BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
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Scoresheet Instructions : 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. L - 1 a [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenals, etc.
if character is inappropriate for style, mark the box to the right. - e A
If character is absent, mark the cirele to the left. Appearance _ fropprogetle Sospproprite,
Provide summary of beer and key feedback for improvement. Z o5 2§ =1 2z _ Fl:
Assign scores for each section and total. 2 38 -'i 8 & =] E 228 5] —
Review with other judgels) and agree on consensus score. Color L1 [ N Head _ r,xl | S
Enter consensus score at top of sheet. . Brljont  Hory  Opague |_:  Other Quid losting 1 Clher .
Clarity \i!_l_b O Retention O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor secticn for a Weissbier that is m e .
good, but too bitter for style. \ﬂ?mﬂi
Hove | M [ E ;
Flavor [ Malt . ( ] ; 0O
hare L M H . £5) j
Ml o X, 1 O Wheat. Subtle grainy notes HOPS o ! ?( 'O
Hops B 0 OKforstyle E :
Bitterness D_I_xl_x_l ® :-'a mLhr hc | or s Hut — Bitterness 1 iV J ED'
F oL 1 1O nena. Low Clove, Hint of bu um Fermentation ]:E | | |:| \
Hoppy ) Malty E 'E
Balance L f\( L 1 O
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D Sweel *
Finlsh/Aftertaste | ’-.{ RS s
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / et Musty m S S
r - Japgropicte oppaptite
Astringent Oxidized Thin " " i . Voo L " 4 : ] —
Brettanomyies Plastic Body X in Creaminess a'd (u] - g
Diacety! Selvent f Fusel Hone L [ W Iy :
NS Sour/ Addic Carbonation ug_r_;g__l__l O Astiingency ~1 v 1 [ 5]
Fstery Smoky Wamth i v 0 O Other '
Grassy Spicy
Light-Struck Sulfur m
Wedicinal Vegetal Classlc Example 1 Xi. 1 I3 | Nettostyle
Flawless L% ! ! ! I Significant Flaws
Wonderful L__p ! 1 ! | lifeless
Feedback Provida comments on style, racipe, process, and drinking pleasure, Include helpiul suggestions to the brewer. %

8 Outstanding World-tlass example of styfe.
=) )
3 Excellent Examplifies style well, requlres minor fine-tuning.
O Very Goed Generally withln style parameters, minar flaws.
g‘ Good Misses the mark on style andlor minar flaws,
& Fait Off flavorsfaromas or major style deficiencles,
o
w

Problematic Mz]or off flavors and aromas dominate
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Scoresheet Instructions i 3
Use the scales to indicate the intensity of the primary attribute. Fermentation . A 10 - g [12]
Use the space provi_ded to dest_:r'll::e the p{imﬁry attribute. ) Other /70 pﬂ\/ - OX) d[z . A ;\,o,ﬂ)
Add secondary attribute(s) intensity/description as appropriate. L

For “Fermentation”, consider esters, phenols, etc.
If character is inapprepriate for style, mark the box te the right. - e N
If character is absent, mark the circle to the left. Appearance aporopeiate Inappropricte

Provide summary of beer and key feedback for improvement. Eo2 3 £zl 2z 8 _ F : i
Assign scores for each section and total. 28 E S s & F 2 &8 5 3 i
Review with other judge(s} and agree on consensus score, Color L o 1 10 Head 1y 1L OO
Enter consensus score at top of sheet. . Brillont  fidzy  Opuque }_:  Other Quick lesting i_;  Other Z
Carity L1 1 10 Retention L_X. 1[0 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weissbier that is m i
good, but too bitter for style. o L " i , e
Flaver ooy e 1 Malt ol & 20
Niae L ] H =] [
it o X j O Wheat. Subtle grainy notes Hops o " | ’D
Hops 90+ )0 QKfors le Y i
Blilerness O_|_|_K_| K Way teo hish for style Bitterness OI \( ) ] E]
f i i 1
f oL X ] Banana. Low Clave. Hint of bubblegem Fermentation o . }(' | II:‘V i ,} '_
Ho?pu Moy | 20
Balance XL J iI:I_
Dy Sweet
Finish/Aftertaste L | 1 O
Flaws for style {mark L-M-H for all that apply} Other o’; ‘o e (_’j l
Acataldehyde Metallic
Aohalic/Hot , Musty Mouthfeel 3 s e
Astringent Oxidized Thin WA Kone L M H } :‘
Brettanomyces Plastic Body \ O Creaminess 1 X (m} S
Diacely! Solvent / Fusel fore L M ' e
. i 5
DS Sour, Addic Carbonation ~1 X_ 1 | 'DE Astringency ~.8 1 ) [ [5]

Estery Smoky Wamth 1 x00 1 O Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegelal Classic Example | 1 1 I 1 1 NottoStyle
Fiawless | I ] 1 i - Significant Flaws
Wonderful | 1 ! ! I b Lifeless 6 g_
Feedback Provicde comments.on stylg, recipe, process, and drinking pleasure, Include helpfuf suggestions to the Srewer, 10
. OX1d13p0ef A—o,@aw Ao G
[N Outstanding World-class example of style, / ecrn A l"’O ‘o
7-';-, Excellent Exemplifies siyle well, requires minor fine-tuning. Jﬁ— 65/ c€ é 4 f o .
PR VeryGood Generally within style parameters, minor flaws. - H ¢/ / o ele -
g’ Good Misses the mark on style andfor minor llaws, p £ t’ Lad QX ! d & t‘!an
K Fair Dff flavors/aromas ar major siyfe deficiencies. ';O Ae g Q& ) f‘f' &rn D) Cd/ / ﬂj
4 Pioblematic Major off flavers and aromas deminate ~ 7
Arche ¢ 77- S
'
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

For *Fermentation”, consider esters, phenals, etc.

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

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

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

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

Havor Pazpaplate 1
. [E0Y M L] 20

Malt oL X, } O Wheat, Subtle grainy notes

Haps Bl 1 D CKforstyle
Biiterness o1 1 X | B Wey teo high for style

F o—X ; O _Bonona. Low Cleve. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hat Musty

Astringent Oxldized

Brettanomyces Plasiic

Diacetyl Sehvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy . Spicy

LIght-Struck Sulfur

Medicinal Vegetal X

Qulstanding Warld-class example of styla,
Excellent Exemplifies style well, requlres miner ine-tuning,
Very oed Generally within style parameters, minor faws,

Good
Fair
Problematic

Misses the mark o style andfor miner flaves,
Off Nlavorslaromas er major style deficiancies.
Maloraff flavors and aromas dominate

Scoring Guide
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Warmth O_I_+—I [m] Other
m ClassicExample (}{ L 1 ! ] NottoStyle
Flawless | %} ! 1 J Significant Flaws g‘
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________ / “_______'_'__.__________-_____________’ maynot EBDEVEI'EQ‘EQ
judge's indlividual
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Industry O Describe m '|E-Tp7p'rain‘1?

Judging 3 Years Wane | M Q& A

Malt L ¥ C] 90& prg by ( f@Mf'/”"" /YC
Hops Vf \ .

Scoresheet Instructions Fermentation ¢ | D bw ,Lru‘ ¥+t Lgéé&q it C?
Use the scales to indicate the intensity of the primary attribute. [Tz"
Use the space provided to describe the primary attribute. Other ie Wy OO ./‘Q-{ 1!/ QN“(/‘ l"a’{.@

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. - e _
If character is absent, mark the circle to the left. Appearance Ircproptioe appropeate,
Provide summary of beer and key feedback for improvement. | i

= z B g |
2 =2 & 5 % gl 2 28 _ EI
Assign scores for each section and total. 238 & 3Ea] = £ 32 85 3
Review with other judgels) and agree on consensus score. Color L1 1 1| & 0 Head + 1M ¢ |
Enter consensus score at top of shest. Clarity Brilliant  Hary  Cpugue rD‘ Other Retention tugk  © festing ll:ll Other O’L .
N
e S I I_EzL_—l 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m R
good, but too bitter for style. e L 3 "]"""f—"”
: ,,; | {, A, Cﬂcﬂf/ & s
Flavor - Malt ’ Foday , COFaa- 2 e
el M # )
Malt ' X [ Whest, Subtle grainy notes Hops ols 'l:]l G’\/[ h/lﬂ’avt MW
[
Hops 1 ! y O OKforstyle . ) %
Bitemess 0 1 X | By Weytoo high for style Bilterness ~1 % | i ‘h—n [B’V\\ (@’\ 9\(‘4,(,(, -
for o—* 10 Bencne.Low Clove, Hint of bubblequm Fermentation i % bUM,ﬁUlﬂM ‘Q( U"‘\i I(
7 = [20]
HDPPU Mn[lg !
Balance Y

FinishiAftertaste ¢ Nsw“‘ |j Uy *{ bolpco - C[@W/ MJ @"M?d
Flaws for style (mark L--H for all that apply) other lfa\lx:{— Sl ,C,lvmc}t\ o(_g_,\(ia.q&_

Acetaldehyde Metallic
Alconalc/ ot Musty m - _—
Astringent Y. | Oxtdized oo l = el M il = ,
Brettanomyces Flastic Body Creaminess - %4 D a'l
Dacelyl Solvent/ Fusel W | E/ 'rz( &
DS Sour ] Acidic Carbonation Astringency o1 Wi 5
Estery | Smoky Warmth ~1 1 El Other
Grassy Spicy
Light Struck Sulfor m ,
Medicnal Vegetal Classie Example [ ___ | :(‘ 1 L. 1 KottoStyle
Flawless 1 ] y/i I i ! Significant Flaws é
Wonderful | H 1 lfeless

1
Feedback valdecommenlson siyle, reclpe, process, and drinkl L?zasure Include hplpful syggestions tg the brewar, 10
ﬂ/u 7@, ‘l g i '{;\:\&, &‘L .
[
Wolrd-:l.?ss example of style, b ' WM.\Q ¢ e 9%\ ( W é-()“ . F g 6

Exemplifias style well, requires minos fine-tuning,

Generally within style parameters, minor flaws, ng oL &:\‘; ﬁ'\ m,\“f’ OI/Z rp.éﬁ(.(_@ N

Missas the matk on style andfor minor {laws.

7
O4F Hlaversfatomas or mzjor style deficlentles, m Me{ﬂ-_. u{.@.ﬂ- {&V\B

Majox off fiavors and aromas dominate

Outstanding

Falr
Problematlc
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froma

Industry 03 Describe Feopproptiata
Judging O Years Kore L M " ,g.% /
Malt 1 sz | t} ) e
" i ! f fe
Hops ol }D: y fw/ﬁi ;
Scoresheet Instructions i s’ / : ﬁ fz—ﬁ'
Use the scales to indicate the intensity of the primary attribute. Fermentation .. ‘-\V 14 e L8l f ’/r L ¢ [iZ]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as appropriate,
For “Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. - s I
If character is absent, mark the circle to the left. Appearance _ \l."EP!,”‘P‘fhl‘. Toapproprite
Provide summary of beer and key feedback for improvement. é - & & £ = I : 2 =2 _ Bl
Assign scores for each section and total. #8332 3& 2! = 2 & 5 8 i
Review with other judge(s) and agree on consensus score. Coler 1L 1 Ly Head 1 1 xp» 1 1 O
Enter consensus score at top of sheet. N Britfiant ~ Hozy  Ophque |  Other Quick  “~ losting | Clher
Clarity I Retention a [3]
Other Texture _ ¢
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m W
good, but too bitter for style. IIRPrORE,
Wone L M H II :
Flavar [A— Malt Ly 5 O
Wre L L] wa ‘ OJ ” i '
Malt o X, | g Wheat. Subtle graivy netes HOPS ot 1l |
Hops o1 1 4O OKforstyle ) ‘ P ‘ s
Bitemess od 1 X K Woyteo high for style Bitterness . I \( ) Ff 700 .Wd'; ((}'fw
Fermentation - X {0  _Baneno. Low Clove. Hint of bubblegum Eermentation OJ—‘\/ . : p lS—
v : 20
L] ly | _:
Balance 0 | }(M"'%’ !D_
D Sweet 1
FinlshiAftertaste 1 ¥ o | .
Flaws for style (mark L-M-H for all that apply) Other N}?’{O o4 06/5 -90/
Acetaldehyde Metallic
Alcoolic/ Hot Musty m — —
. Jnopprepriate Dappropiale
Astringent Oxidized X Thin NooR ] bl M (IR
Brettanomyces Plastic Body ! ? &D; Creaminess - ;f !-_-, 3 ‘
Diacetyl Solvent / Fusel ) Kol M Wi . I
— Carbonation O Astringency pl 5]
DMS Sour/ Acidic o o Ol—of ¢
Estery Smoky Warmth ol 1 1 omer  Ae2ds rove ealt
Grassy Solcy
Light-Struck Sulfur m
Medicinal Vegetal ClasslcExample (4 e i | NottoStyle
Flawless 1y | ! i ) Slgnificant Flaws é.
Wonderful | Y., 1 ] 1 Llfeless 5‘
Feedback 10

Outstanding World-class example of styla.
Excellent Exemplifles style well, sequires minor fine-funing.
Very Good Generally within style parameters, minor llaws.

Good
Falr
Problematic

Misses the mark on styfe andfor minor faws,
DIT flavorsfaromas or major style defitlencies.
Major off flavors and aromas dominate

Scoring Guide

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-160124

Additional resources can ba found at these sitas:
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1
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o

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [0 Describe
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) Intensity/deseription 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 flavor section for a Weisskier that is
good, but too bitter for style.

Favor [re—
Wl M K
Wt X ;O Wheat, Subtle grainy notes
Hops g1 L 1 D OK for style
Billerness 04_|_L5 ¥ Way too high for style
fer o Xy ;O _Banana, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic/ ot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent { Fusel
DMS Sour [ Actdic
Estery Smeky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Prohlematic

0if flavors/aromas or major style deficlencias.
Malor off flavors and aromas dominale

L8 Outstanding World-class example of style.
o )

5 Excellent Exemplifies style well, requires minor fine-tuning.
Lol VeryGood Generally within style parameters, minor flaws.
g Good Misses the mark on style andar minar flaws.

&

w

W

BJCP Seoreshear Copyright ® 2018 Beer Judge Certification Program
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l
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Fermentation e | - D h\ (/‘v\(g 0’/{ Q"TO JYL gﬁ
e e
E .5 Bgsli 2 =om _ Fl
=38 84883 £ EEE S
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Clarity zJ 0 Retention |___ nYd B
Other (N &\ . Texiure CW’WM
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Favor -
None 1 M H i '
Malt o 1y 'gj “169_ (’,raéwﬂv\ ,C(A&aup rorot
Hops Ol\'.j; ! ! El d‘h’“ 9)% h@t‘\e/
Bitterness L |j JU;'& ‘H\L {\\ﬁ\é‘kx_ MWW"‘\}’\L’
v o hald oolers [
Fermentatlon U@‘.“"\ \G @'5 7
Hoppy Maly § ? [2¢]
Balance L X i f‘_'l_
FiishiAftertaste "1y} O
Other CO‘NJZL MJLLA JJMM. [lMde’\EQ/
[Mouthieel s i
Thin M Fult | Wone L M H ( : )
Body .D; Creaminess ol —i ¥ | iE!= 17)
., Hore L M Hoi i [
Carbonation a Astringency 1 o a B
j i
Warmth o~ 1 .. 1 ] Other
m Classlc Example | \‘»(\ J ] i ] HottoStyle
Flawless L_\Z 1 ) 4 J  Significant Flaws
Wonderful | G ) Lifeless 7
Feedback Provide tomments nnstyle recipe, process and drinking pleasyre. Include helpful suggestions 1o the brewer. ﬁa
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1
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' adam@digitaldirtdesign.com | Special Ingredients ! CONSENSUS SCORE
N ’ N e e e b e C m L m M e m N mm e e — e mm e — o - may not be an average of

judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe

Bottle Inspection t?(ox

m Soppraei

Judging O Years Hone L M H j '

Malt o L i 0

' N

Hops Rl | J L|‘_'|

Scoresheet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 > | ro 2

Use the space provided to describe the primary attribute.

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

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

Other

-

If character is absent, mark the circle to the left. _ L2 WP{EEJ ‘"‘W"f’""li
Provide summary of beer and key feedback for improvement. E -z 8 £ 3 | | 2 =23 _ E! ;
Assign scores for each section and total. 2 E 882 22 E S
Review with other judge(s) and agree on consensus scare. Color L L 1 1 1O Head 11 ¥l O .
Enter consensus scare at top of sheet. _ Brilfant How Opagle | :  Ofher Quick Lasting |- Other ’5
Clarity e [m} Retention L__+_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 e
good, but too bitter for style. agpropltle
Hone L M H -
Flavor s @ Malt 1 N1 3
wne L L] H [2o] bt
Wt ol X y O Wheat, Subtle groiny notes HG]:)S Obx | | 'D'
Hops a1 I 1 O K forstyle ) !
Bittemess ¢ X i Way too high for stvle Bitterness o} ?’\ | ;DJ
oL Xy | {1 Banena Lew Clove. Hint of bubblegum Fermentation o o | | ;D \ ‘
Hoppy Malty |_: rz-d
Balance | i
D Sweet i
FinishiAftertaste 1§ 1 |
Flaws for style {mark L-M-H for zll that apply) Other hg'nl rc,d’ J 1
Acetaldehyde Metallic
Alcaholic / Hot Musty m s —
" Inappropricte, Inappiapeicte
Astringent LN 0xid|lzed Hin " " Hane L " ol :
Brettanomyces Plastic Body e F‘ Creaminess « o
Diacetyl Saivent / Fusel om L M Wl (i 3
. i 5
NS Sour/ Adidic Carbonation ;:]1 Astringency ¥ o [5]
Estery Smoky Warmth ~1 1+ (O Other
Grassy Spicy
Light-Struck Sulfur m .
Medicinal Vegetal ClassicExample | 1 ! ! §  Notto Style
Flawless | ! 'L( ! ! ) Slgnificant Flaws
Wonderful L1 | 1 J  Lifeless E
Feedback  Provide comments on style, recipe, orocess, and drinking pleasure. Include helplul suggestions te the brewer, ﬁa

Outstanding EESEI

@
e
=3
U]
o
o
=
S
w
»

Yoild-class example of style.

Exemplifies style well, reuires minor fine-tuning.
Generally within style parameters, minor Haws.
Misses the mark on style andfar minot llaws.

0ff flavorsfaramas or mafor style deficiencies.
Malor off flavors and aromas dominate

BJCP Scorasheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources ¢an be found at these sites:

Blown 1S

A ZiNd, DA Frwnl

Slauly  od  Nod€ . LACmms
FLANOW . wvta “eHewkd  on
MeLT ' PRI Fedupolt .

