feedback for improvement. E-22c¢ B i i 2 2 & _
Assign scores for each section and total. 2 & kS8 &= b F £ a8 P
Review with other judgels) and agree on consensus score. Color 1L 1 ! 1 wF Head 11 | | 0
Enter consensus score at top of sheet, . Brijignt Homy  Opofue | &  Oiher ™ Flostng | Other Z
Clarity |m] Retention a lg{
Other Texture
- 0
Example: How to fill in a Scoresheet
This example is from the flavor section for 3 Weissbier that is m i
geod, but too bitter for style, L-N--Pmp,@—-e‘
Wore L M H i :
Flavor fr— Malt 1 N ;O
el M b i & f I
Wall ol X, | O Wheat, Subtle grainy notes HDPS o Y | | Q
Hops 1 ! ;O OK for style ) : |
Blttemess 0_\_1_3_1 ¥ Way tso high for style Bitterness OI | | :D)
F 1 o Xy | [ _Banana.Low Clove. Hint of bubblegum Fermentation ol }\, | | .U ’Zlﬁ
i
! Mali [
Balance i l ;_.‘. ™ 5{]
D Sweet |
Finlsh/Aftertaste | x l o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleohalic/ Hot e
A's et Husly Mouthfeel 3 i i
tringent Dxidized Thin M ful 1 Nore L M L
Brettanomyces Plastic Body ¥ =] Creaminess (- O
Diacety! Solvent f Fusel o henel M ol L Z . ?
HS Sour] Addic Carbonation M_| o Astringemey ~1 1 1 O 5
ti
Estery Smoky Warmth ~1 ¥ ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicina! Vegetal Classlic Example 1 ] ] 'l:" ] ) ) NottoStyle
Flawless 1 1 1 ( 1 I Significant Flaws é
Wonderful 1 L 2l 1 | Lifeless
Feedback Provide commenls on style, secipe, procass, and drinking pleasure, nchude helpful siggesitons fo {he brewer. %
q br¥ of fc{ m&nfq-f-,pr\
[N Outstanding World-tlass example of style. e FN f 7& "
g Excellent Exemplifies style well, requires minor fine-tuning. j -; ;A’J £ ;;f 0}}: /L ‘5 ;[ i ,[!6:{ VGt v
(Pl veryGood Generally within style parameters, minor flaws. 0o X (7 e A &
2 Good Misses the mark on style and/or minor flaws. < :? e .S’l‘g, (! -
5 Fair Off flaversfaromas or major style defictencies.
WY Problematic Major off flavors and aremas deminate

O

BJCP Scoresheet Copyright @ 2018 Bear Judge Centification Pragram

rav BSTR-180124

29-5

Additional resources ¢an be found at these sites:

Judge Total [50

https:/fwww.bjcp.org  hittp:/fveww.homebrewersassociation.org



' BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
v '/ T T T T T i e—————— = Position Advanced lo |
: ‘ ' Category# _a_—o__ E %S '_‘ 0“"“_*: i flght MINI-BOS\
: oy C_ = |
1 i 1 Sub (a-f) |y
" Adam Sewell Pt '
‘ Non-BJCP Judge ' (%ulas&tegory '
' adam@digitaldirtdesign.com Vo v CONSENSUS SCORE
1 ) 1 Special Ingredients !

USRI BRSSP PP PR R RS S - may not be an average of
judge's individual scores
Non-BICP Qualifications Boltle Insvection fy
Cicerone [ Rank P 5{
Pro Brewer O Brewery
Industry O Describe m Tapprepeiie.
Judging O Years Hore | W i } :
Malt ~1 L X O
I
Hops 1A 1 J j_l:l
Scoresheet Instructions . 6
Use the scales to indicate the intensity of the primary attribute. Fermentation (. \; I — lﬁ
Use the space provided to describe the primary atiribute. Other

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

i character is inappropriate for style, mark the box to the right. - s o
If character is absent, mark the circle to the left. Appearance -]._""_PP"’?'E“JE !".“!FP'“P“FEJ

