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Scoresheet Instructions ; L §
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢, ';" . = A' a.c-¢ / Iﬁ
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. _ U
If character is absent, mark the circle to the left. Apperance . 4!2'11 ol Jppropdcte
Provide summary of beer and key feedback for impravement. E 225 g} 2 =22 _ § l ;
Assign scores for each section and total. . 25 5853 1 i E 2 X B &)
Review with other judge(s) and agree on consensus score. ) Color L 1 1 1 10 Head ¥ 1 1+ 1 1O
Enter consensus score at top of sheet. . _ Brllfnt  Hoay  Opague [} Diber duie lLesting |_{ ™ Dlher 2
Clarity |_ﬁ;u_|_1 o Retention 0 [3]
Other : Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m g
good, but tou bitter for style. e L " ; Pf""“.ﬁ*,‘.!.
one ] “
Havor Inpprogriate Malt O | H1 ] .D SU\JM
Kire L H H o r I l_
Wit X, | O Wheat. Subtle grainy notes HDPS ol 3z | D C-. \"US
Hops 31 I 1 O K for style . 4 ! ; l 1
Blernass D—l—--—’J—' M Waoy too high for style Bitterness O )/I J D l.‘n)tﬂl\"" /\}-. ~
K ol—% ) O _Banona. Low Clove. Hint of bubblegum Fermentatlon v | | ID Lo\ , (ﬁ
Hou/pu Matd i r lﬁ
Balance L i ID'
1
D Sweet 1
FinishAftertaste L 1 1 3
Flaws for style {mark L-M-H for all that apply} Other Somi d “G\CFJIF/
Acelaldehyde Metallic )
Alcohlic/ Hot Musty [ — e
[
Astringent Oxidized Tiin TR foel M
Brettanomyces Plastic Body | o . i Creaminess O—EL‘—‘ I'_'I
Diacetyl 1_ | Solvent/ Fusel foel M Wi
DMS Sour / Adidic Carbonation ‘o1 w | [Dé Rstringency o . ] [s]
Estery Smaky - Warmth o0 1 (m) Other
Grassy Spicy | ‘
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | L ¥ 1 1 ) HottoStyle
Flawless L [ 1 1 I Significant Flaws
Wonderful | 1 Ly 1 ) Llfeless S
Feedhack  Provide comments on siyle, recipe, process, and drinking pleasure. Include ielpiul sug esllanslnthehrewer ’-16
NQfD £2(¢€ 'SQJM!Z t‘vm\
[l Qulstanding Warld-class example of style. / bQ B
Bl bcelent Exemplifies style well, requires minor fine-turing. m\ﬂb\‘“@ < ﬁ‘\ Lol ‘ ] ”“’\-’a"\ L '\/\C"\’ L
(2N VeryGood - Generally within siyle parzmatets, mlnor llaws. < C 2‘ " d ‘
E’ Good [PABLH Misses the maik on siyle andior minor llaws, -H’“ n g \ o MQU“‘ . N é< L rd\) €.
§ Falr Off Mlavorsfaronas o majer style deficiencles. D \\(AC &L v ( O{\ m""
% Problematic - Major off flavors and aromas dominate ¥ i
Judye Total _ Pﬁ:
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

For "Fermentation”, consider esters, phenols, 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 scotes 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 sectien for a Weissbier that is

good, but too bitter for style.

Flavaor [Im——~ ‘ 1
were M H 20]
Mt X, |ty Wheat. Subtle grainy notes
Hops 31 1 1O CKforstyle
Bilterness OJ,,,____l_X_l K Woy too high for style
F oL X | O Banana. Low Clove, Hint of bubblequ

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

Acetaldahyde Metallic
Klcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacelyl {Y) | Sclvent/ Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style,

= Excellent Exemplifies style wefl, requires minor fine-tuning.
9 Very Good Banerally within style parameters, minor flaws.
g’ Gaod Misses the mark on style andfer minar flaws.

S Fair Off flavors/aromas or major style deficlencles.
=l Problematic Major off flavars and aromas dominate

BJCP $caresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute,
Add secondary atiribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inapprepriate 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 cansensus score at top of sheet.

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

Flavor Tupprpne @
el ] [ [
Mt X [} Wheat, Subtfe grainy notes
Hops -4 ) (O OKforstyle
Billecness OJ_I_Z__l X Way too high for style
F o X 1 0] _Banana. Lew Cleve. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Biacetyl L | Solvent/ Fusel
BMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problematic

0ff flavorsfaromas or maor style deficientles,
Ma)or off flavors and aromas dominate

g Qutstanding Woild-class example of style.
5 Exeellent Exemplifies style well, requires minor fine-tuning.
LN VeryGood Generally within style parameters, minar flaws.
2’ Good Misses the mark on style andfor minar flaws.
s
L
)

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
ey BSTR-180124
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E . E g E gl | g g s . = | |
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Colr L X1 1 10O Head X_1__ | '
 billigl, Hary  Opague | _t Qulck Lusllng | Olher
Clarity |_ﬁ_|_r a Retention L_2&___ 10 3]
Other Texture

Flavor

agarprie
Kore | M o
Malt o0 R o le“ SNG?"‘\'\Z{LG-{i
\
Hops 1K _ | ||:| /‘l-t-/\fJS 4 Ver  While .
Bitterness 1 R ||j M
Fermentation 1 X | |||:] Diacety ’
]
Balance " X_ aly : (5’[0 V\(ﬁﬂL
Sweet ||
Finishi/Aftertaste " =™ 0
Other
Houtci — s
hn M R Woel M -
Body -4 El Creaminess O—‘—”—'—'
Nore L 1
Carbonation g_l_&_l I:l Astringency (5 LR
Warmth ~5&_ ¢ | D_ Other
m Classic Example | 1 1 Y" I ] | NottoStyle
Flawless | I - 1 | Stgnificant Flaws
Wonderful | L . 1 ! ) Lifeless
Feedback  Provide commengs on style, recipe, process, and drinking pleasure. Include helpiul suggestions tg the Srewer,
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Pro Brewer O Brewery
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1
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Scoresheet Instructions ' >

| \ )
Use the scales to indicate the intensity of the primary attribute. Fermentation O ‘\' L 1O ) RS |

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

Teonpopil, negeropre
_ : o,
Provide summary of beer and key feedback for improvement. E . E g &g b g2 o2 _ Ei;
Assign scores for each section and total. 2 3 58 & & F 4 = 23 2 &5 l :
Review with other judge(s) and agree on consensus score. Cofor L1 | I)(L 1 O Head X |
Enter consensus score at top of sheet.  Brlliont  Ha Opuque | {  Other Quick losting |_; Other
Clarity \_A_géu a Retention '—X—‘ o 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.

None L N W é F
Flavor sy e @ Malt 1 X | ey "
Nine | M ] X [20] N b y
Wi or X ) O Wheat. Subtle grainy nofes Hops x o :Z D gz , bm Cm"-s .
OK for style |

Hopr 1 0 40

Eitterness O_!_I_LJ K Way teo high for style - Bitlerness O“—LI ;D_ A

Fer o ¥ 3O _Bonona. Low Clove. Hint of bubblegum Fermentation oL 1 !D f L . /c

Ho i
Balance pu_l—ﬂij 0

|
Finish/Aftertaste | . & Ff:[
Flaws for style (mark L-u-H for all that apply) Other

Acetaldehyde Metallic
Alcoholic/ Hot Musty m e _—
Astringent Oridized e M T Wrel o M W
Brettanomyces Plastic L. Body x 0 Creaminess gt O Z
Dlacetyl Solvent / Fusel E C Hemel Rk . [
NS Sour Adidic Carbonation ED' Astringency O_!_._l___g,l O (5]
Estery & | Smoky b Warmth ~1 X ) Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | H 1 X ! ] Notto Style

Flawless | 1 D( 1 1. 1 Significant Flaws
Wonderful Lt | )c\ L1 Lifeless S
Feedback  Provide commants on styfe, recipe, pracess, and drinking pleasure. Include helpful suggestions 1o the brewer. !1_6

ale laee .

Falr
Problematic

("8 Gutslanding World-class example of style. w@ ‘ H\-QE._
E Excellent Exemplifies style well, requires minor fine-tuning. QM r e —
(B8 VeryGoed Generally withln style paramelers, minos flaws s wL M VA ’T\(& A O
g’ Good Misses 1he mark on style andior minor flaws, \ ")
g
L
wy

OIf flavors/aramas or major styla defictentias. H & -H'e ‘fl' e /2’" ) /
Malor off flavors and aremas deminale A\ E‘ 7
ﬁﬂf\‘( LY Lo I
g Z
Judge Total 50

-
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' : v Sub (a-) B 2 = b ey

1BJCFID ' h = !

i & Rank ! ' é},‘e?c%tegory [N b \P‘X@ ! PLACE

] \ 1 au ' of

| Email b | Special Ingredients !
) . may not be an average of

Non-BJCP Qualifications

judge’s individual scores

Cicerone [ Rank Yoo Stous Bottle Inspection [ ok
Pro Brewer O Brewery _@rmk HG{-‘;
Industry O Describe m Jrapproaice
Judging O Years _\ Nare L 'l H 1
Malt 1 2 J ED;
-
Bops L 0O enne  CESeMYy
Scoresheet Instructions v R '
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 7 ' 1 g [i2]
Use the space provided to describe the primary atiribute. Other
Add secondary atiribute{s) intensity/description as appropriate.
For "Fermentaticn”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - S -
If character is absent, mark the circle to the left. Appearance _ Jrppropriate Hop
Provide summary of beer and key feedback for improvement. E -5 8 E =l 2 = & g
Assign scores for each section and total. £ 38 E & ia . £ £ a8 3
Review with other judge(s) and agree on consensus score. Color L%l @ 1 1 13 Head &2 1 1 1 | D
Enter consensus score at top of sheet. . brifbot  Hony  Opague | i Dther Qiflek Losting |1 Olher
Clarity \_AﬁLA_l jm} Retention a [3]
Other Texture y )\‘r
. )
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m eppE
good, but too bitter for style. ppmplgh J
Hore L M B E {
Flaver trpropie Malt o1 ¥ Rl &1 ¥ i
woel M ] 1 '
Mt 1 X ) a Wheat. Subile grainy notes HOPS ol U n | :D C{C“n\/ , c’\ ‘.as 4\/
Hops o8] ' } O OKforstyle . [ 5 ‘ } &\ T T
Gtterness L1 X | By Way too hish for style Bitterness O !\< | | j:]. 6[0? AN
3 o X 10 Banona. Low Clove. Hint of bubblegum Fermentation - , | lD c"ﬁa_(\ !é
Ho pu. wagy | d\ [24)
Balance i 1o oo
Dr N Sweet l Y
Finishjdftertaste 51 i O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcaholic/ Hot Musty Mouthfeel § S
Mpproptidte Lappropiicta
Astringent Qxidlzed Thin M | None L M i { f
Brettanomyces Plastic Body !C 0 Creaminess ()"
Diacetyl Solvent / Fusel Hane L i L]’
5
NS Sour Adidic Carbonation O_x_){_| D Astringency O hé D I [5]
Estery Smoky Warmth A |:| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example ¢ '(‘ | ! 1 5 NottoStyle
Flawless L p” | ] ! J Significant Flaws
Wondetful | ' I I I Lifeless d ’_[
Feedhack Pravide comments on style, recipe, pluc\ess. and drinking pleasure. Include hel[rul suggestions to the brewer.
1) ce Oo DA en € Varth ANL 'PA
'8 Qutstanding Warld-class example of style. ’ l
-’E Excellent Exemplities style well, requires minar fine-tuning. Oy Mk ‘r ”“\-‘a\ LEN ‘O\T hAIA “‘\ LY Q\l\"’\
L2l VeryGood Generally within style parameters, minor llaws.
g’ Good Misses the mark on style and/or minor lfaws. 4‘\ f(\}\_‘.— ox ‘0\ \23 L "0
5 Fair 0ff flavorsfaramas or major style deficlandies,
4 Problematic Majoroff flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124
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BEER SCORESHEET
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Structured Version

Location ﬁ /559

Date J/é/z ‘/7

] LY
i Judge /? i \ t a e \ Pasition Advanced to
! ' P MINI-BOS
' Name A’ 7 &DUI\) | ' Category# J g |Lf(9cg(> v qinflight
' ' L Sub (a-f) “ L ey :5 5
IBJCF' ID | ¢ !
. & Rank ' | Subcategory 7 : PLACE
M f' / ' oo ot CONSENSUS SCORE
: Email A f@d‘m ?}@ﬁ' ' Specml Ingredients !
_____________________________________________________________ ” may not be an average of
judge’s individua!
Non-BJCP Qualiflcations Bottle Inspect] O ' jucges indlidue! seores
Cicercne [ Rank ottle Inspection *
Pro Brewer §0  Brewery L5
Industry O Describe m Icpprpcis
Judging O Years Hone L M Wl
Malt 1 x ] ED-
5 h | . Hops 1 L l|:| 7
coresheet Instructions —
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 A 1D [
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — R R
If character is absent, mark the circle to the left. Appearance i !PE!%"‘R"E'_“ Japroniete,
Provide summary of beer and key feedback for improvement. E o5 & E gi! g & _ Bl
Assign scores for each section and total. FEESEE 2 £ 2EE &1
Review with other judge(s) and agree on consensus score. Color L) 1 1+ 3 Headyr + 1+ 1+ | OO
Enter consensus score at top of sheet. N Brlfort  Heg  Opogue | Other . ek Lasting | ¢ Oer g
Clarity O Retention [} [3]
Other Texture 7(;!41’
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m v
goad, but too bitter for style. pprAnet
: None L M [} v
Flavor Wagpiy e @ Malt 1 x 1 o
tine L ] [
Wit ot X 0 Wheat, Subtle grainy notes HOPS CI \ v 'D
Hops gL I | O OKforstyle - 7 { \
Bitterness O_|_|_X_| W Woy tog high for style Bitterness Ol (l\ | | D
F o X i ] _Banana. Low Clove. Hint of bubblegum Fermentation L n I ’ -l:l'_ /é
O_I v
Hoppy Malty | 20
Balance ]
[
D Sweet i
Finlshiftertaste | . }(“’”1 (i}
Flaws for style (mark L-M-H for al! that apply) Other Mu// frZ) /ztz ﬁJU & /l/lﬂ.} 4 (# 5.470 i
: !
Acetaldehyde Metallic /
Alcahalic/ Hot Musty m S e
Astringent Oxidized Jeapproprite rnuppmpxhle
ringen widize W M R More L
Brettancmyces Plastic Body O Creaminess 32. EI
Diacety! Solvent / Fusel Carbonati None | [ Ash :
DS Sour | Acidic arbenation O_I_.,}PTI_J Ei ringency ~1X_ 1 l"_"l
Estery Smoky Warmth O J:;f Other
Grassy Spicy
Light-Struck Sulfar m
Medizinal Vegetal Classic Example | /v 1 I ) NottoStyle
Flawless L~/ 1 I i Significant Haws GD
Wonderful | N ) Lifeless
Feedback  Provide comments on style, recipe, process, anddrln gpe:sure}?udehelpfulsuggesﬂonslu the brewg%n fw
%@9 LY & Swer
'8 Quistanding Woild-class example of style, 4 .
72 Excellent Exemplifies style well, requires minor fine-luning. a_ 5 ; WU ' L’ k‘ﬂ' .l A vl ¢ v
9 Very Good Generally within style parameters, minor flaws. M‘— ’ .
g’ Good Misses the mark on style andfor minor flaws. /<\ﬂ$ A’ # Lt 4 (fa" é//
§ fair Off flavorsfaromas o7 major style daficlencles, \) //Pd\ _}//r " gA. (}LW
[ Problematlc Malor off flavors and aremas dominate u _/
Judge Total [50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

BiCP 1D #1955
cmac‘lS@hve .com.au ".

cary Magonald __ —

ron-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary 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 consensts score.
Enter consensus score at top of sheet,

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

Flavor hapgeop e
LELES M [
Mt o X O Wheat, Subtlegrainy hotes
Hops gyt 100 OKforstde
Bitterness (3L L X ¥ Waytoo high for style

Banana. Low Clave. Hint of bubblegum

F ot—% Rn]

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

Acetaldehyde Metallic

Meohalic/ Hot Musty

Astringent Oxidized

Brettanomyces Plastic [I—
Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy [
Light-Struck Sulfur

Medicinal Vegetal

Falr
Problematic

0ff flavors/aromas or major style delltiencles,
Maor off flavors and aromas deminate

2 Outstanding Waotld-tlass example of style,
= Excellent Exemplifies style well, requires minor ine-tuning.
L2]  Very Good Generally within style paramelers, minar flaws.
@D Gaod Misses the mark on style andlor minor llaws.
K
o
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Classic Example ¢ ) ] 1 ! ) NottoStyle
Flawless 1 ) 1 1 1 ] Significant Flaws
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BEER SCORESHEET

AHA/BJCP Sanciioned Competition Program

Structured Version .
Location P?UDA«\ Lottt Date O*Eé obf %

Posltion Advanced |

L)
' Email AU fl M&q}ﬁ) Q‘N\QN\( c LOM 1 Special Ingredients CONSENSUS SCORE
LY g’ AP

fmmmmmmp .- ML * - may not be an average of
Jjudge's individual scores

\I : AN z 1 ol MINI-BOS
(Lot meddestiianly | Categoryh == B\ &H & {,*,5: in light
:  Sub (a~f) = b ey
i &Rank ': I: iSs,:),:ekl?(u:&tcagory A;M. \ \pi& E p

Non-BJCP Qualifications Botle nspection 1 ox

Cicerone O Rank
Pro Brewer OO Brewery B
Industry 0 Deseribe froma e
Judging Q’/ Years ‘__t\ ore L M H E l \ [\“}‘
: Mait L e } ID' [P V.U WA
Hops A S | 'I___] W\ﬂdﬂm L&jn.!;x s

Scoresheet Instructions . L ala B AL \A

Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ I \f R P L g]ﬁ
Use the space provided to describe the primary attribute. Other

Add secondary attributels) intensity/description as appropriate.

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

If character is inapproptiate for style, mark the box to the right. — N ‘ S

If character is absent, mark the circle to the left. Appearance _ Inapprpricle .’L“"LFP"'PM'

Provide summary of beer and key feedback for improvement. E .2 1% £ = : g2 =8 _ 5.1

Assign scores for each section and total. 28 E &8 &F| =238 5

Review with other judge(s) and agree on consensus seore. Color, L1 AMe | |10 Head 1N 11 .D.

Enter consensus score at top of sheet. Clarity Brillfdnt _'ﬁﬂ y  Opogue ED: Other Retention Duic Losting fD: Other 1]_

= L 17;*—l il 3
Other Texture

Example: How to fill in a Scoresheet

This example is from the flavor section far a Weissbier that is m PO,

good, but too bitter for style.

Flavor bimiss ‘ Malt ~ Y o Aoy M/‘U«-

kel M H

Mt X, o Wheat. Subtle grainy notes HDFS ;D ey
. o 7 ]

Hops 31 1 1 [0 Ok forstyle

Bitemess 1 1 X % Way too high for style Bitterness OJ+;_' ID‘ _Ldﬂ-ﬂ)

!
[ ot % } O _Bonora. Law Clove. Hint of bubblegum Fermentation NV | ID- ¢ he‘:i ! P]\J‘a;{% i t -

a o
I H
Balance Hopay LY ol Haly ID:
0 P
Flnish/Aftertaste 1 e ]
Flaws for style tmark L-v-H for all that apply) Other
Acetaldehyde Metallic
Rlcaholic Rot Musty m Sp— i
" Jteppreprate Lappropeicte
Astringent Oxidized Tl M " ' { hore L M N
Brettanomyces Plastic Body — jm] Creaminess N ‘Il:l'
H v [
Diacetyl Solvent / Fusel Carbonati Hone L W Hoif Astel [ ‘-')E
DMS Sour/ Acidic arbonation oLl —— ED; INgEnsy - ot —ye——! a
Estery Smoky Warmth o1+ 1 3 Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal ClassicEsample | ] ! | Sl ] NottoStyle
flawless ! N, ~ S 1 Slgnificant Faws
Wonderful 1 ] ] (Y 41 ] Lifeless L

4
Feedhack  Provide comments on siyle, tecipe, arocess, anddeinking pleasure. nclude helpfu] suggestions to the brewer. %
Lo (‘i ASAG ¢ A0 ww
Outstanding World-class example of style, A}
Excellent Exemplifies style well, requires minor fine-tuning. £ 4

Yery 6ood Generally within style parametars, mlnor flaws.
Goed Misses the matk on style andfor minor flaws.

Falr Off flavorsaromas or major style deficlencles,
Problematic - Major off {lavors and aromas dominate "

)
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Cicerone O Rank
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Scorasheet Instructions i OForand g
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 ™0 | ! D 1 \l Lo [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) infensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - R R
If character is absent, mark the circle to the laft. Appearance _ Jnagproprice Jropproprle.
Provide summary of beer and key feedback for improvement. E o5 8 E gl 2 =8 _ E E
Assign scores for each section and total. £ 858 &2, E 2 28 8 }
Review with other judge(s) and agree on consensus score. Color Lt 1 Head™Ne 1 1 1 1 O
Enter consensus score at top of sheet. . Brillont " Hey  Opogue [ ™ tker Guick lasting | Other —5
Clarity L 1 1 1] Retention L S~ \;I [3]
T L3S
Other Texture +2 L ‘e\_alf haabires
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m hﬂ
good, but too bitter for style. PPNPQU!G_
Hone L M D J\/\(\« !
Flavor Wasprep e 1 Malt Ol i |:] LA pa \'uu€ ¢ "y
kM [ F :
Mik o X, | O Wheat, Subtle grainy notes HOPS o h}"- | D Q DQJ\ Ca ‘L)\ i.}.g.m tq,&\ ‘b._g;\ﬁ
Hops gt 10 OK for style .
Bitemess ot 1 X | K Wayteo high for style Bitterness 1 tom | ! |:|. ‘ 5 } M-QA. 'n\. Al Lm’ L j“',
F ol X ) O _Bonora,Lew Clove, Hint of g Fermentation . F‘ ¢ Lf ] . . \ -
H T . 3
Balance L LS A Moty O LG‘-( {.MA-& h\ r PAPALAY
D Sweet [ _.
Finish/Aftertaste | M !
Flaws for style {mark L-\-H for all that apply) Other
Acetaldehyde Metallic
Alcaholic Hat Musly [Mouthfeel — ;
- Happropile, Lk
Astringent Oxidized Tin M ™ I doneL " } :
Breitanomyces Plastic Body \ ] Creaminess e d
Diacetyl Solyent/ Fusel carbonation ! i Wl i | 5 5l
DS Sour/ Addic arbonation ~1 0 | il-:—]: Tingency o | sr || D
Estery Smaky Warmth o1 w1 a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example ! T ol 1 ! j  NotloStyle
Flawless 1 Ve J 1 | Significant Flaws /
Wonderful 1 ! } ) L } Lifeless o7
Feedback  Provide commentson style, recipe, process, and drinking pleasure. Include helpful suggestions 1o 1he brewer, _Ila

atl

% Outstanding Wayld-class example of style.

=] Excellent Exemplifies style well, requires minor fine-tuning.
198 VeryGood Generally within style parameters, minor llaws.
E‘ Good Missas the mark on style andfor minor flaws.

'S Fair 0ff Mlavors/aremas ar major style deficiencles.
Wl Problematic Maor off flavors and aromas dominate
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program ,
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

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

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

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

Flavor ~ Wpepire
Warel L] H (2]
Mt X, y O Wheat. Subtle grainy notes
Hops L 1 | O OKfor style
Bitlemess O_I_l_x_l B Woay teo high for style
F i oL X ) O  .Benana Low Cleve. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
f(m@nt J N | Oridized

MRrettammyees Plastic
Diacetyl Solvent f Fusel
DMS Sour f Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

LEBACE World-dass example of siyle,

kKB RN Exemplifies style well, requires minor fine-tuning.
R{BCFR Generally within style parameters, minor flaws.
FARvA= Misses the mark on style andfor minor flaws.
AESlol Off flavors/aromas or major style deficlencies,
(SR bl Major off lavors and aromas domlnale
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Excellent
Vary Good
Good
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version % % ! { CI
Location Date [
."“Jud e 1 . ) ) \‘. :’—-_ i Q .\ a : h‘. Pesition Advancedto .
! Narae béq h E LDU;{W ! : Category# 5 E- \ -‘}& gg‘!/ ' infight MlNI—BOS’
'BJCP ID | ! Sub (a-) 1 = 3 1 [ P
| &Rank E : Subcategory ! Qﬂﬂ oc [ ‘p/—\ ‘ E r PLACE
:\ Email \éﬂ! }T\ £ lf_‘LL }f(f‘,&.? 6;9 {}y‘/{lai I Q;}S&eaal Ingredients ‘: CONSENSUS SCORE

Kon-BICP Qualificatlons

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

Cicerone [ Rank Bottle Inspection 5 ox
Pro Brewer O Brewery
Indust - Describe m lmppmpﬂm
Judging O Years IT"" Hione L M K {\
N\ Malt OJ_.\_._)Q 9’/\0/'{7[ 0 At / af &6{ K’cQJ(;\& [/
Hops (L N J D Ahl/)l/ 00(

Scoresheet Instructions (/ -
Use the scales to indicate the intensity of the primary attribute. Fermentation /l ' ‘ s D f ( [12]
Use the space provided to describe the primary attribute. [0 W r o,

Add secondary attribute{s) intensity/description as appropriate. Other (Y"f 2 it Cl J £ O

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

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

I character is absent, mark the circle to the left. Appearance N JE'L]P“ riate appropriate

Provide summary of beer and key feedback for improvement. E-Z 8§ x| g2 =& _ %k !

Assign scares for each section and total. 2828 24 I i EESREE|

Review with other judgels) and agree on consensus score. Color L L1 1 101 Head . 0 1 I .

Enter consensus score at top of sheet. Clrity Brilliant /Hazg Opague II:I' Retention mck\'. Lasting - Other o
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. o " H-m% ! ncd 7]\

Flavor Tnagprop ate Malt ol ‘/1i | ‘D DLO@ 's ot s

Nare L ] i [z0] '
T X, y O Whest, Subtle greiny notes Hops ol Lo, D SO [M d fg} {f | I
Hops eyt 1 ) O O for style ] ,
Btterness 1 L ¥ M Woytoo high for style Bitterness o) }v‘ ) D ,)(" !)/) lf [
Fer o X ;0 Banana. Low Clove. Hint of bubbl 2 Fermentation o ' .}: | D. } L |2_é
Balance T }. Moy o(f {/ /(M N l/ J,
D Sweel
Finish/pftertaste | I /. v f|:|
Flaws for style {markL-M-H for all that apoly) other _ {1 4t AN ,.,,L F? oo 7
Acelaldehyde Metallic -
Alcoholic/ Het Musty m —
- — Jocppropikte
Astringent Oxidized Tt u Honel i H 1
Brettanomyces Plastic Body Creaminess (- 01 O v
Diacetyl Solvent f Fusel Here L M P R
. . 5
NS Sour | Addic Carbonation F; Astringency » O _ [5]
Estery Smoky Warmth o541 ) Other
Grassy Spicy ;
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! 1 ] 1 ) NottoStyle
Flawless L ) 1 1 ] ) Signiflcant Flaws r
Wonderful 1 ! 1 1 1 1 Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helplul suggestions to tha brawer, m

Outstanding World-dlass examele of siyle.
Excellent Exemplifies style well, requires minar fine-tuning.
Very Good Generally within style parameters, minor flaws.

Good
Fair
Problematic

Misses the mark on style and/or minar flaws.
Off {favorsfaromas or major styfe deflciencles.
Malor off flavers and aromas dominale

Scoring Guide
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BEER SCORESHEET

CONSENSUS SCORE

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version .
Location Date
’ Judge \u ' k. \‘, Position Advanced to I
| Name Micle E%NQ l s Category# 21 E| YLZS AL |ntign o
! il | | ) Sub (a-f) = o v ey
1BJCP ID ! , a .
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Cicerone [} Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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 too bitter for style.

Flavor [
(£ [ H jze]
Mt o1 X 'O Wheat. Subtle grainy notes
Hops gy wwud— 1 [ OKforstle

Bllemess (o, . ®  Weytoe high for style
F fox! X y O _Banana, Low Ciove, Hint of bubb!

Flaws for style {mark L-M-5 for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastlc
Diacety] Solvent  Fusel
DMS Sour/ Acidic
Estery Smaky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vagetal

Warld-class example of style.

Exemplifles style well, requires miner fine-tuning.
Generally within style parameters, mlnor flaws.
Misses the mark an style andfor miner flaws,

Off ftavorsfaromas or major style deficiencies,
Major off flavois and aromas domlnate

Qutstanding
Excellent
Very Goad
Goed

Fair
Problematic

L
B4
=
O
o
E =
=
G
o
W
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Body
Carbonation
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Overall

Feedback

Additional resources can be found at these sites:
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Classic Example | .4 ] ! ; NottoStyle
Flawless | - 1 ) } Significant Flaws 6
Wondeful | - L 1) Lifeless
Provide comments on slyle, recipe, process, and drinking plaasure, [nclude helpful sugoestions to the hrewer. Iﬁ
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
¢ Judge ; e N Position Advanced to
— } Category# ?t E 1?5)4?9 6. in fight MINLEos
\BJCP ID ) Sub (a4 I ,
| & Rank ‘ lSsukl?ca)tegoz'y l@ﬁ ' PLACE
v o ) Co CONSENSUS SCORE
1 Email o Special Ingredients , PO —
____________________________________________________ ’ juc)"ge‘s individual sc%?'e‘;
Non-BICP Qualifications — Gﬂk/
Cicercne [ Rank
Pro Brewer O Brewery
Industry O Describe m
Judging O Years Hone [, M

Malt 1 M |]]j Sweé*‘{ MUJ"‘(/,' .
Hops oS 1 | u| _[aw_dlh&.s—

1
Scoresheet Instructions i e g
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 ude [ WAC J" 73]

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

If character is inappropriate for style, mark the box to the right. — PR I
If character is absent, mark the circle to the left. Appearance _ Jroperopriate: ] noppreale,
Provide summary of beer and key feedback for improvement. E . E 2% gl 2 =22 _ EI
Assign scores for each section and total. = 8?/8 & =] 3 = =2 &8 5,
Review with other judge(s) and agree on consensus score. Color LA 1 1+ 10 Head XC | |t 1+ {7
Enter consensus score at top of sheet. " brlignt  Hory  Opoque §_|  Other Quick Losting | ! Other
Clarity Py, Mo ot [m) Retention |____ 2" 50 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. e " WRIORTLE:
Dne
Havor Wi 1 Malt ~1 o1 | VCIi _M J ~
wine L H H ) B F i
Mtk o1 X y O Wheat. Subtle grainy notes HOPS OK ) 0 V“LI’ ~i ‘.A"\ 3
Hops 0 1 4O OKfees le ) E MA( L/o ]
temess L X\ ) Woay too high for style Bitterness O e | / .D.; = A
F oL % 1 O Banana. Low Clove. Hint of bubblegum Fermentation . ‘ 5 ﬂ:{ S C i
O S ; L
P 20
Balance Hofpy . 4 Mu"% 1l:]j
b {i
Finish/Aftertaste L ! ){mel im}
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot e S
o l i ':”.Zt.y , = m L gy ‘
{ringen xidize e M Faull f 4 None, M B
Brettanomyces Plastic Body X O Creaminess Eﬁ | TH
Diacetyl L. [ Sotvent/Fusel el _ N Wi ] -"‘
. ! . : 5
DS Sour [ AddiC Carhomation ~1 X | | F: Astringency o_i_&_.l ] [s!

