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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.
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This example is from the flavor section for a Weisshier that is
good, but too bitter for style.
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
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 secticn for a Weissbier that is
good, but too bitter for style.
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Astringent Oxidized

Brettanomyces Plastic

Dlacelyl Solvent / Fusel
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Medicinal Vegetal
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Non-BICP Qualifications iudge's indicualscore
Cicerone [ Rank Bottle Inspection  Jox
Pro Brewer 0 Brewery
Industry O Describe m lnappmpmu
Judging O  Years Hone L M
Mt o _D MALT ¢ ‘E,u W bxdeary
Hops i3 ) D FLﬂDﬂA{ H’ﬁ ‘
. i ‘Z‘ X
Scoresheet l_ns_tructto_ns . . ; Fermentation I D E‘O/‘Kn""’ QMA ¢ {y J‘f }‘5‘71’ ‘
Use the seales to indicate the intensity of the primary attribute. [iZ]
Use the space provided to describe the primary attribute. Other ngc_—r @b‘f (= g C}Lﬂl\-r
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation", cansider esters, phenols, etc.
If character is inappropriate for style, mark the box to the tight. _ N .
If character is absent, mark the circle to the left. Appearance _ Toapprapecte Joappropale
Previde summary of beer and key feedback for improvement. E -2 8 £ i : 2 o8 _ F b
Assign scores for each section and total. 23 &S 5a), £ 255 &
Review with other judge(s) and agree on consensus score. Color 2 )4. L1 g Head I\/ T T ? T
Enter consensus score at top of sheet. Bt Hory  Opogque | uic Lasting f Other '
Clarity __X_ " 1"/ O3 Relenlian 3
Qther texture (AL N&
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L " i
on :
Flavor F— Malt 1 ;w:l ) a LJ)N AV 'VA'LT"
el M 0 R i
Mkt X ;O Wheat, Subtle grainy notes HOPS ol ¥ ) D o%— Fd\z. gww‘
s ‘
Hops 3L ! | O OKferstyle . l
Bltemess 34 L X B Way ton high for style Bitterness 1w | |:|. ( T (F .'N =] €, ’ _+
Fi I oL X ) O Borana. Low Clove. Hint of bubblegum Fermentation O' ! }( | D M‘IW %‘ﬁ‘r Cmn ‘\.:) lﬁ
Balance Hopey Malty ‘l:] N%QL ’)A’P_AM%XP
b i
Foshittertaste "L x " 0 _AEAAMT SEAT 081 AR YAETE
Flaws for style (mark t-M-H for all that apply) Other
Acetaldehyde Metallic
Alconotic { Hot Musty m N N
— Inopproprite Ioapprepriate
Astringent OXIdI.le Thin M full | Noua L M H ;
Brattanomyces /| Plastic Body ] Creaminess x D q
Diacetyl J | Solvent/ Fuset i carbonation "1 M Wl st - B
DMS Sour/ Acidic J arbonation ||:'| stingendy od———— &
Estery Smoky Warmth o1 S O Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L Xl 1 I | NottoStyle
Flawless 1 1~ 1 I ) Significant Flaws
1
Wonderful | ] >J ! 1 ) Lifeless ?"‘
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful sugnestions to 1he brawer. m

0ff lavorsfaromas o1 mafor style daficlencles,
Majos off flavars and aromas dominate

Fair
Prablematic

_g Dutstanding World-class example of style,
5 Excellent Exemplifies style well, requiras minor fine-tuning,
(28 very Good Generally within style parameters, minor flaws.
@ Good Misses the mark on style andfor minor faws.
o
o
v
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

Provide summary of beer and key feedback for improvement.
Assign 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 flaver section for a Weisshier that is
good, but too bitter for style.

Flavor [
el M H 5
Mal o X, | O Wheat, Subtle grainy nates
Hops L ! 1O OKforstyle
Blllemess O_L_l_x_l K Woy too high for style
Fi oL X An] Bariana. Lew Clave. Hint of bubblegum

Flaws for style (mark L-M-B for all that agply}

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent/ Fusel v
OMS Sour / Adidic v
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

% Outstanding Vorld-class exampla of style.

'S Excellent Examplifies style well, eequires minor fine-tuning.

U8 VeryGood Generally within style parameters, minor flaws.
24 Good Misses the matk on style andfor minor flaws.

'§ Falt Off flavorsfaromas or major style deficlenclas,

W

Prablematic

Maor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cartification Program
rev BSTR-180124
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Warmth 0_173‘_|_1 O Other

m Classlc Example | X 1 1 | Notto Style

)
- <
Flawless | }(\ 1 ] ] ) Significant Flaws r.
Wonderful | 1 £ I 1 ] ] Lifeless
Feedhack  Providecomments on styfe, recipe, pradess, and drinking pleasure. Inclvde helpful suggestions to the brewer, I1—0—
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Industry ) Describe
Judging O

Years

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

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

Flavor Rapprcgte 1
sane L ] K 125]
Mall o X, ;O Wheat, Subtle grainy notes
Heps gL 1 T 0K forstyle
diterness 1 X)) Woy too high for style
oL X lin] Banana, Low Clove, Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

_g Outstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
[V varyGood Ganerally within style parameters, minar flaws.
> Geod Misses the mark on style andfor minor flaws.

'S Falr Off flavers/aremas of majer style deficlenclas.
Yq Problematic Major ofl flavors and aromas deminate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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Other
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g g&:‘u £e8s 8l
= S & mi o 2 o I
Color l L1 Il | Head 1 X1 | |L 1| 0 —
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Other _1¥A444 lNA—L_ "T_i? Texture

Flavor J
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Heng L M
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Hops o X 10O Snedse &
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.:r MblT PatSENT TO

P OB

1 T &G .LW\J:JLG“ L4 moJ,
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Fermentation 51 | | ] =
Balance Hn?pg\f.{ s B LD” _Bqt«ﬁ\"l-fi‘; ‘&U‘[" Q@a‘ n EQA-—-—@" o
FinishiAftertaste " x( L g Sttt ' speTIn ¢

D RENLL) CE 7T G

Other
I\ m;d 55
m Tnatproplile; Iroppioprite
Thin M [ Wene | M i} '
Body X [m) Creaminess 0_19_44__} ju}
) Hone L W . N P
Carbonation OJ._&Q_I ID' Astringency o
Warmth OJﬁx\_l [m] Other
m Classic Example | 1 ] ] ><4 | Notto Style
Flawless L R _1 ! L1 Significant Flaws
Wonderful 1 I /M i ! ! Lifeless

Feedback

Provide comments on s'yle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
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I 2 ~\ TSt oSSt oo > —
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_______________________ N N e e o e e e e e e A e e may not be an average of

. judge's individual scores

Non-BJCP Qualifications

Cicerone [ Rank Botile Inspection oK

Pro Brewer O Brewery

Industry O Describe
Judging O Years

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

Add secondary attributels) intensity/description as appropriate.
", consider esters, phenols, ete.

For "Fermentation

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

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

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

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

good, but too bitter for style.

Flavor Naprapnce
here L L] [ * |20]
Mt o b} O Wheat Subtle grainy notes
Hops 31 i ;O OKforsivle
Blterness (L X 1K Way too high for style
Fermentatlon ()L Xy | O  _Bartana, Lew Clave. Hint of bubblegum

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

Acetaldehyde Metallic

Alconolic / Hot /| Musiy

Bstringent J ] Oxidized /
Brettanamyces { | Plastic v
Diacetyl 4 | Solvent /Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck /| Suliur

Medicinal J | Vegetal

Excellent

Scoring Guide

Problamatic

Qutstanding EEIEIE World-class example of style.

ELERLER Exemplifles style well, requires minor fine-tuning,
k1oAY R Generally within style parameters, minor flaws.
21.29 WSt
JES 0B Off {avorsiaromas or major style deficlencles.
[ KR Major off flavors and aromas dominate

mark or: style andfor minur flaws.
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Fermentation

Other
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Other
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Other

 Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback
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geer Judge AHA/BJCP Sanctioned Competition Program
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Location Date
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L
! 1
! 1
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_brian.p.mcrae@qgmail.com

geur Judge

Industry O Describe
Judging O Years

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

Wheat, Subtle grainy notes

baporepate
Nane L M H

o % ) O
Hops. N S E— 0O OKforstyle
Hitlerness OJ_]_L] K Way too high for style

oL b3 ) O Baniana. Low Clave. Hint of bubblequm

Flavor

Maft

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Outstanding Wotld-class example of style.
Excelient Exemplifies style well, requires minor fina-turing,
Very Good Generally within styfe parameters, miner Hlaws.

Good
Fair
Problematic

Misses the mark on style andfor minor faws.
0Ff flavors/aromas or major style defidencies,
Major off flavors and aromas dominate

Scoring Guide
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- st
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Kon-BJCP Qualifications
Cicerone [] Rank

Pro Brewer OO Brewery
Industry OO Describe
Judging O

may not be an average of
Jjudge's individual scores

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation o x [ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ L e
If character is absent, mark the circle to the left. Appearance N Trapen ke, Jappropriale
Provide summary of beer and key feedback for improvement. E-35¢%8 £ = E ; gge & | i
Assign scores for gach section and total. 232 Ea 82| = 28 & &
Review with other judge(s} and agree on consensus score. Color L 11X 10O Head . 1" Lt 02
Enter censensus score at top of sheet. ) Brlllonl Ky Opoque | ;  Other Quick Losting | i Other 3
Clarity O Retention Ly 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 teo bitter for style. wHUPEIpELE,
None 1 M Byt
Flaver Wagpregrate : 1 Malt ot ?ﬂ ] D QM_"
el M H = H
Wi oL Xi i Wt Siiegryros hps o a1 o Cored (s € (UESTL
7
Hops pyl—1 1 0 OK for style ) v
Bitlemess X_ K Weytoo high for style Bitterness o \,Jf I ID V) j:é_’u [ &
o X j O Bonana. Low Cleve. Hint of bubblegum | y .
Fermentation ; — v
Balnce T ¢ " iD ﬁﬂr"“a S&f\j
) D Sweet 3 P ey
FinishfAftertaste | = 30’\ I: ws (f QI (ﬂg 3& C §—/
Flaws for style (mark L-M-H for all that apply) Other N C Wf
Acetaldehyde Metallic
Alcaholic/ ot Musty [Mouthfeel
dncppropthte Jreppropricts
Asiringent Dxldi.led Thin " ul i Nere L " B
Brettano myces Plastic SDdy x D Creaminess . ;G D (‘L
Dlacetyl Solvent/ Fusel Nene L M Wl
. "5
NS Sour/ Acidic Carbonation 0 X 1| | Fi Astringency O_qu_l D (5]
Estery ¢ | Smoky Warmth oL =1 e 1 0 Other
Grassy v | spiey v
Light-Struck Suliur m
Medicinal Vegetal ClassicExample | 1 ;IG 1 L ) NottoStyle
Aawless | | ‘1( L 1 ] Slgnificant Flaws
Wonderful 1 L J  Lifeless q’
Feedback fia

Good
Fair
Pratilematlc

Scoring Guide

21-29 M\ssas the markon style andJor minor flaws,
QR Off flavors/aromas or major style deficiencies.
[V R Maor off flavors and aremas dominate
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Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Havor F——
hne L [] H i
Mk X j g Wheat. Subtle grainy notes
Hops gt 1 10 OKforstls
Bitemess L« X 1 bO  Woy too high for style
F o X ) 00 _Benena, Low Lleve. Hint of bubbleg

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

Acetaldehyde Metallic
Aceholic/ Hot Musty
Astringent Oxidized
Brettanomyces , | Plastic
Diacetyl / | Solvent f Fusel
DMS J ] Sour! Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

@ Outstandlng LRI Weld: class example omyle
% auminorfine-taring.
9 'u'ery Good Generally within style parameters, minor flaws.
o Good Misses the mark an styleandfor miner flaws.
-E Fair OIf flavarsfaromas or major style deficienties.
)

Prablematic Major off flavors and aremas dominate

BJCP Scoresheet Capyright & 2018 Beer Judge Centification Program
rev BSTR-180124
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, Special Ingredients MPGVZW'-:D Dﬂ”f :

Bottle Inspection ok

froma

'Impiidﬁri&ii

Hone L M
Malt o1 X1 | D QL&\'LT W if)i
Hops L~ | [1 MJQ&W M?
Fermentation L %1 q e A e §e 9
l\.b"-r 2 E
Other
™
IMPPNPE?;!}_ hﬂmnﬂﬂie M D"
E .2 &5 g =8 _ 5l
Egsss‘é% £ 238 8!
Color 2 N ead X0+ 1 1 O
a b it Other
Clarity Brllliant Hn!g Opogue o Retention Quick Losting o 2- W
Other Texture

Flavor J

Hane L
Malt

Hops
Bitterness

Fermentation

L

'lﬁﬁﬁhi‘e'

Balance

Finish/Aftertaste
Other

Mouthfeel 4

Body

Thin

Carbonation

Warmth

Overall 4

Feedhack

Mo R

oJ_fSe_Ar a

Classlc Example

Flawless
Wonderful

Tnappropriiie. 'Iﬁubﬁii:it'a'
poph.

Hone L L}

Creaminess O?; | D
Astringency q‘g___;_/ __l:[

Other

1 1 1 f’(l 1 ) Notto Style
L1 0 vy significant Flaws
1 ] | ! ! 1 Lifeless

Provide camments on style, recipe, process, and drlnkﬁg pleasure. Include helpful suggestions Lo the brawer.

TNE BaDY ©f Toy Mral-$ T A

[Ss% mm-%r A NEGETAC MaosA $

AL

m”aw :Mrwuz HE VLT T A

Dol

CONSENSUS SCORE

may not be an average of
Jjudge's individual scores

Car (2 SECond -

Additional resources can be found at these sites:

Judge Total

htips:/fwww.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Prograrm

Certified
BICP ID #.E1426
brian,

Beor Judge

peer Judge
r Structured Version
Location Date
Y - i [Positon Mramed o
: Categoryit :E.!‘ 3” L{‘?’Z ¢ |infhight
: Sub (a-f) i Eoty
. )
Brian McRae :ggebcategory ‘ NAVKT + §9l¢5 ;
1 out) ' of
1] 1
1

.mcrae@®agmail.com

|ndustry IZ! Describe
Judging O Years

[P

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

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

Flavor hagropte
Hame L M R =
vah o X | O Wheat, Subtle grainy notes
Hops x5 0O OKferstyle
Hiterness oL X ¥ Weaytoo high for style

.’ o o ¥ _ 10O _Banana.Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohalic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diaeelyl Solvent / Fusel /
DMS Sour / Acidic v
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vagetal

Wotld-class example of styfe.
Exemplifies style well, requlres minor fine-tunlng.
Very Good Generally within style parameters, minar flaws.
Good Misses the mark on style andfer miner {laws.
falr - 0ff tlavorslaromas or major style deflclencles,
Problematle Major off flavors and aromas domlnate

Outstanding
Excellent

L]
Tz
=
0
o
€
k=
o
A%
A

BJCP Scoresheet Copyright @ 2015 Beer Judga Cartification Program
rev BSTR-180124

Bottle Inspection

iroma J

Malt
Hops
Fermentation

Other

Colo
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentatlon
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Special Ingredients
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Hete L ]
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- % LickT Besaoy MALT
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Tooppropriaie’ Tnppropa
_ ppople tppropriate,

= 8 8 FE g} = & E

£3E5:E {é'_s:e.ﬁg;:

| i

lll\lllD - Hed11|11D
Brittiont  Hozy, Opogue | ¢ Other Quick Losting | Other

x_s__%_L_/ im] Retention |_‘%__| D

Texture

CONSENSUS SCORE

Fuo M*—A')'B lSca:}

may not be an average of
Jjudge's individual scores

‘?I

Lt P E1E

7

Hone L N -H i
oL Y. o CompLex
oy fwm*/'mﬂr/mkur'
ol | I D A’U’ Ar 0/‘( é'(( éﬁ'lm
oL\ | fD. ﬂﬁ/)‘ 'J/E—a um’fiﬂt—-
Hoppy e oty [g Niecetsy BovorksD
Dy Sweet | i /
LY 1 1 d
dogmropite Trapirupras
Thin NooORNL bl M W
|_’K_u_1 ] Creaminess O_AA<_|_| a
ona 1
" OJL_ML)(_H‘ al Astringency ~1 M1 )
o * . ’D Other
Classic Example | ) ] 1 1 ] NottoStyle
Flawless L 1 1 P I ) Slonificant Flaws
Wonderful L 1 1 ] | { Lifeless

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

Mgy~ Coabies,

Bolenes (S Geop =+ Com

CECierddig e

Compesx

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

\red Version
: Location Date
——--- = e L LT <
' I ¥ Advanced to
7 Judge | ’ ‘lq x ' | Pasition |
i 1 MINI-BOS
! Name . X ' Category# > :: 3 L} 12?/8 ! E in flight
! Karl Robinson K i Sub (a-f _ D e ‘
1BJCP ID LI , -LL(A SO . ! PLACE
| & Rank BICP#E1956 L } subeategory Ko Sl .
! vl ! o . 1 0
| Emall qdabassk@gmail.com ! ! Special Ingredients ! CONSENSUS SCORE
A is N e e e e e e e e e e e mmem=e e may not be an average of
! ~ Jjudge's individual scores
Non-BJCP Qualifications Bottle Insnection @{
Cicerone O Rank b
Pro Brewer O Brewery
Industry (0 Describe m Iasppropica Q
Judging O Years None L M Bi \ !l .
Malt d m S\‘j S
[
Hops Ly | | ng d
(e 7~ A ,Cl - 7
Scoresheet Instructions : -
Use the scales to indicate the intensity of the primary attribute. Fermentation o4 ' /\( 1o m T [1iZ]
Use the space provided to describe the primary attribute. Other '
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, stc.
If character is inapprapriate for style, mark the box to the right. - S
If character is absent, mark the circle to the left. Appearance _ ,'.E".P?“’F‘h“
Provide summary of beer and key feedback for improvement. E -5 Z £ &) :
Assign scores for each section and total. 2 & E &85 § o
Review with other judge(s) and agree on consensus score. Color L 1l |
Enter consensus score at top of sheet. Clarity Brittant  Hezy Dpuque i Retention Quitk Lasting Other g l_
3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m RS
good, but too bitter for style. rone L " 0 PP e S‘)
[ +
Flaver Tnagprogriate 1 Malt o }{ | D LDQ‘ —
el M [l B T
e nc ‘ X, 'O Wheat. Subtle grainy notes HDPS D_ !/\,Q\,J '
L N — | O OK for style ] . 35 E ;
Billermess o X K Woy oo high for style Bitterness o 1 \/ — iD S‘%&Qﬁ % -L(‘LMO :
Fermentation X 1 [ _Banona.Low Clave. Hint of bubblegum Fermentation o Y% | ‘D ¢ l ’ VL((WM II ’{jz_;)
Balance "I Moy ! m) D’ (0 LQ\,J"A WL\ d{/& GO f%
! ! .
FinishiAftertaste | >( L Mg Slaed *pedticind) / cloy w&
Flaws for style {mark L-M-H for all that apply) Other b( wy S5ILC ‘\"j L\t« uu.a
~} \
Acetaldehyde Metallic J «k .
Acoholic/ Hot Musty m o 'miﬁ:ﬁi'e‘
Astringent Uxidlfzed Thin " Fuﬁ" ! - wonsL P f 1
Brettanomyces Plastic Body a Creaminess > ( D 3
Dlacetyl Solvent / Fusel Carhonatl Hose L M H D; Astringen T3]
DiS Sour / Adidi arbonation ; gency OJ—?L" :
Estery Smoky Warmth O.I_L}(_l a Other
Grassy Spity
Light-Struck Sulfur m
Medicina! 1| Vegetal Classlc Example | Lo ! | NattoStyle
L Flawless ¢ 1 DY I | Slgniflcant Flaws

Outstanding
Excellent
Yery Geod
Good

Fair
Problematic

World-class example of style,

Exemplifies style well, requires tinpr fine-uring.
Genarally within style parameters, minar flaws.
Misses the mark on style andfor minor flaws.

Qi flavorsfaromas or major style deficientles.
Malor off flavars and aromas domlnate

D
Bl
3
()
o
c
=
=]
7]
(%3]

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

Feedback

Additicnal resources can be found at these sites:

Wonderful 1

A

Lifeless

\ L
vide comments pn siyle, recipe, procgss, an drinldngpleasure.Intludehelprulsuggestlonstolh brewer. 11—6
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Judge Total




BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
- Structured Version
Eocation Date
Pt ~y TS TTTTSSSSS ST m oo e >
] 1 \fan Advanced 1o
Judge ' ole] = 1 |Posi |
1 1 . MINI-BOS
I Name Trterdeiend DRCLAS ' ! Category# E| 2402229, i |inflight ~
' , 1 Sub (aff _A w ! Enlry L
‘BJCP ID . | . - \:
! &Rank E1EO Ceet. : : gulilac%tegory Veqn g Sout . ' PLACE
ouf
' , b . ! b . v CONSENSUS SCORE
+  Email S\-\Qnrmqmno..\mq cradomon ) 1 Special Ingredients !
N o /T o (UL Y - e e e e e o e e e e e e e e e e e e maa—ecaa - may not be an average of
judge's individual scores
Non-BJCP Qualifications Bottle [nsnection d "
Cicerone O Rank 4
Pro Brewer O Brewery
Industey I Describe [Aroma J W
Judging 0 Years Kone L M H !
Malt o | y o Sadecr
[
Hops 5l ] j _’E!: [1
Scoresheet Instructions o TP\
Use the scales to indicate the intensity of the primary attribute. Fermentation o Lx 10 == B
Use the space provided to describe the primary attribute. N PR ()
Add secondary atiribute(s) intensity/description as appropriate. Other ceome lpctarly
For “Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. - e S
If character is absent, mark the circle to the left. Appearance _ Inopgeopriale Jap ’M‘E
Provide summary of beer and key feedback for improvement. E - 28 Ex P 2 =25 _ Bl
Assign scores for each section and total. 23 &S &= I i £E 2 &8 8]
Review with other judge(s) and agree on consensus score. Color L _txxt 1 1 1[0 Head » ( 1 |+ O3 n
Enter consenfus score at top of sheet. Clarity Frllllunl Hazy  Opogue %Di Retention Quick Lasting ID Other o 3
other Pt Heag Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
good, but too bitter for style.
None L M
Flavor [— Mait o1 ECTT
el M B
Wit o X, , O Wheat. Subtle grainy nates Hops o W !
Hops 3 0O OKforstyle : '
Eiltetness O-'—‘J—' B Way too high for style Bitterness CI | ;/ |
S - ]
Fer o X y O _Banana, Low Clave. Hint of bubblegum Fermentation ol Ly p: V= iz_o
Balance Hoppu > Melly 1|:Ji Memicamne | Cf oVmae. , Lucoie A
D Sweel | 1
Finish/Aftertaste . Yy i O
Flaws for style {mark L-M-H for all that apply) Other st 1S Uaesy.
Acetaldehyde Metallic
Alcohalic/ ot Musly m S
- — Jnagpropeit Jeeppropecte
Astringant 1-H | Oxidized Thin " 'l Hoe L " WL
Brettanamyces Plastic Body - [m} Creaminess X 1 | 1|'_'| o
Diacety! Solvent / Fuse] one L M B L -
. . ; 5
NS Sour ] Adidic Carbonation ~1 .- 1% | iD:: Astringency o SR MY P [m] [5]
Estery Smoky Warmth o1 e 1 ] Other
Grassy Soley
Light-Struck Sullfur m
Medicinal M| Vegetal ClasslcExample ¢ L ! J  HottoStyle
Flawless ! lye | 1 ) Significant Flaws G}
Wonderful . ¢ 1 | Lifeless
Feadback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ]1_0

Qutstanding [E3REH
Excellent
fioo

Worfd<lass exampla of style,

Examplifies style well, requires minor {ine-tuning,
Generally within style parameters, minor flaws.
Misses the mark op style and’ar minor llaws.

Dif flavorsfaremas or major style deficencies,
Major off flavars and aromas dominale

Fait
Problematlc

Scoring Guide

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

Coon E6CoeT | Tue 2eEe U 0 Menicrant

crprpertgd Code. om - CHECY SarsTaTio~ 4

FEdHMEWNSTAT ond TEAP . THE PST0 ey

Additional rescurces can be found at these sites:

Mayv e fgem Stene s IRe 20065 DT
i Mprge THE  Fosidm L"GESQ %?)

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

:, Judge \ :’ 29 = | Positien rﬁmﬁd ot; |
' Name DH@antond  Teenan Categoyk 2= B1 295907y, | [infigi ]
' \ 1+ Sub (a-f) a , Entry
BJCPID _ , 1 |
! &Rank €196 Ceer - ! . ggelﬁ:c%tegoq &L pck PR ‘
: . 1 ! o | of
' Email shorronderang apra.d. com. | \ Special Ingredients Mecout Smete ! CONSENSUS SCORE
____________________ - - e - e o ‘_________________________________a maynotbeanaverageof
Non-BJCP Qualifications Judge's indiividual scores
Cicerone O Rank Bottle Inspection D ox
Pro Brewer O Brewery
Industry O Describe m Ioapproprcte
Judging O Years . Hone [ M ot
Mt o 1 w0 Zeos, SMove
b
Hops 1L+ » 1 O Lo
Scoresheet Instructions : P
Use the scales to indicate the intensity of the primary attribute. Fermentation oL L R e ‘&n"l q ﬁ?

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

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

lagorapcie roppropii
Provide summary of beer and key feedback for improvement. E - B E g 5| 2 = g g1
Assign scores for each section and total, 2 8 EsSER .; ; £ 288 8 i
Review with other judgels) and agree on consensus score. Color - b ] Head L 1 1 o ¢ [J
Enter consensus score at top of sheet. i Brillint  Hozy  Opaghe | ;  Dther Quick Losting } !  Other 3
Clarity (1 "1 "0 0 Retention L el O 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
gooed, but tea bitter for style.
Nene L M
Flavor Tapopate 1 Malt  ~1 | _m oasT Bo St Cor-seEs
wel M K ] -
il el X ;g Wheat. Subtle greiny otes Hops ol L . 1B Pt Re<nn
Hops 3 | 1 ;O OKforstyle : 7 :
Bllemes o 1 X (K Weyte high for sile Bitterness 1 L v e Grencida omd Upag<y .
Fer o X ;O Banane. Low Clove, Hint of bubblegum Fermentation ol ‘ . ‘D’ CLEAND \L_' ]_
i i 20
Balance "7 e Hally o Uor Srere Ron peXg .
D Sweet |_: : .
FinishfAftertaste he 1 O Me2y D0y ecifosy Hegzel
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcaholic Hot Musty m S .
- — Incpprapriale L
Astringent L | Oxidized Thin M Rl | oL " W
Brettanomyces Plastic Body \ [m] Creaminess O
Diacetyl Solvent / Fusel Nose L N [ |
. : 5
NS Sour fAddic Carbonation ‘ JEl; Astringeney ~1 w1 1 O (5]
Estery Smoky Warmth o1 v 1O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example L L L L ) NotloStyle
Flawless | ] ) | | ! Significant Flaws
Wonderful ¢ ) ! 1 i ! Lifeless 7
Feadback  Provida commenls on styla, recips, process, and drinking plaasure. Incfude helpful suggestions to the brewer. m
= — N [
Conary CEFe€T . | T W, T Epcpmice
[0 Outstanding EEESIN World-class exampleof style, — . — <
7% Excellent Exemplifies style well, requlres minor fine-tuning. 1> € \Weome v/ Rloucks Ve Stole
9 ’(@) Genezally within style paramaters, minar Haws.
2‘ Sod ARl Misses tha mark on style andfor minor Mlaws. MarT Do e dfie \e>Sab  of Tie. e;:::cs'r
§ Falr OIf flavorsfaromas or major style deficiencies, - MQL_T C!—'@Eﬁ&é&
IRl Problematic Majar off fiavors and aromas dominate

27
Judge Total [50)

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  hitps://www.bjcp.org  http:/Awww.homebrewersassotlation.org
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AHA/BJCP Sanctioned Competition Program

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

Falr
Problematic

0ff Havorsfaromas or major style deficlencies.
Malor oll flavors and aromas dominate

% Outstanding World-class example of styfe.