Provide summary of beer and key feedback for improvement. E- 2% %3 l ] 2 =8 _ F [ :
Assign scores for each section and total. 2 2 § & 8 5 . £ = q s &
Review with other judge(s) and agree on consensus score. Color L L. 1 3 0 Head 1t L1 d g
Enter consensus score at top of sheet. _ Brllemt  Hay Opgglp | i Othes Quick o' Losting | Other
Clatity |_|__L.H¥ (] Retention ___X___— 10 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. - 'me fas
Hone L M H i :
Flavor Tapproplate 1 Malt O\ | { | D
None ] L ’ 20 f i
Wil 5L X i a Wheat. Subtle graimy notes HOPS O'K \ ] |—_-|
Hopp gt ¢+ 10 OK for style [ t '
Bitemess oLt X1 ¥ Woy too igh for style Bitterness L 1 ] aD‘
" o X O Banana.Low Clove. Hint of bubblegum Fermentation o ", | ID l;llia
K fy 1 :
Balance L L ﬂ a
) b sweel |
FinishiMtertaste | £ g
Flaws for style (mark L-M-H for all that spply) Other
Acetaldehyde Metallic
Alcoholic  Hot Musty m i P
- " Jagpropriale Jneppropriate
Astringent 0xld1_zed Thin " TR ‘ None M H }
Brattanomyces Plastic Body ¥ P Creaminess o L3¢ (] g"
Diacetyl Solvent / Fusel Catbonati Hone 1 \H H iD' Asti EC] g
5 oo A atbonation 0 M| 2 ringency o_|_7!(_|__1
Estery Smoky Warmih o-‘-——‘}‘—’-—* o Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | I S ! L. NottoStyle
Flawless 1 Y ! ! 1 Significant Flaws
Wonderful | A 1 1 J Lifeless L)
 Feedback Provide commedts on style, recipe, provess, and drinking pleasire. Include hetpful suggestions 1o the brewer. 10

eiirt, w1 D4

Falr
Problemalic

Off flavarsfaromas or major siyle deficientles.
Majer off flavers and aromas dominale

g Outstanding World-class example of style. { O-A)D_\'{
] Excellent Exemplifias siyle well, requires minor fine-tunlag. =
[N YeryGood Generally within style paramelers, minor flaws.

o Good Misses the mark on style andfor rminor [faws.

o

o

wy

Judge Total

()D “Is0
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resourcas can be found at these sitas:  hitps:/fwww.hjcp.org http:Asnw homebrewersassociation.org
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geer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

. o B

U

Non-BICP Quallfications
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 attributefs) 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 exampile is from the flaver section for a Weissbier that is
goed, but too bitter for style.

Flavor T— @
hene L ] H \z0]
Wit X O Wheat, Subtle grainy notes
Hops 3y ) 1O OKforstyle
Bitlerness o_]__l__x_' ¥ Woy too high for style
F I o X | [} _Benana. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic

Aleohelic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic Vi
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

brassy Splcy

Light-Sruck Sulfur

Medicinal 7Y/ | Vegetal

Outstanding Warld-class example of style,
Exceflent Exemplifias style well, requires minor fing-tuning.
Vety Good Generally within style parameters, minor flaws.

Good
Falr
Problematic

Misses the tmaik on style andfor miner llaws.
0ff flavorsfaromas or majer style deficlencies,
DEER Major off (lavors and aromas dominate

[}
B
5
(G}
o
=
=
o
L4
W

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

Lacation
Ty - \‘, Position Advanced to
! Category# ! g Z,( / 4_ [ ?3 U o ight MINLBOS[
L o \
} Sub (o) R ;2 .
[}