Judge Total

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

Structured Version

Location Date
------------------------------ ~. [2nn et P
, 1 / - \ 1 Position Advanced to L
1 T MINIBOS
M- LoTHEELT : ; Category# A Y B Yg72935F | |nngn
i (]
] tsubeh L3 L f
1
: | | Sdsategery by
1 1
i\ Email , X Special Ingredients ' CONSENSUS SCORE
________________________________ . N e e may not be an average of
judge's individual
Non-BICP Qualifications Botte lspecton 0 juage sincidatscores
Cicerone [J Rank pection o
Pro Brawer Brewery _fl EV .
Industry O Describe m Soopprapiiae
Judging O Years Hore L M s
Malt ! 1 )
© K
Scoresheet | ops - otp—t—— 3
coresheet Instructions P
Use the scales to indicate the intensity of the primary attribute. Fermentation o ¥ A /O [iZ]
Use the space provided to deseribe the primary attribute. Other :
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - N R
If character is absent, mark the circle to the left. Appearance _ Incpprepriate Inappropricte
Provide summary of beer and key feedback for improvement. E o223 £ 5 b 2z s |
Assign scores for each section and total. 2 28 & 252 [ ! §F 2 8 & & i
Review with other judge(s) and agree on consensus seore. Color Lt 1t 1 1 | Head L __1 % a _
Enter consensus score at top of shest. Clarity Brillont  Hory  Opague | Othe Retention Quitk Lasfing D Other ) SI—
R —~ 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
good, but toa bitter for style. o L " I
one N
Flaver ibspropriate Malt e} [ 1 % ! ID‘
el M L] lzg] '
Mt oL X y 0 Wheat. Subtle grainy nates HOPS o I | 'Ij
Hops ol 1 10O CKforstyle ] : :
Biuemess L 1 X | % Woy too high for style Bitterness Ot | ] j.D,
fi oL X [l m] Banana, Low Clove. Hint of bubblegum Fermentation Cl '(\ | | 'q IZ
Hoi)pu Melty ! : Ed
Balance Ye—d ‘!D.
D Sweet :
Finish/Aftertaste - % o
Flaws for style {mark L-M-H fer all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Hot Musty m - —
Astringent Oxldi_led Thin M Fuﬁ"‘;‘ N yare L M W }
Brettanomyces Plastic Body X jm| Creaminess o
Diacetyl Solvent/ Fusel Hane L ] ool P 3
N : 5
oS Sour ] Acldic Carbonation OJﬁ(-‘———-——‘ iEIE Astringeney ~3 1+ 1 O [5]
Estery Smoky Warmth o—x— o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal ClassicExample | ) ] ] 1 | NatteStyle
Flawless L I 1 ! | | Slgnificant Flaws
Wonderful |+ v % 1y Lifeless ;f
Feedhack Provide comments gn style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer. ,ﬁ

"8 Outslanding Woild-class exampe of siyle,

o "

5 Extellent Exemplifies style well, requires minor fine-tuning,
=) Very Good Generally within style parameters, minar flaws.
2’ Good Misses the mark en styfe andfer minor laws.

5 Fair 0ff flavors/aromas or major style deficlancles,
Wl Problemallc Major off flavoss and aromas dominate

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

Additional resources can be found at these sites:

Nre P MQ/f‘g ARrom G .

F00 Mmuckh Teast boley,

Q’Oﬂ\rﬂqfte)' _fAQ flavous

A frAsh

Judge Total

https:/fwww.bjcp.org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Prograrm
Structured Version g /[
Location Date
"""""""""""""""""""" ~ S LI L e T T Ty S
) :’ /\b/—’ b : | Position —'I&dv;nced ko L
S AL | i Categoryd E 4%4“ :g ' infight INI-BOS
/‘//4 : 1 Sub (a-f) - |y
! )
/ ' : [Ssgeklfc?;egory :
) t ouf ! o
b . Special Ingredients ! CONSENSUS SCORE

may not be an average of
Judge's individual scores

Non-BJCP Qualifications
Cicerone 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 provited 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 shest,

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

Flaver bapgrepte : 1
Kl K i L
Mt o X | g Wheat, Subtle grainy notes
Hops . I ] O OKforstyle
Billemets 1 L X X Wayteo high for style
F on ot X } O _Bonona. Lew Cleve. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty o
Astringent Oxidized 7
Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Suffur

Medicinal Vegetal

3 Outstanding World-class example of style.

5 Extellent Examplifles style well, requires minor fine-tuning.
U8 VoryGood Generally within style parameters, minor flaws.
8‘ Good Misses the matk an style andfor minor flaws,

% Fair 0% Navors/aromas ar mafor style deficiencies.
I Problamatic Major off flavors and aromas dominate

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

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel 2

Body
Carbonation
Warmth

overal 4

()3
Hone L M H 1 J
Ol |- ;{ | ED /Z#‘ CJV M’V -
[ 1 1 tll /LLD /‘Izér)
O byl l o Y
S Ru &D(/\@/d/fe_, A}Jfl’@i
& - i
[
Appearance o i
E - =B E-" K] I" 2 =% _ § !
EEEEE S E 238 &}
_I_.I_I_l_%iiﬂ Head + 1 1 »¢ 1 (]
Brllant Moz  Ofaque | | Offer Quitk Mostng [t Other
l_;e_w__n ) Retention L 3O : (3]
Texture :
Iragirpricty
None L M H I i
v o
o | - J EEIL
4 ‘ 1 O
o< B
o | ] [j1
GI ! J f{:}‘ /Zr
R 20,
Hntpy Mnltg|| l[j
Dry Sweet |+
1 I |
degsrepkE apgrepealt
T M Rl Mol N e -
o (m} Creaminess 1 3 1 OO
Here L a H ] | o g ‘ !
O-‘—'%é—-——’ I|:]i Astringency ~1 LA ) [5]
OJ_Q/T_] o Other
Classic Example | |/5{| i ) ) NottoStyle
Flawless | | ,"\'\ | ! } Significant Flaws
Wonderful | 1 1w 1 ] ) Lifeless

Feedback

Additional resources can be found at these sites:

Soe. Hs

Provide comments an siyle, recipe, peocess, and drinking pleasure. Include helplul suggestions to the brewer,

I i Vo 2D Pt 7)7}71 "'}'a"

C'_Méxc:r\,\]}ﬁa{/ a /é\f‘/i' /4/)\7%

Senne.

2l o oo . T

Thor

o, Fez v teol o byt Ao

b _Jehnf v

Judge Total

https:/fwww.blep.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
T T ) \l :’ T l ‘;"’ ----- e E— = [Position mnced dlo
.' Category# .E‘ lﬁ:gh—qﬁ ¢ linflight 2
Mark Davies E1147 t Sub {a-f) - ' C ey
1
davies78@bigpond.net.au + Subcategory Dol
1
!

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry T Describe

Botile Inspection

o

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

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

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

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

Review with other judgef{s) and agree on consensus score, Color

Enter consensus score at top of sheet. Clarity
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
good, but too bitter for style.
Flaver beaprogrlate Malt
Mall e XM ! g Wheat, Subtle grainy notes HOpS
Hops 351 I ) O OKferstyle !
Bllemess X K Way too high for style Bitterness
F ol X 1 0 _Banora. Low Clove. Hint of bubbl Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark (-M-H for all that apply) Other
Acetaldehyde Metallic
Aleaholic / Hot Musty m
Astringent Oxidized
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel Carbonati
DNS Sour Addic arhonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal
Feedhack

Qutstanding [EEEEN)
Excellent

(VEE'E'@E 30.37

Fair
Problematic

World-tiass example of style.

Evemplifles styla well, requiras mingr fine-tunlag.
Generally within style paramelers, minar Haws,
Misses the mark on style andfor minor flaws.

OIf flavorsfaromas or major style deficiancles,
Ma]or off flavers and aromas dontinate

]
z
=1
0
=
=
‘=
<]
o
W

BJCP Scorssheet Copyright © 2018 Beer Judge Centification Program
rey BSTR-180124

) Special Ingredients

Additional resources can be found at shese sites:

CONSENSUS SCORE

may not be an average of

cores

Jjudge's individua! s

Oox
Nasl M IR -
o AR ba‘e\: EQM\

~ -
@( | |i|:}:' Ny o &
o g Mg
Faniae

Fesgprapiie appropriate

Eo 5 Egyil 2 28 _ st
=8 53885 288 5|
1 11 0O

.

o~

rlllfgt 2y Dpuﬁm

Other

=
= [~

Quick i Dlher
Retention

~
/|

d L
fie i l-d\sgng ig
I_+| )

Texiure

W
Hone L M B f ‘ — —
ot 1 0 MADsPATE DARIE  MGLT
i
ok g oNE
o J%'\ I 'D DV
! ; ' IE]: N2 & \ l\
E\py Melty i Ea
P I \}L ] O
Dr$"\ | Sweei ig' m‘*
L) Troppioprcte
W MRl Moel W Wi
f a Creaminess (1. _X___I |} 3
wl R st v A [5]
1 ringen 1 { I
i B gency -~ X .
I a Other
OJA-;J——I, -
Classic Example | LY SR i | Notto Style
Flawless | 4 ) ) ] L 1 Significant Flaws 6
Wonderful | :f\l ! 1 ] Lifeless
Provide comments on style, recipe, pracess, and drinking pleasire, Include helpful suggestions to the brewer. 'ﬁ

DR{, OARY. R&s®, Copac Rypax
MR s+ BuS Lacies
Clrotold s FLAvauRrS . D 2.
IANEELESS

Ca RS/

20
53

Judge Total

https://vwww.bjcp.org
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peer Judge

3

) BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

r Structured Version
Location Date
; l[o - s [Fosition MiaraiTo |
{Cotegort 10 2 S2%5Y 1N L (g '
- olry
Adam Sewell s A !
Non-BéCP Judge | Subcategory |
adam@digitaldirtdesign.com i L
1 Special Ingredients ! CONSENSUS SCORE
_______________________________ e e e e e e e e e e mm e e e mmmm e _» may not be an average of
Non-BJCP Qualifications Jocige'slndlicuetscores
Cicerone [ Rank Bottle Inspection %mc
Pro Brewer O Brewery
Industry O Describe m Tncppropricte.
Judging O Years Hone L M W
Malt 1 h SN )
bt
s h Hops LR ] :D
coresheet Instructions ' b
Use the scales to indicate the intensity of the primary attribute. fermentation  coing 1 ;{D [iZ]
Use the space provided to describe the primary attribute. L Lol Ly
Add secondary attributels) intensity/description as appropriate. Uther gL‘ SR 1 0 )( L S 5
Fer "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - P R
If character is absent, mark the circle to the left. Appearance . JE?”*’]{'E'_‘, Jeppreprle
Provide summary of beer and key feedback for improvement. E 58 £ 5 2 > % g
Assign scores far each section and total, 225582 EZ38E 50
Review with other judgefs) and agree on consensus score. Color L1 | ™ [ Head .1 | 1)( L 3
Enter consensus score at top of sheet. . Brillont  Hory  Oghoue | | Quick losting | Other g
Clarity a Retentlon |_;(__| 0 [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. ﬂ!!P_JﬂW_ 8
None [ M LI
Flaver Wappeagiate Malt ol [ S |
wmel B [ lz2] b
ik ) X | O Wheat. subtle greiny notes HDPS ol v ) | 'r_-l’
Hops a1 1 00 QKforstvle A i H
Bifterness (4. 1 X 1 ¥ Way teo high for style Bitterness o N | ED
! i
Fer ol X | 0] _Bonora.low Clove. Hint of bubbleque Fermentation ol ;‘ | | :D l ,_
! 20
H Moity
Balance Lo i m| i
!
o Swpet
Finish/Aftertaste | ¥
Flaws for style (mark L-M-t for all that apply) Other
Acetaldehyde Metallic
Alcohaltc { Fot Musty m — S
- " Inappropriata Jnappecprnte,
Astringent Oxldized | T W el M v —
Brettanomyces Plastlc Body J( [m] Creaminess - A u)
Diacetyl Solvent / Fusel Hare L M BE N
. . ! 3
TR Sour 1 Acdic Carhonation 1 B | ;D: Astringency v v 0 O ] [5)
Estery Smoky Wammth S v [m) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ¥ L ! ) Notto Style
Flawless L ¥ 4 [ i Significant Flaws
Wonderful | ?! ! 1 1 ! Lifeless %
Feedback Provide commenls on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ

Worfd-class example of style.

Exemplifles style well, requires minor fine-tuning.
Generally within style paramaters, minor flaws.
Misses the mark an style andfor minor laws.

0ff llavors/aromas or major style deficiencles,
Mafor off flavars and aromas dominate

Outstanding
Excellent
Very Good
Good

Falr
Problematic

[}
B
=
@]
o
L=
=
o
L
v

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

Additional resources can be found at these sites:

Lood

SHaut

G}(\Am?te WU Vet
Fidw S .

https:/fwww.bjcp.org
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Judge Total

hitp:/Awww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
oo K 3 [t e
. ra 1 Category# B < PR P -
M- LoTH BERT ! | Category El 515426 | |nnm 75
h ' Sub (a-f) ;o |ty
1 )
1 ! T PLACE
. L sy Ll
| , ! : - ' ' CONSENSUS SCORE
1 Email ; 1 Special Ingredients !
S————_,—,—,———_—/( - 7Y —m—m/m M m$m—§$m— /! o/ , N e e e e e e e e e e e e e e e e —m e - may ot be an average of
Non-BICP Qualifications fodge's indlvicuajsoores
Cicerona O Rank Botle Inspection O ek
Pro Brewer ﬂ( Brewery K EVEL
Industry OO Describe m
Judging O Years Hone L M
Malt o L'
Hops o1 X o
Scoresheet Instructions 8
Use the scales to indicate the intensity of the primary attribute. Fermentation ). Ly 7
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate,
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. _ N e
If chatacter is absent, mark the circle to the left. Appearance N ".’!‘!"r”ﬁf"’.‘% JE"P?"’PE!‘“"
Provide summary of beer and key feedback for improvement. E .28 8¢ g o2 _ B!
Assign scores for each section and total. 2 8 E 5 && i £ 228 &5
Review with other judge(s) and agree on consensus scere. Color J_I_I_A_j?l ) Head L 1 1 4 1 O
Enter consensus score at top of sheet.  Brlllamt  Hozy  Opdque )_° Quick Lasting i Other g
Clarity e i} Retention [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m T
good, but too bitter for style. ‘-—-P-f et
None L M H i
Flavor — Malt | X, N
(B3 ] HN . 2o © T . i
Ml o X, VO Wheat, Subtle grainy notes HOPS o ! x | ) O
[[L-I NS I PR— [} OKforstyle . ~ l 1
Biteness 1 X | Wayteohighforstyle Bitterness ot ( L J !D‘
F ol X 10O _Baenona. Low Clove. Hint of bubblegum Fermentation ~ )( | ;D } %
H Molly i
Balance i Lo )
Dry !}weet i ;
FinishfAftertaste 1 x| O
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic
Heoholc/ o Musly [
Astringent Oxidized T " woneL M W ;
Breftanomyces Plastic Body Creaminess }j ’S
Macetyl Solvent  Fuse] Hore L M I
" tringency 1 | 5
DN Sour  Adidic Carbonation H Astringency 0 [s]
Estery Smoky Warmth O_I_Hl [} Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Clagsic Example | .4 I ! | NottoStyle
Flawless | | | ! 1 ) Significant Flaws
Wonderful | L ] L | Lifetess 7
Feedhack Provitie commants on style, recipe, process, and drinking pleasure. Include hefpful suggestions to the brewer. 'ﬁ
o _’ﬂ&od ereemple of stole .

Outstanding
Excellent
Very Good
Good

Faly
Problematic

Scoring Guide

Wotld-¢lass example of style.

Exemplifies style well, requlres minor {ine-lualng.
Generally withln style parameters, mlaer flaws.
Missas the mark en style andfor minor laws.

OFF flavors/aromas or majos style deficlencies.
Major off flavars and aromas domlnate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

Additional resources can be found at these sites:

lachkrng < b/f  of Jéaoé;

f‘[ﬂf Jr‘(':;f[i
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Judge Total [5q
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)

Adam Sewell
Non-BJCP Judge
adam@digitaldirtdesign.com

Non-8.CP Qualifications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry O Describe
Judging O Years

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

Use the space provided to describe the primary attribute.

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

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

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

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

Review with other 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
geod, but too bitter for style.

Flaver Vaprep e
Warel L] H |22]
Mell o X ;O Wheat. Subtie grainy notes
Heps  jyl i y O DK forstyle
Bitterness X M) Way too high for style
Fermentation (| X j O _Bonana. Low flove. Hint of bubblequm

.

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 Vegetal

Dutstanding

_g World-class example of style,

‘g Excellent Examplifies style well, requires minor fine-funing.
(VN Very Good Generally within style parameters, minor flaws.
o Good Misses ke maik an style andfor minor flaws.