Estery Smolky Warmth A 1 o Other

“Grassy Spicy
Light-Steuck Sulfar m
Medicinal L Veqetal Classic Example | ] ! ] P{ | NaottoStyle

Flawless | 1 L L»<) Significant Flaws
Wonderful | i ! i L) Uifeless 2‘7
Feadback Provide comments on Style, recipe, pracess, and dilnking pleasure. Include helpful suggestions 1o the brewer. 19

Gy, fle Dmcc}y/
y 4 74

3 Outstanding World-dass example of style.

5 Excellent Exempliiles styfe well, requires minos fine-ning.

IV YeryGood Generally within style parameters, minar flaws, w
g’ Good Misses the mark on siyle andfor minor flaws. - | v

.g Fair O3 flavors/aremas or majos style deficlencies. @/0 % [

WAl Problematic QRMSEY Major off fiavors and aromas dominate A}

Judge Total 5 [s0
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peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version @B C
Location Date [

S —-------------s-fff------------ ~. | Tt -------s : N A
' Judge . . : = \ [Posltion Mvawced )
| Name KQJH-Q. LO[)/—Q(_j ! : Category# Q’ 5 ‘7@8&6 c b mmgt MINI-BOS
: ' | ' Sub (a-f) - Co ey
1BJCP ID ' ! !
¢ & Rank ' E ‘Ssgelﬁ)gﬁtegow 'A ", ‘pA- ! f
L emat Kahe lou O BOMALL Ly {Specl ingrdiens | CONSENSUS ScoRe

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery

Industry {2 Describe
Judging’D Years

Z
Vel

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

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

good, but too bitter for style.

Flavor
Ware L M H

bapproptate

Wheat, Svbtle grainy notes

Mt oo X4 10
Hops w1 1 103
Bilterness OJ_I_K_I .3}

F oL X1 1 O

OK for style
Way too high for style

Banang, Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alcokolic / Hot Musty
Astringent Oxldized
Brettanomyces Plastic
Diacetyl 44 | solvent/ Fusel
DMS " | Sour/ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Prablematlc

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

3 Dutstanding Voild-class example of style.
‘5 Excellent Exemplifies style well, requires minor fine-luning.
0 Very Good Generally within style parareters, minar flaws.
> Good Misses the mark on style andfor minor flaws,
H
o
vy

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

Bottle Inspection

froma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
FinlshiAftertaste
Other

Houthiee! 4

Body
Carhonation
Warmth

Overall

Feedhack

OLTCIJ@ [ CJ! £ fro) LOD
ONe + [ W)
P hl = j
Judge Total } bﬁﬁ
Additional resources can be found at these sites:  https:/Awww.bjcp.org  hitp:/fsww.homebrewersassociation.org

- may not be an average of
Jjudge's individual scores
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CI |
oppropicis g
E- 35 8s s 2 =B S ! !
28 X8 &= =28 E 5
d Head |rk1 | [j]‘ - 3
l P il or
Briliant ~ Heay  Opague 'D Retention Lasting ) |?
Texture
Kane L M d
L% Heo boHede olch
Pt
ol—>a jI:L 86()/ Lea J UteLy”
oty . !CI {L'.lm,é/am/)" AN AL
ol ) 4 J iD? 'Afb Ll V,Y\_f t .f Q’l_z_o
HQPPU | .Mull? ;D 9 ﬂ\gﬂ“{' (,\J Lb(’m r‘ﬂﬁ ‘
EJrl,I; N lSweell ’E!
deppropre Iiégpiopiits
Tiln Mo R Kone L M Bl

TRV A [Di
O_Iﬁd_l_l

Creaminess 7w4 'EI

a Astringeney 1 . p i Cl
El
I -
O W m} Other
ClasslcExample 1 I ] 1 5" 1 RottoStyle
Flawless | 1 1 ] L. | Significant Flaws
Wonderful ¢ | ] ] V.| Lifeless - ;
Provide comments on style, zecipe, procass, and drinking pleasureR:Tude helpful suggestions 1a the brewer. ﬁa

Sovvy ot dar

H o

/
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

Structured Version B ’ é / ﬂ
Location Ot €A\C/\b\ Date ZS { {
g g ~ e g [ ragm—
’ \ 4 5 ™
1 Judge L \ \\ 1 ! : 2 = ' [Pesitien Advanced to
i Name O\C\\ Ck\.\ o “g A i Category# J_ _E‘ '\758 zC ' | inlight MINI—aos|
IBJCP ID : isbleh BT Lo ‘ 9
1 1
| &Rank ' | %Eetl?cautegory A ‘Pl\ ' PLACE
) | 1 ou | of
: Emnail : | Special Ingredients ; CONSENSUS SCORE
________________________________ - N e e o e e e e e e e e e e e e e e may tet be an average of
judge's individual seores
Non-BJCP Quallfications Botile | "
Cicerone [0 Rank Eﬁ&‘ gmfw oitle fnspection ﬁ“

Pro Brewer O Brewery loek C
Industry O Describe - aroma J i

Judging O Years ¥ Kone L M [ F k! .
Wt orw .10 orscoit
Hops % | E] [ LI’VS /

Scoresheet Instructions Y Q,L .
Use the scales to indicate the intensity of the primary attribute. Fermentation . : v : D dk C \{ ) [1z]
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 sight. — R

If character is absent, mark the circle to the left. Appeararnce _ Drapgropite. ‘“PP"’F““"‘ :

Provide summary of beer and key feedback for improvement. E .,z 2§+ 1 i 2 =8 _ f | !

Assign scores for each section and total. =8 588 i £ 2 E 8 5

Review with other judge{s) and agree on consensus score. Color L 1x 1 1 1 10 Head% 1+ 1 1 1 O

Enter consensus score at top of sheet. Clarity Bilioat * Hazy  Opague JD! Other Retention Sl k- Losting !D lher 2

\ﬁ{_l—l_l j ! 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.

Nane L M
Flavor W Malt 1 - :
el M Mwno ' ) ! 5 © I | /lo }
it oL X | G Wheat. Subtle greiny notes Hops o ~ | :|:|' 5 n(,glrur
Hops a1 v 1 [ QK for style ) [Ad e
Bitlemess OJ_A_Z_] i Way too high for style Bitterness o }"
F ot—X 1O Bonons: Low Clove. Hint of bubblegum Fermentation 1 | q’ OH ﬂ’ oy \'S w\o,er w# Ia:’!ﬂ {
Hi M It :
Balance L }ﬁ ! ™ !
M i
D Sweel @ !
FinishiAftertaste L) v o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic’
Aeohelic/ Hot m
. Mustly M Impmopfme
Astringent Dxidized . Tl M ] KoL " i
Brettanomyces Plastic Body X ) Creaminess I:I -
Diacetyl 4__| Solvent/ Fusel carbonati Rone' L M Wl E; Ast :.' % B
DMS Sour/ Acldic arbonation o4 » stringency i el | .ﬂ
Estery Smoky Warmth O_EFI_I a, Other
Grassy Spicy :
Ught-Struck Sulfur m
Medicinal 2| vegetal [ Classic Example | T 1 ] NettoStyle
Flawless | 1 1 1 ;lf ) Significant flaws -
Wonderful | L L ] Lifeless a‘
Feedback Prnvldecommenls o style, recipe, process and dllnking pleasure Include helpful suggestions 1o the brewer, ’_
z}i /'ul 00U S Ore enk
[l Outstanding World-class example of style, E s
7‘5’ Excellent Examplifies styfe well, requires minor fine-uelng, ” o“r(l 1‘0 q QQQS€A \-'7 .t \"'&G'\ \VILS ‘Ow
3 }Z
B Vot B oy, o ‘6@ LTL uwg Soa LQ\E o l’t«m\?mg*\\‘r
'5 Fais DI flavors/aromas or maor style deficiencles. A2 2 ( ‘\ o el
el Problemallc Mzjor off flavers and aremas dominate L ("?# l" Stn & Llaas

Judge Total 17J5_0

BJCP Scaresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR-180124 Additlonal resources can be found at these sites:  htips:/www.bjep.org  hutpi/Awww homebrewersassociation.org
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M\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

/ ’ . Position Advanced to

Neme _Mle BaanED caegort 21 E 7 26 /Q‘f in flight o

IBJCPID E Sub(e-) B 0= U ey

' &Rank /42'7 Subcategory ATPa !
1
!

Special [ngredients

of

CONSENSUS SCORE

_______________________________ - may not be ar average of
judge's individual scores
Non-BJCP Qualifications Bottle Inspection
Cicerone O Rank d
Pro Brewer O Brewery
Industry O Describe m Ty

Judging O Years i Ng: )M(‘ HI 'D HDwa, j ff— (‘JMM/
: Hops (yu_ o | 'D. S( "'}l/\*'~ CV\VJJ

Scoresheet Instructions

g P . . Fermentation ! ! '

Use the scales to indicate the intensity of the primary attribute. o : 12]
Use the space provided to describe the primary attribute. Other WM (ed) \hf'*‘bt el J—Q.f‘-/) =
Add secondary attribute(s) intensity/description as appropriate. L 77 7 *
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - s —
If character is absent, mark the circle to the [eft. Appearance " Jnapprapriate eppropriala.
Provide summary of beer and key feedback for improvement. E - %3263 i g =8 _ 5 I i
Assign scores for each section and total, 28 &8 &S I & 2 & 5|
Review with other judge(s) and agree on consensus score. Color L1 1 )( L0 Head 1 L1 [:l:
Enter consensus score at top of sheet. Brilliont  Hazy que b Other . Quick sting {_ Other

; Clarity o Retention D, 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

Kone L M H!
|
Flavor —— 1 Malt 1 D Wi Ctoca pz_,{/‘ ; Ny N-Q,Q_‘F-
Kne L L] ] 120] { —
Wit ol X, y O Wheat. Subtle grainy notes Hops OR ) | ‘lD BdS\ CC\“LI nm
N —F
Hops 15 0O OKferstyle )
Billerness O—‘—'—x—‘ ¥)  Way too hinh for style Bitterness Cl [ ] ]D MA

F tal o X ; O _Bonana. Low Clave. Hint of bubblegum Fermentatlon N \/\ | llj mi_‘_A SQA 9’;-0
Balance [ Y i B 0"“‘1 U"‘MSCIVTL

B Swoet |
FinishiAftertaste |t 152" [
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcaholc/ fol Musly m — s
Bstringent Oxidized 2. it " Fuilmi i bl M H_L !

Brettanomyces Plastic Body %, 0 Creaminess ¢ i) 2
Diacety) Solvent / Fusel L el WL . | i
DS Sour/ Addic Carhonation O_A_)al_l D. Astringency ~1  »¢ 1 [J 5]
Estery Smoky Warmth o~k 1 1 O Other

Grassy Spley
Light-Struck L1 sultur m
Medicinal Vegetal Classic Exampla | | | i X Notto Style

Flawless | ] 1 1 1 M) Significant Flaws
Wonderful L1 1 1 Ix_l Lifeless 2

Feadhack Pravide comments on style, recie, process, and drinking pleasure. Include helplul suggestions to lhe brewer,
~

21

[N Oulstanding World-tlass example of style.
7% Excellent Exemplifles style well, requires ntnor fine-tuning.
VR VeryGood Generally within style parameters, minor ffaws.
g’ Good Misses the mark on style andfor minor flaws.
-E Fair Off flavars/aromas or mafor style deficlencles.
Wl Problematic [RAINEN Major ofi flavars and aromas dominale

28
Judge Total 50!
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

tev BSTR-180124 Additional resources can be found at these sitest  hitps:/fwwwbjcp.org  hitp:/fwww.homebrewersassociation.org
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BEER SCORESHEET

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

:' j;c;g-e ------------------------- o S :): -' ----- - =, [Posttion Advanced lo
' Name f{a{-]p /OU/-P o ! | Categorytt _ ot 2 QD (o'q L{ L inflght MINFBOS
! 7 ( ’ - ! Ent
- . | Sub ) A LY
1BJCP ID 1 ! - P_A [ !
\ &Rank ' | l55:.;;['I)Qcaﬂtegory A' J ; r
: Email K a A 4 ((\Ofet.,p‘amal [ ﬂ,b 4 | Special Ingredients : CONSENSUS SCORE

___________________ J ________ ‘_________________________________/' may not be an average of

- Non-BICP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Indlustry
Judging

Describe

Years

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

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

good, but too bitter for style.
Y

Flavor happrcpriate

Nne L ¥ H
Mt ol X 1 O
T W R E— |

BHlemess OJ_'_I K Waoy tao high for style
fax! X J O Banone. Low Clove. Hint of bubblegum

Wheat. Subtle grainy notes

OK for style

e

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized L
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck | Sulfur

Medicinal Vegetal

_g Quistanding World-class example of style.

‘5 Excellent Exemplifies stylewell, requires minor fine-tuning.
28 veryGood Generally within style paramaters, minor flaws.
g‘ Gaod Misses the mark en style andfor minor flaws.

8 Falr Off Navorsfaromas or mafer style deficiencles,
Y Problematic Major cff flavars and aromas dominate

BJCP Seoresheet Copyright @ 2018 Beer Judge Certlfication Program
rev BSTR-180124

judge's individual scores

Bottle fnspection E{«

hroma

None L M

'Iﬁpﬁ'

Mall o xg C(L& o ( hc f\_;/f s
. t
Hops (o \’3 1 J i{j ;)[OV on /PA Nerd el’\D()‘fy; )
Fermentation 1 I )A jm}
Other
Tocphiopricle Tnopproprice
= 5 8 g o] i o @ | :
EER RS Eris k|
Col L1 A1 1O Head 1 1341 1|:]
CI;J; Billiont , Wezy  Opogue ?Iji Other Retention Quick /” Lesting | ) Olher
Other Texture
m Jecpprpiite:
fml M Wl SWQ Vi bu_f CL/fO
Malt Y | ;|:|; Q
Hops  (olspt |:|‘ -QCLA/ILM. Jl‘)-@;l\_ﬂ_ f'.r
Bitterness - I _(O B 'iﬁ‘\(\, QO Ving
Fermentation -1 L e |l:} 0N  Aen 9 A/\ A )\/ 0
[
Batance 1 e e (3\{ oty '3 ﬁ/\!
Finish/Aftertaste Dr%' ;;Al SWEEtl |j=
Other
(Mouthfeel R o
Thin Mo Rl NoreL E E
Body a Creaminess )ﬁ )
. Hone L M H I { i
Carbonation

Overall

Classic Example
Flawless
Wonderful
Feedback

ol— 1% | iD’ Astringency O—‘—'ﬁi' .D.
Wamth o1 o /1 ) a

Other
1 ] ! LS ) NottoStyle
1 ] ) | ) Significant Flaws
L ! I L& ] Llfeless
Provide tomments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brawer,

S

not <& boof beer ora. ot G

L N e

G

hopeds tig, f?\,e Y=

AL " ult ovrelire of

7

Additicnal resources can be found at these sites:

A 1
- u

Judge Total

71,

50

hittps:/fwnrw.bicp.org  http:/fwesehomebrewersassaclation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location )gf) d-ﬂag\,\ Date Z / 'é'/ ( 0\ X

e | achon _J)e\\nslor\-

1BJCP ID :
{ & Rank '
' 1
s Email !
Non-BJCP Qualifications -

Cicerone O Rank \5&0(‘ @E)(W

Hock Yops

Pro Brewer O Brewery
Industry [0 Describe
Judging O Years ]

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

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

Flavor [y 1
e | H K j2¢)
Mell ol X ;O Wheat. Subtle grainy notes
Hops o0 1+ 0O OK for style
Billerness OJ_|_X_; ¥ Way too high fer style
Fermentation. X O  Banena. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic/ Hot Musty L
Astringent Oxidized i
Brettanomyces Plastic

Diacetyl & Solvent / Fusel

DMS Sour/ Adidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegelal

LTl Qutstanding World-tlass example of styfe.

-g Excellent Exemiplifies styfe well, requlies minor fine-tuning.
2R VeryGood Genezally within style parameters, minor flaws.
g‘ Good Misses the mark on style andfor miner llaws.

'g Fair Olf flavossfaromas or major style deficlencles,
Pl -Problematic Major off flavars and aromas dominate

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

_________________ C R ———

r’ e ‘I Position Advanced to
| Categoryif _.2;)_ IS 22Q o L% ' inflight MINI-BOS
! S
! Sub (a-9 A B
! 1
| gukl?category A ] pA :
I el CONSENSUS SCORE
1 Special Ingredients '
M eeecmmmememmcm e mema=e=m==- - may not be an average of
judge’s individual scores
Bottle Inspection (o
froma s
Hene L M H
all oL s o Caraee
I |
Hops (! (}; {D co~rvy "’78{“1‘\} ;
i i
Fermentatlon 1 ) in} LP’jﬁ
Other AL Sy
Appea rance ;I_q_c_?mgggfo: ngnppmpfmte
§EE§§-§]5 g3§=§E
;3353:;.,—,,! EESE &I
Color L_1ofl | 1 | Head & % 1 1 |
. Brilliant *~ Hozy Opuque | i Olher Retent] Quick Lustl no }D Other 2
Clarity D etention J B
Other Texture
m leapprepdiats,
None L M H | {
Malt o F I [:] J‘:y- iy l
o~
Hops L Loe |:|I (7 erg L;wer
Bitterness 1% | Cl‘ rAJu‘C&
[
[
Fermentatlon ! ! | g
gpg Mally i [E
Balance : b 1 a
D Sweet |
Finish/Aftertaste | e
Other &T&LDN'-A ﬁrom o¥ithizelon
Thin MoRb ; el M Wl
Body ¥ H Creaminess s 1 lD' 4
[ B
Here [ M Hol . :
Carbonation e&;}_;l ED“ Astringency ~1 X1 1 O [5]
Warmth O—’—ﬁﬂ—i———' |:| Other
m Classk Example 1 I/\l’ 1 1 1 | HNottoStyle .
Flawless 1 1 1 ] ,‘{I | Significant Flaws
Wenderful | L L | L ) Llfeless
Provide comments on style, recipa, pracess, and drinking pleasure. Include helpful suggestions to the brewer, lﬁ

Feedhack

Additional respurces can be found at these sites:

ol e Q?oniv z’ﬁ/ﬂL@/j‘ﬂ
.L/i’nua(;ri nr#(ﬂn‘i

lf\fﬁ‘;\[L Ea(ﬁ O){#DLZMC

Ufc 3

Con’*rap F&rmmlal\‘vn Pnr m\mmn‘ ét ‘e }'i

22,

Judge Total

https:/fwww.bjcp.org

http:fiwwnw.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

4 Structured Version

Location

Koke LO\)W‘-;!

- A

t
1
:
!
8JCPID
| &Rank

E\ Ernail K(‘H‘\f é )rc"fﬁ W\ a)' I'

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

Industry\%Describe "
Judging Years r

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secendary attribute{s) intensity/description as appropriate.
For "Fermentation”, consicler 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 seores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

-

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

Flavor [— @
None L M H =
Mt 1 X | O Wheat, Subtle greiny netes
LU W D N | OK for style
Bilemass 1 X M) Way tea high for
F ol % | O _Banono. Low Clave. Hint of bubbleg

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

Acetaldehyde Metallic

Alcoholic f Hot Musty

Astiingent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour [ Acidic

Estery Smoky - —.
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding
Excellent
Yery Good
Good

Fair
Prablematic

World-tlass example of style.

Exemplifies style well, requires minor {ine-tuning.
Generally within style parameters, minor flaws.
Misses the matk on style andfor minot laws.

Off flavorsfaromas or major style deficlencies.
Majer cff flavors and aremas dominate

[
Q
=]
g
o
| =
=
Q
o
w

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

A Al

Feedback

Provide comments on style, recipe, process, and drinking pleasure. Incfude helpful suggestions ta the brewer.

-

! \ Position Advanced to |
1
: Category# : in fight MINLBOS
1 Sub (a-f} : ' Entry
! . 1
| éu!l:lycuaﬂtegory ! ./pA' '
e ) o CONSENSUS SCORE
v Special Ingredients ;
________________________________ - may not be an average Of
Judge's individual seores
Bottle Inspection O o
None L M [ -
Malt ~IN -~ | | :D SAA L ,(/(-
By .
Hops ol | 1 a 2% TR N T
" b A(L/ [ oo 5
Fermentation .1 N Win) i ﬂ O 0 e A
Other _ﬁﬁ’L ;EQOFI’\/'* '
Appearance R "“"f“’“‘“"
Z 2 g5 i 2 =8 _ 5. y
ﬁisagn—z'g 5225:2[:
Color Lt | |\_(|_J' - Head 1| \}ﬂ LL O 4
Brliant  # 1 e Duick Losting | e
Clarity w a Retention w [m} F‘
Other Texture
Flavor 2 i
Home | M H | E
Malt ilj va
/ -~
Hops (=] CL’V:J(’) ol L R el
Y L e !EI‘ : z
Bitterness 1 r | !EI ’
Fermentation -~ (LC o / i
i .; . 20
Balance T ! Mu"” | Ll { ') iAW ﬁj &9(» f P S or——
FinishiAftertaste >,4 | h 4 Wﬂ/{ b £ {2rs o Aob/;\_(
Other [ ;7[ (A pore o
m Begpripele lig_gﬁiit'ﬁé
Thin Mo Rl | i Kone L M [
Body 2 }D Creaminess s s I:I 3..
L
Carbonation "Done ﬁ | i Astringency -~ ~ |:| [5]
Warmth O_I_#’__l Other
m ClassicExample | 1 L X 1 | NottoStyle
Flawless | ] LY 1 1 Signiftcant Flaws
Wonderful L) ] % ] J Lifeless 6 L
[10]

Additional resources can be found 2t these sites:

Judge Total

https://www.bjcp.org

Ve

httpi/fwwwhomebrewersassociation;ory



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date CT{Z IA/ /

) Judge L. i
s Ko h e puvey ;
1BJCP ID :
| &Rank :
1
| ema Katielpuvey Agma
Non-BJCP Qualiflcations

Cicerone O Rank
Pro Brewer O Brewery

Industry escribe

Judging Years 'j‘r :

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

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

Flavor Tpppiae @
Karel " ] 7]
Malt oy X ) O Wheat, Subtle grainy sotes
Hops gt 0O QK forstyle
Bltterness O_\_;_Z_J ¥ Woy too high for style
F o .41 1 O Bonanc, Low Clove, Hint of bubblequm

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

Category# Q Q

E Sub (a-f)

{%u Iﬁ:categcry

/Lg n,SPec«al Ingredients

o CONSENSUS SCORE

" |Position Advanced to
MINI-BOS
L [infiight
: Enlry
.
1
1
1
f

may not be an average of
judge's individual scores

1 1.0 oA -

Fair
Prablematlc

Acetaldehyde Metallic

Alconolic / Hot Musty

Astringent Oxidized

Breltanomyces Plastic

Diacetyl l  Solvent / Fusel

DS | Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

'8 Outstanding Wetld-class example of style.

75 Exceflent Exemplifies style well, requltes minor fine-iuning.
o Vary Good Generally within style parameters, minor flaws.
g’ Goed Misses the mark on style andfor minor [laws,
G

v

OFf flavors/aromas or majoz style deficiencles.
Malor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Hine | W ; ‘ﬁ
Malt 1 LN 1 O gWE— QO C‘@’ Cﬂ/
[
Hops ol =y 2 | il“_‘l'
Fermentation . | O B
Other ‘
Appearance e i
E-.2 8§« & =8 _ E
EEEEE%E; £§8ss 2]
Color LM 1 v 10 ead J_l?{_]. 1. A
a 0_; Brilllant _}%‘azu Opaque tl]i Otiser Retention Quick Losting | D‘i Other
arity L L 1+ 100 x7k___4 | B
Other Texture
m :[ngglprpstri_ig
None L M H-
Malt o_f—y%ﬂ ‘H:\.L O{/f 4 (\0—[!4/
Hops Ll :D’ Pine OO0 -(u\o ¢ ,( ﬂf\.&_
Bitterness (1 \;p PR D y‘_“tf' At L £ m—\ 10 t/l’\-/
f
Fermentation /
Kappy XMuhyl | [o0)
Balance \[ l
FinishiAftertaste ' ./g’*ﬁ m)
Other
Mouthfeel oy s
Thin Mo Rl l Hone L " ol
Body EN II:I Creaminess tD ;'?
Kone L / Wl . : j“
Catbomation 1 1 ID’ Astringency o L 5]
Warmth ~1 1 E] Other
Overall 2 o
Classic Example | 1 ! N 1 Notto Style
Flawless 1 ] 1 A j Slonificant Flaws
Wonderful 1 L 1 L i ; Lifeless '
Feedback  Proyide commentsen style, reclpe, process, and drinking asyre Include helpful suggestions 1o the brewer, [1_6

SINDY:Y

[1ION MO O At

Tha llo

NN A pps 1H)

Lo -F-ak VR .

Lram Yy £A

{1

—

Additional resources can be found at these sites:

Judge Total.

‘.

https:/fwwwbjcporg  hutpifwwwhomebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sancticned Competition Program

4 Structured Version

Location Date

Cwe Mole  BRenel
'BJCP ID :
i & Rank —M&i‘———:

emat Ot oG] . (0 -

.-

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry O Describe
Judging 1 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, phencls, etc.

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

Provide summary of beer and key feedback for improvement.
Assign scores for each saction 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 Maggrogrlate 1
Nane L M H 20]
Mal L X1 | O Wheat. Subtie grainy notes
Hom  jol 1 | ) LOKforstyle
Bitlerness OJ_J_J M Way too high for style

Fi oL X } O _Banona.Low Llove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Het Musty
Astringent Oxidized
Brettanomyces Plastic
Diacatyl VA | Solvent / Fusel
DMS Sour [ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding Wotld-class example of siyle.
Excellent Exemplifies style well, requires minor flne-tuning.
Very Good Generally within style parameters, minar flaws.
Goad Misses the mack on style andfor minar flaws,
Falr - OIF Havers/iaromas er major style deficiencles.,

Problematlc Major off flavors and aromas dominate

@
=
3
]
o
L=
=
o
o
v

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

] * i |Position Mvanced 1o

| Categoryt _ 2~ B % (323 . |nan s

‘ ] L{" . g

: Sub (a-f) lEI D P , Entey

! \ . |

| hestegory iy

| Special Ingredients ' CONSENSUS SCORE
\ ’ may not be an average of

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthcel 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Judge's individual scores

ok
Inapprepricta
None L M o
-
o 4! | !El' IO'-J -?\\'\C \2291»\
| \ '
oo Datety/.
Inappy pmte lnhﬁﬁp’ﬂijle
= S & S| 28 E & |
.P(lri«flj Headb(illr
Bnlﬂgnt Hazy  Opogue FD; Other Retention Quitk L ng Other
Texture
B
None L M H ! i
X f !D: Q/\M p
o 10 ¥ oy Die
Ie ;(l | EI_‘_l= d
o ' ){I 'Dj D‘ @(2',\5/ /
|3
Horpg % Mnll# {|:|
Dr!f ) xSweel 0
dndppiapeile Impmmhﬂ
Ty W R Wl M :
O Creamlness o,x.__.l__l D
L M N
"°C“§J___L_x._4 O Astringency ~1 X 1 | D
o ¥ (u] Other
Classic Bxample | IIX‘ 1 ] 1 | NottoStyle
Flawless L | 13{ 1 ) ] Slynificant Flaws
Wonderful | I,\<I 1 ! ) Lifeless

Aiinedos,  Inewewor

Judge Total

hitps:/iwww.bjcp.org

{eno ' domy.