‘5 Excellent Exemplifies styfe well, requlres minor fine-tuning.
Q Very Good Generally wilhin style parameters, minor flaws.
g’ Good Misses the mark op-siyle and/or minor flaws.

S

o

w

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

ed Version
Location Date
i e rr-r-e--rree-ses-------To-=
\
\ ' 3 - \ Pasilian Advanced to |
: MINL
) : : Category# .__L _E‘ 3@‘@8&4 ' in flight INLBOS
Karl Robinson f sy B = L e
] 1]
BJCP#E1956 I | subeategory _ Blawl. 1PA :
. 1 ! of
qdabassk@gmail.com {,‘ : Special Ingred|ents Nes ket MNL-’; E CONSENSUS SCORE
____________ Y ST Ny e may not be an average of
Non-BJCP Qualifications : L fudge'sndienlscore
Cicerone O Rank Bottle Inspection D ok "r\-ol—L. @u \
Pro Brewer O Brewery
Industry O Describe m Jreppiopil
Judging O Years Hare L M H : : \S ) ‘Z_
Malt . Ly 1O Lo 3wy e
i
Hops I .T_oﬂ ] ;D der' L‘c\‘f L
Scoresheet Instructions & W
Use the scales to indicate the intensity of the primary attribute. Fermentation ). R 1 a < 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
Far "Fermentation®, consider esters, phenols, etc.
If character is inapprapriate for style, mark the box to the right. - R
If character is absent, mark the circle to the left. Appearance _ dnagpropelate Jreppropiite
Provide summary of beer and key feedback for improvement. E - BB & E =i 2 o= o8 g1
Assign scores for each section and total, 235888} = 23845
Review with other judge(s) and agree on consensus score. Color L 1 1 j Head 1| Me> | |
Enter consensus score at top of sheet. . Brillont  Hozy  Ogfaoue || Qulck Losting | ' Other 3
Clarity Retention L \e2 1 1 I3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style, o MPPW s
one
Flavor vapgroprate i Malt o I \0 | D \Mk{ 0L°"‘~"""’"‘:
K L L Ll |20}
Mot olX y O Wheat. Subtle grainy notes Hops | I D deO@ h lf)l o gedaeekl o tﬂ/
Heps .+ N E—| M OKforstyle ] I ’” \'~ ]
Bllemess O_L__J_x_, X Way teo high fer style Bitterness OJ_l_,_\é__l G \.—& i
F o X 1 a Banana. Low Clove. Hint of bubblequm Fermentation Cl | D C(\.&?,W 9‘“&@ /{ £hy- 1?3

kndaee o} it Asslmi-

i,

HaEng Halty ! ' ~ L

Balance
I3 l ' ’
FinishiAftertaste 1 g _D, S '
Other
1]
Mouthieel J s s
Thin M Rl ! None L M H 1 :
Body L D Creaminess ~1 - @ | ,I'_‘I
Mol I
Carbonation 0_1_'\2_1 D Astringency o_!_\d_t ad - [5]
Warmth o~ L . | D Other
m Classic Example | ! ! 'u&" ! ] NottoStyle
Flawless Significant Flaws :
Wonderful | 1 L= 1 ) Lifeless ]
Feedback :{vlﬂemmmentsonstyle recipe, process, and drinking pleasure. Include helpful suggestionsto the brewer. ’ . {“1_6
us..,sﬁ—\— Q{"“"" S lA I

Cratslee weeelsy ‘o \av bf\«ew‘\,\&'

ha e 40 soupoud the Aozl wietd—

Saateha0an . o Teolu b W

f\,( ,owcﬁ;ug, .

ashy }Wuv\J'e'
S

Additional resources can be found at these sites:

’

https://www.blep.org

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

Structured Version

Lacation Date

) o c—l ---------------------------- ) / - N Positton Advanced to
| ‘I.]‘:Ijan%: QTQA}CE Mﬁ% Category# ZZE,L E 4 4Z 6 ‘? L Tintight MlNI-Bosl (
' Sub {a-fi __=" |y A é 6
1BJCPID \

1 & Rank - (‘;N b.:- E’;ﬁ?&ﬁ,‘eﬁ! ry ! { PLACE 3
\ Emalil NBQ)(/C.- . N{E @,_ H‘UT”!A'*;(, . (g‘v‘. Special Ingredients M()@(:Q ﬂ/Y SM'DW'? CONSENSUS SCORE

N e e e e e e e e e m e e e e %‘C}(J' ——— may net be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone [ Rank

Botlle Inspection  J ox

Pro Brewer O Brewery
Industry O Describe m Jnappreprite
Judging O Years Hore L M o} — e
Mt oL g LS £TAC T

i

Rops oL X4 |[|V e g7 /\DJVQ

Scoresheet Instructions

. a3 CBLRY vANVTELA I
Use the scales to indicate the intensity of the primary attribute. Fermentation () I /y I D 7 [ﬁ
Use the space provided to describe 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. - I
If character is absent, mark the circle to the left. Appearance i .'.'!‘B?"?'.“‘E I P?“P"“le
Provide summary of beer and key feedback for improvement. E - EEE g1 2 =28 _ E|
Assign scores for each section and total. 2 8 8 5 8 &); EE &8 &
Review with other judge(s) and agree on consensus score. Color 2 o0 Head |}( T B ii:[ -S
Enter consensus score at top of sheet. Clarity griffon  Hay  Opogue IC!E Other Retentlon Quick Losting .D! Other B
\—S(—l—l—l (i [N 4Ry 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
geod, but too bitter for style. et - M W t -
Flaver — 1 Malt. o (\' - [ pvd A’l V'A'f A AﬂULET"[
el M H 70 :
[T X, } O Wheat. Subtle grainy notes i HDPS o r ¢ | D Q U‘e_ M(ﬂ
Kops ot ¢+ 100 OKforstyle : - \J
Bltterness D_\_|X_: X Way too high for style Bitterness O’K\ 1 ) D (/mi o '\DN C— D(
Fi o Xy | O _Bonang, Low Cleve. Hint of bubbleg Fermentation ol . ?( J D 6%"2 ‘ gg\)ua L/ZG Hn- !\/b\l*& l? l_
= i 20,
i ! Malty ¢ A
Balance i }G M% o SA”WU:_ lb,'—/-
D sweel o AN, rdg,‘..{ >
Finish/Aftertaste 1 \jﬁ ' a ’a [2 QF \jﬂN LC(A ¢W /S /Ug'
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Metallic
ool o Hish Mouthieel s i
Astringent Oxidized Thin " Rl o Wore L [

Brettanomyces Flastic Body ] Creaminess ?: I:I L("%
Diacetyl Solvent j Fusel / c Ml ; B " . 5]
NS Sour! Acidic 7 arbonation 1 !)Q ! iD stringency O_}{__J_l _I_j

Estery Smoky Warmth O—‘—ﬂ’@—‘ [:l Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Bxample 7( 1 1 1 ] NottoStyle
Flawless | 1 ] ] | Significant Flaws
Wonderful ¢ 7(1 { | | Lifeless ?
Feedback  Provide commants on style, recipe, process, and drinking pleasura. Include helptul suggestions to the brewer. ﬁa

!

(TR Outstanding World-tfass exampla of style. K ﬁ A q [ é D a
Tg Excellent Exemplifies style well, requires minor fine-tuning. LS ML r‘p (“m jﬂ 1 T
o Yery Good Generally within style parameters, minor flaws. of\ l{ :’L"_Q A , A__
o Good Misses e mark on style andfor minar (lawrs. L) A v ‘V('L
.5 Falr Off flavorsfaromas or major stye deficlencles.
vl Problematic MaJor off flavors and aromas dominate -
4
P
Judge Total 650

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  hupsi//www.bjcp.org  http:/Awww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structurad Versicn

Location Date

P , ay \ Position Advanced to

i | Categoryt# ’229# E Ll_LI_Z 6 l q ' | fight MIN[-Bosr
I Sub (a-fy Q o ! Eetry

Brian McRae (I Sul?category C EA LA f“&W'L-
@ Certified 1

GOSN BI1CP ID # E1426 ’ |\ Special Ingredients

brian.p.mcrae@gmail.com .
l Bottle Inspectien Ok

Industey 5 ID-egcribe . l m Tncppropite.
Judging O Y Hone L M K /r
ears Ha" ‘ x, I ) FD Tﬂm/ ‘ |
Hops oL R ! [D 6._.-! &:H’r \/g E?'IAELM' : \
Scoresheet Instructions . Fermentation (1 }( \ g YA '/(ZUW ‘?'l’ p

Use the scales to indicate the intensity of the primary attribute. 7 12
Use the space provided to describe the primary attribute. Other w&ﬁf\’} fg“{(n [r2

Add secandary attribute(s) intensity/description as appropriate.
\71 i

CONSENSUS SCORE

may not be an average of
Jjudge's individual scores

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

If character is inapproptiate for style, mark the box to the right. - ?\\){51-
1§ character is absent, mark the circle to the left. APPEEITHH(E

Iagpmpriae
Provide summary of beer and key feedback for improvement. .5 L §E i - 2 _ E| {
Assign scares for each section and total. ?g & &8 &3] £ & & &5 ;
Review with other judgels) and agree on consensus score. Color " L 1 11+ 0] Heah L 1 | 'D
Enter consensus score at top of sheet. L Billiant Opoque [ 3 Other Quick I.uslm i Other
Clarity a Retention L 1O [3]
Other Texture ‘;;Oﬂ-m\l
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. e " HMTNPT“ : ’ ’T
ane : -
é G
Flavor S— Malt ! ) D Hf a<2 56}7.M up z. ‘t\f
wnel [ H j20]
Ml oL X 7 Wheat. Subtle grainy notes HDPS ok ) | D ﬂ)wwgﬂ 5@ I?A-Z_ﬂf\l Cé‘?) l }a'ﬂ—r
[T N I Ny | Offorstyle ¥ i M
: Bitterness 1 | O LA TDSE [/ ALT

Bilferness oJ_a_&_.._J ¥ Way ten high for stvle

F o X } O _Banano.Low Clave. Hint of bubblegum Fermentation ol [ | DE 5’ ég’y— (Om p Lgm ' %
Balance "0 Mo '  OEANL NecE BJA(A

l i
Finish/Aftertaste O LI e VP4 T2
Flaws for style (mark L-M-H for all that apply) Other Mﬁﬂ" DETECT I (" Ao i L
Acetaldehyde Metallic
Alcoholic/ Hot | Musty m o
0 E
Astringent Oxidized hore L " pr " o
Brettanomyces Plastic Body Creaminess O.I%ﬁ_l_l C] 6
Dlacetyl Solvent / Fusel
s tyl our At Carhonation Astringency O_l%_l_l _D_ [5]
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegeta! Classic Example | K ] 1 ] ! 1 NottoStyle
Flawless L >‘1- ] 1 ! ) Slgnificant Flaws
Wonderfid | 1 ] 1 Lifeless
Feedhack Pruvidecomments on style, reci pe. 0cess, and drink[ng pleasure. Include helpful suggestions to the brewer, 10
Peour X EER

I8 Outstanding World-class exampla of styfe. — o ,r_‘”’ { o
% Exellent Exemplifies styla well, requlres minor {ine-tuning. mv F‘"!#\ ?}2'{' )E f“”ﬂ g:"} é f?’ﬂm /; .
[N veryGood Generally within style paramelers, minor flaws, e ( iy o9 f 4
o Good Misses the mark on styla and/ar miner flaws. : i“‘ 71 == & JQUL“(’? S £
s Falr O flavorsfaromas or major style deficiencles. [ \[ A -QJ T }sj g" L*-J E‘-#L %{@, LA J:C“J’)
vl Froblematic Major off flavrs and aromas dominate — -

Judge Total L\Iﬁﬁ
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resources can be found at these sites:  httpsi//www.bjcp.org  http/Awwwhemebrewersassoclation.org
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peer Judge
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

_________________

Brian McRae

Certified

Bv'”““‘m BICP ID # E1426

- brian.p.mcrae@gmail.com

Industry O Describe

Location Date
; Rz ; ------------- - | Pasition hdvanced to
E Category# %‘- 95 E q (_Jg 663 t Linfight MINI-BOS 32:)
1 Sub {a-f) = e N
; Ssgebguategory WWJ -*ﬁﬂ é’]éﬂlj I PLACE
l ents _ A} &~ SH1 BA- ‘Z, . CONSENSUS SCORE

") Special Ingred
A

Bottle Inspection

hroma

Judging O Years
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
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
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgel(s) and agree on consensus score. Color
Enter consensus score at top of sheet. Clarity
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but toa bitter for style.
Flavor rapproplale 1 Malt
wane L M Ll 20
Mt o X, 1 O Wheat. Subtle grainy notes Hops
Hops oyt I 1O OKforstyle !
Bttemess ot 1 X, ¥  Wav oo hioh for style Bitterness
o Xy i O Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style imark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcoholic Hot Musty Mouthfes! §
Astringent Oxldized
Brettanomyces Plastic Bady
Diacetyl Solvent / Fusel Carbonatl
DS Sour  Adidic atbonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegets|

Feedback

_g Dutstanding World-class example of style,

‘5 Excellent Exemplifies style well, requires minot fine-luning.
VR VeryGood Genezzlly within style parameters, minor fiaws.
g' Good Misses the mark on style sndfor miner flaws.

'S Falr 0ff flavorsfaromas of major style deflclancle:

W4 Problematic Major off flavors and aromas dominate

BJCP Scoresheat Copyright © 2018 Beer Judge Certification Program

rav BSTR-180124

Additional resources can be found at these sites:

may not be an average of
judge's individual scores

ok
Inaprmpduto
m N Ui Chergy tnovss

o | ti'_'f ﬁ 4, hlﬁ'%‘(f

oo BlteoMol, SHerrs

] _Ij )
s CtDRS

- Yellow
|- Geld

|- Amber

|- Copper

Cther

Bififiant Hozy  Oposyes .
L__!_IKD

b

4
—
Hone 1 M n’?mpm F
ol ] | |:] UL—L‘ A‘CTDI!C, .
T e 7
ol ! ! ‘El _Q I"'H ﬂ@Z/[’J/Mf
oy _ Comes THaOR
Hogpy Maly fg‘_ 5 oT Mo Benefices rig
w | owdly Acipre Baroned
¢ B (eAsT A!ac.J')
Toaparopiiale wpmprhte
T M R Wl M |
FI Creaminess O_l_>_l._1 D

lone L : ot -
QJ_%__l [m] Astringency o_l_’?&_l D‘ (5]
OJ_% EI Other '
Classic Example | | 3/ 2 1 ) NottoStyle
Flawless L1 / i #1 | signficant Flaws -y
Wonderful ¢ 1 1 { 1 ] Lifeless T’
Provide comments on slyle, secipe, process, and drinking pleasure. Include helpful suggestions to the brewer, |"'_0

A

MNie& + TNTeRrEsTING (Besi

B THE BowameE 1S SLKY
WiNE S By Mt (bﬁfgsyfa}cm%

o fhire & Maa.r/r‘)o/

gt

Josrr russ 55/

Judge Total

4o

(50

https://www.bjcp.org

http:/fwww.homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date
] N " / S e \ Position Advanced to I
E Ju:nsq,g &-T(JM ‘\m@ ! | Category# L E‘ L'C L'[ 'j 6()3: inlight MINLBOS
:BJCP o E n Sub {a-9) _é_ = b ey
) &Rank == £ 7 . | Subcategary Wr C oAl D‘L\Q: Aafi)

el sun) ?
E Email N&@(f ME@ H‘“ﬂ%(‘g'\ipemal Ingredients f-:rp A(;‘rb E " CONSENSUS SCORE
"""""""" NIV 7 s nlidont sones.

Bottle Inspection ok

Non-BJCP Qualitications

Cicerone O Rank
Pro Brewer O Brewery ‘
Industry O Describe m , lnappmprhln /

Judging O  Years None L B, !
Malt OJ_X_l ID . M«fﬁ_/ ] hm{f;
hops o MO 5 M@M
Scoresheet Instructions L Sl r oA C A ﬁé s QQ ! 7
Use the seales to indicate the intensity of the primary attribute. Fermentation O“———‘p—' u} i [i2]

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

If character is inappropriate for style, mark the box {o the right. Appearance i
. - WFPWP l‘
1

If character is absent, mark the circle to the [eft. _ " .‘i'“”“?m‘
Provide summary of beer and key feedback for improvement. E <o B g 5 5 g2 = g H E
Assign scores for each section and total. 2 258 32 ! ! E 28 8 5 ]
Review with other judge(s) and agree on consensus score. Color L 1 1 Do [ Head & 1 Jl"l Ij Q
Enter consensus score at top of sheet. . Biilliont  Hozy  Qpogue @ i Other Quick Aesting : ! Oiker
Clarity L__l__l&L o Retention L= 1 [J [3]
Other Texiure
Example: How to fill in a Scoresheet
This example is from the flaver section for a Welisshier that is m CTT
good, but too bitter for style. mm"“ i)
Here L M H
Flavor bt Malt OJ___.*L._.___J D '\}e“l‘ﬁ/i
Wine | ] ] [z ;
Ml oL Xy Whet Subtlegriny cotes Hops o1 &1 o leﬂﬂ.—&.
Hops 0l 1y [ OKforstyle == f | i
i ' |“_‘| { YWY TR\)

Biterness X K Way tos high for style Bitterness o IK“ )

Fermentation. X O Benona Low Clove, Hint of bubblegum Fermentation |:| r \!(\rr W{ ( Hhﬁ- l\F
soonce P e 1 P doabig ' MAGA =

B 3
Finlsh/Aftertaste D’“\_l_;(SL“‘ u) MM_I&VM (] 4[/&6\

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic Fot Musty , m N i
i JpRropriate pprapriaid
Astringent Oxidized vy Thin M ful l Nare L M i
Brettanomyces Plastic Bady 0 Creaminess EI z
Diacetyl Solvent / Fusel Hane L M Wl
) 5
DS Sour | Adidic Carbonation ol—ct— {D: Astringency (o E— |:| [5]
Estery Smoky Warmth e m] Other
Grassy Spicy
Light-Struck Subfur ‘ m
Medicinal Vegetal Classic Example | ! ol L | NottoStyle
Flawless | ! p;c 1 ] I Slynificant Flaws
Wonderful 1 ! :;( ) ] J  Lifeless j—r
Feedback Provlde comments on style, rectpe, process, and dilaking pleasure. Indude helpful suggestions to the brewer. [ﬁ

‘T‘h‘ﬂ LA f M Bma)

ri]

[N Outstanding World-class example of style. . ({ . -
75 Excellent Exemplifies style weli, requires minor fine-tuning. "’"\., 1 ”r &' £ 4""“@ “J i) -""'E“ pr )

(el VeryGood Generally within style parameters, minor flaws. —-—

g‘ Goed Misses the matk an style andfar minor laves.

§ Falr Off Ravorsfaromas or major style defldiencies. {Lf i Sl

[x 3 Problematic Major off flavors and aromas dominate

OCTATRATT, A T FQF u-r“» I
Judge Total i50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  htip:/fwww.homebrewersassoclation.org



' Karl Robinson
2 BJCP#E1956
qdabassk@gmail.com

Non-BJCP Qualifications
Cicerone 0  Rank

Pro Brewer [J 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 apprepriate.
For “Fermentation”, consider esters, phenols, ete.
If character Is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score,
Enter consensus score at top of sheet.

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

Havor Wasprerite
kel M 8 5
Mty X, j O Wheat. Subtle grainy notes
Hops 31 I ) O 0K for style
Bittemess -t X W Woytoohigh for style
T o X } O _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohelic / Hof Musty
Astringent Dxidized
Brettanomytes Plastic
Diacetyl Solvent f Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Llght-Struck Sulfur
Medicinal Vegetal

Werld-class example of style.

Exempliffes styla well, requires minor fine-turing.
Generally within style parameters, minor flaws.
Misses the mark on style andfor minor flaws.

Off tlavorsfaramas or majer style defiziencies,
Major off flavors and aremas dominate

Oulstanding
Excellent
Very Good
Good

Fair
Problemalle

@
T
5
(b
o
e
=
o
]
wh

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

b

BEER SCORESHEET
AHA/E.JCP Sanctioned Competition Program

Mersion

Location Dale
¢ Y Y ; -------------- ) Position Advanced o i
! Categoryt SO 5 é A6 | |ntige - |fpanasos N
| & ' ' A
' Sub {a-f) — , Entry
t
| Issga?gn%tegow Taast Sk[&\:j( ' ' PLACE
! Special Ingredients : : i CONSENSUS SCORE
]
A E’ _________________ .{ ____________ ’1 may not be an average of
judge's individual scores
Boltlednspection  Oox
m Impmprhtl 0
Hona L M - .
Hops L P2 | |:| ﬂ\a!}ﬂv”l—“WQ" /C -C‘-"‘"" ‘
n 0(—&%4 ' q
Fermentation 1 2 D s
Other
Appearance o
g & " e
5 8 £58s: B :
Color L1 ead 1 1 1 2 =|j
~ Billliant . Quick flosing |_i ~ Other 2
Clarity O Retention 1'_'!,
i3]
Other F:D\tf.lc- Texture
Flavor e
Hane [ M B E t (
Malt 1 r/,? \ [D e\ u.,Qu__r _
Hops s :D‘ Adﬂvoiﬂt—-i‘;
i
Bitterness 1 Lo =) (J\W)uulﬁ c-uLu—-
[
Fermentation 1 |f.,ﬂ I :|:|' l!"f‘-\iﬁ élﬂ&uwre [59\[2_0
P
Balanice "”FP” Mu“? ;EI 4ﬂ'ﬂ
FinishiAftertaste | w0 "L—-«a(wx\i Lo Svoecd
3 ]
Other (nﬂﬁ 2 {AAL»-\Y,, —
|
- m Tncpprapricte ’ ‘Inapropeate
Thin MooRl Kone L M R ;
Body =l 4 0 Creaminess o1y 1 | o J\
Hone: | M oo P A
Carbonatien 2J+,J :CI Astringency ia m} [5]
Warmth OJ_H !Cl Other
m .‘claésicExample 1 ] 1 r\ip 1 | Notto Style
Flawless | ! l Ao f® | i Significant Flaws
Wonderful | ! 1 ué 1 | Lifeless

Feedback

Additional resources can be found at thesa sites:

Proylde comments on style, recipe, process, and drlnking pleasure. Inzlude helplul suggesﬂn&s to 1h1 hrewer

ool ol

—> laccu  colleo !

Go A -‘\aawu)

<

add Yioflle lbems astl o

3!

Smwue r{'§ L:(\M{
N J"

Judge Total

[50)

https:/fwwwbjcporg  httpi/fwww homebrewersassociation,org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
Pt ~y TS ETEEEEST AT PP PP Y
' Judge ' ' - \ Posltion Advanced to
1 ' %O . MINI-BOS
! Name Staadas DREgA | ! Category# 29 ‘E L\/fq% : in flight
t - =] 1
. : ¢ Sub (a-d) & |l p-eg
1BJCP ID : ' '
| & Rank & Q6 S ' | lSsukl?cg)tegory 121 STou™ ! PLACE
1 . \ 1 bpelol | of
U Email Shrecreadce oowd orrad.com, | Special Ingredients _Cotef e . ; CONSENSUS SCORE
N e ——— T T TN T - N e e e o e e e e e e e ’ may not be an average of
Non-BJCP Quallfcations o4 Jucge's incvidual scores
Cicerone [ Rank Bottle Inspection oK
Pro Brewer O Brewery
Industry O Describe m Incpprapriaty
Judging 0 Years None L M H E J
Malt ! 10 Lepsr  Cete€e  Crlocwiat
b '
Hops 10 | 10 _oede.
Scoresheet Instructions = o
Use the scales to indicate the intensity of the primary attribute. Fermentation ot 1w + 1] LEA % |1—2‘
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - N [
If character is absent, mark the circle to the left. Appearance Jncpproprcte Jnogpiopiate
Provide summary of beer and key feedback for improvement. £ o B 5;:‘ £ gl 2 = B £
Assign scores for each section and total. 2= 8 5 332! £ 58 E &
Review with other judge(s) and agree on consensus score. Color L 1 | i~ 0 Head 1™~ 1 1 3
Enter consensus score at top of sheet. i Brillant  Hazy  Opaque { &  Olber Duick Lasting £y Olher &
Clarity |m] Relention | a . [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbier that is m e
good, but too bitter for style. 'ﬂfmp_.@f:
Hore L M H |
Flavor fe— Malt ) r O DET B O vapTEry
kK " =) .
Kl L X =] Wheat. Subtle grainy notes HOPS CI | ~ | ID Clw [_1(3? FLJQ\JO»((’. i
Hops gt 1«0 OKforstyle . ]
Mtemess L 1 X 3 X Woy too high for style Bitterness 1 B
F 1 L X y O _Baorong, Lew Clove. Hint of bubblegum ' ! 'r_i . — . 1o
G Fermentation L~ 1 O ICHL Yy AV TTE ey 7L .
Hofpg Mnu% i ’ﬁ
Balance LS s|:|
D Sweet |
Finish/Aftertaste o L o
Flaws for style (mark L-M-H for all that apply) Other _~yse Micwm  Coffes . podi.
Acetaldehyde Metallic
Aleoholic/ Hot Musty m G
- Juppropriate P
Astringent Oxldilled Tin M Ful l Monel " " e ;
Brettanomytes Plastic Body - m| Creaminess =1 | O v
Diacetyl Solvent / Fusel bonatl Hane L M Wl asti g ; 5
NS Sour / Acidic Carbonation ID‘ tringency 1 a
Estery Smoky Warmth 1 = [m| Other
Grassy - Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicBxample  L__| Lo | ! J NottoStyle
Flawless L 1 ] 4o | ) Significant Flaws
Wonderful | 1 ! | st ) Lifeless \5 -

_g Outstanding World-tfass example of styfe.

= Excellent Exemplifies style well, requires minor fina-tuning.
N VeryGood Generally within style parameters, minor Raws.
o bod Misses the mark o, style andlor miner laws,

H Fatr” [RE®-LR 0ff Nlavorsfaremas or major style deficienclos.
Bl Prablemallc Major off flavors and aromas dominata

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

Feedback

Additional resources can be found at thesa sites:

Provide comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions 1o the brewer.