'E Fair 0If flavers/aromas or major style deficlencios.
¥l Problematic Major off Navors and aromas domlnate

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

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Rops
Bitterness
Fermentation
Balance
FinlshfAftertaste
Other

Houthieel 4

Body
Carbonation

Warmth

Overall

Feedback

Additianal resources can be found at these sites:  https://www.bjcp.org  hitpr/iwww.homebrewersassociation.org

Ot
bappropriaty
Hore L M H |I,g
o Y. J iD
ol | |D
P
X 1 4O

AN, Loy vt

ggmprce Jocporoprele
Fgiiggl ggs, 8l
£ 8 S S,=] £ & & =]
I I ?(r‘l:l o Head i .| 1\{|_DT
Brillonp  Hozy  Opaque ' i o Cuitk Lostng | Dther
M a Retentlon L___}Q(D
Texture
Tocppropecte
Hone L M Ht
o )( ] ;D_
o X | I:]
i3
ol 1)’ | ‘E].
Lo
oL X 1 10
Pt
H Mally :
™ X"™n

IJrg'l X
f

Nane L M H

Creaminess ~ 11 ¥ 1 O

Thin M

0_1_14 . Astringency ~ 1 X4 o
O % JD Other
Classlc Frample |1 7( ! 1 ) NaottoStyle
Flawless L | AL 1 }  Slgnificant Flaws
Wonderftl | 1 = 1 J Lifeless

Psovide comments on siyle, recipa, pracess, and drinking pleasure, Include fhiefpful suggestions ta the brewer.

daomiva Yooy

Location Date
[ ottt it el -
‘ : ‘.B % \ Position Advanced to
= ! . MINI-BOS
|y Cetegond E5(7C pug | |infigh
1 Sub (a-) ' £y
: 1
. ' PLACE :
1 ukegiegery Ll
y Special ingredients ! CONSENSUS SCORE

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

\

Vs
3]

DA Cpa il |

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
pT o TTTTTT O EE AT T T T T —m— S u i Advanced to
1 Judge i ' - y | Position a |
' Neme M- Cu THAEFAT : | Category 16 E| §C364g | |nnm MiNk50S
! Sub (a- - ! Entey . 2 8
1BJCP ID | I: v e : PLACE
| & Rank ' ' g beategory ' '
| ) ! : Soecial Inared: v CONSENSUS SCORE
v Ermail H 1 Special Ingredients :
________________________________ . N e e e e e e e e e e e e e e e may net be an average of
Non-BJCP Dualification Judgers ncivichalsores
) s Bottle Inspection ok
Cicerone O Rank 7 -
Pro Brewer D/ Brewery Levte
Industry O Describe m o
Judging O Years
Malt “
Hops |
Scoresheet Instructions = 3
Use the scales to indicate the intensity of the primary attribute. Fermentatlon . r‘(' . o fi2]
Use the space provided to describe the primary attribute. Other VEAP.rA e, rGa Y + S Choracie s
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. Appearance N Jna Wm""“" Inoppropriate
Provide summary of beer and key feedback for improvement. E L5 E £ -g 2 28 . ; 2
Assign scores for each section and total. 28 k& a= F EEE E]
Review with other judgels) and agree on consensus score, Color L1 1 1 1 X D. o Head 11 1 ’H}s ! D o 2 Sr—
t f sheet. Brillant  H 0 ! er Quick Lattin e .
Enter consensus score at top of sheet. Clarity P I ' , Retention x L D . [—:-a_
- Other Texture
Example; How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m
good, but too bitter for style. one L "
Flavor Wapprep ate 1 Malt o Yl
ol M [ &
Mt oL X O Wheat. Subtle grainy notes HOPS L+ |
Hops  yyL ! | O OKfor style ] o=x
Bilemess ol | X )G Wy tes high for stle Bitterness i aer
£ I o * | O _Banana. Low Clove. Hint of bubblequm Fermentation C‘ v [/ [E
b ]
Balance L
D
FinishfAftertaste |
Flaws for style (mark L-M-H for all that apply) Dlher-
Acetaldenyde Metallic O
Alcoholic/ Hot Musty m 'liidip'w?riét'é
Astringent Oxidized Thin M Hong L M W
Brettanomyces Plastic Body Creaminess - Cl 2 —
Diacetyl Solvent ! Fuse] Carbona Hane L H D Astringen D ’ SE
DMS Sour/ Acidic abonation 'L 1 geney ot—=——
Estery Smaky Warmth ~1 X1 _E[ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinat Vegetal Classic Example | 1 Ly L. 1 NottoStyle
Flawless - | | 4 ! 1 Significant Flaws
Wonderful | ! L | ) | Lifeless 6
Feedback Pravide comments on style, recipe, process, and drinking pleasuce. Include hefpiu) squesllnnslulhe brewer. ﬁE
{'JU'C/,L: fr'vcfu; CabenQ-hon

Outstanding Waorld-class example of style.
Excellent Exempliltes style well, sequires minot fine-tening.
YeryGood Generally within style aramelers, minor flaws.
Good - Misses the mark on style andfor minor Maws.
Fair - DI Ravorsfaremas or major style deficiencies.

Problematle Major off ffavors and aromas dominate

@
=z
=1
g
=3
<
=
<]
o
W

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

Additional resources can be found at these sites:
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' BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version

Location Date
\\ N R AR EERMRARELERE A \
Stephen Wharton | | : ZO = 1| Posltion o
Category# ,\— = ' MINI-BOS
Certified ! : gory E 5%’(71 %/6 V0 [infight
Beer Judge | 1 Sub (a-f) \ Eelry
! 1
BABE -Brisbane | ! | Subcategory Am&m emn R&‘“LU" ;
Australla i 1 15pello ) of
stephen.whartons1@gmail.com j CONSENSUS SCORE
Judge ID: E1148 | |‘ Special Ingredients ,: S ———

judge's individual secras

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe m ‘ﬁbﬁﬁiﬁ' +¢50 {M
Judgi r onz '
udging 0 Years Hait "O:' )2 M i;]w 0@\){7\&4‘) §.uNgom,9. L!qéf‘é POGI/-(F
| | I'_'I IM"A/?L QCFW_M"\ MT![W

Botlle Inspection O ok

Hops I\r"-' .ﬁ
Scoresheet Instructions i, "7
Use the scales to indicate the intensity of the primary attribute. Fermentation . o . VL I D {M Qb‘-i}‘ : [‘1‘5
Use the space provided te describe the primary sttribute. Al N ¢ @ 0{'0 )Ji
Add secondary attribute(s) intensity/description as appropriate. Other l il L Al as
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - I o
If character is absent, mark the circle to the left. AP pearance N J!'“E?"’F:"‘.“,"; E“ﬂf“”"‘“!‘
Provide summary of beer and key feedback for improvement. E -5 % E ¢ I 2 = B gl
Assign scores for 2ach section and total. 2 & FE & &3 ' £ 238 8 B P
Review with other judge(s) and agree on consensus score. Color L Lt 1 131 Head 11 ts#1 | .I:I
Enter consensus score at top of sheet. Clarity Brilliant  Hazy Dpuj & IDE Other Retention Qack " Lasting Df Diher g 5
- @%’ 3
Other Texture C('*QO\M‘U/\
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m " i
good, but too bitter for style. o | N M”mp,m‘! ‘[
Flavor [r— u Malt o Ly !D (o erGW( ( \9 &rc@ &
Nane L M K 20 B
Mol ol X y O Wheat, Subtle grainy notes Hops 51 o | 'D SOVV'LQ/ \"Q,%f(«.,*‘ €r7\r‘(’&
7 7
Heps 1 ! ;O OKforstyle ) {
emess 1 1 X (X Weytoo high forstyle Bitterness ~1 3, ! E/ !50 {0(,\! AT g“a CQ_,
£ i o X § 1 _Banana. Lew Clave. Hint of bubbl Fermentatlon ol & \ D %,@( [} D&I\Q{,{‘]ﬂu-— /Pl CU\/ 1 ! ’_
o : 20
H Mall i
Balance L~ s w 1 0 Ygl
D Sweet |7 (/
' FinlshiAftertaste | Ly o ; PJ"Q'L\. bhagf
Flaws for style {mark L-M-H for all that apply) Other 90’0«/\.@/ \I U’LB’O? 6}<{ a(a}ff(}\.._ B 6’( .
Acetaldehyde Metallic
Alcoholic/ Hot Musty m — —
i Jnappropriate mppm N
Astringent Y, | Oxidized pd me oM | el M
Brettanamyces Plastic Body ¥ a Creaminess \e El :2
Dacetyl Solvent / Fuse} None L M Rl [
. ! 3
VS Sour Thcdic Carbonation !@E/ Astringency X, E/ [5
Estery Smoky Wamth o1 w1 1 O Other
Grassy Spicy Y
Light-Struck Sulfur m o
Medicinal /| Vegetal Classic Example | L Y A N ) NottoStyle
flawless | ] Ll ! ] Slgnificant Alaws
Wonderful (1 ] Lifeless 4
Feedback ,Pr\n)ide corgments on styl dzlpe prn‘E and drin Ing pleasure Include helpful suggestions to the brewer. lﬁ
OUQZ -ﬁ-& l/\ LA
[Tl Outstanding [EEREEIVE World-class example of style. L d = /
-1—,’- Excellent Exemplifles style well, requires minor fine-tuning. a'$<\r\ ZG] ol OU] 0?(‘ u{( g +
Lo VeryGogd IRy Generally within style parameters, minor aws. M Q(‘,\( A
2 Missers the mark on style apdior minar llaws. {@VL) "t d ﬂ/( l U\'q 1 :
s Falr 0ff ffavorsfaromas or major styfe deficiencies.
Wl Problematic Ma]or off flavors and aremas dominate

a1

O Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  hupsi/Aww.bjcporg  http://www.homebrewersassociation.org
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geer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

. §4

v P paegin) |
(BICPID e |
1 &Rank — 77!
:\ Email Zﬂfﬂzf ’-("h!é;ﬁ‘f a ?ﬂ"’

______ J._-__._..__.___-_._"U_
Non-BICP Qualifications
Cicerone ] Rank
Pro Brewer &4 Brewery
Industry [0 Describe
Judging O Years

Lrd

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary atiribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box 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 cofisensus 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 rappioptare 1
N:ae L M L] 20
Malt oy X | O Wheat, Subtle grainy nates
Hops .t 1 ;O OK forstyle
Biteness 1« X ()  Woy too high for style
f oy X ; O _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent \ | Oxidized X
Breitanomyces = { Plastic

Dacetyl Solvent/ Fusel

M5 . | Sour { Acidic

Estery Smoky

Grassy Spley .
Light-Struck | sulfur

Medicinal Y | Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematic

World-tlass example of style.

Exemplifies style well, requires minor fing-tuning.
B PR Gonerally withln styla parameters, minor flaws.
g E¥A"R Misses the mark on style and/for minor flaws.
AE-BeR Off {lavorsfatomas or majer style deficiencles.
LR A Major off flavors and aromas dominate

7}
=
5
6]
o2}
[ =
‘=
o
o
v

BJCP Scoresheat Copyright @ 2018 Beer Judge Centification Program
rev BSTR-1801124

: do % R N [
Category# ) ' linflight -
E ] =5 ST( ;Q 86/ \ E“mg
' Sub (a-f) '
. 1
:gyell?gg’tegory Alwléw /é‘/“z‘ !
e . ‘ o CONSENSUS SCORE
' Special Ingredients ! T
________________________________ Jjudge's individual scoras
Bottle inspection PR ox
m Ipprapiaie
Vone L M ol
Malt o kP | LD
_ .
I
Hops ol Jel |il:| O’NB&'S"/ f{ﬂ'ﬁf é
Fermentation 1 5 1 Rn] é’? R, ﬁ?;,{f,?fe, -
oer = SwreatfY pock  sspvede~rc srofl
Jraporoprie Teppropil
EER I £g8. 8|
Color .t 1 1 X1 | ead L1 ML | m} ]
. Brlltiont.  Hazy  Opoque | i Quick N losting | Other D? r
Clarity IJ‘_I_I a Retentlon jm} [?
Other Texture 2
Malt
Hops
Bitterness
Fermentatlon ,&%
Balance
FinishfAftertaste
Other
Thin Moo Rl borel M W -
Body X !EI Creaminess I|:] 3 . ('
Hone L M B [
Carbonation gJ____n_?(_J o Astringency * a [s]
I
Warmth o_l_l_ku ] Other
m Classie Example | 1 |x1 ! I HottoStyle
Flawless L 1 I x ) 1 Significant Flaws . S"
Wonderjul L 1 L\ ! | Lifeless 4
Feedback  Provide comments on style, rocipe, pracess,anddrﬁﬁlgpleasule. Include helpful suggestions to the brewer. %

Additlonal resources can be found at these sites:

. .

. LAY
ics e bour.

Aeds .
I

50

Judge Total

hitps:#/www.bjep.org  hitp/Awww.homebrewersassociation.org



)

geer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

_ Location Date
- STTTTTTTITToooo oo oo

' Stephen Wharton ! ! { e , YPosition Mvrcegto
Cortified | | Category# ——;— HEX 1! LM  Jinflight |
, Beer Judge | | Sub {a-f &/""' [c( : Enlry
! 1
' BABB - Brisb oy
: mamte | | supereson "ol i, L
' 1
! ’

stephen.whartoné1@gmail.com J
Judge ID; E1149 !

X

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry OO Describe
Judging O Years

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

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

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

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

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

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

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

Flavor [, 1
Nne L L] K =0
Mt o X Wa) Wheat, Subtle grainy notes
Hops 9t 1 103 OK for style
Bltterness O_[__I_K_r ¥ Way too high for style
Fi o X ) (7 Banara. Lew Clave. Hint of bubblegum

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

Acetaldehyde Metallic
Atcoholic/ Hot Musty
Astringent v, | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery L, | Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vagetal

Qutstanding

@ World-class example of style.
o :
‘5 Extellent Exemplifies style wiell, requires minor fine-tuning.
Pl veryGood Generally whhin style parameters, minor flaws,
2’ Good Misses the mark on style andfor minor flaws.
5 Falr 0ff flavers/aromas or major style deficiencies.
& Problematic Major of! flavors and aremas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judne Ceriification Program
rav BSTR-180124

\ Special Ingradients

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Bottle Inspection Dok
m Imppmpﬂutn
None L M H ! '
Malt i ;!(‘__ ] D IGW FQMK §LU~Q/Q|( [@U\, OLW(, Vﬂvﬁ%
Hops o1 1|D; OL{ w»eﬂ‘ t«b .
Fermentation Y ;g N q{,\,‘L nQUH[ a¢ /ﬂ"“‘ ﬁ -
Other ‘-‘MW‘@‘?{ colg - (s, A(G\(@f @Cw(ﬂ%g‘\\
G i
EoEEgyl] Y
£‘SES£E|§ FE2EE 5
Color L1 1 1% \iEll Head 1 1 D1 E[j - Z
i ! er ulel osting |} er
Carity Loy " " o Retention L ¢ """ ) 5
Other Texture CCcsvtis
m 'Iiuﬁn&'p?i&?
None L M \;QJ F W
Malt . n}!‘ ) ‘[] M ,L((CUU'\ CL‘QC
Hops oy :{1 ! D W SL{J\M C(VLJU’S

|

Bitterness 1 v O 6%0’1

Byl

Fermentation 1 M 1

Mot E
Balance 1

5 ovo Lsd ~mousies
’ baaount

5
[

Finish/Aftertaste

K

Dry! : Sweel E L Gbed GC@G«V\ Q\[/U:QJ\ {Ar- M%

ﬁ,\{ﬁ%@v\(a

Other
Mouthfee E L
Thin M Full § Hone L H { ;
Body ] Creaminess O_l_)(_l_l D, 3
Nene | [
Carhonation ge_r_)k_l Astringency o WA 1 ¥ D [5]
Warmth OJ._.__\.:L__.._.__I D Other
m Classic Example | ‘I‘Y\‘ 1 1 1 1 NottoStyle
Flawless | ;rt. 3 1 i 3 Signiflcant Flaws 7
Wonderful L | ] ) Lifeless -
Feedhack valdecommenls onstyla, recipe, :;o(fss and drlnklng pleasura. Inctude helpfuf suggestions 1o the brewer. ﬁa
M (g Havurioa a

Jovel. {og ’N\cxh (b St

Rofdiin ﬂ\%cp‘ IS Y 1P ek,

buod YK < !(Mf?

@ g ef 4

Additional resources can be found at these sites:

https:/Awwbijep.org

57

Judge Total 50

http:/fwww.homebrewersasseclation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versicn Location gg 64 Date m

5 Category# _/L E- in fiaht MIN-EOS
:. Sub (a-) ﬁ S \{g—g 0247 IE:ng 35\

)
I
Sul?category J)A/QK’ M(LO : PLACE
7 St e po CONSENSUS SCORE
MCM%{ rfo SRR, ( 1 Special Ingredients !

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

Position Advanced to

._____..___4

Non-BICP Qualifications .
Cicerone O Rank . Boltle Inspection  {Zk
Pro Brewer j@” Brewery LB
Industry O Describe m iparoprile
Judging O  Years Hore L M W
{r )
Malt oo iz ] Ll-jt
fo
Y, 1 .

Scoresheet Instructions P H:PS o IDE Oty - 8
Use the scales to indicate the intensity of the primary attribute. ermentation 5 . J\{ 4 O [12]
Use the space pravided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

If character is inappropriate for style, mark the bex to the right. _ e S

If character is absent, mark the circle to the left. Appea rance _ L',A,EP"’{'E'E. _hypfipﬂl;lg

Provide summary of beer and key feedback for improvement. 2 -2 8 £ gl 2z _ & E

Assign scores for each section and total. =2 &8 E S &2 | F 23 & & !

