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Use the scales to indicate the intensity of the primary attribute. Fermentation |I D [12]

Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation"”, consider esters, phenols, etc.
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Provide summary of beer and key feadback for improvement. E. 5 & § = I g8 _ 5|1
Assign scores for each section and total. = 8 f S = @y | EE a8 ,;8, , -
Review with other judge(s) and agree on consensus score, Color | i3 Head 11 | i
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Generally within stde parameters, minor flaws.
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Cicercne O

Rank

Pro Brewer [0 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 secandary attribute(s) intensity/description as appropriate.

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

If character is inappropriate for style, mark the bex to the right.
1f 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 scare,
Enter consensus score at top of sheet.

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

fapgrep-lare

Flaver

nne L ] H jze]

iroma

Wheat. Subtle grainy notes

wait o1 X s
Hops Mot o1 OO
Bitterness O_I_I_LJ |

{ oL X, 0

OK for style
Way too high for style
Banana. Low Cleve. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohollc / Hot Musty L
Astiingent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour { Acidic M
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinak Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Proklematic

L)
=
3
]
o
[ =
=
<]
L=
v

Yoild-tfass example of style.

Exemplifies stybe wesl, requires minor fine-tuning.
Generally within style parameters, minar flaws.
Mlsses the mark on style andior minor laws.

ot il faromas ar major style defi

Malor off flavors and aromas dominate
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Imppmpmta
Hera L M
Mat oY w|:1 A'ﬂ/ Lo nm,mnu L-w‘-nﬂ)
Hops ¥ J D
Fermentation O_I_I_EJ ;%_tq_mlfﬁu Z{QEMC'KA Z, B
Other /’Nfrq S/cl.-fl« ) st g »A/
Appearance i it
E_ 52 g 2 2 £
i\éfﬁé‘égg; ;EEEE!
Color LM 1 1 1O Head ¥ 1 1« |
Al it Other k Dlher
Clarity w ?Elj Retention u E/ / %
Other Texture . F i
Hane L M o
Malt 1 \e | 'D é\f"""\_l‘/(: A/ se .r/i
Hops L W | [:] £ df[ﬂg(f
Bitterness 1 ¥
Fermentation L ¥ El /)4 £ A/l’(' 4
Hoppy Melty ! f lﬁ
Balance | LN Lf [m}
FrishiAftetaste L1 %™ o Mc&iﬂnl-’u{fﬁ/
ower AUl &_aa&/l?«
Mouthfeel 3 e i
LT T B teel M H
Body ¥ CI Creaminess 1 ¥ ] !D 3
L
Carhonation "24_‘1:_, D Astringency 1 W [m] [s]
Warmth o0 M I:l Other  Sas—
m ClassicExample | ] ) ] | %/ Notto Style
Flawless L 1 ] 1 LW Significant Flaws
Wonderful | 1 ] 1 LM Liteless

Feedhack

Adidi

Peovide comments on style, recipe, pracess, and drinking pleasize. (nclude helpful suggestions {n the brewer,
04 4s SL ZL , oh, @ersle
/
2 Fon sveek

3

Judge Total

itional resources can be Tound atthese sites:  httpsi/fwww.bjcporg
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
A e U s TR T ._ ---------------- T i Advanced to
! Judge . (CQCI ! - , | Pasition l
| . 1 MINI-BOS
1 Name_} ftre C‘:@o : i Categoryd li B { = C( ' Linflight
e  lseer B S o LY
| ! ‘ | PLACE H
1 & Rank ' 1 ggelﬁgg)tegory '
| ! | . v CONSENSUS SCORE
1 Email ; 1 Special Ingredients !
________________________________ - e e o o o e e e e e e e e e e e e may not be an average of
judge's individual scores
Non-BJCP Qualifications Boftle lnspection O3 ok
Cicerone O Rank p
Pro Brewer OO Brewery
Industry O Describe m lnuppmprhtt \/-6,/3
Judging O Years Hone L M ‘F +
Mt o | ll:] LT prOMAL - AO
Hops o u'f ! 1 iD' 9501 C-—Q\-flr O’Y!Jf‘ > /
Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation . I % 10 fiz]
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 tight. - S I
If character is absent, mark the circle to the left. Appearance _ Jeopproprice, drappropdcte
Provide suramary of beer and key feedback for improvement. 2. 2853 l g sz s _ E|!
Assign scores for each section and total. 23 &S5 S 3| =EZ2EE 2
Review with other judge(s) and agree on consensus score. Color - \‘ T N S iDI S Head 2+ 1 0 1 1 iD- T { i g
3 Briflant  H 0 e itk Losting i E
Enter consensus score at top of sheet. Clarity riklan ‘fu pague o Retention § m| 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. e L " iﬁ_P‘F' e
H cév ¥ J ’
Flavor [— Malt L En) {‘."‘f L2 - aF e ;
kel W 3 ) b
Wt o1 X y O Wheat. Subtle grainy notes Hops 1 ) g & m O = . ,.,e,?i ‘1 {erer
Hops 331 1 | O DOKforstyle _ | o t i
Biemess ol 1 X 1 B Wayteo high for style Bitterness . ! D, C oo ‘{D“—' 56’75 et -
" l E
Fermentation X, O Banano.Low Clove. Hint of bubbiegum Fermentation ol . ; El La“[/f I@Cﬂe(/g ﬁ}kﬂ [@j b
Hoppy Melly | :_4 ( ﬁ/ " lﬁ
Balance | ifin] 2 A foulhy Elotvosy
Dry Sweet | 4
Finish/Aftertaste 1 ! | 3
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Matallic
Alooholl Hot sl Mouthieel T i
Astringent Oxidized Tn " £l 11 o L M -
Brettanomyces Plastic Body v o Creaminess ] EI —
Diacetyl Solvent / Fusel Hone M (R
" i stringen L [s]
NS Sour  Aciic Carbonation Oi’——;‘ = Astingency O-;'—'—‘. a
Estary Smoky Warmth O_l_l)_l o Other
Grassy Spicy
Light-Struck Sulfur m .
Medicinal Yegetal Classle Example | ! L i L 3 NottoStyle
Flawless L ! ! i 1 ] Slgnificant Flaws -
Wonderful | 1 1 ) 1 5 Lifeless - 7
Feedback  Piovide comments on style, recipe, prucess.anddrinklng[‘:leasur {nclude helpful suggestions o the brewer, 10

_8 Dutstanding World-tlass example of style.

‘5 Excellent Exemplifies siyle well, requires minor fine-tuning.
(Ol VeryGood Generally within style parameters, minor flaws.
@ Good Misses the mark on style andfor minor llaws.

5 Fair OFF flaversfaromas o7 major style deficiencies,
vl Problematic Major off {lavors and aromas dominate
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Additlonal resources can be found at these sites:
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' BEER SCORESHEET
Beer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Location Date
:( Judge ‘I :’ R oy ‘I Pasition Advanced to
L Name _SPon YWDD LETR : | Category# /b £1393 &46 ' linfligat MINLBS
' : ' Sub (a-f) __L w I Entry
:BJCP D ) 1 i
+ &Rank ' i Subcategory !
r \ ] {Spall ot} : of
\ Email S&WIR;@QW\\ O ! : Special Ingredients ! CONSENSUS SCORE
M e e o o e o e o o e e AN e a2 - M e e o e o e e o e e e A e e e e A e e e e . may not be an average of
Non-BJCP Cualifications ol . { judge’s individual scores
Cicerone O Rank OUle Inspection o
Pro Brewer O Brewery
Industry O Describe m incppropridia
Judging E;I/ Years ? Nane L M 1§ . A
Mt o o o Ridy punes dhoge frodk dore comme
Hops ! g - O
Scoresheet Instructions O
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢, e (0 Lol \o(UﬂIS eres \ 3]
Use the space provided to describe the primary attribute. Other \IQN O[F&SW* to T‘\"'\ -L. i d,‘ B rm{(

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

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

Provide summary of beer and key feedback for improvement. £ . E g g 5l 2 > Ei
Assign scores for each section and total. 2= 3 £ 8 & = £ 22 E &,
Review with other judge(s} and agree on consensus score. Color L1 1 13t | D) Head 11 1™ | D P
Enter consensus score at top of sheet. _ Brilliont _ Hozy  Opoeque ! Other o Ouick (dting | Other TN
Clarity L 1> ' D Retention b¥4 | ) 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter far style. rappreprvie
None L M Ho o
Havor (R Malt ol toag | O \C\n Na\\
D » ¥ . 23 ’ H
Mot ol X ) O Wheat, Subitle grainy nates Hops 1 % IO Sy Eordia
Heps 50 1 | O OX for style . ; e .
Btemes ol . 1 X K Waytoohigh for style Bitterness 1 X_ 1 IO S‘unpoén ue
F I o X } O Benona.low Cleve. Hint of bubbiegum Fermentation D _&n(r L’f_‘ﬁ\ﬂ‘/\ dnc(o('kr, ]y‘( d! \4’_
o ——— s 20
. Hi Malt .
Balance Lo | i% o _twell b?\m

Fhishitfteraste Lo 1 ¥ 0 Mialy balmed bohorza swedd thel fidls 4o

= T
Flaws for style (mark L-M-H for 2l that apply} other Qruaig, Cida, cm‘”ig 950\5:'“9”\; Eﬁ 1" Aty thal At

Acetaldehyde Metalllc
Alcokallc ot Musty m N o
: Lrappropriate Iroppropriste
Astringent Oxldllzed Thin M fall o Nore L M oo
Brettanomyces Plastic Body W D Creaminess o, ]
Diacetyl Solvent / Fusel Carbonation "™ M EI Asti | A( 3
- drbonation Stringen
DS Sour/ Acidic e St geny pe—1—— O
Estery Smoky . Warmth o~ x| | _El Other
Grassy , Spicy . '
Light-Struck Suffur m
Medicinal Vegetal Classic Example | P-4 ! 1 | NottoStyle
Flawless | .Y L 11 Significant Flaws
Wondedful (1 X1 L i1 Lfeless (
Feedback Provide tamments on siyle, recipe, piocess, and drinking pleasure. Include helpfil suggestions ta the brawer. E
[ Outstanding Voild-class example of style.
g Excellent Exempllfies style well, requires minor fine-tuning, V€f1 {“CL' eWD h Uue “ bﬁ‘h“ﬂ’
B2l VeryGood Generatly within style parameters, minor flaws.
g Good Misses the mark on style andfar minor flaws. _ﬂf(’U\QL‘O(V/E- t W\.‘_\" S‘-U‘fn'h\ C‘S) ‘a 4'0\/"-{0\
B Fair Off Ravorsfaromas ar major style deficiencles. 1 (.j
W Problemallc Mejor off flavars and aromas dominate W A CL‘ dw L m‘*j o{\t,[ S{) "C A

WWely chont - 42
Judge Total Isq
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

. Aydan Rogers || N - < [Position Advanced o
l n Certified | | Category# Zgb I 2 95%45 ' {infight MINEBOS
¢ - Beer Judge f 1 = ! i
‘ iy
5 peer Judge Brisbane |’ 1: Sub (a-f "_D_ SA i
' Australia || } Subcategory Do LZEEN .
1 bjcpe1954@gmail.com } s (Gpel : "
' 1 h CONSENSUS SCORE
! E1854 ]| i Special Ingredients !

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

.
: . -

Non-BJCP Qualifications .
Cicerone O Rank
Pro Brewer O Brewery

Bottle Inspection D'{

Industry O Deseribe Jhoppropdite.
s 0 e 0 Ll Do el Ll
Hops ¥ !
suig{;ss]::eesfolgjizgct:::?nr::nsiw of the primary attribute. Fermentation o I D /DLJ 14','”‘1" ? [12]

Use the space provided to describe the primary attribute. Other
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. — i, —
If character is absent, mark the circle to the left. Appeara"ce opprapiate Jnapecopriale
Provide summary of beer and key feedback for improvement. E .8 & §F 3 | 2 = o g f :
Assign scares for each section and total. £ 3 Es3 353 L £ 228 8 |
Review with other judgels) and agree on consensus score. Color L1 1 1% 0O i Head 1| Y L 10
Enter consensus score at top of sheet. . Biilliont  Ho: Opague | Iher Quick legiipg - Oher
P Clarity \_I___I_J\}H . O Retention ; a
Other Texture 2 1L -
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. v L dtapprapricte
one i .
Flavor IR Malt -~ 1 K“CL C%M \JFR—!‘JMCU
N} k3 H
Mt o X | O Wheat. Subtle grainy notes Haps O-'—ﬁ‘—' | |:| M /0/ ;ﬁ 7 (,,1(’ ]AM-
Hops L 1 | O OKforstyle k4 / m/dé ’é’A
Bemess ol X X Weyteohighforstyle Bitterness 1 3¢ O foty— 15 £ )>,o
Fermentation o X1 ) O _Banona. Lew Clave. Hint of bubblegum Fermentation : O Sar ‘/ ‘/§_

Flaws for style {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 Spicy
Light-Struck Sulfur
Medicinal Vegetal -

LEBE Woild-class example of style. i
KEEEEN Exempliffes style well, requires miner fine-tuning.
el ¥l Ganerally within style parameters, minor flaws.
FARFA"A Misses the matk on style and/or minor flaws,
AE2FAER Oif flavors/aromas or major style defitiences.

LRy BB Major off flavors and arsmas dorlnate

Ouistanding
Excellent

Very Good
Good

Fair
Problematic

L
=
5
V)
o
I3
i
I+
A
Wy
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ﬂgbs Umm Vlllws Prmoﬁ

s

[7//1!2,4,;.,{,5{ v,

!d""“? ;Ij

Hopp
Balance [

rifl, Lathr

17

FinishiAftertaste LY ) " 'D o b & g wrd
Other ,ﬂé/mq(l. FrntSdn £ 2 PP 2 o QM Ca.m«-@f’
m Trapprialé Impmprhle
Thin H Falt ! Hone L [}
Body R o Creaminess _)Q_.__.J D

Carbonation Hg.L__r?_LHI -

Astringency o~ o _EII

I
Wamth ~1 v O Other
m ClassicExample | e | t L | NoltoStyle
Flawless Ber | ! 1 | Significant Flaws 8
Wonderful | o | | 1 ) Lfeless
Feedback  Provide comments on style, recipe, pracess, and drinking pleasure. dnclude helpful suggestions 1a lha brewrer, ’ﬁ
Lﬂ\_‘lﬁxu@@ﬂ etk gfef«\i( )

e Lerne ok

| =

Caresd Bbnnen.