D' T Qeary M Cedt Muecw Cocffe

e TRWS Beefd  THE
e B
@,a"\'

THoun

WATTERY. Nbu Mav cloue o Swicwr

Pece Vs TTon The
el T adodl wWae o

WNERCTlond (m  “Taleg  Beeg

Judge Total
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peer Judge

BEER SCORESHEET

AHA/BIJCP Sanctioned Competition Program

'[ed Version
! Lotation Date
1 ‘\l S I - — - N Position Advanced to
MINI-BOS
" N i E Category# ozcl _E- gLJ_L_}qxf g U inflight INI-BO L 5{
' H r L] 1 3 [}
‘BJCPII Karl Robinson ’; ' Sub (a-f) I S .
! PLACE
E & Ran BJCP#E1956 i" : (Ssuiﬁ:category ! u
[ ]
1 . : 1 | CONSENSUS SCORE
: | Special Ingredients
' Em!. qdabaSSk@gmal|.C0m X ' ‘_'3 o _g ____________ ' may not be an average of
H-‘ -B-JEPO lificatt [ Jjudge's individual scoras
on- uaiiications
Cicerone [ Rank Botlle Inspection O ok
Peo Brewer O Brewery
Industry 0 Describe m i)
Judging O  Years Nane L M &‘Q f p g ”'W\iﬂ !
Malt 0 ﬁﬂ | |:| .1,1 L \U\&A@\ﬂ ON \\&L\
Hops ! J{ ((W]LC&Q
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 l}é J _|:| f{ o LW - B
Use the space provided to describe the primary attribute. Other T
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. _ e i
If character is absent, mark the circle ta the [eft. Appearance _ .E'!'?PF“_F:!P“ lpproprle
Provide summary of beer and key feedback for improvement. E =2 8§l gz _ § L i
Assign scores for each section and total. ES \% E 8 &= Vi = 228 8 &5
Review with other judge(s} and agree on consensus score. Color LML ) 1 Head 050 1 E:ll
Enter consensus score at top of sheet. Clarit Brillant  Hory  Opague |:|[ Retention Quitk Losting tlj Other 5
arity \——(J;:L_‘ﬁ#‘/ \ \ [3]
Other 't/ s . Tedture _aAs,) "'\' i
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m e
good, but too bitter for style. LT e
Home L M LI } ; n‘ /
Flaver Fappropale 1 Malt o ] \’ /| 1|:] S:)\'OQ Pl
L L] H i20] i -
[ X, g Wheat, Subtle grainy nates Haps o 2 | ‘D (l ,q ;9_9 {’L{Lu é(\.o AQ_‘
Heps 3L . ;O OKforstyle _ ' 1‘ " n -~
Bitamess o1 1 X 1 K Weytoohigh fer style Bitterness 1 -(40 ) {D‘ (ML{Q [ u% ~
" ot X } O Bonana. Low Cleve. Hint of bubblegum Fermentation o I?ﬂ | !Dl OL&CW . /J I__
Hoppy Mullu . _,H \0 L 20
Balance . }/J ! 1 O Tog Valatse
Frisitetaste. "2, " G S (‘1 &t wadiew ALl L@;ﬁ‘w S
Flaws for style mark L-\-H for all that apply) Other &4 \_Jc_ ML\_QM_\ / S(DVVL 4\.40;4& J
5 t
Acetaldehyde Metallic — {
Alcoholic/ Hot Husty Mouthfeel § N— s
Astringent Iz Oxidized mho oM Rm | Wl M i
Brettanomyces Plastic Body - O Creaminess o1 o1 | D 5
Diacetyl Solvent / Fusel ore [ M g ) -
o =2 ) ] ol | s
DMS Sour { Acidic Carbonation - iDi Astringency D "]
I b
Estery Smoky Warmth OJ_,?;_A_l a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal £ | Vegetal Classic Example | I L ) L ] NottoStyle
™~ Flawless | J Loa gl ! ) Significant Flaws
Wondetful | 1 ; ) Lifefess 9’
Feedback fto

Wotld-class example of style.

Exemplifies style well, reguires minor fine-luning.
Generally withln style parameters, minor ifaws.
Misses the mark on style andfor minor llaws.

0ff flavers/aromas or mafor style deficlencles.
Mafor off flavors and aromas deminate

Qutstanding
Excellent
Very Good
Good

Fair
Proklematic

@
2
S
o
[=}]
<
‘=
]
o
3

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

P

Additional resources can be found at thess sites:

P:nvide commenis on siyle, recipe, process, and drinking aleasure, Include helpful suggestions Yo the brewer.

Sow, a—s—l'u\vm ity / Javass /) [oﬁ.ﬂv

M;L/ Ldlengas ©

LM L

dot! aA/L\Q«f-», Gk “B]

5

ﬁpm.g— &V\'\m’\

£ in lﬂw\‘\.}t&‘

hitps:/fwww.bjcp.org

Judge Total

http:/fwww.homebrewersassociation.org
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N\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
T TTTTTTT T oo EaRE R E o R 5
' Judge | Ny - \ Pasition Advanredlo|
1 ) MINI-BOS
| Name Crardaod  T2eaiand : : Category# ﬁ__ E 51_”%3 i |inflight
1 = 1
' ' 1 Sub (a-f) O . b ey
1BJCP ID E _ i ! |
+ & Rank 19%@o ceeT. ! ' gubcategory !
1 | i | of
' Emnail J\r\nnnm’;ﬂ?ﬁohf’) Ce foonh, r“m-.: X Special Ingredients Marco + Pie-\Fﬂp?L‘E:. CONSENSUS SCORE
N e e e e o o o L T N, N e e e e e e e e e e e e e e e — may not be an average of
Jjudge's individual scores
Non-BJCP Qualifications Botile Inspection d
Cicerone O Rank p o
Pro Brewer 0 Brewery
Industry [J Describe m PPOpINS
Judging O Years Hone L M |
Mt oL ® 1D Sneer  Conesy
r
Hops L F P EPTRLE N Teofr.eL TouT
Scoresheet Instructions CCiGe o
Use the scales to indicate the intensity of the primary attribute. Fermentation o8 L= 10 LEerd |ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ . I
If character is absent, mark the circle to the left. Appearance _ e “”m" bl s
Provide summary of beer and key feedback for improvement. 2 - E & § £ b g2 & _ E|
Assign sceres for each section and total. £ 28 E 8§ 5= { ! £ £ &8 &
Review with other judge(s) and agree on consensus score, Color 4 L 1 1 | Head o 1 1 1 1 1
Enter consensus score at top of sheet. o Billont oy Opeque T h Quick Lusting i Other 2,
Claity L1 % 1 10 Retention 0 ) fal 3]
Other Some. FLoAmes Texture
wh gECE
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
I il Joopt
good, but too bitter for style. e " Wi
Hlavor e E’ Malt L o) I w] SnCet oeanY
wl K ] P
Hat X ;O Wheat, Subtle grainy nates HOPS ol ) 'Y‘ | JD TE.’—"PM*:\L
Hops o1 1 ) O O forstyle . ) =‘ : ' )
Bidemess i1 X 1 X Way toohigh forstyle Bitterness 1 Le 10 LaLadced TBnaer BoTEomfes.
I3 p¢ Banara, Lew Clove. Hint of bubblegum P c ‘L’
- o——11 : — Fermentation 1 L | F: L e &
Hony Mull? I
Balance C ol =]
D i
FinishfAflertaste | e | M O DRY, Serr  ferlamCeacy.
Flaws for style (mark L-M-H for 2l that apply) Other ST o aoent
Acetaldehyde Metallic
Alcoholic/ Hot Musty m — —
T - i '“FP"’P'
Astringent M| Oxidized Thin M Rl § Hone L " i
Brettanemyces Plasiic Body D Creaminess b EI 2
Dlacetyl Solvent / Fusel Carbonatl None L " M H 'D‘ Astri D 5]
DMS Sour f Adidic aroonation oyt Xl » ringeny o4 e 0]
Estery Smoky Warmth 1w 1 1 O Other
Grassy Spicy
Light-Struck Sulfer m
Medicial L | Vegetal ClassicExample | L X 1 1 ] HottoStyle
Flawless L 1 e 1 : ¢ Slonificant Flaws
Wonderful 1 Y 1 ] ) Lifeless 7
Feedback Provide comments on style, recIpa, process, and drinking pleasure. nclude helpful suggestions 1o the brawer, ﬁa
Coory, E£ToRT . Hima™ Cearey Cev Moscs
[ Ouistanding QSRR World-class example of style, — P T Py
% Exgellent Exemplfles style well, requires minor fine-funlng. RIS ST T Efe los of Flesre
Q - Generally within style parameters, minor flaws. - ] =g
g‘ Good A EPl Misses the mark on style andfor minor faws. DERO s TTHE Ficee b F'L-'_‘:‘E"Jc =
§ Fair Off favorsfaromas or major style deficlendies. Tue %HL.R \E OF  CTHE (.Jj;(_- 2 i
[rl FProblematic Malor off flavors and aromas domlnate

Soopem g Tiensg | TRE ﬁ:'rmmc..c ucy 2(
el 2F OMfourncs Ry LEauT I;—O
Refe oy TR fRuo oo Lol Judge Total

BJCP Scoresheet Copyrigvt @ 2018 Bear Judge Certification Program
rev BSTR-180124 Additionat resources can be found at these sites:  https:/Awww.bjep.org  hitp/femw. homebrewersassociation.erg



BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
\‘, 1 T e T T m—/—m—m—————— ‘I Posilion Advanced 1o
m N Ay : ! Categow#so— iﬁ” << X'g St |ntigt i
_ ! Sub (a-f) = ™
3 s\”l ()mmme; P\ WY

Non-BJCP Qualifications
Cicerene [ Rank

Pro Brewer O Brawery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the bex to the right.
If eharacter 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 te fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor Pappeopiote 1
Kane L M [] 120
Mall X | (7 Wheat. Subtle grainy notes
Hops 364 ! ; O OKforsiyle
Bitemess i1 X 1K) Wov too high for style

X (3 _Bonona. Low Clove. Hint of bubblegum

; { o

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

Acetaldehyde Metallic
Alcoholic f Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Selvent / Fusel
IMs Seur J Acidic
Estery Smoky
Grassy Spley
Light-Strack Subfur
Medicinal Vegetal

-3 Outstanding World-class example of styla,

5 Excellent Exemplifias style well, requires minor fine-tuning.
O Yery Good Generally within siyle parameters, minor flavs.
2’ Good Misses the mark on style andfar minor flaws.

5 Fair Off flavors/aromas or major style deficiencias,
3 Problemalic Major off flavars and aromas domlnate

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

M—Clﬂ Ingredients
B A

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish{Aftertaste
Other

Mouthfeel 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

AL A Sraas|”

CONSENSUS SCORE

may not be an average of
judge's individual scoras

Dok
o e
Nane 1, M H :
o X I'D DWL(’“'&_, MT!'P’“(“O(»Q
el LA .
o ’)( | D H.F&b
L AP ONLAR {
o 72,( J El { ﬂ&% ‘ ﬁ?
Jmppoprate, Kappiszdle
Egggiﬁlg & =8 _ 5.
535535:‘_ E 23 E &
L 1 1y O Head .1 1 1M1 OO
Billlant  Hoay Dpu& 1|:| Retention Quic Lditing t_+  Other 3
‘ " [l
Texture
'lrioﬁrbﬁ'ibie
S oard CHot of (oCEEL
z: i i (%JM N2 L e Ww
ol \’[I | l'_'l N"!L}U b[ﬁ‘fﬁu\rﬂfg i
o M Qe Cete (oniiie 1|9
I 20,
opgiosete
Thin M ull | Mone L M
}c E| Creaminess OJ_J_P D LF
NWL Ll':| Astringency fob I R— El |?1
ol 11X | |:| Other
Classic Baample | i\fl ! | 1} NottoStyle
Flawless 1 4.0 ! i ) Significant Flaws .
Wonderful :‘(1 ] 1 ) Lifeless ?
Pravide comments on style, recipe, process, and drinking pleasure, Include helpiul suggestions to the brewer, E

"7-\1:-’ {
AMe Clwr—t Ei_ef«zz éﬁu&p&

NS (S NG T

Judge Total

https:/iwww.bicp.org  http/fwww.homebrewersassoclation.org



AHA/BJCP Sanctioned Competition Program

red Version

) BEER SCORESHEET
peer Judge
-

Location Date

- A P Rl T

, Judge [ ! Iﬂ = \ | Position Advanced T

' Name il ! Category# = g}gczjqﬁl i flght MINI aos[ o
! Karl Robinson : } Sub (a0 =1 L <
IBJCP ID ; ! — | \

! & Rark BICP#E1956 i gy — Feot Beer | puace

1 | N ou h of

| Email qdabassk@gmai1.com K | Speciai Ingredients Qﬂ‘-&& / Sarge~ CONSENSUS SCORE
N . ' M e e e e e e e e e duucmean f. ______ '_‘iﬂé may not be an average of

. .- - judge’s individual
Non-BJCP Qualifications Sottle Inspecto jucges indliual seres
Cicerone O Rank ottle Inspection ¥
Pro Brewer O  Brewery .
Industry [ Describe m dragpropealy
Judging O Years Hone L M Ho VO s
Malt 1 }{I ] !D MSM/Q -
Hops ot~ ] /C(()Nal

Scoresheet Instructions ’ 2 [ 8
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ ?{ L g SIS 2]
Use the space provided to describe the primary attribute. Other SO L ot _L ‘{'—AV‘-I ra

Add secondary attribute{s) intensity/description as appropriate. 1 7

Fer "Fermentation", consider esters, phenals, etc.

If character is inapproptiate for style, mark the box to the right. Appearance T e
JMppeepialy MRPIORINIE

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

Provide summary of beer and key feedback for improvement. E < '_é» i E i : 225, H % ;

Assign scares for each section and total. 282883 E 22350

Review with other judge(s) and agree on consensus score. Color L LxL 1 1 J a o Head rn( [N N B |

Enter consensus score at top of sheet. ) Billiont* * Hozy , Opague | _: e Ol Lasting §_  Other
P Clarity \_A_§L|_1 m] Retention~yZ d

Other gow ~:ft'\w‘k! MUA;\\., , Texture fL'\,?l-é.\ll V\\

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

Example: How to fill in a Scoresheet m

good, but too bitter for style.
Hana L

. " i
Flavor Jm— Malt 1 \i/ o qﬁ}@fL \70.&)_/ _

Hane & L] ]

Mall ot X ;O Wheat. Subtle grainy nates Hops ol \fl | 1'D; SEW ‘E;v/% /"

o style ~ ;.! : ! " A
Hops w110 9K i Bitterness ol | \;’\{ l‘}D!‘ WAM/A’L '/bqgv ?OA}/@TL\S,{

ok et

l/%@

f g S

Bittemess it 1 X ik Worieo high for 5 |.¢ ) \q \\ ] L
< on o X, 1[0 _Bonana Low Clove. Hint of bubblegum Fermentation ol Val ] D (“L-QPV\.—- .
galance T ?é Nally fD, C\QO.'!L_ byalete . ou Sed I
' FnishiAftertaste " S£1 " 'Fl‘ow& / sl ey / Heane.
Flaws for style {mark L-M-H for all that apply) Other f:»-..l L _‘myﬂs -L-u IL \) —1\2 [ [ -—Q—\:;LJ%(/V\_
Acetaldehyde Metallic e < \_\/,a..:—v'c-u.cd} . R
Alcakalic / Hot Musty m o T
Astringent Oxldlfzed - " Eu;ri. ? “ vl " - s ) '_
Brettanomyces Plastic Bady ~ g Creaminess e o
Dracetyl Sohvent / Fusel - Hone L M H ! |

Carbonation ~L | ~¢ 1 O Astringency O

DMS Sour [ Acidic

b
Estery .| Smoky Wamth oL @ O Other

Grassy Spicy

Light-Struck | Sulfur m
\’&\‘ Classic Example ]
¥ 3

Medicinal Vegelal M) ! 1 NottoStyle
flawless L ! ! ) | Significant Flaws
Wonderful 1 1 N ) } | Lifeless

Feedback :lnvide comments an styla, retipe, process, and drinking pleasure. include helgid suggestions to the brewer,

O (P TN G =

QvExr.ellenl Exemalifles style well, requires minor fine-tuning.
yery Good Generalfy within style parameders, minar flaws. q
Good Misses the mark on style andfor minor flaws, Ead —t

¢

‘é-ﬁa

Gutstanding World-class example of style. rpw}"f oo A‘-L‘L’d’\’ < GQ.O ‘_J‘_ of o
Suys P&\/Q—-M-’ '1.\...., e S e e le

377

@
T
E
)
o
=
=
g
o
v

Falr Off Hlavors/aromas or major style deficlencles. SL;; \,L_ L’ 4 WALCJ C..\;\ M
“J N ]

Problematic - Major off ffavers and aromas dominate

Judge Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

S

rev BSTR-180124 Additional rescurces can be found at these sites:  hupsi//www.bjep.org  htpi/wann. homebrewersassociation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
Pkt "y T TTTTOTTTT oSS TS mmsme e N
' judge J ] q P \ Position Advanced to
1 1 . MINI-BOS
' Name WAAsGY DReawdns '. | Category# 2 Bl 5720y | |infight
! ' v Sub (a-f) a = ! Entry
1BJCP ID E Ao e ) ! [
| &Rank £ o ; | Subcategory 25€. SeSo ;
1 1 1 ou ' of
' Email no ey, [+ W Gy , Special Ingredients | CONSENSUS SCORE
_______________________ [ e e e e e e e e e e e e may not be an average of
Non-BJCP Dualifiations Juge's ncichel scores
Cicerone O Rank Bottle Inspection E{uk
Pro Brewer O Brewery
Industry O Describe m Trapprapily
Judging O Years Wone L ] H !
Malt iy ! IEI Rneer
Hops oL %1 ; lE| Froent ey
Scoresheet Instructions L g
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 Lx 0 J ],’13
Use the space provided to describe the primary attribute. Qeeeseny HT  Sol veoT | Futto
Add secondary attribute(s) intensity/description as appropriate. Other £ SLC = ‘ £
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 _ h"F?’""’!"" .'."."E'f”‘f‘f‘f.
Provide summary of beer and key feedback for improvement. E -, 53 € x {1 2 28 _ '
Assign scores for each section and total. 2352383 ! £ 23885
Review with other judge(s) and agree on consensus score. Color v 1 1+ 110 Head e 1 1 1+ 1] 0
Enter consensus score at top of sheet. " Billlont  Hory  Opogue b i Other Guick Lasting | ¢ Othet i
Clarity y [m] Retention 12 m] [3]
Other Piray Y€ Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m o
goad, but too bitter for style. Japppele
Kane L M H ! ;
Flavor ragate Malt i1 | 1O SoaeeT
Wl M b . [l |
Ml X O Wheat. Subile grainy nates HDPS OJ._& | | .D. FLW at S/?‘C,—‘/
Hops ey L ] IO CKforstyle ) ' i ! !
Bitemess L1 Xy B Waytoohighforstyle Bitterness 1 L i
. LI
Fi . 3 l E—
oL %) ) O Bonona. Low Clove. Hint of bubbiequm Fermentation o Ly | ED |§|E
K Mall
Balance L = ]
b Sweel |
Finish/Aftertaste ' |
Flaws for style (mark L-m-Hfor 2l that apply) Other
Acetakdehyde Metallic
Mcoholic / Hot Musty m — il
: Tnagbropie, dipprepel
Astringent M | Oxldized i T Hone L " B
Brettanomyces Plastic Body o Creaminess 50 S} zZ
Diacetyl Solvent f Fusel L Carbonat one 1 M o Ashri * ! B
DMS Sour / Acidic arbenation H ringency L w1 [}
Eslery Smoky Warmth oo »1 1 O3 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | | 1| ! ) NottoStyle
Flawless | L iy | 1 ) Significant Flaws
Wonderful 1 1 1Y ! ) Lifeless 7
Feedback Provide comments o siyle, recipe, process, and drinking leasure. Include helpful suggesilons to the brewer, [E

_% Quistanding EHRSVE World-class example of style.

‘5 Extellent Exemplifias styfe well, requlres minor fine-tuning.
O TR Generally within slyle paramelers, minor flaws.
@ Goo Misses the mark on style and/or minor llaws.

'g Fair OI flavorsfaromas of major style deficiencies.
¥4 Pioblematic Major off fiavors and aramas dominale

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

et A Eeo Edropy

Tug Bece afepzen

AT RO el

B THE ©F vesgss

el ¥ Areen o T

. Nefhee Mooc

Coantord CHpgperis |

Tpv loweiac FE2MC-NTRTh o

Tl T R Lotiesse

Additional resources can be found at these sites:

Euser  Qoomps.
[ [N R %g
Judge Total 5o

hitps:/fwwaw bicp.org  hitp:/wwavhomebrewsrsassociation.org



o

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

)

’ Structured Versicn
Location Date
********** P e e
1 5 = . " \ Pasition Advanced lo|
P i MINI-BOS
: Categoryd x E 65 Q 8{5 é U infright
1 Sub (a-f) I - ! Entry
. 1 b 1
Brian McRae ' Subcategory fig”ﬁ{f & ? o,
Certified : AT e & e CCNSENSUS SCORE
Special Ingredients M W !
- BJCP ID # E1426 ‘\__E_____g _____________ 5"--" ____r_,' nl‘:aynol"be_anaveragecf'
. brian.p.mcrae@gmail.com 28 O ROTT fudge's indvidal scores
Bottle Inspection  [J ox
Industry 0 Describe m Imprupiate
Judging a Years ' Hone L M ] ; "
i o\ _Daekl CHoctaumE
i -
Hops ! ) !E]t (- AT 1:"1\) f_;ff lO
Scoresheet Instructions b o (r i
Use the scales to indicate the intensity of the primary attribute. Fermentation . L ( e rel [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inapprepriate for style, mark the box to the right. - ......... _, o
If character is absent, mark the circle to the left. Appearance B dnappeoprata, L’U”‘E?;”P‘.'_“'_';
Provide summary of beer and key feedback for improvement. E .2 & & = ] i 2 28 _ Ei;
Assign scores for each section and total. 2888553 I i E 2 & B3|
Review with other judge(s) and agree on consensus scere. Color L 1 | ‘K_;j a Head 11 ! 0
Enter consensus score at top of sheet. . oillant  Hazy  Upague E i Other Relenti Quick #Losling ID Other 3
Clarity (m) etention 4 ( [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m lne e
good, but too bitter for style. dore L " pp pm
Flavor Wi ne 1 Mait 1 ! | |:| A ﬂ 43 Lw &I/ G}""!’ JJ\;{' #T
kel M H 7
Mt o X, i O Wheat, Subtle grainy notes HOPS O' ) ) |D {\/l o ULI Df’ ML‘V\ &Mﬁ Tuf fzﬂﬂj
[T S — O OKforstyle ) i ) ~ ) ]
Bitterness 1 1+ X X Waoy teo high for style Bitterness o ) ] D Cl }{ T {L_ f.

F ol X |0 Bonono.Low Clove, Hint of bubbleg Fermentation 1 | | C! 4 Hocest orE \@[2_0
Balance 1 Mol D Mo L—T A 2 i, Bfﬁ Ldrberr ke
i
FinishfAftertaste ™ e b}
Flaws for style (mark L-M-H for all that apply) Gther
Acelaldehyde Metallic
Alcohollc/ Hot Musty m )
Astringent Oxidized Thin W Rl { P Kano. M ! =
Brettanomyces Plastic Body ;D; Creaminess - [g‘ o 5\
Diacetyl Solvent { Fuse! e | /é g | ‘
. ! s ] 5
NS Sour/ Adidic Carbonation < ED: Astringency /S 0O B
Estery Smoky Warmth O_I__L__K\T__i a Other
Grassy Spley {(
Light-Strurck Sulfur m
Medicinal Vegetal ClasslcBxample | \(\ | L 1 NottoStyle
Flawless | 1 1 1 I Slgniflcant Flaws 5"‘
Wondertl &/ 1 0 lifless l
Feedback rovide comments on style,gclpe. process, and drinking pleasure. tnclude helplul suggestions fo the brewer, %

T AV N o JINTA - Mf'

[N Outstanding Waorld-lass example of style. ‘\':'; e "é - . A -

E Extellent Exemplittes styla well, zequires minor flne-tuning. é’ KC{ { € (LJ 1 ‘t Kﬁ‘ M’)f "q' C. "E

‘-3‘ Yery Good Generalty within style parameters, minor flaws. -_; ") (f £ e_f-;'f i '\-.l’ 4;; s g Ry “’*j!.f"'

I Good Misses the mark an style andfor minor llaws. \(\ ’ kl 774

5 i ot Gl {12
g Falr 0ff lavors/aramas or major style deficiancles. P ﬁw—,. el }.‘Q 170 MMB. TO‘) | ﬁ dz{ #e 4 m
[} Problemalic Malor off flavors and aromas dominate

Vensy MNics Betaar’

Judge Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 http:/fewn homebrewersassoclation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
14 Structured Version
Location Date
‘I ’ ) e . ‘l Paosition hdvanced to
! | Categoryt S22 = B | - MINI-BOS
Thoswded  Tagayan : ! . E| salGTy | |nfigh 9.¢]
' ! Subeh __H V|
] '
E0& Ceer. t : Subrcategory SteuT | et
h I out - , of
i Email ‘;"-"ﬁ nnontdee nong o manl eam | | Special Ingredients Minsi ! CONSENSUS SCORE
N e cemem e oo e P . N e e e e e e e e e e e e e e e im—— ’ may rot be an average of
Non-BJCP Qualifications udge's incidualscores
Cicerone O Rank Bottle Inspection =T
Pro Brewer (0 Brewery
Industry O Describe m Toapgropite,
Judging O Years Hone L M W
Mat i x 0 Lol SRRE Cungorete
P
Hops x| a
Scoresheet Instructions - 1o
Use the scales to indicate the intensity of the primary attribute. Fermentation ol ‘ = ﬁi
Use the space provided to describe the primary attribute. e PeoPee ot rsT
Add secondary attribute(s) intensity/description as appropriate. Other _DECiAere LA
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - e R
If character is absent, mark the circle to the [eft. Rppearance _ Jnap poprkle, ’“’PPWF"“"
Provide summary of beer and key feedback for improvement. E 5 E S Exi g = _ E:
Assign scores for each section and total. 2 2 E3a 2 i £ 282 5]
Review with other judge(s) and agree on consensus score. Color L1 1 1 Head L 1 1| 4 1 O 5
Enter consensus score at top of sheet. . Brilient ~ Hary  Opaque | er Quick Lusting | i Other -,
Clarity o Retention - ] [3]
Other »» HEAD Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
goad, but too bitter for style. o W FJWWE
bne [
Flavor — 1 Malt s w0 oot Deed Clocorene .
Keek M 0 e ;
Wil o X o ‘Wheat., Subtle grainy notes HOpS O..r ! | [D
Hops o I 10 OKforstyle . ! ;
Billemess ot 1 X | k) Woytoohighforstyle Bitterness o $ } !D‘
. o
Fermentation X O _Bonana. Low £lave. Hint of bubblegum - Fermentation o © O Q‘ - CLCan CQQ.MLCM_‘- ]% [_
Do 20
H ty :_!
Balance opry | "“",57 fm| Mot T Tom et e wrn Coat TR FEC Mt
, Dr Swest |
FinishfAftertaste i x 1 a
Flaws for style {mark L-M-H for all that apply) Other DECiwATe  Feefbort i ndi
Acetaldehyde Metallic
Alcoholic/ Hot Musty m o S
is Jappropriale. Ioappropeale
tringent Oxidized Thin M Rl L Nana L M H \L
Brattanomyces Plastic Body % o Creaminess L. ¥ ) O L,’
Diacetyl Salvent / Fusel Carbanal Hone L M o E‘j Ast v ED: 5]
T hYs) [
DS Sour/ Acidic arbonation ﬁ ; ringency o~ D
Estery Smoky Warmth 1y (] Other
Grassy Spicy
Light-Struck - | Sulfur m
Medicinal Vegetal ClasstcBrample LY 1 ! ) | NottoStyle
Flawless L LY ! 1 | Signiticant Flaws
Wonderul 1 W 1 1 ] Lifeless q
Feedhack Provide comments on siyle, racipe, process, and drinking pleasure. Include hefpful suggestions ta the brewer. m
oy Qoo Beee . oreess Pecoe Lie Tos
[Tl Outstanding EEEERMA World-tlass example of style, _ _
2 Excellor Exempifies style well, requlres minot fine-1uring. Co o lae o =tue  fettcemesi 4 Lo up Liel
9 VetyGood Genarally within styla parameters, minor flaws. - . - - 1 o —
o Good Missas he marion style andfor minor flaws. NooThfprent P for, Houe. Shcerre thae
.§ Fair 0ff ffavorsfaromas or major siyle deficlencies. D&EQ_ ‘r“"g L CDU! > o W o @:i_‘,. MCEE
fr. 8 Problematic Major off flavors and aromas dominale )
Zoby Coe A SToUT, WSl baae ! L2
Judge Total 50
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Ired Version
| Location Date
—— - Iy e O -
y [+ LY :
' Judg: o i ‘O - \ Position Advanced to
[ , ! : MINI-BOS
o I foseson 3I Hs o) ow /
{aucP It Kar! Roblnson § ! Sub (a-9) Hy e g
1 1
+ &Ran BJCP#E1956 " u Subcategory SL*O‘.L' W} Ml '
, . It t of
\ Ema qdabassk@gmail.com ! Special Ingredients ; CONSENSUS SCORE
. . v - may not be an average of