Review with other judge(s) and agree on consensus score. Color L.t 1 xJ [ Head 11 1~ 1 OO 9-{

Enter consensus score at top of sheet. Clarity Brilllant  Haw  Opogue | i Other Retention ik ¢ lostag |_: Oher =
) I—SH a 3

Other Texture

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

None [ M LN S X4 5,
Flaver — @ Malt Ly O 299X ANSE )
sate L M [ f20] L L :
Wl o X, o Wheat. Subtle grainy notes HDPS Ol \ | :
Heps 1 j O OK for style ) [a) i : Md
Biterness or 1 X ) K Woy too hioh for style Bitterness o K i ID ls
4 1 ¥ 0 Banana. Low Clave. Hint of bubblegum :
o Fermentation
O LAy | ED»' @
HOIJDLF Melty ¢
Balance ! iDi
D Sweel | | <
Finish/Aftertaste Ly 1 ' !D foo Mfé Jodid / W/ f) S8 ol
r
Flaws for style imark L-M-H for all that apgly) other B ,05 a/ Yore A~ Ye, Mu é';? Ore s f / ca {éé ?
v {
Acetaldehyde Metallic 4 J
Alcohollc/ Hot Musty [ Mouthfeel — —
Japprpoae, Japprapily
Astringent Oxidized bd T W Rl i dorelL p W
Brettanomyces Plastic Body ¢ ] Creaminess .: EI 3
Diacetyl Solvent / Fusel Hane L M Al

. _ '
ONS Sour/Acidic Carbonation o1 e il.:‘li hstringeny 1 1 o 5]
Estery )( Smoky Warmth OJ+—I D Other

Grassy Spity
Light-Struck Subfur m
Medicinal Vegelal Classle Example | I J( 1 1 J NotfoStyle
Flawless | 1 >je\ ] ] 1 Significant Haws 6
Wonderful | ! I\_‘< 1 1 | Lifeless
Feedback  Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions 1o the brewer, 10
Litle Juss roasl podl b
AN Outstanding MAVN World-class example of style, 73 . .
7§ Excellent Exemplifies style well, requires minor fine-tuning. Car z’ﬂ‘j ot /«‘ CxyC A In-' ('-Z( /""J
G} i i s ; .
2 \rery:nod Generally within style parameters, minor Haws. & / 4} ;’86/ o, (M }/M M’é (tfr, f
R ood - Misses the mark on style andfor minor flaws. i/
§ Falr QIf flavorsiaromas or major style defictencies. \/M f } ﬂ/ ﬁ' & 4 fJﬂ, [9“//;,,/
(9 Problematic Major off flavors and aremas dominate
- | L thecdod. s
Judge Total [59

BJCP Scoresheat Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitpsi/Awww.bjcporg  hitpi/fwww homebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
--------------------------- ~ e L
7 l” X t B ) Position Advanced to
l - MINI-BOS
Lu 7H BEAL | : Categoryt 1O :E_: b/({8(7 R | _
: 1 Sub (a-f) ! Sty 3 >
I : ‘ PLACE
' 1 ESSuli?category :
' ' I of
; ' Spemal Ingredients ! CONSENSUS SCORE

e e e mcmmm Ao imm—suacam=ca== - may not be an average of
Judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer Brewery REVEL m

Bottle Inspection [ ox

Industry O Describe liappropeai
Judging O  Years Hene L M H [ :
Malt ol X I !|:|1
Hops ;f L ] 'EI'
Scoresheet Instructions ‘ B
Use the seales to indicate the intensity of the primary attribute. Fermentation . V ' : D 7 [12]
Use the space provided to describe the primary attribute. Other /‘0 q) + 7 G /

Add secondary attributels) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. - ey
If character is absent, mark the circle to the left. Appearance Joapproptiate, "'“PP“'P“""

Provide summary of beer and key feedback for improvement. E .58 5 = ; 2 o8 _ % j :
Assign scores for each section and total. £ 8 5 88 2| £ &5 &
Review with other judge(s) and agree on eonsensus score. Color L—L 1 1 1 {m} ead L1 w1 D
Enter consensus score at top of sheet. . prllont _Hory Opafe | i Other Cuick 7 losting i Other 3
Clarity I_};I_I a Retention L__ 1/ 1 o [3]
Oher Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m o
good, but too bitter for style. Japproprite
Hose L M H r
Flavor ngprpae Malt A~ 'y o
Kine L M “'“P‘W l % © /’ '1 i
Kl X4 o Wheat. Subtle grainy notes HOPS O' " | | ‘D-
Hops ey ! ) [ OK for style [4 E ;
Billemess ¢4 | X % Waytoo high for style Bitterness Ly 1 0
| L X ) O _enana. Low Clove. Hint of bubblegum ~ | /5’
' © Fermentation 1y | o
Horpg Mull# E ; @
Balance LY ]
D Sweet 1
. FinishiAftertaste  1_X "o _
Flaws for style (mark L-M-H for all that apaly) other G3S8€ IV Z tHCreS )
Acetaldehyde Metallic
Alcobellc/ Hot Miusty Mouthfeel § N
| i Jrepproptidta, Tpppopiie
Astringent Oxidized T T honelL " "l
Brettanomyces .| Plastlc Body ‘ { (] Creaminess EI
Diacetyl Solvent f Fusel carbonation "™} M H ED! Astrt 3 B
DMS Sour / Acidic arhonation 1 ¥ 1 5 stringency O
Estery Smoky Wamth o, ShI (m]) Other
Grassy | Sply
Light-Struck Sulfyr m
Medicinal Vegetal Classle Example | ! \’\I 1 ] | Notto Style
!

Flawless | 1 1 ;/ ) ] Significant Flaws
Wonderful 1 ! L lfl 1 1 Lifeless 7 0
10

Feedback  Provide commenls on style, recipe, process, and dr]nklng pleasure. [ncfude helpful suggestions to the brawer.

veryw brteyy Llavou ¢ ﬁf@ﬁ’@

-
"8 Owtstanding Yorld-class example of siyle, " v
7‘% Excellent Exemplifies style well, requires minor fine-tuning. !" ”L !ﬁ a ) S 4 ,-, Q 4 H&YMS{
el Very Good Generally within style parameters, minor flaws, ﬁ‘ ,\_Q fal GIJ Cl L 7 ?" hore pQ i
g’ Good Missas the mark en styfe andfor minor flaws.
g Falr Off flavorsfaromas oz major style deficlencins, . J /e, & Eh '( ‘.‘!O ;‘{QQ /& }-? C L ol
¥l Pioblematic Major off flavors and aromas dominate b # e 3 / ;’-f - E

: rg L4 Ly
/ 3 fad G i Y,
Judge Total 50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Addiional rescurces can be found atthese sites:  hitpsi/fwww.bjcp.org  hittpi/fwww.homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
\..' Structured Version
Locatien Date
- o mEETTOOEEEE RO EmEA A PN ey
f e \ Position Advanced to
E Category# _& _E' £ (Ll b/\ 7 N MINI~BOS|
1 Sub (2-f) = b [y
Adam Sewell ! :
Non-BJCP Judge ! ggell?g&tegory bl
et ) !
adam@digitaldintdesign.com | Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry T Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primaty attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
I character is inappropriate for style, mark the box to the right.
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 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 & Weissbier that is

good, but too bitter for style.

Flavor Waropate
e L L] H
Wil X | O Wheat, Subtle grainy nates
Hops L I | O O for style
Bilemess ot 1 X (B Wy too high for style
F ol X 10 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcaholic / Hot Musty
Astringent A | Oxidized
Brettanomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfar
Medicinal Vegetal
Qutstanding World-class example of style,

Exeellent

Very Gaod
Good

Fair
Problematic

Exemplifies styla well, requiras minor fine-tuning.
Generally within style parameters, minor faws.
Missas the matk on styfe andfor miner llaws.

Oif flavorsfaremas or major style deficiancles,
Malor off flavors and atomas domlnate

@
e
S
9
o
<
=
o
5]
w
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Boitle Inspection

hroma

Malt
Hops
Fermentatlon

Other
Appearance

Color
Clarity
Other

Fiavor 4

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Houthecl 2

Body
Carbonation

Warmth

Overall_

Feedhack

Additicnal respurces can be found at these sites:

o

may not be an average of
juelge’s individual seores

i
Hone L M Hi .
ol ) n]
-
o \,.f | |}E!‘
oLX | ) O

Kob

/e

Tragaopiats bapropate
= s g R E o m el
$3ifiz £ffs:
R § u| Head 11 1 1 L|:|I
Brlliont  Hozy  Opefly ’D% Other Retention Quik Lasting rDi Cther
I—l—lﬁﬁ (] '—)’L [3]
Texture
Jappropriie
Wone L M [
o Ly 1 0O
; i
O\ .o J MD‘
o 1 ;;( ] EDI
ol i ) 0 ]
Hopay Mty | [20
Ak
IeryI ¥ SweetI §|:|l
AN ;
Toeppiopriole Tispbeeiete
Thin Moo R Woel M o
14 C Creaminess 1. X'+ | O 4
tone L ] ool b
o D Astringency _A_?!_i fm] ) H
o d. QO Other
- H
Classic Example | X ! | 1 i NottoStyle
Flawless | ,I( 1 ) L ] Significant Flaws
Wonderful | I\{ ! ] ] J  Lifeless 7
[10]

P?nvme comments on style, recipe, process, and drinking pleasure. Include helpful suggestlons s the brewer.
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=

Location [ate
______________________________ o :’m—"""_!_‘;""";""""""”. Posilion i)
. : Category# A :E“ é Qq 993 E in flight
Mark Davies E1147 ¢ Sub (a-f) -
i /"/ 7 : PLACE N
davies78@bigpond.net.au 1 3ubcategory Sckd Byie ¥ P :
' ' CONSENSUS SCORE
1 Special Ingredients : - h
. - may not be an average o

Non-BJCP Ouallfications
Cicerone (0 Rank

Pro Brewer O Brewery
Industry 00 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 secendary attribute(s) intensity/deseription as appropriate.

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

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

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

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

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

Flavor happropriate 1
el M H 20

Malt oy X, 'O Wheat. Subtle grainy notes

Hops w4 0O QKforstyle
Bitemess L 4 X 3 X  Waytes high for style

F lon oL Xy ) O _Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

DIf flaversiaromas or major style deficiencles.
Major oft flavors and aromas domlnate

Fair
Problematle

_3 Outstanding World-class example of style.
5 Excellent Exemplilles style well, requires minor fine-tuning.
28 Very Good Generally within style parameters, minor flaws.
2 Good Misses the mark on style and/or minor flaws.
K
o
vy

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

Jjudge's inclividual scores

Botlle Inspectfon 5ok
None L M
Malt O 1 [

|éi:p'piaﬁié‘
L !

}j D CovmmE

Hops ﬁi* 1 ] 1D o
Fermentatlon Séw O , IE
Other
Appearance rippopeie
2 2 E5E 3 33 P
Color 2t 1 v 1 & 3
B Brillant  Fozy  QOpogue ; .
Clarty  Ls2 E‘
Other Texture
m Imppmpthta
Hone L M i / o
Mall oL | 'v;\ o VRRY , Swse . M&LT
Hops 3. ) ) D‘ N‘)NL"
Bitteress 1 1 o Lowr o fMoNER &TC
Fermentation ﬁrr ! I '|j NVows & ‘6
ong Mulu\{ [ Eﬁ
Balance 1 f: [m]
i
FinishfAftertaste D"‘f ] lsweel
K
Other
'
Mouthfeel e s
Thin MoORL Wl M ; :
Body D, Creaminess OJ_L_,\TI
Kone L ! ! i
Carbonation OJ_._‘.{FI__._.._I D Astringency 1\ | h[jn [5]
Warmth O_l_._f.._ |:| Other
m ClassicExample | '{1 ) 1 i | NottoStyle
Flawless (2 1 ! I ! | Significant Flaws
Wonderful 1 ’i’{ ] ] I Lifeless g
Feedhack Provide comments on style, recipe, process, and drinking gleasure. nclude hetpful suggestions ta the brewer, ﬁa
P —
Nie  MOLTY BEER AT
WoLE BT (oegdE  PRowbS
\
Do/ T e pRLY TRy K2 ELdnvouRr

Additional resources can be found at these sites:

i

Judge Total [50
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Location

w 9/)19

e A
v Judge [ ) i :
E Name AANS S W‘WW\J":'
] . 4 .
'BJCP ID J :
| &Rank M ! R
! '
:\ Email :
Non-BJCP Qualifications |

Cicerone O Rank

Pro Brewer O Brewery

Industry O Describe

Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

For "Fermentation, consider esters, phenols, 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 cther 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 toa bitter for style.

Flavor [a— 1
S:ne L Ll K
Mal o X ;O Wheat Subtle groiny nates
Kops .1 1 1 0 OKfor style
Biltermess 1~ X W Way too high for style

Banane. Lew Clove, Hint of bubblegum

F o X O

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Falr
Prablematlc

OFf flavorsfaromas or major style defliencies.
Major off flavoss and aramas dominate

3 Dutstanding Woild-tlass example of style.
5 Excellent Exemplifies style welf, zequires minor {ina-luring.
AUR  VeryGood Generally within styfe parameters, miner flaws.
o Good Missos the mark on style andior minor flaws.
5
v
W

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rey BSTR-1B0124
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Position

E,Category# 5/6 E‘ 5!?3‘33

inflight
Entry

E Sub (a-f) i .
1
! (Ssulﬁc%tegory

e Swtpd STOvT

of

Advanced to
MINI-BOS
PLACE [
CONSENSUS SCORE

1 Special Ingredients
Ay

may not be an average of
judge's individual scores

Botile Inspection O ok
vall ""g: " Coolhew + CAcodé/é
rFs

Hops o
¥4 1

o
,g No %’p .

SILTy

Fermentation

P —
, O Sedret sonef

Other
Appearance i st
z 5 B = i BV
E w & 2 E B g2 =B _ Ej!
EEESE%‘!@ sEg5 2]
Color - 1 1 X, O Head + | 1 M1 [ N
i Briliant  Woy  Opayue |_j  Other Quick “losting | i Olher
Clarity ,b%l_l_l O Retention 4 [3]
Other Texture
Hane L M ; i
Malt -~ | N [[]
, :
Hops 1 ! ; iD“
Bitterness 1 d‘a{ J iDé
Fermentation I ! 1 O /
g'pg\ Moty i [20]
Balance 1 ikr\ a
i
Dry Sweet |5
Finish/Aftertaste | X
Other
(Mouthfeel 3 i e
Thin B Rl Woel W W
Body vl ;D: Creamlness o ED‘
Hore L ool . ;
Carboration gJ,_‘LI a Astringency 51y o /7 B
Warmth ~1 ¥ D Other :
m Classic Example | X 1 ] ! | Notto Style
Flawless | -k ! 1 1 | Slgnificant Flaws
Wonderful | (WP ] ! j  Lifeless g
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewar, ﬁa

/L/}&_.@, T2eey !/

Gl Arovae— ok

Leds

tne -ﬁ«w./ LLAAT SMvs"af:mxa,s )

o3

i /! V‘J’fi:/ & ./" PR u"-r_s)L Pl oL
= 7

1]

Additional resources can be found at these sites:

https://www.bjcp.org

val®

buipAfemw. homebrewersassoclation.org

Judge Total



BEER SCORESHEET
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Structured Version

Location Date
------------------------ ; P
) ’ / é = = \ | Posilion Advanced ln|
) ' Category# I 6%[‘, )Y ' nfight MINFBOS
Mark Davies £1147 ' lswen 49 = L Lo
. 1 '
davies78@bigpond.net.au | | Subcategory :
[ 1 1Spali ouy) ! of
1
'

Non-BJCP Qualifications Bottle Inspection 5 ok
Cicerone O Rank d
Pro Brewer (0 Brewery
Industry 0 Describe m Iiogpropriate
Judging @ Years Hore L M iy ‘
Malt o L g Dl’)r(z KM "‘\LT £ ONTS
L h MowE
Hops ’d\ ! g PRVAS
Scoresheet Instructions 1 v C1
Use the scales to indicate the intensity of the primary attribute. Fermentation ’5144 . 10 . [17]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - e, ——
If character is absent, mark the circle to the left. Appearance _ Jacppropriate al'i".?""’l’,'_‘i“
Provide summary of beer and key feedback for improvement. E -5 % £ 3 N gz _ f } i
Assign scotes for each section and total. 2EEES &= = E 38 8
Review with other judge(s) and agree on consensus score. Color —a—1 1 13 {3 Head + 1+ . p» 1 O Z'
Enter consensus score at top of sheet. " Brilgt Moy Opbave || Ouijek Alostng 1§ Dlher
Clarity u,&l._l_| i) Retentlull, a B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m o
good, but too bitter for style. foe L " i ?Tmp,'ﬁ
ene H .
] ¢ ‘ Ny
Flavor vappantre Malt 1 <0 Ric B DARY LY
el M 0 o - 4
Wi oL X g Wheat. Subtle groiny notes Hops G" l | D‘_ Nawf
L A
Hops gt 0 100 OKforshle =~ . i j »
emes gL L X M - Weytoohighfarstie Bitterness 51 o# 1 0 [DED v
Fermentation 1 X 10 Bonona. Low Clove. Hint of bubbleg Fermentation O"-’l | | D’ WD \l\/\; \ L{'
(! . 20
Balance "% \lﬁu"% ;D? SUIKFT W el
r Sweet 1| -
Finish/Aftertaste | 1oL o Vv
Flaws for style (mark L-M-H for al: that apply) Other
Acelaldehyde Metallic
Heotolc/ T husy D
Astringent Oxidized Thin " | one L W B : i
Brettanamyces Plastic Bady Em Creaminess ? O )
Diacetyl Solvent f Fusel Carbonation "™ M oL astrl }DE + 5
" ringen
DNS Sour / Acidic arbonation o A 1 O geney o1 11 [
i
Estery Smoky Warmth ~L_ 1 [] Other
Grassy Splcy
Light-Struck Sulfur m
Wedicinal Yegete! Classic Bxample  L___1_~d) It | HettoStyle
Flawless L4 1 L L. 1.1 Significant Flaws .
Wonderful | LSl 1 ] J Lifeless qm
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer, Iﬁ
D DM Sypast Bk
7
[N Outstanding World-tlass example of style. g o < -
75 Excellent Exemplifies style well, requires minor fine-tuning, N\\—\D > b’ LT SO @ 0‘@ Y‘
IVl veryGood Generally within style parameters, minor aws. - I - [ 3
f‘_;" Good Misses the mark on style andfor mino flaws. &\‘VQ to M A ? ";\/ V‘E '5
5 Falr DI flavors/azomas or major style deficiendes,
W4l Preblematic Major off flavors and aromas dominale
Judge Total 50
BJCP Scorasheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjep.org hrtp:/fwww.homebrewersassociation.erg
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™\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
; Judge \ { é . L [ Position Adwanfed to
E Name @jj W‘W‘VV“T { Category# / _E- ézéq 7g ! in fight MINI-BOS .
lBJCP D Aj . / . : If Sub {a-f) _5_._ e ! Enliy ijd
! 1 '
| & Rank / - ! | {%Eell?acg)tegory ! PLACE
: . ! : . v CONSENSUS SCORE
v Email : 1 Special Ingredients ,
N ————————— o o o v M e e et e e e e e e e ceeeesmme e P may not be an average of
judge's individual scores
Non-BICP Qualifications Bottle Inspecti o
Cicerone 0J Rank peciion *
Pro Brewer O Brewsary
Industry 0 Describe m oppropriie. / A
Judging O Years Hane L M LR /4/) fJ" ¥y ,.:J.W y
Malt i P 1'C!I L:B"’va/( WL( [ e [
© PR B 7
Hops ol | Al oo b
Scoresheet Instructions d s 8
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢, “(:, L pu! [12]
Use the space provided to describe the primary attribute. Other

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

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

Provide summary of beer and key feedback for improvement. E . & z £ I 2 = &
Assign scores for each section and total. 2 8 & 3 5 CRI = E & Y.
Review with other judge(s) and agree on consensus score. Color —1 | 1 0 Head 11 | O
Enter consensus score at top of sheet, . Brilliont  Hory Opﬁqﬁe j_i  Other Dyjck Lasting ! | Other
Caty L+ " 1 1 Retention —[3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m i
good, but tao bitter for style, P-'-"“iL 7L
Nore: L M i [ ! % > Z A/’/)
Flavor Fappepate Malt o VAR L\ NIRRT NKELD S
el M N S i i 0 L./u-{— (
Wall X o Wheat. Subtle grainy notes HO})S O' ) ) ,D- X NG [ — - :."f (!’_ ;‘-’L
|
Hops 331 1 10 OKforstyle . 4 d/
Bitemess oL« X+ K Waytop high forsyle Bitterness  ~ :_l< ] iD’ ey 03 MM (SN
F X y O Banana. Low Clove. Hint of bubbiegum Fermentation . N | :Dj 7/3
HoPpg Muu% l ; + P
Balance Ned O
Drl{ g\'N’e}l‘ ' i
FinishfAftertaste |
Flaws for style (mari L-M-H for all that appty) Other
Acetafdehyde Metallic
Aicoholic/ Hot Musty M S
Astringent Oxidized - Jeppenias
ring Kldize Thin Mo R | Rane L I 1
Brettanomyces Plastic Body ¥ ] Creaminess - k
Diacetyl Solvent / Fusel Nore L "R ‘ 4‘
- i | Astringen [5]
DS Sour { Acidic Carbonation O-’;V\—'—' Di gency O—L\%l—l ] .
Estery Smaky Warmth N o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | [ < W I | NottoStyle
Flawless | L ¥ L L.\ Significant Flaws 6
Wonderful 1 i /\!\ 1 1 ! Lifeless
Feedback  Frovide commenys on siyle, recpe, process, ang drinking gleasure. Include hefpful suggestions 1o the brewer, iﬁ
9:25 : J o —
Outstanding World-class example of style, ‘72:1 7“ /4 571
Excellent Examplilies style well, requires minor flne-tuning. gﬁc‘“”’ 4 f L 5/,3/ é\"/ V‘} M
Very Good Generally within style parameters, minor flaws. . <) /{:
Gaod Misses the mark on style andfor minor flaws. A Mj‘-. SO/V\Z" )( ! dg b ey
Falr Off flavors/aromas or major style deficlencles,
Problematic Ma]or off flavors and aromas dominale

Judge Total 3\3[5‘0
BJCP Scaresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 . Additional resources can be found at these sites:  hatpsi/fwww.bjeporg  hatpr/Awww homebrewersassoclatlon.org
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Location Date
------------------------------ -, T T T T TS M M- - mmmmtUomsmsssmen=—-—. - ‘
' i ! * ] Position Advanced to
O St i, ! ) Category# _’i .E" 6 32%\{: in flight MlNI-Bosl
! ()
/\} / | ' Sub (a-f) _,B’_‘ U bty
1 )
! ' | Subcategory ;
! A ) v CONSENSUS SCORE
. ; 1 Special Ingredients !

