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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version

Location Dale
P h s T TSRS TR e EEEm e, \ Y
* Judge }.. \ ! Q ~y \ Position Advantedtn|
‘ : i | Category# | 9] z loq v MINIBOS
¢ Name KOULN'E. Louree :  Category £ |5 5 } | {infigh
! J i ! Sub (2-f) v ety
1BJCPID ) A,p A— . !
+ & Rank ' | Ss,ubc?tegory i1 !

N [Spell out)
) . i | vy CONSENSUS SCORE
' Email L{}]/]\Specml Ingredients ;
o . Vo e rl may net bﬁ an average of
’ Judge's ndividual searas

Non-BICP Qualifications
Cicerone O Rank
Pro Brewer 00 Brewery

Bottle Inspection %

hroma

Industry g Describe & happﬂpdote
Judging Years ¥ Hane L M I AJ
" Mot o1y D Sweef Spalling—Onerly mal
Hops o1 sl aal N .f\(:;? hi RCCV\‘I' ) C rpmh G
Scoresheet Instructions Fermentation - ' o S
Use the scales to indicate the intensity of the primary attribute. o, = f2]
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 bex to the right. _ I N
If character is absent, mark the circle to the left. Appearance _ E‘J’F“’P‘““le dnappropricte:
Provide summary of beer and key feedback for impravement. E % 28 5| 2 % _ % !
Assign scores for each section and total, 23 E&s52 FEEE & !
Review with other judge(s) and agree on consensus score. Color L 1 10 | Head o 1 | | 1 'C]l Q .
Enter consensus score at top of sheet. . Briliant  Hazy  Cpoque | i Ol lick tosting | !~ Ofer
Clarity Retention by O 3]
Other Texture

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

Flavor Fazprylate 1 Malt
Eml  H H . =8|
Ml o1 X, j g Wheat. Subtle grainy notes HOpS
Hops gyt o 1 e 1 T QK for style )
Bitemess ot 1+ X | B Wayteo high for style Bitterness
r oL X\ J O _Banono. Low Clove. Hint of bubblegum Fermentatlon o i / I—
Balance T Hal Ff b o 1\0’;' C&_Lﬂ-v‘ J
| FinishiAftertaste ' w5 lop {wee f’La v rl—u ln :
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Hesholc ot Musty m — s
Astringent Oxidized i W R } : hore L " Y
Brettanomyces Plastic Body ¥ ED‘ Creaminess 1 [D ’Q
Diacetyl Solvent / Fusel Hone L M B oL
i 5
DNS Sour/ Addic Carbonation g[____L___J ID‘ Astringency ~1 1 1 0] H
Estery Smoky Warmth ~1 (] Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegelal Classic Fxaample | 1 ] | ] J HKottoStyle
Flawless L 1 1 ) ] I Significant Flaws
Wonderful L ! 1 Lifeless '
Feedback f1o

gmrlde comznls onsiyle, recpe, pro:ess and drinking plpagure. Includa helpful suagastions to 1he brewor.

Matfy ¢ G bonalAoa

Fait
Problematic

Off flavors/acomas or majer style deficlencies,
Ma]or off flavers and aromas dominate

L'l Outstanding World-class example of style. f f

?g Excellent Examplifles style well, requires minor fine-tuning. MM }O 0 w I ,
(20 Vory Good Generally within style parameters, minor flaws. 1’;- 1(4,0\) h

g‘ Good Misses the markon style andfar minot flaws. M‘ Q‘L C’O ( W 0 h ! 3

]

L]

v

4

Judge Total [50

" BJCP Scoresheet Copyright @ 2018 Beer Judge Cenrtification Program

rev BSTR-180124 http:/fwww.homebrewersassoclation.org

Additional reseurces can be found atthese sites:  hitps/fwww.bjep.org



™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
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’ Judge 'l 1 P, \| Pasitlon ﬂdvanfedtn
i Narme i Category# '_8__. E 156?39. ' o lght MINLBOS {
g _ - ! Enly
|BJCP ID | Sub () AP : 20,
» &Rank : gu?ca})tegory lq‘ ' PLACE
pell out
: _ Ve . — v CONSENSUS SCORE
1 Email 1 Special Ingredients !
- N v may not be an average of

Kon-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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 for improvement.
Assign scores for each section and total.