Kon-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industsy (0 Describe
Judging O Years

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

Flavor Wasprpisie 1
ke L M H
Malt ot X | O Wheat. Subtla grainy netes
Kops 351 ! ] O OKforstyle
Blitemess OJ_LMX_I M Woy teo high for style
Fermentation X O _Benana.Lew Clove. Hint of bubblegum

judge's individual scores

Bottle Inspection ok
Hone L < [- X
Mait gl Qm..‘){! S'OWJ« (P[Cb/dmclnfb
Hops ! Y ' | ]
Fermentation 1 LN lL‘_l { ,(J’ G / 0[1_5
oer S0kl unviAl Kol DLl Ot
o&wd S\‘q(ayox_.gﬁir e el "
i i
E .5 EE u|l 2 =8 s
EE2EEEE| £ 225 8|
Col T T B N .4 | Head 3 1 1 1.1 D.
Cl:ri:; Brittiont  Hory Ognfgue E!! Other Retention dunél_t Lasting D! Other D)\ I_a_
Other Texture
Fovor et B
Igproprdls o
None L M ooy
Malt ot X 1!1:[ C:owk u\—&):‘bb—‘( W\Mf‘ sovpelins vw(
Hops . N § !Pj A\I'),‘ﬂvas{no\(«e-\/ OVW(OW\.Q -
Bitterness 1 i (1 -

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

8 Ouistanding Woild-class example of style.
72 Excelent Exemplifles style well, requires minos fine-uning.
(Ol very Good Generally within style parameters, minor flaws.
o Good Misses the mark on style andfor miner flaws.
'S Falr Off ffavorsfaromas or major style deficiencies.
8 Problematic Major off flavars and aromas deminate

Fermentation )
Balance 1 ’ Ma"ﬁ C\O—‘V( ’k‘\
Fuishiaftertaste "o ) a foad ladls 4 Plo»_s ‘H,-mah 4o
Other \*‘Lv LL%\L\S-
Mouthfeel J e e
Beo M R Yokl M 'R
Body

Carhonation

Warmth

overali 4

Feedback

(v

¢¢

s

Astringency
Other

Creaminess O—'—‘fﬂ——’ [Ef L{,
o [5]

Classic Example ¢ ] \’/) ] ] ]
Flawless | ] }/P ] 1 ]
Wonderful | \1/\ 1 |

Provide comments on style, rpcipe, procegs, and drinking ph easure ude hel
«A. Mocw(w

Not to Style

Significant Flaws

Lifeless 5__

ful suggestions 1o the brewes. %

oot loedoeee

\;w/(nwm, Vst f’f-o%L/ Chee EEM»
(Qa.t,‘daew H-&ﬂm{. h—bc-»buo-w\, ( b

(@AP‘—( / MWA—‘:.J «f UJAmQ\ Kw{&l e

e Q ndian

M-& v\-—ah(w L vvl\:ﬂo;-/

i

Judge Total
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BEER SCORESHEET
peer Judge AHA/BJCP Sanctioned Competition Program

4 Structured Version
location ___ Dawe

Position Avanced to |

\ ’
1 Judge 1 ! ‘S S e I ‘
! Name %‘\*E:U{)(: I\DBLJ; ! ; Category# £ 63’5:],%:}1« infight MINGBOS
: i '

1

1

1

BICP s B . N
:iCRa:'i EZS‘S? P&AB;\FQ .Sul:fcategory :!:‘AWW o

E\ Email '\Q&Lfilﬂw(‘?" @Hm'f‘"q:‘;-(, C(vv] Speqal Ingredients nd L\‘H"Tjwm QW

CONSENSUS SCORE

________________________________ - Y e e e e e e e e e R mmE M e m—————— may not be an average of
judge's individual scores
Non-BICP Qualifications Bottle Inseection. I
Cicerone (] Rank spection o
Pro Brewer O Brewery
Industry O Describe m Inappropiee
Judging O Years Wome L M Wi Y
[ y - |
Malt c o %C._ ‘WM [

4 J
Hops oL X i {Dr (/‘:"&H"T— F—(AM
Scoresheet Instructions Fermentation . VSR =) %C /( SECE f? i !

Use the scales to indicate the intensity of the primary attribute. fiz]
Use the space provided to describe the primary attribute. Other #} r D-. Anje J5an 3 [\. 5
Add secandary attribute{s) intensity/description as apprepriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - N —
If character is ab::eFr,\t, rr?r\ark the citrycle to the left. Appearance Jrepprepeate L'!‘.F?‘“P'““"
Provide summary of beer and key feedback for improvement. E -2 L5 5l l 2 = & £
Assign scores for each section and total. #2355 s5= F 2883 E ‘
Review with other judgel(s) and agree on consensus score. Color Lt 1 1 -I'\f_r o Head \ L1 X D
Enter consensus score at top of sheet. . GWont  Hewy  Opoue | i Olher fosting E Gther I
Clarity O Retention 1_‘('._| B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m iy
good, but toa bitter for style. o L ;I_J!P p,m 3

Havr wal o DA Aobiq d Callss {"Q)F—'M
s aranliy Fyyae;

Mait bt ;) Wheat, Subtle grainy notes HOPS o! 1

Bops gl 1 1[0 OKferstyle ' 7 —ﬁ] o
Hiterness X i Way too high for style Bitterness ) | ‘ g BT mﬂ:ﬂg&{ QM
: {Z«A-&-/ DO (bt 5L |1}

. X Banana. Low Clove, Hint of bubbl
ol % ) O Banana.Low Clove. Hint of Subblegum Fermentation

Balance T [:cs | D NT.-?}: g%w
FinishAftertaste "L~ 1 " ﬁ:lf i 2] Af - - A KA of—
Flaws for style imark Lv-H for all that apply) Other f,,st Jod ’.)L?”_f P\f;{) /MW

Acetaldehyde Metallic
Hlcohalic  Hol Missty m ...........
" Iupplnpriale
Astringent Oxidized i " o Hone L M H
Brettanomyces Plastic Body r :]j. Creaminess ~ l( ?
glh:;etyl izll:‘re;;;;:]:e] Carbopation "2;_1[“_;!!{_:{1 {D Astringency d:’t"-_l_] _D 5
Estery Smaky Warmth O_{_JA’Q o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClasslcExample | ' ] 1 .1 NottoStyle
Flawless 1 1 1 1 Significant Flaws .
Wonderful L ‘) ] 1 1 Lifeless @
Feedback Previde comments on siyle, recipe, protess, and drinking pteasure Include helpful suggestisns to the Srewer. F'E

O Fhe 2 TA niFHTA
Outstanding JEEREIS] World-class example of style. ‘S' 5{"— b (lé._- r'r ;v{ h L"’ﬁ Wj&.“"

Excellent - Exemplifies style well, requires miner fine-tunlng.

Very Good 5 Genarally within style parameters, minor flaws. M ( Aot ?[ [ M gt ﬁﬁ f?“\he f @9@_

Good Misses the mark on style andfor miner flaws.

Fait - Qff Kavorsfaromas or major style deficiencles. “[ j\ rS M“ N;ri; ~ 0 wjh oAb ,\{?‘;‘?
A

Scoring Guide

Problematic Maloz off flavers and aromas domlnate

(els
O U EAI fyg ’g Judge Total 50
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

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

Structured Version

Location Date
T TTTTTTTTmSooTOTommOmESSTRESnESS “\ T mTTETEE SRS s SEmmmmmmmmm N - [
v Judge ] r 2z . X Position ‘Mvanced to
: < ' ' Cat # &5 0000 0= | . MINIBOS
: Name ORI o m;hsm : : ategory E 62‘7!_‘@‘7 \ fn "|ght
' ', s B L ey
BJCPID _ i I .
D &Rank QG ceor ; | Subcategory _\MPERIAC Srrpur .
| N \ 1 epell ol : of
| Email _Shoenstiesroneama: Loom ' | Special Ingredients WENSMKEY Boeeel . ' CONSENSUS SCORE
R Y N e o e e e e e e e e e e e e e e e e e mmmemel . may not be an average of
Non-RICP Qualifications Judge's individual seores
Cicerane [ Rank Bottle Inspection B{nx
Pro Brewer § Brewery )
Industry O Describe m Tnopirmpie
Judging O Years Hone L M 4 '
Malt o Lm0 Beld FeenT
i

Hops ye 1 ;) 0 ¥
Scoresheet Instructions . LY
Use the scales to indicate the intensity of the primary attribute. Fementation 1 L= 10 o0k iE
Use the space provided to describe the primary attribute. Other ‘=M SYEY . oS A

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

If character is inappropriate for style, mark the box to the right. — S .
If character is absent, mark the circle to the left. Appearance _l‘.’f’.?f"’?:.‘,".“‘*.. Inapproptale.

Provide summary of beer and key feedback for improvement. E - B aé‘ § Bl 2 = & _ § [ ‘
Assign scores for each section and total. £ 3 82883 228500
Review with other judge(s) and agree on consensus score. Color — 1 1 1 w0 Head L1 1 w
Enter consensus score at top of sheet. ] Briliont  Hozy  Opoque | Other . luick Lasting | Other 3
Clarity o Retention . 0O 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m e
good, but too bitter for style. capempecte
None L M K '
Flavor e » Malt L O DR uT , Poeci
el M [ !
Wil X, | 7 Wheat. Subtle grainy notes Hops Olse . ; ‘D ;ﬂu o
Hops gy 1 1 1O OKforstyle - E
ditemess o1 X By Way too bigh for style BI“EI‘HESS. o i - | ‘.D 8 L L ”ﬂﬂsH
i |-
Fermentatlon DJ—X*—' =] Banana. Low Cleve. Hint of bubblegum Fermentation 01 Lo 'D () Eﬂﬂ‘“ “; .
Hoppy Malty E %
Balance | L~ [0
Fshiaftertaste "L M} [ LRY wl Te.En FPuT
Flaws for style (mark L-M-R for all that apply) Other _Srcumry Soad .
Acetaldehyde Metalllc
Alcohalic{ Hot Musty m S —— p—
: [nogpropriete Inappoprite
Astringent Oxidized M N Rl el M Wi
Brettanomyces Plastic Body = O Creaminess ~1. = . O Lf
Diacetyl Solvent ! Fusel Nene | M Hi R
) : . H
DMS Sour fAcidic Carbonation 1 1 [EI: Astringency ~1 wr1 O i
Estery Smoky Warmth o~ 1~ 1 O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | 1 1 1 1 | Notto Style
Flawless | 1 1 1 | 1 Signiflcant Flaws o
Wonderful | ! 1 1 I ) Lifeless [=}
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpfub suggestions to Lhe brewer. Iﬁ
Cogerr Eeel. leoces B LT 11L€ Comtbificry
Oulstanding World-class examelz of style,

-~ —_ ‘o —
Exemplifies style well, vequires miner fine-tuning. = £t ACEn &is. THe Tall EM?“ TACRE

Sencrally withln style parameters, minor fiaws, ~ P p— e O o — T
Misses the mark on styfe and/or minor flaws. cneepcic? v« S€rer . LE acE R

Dif flaverstaromas or major style deficlencles, e MardTHS - VT il L CoeaT.

Major off flavers and aromas dominate

@
B
5
(U]
o
L=
=
o
]
W

Prablematic

JudgeTotat |___i50

BJCP Scoresheet Copyright 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resourcas can be found at these sites:  https:/fwwabjcporg  httpifwvavhomebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
T TTEET SRS s . e -
' Judge ) 1 . ' Position .ldvanfed to
E Name k;“_l ‘;L.\,sev\v ' i Category# _33_ g‘ ég:},uu}l i flight MlNIBOS|
' ; 1 Sub {a-f) f ! Entry
'BJCP ID ) . ) ‘[9 X
¢ & Rank E\“S’Ia ' | %ull?g‘ﬂltegory 7 Fm‘l & \)L !
: ‘ 1 [ope ks CONSENSUS SCORE
r

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [J Describe
Judging O

Years

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

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

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

If character is inapproptiste 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.
Eater consensus score at top of sheet.

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

Flavor [a— m
kane L} 1 (28]
Ml gu X | g Wheat, Subtle grainy notes
Hops g1 I | O OKferstyle
Bitterness OJ___]_L| ¥ Way too high for stvle
F o oL X4 ;O _Benane. Low Clove. Hint of bubbleg

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problematic

DI Mlavors/aramas.or major style deficlancies.
Malor off flavors and aromas dominate

'8 Outstanding World-class example of style,
o ) )
= Excellent Exemplifias style well, requires minor fine-tuning.
O Very Good Generally witfin style parameters, minor Haws,
o Good Missas the matk on style andfor minar flaws.
5
v
v

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

Ermail AQ‘AMY-@, qu.lja LW,

) Special Ingredients
\

Bottle Inspection

iroma

Malt

Hops
Fermentation
Other

Color
Clarity

Other

Malt

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

(Overall 4

Feedback

v wem

Additional resources can be found at these sites:

Imppmprhle

Home L

OJ_h%LID

may hot be an average of
Jjudge’s individual scores

L) ] |:|
CI I’

oLy FD‘

ol &X?mm o
W E

[ig]
Inapproprials Fppropricte
* 5 5 i = 1}
5 o B B E =i 2 = & £
T3ESRE EEZzFE &0
RO R U Head 1 1 | ey
Brillont  Hoay Dpuq?o Retenti Quick Losting ! Cther 5
L_J_l_)q etention F3]
Texture

3?&3565;5{.

"Huow M*\fl‘ (4,00'0'

({hw" Sl L& &9
):l,

prpmprhtl

Thin M Fult 1

\__A_';a_u B
Hone L M i

:D-
|

None L

Creaminess O_I_I_(Q
Astringeney o

Other

M

Classic Example 1 M2 | 1 1 | NottaStyle
Hawless | Lo ) ] 1 I Slgnificant Flaws
Wonderful 1 ;a— J { 1 ) Lifeless 8
Provide comments on style, zeclpe, process, and drinkirg pleasure, Incfude helpful suggestions iq the brewer. ,1_0

S L UDA o Q)

b

wa ML.' sulo pru
J

hhpsi/www.kjep.org

\\

#

http:/fwww.hometrewersassociation.arg

Judge Total




BEER SCORESHEET

peer Judgeg AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date
oA EEEEE AR N
! £ ) Position Advanced to
i Category# ,33 _E' 63} L{,_{é; ' inmight MINLBOS
I Sub (a-f} kY = : Entry
Brian McRae )

| Subeategory

a BICP ID # E1426 ) Special Ingredients

Bottle Inspection [ ok

Industry O Describe m Tgprapeiy
appopeE

Judging O Years - Nona L M it o =
Mall ] ] ‘[j J‘NA’ / N c
E i —
Hops (1 1 J D ('Ffwc" ___
Scoresheet Instructions sl Aol
Use the scales to indicate the intensity of the primary attribute. Fermentation ol ' ! D P{ - f\ - f 4
Use the space provided to describe the primary attribute. Other M [ CE&E ) J\IKDF}‘ fa=Y PLEN :ﬁ
Add secondary attributefs) intensity/description as appropriate. 7 T 7
For “Fermentation®, consider esters, phenols, etc.
If character is inapptopriate for style, mark the box to the right. - I e
If character is absent, mark the circle to the left. Appearance _ Jnappropeate, Iray PI’"'I“"“l
Provide summary of beer and key feedback for improvement. E - % EE gl g -5 _ E } "
Assign scores for each section and total. >‘l’ 3 5 & & ; i £ 2 & &84 |
Review with other judge(s) and agree on consensus score. Color i 1 Head 11 | )( o
Enter consensus score at top of sheet. Clarlty nll;qn azg Opuqu?tt] Retention Quick /1usung ‘D Other
Other Texture ;
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m i
good, but toa bitter for style. ome L " ~H {"5' 4
one i ;
Flavor — @ Malt oo ;'*x o b{ 4 (_Lk_ A LT%
[E1 H H Vo ~ \ -
Mol L X, ' O Wheat, Subtle grainy notes HUPS I ~p | ; D (’D (ua K' Lﬂ_n
Hops sy 1 1 1 {5 OKforstyle ] /\ . '
Bltterness O_|_|_X_| K Way too high for style Bitterness O_t_kﬁ_]
F ol X\ J O Banana. Low Clave. Hint of bubblegum F b\? H__‘—-‘ § L\(
ermentation X IZI
Balance HD P < Ny fD \) Ao}
D Sweet | - C’./ s Ve
Finish/Aftertaste L e BITTERNESS S iy
Flaws for style imark L-M-t for all that apply) Other
Acetaldehyde Metallic
Ncohalic/ Hot Musty Mouthfeel J
Astringent Ouidized T M -i ; HeeL M ; e
Brettanomyces Plastic Body e 0O Creaminess - X ‘
Diatetyl Solvent f Fusel cabonation %L " T §D' astr // b
DMS Sour/ Acidic arbonation OJ_.'L\I—I i Tingency =
Estery Smoky Warmth OJ_._.L_}%I fl:_} Other
Grassy Spicy
Light-Struck Subfur m /
Medicinal Veqetal Classlc Example | ! A | ] ] NottoStyle
Flawless | L £ L ! | Significant Flaws
Wonderful | e ] 1 ] ] Lifeless

. Feedhack Provide comments on slyle, recipe, process, and drinking pleasure, Include he'pful suggestions ta the brewer.

A UTILE \OuNg 7

Fair 0ff flavars/aromas or major style deficlencies.

ified o 1 Tpell ouy - .
Cert 4 P STo0T | CONSENSUS SCORE
! may net be an average of

brian‘.D-mCFaE@qma”-Com ; Temmmmemmemieieiee w;«jr:jsz(é'}[ [_g_fafé:‘/zéb?’gi'sfndivr'dua!scores

B

Problematic

Major off flavors and aromas deminate

Judge Total

BJCP Scaresheet Copyright @ 2018 Beer Judge Certffication Program

[0 Outstanding Woild-class example of siyle, o F {J Q [¥4 ] CO ond
f%' Excellent Exemplifies styla well, requires minor fine-tuning. B &"‘-A m oL @i-\j a £ &y Ju_..Z:
Ll VeryGood Generally within style parameters, minar flaws. , It L A S F N ~12Z2 g ey <
E‘ Good Misses the matk on style andfor minor llaws. “4‘ (24 d / , / LL [g & 'E;’ /! =
g
wn
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
i ted Version ,
[ Location Date
- | e —
‘ A} 0y .
! 2 ! - Position Advanced to
'. A ! | Categoryt _S© E fgﬁr QA t:_ L gt 303
. = 4
E Kal”| RObII’]SOﬂ I E Sub (a-f) = ' Eny
1 1
: BJCP#E1956 : | subcategory |
. ‘ 1
o qdabassk@gmail.com J: | Special Ingredients ! CONSENSUS SCORE
* M e e e e meeam may not be an average of
p : judge’s individual
Non-BJCP Quallfications oo nedion 01 ucge s natieLs seores
Cicerone O Rank fispection o
Pro Brewer O Brewery
Industry OO0 Describe m ndppiepriat
Judging O Years ene L M H ; d \ L l E /(L ‘\dﬂ'ﬂ&l"
Malt .‘ {{:] L"_}""\S ’]1 SW 1’ EQM SI'O(/
Hops (ol a1 ) |‘_"| - b 6
Scoresheet Instructions b ,LQZS!\&U\-. - 7
Use the scales to indicate the intensity of the primary attribute. Fermentation ) Lz 0 @ = iz
Use the space provided to describe the primary attribute. Other '
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance _ ""P!P“’P’,‘E“ E‘.‘PPWP"““
Provide summary of beer and key feedback for improverment. 2 .28 §5s | : 2 2z _ } ;
Assign scores for each section and total. BE2ES SR £ 22 E 2
Review with other judgels) and agree on consensus score. Color L M@ 1 1 1 0] Head Qé D.
Enter consensus score at top of sheet. . Brlliont e Hazy  Opaque | | . Ouick Losing | Omer |
Clarity a Relention ¢ 0 . 3]
Other @:{ \L'\t\'d—' - Texture Qs g {"‘\ll-ef .
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbier that is m Ibd}irbﬁlé’fe'
good, but too bitter for style.
None L M 5 L(oq
Flavor [A— Malt }p | D: MWL‘P {){t@ j, e § w‘f»:,(-\,nv—o I\(o
Kol M # :
Wt oo X o Wheat, Subtle grainy notes HODS g D
Hops 1 1 j O OKfestyle
Bitemess oL 1. X 1K) Woyitohighforstle Bifterness ol 1va 1| [J Lth_f J—a \/) ﬂv.w .
Fetmentation O_I_._)SJ_I O  _Berona. Low Clove. Hint of bubblequm Fermentation O' \ - | D C [-P&UV‘- g
Balance Hogpy oty ‘E! =
D el [
Flnish/Aftertaste 1 a0 W‘& L‘D 6W‘/Q"
Flaws for style (mark L-M-H for ail that apply} Other S@M—LL VA Q‘,(AHM‘-’Q / CLOE:—A s Q—*‘_ ’ QL
Acetaldehyde Metallic
Alcohalic / Hot Ml.lsty m .@“pﬁ_ﬁld lmppmp(hle
Astringent Oxidized i " L soreL
Brettanomyces Plastic Body etd (m] " Creamliness %! I:l \5
Diacetyl Solvent / Fusel Carbonation "™ - " B astl D 3
DMS Sour T Acidic abonation ot—pe2——' O ringency ot ——i L.
Estery Smoky Warmth ot . o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal ClassicExample ¢ ! 1 ) 11 RettoStyle
Flawless | 1 ! ! { | Significant Flaws
Wonderful | ] 1 ! ] 1 Lifeless 3

Quistanding JLERGIR World-class example of style.
Excellent [ebRLEN Exemplifies styla well, requires minor fine-tuning.
VeryGood [R{UScEM Generally within style parameters, minot flaws.
Good [RREVAl Misses the mark on siyiaan_d.'or mirior flaws,
—m’;‘di I B o B -CIf flavorg/aiomas or ma]orstyte deficiencles.
Problematic SRR Major off fiavers and aromas dominate

Scoring Guide

BJCP Scoreshast Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Feedback

Provide comments on style, tecipe, process, and drinking pleastre. include helpiul suggestions to the brewer,

Nol

5 LL/ ,)ﬂ.— \a;l A’lblm

io
A &‘Lﬁ‘-v"‘t'l . '\(r:-(. B

[?ét. ﬁ"L

Voo oot Soud of ginle

U«m\c-»z .aaae«tﬂ«/ flsﬂe.o lc:f.J&u—\/Sewu
\Obkoc/ v

"ok

Additional resources can be found at these sites:

3 40

Judge Total [0

w-uaﬁ Cai—{
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
r ‘ Structured Version
Location Date
e ~y s T TTTTTTOTTTS oSS mom A E o
3
Judge \ i . \ | Pasition Avanced to [
! 1 . MINI-BOS
I Name ‘SHOrbagord DOCsnnd | i Category# =2 = ceolAsT | |infligh
1 | 1 Sub (a-) o U ey
:BJCF‘ D c fofé:. i | i h
1 & Rank Ay CEET ' X gulﬁgebtegory '
) ) | ¢ pellou : of
\ Email _shorrortresan @ ama) L dom , : Special Ingredients LoPeEe. Cocp® DAL CONSENSUS SCORE
N e A — oo > N D WP ISEEY. L may not be an average of
judge's individual scores
Non-BJCP Qualifications c
[
Cicorone O Rank Bottle Inspection  Sox Lo
Pro Brewer [ Brewery
Indlustry O Describe [ Aroma R
Judging O Years Hene L M oy
Malt 1 L %0 | D Q‘ﬂé@b‘), Cormy w3 Paterr op CFFEC
[ Copal COCf
Hops K i ]
Scoresheet Instructions T
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. 1X 1 0 Sﬁf
Use the space provided to describe the primary attribute. ey
Add secondary attribute(s} intensity/description as appropriate. Other 1MW
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - o o
If character is absent, mark the circle to the left. Appearance _ H‘!??mf"“' Jrappioptie.
Provide summary of beer and key feedback for improvement. 5 = & & g s E ! 2 = & £
Assign scores for each section and total. 23 E 3 &2 =23 &35,
Review with other judgels) and agree on consensus score. Color L+ 1 1 Head X 1 1+ 1 1+ O
Enter consensus score at top of sheet. . DBritiont Mery  Opogue | 5 OF Quick Lastng |~ lher !
Clarity 1 Retentfonpe____ 500 [3]
Other oy o STYLE Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but toc bitter for style. —"-”fmp.@ve:
Kone | ) H .
Flavor Inagprcpate Malt O X ) LD (LQ.Q'-—W’ No Ponsi 2 Cefe
hape 4 ] 1 ; ’
M o X, y 3 Wheat. Subtle grainy mates HUPS ol ; | ‘D' A et
Hops Bl i 1 00 CKforstyle 1
Billemess X %0 Way too high for style Bitterness Lag | ]D‘ -
F [ ol X 1 a Banang. Low Cleve. Hint of bubblegum Fermentation Cl s | lD C[ e ! 7 [_
: O _ 20
Balance Fopos Mo :D Moy T e ede D
o Sweel |
Finishiftetaste 'L« « 0 O
Flaws for style {mark L-M-H for all that apply) Other St i Cexmpo : Vb et £
heetaldehyde Metallic
Alcoholic / Hot Musty M e N
Astringent Oxidized dnappraprile e y
stringen Kidize Thin Moo Vel M Hi
Brettanomyces Plastic Body % =] Creaminess ~ 10 jml 2
Diacetyl Solvent / Fusel carbanation "™\ M ool Ast L B
DMS Sour / Acidic atbonation 1 o 1 | iI:'E fingency o1 > 1\ []
Estery Smoky Warmih e (] Other
Grassy Spicy
Light-Struck Sulfur m '
Medicinal Vegetal ClassicExample | } 1 1 Lol HNottoStyle
Flawless L__>1 ] ! ] ) Slgnificant Flaws
Wonderful | ] L | ] ) Lifeless : 3
Feedback Provide camments on slyle, recipe, process, and drinking pleasure, Include helgfut suggestions 1o the hrewer. ﬁa
Mot Fe TTVE | Upe, Nw foei CofTEE
L8 Outstanding Warld-class sxample of style, ; —— . o
7‘:—’, Excellant Exemplifies style well, requiras minos fine-tunleg. EATTTY Quater) of Ped ORFMEAL STV E Al
Q Very Goad Generalfy within style parameters, minor flaws. -~ - )
g’ Good Misses the mark on style and/or minos flaws. Co, 2. Vinoe Shosy SHouer E¢ CriTeoC
§ OFf flavors/aromas or major style deficlencies. . A TRE. Eor O AR TRl CerEC, oy
[ty Problemalle Maforoff ffavers and atomas dominate