# M e e e e e e e e e Attt mcuswae .- , may not be an average of
Judge's individual scores

Non-BICP Qualifications Baltle nspectien O

Cicerone O Rank
Pro Brewer O Brewery
Industry [ Describe m
Judging @ Years Hone 1 M : I% _é; &)
Malt o1 sz " !? WWCVW@!’ {11—7
Hops L ]D /:'.\,c_,« " LQ(AJ hf\_m./(f
Scoresheet Instructions "’/\Arv* ;’;f"? v .
Use the scales to indicate the intensity of the primary attribute, Fermentation 1= 1 0 e = |ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc,
If character is inappropriate for style, mark the box to the right. — I N
If character is absent, mark the circle to the Teft. Appearance N Japproptiate E.“_mli
Provide summary of beer and key feedback for improvement. E -8 2 E i 2 =22 _E b
Assign scores for each section and total. 285 3458a] = 2 &8 S ‘ i
Review with other judge(s} and agree on consensus score. Color L1 1 1+ 10O Head 1/ | 1 | D p
~. ] oy 1
Enter consensus score at top of sheet. Clarity Brllzanf Bozy  Opaque !Ij Other Retention Quick Lasting °, D Other I_
be 1 V[ l_—;e . 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. o | M v pi’ l'-:f J M
Flavor s Malt oL ¥ | c’:—aw Vi /'/O/O
Wl W H ) 2 A I d-«/"—"{.
Malt D' X W=} Wheat, Subtle grainy notes HOpS D Tfﬂfw %}l’\;\,ﬁ_
Hogs X 1 1 CK for style ]
Biiterness o-!—Lx—' ¥ Way teo high for style Bitterness 1 W | |:] A Ao e / wtf{'tz s

) (e -
Fermentation O  _bonong. Low Clove. Hint of bubblegum Fermentation oL TD C Z'f ol@ut} o Q“)GL()M{J /jrw‘
Balance HDFW | Mu“? TD ..'3' / 'l“ “tff )m&.&/{: 3.

[ Sweet 1
FinishiAftertaste | "o
Flaws for style (mark L.-M-Rfor all that apply) Other
Acetaldehyde Metallic
Alshol/ Hol sy Mouthieel J s e
Astringent Oxidized Thin " fall Il : Hore L " i JE :
Brettanamyces Plastic Body u =] Creaminess o
Diacetyl & | Solvent Fusel o l” M L
. c fon sl et 1| O_I_._.L_._l s
DS Sour] Acidic arbonation - }D€ Astringency :\, _D_
Estery Smoky Warmth oL @ 1 [ : Other
Grassy Spicy
Light-Struck Sulfur m
Madicinal Vegetal Classic Example | 1 A 1 ] 1 Hotto Style
Flawless 1 1 u2 ] ] ) Significant Flaws
Wonderful | ] 1 1 Lifeless é
Feedback  Provide comments on style, reclpe, process, and drinklng pleasuze. Include helptul suggesﬂons 1olhe brewer m
Abr e .oom i J{iy\p/

[ Oulstanding - World-class example of style. 7
E Excellent - Examplifies style well, requlres minor fine-luning. /MS é Lot "( M’ %ﬂ P / hidhe
\g) Very::ond Generally within style parameters, minor flaws. P df & Staerel _ér M oAl [ Uf"'
I= wod Misses 1he mark on style andfor miner Mlaws. %
§ Fair DFf flavorsfaromas o1 major style deficlencles. )‘{."’iﬂwm LoD N‘f’b"ﬂ/ . ymg b /é/é,,f o n
[y, 9 Problematic - Malor off fiavors and aromas domnate 7 7

Judge Total

e
BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 Additiona resources can be found atthese sites:  httpsi//wwavbjcporg  httpi/fwww homebrewersassociation.org
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Beer Judge AHA/BJCP Sanctioned Competition Program
]Versnon
! Location Date
’ . | Fy ST TTTTTESTSSSSEsmmmmmm e m N T
" Mark Davies I ( . \ | Posltion N\’iﬂtedlo|
' s | | Category# qu ,_E‘ 6.52, ‘ZG{ : in flight MINE-BOS
l! BJCP#: E1147 pesr "‘;9" 5 PSub ey = |
' i ' 1
! ) ! 1
' davies78@bigpond.net.au ; ' fuhcategory b e
1 : 1 . CONSENSUS SCORE
' Spemal Ingredients !
* L N e e r e m e m e e mm e e e e mmmm e —a e - may not be an average of
Judge's individual scores
Kon-BJCP Qualificatiens Bottle Inspection £ ox
Cicerone O Rank 4 ¢
Pro Brewer 0 Brewery
Industry [1 Describe m 'prb?rioii’
Judging 0O Years Hane L M o
Malt \1< \P\ﬁ LE M4 L\ LW« MaBRTE
4 E
Hops u \/IFCH evs
Scoresheet Instructions ' C‘?\
Use the scales ta indicate the intensity of the primary attribute. Fermentation gi . B! !ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. — S S
If character is absent, mark the circle to the lefs. Rppearance _ ooy el ;"E’Pr'”“‘“l
Provide summary of beer and key feedback for improvement. 5 .35 & £ g] ! g g _EI
Assign scares for each section and total. 28 &5 a3=! E 24 85 ! ;
Review with other judge(s) and agree on consensus score. Color Lt 1. A 1 0 Head 1 A 1| 1 ] \
Enter consensus score at top of sheet. ' Brjiont  Hef~ Opogue || Dther . ik AN losting | Other B
Clarity |m) Retention [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m i
goeod, but too bitter for style. one L " EFI'WP'
one i
Flavor hagpealate 1 Malt O 1 | EEI Lo W) “\{\'\w\’ NMEBY € E\'R\E)\M [og =
woe L L H 20} 1] ’
. ¥ y O Wheat. Subtle grainy notes HOPS - v ‘D! CW‘KU 5
LY
Heps .4 ! y (1 OK for style . E - P
Bitemess o 1 Xy M) Woytoo high for style Bitterness 1 L }?\ J ID Er gy \ S \
F X j O _Banaona. Low Clove. Hint of bubblequm NO SN =
o4 Fermentation 1 ! r O AN
; [0
Ho!:pu Mull% [
Balance 4
) Sweet
Fnishiaftertaste "L 3 1" 0 IS wen BHPy
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aoholc o sy Mouthfee} i o
Astringent Oxidized i W : HoneL " 4 [ :
Brattanomyces Plastic Rody . / E| Creaminess OJ_‘_[—l D . L{,
Diacetyl Solvent / Fusel Hone L
— tringency o S [5]
TR Sour /A Carbonation O_I_J}L_I Astringency |:|
Estery Smoky Warmth O_IA’,'(I—I D Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L J{f ! -1 NottoStyle
Flawless L 1 ! ! | Stgnificant Flaws
Wonderful | Lo | 1 1 | Lifetess J:}ﬁ
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include hetplul suggestions Lo the brewer. F'B
PWNWeE BEsrR, by (woae 0F
'8 Ouistanding [EEEEIN World-class example of style, Ay A% S YN SQ,’; :,,_ A e i
TE :x_cell& B Exemplifias style wall, requlres minor fine-tuning. lﬂ\/ i\\P it :‘ﬁw i \ A \?—‘* ‘\3,’ ‘iV \\"‘05
28 VeryGoo Generally wiithin style parameters, minor flaws, 3 - [ y
g‘ ond JPAEVATE Misses the mark on style andler miner flaws. ‘\ \\’P CM{\I\ A ‘N\\D‘& _L"r . LJ)\VO\/\L")
,},‘O: Fait DIf flaversfaromas or major stylo deficiencles, /f 9 & LWV L E ’\-‘\J(L jSe] PN

Problematic

MaJor off flavors and aromas dominate

BJCF $coresheet Copyright
rev BSTR.180124

® 2018 Beer Judge Centification Program

Additional resources can be found at these sites:

https:/hemw.bep.org
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geer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Mark Davies

BJCP#: E1147 Becr J“ise !

davies78@bigpond.net.au

N

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry>C] Describe

Bottle Inspection Ik

iroma

opgrepety

\Version

! Lecztion Date

| .'—“—“““27 -------------------- - i Advarced |

i a P | Pesition vanced to
) Category# P ) 63Y G Y2 [ g MINHBOS e
| Sub (a-f) c . ! Bty N
! L
. : PLACE
' Bshsategory .
1 5 , . | CONSENSUS SCORE
v Special Ingredients .

may not be an average of
judge's individual scores

Judging O Years None L M Wi
. [INEY, 4
‘ Malt 1 | }i ) O D\RR\\ M\Mr'r
: T
Hops gl 1 | F W onid
Scoresheet Instructions S é
Use the scales to indicate the intensity of the primary attribute. Fermentation ‘é&' ' = N 2]
. . ! . I~
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - ............. S
If character is absent, mark the circle to the left. Appearance _ ,'.“EFF"’FE!E dagprpicte
Provide summary of beer and key feedback for improvement. E .52 % 3 | i 2 = & _ E : ;
Aszign scores for each section and total. O ! F 258 i
Review with other judge(s) and agree on consensus score. Color L L 1L 1 | ?{CI Head 1 _1_ /1 00
Enter consensus score at top of sheet. Clarity Brillant  Hozy  Opague il:l' Retentlon ek ffu\sﬂng ng Other |’-—
|—I—I4. 3 L 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m iR
good, but top bitter for style. one | " h’-“‘?fm:.[ e,
ong { ; ” - Dy .
Flavor bappropite Malt o }/\' J :D ‘ N {(:’C.;‘(\q s Dl'-:ﬂl f?i\'(,.\ q-
Fome M ] [2] ey e
Mlt oyl X ) O Wheat. Subtle grainy notes Hops A A o A \g. 2w WA \A L\
Hops 94— 1 10 OK for style 9'L ]1 i
Bitemess ol 1 X ;K Waytoohighforstle Bitterness 1 ! 7{ ) o
fermeniation o %1 ) () Banana.Low Clove. Hint of bubblegum Fermentation o I N7 ;\j 6@
K Mulf :
Balance Lo | /g i 11‘3;
b weet |
. FinishiAftertaste &/ i O
Flaws for style (mark L-M-H for alf that apply) Other
Acelaldehyde Metallic v
Alcoholic /ot | Musty m — S
v Rapprapriae WTApPrOpIX
Astringent | Osidized . WM R Koel M W
Brettanomyces Plastic \§ Body ] Creaminess o, 1¢ iD; \_>
Diacetyl Solvent/ Fusel B - % M i L =
. i 5
TR Sour/ Acidic \/ Carbonation 0‘—76'———' {rlj‘ Astringency }( m] 5]
Estery Smoky Warmth O}L jm] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal /| Vegetal Classic Example 1 1 ! {J{\ | j NottoStyle
Flawless I 1 ! t\/\ | Significant Flaws !
Wonderful 1 L A L~ 1 Ufeless L\
Feedback Provide comments on style, recipe, gracess, and drinking pleasre. Include helpful suggestions 1o the brewar, [‘ﬁ

Fair
Problematic

Off favarsfaromas or major style deficlencies.
Major off flavors and aromas dominate

_g Quistanding World-class example of style,

= Excellent Exempllfies style well, requires minor fine-tuning.
9 Very Goed Generally within style parameters, miner flaws.
g’ Good Misses the matk on style andfer minor flaws.

&

v

[

BJCP Scoresheat Copyright © 2018 Beer Judge Certificatlon Program

rev BSTR.180124

U €0 @TUNRILE LY TWERE 18 v
WEE ¢4 oy Willed RETRNTS

(O o\ DA ST

Crdavd CueS

Additicnal resources can be found at these sites:

https:/fweaw.bjcp.org

Judge Total

hitp:/fwww homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version é [
Location Date )
g mTTEEEE TR [ R A [ 7 35 Uttt \ L
I Judge @/\}r ’p \ ! .} * \ Position Advanced to L
1 1 |
| Name 1.3 N}WWV\.L: , Category#f €/ E 3 %3 i |initight MiNvBos
It ] ' '\ Sub fa-d) - “ P |y
1BJCP ID ; f | ! :
& ! )
| &Rack = : | BTSN . ONSENSUS SCOR
| Email ; | Special [ngredients ! c E
N e e e e e oo + R - may not be an average of
judge's individual
Hon-BJCP Qualifications ol lssecton 03 Jueses netvstalseores
Cicerone O Rank otk Tnspection o
Pro Brewer O Brewery
Industry O Describe m Tropprpricte
Judging O Years Hone L M H b / %
Malt . ‘){‘ | F] N‘” CO‘""\-/IO eX 1T
}
Hops o /Y: J i1:] ..':f V{_../_j"lf /37 ed& g(l"‘/{
Scoresheet Instructions . COES e AN, 5
Use the scales to indieate the intensity of the primary attribute. Fermentation o ' ,v-i g ‘/ﬂ/u [H
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 far style, mark the box to the right. - S -
If character is absent, mark the circle to the left. Appearance _ eppopiicte E“P!’WP"“E
Frovide summary of beer and key feedback for improvement. E oz &g gl 2 = 8 Ei .
Assign scores for each section and total. 285835 =]} s 288 &,
Review with other judge(s) and agree on consensus score. Color L1 1 | \\/ a Head _ J)(\r I |
Enter consensus score at top of sheet. . Billiont Koy Cpogye f i Other uick Losting §_:  Olher Z—
Clarity |_A_A7\_%4 Retention O 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style. i
Hone L M H ! : / ; - ! é
Flaver [— Malt 4 ' 0 A e
None L [ H 9] B :
Mkt 1 X, 'O Wheat, Subtle grainy notes HOPS CJ v ) ED'
Hops 351 ) 1O O%fer style ) S E
Bitlerness OJ_|_X_1 K Way too high for style Bitterness o ,.»"\’ ' ED-
K o X | O .Banana. Lew Cleve. Hint of bubblegum Fermentation | . | {D’ ‘y
C N
Hoppy ety b [20]
Balance j]l
D Sweet {_
Finish/Aftertaste | i
Flaws for style {mark L-M-H for zll that apply) Other
Acetaldehyde Metallic /")
Alcoholic/ Hot Musty m o
- v \appreprite, %
Astringent Oxidized THin Mo Rl i i Nore L M ol
Brettanomyces Plastic i Body n| Creaminess im|
Diacetyl Solvent / Fusel e Hone L M R E \3
i | i i 5
NS Sour ! Adidic Carbonation ED' Astringency ~1 1 | ,D, [5
Estery Smoky Warmth 1« (O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal v } | Vegetal Classic Example 1 ! 1 ] | Notta Style
Flawless ¢ 1 ! 1 ] ] Significant Flaws
Wonderful | 1 ! 1 ] ] Lifeless ?2
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggelenns to the brewer, 10

8 Outstanding World-class example of style.
g ]
= Excellent Exemplifles styla well, requires minor fine-tuning.
MR VeryGood Generally within style parameters, minor flaws.
E‘ Good Misses the mark on style andfor minor flaws.
S Fair Off Nlavorsfaramas or major styfe deficiencies.
e Problematic [ARE] Major off Navors and aromas dominate

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

Additional resources can be found at these sites:

wa et S~ O O | T Q, 1O,
5—«*@44 m%/czy,yL‘Qf - ? weast
« ) &y
rimfec i one mr‘??’@c:“ Mo
Judge Total 59

hitps:/fwewbjcporg  http:/fwww homebrewersassociation.org



BEER SCORESHEET

)

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
SfEPhen Wharton | h T 74 o ,; ------------- - ¥ Position Advanced to
Certified i | Category# _ <7~ = G?CI Lt 1 ' |inlight || min1-BOS
Beer Judge ! Sub (a-f) C'/ b~ : Enlry (-l’g ¢ 7
' = t
BABB - Brigshan ' !
stephen.whartons? Au“m“: i (fégbcaﬁtegory l VV\ P\@P 1 OV{ gm( : r PLACE
n.wharton61@gmail.com | el ou 1 o
Judge ID: E1143 : Special Ingredients h CONSESUS SCORE
M e e e e e e e e T N e e o o e ” may not be an average of
judge's individual scores
Non-BJCP Qualifications

Bottle Inspection 514

Kone L M 1;’“:’"&‘93—. c A ac
Malt L ‘E[j 26‘(;4/\ (wgé@é Foﬂa&f CP/'{C(
e noxL F«Qa//éa {90 RN

Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe
Judging O Years

Hops o1 =L |
Scoresheet Instructions L sl 7. Yt
Use the scales to indicate the intensity of the primary attribute. Fermentation ol . D 4 \*gl‘ X {_ (P( 3) ' Olﬁ
Use the space provided to describe the primary attribute. Other ]0(/\) Prap /{g‘f‘ﬁ'{ N@(;’r- !