, (Sg}.?guategory : PLACE

. Cofe CONSENSUS SCORE
:\ Special Ingredients ! e e

judge's individual scores

Boltle Inspection Dok
[Aroma 2 ey
Here L M "
L . Q: ,
Mall ) ! | ’D_ Cranne f-mf% o [9
Hops o | J F St n‘ij’ﬂ <
Fermentation I 1 O 7 IE
Other
Appearance okl s
FsElizl 235kl
= & e @™ : = m 2 o J H
Color AL 1 1 1M 1O Head 1+ 1 %1
o o_or Brilet  Hoy  Opagee ID‘ r Retenti Quic {oseg ‘ED Othet
arity \_|_17{‘\4 etention e 1] B
Other Texture
m Japprapricte;
Mone L M B i ;
Malt o 'V\ I ! D SQ[VC/L\#% '-' W/Mr 5/
Hops 1w | ! u -r!wJe)wr"
Bitterness (1 |\ | ID Lo /E L .
y 7 K
Fermentation 1 "N u] %m/z-:. =/ a. :" .. [0%
Balance " L ‘Mmg !I:l. <+ A])"W‘ Nk V\/B/ o~
Sweet | :
FinlshiAftertaste ' iln e vt
Other
outico s -
Tiin Mo R Kone L M I = ‘
Body ,D Creaminess 1 & D 3
W (
Carbenation gj__.h%l l Astringeney o d 1 _D_ [5]
Warmth o~ 1 E! Other
m Classic Example | i 1 }A\ ] 1 NottoStyle
Flawless L 1 1 ] /\: ) Significant Flaws ‘
Wonderful | ] I f;/\l t Lfeless f
Feedback 1o}

Ntz

Provide comments on siyle, reclpe, process, and drinklng pleasum In:lud'ﬂyul supgestions to the brewer.
/"é’ﬁ N Via

'ﬂ,c#’
/x...egmr- o e V"““w“%kfw‘ &

o tal =

é‘fifu-&vfc&/ﬁ @ =~

vk dn. Chrs P70 ¢

Additional resources can be found at these sites:

Judge Total
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
------------------------ ) r’—--—----——----—-—;-—---------_-" Position Advanced to
. ' Category# _J_é_ E (I lag E i g MINLBOS
Mark Davies E1147  Sub (a-f) I o U ey
t 1
davies78@bigpond.net.au ' Subcategory :
' v CONSENSUS SCORE
! ?

Non-BICP Qualificatlons

Special Ingredients

may not be an average of
Judge's individual scores

Cicerone [J Rank Bottle Inspection Dok
Pro Brewer O Brewery
Industry O Describe m
Judging [} Years Hene L M
Mall ! DR Wb
Hops )é«l L | -
Scoresheet Instructions ; ‘“‘(
Use the scales to indicate the intersity of the primary attribute. Fermentation dl I B 12
Use the space provided to desceribe the primary attribute. Other
Add secondary attribute(s) intensity/description as apprapriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - I
If character is absent, mark the circle to the left. Appearance _ Joapprepiate e Pf”{ o]
Provide summary of beer and key feedback for imprevement. 2.8 %% 3 I ! 2 =2 _ E| !
Assign scores for each section and total, 2 8 %8 & & 232821
Review with other judge(s} and agree on consensus score. Color Lttt 1M a Head 1 1 1+ v + O R
Enter consensus score at top of sheet. . Billiony  Kery  Opefue | | Other . Qugk #asting | 1 Other Z
Clarity o Retention P i B
T
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
geod, but toe bitter for style. e L " h___p?mpm_'e‘_
L -7
Flavor JR— 1 Malt 1 NN =) DFTR\( N\f\'l"\:, Lke<one £
Wral M K = b
Ml o X ;O Wheat. Subtle grainy notes Hops d{ | | EI ']\"'3\"\’" 4z
Hops gt a0 OK for stvle ’ i LO
Bomess 501 X | %) Wey too high for style Bitterness 2 f’\ ! | J|:| W
F o X1 | O _Banana.Low tlove. Hint of bubblegum Fermentation ol | \/I ’DS“W\\. e‘l\:w\f() AeS ) Q-
Hoppy Mulg { ! 'E
Balance L iD!
b Syeeet 1§
Finlsh/Aftertaste ~ { Yaiful
Flaws for style (mark L-M-H for all that 2pply} Other
Acetaldehyde Metallic
Alconlic  Hot Husly Mouthfeel J ,m
INeppro]
Astringent Oxldized Thin " : Nore L " &
Breltanomyces Plastlc v Body ‘g F’ Creaminess o LD e
Diacetyl Salvent / Fusel Hone L M Hoy !
: . B
o Sour F A Carbonation ot A 1 in Astringeney o1 1 | o (5]
Estery Smoky Warmth oo 1 9 ju] Other
Grassy Spley
Light-Struck | Sulfur m
Medicinal W/ | Vegetal - Classic Example | 1 1 ;{ I L j Notlo Style
Flawless | ] I [ }f& I I Significant Flaws -
Wonderful | ] 1 \/ i ] ) Llfeless 5
Feedback  Provide comments an style, recipe, process, and drinldng pleasure. (nclude he!pful suggestions to the brewer. %