Additional rescurces can be found at these sites:
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanciioned Competition Program
y Structured Version
Location Date
--- - e R s - s —mdAam s s == P ettt = .

N Jud ge | [, \ Position ldvanfed to
E Name ﬂ"’\v( &1 ( @@k{ E Categorydt —é _E- Zo(q ‘C‘ ’l : i lght MINI-BOS

) " L 1 En|
:BJCP D ! ¢ Sub (a-f) — |' ntry
| & Rank ' ' (%ull?category 1 AT S\f ) Wil '
] 1 | of
: Email FCDOK{A ﬂm;é«;/ 2@ Ci‘ﬂ‘-“"}l e Special Ingredients ' CONSENSUS SCORE

Non-BICP Qualifications
Ciceraone L] Rank

Pro Brewer 00 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary atiribute.
Use the space provided to dascribe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, censider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If eharacter 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 [p— @
Nne L L H [29]
Mt o X O Wheat. Subtle grainy notes
Hops oW I S— O O foestyle
Bitterness (5L X X|  Way toq high for style
F oL X 10 Benana. Low Llove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcohollc / Hot Musty
Astringent Oxidized
Brettanemyces Plastic
Dacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style,

Exemplifies styla welt, requlses mino: fine-tuning.
Genesally within stye parameters, minar tlaws.
Misses the matk an style andfor minor flaws.

0If Havorsfaromas or major style deficlencies.
Major off flavors and aromas deminate

Outstanding
Excellent
Very Good
Good

Falr
Problematic

Scoring Guide

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

Bottle Inspection

Malt
Hops

Fermentation

Ny

may not be anh average of
judge's individual scoras

Additional resources can be found at these sites:
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Other Cff'ﬁb}O/ 7»&0:’16(} e?‘{z”/{flI pr @ocf
=3 ’f” % et A ( 7
i T
EoEisy eg 8|
£85°s£§5 F 22 8 &1
Color L | .-Ii\ \ ; ead 11 }f L 'E| - { 5""
i ing | er R
Clarity Brilliant  Haz E-" Dpuque l D Retentlon Losting g { l?
Other { Texture
[Flavor J s
Heone L M H 1 J
Malt 1 'L‘ g ﬂﬂ‘f—’va w/{'lt ;A.,GV:!U,'*" I‘c}
Heps EI (r_z—«—t—/ A/ ‘AL""T'"_’
Bitterness O'} ! | D
Fermentation 1 | ‘Qu 4’0 cri’».q ,a-.)’-'fb nw ]L
Happy Mall ? - Lo FHE ‘“_.U.J [20]
Balance i l)’ O
FinishiAftertaste "L\ 1. ’u
Other rd’b‘!/ ‘pfuv‘é ~P(Muu-=, | creer S ovYiess,
& (f H(C (Qop((b?{'?‘? —f—ccﬁipgf' T 7"@4 OVEA -
Ay
s | e 4
'lhln Moo RN Vel M Hole —
Body m] Creaminess 0 Z 5
tl .
Carbonation O I A ; Astringency B (5
Warmth O_L__'_x__i o Other
m ClassicExample | Lt 1 I }  NottaStyle
Flawless [ 1 L1 Significant Flaws /
Wonderful 1 L f- 1 i Litetess >
Feedback Provide camments on style, recipe, pracess, and drinklm! leasure, Include helplul suggastions to the brewer, ﬁa
LQJL_LJ# N r‘e(J- ceilie C,twwad’ﬁ-——
6[1/6’ | S a Ter lt—ca—[( {JA"{—( wr.lglt’l
Db Q‘LJ MC{/(/% ’é)\@xfjl a )),“-( &tj
ef g ‘|le l{ﬂ 'I!/m;/(jcf‘(L, J?D 0(-1\41(
bud ' doeaf i A T 120
Judge Total [50)
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location GCA&' Date 8 - 6 "lf |

Aydan Rogers | ittt ~
, 1 . \ Pasition Advanced to
Certifled ! ' Category# 2 b = | MINLBOS
Beer Judge i ¢ -aregory a £ 2014- lc” L |Infig
B | 1 Sub (a f} - . Entry
risbane ' F a D ALC .
Australia i ! ! A,\Jm_‘ K .) ke 1
bjcpe1954@gmall.com ‘ ' égebucl?tegory ll ol CONSENSUS SCORE
E1954 ) ' Spectal Ingredients !
-~ Nt - may not be an average of
judge's individual scores
Non-BICP Qualiffcations Lo L
Cicerone O Rank Boitle Inspection la{ (
Pro Brewer O Brewery
Industry O Describe m Jnappropia,

Judging 0  :Years Hare | L LaN . .
Malt o1 1 X (m) f1i7} L 5[1’ 15caat-f h

E
o bl 5
Scoresheet Instructions O
Use the scales to indicate the intensity of the primary attribute. Fermentation o ¥ M/ é rﬁ
Use the space provided to describe the primary attribute. Other z t HJ cro
Add secondary attribute{s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, etc. : flol. bd’v‘f*ﬂ-‘ CLN&@JP@FISIM }'\-‘}‘ U’am! L¢'V\5 [.dk.) F}d—ﬁaol,f
If character is inappropriate for style, mark the box to the right. — i
If character is absent, mark the circle to the left. Appearance _ J‘l"_m@a fnapxaprial
Provide summary of beer and key feedback for improvement. E - 5 LS %] ; 2oz _ g b
Assign scores for each section and total. 2 E & &&= | EEXE S E
Review with other judge(s} and agree on consensus score. Color 1—L 1 ¥ 1 | iI___] Head l ¥ | |
Enter consensus score at top of sheet. Clarity Brlidiant _ Hazy  Opaque .D' Other Retention Losting - Other B
l___X_J
" 3
Other Texture A?Md Cl'a rr A’ﬁ“
Example: How to fill in a Scoresheet M
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. oo L M EPT <
Flavor s 1 Malt b4 i d Liseut pagll u\#\ heeble reu&]-'ol f"no“'
vael W H = i
Wil o X ;O Wheat. Subtle grainy notes HOP5 @/ | F

] E]
Hops - 1 /0 Ofsive Bitterness X | ] E| "‘M é Meo(’ 6"‘[’["%

Biterness ol 1 X 3 By Waytoo highfor style o
Fermestatlen X O  Banono. Low Clove. Hint of bubblegum Fermentation ‘.D ; 7“[ . d'! {,A Ac-) : [O
[ é, Ll ,5

H ‘
Bafance l J‘ o r

FlnishiAftertaste "L " :u S/fqh 7%1 o sud

Flaws for style (mark L-m-H for all that apply) Other 5% L l Lo Ma’o’ ﬁ!:QlS & ,QLW-&#/ et dud

Acetaldehyde Metallic
Alcoholic/ Hot Musty m s i
Astringent Oxidized { T 8 Rl | More L M " 1 :
Brettanomyces A | Plastic Body ¥ ) Creaminess 1% g
Diacetyl Solvent  Fusel . Romel M W , : b 4
DNS Sour ] Acidic L Carbonation ~ X | ) I:'! Astringency ~1 ¥ 1 O [5]
Estery Smoky Warmth o~ | (=] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 LY | 1 1 Not to Style
Flawless | ] LY | 1| Significant Flaws
Wonderful | 1 LX) 1 ) Lifeless S—
Feedback Provige comments an style, recipe, process, and drlnking pleasure. Include helput suggestions to the brawer. ﬁa

fashed Mvu./dd KDL‘A) JA—.'Q (ae/és
Quistanding - World-tlass example of style, fﬂ)ﬁ 1114 OO a . A [/ﬂ U*OW ‘4 1[1’!” Aﬁ J‘,lf

Excellent Exemplilies style well, requires minor fine-funing.

Very Good Generally within style parameters, minor ffaws. ,5 o é’ _l a/m ﬁf - A L
/ 7

Good Misses the mark on style andfor minor flaws.
Falr 0ff Navors/aromas or major style deficlencies.
Problemalic Major off flavors and aromas dominale

o
2
3
Q
o
c
=
<]
v
0

27

Judge Total [59
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geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
l" Aydan Rogers | ; 2 E e | Position Advariced 1o [
‘ Y g ! Category# = 3 284.2 ' infiaht MINFBOS
Certified ' 6 = k ! g
Beer Judge . ' Sub (a-f) % ! Enlry
- 1
peer Judge Brisbane | | | Subcategory ,rﬁ{')‘/t !
Australla | | | {Bpell ow) t : o
bjepaias4@gmail.com | ! Special Ingredients ' CONSENSUS SCORE
E1954 ] | b bammmemsMesmesesmemusemmem——-————o Py may not be an average of

Jjudige's individual seores

Hﬁll‘ﬂlbl’ vadannLauons
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe m
Judging O Yaars Mone L i 3 /
Malt ‘f : afL Ceenned.
!

Hops o | I:]‘ M"/‘{ 514/4—4 [)@ﬂ:ﬁ
Scoresheet ].ns.tmdiqns . N " Fermentatlon ! J I:I %AQ"—I fSa’A'/S "f 60’1 /S 51041. 7 B

Use the seales to indicate the intensity of the primary atiribute.

Use the space provided to describe the primary attribute. Other f:,u, !r( L Ce A’\JS S}r"ﬂ;! H\_’ MLM
(r

Bottle Inspection ﬂx

= "g'?

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

If character is inappropriate for style, mark the box to the right. _ N e
If character is absent, mark the circle to the left. Appearance :"“"!’"P‘ht.‘.. Jn Pr“’ iate,
B ;

Provide summary of beer and key feedback for improvement. E - B E £z 2 & _ Fi
Assign scores for each section and total. £ 8 5§ 5 & F 228 &
Review with other judge(s) and agree on consensus score. Color L P11 1+ v O ad ¥ 1 1+ 1 O
Enter consensus score at top of sheet. . Brilnt _Hozy  Opogue f_i  Cther Duick Lostng | Dlher
. Clarity v "1 O Retention a 3]
Other Texture 5 red Nﬁél
Example: How to fill in a Scoresheet
This example is {rom the flavor section for a Weissbier that is m i mpmte
good, but too bitter for style. PP
Kone L M HE
Flavor P, 1 Malt o0 1V 3
Nane L 1 ] 7o) |
Mall X, ;O Wheat, Subtle grainy notes Hops o M F
Hops 1 1 | O OKforstyle .
Bteness L1 X (K Waytoo high for style Bitterness O_L__,__;_M__J D
feentaton 1 X1 1O Banane. Low Clove, Hint of bubbleg Fermentation 1 1M D C?ﬂ'&mm L (= ,pf,\ ¢~afj
Hi Matlt
Balance [ }! i ™ I|:|
0 Sweet ! .
Flnlsh/Aftertaste | \}u " O /d /Gﬁt\.r’/ Lm‘#u P S %‘foé,}éﬂ
Flaws for style {mark L-M-H for al! that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot AA | Musty m i
Astringent {.. | Oxidized Thin " full ! Wone L M
Breltanamyces Plastic Body "4 ] Creaminess v o 4_
Diacetyl Solvent / Fusel kel "N . L ]
DS Sour  Acidic Carbonation "S1 & v 0 Astingency 1 ¥ o 5
Estery Smoky Warmth V4 |:| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 L l 1 NottoStyle
Flawless | 1 ] W) j Significant Flaws
Wonderil L1 W v 1 Lifeless é
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions lo the brewser, l1—[—)
Sermechalion phovels s bif
Outstanding - World-tlass example of style. ) .
Excellent - Exemplifies style well, requires minor fine-tuning. 0@&‘!3@ il Vi J‘D £ ,‘"" tL A’/ £ aA#/

. t [
'Jeryg::: - Genevally within style parameters, minor flaws. L . z! ‘\‘\)/’ Z d t z? 2 & / . ! ! .