\?
Judge Total 59

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  hitps://www.bjcp.org  htipi/Awww. homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Lotation Date
|’ T é —C ------ ; — ;: — ( PDS|“D“ Advanted to
E Category# _ % z ‘q ‘2 _,{:?,'; U linflight MIN]-BOS|
l Sub {a-f) - h : Entsy
S 7 1
Brian McRae ' égekﬁc%tegory 129} !
| oul 1 of
Certified | Special Ingredients 5%5‘/@ ﬂfh { CONSENSUS SCORE

Industry O ‘Describe
Judging D Years

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

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

wappregrine

Wi L M ] 7ol
it X W= Wheat. Subtle grainy notes

Hpt ol 1 10
BRtemess ot 1 X ) B

o X 8

Flavor

OX for style
Way too high for style
Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Wotld-class example of style,
Exemglifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good MIsses the maik on style andfor minor flaws,
Falr - 0ft flavors/aromas oz majer style deficiencles.
Problematlc Major off flavors and aromas dominate

Outstanding
Excallent

Scoring Guide

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

Bottle [nspection

5o §

Malt
Hops
Fermentation

Other

may not be an average of
Jjudge's individual scores

Oek £

;Iﬁbhp}ih?léie
b \1. o Srnedpensst /Wééb@“f S
o % _D- brzen/ Laemg

9—47\&—% o

NE NS T ‘?,ﬁ
{Lgur @ 2sho Y MaF

Color

Clarity
Other

Flavor 4

Mait

‘Hops
Bitterness
Fermentation
Balance
Finlsh/Aftertaste
Other

Houthfec! 4

Body
Carbonation

Warmth

Overall 4

feadback

Additional resources can be found at these sites:

+. Hep Floep,

Pappropa lcppropri
1 Headi)c T = P %*
afllie  Hozy | Opagu F Cther aulek” Lusimg} o Other
Retentlon ‘_%(_/ 3]
Texture
Empprupm!a
m N FITET DOrasTEY Suati
oL fD 6Tfﬂ$\lkgﬁé§ﬁ»ﬁ*r\f DetECcThm s/
o ! El. _B**" v YHENGAL 5 }J.g.{‘l?r—
£
ol 1 L&u v’..{or Iﬁem.wta A lﬁf—
| l 20
Honu Mnltu ' D,
by ' Sweet |:|
P ragpropidte Tippisprae -
LU G More L ﬁ il -
/ =) Creaminess o & + 1 D)
Hone L M ] !} } b
a Astingency 0 £ 1 O [5]
O_L_L_l u} Other
Classic Prample ¢ t -—?( ! I ) NottoStyle
Flawless | 1 )(‘ 1 ] ) Significant Flaws .
Wonderful | 1 ) X L1 lifeless 2—-
Provide comments bn style recipe, process, and drlnl(g pleasure. Include helpful suggestions to the brewer, Fﬁ

XS

K”

B&E T

Mo

ST&‘N D ~0ovr Jipeds”

N R\ RNl lresent T

CROLIT Ao CHec Tl

LnaiEDN

Mf'“"‘m\f(”‘

5T

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Lacation Date

Position Advanced to

E Category# Q’_ p(E ;:- —:}_}2:},-:’,1’ E i flight MINIBOS

E : Sub (a-f} Entry

BJCPID - -
! &Rank C %SQZ H:NJS r“‘ ' Subcategory qu/\f’

(Spell out} .

:I Email N'D@U«L }rfMﬂ- @ "‘!"TTMN, [G.;Jépemal Ingredients Mﬂ’ C{,owr/‘\ ° CONSENSUS SCORE
STTmoosssssoossoooooooososassses Temmmmmemeee M’Q‘WW may not be an average of
F’i judge's individual scores

<
g
{
%
&2

Kon-BICP Qualifications .
Cicerone O Rank Bottle Inspection  Clox
Pro Brewer O Brewery
Industry O Describe m ]

Judging O Years Hone L M R ‘D_&U‘r
Malt o1 Y J P Pt
Hops oA rY | ! D MJRM W
Scoresheet Instructions Fermentati A DO %\-QA,N Al Py Qw tha NALT— ”

Use the scales to indicate the intensity of the primary attribute. rmentation ¢! l,' ﬁE
Use the space provided to describe the primary attribute. Other Q)M'-ln-/
Add secondary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right. _ T R
If character is absent, mark the circle to the left. Appearance -"!“P’“"‘:?f'.". J?.“.W"E’.‘.“.‘.’.’

Provide summary of beer and key feedback for improvement. E - & g £ s E 2 28 . %
Assign scores {or each section and total. 23 E3 &= [ = £ &5 5
Review with other judge(s) and agree on consensus score. Color Ll 1+ 1 [ Head 1 1 1 ) -
Enter consensus score at top of sheet. _ billnt  Hory  opague |;  Other olick Losting !+ Clher 2 )
Clarity jm) Retentlon |_s’Fl a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m

good, but too bitter for style.

oe L M '
Flavor Ko @ Malt °OJ“e §( | ! TD' CQZQ/H-\- M

13 |
w oK o s - s o e oo LTQHT CorlA d ECDAL
BWII:::: i-:—:—L_:; Wg::::i:h for style Bitterness (1 Ly “EI‘ LI,&H:{’ 'I:_gu‘
X ) O _Banon.tow Cleve. Hint of bubblegum Fermentatlon ol ‘?( | ‘E! FQ Em\‘f DO\'T( M, , ([/IE
Balance "T__of Hal :D F‘F—’r.{l.

Finish/Aftertaste D"‘f ,(rj ﬁ EEl r.A’U-A'T Wm éwﬁé %ﬂ

Flaws for style {mark L-M-H for all that zpply) Other
Acetaldehyde Metallic
Aicoholic  Hot Musty m ippii
Astringent Oxldized MoneL M Wi
Brettanomyces Plastic Body Creaminess - }[ o &
Diacety] Solvent { Fusel Hore | M Kol ;

. : . - S 5

DS | sour aic Catbonation o s | | !EI Astringency s¥ 11 O s

Estery /| Smoky / Warmth O_L__?C_n_i a Other
i J

Grassy Spicy
Light-Struck Sulfur m
N
Medicinal Vegetal ClssicErample 11 N 1 1 NottoSyle
Fawless L1 | "}’: L1 Significant Flaws
Wondertl L 1 | e Lifeless .
Feedback  Provide comments.on siyle, recipe, process, and drinking pleasure, Include helplul sugyestions 1o the brewer. ﬁa

RefZ AR A gy Ty

Fair
Problematic

i ERe(Ru L fore Ty UCFT TVE ngw
ATl - DRAANE AR +0v4 {2y
' 'G"& Sﬁ.ﬂ@ whinl . Judge Total
BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resources can be found at these sites:  httpsi//www.bjcp.org  httpr//www homebrewersassociation.org

'8 Qutstanding World-class example of style. 5 vé - h \ 1
T{:’, Excelleat Exampiifles style well, requires minor fine-tuning, ( B\( : (Ia“"r (M \f A Q}LU/ B( ;(M
(N VeoryGood Generally within style parameters, minar flaws. m ﬂ

? Good Misses the mark on style andfor minar flaws. * m CM‘N m T ‘-x. W‘_

S
wn




BEER SCORESHEET

AHA/BJCP Sancticned Competition Program

Structured Version

b

Location Date
ST B T T T T D/ ———— = i Advanced lo I
1 Judge 1 ! " = :  |Position |
! ! . MINILBOS
\ Name SHG».!....)::-.) TPC . ap ) ! | Category# __0 :.E“ 7231-15‘.?_ 1: in flight <
'5JCP ID . '+ Sub @fh O P [y 29 .
' 1 1
g Rank 98> Ceex : | Subcategory SrrodT L, PLACE
1 1 I 1 o
i Email ot cena .o | Special Ingredients CoFFEe.  * LP'C’CEQ"" CONSENSUS SCORE
N @ e e e emmm e ___T el e e e e e L N e e e e e e e e e e e e e e e mmmmm e, P may not be an average of
judge's individual scores
Non-BJCP Qualifications Bottle Insnection & ox
Cicercne O Rank g

Pro Brewer (0 Brewery

froma

Industry O Describe Inopproprcie
Judging 0 Years Nete L M Hi '
Malt L iqj fenr . Dace Clocolpre | Coffee
I !
P
Hops ymo | 1 0
Scoresheet Instructions : N 10.
Use the scales to indicate the intensity of the primary attribute, Fermentatlon ¢ L2 ) 0 = (G HA e [iZ
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as apprapriate.
For "Fermentation”, consider esters, phenols, ete.
If character s inappropriate for style, mark the box to the right. - S
I character is absent, mark the circle to the left. Appearance 4 _ \‘1'“??'-‘5’;!‘1“5 bt
Provide summary of beer and key feedback for improvement. 5 -8 & 18 o
Assign scores for each section and total. 283 83 &8 ! {
Review with other judgels) and agree on consensus score. Color b1 11 [] o 2
Enter consensus score at top of sheet. _ Brllant Hory  Opeque | ;  Glher Quick losting |_i  Otker
Clarity 0 Retentiont » 189 (3]
Cther Texture
Example: How te fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. ose | M
b — -
Flaver asorn e Malt 1 Lx 1 J DALY EPar T, CHetolame | Corfe€ .
Kaae | L] 0 B H
Wil X | O Wheat. Subtle grainy notes Hops o A :D’ [t
Hops 36 1 10 OKforstyle . i |
Mtaness o LX) Way oo high for sivle Ritterness 1 f~ | El
¥ o X 1 O _Banana. Low Llove. Hint of bubblegum Fermentation o | o | D C L) 3 e ACETT VL ‘6[_
| 20
Balance "Dfpu I w” E] MaLT @s{»‘\Lﬂ o
i
Finish/Aftertaste Dml s‘ﬂ ID\ ?DQL_RJCE, Beo AELe  TRY & S 0 S Eve
Flaws for style (merk .-M-H for all that 2pply) Other
Acetaldehyde Metallic
Alcahollc/ Fot Husty [Mouthfeel i L
Astringent Oxidized THia " Al | Nore | M H
Brettanomyces Plastic Body [m) Creaminess ~L 1w | D L,l
Diacetyl Solvent / Fusel Mone | 'R
" Astringen 5]
TS Sour{ Aeldic Carbenation OJ_i__I I'_'I gency vt 1L | I:l
Eslery Smoky Warmth 1 1 ﬂ, Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! 1 ! ! 5 NottoStyle
Flawless L 1 1 ] 1 J Significant Flaws %
Wonderful L 1 1 I i ) Llfeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful supgestions 1o the brewer. [1_6
A NELY e ST £ T HE Corefd  Depese'T

'8 Outstandin, World-class example of style,
75 Excellent Exemplifies shyle well, requires mino fine-tuning.
(28 YeryGood [RDSEYA Gonerally within style parameters, minar flaws.
g‘ Good ALl Misses the mark on style andlor minor flaws.
‘5 Falr OIf flavorsfaromas or major style deficienties.
Wl Pioblematic MaJor off flavors and aremas doiinate

ome. Free . aeond
P?(.n sy

Mogll Eeryv

CUELEEOre g T ME

S s S R~ N e R I [N IPN "al

PN Lt I e i \‘\Af‘b..._,_: - T

o R Trours .

Lo

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

Additional resources can be found o1 these shes:

Judge Total [50)

https:/Awww.bjcp.org  httpi/fwww.homebrewersassociation.org



M\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
‘,_,' Structured Version
Location : Date
! Judge : ZO . {Position Haucedlo |
' Name | Category#t L (inflight
i | Sub {a-7) K— ' Entyy
1BJCPID I 3 ' P
E & Rank i Subcategory ' .
t 1 H CONSENSUS SCORE
1 Email Spec:|al Ingredients !
________________________________ t ( - m.:{ not b‘; andav?rage of
. - =N - judge's individual scores
Hog—iglei:’::alé‘ficatlon;ank Botlle Inspection @3&/
Pro Brewer O Brewery
Industry O Describe m -
Judging ] Years None 1 M ' l'/g L a
Mait o r;n D C{mu SR | youte olle@'
Hops 1w f EI.
Scoresheet Instructions Fernentation ‘ i{:f throu _' 10|
Use the scales to indicate the intensity of the primary attribute. OJ—_\iQ_J : nz]
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, cansider esters, phencls, stc.

If character is inappropriate for style, mark the box to the right. Appearance pr— —
i i Operoprite Mappreprile,

If eharacter is absent, mark the circle to the left. N , =
Provide summary of beer and key feedback for improvement. E - E 88 sl 2 =8 _ E b
Assign scores for each section and total. 2 858 8 =X ; F E2Ea E & ! :
Review with other judge(s) and agree on consensus score. Color L + 1 ey OO Head L)@ 1 | L0
Enter consensus score at top of sheet. . Brillignt  Hozy Bque ] Other Quiek® Lusting ¢ Other ,
: Clarity O Retention LF—‘I | (3]
Other Texture Wiky™ - /
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but toe bitter for style.
Flavor Iagpiopriste 1 Malt
el M H ) % ] |
Mt ol X | O Wheat. Subtle groiny notes HOPS :
Hops ot I 1O LK forstyle ) ‘ !
Bitterness O_t____l_x_l K Way too high for style Bitterness ol—= |>9 | iD L. .
. oL .41 10 Banana, Low Clave. Hint of bubblegum Fermentation lD\ 0( eci . /é ,2_0
H M | T ’
Balance ow ID_ Lo ot
D Sweet || =
Finish/Aftertaste | ! /wwee| [m] SW&A LA k\J f’lw% ID_DAG .
Flaws for style (mark L-M-1 for all that apply) Other M,O, ' - . -{Lv_
Acetaldehyde Metallic Vet Q—Q-,]t,_ .
Alcohafic  Hot Musty m e
= oy L
Astringent Oxidized Tein M || yore L n b
Brettanomyces Plastic Body :D‘ Creaminess o >Q E!
; 1 L
Diacetyl Solvent / Fusel Hene L M R . (/ [5]

DS Sour Acdic Carbonation o3¢ ) O stingeney o1 g1 | a :
Estery Smoky Warmth 519 0 Other

Grassy Spicy

Light-Struck Sulfur : m

Medicinal Vegetal Classic Example | 1 \I,a ] | 3 NottoStyle

Flawless ¢ L~ 4 I ! Significant Flaws
Wonderful L 1 (’.G 1 L | Lifeless %
Feedback Prpvide cammenls on styfe, racipe, progess, and drinking pleasure. nctude helpful suggestions tp 1he hrewer. ﬁ
Dutstanding Warld=lass examnple of style. ‘L& Q' ~
Excellent Examplifies style well, requires minot flne-iuning. o tCL k Cre Gk ""k % \a ©
Vary Good tsenerally within style parameters, minor flaws. -&)ﬂ _e,d\% o g \_))pp > Q L DQ M

Goog
Fair
Problematic

Misses the mark on style andior miner tlaws.

0ff Havorsfaremas or major style deficiencles. M ‘4 OmpﬂL '-G W 0
Major off flavors and aromas domiate
4%\,. \ood?.ql w.mk \va |~4 % - 3‘7
.ludgeTotaI [50)

Lo
=
=
Q
o
L=
=
]
o
vy

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  hitps:/fwww bjecp.org  hitpi/Awww homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

qdabassk@gmail.com

Speaal Ingred

CONSENSUS SCORE

ients

Version
_ Location . Date
. S TP ————— - TPosition Mvanced o 1
v ; ! Category# 3 ‘_‘( z ' {inight MINI-BOS
N Karl Robinson | sub ) (o s :,Bol:,l 42; oy
e BJCP#E1956  Supcategory _ Relguon Blot |

Non-BCP Dualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flaver arapinte
Wone L] L} 1%20
Walt o X, o Wheat. Subtle grainy notes
Hops O OKforstyle
Bitemess o1 1 X 1 B Waytoo high for style

X 'O _Banano.Low Clove. Hint of bubblegum

C_l

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringant (Oxidized
Breftanomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Watld-class example of style.

Excelleat
Yery Good
Good
Fait

Exemplifies style well, regulres minor flne-tuning.
Genezally wilhin style parameters, minor flaws.
Misses the maik on siyle andfor minor flaws,

DIf flavorsfaramas or major style deficlancies,
Major off flavors and aromas dominate

Froblematic

Scoring Guide

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

Bottle Inspecticn

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfee! 4

Body
Carbonatien

Warmth

Overall 4

Feedback

Additional resources can be found at thesa sites:

__________ Q_. g ‘_/fzf may not be an average of
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Other

ob—tme 10

Classic Example 1 L s 13 NottoStyle
Hawless 1 J | Sem | l j  Slgnificant Flaws
Wonderful 1 ) Lo | i ) Lifeless 8 r_
10

Prt{vlﬁecommenlson ylo recipe, proj e, and drinking pleasure, Include helpful suggestians 1o the brewer,
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competiticn Program

Location

Beer Judge
r
! Judge E
' Mame SHAG Y DREARe) '
IBICPID ;
| &Rank & O CeeT” !
! 1
i Email byomdmnegm.\@m ,

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

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

Flavor kagptoglate m
Kl M [ =
Wl o X j O MWheat, Subtle grainy notes
Heps x4 0O QK ferstyle
Btierness o X ¥ Weay too high for style
Fi o X y [0 Burana, Lew Cleve., Hint of bubblequm

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

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacelyl Sclvent f Fusel
DMS Sour [ Adidic
Estery Smoky
Grassy Spicy
Light-Strueck Sulfur
Medicinal Vegetal
Vorld-class example of style.

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

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

@
B
2
U}
e
=
=
c
Lvl
w

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

E Sub (a-f)

f

¢ Subcategory

1 Category# 2H:
<

¢ (Spell ot
1

Y

+ Special Ingredients ool

Date
\\. Position Advanced o
- MINFBOS
T22-742. | |intlight
: Entry
D ]
L D '
LeO- co CONSENSUS SCORE
1

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flovor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

[ outhieel 4

Body
Carhonation

Warmth

Overall

Feedback

Bk

may not be an average of
Judge's individual scores
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S I y 3 ead 0 1t 1 |
Brllont  Hozy Opogue | Other Dulck Lasting |+~ Other l-
a Retention 1 a [3]
Texture
Hore L
Ol Corousyt Sowglri
ol Zpme 2Ry B vy Crilys
o! Gy &rrretaies
20
Hozp. Mae  HBfey Tromd Moy,
" DAY WATH MCE CTews
Joapprapiicls Irappropriate
T M R el M i
v [m] Creaminess . . 1+ 1 0O =
Hone L M Hl: N .
ID Astringency i~ | 3 [ [5]
ole 1 | 'E!‘ Other
Classlc Example | 1 - B 1 | NottoStyle
Flawless L te I 1 I Significant Flaws
Wonderful fugm ) ! i Lifeless 6
Provide comments on style, rectpe, process, and drinking pleasure. Include helpful suggastions to the brewer. ﬁE

\ete Mot 2e€f . Thewd' ™ Deatiy Cer

et Cong rory

Hep CHagacser Coam

THe egce Tue Zoeer  wiow B Hewt Sepch

Hr me e

1w TTHE P iCoord COmECety .
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Additional resources can be found at these sitas:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

ed Version

. Location Date

E f‘: :I’Categoxy# g ‘ E‘ jrgg | L’( : r:'isliiti':l? ::lw:'rlif;dég

; Karl Robinson g | Sub (a-9 I 19%) i

5 BICP#E1956 | Subeatenony -,

! gdabassk@gmail.com ! | Special Ingredients | CONSENSUS SCORE

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

Hon-BJCP Qualifications .
Cicerone O Rank Bottle Inspection [ ok
Pro Brewer O Brewery
Industry O Describe m rnapproprim
Judging a Years Hore | M / / )
Malt Y ] {'_'] ():?"“(' 5(0“:'& Uu‘- ULW A-DLM.C\ '

.,/ o a
- _ Hops o‘,\‘ I o hed | forad
' Scoresheet Instructions Fermentation \/ g Lw‘\,\ WK,M,LA / C,k.ng ( |O|ﬁ

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

Use the space provided to describe the primary attribute. Other q‘{ Etl (AM pa.— "'{ L CIDI\ A LDV\-?Q"\’
N

Add secondary attriblte(s) intensity/descriptiomas appropriate.
For "Fermentation”, consider esters, phencls, etc. ~

If character is inapprapriate for style, mark the bex to the right. - N
If character is absent, mark the circle to the left. Ap pearance Jnappropeicte ‘MP;’WPW‘*

Provide summary of beer and key feedback for improvement. E. 5 8§ # E l g =5 _ E!.
Assign scores for each section and total. 23588 F £ 2 a8 & 5
Review with other judgefs) and agree on consensus score. Color A ¥ 1100 ead ll\/i L1
Enter consensus score at top of sheet. Biflont™ Hazy Opogue ! | Other olick Lostng ! Other 3
Clarity Lyt 1 1 [ Retention I%H i) 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m T
good, but toe bitter for style. - W pce,
: Hone L M Hi: \ Lg,
Flaver [ 1 Malt @/\\/ ! 1 0 o -—a‘f S
hene & H # 20| ol
Ml o X O Wheat, Subtle grainy notes HDPS C\'/ | | 'D lOV\J
Hops ot 1 10 OKfer ) N . (I ‘
Bitemess o 1 X B Way too high farstyle Bitterness o, i 4 ] 1O Oy AD -

Fermentaiien ¢ X [ Banano. tow Clove. Hint of bubblegum Fermentation D . npv\.t) / L Ea
Balance Hang ,\;/ Muml' ‘>|j a-ﬁ(v—'\ 'Lm S"H’" [JL’\.L« ll«‘é1 ' LD
i
Flnish/Aftertaste urw o %gutt/] SQU‘F’/ Q@d C:n\f\f"v %L“%

Flaws for style (mark L-M-H for ail thet 2pply) other o masmia

Acetaldehyde Metallic

Hlcaholic / Hot Musty M T

Astringent Oxidized T M ?DII"'IT o ore L M -

Brettanomyces Plastic Body > / o - Creaminiess A EI ;

Diacetyl Solvent/ Fusel Hene L M i ' 5

NS Sour / Addic Carhonation ol 1 iEl_ hstiingency o1 W1 a L.
Estety Smoky Warmth o e ] Other

Falr
Prablematic

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | Lo . ) | NottoStyle
L 4
Flawless | 1 .‘( 1 1 1 I Significant Flaws
Wonderiul | Ly 1 Lifeless 8 B
Feedhack  Frovide commentson style, recipe, process, and dr[nklng pleaSure Inclrde helpful suggestions to the brewer, ﬁa
q*('vx -@/\th LuQ = .ﬂ *lru—' S
[} Ouistanding Werld-class example of style. . _— ‘: . i
'-‘:3, Excellent Exemplifies style well, requires minor fine-tuning. [Q.C/ 4 A L U‘\jﬂ'e V\TJ& (O\AJ * &)J‘V\.lmcfw
V8 Very Good Generally withln style parameters, minar flaws. L~ __k__\(: S \ S \ r » VX C{&) A
@ Good Misses the mark on style andfor minior flaws, é 3 - ‘{<& L
o
L
w

Off flavorsfzramas or major style deficlencies, N pr:li—z }%? q""\/\ﬂﬂ/w '&'D %&_—,L(_,l '
\ i q % -

Malor off flavors and aromas dominate

4|

Judge Total I50
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://wwaw.bjcp.org  httpiffwww.homebrewersassodiatich.arg
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
P i . T OT S ESS S seSmmmmmmmmm m m = — q
1 Judge ! ! Q we \ Position Advanced fo
! ¢ MINI-BOS
| Name Ouoeddosd  DfC.apw : X Category# 1 £ 725 14z, | inflight
1 L= 1
X . 1 Subah A |t
:BJCP & c o= ) ! ' PLAC
Vg Rank =1%o €8T : | Subeategory d X =
T \ 1 ' of
' Email 2 Mﬁﬂahcﬁ"e—"c‘\f@ O’MDH\ cf.‘rn“, | Special Ingredients ’ CONSENSUS SCORE
M e e e e e e e e a mm = oo @ e e mE e m e e mm mm - mm e m - - may not be an average of
judge's individual scores
Non-BJC? Quallfications Botlle lnspection 3
Cicerone O Rank P *
Pro Brewer O Brewery
Industry O Describe m : liagpropdte
Judging O Years Mane L M H l :
Malt o s | iD Sweer Marr
! [y
Hops ol | 1O _Yiogel
Scoresheet Instructions _ ‘ lo
Use the scales to indicate the intensity of the primary attribute. Fermentation . Ly 0 Clead [z
Use the space provided to describe the primary attribute. Other AT ‘ Sl
Add secondary attribute(s) intensity/description as appropriate. L
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right, - . I
If character is absent, mark the circle to the left. Appearance _ 1“9?:’“’2‘1“.“. napprop
Provide summary of beer and key feecback for improvement. E 2 28y ! 2 =8 _ F i
Assign sceres for each section and total. 2 8538 5= b £ 228 5];
Review with other judge(s) and agree on consensus score. Color | Head we 1 1 1+ 100
Enter consensus score at top of sheet. . grllent Hony  Opague | | Other Qulck losing {1 Ofher =
Clarity Ly O Retention L a [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for & Weissbier that is m ey
good, but too bitter for style. dapropuls
Hone 1 M it i
Flavor sasppate Malt oX | J ]:|J NAEET . %WDY
wml K [ ;
Wah C L X, ;g Wheat. Subtle grainy notes HUPS ol | | Id
Hops : It OKforstyle 7 i {
Bitteress 04_:_L; X Woytoohighforstyle Bitterness 1 B 1 0
Fermentation O _Bonana. Low Clove. Hint of bubblegum Fermentation o ) }14, “E" ClLEars TFY e ‘é 12_
[ Q
H Malty |
Balance (- \ - F‘
D Sweet |
FinishfAftertaste '?.7, L b o
Flaws for style imark L:M-Hfer all shat apply) Other __eMeE TOLTwabct
hcetaldehyde Metallic
Alcoholc /ot Musty [ — —
(appopiale mppm;n
Astringent L Uxidllzed Tia T Wl Wl
Brettanomyces Plastic Body v o Creaminess ~ix 1 | D LE
Diacetyl Solvent/ Fusel cambonation "™ M Wl rsti B
DV Sour { Acldic arbonatlon '~ 1% 5I:Ii ringency oiv 1 L__I
Estery Smoky Warmth ¥ O3 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | o, ] ] 1 ) Notto Style
Flawless | ly ¢ L L ) Slgnificant Flaws
Wonderful | oy ) 1 L1 Llifeless %
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggesiions to the brewer, ﬁE
CJ%QT EFFO?-T ot A Dgdicen v ?)T‘L—E .