FLOMOUR Dot (Ted Ry

[ Oulstanding World-class exampla of style. e ' o 7
-'2 Extellent Exemplifies style well, requires minof fine-luning. S {/\) OF A Pl)ﬂ 0 L\ (’—) U S 2 ; L QXC T \‘\‘\-

(9N VeryGood Generally within style parameters, minor flaws. Q V{\R AWANC4 & B ‘, ) A ‘( &

o

c fioad Misses the mark on style andior minor laws.

o Fait DIF lavors/aromas or major style deflciencles.

el Problematic Major off {lavers and aromas dominate

2
ﬁ‘ﬁ

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 http:/Awww.homebrewersassociation.org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Versicn
Location Date é /

hainlinialb i e ~ P e A it - L] N .
t Judge C)( & 3 ! é b i Position Advan'cedln
:' Na,ﬁe Ll P E 5 Category# i g 4' I7ég$ i iEniillghl MINE aosr 0
'BJCP ID /\9 ‘f I ) Sub (a6 ' Co L{’ .
+ & Rank | ! ' Subcategory : PLACE
X : j el . vl CONSENSUS SCORE
“ Email a' l‘ SPECIaI !ngredlents "' may not be an average of

judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe m g
Judging O Years Nore L M B ¥ ”
4 |P|j &3‘@7@,{/ il a‘.@ﬁ/

Malt o

Bottle Inspection Dok

Hops X | |'_'|
Scoresheet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation )1 1 s [
Use the space provided to deseribe the primary attribute, Other T

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

f character is inappropriate for style, mark the bex to the right. - P R
If character is absent, mark the circle to the left. Appeam“ce i s'_“’l’ ety Jeporopinle
Provide summary of beer and key feedback for improvement. E o E L L g 2 -2 _ 5l
Assign scores for each section and total. 2 38 &8 5= I ! E 2 X & S '
Review with other judge(s) and agree on consensus score. Color L1 1 | M | a Head 2« | vf D
Enter consensus score at top of sheet. _ Brllont Hory Opugue i}  Gther  Duick Alusllng | Other
Clarity L1 SO Retention . 1i0J [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbier that is m iR
good, but too bitter for style. tone L " ?{ Pm =
i@
™ Gt .
Flaver — 1 Malt [ YA / 7 V ws
Nene L 1 W ) 9 T f
Wit 1 X1 |0 Wheat. Subtle grainy notes Hops Ot | EI A_j_, y Y