Misses the mark on style andfor mlnor flaws.
Falr - 0ff flavorsfaromas or major style deficiencles.
Prablematic Major off flavors and aromas dominate

o
B
5
vl
o
<
o
Q
Y
w

Judge Total 504

BJCP Scoresheet Copyright € 2018 Beer Judge Certification Program
rev BSTR-180%24 Additional resources can be found atthese sites:  hitps://www.bjep.org  htipi/fwww homebrewersassaciation.org



™\ BEER SCORESHEET

peer Judga AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
Famtaiay” s ‘Wit *\ P e = -
1 \ \ oy ' Position Advanced to I
¢ Judge 1 ;ﬂm len C;"E‘c';{!{_,' | Category# _(’/7_2 E ' linfligt e
! Name t ] ' 5 C( 2 8“2 : n g
f _; I Entry
IBJCPID | , Sub ) : 36
| & Rank ; : %glﬁg&tegory , FLACE
| , ! | . o CONSENSUS SCORE
1 Email b .\ Special Ingredients ] may not be an average of
------- _-----_-—-———___h-‘_“"--- TTTTTTTTToTTTmTomTTmTTmmEmmETTOT Jjudge's individual scoras
Non-BICP Qualiftcations Bottle Inspection T oK
Cicerone 0 Rank P
Pro Brewer O Brewery
Industry O Describe m - Toagpiopeie
Judging O Years Nere L M i - -§b
Malt (1 L I\| | 2 e, i/i--"ﬁ,;ﬂa( :7’17
'L
Hops O 1 1 \14| .D: '@{E’H\"m ‘-}L
Scoresheet Instructions s tpf’ e 3
Use the scales to indicate the intensity of the primary attribute. Fermentation o —— B z ’;'f :é S [12]
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - T I
if character is absent, mark the circle to the left. Appearance . -'.J:’-"'f_"!t‘i ‘ E'EP:"“P,‘,‘E‘S‘
Provide summary of beer and key feedback for improvement. E L E 283 I 2 =28 _ i
Assign scores for each section and total. 2 3 k38 &2 |t = ,T 22 &
Review with other judgefs) and agree on consensus scare. Color 1) “D' Head [
Enter consensus score at top of sheet. Clarity Brflllunl . ?zu Dpague . DE Other Retention Buitk l [g|ﬂng :|:|= Other { -
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. appropcts
- ! l ;&2/ % ‘/ /
Elaver wappropate Mailt ol ] ‘ J D b [y L = LA i‘/
kel M [ [z2) :
Mt o1 X j O Wheat, Subtle grainy notes Hops | | iD g L'\—Q"L a] [:)u +‘ ‘/‘ﬁ‘
Hops o+ 1[0 Qkforstyle /{ zfa ( >
00 high for style Bitterness . ! ‘ ] D z-)fo ERA o, [ ks

Aliterness OJ_I_K__J B Wyt ] t )
F oL X i O _Benana Law Cleve. Hint of bubblegum Fermentatlon ol ' y D qu,/{%" fpfatV‘an‘C; ) %

Balanee T} h""” f|:1 ’ v\c. e de j L, HCosr

) Sweet |
Finlsh/Aftertaste ¢ "
Flaws for style imark L-MH for all that apply) Other
Acetaldehyde Metallic
Aleohalc/ ol Musty Mouthfee! 2 ) il
Astringent Oxidized T M £l l i VoneL " i i
Brettanomyces Plastic Body (I =) Creaminess 'Ij q
Dlacetyl Selvent  Fusel Nione | M ¥l -
i 5
VS Sour ] Adidic Carhonation O.L_qri ’DE Astringency o_l____l__L___r D [5]
Estery Smoky Warmth O_A_A_F g Other
Grassy Spicy
Light-Stsuck Sulfur m
Medicinal Vegetal ) Classic Example | | %"'i | ! ) NottoStyle
Flawless | ! h I i1 Significant Flaws
Wonderful | ! 1 Lifeless —7_
Feedback medetommenlsunstyle recipe, process anddrinkng pleagure. lncludehetplulsugeemoni%::m { 10
& see ihoad € ot Fh e

Outstanding
Excellent
Yery Good
Good

Fair
Problemalic

Wo:ld-flasseuamplecf style. MQ'{/\ a ﬁ va_ _L > _{/L‘;’

Exemplifies style well, requires minot fine-tuning,

Generally within style parameters, minar flaws. /‘3 f\@v } {{ o w @z&_‘ Rl i r

Misses the matk on style andfor minot flaws. - - J f!
~ 'f:{ 5 L; 2-2 .
P
Juilge Totat 1 [0
BJCP Scoreshaet Copyfight & 2018 Beer Judga Canification Program

0ff flavorsfaromas or majot style deflciencles. ’ ? -
rev BSTR-180124 Additional resources can be found at these sites:  hitpsi//www.bjcp.org  hitpi//wvavhomebrewersassociation.org

Scoring Guide

Major off flavors and aromas dominate \1




M

peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

: Judge |
:I Nan%e S‘PN\ odER i
IBJCP ID :
| & Rank !
! R . 1
]I\ Email 30““"08‘?4 @Sml\ L0V ;
Non-BJCP Qualifications

Cicerone 0 Rank
Pro Brewer [0 Brewery

Industry O Describe

Judging Years 2

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

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

Flaver [ 1
Wone L M H 120
il o b4 ) a Wheat. Subtle grainy notes
Hops gyt ' | OO0 OK for style
Blttetness O_l_l_LJ X Way too high for style
F lon ¢y X | O _Bonona, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohalic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel [
DMS Sour / Acidic -
Estery L Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematic

World-class example of style.

Exemplifies stylo well, requires minor fine-tuning.
Generally within style paramaters, minor flaws.
Misses the mark on siyle and/or minor liaws.

0ff flavors/aromas or major siyle defleiencies.
Major off flavars and aromas dominate

@
a
3
g
@
1=
=
o
o
v

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

Location Date
T T x; ------------- 3 Position Advanced to
' Category#t 3% ‘E' ‘*50\385 i in lght MINI-BOSl
' Sub (a-f) “‘ b ey }8 ;/
: ' PLACE 2
' Subcategory !
o ankee v CONSENSUS SCORE
: Special Ingredients oﬁljbi‘f\{“’ hd !
e e e e e mm e mm e mm e m e — e — - — . . may not be an average of
E/ judge's individual scores
Bottle Inspection X
m fncpprepriaia
None L M H i X
Malt o I | i|'_‘| -
Hops oo ! | IU -
Fermentation ~1 1 x| a EMSQ‘_QLJ_—MS agyle_belive dne gmsivrford 5 [i2]
Other k(v S\iu ader ¢ Y2y .
Domivied s e (1058 | o1 VY Wj"\ 1"0\’\‘\‘
Appearance B, i
r _ 5 &g g} 8 omom  E|
EE3EEEE| EEE.EE!}
Color AL 1 1 (| Head 3“1 1+ 1| 1+ G
] gliont  Hozy  Opogue i Quid losting |  Olher
Clarity g_!_ a Retentlon |__ k i [3]
Other Texture
Flavor J R
fore L M B .
™ not 14
Malt o . 1 t|:]i Awost ex ‘5’0&
Hops | !D$
Biterness % | :D
Fermentation ~1 & | :DF (C Y, !\a e.x’gﬂr bow sabuect” 6 &
[
Balance T . ™ o
L . . . . .
FlalshiAftettaste St o Diing, gkl mactaed_ Opcindnit
~ . Ja .
other _LassionbiA andk  oledive eeidity daninede . ot gy
()asﬂ'a\«fru'r\- | M@ -F‘.es.‘(\j. j
m Tropprepchiy Topias
Thin Moo R Hane L M Wi
Body | 1EI: Creaminess % 1 1 O 3
L M ol il
Carbonation ""Q;_M a Astringency 1 o [5]
i
Wamth o4¢ 1 1 0 Other
m Classic Example 1 1 1 L .M 1 NottoStyle
Flawless 1 ] 1 DL 1 Significant Flaws
Wonderful [ 1 LX_ 1 i Lifeless % i
10

Feadback

Additional resources can be found at thase sites:

Pro

vide comments on style, recpe, process, and drlnking pleasure. Include helpful suggestians o the brewer.

\I\\J{(’r}r'\h'\ Lot | yera phe olimms’aonm\ Skewed

YounX _oreon mﬁls'sﬁ'tu & ees\a s

N ccihM, Unbrriunodly enteet iAdo

Ay st codeaotn , cuoet dnir / bcfmj

belHer w290 Yol 2EB ik Lor

‘Ff vit gt i'\‘ls’nj) . Judge Total

20

50

https/fwwwbjep.org  htpi/fvww. homebrewersassociation.org



f@\  BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program ¢
Structured Version : o
Location CANC Date 6 ’b"l &
Aydan Rogers ST —— =i, [Postion Advanced lo |
Certified i Category# _ﬂ_ -y 4_§0\‘ 7386, C Linflight MlNI-BOsr
Beer Judge ! Sub ( & ! Eiry
i ' ub (a-f) 1
Brisbane . '
Australla \I X ég?c%tegow MIX«GA Qew‘cnld v~ St ‘
bjcpe1954@gmall.com | | 1 el . : b
;‘ . Special Ingredients ?AS.TMNCYU\" ; CONSENSUS SCORE
E1954 . \,____________________: ____________ P may not be an average of
Non-BJCP Qualifications ' ' oA iudge's incidual scores
Bottle Inspection oK

Cicerone O Rank

Pro Brewer T Brewery
Industry O Describe m

Judging O Years

Malt

Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other
Add secendary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, ete.

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

Fermentation

If character is absent, mark the circle to the left. "‘“Pﬁ@"
Provide summary of beer and key feadback for improvement. E o Z z 2 = & gt
Assign scores for each section and total. 2 3 £S5 | £ 228 81
Review with other judge(s} and agree on consensus score. Color X 1 1 1 ¢t 1] Head ¥ + 1+ 1O
Enter cohsensus score at top of sheet. . Briiont Hezy Opoque ;) Other Quick losting ¢  Other 3
Clarity jm} Retention _ a (3]
Other _ Texture .
Example: How to fill in a Scoresheet holdyles
This example is from the flavor section for a Waissbier that is m e
good, but too bitter for style. AIpEPE,
Kane L M H i ; (' )
Flavor bprepae 1 Malt ¥ | 4O ri S‘D Iﬂﬂf"_‘ Lot} &/ /"S
Nene L L] H 70| I
Mt oo X, O Wheat. Subtle grainy notes HGPS It . | !D‘
Hops gyt 1 ) O  OKforstyle C 1 5
Bitterness OJ_;__K_| M Way too high for style Bitterness O‘* X | ] iD.
Femantallon y L X1 | O Benona.Low Clove._Hint of bubblegurm Fermentation % 'O A /Cd S5 1[ L 5' -
H Moty | 20
Balance o x i!j
D Sweet | f . .
FinishiAflertaste e 1 5 O [l oviz .
Flaws for style {mark L-M-H for all that apply) Other 0444 d/I‘Me a0 /IMV' X a1 ‘d, /L/
hcetaldehyde Metallic
Mesholic/ Hot Musty m i i
- Inappropriate, Inappropriate
Astringent Oxidized [ Thin MR wel M CI
Breftanomyces Plastic Body [m] Creaminess (T (w)
Diacetyl Solvent / Fusel carbénation "™ Lo M i pst L 3 =
S Sour Adidic . arbonation L X 1 | iI:}_ ringency ¥ 1 3 0O
Estery Smoky Warmth e 1 1 [ Other
Grassy Spicy :
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | 1 1 1y NottoSile
Flawless | 3 v ! 11 Significant Flaws

T

Wonderful 1 1 L ¥ ] Lifeless 3
f1ol

Feedback Provide comments on slyle, recipe, process, ard drinking pleasure. Include helpful suggestions 1o the brewer,

ﬁafva-.'[’/ur.té £ Aﬂ*&[/-lr aéwvb'ina_/f/.b
ocena o Llavour A:(-Z#;-le.s Paone [ilee

fab.
(e foris be
A Z?Z

OQutstanding
Excellent
Very Good
Good

Fair
Problematic

World-class example of style,
Exemplifies style well, requires minor fing-tuning.
Generally within style patamelers, minor flaws.
Misses the mark on style andfor minor flaws.
0if favorsfaromas ar major styfe deficlancies.
Malor off flavors and aromas dominale

Scoring Guide

27, 0\-‘ -
L rn Stote AL
’ 7/ ’

Judge Total

7 [50)
BJCP Scoresheat Copyright @ 2018 Beer Judge Centfication Program
rev BSTR-180124 Additional resources can be found at these sites:  hups:/fwww.bjcp.org hitp:ffwnw.homebrewersassoclation.arg



) BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location GC/—\-ISC Date % G'lq
Aydan Rogers ! 1’ Tt T ;; _____________ N Position Advanced to
Certified } ; Category# m_ - Sq.g_'lg 5 i infight |80
Beer Judge B 5 : o
Briskane ‘ I Sub (- , " ?)§
]
blcpe 195 Au_sltralia ‘ | | Subcategory Mixed QJW}M'M S ! PLACE
cpe gmail.com h of
E1954 & . Special Ingredients M._Lakjl_‘%_@_: CONSENSUS SCORE

P may net be an average of
Jjudge's individual scoras

Non-BJCP Quallfications

Cicerome O Rank Bottle [nspection  [(Jox
Pro Brewer O Brewery
Industry O Describe m agprpricie

Judging O Years Hone L M bl
: Malt ~1 ¥, !D &M}_&—

Hops OA/ L ] |:|
Scoresheet Instructions A 7
Use the scales to indicate the intensity of the primary attribute. Fermentatlon S" P_P}'/W act acelie 12

!
Use the space provided to describe the primary attribute. Other \A d\k\/\ ‘p’f\l\l's v \\“.-.. { “.'UC I"O o b ‘

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

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

.

Provide summary of beer and key feedback for improvement. E .5 g £ 5 b : g2 28 _ B
Assign scores for each section and total, E S5 28553 ' i F E 38 5
Review with other judge(s} and agree on consensus scere, Color L1 1 1% I:I Head 1. ¥ 1+ Im}
Enter consensus score at top of sheet. . Bilttiont  Hazy Opuque j -t Other Quick Lustm |+ Other 3
i Clarity Cl Retention M O 3]

Other Texture Q rct._ éuéélw

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 L " Lh: pmpmla
ong
Flavar e Malt 1 ¥ ‘ [)7 5‘5"""4 ~ m"‘-s’[‘!l_,.ﬁ"_ [{-f %’!\AL Cl\gca,a{
Malt "C“,l )(': :D Wheat. Subtle grainy notes = HOPS ev/ \ E
Hops i 1O Qkforsmle 00 t : [ ?[ ! / b
Bitemess L1 X 1K Woytoohighforstyle Bitterness . 4 ) D o 7o 4'—\-‘ ’l‘L? ML,
F I fat! X ;O Banana. Lew Clove. Hint of bubbleg Fermentation oL l X D M( af}dflﬂ Un Aﬂhi , 3 I___
20
K Mol
Balance  L- otu o &f m&'«/ wmm
b S
FinishiAftertaste i lI:i

Flaws for style {mark L-M-H for all that apply) Other ﬁ//g f_i[f# L 2y //MS A 5[,((/.[4-._),2‘

Acelaldehyde Metlic - narlef CA#(\{ Chormcder.
Rlcaholic / Hot Musty M S mmm
Astringent {_ | Oxidized o y i e " l
Brettanomyces {_ | Plastic Budy ¥ o Creaminess ~ 1Y a) 4
Diacelyl Salvent f Fusel Ml M W [
DMS Sour | Acidic y Carbonation o1 ¥ 1 | F; Astringency 1 X1 ] [5]
Estery Smoky Warmth o o+ 1 O Other ﬁ//ﬂ/ M&é ij,ly/
Grassy Spicy 3 ;
Light-Steuck Sulfur m
Medicinal Yegetal Classic Example | Al | | I NottioStyle
Flawless | L ¥ ] ] ) Significant Flaws
Wonderful | L% L P 1 Lifeless 7
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the breveer. ,ﬁ

__ég,ws{ a&JﬂL M C Sppo-lia

Qutstanding - World-¢lass example of style. é é It J
Excellent Exemplifies style well, requires minor {ine-tuning. : ALK Xt 2
VeryGood - Generally within style patameters, minor flaws. J
Gaod - Misses the mark on style andfor minor llaws. 1 SA1 - -]

Falr - OFF flavors/aromas or major siyfe deficencles,
Problematic - Majoroff flavors and aromas dominate

@
T
E
(]
]
(=
-
<]
v
w

Judge Total

; [50
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Pragram
rev BSTR-180124 Additional resources can be found at these sites:  httpsi/fwwwbjeporg  hitp/fwww.homebrewersassaciation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Locatien Date
————————————————————————————— ~ —— e e s dEmE o —sem—-SSAmES ey

; Judge /‘> (-« \ 1 ’Z g . \ Position Advanced lo
! ' = ) MINFBOS
i Paen (oo oo P FA27SG
18JCP D ' E Lt ' !