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

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

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

if character is absent, mark the circle to the left. _ «"ET’?“’;EE dopprepricle
Provide summary of beer and key feedback for improvement. E e B & £ 5 ; g =8 _ E 1 3
Assign scores for each section and total. 28R 8 & EE2a 8 S5
Review with other judge(s) and agree on consensus scare. Color L1 1 1 121 Head 2 1 X | Z
Enter consensus score at top of sheet. ) Bililont  Hazy  Opogue § ¢  Other Quick Losting § | Other
Clarity o Retention YAy [3]
Other Texture WMQ\
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisskier that is m i i
good, but toe bitter for style. mpm" £
Nane L M OL\ {\4 [ % i 2 ﬂ
Flavar happeopriate Malt C‘ﬁ' 1 }{‘ | D r\ mﬂj’? CGU‘/VF Q/K {uﬂ, C- I\GC/
kel M % [
Wil 1 X, | O Wheat, Subtle grainy notes HOPS ol Y | | D ‘91/\) WMW
Yo el |0 OKforsiyte 7 E )
Bllemest ol 1 X | ¥ Woytoohigh for style Bitterness 1 :{‘u I[{ A—b{'}' ‘Lﬁ{] T xD?-J \l(/\{,f.
Fer o X y O _Banana. Low Clove. Hint of bubblegum Fermentation o “ | | D /m L}rd \\r %‘{U"} O%b(\k‘ l 7[_
LA : 20
Balance Hoinpg | _;“Mutt% : | ‘f‘r
b Sweet | ; -
e Finish/Aftertaste mL___.L%_vﬁl m] &jzmlﬁ/(a ‘l@h 5\]“&3!
Flaws for style (mark L-M-H for &l that apply) other oW N0 S o‘xig(gd_; LAy -
Acetaldehyde Metallic ‘
Alcohoiic Hot Musty m -
Astringent Oxidized Thin M " | tone L M i -
Breltanomnyes Plastic Bady :: Creaminess ¥ O )
Diacetyl Solvent / Fusel Carbonati Hone L H : ; Astrh [ 4’ |?.
oMs Sour{ Acidic artonation {DE fingency o1 A1 D
Estery Smoky Warmth OJ__uy\_n a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic bxample L - & 1 1 | ] NotteStyle
Flawless | }{' { 1 [ I Significant Flaws B 5
Wonderful L1 ! ] ] Llfeless
Feedback Provide comments an siyle, recipe, process, and drinking pleasure. (nciude helplul suggestions Lo (he brewer. ﬁ

Qutstanding
Excellent
Yery Good
Geod

Fair
Problematic

Scoring Guide

World-class example of style.

Exempliffes styfe well, requires minor fine-tuning,
Generally within style parameters, minor flaws.
Misses the mark on style andfor minor {laws.

0ff flavorsfaromas or major style deficiencles,
Major off flavars and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Frogram

rev BSTR-180124

Additional resources can be found at these sites:

et | AR AL
oA Mol docle Gul, hogs +

“movitifee . e ‘oxidetion
lefe Wodsram ~ b

Welh Abte !

Judge Total

[50)

hutps:/fwwwbiepiorg  httpiifivaww.homebrewersassociation.org



BEER SCORESHEET

=

peer Judge AHA/BJCP Sanctioned Competition Program
A\ Structured Version %’ /
Location Date d’ é /

" Judae M v fi . \ Position Advan-ced to

; N 9 / é’#&- 00/\/ ' | Category# 7 E 5 é ' in flight MINL50S

! Name | b

\BJCP 1D : sub e A o

1 & Rank : ' ul?category ) .

1 ' ' . o
: Email }%L&/QM#:A}@‘}'MF/ : Special Ingredients ! vrg
___________ - al
---------------------------------------------------- Jjudge's individual scores
Non-BJCP Qualifications
. Bottle Inspection  [Rox
Cicerone O Rank
Pro Brewer B Brewery cveé
Industry O Describe m
Judging O Years Hore L M
Malt O_l_%_l_i l _%@MLJ ~
Hops %/ dﬁ /‘& ’ef S /

Scoresheet [nstructions o ' o &f(; 7
Use the scales to indicate the intensity of the primary attribute. Fermentation %J_)( d} —l -D- r/, ’M m "13
Use the space provided to describe the primary attribute. & R &

Add secondary attribute(s) intensity/description as apprepriate. Other 2 £ M fonp (e’m C{

For "Fermentation, cansider esters, phenols, etc.

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

If character is absent, mark the circle to the left. Appeatance _ Jnagy '“Rf'fl,i "'lPP"’P.m"-

Provide summary of beer and key feedback for improvement. __§ - B & £z l i 2 =8 _ F ; !

Assign scores for each section and total. =g &8 32 = 28 & 3 |

Review with other judge(s) and agree on consensus score. Color = Head D

Enter consensus score at top of sheet. ' Blfiot Howy Opeque | | Other Qulck Losting | Other 02
Clarity ] Retention D 3]
Other Texture 73{’

Example: How to fill in a Scoresheet
This example is from the flavor saction for a Weissbier that is m T
good, but too bitter for style. one L " IP_! f J
Flavor pe— Malt Ly a J/ it {‘f 22 4] 66” 7 GQ&G’ Ll 5“-"-“/

et L] H 28]
wt aCI X | O Wheat. Subtle grainy nates HOPS o 1
o 0 Ol : 1 Z eal Stteras
Bilemess 51 1 X | B Woyloohichforstvle Bitterness O V.4 | D 1L J
L ot—X ) ) Banana. Low Clove. Hint of bubblegum Fermentation ol & L VG &k IJ—'D ? A/C, "-@j;@"j ‘ Lf
Hoppy Malty | ! @
Balance }
] § 1
FlnishiAftertaste 1 T 5’ {’ #0 0 So/ Mi‘ /1 ﬁ g z\;
Flaws for style imark L-M-H for all that apply) Other ‘ {( ?&Jf a‘,x,,fg& jm};"qm
Acetaldehyde Metallic
Alcoholic f Hot Musty M 'hidjb.‘.iﬁiﬁx'e‘
Astringent Oxidized \,( hone L " :
Brettanomyces Plastlc Body Creaminess !5 D
Diacetyl ¥ | Salvent/ Fusel :
5
NS Sour ] Adldic Carbonation <>“““¥<“““‘J fj: Astringency C}J}ﬁ____J_______J E] 5]
Estery Smoky Warmth o_;kl_l__l d Other
Grassy Splcy ‘
Light-Struck Sulfut m
Medicinal Vegetal Classie Example H 1 L) NottoStyle
Flawless L 1 Signiflcant Flaws

World-class example of siyle.

Exemplifles style well, requiras minos fine-tuning.
Generally within style parameters, minor Haws.
Misses the mark an style andfor minor {faws,

Off Havorsfaramas er major style deficienctes.
Major off fiavors and aromas dominate

Outstanding
Excellent
Yery Good
Gaod

Fair
Problematic

Scoring Guide

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

Feedhack

Wonderful | Y
Provide comments on style, recipa, pracess, and drinking pleasure, Include helpful suggestions to the brewer,

vl ) }
A
! | )

G o atel

O')

n;/ é—’-"n 2

Lifeless

(feel

vekK

Syt " ‘{7
Dre. caj;/ /
33§
“Judge Total 50f
Additipnal resources can be found at these sites:  httpsi/fwww.bjep.org  hitpi/wwn homebrewersasseclation.org



)

BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
‘....' Structured Version
Location Date
’ Judge ) :f a 3 fosition Advanced to
Nage , Category# {Cf ‘E 6'5.% 6 CP[(/ in fight MIN]-BOS|

mmmemgmmm
<,
O
)
(]

Non-BJCP 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 attribute(s) intensity/description as appropriate.

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

If character is inappropriate for style, mark the box to the right.
[f character is absent, mark the circle to the [eft.

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

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

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

Flavor [— 1
el M H
Mall ol X O Wheat, Subtle grainy notes
Hops ot 1 1 O O for style
Bittemess OJ____J__X__] Il Way tog high for style
b2 o X } O _Bonana, Low Clave, Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour ! Acidic h. 4
Estery Smoky

Grassy Spicy

Light-Struck Sullur

Medicinal Yegetal

OQuistanding World-tlass example of style.
Excellent Exemplifies style well, requires minor fine-uring.
Yery Good Benerally within style parameters, minor flaws.

Good
Fait
Problematic

Misses the mark on style andfor minor llaws.
0ff flavors/aromas or major style deficrencies.
Major off fiavors and aromas dominate

U
=2
El
0
o
c
T
<]
U
v

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

l Sub {a-9)

PLACE

,ipeou

' Subcategory A’ nady AHAM :

| Special Ingredients
.

$3.75

CONSENSUS SCORE

. may not be an average of

judge's individual scores

Boitle Inspection  (J ok
m lmppmprhh ‘L
None L L} 4
Mat oL 3¢ CO"W lm-élﬂﬂ- GUAEL
: ]
Hops ol ;D +M-ﬂrm,( \Ulf—“! Q\“"“F o
Fermentation 1% o ‘Dbﬂ FLME')&- ’( m
Other
Iosppropicle Iecpropiate
E o8 E g o5l 2 =8 g
2255828 E,gka.ﬁﬂ%p
[N J Head 2 [ .
COI_UT Brljant Hozy  Cpoque | Other Quick losting | ! Other g
Clarity |} Retention O [3]
Other Texture
m Inuppmpmle (fj,
Home L M
Malt 1 }(l ] D AngU({’&\ Ce m’““e’( 1:.'\ TC“T B
Hops ol %0 |j "f’J‘OP((CA(J low T€%in. J:[w{ Two(oe«\f
Bitterness  ~1 ML i |:| (Ghd( L"m/(ﬂw‘/((_

N g ligfhd Se0rineso

Fermentation l »
Ho| Moily !
Balance 0N MO
~ B
} Sweel

Finish/Aftertaste Dr?

%Tm ‘%ur“ noen feact

Other
fremeee) -
Trin Mo R III/ forel M W m/
Body £ & Creaminess
None | Hoi
Carbonation - g_b_){;l [m] Astringency O_l__)@_______j l:|
P
Warmth o~ 3 | 0 [0 Other
m Classic Example 1 i \‘ll t 1 1 NattoStyle
flawless L . ¥ R ! } Slgnificant Flaws
Wonderfud | (N | Lifeless

Feedback

valde comments on style, ?ﬂpe pf:;\n;?hklng pleasgztl‘ude helpful sug gionsm @ brewer.

+

lxmo

D{Ju\c(;\ suted H ¥he ﬁ‘\f\ﬁ(e

Zour laby

ey be £edua o

%

10

6 Wilol :/%9}‘{/ BoucXen o .

Additional resources ¢an be found at these sies:

Judge Total

hitps:/fwww.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

v Jud . )
e ftetoon ;
BICPID e :
' & Rank I !
' 1
: Email 7%2“'&7""3 féswl / ECEAL :
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer &~ Brewery
Industry O Describe

Judging O Years

Scoresheet [nstructions
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.
I character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.

Enter consensus score at top of

sheet.

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

good, but too bitter for style,

Flavor [m—
Nine L L) Ll
Wit L X } O Wheat. Subtle grainy notes
Haps o IR — 0O OKforstyle
Bitterness oJ_]_x__l X Way too high for style
F oL Xy y O _Bonona. Low Cleve. Hint of bubblegum

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

v L5

. B/

Fair
Pretlematic

Off flavors/aromas or majo: style deficiencies.
Majoroff flavors and aromas dominate

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanemyces Plastic

Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spiey

Light-Struck Sulfur

Medicinal Vegetal

'8 Dutstanding Werld-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
O Very Good Generally within style parameters, minor flaws.
2 Good Misses the mask an style andfor minar llaws.

5

v

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rey BS§TR-180124

1 . , | Position Advanced to
! Category# & B 677 ¢/’/ \ in iiaht MINI-BOS|
] u=.| 1 g
1| Sub (a-f) _L . |l Entry
]
: Ssgebcategory M""/ Jf “\/, :
' [ out ' of
. Special Ingredients . ' CONSENSUS SCORE
M e e e e e e e e m A e rmrr e e e e . may not be an average of
Judge's individual scores
Bottle Inspection ) ok
(Aroma 2 e
Hone 1 M H E !
Malt \ Ne O
Hops )( L J ,D w
]
Fermentation .1 >\/ 1 O i
Other
Appearance R Sopepids
E o E L g 5| £ o & g1
EEEFEE £ Egs i,
Color L 11 (%O Head | L1 w0
" Bllnt Hazy  Opague™| |  Ober Qulck Lastigy | ¢~ Dlher 3
Clarity L1 2% O Retention % 0 B
Other Texture Zﬁé\{’ (74 aw&‘//
Nene L M [ {
Malt (. 1 Vn
!
Haps 3¢ i !D
Bitterness 1 e 1 g -
Fermentation o~z "\I ) i(_‘_f ’ .’7
O ‘K E i l‘z-o‘
Hoopy Moty I
Balance . >.¢\ i !
Finish/ARtertaste | X e q d/ M J&/ M
Other /hdo? $1F / f/‘j{uw/b 7 .ﬂﬁé
Thin WAL Wl W _;
Body I VAR Creaminess O_l_% J S
_ o Wemel M Wt P "—‘
Carbonation O_L_kk_l a Astringency oy ! 0 5
i
Warmth O a Other
m Classic Example w2 | ! 1 1 i NottoStyle
Flawlass he | 1 ] ] ! Significant Flaws .(
Wonderfu| ly 1 ! ! 1 i Lifeless ﬁ
Feedhack  Provigacomments oy style, recipe, process, and driaking pfeasure. Include helplul suggastions Lo the hgwer. ’ﬁ
j{ A7 M« @Kﬁﬂ‘;ﬂ L s
258V By Feress ‘o U F

pM

MLPW/D\&{QA_&
A/ poag .

Judge Total

Additional resources can be found atthese sites:  hitps://www.bjep.org  hitpi/Avww.homebrewersassociation.org



~ BEER SCORESHEET S

peer Judge AHA/ BJCP Sanctioned Competition Program -
4 Structured Version
Location Date
IS i P >
| Stephen Wharton | ! / . .| Position Advanced I
: Certified | Category# 6 ‘E 7@,\1{ L(« 3@} ' L inflight MINIBOS
! Beer Judgs ' Sub (- A ud ey
1E 1
- Bri
; v g || ey SRl S(00F |
stephen.wharton8{@gmail.com 1
' phen DJuug:. ID: E1149 | ‘ Special Ingredients , CONSENSUS SCORE
‘L J N e e e e e e o e e e e - may not be an average of
' judge's individual scores
Non-BJCP Qualifications Botle Inspection  J oK
Cicerone O Rank ’
Pro Brewer O Brawery
Industry O Describe m rnappmpﬁnu ae
Judging O Years Rone L M \.{, %J ¢ M
Malt o 1% |:| fod‘eaedbl e ligltc 7
O L el i o
Scoresheet Instructions | SEENPE I ui [0
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ \:I\ I + g \] ! 1 e N2|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation ", consider esters, phenols, ste.
If character is inappropriate for style, mark the box to the right. - ey e
If character is absent, mark the circle to the left. Appea'ance _ N, EF“’;E‘E ,"_'!.I ﬁf".i‘.’.
Provide surmmary of beer and key feedback for improvement. __E_ =5 & § g E i 2 28 _ £ | ;
Assign scores for each section and total. =2 8 E &8 5= b £ 22 8 § i
Review with other juclgels) and agree on consensus score. Color T " 4 Head 21 1%¥1 | EI_ g
Enter consensus score at top of sheet. ) Bnlllunl Hazy Cpoque | Other Quick lasting ! 1 Other
Carty L 1 (] Retention L_____&f | a [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m g
good, but too bitter for style. o L M m”m' d\‘ t{ (\
Flavor Waspp st Malt ol 1Y | |:| rl tb/eé\o(«& 11&4[“4 e (Uu C GO
[EI38 L] H |2¢]
. %, =) Wheat. Subtle grainy notes HOPS OF \" D dedﬁ"‘r 5'\_(’]1/\_{]
Hops 3. O OKforstyle
Bltterness O-*-——J—X—' K Way too high for style Bitterness OI\;'{ 1 T@’UOL\ (—0‘0 [ON
Ferm o X y O  [Bonono, Low Clove. Hint of bubblegum . Fermentation ol % | D htv\)"o‘g C(kqf_'e.{b\( (ok\ + \&whf— ' 7|_
¥ 5
H M 1t
Balance L I ™ D
FinishAftertaste | 5‘“9' () Ni@ res aﬁwv{ SW&,]‘W
Flaws for style (mark L-M-H for all that apply) Other .Zea/pf‘ @@(jld bo hé Cfd_?( QO 0[,@;-@75 "NQQ,‘/W/J
Acetaldehyde Metallic
Alcofolic / Hat Blusty Mouthfeel — —
Astringent Oxidized i M Fu][' i Mare L M 'y L
Brettancmyces Plastic Body ,{ ]j Creaminess x |:1 ﬂ(
Diacelyl Salvent / Fusel carbonation "™ - ; Asti 5
DMS Sour { Acidic arbonatlon oi-—;f—L»-——-J D rngency o1 1 _;:|
Estery Smoky Warmth o1 1 _[:], Other
Grassy Spicy
Eight-Struck Sulfur m
Medicinal Yegetal ClassicExample | W ! ! J  NottoStyle
Flawless | y 1 L | ) Significant Flaws
Wonderful L 1 ! | ) Lifeless g
Feedback Pravlﬂe comments on style, reclsi pmess and drinki pleasule Include elpful suggg(llﬁs ta the brewer. [ﬁ
Outstanding Warld-class example of siyle. M w 0/
Excellent i C'Ul/l 0(,@,‘?’ ){- 1lO'U et thoq*ve_ m
Very Good

Good
Fair
Froblematlc

Wisses tha mark on style andfor minor flaws,
0ff flavorsfaromas or major style deficiencies.
Malor off flavars and aromas dominate

Exemplifies siyfe well, requires minor fine-tuning. }( f l
Generally within style parameters, minor llaws. @\(. ‘L. ( 1G] \M\[
e ;.(/Yl ¢ligit oridofied
:l? ¢ N
-

@
T
3
1G]
3]
c
=
Q
o
w

Judge Total

(50
BJCP Scoresheet Copyright & 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  htps:/iwwwhbicp.org  htipi/Awaw.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

v 306115

Location &&:ﬂ

---.—,____.-

Non-BJCP Qualifications
Cicercne O Rank

Pro Brewer B"Brewery
Industry O Describe
Judging Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributefs) intensity/description as apprepriate.
For *Fermentation”, consider esters, phengls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the ¢irele to the laft.
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 examnple is from the flavor section for a Weisshier that is
good, but too bitter for style.