Bilterness X X Way too high for style OI

ops 1 ! J or style A ' !
e O ~ Bitterness L |L‘_| L’W ({@Cﬂ/@/f’ /% jé

F o X ) O _Banara. Low Clove. Hint of bubblegum Fermentation w 'D 570\): 4 7-»-' f“"’f N ff\_‘ |2_0
| M r
Balance anpg | t@ﬁ' I;:[ el L;/{L;/L‘ AS{' Fib-'\,uwu’
Dn Swe;\ 1 . 6
Finish/Aftertaste | C v a
Flaws for style (mark L-M-H for all that spply) Other
Acetakdehyde Metallic
Alcoholic Hot Musty m S— S
i MPEIORE, eappropic
Astringent Oxldized i W ] ; hanelL " Wl
Bretlanomyces Plastic Body [ Creaminess « I:l
Diacetyl - | Solvent / Fusel el MW HoL
DMSW Sour{ Acidic Carbonation 3w 0 Astringency OJ_)C_I o /5]
Estery Smoky Warmth o_f_;{____l D Other
Grassy Spity
Light-Struck Sulfur m
Medicinal Vegeal ClasslcExample  |_X] 1 I ) ] NotloStyle
Flawless | 2l ! I ] § Stonificant Flaws
Wanderful | '\(\ 1 1 1 | Lifeless
[19]

Feedback Plqud:ymenisnn style, racipe, process, and diinking pleasure. Include helpful suggestions to the brewer,
. Mlee /?p‘z/y‘ /v?dftvlzfys:} A
World-class example of style.
Pl st httte M~ o oo, taste,

Fair
Problematic

OIf flavorsfaromas ot major style deflciencles.

MaJor off flavors and aromas deminate /

Judge Total [50

% Outstanding
‘5 Excellent Exemplifies styfe well, requires minor fine-tuning.
V8 VeryGood Generally within style parameters, minor {laws.
o Good Misses the mark on style andfar minor llaws.
s
or
W

BJCP $corasheet Copyright © 2018 Beer Judge Certification Pragram
vev BSTR-180124 Additlonal resources can be found atthese sites:  hups:/weawbjcporg  hitp://wwwhomebrewersasseclation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
B ) ! :, c /( _____ - —l:{: _/:\ _é_ — “‘. Pasition ::;f[mc;d c:;l
: ategory# E Y63 i |infligh -
. | ! 2 1 nflight
Mark Davies E1147 . isbled = L can {—‘O
davies78@bigpond.net.au i | Subcategory : ==
pal
\ | ' o CONSENSUS SCORE
! Special Ingredients ,

Non-BJCP Qualiflcations
Cicerone O Rank

Pro Brewer 0 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 describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inapprapriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
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 Weissbier that is

good, but too bitter for style.

Flavor hacpste @
LETYS M 13 =
Wl X | B Wheat Subtle grainy notes
Heps 31 L | O OKforstyle
Bitemess (Lt X 1y Bl Woytoo hi h for style
Fermentation OJ_X'_' ] Banana. Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholie [ Hot Musty
Astringent Oxidlzed
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Acidie
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

g Ouistanding World-class example of style.

‘5 Excellent Exemplifies style well, requires miror fine-tuning.
I Yery Good Generally within style parameters, minor flaws.
o Geod Misses the mark on style andfor minor flaws.
'5 Falr 0If flavorsfaromas or major style deticlencles.
vl Protlematic Malor aff flavors and aremas deminate

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

may not be an average of

R Wi

judge's individual scores
Bottle Inspection  OJax
voma -
Hone L M H i ! )
Mat o1 1 GUELE Ddie VT
~ I
Hops 52’1 \ ] ;Elf
Fermentatlon 5{ | o O( i
Other
Appearance Tegppieis Tpprls
— O v, - ’
Eo 2 8§ g g pa _ F|i
23 &S &= 53%335
Color L _J— 11 w0 Head 11 11y~
. Brillgt  Hory  Opafue |  Dlher f\lngl 17 Cther _5
Clarity 9&_1_1 - Retention \P_‘ 3
(ther Texture
Flavor s
Hone L M
Malt -1 L i|:] D(\Q\C Radest
A 3
Rops i ) | 0 Vo L avevR p
| ;
Bitterness 1~ | ;D [sENI G A é
. e
Fermentation Gél | Di NawvE , o
H [l f
Balance Nids ,vfh”f [m!
B Sweet ! R
FinishiAftertaste | ‘\»’j O TSNV
Other
Mouthfeel 2 i
Thin M Full E _ Kone L " # ! :
Body ,( }D Creaminess ;_t I:I "r
Kone 1
Carhonation l,o“e :.! D Astringency \.f |:| [5]
Warmth OJ_._LJ El Other
m ClassicExample s /) 1 1 1 | NattoStyle
~
Flawless ] 1 ] ] | Significant Flaws
S
Wonderful | \/{\ ! ! 1 | Lifeless ?
Feedback Provide commants on style, recipe, process, and drlnking pleasure, lnclude helpful suggestions to the brewer, m