1 1
! & Rank ; : (Ssge?g:ﬁ)tegory p
' Email ; . Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications

Cicerone O
Pro Brewer OJ

Judging O

Rank
Brewery
Industry [0 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, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judgels) and agree on consensus score.

Enter consensus score at top of sheet.

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

Flavor
Mane L

Ml ot

L]
A

Yapprop-Fate
[
1 d

Wheat. Subsle grainy notes

Heps pol-—t 40O

) X

) K

CK for style

Way tea high for style

Biterness L

X

j O

Banana, Low Cleve. Hint of bubblegum

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

Good
Fair
Problematic

Scoring Guide

Bottle Inspection Dok

Malt

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

Imppmprlu-la

) '5—9(”/(#/69 ot A ieoi@f“"[cgom

Hops

Fermentation 1

Other

o(owﬂﬂe-(ﬁ SoiY

7

! JJD - e el 7@2.)’}\[/&55
'puvv(‘( lon (Q\.«_-f— + Lot/

e

ur;"‘a o (,C“/{x-c)p—ﬁ

Troppgeiia “Ingpprogis
E_ 5 Esoel e oa £
2 =2 & & S g2 g o £
2 EESEE] iggéééi
Color Lt [ L 1 FI o Head . ) | | |D o ‘>
Bril # g : or Quick ing | et
Clarity rilllont  Hazy paque ) Retention ufc Losting i ;
Other Texture
m Inuppropmla
None L M ‘ .
Malt ot | { M‘(/(/# W&V> jgowrl,
HDpS OI ” 1 ! LD ’:},(M h ) W ﬂ)\ {y‘f Lﬁ-’("\ﬁ - {——’-
Bitterness 1} ; J D‘ C/l’uﬂ— u’pv‘:" & [7 é’m
I P [ 7 ]
Fermentatlon O o (ool LQ’"" ( %i
2
Balance f - Ba/{wom < S ~/_—4 . 'f‘(c-\
FinlshiAftertaste_© } e ‘Ef wrce At
i P HE, Dreme o s fonbC el o la fo
et (At c W(} ?’—}—f‘-‘\’vl'{ ILF“ .
m ' TRt Tcipropike
Thin Mo Rl boel M (.
Body ’ o Creaminess o 5"" ]
o el W i ) Lo
Carbonation OJ__‘_/__A [m] Astringency o_l_LL—!', o [5]
Warmth O_I_._.._i;_l__l il:l Other
m Classic Example ¢ ! ] ] )1 MotteStyle
Flawless | 1 | ! | 1 Significant Flaws
Wonderful L 111 ) 1 ] Llfeless 7
Feedback

Provide comments on style, racipe, process, and d:lnli?pleasure Include helplul suggestions 1o the bz:%
~ 4
g I w Q\ TN (7‘@[ b f— .{D—%

Acetaldehyde Metallic
Alcoholie / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Selveni f Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
OQuistanding Warld-¢lass example of style.
Excellent Exemplifies style well, requires minar fine-tuning.
Very Good Generally within style parameters, minor flaws.

Misses the mark an style andfor minor llaws.
Off flavor<faromas or major style deficlenties.
Major off flavars and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Cenfficatlon Program

rev BSTR-180124

Additional resources can be found at thesa sites:

M”I( heosan j; f'af\//' M ./“aVé{/ ofoobﬂ
Alacedes  Tnir 2 A = v,
\(/v-»vao/', fdf/L,a = fEH( ‘3:7'!{'

m—awewwc)’ temeedd oo

tpead

26

[50

Judge Total

htips://wwwbjcp.org  hitp:/ivwwhomebrewersassaciation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

)

Location Date

’ \ 1y
1 Judge | 1 o \ Posiiton Advanced to
! ! . MINI-BOS
' Name Sﬂ(\"i MIPDLERK ' ! Category# _&6—‘ "E é 2\ 6 S 5 | inflight
' C & .
. . P Sub (a-f) e . faty
:BJCP D ) ! !
1 & Rank ' ! ggdtlncaategory ,
I ) t au ' of
: Email Somosky @?ivl\o'\\\ ) ! | Special Ingredients : CONSENSUS SCORE
______________________________ . M e e e e o e e e o e f e mcamor e et et e e may net be an average of
- judge's individual scores
Non-BJCP Qualifications Botle Inspectl
Cicerone O Rank ottle Inspection L7 ok
Pro Brewer & Brewery
Industry O Describe m Toapprapiefe.
Judging O Years None & M H i .
Malt ouse ; J k|:|‘ \\‘W B‘k L Gy ‘-:U"ee* .
Hops ol _ l:l go\cvx 1 (?W*h’\
Scoresheet Instructions chav
Use the scales to indicate the intensity of the primary attribute. Fermentation O L !" / D ES"‘WS \Mh.\ M\S relvt ‘ @ﬁf
Use the space provided to describe the primary attribute. e .
Add secondary attribute(s) intensity/description as appropriate. Other VB(L' bﬂ\ WCA S \ \3[6,*
For *Fermentation”, 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 i Anapproprite ‘""W‘"P“““
Provide surmnmary of beer and key feedback for improvement. 2 = 5 2 § PRl 2 = [ ; ;
Assign scores for each section and total. 2 8 £ 3 &= i £ 2 & 8 3 L
Review with other judge(s} and agree on consensus score. Color . Headx/ 1 1 1 1
Enter consensus score at top of sheet. Biliont  Howy  Opoque { @  Diher Quide- Losting [ Other
Clarity P; | Retention I__X(._J O 3
Other Texture CHLEF
- Q J
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m '!ﬁap’piip(ih’t’é

goeod, but too bitter for style.

Nene L M B
Flavor o Malt ouw 1 i'_'] GO\\Q\? SUJO-&\N)I. N\\\\L \orc»ﬂ\ hong
1 M H - i
Wt o1 X 1 Wheat. Subtle grainy notes Heps ol g 1 | D g{)l{-ﬂ pw_\’,\
<

Haps w1 1 0 C¥ for style . "

Bitemess o1 1 X 1 By Waytoohighforstyle Bitterness 1 n_ 1 | D S;\\LA + i\_jeﬂohm .
: oL Xt | Bonanalowtleve Hintef bubb Fermentation ~ L X |:| Nict tethons il clm.acwa ‘6
— 20
Balance T L% Mol [m] wedl 191\4«
Fmisiattertaste “ne__ 1 _de b stteny A Cd
Flaws for style (mark L-M-H for all that apply) Other mﬂ\ edaacrA -

Acetaldehyde Metallic R
Alcaholle / Hot Musty m e —

" Jnapproprkile Inaporopricia
Astringent Oxidized Tin T KoL " g
Brettanomyces Plastic Body % [m] Creaminess ~xe 1} D
Diacetyl Solvent / Fusel : Carbonati Hone [ M oo As Af B
s Sour{ Adidic arhonation i+ X | iD tringency 1 W _El
Estery M | Smoky Warmth 0 M i Other
Grassy Spicy
Light-Struck Sullur m
Medicinal Vegetal Classic Fxample | Il 1 1 J NottoStyle

: Flawless 1 | ] ] ! ! Significant Flaws

Wonderful L |)<|_ | I } Lifeless 7!5
10

Feedback  Previde comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer.

[N Outstanding World-cfass example of style, 25 _I__{

7% Excellent Exempltiies style well, raquires minor fine-tunfng. A \’ '\ “\& L “ ‘:“wy' 'l'(’

(2l VeryGood Generally within style parameters, minor ffaws.

E‘ Good Misses the mark on style and/or minor Taws. 4“9\&_\(773:?3_;_%‘/\’ °M‘R V'ﬂ:}' ? ICGJG\"‘I
e Fair 0ff flavorsfaramas or major style deficlencies, n l 7 ].}e 2 j on ¢ M W‘-’Mh ¢ 5 .

[r3 Problematic Major off flavors and aromas dominate 7

A0S
50}

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Adiditional resources can be found at these sites:  hupsw//wwwhbjcp.org  hitpi/fwww homebrewersassociation.org



)

BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
T T T Tt T T T e T e Ll llvialal ~
’ : i ] .,y . [Position ‘Advanced ln|
~en C ' %“ : | Category & g (‘)Z ( 65 ST {infght MINI-805
: sbeh e F e
: ' !

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phencls, etc.
If character is insppropriate for style, mazk the box to the right.
I character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree oh 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.

Tagpenplan
harel L. A i
Malt L X | g Wheat Subtle grainy notes

Hops ol 1 .1 O QK foestyle
Biltemess O_l_._..._l_x_l K We

ol X ;O Benana. tow Clove. Hint of bubblegum

Flavor

too high for style

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vagetal

Quistanding
Excellent
Very Good
Good

Falr
Broblematic

World-class example of style.

Exemplifies style well, requites minor fine-wuning.
Generally within style parameters, minor flaws,
Missas the maik on style andfor minor flaws.

DIf Naversfaromas af majot style deliciences.
Major off flavars and aromas dominate

U
B
E]
0
o
<
=
G
Lr
172 ]

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

subsgrecory

| Special Ingredients
AY

CONSENSWS SCORE

________________________________ - may not be an average of
judge’'s individual scores
Bottle Inspection ok
None L M P N '$/E”‘-
Malt oL 1 ) O “16‘?“3!‘%; il i G
Hops (! L I:Dt u.vt'tl'("! %{acf'-—r L-LES%-@' > 8,
Fermentaton L 1| '[j I o A L\/M - H’ W\'Hq ,
) el J_ / ; 12
Other S e - S o (_,CM«{ Lyer
Appearance G s
‘:’%EEE%‘“ ggs B
E & =28 &3} F 228 5] -
Color L L L ! 10 Read 1 1 1 1| - 3
Britlart M 0 i Guick ting §_ er g
Clarity M Ju} Retentlon e ostg 0 T3]
Other Texture
1
o
m Imppmpmle .
Rl M H ! { \/ / .
Malt i 'é"‘! 35%9‘/6&“’*‘aﬁ e
H E
Hops ol 1 1 ;El’ l/\/!w%f{ 71(4 7‘7/) bf"j
Bitterness L 1| D C{u,!\)l‘-v LL.QW'I
W "”“’W <M<
Fermentation 1 ) ) l:l WaNTE e et et ] "
; 20
Balance "1 el 'D MM__L_&E_L_Q@/LQ
] |
Finish/Aftertaste 4 sweel )
Other Z (r-:noeg. - 'Dc—:‘:dq-
JJ
Moutifeel i i
Mo M R Wrel M Oy
Body o Creaminess i) 4’*
L M i P
Carbonation "'E;._n_,l_u :EI‘ Astringency a [5]
[
Warmth O_r_n_7L| a Other
m ClassicExample L ‘\ 1 ] ] ) NottoStyle
flawless L | 1 L | J Significant Flaws .
Wonderful L 1 1 1 L1 llfeless ?
10

Feedback
/o

e,

Previde comments on yle.recipe,pmtis,anddrlnking leasure. In:ludehelpiulsuggesgunslu\hohrewer.
&é(r L5 , W

G Aad) o F

ot

o G,

%.(‘II‘IQ. LA/MLQ— .