Provide comments og style, recipa, process, ang drinking pleasure. Inckide helpfu} stions to the brewer,
oreut . > 'fy /

http:/fwww.homebrewersassociation.org



™\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Localion Date
it oy 7 N T .
' Judge X 1 = \ | Position Advarced 1o|
! ! ! - MINI-BOS
' Name A/fck %Aﬁ!\/ ; ! Category# . F Bgﬁqu y  |infght
l —- st : i Sub (a-f) _‘M = |l
wn_ ez nePE
1 & Rank L ) I éu?caﬂtegozy !
l Ve . vl CONSENSUS SCORE
1 Email 1 Special Ingredients !
S e T S o N e e o e e e e e e e e e e e , may not be an average of
Non-BJCP Qualifications : fudge’s indlivicual scoras
Cicerone O Rank Bottle Inspactien Dok
Pro Brewer OO Brewery
Industry O Describe m Tngppropriale
Judging O Years Hene L M Hj :
Malt o 1 0 V b Ma (f"‘
hops o1 Y El:l r_d:asrgae— /0
Scoresheet Instructions ‘ X
Use the scales to indicate the intensity of the primary attribute. Fermentation ( L 1 ﬁ'z‘
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. _ "
If character is absent, mark the circle to the left. Appearance _ Jrap
Provide summary of beer and key feedback for improvement. =E = 2 & E ¥ !
Assign scores for each section and total. £ 8 535 &2 |
Review with other judgels) and agree on consensus score. Color 2 XL |
Enter consensus score at top of sheet. . Brillont  Hozy O, i
Clarity il
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m e
goed, but too bitter for style. Crppropnte
Hee L M Ko
Hlavor e 1 Malt o0 Xy O -
Nare L ] H 20 ] . ! Ei ll
Wl o ¥,y ) O Wheat. Subtle grainy notes HOPS }4 'D' ~
Hops gt 1 | [) OKforstyle . f |
Bhlemess ¥ )M Wy tos high far style Bitterness 1 X 0 LV 0{ oy .
£ ol X | O Bonana. Low Clove. Hint of bubblegum Farmentation o IY\ l ' ‘|:|= A{/ﬁ / 2[_3_
Balance HUM Mol F E
D Sweel | i
Finish/Aftertaste ¢ o
Flaws for style frark L-M-H for all that apply} Other
Acetaldehyde Metallic
lcoholic/ ot Musty Mouthfeel § S —
Fwoppropriate ppropriate
Astringent Oxidized T " bl E i hore L M W \
Brettanomytces Plastic Body X ‘[EJJ Creaminess % a
Diacetyl Salvent / Fuse carbonation "™ 1 M Ht Astr ! | 5]
NS Sour/ Adidic arbonation o H” A A ;Di ringency ~H1¥_ 1+ 71 vy
Estery Smoky Warmth Ox__t_ m} Other
Grassy Spicy
Light-Strrck Sulfur m
Medicinal Vegetal Classic Example | l‘( 1 1 ! ) NottoStyle
Flawdess o7 ] 1 ] I Signiflcant Flaws
Wonderful | ! ! I ] ) Lifeless

BJCP Scoresheet Copyright & 2018
rev BSTR-180124

Beer Judge Cenification Program

Feedback

Additienal rescurces can ba found at these sites:

Provide comments on style, recipe, proce

&

LW 2
N

55, and drinking pleasure. Incfude helpful suggestions 1gthe brewer. lﬁ
- rnacl #—leao

[T Outstanding World-tlass example of style. C‘é g -
7‘:3, Excellent Exemplifies style well, requlies minor fine-luning. a f L IOL 0 J\J \ et J
[}
o Very g::: ;?::::me stylo parameters, minar flaws. cb ’\. —
g mark on style andfor minar flaws,
'E Fair OFf flavors/aremas or major style deficlencies. }
o " & y
(4 Problematic Malor of} flavors and aromas dominate ' 2 ( t q 7
— ¢£
Judge Total 0

i

https:/fwww.bjcp.org  htspiifwwwhomebrewersassociation.org



BEER SCORESHEET

peet Judge AHA/BJCP Sanctioned Competition Program
A 4 Structured Version K L [ q
' Location \ / f Date
P LR ~ P EI I P
1 Judge | 1 gr . 7 \ Position Advanced to
1 1 MINLEQS
| Name /( /‘Js P / vt ,._, : \ Category# E %Gp‘g ' in flight
1 - b ! Entry
:BJCP ID ' , Sub (a-f) !
| & Rank ' | Subcategory '
| : | o : o CONSENSUS SCORE
: Email Kt A e /O\) V-é{ n ﬂ.fm&  f xi)""b'—». | Special Ingredients !
___________________________ R may not be an average of
judge’s individual
Non-BICP Qualifications ot secton ol sge el seeres
Cicerene O Rank 4 ‘
Pro Brewer (0 Brewery
Industry [J Describe m prpmprhtu :
Judging O Years Nl M W CI
Malt . ﬁy_\ — iCI ‘W
r :
Hops S 0 L’, 2 189
Scoresheet Instructions A ) - /
Use the scales to indicate the intensity of the primary attribute. Fermentatlon 1 St ) j 3 ‘ hz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
For *Fermentaticn”, 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 . Treppropile hroppropate
Provide summary of beer and key feedback for improvement. E 2854} g =22 _ F L
Assign scores for each section and total. £35S &3] F 2R 8 &
Review with other judgels) and agree on consensus score. Color Lt A 1 1[0 Head 1 ™S\n | | [0
Enter consensus score at top of sheet. . biliont  play, Opoque it Cther Ouick besting §_  Other fa '
Clarity ] Retention o B
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. F Pf
I

Neae L M H

ane L M
Flavor [— Malt Nol “’d ] aj ;\/‘\»{ [a { (/VW( ’
\

Mak 0 X1 y O Wheat. Subtle grainy notes Hops o [ ID A /'M (\' r¢ , . [ . AD tjg /J
Haps 1 ) B GK for style ) j o
Biteress (3L X W Woytoohighforstyle Bitterness OJ__A_?_I D‘ Md_ Hb Fa) ,-f (Jf” f} /‘I\.I’/ ]
k i ol X | O Benono. Low Clove. Hint of bubbiegum - Fermentation ;D ) ]" -
i Matty §__!
Balance 1 ™ l
D Sweet i
FinlshiAftertaste | i
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Aleaholic / Hot Musty m — —
g,
N Jwppreptile Dapprapiicle 2
Astringent Oxidized Thin Mo Rl Hone L M Hoit
Brettanomyces Plastic Body \ ;C[ Creaminess >/ (] .
Diacetyl Solvent / Fusel o L WoooH l
im} 5
DS Sour ] Addic Carbonation O_l_/l?_1 Il:li Astringency OJ#__I kl'_'_!‘ [5]
Estery Smoky Warmth 1w 1 0O Other
Grassy Spicy s
Light-Struck Sulfur m
Medicinal Vegetal Classfc Example | 1 b b ) ) Notto Style
. Flawless 1 1 hy:- : ) | Significant Flaws «
Wonderful | L /ﬁﬁ L I Ulfeless ‘
Feedback Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggastions to the hrewer. [ﬁ
Quistanding Werld-cfass example of styfe,
Excellent Exemplifies style well, requires minor fine-tuning. /A ),‘ﬂ // {,’ 1 "‘A‘_Q /l
Yery Good Generally within style parameters, minor flaws. L__{ - .

Goed
Falt
Problemalic

Misses the mark on style andfor minor llaws.
OFf tlavors/aromas o maor style deflciencles,
Major off flavoss and aromas dominate

5]
B
3
]
[+
[=
=
<]
LX)
w

Judge Total

-

'1/ 50
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additienal resources can be found atthese sites:  hutps://www.bjcp.org  hitpi//www.homebrewersasseciation.org



™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4

S d Versi I
tructure ersxon. Locaion n UD’LQ Q.!.’ Dte U&.{@{jfﬁ ?

\ Y
\ = - \ Position Advanced to
§ )/0% NNy G 8 ﬁ's..ﬂb ! ‘ Categoryt _ L .E u 35t Qq ' linflight HLEOS
: l Sub (a-f} _&__, = I' Enlry
1 + 1
' ( Subcategory !
1 . 1 ol . of
' Email M N‘\ 0 ”\ RS \ Lo | ' Special Ingredients ! CONSENSUS SCORE
______ 4______________ I N e e e e e e e e e e MMt r et e e e e may not be an average of
Judge's individual scores
Non-BJCP Qualitications . /‘2/ .
Cicerone O Rank Bottle Inspection oK
Pro Brewer O Brewery
Industry O Describe m Siappropeale
Judging ] Years Hone L M H F .
Malt 1=y g lew yb\n,ﬂ
Hops (. Lt D _‘Ahn Ortrants 1 gys
Scoresheet Instructions ; , 7
Use the scales to indicate the intensity of the primary attribute. Fermentation ol i \(( ! D ‘hw Al h{ E
Use the space provided to describe the primary attribute. Othet

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

If character is Inappropriate for style, mark the box to the right. Appearance e —
i j Jopprap Mnappropride

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

Provide summary of beer and key feedback for improvement. E o2 %% 2 | 2 =8 _ % i
Assign scorés for each section and total. 23 ks sEa3 ! £ 2 & 8 & :
Review with other judge(s) and agree on consensus score. Color L= 1 1+ 1 1 Head 1~z 1 1+ 1 O
Enter consensus score at top of sheet. . Bt Hozy  Opogue | !  Other o Oultk losting |_!  Ofthier ’}
Clarity 2 a Retention I?ﬂ'—! [m] 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.
Flavor j— 1 Malt
kel W " . 55
Wi o1 X y O Wheat. Subtle grainy notes Hops
Hops . J ) O Ok forstyle |
Bitomess oL 1 X 1 M Way too high for style Bitterness “
[ o 3.1 X s O Banone. Low Clove. Hint of bubbleg Fermentation [ g \%
i Mally 1
Balance i v i Fl
b Sweet |
FinishfAftertaste 1 \(ﬂ 1 i [m]
Flaws for style {mark L-M-H for all that apply) Othet %D\,\Q .&h(.& A
heetaldehyde Metallic
Alcoholic! fot Musty m
lrngent Ondized el
stringan widize Thin 'BRTRE pel M

Brettanomyces Plastic Body ~2 ] Creaminess jc ; D
Diacetyl Solvent / Fusel bonatl None L ki Astri (&E
TR Sour{ Acidic Carbonation ﬁ ¥ D ringency 2> 1 ) E}

Estery Smoky Warmth % s Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ) i;f’ 1 J  HottoStyle

Flawless 1 H L S ) | Significant Flaws
Wonderful | 1 | 1 1 Lifeless b

¥
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer,
N\ st ﬂ\mm\n,(_ Nt va(n

i

Falr
Problematic

Off flavorsfaromas or major style defictencies,
Ma]or off flavors and aromas domingte

(*} Outstanding World-class example of style. L) ' AD E'L ‘
E Excellent Exemplifies style well, requiras minor fine-luning. W L) Sonme L SAA €
Lol VeryGood Generalty within style parameters, minor flaws. J Pasdty

> Good Misses the mark on siyle andfo minor faws. 1 A

5

v
w

Judge Total —3’&

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additiona] resources can be found atthese sites:  https://www.bjcp.org  htpywww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

a"’
Cary MacDonaid

e /B Certified ¥
Certifiog K]
A% BJCP ID #E£1955 K
cmac73@live.com.au J-,:
Kon-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation", consider esters, 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 {s from the flavor section for a Weissbier that is
good, but too bitter for style.

Havor Isprgran 1
Kme | ] H 0]
Mat L X, 1 g Wheat, Subtle grainy notes
Hops .7 W — O OK for style
Bltterness OJ_ILJ K Wey too high for style
R O X | O Bonenc Low Clove, Hint of bubbleg

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

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

Grassy Spioy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.

Exemphiftes styfe well, requires minor fine-tuning.
Generally withn style parameters, minor faws.
Misses the mark on style andfor minor (laws.

Off lavorsfaromas or major style deficlencies,
Major off flavors and aromas domlnate

Outstanding
Excellent
YeryGood
Good

Fair
Problematic

Scoring Guide

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

PR EE TS e L -
'Z[ . | | Posilion
Category# e)\_ .E‘ % % \ (,\“'CI in Mlight

Sub (a-f}

Entry

{Spell o
Specnal Ingredi

P T I i i

of

ients

Advanced to
MINI-BOS

PLACE

Battle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor 4

Mait

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Feedback

Additional resources can be found at these sites:

Om

CONSENSUS SCORE

may not be an average of
Judge's indlividual scores

2 T Yeoods bormes

AN R S TN
R PWW

o Togpapcs
EeEEsgl g8, (]
2 EE S S F 55&.’&5;
! |>q [ | Head 4o 1 m)

lcrstmg I

Bril azy  Opogue |  Other itk
gk_._i__rpq [} Retentlon __7\2Q gl

Texture

Other

appropraty
el M M E’f }a M
O f’de 3 'D | vail/;—\‘ S V\A‘\ O <
o p (oS Ceg @
i
ol | ) llj N‘eﬁ\ N
o ! | "D 5 t")rt sl ~< il
¥ G
Holapy Matty . \! ‘_@'ﬂﬁy‘:}u
Drgi Sweet '
ocppape icgpopes
oo M R | Rl M L
x| Creaminesi/b(\__,-_)_l iIZ]

L o
%—'—L :D Astringency(S\{_n_u im}
(@;‘_'_J__l 1{:] Other

Classic Example 1 1 L e I ! Notto Style
Flawless | 1 1 | | | Significant Flaws
Wonderful 1 ) X4 \:-I ] Lifeless

Provide cammeals on siyle, tecipe, process, and drinking.pleasure. Include hefpful su

ﬁ;'ﬂ-i'\)m “ eﬂa@k

estions to the brewer.

1

Q(l 0 \‘!‘C\'J\ on S80S,

Judge Total

G

https:wwwbicp.org  buipiwwwhomebrewersassociation.org



)

peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

r Structured Version g
Location ec— Date Q (\
I~ P2 et
b ! 2 —, | Position Adiinced fo
—_— Cary MacDonald ! ! Category# ?"l z u’é) Q' 2 L'l ‘4?- infight MINLBOS
=F\ ifi o ! Sub (a-f) — A = faty
mc 4 W Certified = '
IGE PR BICP ID #E1955 S i subestegoy Pl Cam ) pex | |
cmac73@live.com.au - ! Special Ingredients X CONSENSUS SCORE
S . ! may not be an average of

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Havor Fappopate
K L M H 2]
Halt (1 X y O Wheat. Subtle grainy notes
Hops 31 ! } O OK for style
Biilemess (3 X X Way too high for style
F o X ) 0 _Baonona. Low Clove, Hint of bubblegum

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

Arcetaldehyde Hetallic
Aleohalic f Hot Musty
Astringent Oxidized
Breftanomyces Plastic
Haceyl Solvent / Fusel
DMS Sour { Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

'8 Outstanding World-class axample of style,

= Excellent Exemplifies style well, requires minor fine-luning.
[0 Very Goad Generally within style parameters, minar flaws.
@ Good Misses the mark on styla andlar ralnor flaws.

'S Fais 0ff lavors/aromas or major style deficiencles.
W Problomatic Majer off flavors and arsmas dominate

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

Additional resources can be found at these sites:

BRAE - o\

YW
J

Jjudge's individual scores

Bottle Inspection 3 ox
m lmppmpnm:
Kone L M : J'
Malt o1 . D Yore ety bﬂm\m ) C}ﬂ:
Hops
Fermentation !
Other
o il
2.2l gl 2 s 5L
gsf{s.a;’?;{. =228 3|y
Color L1 L d Head 1pet 1 1 0]
.0 Brilnt  Hary  Opogue | | Olher Qulth Losting 1! Other 3
Oarty 1 11 D Retentlon m) 5{
Other Texture
m Imppmpmta
Hone L M
Malt oo ! | p b( @Qﬁ&u \JQDU&)-V\ Qeecr “"EJL
! |
Hops . a ﬁ\k\ s WOO«:‘S‘"‘“‘;) \
Bitterness 1 e— .D. n;-\"g_l-'l-\ enti R
b
Fermentation ! | E]
Balance HoPpg Mu[lgll ;D'
HE]
FinishiAftertaste | il e
Other
m Begpiotts Tcgpopreis
Thin Mo R | forel M H { i
Body L__L}g__l EI Creaminess }a_l_.l_.__.l i g
Hone |
Carbonation ooe EI Astringency [5]
Warmth #1.@__u Other €.« 3 \.&M\
‘ o e
m Classic Bxample 1 ] ! ] 1 ] Hot to Style
Flawless L 1 1 1 1 ) Significant Flaws
Wonderful | I ! 1 1 ) Lifeless ?
Feedhack Provide commenls an style, recipe, procass, and drinking pleasure, Inctude helpful suggastions fa the brewer, & I1—6

https:/fwww.bjcp.org

Judge Total

htp:/Awww.homebrewarsassaciation.org



BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program
Location DUQ\AE\Q\,M

Date 0?!;0(3,{ 7

\_ -

Non-BJCP Qualiflcations
Cicerone O Rank

Pro Brewer O 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 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 imprevement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus scare at top of shest.

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

good, but toe bitter for style.

Faveor bspropae
Wene d L} 8§
Wit o X | O Wheat, Subtle grainy nates
Hom ot 1 1O 0K for style
Bitterness 01-——1—5—' M Woy too high for style
F ol X ) Bariana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacatyl Solvent f Fusel
OMS Sour/ Atidic
Estery Smoky

Grassy Spicy
Light-Steuck Sulfur
Medicinal Vegetal

Fair
Problematic

0ff flavorsfaramas or major style deflciencles,
MaJor off flavors and aromas dominale

"qn’ Outstanding World-tlass example of style,
= Excellent Exemplifies style well, cequires minot fine-tuning,
(U8  VeryGood Generally within style parameters, minor flaws.
> Good Wisses tha mark on style andfor minor fiaws.
o
L
v

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

Category# L\

Aan o \PA

1
|
v Subs (a-)
]
1
 Sebsateny

| Special Ingredients

Bottle Inspeciicn

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity

Other

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Overal J

Feedhack

Additional rescurces can be found at these sites:

Do

| Position :ﬁdr;?c;dég |

i |inflight : .
: PLACE

]

o CONSENSUS SCORE

Il

- may not be an average of
judge’s individual scares

None L M

oJ;eL!D

A‘\f)\t‘t CﬁxMug—(,( C’k&-—)&}/

o P | EI LM!M tak "\.on;:-- ‘.Lfdnﬁ W"ﬁ\/r
f L
olde— 1 \ El dl—‘ﬁn \b
F - 12
'!'_'_Ff'@‘r"ff.l Jopprontcls
E . E R § gl 2 i £
£ 3z 8EE| £ 8552
LN O Heady= 1 | 1 1 O
Brillfané fozy  Opoque :Dl Dther Retention Quic Losting JD Other ‘Bl_s_
Texture
iﬁnﬁmpnde

Rone L

O.I__I‘.'.“_I
OJ_)'LJ__IC]

13'/_&0 MVlA (WALI/G

Loss L‘ef bl
lows  Lu Fr-u-\bu I“): “k‘i{.

dattonS *w J‘a‘t

Ol \a-: | )
Ol | E| f' l LOA [
He p;‘ Malt i r @
i g 'ﬁl V Pos s Mﬂj L‘ f
4 [ -
Dry Sweet - ¢
L | :’ ! o 7
vera  pUarard  lataa L«M
o T g J
Iappraplcte
W N R Worel M
L1 ey & Creaminess o Yo D
Hene L M “ H ; H -3
a Astringency o A E— _D_ [5
Ol 13 Other
Classic Example | 1 ) L Mg | MNottoStyle
Flawless | I :-L" ! 1 ! Significant Flaws
Wonderful | | a0 1 1 I Llteless l9
[19

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

https:/rwww.bjcp.arg

5%

Judge Total
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
y o TTTTETTEE T EE O TS AT A mmEE T T S Y
1 Judge . \ J . \ Position Advanced to
i : MINI-BOS
| Name Yahe Lovrer f s Caregory# j(‘— E Wo’)e?{_’j’ L {nfligh | f
' I: ‘ Sub(-) ¥V : Entry
IBJCP D ¢ A . i
| & Rank ' i Subcategory _w '
' v Lo o CONSENSUS SCORE
: Email .'g ff ﬂlle;fﬁ‘-) J-Q,U(Fb (}}Ml C:.}“h Spec:al Ingredients !
____________________ A _ _ N e e L e e e may not be an average of
judge’s individual
Non-BJCP Qualifications Bottle [soecti 0 poges e seores
Cicerone [J Rank otfle Inspection o
Pro Brewer O Brewery
Industry @3Describe m lmppmprluto
Judging O Years i;%_ -4 Hone L M f
' Malt oL e o Qeef ma.w“{
Hops OJ_!_'LJ E| (%'DO(')’ (_Q.M fr 0
Scoresheet Instructions Y
Use the scales to indicate the intensity of the primary attribute. Fermentation ). B D 2|
Use the space provided to describe the primary attribute. ~gf
. . ) P . Other Y ) L . 4
Add secandary attributels) intensity/description as appropriate. J

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

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

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

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

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

good, but too bitter for style.

Flavar [ 1
Nzae b M H 20
Malt L X ) O Wheat, Subtle greiny notes
Hops 3y 1 1 | O QK forsiyle
Gtemess ot | X+ %) Way too high for siyle
X4 ) O Banana. Low Elove. Hint of bubblegum

F o

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcohalic / Hot Musty |
Astringent Oxidized t
Breftanomyces Plastic
Diacelyl Sclvent f Fusel
DMs Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

3 Outstanding World-class example of style,

5 Excellent Exemplifies style well, requires minor ffne-tuning.
) Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark an style andfor minor [faws.
-E Fair Dif flavorsfaremas or major siyle defidancles.
Il Probiematic Majer ot flavors and aromas dominate

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

Color
Clarity
Other

Fiavor 4
Malt
Hops
Bitterness
Fermentation
Balance

Finish/Aftertaste
Other

Mouthfee! 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Tpproprcs Iaporogiatd

3 5 B g o« | @ o [

2 = 8 5 8 B 2 29 _ £l

2 &8 EEE S| £ E38E 5|,
II.I:III!I:I m Headl?"\llp

Brillfants Homy  Opaque | §  Other Dule lasting £ _:  Other
A7b_x_1 o Retention O L

Texture

Hone L i
LY II:]

e :
\A IE] mUddcﬂf‘f

CI
’ 5 hogr. /c,ez

I mredt

o ! EI

Ot e it Ao

O ) [

Hoppy “““% 'D- aorne o an ity O

Drg{ Sweet i

&av/-!—oﬂma peg v -
J

hpwml!
None L M H g ;

Creaminess OJ+|_1 iEI
Astringency o 12 o

Other

Thin

Hone L

Classic Example | ] | ) ] |
Flawless L | ! 1 ! ]

Wonderful | 1 ] ) 1 ]

Fravide comments.an style, recipe, pracess, and diinking pleasure. fnclude helpful suggestions te the brewer.

] $hin kg

Rot to Style
Slgnificant Flaws
Lifeless

MUCA 0oim e mn. Edend

l/mk’ dj;mﬁ?(ﬂ. /3 va/em

[dhink this iso bik
L ae ! Jia

10

fé)@ﬁv he ¢ e

bo f+

Judge Total

https:/fwaw.bjcp.org
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Date 8{5/}c\

s Judge L \ 3 \/\ 1.6 ‘1
1
! Name ll(\\ G NSO
1

'BJCP ID !
1 & Rank :
! t
| Email :
Non-BJCP Qualifications

Cicerone 0 Rank V)(x,(\ oM
Pro Brewer O Brewery A%

Industry O Describe

Judging O Years __\,

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

Favor Tndgproplate 1
Wone L L] H 5]
Mt o X y 0 Wheat, Subtle grainy notes
Haps ey 1 1 ) O CKforstyle
Bittemess 2 1) X X Way too high for style
F o X y 1 _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Aleohalic / Hot Musty l
Astringent Oxidized .
Brettanomyces Plastic

Diacetyl M. | Sclvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Fair
Problemalic

Dif flavorsfaromas or major style deficlencies,
Major of flavors and aromas dominale

% Qutstanding World-class example of style,
] Excellent Exemplifies style well, requires minor fine-tuning.
(S8 Very Good Generally within style parameters, minor flaws.
o Goed Misses the mark on style andfor minor flaws.
5
v
vy

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

Category# _2—\_ E‘
-l

l
E Sub {a-f

(Spell out}

| Special Ingredients

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity

Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

H Position Advanced to
Lf Ql}gg ' infiight MINEBOS
: Entry
Subcategory A ] PP\' i
ro CONSENSUS SCORE
’* may not be an average of

judge's individual scores

O
Tnapproprite
Nene L M H i )
OL—te J ID: SN&O‘\—'
OK" | ] 1:] CI~L1‘\}§
P
oL v lf' d\.‘f»\tb"wi' Qﬁlﬁ
]
""i Dyl Lo ﬂé’."" m{:l' (’:5 'I‘CLC("’/LM !
j J [] 3
'ih&p_p?ébc‘ﬁte Inapprapinte,
E o2 85 5l = - £
F3ESEE| §§E.§§!§
I IV Y S S By | Heady 1+ 1« 1+ [J
Brillant ”* Ky Opogue i:li Relention Bk Lasting iEIf Diher l[?
Texture
Imppmp@g
None L M H ! f
SV O CogOme\
t A
oL K | iI:l €N pint
i
ol—
o Al | M #!/AUQU'-] (IE
Hol)pg Molly :m, U\‘ bolamﬁd
™ g | o undec-aBenyale A
bepiopeiis
Thin Mo Rl henel M
ax m Creaminess OLI_I ‘D —Z
Hone L M i ! _)r
ng_I_>4|__| O Astringency ode 1 u} 5
olL2 1 D Other
f
ClasslcBxample | 1 1 ){ 1 1 Notto Style
Flawless  { 1 | 1 ;{\ | Significant Flaws —)
Wonderful | 1 1 N ] Llfefess —
Provide camments on style, tacipe, process, and drinking pleasure. Incfude helpful suggestions to the brewer. ITU

Mi'O\)\ L

€ O & AN nle L nu\"

M'«-L &X\T‘X 70\\‘w~ aal d‘n(-@\q

o-Z ‘!\ﬂm\ \q (\Fjr na§\~

Judge Total

hnps‘.lfwvwv.bjcp.o;'g

G
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) BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version

Location Date

t . | Position Advanced to
! Category# _;2__!__ z 8 3 ' inflight MINI-BOS
. = 22 |
! Sub {a-9) A_ L

1
. Sul?categcry : A‘ lp“- !
y (Spellow} : of
1 . . ' CONSENSUS SCORE
1 Special Ingredients !
N e e mm e e e ————— v may not be an average of

- Judge's individual scores
Non-BJCP Qualifications Bottle Insnecion [E'(
Cicerone [J Rank 4
Pro Brewer O Brewery
Industry O Describe m Jesppropricte
Judging O Years Kone L M i N ‘A
Malt .D. ANON O Rt~
b
P a
Hops { 1 J ED" Kl ..

Scaoresheet Instructions : 5
Use the scales to indicate the intensity of the primary atiribute. Fermentation . L 2= [12]
Use the space provided to describe the primary attribute. Other Q& f\dg \ P\ G e '}L“l { .

Add secondary attribute(s) intensity/description as appropriate. ¥ [
Fer "Fermentation®, consider esters, phenals, etc.
| character is inappropriate for style, mark the box to the right. _ R e
I character is absent, mark the circle to the left. Appearance . _ L‘!'.“_EPW:"_'“_'» lEF,'i'“’P:“_';"1
Provide summary of beer and key feedback for improvement. E o 5 & £l 2 =& _ B
Assign scores for each section and total. 23 E3&=]]| £ 2 X E S}
Review with other judge{s) and agree on consensus score. Color L1 . SR N Head I I N | 2
Enter consensus score at top of sheet. i Bt Hazy  Opogue i & Other Quick Losting [ [ Other
Clarity |_‘Tq_._1_| o Retention __ ¢ | [J 3
Other Texture

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is m P
. [nappropriate
geod, but too bitter for style. [t
None 1 M [} b 5 'L L
Flaver e Mait i | iD G, M7,
[E L] ) ! .
Mt o X, = Wheat. Subtfe groiny notes HOPS ) | D‘ j&_e 9 \n e,
Heps 3 ! s [ O for style I‘ I ! N

Bitterngss (L 1 XX Waytoo high for style Bitterness o ( | D ﬂﬂl@ ﬁ\m

N - o %1 ) ) _Bonona.Low Clove. Hint of bubblegum Fermentation OJ_X 1 | lﬁ D. GCQJI ?_ /\ ‘é
B Hopp Moty |- _‘Aﬂ{a (-QG& 2o
alance Ek___l_l G A

i
FnishiAftertaste L1 " G

Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Hlcohollc{ ot Missty m S
Astringent Oxidized e e PR e " i
Brettanomyces Plastc Body ¢ ]j Creaminess R (m] 3
Diacetyl £— | Solvent/ Fusel ome |, M Wl . (i 5]
TR Sour  Adidic Carbonation 1 . %) | %C]; Astringency O
Estery Smoky Warmth g+ b Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | 1 1 1 ¥r ] NottoStyle

Flawless © ! l Ing ! I Stanificant Flaws
Wonderful | 1 ! 1 » Lifeless 3
Feedback  Provide comments.en style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer.

Quibe moddtd, B Lot of
Outstanding orld-class example of style, ’ga o > C (QUL\ ‘ AL {/l U)\'(_ . :

Exellent Exemplifies style well, requires minor fine-tuning,

\
Very Good Generally within style parameters, minor llaws. M LLQ m
__no# S ’ 04
[ ‘

10

Good Misses tha mark on style andfor minor flaws. 7

Fair Cff flavers/aromas or malor style deficlencies, u\ é 3 4. :—‘ (Q i)

Prohilemalic - Majoroff flavors and aromas dominale 13 ,
Judge Total LO

@
2
E
o
m
c
=
o
o
[T

BICP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  httpsi/fwww.bjep.org  http:/fwww.homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
7 Zumm el et T oTTToSSSoESESSSESPPPPPPFmO TP Y -

' Judge \ | - \ Positicn Advanced o
1 . MINLBOS
i Name ! } Category# __IL _E‘ -@ng 8 ' in flight
\BJCP D : } Sub (&) B L
1 1 i
| & Rank ' . Subcategory 6{ orde A’Lﬂ. !

1 1 of
| Email [aCOM. Special Ingredients ! CONSENSUS SCORE

__________________________________________________ - may not be an average of
judge's individua!
Non-BJCP Qualifications Bottle Inspection [ jueges it seares
Cicerone O Rank pec %*
Pro Brewer O Brewery
Industry ?f Describe = m lmppmpmu
Judging O Years - Hone L M : ‘I
Malt (5.  S— El {ﬂ i 6 m CLH
" Hops 1 «‘{ ] ] fD'

Scoresheet Instructions : 8
Use the scales to indicate the intensity of the primary attribute. Fermentatlon . Ly O [i7]
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. — — - -

If charactsr is alsent, mark the circle to the left. Appearance _ 1““’?’"”[‘3'1“ Jnoppogride.

Provide summary of beer and key feedback for imprevement. E .5 % £ =i 2 2 _ £ { |

Assign scores for each section and total. 2 38 &5 35 5= ! i £ 2 EE ;

Review with other judge(s) and agree on consensus score. Color ﬁ I | E{ Head 1aa 1+ 1 1 (O

Enter consensus score at top of sheet. . Brllth Koy  Opogue | Qul losting {1 Ofher -
Clarity + >~ 1 1.0 Retention (3]

Other Texture

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

None L M il *’ S\ 4’
Flavor gt : i Malt o VA ‘D f’(/[ﬂ'l O S LU %
Yaed ] [l 20] 1
Mt X, _ym Wheat. subtle grainy notes HUPS o }l‘- I ; ;D‘ .
Heps o 1D OF for style ] i . 4/{ Ve
Bltterness OJ_L__L_J Bt Way teo hlah for style Bitterness OJH_I_—_J !D‘ j] ( } g’( I u?’
F Lot o4 X y [0 _Banana.Low Clove. Hint of bubblegum Fermentation ol s l Ell ,q
Hoppy ’ Matt i [26]
Balance | 1 D
D 5 l L
FinlshfAftertaste | e hOID ! ot Lipoere o
Flaws for style (mark L-M-H fer &l that apply) Other
Acetaldehyde Metallic
Alcohlic/ ot Musty [ Mouthfeel —
lappapiiate
Asiringent Oxldlzed Thia M ; :‘ Hene ¥ Wl :
Brattanomyces Plastic Body a Creaminess
Diacelyl Solventf Fusel o | 3 WL l :
. _ 5
WS Sour [ Addic Carbonation ol —ael | i|:I Astringency O—‘—}t—'—‘ a |_
Estery Smoky Warmth Obt\_t_p m) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegatal Classic Example | ! }A 1 ] ] NottoStyle
Flawless L L=t 1 1 ] Significant Flaws
Wonderful | L ] I Lifeless ?’
Feedback  Provide comments on style, recipe, process, 3nd drinking pleasure, Include helpful suggestions fo {he brewer. ﬁa

& Outstanding Woild-class example of style.