Flavor Wapioprie 1
Nene L M it 120)
Mat ot X 1 Wheat. Subtle grainy notes
Hops 3L 1 ) O CKforstyle
Biterness ()L L X 1 X Way too high for style
Fer ion oL X ;O Bonong. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Aleaholic { Hat Musty
Astringent Oxidized
Brettanomyces Plastic
Diacatyl Solvent f Fusel
DMS Sour / Acidic
Estery Smaky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

'8 Oulstanding World-class example of style.
% Excellent Exemplifies styla well, zequires minor fine-tuning,
128 Very Good Generally within style parameters, minor flaws.
2 Good Misses the mavk an style andfor minor flaws.
'S Fair Off flavars/faromas or major style deficlencles,
Bl Problematic Major off flavors and aromas dominale

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

Categoryit

/6“; ------------- T [Poston [l
5\ 7¢7 439§ o

Jaref SFat

]

1

1

1

: Sub (a-f)
' Subcategory
|

1 Special Ingredients
A

Bottle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor 4

Malt

Hops
Bitterness
Fermentatlon
Balance
FinlshiAftertaste
Other

Houthocl 2

Body
Carbonation

Warmth

overal)

Feedback

Additional resources can be found at these sites:

o CONSENSUS SCORE

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

L .

ok

Yiappropria
Mona L M hot B !‘
o ) % e /“" &
o I [D pr

Iocpproprile ogppropriale
B o5 EE s 2 zs ., Bl
se.zssn%‘fig £ 2a 8 &)
L1 s O Head 1 1+ %O
Brllont Hory  Opagd® | Gther Qultk Lefiny | 3 Other 3
R a Retention 1—_*_| a B
Texture 7?4}2}’

None 1 M
o—t %4

\ H
o XL ) 0O

P
OI LY | ] D
o 0 ts

H \
Hoppy Molty I 20

Dn,l| | Sw%i : 4’ é{f 7%0 -?W%f /ow
éw(awcﬁ,. aé rm!l’ﬂ\(’a

rogppls, Wﬁﬁiﬁ
Wno o M EL | kel M
!D Creaminess O—l—%’ D ZF
Nene |
Astringency ’f D. 5

O_L__._I_PU

O‘LP__, D‘ Other
Classic Example X ! 1 | | NottoStyle
Flawless | \Ii( ] ! I | Significant Flaws 8
Wonderful 1 L ! 1 ) Lifeless
Provide comments pn style, recipe, process, and drinking pleasure. Include!:elplulsuggesllunsm;he brewer. %
; ]Oé ﬁ Vs’adﬂ,(&f
; A -5/ ;we_e// o c/}; M{-
o HE éu’a'w/C/ Lo _sreot ai

A wh’ﬂw by e %!fﬁ.
v S v

W

Judge Total [50

hups:/fwwwbjecp.erg  http:Awwwhomebrewersassociation.org



)

peer Judge
4

-

Adam Sewell
Non-BJCP Judge
adam@digitaidirtdesign.com

)
1
]
1
1
1
1
L]
1
1
1

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [0 Describe
Judging O Years

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

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

Flavor f— 1
Wme ko ] H [/
Mt oL X y O Wheat, Subtie grainy notes

L - S N
Bliternass O—‘—'—x—l Ky Way too high for style

oL X | O Banana. Low Clove. Hint of bubblequm

OK for style

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

Acetaldehyde Metailic

Alcoholic / Hot Musty

Astringent Oxidized My
Brattanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versicn

Location Date
T e Ca————— = [Pasition Advanced Iol
| Category# Jj_ B ‘l Qb’é 1Sla in fight MINI-BOS
1 = :
: Sub (a-f) ___A'__ | by

)

| Ssbegtesor :
E Special Ingredients 'r ! CONSENSUS SCORE
e E) ______________________________ P may not be an average of

Jjudge's individual seores

Hone L M i
Mall o1 ¥ 1 0
)
Hops o~ X1 ;g
.o B S
Fermentation ~1 % 1 ;O m

Other 0\,( 1 DISED

Appearance Tnappiopdls

p
=§ = E E—, g 'EE ' g2 =28
£ 8 88| £ £ 3 .
Color i SN Head LY | o__
) Briltioat | Hory  Opague | : Diher oulek’ tastigg | ¢ Other Q g
Clarity I_F_I_l a Retentlon _____ ___Xﬂ O ' T3]
Other Texture
m Joagpprle
one L M i
Y :
Malt ol X ] ] ilj!
Hops ! I I|:i
Bitterness (51 ; fx‘ O
i
Fermentation 1 b4 1D
Hcspg f Matty I 7 @
Balance i ! 1 a
B Sweet |
FinishiAftertaste oL g
Other
m Tncpprapeits. Ticppropeite
Thin M full | Kone L 4 W
Body jm] Creamlness l|:|:

Hone L Nt . b
Carbonation O_A_&_l o Astringency ¥ d
Warmth O_Iﬁﬂ—l |:| Other

Overali

Classlc Example | 1 K 1 | RottoStyle
Flawless | 1 1L ¥ 1 | Slgnificant Flaws
Wonderful | ] LN | ] Lifeless L{‘
Feedback fiq

Provide comments on style, rez?ruress, and drinking pleasure, include helpul suggestiozs 1o the brewer.

NoTr ks ELhot, Dol

Geood
Fair
Preblematic

Scoring Guide

Oulstanding World-class example of style.
Excellent Exemplilies style well, ragulres minor fine-tuning.
Very Good Generally within style parameters, minor ffaws.

Misses the mark on style and/or minor flaws.
0ff flavorsfacomas or major style deficlencles,
Major off fiavars and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev 85TR-180124

Additional resources can be found at these sites:

& MAamweenN T senind, M0N0
STYle  (ARD %2 7QA\GTUCH

DS

Judge Total

hitps:/fwww.bjep.org  hitpifwww.homebrawersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
i “. T e a; _____________ - I Pasltlon Advanced lo I
' - MIN-EOS
M (/UTHﬂ(:ﬂ:T : ! Category# —L?—— § 79 5751 i |inflight

| X Sub (a-f) _A_ Lo (e

! !

. X [%ul]:fcg}tegory !

pell o

. ‘ ! o ) o CONSENSUS SCORE
1 Ernail ; v Special Ingredients ! - i
. ph N . may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

judge's individual scores

Bottle Inspection Dok

Pro Brewer Brewery REVEL
Industry O Describe : m
Judging O Years None L M
Malt 1 o
Hops ol 1 |
Scoresheet [nstructions '
Use the scales to indicate the intensity of the primary attribute. Fermentation o 4 " " = { [iZ]
Use the space provided to describe the primary attribute. Other (248 [Q’/z Cgf - O f&/ ﬁ el 0( -
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character Is inappropriate for style, mark the box to the right. _ e N
If character is absent, mark the circle to the left. Appearance _ dopproprate Incppropriate,
Provide summary of beer and key feedback for improvement. E o852 £ s t 2 =3 _ E |
Assign scores for each section and total. 28 E S E S ¥ 2 X 8 & : :
Review with ather judgefs) and agree on consensus score. Color L1 %ﬂ L3 Head 11 1 1 1 O
Enter consensus score at top of sheet. i Brilllant 7y Opaque i Other nulf Losting ¢+ Other Z
Clarity x| 1] Retention Lﬁﬁl d 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m
good, but tos bitter for style.
Nare | H
Flavor ragsanise Malt ||
hate | M H Eﬂ © ’ .
Ml X ;O Wheat. Subtle grainy notes Hops ol v | ' O
Hops  pyL ! 1O OKforstyle ! i
Bitemess oo 1 X ¥ Waytoohighferstle Bitterness 1 X | 1 a
Fermentation X, g Banana.Low Cleve. Hint of bubblegum Fermentation ol s | IEI 5
Hoppy Mali i : %
Balance | i a
D sweet |
FinishiAftertaste 1 - g
Flaws for style (mark L-M-H for all that apply) other OX 1daty o ,
Acetaldehyde Metallic
Alcohofic / Hot Musty m ,,,,,,,,,,,, R
Astringent Oxldized AR R
string Kidize oM R Neel M B
Breftanomycas Plastic Body x O Creaminess Y im) z
Diacetyl Solvent / Fusel carbonation "™ L M i Astr it B
DMS Sour/ Acidic arbonation ol 1 0 ringency 1 A 1 1 O3

Estery Smoky Warmth 1 Y% 1 ) o Other

Grassy Soley
Light-Struck Sulfur m
Wedicinal Vegetal Classlc Example | 1 1 1 % | NottoStyle

Flawless | l ) 1 \"1 —J  Significant Flaws
Wonderful | 1 1 Ly ) | Lifeless
Feedback  Provide cornmenlsonsiyle‘., recipe, process, and drinking p@sum.lndude helpful suggestions to the brewer, Iﬁ

oxi1lrie o . oo melt

Fair
Problematle

[ flavorsfaromas or major style deliciencies.
Major off flavars and aromas dominale

[N Outstanding World-class example of style, . N /
7‘% Excellent Exemplifles siyle well, requires minor fine-tuning. J h ) 24 O(‘/] s’ =
O Very Good Generalfy within stde parameters, minor flaws.
g‘ Geod Misses the mark on style andfor minor faws.
S
o
7]

2
Judge Total [50]

BJCF Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  huipi/Amww homebrewersassaciation.org



™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Lecation Date
i T TTTETT ST E AT ST AR e "
| =a Position Advanced to
| 1 Category# QD._ E 7 0{ y Ll 6' E in flight MINI-EOS|
| =
“ | Sub (a-9) 5 i (o
I 1
Adam Sewell | U beat !
Non-BJCP Judge o Rubcategory L,
adam@digitaldirtdesign.com | | Special Ingredients ' CONSENSUS SCORE

....... M mrmemecmmmraemeemem e may not be an average of
judge's individual seares

Non-BJCP Qualifications Botle Inspection x

Cicercne O Rank
Pro Brewer 0 Brewery :
Industry O Describe m Ioappropricti
Judging O Years Nene L M J H ' -
Malt 1 ] - iD‘-
Hops |’)( 1 J ]D
Scoresheet Instructions [
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ I( : R [iZ]
Use the space provided to describe the primary attribute. ., other-~ {4 E CFQ
Add secondary attribute(s) intensity/description as appropriate. - Fiad

For “Fermentation, consider esters, phencls, etc. “ o

If character is inappropriate for style, mark the bex to the right. — I

If character is absent, mark the circle to the left. Appearance h“?‘?'”"h_'i Kappropiate.
1

Provide summary of beer and key feedback for improvement. E .5 8 £E g 2 =& _ E b
Assign scates for each section and total. £ 8 &3 52| £ 288 5];
Review with other judge(s) and agree on consensus score. Colr L1 10O Head 1 Y1 |+ | [J
Enter consensus score at top of sheet. ' Buliont  Hazy  Opague | i Other Ouick | Lasting 1 ¢ Uther
Clarity A__I_.L%ﬁ o Retention L3 [T 3]
: Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m _
good, but too bitter for style. e L " Hgm
Flavor B E‘ Malt 1 L 1 0
el " " ] T HE
Ml oy X, o Wheat. Subtle grainy notes HOPS Ol v | D(
[ 1 10 OKforstyle ] F E !
Bitemess ot 1. X. . K Woytoohighforstyle Bitterness 1y | )
F 5 X leg -
o X | O Banana.Low Clove. Hint of bubblequm Fermentation olx | | ‘D 'L['l_
: 20
Hoy Molty 3
Balance L L J"( 1 [m} '
D Sweel |
Finish/Aftertaste | b
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalllc
Alcoholic ot Musty Mouthfeel §
Inapprepikta Japproprinte
Astringent Oxidized i " al b wone L " v

Brettanomyces Plastic Body }{ O Creaminess - d IEI: L‘
Diacetyl Solvent ! Fusef Hone | 'R i P

OIS Sour Acidc Garbontion "L o Astringency o1 Yo O [5]
Estery $moky Warmth O_I%J___l (] Other

Grassy Sphey

Light-Struck Sulfur m
Medicinal Vegetal ClassicExample J 1 ) 1 ) NotfoStyle
Flawless [ )Q L 1 L | Significant Flaws
Wondedful L 1 ! 1 } Lifeless %
Feedhack  Provide comments on style, re:{pe, protess, and dfinklng pleasure. Include hefpiul suggestions o the brewer. 10

|

[
ks

_g Qutstanding World-class example of style,

= Excellent Exemplifies style well, requires minor fine-tuning.
O Yery Good Generally within style parameters, minor flaws.
o Good Misses the mark on styfe andfer miner laws.

g Falr 0ff MNavors/aromas or major style deficlencios,
8 Problematic Majar off flavars and aromas dominate

Judge Total q> (50
BJCP Scoresheet Copyright @ 2018 Beer Judge Cettification Program

rev BSTR-180124 Additional resources can ba found at these sitas:  httpsiwwwbjep.org  hitpwwawhernebrewersasseclation.org



peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

]
1
|
1BJCP ID
i & Rank

g

Non-BJCP Qualiffcations
Cicerone {7 Rank

Pro Brewer G/ Brewery
Industry O Describe
Judging O Years

REevetl

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 bagprapiae @
Hane L M H z0]
Ml oL X, =] Wheat. Subtle grainy nates
Heps 1 1 1D CKforstyle
Bltlerness O_|_|_x___| K Woy too high for style
F ol X 1O Bengna, Low Cleve. Hint of bubblegum

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

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

Grassy Spicy
Eight-Struck Sulfur
Medicinal Vegetal

Y Oulstanding World-class example of style.
] )

‘5 Excellent Eremplifies style well, requires minor fine-tuning.
Qo Very Goad Generally within style parameters, misor flaws.
g’ Good Misses the mark on style andfor minor laws,

) Falr Dff flaversfaromas er majot siyfe deficiencas,
¥4 Froblematic Malor off flavars and aromas domInate

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

Advanced to
MINI-BOS

tocation Date
T T e, - - | Position
| Category# Lo [~ |
} Category E 7 f]z LM / | (il
! Sub (a-f) . Entry

1

1
| Bupsategory P
1 Special Ingredients !

Boitle Inspection

(froma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
Judge's individual seores

Dok

Ia{pﬁfnﬁﬁéh
Wone L M [ l
o L% |E|j
o * i ] EI
ol IV ) D

Arce vong e rnote

Foprpis, epproptale
Esggiéx ga;’ng'--s
28 k3 E =] EEXE S|
[ B L Y | L2 Y T I i |
Bellonl . Hazg  Opose il:l Otber Retention Qulc Lesting | EI Other 3
? = ! f?
Texture
Feoppropdita
Hone L M [ i \
] N m)
o .y I
o '\(\ ! i II:I
ol f‘” ] ilj’
o Lo | [j l §
HoPpy Mung, I i ,E
*—
br Sweet |}
1 Vi )
Pprpriate. Tappiopiigte
Thin M None | M i
% lI:I Creaminess o1« 1 [
None L Hld 2 :
OJ_Y_I_I iD‘ Astringency ~1 1 | D S
o !f D Other
Classic Example | 1 ,I‘fr 1 1 1 NottoStyle
Flawdess | I ! ] ,."' ! Slgnificant Flaws
Wonderful | ! Wf ! L ) Lifeless 7
Brovide comments on style, recipe, process, and drlnking pleasure. Include helpful suggestions 1o lhe brewer. lB

aArce vant s neotes

good/ ,[/ay./aur' o b/f £ 1o
){""V p) PLH (o
275
Judge Total 59

hupsitiwwnblep.org

http://www homebrewersassociation.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
S Structured Version
Locaticn Date
yT T TS T TS \ 72 s
" Judge B 6 3 (Pl
t Neme M-LoTHOEAT ! i Category# £ 92573 5 | |(nfigt N (
N ! - ! Entry 2
\BJCP ID : ) Suo @-f ! -
\ &Rank ' ' (Ssgoll?sautegory ' PLACE
' 1 i u s ol
: Email , ' Special Ingredients ) CONSENSUS SCORE
N e T T T . - N e e e e e M e ME e ee e e e m e e e - may not be an average of
judge's indiividual scores
Hon-BJCP Quallfications Bottle Inspection 03 ok
Cicerone O Rank p o
Pro Brewer & Brewery { fUCL
Industry O Describe m prcle
Judging O Years Hone L M Pl
Malt o ;J\I J D
coresheet INStructions -
Use the scales to indicate the intensity of the primary attribute. Fermentation — X! PO [i2]
Use the space provided to §escribe the primary attribute. Other ,4-Ce £ ;J‘g h ‘. 0{ e
Add secondary attribute(s) intensity/description as appropriate. )
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for styls, mark the box to the right. _ N
If character is absent, mark the circle to the left. Appearance g Jappropiate
Provide summary of beer and key feedback for improvement. E -5 & 2 =8 _ F [
Assign scores for each section and total. 2 & £ 3 £ 23 &8 &5
Review with other judge(s) and agree on consensus score. Color L t I Head 11 1 ¥} 1 OO 1
Enter consensus scote at top of sheet. . Brillignt  Hozy Qui Losting i Olher / . 5
Clarity LX_1 1. 1. Retention k 0 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m -
good, but too bitter for style. -
Rane L M
Flavar bgecpe Malt 1 ¥
et ] ] 20}
Malt o X, Ws) Wheat. Subtle grainy notes HUPS OI N |
Hops i 1[0 OKforstle =~ 7 I
Bllomess oo 1 X )X Woyteshighforstyle Billerness ~t X_ | 0
g on oL X y O _Bonono.Low Cleve, Hint of bubblegum Fermentation ol x‘ | | fl:l: /0
Hoi:pg Molty | [E
Balance L ¥ 0
b Swest |
FinishiAftertaste 1 a— o
Flaws for style {rmark L-M-H fer all that apply) Other /qo Lf‘l\j no /?l 71 /C: v @ar
hcetaldehyde Metallic
Hcohlic Hot Musty Mouthfee! § J—
. dized Jecppropriats doappropicte
Astringent Oxidize Thn " i Nore L M " i :
Brettanomyces Plastic Body : ;D. Creaminess oL v ul
Diacetyi Sofvent/ Fusel Hore 1 M LI : 3
= ty Sour /A Carbonation gJ_H_l ) Asttingency O_I_Vvl_l g [5]
1 .
Estery Smoky Warmth oo X1 1 O Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegelal Classic Example | b Y ) j  NottoStyle
Flawless | ) ! ) i Significant Flaws
<
Wenderful | ) ! ] | Llfefess 5_
Feedback Provide comments an siyle, recipe, process, and drinking pleasure. incluce helplul suggestions to the brewer, ﬁ

Qutstanding
Extellent
Very Good
Good

Fair
Problematic

Warld-class example of style.