Outstanding RSN World-class axample of siyle.
Exemplifies style well, requires miner fine-iuning.
Generally within style paramelers, minor fTaws.

Misses the mark on style andfor minor flaws.

VeryGood [EJETS
Good A RY

Falr
Problemalic

Scoring Guide

Off lavarsfaromas or major style deficfencles.
MaJor off fiavors and aromas dominate

BICP Scaresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124

o Lot Hae Of THE Epeany |
Youcuy Fraveur £ 000 - Cotlunralif ‘
R e P PLE A BRemP L Mo MR
S ave, WEre  Sonse In
Judge Total [5o

Additional resources can be found at these sites:
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BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
:,C 2( - ?’3‘5 'é L (Position rfm?‘;dc:gl
1 Category# —% E ' Linfiight -
: Sub (a-f) A- e / é : Entyy
. 1 1
Br'a_n_ McRae \ Subcategory L1 bg‘{ '
Certified p fapell oy A
| Special Ingredients ' CONSENSUS SCORE
2 BJCP ID # E1426 R M @ e e e e e e e e e e e e e e e e aummmmmannn ! may not be an average of
brian.p.mcrae@gmail.com judge's individual scores
|
Bottfe Inspection Ik
Industry O Describe m Fepenpate
Judging O Years Hene L M H |
Malt GI;{ { i ED
Hops (5 ¥ r O g
Scoresheet Instructions Fermentation ~o___ X, , {'I:I‘ beiDic
Use the scales to indicate the intensity of the primary attribute. o 7 A n7
Use the space provided to describe the primary attribute. Other ﬁﬁm L ¢05’§
Add secondary attribute(s) intensity/description as appropriate. T T
For "Fermentation”, consicler esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - R by
If character is absent, mark the circle to the left. APPEE\I‘BI’ICE _ Eﬂmgyjﬂz J‘!EWf"P"P"E\
Provide summary of beer and key feedback for improvement. E-28Esgl! 2 =8 _ § i :
Assign sceres for each section and total. T8 5SS s §i i £ 82 B 2 b
Review with other judgels) and agree on consensus score. Color 4 ¥ oD Head X L1 1+ 0 Z’é
Enter consensus score at top of sheet. ) Brillignt  Hazy  Dpugue ] dui Losting It Diher
Clarity %_J_l m} Retentlon a 3|
other _RUCEE Tmipg . HL';AD Texture %Pf
Example: How to fill in a Scoresheet v
This example is from the flaver section for a Weissbier that is m -
good, but too bitter for style. Jpprope
None M Wt f ~ ? {
Flavor g ate Malt D ﬁH ’} 5 ﬁi—mu q
Kae L [
wall X O Wheat. Subtle grainy nates Hops A | D my ]/;(2:]'" v M 'QFH
o= - i
Hops ) ;O OKforstyle . b . { i / p g
Biemess L L X ¥ Woytenhihforsmle Bittemess (51 ;J\I } .EI‘ 4 UGH T SLISEN fro A :}/
For o ) O Banore. Low Clove. Hint of bubblegum P bose Warzrel l
Fermentation 1 \l\ | i} o
y [ 3 7
Batance Horpf ?_, alty = Fos51806 S8LT 7
i o -
Finishi/Aftertaste ,)( il "—”’}l SugHr \EeeTaL - Deliordey
Flaws for style (mark L-M-Hor all that apply) Other '?
hcetaldehyde Metallic
lcoholic! ot Musty [Mouthfeel — o
i ape g mppw
Astringent Oxidized Tin M L | Kone L "
Bretlanomyces Plastic Body ){ 0 Creaminess 1 X D 6
Diacetyl Solvent ! Fusel P carbonation "™ M 'R sl 3]
oHS Sour{ Aeldic 7 arbonation OJ_J__7&_| 'I:! ringency O_|_|’X,_p D‘
Estery Smoky Warmth oL ¢t | [m] Other
Grassy Spicy
Light-Struck Sulfur m ¥
Medicinal Vegeta! Classlc Example L }( 1 ! ) Notto Style
Flawless 1 1 ! ] Significant Flaws
Wonderful L AK 1 | | 1 Lifeless
Feedback  Provide comments an style, recipe, pracess, and drinking pleasure, Include helpful suggestions to the brewer, %

Dutstanding
Excellent
Very Good
Goog

Falr
Problemattc

Scoring Guide

Woild-class example of style.

Exemplifies siyle well, sequires minor fine-tuning.

Genarally within style parameters, minor flaws.
Misses the mark en style andfor minor flaws,
DFf iavers/aramas or malor style deficlencles.
Majot off flavots and aromas demnate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

r Structured Version
Location [ate

/ d | ! » » Position Advanced to
E ‘Il\lllanng %“Jwﬁ-— N%(L‘, ; Category# (Zi__. :E“ :,"SS ' Q L iE" fight BAINIBOS
1 niry

1

VA R S
EB;CRZLEIZ 6 KSS’Z lp@d T—’\ré‘ i . Subcategory G D%é
's\ Emazil NQ%LF IWEQ *‘h’f@, CM Spectal Ingredients

of

CONSENSUS SCORE

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

Non-BICP Qualifications Bottle Inspectlo
Cicerone [J Rank pection *
Pro Brewer O Brewery
Industry O Describe m hmpm
Judging O Years None 1 M
Mall o s 1 :1 (1Cuy RREAAY
Hops 3% 1 | f{:l (e “’T H’iﬁ
Scoresheet Instructions . - WE IIAL el 'Y
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ¥ | 1O adef L € 'K/‘N()} [12
Use the space provided to describe the primary attribute. Other
Add secondary atttibute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. _ ............ IR
If character is absent, mark the circle to the left. Appearance _ 3'.'"??”"":"5?9- ) p Jrogproptiate,
Provide summary of beer and key feedback for improvement. E EE 5 s I i B\ e g _ £ | !
Assign scores for each section and total. = EESa)! 232 E & |
Review with other judge(s) and agree on consensus score. Color PN N B I Head | 'I:]
Enter consensus score at top of sheet. Clarity efllond Hozy  Dpogue ll:lé Dther Retention Qice  we Losing o Other 2. 5
l—l
. B 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m IM i
good, but too bitter for style. o 1 y wm'“
i

Flaver Faporopte 1 Malt ol 1 ] I'_'l (:["I L£ 6”“1"
' | :
Hops 1t 1 ] C[ Cra(k I',F\P

walt ¥ O Wheat. Subtle grainy notes
Heps 3 O  OKforstyle ) i -
Bitterness (34 L X_ B Waytoo high for style Bitterness o1y | j sDe i\b 6()\-{-12\,];2
Fermantation ¢ X [ _Bonana.Low Clove. Hint of bubblegum Fermentation ol )( | lD: E’U(_L,‘r A‘T‘J.;J JNLA ‘6 ~
] i
Balance el | D‘ wizt £ AR MUUB
5 l i (
FinlshiAftertaste M M@ﬁ_&f@m
Flaws for style mark L.M-H for 2l that apply) Other
Acetaldehyde Metallic ‘
Alcohollc/ Bt Musty m -
T A K "“F ©]
Astringent Oxidized Thin " Hore L W " |
Brettanomyces /| Plastlc Body I} Creamlness o1 ¢ .4 1 O
Dacetyt +J | Sclvent/ Fusel L Heel M Boi ] N 3
DN Sour Adidic Carbonation o_|7x__x___t a Astringency -~k - o 5
Estery Smaky Warmth oL de 1 ‘L‘_f Other M_
Grassy Spley
Lighit-Struck Sulfur m
Medicinal Vegetal Classic Example | LM ] ] 1 HottoStyle
Flawless L ! ) ! | Sigrificant Flaws
Wonderful 1 } . 1 | Lifeless ;'
Feedback Provide camments on style, recipa, process, and drinking pleasure, fnclude helpful suggestions 1o the brewer, ‘1_0

™ME Wr ¢ Acilee bt SHSuAS
World-cl le of style,
Exzrrnpltil‘laes:::::\ze!el?r:lﬁesmlnorﬂne-lnmng. M}‘L—‘S\Lm g M C AWM 2
b e (Mesebipes ST oS BRACC

Off tlavers/aromas ormzjor styfe deficlencies. (Qf—/\ﬁ ¢ * A (A éé F‘I & rNZQ

Major aff flavers and aromas deminate 1
pR_TNE REAEZ  w )M BT AT
o el fam€le AL, . Judge Total 5

Quistanding
Excellent
Very Good
Gond

Fair
Problematic

Scoring Guide

BJCP Scoresheet Copyricht © 2018 Beer Judge Cenification Frogram )
rev BSTR-180124 Additional resources can be found at these sites:  https:/fwwwhbjcp.org  bitpi/fwww homebrewersassociation.orgy



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
f Structured Version
Location Date
N T ; ------- ; ------------- . s Pasitian Advanced to
:' Category# _jfl"__ _E' 7% 5?2; In light MlNI-BosI
! Sub (a-f} _/4‘_ = | ety 3 ’
Brian McRae | Subeategory (/ confes™ I PLACE
Certified y Oeeton D b CONSENSUS SCORE
AU BICP ID # E1426 | Special Ingredients 65(‘;‘/{){'7?{,_'( ;

brian.p.mcrae@gmail.com

Industry [J Describe
Judging O Years

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

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

Havor Fuopropiatt 1
Nane L M H |20}
Wt o X, g Wheat Subtle grainy notes
Hopt a1 I ) O CKforstyle
Bittemess -y L ... X M Way too high for style
F ol ¥ | 0 _Banara. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Breltanomyces Plastic
acetyt Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sutfur
Medicina! Vegetal

_g Outstanding World-class example of style.

S Excellent Exemplifies style well, reguires mner fine-tinfng.
O Very Good Generally within style parameters, minor ffaws.
f:“ Good Misses the mark on style andfor miner flaws.

'5 Faly OFF flavors/aromas of major style deflcientles.
e Problematic Major off flavors and aromas dominate

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

may not be an average of

S QU&&.ED I)Fﬂ judge's individual scores

Bottle Inspection O ok
m Ineppmpchte
Nere L
Malt { | D /\{I CEs C/’T/?J/S‘ /’/Of) A RZon A
Hops (2 ] ] Ij Bﬂff (G LJ(/ L’(H’? /VU'I}( = g
Fermentation 1 I | ?D_ £ B
eoninre . Bt Aot Cavine v“. <y -
Other Aﬁm Vili / /’ rJJH/ £ < iy’}”L,f’L
-
%gé%gzzf NN
Color . ){ L1 a0 Head §<_| ! T 1 I:I ‘&g’
o milfm Moy Opegue | 0L Quick Lasting Other
Clarity l_L#_L_/ (m] Retention |ﬁ&_: I:I 3]
Other Texture
Flavor i
Nene L M [ -] o
Malt ot i o ﬁiﬂ{zﬁ« fE‘DarV‘w¢=~4ff>;~L"fj ‘_
Hops (. i i IIZI MP‘“DI EIalD & T AST/ZM[J@/W
Bitterness L | | {D v Sttty £ CG{YHE!Q :
Fermentation 51 1 'D' ensoria 2L M4 (- [2&
Balance ""F"” Hu“u o Pc’_'f'??m_“ e vV pf‘\"— ;..LC!LA(
FinishiAftertaste | L '|:|_ ;
Other
Mouthfeel 3 e
Thin M b Hore L M H [ ;
Body %) y O Creaminess 3 O
. Monel M ol ) ] LJ/
Carbonation o_iﬁivl_l ;Cl Astringency O_l_)!_l_! o [5]
Warmth OJ__%Q__I b Other '
m Classic Example | 1 };! ] 1 1 NottoStyle
Flawless | ! ;1_\ il 1 I Significant Flaws
Wonderful ¢ L | LM ) Lifeless
Feedhack  Provide comments on style, recipe, process, and drinking p!eaﬁ-r:.lncludehelplul suggestions to the brewer, I1—0
/71 JEVE Ly L. fwf(n* g./.?u/%---/m;}.\n/cfg:g_)
l?/ ez’ 4 A L7 (3o
Pres.s Jdur- Mo

~T
7

Additional resources can be found at these sites:
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BEER SCORESHEET

Beer Judge AMA/BJCP Sanctioned Competition Program
¥ Structured Version

Location Date

:r’jJL-u;g-e- N -' ----------- ‘1 ‘ ------- ;‘;_q ----- a; -------------- ¥ Pasition Advanced lol

| Name %W{,v A N@‘L ) ) Categoryk E WES}% In fight MINEBOS

BICPID - ; 1 Sub (a-9) = gt

E & Rank 6—/ S F‘ ~ : (%,’;Ll?fﬂ,tegory C ( and & r

i Email nRRLE  STevle 9 H‘b |Mﬂ1:{ EBT) rh}‘!\ﬁf m- CONSENSUS SCORE

Non-BJCP Qualitications
Cicerone [J Rank

Pro Brewer 0 Brewery

Industry O Describe

Judging G Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

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

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

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

Provide summary of beer and key feedback for improvement.

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

Example: How to fill in a Scoresheet

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

good, but too bitter for style.

Flavor —
Nzne | M L] 120)
Mot X O Wheat. Subtle grainy notes
Hops o [0 OK for style
Bilemess 5 X X Way too high for style
Formentation (L Xy j i1 _Bonona. Low Clove. Hint of bubblegum

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

may not be an average of
Jjudge's individual scoras

Bottle Inspection Ok
m lﬁéﬁﬁﬁ
Malt ":;L ‘}r? | o CALAMEL  adHA™
Hops o ,JGT ;D %‘-WE— (-aus'::‘f"' l\"aaj Ly
Fermentation OJ%I_| D (
Other /

Appearance Tropprupits

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problematic

[Tl Cutstanding
o]

‘5 Excellent
198 veryGood
g’ Good

=

Q

o

w

World-class example of style.

Exemphifies style well, requires minor fine-tuning.
Generally within style paramelers, minor flaws.
Misses the mark on style andfor minor laws.

0ff flavarsfaremas or major style deficiencles.
Major off flavors and aromas deminate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Pregram

rev BSTR-180124

= 5 B
FER 1}
Col . S d L O
o'or Brhiont Hozy  Opogue | Quifi I.ustlng' i Other 3
Clarity Retention |_?F| im] 3]
Other Texture
None L M
Mall 1 [
Hops (1 ,Af !
Bitterness
Fermentation 51 2 o I'ZE
Balance [ Maity ![j' \L@h‘[qﬁ T‘Owﬂ»ﬁﬁg N‘A‘(ﬂ‘
b £y i
Finish/Aftertaste | il ] il AT THln R
Other
Houthicel 2 e i
Thin M ful | ! Wore L M [
Body X a Creaminess 'EI 3
. Mol M Wl .
Carbonation OJ+J_I a Astringency O_l!i('_l_| ,I:l [5
U
Warmth OJ_L_X_I g Other
m Classic Example ¢ 1 L NI i ) NottoStyle
Flawless ¢ { 1 . t 1 Significant Flaws
Wonderfub | 1 1 \f 1 | Lifeless :
Feedback [10]

Additional resources can be found at these sites:

Provide cemments on style, recipe, process, and drinﬁng pleasure. lnclud)helpful suggestians 1a the breper.
A LAY T kﬁé
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. 32@
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BEER SCORESHEET

AHA/ BJCP Sanctioned Competition Program

id Version
Location Date
! caegoyt SH_ B T [Pl [
' . | Category B Ll, ﬂ" « |inflight -
A Kari Robinson lsb e _ (o & :} LHJ’ ¥ R
3 1 |
v BICP#E1956 | Subcategory qm,m_ AL I
' . 1 | o
! qdabassk@gmail.com ! Special Ingredients llen d"é : CONSSUS SCOR
. A I may nof an average o
Hh -B_]éP_Q_ _“" ws T ﬂ —‘F TeemmeT jua“"ge's individual sc‘c-;res
on- ualifications ]
Cicerone ] Rank Bottle Inspection jﬁj{ﬁc
Pro Brewer {1 Brewery ‘
Industry O Describe m E{:‘{pﬁﬁl‘uﬁ'
Judging O Years Mene L M
Malt oL _sal | D g!(qb\.ﬁ SW“ C- @L\ﬂ'wl .

Hops ;f)u ) [[]. g/t)ﬂ’.ucyt/ﬁf-—'/&’\ 7
Fermentation 1 42 g gulrro\’w /gOWZ 35!"'"5/ é

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. ji2]
Use the space provided to describe the primary attribute. Other g . e el e .
Add secondary attribute(s) intensity/description as appropriate. g
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ S R
If character is absent, mark the cirele to the left. Appearance _ Jrappmpeate L]"PPE""F:’F“E
Provide summary of beer and key feedback for impravement. E . 5 & £ 5 2 =8 _ 5):
Assign scores for each sectien and total. 22 RIS Ea|l = 2 8 B 'F L
Review with ather judge(s} and agree on consensus score, : Color -l Y a Head 40 1 | 1. O
Enter consensus score at top of sheet. . A Brilliont Hozy  Opaque ¢ :  DOthet . Ouik Lasting | Other 3
Clarity o Retention L 201 - [3]
Other Texture :
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m e e
lnappmp«iule‘
good, but too bitter for style. e L " ? i ‘
Flavor gt Malt 1 }a J D ﬂﬂflw\m&u \/)MU
LETRN ] H |35] _ .
Hall oy X, j O Wheat. Subtle grainy notes HDPS o A ! D &)\9({)‘},‘_}
Hops 36 0O QOKferstyle | 6 “E Afc ch l&—\q M,,ag e;\/g“‘««l .
Eltteress o-l---—'—x—‘ X Waytoeo high for style Bitternass CI 1 k/‘- 1 D 0 (.--‘ '. !O\V
Fer: ot X lin) Banana. Low Clove. Hint of bubblegum Fermentation O_' |)0 ' D &(-@GI a mﬁ A “ - g / 4[_
[ P
Balance ""I"’.“Tﬂ |l
D Sweet ' - / uod“ L—\r\_ j(
Finlsh/Aftertaste 1 b I i T—VVLK G{""( \') | as (a.._[‘% MYLP
Flaws for style {mark L-M-H for all that apply) ' Other
Acetaldehyde Metallic
Acoholc Hot Masty [Mouthfeel — R
Astringent Oxidized W M ! el M W
Brettanomyces Plastic Body o [m} Creaminess 2 O :
Diacetyt Solvent / Fugel Hone M R K 3
" . inge < g
OMs Sour ] Adldic Carbonation 1 . 122 | ED" Astringency O_n_l_r_/i_l [m} {s]
Estery Smoky Warmth O_L__L(;Lb [m) Other
Grassy Spity
Light-Struck Sulfur m
Nedicnal Vegetal ClassicExample 11 | \‘/'l L1 HottoStyle
Flawless | 1 ) ;./l 1 ) Significant Flaws
Wonderful | 1 L 20 ! ] Lifeless
Feedﬁack Provide comments on slyle, recipe, process, and drinking pleasure. nclude helpful suggestions ta the Srewer. [ﬁ

?‘i‘omLfﬁJc('W}./J’ o‘_'/'g\ QH‘, & e

Dutstanding World-class example of style. Q ( : . J (\ Q"—( I ]
Excellent Examplifies style well, sequires minor fine-luning. 503/ L L | ﬁr‘
Very Good

Good
Fair
Problemallc

Benerallywilhinslyle'paramelers,mlnorilaws. LAL\.Q A va& / L‘D‘U’(& ...L> Lo«("{ DC()

Misses the mark on style andfor minor llaws.
Judge Total 50
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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' BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Lacation Bate
Fheninieieiiai =y fT T TTTTTETEEEEEE S APPPOPPPP P . -
v Judge ' ! =t e \ [Position kdv;t:_cedcgg
' Name Suesasd Deertad | i Category# =2 Blegyg a7 | |infign H
1 ' I Subaf) < 0¥ b | 22
BJCPID ! | ‘ ! .
! & Rank [ e ! ! (Ssé"efp?c%tegory ! PLACE
! . ' ! o | of
: Email :,'-,r‘\ovr.wmdrmq-\@ _O.‘rﬂq-zl-omfj-. : Special Ingredients J CONSENSUS SCORE
... ——— e Y Y e N e e e e e e o e e e e e e e e e . may not be an average of

Jjudge's individual scores

Non-BJCP Qualifications

= vy Rioe ZOupAes TOR -
Cicerone O Rank Bottle Inspection Dok S v Q

Pro Brewer O Brewery
Industry O Describe m WPHORILE
Judging O  Years Hore L M : <
Malt oo | 0 AEET, Coaimay
Hops ol o= | ) ,D ot
Scoresheet Instructions e L e Mo 7
o ML, CEIR e Y S M 20, WA
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 L = Lo peol , ESTGE LEAC I hz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phencls, ete.
If character is inappropriate for style, mark the box to the right. - N
if character is absent, mark the circle to the left. Appearance . Jreppropeile
Provide summary of beer and key feedback for improvement. E w 5 £ F gl H 2 =8
Assign scores for each section and total. 2 EE S8 & s! £ £ 3 ‘
Review with other judge(s) and agree on consensus scere. Color XU 1 1+ v Head %1 i L
Enter consensus score at top of sheet. ; Brilant  Hary  Opoque |  Other Quick losting ¢ i Olher Z
Clarity a Retentfon _L___x¢ 0] [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. p[pm
Nene L M [ ” -
Flavor — 1 Malt 0 y 0 _Swvser | moasn?  Sorema
Kire L L] H 20 [
Mt o1 X } O Wheat, Subtle grainy notes Haps o - | D Coa TV Bt mefDs Molg
Haps K)J___;____ID OK for style .
Bilterness DJ_‘X_, ¥ Waoy too high for style Bitterness Ol 1 x § ‘D
F oL Xy, O _Benomo.low Clove. Hint of bubbleg Fermentation oL l ) ,D i rd T b gLﬂ\Ab .!_;,
Hopay Maly L [20
Balance x| 0o
b Sweat |
Finlshifftertaste L1 i 0 DRY 2ot ASTO. . SCeesT
Flaws for style imark L-M-F for all that apply) Other '
Acetaldehyde Metallic
Nconolic { Fot Musty m
> - n Jocperoptlale I
Astringent F~ ) Oxidized Thn M YRR More L W W
Brettanomyces Plastic Body v 0 Creaminess 0 0 -
Dacety! Solvent f Fuse! carbonation ™™ M H 3Df At il:]: wr 5]
Tin Ot e |
DNS Sour/ Adiic anomaion ol—-=e— = geney =
Estery A | Smoky Warmth ot + 1 01 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal L | vegetal Classic Example | ! Lo ] 1 J NottoStyle
Flawless L i L 1 J  Significant Flaws
Wonderful | ] Ly ! 1 I Lifeless é
Feedback Peovide comments on style, recipa, process, and drinking pleasure. Include helpful suggestians o the brewer. h—d
THe. Poce 1S Tomed@ues B TrE Suieeor,
N Outstanding JREERIE Woild-class example of style. - - LR,V -
-g Excellent Exomplifies style well, requires minor fine-tuning, | EDUC AR, CHOI meE P Vet Ve, 200 -TuGer
Q e Generally within style parameers, minor flaws. VS . e o [}
g) Good PRI Wisses the mark on style andfor miaor Naws. B 02€ TROWSET ool Mere S Sha
§ Fair Ol flavors/aremas or majoz style deflfencies, LEaue THE £8e¢ ond Ty Yoo el E‘\w et b
[29 Problematic Major off flavars and aromas dominate
Tn Ci€oea P OFF GLpuwdes [al€Pe 29
ek, Tu€, Posmae TE  judgeTotal B
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
1 T ;'2 d 9 - | [Position m';‘;gﬂ
: Category# .E % 3/62 ;| inflight -
' Sub (a-1) ™ o
Brian MCRae : [?category 5’M 0 = i
Certified v b
RiSzeR . i / E,_'?Z/ CONSENSUS SCORE
. 3&-‘-%“’“.& BICP ID # E1426 " ?E)e-Clal |-n-gie—dl—e'i'1i5_ - %&T_—;b_ __________ ,'I may not be an average of
: brian.p. mcrae@aq mail.com judge's individual sceres

Bottle Inspection O

Industry O Describe . m Taopproprate

Judging O Years Malt et \‘Mf l 4‘“0 m\){ pf/‘] T-P

Hops ;\’\ 1 I D H’o AE 6 Mo LT
Scoresheet Instructions K ,& o e 61
Use the scales to indicate the intensity of the primary attribute. Fermentation o2 J}’\ ' I D ( Lﬂ M ’“[T [iZ]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as apprepriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ i I
If character is absent, mark the circle to the left. Appearance N Toageiapic Jrapproprate,
Provide summary of beer and key feedback for improvement. E .35 8¢5 sl : g =8 _ El|
Assign scores for each section and total. - A - l i = ﬁ 55|
Review with other judge(s) and agree on consensus scove. Color 1—t 1 X 1 a Head L1 0 /?
Enter consensus score at top of sheet. . Britlpt, Hafy  Opogue |0 Ciher Quitk W lostng ! 1 Olher
Clarity %_1 ul Retention L% ""':0 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m e
gocd, but too bitter for style. vone L " ;I-f?mp.'-'-ﬂ-—e‘ - _ g f
Flavor sgneogate Malt O 1 | 'D‘ §m0¢§ % C@‘,‘.'
[ENS L} H [z} ; o o <
Mt gL Xy gy MWheat. Subtlegrainy notes Hops (. | 1 El S WEL é"’f' ~ Mp PC‘”
Hops S I p— 0O OKforstyle . f»;‘ - y -
Biomess ol 1 X ) Woytoo high for style Bitterness . ! | |:| SadGE T L Nﬂt,?’[ﬂ(‘ |f
F lon 3L Xy | O _Borana. Low Clove. Hint of bubblegum Fermentation ol | | D ST(?""J\J(” ?L/’g Ve HZ.-}‘ I_
! 20
Balnce L LMY ED LJ v C( oA t! :
, D Sweet | /
FinishiAftertaste 1 ] e |m] SCJG—E_?"_ CC'D)(/ J\’ 4 _ ’“é Q T
) fan
Flaws for style (mark L-M-H fer all that apply) Other FULLS{ PL EHSORIT 4—0 n. V£
Acetaldehyde Metallic
Alcaholc /ot Musty Mouthfeel S S
- Inoppropriole lmmpﬂﬂlt
Astringent Oxidized Thin M Full E E Nene L b i
Brettanomyces Plastic . Body ) Creaminess ;4 'EI L{,
Diacetyl Sofvent / Eusel Hone L gl ]