5 Excellent Exemplifies style wels, requires minor fine-uning.
LVl VeryGood Generally withln style parameters, mior flaws.
2 Gaod Misses the mark on style andfor minar flaws,

'5 Falr Off flavorsfaromas of major style deficlencies.
¥4 Problematic Major off ftavors and aromas deminate

BJCP Scoresheet Copyright © 201B Beer Judge Certification Program
rev BSTR-180124

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total [50

hitp:/fwww.homebrewersassocation.org



™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Localion g&\m\'\ g@ﬂate Q
1 P Y
) Cary MacDonald | i P =\ Position Advaned to
=W Certified | | Caregory | £ § ’LLL:L % 5? miight | (B0
] 1=F\ : | | Sub {a-) i v ety
e, BICPID #E1855 1‘ ! )JD’ - PLACE
AEP™ cmac73@live.com.au ‘ | Subcategory LA Yord %/ O L OO r
‘ ) ) . A CONSENSUS SCORE
. . 1 Special Ingredients ;
* [ N e e e mmcmmmmmmmmmmmmmmm—————— . may not be an average of

judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank Bottle Inspection Dok
Pro Brewer 0 Brewery
Industry O Describe m
Judging O Years Nene L M !
Malt 1 % ara\rﬁ’ﬂ\! e-dﬂ(:m, N

Hops OJ_%_I—J EI .A:i‘@wc-’a{ KL( w“\' \-}
Scoresheet Instructions ’,ﬂ: 0}-\9_,.‘0‘ 7

Use the scales to indicate the intensity of the primary attribute. Fermentation 5 ' D 25 t F ]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation", consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance pp
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. Color

I .
Enter consensus score at top of sheet. . ; Other “uick Lostng §_° Oiher
P Clarity I_/\ed_l_l im| Retention L De ) [3]

Other Texture

mpdntaﬂ Innpprnpmte

2 - Yellow

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L N
Flavor Fuppsayate 1 Malt 1 1
Nane L M K 20}
Ml X ) O Wheat Subtle grainy notes Hops ol i
Hops 1 1 1O OKforstyle [ “o

Biterness X ¥ Woy too high for style Bitterness o 1

! . [
E o o) } O Banana. Low Elove. Hint of bubblegum Fermentation : . !‘ r\'\g O‘ - %ﬁ“’b}‘ko‘\%h
Ho Malty
i ! O

Balance ,\I»; o
Finish/Aftertaste | L ‘_m‘dfvs N N VP
Flaws for style {mark -M-H for all that apply) Other 0 é C)
Acetaldehyde Metallic
Alcaholic] Hot Husty | Mouthfee! § -
Astringent Oxidized Thin M Hane L M W
Brettanomyces Plastic Body ‘ ‘ Creaminess 96 1 D
Diacetyl Solvent / Fusel Mane L M . 2-
i 5
VS Sour/ Acidic Carbonation H_l EIIIg Astringency O—‘+—' ‘|_‘_|_ [5]
Estery Smuoky Warmth %_L_J o Other
Grassy Spicy
Light-Struck Sulfir m
Medicinal Vegetal Classic Example | 1 N 1 | Notto Style

Flawless I ! e | | Significant Flaws
Wonderful | ] ! e | Lifeless
Feedhack Pravide comments on style, recipe, process, and drlnlting pleasure Include heIEiuI suggesllons tothe brewer, %

C.ood_edleny Sl

6«
'8 Outstanding World-class example of style, e ! C M‘k& . M . 4%
E Excellent Exampiifies style well, requires minor fine-tuning. (‘M“%w = k"‘e"*—* et \"'
(G} Very Good Generally within style parameters, minor flaws, ‘X i, ' ‘ 0 Q 5 o V"'f\\_
o Geod Misses the mark on style andfor minor Naws. L L9 L
5 Falr OFf ffavorsfaromas or major style defldiencies. e )\'\La(/\k SQ__\W
W Protlematic Major off flavors and aromas dominate -

9
Judge Total [50

BJCP Scorasheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https:/www.bjeporg  hutpi/Awww homebrewersassoclation.org



)

peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location g\) rle,cq k

Judge

Non-BJCP Qualifications

Cicerone [A

Rank

Pro Brewer [2 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 attribute(s) intensity/description as appropriate.

Far "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 [eft.

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.

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

Enter consensus score at tap of sheet.

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

Flavor bagpopiate 1
e ] H
Mt oL X, y O Wheat. Subtle grainy rotes
Hops  pyL 1 10O OKforstyle

Bttemess ot 1 X K

X

1 0

[s! 1

‘Way too high for style

Banona, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl . Solvent  Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Qutstanding
Excellent
Very Good
Good

Falr
Preblematle

o
z
3
O
o
E=
=
c
o
v

Woild-class example of siyle,
Exempliles style well, requires minor fine-tuning.
tsenerally within style paramelers, minor Faws.
Misses the mark an style and/ar minor flaws.
0¥ Navarsfaremas ar major siyle deficlencies.
Majar off flavars and aromas dominale

BJCF Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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Special Ingredients

Bottle Inspection

[froma

Malt

Hops
Fermentatlon
Other

Color
Clarity
Other

Flavor 4

Malt

Hops
Bitterness
Fermentatien
Balance
Finish/Aftertaste
Other

Moutheci

Body
Carhonation
Warmth

Overall

Feedbhack

Additional resources can be found at these sites:
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may not be an average of
judge's individual scores
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Hone L M
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b
ol )| ) 0O
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oLy | J i|:] </{’a}1r‘ I’\(wm LA PN

otgpropeals Iroppropiie
533?55515 2z F
E2E88a E 28850
[INPY T N T N Headéglwllrjh
Eritfiaft™ Hozy  Opague | uick Losting ¢ Dther
i, | Retention gl]
Texture
Tpjicget
None L b | H E ‘. ‘5 &6
o Xl | E|
o 'F: 77,
oly l'l] ’0\..( lDUTL as f’\ﬁ
ol ;{ | | D ?rr\’\ !
Mally |
Hofnpg " o # =)
D Sweet |
[!I] EE[ D
Trappropikty, Wﬁiﬁhii
Thin Mo Rl } : Hore L W
}D Creaminess o,vﬁ;l El
Nore L H !
°an x D Astringency o~ 1 | D_

on(_l_llj

Other

Classic Example | }; 1 ! ] | NottoStyle
Flawless 1 y 1 ) ] 1 Significant Flaws
Wonderful | AV | 1 ] Lifeless
Provlde comments on siyle, recipe, process, and drinking pleasure. Include hefplul suggestions to the brewer, [ﬁ
CKE:EO WA Mm/ﬁ’ r"f:' -\r‘{u,f@
Judge Total g [50)
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" Judge B ! & F Pasition Advanced to
' A MINLBOS
! Name /V/&[( AQNES | Category# ___ZB_ IE f2 2498 in flight
! 1 Sub (a f) Entry
1 1

P o0 A
aee  EI2F e Dlonda Al
'.\ Email nwm‘rmséamd x (QIP"\ v :\ Special Ingredients

CONSENSUS SCORE

- may net be an average of
judge's individual scores

Hon-BJCP Quallfications BotleIspection F(
Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe m lnupprnpmte‘

Judging O Years Hane L M b
Malt LA J'D TV‘OD\CA' 'G\)t* ‘%"‘4-

o o %1 n Meatoobh 3
I_Di

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

Fermentation *’

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

If character is absfaFr)\t, iranark the circle to the left. Appearance Jnapp a‘ﬂ!!’"‘“ﬁ““.".

Provide summary of beer and key feedback for improvement. E - & z £ & b g o2 _ [ :

Assign scores for each saction and total. 28 ES &2 ? E &2 B :E |

Review with other judge(s) and agree on consensus score. Color Lt ¢ 1 [ Head L1 juj - Z
or

Enter consensus score at top of sheet, ' N Brilliant, Hozy Upuque! i Other Quick Lustingl
P Claity L ¥~ 1" 3 Retention &3 0 3]

Other Texture

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

Flaver 1 Malt oo d O

Wl L} L 120]
Mall C' X | O Wheat. Subtle grainy notes HDPS n‘ D
Heps 1 10 OKforstyle . "o S
BRtemess O_I_A_L! X Waytoo high for stvle Bitterness OI K"[.
Fermentation [ _Banana.Low Ciove. Hint of bubblegum Fermentation ] :
H
Balance OMI ) - - /
D Swagl | .
FinishiAftertaste 1" O ‘&\_u:’lﬁ_dﬁ’_—
Flaws for style (mark L-M-H for all that agply) Other 1% @ {20
Acetaldehyde Metallic
Alcoholic / Ho Musty m U N
- " eppropriale ."!‘!EP"'P‘!"E
Astringent Oxidized Thin " Rl | Hone | " Wl
Brettanomyces Plastic Body x [} Creaminess M L | ' 3
Diacetyl Salvent/ Fusel Nare L M Mo 5]

DV Sour fAdidic Carbonation o1 X | iDi Astringency o-LK—I——-J .D_
Estery - | Smoky Warmth a Other

Grassy Spley

Light-Struck Sulfur m '
I ClassicExample |1 1./ ] ] ] NottoStyle

Medicinal Vegetal
Flawless L I ! u/'- 1 ) Significant Flaws 8
Wonderful | ! Wl L ) Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions o the brewer. m
A el - b, ;0(/ M 4
[T Culstanding Wosld-class example of style, é # .
E Excellent Exemplifies siyle well, requires minor fine-tuning. vQ{"" C/(o{ V‘ { o @
2l VeryGood Generally within style paramelers, minor llaws.
o Good Misses the mark on styla andfor minor fiaws.
'E Falt 0ff llavor</aromas or mafor style deficientias.
e Problematic Malor oif flavors and aromas domlnate )
s altl
L] -
Judge Total 50

BJCP Scoresheei Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources coh be found atthese sitest  hupsifwww.bjcporg  hitpi/Awww.homebrewersassociation.org
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d )
Structured Version Location 5;6 Q Date 8 6 / ?
rJ

e e e e g g g Qg 7
’ ~y - \
U Judge 1 ' } 2y - \ Position Mlvhaﬂ_c;g;
E Name /IICHAEL m%d‘@fl\} : :' Category# 78—— E| &4 2 LFS' 3 ,(inflight - r
JBJCP ID ! ; Sub @) N o

1 ]

| &Rank . k (Sullacategory ELdNog 4’&5 ! l I PLACE
1 f i 1 o
: Email ,gég“( /VOﬁpS , | Special Ingredients , CONSENSUS SCORE

________________________________ - e e e e e e e e e e e e e e may nét be an avetage of

9% dividual
Non-BJCP Ouallfications _ 12/ fueges neicual scotes
Bottle Inspection oK

Cicerone O Rank

Pro Brewer \!(Brewery .
Industry O Describe m . droppropita
Judging O Years Hone L M H 1
Malt ol LAY 3 | J D /}q‘})% m "t//% (SU—C@%/—@ 35
Hops  olye | i D. 00 e oxt dd‘"z/m

Scoresheet Instructions ! £ 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (5.1 H— - ‘D' ne 7& [12]
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. Appearance i o
i i appoprt i

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

Provide summary of beer and key feedback for improvement. E - B E -1 2 g% _ § E !
Assign scores for each section and total. 2 8 B8 &= E 2 &8 & & L
Review with other judge(s) and agree on consensus score. Color Lol L ) 1 | Head e 1+ 1
Enter consensus score at top of sheet. - biflont  Hezy  Opeque | i Other Quick Losting [ ! Olher Q
Clarity . 0 Retention ;L [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter far style.
Nore L M
. 40/
Flavor [— Malt ~1 3/ | ) O Z // Mﬂ"ﬁ Z
el W 4 ] £ 7~ I / /
Mit o X ;O Wheat Sibtlegrany rases Hops o~ v | ID gctef r2 0171/ Vel s
Hops 1 | 10 OKforstyle . ’ E 7
Bitterness oJ_A_x_[ K Way too high for style Bitterness oL \’f ) |:'_'| J/ew’? 5%}%
E i o X 1 g Banana, Lew Clove. Hint of bubblegum Fermentation o | o | D ﬁ%/ %q ed)lw\s - l 5 ’E
Balance T v Haly '|:| Joud /d/ gl /If'lﬂ/lj S
FinishiAftertaste | o/ @/7/ /7%0 RS0 4,0’19
Flaws for style (mark L-M-t for all that apply) Other ~ 4
Acetaldehyde Metallic
Alcohalic/ Hot Musty m S B
Astringent L. | Oxidized L - " Fu;l—-j ool " W ! {m
Brettanomyces Plastic Body E|' Creaminess (] 4
Diacatyl Solvent / Fusel C Mo L L . P
TR Sour ] Adic Carbonation o_l_‘l_i ‘D Astringency ¥ a [5]
Estery Smoky Warmth we—" D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | Lo | ) 1 ) NottoStyle
Flawless | LS i 1 i Significant Flaws
Wonderful VA 1 1 J Lifeless 7
Feadback  Provide commants on style, recipe, process, and drinking pleasute. Include helpful suggestions to the brewer. Iﬁ

Wel/ bmum@ SO mVAaSF

Fair
Preblematls

0ff flavorsfaromas ar major style deficfencles,
Major off flavors and aromas dominale

P8 outstanding World-class examsle of style, ?:')
% Excellent Exemplifias style well, sequires minor fine-tuning. 4 / @W 5
(U8 VeryGood Generally within style parameters, minor flaws,
o Good Misses the matk on style andfor minor flaws.
5
o
)

5

Judge Total [50)
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BEER SCORESHEET
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Structured Version

Lacation &\)R\.’!‘: ot

Date 01/05112 9

l
[
: MName
:BJCP D
| B Rank

1
I Email

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [J Brewery

Industry O Describe

Judging @7 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,
)f character is absent, mark the cirele to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score,
Enter consensus score at top of sheet.

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

goed, but toe bitter for style.

(3]

Flaver et
Nae | L] H
Wit g X 1o Wheat, Subtle grainy notes
Hops gyt ] ) O CKforstyle
Bitemess O_:.__.__l_x_j Ky Woy too high far style
T o X | 00 _Bonana. Low Clove. Hint of bubblegum

Flaws for style (mark L-4v-H for all that apply)

Acetaldehyde Metzflic
Alcoholic / Hot Musty
Asiringent AN | Oxldized
Brettanomyces Plastic
Dacetyl Solvent / Fusel
DM5 Sour ! Acidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Yegetal

Qutstanding
Excellent
Very Good
Good

Fair
Prohlematic

@
=
El
g
[s2]
=
=4
o
L]
¥

World-class example of siyle.

Exemplifles style well, requires mino: fine-tuning.
Generally within style paramelers, miner flaws.
Misses the mark on style and/ar minor faws.

Off lavors/aromas ot major style deficlencies.
Major off flavors and aronas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124
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Tnappropriata’

Hone L M H
Mall o1 ¥ | 0 %\Le\\h“»\ Suseek
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e lhont
Fermentation - ne g X S*Q:at , Louo _u-,wt‘b
Other W{P
Appearance i CTo

E-EEEuli g ey, F

2 8 83 53|, EE&.‘.EEM
Col [ S N O N I Head me 1 1 1 T
Clo't:yr Brllianf  Hory  Opaque .'EI! Dther Retentlon Quic losting | -  Clher
arity LSl L
Other \@l‘}‘ CL}'-'ADJHA Texture

wa M%

Flavor J

Teppropoie

SRR

Hone L ] ‘v} l-
Malt 1o | 1']]' S\LQ\A.\— OA hML,./l
i ML
Hops 1 1 ) |:| oA B MLE ,ULSL\
Bitterness 1 LY A IQ/ \4- U@"A‘M ‘(\w\' WIS
Fermentation F|:|
K
Balance ""I’”” Y Mﬂ ]
FinlshfAftertaste Drul \.’L Swee: D
Other
m Jrappiapiiale erpioitie
Tin M Full | None L ) Wiy
Body ,I:I Creaminess ot =) 1 E]
O ;
Carbonation Nuone $ EI Astringency o 1 se) IB"
Warmth ot | ) j:l Other
m ClasslcExample | ) 1 ?E, ] 1 NottoStyle
Flawless | ) ] LTS j Slgnificant Flaws
Wonderful L ! 1 el { Lifeless

Feadback

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

\a AM‘;\W oad. A

AP

Mm»\'\l \-u\ c\n‘-mdx—(pk ‘.{fm-m
M&A i
=
Judge Total "O@
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: Location Date
\ ,’._-----___--—-_-_----?----f ----- - Position Advanced to
: ! Category# _)B_ E Eb?b LHO } " it MIEos )
1 ' E ! 9
! 1 Sub (a-f) _A LY
t ]
: : Subcategory _M:
£ ! |

-)

{ C\'yg’;}ectal Ingredients

may not be an average of

Non-BJCP Qualificati b l judge's individual scores
o ualfications Bottle Inspection D( \/Q/V "[ CUJ' OV\OJG 0
Cicerone O Rank J
Pro Brewer O Brawery
Industry o Describe - m lmppmpdﬂll
Judging O Years fone L {, L(ﬂﬁ(
Mk i 1y } 5 Swee ont
Hops ' w 0§+ P O,Qp LL .
Scoresheet Instructions 8 .
Use the scales to indicate the intensity of the primary attribute. Fermentation [ﬁ‘
Use the space provided to describe the primary attribute. Other
Add secandary attribute(s) intensity/description as appropriate.
Fer "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - N—— T
If character is absent, mark the circle to the left. Appea rance N E'_"iP.P“',l’i,"_"_li .'."_“mp‘.“_‘“."_
Provide summary of beer and key feedback for improvement, E .58 E 3| 2 =8 _ |
Assign scores for each section and total. E 3 E3S=]; =24 &3 ,
Review with other judge(s) and agree on consensus score. Color LA | | ! Head !\r{ L1 l ,{2
Enter consensus score at top of sheet. Clarity Brlllont THoay  Opoque l Cther Retentlon Quick Lustmg 1 Dlher 5
il u| 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m
goad, but toa bitter for style. e L " b L‘o J
Flaver wagprae 1 Malt 1 ] CJ b:“} @!’\ ""\-q 4/ Ca“/hjﬁc “ DV\ -
Wl MW W 78
Mt o X, y g Wheat. Subtle grainy nates HOPS o | * D
Hops wyt 1 0 OX for style .
emess X M Weyteo high for stvle Bitterness 1 Ly [], L Y\Q?f”\? br#@ rad l"r !
¥ fer (L Xy ) 0O Bonoro.Low Clove. Hint of bubblequm Fermentation o Loe J [ 9
7 g [20)
Balance "0 ! Maly : un bﬂdan Qo {;DUOO(J’ s’ aLC[()(,( C .
D Sweel :
FnishiAftertaste 1t 5 br Her +
Flaws for style (mark L-M-H for all that apply) omer Ot icUre a! J«e{ -l—afﬂ;e .
1
Acetaldeyde Metallic
Hcsholc/ fo Mty m —
Astringent \._. | Oxidized Ttin " | Heael M H | :
Brettanamyces Plastic Body ) Creaminess o ('.:Q "
Diacetyl Solvent { Fusel carbonati Hone L iM H ]D! Astringen }EI 5]
DMS Sour ! Acidic aronation ol e t——3t i gency ot =
Estery Smoky Warmth 0 1 1 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | ] ] LV ; NattoStyle
Flawless ] 1 L el | Slgnificant Flaws ,
Wonderful L 1 L s 1 i Lifeless 5’
Pravide commants an styfe, racipe, pracess, and drinking pleasure. Include halpful suggestions to the brewer. Iﬁ

Feedhack

abit oL Ay 2OUSLN Of

Fair
Preblematic

0Off flavors/aramas or majer style deficencies.
Major off ffavors and aromas dominale

- Oulstanding World-class 2xample of style, ﬂ { _)t £

7§ Excellent Exemplifies styla well, requires minor fine-turlng. # ._g, m - {M 0 L'AM e

2l VeryGood Generally within style parameters, minor flaws. (' a} ) fY, {, _), A
2 Good Misses the matk on style andfor minor llaws. N A D - 0 n_{ 9] L\
8 J J
A

w

9~<|—§—0 ;

hitp:/ifwew. homebrewsrsassociation.org
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| &Rank
1
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IBJCP ID E/L/Z?' i

f V\Cc.(?ﬁ‘/m:'/- Con

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry (0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, 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 censensus score at top of sheet.

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

Flavor [S—— @
Nre L ] H ol
Mat oL X O Wheat, Subtle grainy nates
Bops L 1 1 O O for siyle
Bitetness (1 X B Way too high for style

1 0 Banara. Lew Clove. Hint of bubbleg

X

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Dxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic AN
Estery M| Smoky

Grassy Spicy

Light-Steuck Sulfur

Medicinal Vegetal

Fair
Problematic

Off flavors/aromas e major style deficlencles.
Major off fiavors and atomas dominate

& Qutstanding Viorld-class example of style,
5 Excellent Exemplifies style well, requires minor fine-tuning.
(U VeryGaod Generally wiihin style paramelezs, minor llaws.
g’ Gaod Misses the mark on style andfar minot Maws.
5
3
v

BJCP Scorasheet Copyright ® 2018 Beer Judge Cenification Program
rev BSTR-180124
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: Special Ingredients
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hroma

Malt
Hops
Fermentation

Other

.

Color
Clarity
Other

Flavor

' Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel J

Body
Carbonation

Warmth

Overall

Feedhack

Additional resources can be found at these sites:
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E
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Retention a ’?1

Texture
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o 0O Other
Classic Example | ! 1 L X | | NottoStyle
Flawless ! 1 ) X_ | significant Flaws
Wonderful | 1 1 1 o1 Lifeless < S
Provide comments on style, recipe, process, an{drlnklng pleasure. Include helpful suggestions 16 the brawer, {1“5
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1
1
t
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1
l

: & Rank

: Email /Zﬂ&dbtud/fﬂ/'ﬂﬂw/ [t

Non-BJCP Qualifications
Cicerone O Rank

Peo Brewer [X Brewery _(CU/f
tndustry O Describe
Judging O Years
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1
X
3
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]
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor Vaopiop T 1
Nane L M ] 20]

Wit o1 X ;O Wheat. Subtle grainy notes

Haps 1 O OKforstyle
Billerness DJ_]_Z_l K] Way too high for style

f oL X ) O _Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Ouistanding - World-class exsmple of style,
Excellent - Exemplifies style well, requires misor fine-tuning.
Very Good Generally within style parameters, minor flaws,
Good Misses 1he mark on style andfor minor (laws.
Fair OIf flavorsfaremas or major style deficiencles.
Problematic - MzJor off flavors and aromas dominate

@
e
5
523
o
e
i
&
w
W

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rey BSTR-180124
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judge's individual scores
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Other /
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Color L3 1 1 1 1 [ Head N7 | | Ij
pilfant 2 9 | i Otber tliek L L™ Dther
Clarity lit_j(u_lquue [m] Retention |c—;gs_|mmg [m] o/l 3]
Other Texture Cr [ ]
Hone L M H ' f
Malt ) L |
P
Hops | r 0
b
Bitterness o ! ) !D:
Fermentation 1 ] :Ij. é
Hoppy Molty | [2g]
Balance | l i |D:
Finish/Aftertaste ™ , e ID
Other M/
[¥4
Mouthfee 3 e ;-
THin Moo R Nl M B [ ;
Body | iD. Creaminess o1 1 1 [ ('7‘1
L M Wi |
Carbonation NgJ_I_I :El, Astringency o [E] 5]
Warmth ~1 1+ | ]D _ Other
m Classie Example ] 1 i 1 HottoStyle

Flawless 1 1 1 1 f\/l | Significant Flaws

Wonderful | ! 1 1 L2251 LUfeless 9\ H
10

Fepdback  Provide comments on style, recipe, process, and drinking pleasure. tnclude helpful suggestiops't the brewer.

/% Cote. o”'.wéé’ et bt
[t 2 e Diactyl J 15 PR
Gorep ,  Congder /«zf Ao
v (/tw-f/rna..r( //,’roo(h/ zp,ce %/
4 DK festT i<

Judge Total [59

Additional resources can be found at these sites:  hitps://www.bjep.org  httpi/wwwhomebrewetsassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

5 d Versi
tructured Version Location % Rc Date g/é! l C\

v Judge L ) \'\ ) t . f Position Advanced to
i Name “C\\\hq - “g\ o | ': Category# 7N k _E- 5—3 73 gC\ ' Linflight MINI-BOS
' : r Sub fa-f) - : Enlry
IBJCP D 1 ! ‘\ !
1
|I & Rank E : égell?gﬁ)tegory ‘;\\E\P i .
:\ Email : | Special ngredients ! CONSENSUS SCORE

- N . may not be an average of

Jjudge's individual scores

Non-BICP Qualifications

Cicerone [ Rank f%‘;(-gg ruel” Bottle Inspection  CJox
Pro Brewer O Brewery _ Yalfne! Hnlﬁ(

Industry O Describe m

Judging O Years Hore L M
Malt !

Hops (o 1

Scoresheet Instructions :

Use the scales to indicate the intensity of the primary attribute. Fermentation \TI’

Use the space provided to describe the primary attribute, Oth

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

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

If character is inappropriate for style, mark the box ta the right. — S I

If character is absent, mark the circle to the left. Ap pearance Jroppropricia hepsrapriste

Fafr
Problematlc

Provide summary of beer and key feedback for improvement. E o 8 EE sl 2 = & £
Assign scores for each section and total. 2 2 E S &I =22 E &
Review with other judgels) and agree on consensus score. Color Lyt t 1 [ Head | W~ 1 ‘|:|
Enter consensus score at top of sheet. ) Brilliant * oty Opague | | Other ik I.usim ; Diher
Clarity a Retentlon |—V".__r H
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 too bitter for style. ‘mmp,( t
Hone L M H -
Havor baropae 1 Malt . v'/ l ) '[j -_“auf’
kel M 1 =
Mat oL X, } O Wheat. Subtle grainy notes Hops o VA I:I
Hops gyt L 1O QK forstyle i
Bitterness C.l 1 X K Waytoo high for style Bitterness ol { ! D
£ o ¥ O Barana. Low Elove. Hint of bubblegum Eermentation C' | ?'/ ) @( &:\ll,f/\ \"’.’ 5
Hurpg Moty | / [0
Balance ! iy
O Sweet |
FinlshiAftertaste | I I O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcaholic/ Kot Musly m S .
- Tocpproprale. .’f’
Astringent Oxidized Thi M Full ,‘ None L M
Brettancmyces T Plastic Body ~ a Creaminess .,/ E| 7
Diacety| Solvent f Fusel bl M "
i ' 5
NS Sour/ Adidic Carhonation ol x| iD Astringency 04_1_____| D
Estery Smoky Warmth o~ 3”1 ) O Other
Grassy Spicy
Light-Struck Sulfur ) m
Medicinal Yegetal Classic Example | g«‘/ ! 1 1 | Notlo Style
Fawless L0 11 & | Significant Flaws 9
Wonderful L i ! ‘}( | J  Lifeless ;
Feedback Pn;rdecommenlsunstyie recipe, process, and drinking pleasure. lnclude helpful suggestions 10 the bre @
Jard Lo cel .Ga(/‘ ﬁ' :m(ez\rr
'8l Outstanding World-class sxample of styla, ' N )\ J i !
‘-g Excellent Exemplifies style well, requires minar flne-tuning. M‘[ € o Orond, “Lq\"‘;\ Gl‘ Pin, \Du £
I8 VaryGood Ganerally within style paramaters, minoz flaws. \l
g’ Good Misses the mark cn style andfor minor flaws. 2 Lt ¥
5
o
W

OIf flavorsfaromas or major style deficlencles, ‘?\n Pes &\\c\ C LQ,R_V
Maor off flavors and aromas dominale < t

Judge Total 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certffication Program
rev BSTR-180124 Additional resources can be found at these sites:  hitps://www.bjcp.org  hitpi/iwww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
Aty MacaGng g T P R ~ »
1 . 1 . oam N Position Advanced to |
: Certified | Category# 2_ = y ;9 '7 2 &523 i figh MINI-BOS
T, BICP ID #E1955 ! Sub (a-H = = |
! cmac73@]i ' 'Ei @
& Rank g ac/3@live.com.ay | Subcategory (v?.\—/l ) VK3
1 . ' of
) ) - ! ' : ' CONSENSUS SCORE
1 Emah _«il Special Ingredients !
_____ '-___-____-__(_:@':V_Ma_CDOnald EO may not be an avarage of
Hon-BJCP Qualifications 2oile nspec regesineEus s
Cicerone O Rank oitle lnspection 1 ok
Pro Brewer O Brewery
Industry O Describe - m Ipcpproprigie
Judging 01 Years Note L M W s -~
. - A
Malt ol de ID_ \2 ' ¥ ond U\’i‘[
. Hops oL X1 10 Lrvsa = "“\‘QBK @)A L)
Scoresheet Instructions b i ' ‘
Use the scales to indicate the intensity of the primary attribute. Fermemaﬂo"/%—'—' a b 0 ﬁf
Use the space provided to describe the primary atteibute.  Other
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — I
If character is absent, mark the cirele to the left. Appearance Inapprapriate,
Provide summary of beer and key feedback for improvement. 5 - B g E =1 H
Assign scores for each section and total. 2 8 E & 52 |
Review with other judgels) and agree on consensus score. Color 2—1 1+ X Head
Enter consensus score at top of sheet. " Biliont  Hozf Opaque | Other itk
Clarity %_\‘_1_1_1 a Retention
Other . Texture
i .
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.

b .
Flaver Ly Malt "‘:‘; |l (\1 H| ‘D \D ”f)"‘" \, @‘E:""WA\ S i; ea
Ml i X4 'O ;v::m_ SL:bﬂegrainyno?os Hops o1 . ey | ;Dz Lo , 6—-‘:;,,,?%
sme::: i_:__:_L:g we :::eh for style Bitterness 1 '::‘F' | [] F““e‘(?k k\\ \&
o X ) O _Banena. Low Clove, Hint of bubblegum Fermentation . | | ,EI_ o L& / ﬁlﬁ

Balance Hoﬂ% Mol f[l \«D \(\f‘f}.‘w-. "‘ /
Finshftertaste L~ 1 " O \ W [ L

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alconalic/ Hot Musty m S— —
Astringent Oxidized T " Fuﬁ“"’,’mﬁ"‘ " Nore L mwnpﬂ? *

Brattanomyces Plastiz Body Ay C]‘ Creaminess (3.*-4 B I Cl .
Diacetyl Solvent / Fusel Hois %ﬁﬁ
DS Sour | Addic Carbonation O.lJ_l ! Astrmqenw,,éu____l_i D 5

Estery Smoky Warmth NJ_ - |:| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 ! ] | ) Hottoe Style
Flawless L 1 1 ) 1 I Significant Flaws
Wonderful | 1 1 ] 1 1 Lifeless -’7
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure, Include helplul suggestions 10 the brewer. I_

o M ol Yooy

[N Outstanding World-class example of style. E L = . »”" o

E Excellent Exemplifies style well, requires minor fine-tuning. |- \’)’ﬂ — 5J A3 hﬂ’ [ L’.._ﬁ

o Very Gaod Generally within style parameters, minor flaws. {“"-u.. \ Y s et .}; <IN
£ Good Wisses the mark an style andfar miner flaws, c"" C"” Gt { Nl
G Fair 0ff flavorsfaremas or major style deficlenclas. tj Nmaﬁ}

o

vy

Protlematic Major off flavors and aromas dominate

Judge Total % :50
BJCP Scaresheat Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124 Additional resources can be found atthese sites:  hitps:/Awwwibjep.org  httpiiwww.homebrewersassociation.org



BEER SCORESHEET

)

& Rank

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location IEU Date
.'( Judge i I" . ' Pesition dvanced to
! Name {)’0 n! N\(_a} @Mﬁ;afﬁ ! , Category# A ‘E S—‘} M? -2_ ; inflght MIN-BOS
1BJCP ID ; ' Sub {a-f} _&L “ L ey
: : . Subcategory D»\‘i i p & K
! ;

Kon-BICP Qualificatfons
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 secendary 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 judgefs) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor [—
Karel M H |20
Wik 1 X, ;O Wheat, Subtle grainy nates
LT L — 1 O OKfor style
Billemess O-'—'—Ll K Waoy teo high for style
£ ol ¥ j O .Banena. Low Cleve. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
MedlcInal Vegotal

[ Outstanding World-class cxample of style.
o '
= Excellent Exemplifies style well, requires minor fine-tuning.
(2N Very Good Generally within style paramelers, minar faws.
g’ Good Misses the mark an style and/or minos flaws.

o Fair i flaversfaramas or major style deficiencies.
Wl Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judga Certffication Program
rev BSTR-180124

. Special Ingredients \k‘bj\f!\&fok_ b\\)\w\t\,ll "

---------------- P o PR tndidiat

CONSENSUS SCORE

may not be an average of
Jjudge's individual scores

Belile Inspection

hroma

egprapice
Kone L L L
Mt o D Mo d . un, mmu‘, y
Hops 1 o I flj LY Y \Ago 8 ;ﬁﬁ,ﬁ\. ﬁ'ff
I
Frmentation e 1 O _(_if_@w\
Other
Appearance g
E o 8B E sl 2 o= o8
=3 83353 E ZEE
Color Ll 132 O ead 11 1 1 1 O
" Briliont  Hozy Tpagque | Cuitk Losting | Other
Clarity - o Retention |
Other T fgﬁ.é‘\'x. Texture
Nona L M H ! ; \ !
Malt l )z' JED' & u:.b('m; T ' w \.»,c.' Q&Jc.,-u.( ,!‘r '~
Hops () st 6 ﬁ,a’};\ w-m
i % bl
Bittertiess 1 s | g N le
-, i 3
Fermentation Ok ) O CJG [+
1
Balance HDFM o oy EI:I
b " Sweal |
Finlsh/Aftertaste | o g
Other
m _Irﬁpimﬁﬁ ,@Pﬁf‘whfﬂ
Thin MR Hone L M o)
Body | (N O Creaminess 1 (N | O
. ol M LI , i
Carbonation 3 o Astringency ~nes | 1 3
P
Warmth 1 1 0 Other
m Classlc Example | 1 ! 1 1 | NottoStyle
Flawless | N ! ] | Significant Flaws
Wonderful | I j ! L Lifeless

Feedhack

Additional rescurces can be found at thess sites:

oA

R|'2—d

Provide comments on style, reclpe, process, and drinking pleasure. Include hefpful suggestions fo the b%ewer.