Lo r‘T” : rﬂ!ﬂ-zmblS -+

Additional resources can be found at these sites:

Judge Total
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Versicn
Location Date
T TT Tt T ST T T T T T e e—/ —————— o Advanced to
! Judge I ! = ) Posittan s
E Name gﬁm Moolee, ! E Category# 2{ _E- 69. 6& ‘4 ' indlight l
' . 1 Sub (a-f) = Lo ety
1BJCP ID ! ' !
| & Rank : ' l‘.ég?gaﬁtegory ' r
| | | all oul ) o
: Ermail SQMDS&\ @‘\W‘\ 0V , ' Special Ingredients ! CONSENSUS SCORE
______________________________ - e e e e o o e e e e e e e e e e e e may not be an average of
Non-BICP Quallfications diem £t etz
n- 3 T
. t '
Cicorone O Rank Bottle Inspection G gk ‘f\T 1
Pro Brewer O Brewery
Indlustry 3 Describe 3 m . lappraprate,
Judging Years Hone L M i R
Malt  ~ l | 'D \\tj\x‘— \Rﬁ'-{ SUQQJ’%MSS ( P\\S\
Hops ok 1 : )
Scoresheet Instructions : aset Wone 4_
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 & 1 D) GSJWJ“ s lows ‘FU seh U‘ i
Use the space provided to describe the primary attribute. Other q-‘rfm\ﬁ F@‘(Mej\)r ‘é\nc{ac‘r U\S.\'l CSe

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 [eft. Appearance

i

Fair
Problematic

Tospprapate appropis
Provide summary of beer and key feedback for improvement. E-.x5 % g 8 2 23 _ F l :
Assign scores for each section and total. £ 8 E g &3 fl 288 5]
Review with other judge(s) and agree on consensus score. Color . SR 1 0 Head » 1 1 1 1
Enter consensus score at top of sheet. o Brilllont  Hozy Dpuque l { Dther Qultk Losting 1 Other Q
Clarity Retention LHJ a H
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oAl
good, but teo bitter for style. iy
Kone L M L] 1 i % . \
Flavor hapropace i Malt ~ow 1.|:] Swrses P\ \Y
ne L M H 120) H .
Wt o %, ;O Whest, Subtle grainy nates HO[JS Y ! | D kp w SN
Hops gyl ] 1O OKforstyle . ~ ! \r\ 1]
Bewess 1 X 1% Waytoo high fors Ilz . Bitterness 1 S i iD o) -
Fear 7 o X ;} O Bariana. Low Clove. Hint of bubblegum Fermentation C‘ N |:| U{rﬂ &]M&s“' h?MVW . %0\‘(! 8
Honpy Mally ! o } ' %
Bafance [m)
b Sweet ¢
Flnish/Aflerfaste L3, + o O
Flaws for style (mark L-M-H for all that zpply) Other Obvisu § .C‘g”,.ta,\'.\L YSAEY . L\;o}f/\'}" vpc;g},-,\‘ \ q:,-}ﬁ%,‘}‘
b ) i r
Acetaldehyde Metallic
Alcohalic  Hot Musty m S
Inuppmarhle' lmgpmpnole
Astringent L [ oxidized Tin Nl “1 foel M W
Brettanomyces Plastic Body Creaminess N 0
Diacetyl Solvent [ Fusel L. Hore 1 | | ?
. 2 . ! 5
NS Sour  Adidic Carbonation Astringency O_]_&I_‘l im] I_
Estery Smoky Warmth Other Wit QS\IVL‘?mLm ,
Grassy L | Spicy J J
tight-Struick Sulfur m
Medicénal Vegetal 1 Classic Example 1 1 1 LA ] NottoStyle
Ftawless ¢ ] Aq: {1 Significan! Flaws
Wonderful | 1 | ] _L( 1 i Lifeless i—
Feadback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions to the breyeet. Iﬁ
Dutstandi Vol d Feaisy k d
[0} Outstanding jo1ld-tlass example of style. ' K . H
75 Excellent Examplifies style well, requlres miner fine-tuning, C ‘eﬁf rM'\-kh% \3 )U e’ €(’E
28 VeryGaod Generally within style parameters, minar flaws. g 9‘ ehi
g' Good Misses the mark on style andfor minor flaws. 1A 0&‘\’ NQ\“/\ Fdﬂ Jr 2 ;
8
A

Off lavorsfaramas or major style deficlendes. < @"Qf\ﬁ\ W, ﬂ_‘“‘u’{ ) (Q'FI le 'g("‘f '}“0

Maor ofl flavors and aromas dominate

QOminent [in' o beac Yret'y 9)
SUeyiJS’G\ to boe SUU’WQ\ . Judge Total \%
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location & CA‘&

Date cgké’"! X <<

I

Aydan Rogers | |
Certified |

Beer Judge i
Brisbane |

Australia ‘

bjepe1954@gmail.com
E1954 !

Non-BICP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry O Deseribe
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 ssters, 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 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.

appropiate
Nene L M K

Malt Xy v O Wheat, Subtle grainy notes
Hops 3 [m]
Bitlerness 0_[__1_3_1 B W

[ o X% | O Banana.Low Clove. Hint of bubblegum

Flavor

OK for style

too high for style

Flaws for style imark LM for 2l that apply)

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomycas Plastic
Diacetyl Solvent f Fusel
DMS Sour [ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfuz
Medicinal Vegetal
Qutstanding Warld-class example of style.
Excellent Exemplifies style well, requires minor {Ine-tuning.
Vety Good Generally within style parameters, minor flaws.
Good Misses the mark on style andfor miner flaws.
Falr Off flavors/aromas or major style deficlancies.
Problematlc Major off flavors and aromas dominate

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

Entry #

Categoyt 1S 62 A 8‘4.

Sub (a-f)

A
Subcategory 6@‘0\\ £y ﬁ@‘analc_-

(Spell outl
Special Ingredlents

=\ [Position ::I\;:I‘Ilt;d' o l
i |inflight :
! Entry
: 2)
! PLACE
1
f
b CONSENSUS SCORE
!

pmmmmmmmmmmm

Bottle Inspection ﬂn{

tom

may not be an average of
judge's individual scores

Imppmprlnte
Neone L M
Malt 1 X /au orufl.o/ y~olh.
Hops OI)( [T |:]
Fermentation L v O MM h‘iw g,, i
Other Sﬁ-’" mfu.aonb : U’fS(/‘Lﬂ-"l \
_— o
= S =& 28 8 &
I LY 1 0 Head ¥ | 1+ + 1 O
OI‘OI' Brlllant , Hazy  Opogue 1 Quick Lustlngi i Olher 1
Carty L_¥ "1 O Retention X O [3]
Other Texture 2% [’\Lma"
Flavor B
Hone L M C‘
! ;
Hops 1 & | = ! et

A ragolurntae 324

Billerness .1

T
-4l

Fermentation
Balance
Finish/Aftertaste
Other
Mouthfeel 3 s T
Thin Mo Rl iH one | M B i ;
Body o 0 Creaminess o 1+ O 5
R Hone L H 1' 1‘.
Carbonation O_L___Ll }D' Astringency OJJ_:_I 5]
Warmth ~¥ 1+ [ Other
m Classi¢ Example ] 1 Y. 1 Notlo Style
Flawless | 1 1 | ¥ § Slgnificant Flaws
Wonderful | 1 1 1 ¥ ) Lifeless 4-
Feedhack Frovide comments.cn style, recpe, precess, and drinking pleasure. Include helpful suggestions to the hrewer. ﬁa

;-efl-'\-e«:w‘u-., Ou‘tf’(\ ¢

lecls Sypic— / QMAQW-

&Ldf‘-— (.-Zefs

/l’/f/a(/w cm«iﬁﬁsﬂf &M_@

.S g-f C”LM&‘A’G\- &ham«

cAZz,

ﬂn__tﬂ_glﬁ J-’lﬂL Ad

Additional resources can be found at these sites:

hitps:fwwanbjep.org
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peer Judge
4

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Non-BICP Qualifications

Cicerone O Rank
Pro Brewer O Brewery

Industry S/Describe
Judging Years 2

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

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

Havor hagpropiste @
Noe L Ll H 2]
Mat oL X y O Wheat. Subtle grainy nates
Hops L 1 1 [0 OKforstyle
Billemess ot 1 X Way too high for style o
Fermentation X D _Banana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholfc / Hot Musty
Astringent Dxidized
Brektanomyces Plastic
Diacetyl Solvent f Fusel
M Sour f Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

World-class example of style,
Exeellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good Missas the matk an style andfor minor flavss.
Falr 0ff flavors/aromas o major style defictentles.
Problematic MaJor off flavozs and aromas dominate

Quistanding

4
=2
3
O
o
£
=
a
o
w

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

Location Date
O 5:3- ------ - = [Position Avanced to
' MINI-BO
: Categorylf _ &2 .E‘ 65 SLHS v [inflight INI-BOS
- w ! E
Psubleh _EE_ L . 30-25
! )
+ Gibestegory - A
1 Special ingredients Reac ) CONSENSUS SCORE
N e e e e A e e e e mmam e P may not be an average of
E// judge’s individual scores
Bottle Inspection o
None L M H l ;
Mt ot 10 _bow Sweelness
Hops o1 . g e
L 7
Fermentation 1 ! X a B
otrer _Peach oid megre doriasd Ynea Lesh, Eaf-k\mj ;
acedic -
Appearance e ligid
5322»5%'? 2gs . 5.
28 F & &8 = 2 X8 51
Color M L t 1 1 | iD Headye 1 1 1 1| L|'_'|; o 2
Brilliant  H o ! Qyick Losting {_} er
Clarity v RetentlonC - i 3
Other o Car‘-o'. SH\L Mo ot Texture

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfee! 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

ol 1w ilj 1 Ay, o gearh gi 12
Hofpg Muttg i,D ( E“ ] \“‘E Ea
Mo %= Diviag -

f(:'-v'\‘\‘ 1564 a5 dorwaid -:ls ‘:aw‘d ave ik L f"sm{(mu:‘.ir

forwar A i gla 5iu£s 5\i544+ almMAj floour
CT e
mh M Rl Forel M Wi
}EI Creaminess ~1x | 1 0O
None | M ool R P 3
o F Astringency ~x.— 1 1O [5]
ox Other
Classic Example 1 1 X, 1 : 1 NottoStyle
Flawless L 1 ) 1 ] ) Significant Flaws
Wonderful | 1 L X 1 ) Lifeless 6'5
Provide comments on styls, recpe, process, and drinking pleasure. Include helpful suggestions to the brewer. Iﬁ

nice exany b thod gerhaps MiCIeS
e vadk on o o acens Sga’tﬁmlh
o acetic -Eoru;-fal op lower g!ﬁo\%ﬁ‘m
of dpsitot it drapelostics fr a Aruited
hormbic.

35
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BEER SCORESHEET

AHA/BJCP Sancticned Competition Program

Lecation

Date g' 6"’ 2 l

peer Judge
‘..-’ Structured Version
= Aydan Rogers | :
: Certified |
: Beer Judge I
:E Brisbane | |
| Australia ‘
! bjcpe1954@gmail.com |
! E1954 ) |
| e [
Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer O Brewery
Industry O Describe
Judging O] Years

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

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

Flaver happrogTate @
Nne | ] H 9]
Malt o X, j O Wheat. Subtle gesimy nates
Hops 3oL 1 100 OKforstyle
Btlemess 1 4 X ) % Waoy too high for style
Fi I ol Xy o Barana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholie/ Hot Musty

fstringent Oxidized

Brettanomyces L. | Plastic

Diacetyl Solvent f Fusel

DMS Sour { Acidic /4
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medlcinat Vegetal

% Ouistanding Woild-tlass example of style.

‘5 Excollent Exemplifies style well, requires minor fine-turing,
] YeryGood Generally wilhin style parameters, minar flaws.
E‘ Good Misses {he mark on style andfor minor flaws.

5 Fair DIt Nlavors/aromas or major style deflclencies.
Rl Problemalic Majar off flavors and aromas domlnate

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

Posltt
%‘ 66/84: / { incfllg(l]l[t]
Eniey

t (Spel
1

' Subcategory Feoa Langic,
' Spemal Ingredients Plpct

of

PR

Advanced to
MINI-BOS

PLACE

CONSENSUS SCORE

may not be an average of
Juclge's individual scores

Malt !
Hops .
Fermentation a &zéabj_e_cgl«m/_énﬁ&r_&uﬂ‘ 7 i
other S ,ﬂcgcl\, LFona,  INorrases el
Lo,
e s
Ee2kfyl NN
2 8 & & & F] £ 2 E &) i
Color L3 L 1| 1_J ead||||1!E/
" Brllort  Howy  Opoque | Dulck losting | §  Other 2
Clarity Retention bﬂ 0 3]
Other Texture 1o A,Oa_
m Trappopricie
Hone L M e
Malt i | ] 6-[.?0 mf#
Hops  oc ] ID; o &,
Bitterness Onr ! i D / éhgr/)/m/y‘b
Fermentation ( ( -
. 20
Balance "°w’ éeal_é_ﬂzm_zﬂ;ém
5
Finlsh/Aftertaste | (Fi6a Sornenn
Other Mﬁwzwf— M,/a{ Ma/@&s%
Mouthfee! J o s
Thln WoooEl Hane L Y
Body II:l Creaminess gt | | lj 4-
Nore L B
Carbonation 3:_,_‘1!; LD‘ Astingency pet 1 D [5]
Warmth o 1 _D, Other A//‘?L ama/n{
m Classic Example | [ V- ] ] ] NottoStyle
Flawless | [ 3] 1 1 | Significant Flaws
Wonderful | (I V] 1 | I Lifeless (
Feedback Provide comments an style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. %

7

v

-

ER Sl o i

7

(=3 ey

>

ol < /C.(pé {ﬁé‘@ﬂff A sy heet

o bid Lon,

érqé ‘.C'r/od A,
~ /

Additional resources can be found at these sites:

https:/hwww.bjcp.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version r
Location Date
______________________________ \‘. :’-""'“—?};“";"“_""“"*. Position ::l‘:fl'(;dc:;
Som hpotes : ) Cotegoyht . &= B 638632 | |nfign
' ! Sub (a-f} _L L lL\?{
: [ ) PLACE
! | BuRcaregery U la
) . ' ! ) o
Somosh @ &MN\ Lo | Special Ingredients _Rasphttre A U.:}'Z ; CONSESUS SCORE
______________________________ ” ‘_.______"_'______________"”_________r rnaynot anaveragenf
judge's individual scores
Non-BJCP Qualifleations . EP/
Cicerone [ Rank Bottle Inspection K
Pro Brewer O Brewery
Industry O Pescribe m Tapprpiat .
Judging Years 3 None L [ H [ “3"‘*
Malt ol | g} '('ﬁasrg
| —
Hops b ! ! II:I
Scoresheet Instructions e losbis 2ol eedd
Use the scales to indicate the intensity of the primary attribute. Fermentation 1.1t [J . lasbi a d e g 1“‘5
Use the space provided to describe the primary attribute, Other { a Vo van\ia, uisody SP‘ Jt
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — .
If character is absent, mark the circle to the left. Appearance i . e
Provide summary of beer and key feedback for improvement. E -3 & g =85 _ &
Assign scores for each section and total, 2 2 53 = 2 4d 8 &,
Review with other judge(s) and agree on consensus score. Color Ll L | Head L a1 | 1 O
Enter cansensus score at top of sheet. 3 Brilllant ~ Hazy I Other Quick Losting } 1 Other gL'S
Clarity X0~ 1 ¢ [J Retention L3 1.0 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m o
good, but too bitter for style. o " H-Er =
[ ofuTi
Flavor — Malt x| 1 O L&L\'\’ -(:lcrdas clf\nra'c.‘re-‘uh&s
hene L ] ] [20] i
M o X, ;O Wheat. Subtle grainy notes HOPS o 1 ! tDj _
Hops L L 1 O 0K forstyle ! b -
Bitermess L 1 X | K Woyteo high for style Bitterness o~ 1x | r Fl
' in ! i ! ‘ &
o X ;O Benena, Low Clove, Hint of bubblegun Fermentation lDE !60\! _H_ 1!(1{0( %& q
Happy Mely || [20]
Balance y X 10 =
Finish/Aftertaste " Ll u Qoo ] \CAfornd Sweshe sy
Flaws for style {mark L-M-H for all that apply} Other tﬂhﬂ' W TViInG A qd.,r bu-‘- low on ‘hﬁdl’\"w ‘
hcetaldehyde Metaflic lw-éi 'd @Vm\i¢ '
Hcoholc ot sty Mouthfeel § p— —
Astringent Oxidized L Thin M Full ! i Hone L M [} E '
Brettanomyces Plastic Body X I:l Creaminess i | 3
Diacetyl Salvent { Fusel Carbonati None L M H | i ssti EI:I; 3
DN Sour ! Aditic i arbonation ~1 X 1| iUE ringeney 1 x_ 11 []
Estery Smoky Warmth o 1+ 1 [ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegelal Classic Example | 1 1 X1 ) NottoStyle
Flawless 1 ! . | ) Signlficant Flaws
Wonderful | { -4 \ ] Lfeless 3
Feedback Pravitie comments on style, recipe, process, and drinking pleasure. (nclude hetpful suggestions 1o he brewer, Iﬁ

B decen’ mided cottwe | BA beer |
World-class example of style. M U/\?‘J[‘\Umr\l‘l n°+ ,h Shﬂ\e a Mfd

Exemplifias style weli, requires mincr fine-tuning.