NS Sour heidic Carhonation o_|__>¢x_v ID5 Astringency O_I;L_A__v fs]
Estery Smoky Warmth OJ_?\\I_I o Otfer
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClasslcExample | ‘!X ! ] L ) Notio Style
’ Flawless | 1 3( | 1 j  Significant Flaws
Wonderful L1 M1 1 Lfeless Q
Feadback Peovide comments an siyle, recipe, process, and d{klng pleasure. (nclude hefpful suggestlons Lo the brewer, [_

/%’J’?‘“ Ao tantces O fAY DbLEBSTE
Wulld—;lasseuampleufswle. . f‘f\? é‘ ? ‘,!)_ M ﬁ» J) Y ’”\! A et’ / ?‘ h<7&§%

Outstanding

Excellent Exemplifies style well, requires minor (ine-tuning. ﬁ/
Very Good Generally within style parameters, minor flaws. \/ 6.—)2 Lng £4- E'- Z ..} £
Good Misses the mark on style andfor minoz faws. 0 H M / -

Off flavors/aromas or major style deficlencles. cf’?’;ﬂ/ &= é" F A7 . /< E»K ("cy.é J{—;' ,&/
Major off flavors and aromas dominale 7 o
Pf’ml’-}&é e A ,r);}m apfLts &
PRI Judge Total [50)
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Problemalic
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o
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o
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
! —_J;l;g_e ---------------------------- \: ',.— ------ :'i -------- ; _____________ ‘, Position Advanced to r
| Name SVeAsTE MORUEL | Cotegoryt 37 E %;}'Bbz U linfight  |[ANEEOS
EBJCP D 1 ' Sub (a-f) _L i Y 3:_‘
— - i ¢ '
' & Rank LSSSS PLJDI.NQ ' : Subcategory A_Q_;f—b‘rf /E : ( PLACE
«  Email MUU-WQQ l“"‘ﬁMm (w.'lSpemal |ngred|ents ?MO\/E E CONSENSUS SCORE

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flavor waipte 1
Kane l L] ] 12c]
Mat oL X ;O Wheat. Subtle grainy nates
Hops 3% O Ok forstyle
htemess (3L L X K Way too high for style
F o X | O _Bonana. Low Clove. Hint of bubblegum

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

Acelaldehyde Metallic

Alcoholic / Hot ;| Musty

Asiringent V| Dudized

Breltanomyces | Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky /
Grassy Spicy J /
Light-Struck Sulfur v
Medicinal Yegetal

Outstanding
Excellent
Very Good
Good

Fait
Problemalic

LLRCIR World-class example of style,

RGN Eremplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws,
AR Misses the mark on style andfor minor flaws,

R EBrlod Off fiavorsfaromas or major style deficlencies,
[N Major of ffavers and aromas dominate
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]
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=
<]
(e
v

BJCP Scoresheet Copytigit @ 2018 Beer Judge Certlfication Program
rey BSTR-180124

may not be an average of
Judge's individual scores

Bottle Inspection Dok
[ Aroma J R
None L M H ! :‘
Mt o1 ¥ i“’u:\cl LHLH:‘ (\J“"B&.-
Hops 1L X | lD MJLMC}-FN;Q
Fermentation (-1 JXI QMI(\!L‘P .‘.1 Saafefirn” G\P\"P’g !Oﬁ
Other
Appeararnce fopporilé gl
g 3 25 glt 2 o8 _ 51
F3EF:E| 5%25.%5%;
Col 1Nt 11t 1 OO Head _ ot
o.or gritflont  Hewy  Opogue | _§  Other Quick losting | | Other Q\
Clarity o Retenflon % | 11 3|
Other Texture
[Flavor J T
Nene L M ol | - p
Malt o0 S lqj ~MTCE U—,G H!r- CHOC &)F’f%ﬂ
4 .
Hops oL S D YR Baes ( S(}‘—W N
Bitterness  ;yige 1 1 D _LM_(M
Fermentation o1 ¥\ ) D ?AMV&—\)& < Wﬁ"’fﬁw \g
’ Hopp ! Mullg sz:a [2g
Balance ’Y‘ D_
D b
Finish/Aftertaste L ' e 'O _NTEE obc"‘"'r fiXana i -’QW ¢S(t6‘f
Other
Thin ALl tore L M |
Body qg E| Creaminess O—'#‘—J o g
\ Kane L ., ) Ly
Carhonation O.I_F_I_J ‘El' Astringency O—'—,X—‘—' a [?
i §
Warmth oL — 0 Other
m Classic Example 1 | Lo ) ) MNottoStyle
Flawless | 1 1 1 1 ] Slgnificant Flaws
7
Wonderful | ; Lo 1 I Lifeless ?’l
Feedback Provide comments on style, recipe, process, ang drinking pleasure, Include hefpful suggestions to the brewer. %

Additional 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

s TTTTToTTTESAT IO IS TEEESEEEE N P =N i

1 Judge \ 1 \ Position Adwan-tedln
| Name IETE AOBLE | Category - linighy MBS
: , 1 Sub (a-f)

1

we £RCCR 0Tl oo ety | (L O]

1 1
' Emall r\l‘b%U;_. %‘%CU(C‘- @ HWM :‘Speual Ingredients wmﬁ CONSSUS SCOR
M @ e e A e e r e r e, e e e e e e, e, e, R O Y S N ” may not be an average o
Lﬂbu! judge's individual
Non-BJCP Quallfications ot Insoect m/ pess
Cicerone O Rank pectan ‘
Pro Brewer (] Brewery
Industry O Describe m Inuppnpmta
Judging O Years Nome L M ; M
Malt o . ) .D [d‘:’\'{ A
Hops ¢ 1 ‘D -
Scoresheet Instructions ; Nug{ f & - Ly
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 : : D 9 w L7 [ [12]

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

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

I
Provide summary of beer and key feedback for improvement. E -2 L E = [ g2 = B g !
Assign scores for each section and total. EEEEE S P £ E& &8 B I
Review with other judge(s} and agree on consensus score. Color L1 1 Mo (| Head 1 X0 11 | |]
Enter consensus score at top of sheet. . Billont FHoly: Opogue | | Ofher Quick Losting | Other ':2_
Clarity \_n_',Lx_l m] Retention l_+l O B
N
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 toe bitter for style.

Kone L M H-e : ' -—
B o ol Gltke (e
[T M n

Malt C L X (O Wheat. Subtle grainy notes Hops ol /\Q' | D ‘F(M
Heps  y00 t y [ OKfor style
Bitterness ~ N1 (j (_onad &0

Biitemess (. LA 3 X Waytoo high for style
Fermentaon o1 X1 1 ) Bongro: Low Clove, Fint of bubblegum Fermentation O/ X ;0 _Q;urf" 7T 0 %M_QQ‘( “
e ol ij T AN ML

2]
- T -
FinishiAftertaste S .D ij{'f -, il AF\\‘G‘/Z T‘/'?'?Té.a Qp b”‘g

Flaws for style (mark L-M-H for all that apsly) Other m{ﬁaﬂ

Balance

N R

Dr%

Y

*

Acetaldehyde Metallic
Aleaholic / Hot Musty m S S
T n happropiiale Imppruprh’lc
Astringent Oxidized T Nl More L M H ,
Brettanomyces Plastic Body [n} Creaminess 3
Diacetyl /| Solvent/ Fusel . umlﬁf M 4o < k 3]
NS 7 | Sour/ Adidic Carhonation OJ—% D Astringency O :Q D 5
Estery Smoky Warmth 75 D Other ’
Grassy Spicy
Light-Struck Sulfiar . m
Medicinal Vegetal Classic Example ¢ ! :/!f 1 ] ] NettoStyle
Flawless | 1 Lagad I ) Significant Flaws b
Wonderful | 1 |’fuf‘| } ] Llfeless ~

Feedback Provide comments on style, racipe, process, and cmklng plaasute. Inglude helpful suggestions to the brewer, m
TAL JEGEAPL M%-re Do Al

'8 Oulstanding World-class example of siyle, ¢ -’sru bi\ ARy M A
-15’ Excellent Exempliffes style well, requires minor fine-lunlng. (j';f .r. ﬂ
[V veryGood Senerally within style parameters, minar flaws. F > 4 a,. ? wr‘p w g
E‘ Gaod Misses the mark on style and/or minor aws. \ c'o - —= A_ "J ’ ? S '}:'
g Fair O flavarslaromas or major styfe deflciengies. Apf M;JT—"’ qff Nm—- Hy ( A LBV’@
[x¥ Prablematic Maor off flavars and aromas daminale g

Yo

Judge Total [50)

BJCP Scoresheet Copyright ® 2018 Beer Judge Cestification Program
rev BSTR-180124 Additional resources can be found at these sitest  httpsi//www.bjep.org  atpi/Awv.homebrewersassociation.org



™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Lacation Date
_________________________ i ‘.’;--""-51:{:"";""“"""", Posttion ,f;:,:",‘;"gg
= “h -
| i Categoryk = 7_?2\%5}7:% inflight
| ! Subfa-f) __ Nem ¥ Eatry
1
Brian McRae | Subcategory & MZ’(‘”?L! M EWTHLL
Certified ) l oo CONSENSUS SCORE
dient THIONIAA 111
gec.r ductge BJCP ID # E1426 i I\ ?F_)?Cla_l I_n_gie_ _I_e_n_s ____________________ S may not ba an average of
@ brian.n.mcrae@qmail.com judge's individual scares

Boftle Inspection Do

Industry (3 Describe m

Judging O Years Kone L M 'P .
Malt ol _ ) TEATY
i 7 7
Hops ol 1 i {D
Scoresheet Instructions - ' ?’
Use the scales to indicate the intensity of the primary attribute. Fermentation oy ! R [iz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as appropriate.
For "Fermentation”, consider esters, phenals, etc. ‘fﬂ" 7
If character is inappropriate for style, mark the box to the right. _ - R
\f character is absent, mark the circle to the left. Appearance é} N .”‘° e l“?lW“’PI'?‘_’!E
Provide summary of beer and key feedback for improvement. E o E 38 8 g E ! 2 =& _ El
Assign scores for each section and total. £ 3 5 S & & §<-§ & & &)
Review with other judgefs) and agree on consensus score. Color - M O Head L1 I:l.
Enter consensus score at top of sheet. L Billeml Hay, Gpogue |y  Cther “uick Lushng : Other _3
Clarity ;ﬂ%‘__i ] Retention I_%\—J o 73
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Trch ik
good, but too bitter for style. Yo L " MP?W J
e
Flaver iappropare 13 Malt . ] Cf" r,s-P b 2{: r/f‘* L .45}"" / &!C]
Hinel M H _ 120 z ;
Ml o X, ;g Wheat. Subtle grainy nates Hops ol . \ D “’C ?1 JD ( {, :;(
Hops ot 1. | O  OKforstyle . t e
Bitesess X M Wayteshigh for style Bitterness (-1 L | |D Py l 0
Fetmentatlen O_l_xl_._..h_l O Banana.Low Clove. Hint of bubbleg Fermentation . I - :I]: 5(\4&9}&';/ / I'Df"?*j'r;(/ 6#@2 Eﬁ
Balance Hopey ;Df B 91 ) H at LSedes T [ Sade
D 5 l . 'ﬂ
FinishiAftertaste | o ‘3(.’)“’\ & Gt Df "1- [y ay /
Flaws for sty[e {mark L-M-H for all that apply) Other /
Acetaldehyde Metallic
Alcohalic/ Hot Musty Mouthfeel § S
Astringent Oxidized - '“’”"“"
stringen Kidiz Thin M £aull E : Hone L L] :
Brettanomyces Plastic Body v m} Creaminess - ! D
Diacetyl Solvent ! Fuse! Worel ' M 'R
i 5
VS Sour/ Addic Carhonation o_;__lAil‘_l %D! Astringency o_l__LL|_| D ¢ [s
Estety Smaoky Warmth 0_{_5{_1 o Other
Grassy Spicy
Light-Struck Sulfur m %
Medicinal Vegetal Classic Example ¢ ] L 1 ] NattoStyle __
Flawless 1 ] | 1 ;!* | .1 Significant Flaws 6"
Wonderful | 1 1 L I Lifeless
Feedback  Provide comments on slyle, recipe, pracess, and drinking ffeasure. Include helpful suggestions to the brewer. [ﬁ

UNveuas 4+ No+ Morggd

Outstanding World-class axample of style. . £ - et} o grer 9
Exceftent Exemplifles style well, requiras minor fine-turing, ™~ Pb S < ”3 LM A M — /\ < QLJ’ rec ﬂ ol H 2 T E ‘)
Very Goad Generally within style parameters, minar flaws. 8 Mo ‘{E'h// q’,)n‘:ég :‘C:":,A / pj'ﬁ:"’m ?

Good
Fair
Prablematic

Missas the mark on style andfor minor flaws.

ot
0Ff flavors/aromas or major style deficlencles. 7k_i &q‘ . _ﬁ;,f\,- L2 A } CG".}::)

Major off flavars and aromas dominate

Scoring Guide
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

lv

Location Date
---------------- - P
1 :‘5 . N Position Advanced to
1 : . MINI-BOS
: Category# D2 g ) 2/ L |infight |
! Sub (a-f) : Enty
: 1
‘Brian McRae | subeategory Dm <O IALTY SMe Ly
- 1 M of
Certified | | Special Ingred|ents A'M / ’90 ETEY CONSENSUS SCORE
A BICP ID # E1426 I N . _ o ! S}"Y may net be an average of
brian.p. mcrae mail.com | - L,}'j(‘ }Z- / DV&&@ M‘Jdge s individual scores
‘ Boftle Inspection Tl ok
Industry O Describe ‘ m W
Judging O Years . Nome & M H e p P
Malt o~ o :[j w:al\(?@j‘/é?
! T g o
Hops (o 1 ¢ 0 (& i fkg” £ G
Scoresheet Instructions Fermentation I g ‘
Use the scales to indicate the intensity of the primary attribite. O ; I nz]
Use the space provided to describe the primary attribute. \ [ TAR) L
Add secondary attribute(s) intensity/description as appropriate. Other o o P Le-.;/
For "Fermentation”, consider esters, phencls, ste.
If character is inappropriate for style, mark the box to the sight. _ e _
If character is absent, mark the circle to the left. Appea rance _ Inappropriate, '“"Pl_"“
Provide summary of beer and key feedback for improvement. Ew E L E g E ; 2 ooz g !
Assign scores for each section and total, £ & -5 S & #° = 22 8 &) |
Review with other judge(s) and agree on consensus score. Color ~—1 I FV:: B Head 1 ¢ K‘! 1 I:I Q
Enter consensus score at tap of sheet. . Briltigat, Huzq ofogte |_:  Other ouick /. Lesting | Cther )
Claril %__\_1 [m} Retention |.+l a [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but toe bitter for style, . o L " ;:m?mme S
one 1]
Flavor (— Malt . \ | TD M DM
Kene { [ ] Jz0] D e
Fall [ X ;g Wheat Subtle grainy netes HOPS ] | r ;D ,\/l& L:'T
Hops  ppd 1 0O 9K forstyle g
Bliletness OJ___,_;_K_| K Way too high for style Bitterness OJ____I___J D é(?{'f( é—f
ol—X ) O Banana. Low Clove. Hint of bubblegum Fermentation o | ! D E& T-It“_‘-kg_’ i ?}'55
Balance T MD“% F i %‘?féi---@kiﬁ:" h"ikﬁf
nishitetaste "L % =MCE DroAREES( @J‘! '
Flaws for Style {mark L-M-H for all that zpply} Other g (AaHT sw?:é"‘r’" C [ C:\{ Ii L.ug -y {:"(ﬂ /<
Acelaldehyde Metallic é@ I‘\P{,.G” TheE ‘«.l{"f% o] {“’)}-’ Brrren /‘\,E(L,L)g,ﬂ
Alcoholic / Hot Musty m
- . Impp:oprhta
Astringent Oxidized THin None L " }
Brettanomyces Plastic Body ;! Creaminess ._; ] 0 (
Diacetyl Solvent ] Fusel Hane Hoi: ! i
oS Sour ] Adidic Carbonation OJ_ﬁ‘__) m} Astringency O_[_Pi‘__! : 5
Estery Smoky Warmth OJ__L){_I D Other
Grassy Spicy
Light-Struck Sulfr m
Medicinal Vegetal Classlc Bxample ! Le  -f1 3 HNottoStyle
flawless L 1 / [P i Significant Flaws
Wonderful | ! ] / ! | Lifeless
Feedback  Provide comments on style, recipe, process, and drlnking pleasure. Include helpful ;uggesﬁunslu the bre ﬁa
e Amasr pe et ./w’i e }.f.e:"""”

World-tlass example of style.

Exemplifies style well, requires minor fing-tuming.
Generally within style parameters, minor laws.
Misses the matk on style ardfor minor flaws,

Off flavorsfaramas or major style deficlencias.
Major off flavors and aromas dominate

Gutstanding
Excellent
Very Good

Good
Fair
Problematic

BJCP Scorasheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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BEER SCORESHEET

b

peer Judge AHA/BJCP Sanctioned Cormpetition Program
y Structured Versicn
Location Date
e T T T T - me-eccemmmm--r- - memme-----—--- -
" Judge ' ' = i |Posilion Advanced to
] - t . MINI-BOS
! Name %TQ/ % N bg . I ; Category# £ ':?— 7-? ‘Z\? ' inflight o
\ 1 ' Sub {a'ﬂ &1 Enry -
BJCPID - ( N e A . . ,
i & Rank M :(Syebcategory %ﬂw S)‘wa},\_,r PLACE
! 1  out o
AMELTE
:\ Ernail l\fng(ﬁ gm@{"“w | Special Ingradients M /W T
-------------------------------- QEWT TTTTTTTTT -cﬁp/em-/- um gMﬁ{é—}l Y judge’sindividual scores
Non-BICP Qualifications Botile Inspecti g
Cicerone OJ Rank ottle Inspection *
Pro Brewer O Brewery
Industry O Describe m Teappraptiie
Judging O Years None L M H | : W’ C
Malt oL L D ;C&l-h'(’ﬂ'b(, “@ﬂ!
Hops O_I%I—l M l Mﬂ L-meg
Scoresheet Instructions A f ?
Use the scales to indicate the intensity of the primary attribute. Fermentation I D r -rf [2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) Intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ I
If character Is absent, mark the cirele to the left. Appearance _ J[‘Ff”"“" Tappogrite
Provide summary of beer and key feedback for improvement. g - E 8 E » it 2 =8 _ Ei
Assign scores for each section and total. 2 3 E S 52 } i £ 2 2 B8 5 D
Review with other judge(s} and agree on consensus score. Color J—1—1 1 1) Head 1 \(: Lt 0O "?
Enter consensus score at top of sheet. . Briliant  Hozy n}e i } Quick  f_ Losting i {  Other
Clarity O Retention |+| (m} (3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Tl
goed, but toa bitter for style. o " H ml’ p,'
Flavor kg late Malt ol [V | D QW’Q 9"/!(“ OUT W
wl M ] =]
Mall HC L X | O Wheat, Subtle grainy nates HOPS ol -~ J IA@,—Q w"%(
7 A
Hops 1 1 ) O OKforstyle i , : = -
Bitemess ot 1t X 1} Way teo high for style Bitterness ol ?n |G NMTj} [ﬁ;U L
F o Xy | O _Banana. Low Clove. Hint of bubblegum Fermentation lD iﬂ( omf” ‘&‘d {]_
© I = ' 20
Balance Hofw >ﬂ‘ Moty i}j ! (;\Jb
D Sweet | o 4 T -
Frisibfetaste "L W2 DEMT RoNLA ’3&-0({ oL
Flaws for style (mark L-M-H for ail that apply) / Other
Acetaldehyde Metallic J
Hlcohalic/ Hot Musty Mouthfee! § S
- - dnopprepriate heppreprite
Astringent Ouidized Thin " Pl iore L ) H
Brettanomyces Plastic Body b Creaminess 1 - ¥ [El q :
Diacetyl Solvent / Fusel Hoe L
- 5
DN Sour / Adidic 7 Carbonation O_Iﬁx_l_l EI Astringency s/ 1 1 ] [5]
Estery Sinaky [ Warmth o1 i _|:1, Other
Grassy Spiey d
Light-Struck Suifur m
Medicinal Yegeta! Classic Example | ! 1 f( ! 1 1 NottoStyle
Flawless L 1 L ¥ 1 J  Significant Flaws ?_.
Wonderful | ) 1 ‘f‘ 1 | J  Lifeless

Qutstanding World-class example of style.
Excellent Examphifies style well, requires minor fine-tuning.
Yery Good Generally within style parameters, minar Raws.

Good
Fair
Problemalic

Misses the mark on style andfar minor flaws.
OIf flavarsiaramas ar major style deficiencies,
Malor off flavors and aromas dgminate

[
B
3
0
o
c
=
[+
o
v

BJCP Scoresheat Copyright @ 2018 Beer Judge Certification Program
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Feedback

Provide comments on style, recipe, process, and dllnklng pleasure, Include helpful suggestions o the brewer,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

i Version

Location Date

Karl Robihson

BJCP ID
\ &Rank BICP#E1956
! .
' Email qdabassk@gmail.com
Non-BICP Oualifications
Cicerone O Rank

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

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

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

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

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

Example: How to fill in a Scoresheet
This example is from the flavor section for 3 Weisshier that is
good, but too bitter for style.

Flavor bugpropfae
hane L 3 H
it o X4 ;O Wheat Subtle grainy notes
Hops 3L L 10O DOKferstyle
Hliterness Ol_l_Z__‘ K Way top high fer style
Fermentation (5 X [ _Banono. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Mcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sous / Acidic

Estery Smaky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

% Outstanding Warld-class example of style.

‘5 Excellent Exemplifies style well, requlres minor fine-tuning,
el Very Good Generally within style paramelers, minor flaws.
21 Good Migses the mark on style andfor minor llaws.
'S Fair DIf flavorsfaromas or mafor style deficiencles,
Wl Problematic Major off fiavors and aromas dominate

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

§

]

¢

1

! Sub (a-f)
: Subcategory
I
)
1

’Cate ory# C;) 0] ,;‘ 53{ (ﬁh: Pasition :mlc;.g; I'
gory '-—"‘— E? q— E lil:lgight
JO—-SS /C,uOUJ"‘ n E
po CONSENSUS SCORE
------------------ /! may not be an avarage of

Special Ingredients

Bottle Inspection

froma J

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finlsh/Aftertaste
Other

Houthfeel 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be {ound at these sites:

judge's individual scares

Cexk
Tl
Nere L M 0l . y
” ; D p,;\ﬂg-n.o’ W-@Do/lfm&"‘) ;
o o
oL+ O
i I
¥ g e

QD\.\G\ Mc\\lzew\

b aﬂ.oc.s wﬂ—( Mun:uﬂ-'\/ J

Retention
Texture

“g.L }}:‘ ' * PMMQ Oy@éﬁ‘* bw&-&-

OJ%f_;__l D
o ‘g o/ Q{JIJFQj;*—'

ol v J D C?em( 0(‘@/‘-’
Horpg v Muttg l TC\..GG M
( ) .
Dr% Sweet GWL C"\SL /b""\

C@Op& %}Wﬁe&w SCMYW\Q
uwkevc_-&.-r SOAA-.— \ﬂm

Rr—

A el st

: Kone L M H ' :

1
i
}EIE Creaminess OJ__;é_l D

Rone L M Ho s !