D D

e

.i [ # LY. il

r»uh,%m.
ey 3%

‘Nw. fi G.r{l . C

Judge Total

htips:/fwww.bjcp.org

5]

htip:f/www.homebrewersassotiation.org



peer Judge

BEER SCORESHEET
. AHA/BJCP Sancticned Competition Program

Structured Version

Location jgé Date f/é/?

e [ e
EBJCP o) E
! & Rank '
| Email M“J‘}I(')Nhéb/@'h !

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry O Describe
Judging O Years

CU/R

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 [eft.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus scere.
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 [a— E‘
Hone L ] # |20}
Wil oo X, y O Wheat. Subtle grainy nates
Hops 3 0O OKferstyle
Biterness 1 1 X 1 ) Wayteshi h for style
Fermentstion - X 0 Banana. Low Clave. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohollc f Hot 3 | Musty

Astringent W | Oxidized X
Brettanomyces Plastic

Diacetyl Solvent / Fusel el
DMS Sour { Adidl )
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

OQuistanding
Extellent
Yery Good
Good

Falt
Problematic

World-class example of style,

Exemplifies style well, requires minor flne-tuning.
Generally within style paramelers, minar flaws.
Misses the mark on style andfor minor flaws.

0ff flavorsfaromas or major style deficlencies.
Major off flavars and aramas deminate

Scoring Guide

BJCP Scoresheat Copyright @ 2018 Beer Judge Certification Pragram
rev BSTR-180124

r

1 Category#
i

! Sub (a-f)

: Ssgebcategory

. Special Ingredients

Bottle Inspection

froma

 Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor 4

Malt

Heps
Bitterness
Fermentation
Balance
Finish{Aftertaste -
Other

Mouthieel 2

Body
Carbonation

Warmth

Overall 4

Feedback

Additional resources can be found at these site

Advanced to
MINI-BOS

Pasition
inflight

2pperod /57‘

of CONSENSUS SCORE

e || 19306

may hot be an average of
Jjudge's individual scores

o
Inappropecte
None L M H E ‘
ol 1 g - ;
\ ik
ot 110 / ¢ fo / ’00/49/5 —
Loy JEEI: / S
ks god. =
Oradl sod.
£ 2 g E—é £ *ér ; g
R B _.d'ff’(f Heildl_l ] QS_’
Billliant *<Hazy Opnque:‘ ; 0”'9"/ ) losting |t Olher
Retentlon o [3]
Texture .Z‘I/ﬁ.t\/’ { Créreg
Inoppropralt
Hone L M o
O ] :I:l
oL lv\ ! ] %D‘
O\ | X
oy Lalth [yeel fena | ¥
20)
Holspg . Mn[ig.f ED
n § 1 i)
Weel D
il lon ool G -
Joapjropiate Iappioprcle
Thin M Rl | Wone L M ‘B
x 1 O Creaminess ol 1 @ ) ICI 12
L M LI P
Nnom 3¢ LD_ Astringency -1 0 [5]
O . H Other
Classic Example 1 1 1 ;./1 1 NottoStyle
Flawless L1 1 L e Sipniflcant Flaws &y
Wonderful L ! ! I ] Lifeless %
10

Provide comments on style, recpa, process, and drinking pleasure Include helpinl siggestions to me?i

ﬁ/{ﬂ, L XT .r;u-o 2

Jﬁ;m Do ests o/
mréam a}& \z:};/rﬁ, Wﬂm'}@lf o
,ﬂ’/oc / L Jj@fAM/L"U’l:’:y}pﬁ /4 —of C/
/éa'”(/ /05#2/ A ﬁ’fbma &‘ﬂd{ Fee. \Y&/
A L cﬁ 6//77,[7 agﬂ .IudgeTotal \%

hrtp Ih

tps: v blepiorg hcmebrewersasso:\ailon org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versi
ructured Version Location @ZC Date g \C\

Pasition Advanced to |

LN\\\Q’\ )ﬁ\\!\s)‘ﬁf\ \E é :z;ezc.)f;y# 2:_?: ;g' 56\ é(“'gqé mlgm MINI-BOS \@\

PLACE

sepgesor O 1P

: Special Ingredients

Non-BJCP Qualifications

of

CONSENSUS SCORE

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

Cicerone O Rank eal Sepyed Bottle Inspection ok
Pro Brewer O Brewery
Industry O Describe } m Toiprapte
Judging (1 Years J Hore L M Wi
Malt oL | ‘LEI: éu\;«‘?—(’,\’
Hops o1 2 ) O O o€

. bt
Scoresheet Instructions Fermentation . . r ~
Use the scales to indicate the intensity of the primary attribute, O 73]

10
Use the space provided to describe the primary attribute. L }" g
Add secondary attribute(s} intensity/deseription as appropriate. Other s ,5 }l mp

For "Fermentation, consider esters, phencls, etc.

If character is inappropriate for style, mark the box to the right. _ R .
If character is absent, mark the circle to the left. Appearance _ hepprepiate Incayeaprile,
Pravide summary of beer and key feedback for improvement. E 58 5 g g 08 _ Ei:
Assign scores for each section and total. 2 8 5 8§ & = E 228 5
Review with other judge(s) and agree on consensus score. Color ‘D‘ L1 g Head 1w1 1 1
Enter consensus score at top of sheet.  Brllleit. Hoty  Opogue | 0 Other o Duik Losting | | DCther
Clarity L 1 [m] Retention L_____» 101 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, J“!PP"’P:‘?!E.
Hore [ M H P ‘#
Flavor p— 1 Malt 1w o Bt
ol M ] 53] * i
Mt o X y O Wheat. Subtle grainy notes HOPS o N \ 'G‘
Bops gt ot (T[] Okforstle " i i / .
Bitemets X | X Weytes hish for style Bitterness . L ID’ Fﬂ-j-br‘r ﬂﬁj
F I o X y O _Bonono. Low Cleve. Hint of bubblegum Fermentation " I . | D g
O P
HDPDQ Muh? [ ‘ fﬁ
Balance o1 o
bn Sweel |
Finishifftertaste  1L__x.1

]
I T :
Flaws for style tmark L-M-H for all thet apsly) Other ¢ Qrt}\\m&r@\ L ol reh \n-;F §
Acetaldehyde Metallic L

Alcohalc) Hot WA | Musty [ Mouthieel §
7 Y [

Astringent Oxidized

Thin M wone L L] P
Brettanomyces Plastic Body [m] Creaminess 130 |}
Diacetyt Sabvent  Fusel L Wl M B . i
OMS Sour/ Adidic Carbonation OJ_%_I—I ;D: Astringency ol | [?C 5
Estery Smoky Warmth oL — 1% | ] Other
Grassy Spicy
Llight-Struck Suffur m
Medicinal Vegetal Classlc Example | I B ] ) NottoStyle

Flawless L1 | -{ 11 Signiticant Flaws
Wonderful | ! | I J Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m

‘(DY'b\i?ec)\. rake COfx_ N E:n.‘ =P

Off flavorsfaromas or majot Style defictencies.
Hajor off flavars and aromas dominale

Falr
Prablematle

L Oulstanding Weild-fass exaimple of style. \}‘ \_ ‘( ,O ;:U}f
-15: Excellent Exemplifies style well, requlzes minot fine-tuning. C‘DG(}\ €A -{MP ol \ Pl LAS \‘SQ .
B8  VeryGood Generatly within stye parameters, minor flaws.
g‘ Good Misses the mark on siyle andfor minox flaws.
s
“
v

Judge Total 50
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  https:fwwwebjeporg  hitp:/fwwwhomebrewersassociation.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Y Structured Version Dj » s P
Lacation \)th ta H Date Q Q‘Of". @bf i ?
; -_J"d_ ---------------------------- N :(— T - ----------- B — \ [ Position Advanced 1o
| Nare Dm% N\MDGA)M;D ! | Categonyt L B 6Ly ZF | |ntign 304
'8ICP D '* | Sub (a-f) N o[
| &Rank i | Subcategory g UL .

1

| Emat Ml @ jm\ S tean

Non-BJCP Oualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging @& Years

s

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

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

good, but too bitter for style.

Havor Meaperiartatt

Kane L M H
Wik o X, | O Wheat. Subtle grainy notes
Hops 3 0O OKforstyle
Bitlerness O_J_1_Z_| X Way teo high for style
F o X | O _Banana. Low Clave. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_3 Outstanding World-tlass example of style.

5 Excellent Examplifles style well, sequires minos fine-tuning.
L2l VeryGood Generally within style parameters, minor flaws.
E‘ Good Misses the mark an style andfor minor flaws.

‘E Fair Off flavors/aramas or major style deficiencles.
Wl Problemall: Mzjor off flavors and aromas deminale

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

(Spell o

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor 4

Mailt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthfee! 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Special Ingredients
Al

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Ok
dnopprope
bone L M I ] ] L
oLt ) g Lo 2neh  arss Mol
fo ) . S R D P b l'ag N
i - Ltﬁ v é
_ | i Oy
olde 0 g i
]ripﬁ:?ﬁé: “ppropile
o = —
£ BEEEg g e g
2 8 & &8 &a]1 £ 2 & & 5|}
.. A | Head w21 1 1 000
Briont  Hafy  Opague !El' Retenti Quick Losting 'D Glher 3
b 1
= ! etention %___! 3]
Texture
lmppmprlnl_e
Hore L M 3 l ] L
ol ?Ch O ) A&q/{ L‘aa’,’,.’@@w&
i J
ol—s ' F;
| A
e (4
i ) EI f A )
I [20]
Hnlapy Mult%|
Dry Sweet ED'
IEEPPfTPfiﬁ', [appropeiate
Trin WooRa | Kane L H } i
]EI Creaminess f L{
Home L M Hoit .
ane ID Astringency O_J__IA:,__g [5]
!
oy M R | Other
Classic Example | ] ! ] 1 1 NottoStyle
Flawless 1 | | ! i ) Significant Flaws
Wonderful L ] 1 l 1 I Lifeless 7
Prevlde comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer. ITE

https:/fwww.bjcp.org

Judge Total

http:/fvww.homebrewersassociation.org



'm" BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
_________ ) I IIF"“"ZZ"-;""“"“““, Postlion Advanced to
Cary MacDonald J E Category# £ 65 3 g 7\7 E i gt MINI-BOS|
e ; 1 Subfaf 0 UL — Enlry
Certified oo cibent ” Pﬁ, ':
BICP ID #£1955 B : oo CONSENSUS SCORE
! 3
5 | Ingredient !
e o  — — — a — _FT???%_@_“_V_% com au I\ - ??_c:a_ _n_g[e_ Ler‘_s ____________________ 4, may not be an average of
Hon-BJCP Quallfications udge’s indiidlal scores
Cicerone O] Rank Bottle Inspection  OJk

Pro Brewer 00 Brewery
Industry (3 Describe
Judging O Years

Scoresheet Instructions
Use the seales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributefs) 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 toa bitter for style.

Flavor Inkgpropate 1
Wae L L} H m
Mt oL X ;O Wheat. Subtle grainy nates

Rops O X forstyle
Biltemess X B Woy teo high for style

E o X } O Benana. Low Clove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Yegetal

Gutstanding - World-class example of style.
Excellent Exemplifies styfe wel), requires minor fine-luning.
Very Good - Generally within style paramelets, minot laws.
Good - Misses the mark on style and/or minor l'aws.
Falt - Off flavorsfaromas or major style deficiencies.
Problematic . MaJor aff flavors and aremas dominate

@
T
=]
0
)
c
=
Q
o
w

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

m Inapgrepriate
|

Hore L M H I : \ + 9\
Mat 5 1 O DA ._br(JC\eK\.-, A QFey
Hops oo | | '[:] ‘ Gt ’g

Fermentation 1 |  a %W \.,.w + =

Other

I £ 5! { 2 = & g E i

2EEEE s & §§£§£|; ;
Color - !__)!l"‘u L1 0 Head L 11 0 o 2

Briliant  H ;‘ ing |+ er
Clarity i lAu.n ory  Opague ‘D. Retention Quick Lesting (=) _ F
Other Texture

Flavor 55

Finish/Aflertaste |

Houthfeel 2

m Classic Example |

F y

Malt "2 |L ,_,kjl H. |:1 [ \@(ﬂoﬁr Ajw\-\
Hops o1 Dot ! D nad (T ot Line®
Bitterness 1 ’ ;{\' : D,‘ rf@"\ ‘\f\vﬂ*w'.)
Fermentatlon . ")_gj J Elj ﬁmwm %
oo PP W\

Dry Sweel |
] |

Other

Titn M
Body

Carbonation O .é: _| CI

Warmth @___l__l ,D.

Toapiiopieid
Hone L M H I :

Creaminess 0
Astringen}y_l_l b ,; 5
Other

] 1 1 1 | RottoStyle
Flawless L ! | ] ! ] Slgnificant Flaws —t
Wonderful | 1 1 1 | ) Lifeless b
Feedback  Provide comments.on style, recipe, process, and drinking pleasure, Inclide helpful suggestions 1o the brewer. L ﬁa

Additianal resources can be found at

Judge Total 50

these sites:  hitpsi//www.hjcp.org  http:/Awww.bomebrewersassoclation.org
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BEER SCORESHEET

el

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
- - T e T [T = [Posttion Hinedv]
: PP\ Cary MacDonald 1 Category % £ (do“?;’ \ l Vo | (PESE
1Bl ‘%l R Certified + Sub (a-) N TG’) \ (|
s SNl B)CP ID #E1955 | sgbegrenory POV 1 Can J ke AL
1 1 ou | of
, cmac/3@live.com.au \ Special Ingredients ! CONSENSUS SCORE
\ . \ - may net be an average of

Ron-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Add secondary 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 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 example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flaver vapsi e 1
e L M H 20
Mall X, | O Wheat. Subtle grainy notes
Hops 3.1 L 1O 2K forstyle
Biilemess 0_1_|_L1 ¥)  Way too high for style
Fi oL X | O _Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Suliur
Medicinal Vegetal

Quistanding
Excelfent
Yery Goed
Good

Falt
Problematic

World-class example of style,

Exemplifles style well, requires minor fine-tuning.
Generally within style parametzrs, minor flaws.
Misses the sark on style andfor minar llaws,

OFf #avarsfaromas or major style deficiencies.
Major oif flavers and aremas deminale

@
2
b= |
o
o
| =
=
=]
L5
A

BJCP Scotesheet Copyright @ 2018 Beer Judge Cerification Program
sev BSTR-180124

Bottle Inspection

iroma 4

Malt

lHups
Fermentatlon
Other

Color
Clarity
Other

Flavor 4

Malt

Hops
Bitterness
Fermentatfon
Balance
Finish/Aftertaste
Other

Wouteel 4

Body
Carhonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

Jjudge's individual scores

Cox
Ticpprupicte
Nene & ] o' - .’Sj
oL e | :D. \_'D\\\[h’)\’i
B % \ i ll:l Jor ) l@.,-.t r‘:‘%ﬁ:—\’j‘
o ! e l R T LF,E
Inpoprts Tecppiopible
égéé‘é«g” g 22 _ g
E 3 8 & 2| E 228 5
AN | Head 13 | 1 ¢
pillicgt  Hay  Dpogue !Dl Other Retenti dirick Losting lDi Other
LAJ: 11 etention a Zﬁ‘
7 .
Texture
npgroprcle
Hene [ M H l :
o | i}
! } f }* = ot
ol t ] ] D M ;'j‘.._--_..-_! Lyomy
P ] D;’
ol L )
" L boeoen \7
CI l | D i ﬁ
Honu ’u: Mullg‘; iz
Drg‘q ' Sweetl [
= *
ol bole—teA .- @\ Cv’“‘:“-{- \
Toppoplei Ieprapikie
Thin ¥ Full ! | Nane L M H l:
- . . iI:|i Creaminess 1 1 | iEIE g
on 1 i
. jul Astringeney ~1 1 3 5]
o1 'D' Other
Classic Example | I ! ! .!pfl | NottaStyle
Flawless | 1 ! L Al | Significant Flaws Lt
Wonderful | i 1 i )s.l | Lifeless ;(L
- 10

Provide cemmeants on siyle, reclpe, process, and drinking pleasurs. lnclude\helpful suggestians to the brewer.

AN o 'Lw&')u-u.\:i

L

2 0.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
e ° Location D7\Jf>,\..ﬁ l& Date (f}'f-/o Eﬂ' R

' \ ; - v |Posilion hlqﬂ\'anwd o L '
1 1
! Lol b o asluny! PCategoyt LN Bl 7Sy [ [nfign INLBOS
1 1 L] i 1
: ' : Sub (a-f) _..&‘__ H Entry
3 ' M
1 I ] 1
, &t : : oo | CONSENSUS SCORE
 Email ML& M\aﬁ'ﬁa@u\ el | » Special Ingredients !
N e T o T . e e o o o e e e e e e e e e e e e e - may not be an average of
. Jjudge's individual scores
Non-BICP Qualifications Bottle Insection (3
Cicerone O Rank f
Pro Brewer 0 Brewery
Industry O Describe m
Judging@" Years | 1-‘ Hone L M
Mall o1 o | ‘
Hops ooisge 1 ° :D! m_a_’,g__,gb Cap-B.0
Scoresheet Instructions . } ‘l !
Use the scales to indicate the intensity of the primary attribute. Fermentation QJ—ILF O Lﬁo&ﬂ\ 1o Lnntt nb.. f ryle 1y RN i
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phencls, ete.
If character is Inappropriate for style, matk the box to the right. — I S
If character is absent, mark the circle to the left. Appearance Iroppropriale, Deproptate
Provide summary of beer and key feedback for improvement. E- 24§ 5 2 =2 _f i
Assign scores for each section and total. 2 8 E &85 R i £ 228 &}
Review with other judge(s) and agree on consensus score. Color _l% L1 1t D Head | Ney (m]
Enter consensus score at top of sheet. ] Briltiant Huzg tpogue | Other Quiek” Luslmg b1 Qlker }
Carty e "0 O Retention o~ [m) [3]
Other Texture
Example: How te fill in a Scoresheet :
This example is from the flavor section for a Weisskier that is m i
good, but too bitter for styte. TEppAER,
None [ M B . \a 2 (L
Flavor bappropte Malt ol | | D W s {Il: Aas.
Miee | M L] [20] I
Nt o X, =] Wheat. Subtle grainy notes HDpS ol A | i D AAD faT)
Hops 30 1 1O OKforstyle . 4 5 SL )
Bllemess 1 X (X Woy too high for style Bitterness  ~1» Lol ) !D? Ao ‘ LY 20 e RN
F I ol X 0 Banana. Low Clove. Hint of bubblegum Fermentation O' A | D % e by . S
Hoppy * Moty b ' \‘( B0
Balance Ll_jﬁ_ﬁ_? a JEAS
D Sweet |2
Finlsh/Aftertaste | 1 \;frel ]
Flaws for style (mark L--H for all that apply) Other
Acetaldehyde Metallic '
Acahalic Hot Musty m S S
- Incppropriate Inopprapraie
Astringent Oxidized e " fu !r : Nore L " P
Brettanomyces Plastic Body w_.g D Creaminess 1 1¥C | a Z
Diacely] Salvent / Fusel carbonation " * asti L B
DMS Sour { Adidic arbonation :Ic IZ] ringency r |
Estery Smoky Warmth ) ] D Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegatal Classic Example 4 ! i 1 L el Not to Style
Flawless | L L s | Significant Flaws
Wonderful | Y | ! J Lifeless k
Feedback vaidew‘{wmenuunstylé.leclpe,prutess. and drinking pleasure. Include helpful suggestions to the brewer, [1_6
vy © Imle . poovanlels
4 T iv '

Wald-class example of style.
Exemplities styla well, requires minor fine-tunlng. PNy L or- € A_

Generally within style parameters, minor flaws, P to b\}\ ((' g ‘ - E
Misses the mark on style andfor minor laws. o) ’ﬁ D, \nz /u "”@"“m
Oif flavorsfaroinas or major style deficiencies. \QCEqi ' CXH\ k I A J\-‘( a. ‘ A o LYY
Major off flavers and aremas dominate
A L o~ \ M 2

&
i

JudgeTotal |___[50

Gutstanding
Exgellent
YeryGoed
Good

Fait
Problematle

Scoring Guide

BJCP Scaresheet Copyright & 2018 Beer Judge Certification Program
rev DSTR-180124 Additional resources can be found at these sites:  hitps://www.bjcp.org  httip:/Awww.homebrewersassacistion.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location ﬂJOD l Date
P2 . TETETETEEsmEsRmEEESe o o m T ~ "
1 Judge a b o I ,-{ \ | % N Pasition Advan:edlo|
i ! - a)\ MINI-BOS
' Name o M I ol | : Category# :E“ {'ﬂ L Led || |infght %g
' | « Sub {a-f) L
+BJCP ID , ) [ oA .
v & Rank ' k l%uk"xategory ) ?j‘\ N1 Wik : PLACE
T H 1 ) of
: Email mtd (O,O@G(mal l (ﬂ\ﬂ ,' H Special Ingredients : CONSENSUS SCORE
I A R N e e e e e e e e e e o e e e e e - may not be an average of
judge's individual
Non-BJCP Qualifications Sotle spection 01 Juegers vt seores
Cicerone O Rank nispection .
Pro Brewer O Brewery
Industry 1 Describe m Tdpirepiia’
Judging O Years Vone L M i L h
Malt - i‘(}Q L 1O \bey Mgd
o |
Hops CI\/CI y O t b 150‘03
Scoresheet Instructions -
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 ' :}C 10 b [17]
Use the space provided to describe the primary attribute. Other e fdn
Add secondary attribute(s) intensity/description as appropriate. 1 =5
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - N
If character is absent, mark the circle to the left. Appearance _ "‘“PPWP,@'E L‘EFP}"“P“F'E,
Provide summary of beer and key feedback for improvement. E . 2 & g gl 2 =8 _ E!
Assign scores for each section and total. 2 3 8 8 &8 £ 22 & 5 j
Review with other judge(s) and agree on consensus score. Color et 1+ v 10 Head ot 1 L O
Enter consensus score at top of sheet. Clarity etfont Hozy  Dpogque }D Retention lek Lesting fl:lt Glher 1(?
' Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Tt
good, but too bitter for style. MPFWM
None L M H l !
Flavor Tigpolate Malt o x| ) D L"\«
wel M H - 4
Mall L X } O Wheat. Subtle grainy notes Hops ol el | D S !Q\ [T L\,m
Heps iy ¢ 10 Offorstyle 4 JLA u
Sitterness X b Way teo high for style Bitterness o (. ! D N\"/Ll- { ﬂ\q \I a5
F o X ) O  _Benena, Lew Clove. Hint of bubblegum Fermentation ol w : D_ l D
Hoppy ! Malf 5 i ]E
Balance i 1 [m}
Dry Sweel !
FinishiAftertaste "1ne 1 - 101
Flaws for style (mark L-M-H for all that apely) Other
Acetaldehyde Metallic .
Alcohelic / Hot Musty I RS
At - Inapproptiale’ Imppmprlule
stringent Oxidized Thia MooAl one L M Wl
Brettanomyces Plastic Body o o Creaminess - N D 'S
Diacetyl Solvent / Fusel carbonation "™ Yoom -« b Al f (st
DMS Sour f Adidic arbonation 0 1) O fingency o lsf 1| |
Estery Smoky Warmth 1 yem 1 [ Other
Grassy Spicy
Light-Struck Sulfur m
Medlcinal Vegetal ClassicExample | 1 ] L= ) NottoStyle
Flawless | ! ! Dlen | S Significant Flaws
Wonderful 1 | 1 Lot | ) Lifeless B
Feedback Provide comments an siyfe, recipe, process, and drinking pleasuge. nclude helpful suggestions to the brewer. Iﬁ

(o. !’\fJA

\”{"Hfij"{ls -_l\@\ {) &Dlajj&

Dutstanding Wold-class example of style.
Exeellent Exemplifies style well, requires minor fine-funing.
Very Geod Genezally within style parameters, minor faws.
Goad Misses the mark on style andfor minor flaws,
Falr - 0t flaversiaromas or major style defictencies.

Problematic Major of! flavars and aromas dominate

Scoring Guide

2
Judge Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124 hitps:/fwwwbjcp.org hitpi/fwww homebrewersassociation.org

Additional resources ¢an be found at these sites:



BEER SCORESHEET
peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location _ [tate
------------- ~ Ir"""'"'"""_—;"“"_"-""“, Position Advanced 1o
Cary MacDonald f i Cotegony# .'.': ‘6\5‘@ é)é”! | mant e
Certified " ' Sub (a-f) : )W’ I Pfg—: i faty
BICP ID #E1955 | aberesoy LS o/ e
tmac73@live.com.ay | | Special Ingredients i C ev

N;H-B_](_:qu-l,l;li-ﬂ;a;i;n; --------- judge's individual scores
Cicerene O Rank

Pro Brewer [ Brewery

. dIndustry O Describe m

Judging O Years

Bottle Inspection  Coc

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, phenals, etc.
If character is iInappropriate for style, mark the box to the right. - U .-
If character is absent, mark the circle to the left. Appearance _ .'.“f!f"f’!‘.‘. £
Provide summary of beer and key feedback for improvement. E -2 & £y | s e _ 5
Assign scores for each section and total. £ 8588 a!. £ 288 & f :
Review with other judge(s) and agree on consensus score, Color L_12% 1 1 1O Head 1N 1 1 O .
Enter consensus score at top of sheet. i Brillient  Hapy , Opoque | ;  Other Quick™ losting § ! Othet
Clarity |_A§Q_A a Retention \%‘._1 a =
Other i Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weisshier that is m T
good, but too bitter for style. o L " ﬁwf R, \
one : .
. !
For RN S~ €T YN Ao
s L M H |20] B - &
Malt "C L X, y g Wheat, Subtle grainy notes Hops ’D ! Qf ) l GVMK( i \"'r
Hops o1 1 10 OKferstyle . 1
Bllemness L X ¥  Waytoohigh for style Bitterness o ! :D, - -
2 " ot X | O Banona.Lew Cleve. Hint of bubblegum Fermentatlon O| p J [D —— \\-\ \J\ f‘a M;‘f‘ﬁ"\e;‘:‘_ ‘ l/g
v
b = ey “ lr. %
Balance "0 "M'g C}E*,l\ Coy, wen

i —
Finlsh/Aflertaste ‘ S“”i/j A\ _/

Flaws for style {mark L-M-H for all that apply) Other Qg\-\ \.:"\Jj‘\g\ L..‘ k‘_q \pin Ay, AT
)

Acetaldehyde Metallic
Alcohelic / Hot Musty m i
Astringent Oxidized Thin M o Nore L M W
Bretlanomyces Plastic Body Ne ‘ Creaminess/(\_«\ :El
g:;etyl izhvf:;‘i[:fe' Carbonation tore £ h: ! eriHEE"Wﬁ;Qj_i__g I'Zl /S [5]
Estery Smoky Warmth o ¥ I B tl Other
Grassy Spicy o
Light-Strack Sulfur m
Medicinal Vegetal Classic Example |L____| 1 r.n-\-"-.l ] 1 RattoStyle
Flawless | 1 1 1 :"fé ] Significant Flaws p—
Wonderful | | I (N J Lifeless 5
10

7
Feedback  FProvide comments on style, recipe, pracess, and drinkiny pleasure. Include helpfuf suggestions 12 the brewer,
Qoo el s
World-class example of style. ] ke ) a/’/ﬁ?‘h
o s p Ll A \ ~, 2

W B Mol g
Oif flavors/aromas or majar style defictencles, Mﬂ'r’t— g,LEJ“ M L FRre fw
1

Major off flavors and aromas dominale -
Py
Judge Total 50
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

tev BSTR-180124 Additional resources can be found atthesa sites:  htips:/fwww.bjcp.arg  hitpi/Awww homebrewersassociation.org

Fair
Prablematic

3 Ouistanding

'35 Excellent Exemplifies style well, requires minar fine-tuning, 7

&) Yery Good Generally willhin style parameters, minor flaws. ﬂ.,:w (-’"’ %,@?:p.wm
o Good Misses the mark on style andfor minor flaws. ~ .