Litie Libdnics D

vy vEES B BT woesE

(O ersE

CLd you

o

Additional resources can be found at these sites:

hitps:/fwww.bjep.org

Judge Total [50

http:/fww homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program /
r Structured Version 4 ’ {?
Loation Date . ~
------------------------------------------------------------- ) N
™ = Advanced to
‘ Jud e ] / g e v |Position
' Nans"ne ﬁvv'j QbSéwwV*-V <! E Category# I ‘E 374 : inlight MINLBOS ,
' I < =] 1
Sub (a- Entry 1
1BJCP ID N/A ! F & : PLACE 5
! & Rank * , ' éulﬂxategory ! :
' ' | . v CONSENSUS SCORE
v Ermail : | Special Ingredients !
5 - may not be an average of

Non-BJCP Qualifications

judge's individual scores

Cicerone I Rank Botle Inspection ok
Pro Brewer £] Brewery
Industry O Describe m ]
Judging O Years Hone L M /&U/‘% ; q[
Mall o1 L% F SISO ,
Hops ol 1 ! |[j }70‘”& Wu/gm r\-r‘fl,l«’f*{
Scoresheet Instructions L g
Use the scales to indicate the intensity of the primary attribute. Fermentation C,"( ' = [72]
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as apprepriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - s I
If character is absent, mark the circle to the left. Appearance _ Jrapory l-._i Soappropiiele
Provide summary of beer and key feedback for improvement. Z - E & § E 4 2 z& _ E|d
Assign scores for each section and total. 22 ks a s, ' £ 283 5|}
Review with other judge(s) and agree on consensus score. Color L1 1+ | ¥ | ID Head 1 1+ 1| 1 O
Enter consensus score at top of sheet. i Briliant  Hoy  Ondue b§  Other fuiek’ Losting l i Other
Clarity \_1_%1_1 ] Retention 50 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) o f
good, but too bitter for style. e L M ."_‘Eri_d f /[, {, i. -
iy g r g s
Flavor e i Malt N | ;D . T teniiee f 42/[ P g R B {//
Sine L » ] 20 A I - !
Ml o X, g Wheat Subtlegrainy rotes Hops ol ¥ | 1[] ﬁvwr ({‘/MQM
Hops 1 § y O OKforstyle ) ’ {_ fi
Eitemess X__ ¥ Woyton high fer style Bitterness 1 1 I "
Fermentation OJ_X._] [m] Banana. Low Clove. Hint of bubblegum. Fermentation Cl I | D / ;?
Hoppy Mall I i E
Balance | iflu|
Dry Sweet |-
Finish/Aftertaste .
Flaws for style (mark L-M-H for all that 2pply] Other
Acetaldehyde Metaliic
Alcoholic/ Hot Musty m — —
Astringent Oxidized Thin N R ]'i_ None L M W ! i
Brettanomyces Plastic Body , (] Creaminess - 4
Diacety) Solvent / Fusel carbonation "™ LM H II:I‘ astingen s IDl 5
DMS Sour [ Acidic arpenatien ol @ | i ! geney ot T ¥ | I
Estery Smoky Warmth OJ_?:_I Im) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | . \ 1 | NottoStyle
Flawless 1 ) \,‘r\ 1 1 | Signiftcant Flaws
Wonderful | Y \| Lifeless
Feedback ; l1d

Falr
Prablematic

Dif flavorsfaromas er major siyle deflciencies.
Ma]or off flavars and aromas dominate

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

-~

Provide comments on style, recipe, process, and drinking pleasure. Incl?helpful sugyastions 1o the brgwer.