Astringency OJ_%L_I (]
ol ¥X O Other

Classlc Example ¢ ] \,{| ) 1 1 NottoStyle
Flawless | ! -4{5 1 L1 Slgnificant Flaws
Wonderful L |>/‘ ] 1 ! | Lifeless

rovide commants on style, tecipe, process, and drinking pleasure. Indude helptul sugpestions to the brewes.
'

20

ﬁw%—-

(s

?'ﬁa

il e
Sﬁw‘-cd A)—g)k)\ \OAL(MACWL ﬂvwx)s‘!Fs b\,{(ﬂp-—h

hle [&Ml‘k s et ol

(M

&«»JLs—e L c/\QamJU«t ore
L e

\,.,_,-,c,u Adean Ll)

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation Dale
Pttt s T TTT oo oSsSsEETEESSSPmPP PP TP T Y
1 ' Advanced to
Judge \ q s , [ Position [
] ' . MINI-BOS
' Name Ltiasesord T frdand | ; Category# B ;E;' ToESLS. i |iaflight
'BJCP ID ' 1 Subfe) € (e
! . 1 ! . i
g Rank €Yo cer | | Subcategory Pawpecsey Yot Se
! \ 1 {5pall out H of
. . N CONSENSUS 5C
t Email S.l’c-nmr{}m,noﬁ(’a el comy ) | Special Ingredients : E ORE
N e e e T e el ~ - e P N e e e e e e e e e e e . may not be an average of
Non-BJCP Qualificati judge's individual sceres
[ Lalirications 5 oG,
) Botlelnspection A _AUSHED o >
Cicerone O Rank
Pro Brewer OO Brewery
Industry [0 Describe m Inoppropriaie
Judging O Years None L M H : :
Malt iy I [I:[ S
Hops ol_x 0 et Fear v
Scoresheet Instructions b 1
Clfn
Use the scales ta indicate the intensity of the primary attribute. Fermentation o1 * ' H 2 [iZ
Use the space provilde.-d to Flescrill)e the pr.im_ary attribute. _ Other LM tT dAMILA
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right. — R
If character is absent, mark the circle to the left. Appearance _ J'!‘lpf“lf'?ﬁ“i
Provide summary of beer and key feedback for improvement, E-E 8 2 =28 _ Ei:
Assign scores for each section and total, 28 &3 =288 351
Revlew with other judgels) and agree on consensus score. Color L—LXI1 - Head < 1 | 1 !D o 2_,
f sheet. Brilliant  Haa i ef Quick Losting | ¢ er
Enter consensus score at top of shee Clarity am Y (m] Retention |- 3 ] O F
Other Texture
. Dazsicily ClomviEs
Example: How to fill in a Scoresheet wa LrER .
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L M b
Flavor agpropite @ Malt ~1 % | | L[j Sastry ; %96&?)"!
Kl M H ¢
Wt o Xy 0 Wheat. Subtle grainy notes Hops o3 | 1 :G g[_ﬁ?_ﬂL ) T orat
Wops gyt .1 1) Okforstyle D
Bilemess X_ ) M Wey toohigh for style Bitterness .l 1 0
Femertallon X _ 1[0 _Banana. Low Clove. Hint of bubblegum Fermentation ol - : 'D va'l") CLEam ¢ LA . ;7[—
K 20
Balance T Wty 0 _MNeE Borpaace
X 0 Sweet |
Finis/Aftertaste 1% 1 | O
Flaws for style (mark L-M-H for all that apply) Other SLIZLT Mpsay L f i rucel |
Acetaldehyde Metallic
lcoholic fiot Musty , [ Mouthfeel § S
- v Tappropsicte
Astringent Oxidized T " Ful ! Nane | M by
Breltanomyces Plastic Body « ] Creaminess ~1 ¥ jm] =
Diacety! Solvent / Fusel carbonation "< M, in Astringe 5EI: 3
- o ! 5 [ 0 IV S
DMS Sour/ Acidic arbonation T Tingency
Estery Smoky Wamth o 1 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample (Y1 1 ) ! ] NottoStyle
Flawless |l ] ] 1 1 Significant Flaws C&
Wonderful | 0 ! | L1 Lifeless
Feadback  Frovide comments on style, racine, process, and drinking pleasure. Include heTpful suggestions ta the brewer, m
Cocar @e2g o Moz o avss  THE
Py “outstanding} World-class example of style. P U c .
-Fg Excelfent Exemplilies styte well, requires minr flne-tualng, BonaedCh Bemmetay THE Lever of Aty
(2 veryGood Generally writhin siyle parameters, minor flaws. 4 T v Dacess o T Y R
z Good Misses the mark o style andfor minor flaws. £ Uecegsgey & Lo o TRV 10
§ Falr Off ilavorsfaramas or majer style deficiencies. Cram.anTe THe Eaf@eepy DL Pom
Il Prahlematic Malor off fiavors and aromas domlnate
Tee @ge? MNext Twg ., EEMoes Mg Iy
M~ SEESY % URLAM Iold o L?*
- Judge Total 50

B TeaaE
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BEER SCORESHEET O
AHA/BJCP Sanctioned Competition Program

Structured Version

may not be an average of
judge's individual scores

~

Location Date
: /. N T T
: & Inieond ; | Category# E %&] L’_’Bg 4 U finflight -
, : v Sub (a-f) _L =Y — ey
' BJCP I - \ G\ SZ ) ¢ :
v & Rank = ' ' ggelﬁ:ca‘\‘tegory DQQQ._‘ L\ } - lb ?2 :
t 1 ' oV !
v Email ; ! Special Ingredients M&Qﬂ?“ﬂ‘ CONSENSUS SCORE
A b ‘

)

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (J Brewery
Industry O Describe
Judging O Years

Bottle Inspection I ok

Malt

Hops

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

Fermentation

Add secondary attribute(s} intensity/description as appropriate. Other
For "Fermentation”, consider esters, phenals, stc.
If character is inappropriate for style, mark the box to the right. - o e
If character is absent, mark the circle to the left. Appearance _ Jrcppraprite Inappropdale
Provide summary of beer and key feedback for improvement. E < Z 2 E gl 2 28 _ 50
Assign scores for each section and total. EE2ES8 Sall E 2 &8 & -
Review with other judge(s) and agree on consensus score. Color L + 1 10 Head 11 1 ¥ 1L O
Enter consensus score at top of sheet. . Blliet Hozy  Op ghe | i Other Quick Liggting | Dther <.
Clarity |__|_J;"é a Retention L «@ | O \3 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. SRR
Home L M H{5 g\J IIIP ‘L!
Hlavor [— Malt OJ__l_P_I [m) - S 2
M NG Wheat, subtl t = L ; L a_; o ﬁ:’hc ; I
Mall X . Subtle grainy notes , - . ) ..
il ol X0 y O Hops O_I__P_I a
Hops  yy 1 1 I SKforstyle . b R !
Biterness ol 1 X (K Waytoo high for stvle Bitterness O_]_____L_\FI iD! A % . -
Fi oL X 1 O _Benova. Low Clove. Hint of bubblegum Fermentation G‘ | | ;D J!M B . !?.
H Malty | ]
Balance L ; iD'
D Syeet | °
FinishfAftertaste *L__|ﬁ£_| u] -
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acofiolic/ Hot Musty m y
Astringent Oxidized * - lncgpreprie
ring xidize WM R el M WL
Brettanomyces Plastic Body 0 Creaminess .1 \ ;D
Diacetyl Solvent ! Fusel Ko L M 0l L
" . 5
NS Sour TAGidic Carhonation i ~# ¢ ]:1 Rstringency 1 4 < | o [5]
Estery Smoky Warmth OJ_L__?O [m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinat Vegetal Classlc Example | 1 \,_A 1 1 1| NottoStyle
Flawless Stgnificant Flaws
Wonderful 1 L2 | 1 | Lifeless g .
Feedback  Prgvide comments.on siyle, recipe, process, and wng easuee. Include helpful suggastions to the brewer. lﬁ
A( ) A4 UWM
'8 Outstanding Warld-class example of style. ) I g a A,
E Excellent Exemplifies style well, requires minor fine-tuning. T \) ! S 3 & l.L, .
28 Very Good Senerally within style parameters, miner flaws.
g’ Good Misses the matk on style andfer minor Naws.
‘S Fair Off flaversfaromas or major siyle defictenclas.
Wl Problematic Major off flavors and aromas dominate

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

Additional resources can be found at these sites:

42

[5d]

Judge Total

https:/Awwwrbicp.org  hitpi/feww homebrewersassociation.org
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™\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date
' Judge \ ) > - ! Positian Advancedto r
' ! . MINI-BOS
¢ Name Sonfirdelomd [oCeMaed : | Categoryd 2h El-1a4%%y | |miigh
=]
\BJCP ID : pSubfah) C Co
! 1 ! S |
I &Rank E1%o  CELT ' | Subcategory Douis IS 1< !
1 | 1 u of
| Email _Sronnadte nan® amail oo, | | Special Ingredients Licogicf. Zoov AT Dd}"&' CONSENSUS SCORE
R M - S - ¥ Y T P may not be an average of
Jjudge’s individual scores
Non-BJCP Qualifications "
Cicerone i Rank Bottie nspection Iﬂax
Pro Brewer O  Brewery
Industry [J Describe m Ingpproprcte
Judging O Years Here L M W
Mt oL o1 0 Dopses, Lisucecs Dagy Fev T Seeeey
i $
Hops ! ] f',___| [ q
Scoresheet Instructions . — _ < )
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 .2 1 1] SWEET |, cntER BIEEeE [i3]
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. — N R
If character is absent, mark the circle to the left. Apea rance L"."”.P'P"’P_"“.‘?‘ -"'."PP"’F.’,‘“'F.

Provide summary of beer and key feedback for impravement. E o = B gz 2 & _ E |
Assign scores for each section and total. ) 2 3 5353 EEE 2 5
Review with other judge(s) and agree on consensus score, Color —L L | | opi] Head 11 1 . 1 |
Enter consensus score at top of sheet. . Briliont Hozg  Opogue | Other Cuick Losting | Other 3
Clarity L1 10 Retention .. 100 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m i
good, but too bitter for style. s p‘ -
Nane L M H P
Flavor Ji— Malt 1 =180 Loty .o, Hmﬁ?‘;.és' SRy Dokt FRuT
Hae 1 M H j2a] o
Ml oy X, y O Wheat, Subtle grainy notes HUPS on \ 4. D aond
Hops 36 0 OKforstyle ; i D, o 2\ =
Btomess (1.1 X | B Way too high for style Bitlemess 1 * 0 Tptf T e, Eor Mg CadfEET
. }
Fi o X 1O Banana, Low Clove, Hint of bubblegum Fermentation o o | |:] SEE A, LTl e dareneED ‘G l_
b 20
H Malyg
Balnce - L ’ 3' o Meartr ©orinen
" n Sweet |
FinishfAftertaste 1 Lo jm}
Flaws for style (mark LM-H for all that apply) Other
Acetaldehyde Metallic
Alcohollc / Hot Musty m R
yrn Jnappropriale opp
Astringent Oxidized Thin N Rl | Nane L M Wi
Brettanomyces Plastic Body w O Creaminess L . > [m}
Diacetyl Solvent / Fusel o Nome L M W X [ Lf 5]
VS Sour [ Addic Carbonation ~10_ 1 1 01 Astringency ~1- 1 1 O 3
i
Estery Smoky Warmth L 1~ 1 3 Other
Grassy Spley
Ligt-Steuck Sulfur m
Medicinal Yegetal Classic Example | ¥ 1 1 ] Notto Style
Flawless | Loae ) ] ! ] Signiffcant Flaws
Wonderful L | 1 1 | Llfeless %
Feedhack Provlde comments on style, recipe, process, and drinking pleasure. nclude helpful suggestions to the brewer, W
Coger & Bece ! scrme o LoTLe
[T Outstanding WCESECION World-class example of style. - . ey -
2 Exemplfies style well, requires minor fine-turing, codnfe A TIEMATED | Ceear € ovours #
A=l VeryGood Generally within style parameters, minor flaws. < — - . [y
E’ Good Misses the mark on style andfor minor {laws. Gopy . Mn!""’ -84 V’Bu LQ’( W ey
‘é Fair 0ff ffavors/aromas or major style defiiencles. e OTE - HPrLD WOTH B 16-)‘. RECE .
;9 Problemallc Major off flavors and aromas dominale ] -

Lo

Judge Total (50

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Pregram
rev BSTR-180124 Additional resources can be found at these sites:  https:/fwww.bjcp.org  hitpi/fwwwhomebrewersassoclation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

r Structured Version

Location Date

/ Judge § ’ - ! Positlon Aduan:edto[
' Name Wy 29 A N@g(.é; I ?Cates‘w#ﬂ E 19%&?&“ nfight  |{EOS
EBJCP D F(— D : E s & 00F y L ey -
| &Rani E/(S S-gg SN e: E Subcategory _DMBLLKM_- i

1 (el o)
ll Email !S‘Ug U:.= N@g Hﬁﬁ"l%( ial Ingredients

Non-BJCP Qualifications
Cicerone O Rank T Tw--
Pro Brewer O Brewery (Jw
Industry (0 Describe m 'lnib;kp}ép?ﬁia’
Judging O Years None L M H W
Malt o X ! E] f%( AL -
Hops \< I ] I:l Q J &TLE ?a) W

7 3 (fr—Citer 4, !
Scoresheet Instructions - L . y Q
Use the scales to indicate the intensity of the primary attribute. Fermentation T D' = T £ 'f % 12

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

of

CONSENSUS SCORE

may not be an average of

m]‘" W judge’s individual scores

Bottle Inspection Dok

If character is inappropriate for style, mark the box to the right. - e
If character is absent, mark the circle to the left. Appearance i P“Pf’“l’l“‘,“,’.
Provide summary of beer and key feedback for improvement. E -5 8 2 za _ i
Assign scores for each section and total. 2 8 kS8 i FE&E8 5]
Review with other judge(s) and agree on consensus score. Color a Head . 1+ N O j
Enter consensus score at top of sheet. i Briliont  Hezy  Ophgie | Other Quick WBsting | 1~ Dlher
Clarity L_A__l_’b o Retention I__‘;(_l o 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m iR
good, but too bitter for style. o L " H p?ropr
one
Flavor ot . M"mpmpm 1 1 Malt o 1 \’( | D N c‘& :-—
Wl o X, j O Wheat. Subtle grainy notes Hops ol f(. | y ED N J
Hops gt . . 1. . 10 QK for style ) '
Bitterness oy L | X M Waytos high for style Bitterness fo of | . -}- ‘(L'\) (J{QJJ

Fermentation (L X ; O  Banano.Low Clove. Hint of bubblegum Fermentatien oy [Y] | D AK}-—'—' F‘MM wﬁ‘r@ !1
Balance !1( Hally FD W r¥ ge’ JM’J

f i
FinishfAfertste 1 il L@A@u%m_(ﬁ-&ﬁxgamm

Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohlc / Hot Musty m R o
Inapprogiiate, lmwﬂnﬂﬂe
Astringent Oxidized Thin " T Hora L
Brettanomyces Plastic Body E|:|: Creaminess ;%1 IZ! (f«
Diacetyl Solvent { Fusel Nore L H |
5
| 5}

DMS Sour/ Adidic Carbenation o—L—‘I—I———-I | Aslringeny o1 | O
Estery Smoky Warmth O-'—'—x—‘ .E.? Other

Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example” | ! \C ) It NotioStyle
Flawless | 1 / | 1 ) Significant Flaws
Wonderful 1 1 k ) Lifeless 7"
Feedback Provida comments on siyle, recipe, process, and drinking pleasure, Ipgiude halp[ul suggastions Lo the brewer, %

A &l (':EMFU—&A SEEL. \.!Aq—

73 Ocutstanding Woild-¢lass 2xample of styla. B (

-g Excellent Exempliftes style well, sequires miner fine-tuning. \‘:r ( t" T

(ol Very Good Generally within style parameters, mizor flaws. M’ f‘" 4’2""\ -"V thdr-.ﬁ ! S )Q’ A @ [ ?
B Good Misses the mark an style andior minor Hiaws, g

3 Falr OIT lavorg/aramas or major style deficlencles. ﬁ \3'\; M ‘DJ ,UA{ q / /.L, P

W4 Pioblematic Major off flavors and aromas dominate —5

Hafzie 4

Judge Total [s0

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources ean be found at these sites:  hitps://www.hjcp.org  hitpi//www.homebrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Certified
R BICPID # E1426
brian.p.mcrae@gmail.com

Location Date
------------------------ e e-Srriememeeeem-i-Cc------o<
! y = v | Position Advanced to
i Category# 5 ZI‘ E ?ﬂ (+ 83(7{’: in flight MlNl-Bosl
) ! Sub {a-f) _(.:.~ = b
]
Brial‘l MCRae : S ?category 2->< Ri S / lI
! 1
! )
l t

Industry O0 Describe
Judging O Years

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

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

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

Flavor gt * 1
None L L A 120)
Mat L X | O Wheat. Subtle grainy notes
Hops L 1 1 O OKforstyle
Bltternzss O_|_|_Z_1 ¥ Way too high for style
F o—X ;O Bonona Lew Clove. Hint of bubblequm

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

Acelaldehyde Matallic
Alcohalic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Acdic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_g Outstanding World-class example of style,

‘5 Excellent Exemplifles style well, requires miner fine-tuning.
& Vety Good Generally within style parameters, minar laws.
@ Good Misses the matk on style andfor minor laws.

'g Falr Off flavorsfaromas or major style deficlencles.
g Problemalic Majoreff (lavors and aromas deminate

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

o CONSENSUS SCORE

(Spel! out}

Special Ingredients A 3 ) f - ;

______________ A may not be an average o
(.:LFOC_ L:ai Q}" E mr—/ ’)Lﬁau;gbsmduwdual sc%res

Bottle Inspection Tl ok J & Coar sl T
Aroma 2 ot
Hane L M bl T .
. P A
Mall 1 g J»UN:L\)
Hops ol : 0 f{ Sl ottel
P 7 E) ‘
Fermentation 1 ! ) (@.' e &T B
Other ‘
Appearance R s
§g§§§gi- Eagnﬂsi?
2 38 S &= = 23 &8 &,
Color L1 1 1 1 9% Head 1 1 1 1 ¥ O
~ Prlliet  Hony  Opagfest :  Giher Quick Loging | ¢ Other
Clarity \_1_17?;[! Retentlon \ﬁx’hj a 3]
Other Texture /

ﬁm raproprkiz,

Malt - HJ [cf Big ~ Compl*

ot !
Hops oL ; D' SOEET ~ BITRER- ZA LA
Bitterness ! ) D i LLOC- <Lt A UD
Fermentation (1 N D: \/O(jf\i - b j/é .
Balance "0 "o 0 Coue '7- CreEnlTY T
Finlsh/Afteriaste | 4 ‘“‘“‘j - Uecorics 'Pf?»t‘—ﬁé’:AM— Nolr™™

Other / OJEH. L‘JHCEZ..

Body

Teppropleld
Bl
o i

None L

Creaminess

Carbonation Astringency | I:I 5]
Warmth omer £ Lo, f\}g

m ClassicExample - | /'/ 1 ] NottoStyle

Flawless 1 i Z 1 I Slgnificant Flaws
Wonderful 1 2 1/( ! l I Lifeless ;'
Feedback Provide comments oh slyle, recipe, process, and drinking pleasure, Include helpful suggestions {o the breveer, [ﬁ

“Too MOk SWST T
Ui b TRTTEMOATED
AN DAD L TEMANET R ET
V@%L P LA LI A e
LML 2L A AT 3?
Uﬁ }‘,\WT}M >/C"—7" "7 Judge Total 50

Additional resources can be found at these sites: https:liwww.bjcp.org http:/fwww.homebrewersassociation.org




BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
; Judge K ; - N Pasition Advanced fo
‘ ) ' MINIBOS
1 Name Suasdnoo  Dpesand | \ Category# %— E| 797246 | |nign
1 - ! Entry
EBJCP D ¢ g o ' | Sub (a-f) — !
+ & Rank .19 ECT. ' : :Squll?s%tegory Talle  Seise !
1 . | ' ul ‘ - ' of
| Emal _Shontetcenand cromon | - SR ! Special Ingredienis WRTEReLay ¢ M peiT1e CONSENSUS SCORE
N e e e [ ” N e e e e e i mme—mmm e - may not be an average of
Judge's Individual sceres
Non-BJCP Qualifications Botle Inspectio E(
Cicerone 0J Rank ottie Inspection o

Pro Brewer 3 Brewery
Industry O Describe
Judging O Years

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

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

Havor [— 1
Nne L L} H 120
Wil o X O Wheat. Subtie grainy notes
Heps 3 O OKforstvle
Bitfernass O_}_]__!_l ¥ Way too high for style
Fermentation (5 X G Banang. Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohalle / Hot Musty

Astringent L | Oxidized 24
Brettanomyces Plastic

Macetyl Solvent/ Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal M| Vegetal rf

Warld-class example of style.
Exemplifies style well, requizes minor fing-funing.
VeryGood Generally within style paramelers, minar llaws.

fiood Misses the mazk <n style andfer minor Tlaws.
("Falr ¥ Off flavorsaromas or major siyle deficlencies.
Problematic JEESSIY Major off flavers and aromias dominate

Outstanding
Excellent

Scoring Guide

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

Malt
Hops
Fermentation

Other

Color
Clarity

Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfee! 4

Body
Carbonation

Warmth

Overall

Feedback

Voo UTE Vefer maAtOfeq g £ bl e
P Bl & s R
T e Judge Total
Additional resources can e found at these sites:  htps://www.bjep.org

Toopprpite

Here L M H : :

o 10 Zw€eT

b

Oﬂf 1 J ED

ol 10

Jeceml  Boap .- Aip, oL celdbhrren

Inappinpicte
EJ g T = i o . = ;
2 = 5 = % = 2 = =
F2E&E ! £ £ 8 8 8 ;
del 4 o 5 Read Pl ——
Brilllgnt ~ H 0 i ef ick L . Lher
rilllan lazy paque rD Retention fiu asting %D
Texture

Home L M Hoi

oLX O owneeT

C!"l‘ 1 | ED:

ot | - 1D

ol v D Sleoan Cee-1e st

K ty b

e Y

[
D ¢t
rg! | YSweel jmi

Jie Jppropriats
Thin Mo Rl Hone L M [
e [m] Creaminess @ 1 | O
tone | M i e
001___5_1“9 b Astringency e 0
[
ox ] Other
Classic Example ! ] ] L ¥ -3 NottoStyle
Flawless L ! ] 1 1 % | Slgnificant Flaws
Wonderfl 1 1 | [ | Lifeless

Provide comments on style, recipe, pracess, and drinking pleastire. Include helpfuk suggestions to the brewer.

UREoTuerier Y Tue  Nec.cral. + WET

CopLroal> Oheuindeies TS
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o clpeniom Dufiese Rores. Mare Zuee
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

d Version
Location Date

|’ Jud ge |' ww \ Position Advanfeﬂ to
' Name | Category# i = ({1 infight MIN| BOS‘
; Karl Robinson ! Sub fa-f) - & bo i ey
1BJCP ID : g ;
1 &Rank BJCP#E1956 , | Subcategory ASe— _i L
: Email gdabassk@gmail.com ' \ Special Ingredients \J\Joﬂ.««.\w\\a f nmvn ) CONSENSUS SCORE

S SR S S Tt _ _—— may not be an average of

Non-BICP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

Bottle Inspection

hroma J

judge’s individual scores

Industry 00 Describe ;"‘“P‘]?"“Pf‘?gﬁ D)
Judging O Years Hone L M Hl.: .
Hops ot M) ¢ ;D i\(lﬂzﬁﬂ/ .

Scoresheet Instructions 5
Use the scales to indicate the intensity of the primary attribute. Fermentation \) \Ii) f]’ f;h J I lo _L [ﬁ
Use the space provided to describe the primary attribute. \

Add secondary atiribute(s) intensity/description as appropriate, Other m' { (& \8 Coopavas
For *Fermentation”, consider esters, phencls, etc. / [
I character is inappropriate for style, mark the box to the right. - . I
f character is absent, mark the circle to the left. Appearance | gt Irapprapfte
Provide summary of beer and key feedback for improvement. E < E & E gl g2 ze_ Eii
Assign scores for each section and total. 23 Es &= F 2dE s ! i
Review with other judge(s) and agree on consensus score. Color AL 1t L 10 Head ‘l‘f I D.
Enter consensus score at top of sheet, Clasity BRIfnt  Hoy  Opaque | Retentlon b Losting ;Ef Other 3
Other Texture __\A l‘\‘ﬂtp

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m Im 7
good, but too bitter for style. o L W PP"P‘“

Flavor Tappoplate Malt OI }( | J D _hoci‘('{ , 5"\'(70‘(7‘"
Nt M H Iz}
Wil X, 0O Wheat. Subtle gralny notes HOPS O!— /_fl | ID
Hops i 1 1[0 OKferstvle : . 1
Bitemess Lt Xt ¥ Woyteohghforstle Bitterness ¢l S I 1i:lE
F o X ;[ Benona.Low Clove. Hintef bubblegum Fermentatloh o e .0 P/LQW . 7
7 = 20
Balance Hopy \;/J Ml
D § l ' /
FlnishiAftertaste Lol - Sland Cloyea
Flaws for style mark L-M-H for all that apoly) oher T Q aw(,(,m \)ﬁg\,L&. / % QJL.Q Lb\ / CMO)\J@M
fcetaldehyde Metallic Lyﬁus A @\CLMW. w[o
Aeohalic Hot Musty m .
- — honmﬂm, lmmpehte
Astringent Oxidized Thin M ful ! vore L " i
Brettanomyces Pastic Body E D Creaminess s D
Diacetyl Solvent / Fusel Carbona] Nane L R D pst
(B Sour  Addic aibonation ‘G112 = ringency OJ——?_C__lC(
Estery Smoky Wamth oL sa 10 other S qu\JL Leqvo(r
Grassy Spley
Light-Struck Sulfur m
WMedicinal Vegetal Classic Example 1 ] ] w1 J  NottoStyle
Flawless | ! | '{t I | Significant Flaws
Wonderful 1 I Y. J L1 lifeless T
T

Feedback

Provide comments on style, recipe, pracess, and drinking pleasure, tndude helpful suggestions ta the brewer.

Niscess Yoo ek o adllos -

Outstanding
Excellent

Yery Good
Good

Fair
Problemallc

Scoring Guide

Woild-dlarss example of style.

Tk adde om o wc,w,ﬁ/m{w

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor l[aws.

L2 5L{MM:A

Misses the matk on style andfor miner llaws.
Off flavorsfaromas.or major style deficiencies.

ol
b W\-gi\{?O LE—L

le nol raalh

ousers, L\MQ.M t&)vb/

7£ lowns

’

Majoroff flavors and aromas dominate

BJCP Scaresheet Copyright
rev BSTR-180124

St v dode N

SJ
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Additional resources can be found at these sites:
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(M BEER SCORESHEET
geer Judge AHA/BJCP Sanctioned Competition Program
y

Steuctured Version
Location Date

] ! Pasition Advanced to ]

ECategory# 2—1 E- 3‘2—{4,‘ I ': in flght MINI-BOS
ESub {a-f) __&_ & o ! Eatry

| sepeooy 20T A opics ||
| Special Ingredients C’H‘() C PH §'Tplf:r‘ ’

Brian McRae
_, Certified
eev%"’% BICP ID # E1426 N

may not be an averagd of
judge's individual sca{es

Botlle Inspection O3 ok

Industry O Describe . m Ticppriprice
Wl
i

CHOC 4 P8 PresedT /

Judging O - Years Rone L M
Malt o1 1 ! {CL
: drn . -
s oL SWOKE RopsT ~
Scoresheet Instructions - / o +§7\f& ™ & \ l \
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 ' -4 0 ‘K E ! A MA-L = i3]
Use the space provided 1o describe the primary attribute. Other
Add secendary attributels) intensity/description as appropriate. 7
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ T e
If character is absent, mark the circle to the left. hppearance _ dapptapils Jnapproprate
Provide summary of beer and key feedback for improvement. E o8 & E gt g gd . £ !
Assign scores for each section and total. 28 23S &)l = 2 &8 B ﬁ:i ; "
Review with other judge(s} and agree on consensus score. Color L 1 i Head 1 1 1+ 1/ NO1 #
Enter cansensus score at top of sheet. ) Brillomt  Hazy  Opbgue 14  Other Quick tasting | ! - Other
Clarity |_\~_I_._I_}< o Retenﬂun%__l a B
Other 7~ Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oy

good, but too bitter for style.

g
Hone | M H ] ! - "/‘f;i-s, e cpd NG
Flavor happrepate Malt ol | N 'D L ;?i t' £ f i U{:; al Y P

Hine M ] : ! - ‘ o 1
w oK o W sbigsnee T oo o110 AN GF U BSONCED £ ek
fops a1 110 QKferstle . , P ) I AW D iy 5
Diterness (3.} | X My Waytoo high for style Bitterness GI | | iD! S‘Wcﬁv é "f LV’\ et T 4H i
Fermentation o_]__x_l_,._i 1 _Banang, Low Clove. Hint of bubblegum Fermentation o . . ;Dl As‘fr?af N éC:MT LIS J’bf.a [4 ‘(@;Q‘ ..lylﬁ
H -
Balance Yo ™Y ‘D P\/—H SN & ; Cgﬂf‘?‘;‘ﬂ-&% — ?}g “in C—f{
Fnishiftertaste % "0 /
Flaws for Style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic f Hot Musty m _______ _
g
hstringent Oxidized T W RN thi ool M

Brettanomyces Plastic Body >£ ) Creaminess v 'D 4/
Diacetyl Safvent/ Fusel kel M H i : ] 7 I B
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Scoresheet Instructions Fermentation {0
Use the scales to Indicate the intensity of the primary atiribute. 2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle to the left. Appea rance _ Inappropricte

Provide summary of beer and key feedback for improvement. E- 2 & % 3 ! f g =8 _ % I ;

Assign scores for each section and total. #EEES E=a i = 22 83

Review with other judge(s) and agree on consensus score. Colar L ixs 0 Head 11 1 )Q_L i D

Enter consensus score at top of sheet. . Brlttiunt Wory  Oplgue | i Quick losting ;_:  Olher 9
Clarity ju] Retention Ly 10 [3)
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but too hitter for style. o L u ‘ﬁi .

pne : —
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”y JMppRpriate. WPP"’P"
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Medicinal Vegetal Classic Example | 1 i ‘,{ | | NottoStyle
Flawless L | i -:'(' i i Significant Flaws
Wonderful i S 1) Llfeless b.
Pravide comments on style, recipe, process, and drlnking pleasura. Include helpful suggestions to the brewer, 10

[N Outstanding World-class example of style.
% Excellent Exemplifles style well, requires miner fine-iuzing.
[UR  VeryGood Generally withln style parameters, minor flaws.
o Good Misses the mark on style andfor minor flaws.
'g Fair QIf flavursfaromas or major style defidencies.
ol Broblematic Malor off flavors and aromas dominate
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Scoring Guide

World-class example of style.

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

0ff flavors/aromas or major style daficlencies,
Major aff flavors and aromas domlnate
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