5
Lxl

w




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location B U’F\e,\ C’\}\

W48

5 L achlon, Johnstor
' Name AL aﬂ\ oNng I‘\
13

1BJCP ID !
i &Rank ;
! 1
:\ Email ‘
Non-BICP Qualifications

Cicerone O Rank
Pro Brewer O Brewery oL i\oto g

‘Industry O Describe

Judging O Years !

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

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

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

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

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

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

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

Flavor [m—
el L} H |20}
Mt o1 X n Wheat. Subtle grainy notes
Kops iy 1 1 OKforstyle
Bltterness O-I—‘—X—' K Way too high for style
Fi ol % 1O JBanona, Low Clave, Hint of bubblegum

Flaws for styla {rmark L-M-H for all that apply)

Acetaldehyde Metallic

Alcahollc / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour { Acidic

Estery Smeky

Grassy Spley

Light-Struck Sulfur

Medicinal 2 | Vegetal &~

% Qutstanding World-class example of style.

3 Excellent Exemplifies styla well, requires minor fine-tuming.
0 Very Good Generally within style parametets, minor flaws.
> Goad Misses the mark en style andfor minor flaws.

E Fair Dff flavorsfaromas or major style deficlentlas.
Wl Problemallc MazJor off flavors and sromas dominate

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

N e \ Positlon Advanced to
! Category# ___lz___ _E- 722 32“2‘_: Inflght MINI-BOS
1 ("7 1
' Sub (a-f) [
¥ 1
‘ ;:;Eelﬁacategory E °l’\de._ A()-L !
S v CONSENSUS SCORE
| Special Ingredients )
N e mrmrEre = ..o m e m e mm— . may not be an average of
judge's individual scares
Bottle Inspection D ox
[Aroma J i
one L 1 K | , #
Malt oy 1 | !D IR A L2
Hops i |
Fermentation e ] %f Q’M ﬂ/mmm S el (fﬁ?)\ 6
T~ i [2]
Other
Appearance TRFRIRIE Wirops
2o E E’ g i g 2 5 H] I
2 2 E S8 83| éf’;a.ﬁ%;
bsd 14 103 Head ¥ 1 | | o
Co!ur Brifldnt  Hamy  Opogue | 1 Other fultk Lustmg| | Other 2
Clarity 0 Retention a [3]
7 7
Other Texture
m Eppm
Hone L M HoY-
" o mall ol
it oue 1 0 /m ral Svetfness
Hops (1 *—! ] i::: y
Bitterness 1 1 0 ’Olu @MW& (d
'
Fermentation H Vi [ﬁ , 7
Ho?pg Mcu* I 20
Balance 3 |
i
Finish/Aftertaste D'u\ ! \IMEE a
N
Other
Mouthieel J e e
Thin M i fione L M H } !
Body }El Creamlness 1 B E|:| =2
[ ]
L M 3
Carbonation 'y 2 ICIJ Astringeney o 3 o :)?
Warmth O_J_.\f_f_...l_____l j:l Other
m ClassicExample | ! [ 1 ) NettoStyle
Flawless L L I ;{ ! | Signliicant Flaws 7
Wonderful | ! Y 1 | Llifeless é
Feedhack |1—5

Additional rasources can be found at these sites:

Provide camments on style, reclpe, process, and drinking pleasure. Inglude helpfuf suggestions to the brewer,
e T Q exuS  pode

A onenie e able
N/

https: v, bicp.org

7%

htip:/fwww.homebrewarsassociation.org

Judge Total




BEER SCORESHEET

geer Judga AHA/BJCP Sanctioned Competition Program
’ Structured Version / /
Location .8 3 Cb Date g ¢f! ?
e S e L --sisiememmmememmro—c-o=o=C - 77
. \ .

t Judge z. 1 . - \ Position Advarced to

3 ! . MINI-BOS

t Name /}7/ 6‘/%612/ /77 m/ﬁﬁ ' Category# & 222822 | |infigt

1 ~ L ! Entey
BJCP ID ; ) Sub (-9 ;
| &Rank ' , lssgelﬁ)c%tegory : '
1 | ] oul |
| Email é)éi’&/( Hdioo , f Special Ingredients y CONSESUS SCORE
N P T - N e e e e e mmbaemsmneeaa——_ P may not be an average of
. judge's individdual seores
Non-BJCP Qualifications
. Boltle Inspection Dok
Cicerone O Rank
Pro Brewer MSrewery
Industry O Describe . m opgimprcta
Judging O Years Nane L M i .[ i
Malt 1 | ) O J‘Ngg)[ md//%
T K s .
Hops oL >4 , 0 /77’/ & ‘/-;ﬁf/f dﬂ/

Scoresheet Instructions s aron'te y
Use the scales to indicate the intensity of the primary attribute. Fermentation ol )A\ 10 t ﬁ
Use the space provided to describe the primary attribute. ’ Other
Add secondary attributefs) intensity/description as appropriate.

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

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

If eharacter is absent, mark the circle to the left. Appearance E"".??p il J’_“‘.P?"’P"'iti

Provide summary of beer and key feedback for improvement. E o EF 2l g z8 _ Ei

Assign scores for each section and total. B EERSS R £ £33 & 8|

Review with other judge(s) and agree on consensus score. Color g1 1 v 1+ 1O Head 1 1 1 1 1]

Enter consensus score at top of sheet. ~ oflom _ Hay Opogue | Other ik Losting | Other hg
Clarity 0O Retention (3]
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m T
good, but toa bitter for style. yone L " ;{@grmﬂg

one -
Flavor — Mt 1y 1 O S A }(}4@” 7 A é'ﬂ’
Nane L N H (0] 1 y
Mal OJ—-X-J—-—' n Wheat. Subtle grainy notes HOpS OI i ‘ ‘D. //;Jo‘af’ V((‘{;p_/c//
~ L/

LT R N O  OKforstyle
Bitterness OJ__[_Z__J K Waoy teo high for style

o X W] Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohelic/ Hot Musty

Astringent J77 | Dridized

Brellanomyces Plastic L
Diacetyl Solvent/ Fusel

DM3 Sour f Acidic

Estery tr] | smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal ~

Fais
Prablematlc

Off ftavorsfaromas or major style deficiencias.
Malor ol flavars and aremas dominate

_g Outstanding World-class example of siyle,
= Excellent Exemplifies style weil, tequiras minor fing-itning.
LR Veory Good Genarally within style parameters, minor laws.
2‘ Good Misses the mark on style andior minor llaws.
s
L
wy

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

Bitterness L ' O

ane Some i.,ﬂ/as Ao

N, :D _phelell s

Fermentation
Malty &
Balance HHFPH LY ™ a
0 Sweet
FinishfAftetaste L a1 " |
Other
Mouthfeel 3 T T
Wh M Rl | Worel M Wl
Body Y =} Creaminess ol 1 1 O 3
one L M ol 1
Carbonation °O_\___;;4_"e lD Astringency T4 1 g (5]
Warmth o_lﬁa_i (m]} Other
m Classlc Example | 1 | ! 1 NottoStyle
Hawless 1 | |/ﬁ<7 l ! | Significant Flaws
Wonderful 1 1 Lagt | ! J  Lifeless b
Feedback Pravide comments on siyle, recipe, process, and drinking preasure. Intlude helpful suggestions s the brewer. W
ottber Lhewn Cetl  o2aSK

hep/ts /Sstees S €boy Fourinatlo

s a relafively wlel

macte Lees”

el

Additional resources can be found at these sites:

hups:/fwww.bjcp.org

27
[50]

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

M

’ . Sy )
| Judge ! 4‘/\ = | \ Position Advanced to
| ! ) MINIBOS
! Name ! (S:a;eg‘”y# E70 9’ 3573 | I g | 30, .
I8JCP ID + Sub (a-) | ,
1 &Rank ‘ ggabcategory Qﬁ D \\{?P’j ! PLACE
I ! ' of
' Email \ Special Ingredients ! CONSENSUS SCORE
L Y e e e L h E e E e mE et emmmmme e e P may not be an average of
judge's individual
Ron-BJCP Qualifications - . - judge's individual scores
Cicerone O Rank Olile nspeciion oK
Pro Brewer O Brewery ’
Industry O Describe m s
Judging Years i"'t" Nore L u . E : !@, |
Malt O | 1 ;-: | ID. L] * A} i«(ﬂ\ O ot “\.‘fk
Hops () l ;7— | ‘.|:| \"\\.ﬂa LLM\JJ} {J\.! f‘ Suemil

Scoresheet Instructions Fermentation D fiaﬂ)’ﬂm AP 3 (Q[ﬁ

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

Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate. -

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

If character is inappropriate for style, mark the box 1o the right. Appearance e it
i i Ireperoprkla, Jecpproptinte

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

Provide summary of beer and key feedback for improvement. E - B &E E g f ‘ 2 =5 _ § I
Assign scores for each section and total. 2 & 538 322} g 2 &8 & [ :
Review with other judge(s) and agree on consensus scare. Color L1 ¢ N |m} Head 1+ 1 1t 1| a0
Enter consensus score at top of sheet. . Dilliont. Hoa  Qpoque i ! Other Quick Lustmg i Other 3
Clarity |$_L_l [m] LB E— | 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. P?m’m e
None [ M H dr l&, L
Flaver hagropae Malt 1 I \?:- I |:| Ce <X Ars Gl r, {4 2% S
harel L] H 29]
Ml ol X ;O Whest, Subtle grainy notes HOFS o | L NS D )
Hops 3¢ | | O 0% for style 7 E !
Bllemess i 1 X 1 B Wayteo high for style Bitterness T;-f |
E X { 3 _Banena. Low Clave. Hint of bubbl F i 5; lﬁ i{, T~
' o= ’ Fermentation ohe 1 1 0 o AR Al S .
Ki Molty | !
Balance L I ™ =[:|
o Sweat |
FinishfAftertaste " e i(:I
Flaws for style (mark LM for all that apply) Other
Acetaldehyde Metallic
Alcoholic Hot m
Musly Jncrprapiate hﬂmvﬂm
Astringent Oxidized Thin N L oL "
Brettanaimyces Plastic Body e 1 0O Creaminess O_._s_\\Lu |:| <
Diacetyl Solvent { Fusel Hore L N ol

. I -
DMS Sour / Acidic Carbonation O—‘ﬁ"—‘—-—' iD! Astringency O’?;'—' EI 5]
Estery Smoky Warmth o jui] Other

Grassy - Splcy
Light-Stritck Sulfur ‘ m
Madicinal Vegetal ClassicExample ¢ ! 1 | I ) NottoStyle

Flawless L ! ! ] 1 1 Significant Flaws
Wonderful 1 1 ! 1 1 ] Lifeless g
: [10

Feedback  Provide tomments on style, recipe, procass, and diinking pleasure. Inchude helpful suggestions 1o the brewer.

2 Outstanding World-class example of style,

'3 Exceflent Exemplifies style well, requires minor fine-tuning,
Bl VeryGood Generally within style parameters, minor llaws.

2 Good Misses the mask on style andfor minor Maws.

'5 Falr 0ff flavors/aromas or major style defiziencies.

Wl Pioblemallc Major off {lavors and aromas dominate

Judge Total

[5d
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program .
rev BSTR-1680124 Additional resources can be found atthese sites:  htips://wwwbjep.org  httpi/www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

W Certiied -
SRR, BICP ID #E1955 ¥
cmac73@live.com.au ri
¥
y % Cary MacDonald !
Kon-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging OO Years

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

. Review with other judgels) and agree on consensus score.

Enter consensus score at top of sheet.

V

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 hasminite
Kare L L] [
Wit o1 X y O Wheat. Subtlegrainy notes
Hops gyl 1 ) O OK for style
Bifeness oL+ X K Way too hi h for style
Fer o X 1 O Banana. Low Clave, Hint of bubblequm

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Very Good
Good

Fair
Problematlc

®
i
F
o
s
=
=
©
vl
W

World-tlass example of style,

Generally within style parameters, minor flaws,
Misses the mark on style andfer minar flaws.
Off flavers/aromas or majot style deficlencles.
Major off flavors and aromas dominate

Exemplifies style welk, requires minor fing-tuning.

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rav BSTR-180124

Location Date
; I S ; — ;;:‘} Position hdvanced to| |
:‘ Category# 2_/1 _57 j—/(' _? ; 4 inflight MINI-EOS
1 Sub (a-f) s L ' : nty
3 - 1
: %ubcategory M \ @‘a :
t . \ of
| Special [ngredlents - : CONSENSUS SCORE
S - may not be an average of
judge's individual sceres
Bottle Inspection K
m hﬂrrﬂM 2 \{
Hoze L M H
o e e WL
Malt 1 L X" I D it 1)') V C \}QELQ_‘
¢ Lo
Hops _ m| ¢ e
Fdi [
Fermentation ) O C«\ [ Py e ' O i
Other
g i
2,588y ggB
28RS EE £ & 8 | —
Color —L 1 13a | ] Head %_M_L D
) Billiant  Hozy & Wpogue i Qub losting | ! Diher
Clarity o Retention \7;_1 ] [3]
Other Texture :
m Trappropics \ - /%—- |,
None L M Bt H ¢
Malt 1 Iy 1 O C'M"C“\' ‘\’-%\“3 SERGCLL RS \
' 0 S STy,
Hops 1 Se— O O P eumdR) Al
Bitterness ! I F_| M—«An = }%ﬁ M
Fermentation 1 ! | |:| C\W \(-{’Ea
Balance 1" Vot d > Q@Y" \
D Sweet | &;-»-g )
FinishiAftertaste | Lo N N
ail \
Other
m Irappropate, Improwlm
Thin Mo Rl fone L
Body :D Creaminess @\;n__ N l'_'l $£
Carbonation O_l_ﬁaﬁ_____[ E] Astringency Bg D g [5]
Warml.h/-QJ_l_x Other
m Classic Example | 1 ’.L)b 1 ] | Notte Style
Flawless L 1 1 ey | | Significant Flaws m?
Wonderful L1 | '|L‘ Ly Lifeless

Provida comments on style, recipe, process, and drlnklig pleasure. Inclide helpful suggestions to the brewer.

Feedback

Judge Total

Additional resources can be found at these sites:

38,
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geer Judge

Structured Version

Ly 1Y

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location %\ H‘\{A‘f\_ \"

Date g[ 6[ lgg <

Non-BJCP Qualifications
Cicerone O Rank

,?) eer Seauex

Pro Brewer O Brewery
Industry O Describe

2 loche Wo ?S

Judging O Years

v

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
1f 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.

5]

Flaver [r—
LEY L] B
Malt 1 X, ;O Wheat. Subtle grainy notes
Hops 35 \ 1O OKforstyle
Bliterness X By Waoy too high for style

Banang, Low Clove. Hint of bubblegum

F o X 0O

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

Acetakdehyde Metallic
Mcohelic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl L L. Solvent f Fusel
DMS Sour/ Adidic
Estery Smaky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Quistanding
Excellent
Very Good
Good

Falr
Problematic

a
B
5
Q
o
<
=
5]
L7
[

World-class example of style.

Exemplifies style well, raquies minot fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws,

0ff flavorsfaromas or major style deficienties.
Major off flavers and aremas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

| Category#
1

l Sub {a-f)

X Sul?category

A 1PA

|5!:'e

1 Special Ingredients
A

Posillon Advancedlo |
In flight MiN}BOS
Entey

of

Bottle Inspection

iroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall

Feedback

Additional respurces can be found at these sites:

o

CONSENSUS SCORE

may not be an average of
judge’s individual scores

i

Provide comments on sivle, racipe, :{ncess, and drinking pleasure. Include helgful suggestions Lo the brewer.

(‘F'Dc QkO\W\Dl?

Sv&

L'iﬁiif?b?_@i:;
Nene L M [ ]i \
o ’V‘ ] !|:| Caco vaf
}
o L |E|:| ]-QMOT\ 2S5 In
ol I J FI:l
o ot
E o3 g5 s 2z _ El!
EzE&EE EEZE &
! I}II L |||:| Head 1aa 1 @ 1 O
Brilliart 7 H 0 b g Lasting | Dlker
fillicnl g pague o Retention Il asting YD
Texture
Togproaile
one L M Wt
ol i J |:| a CM"G M@J\
o Ly ED; Ubfrol‘L o }\rm(,hﬁﬂa
. I \ED \f@\"\f SL‘MI\*’ Xﬂlbﬂkfu
Hopoy Hally [D uaa }'\%\Jy
Drg, " ] Sweeﬁ D
7v —
eapproprele 'ﬁiﬁoﬁ'ﬁ
Thin Mo Rl ! Hone L M
% o Creaminess Oa(_l_l in)
fone | W ool L.
one (] Astringency O_L_ﬁ.__l____] m)
oL m) Other
Classic Example | b - 1 1 ) NottoStyle
Flawless LY l 1 1 | Slgnificant Flaws
Wonderful | ¥ 1 1 ) Lifeless

Wegy shioht .
! I

https:/fwww.bjcp.org

Judge Total

htip:/Awwon homebrewersassoclation.org



BEER SCORESHEET 7
geer Judge AHA/BJCP Sanctioned Competition Program <
Structured Version % ( 4 N
: Location - Date l

e eSS T S T e s EmsEE s s s EE=.r .- . P T M S e e e e e e m - — - .- . i -
’ Judge ! " e 1 Postion rﬁ:jlvhall:-t;dé;
Narme KOIHP ,,O{N@u ‘ . Category# ' E '.7-65&73 v |inflight L
| j ¥ ! 1 Sub (a-f) . = Vo ety
18JCPID | 1 ]
1 & Rank ' | f‘:sayeil:lysautegory A’ pﬁ' '
1 i 1 of
| Email l[,alﬂte,! 58] 'fwm Q\A’\ G’\J ( CDM. Special Ingredients ! CONSENSUS SCORE
M e e e e m e oo, R A e o e e e o e e e e e e e e e . may not be an average of

judge's individual scores

Non-BICP Qualifications

Cicerone O Rank Bottle Inspection Eﬂm/
Pro Brewer 0 Brewery

Industry &1 Describe I m Imppmpmle
Judging Yearts ! _ Hene L M H I '))'Q
- Malt 1 y! ] D on OQCI h Conv “C g
Hops (L S |:| pi [’\.A_A.-f !rO [0 o f‘uﬂ—/\/[ .

Scoraesheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation . L ! D [i2]

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

If character is inappropriate for style, mark the box to the right. Appearance s VenmE
i i Jrapgropriate, JDapproptate.

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

Provide summary of beer and key feedback for improvement. E - & E § E ' 2 =8 _ % | r

Assign scores for each section and total. £ 35 53 &2 FE2E S

Review with other Judge{s) and agree on consensus score. Color L 1a; L 1[0 Head + w1 O

Enter consensus score at top of sheet. . Billent Ho~ Opague §_;  Other L uk” losting | Other
Clarity | Retention O S O T3]
Other Texture

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is m 'Fiaiﬁbﬁiﬁe

good, but too bitter for style.

Nene [ M
Flavor haprop e Malt o \’: | ] I:l 049/0 4 a JQV ! C(JI-Q '

Kone M L] |20}
vt o X | O Wheat, Subtle grainy notes Hops o N |:| c,o e laf 0 mMoONt— 0/"0/}00_‘4 Ce_
Hops 3¢y ) | 01 OKforstvie . / '
Bitemess o X 1 X Waytoohighforstyle Bitterness 1 WA ! ;D
F ln L X j O Banana.Low Clove. Hint of bubblegum Fermentation /\‘ :DI ’-S_-.
Huf:pu ’ Malty [ W
Balance I {D!
FinishiAftertaste Iy el E| '
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcohalic/ Hot Mussty m R i
Inappropriate ppra;
Astringent Oxidized MRl n; P boel W W E =
Brettanomyces Plastic Body } Creaminess - ;|j
Diacety] Solvent/ Fusel Hore L >$ i
DMS : Sour { Acidic Carbonation "¢, Astriingency ~1 1 2 [5k
Estery : Smoky Warmth o~ 1 [:| Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 . * S ;  MNottoStyle
Flawless | 1 ! L4 | i Significant Haws
Wonderful L__ | i ] e ) Llifeless
Feedback  Provide comments on style, recipe, process, and drInkIngﬁasure.lnclude helpful suggestions 19 the brewer. - |1_6‘

Falr
Problematic

0If flavorsfaremas or malor style defldlencles,
Major off flavars and aromas dominate

% Outstanding World-class example of style.

= Excellent Exemplies siyle well, requlies minor fine-tuning,
9 Yery Good Ganerally within style parameters, minor flaws.
g’ Good Misses the mark on style andfor minor [faws.

S

+r

r

Judge Total 3 50
BJCP Scaresheet Copyright © 2018 Beer Judge Certification Program
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BEER SCORESHEET

peer Judgg AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
e b o TTTTETSSmomESSEES TR Y —
t Judge \ 1 t2 P i Pasition ld\linfedln
L Name A/( (Le 54'2/\/ 290 ) Category# 2 E ?65—9 ?’;: miight | ANBOS
' , | Sub {a-f) " !: = Lo [y
:BJCP D F/q‘z'? ) ! A ?R‘ .
+ &Rank L : i (Ssgebga‘)tegory ¥ \ ! r
] ' 1 u! N ol
: Ermail : Special Ingredients % ; CONSENSUS SCORE
A . may not be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to 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 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 happropTate 1
Kl L] H 12g]
Mt L X 1 Wheat. Subtle grainy notes
Hops 331 1 1O OKforstle
Bliterness OJ_,,;,,_K_l X Way too high for style
Fermentation o1 X ) 71 _Banamn. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohelic / Hot Musty
Astringent Oxldized
Brettanomyces Plastic
Diacetyl L‘ Solvent / Fusel
DMS Sour [ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_g Qutstanding World-class example of styla,

5 Excellent Exemplifles style wel, requires minot {ine-tuning.
L2l Very Good Generally within style parameters, miner flaws.
o Good Misses the mark on stylz andfor miner Maws,

-E Fair QFf flavors/aromas or major siyle deficiencles.
Wl Problemallc Mafor off flavors and aremas dominate

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

Bottlz Inspection Dﬂ(

iroma

Malt
Hops
Fermentation

Other

Calor
Clarity

Qther

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at thesa sites:

judge's individual scores

.lmmwhtt
None L u " : ( * l+) 5BM-~Q_ CQ"'&“"'{?/{ b
le ] :I:I JVMWS \S |9 {
o—X 1 _ ;I:I ?\I\Q, Cl'{rtl.r
@'/ ) | J:]. Iﬁ
Teopprupeiatd ncpprofiicie
2 2B sl] s 28 Fl
28 E38 &R 5_83.251;
D S iD’ = Headx o - ‘3
: o er
Bgm Hazy  Opoyue D Retention ick :Lnsﬂn I?

Texture

Nene L

O |

g
Moo
N ] [:l

Cbra o2 ‘ Jﬁwe Jwt’&ﬁ\e&

oJ—’(é

"y

ek
_r&»a‘i-oE

g
I

o ‘A: ) Ij‘ WA
| | ‘D: a +o0 el cp (Dn(ea‘u/ /i
Fopay el {I:[ o erd el
i
oy o alanced,
Jepprpiic 'wwm
Thin Moo Wore L
¥, D Creaminess O_BQ_] El
L
"uom & ] Astringency o__l_*___t l:[
o o Other
Classlc Example | 1 }( 1 1 ) NottoStyle
Flawless | LY I ] ] ) Slgnificant Flaws
(4N
Wonderful | L X L I Lifeless
Provide comments on style, recpe, process, and drinking pleasure. Include helpiul

iy

e

%Aq‘

JI/WVA m‘@f

:gesllons {othe briFr.

u\l‘h

WO&CQ—-

Clepry

hitps//www.bjcp.org

Judge Total

%
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f@\  BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version \ g
Lacation E{rflgﬂ_‘o\k Data ?/ (/ { F\

Fd

s ]\l Jdohaclon | coegons : R
| Name _L-othlan néFon | , Category £} 74‘{{@0‘ L |inflight
1 - ! Entry
{BJCP ID ! ) Sub fa-1) :
1 & Rank ' | éulﬁ)gg)tegory .

: ! . . oo CONSENSUS SCORE
1 Email ) A Special Ingredients ! . h
________________________________ 4 ‘___________________.______”_____'____/ maynot e an average ol

judge's individual
Non-BICP Qualifications Sotlle nspeci pegeaisiaTssares
Cicerone O Rank _iader $OONU otlle Inspection M
Pro Brewer T Brewery \b\ﬂ(«‘ﬂ, Yo ?S
Industry O Deseribe m 'Eeiiiuﬁui
Judging @ Years __\ bone L M
Mt o |:1 Tolle
Hops o L J .D. et Lr—r S
Scoresheet Instructions o eih A
Use the scales to indicate the intensity of the primary attribute. Fermentation OIV:! : o e h !mlr' = g-fﬁ
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. - R iy
If character is absent, mark the circle to the left. Appearance N dppraprly Tragpopenie
Provide summary of beer and key feedback for |mprovement E = 5 & %" =1 g 8 _ F |
Assign scores for each section and total. 28 58 E& = ; £ £ 8 8 8!
Review with other judge(s} and agree on consensus score. Color L1 1 1 ) a Head 11 1 8% 1. O
Enter consensus score at top of sheet. . Brllent  Hory  Opaque ||  Other Dulck Austing | Other :
Clarity L 1 0 Retention \jh—l a0 3
Other Texture [ r:em/\mf;
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. yore L " WPWW
. pne
Flavor rsrpan 1 Malt ! E|:I QOLLQQ C\\OQ V\Q\t
hared ] H 20/
Ml o X, j O Wheat, Subtle grainy notes HGPS l( [ ) 'D
" Hops L 1 10 OKfor style . ¥ E : \3- \-\ M C
Bitemess oL X | %) Wayfoohigh for styie Bitterness O_I+I FD RAY) DA
F I o X 1 g Banana. Low Clove. Hint of bubblegum e ‘ G
Fermentation oX \ 1 d o
Hnrpu Jull# i
Balance L) O
Dry S‘WBEI L \ L )\ -
Finish/Aftertaste | O _Swngh LAV 8y
K (.
Flaws for style imark L-M-H for all that apply) Other DYl‘O\-\‘ 2@\
Acetaldehyde L | Metallic
Alchalic/ Hot Musty m i
" . NP 3
Astringent Oxidized Thin TR Nore L M H N
Brettanomycas Plastic Body 2V Creamlness o Cl
Diacetyl Solvent / Fusel Noel . M f
i 5
TDws Sour [ Aidic Carbonation 4 ¢ 4 | EDQ Astringency ~ 1, Q 51
Estery Smaky Warmth i s Other
Grassy Spicy :
Light-Struck Sulfur m
Medicinal Vegelal Classlc Example | ] 1 \‘/ 1 | NottoStyle
Flawless L 1 | 5'/ L1 Significant Flaws 4‘7
Wonderful 1 ] | ?{/ / J  Lifeless
Feedback  Provide comments on siyle, recipe, procass, and drlnklng\leasure Include helpful suggestions 1o the brewer. |1—6
b ey el e Fag e,
Gl Outstanding World-tlass example of style. ~, 3
E Excellent Exemplifies style well, regulies minor fine-tuning. ﬂx“("\ ] 7 ‘Qé\ U
2R VeryGood Generally within style paramelers, miner flaws. <31~
g‘ Good Misses the mark on siyle andfor minor flaws. %F‘l '&“k O\{J{‘).co\_‘(ﬂ\f‘GE
] Fair 0ff flavorsfaromas o majot style deficiencies.
Yl Problematic Major off flavors and aromas dominate

Judge Total 50
BJCP Scoreshest Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  httpsi//wwwbjcp.org  htip:ifwwa.homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
W Structured Version / \g é
Location
----------------------------- ~ P i e
0 b i I iti Advanced to
Judge /\] ) 2 i |Position
! ! - . MINI-BOS
! Name /ﬂ rHEC Do, | ) Category o/ B\ 77¢¢. G4 | |ntign
' Sub (a- ! Entry
:BJCP D e ! i (e-f 7
| & Rank . ) E%ulﬁcategory :
1 ) 1 1 af
' Ernail f{ggfwnlmm /~£O"-"\¢ : \ Special Ingredients j CONSENSUS SCORE
R N M o e L Mm LM smememeErmemmre oy -—— ” may not be an average of
judge's individual scores
Hon-BJCP Qualifications :
; Bottle Inspection Dok
Cicerone O Rank
Pro Brewer_ld Brewery (Jfé
Industry O Describe m appropiicte’
Judging O Years Kone L M W
Malt L - J D
Scoresheet Instructi o X Grroe, éﬂf Ny
coresheet Instructons
Use the scales to indicate the intensity of the primary attribute. Fermentation ) I x I D < [2]
Use the space provided to describe the primary attribute. D}' /kl /
. ceseris ol ) Other (2
Add secondary attribute(s) intensity/description as appropriate. 7
For "Fermentation”, consider esters, phenols, etc. \/
If character is inappropriate for style, mark the box to the right. - e
If character is absent, mark the circle to the left. Appearance i ‘““”“p"m Incpproprite
Provide summary of beer and key feedback for improvement. E .z & E ! 2 =2 _ E ! !
Assign scores for each section and total. 2 8 8 S5 53 FER S 5| —
Review with ather judgefs) and agree on consensus score. Color Lt L ye | | Head 21131 | O Y
Enter consensus score at top of sheet. . Brilliant  Hazy  Opague i Quick N losting |_; Other ;
Clarity Retention a [3]
Other Texture 731' ‘i’ﬁ [l e P
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. — "
)l
Flavor Inappregriate Malt o BN ] &/ﬁdt’)\éﬁ/
el W 1 & A .
Mall oy X, ;O Wheat. Subtle grainy notes HOPS OI v . | I:I
Hops gyt 1 ;0 OKforstyle f :
Btemess o o X | % Waytoohighforstle Bitterness ~4 .1 D |:J b
Fermertation ot X1 ;0 Banana. Low Clove. Hint of bubblegum Fermentation ' | CI
Hni:p{ Maliy i [z
Balance v, i a
b Sweel [
Finish/Aftestaste ’i( ! 5
Flaws for style {mark L-M-H for all that apply) Other &J’Q%JM ';4,77
Acetaldehyde Metallic
Alcoholic / Hot Musty m . S
.'.“!E"“P'."L“. Jappopriate
Astringent Oxidized ¥X Thin M Full \ : None L M nl
Brettanomyces Plastic Body ¢ I:] Creaminess y2 " ;
Diacetyl Sofvent / Fusel Carbonat one 1 M Ash 5 8
DMS Sour Addic arbonation EDE ringency OJ_L__;@
Eslery Smoky Warmth o1 A [m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Bxample | ! ] 'd 1 1 Notto Style
‘ 3
Flawless 1 1 1 | }r\’ J Significant Flaws (2 ;
Wonderful L i 1 L sle | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggesticns to the breveer. 10

Fair
Prablemiatic

OIf flavorsfarornas or major style deficienclas.
Major off flavers and aromas dominate

L'l Oulstanding World-class example of style,

o ) ’

5 Excellant Examplifies style well, tequires minor {ine-tuning.

N VeryGood Generally within style parameters, minor laws.
E’ Good Misses the mark on styla and’or minor llaws.