Generally within style parameters, minor {laws. ] omlon J .
Misses the matk on style andfor minor flaws. 05 (2] W L f
Wedd folr Much bty 1n” 28C -

OH flavorsfaromas of major style deficiencies.
w5
Judge Total 50
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y Structured Version
Location Date
------------------------------- : ey T o ——— i Advanced to
/ Judge C fez ’ E_ ’; = , | Position Mvanced lo
b oName _t /g v 2 ool Category# 56 29¢ ZF | |nigh
' Sub (a- - ! Entry
\BJCP ID ! > (- !
i & Rank ' ' (%;Jelﬁ:c%tegory ! '
1 1 l ou \ [
1' Email ; '. Special Ingredients WW’”’ ! CONSENSUS SCORE
________________________________ - Y o e e e e e e e e e e e m e ccccceece e may not be an average of
judge's individual scoras
Non-BJCP Qualifications Bolle nspection O ok
Cicerone O Rank P
Pro Brewer O Brewery
Industry [J Describe m g
Judging [ ] Years Nene L M ] ’
Malt ! 1 O
Hops (! 1 ) ‘[:l
Scoresheet Instructions L 4—'
Use the scales to indicate the intensity of the primary attribute, Fermentation 1 1o . [iz]
Use the space provided to describe the primary attribute. Qther A()W\f\-@ () %&ﬂ,’é < CaN f Z o AL~
Add secondary attribute(s) intensity/descripticn as appropriate. W J " 2 N {eJ
For “Fermentation”, consider esters, phenals, stc. GO j GAIYE . O 5"( > Vi
If character is inapprepriate for style, mark the box to the right. - I S
If character is absent, mark the circle to the left. Appearance -
Provide summary of beer and key feedback for improvement. 255 2 ; / 2 e
Assign scores for each section and total. 28 £ 3 I ; { £ E 2
Review with other judgels) and agree on consensus score. Color 1—L 1 ! | i Head | [ ‘3
Enter consensus score at top of sheet. N Brilignt  Hary ! uick Losting 1__}
Clarity Retention L_(_l a B
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 toe bitter for style. v | " LHP;"‘”“’; )
N v
Flaver vapros e 1 Malt . \‘ 1 ) V@r\-a, 5 .e,(;! JIOV‘fr Pt’.J
il M ! & i
Mall o X | O Wheat. Subile geainy notes HOPS CII . | 'D Ve @r}:}lf - L{_G,/g?c;é—ﬂl"
Hops i : ;O OKferstyle ] [ i - i
Blfemess (L | X ¥ Weytoohighforstle Bitterness 1 I' ! iDC V €y { - VI
F o X ;O Banana.Low Clove. Hint of bubblegum Fermentation O‘ | ]‘I vD c BN l‘" ) £ . y
Hoppy Matt : 1 E’ ! . ’E
Balance Lo —r— i i R Vs oej' T4 el / o ic
D Sweit |
FinishfAftertaste ¢ L Pty sl et o+ oo
Flaws for style mark L.-M-H for all that apply) Other Y ,j,r u_.o&&/( -
Acetaldehyde Metallic
Alco.hohc { Hot Musty m T o
Astringent Oxidized - MR Hore L M W
Brettanomyces Plastic Body l [m] Creaminess IZ] g't
Diacetyl Solvent / Fusel sone [ R
¢ ion ¢ ! Astri oL | [5]
DS Sour/ Acidic arbonation :D_j ringency |:|
Estery Smaky Warmth O_AJ’_I_k [u] Other
Grassy Spicy
Light-Struck Sulfur m \
Medicinal Vegetal Classlc Example | 1 1 ! H ! Not to Style
Flawless 1 I I‘ ! 1 Slgnificant Flaws —
Wonderful | L i i } Ufeless |
Feedhack  Provide comments an style, ratlpe, protess, and dr\nklng pleasura. Include halpful suggestlons to the brewer. [1 0

Outstanding
Excellent
Vety Goad
Good

Fair
Prablematic

World-tlass example of style,

Exemplifies style well, requires minor fing-tuning.
Generally within style parameters, minor flaws.
Misses the matk on style andfor minor flaws.

DIf flavorsfaromas o major style deficiencies.
Major off flavors and aromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location G CA_M/

Date Y“ 6(‘ / Q—

Aydan Rogers ||

Certifled 1

Beer Jutdge

r Jud Brisbane I

Be® ge Australia

bjcpe1854@gmail.com |:

. E1954 ),
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space previded to describe the primary attribute.
Add secandary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
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 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 [ 13
Lo W ] &
Mt o X j g Wheat. Subtle grelny notes
Heps 31 I 1 1 OKfor style
Hitemess ot 1 X X Waytoo high for style
F o X )y O _Bonono. Low Clove. Hint of bubblequm

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

g Outstanding Werld-class example of style,

= Excellent Exemplifles style well, requires minor fine-tuning.
(SN VeryGood Generally within style parameters, minar flaws.
g' Good Misses the mark on style andfor minos flaws.

E Fait OFf flaversfaromas or major style deficiencfes,
J-;" Problemalle Major off flavers and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rav BSTR-180124
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Other
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Clarity
Other

Flavor J
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FinishfAftertaste
Other
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Body
Carbonation
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0verall 4

Feedback
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o ¥ j D /OL) Sn)Cu/]M
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#8553 52383
| L% 0 ead||®||
i ! Oth
llIun I}g'zg Opague 0 Retentlon Qulck Lesting 4 ’. ;l'?
Texture ileU_"/i N
'liidj{pm'p&ihin'
Hone L M
ol L ; |:| fd/‘dme,/ n«a/é éﬂ&w SW fMSJ
ol bod | [j. f—:t."' i'l\ﬂ
A o
ol ¥ D “acﬁa% &zﬁﬂ-‘,—m
o 7 ‘|:| fat, & nntef #zlu-ﬁ—ah {.IE)L( &t
Heppy alty | [5
;D
Dryi | vSweeil (=
rapprepriate 'Impp}éimla
Thin Mo R Nore L M W
4 D Creaminess ~1 ¥ Ci 5
Hene L M
ugJ_l__l D Astingeny a1 D) [5]
olM [ Other ‘f:/ rel o ‘ﬁ‘ [z CJ:.A—JL
Classic Example ] L ¥ 1 J  Natto Style
Flawless | ! LV : ;- Signiflcant Elaws
Wonderful 11 1 Xy Lifeless é
Provide comments on style, recipe, process, an drinking pleasure. Include helptul suggestions te the brewer, [ﬁ
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation Date
; Judg C \l J ny \r Position Avances to I
X {;{ ! MINIBOS
'BJCP iD | rSubfa) % ! ™
] ' .
: & Rank ' ) géle?suaqtegory ' "
' , ! . ! CONSENSUS SCORE
1 Email ' ) Special Ingredients ! > )
S . . . may not be an average of

Non-BICP Qualifizations

judge's individual scores

Bottle Inspection Tl ek

Cicerone O Rank
Pro Brewer 0 Brewery
Industry O Describe m 'Ii-éb;i'mirint'z
Judging O Years Hone L [ H %
Mall ol | 1:| Le of Ml S
Hops (5! L D NM/(/{'"\ 5&»—&&{4,%)'
Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation o . J D =3 17|

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

If character is inappropriate for style, mark the box to the right. Appearance _— I
i i Mappropeiate. mpprnpnule

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

Provide summary of beer and key feedback for improvement. £ - & g £ ow 2 =@ _ F :
Assign scores for each section and total. 2 3 E S & ?':‘ - £ 2 & 8 5
Review with other judge(s) and agree on consensus score. Color SN T M Head 1 o+ 1 i 1O
Enter consensus score at top of sheet. Clarity Erl[[lant H:T T0pogue EI Other Retention Oulr \1asting 'L_.I Olher Zﬁ‘
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m ook
good, but too bitter for style. ot | " p poraprate Wg{
ana 5 . ’
Flavor o Malt ! | 'Ij Ll mfa fald %&&J“k’
" B = :
Ml X, ' 0 Wheat. Subtle grainy notes HOPS C' ) | D /
Hops ot 1 . 0 OK for style
Bemess o2« X 1 B Woyteohighforsmle Bitterness 1 i ! I:l 6W€f39 6-71/1( :
e ot Xy )0 Banana. Low Clove. Hint of bubblegum Fermentation o F | | D ,'Z
; ) Vi [20]
Balnce T MY g f’ﬂW bLI & 'L/?" e - o
b Sweal |
Finlsh/Aftertaste | o
Flaws for style {rmark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m - o
— Trappropriate Ineppropriate
Aslringent Oxidized Thin WoooEl Nore L o
Brettanomyces Plastic Body ' =) Creaminess o
Diacetyl Salvent f Fusel Hone | " !
" P 5
oNe Sour/ Addic Carhonation OJ_T_I EI:I Astringency O_;{_l a| [5
Estery Smoky Warmth | ja Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Uasslcbample | ! ! J Notto Style

Flawless 1 H ] ! ] Significant Flaws
Wonderful L | I ! | Lifeless ‘
Feedback Provide comments on style, recipe, precess, and Jrlnlﬂng pleasure. Include helpful suggestions to the brewer. [-1_0

boed _pecr b o b

[ Qutstanding World-class example of style. i j r‘

2 Excellent Exemplifies style well, requires minar fine-tuning. ’"\_ 200, Sl & L ) ‘-’-{_ =

(8 VeryGaod Generally within style parameters, minor flaws. ﬁ’ e . - ,& 7 H ‘e

E’ Good Misses the mark on style andfor minor {laws. & <l r. jL = —41\9" Ll 7
S Fair 0ff llavors/aromas or major style deficiencles,
u

[ Preblematlc

Major eff flavors and aramas deminate
Yoo ity s/l
~J
50

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

FULo e /7

Location
______________________________ - e C M-S G LteuM-—ERA-—mOeE—C Mo me = 1 1
v 3 f ~ Pasitlon Advanced to
Judge i ,( g ! . * 3 !
| - MINI-BOS
' Name 2 S AREAT Y o : Category# (f y :E_'; g 3 o |inflight
' 1 Sub (a- Lo |y
/BJCP ID /'\j; j ' : e : PLACE !
! & Rank : ' (%;Jelﬁcategory :
: ; co CONSENSUS SCORE
' Email ; | Special Ingredients ;
N e e LT T T oo - M e e e o e e e e e e e e e e e A e e e P may rot be an average of
. Jjudge's individual scores
Non-BJCP Qualifications Sotle Insgection 1 ox
Cicerone O Rank p
Pro Brewer (3 Brewery
Industry O Describe m ey
Judging O Years Hore L M ( / s +
Malt 1 I Q“ WM “}
Hops | | D' A?*@S ?? Ty
Scoresheet Instructions L et Howeb. .
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 a Q X iz
Use the space provided to desctibe the primary attribute. Other
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. - R T,
If character is absent, mark the circle to the left. Appearance _ -!“.‘3?’“??’1'."1',', L"'L'PP"’Pi“E“l
Provide summary of beer and key feedback for improvement. E - 2 2 £zt 2 z8 _ § ! :
Assign scores for each section and total. 23 &E3s23 ! FE2 2 l ; .
Review with other judge(s) and agree on consensus score. Color 11 L ! ’V' 10 Head _ }/ [ R |
Enter consensus score at top of sheet. . Brllllant  Hary ?puque i Quick Lasting i Gther
Clarity a 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 ey
good, but too bitter for style. Pasacie)
Kone 1 M H ‘ ; 7»‘
Flaver agpeapiate Mait 01 | ) D CWM j VQ & "g
Nere [ M K |20] !
Mt oy X, y O Wheat. Subtle grainy rates Hops ol | )
Heps  pL 1 t O OKforstyle ) i : .
Bitemess 1 X K Wayteo high foe style Bilterness 1 ! x D M-:,/w B} ?!‘"e,vr«-o-; 4 , 7
F o b1 0 Banana. Low Clove. Hint of bubblegum FEI’I‘H.EI'I[BHOI'I o | . /\.>
; ‘ 120
H Malt l : r_
Balance L o VA 73;41 G R
I 4 - B
] Sweal ¢ e . £
FinishAftertaste 1 L2 g Astirs e W Vi [Stse ot
P 0 ( é ‘] &
Flaws for style (mark L-M-H for alt that apgly) Other 1 e 4\.;%; e
Acetaldehyde Metallic
Astringent 2. | Oxidized FAN i T None L " W E
Brattanomyces Plastic Body ; o Creaminess - !r_-
Diacetyl Solvent / Fusel e L9 Y M oL 9
" i e O_I__hﬁ_l 5
DHS Sour Addic Carbonation ~L 1 | ‘CJI‘ Astringency B j:[ . [5]
Estery Smoky Warmth ~1 1] Other
Grassy Spicy N
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L] ! 1 ) NotifpStyle
Flawless 1 - ! ! I Significant Flaws -
Wonderful 1 ! }:{- ! 1 1 Lifeless
Feedback Provide comments on style, secipe, process, and drinking pleasure. Include helpful suggestions to 1?1;2rewer. ~ ﬁa
/U/ o ) EM . Sa ile oS )’7»9&«7
Y Gutstanding World-class example of style. : rf ( j 1_{‘ Vt’ /. z
2 i AP Pl < dosiC . ol r
3 cellent Exemplifies style well, requlres mino fine-luning. ]
V] .
-y 'Jerygood Generally within style paramsters, miner flaws. /) Y, ]L- /'m, 6 ’#@V _F; - \,S)AU} /{’@
& ood Misses the mark on style andfor minor Haws. - = 7
& Falr DI favsrsfaromas or major siyle defldiancles. 5/{;.} /l( f__ 0 Wi GL&L/‘{,I i
L] A
[ Problematic Major off flavors and aromas deminate E ;;i ! B C f 3
-
Judge Total Z?D

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

Additional reseurces can be found at these sites:

https:/fwwiwbicp.org  hittpi/fwwwhomebrewersassociation.org
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AHA/BJCP Sanctloned Competition Program

© et Mgrsion

Location Date
| e il it ~
| i | ; = Position Advanced to
| Mark Davies | ! Category# _l_"l_ Z 222 424 ol gt MlNl—Bos|
X r Judge ‘ ' = . : Enl 3
‘g, BJCPH: E1147 Bec yoe 1 ' Sub {a-f) X : y CI
8 : . ! | :ggelﬁcq}tegory ! PLACE
: daVIES78@blgp0nd.n8’E.au ! S | " CONSENSUS SCORE
' 1 pecial Ingredients '

\ | B

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.