Exemplifles styfe well, requires minor fine-tuning,
Generally within style parameters, misior flaws.
Misses the mark an style andfor miror laws.

0ff flaveis/aromas or major style deficfencles.
Major off flavoss and aromas demlnate

Scoring Guide

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Erogram
rev BSTR-180124
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Additional resources can be found at these sites:

Judge Total [50)
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BEER SCORESHEET
AHA/BJCF Sanctioned Competition Program

Structured Version

Adam Sewell
Non-BJCP Judge
adam@digitaldintdestign.com

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [J Describe

Location Date
.' Y . . — \ Position Advanced ta
{ Cotegory¥ o E00C 779G [ [nfn |oanuses
! Sub (a-f) “ vty

I

! '
 sheesory )
' oo . N CONSENSUS SCORE
v Special Ingredients .

.

iroma J

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

Judging O Years Nere L M
Malt o K
Hops o5l |
Scoresheet Instructions q
Use the scales to indicate the intensity of the primary attribute. Fermentation . | — “( T L L S fiz]
Use the space provided to describe the primary attribute. Shic L L4 H ' .
Add secondary attribute(s) intensity/description as appropriate. Other k x o i (/“’0 O L It
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - R e
If character is absent, mark the circle to the left. Appearance _ .'.'1“.'?"'“_";,".".','.- .'!’!PP"’F;’.""“
Provide summary of beer and key feedback for improvement. E % 3§ 5z E g =& _ E ! ‘
Assign scores for each section and total. 2B E S S 2485
Review with other judge(s) and agree on consensus score. Color L1 1 "[ g Head 11 t_' L 1O
Enter consensus score at top of sheet. N Brillant, Hazy' Opoque | i Other itk losting ¢ |  Other l
Clarity |_}6_A_A (m} Retention a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Nong | M
Haver apprgite Mall o ?( !
Kene | W “WW i 1 20] ~
Mk X A= Wheat. Subtle grainy notes HOPS o ¥ )
Hops g1 | 1 0O Okforstyle ) ! ! !
gemess gl ok X.—j B Way too high for style Bitterness ohl‘ ! | 'D;
[ 1 H ' .
ol X 1O Banana. Low Clove. Hint of bubblegum q
Fermentation  ~1 \'I ] } .D; i
Hurpy ‘zlu[l% [
Balance a
! Sweet |
Finish/Aftertaste & S
Flaws for style (mark L-M-H for all that apply) other (AL~ & W MM
Acetaldehyde Metallic
Alconolic/ Hat Musty  Mouthfeel - —
— Iocppiepricte, Inppropcate
Astringent Dyidized Thin PR el M B
Brettanomyces Plastic Body ‘g Creaminess 4 o
Diacetyl Solvent { Fusel carbonation "™ ToM Wt Ashi L B
s Sour/ Addic arbonation F‘ ringency @_?Ll; O
Estery Smoky Warmth oL 1 1 O Other
Grassy Spicy
LIght-Struck Sulfur m
Medicinal Vegelal Classic Example | ] Y 1 ! ) NottoSiyle
Flawless | I e ! §  Signiflcant Flaws .
Wonderful 1 ! 1}/ 1 1 i Lifeless S
Feedhack Provide comments on slyle, recipe, process, and drinking pleasure, Include halpful suggestions 1a the brawer. ﬁa

% Quistanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
el VeryGood Generally within style parameters, tinar flaws.
g’ Good Misses the mark on stylz andfor minor flaws.

'S Fair Off flavors! af major style deficionclos.

=l Problematic Mafor off flavers and aremas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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Additional reseurces can be found at these sites:

https:/Awww.bjcp.org

Judge Total

AR

http:/fwww.homebrewersassociation.org



'm

peer Judge

‘", Mark Davies
BICP#: E1147

-

peer Judge
r

[

&% davies78@bigpond.net.au

T
'
]
]
]
1BJ
1
1
1
1
o

Y

Non-BJCP Qualificatlons
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor hapgropte
Kined L} ] R
Mt o ¥ ;O Wheat. Subtle grainy nates
Bopt ) O  OK for style
Biiterness (L 1 X B Waytoo high for style
F Ion L X } O Banana. Low clove. Hint of bubblegum

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

Acetaldehyde Metailic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomycas Plastic
Dacetyl Solvent  Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_g Outstanding World-class example of styfe.

5 Excellent Exampfifies styla well, requlres minor fine-tuning.
(2N VeryGood benerally within style parameters, minoz flaws.
g’ Goad Misses he mark on siyle andfor minor flaws.

'g Fair DIf ffavorsfaremas or malor style deficlences.
¥l Problematic Malor off flavors and aromas dominate

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

BEER SCORESHEET >

AHA/BJCP Sanctioned Competition Program

rsion
Location date
T T T A ,; _____________ - R Position Advanced to |
| Category# _‘L = T - MINI-BOS
' = i |inflight
i Sub (a-f) ___g ""‘1'&? '{’LH'P ' Entry
1
| Sstegory :
! o0 outol Inaredi o CONSENSUS SCORE
\ Spema Ingredients o may not be an average of
-------------------------------- Jjudge's individual scores
Bottle [nspection Ol ok
[ Aroma J —
Hore L M wl: .
Mall o1 s |i|ji‘{\0~;\rf{hxé AT
Hops o ;/\1 |D§L\(r{'{"f’ ZA\T RIS -
[ .
Fermentation )és\ I 1O howt "‘ -
Other
Appearance wons b
2 -z A ﬁl 2 = & gl
2385882 £ 288 8]
Color Lt 1 14 10O Head 1 o/ + 1+ 1 [J -
1.1‘ Briliont  Hazy “Opgue | | Other Quick Lasting § 3 Other 3
Clarity 1_&_4__1 a Retention O [3)
Cther Texture

Flavor

Japproprats
None L M B ! ;
Mt o) O S Pares DRRY Wl
Hops 1y | Cl N\D DeRATE e fldvour
Bitterness 51 RV iD‘ NIDERA Gt Byttt
F i Al VNV M \L{' .
tat ¢ N
ermentation z’ ik 1 1 0 v @

Balance

r
Fnish/Aftertaste | va

] Molty ‘D [ Ve i
SweeiI FD ‘:E,L!G-H’\— DR

Other
Moutheel s i
o M Full i Hone L M H 11 ‘
Body Ni o Creaminess ~1 X | O ] :
None L M s 'RE ’ ; "t
Carbonation ¥ o Astringency O—‘—’—,‘JT—‘ O [s]
Warmth o1 =1 EI Other
m Classic Example | 1 ')!\_| 1 1 | NottoStyle
Flawless L'n 1 1 1 1 1 Significant Flaws
Wonderful | - 1 1 | Lileless ’J‘F
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions {o the brewer. m
Vs ; .
WEDS A F NI RE oWacoLhsE

Lfh e T

A puR. o

Lovhwvees @

e
oty Y

Additiona! resources can be found at these sites:

£

Judge Total [50;
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BEER SCORESHEET

w Z/6I17.

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Lacation

R R T mmmmmmes SmTmESSo oo m—m=-mmm-s )
’ Judge . :; ' ! { 2 2 . [ Posltion Advanced fo
E Name &‘Y‘ 12 St k| i Category#f .E' 75%444& \ o {nfllght MING-BOS
' HD ' 1 Sub (a-f) _C w ! Entey
|BJCP ID A / . : .
| & Rank ' i lssu?category '
| , ! I b CONSENSUS SCORE
1 Email b 1 Special Ingredients !
3 S may not be an average of

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [J 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.
Far *Fermentation®, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.

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

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

Flavor Tapptaty
Nane L L] H 0]
Mat oy X y O Wheat. Subtle grainy notes
Hops 1 0 1 T OKforstyle

Bitemess ot 1 X 1 K

X

4 0

Way teo high for style
Bonona, Low Clove. Hint of bubblegum

(o] 1

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

Acetaldehyde Metallic
Alcohalic/ Hot Musty
Astringent Oxldized
Brettanomyces Mastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Qutstanding
Excellent
Very Good
Good

Fair
Problematic

W
=
=
U}
o
€
=
]
o
v

Woild-tlass example of style.

Exemplifies style well, requiras minor fine-1uning.
Banerally within style parameters, minar llaws.
Misses the mark on style andfor inot flaws.

Off flavorsfaromas or major style deficlencles,
Malor off flavors and aromas dominale

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection

hroma

Malt
Hops
Fermentatlon

Other

Color
Clarity

Other
=D

Malt

Hops
Bitterness
Fermentatlon
Balance
Finish{Aftertaste
Other

Mouthfee! 4

Body
Carbonation

Warmth

Overall

Feedhack

Additional resources can be found at these sites:

‘fudge’s individual scores

ok
dogppiopraly i
Wral M R IIZ J (_Aﬂ{ ¥ "
o ;h‘/_\ j !D § @F}/_ /
o ’X\ | ED‘ Aj U*-’ll?!» \2/ /%w/b'f‘-‘vzﬂ}‘ .
Q"(J\ | J D 7'§
Trapropi; g
E_ B E g o5t 2 = om £
2= 8 88 23} = 238 8|
L 1 0 Head 1 1| 1A% | 'D:
Brillient  Hory * Opague | i Qugk 7 losting | Dlher
Fs a Relenllon]g& o 5]
Texture :
T Conmpolex  Muity /i
Hone L M H H ’
C Conngole x AJ / f
ol \;\"_ ) |:| W
ol nt u} 7""3‘1’)?-- ,«2:’.// Bk, &u[ /—/cyj
/ Y
ol * I :D’ / 1"' ’.} v e 2/ f"—?/'./'lm@aﬁ (
K £
O,N\ 1 | D EP i_
Hulapu '}’ Mali E i 20
oy . e A%fm :»-JM
Incpprepriate, 'Ihiﬁp[FoﬁrHlE
Thin M Full | Wone L M [} ;
,)_( ED Creaminess o — D .
Nane L E

3t
O.ﬁ‘t._rD

Astringency o,&{\_x_J _I_:!_

Other

Classlc Example | L 1 1 }  Notto Style
Flawless 1 l/\/_ | 1 1 j  Significant Flaws
Wonderful | L \’\ 1 1 1 ] Llfefess
[10]

Provlde comments on style, recipe, process, and drinking pleasure. nclude helpfuf suggestions Lo the brewer,

VEYS

-/3?_,

et 3

loww . Mombe o [Hle

v conr ooty ot

ShAt Aty

Pl N Do

-ﬁ A« C':ou«fiz 0&.@ s\/!fL WOV ED

Judge Total
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BEER SC?(?ESHEPET ‘
A BJCP Sanctioned Competition Program _ 4
Structured Version aton KJQ . R J, :‘{ //, E

CONSENSUS SCORE

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

Email 72&(’4!&#‘-# ;Ff’@ﬁﬁ‘*’f /fﬂl‘l“ Special Ingredients

¢ \ , 5 .
' Judge - \ | P \ Position Ad\'anfedio
i Name / ”/1‘6&00'\/ ! i Category# g 7?3§5 Q ' (i fight MINI-BOS
' " ' 1 Sub (a-f) ! L b | ety

BJCP ID : ; . A Z o :

1 &Rank ' | Subcategory A1 Chn. ladd !

1 ! 1 (Spell outh : of

1 1 |

I 1 )

Non-BICP Quallflcations
Cicerone O Rank

Botile Inspection 5 ox
Pro Brewer @ Brewery H m

- Industry O Describe liagarope /
Malt o1y | |'|:|': A%/r- IIMO-/J &6

Judging O Years Hoe L W
Hops oL— Ly | .D ?

Fermentation 1% 1 1 [ 7

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other a7
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, stc.

If character is inappropriate far style, mark the box to the right, — e o
If character is absent, mark the circle to the left. Appearance _ Japgropeiate, '._“W“PM°
Provide summary of beer and key feedback for improvement. E -5 & £z t 2 =8 _ % !
Assign scores for each section and total. 28 kS8 E = F E&E &5

. Lyl 1)

Review with other judgel(s) and agree on consensus score. Color Lol Be- [ m Head 11y D- [— ‘ S’
Enter consensus score at top of sheet. . Brilliant At Opaque ) _;  Other Quick *°  losting |_j  Other N
Clarity \__14&1_4 a Retentlon l+l a [3]
Other Textre Creganst .
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ___________ ,
good, but too bitter for style.
Flaver ooy e Malt .I:Il
el M H ) :
Mt o X, y O Wheat. Subitle grainy notes HOpS ol yr 3 D 0)(} i" {C}l M‘JS - fbwﬁgooé
Heps gt 0 0 OKfers te . X i
Bilerness oy ) 1 X ¥ Waytoohigh for style Bitterness O"—‘—‘—x—/ D /oa é U
F oL % - y O _Banona. Low Clove. Hint of bubblegum FEmeﬂtQtlﬂn 5 I I ] 'D ?3
Ho) pg\ Mally [ lﬁ
Balance L3¢ 1 0 R
A P
5 i , - J "
Finlsh/Aftertaste "‘%_x L e Need ) wers avov"‘-tf aww&fg/l}‘
Flaws for style (mark L-M-H for 2l that apply) Other (72X Jolssed
Acetaldehyde Metallic
Alcoholic / Hot Musty m — G
- '(Mppldrid mp
Astringent Oxidized oy Thin Mo R ; | None L ] i
Brettancmyces Plastic Body 3 I:I Creaminess o, 1 3¢ I‘J 3
Diacetyl Solvent  Fusel Hore L

i | 5
DMS Sour f Acidic Carbonation O-'———‘)(—-—-—' .EI Astringency o113 (u} [5]
Estery Smoky Warmth % [m] Other

Grassy Spicy
Light-Steuck Sulfur Iy m
Medicinal Vegetal . Classic Bxample | 1 1 ;{ 1 I 1 NotloSyle
Flawless | 1 ! \:{ ] ! | Significant Flaws 5—
Wonderful 1 1 L& ) ! 1 Lifeless
Feedback Prwldecommsnlsonstyleﬁlpe.pracess. and drinking pleasure, Include helpful suggestians ta the brewer. Jﬁ
Z r. o )

AQO W O e }Jm 4 268 }(.0 ﬁﬁf’
) Outstanding World-class example of style. :.'f- _/ / / /-; ;"
75 Excelfent Exemplifies style well, requires minor fine-tuning. LA L Pl ¢ § S J. D /i d’[ & f" “1e _/
S8 Very Good Generally within style parameters, minor flaws, /- J;
2’ Good Misses the mark on slyle andfor minor flaws. L_fq £ ) X ‘ﬂ) -Sh L 3 Q"U
1 Falr QI lavorsfaromas or major style deficlencies,
R Problematic Mafor off flavars and aromas dominate

27g

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hmipsi/www.bjep.org  hitp/Awwiwvhomebrewersassociation.org



M BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Non-BJCP Qualifications
Cicerone [] Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/deseription 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 impravement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor Hoppropiate 1
brel L] ]
Mat oyl X ;O Wheat, Subtle grainy notes
Hops 3 0O OKforstyle
Bltlernass L X X|  Way too high for style

o X ;O Banana. Low Clove. Hint of bubblequm

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

[N Outstanding Wosld-class example of style.
72 Excellent Exemplifles style well, requlres minor fine-tuning.
VR VeryGood Generally within style parametecs, minor flaws.
g‘ Goad Misses 1he mark on style andfor minor llaws.
-S Fair OIf flavors/arammas or major style deficiencias.
Wl Problematic Major off flavors and aromas domlinate

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

Lacation Date
Stephen Wharton | | T T T T T - ——— * [Position Avanced :oI
BCerﬂﬂed ‘ | Category# _ lq _E- qq 3'33 [(_ ¢ Lin fight MINI-BOS
eer Judge ! = i -
i | Sub (a-f) WL& ' nry
BABB - Brishane 1
stephen,whart 61@;\”5‘““a : ég?gﬁ;cegory A-‘MQ’NCW )@ U"\: of
enwharton mail.com |
Judge ID: E1149 ' CONSENSUS SCORE

1 Special Ingredients
A Y

________________________________ - may not be an average of
one L M His
Malt No| WA | !DA’M“. L"_‘}"CJJIT
Fermentation ~t ¥/ | | IB/ lif&v‘{" SU\IW "\OW 6

B/ judge's individual scores
8ottle Inspection 4
A
[12]
Other WV!\L in 06«\ o i "/é' /&"") g lcw (Q.,

froma J . Aol
Hops 2 ‘4 - |:] FPUH-' C\ 4-““; ({QMM*'ar&fﬁM)
ngprpiis

lnampﬁute
EoEZ Bl 2 28 _ ELT
ES’ES:‘E%E: 5_8?'.5:%};
[ [ . A
COT.OT grilliant Hoy  Opogue b Olher Head quiek 7 Losting ED‘ Dlher X
Claity L 1e 1 101 Retention % 70 B
Other Texture

Malt N';E.L g\T : g/ 5 fcont hivts Xcafd"‘m@( — oo {ow

Hops (5 LN D @GQG{JU{U‘\ Gfdr‘q’ .I—C,“{JUC,
v & net ba e 2o o

Bitlerness 1 Y.
Fermentation isf | | E| claany '4’@
Balance Hoppy Y Malty D/ UW(«Q%[@MFXE{ Pl0+ ‘\’0 5\1'\3&
Finish/Aftertaste Wy, e ]
T
Qther
Thin T Hone L M W E
Body ,g i Creamlness 1 W1 | [m] 3
. Hone L [{

Carhonation O_I_API D Astringency OJ__!_?L__[ [5]

Warmth o1 1 ) E!_ - Other

m Classlc Example | 1 }( ] ] J  NottoStyle

Flawless i 4.7 A 1 | Significant Flaws g
Wonderful ¢ 4] ] 1 1 Lifeless

-
Feadback  Provide comments on style, recipe, protess, and drinkjng pleasure. Include helpful suggestions 10 the brewar, [ﬁ

NO’YL":}&W{—Q@’Q Moy ¢ ¢

bt lac kit winlt dagtl. +5‘Upﬁﬁf'1£
‘@N‘ ‘1‘0*@ stdo . st ol isovalertc
ol (sweotly, Goedred> of plrecfs .
/lqi"#‘ C’ﬁ"\(Hbu?\chy\ s 0‘/[(),(, = 3‘
@'ASO)‘M( Judge Total [50

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