PR

L8 Outstanding World-class example of siyle. ) e Q,L\A é +
E Excellent Exemplifies styfe well, requlres minor fine-uring. c:‘;!i é X o W L .
8 YeryGood Generally within style parameters, minor {laws. ﬂ

g‘ Good Misses 1he mark on style andfar minor [laws.

5

(¥}

v

Additional resources can be feund at these sites:

https:/fwwe.bicp.org

Judge Total

http:/fwvww homebrewersassodiatlon.org
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Mark Davies E1147
davies78@bigpond.net.au

Non-BJCP Qualifications
Cicerene O Rank

Pro Brewer O Brewery
Industry O Describe
Judging 0J 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 gharacter 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 seetfon 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
goed, but too bitter for style.

Flavor wagprplae
el L] H
Mt o1 X, y O Wheat. Subtle grainy notes
Haps Bl J 1 [ OKfor style
Bilttnoss DJ_LL_l M Woy teo high for style

(O Banana. Low Clave. Hint of bubblegum

ol—*

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding World-class exampla of style,
Excellent Exemplifies style well, requires minar fine-uning.
Very Good Generally within style parameters, minor {laws.

Geod
Fair
Problematic

Misses the mark on style andfer minar flaws.
DI flavors/aromas ot mafor style deficiencies.
Malor off flavors and aromas dominate

v
=
3
(G
[+
(=
=
o
o
[

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

Lacation Date
:’ T l —}- ------- B = [Position :ﬂ\f':f;_t;dc};
Cat # =~ -~ 1 :
| Categoryk 7 E\bbRdus” | |ntion
' Sub (a-ﬂ [ , Entry
]
1
: égetl?guat}terry ', of
i ; CONSENSUS SCORE
| Special Ingredients :
e e e o e e e e e o o e o e e e e e e - may rot be an average of
juclge's individual scores
Bottle Inspection  Clox
m Inappmpllm
Hone L M
Malt o BM( M
7 g :
Hops ol Y4 | Q“'l’h" Propauwiead  Vov T vy
7~ ﬁ
Fermentation ﬁ(\l 1 ] _D, I
Other
Appearance i eporiee
E.285 s 2 =2 _ E!
23 ES &2 EEEE &
Color Ll L L 1n41 ] Head 11 1 v 1 0O p
. Brillont Koz Upﬁﬁel Other  buick “Tostng |_3  Olher —3
Clarity L%P—" Retentlon L »Z 0] "3
Other Texture
m Bwpprnpmle
Hene L M B i
P —_
Malt 1 ! \{ 1 D DP"F\k CoPryy
Hops (12 | | E| PO L P
~ [
Bitterness 1 o | EI Qe STREWR
FA 2
Fermentation <41 ! | i:| pag & \ "
-~
Balance T \)" " | o oo o Roiat
D S t :
FinishiAftertaste L 1 " h
Other
Thin Mo R pore L # W l f
Body Y |j Creaminess OJ_._L_.J D . 5
Hone L
Carhonation moe_x_L___J Astingency o1 1 W D_ {5]
Warmth ~o o/ | E] Other
m Classic Example | ! )CJ ) I ) Notta Style
Flawless Lt L L I | Significant Flaws é
Wonderfl L 1 \,{ 1 1 1 I Llreless
Feedback Provida comments on style, racipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. f1_6
ot ALdv £ Donnwu BrE )
WMEDY pary  CRROMEL Seu (=T RS

Additional resources can be found at thase sites!

=

Judge Total

https://fwww.bjcp.org
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