- R e e T may not be #n average of
judge’s individual seores
Non-BJCP Qualifications Botle Inspection 5 o HagE Inaiv
Cicerone (O Rank p 4
Pro Brewer 11 Brewery
Industry O Describe m Inupprnprhtn
Judging a Years hone L M
Malt o N DCWML?V
Hops o1 Vi | D ( mRug
~
l

Fermentation

Other

If character is absent, mark the circle to the left. _ :’ —‘ .@Pr"l’r““"
Provide summary of beer and key feedback for improvement. § - £ & £ IR 2 28 £
Assign scores for each section and total. 2 8 5 S & 3 ' EE& & &)
Review with other judge(s} and agree on consensus score. Cofor L La/ Head 11 | v 1 O %
Enter consensus score at top of sheet. ) Brillipnt  Hozy /bpuque i Other - Quick I}usting I [ Other y
Clarity L,zll_l_l Retention |4<—| | B
Other Texture ‘
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m R
. ppmpthta
goed, but too bitter forstyle,.  ~ RwmmwsSSE o e
None 1 M ]
Flavor apgropinie Malt oL I>/\ 1 D F\W{bl ywh € M&"V\\/‘-ﬂ
Were L M H [zq]
Mt o X, o Wheat. Subtle grainy notes HOPS CJ I\l | D[(L\_]C: ,
Hops L 1 1) OKforstle ¢ :
Bitemess o1 1 X ¥ Woytoohiohforstyle Bitterness ) 4 | ;:l ’ é
F o X | O _Bonsna, Low Cleve, Hint of bubblegum Fermentation é_‘ A | D -
ﬁurpy Mull% i Ea
Balance >, { a
br Sweet !
Frishiaftertaste L ~¢ | O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcanalic  Hot Musly [m S S
" Jnapproprite dnaporoptiate,
Astringent Gxidllzed Thin M fall |- Hone l-'l H F ;
Brettanamyces Plastic Body 5 ‘D Creaminess -
Diacetyl Solvent / Fusel Hone L o F y
- i e O_l_b;l 5
oWe Sour/ Adidic Carbonation O.l_l_y\;l : Astringency J_ m]
Estery Smoky Warmth oJ_?__J E| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | /1 1 i 1 J  Kotto Style
Flawless .J\ 1 1 ] ! | Significant Flaws
Wonderful — L___~f 1 1 1 ] Lifeless 8
Feedback Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer, l1—0

WNied Resr L WAL p Ll

0ff flavers/aromas or major style deficiencies,
Major off flavers and aromas dominate

Fair
Problematic

LTl Outstanding Woild-tlass example of styfe. i\ Qv(_' -
?g Excellent Exemplifies style welf, requires minor fine-tuning. W vk (D‘—o ‘h W A
2] VeryGood Generally within style parameters, miner Haws.

2’ Good Misses the mark on style andfor minor {lawes.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
S N T T T T T Y s —m—m 0  — — \ i Advanced to
' Judg:D C %:?/ \ i 2?- 2 \ [ Position
' < s ) Category# =y é ' MINLBOS
! Name dWLZ«/[ '{ : : ~—— E qé-; 82 : IErliligm
1 , 1 Sub (a-f) ' nley 3‘]
1BJCP ID | ! |
‘ ' ) ) PLACE
. &Rank ' ! gg?gﬁtegow '
‘ ! ; i ' v CONSENSUS SCORE
1 Email , 1 Special Ingredients !
M e e e e e e e o P e e e - M o e e o e e e e e e e e e e e M d et e amamaa-- . may not ba an average of
Non-BJCP Qualificali judge's individual scores
on: v datcations Botlle Inspection O ok
Cicerone O Rank

Pro Brewer O Brewery
Industry (0 Describe
Judging O Years

Scoresheet Instructions

For "Fermentation", consider esters, phenals, etc.
If character is absent, mark the circle to the left.
Assign scores for each section and total.

Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet

Malt 1 Lt ID e
i <
Hops L | ID MG‘(/(-{' o £ _?V (e, cej />
e - . - ’ Fermentation (. L ’ 1 2 m ‘G’b
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other " Fer &_){J— "Lf- - /(/{_;L/m)a"'y
Add secendary attribute(s) intensity/description as appropriate. 7
If character is inapproptiate for style, mark the box to the right. Appearance g m—
Provide summary of beer and key feedback for improvement. E.z2 8 E I ; 2 g 5 _ E J ]
E‘S-‘isla%i: EE3 & &)
Review with other judge(s) and agree on consensus score. Color 21—l 1}1 103 Head 11 | I Ld
Bl Hory “Cpogoe |\  Other Quick Yosgng § 1 Other
Clarity l__A_T_A_l O Retention \—(_1 O
Other Texture
This example is frem the flavor section for a Weissbier that is m e

good, but too bitter for style. o L u ' = ‘ - )2 )q ! _‘Q/
Flavor agproplte Malt -D i - e et WC—(
3 = = N
Wall ' ;l x'f y O Wheat. Subtle grainy notes Hops | ] ) | !CJ [L , Bl J et ?’5 —7‘% . '—OL‘G
Hops ID: ) OK for style § © { ‘ ! i &._/J& ’—-’.. V IL
Btenes X |} Woytoshigh forstyle Bitterness (. ¥ ! ,D fr wetlAl
Fermentatien X, 0 Baonono. Low Clove. Hint of bubblegum Fermentation o | & j‘j %LJW,‘,&O{ é/ J,/ fld}@: [« ‘ ;Ié
Balance HOFW Mur ; !‘3(/ + 'F/ r&ﬁ AMV&.—CJ!L&
Finish/Aftertaste ' 1‘"""5 s e &t 1o , a nd wnadion,
Flaws for style {mark L-M-H for all that apply} Other Q/( ,.Lq@ l ‘é P T ey W,-— ™ 7"14
Acelaldehyde Metalic -4
Hlahoi/ ot Musty m —
Astringent Oxidized Thin M : Hone L M W el
Brettanomyces Plastic Body | i Creaminess i |:| 5
Diacetyl Salvent / Fusel fone L M i i { {'—
0 ; ] 5
I Sour/ Addic Carbonation ° Astingeny o\ 1 O
Estery Smoky Warmth O_I_Iﬁ}_l [m} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example |, \ 1 ] ] ] NottoStyle
Flawless 1 1 ] 1 | Significant Flaws
Wonderful 1 1 1 1 I Lifeless g/

World-class example of style,

Exemplifies style well, requlres minor fine-laning.
Generally within style parameters, minor flaws.
Misses the mark an style andfor minor flaws.

Off ffavorsfaromas or majot style deficlancies,
MaJot off flavors and aromas domlnate

Outstanding
Excellent
Vety Good
Good

Fair
Problematic

o
B2
3
[
™
o
=
o
el
w

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Frogram
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Feedback

Additional reseurces can be found at these sites:

Provide comments an style, recipe, process, and drinking pleasure. Include fielpful suggestions to the brewer.
1/ evrn arp/ O > c;”'/"?@ .
Ed
2 !.' -f‘i{/{ o MUL‘ &002 e - Wm'fq

—th;(fﬁu(ﬂ(, oo low bm‘#j’
f,bL&_,rn o‘f‘G’j ot V\E’ar,U{,

2o ot e/mw/f ST s

Judge Total

https://www.bjcp.arg

call
[50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Qay MiopXeR

Sonski @nm\ conny

Non-BJCP Qualifications

Cicerone [0

Judging

Rank
Pro Brewer 0 Brewery
Industry g/Describe

Years 5

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 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 tao bitter for style.

Flavor napprerate 1
el N H
Mal o X 1 g Wheat, Subtle grainy notes
Hops 4oL L | O OKforstyle
Bilterness ot p X K Way teo high for style
Fermentation ¢ X [m] Bonana. Low Clove. Hint of bubblegum

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

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

Grassy Spiey
Elght-Stuck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Vety Good
Gaod

Falr
Problematic

@
-
3
U]
o
(=
=
]
o
wy

World-¢lass example of style,

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

Off Havorsfaromas er major style deficlencias,
Mafor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124

' Subcategory

! Category# L

) [Spellowy

Date
b \ Pasition :ﬂdlv;rllc;gg | I 1
E %’63@ 56 i |inflight
™ ! Entry
! 31
1 PLACE
1
Lo CONSENSUS SCORE
S may not be an average of

\ Special Ingredients
A

Botle nspection kSOl oveflow oa Openihey
J
[Aroma J e
Hone L M K W‘E
Malt 1 S| Fl
Hops ouLx_ 1 ) :D
Fermentation L] L|:| Fordl {orm up(,:l \\q‘ﬁ e

Other _Qeasmotble be'lfi'm/‘ [ QUM\.%xf)
7
Appearance T —
E .58 54l z 28 _ £l
2858 Sa; 0 £ £E &8 2!
Color L L ! 129 ] Head 1 X% ) ) |'[|
. Brilemt Hory Opogue !  Other Quick I.uslmgi Other
Clarity I_I_g_l_[ a Retention a
Other Texture

Flavor

judge's individual scores

]

‘|in}§?pr?ﬁ€
None L M : .
Malt oL 1 ';D Complex , (e , sk gorr auo\\\J heosed fok
Hops i I ] lD -
. —
Bitterness 1 x 1 | |:|
Fermentation P Pela \"\i:\eb‘h’ 3 and I\ ;ﬂ'i d‘lb\o\‘z \Zﬁ_
Cosupduded witn bora [Ra gualiiites 20
T M&? FD a4 3 P
Finlsh/Aftertaste "L_x_1_ " O
Other Dx}o\at\ nw\\\)ﬂ"j L\J\-\b\ juﬁpdfl-uq br(:H' c&m«,d ‘- L }r
sk 3\4'\' Ottlco‘ﬂo\ waimila - Bretd et " o 0\1’1 \* ovt &
Moutiico -
Toin M ! Hone L M H } ;
Body w o Creaminess ~de 1 1 13
L hmel M i i | g
Carbonation 1% o O Astringency s g [5]
|
Warmth ~1 X1 | fl:l Other
m ClassicExample | ! \(‘_ 1 1 | RottoStyle
flawless L1 X | ] Slgnificant Flaws
Wonderful L1 AC 11 Lifeless q~
Feedback Provide camments on style, recipe, procass, and drinking pleasure. (nclude helpful sugyestions 1o the brewes. ﬁa

N nice mel( o} how a e

add ton

comw!emev\*ﬂ Dublel well

Brett v\

cot\’\\i\uQ o ewlur e 'ﬂﬁtrdd

arof)l‘e Jaq Ot - gy Sl(qlwl‘,
alcomo\_werain - 4

Additional resources can ba found at these sites:

Judge Total

httpsi/fwwwbjeporg  hitpifwww.homebrewersassoclation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

)

Location Date

’ \ ) _
1 Judge ) ! = \ | Position Mhvanced fo |
) 3 MINI-BOS
! Name SP\M MinLES E : Category# _ﬁ__ %‘ ﬂ‘ﬂéé% E inflight
1BJCP ID : + Sub (a-f) _B : Enly
! 1
1 & Rank i ! (%ga?cuaﬂtegory i .

: : !

1
) . . ' CONSENSUS SCORE
| Email oa\ govny Special Ingredients
LA . Y e e e e e e e e e e e e e e . may net be an average of
E‘/, judge's individual scores
Bottle Inspection K

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry g{ Describe % m Tappapicte
Judging Years Hone | M H I : N
Malt o1 3 | ! |:t Light T d biseud
Hops o ae 1 | D S\ B

Scoresheet Instructions Fermentation x D Eetara ,\M'N pherdy (chow -HW(\ 7°5

Use the seales to indicate the intensity of the primary atiribute.