5

L=}

wn

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

Additisnal resourees can be found at these sites:

9 wxerlsroct /2/‘/»/‘( e il g
wlol Ful ;b Lpe. tvés

/z”é?.. NF alrne  o,ye ,‘./

&n /)G-U’- m.y%.cu\, 41 .?&Z,e.. & o g A0
r// /ﬁz»x%’g.&ﬁ C/ é_eej» xj I 5/
7 WL

Judge Total
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BEER SCORESHEET

Falt
Problematic

OIf flavorsfaromas or majoz style deficiencies.
Major off flavors and aromas domInale

peer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
| :’ & = ' [Posltion :‘Iﬂt‘ﬁ?t;gos
Lo, PRS0 AL ¢ Category# E| §TL\GE | linfign . _
e | 0
t i
' : Subcategory JI.LC:!M ST & UF ' PLACE
! | oo b CONSENSUS SC
AL 0\)‘0‘0 6) 0\ MM\ ) f"\.; : Special Ingredients b ORE
______________________________ e e e e e e e e e e e e e e e may ret be an average of
judge's individual scores
Non-BJCP Qualifications \&
) Bottle Inspection £ ox GV WL AL
Cicerone O Rank
Pro Brewer (0 Brewery
Industry [0 Describe m Irggprapicia
Judging Years [ Hane L M H ; \
Malt ol %+ 1 O ALG, A 2
| \u 9
Hops O e ID' AN LA ff?
Scoresheet Instructions : = ¢
Use the scales to indicate the intensity of the pritnary attribute. Fermentation 1 Lsge | E/ h‘z
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - R
If character is absent, mark the circle to the left. Appearance _ ;'!'E'FP‘-"P_'W Toappropriale
Provide summary of beer and key feedback for improvement. é = E £ E g | ! 2 =2 _ E f :
Assign scores for each section and total. 28 &S 8a] E 22 E S il
Review with other judge(s) and agree on consensus score. Color 1L 1+ 1. 10O Head Jﬁ' T T N S
Enter consensus score at top of sheet. Clarity Brillla!l Huzg Opague l D‘ Other Relenllan uick Lasting ?D. Other _b F
Other M@“}M \'o Texture e
Example: How to fill in a Scoresheet bow Fag
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. Leporeprte
None 1 M H l ;
Flavor Expoplte 1 Malt -~ 1
wml M " i B
Wit oL X | O Whest. Subtle grainy netes Hops L N | | E| ti\ n M'\ b\,gb\
Hops yolo 1100 OKforstle ] b \: u
Blemess ot X | ¥ Woy teo high for style Bitterness i a0 | lD, MO 3 ;.l JALYY
F nong, Low . Hil ‘t ;
ol X } OO _Benany, Low Clave. Hint of bubblegum Fermentation }D \ " J z C; ,_‘
O H 20
H Malty - | o
Balance [ e i } \'\ax‘a. o lh \A.a,l:: ,
’ ™0 sm e
: FinishiAftertaste 1~z ™o A w\w\ ba acesn LY/ Woboaes,
Flaws for style {mark L-M-H for all that apply) Other _OLfEx d‘ N '
Acetaldehyde Metallic
Aicoholic/ Hot Musty m N —
i Jappiapikte. happropriafe
Astringent Dxldilled T W | o | " i
Brettanomyces Plastic Body 'I:l‘ Creaminess 1 l:|
Dlacetyl Solvent / Fusel el H i ‘ 1
NS Sour/ Acidic Carbonation O_L_l_{_l Astringency 1 o) | j:l, [5]
Estery Smoky Warmth o1 se 1 j:l_ Other ¥ ve E f ) e
G'rassy Spicy a_
Light-Struck Sulfur m
Medicinal Vegetal Classic Example L . J  HottoStyle
Flawless | ] 1 EE 1 Significant Flaws L;
Wonderful | I ! he | 1 Lifeless
Feedback Provide comments on style, tecipe, process, and drinking pleasure, Include helpful suggestions fo the brewer. 10
-8 Outstanding World-class example of style.
E Excellent Exemplifies style well, requlies minor fine-tzning.
9 Yery Goed Generally within style parameters, minor Jaws.
g Good Misses the mark on styte andfor minor faws.
]
v
v

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

Additional rescurces can be found at these sites:

Judge Total 50

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

y Structured Version

Location @ @ C—” Date

; Cary MacDonald
A .
= Certified
=1 BJCP ID #E1955

certificy
: cmac73@live.com.au

Non-BJCP Oualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flaver Tagpirpate 1
Wire L L} H 20)
Ml oo X y O Wheat. Subtle grainy notes
Hops  jh 1 1 y O OKforstyle
Bittemess ot 1 X Ky  Wayteo high for style
F I fa! X 10 Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde Metailic

Alcoholic f Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Selvent / Fusel i
DMS Sour { Acidic v
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Falr
Prablematlc

OIf flavorsfaromas or majer style deficlencles.
Majot off flavors and aromas dominale

% Outstanding Wotld-class example of style,
5 Excelfent Exemplifies style well, requires minor fine-tuning.
L8 Very Good Generally within style parameters, minor flaws.
21 Goad Misses the matk on style andfor minar flaws.
B
L
[75]

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

CONSENSUS SCORE

:'C # \ % :-;.. ¢ Position :‘ﬁ\:r;c;:g; l
, Category B % ] q ? \ i lght y
& i ' -

E Sub {a-f) & i ?—(9 : oy

1
' Subcategory @LON'P& ;
) (pell out] ) "
; 1
1

Special Ingredients
———- may not be an average of

N ”,
------------------ LYY o judge's individual scores
Bottle Inspection Dﬂ/ ﬁ (/,\,S\M E & .
o
roma -

None L M Bt
Malt Y. &Iomfbf, Cuoefi

O |
Hops Cr's.( i 1 B
Fermentation 1 w1 X b qL"‘ aedhie ‘-\,&_ S 7
\ N [12)
Other Nuncf S0 B AN ey,

Appearance o s
[ |
i H
!

E -k EE s 2 =2 _ FI!
=8 E S & E| - 5228 &)
Coler X1 1 1 a0 Head ™21 1 1+ O
. Brilliant  Hary  Opogue i,  Other Auick testing {_{  Olher
Clarlty < o Retentlon L____yee 1.0 [3]
Other Texture
Hene [ M !I-Im}.
Malt ~1 ) |0 orocd Mé\j—ﬂ
Hops (¢ 1 | :D_ OOk

Bitterness 4 v~ 1 rt[] ~Ld. \owd

Fermentation O_l_fx_l_ltﬁ —Qm \Q]E

7 !
Balance HDFDU ! MDuLJ' tEI
Einish/Aftertaste % e i« S‘\\M\\ "‘@Y‘\V“
- o )
Other
(Motheel J g bl
Thin M Full '_ : Hene L M H | i

Carbonation X

Body 3 m] Creaminess E;‘_‘t_l_l a g
i om Ho%' P
iy M Astringency m] [s]

Warmth o0 m] other _@HeMmlin
m Classic Example ] LX) | ] RottoStyle
Fawless | 1 1 1 el J  Slgnificant Flaws
Wonderful | ! V| ] | Lifeless g
Feedback Provide cemments on style, recipe, process, and mng pleasure, Include helpful suggestions fo ke brewer, %

( ;Se~+' (‘VM G‘Q"" J‘J—\‘J—f
alhaon, =AML o a\e
Svar¥e o eer eolMa@l.
oot liped,  condin il
J&((\..QNW i w»w b 451 ﬁ\
5; e OeNeh l'\(j =~ Judge Total [50

Additional resources can be found at these sites:  httpsy/www.bjcprorg http:/fwww homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Q:U DU C M

e O &0 é%/ £9

AN Mnkg f’ﬂ\ Mﬂu\&* < L

Email
Y e e e e m e m e = - Do ‘J_ ____________ ,
Non-BICP Qualifications
Cicerene O Rank

Pro Brewer (0 Brewery
Industry O Describe
Judging O Years

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

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

For "Fermentation”, consider esters, phenols, 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 ather judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor R e
wrel M H =
Mil L X, ;O Wheat. subtle grainy nates
Hops w1 1 1 [ O forstyle
Bittemess OJ____J_"_Z__] M Way tog high for style
F lon (L X | [ Bangna. Lew Clove. Hint of bubbleaut

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

Acelaldehyde Metallic
Alcohalle / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Aridic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Gutstanding Yeorld-class example of style,

5 Extellent Exemplifles style well, sequires minor {ine-tuning.
(o8 VeryGood Generally within style parameters, miner flaws.
f—f‘ Good Misses the mark on style andfar minor Taws.
'E Falr 0If tavorsfaramas or major style daficlencles,
Il Problemalic Malor off flavors and aromas dominate

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

PO e -

! -~ = i Posilian Myvanced to

|: Category# A _E‘ %’S‘ () S fight MINI-BOS '

1 Sub (a-) \ w b ey 2

| Subcatego I' PLACE O
V Bpell outh gory ! of

g ) , \ CONSENSUS SCORE
1 Special Ingredients ,

Battle Inspection

Malt
Hops
Fermentation

Other

Color
Clarity

Other
Fiavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel 4

Body
Carhonation
Warmth

overall

Feedback

Additional resources can be found at these sites:

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

Dok
doppropeie
Kone L M K ’ L
ol > ;EI; MG ‘u D Mo, qu}" b\mba
o N | | h AR \ LY X I

4 ~ i
Weipprapiaty doaperopra
Eo5Esyli 2 =8 _ £
EEESEI §2£§£§5
LN 111 0O o Head?{l I IiA =
Billlloat”  Hozy  Opetue | | er itk Lust : er
bl — 1 il | Retention e~ N o D) B
Texture
Tiegpisprial
None | M H i :
Oldr | J |D S o b
[ 1
olhe ) [ Ay, u‘\bi
I L u
olAr | B _pas \J) -H'UMA-\
o ! \‘;lb d\&_tﬁzn.\ ;
i
Hoppy Molty | V] f2g]
L\ O
L
by Sweet 1
L I wgm
Vi
Iospaizpicte Tnopprapiate
i o
Thin M Ful | . None L M Hoii
I -y a Creamless 1 1 s F/ »2
Wene L M 0l 1
one D Astringency OJTU':-:_I—‘ (u) |—5_
i
O |m] Other
Classlc Example 1 i 1 1 1 | NottoStyle
Flawless L ! ! ! i | Significant Flaws '
Wonderful L J  Llfeless l&

! ] ) !
Provide comments on style, recipeprogess, and drinkiflg pleasure. Inciude helpful suggestians tohe brewer. F'E
(BN o EW b

P Orws ga{,t dka G eva_,i't.&k

N
Judge Total [50

https:/fwwwebjcp.org

http:/fwvwew.homebrewersassociation.org



Lt A
' BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Pregram ;
o Structured Version g g C 9 6 9
Location Date

Ca ry MacD v N . Pos|[[cn Adﬂﬁnted lu
onald ! | ' MINI-BOS
Certified I | Category# :: S??/ é Infllght
! Sub (a-f) _é_ Enlry
BJCP ID #E195 ¥ ! (%», 4 7L
5 ! '
Cmac73@l; T l Subcategory ’}?r’ (e l[\/ |
®@live.com.ay 4 ¢ Boalli v CONSENSUS SCORE
i ]
_ ._’: " Special Ingredients , ey not e o sverage of
e - [TV ¥ P AMrna i g ’ jugge'sfndiiidua!sc%ms
Non-BJCP Qualifications Botile hspect] O
Cicerone O  Rank OHe Msgecton 8 i
Pro Brewer 0 Brewery
Industry O Describe m appmpiiy

Judging 0  Years Hone L M W y
Mt oo % D Sl A
} ¢ »
Hops e ! g fLO"\é; \i f A
Scoresheet Instructions Lo \Tanpe U7 AN _;../'7’-79—& (- d
Use the scales to indicate the intensity of the primary attribute. Fermentatfon . ' ;Q o L1 T - ] Z "
Use the space provided to describe the primary attribute. Other Mm“ L \:: -~
Add secondary attribute(s} intensity/description as appropriate. =
Fer "Fermentation”, consider esters, phencls, etc.

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

L Yeppapie
Provide summary of beer and key feedback for improvement. E = B ?: £z 1 2z & _ F (1
Assign scores for each section and total. £ &8 k3 & & ! FEaE &} -
Review with other judge(s) and agree on consensus score. Color L1 r)&_l I | Head adee ;1 | O "’
Enter consensus score at top of sheet. ) Briliant  Hury  Opoque l Other Tulck lostng + 1 Other "s
Clarity "t 1 | Retention . *=. 7.0 < 3]
P =
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. w"?"",'-'?“‘
Hone L M H i
Flavor Fappropriare 13 Malt O L—;‘ L | Ij
wel M L] ) ) g i
ML oo X g Wheat Subtlegrany nates Hops o« 1O \ LN )\j
Hops ot 1 100 OK for style ‘/5’“\5 f <
Bileess ot 1 X B Waytoo high for style Bitterness 1 Sen | ] ID‘ 3
F fax! X ) O Banona, Low Clove. Hint of bubblegum Fermentation oL . {@ Mmu}\ ‘d:') M_.F?cm!(m—,. »* 5 &6
Hoj Moty 5_-
Balance - i ;[1: 7@_@\/ l.\l-;:)
by Sweet 1! -
Finish/Mtertaste | ! ] il
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic /
Alcohallc/ Hot Musty m S o
- Inappropicte Imppmprlu'!e
Astringent Oxidized e [ Wone L " .

Brettanomyces Plastic Body \ |:| . Creaminess f@ E| -
Dizcetyl Solvent ] Fusel fonati Hone L ; }ﬁ_’—
VS Sour/ Addic Carbonation 1 h IEI‘ Astringency bj__l_J .El,

Estery Smoky Warmth o 1 _rJ Other

Grassy Spley

Light-Struck Sutfur m

Medicinal Vegetal ClassicExample ] ] : ,ﬂ'ﬂ\_-_J Not to Style
Flawless L 1 1 ! 1 Significant Flaws

Wonderful | ! 1 | | Lifeless 40
Feadback  Provide cow on style, recipe, process, and drinking pleasg_re.:;ﬂlude helpful suggestigns to 1he brewer, %

G 7 A Vo e

PY outstanding World-class example of style. /: L g /'V‘&\D
7§ Excelfent Exemplifies style well, requires minor fne-tuning. = ;\:‘“" kol /m 1 )\/\
2N very Good Generally within style parameters, minor faws. Aj"/s! @L& f BT, /
(=3 Good Misses the matk on styla andfor mina flaws. TS - ok {
5 Fair Off flavorsfaremas or major style deficiencies. / j by,
¥y Problemalic Majer off flavors and aromas dominate

Judge Total .‘7 [s

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found atthese sitas:  https:/fwwanbjeporg  httpuvavhomebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

peer Judgg

Location (gQ L

Date (f ! Q . %

ﬁfﬁﬁ/@( 0 Lovses,

| & Rank

¥
1
I
¢
r
1
]
1
3

E Email KObP bU"‘L{{f\)%/.

Non-BJCP Qualifications

Category# _&L

Sub {2-)
Subcategory

_:j

(Spell o

Spemal Ingredients

QQK'QQ 1 i r:a'gg'tl &".“ﬂ?‘éi';ﬂ
- |
NEWD "

of

may not be an average of
judge's individua! scores

CONSENSUS SCORE

Cicerone O Rank Boftle Inspection ok
Pro Brewer O Brewery
Industry O Describe m apprapriate
Judging O Years Hese L ) H E : dg"
Malt 1 Y
kad i l .
Hops 5l ) ;[] !; £ 4 b O -
Scoresheet Instructions ‘ 5 F NG CL- . /
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. 2= o GL ( ,c"m [12]
Use the space provided to describe the primary attribute. R A
Add secondary attribute(s) intensity/description as appropriate. Other L’\ { { 2y “’0‘@, =
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - R
If character is absent, mark the circle to the left. Appearance _ Jnapp pidts ;"‘W“’?me
Provide summary of beer and key feedback for improvement. E o % 2 E =i 2 = g £ [ &
Assign scares for each section and total. 23 &g &2 £ 2 &8 &8
Review with other judge(s) and agree on consensus score. Color L DI | a Head 1 {11 1 | Ei ? !
Enter consensus score at top of sheet. . Biilliant Opoque _¢  Other T Losting | Diher
Clarity a0 Retention I%.LI D [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m e i
good, but too bitter for style. o L mm’“‘i@}\ﬁ 0
one
Haver hagpuopate Malt o_!__‘?;‘ ID ﬂ )l 0« [M CL_)
Nine | L] K |
Wt e X, O Wheat. Subtle graiey notes Hops 3 /& Al /V)l [/(f O Y
Hops L I 1O OKforstyle ) i
Bilemess oo 1 X (M) Way too high for style Bitterness .1 NI ] []
¢ ot % j O Banana. Lew Clove, Hint of bubblegum Fermentation o I | D / Z .
Hoppy Malty i @
Balance | u]
Oy Sweat | 0 n )00 l r’a) / .
Finish/Aftertaste 1 1 O ; -
Flaws for style (mark L-M-H for all that apgly) Other
Acelaldehyde Metallic :
Nlcohalic/ ot Musty m —
Astringent Oxidized Thia N Rl oe L i 1
Brettanomyces Plastic Body _ Creaminess |
Diacetyl Solvent / Fuse) c L tomell M; i I
VS Sour/ Addic arbonation O_;L?Q ; Astringency o_l_?__J i
Estery Smoky Watmth o—l+ a Other
Grassy Splgy
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | 1 ¢ 1 ] ! J  NotfoStyle
Flawless | £ 21 ] ! 1 Significant Flaws | =
Wonderful L1 M)l 1 ! | Lifeless
Feedback Provide comments on styla, recipe, process, and drinking pleasure. (nclude helpful suggestions 1o the brewer. ﬁa

anayn . tgperba.  Clon.s

'8 Outstanding World-class example of style. j
72 Exvelfent Exemplifies style welf, requires minor fine-tuning. (4‘\) [ /f x-fLM- '
N Very Good Generally within styfe parameters, minar flaws.
o Good Misses the mark an style andfor minar flaws. } "
‘5 Falr Off Hiavorsfaromas or major style deficiencies. r /
el Problematic MaJor off flavors and aremas dominate — -

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
Structured Version
Lecation Date
------------------------------ .'—---—___---__-_-—;-_-_-__-__-——“‘I Position Mvanced to I
E Category# g 8 /? ' night MINI-BOS
v Sub (a-f) w ' Entey
! 1
i &Rank | Su l?category / ‘lElE & '
' | Bpell ooy A v ! of
' . i ' ! CONSENSUS SCORE
v Emadl ) Special Ingredients !
_______________________ N e e e e e e e e e e e e e e e . may net be an average of
judge's individual seeres
Nen-BICP Quallfications — EEJ/
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 pravided to describe the primary attribute.
Add secondary attribute(s} intensity/description as appropriate.
For *Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mack the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flavar Tgprogrintt 1
Nane L M B 28]
Mat oy X i 0 Wheat, Subtle grainy nates
Hops 0O OKforstyle
Bileness ot + X | K) Waytoohi h for style
Fermentati o p. o} 1 O _Benana. Low Clove. Hint of bubblegum

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

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

Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal

LR Oulstanding World-class example of siyle.
-‘S Excellent Exemplifies style well, requires minor fine-luning.
VB VeryGood Senerally within style paramelers, minor flaws.
g' Good Misses the mark on style andfor minor [faws.
'E Fair Off flavorsfaromas of major style deflciencles.
Y Problematlc Major off flavors and aromas dominate

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

froma

Malt

Hops
Fermentatlon
Other

Color
Clarity
Other

Fiavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houtieel 3

Body
Carbonation
Warmth

Overall

Feedback

Imppmpthln

Hene L

ol )( \. El (&\..J .S\A,QR,’)L%

o \ 7(| |:| M“Vw)(ﬁ 9\\«-«(@9“1

7~ EEI] ’O .

@ I | o
s b

:z¢ £ 5yl £5%; §%

2 2 8 5 & E & 2 & ‘

N AN ) Head&l 11 'l

Billiont Hory  Opggue i | Dther
I ol u

Texture

Retentlon L_gﬁ_lk a a

D
i Other
3,_

Hone L M ﬁ“‘—ﬂl”;"-‘iﬂ
o .0 _J_'L?L'Limm%
ol 1 X o ?\ne_ (Vk’lcm ¢vbeu f,p!v\c{a{m

o&_/ jDE 'OLU
G/ ] J !El" N/A-

18

""ﬁ"}( oty oy -}uJNCi‘ 'm:QS

x5 _Falonced

Rene L M

Other

Creaminess V. S E]
Astringency % 1| D

Classic Example |)< 1 | ! 1 ] NottoStyle
Fawless 2% 1 ) ) ] | Significant Flaws
Wonderful | ’<| 1 ! ! I Tlifeless ’ ]_
10

Provide Eomrnenls on siyle, recipe, process, and drinking pleasure. Include helpful suggestions ta Lhe brewer.

ot-exgmd s °,‘£ He

o .

\-o Smw é;cu:é‘)' oeg

A i~ q.? {f [
- | ! /
@
. Judge Total , [50
Additional resources can be found at these sites:  httpsi//www.bjcp.org  http:/Awww.homebrewersassociation.org



BEER SCORESHEET

Advanced to
MINI-BOS

CONSENSUS SCORE

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
* Judge ’ " —  [Position
E Name E Category# —‘g_ ‘E 8 Sy,fé i |inflight
IBJCP | 1 Sub (a-f) - ey
1 PID ! 1
i &Rank 1 Subcategory -g%: DA !
1 ) (Spallout) of
i Email ' 1 Special Ingredients k\/\.Q',( AN‘/\I'\‘Q |p§~

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

=l

Bottle Inspection

may not be an average of
Judge's individual scores

iroma

Industry [0 Describe Inappropriia
Judging O Years Nore L M H E :
Mt o g \/arq los Socodne—,
i : =y, v
ops o110 AACLYNES try
Scoresheet Instructions e 8
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 ' 0 [}
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. — S P
If character is absent, mark the circle to the left. Appearance N ""_“P"P‘,'-Et.. Drappropta,
Provide summary of beer and key feedback for improvement. E .5 Z £ 3 I : 2z 3 _ EIL
Assign scores for each section and total. 285 82 = Vi £ E 32 E & ' i
Review with other judge(s} and agree on consensus score. Color - Y\ L1 Head = 1 | | | a
Enter consensus score at top of sheet. Clarity BrilJtant Hu:E Opaque ED' J Retention ulek, Lasting [D} Other '?
Other Texture '
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m D
good, but too bitter for style. e L " H,ElF"’P"!",F.
one i
Flavor apgraite Malt 1 X 1 0 Sone J\‘\MM -
kel M [ ) I : S
Wall o1 X, ;O Wheat, Subtle grainy notes HOPS K D M t ,\c
Hops 1 1 (O QOKferstyle ] i |
Btemess L 1 X Weytoohiah for stvle Biterness 1 % | .
Fermentation O_‘_XI_J O _Bonana. Low Clove. Hint of bubblequm Fermentation fDi 3 ' /L/
O [ ; l 7 : 1 [z0]
seance P2
D Sweet ;|
Finshifftertaste 1 " g Dﬁjl roF A H’I
Flaws for style mark L-M-= for all that apply) Other
Acetaldehyde Metallic
Alcohollc  Hot Musty m — —
Inaperoprite, Inapprepiite
Astringent Oxidized T Mo R Wore L ] L
Brettanomyces Plastic Body X [m) Creaminess .l X ] il:]_'
Diacetyl Solvent / Fusel Here [ Bl i
i i 5
DNS Sour ] Aeidic Carponation k lDi Astringency 1= 1 O (5]
Estery Smoky Warmth o1 w& | o Other
Grassy Snicy
Light-Struck Sulfur m J
Medicinal Yegetal ClasslcExample | 1 1 hd ! 1 Notto Style
Flawless L I - . N | Significant Flaws
Wonderful | L 1 . I Lifeless
Feedback

Falr
Problematic

& Outstanding World-tfass example of style,

= Excellent Exemplifies style well, requires minor fine-luning.
o Very Good Generally within style parametars, minor flaws.
g’ Good Misses the mark an style and/or minor flaws.

5

L
A

Dff fiavorsfatomas or major style deficiancies,
Ma]or off fiavors and aromas dominate

Pravide comments an siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer,
Eaoriae toeor. |wkreskin

AEA 5]

J

.PUJLd-é thc

7‘::/0’7—-%4 # Aé? Cl & ¢ Lo

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

L2l o{:p,e_..

Additional resourcas can ba found at these sites:  https:/fwww.bjcp.org

5

Judge Total 0

http:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location %\-r(\ [N l’\

Date Z/é[ (Q

Judge

Non-BICP Qualifications
Cicerone O Rank &&f‘"czedf\»{f

Pro Brewer O Brewery Plesle \‘\M?_Y
Industry [0 Describe
Judging O Years _\

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

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

Flavor rappapace @
Nene L M K 20|
Mt X ;O Wheat. Subtle grainy notes
Hops ot v | 00 OK for style
Biiletness OJ_|X—| K Way teo high for style

F o X } O Banano. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

[l Oulstanding Watld-tlass example of style.
:g Excellent Exemplities style welf, requires minor flne-tuning.
28 Very Good Generally within style parametets, minor {laws.
= Good Wisses the mark on styla andlor miner llaws.
'E Fair 0Off Havorsfaromas or major style deficiencles.
Al Problematic Malor off flavors and aromas dominate

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

e mm Rt d—m - mEmmmaa= [P ——

s \
f . Position Advanced to
v 2L FOseioC | [ [
| = |
lsb) D L ’SC; g
1
| Subcategory ! PLACE
pe
:S v CONSENSUS SCORE
1 Special Ingredients :
T , may not be an average of
judge's individual scares
Botte lnspection R o
Kone L M [} l I
Malt oyn L ) O
P 5
Hops o et Nl | m 8
P
fe
Fermentation L g O Sty ortual 7
Other
Appearance Tpppide oppopiel
E o &5 8§ =l & =% _ E|
EEESEE £5%:2
Col (% N SN N O Head > 1 1 1 10O
o_ar gl Moy opogee § Other  Guick lostng | Dlher
Clarity Retention . ¥ 1.0 B
Other Texture
Flavor J s
None L M H i :
Malt O(‘hv | | ]j
|
Hops » J :D Ns.n aun@
Bitterness . L | iD QJ'(\\O\JG\*. e
Fermentation 1y | O eGLi:"J\’\\a e /H’Mo/ /( / 5,
Hoppy Mum{ L 20
Balance oag m]
Dry /\ Sweet !
FinishiAftertaste 1 %! ) O
Other
Moutifeel J s e
Who M R Nl M Wi
Body ¢ ul Creaminess o 1| ;EI‘ E
L !
Carbonation mg.l__x;___l L‘I Astringency o1 o 1 1 [ [5]
Warmth oo 1 D Other
m ClassicExample | L 1 ] | | Notto Style
Flawless © L 1 1 | Significant Flaws é
Wonderful 1 1 1 1 Lifeless .
Feedback [1o}

Epseyalhle

Provide comments on style, recipe, procass, and drlaking pleasure, Include h [péul suggestions to the hrewer

\OQQ/( i

judge M

0 L’.rCS i Ub\
sl g

DT ‘L\t"éu\} Ca l{gcry L

"

Additional resources can be found at these sites:

hitps:/fwww.bjcp.org

" 50

Judge Total

hrtp:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

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 pravided to describe the primary attribute.

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

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

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

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

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

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

Flavor e 1
Nzne | H H (20]
Mot L X, n Wheat. Subtle gralny nates
Hops  y1 1 1 0 OKforstyle
Bitemess ¢yt 0 Xy K Way foo high for
Fi I o X 1 O _Banana.Low Clave. Hint of bubblegum

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

Fair
Prablematlc

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brattanomyces Plastic

Diacetyl Solvent / Fusel

OMS Sour [ Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

2 Outstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
A=) Very Good Generally within style parameters, minor flaws.
g’ Good Misses the maik on siyle and/or minor llaws,
5

wn

Off Mavors/aromas of majut style deficlancies,
Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

' ) Category# !

: Sub (a-f)
N Subcategory

|penu

| Special Ingredients

CONSENSUS SCORE

Botile Inspection

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation

Balance

Date
| Position :?learllc;dolg l
L |inflight
T : Entry
1
]
]
i
1

P may hot be an average of
Jjudge's individual scores

O
.@Ei’""@?
Hone L M H].:
- C
- =l (20n e (Grand],
ol . W ID f/t4 éﬂ"ﬂnéf, C«I‘)Lf‘d
\./ ' R £ - ;lﬁ
e e
£ 8 S &8 3] i E& 5 5]
||}<|rtf; HeadX||\|iq - 3
fjiant  Hozy  Opoque j_} Quick Lestlgg, ! er
4&1_;1 a Retention I—X;CI. [3]
Texture
@ﬁfﬁ!@f

None L | E !
Ol \ :1 .QM', C |:"rq_§

by
oL X J‘F_]‘ Lolone A /b
o o

| &
Harpy X Mutt D_ b‘, G LQ/(
Dr% ¥ Sweel 'D‘

Finish/Aftertaste
Other

Houthfeel 2

Body
Carbonation

Warmth

overall

Feedhack

Additional resources can be found at these sites:

Ippioptaid

Thin WooRL |

i

hopgecials
i F ; -

Mane L M

X E|_ Creaminess 1 X | | EEI L{
Kone L H
O.I_IL_I " Astringency 1 X+ O sl
o D Other
Classic Example | ?( 1 ; L 1| NottoStyle
Flawless | o G ' L I Significant Flaws r%
Wonderful | ] | i 1 | Llfeless
Provide comments on style, tecipe, pracess, and drinkirg pleasure. Include helpful suggestions 1o the hrawer. m

(Manbe Cole o 7he

' 1
Wol?ira ¢ iy
A4 7

/; oZ S S
IS /
Judge Total

%

htps/iwww.bjcp.org  http:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

peer Judge

: J\
Location %U d&\‘o\\'\ Date g }é l\t\ :

o D Ao o PR L

Fa

L )\ ) ‘. ! 2\ = . [Position m:?c;dc:os |
! Category## _ =1 = = i ) -
genldbn Johwlrs ! : gory £ (07 ?25—3{1— | IEanlght
i ! Sub (a-f) . atry
1. '
, | éuiﬁca“tegory h— B h '
peil oul
! Do ‘ v CONSENSUS SCORE
) 1 Special Ingredients ,
________________________________ ” N e e e e e o e may not be an average of
Kon-BICP Qualifications Iucoe’s nelicus! scores
Cicerone O Rank Weer Seovutx™ Bottle Inspection [ﬂ“
Pre Brewer O Brewery {.)7‘ ﬁr\g. 1\ cgi
Industry 1 Describe m {rsppapiits
Judging O Years —\ Hone L M H l ; A
Malt oLl ) d SC U
Hops L Ly | o ordras ; M&;\s@

Scoresheet Instructions L o O
Use the scales to indicate the intensity of the primary attribute. Fermentation . }f . g C]{ ™ l f2]
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 te the right. - N I
If character is sbsent, mark the circle to the left. Appearance _ Jnapproprote’ J'!“?:“P.“,“.‘E.
Provide summary of beer and key feedback for improvement. Z .53 8ol £ 28 . £
Assign scores for each section and total, 23 Es8 4] Z2 & &2 & i
Review with other judge(s} and agree on consensus score. Color L 1L 1+ 10 Head 1 " 1 1
Enter consensus score at top of sheet. . Brilliafit Hozy Opogue | | Other Quick Lasting l Other
Clarity o Retention L __ X 1 3 ]
Other Texture F ! Lr'{'(\f:

Example: How to fill in a Scoresheet
This example Is from the flavor section for a Weissbier that is m T
good, but tao bitter for style. = ﬂm -----

None | M Wi \

Flavor Vaono e Malt o1 J I|:} Covow L/Llee
wul M H B |
Mt o1 X 1 O Wheat. Subtle grainy notes Hops L I J ;D‘ O- g, ¢ lrg')‘ L Fe, V)
Hops gt 1 )0 OKforstyle _
— X B Wy teo high for style Bitterness 1 * I ,D, @h \CUG e
K ol X 1 Banana. Low Clove. Hint of bubblegum Fermentation O" ‘ | D_ (\-eour\ ' K
Hoppu Ml ’ : ‘\ ‘\ @
' Balance L X Y j:| n.Ce. 20 €A\ )y
0 Soet b
FishiAflertaste Ly 1
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Rt o oy Moutheel 2 i R
Astringent Oxidized T T Kone L
Breltanomycas Plastic Body x ‘D Creaminess - 3‘? D
Diacetyl Solvent f Fusel Carbonati Hone L M o) lj Astringen D 5
DMS Sour/ Acidic arhanation O"_—'L‘)f_l I geney o-Lx ]
Estery Smoky Warmth oty 1 [m) Other
Grassy Spiey
Light-Struck Stlfur m
Wedicinal Vegetal " Classlc Example I:(; ! ! I 1 ] Notto Style
Flawless ¢ >{ 1 1 1 i § Significant Flaws
Wonderful L CA ! 1 ! I Lifeless
Feedback Provide comments on slyle, recipa, process, and drinking pleastre. Include hefpful suggestions to the brewer. 10

\Jens eniavoble \azec

{

L8 Owslanding World-class example of style. (6\ L] \ \_\
75 Excellent Exemplifies stylewell, requires minor fine-uning. \-ﬁ 110} \ \3 ALY Q. J\'} \\L‘é\\ -
o8 Very Giood Generally within style parameters, minor flaws. _t \{) \_\ A

\ O N .
2 Giood Misses the matk an style andfor minor [laws. qu ONOL Couvy Q_ \'\‘ 0‘\;‘9 £
é Fair GFF flavorsfaromias or major style daficlencles, oy boe 4 \‘C\\'\M o - Eﬂ\&- - O h b{k 1&.& .
(8 Problemallc Major off flavors and aromas domlnate

Q:fn:-{‘)\ \%JIQE;(V \

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-160124 Additional resources can be found at these sitest  https://wwwebjcp.org  bitpy//www homebrewersassotiation.org
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geer Judge
y

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location

w 810

Judge

i Name thQ/ LOU’M

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

5

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

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

Haver [aa— @
Nine L ] ] [20]
Mat oL X } ;g Wheat, Subtle grainy notes
Hogh gL 1 1 O OKfor style
Rillerness o_r_|_x_| K Way too high for stvie

Banana, Low Clove, Hint of bubblegum

F [a 1]

X 1 O

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 f Acidic
Estery Smoky

Grassy Spicy
Llght-Struck Suffur
Medicinal Vegetal

_g Oulstanding Worfd-class example of style.

= Excellent Exemplifias style well, requlres minot fine-luning.
) Very Good Genesally within style parameters, minor Haws.
o Good Misses the mark on style and/or minor Haws.

5 Falt 0ff flavorsfaramas or major style eficlencias.
Y8 Prablematic Major of! flavors and aromas dominate

BJCP Scoreshest Copyright ® 2018 Baer Judge Certification Program
rev BSTR-180124

’00’%?‘%&1 IU) A

ESubcategory A - | Pﬂ -

. {Spell out)

[Positicn hvanced to
1 | Inflight MINEBOS

: oty L\ ‘
: PLACE

t

Lo CONSENSUS SCORE
)

| Special Ingredients

Bottle Inspection \Z{

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

iroma

Imppmpthle
None | M
Malt - .‘r\! ] CI /qi)DVOQr 1/1.1‘,@ d “'Q‘A'pdoa )(\‘NL
Hops L Lag lD Cﬁy' Cvf £
Fermentation 1 \7_, ] C?IE
Other
ippearance -
z F 8 g ol | o o
2 =z 2 B § B! 2 285 :
2 8 E S & %i : F 2 8 3 ;
Color —L 1Nt 1 10 Head L_sa) + 1
" Billlant  Hofy oOpoque | 3 Olher Quick Losting } Other
Clarity 0 Retentlon L~ 100 3]
Other Texture
m Wiﬁfﬂi
Hone | M H
RV Aoprop SUfPO Ara, Ma i
Hops oo L W1 O f {..pN W it (‘J-I\O Y3 OIILL .

Bitterness

.Y,/‘.'D‘ (R@n good ey

Fermentation )

|

b il I

lbﬁ

Balance i
Dry Swaet it
Finlsh/Aftertaste  1L___a o
Other
outco e
Thia MRl forel M

Body a‘ lI:If
Hone L ] Wi

Creaminess

avalils e

Carbonation OJ____\’;__._J a Astringency o_l_l?g_l a
Warmth OJﬁJ_I g Other
m Classic Example | LN L+ 1 | NetioStyle
Flawless . [ ] ; Significant Flaws
Wonderiul 1 h 1 ; Lifeless
7 —
Feedback Provide comments on style, recipe, process, and drinking pleasure, Incfude halpful suggestions to the brawer, v h_—E
Well popa
»
Judge Total %

Additional resaurces can be found at these sites:

https:ifwww bjep.org  huprifwww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Conjlpetition Program
Structured Version cson ggco e g/é Af-

B L - 7
’
: 2l 3 P sos]
| Category# £ 77 SEEE N |ntighe
‘sibeh _ b7 S e Qq
' 1
» Subcategory ' PLACE
p Beelent ! o CONSENSUS SCORE
: Special Ingredients !
e e e m e r e e m e ca e — e — e ———————— B may not be an average of
judge’s individual scores
Non-BJCP Qualifications )
. Bottle Inspection & ok
Cicerone [J Rank
Pro Brawer j@ Brewery CV//);
Industry [0 Describe m ioaropeie
Judging O Years Nane L M H f
Malt CI }_f | | D
b
) Hops ol 3l | [Di
Scoresheet Instructions i . S
Use the scales to indicate the intensity of the primary attribute. Fermentation o : }( 1O [iz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/desceiption as appropriate.
For “Fermentation”, consider esters, phenols, etc,
If character is inappropriate for style, mark the box to the right. - B [
If character is absent, mark the circle to the left. Appearance i L""‘,F!F"Pf'ﬁ','. Jnappropriate
Provide summary of beer and key feedback far impravement. E =5 58§ g : 2 za _ Ei
Assign scores for each section and total. 2 8 ES &= ! £ 2 & & E g ;
Review with other judge(s) and agree on consensus score. Color Lyl -t 1+ 0 Head toel 0 1 ) ‘D ;2
Enter consensus score at top of sheet. . Bt Koz Opague | | Other oufek Lasting } Dlher
Clarity l__l_i_l_l m] Retention I__%____J o 3]
Other Textre _£20 £O.
Example: How to fill in a Scoresheet
This example is from the flavor section for 3 Weissbier that is m T
good, but too bitter for style. woe L N ? E A
Flavor anprepiye 1 Malt ~Lne ) D
ET 4 ) 5
Mall X, y O Wheat, Subtle grainy notes Hops ol v | D,
Hops 1 | O QK forstyle . ! :
Bitterness D“—I—L’ Xt Way too high for style Bitterness oL ;j\

Fermentaton  cy-t X O  .Bananc. Low Clove. Hint of bubblegum Fermentatlon o | \ 4 m J'C&zaj/,&, L( Jp » 7 jﬁ

HDFDU . Mullu ‘ij

Pance Dr 7~ Sweel 5
FinlshiAftertaste 1 ! u]
Flaws for style (mark L-M-H fer ail that apply) Other 0,{4’%%0/ G,;ytr\_,
Acetaldehyde Metallic
A]CO'hOHC { Hot MUSW m neprFRRlE LI;Tg,f;};?p'rl_ﬁlg
Astringent Oxidized - MRl Nore L ¥ W
Bretianomyces Plastic ¥ Body % o Creaminess Vi |-_-| S
Diacetyl Solvent/ Fusel ' None | ] Hoi
5
VS Sour / Addic Cathomation 1 1 » | !D Astringency oy 1 ) D
Estery Smoky Warmth O ——! o Other
Grassy Spicy :
Light-Struck Sulfur m
Madicinal ){ Vegetl Classic Example R 1 4 /\a\ ] ) NottoStyle
Fawless | 1 $ I—Ne | Significant Flaws
‘Wonderful | ! 1 (Y 1 Lifeless
[1g]

Feedback  Provide comments on style, recipe, process, ayking pleasure, Include hefpful suggestions to tha brewer.

Tl L "‘Vﬁ;"s-\. owt/ / T, /I/M{ I

(™8 Ovtstanding World-class example of style. : 6 M w 7'
™~
72 Excellent Exemplifies style well, requiras minsr fine-tuning. - £r Y .
LAl Very Good Generally within style paramelers, minor flaws. J / £y V f A’ cé
g’ Good Misses the mark on style andfo: minar flaws. ! 6“" ’ 4
5 Fair OIT Havors/aromas ar major style deficiencles. m
W9 Problematic Major off flavors and aromas dominate 7

Judge Total 5 (50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional rescurces can be found at these sites:  httpsi//www.bjep.org  hitpi/Awwaw.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location @EC ' [

& Rank

1
1
:
1
:BJCP ID
1
1
1
|

Non-BICP Qualifications
Cicerone O Rank Bler~ Coerved”

Pro Brewer O Brewery Black Holo}'
Industry O Describe
Judging O Years ’

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

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

Flavor vagrpite
e b M ]
Halt 1 X ;O Whest. Subtle grainy notes
Heps 3. I ;O ORforstyle
Bitterness )L X X Way toc high for stvle
Fermentation X O Banana. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic

Atcohelic / Hot Musty

Astringent Oxldized

Brettanomyces Plastic l
Diacetyl Solvent / Fusel

DMS Sour { Acidic

Estery Smeky

Grassy Spicy

Light-Struck Sulfur

Medicinal L Vegetal

Gutstanding
Excellent
Yery Goad
Good

Fair
Protlematlc

Viorld-lass example of style.

Exemplifies style well, requires minor fine-funing.
Generally within style parameters, minor flaws,
Kisses the mark on style andfor miner flaws,

DIt lavorsfaramas or mafor siyle deficlencies,
Major off flavors and aromas dominate

W
g
3
(]
o
[ =
=
<]
%]
i

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

ate
n’ 2 S \ Position Advanced to
| Category# 2 E 6(7 - g{jf inflght MINLBOS
iSube B2 © LY fo’
1
léyebsua,tegow NE ek : ruce
5 v CONSENSUS SCORE
: Special Ingredients H
N e e M e e et L ety e meeeme s Fd may not be an EV&F’EQE Of
judge's individual seeres
Bottle Inspection Dok
[ Aroma J p—
Kone L M wit
Malt o | J C]
'\
Hops e ! J 1C]
Fermentation ! I ’D Eett R Sﬁf
Other @Qf"\é\ ﬁk\d
2.2 2%g 5 | : 2 = &
2B ESEE £ £ 2
Color X1 1 | 1 10 Head X" 1 J
o orflliont  H Dpoque || Other Gulck I.ustmg | Cther g
Clarity L_Iit_l ] Retention g [3]
Other Texture
Hone L M H i
Malt o_k i ! Ilj
1 :
SR
Hops 1 v IDS
Bitterness e ) g
7 L R
Fermentation oK J .|:|_ e :cmh‘ 0
Hong Malty I : Eﬁ
Balance ) cj\)o‘:’
b Sweel |t
FlnishiAftertaste | oy il u)
Other P’“S‘L"c
Thin W R bl M [
Bedy =} Creaminess Jf_ ] D %
L W
Carbonation NWoE ﬁ El Astringency 1V ‘D ~ [5]
Warmth o2 1 D Other
m Classic Example | ] ?h\/ ] 1 1 Notto Style
Flawless L 1 1 1 xT ] Significant Flaws
Wonderful | ! | 1 ] Lifeless 4L—
Feedback [0

Additional resources can be found at thess sites:

Provide comments an style, recipa, procass, ?wd drinking pleasure. Includa_h)elpful stiggestions to the brewer.
{o

2 f‘jr\L aireLt”

e ntabden ﬂ?gmr‘c‘f: "

gorv\{ C\md 1/\’310 -mm _onf§ o.n&’ argawaﬁ*

15,

Judge Total

https:/fwsaebjcp.org  httpiifvwavhemebrewersassodation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date M |

e Kobe Logre
\BJCPID ;
i &Rank '
e YD Lo orey Poymai

Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer [ Brewery

Industry@’f)escribe
Judging O Years }f;’ "

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

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

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

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

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

Review with other judgel(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 narsrpse 1
bene L L] " 20
Mall ot X i 0] Wheat, Subtle groiny notes
Heps 1 1 1 00 Ok fershyle
Bitemess oo 1 X K Woy too hich for style

1 {3 Banana, Lew Cleve. Hint of bubblegum

Fermentallen

o X

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

Acetaldehyde Metallic

Meohelic / Hot Musty

Astringent Oxidized iym
Brettanomyces Plastic P
Dlacetyl L. | Solvent/Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sullur

Medicinal Vegetal

% Qulstanding World-class example of style.

5 Excellent Exemplifies style well, requfres minor fine-tuning.
Lo VeryGood Generally within siyle parameters, minor flaws.
E' Good Misses the mark on siyle andfor minar flaws.
.E Fair Off {favarsfaromas or major style deficiencies.
4 Problematic Major off flavors and aromas dominate

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

| Category#t QQ ’_
S 2

| Subcategory

Posltion

in flight
Enlry

1 [Spell out)

c,a/\') | Special Ingredients

1
t
1
1
]
i
1
1
1
1
l

t
Advanced to
MINI-BOS

CONSENSUS SCORE

Sotle Inspection Gk f]ﬂ A £ /[& faX]

may not be an average of
Jjudge's individual scores

iroma 4

Toaparepics
Hone [ M W)l
Malt ~r 1 a
’ [
Hops ol 1 %2 | iD IQ 1 ac @’J’y ! (ﬂ
Fermentation ! : ) O &
Other et Ly M“' -
Appearance tppropete ol
E . Z 8§ =il 8 =8  E
355555!1 s Ese 2,
Col 1vy, 10 Head 1. 1 1 O
o‘ur Brluiunt Ay opoque [ § Clher Qufd Losting | ! Other P
Clarity {m) Retention a [3]
Other vy o exture
o ¥ wé\Jf
14
Kone | N H ! ;
Malt \rn_ ! | iD‘
Hops 1 I E|
| i 2z
Bitterness . L D ﬂ/‘ 200 1/(:/ /,DMJ Q/\—d;‘ ,
Fermentation 1 L ’
#~ i ] [20]
Balance Hcfw 5 l Muuyl il:l
Fnish/afertaste "0 "™
Other
Mouthfeel 3 e
Th M R forel M
Body [m) Creamlness O_i_x_l__t D g
L jM ool
Carbonation "g_L_+|_J 0 Astringency ¥ D [5]
Warmth OJ#_l o Other
m ClassicExample | i 1 L A Not to Style
Flawless | L ] Y | J  Significant Faws

Wonderful

Feedback

L ! |

f ! I Lifeless
Provide comments on style, recipe, process, and diinking pleasure, Include helpful suggestions 1a the brewer,

Additional resources ¢an be found at these sites:

Judge Total

50

hitps://www.bjcp.org  hupi/wwwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location g {3{0

v 3l 3

Name :
IBJCPID "
i & Rank !
: Email ﬂ{u%fé’@ fr& /C"'L' .
Non-BJCP Qualifications

Cicerone 0 Rank

Pro Brewer & Brewery cCrl
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/desceription 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 judgeis) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor hagpgpate i

[EXYY M K 20
Ml oyl X, ;O Wheat. Subtle grainy notes

Hops 2 1 1 03 OK for stvie
Bltemess o1 1 X (B W

Fi o Xy y OO Banona. Low Ciove. Hint of bubblegum

too high for style

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

Acetaldehyde Metallic
Aleonolfc / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Dlacetyl Solvent / Fusel
DMS Sour [ Acidic
Estery Smeky

Grassy Spley
Light-Struck Sulfur
Mediciral Yegetal

Fair
Problemalic

_g {utstanding
=] Excelfent
(N Very Good
o Good
£
S
o
W

World-class examp!z of styla,

Exampliftes stylewell, requires minor fine-tuning.
Generally wilhin style parametars, minor flaws.
Missas the matk on styla andfor miner llaws.

Off flavors/aromas ar major style deficlencies.
Major off flavors and aromas domInate

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124

I e \I Position Advanced to
: ; Category# ;Ql_ _E‘ f 3? \YZ{ 7 ' in fight MINI-BOS
l Sub {a-f) T : Entry
! 1
|I Subcategory Oﬁ’% /ﬁﬁr '
‘ o CONSENSUS SCORE
" Special Ingredlents !
________________________________ . may not be an average of
Judge's individual scares
Botlle Inspection {8 ox
Kene L M B E i
Malt -~ }r\ ! J lD
Hops (1 }u\ ] iDi b
Fermentation Luﬁ.’ i
Other Oxmécf.rw’ //éy‘ Y louederv e
Appearance Vg ol
E o & g £ 'EE £ =5 _ §“
2=EEEE S]] £ 22858 8!
Color Lye L 1 1 | Heady,e t 1 1+ \g
O Brllih' Hary  Opeque || Oiher . Gk losting |t Other \
Clarity Retention [3]
Other Texture _JICE4—
[
Flavor J —
None L W By
Malt o1 e J D
Hops Ay ] D
l
Bitterness 1 1
: Dkl \0
Fermentation .1 " ) EI }A(,c/
Hop%l Muh!f { W
Balance | .- l :
D Sweet 1 :
Finish/Aftertaste 1 £ l e ju}
Other
Thin M P None L M
Body % rD Creaminess 1/ N \3
Kone L
Carbonation g_l_\_g_._J EJ Astringency o_|_a_!t\_| |:| [5]
Warmth O_!__}f_l___.,_l _C], Other
m Classic Example | ! | ;{ ! ) NotloStyle
Flowless L ! ! }1{ 1 ) Significant Flaws 3
Wonderful ¢ 1 1 ] ! y’ ) Lifeless
Feedhack  Provide comments on style, racipe, process, and drinking pleasure. lﬂrlhehe!pinl suggestions 1o the brewer. %

Additional resources can b found at these sites:

6@ &ar?}{a/

Aﬁjﬁ N f.;fénf' 8/ e

Judge Total

hrps:Awww.bjcp.org

B4
50

htipi/fwwwhomebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version

Location Date

’ T ; =Y ; _____________ \ Pasition Advanced to I

‘ Y Cary MacDonald :' Category# :Z_!_ E? éé ;2:'? ' gt MINI-BOS|

i C‘%ﬁ Certified + Sub (a-f) . ‘ T Eaty

] [ o 1 e ]

) & ) BJCP ID #E1955 : E%uli?category !C&.-:\ ! )

; cmac73@live.com.au | Speual Ingredients ! CONSENSUS SCORE

Non-BJCP Qualiffcations
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®, constder 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 Welssbler thatis
good, but too bitter for style.

Flavor Papproplte 1
ne L M K 20
Mall e X ;O Wheat. Subtle grainy notes
Hops iyt I | 1 OK forstyle
Biterness (1 1 XK Woey oo high fer styfe
E o ¥ ) [ Banana.Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Acoholic / Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Diacelyl Solvent/ Fusel
DMS Sour ! Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style,
Exempliftes siyle well, requires minor fine-tuning.
Very Good Genarally within style parameters, minor laws,
Goed Misses the mark on style andfor minor [aws.
Fair - 0if fflavorsfaromas or major style defiiencles,
Problematic MaJor ol flavars and aromas dominate

Gutstanding
Exeellent

@
B
=3
)
o
=
=
]
L
W

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

Bottle Inspection

[iroma

Malt

Hops
Fermentatfon
Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthecl J

Body
Carbonation

Warmth

Overal J

Feedback

Additional ressurces ¢an be found at these sites:

may not ba an average of
judge's individual scores

Retentlon

a
Bﬂlgaﬁf\‘: Hozy  Dpoque ,'DI Other

Texture

Head ,Ag;k_A_L Ii'_‘[
Quic Lasting E.E[

(.
Ieaporepte
Nena L M H' .
oL e IEIE b Sweﬁn Chfm"b/\*
’ r
ol | '.D C--\4'->3
¢
ol 'O (;‘Lﬁ@,ﬁm
ppmpeits Tnaperopectd
2.3 Eg oyl gee _ El
Egﬁaéég £ 228 8|
Nl 1 10O

Other

ﬁi}r‘o}ﬁa‘l?
Hone | M i N ]
i 7%&1 b pot Qacbinel
o L J in O e Mg e L~—'3‘f
o | | !EJT s S e
ol ! | |:|' l g
b 20
Hulnpg Mullg !D
Dry Swee E
1 !
Thia Mo Rl P Wore L M pTE :_
] Creaminess I FI; L('
Wore L M Hot ;
og_J_|_1 F] Astringency Fl:l [5]
ol lE] Other
Classic Example 1 1 ] ! ] NottoStyle
Flawless | ! L 1 | ) Significant Flaws
Wonderful L 1 1 ! ! | lifeless

Provide commens on slyle, recipa, process, and drinking pleasure. Include helpiul suggestions to the brewer,

Cea'\y

Lo L

PSR

Nﬁd@"\» !‘wa“?"*“‘

=]

/“(‘:ﬁ,) [ W\ N

I

N

Judge Total

55

htips:ifwwwbjcp.org  httpi/fwww homebrewersassociation,org
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peer Judge
4 Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location D U D,Eﬁ;.‘@. &l J

Date (}”@ g’f@éﬁg

, Judge !
E Name Mi‘; MML\.,Q .ﬁ-y}be’F) i
1BJCP IO :
| & Rank !
:\ Email MUKM\ﬂ 6/‘:1 M\\ Celan |
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery
Industry [ Describe
Judgingd”  Years

L BN

g

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

iroma

| = . | Posltion Mvanced to
j Categoryd A E ?f‘) iy | lnogn M'""“°S|
: Sub (a-f) - ' Entry

. Subcategory AM 2! QA !

1 (Spellout) r 1 I o

CONSENSUS SCORE

1 Special Ingredients
Ay

Bottle Inspection lg,a{

may not be an average of
judge's individual scores

Tocppreptits
Hone L b Bl
Malt L o | a
o e L
Hops ¢yl L e | I|:|; ! ‘.LP\CA L otalooy
[
armentatlo . : o apan 10
Fermentation Oy 1O £iaga 3
Other
Appearance g
E RS-
TEEZZE),
Color Lttt .10 a ’;{
. Briflat Hory Opogue | Dlher . Dulck losting | Olher T
Clarity M__l_l O Retention a 3]
Other Texture '
m Inapropricte

Hene L M ;
Flavor [— Malt oo Y n) Mdk\l\!‘ NV "\QJQ
wane L ] H ) L20] ’ P -
Mt oL X | O Wheat, Subtle groiny notes HOPS | |~ | 'D' AAD QLQM % ﬂ‘uj %\A"IP
Haps gt 110 OKforstle © [ | ! Bl v
Bitterness X B Waytoohigh for style Bitterness ol \I/A ! ED‘
' ol O Bongoa: Lo Clove, it of bubbles Fermentation o I 1 E[:l T Mfm_ 1 .
! .120
H Malt .
Balance L | u) tasedd %}&lﬁm&?ﬁt Ag
B Sweet 1 !
FinishiAftertaste 1 !
Flaws for style tmark L-M-H far all that apgly) Other
Acetaldehyde Metallic
Hlcohellc { Hot Musty m S
Astringent Oxidized Joopproprite; Trappripraia
g K me M Rl ] el W W
Brettanomyces Plastic Body g Creaminess o II:], .
Diacelyl Solvent / Fusel Home [ M oL ;
S Sour{ Acidic Carbonation GOM iD* Astringency O 5]
Estery Smoky Wanmth o1 v (3 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | ! L s~ ) J  Notta Style
Flawless | )D 1 ! ) ) Significant Haws
Wenderful L b owCi } i ) Lifeless 7
Feedback Provide comments an siyle, recipe, process, and drinking p‘elTure. include hefpful suggesifons 15 the brewer, ﬁE
l 24 Dy -\m PRV
% Outstanding Yaorld-tfass example of style. I’ 5’( J‘i"\h
'S Excellent Exemplifies style well, sequires minor fine-tuning. \’ S
120 VeryGood Generally within style parameters, minar faws.
g‘ Good Misses the mark on style andfar minor flaws.
o Falr Off flavors/aromas or major style deficlencies.
-l Problemalic Major off flavors and aromas dominale
Judge Total &

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

Additienal reseurces can be found at these sites:

https:/Awww.bjcp.org  htip//wwwhomebrewersassociation.org



peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

e /619

T ‘
| Nome ﬁWﬂ%ﬁZ/WQ%M#
\BJCP ID X
:' & Rank '
:\ Ermail féﬂ”‘//gﬂ’ )
Non-BICP Qualifications

Cicerone O Rank

Pro Brewer & Brewery
Industry 00 Describe
Judging O Years

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

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

Flavor tapppriae
hne L M B
Wit oyl X y g Wheat. Subtle grainy netes
Hops w1 1 O OKforstyle
Bilterness OJ_]_L_I Way too high for style
Fi o Xy 1 O Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alceholic / Hot Musty

Astringent L. | Dxidized

Brettanomyces Plastic

Diaceyl Solvent [ Fusel

DM3 Sour [ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulur

Medicinal Vegetal

% Outstanding Wetld-class example of style.

‘5 Excellent Exemplifies style viell, requires minor fine-funing,
I8 VeryGood Generally within style parameters, minor flaws.
o Good Wisses the mark on style and/ar minor flaws.
5 Fait Dff flavars/aremas or major style deficlencles.
Yl Problemalic Malor off flavors and arernas dominate

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

Category#

Subcategory

Pasition

in flight
Entry

1
1
1
1
1
1
1
| Bl o
1

1

N

Bottle Inspection

Malt
Hops

Special Ingredients

Advanced lo
MINI-BOS

CONSENSUS SCORE

may not be an average eof
judge's individual scares

O

Iniprmp?iuia
PV bedmyfé&md%nﬂﬂé
ol > ! |j|j Cr//ﬁA/ VZM//

Fermentation

Other

Color
Clarity
Other

D

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouttfeel 2

Body
Carbonatien

Warmth

Overall

Feedhack

Additional resources can be found at these sites:

olX 1+ O ,ﬁﬁznd// s

5]

Iragpropale Inappiopriate
E § 5 § w| oo b
RN BRI - R
Lay 10110 Head ¢+ 1 1 O
Brliah Hozy  Opeque i .  Duick Losting | _®  Other Q
ju] Retention C O l?
Texture
Teippopile
Hone L M o / -
oLX | 1 a 5!9,7{% fheet ¥ L?NC'—‘? 9W5j
oyl 1D batotiter! with besss
: ; ~
oLy I llj éljy(/n-t&-‘ & é//
o 1 iE| //{‘6 ' ‘5
7y i (74 20
Hurpg Molly |
Nl ]
raJ )
Drﬂ; Sweet |
LY J
[
Joppropric o
Thin M Fall | Hone L M H E
\ ‘D" Creaminess 1 ... 1 O l ’
L M H
Nng.!_}q_t [m] Astringency ~ 1w | FE; 5

OJ_)G_J__l E|

Other

Classic Example | i ! 1 1 ) MNotto Style
Flawless | L ! 1 1 ) Slynificant Flaws
Wonderful L | 1 1 1 ) Lifeless 7
Provide comments an siyle, recipe, process, and drinking pleasure. (nclude hefplul suggestions to the brewer, ﬁ5

el madle

o SOE IV He

77hw5{€??&ﬁ%a§4b@me)

https:/ftwww.bjcp.org

25

59

Judge Total

http:/fwww.homebrewersassociation.org
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geer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location %0 { \'UC'. l\

Date g/(\/(q

Lo«: Llwﬂ JO )MS IL&’\

'
1
' Name
\BJCP ID
| & Rank

Non-BICP Qualifications
Cicerone T Rank /3
Pro Brewer O Brewery
Industry [0 Describe
Judging O Years {

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

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

For “Fermentation”, cansider esters, phenals, etc.

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

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

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

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

Flavor vagpespiae El
Kaee L M ] [20]
Ml o X, ;O Wheat, Subtle grainy notes
Hops g1 2 1+ O3 QK for style
Bltterness OJ_|_Z_1 K Way toa high for style
Fermentatien (o)L X D Banana. Low Clove. Hint of bubblequm

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

Acelaldehyde Metallic

Alcoholic / Hot Musty

Astringent (Oxidized

Brettanomyces Plastic

Diacetyl Selvent / Fusel

OMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetel A

World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Yery Gaod Benerally within style parameters, minor flaws.
Good " Misses the mark on style andor minor flaws.
Fair Off Havors/aramas or major style deflciancles,
Problematic Majoz off flavers and atemas dominate
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