4!
Use the space provided to describe the primary attribute. Other M ql-\—— a ‘“!;\\z S'UM plnoi Fe{M(A{_ eapu
' J/

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

If character is inapprepriste for style, mark the box to the right. Appearance o
i i ~.Mppropricle,

If character is absent, mark the circle to the left. _ op JWTWhE
Provide summary of beer and key feedback for improvement. B - & £ 3 ] i g2 p & . g E
Assign scores for each section and total. 2 & E S8 &2 I ¥ £ Z & & ;
Review with ather judge(s} and agree on consensus score. Color Lt L ) | Head }.’ L 11 D‘
Enter consensus score at top of sheet. _ BiMlant Hazy Opoque | ©  Other k\ tosting 1 g Other 3
Clarity x| O Retention L\%I 3
Other Texture’
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m iR
good, but too bitter for style. . themere
Hare L M H ] ¥ {—
Flavor [— S Malt o 1 |:] l\\q‘m sn M Dy .S-h‘t
here L ] H K 1
Ml o Xy g Wheat Subtlegrainy nates Hops 1 s yg b b Wrarne sy g s-hl
Hops 31 I ) O GK for style . } H W‘V‘\N
Biterness 11X 1 D) Waoy teo high for stvie Bitterness 1) % | Jlj Low
£ o X } O _Banano. Low Clove. Hint of bubblegum Fermentation o L | ‘D Q‘S'\"(’ W\ﬁ\ @mo\‘cdhu% q
Hopmy Ml Lo peer & clawey [29]
Balance 1%, d
Dr Sweel i g
Finish/Aftertaste & u}

!_*ﬁl—l
Flaws for style (mark L-M-H for all that 2pply) other A W 1 ahpleroh ,Fw Ao shale (doo ‘@,Mw\_-.{lmpsp&)
Acetaldehyde Metallic e \qu su()(b(-hv'{ Melt skieture far J%:]\Q

Alcoholic / Fot Musty m il —

Astringent Oxldized Thin M Rl | i KoneL W I

Breftanamyces Plastic Body X "|j Creaminess o ED

Diacetyl « | Solvent Fusel Nere 1 H E E ‘ 4" B
NS Sour ! Acdic Carbonation OJ_.X\____J H Astringeney o 11 O

Estery Smoky Warmth Oﬁ_l_l a Other

Grassy Splcy .
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | ! B ] ] NottoStyle
Flawless L | | )'( ] J  Significant Flaws
Wonderful ¢ 1 1 ,X\ 1 ) Lifeless é
Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpiu) suggestions to the hrawar, lﬁ
T8 Outstanding Woild-tlass sxample of styla. '\JO .\-0 g—h\ e ' «
-E Excellent Exemplifies style wel, requiras minor fine-tuning. .\’ o 1 {7 fi} e i 5\}{)(7) (*l f\}
0 Yery Good Generally within style parameters, minor flaws. o e]
g‘ Good Misses the mark an style andfr minor flaws. NG\_\' pesnLe “’D b\ OXY ¢ M @&4&(
§ Falr OFf flavors/aromas or major style deficiencles. \i\-b- \ A . rol " e +c DV(!
[y Problematic Mafor off flavors and aromas dominale
Judge Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional reseurces can be found at these sites:  httpsi//www.bjecp.org  hitpi/fwww.homebrewersassoclatlon.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------ \‘ B e
| P Position Advanced to
BT Cad (o 2 " E
I = : s -80S
' Name ] m:\f\ étj ~ : Category# ) qq‘ é@% . in flight
: > ! ! Sub (a-f) - L[
1BICP ID : 1
' &Rank . X iSsgebcategory '
i : i v CONSENSUS SCORE
' Email ' | Special Ingredients J
____________________________ \_________'________________________r maynotbeanavemgecf
N _B](_:P_Q “_n ion judge's individual sceres
on- ualifications
t
Cicerone 0 Rank Bottle Inspection [ ok
Pro Brewer O Brewery
Industry O Describe m Imppmprh!l
Judging O Years Hone L M i ‘4 d
Malt I ;J I %S | {529@':4/
Hops 1 J 1[_} ’ )
Scoresheet Instructions I e yc&{‘f-’
Use the scales ta indicate the intensity of the primary attribute. Fermentation . ' = ﬁ'z'i
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate. .
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - N .
If character is absent, mark the circle to the left. Appearance _ '“‘1‘3?’"","“"‘4 J'E‘FP“'PI“.'L'!;
Provide summary of beer and key feedback for improvement. E -5 & £ £ i 2 pa _ g | :
Assign scores for each section and total. = f8 &= = 7 S8 & ' i I
Review with other judge(s) and agree on consensus score, Color P e Head . L1 ’ ‘ e 3
Enter consensus scote at top of sheet. . Brilllgnt  Hozy  Opogue |- 2 aick { Lasting |__i -
Clarity I_T_l_l_l‘ ] Retention l [3]
Other Texture

Example: How to fill in a Scoresheet

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

good, but toc bitter for style.

Favor Fappusplare
kel M !

Ml o % ' O Wheat. Subtle grainy notes

OK for style
Way too high for style

Rops 3 NI |
Bitemess ot 1 X 1B

Bangne, Low Clave, Hint of bubbl

J20]

o X s

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

Acetaldehyde Metallic
Alcaholic f Hot Musty
Astringent Gxidized
Brettanomyces Plastic
Macetyl Solvent / Fusel
DMS Sour { Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegatal

Fair
Problematic

% Quistanding
‘5 Excellent
Lol VeryGood
g Good
=
I+
u
[

Woild-¢lass example of style.

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

OIF tlavors/aromas o major style deficiencles,
Major off flavors and aromas dominate

BJCP Scoresheet Cepyright ® 2018 Beer Judge Cernificaiion Frogram

rev BSTR-180124

Flavor J

Malt
Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

E .
Body

Carbonation

Warmth

Overal J

Feedback

Additional resources can be found at these sites:

Tyl
Kone L M H { _g W g L Jél
o = ! J D' & - > fo% "'fS;
ol ’, ] | D e “{' T’L@ > (&1 %] '/ _ﬁ—
o} .JD boedonee it Fla
o! | | ID L‘r_a!p &Pr-f'/: WS f-\.-r!j{ gl;_o
Hops Hat !D - o peet 2ok Ll
[
DruL \ SweetI |:| _.]{r P J(/l
Tooppips ppropriatt
Thin MRl Mol M i | ;
FI Creaminess 1CI‘ S'—
None L [} i -
OJ—J—I Astringency o1 bio 5]
!:1 gedncy ! 0
OJ_q_‘l [m| Other
Classic Example | 1 ’ 1 ) ) Notto Style
Flawless | 1 | | | ) Significant Flaws
Wonderful : ! L} Lifeless
Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions 1o the brewer, fﬁ
én‘q o (uw% CH‘@M—@é

ot ud)

‘*«&f&c\J FC.»«L—J S )

,/s Comn ot edhhla _.f/ e eny .

ot oo  Alover ft

é._/'y’l’ {“f

"f« cf

AR Ax.éﬁvqc@ol (?13'/
-7

Judge Total

https:/iwww.bjep.org

hitp:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

I Judge ‘:
' Name SPM PwooleR ,
1BJCP ID :
! & Rank !
: Email SM_')bl@ qMO\\\ {otn, ‘

Non-BJCP Quallficatlons
Cicercne O Rank

Pro Brewer O Brewery
Industry 00 Describe
Judging E( Years 3

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 scare 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.

Flaver wampomite 1
hene L L) B 120
Malt (L X, | O Wheat. Subtle grainy notes
Hopt 11 1 1O OKforstyle
Bitlerness O_|_|_L| ) Way too high for style
Fi i o X 1O Banana, Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Falr
Problematle

Off flaversfaromas or major style deficiencles.
Major off flavars and aromas dominate

% Outstanding World-tlass example of style,
‘5 Excellent Exemplifies style well, requlras minor fine-tualng.
ol Very Good Generally within style parameters, minar flaws.
by Good Misses the matk on style andfor minor flaws.
B
L
173 ]

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

Lacation Date
T AL T S T [Posttin | [Rbmcie
: Categoryi ..E‘ q?,%’;zé v |inflight i
1 Sub (a-f) " I 30 pl
- 1

' Subcategory ' e

y (Spellout) \

b CONSENSUS SCORE

» Special Ingredients
Al

Bottle Inspection [54

hroma

Malt

Hops
Fermentation
Other

+

Color
Clarity
Other

Flavor J

Mait

Hops

Bitterness
Fermentation
Balance
Finlshfiftertaste
Other

Mouthecl 4

Body
Carbonation
Warmth

Overall

Feedback

Addlitisnal resources can ba found at these sites:

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

lmppmpﬁule
Nene I
C\L N o Light Yonstd mall 4 f\wet{
ol sl i[]‘ '\qu;m\ i b\k' h€ Sf}\(_‘.(

o % r_", Teonp A concte \\n’f wfne ‘LOE
bigny Lovender @-ﬁw, suvtle, cavls 00!

Yollow
|- Geold
I Amber
|- Copper
I Brown .

Black

White

Ivoty
- Baige
- Tan
|~ Brown

Brllliant

=

o ! \D
ory  Opaque |__
i)

9 L iD‘ Dther
i ting |
Retention u | [3]

D (:rouf\\. s r@ ‘\0541 “’WU‘)('

oLy . Lm\r\f Aoa & s:mtf
= L\cl/é . \unno(nl\w Biirasess. Pf“"um

|
i
4
1

ol 1 ,I:|
- \Z
o x o (' ctjse \\qlﬂ claye .
Hoppy Mal, ; J [ﬁ
f i il:l‘
Dry ) Sweet D "A— (v en0d \a g <
..
Imppmprhle
Thin M { None L M
poy !l:] Creaminess 02_1_1 El 3
Hane L M H
ot 1[0 Astringency ~1ss 1 | D H
i
ole o Other
Classic Example | 1 1 ) HNottoStyle
Flawless L ] I S( ! ! ! Significant Flaws g
Wonderful | ) u‘){\l 1 ) Llfeless S
Provlde comments on style, recipe, process, and drinking pleasure. Include helpful suggestians to the brewer, 19

R feasonehs b engmge. ok Mise;
Lo 2oy mroreus J—\\m ¢hile due
J\gh-\-h I.MbQ\t«u(fﬂ\

Yoring

https:iivenw.biep.org  hitp:Awaww homebrewersassoclz

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
I il e e
J Ayda.n Rogers 1 = \1 Position Advanced fp
: Certified | | Category# LG_ _E' C? —77 é7 é v nfight MINI-BOS
: Beer Judge | ! Sub (a-4) g ] : Ealy
' Brisbane ! |
. Australia | : Subcategory St A!‘L ‘%‘\r“-vm\g“ :
' bjcpe1954@gmail.com | | ! pell ou [l \ of CONSENSUS SCORE
' E1054 | | 1 Special Ingredients !
. k N e e e e e e L m e mm e e mer e r A . - may not be an average of
: judge’s individual

Non-BICP Qualifications Botfe nspectio a/ Jucges nclvicual scores

Cicerone O Rank nspecticn o

Pro Brewer O Brewery

iroma

Industry O Describe Inappiaptite’
Judging @D Years Wone L M Wi 4!‘
Malt oY | ;|:1 Suey CGro\,*"o'“"s
Hops lﬁ J E_'. <mlﬂ4 haf)&
Scoresheet Instructions K :
Use the scales to indicate the intensity of the primary attribute. Fermentatlon O—‘—‘.’.;' 0O { / A, N 7]
Use the space provided to deseribe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - - R
If character is absent, mark the circle to the left. Appearance _ .‘mf hikie Inoppiopriale.
Provide summary of beer and key feedback for improvement. E -2 %53 2 =28 5 i
Assign scares for each section and total, . EEES &I £E 228 &)
Review with other judgels) and agree on consensus score, Color +—t 1M1 1 v T Head 1 % 1 1 1 O
Enter consensus score at top of sheet. . bridont, JHozy  Gpoque | i  Other Quick © lostipg * ¢ Other / . f
Carity L& " "1 [ Retention Lt O 3]
Other Texture 28n~SC !'\Lﬂ.o‘{
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 far style. dnopproprcte
Hane L M LI ‘0 / A
Flaver f— Malt A O ( C{ £ J’LI(' l.o Urﬂg 2 a,co;
Kol M " =, © {1
Nt X | g Wheat. Subtle grainy notes Hops ]_9 ' ! D' a%,;-‘g__’ Aofﬁ
Haps 301 L 10 QKforstyle . 1 i '(’{ (,
Bomes oL X K Werteshighfeestie Bitterness L1 % | [0 £4SW et
Fermentatlon X, _.. )0 _Bonann.Low Clove. Hint of bubbfegum Fermentation A TD: c :‘ét £ Mm eﬁ [ Jag {C:ﬁ o [/
Hoppy . Melly t B I ,E
Balance AV i ,D.
ji Sweel ! .
Finish/Aftertaste 1§ e o din & cle AT
Flaws for style {mark L-M-H for all that apply) Other .
Acetaldehyde Metallic
Alcohalic / Hot Musty m — g
- - Traprepriats MpBOPFGIE
Asiringent M| Oxidized T NoAt | Hone L M '
Brettanomyces Plastic Body jl:l' Creaminess ) ;D-
Diacetyl Solvent / Fusel o Konel 5
— Carhonation O,u_/_1_1 EI Astringensy o ¥ 0 [5]
DS Sour [ Actdic
Estery L | Smaky Warmth 8% ) I:i oter  Aadl s // = 4114')
Grassy Spicy c 7
Light-Struck Sulfur m
Medicinal Vegelal ClassicExample | i ! YW i1 NotteStyle
Flawless | | ] ¥ ) Slgnificant Flaws
Wondetful ¢ 1 1 | 1 ) Llfeless 5
Feedback

Gutstanding
Excellent
Very Good
Goad

Fait
Problematic

World-class example of style.

Exemplifles style well, requires minor fine-luning.
Generally within style paramelers, minor flaws.
Misses the mark on style and/or minor flaws,

Off ffavorsfaromas or major style deficiencles.
MaJor off flavors and aromas deminate

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

Provide comments on style, recipe, plﬁ, and drinking pleasura. (nchude helpful suggestions to the krewer,
1oL -
BAR S tire . 1£S

el b ol el Tk
E I3 . Ll hY 1 J

1S

Judge Total

Additional resources can be found atthesa sites:  hitps://wwwibjcp.org  btipr/iwww.homebirewersassoct