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

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

Flavor [— 1
Nxne L ] H 120
Ml oy X, j O Wheat, Subtlegrainy notes
Rops 1 1 1O OKforstyle
Blteness oJ____l_&_l K Way too high for style
F ot bS] | O Bonena, Lew Cleve. Hint of bubblegum

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

Acetaldehyde Metallle

Alcoholic / Hot Musty

Astringent Oxidized

Brettancmyces Plastic

Diacetyl Solvent / Fusel

DMS Sour [ Acldic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegatal

% Ouistanding Woild-dlass example of style.

‘5 Excellent Exemplifies style well, requires minor {ine-tuning.
(B8  very Good Generally within style parameters, minor Haws.
e Good Misses the mark on siyle andfor minor flaws.
'S Fair 0ff ftavorslaromas or major style deficiencies.
P8 Problematlc MaJor off flavars and aiomas dominate

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

Bottle Inspectlon 4

judge's individual scores

m Incppropriat

Malt O |

Hops OX—’—‘

ermentatlo
Fermentation  ~¥____1 =
Other
Appearance gl i
S N Sk s o £l
Es kS 82| £ 888 5|}
color X1 11 0O HeadX( 1 1 1 . O :2
. iliont  Wazy  Opogee | | Oh ck Losting | !~ Other
Clarity L_A_A_l 0 Relenllonx a B
Other Texture

D

Malt

Heps

Bitterness (1

Fermentation

Balance

ol X :u _pngdled Soapy) .
HOEDU a: Mutiﬁ :I:IE M !” A

fonehetes . @

Fnsipfiertaste "L Jda ™ O V€N 1l :4’4)' bitere?).

Other

Mouthieel 4

Thin M

Body X !D‘ Creaminess ¥ 1 | tl:l
]
Carbonation H_]; Astringency 0% 1+ 1 O

None L M

Warmth o~ 1 O Other
m Classic Example 1 ] 1 1 )\’ | NottoStyle
Flawless | 1 | 1 LX | Significant Flaws
Wonderful ¢ 1 1 1 LA §  Lifeless ?
Feedback Pravide comments on style, recipa, protess, and drinking plaasure, Include helpfut suggestions ta the brewar, m

ot
e

ﬂm"ﬁmq /
on/

Additional resources can be found at these sites:

Judge Total [0

httpufvww homebrewersassociation.org

https:/fwww.bjep.org
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Structured Version 5 ,g @ C ES 6
Location . Date
N T T Neald s N S ; -------------- ) Position Advanced lo 1
: - Cary' MacDonald ! Categoryt ] g = \.-7)0 _7 6 3 ! n laht MlNI-BOS|
i % W Certified ' @ E : y
! i v Sub (a-f) X Entry
:B certifieq BICP ID #E1855 ! Q O k-L &L a9 PLACE
! cmac73@live.com.au 1 guhsategory lsi (o L C
| | : Special Ingredients ,' CONSENSUS SCORE
S may not be an average of
! ' judge's individual scores
Hu"tBJCP Oualiflcations Boltle inspection O3 ok AN ‘\\ \-'-"l\" Q"\) \
Cicercne O Rank AR
Pro Brewer 00 Brewery
Industry [J Describe m leapproprate
Judging O  Years Wore L M T 4
Malt ) ’\{ ! i :Ij E;(Q-—G‘“L‘\ -Lﬁcg R
Hops Ol-—%f-—’ O mﬁfﬁ& E‘\W
Scoresheet Instructions AN
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ—‘-_i—! D ‘\Q}‘)_@\p l‘b -7 ]ﬁ
Use the space provided to describe the primary attribute. Other

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

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

[ Frepprop
Provide summary of beer and key feedback for improvement. E o LB g g = & gl
Assign scores for each section and total. 28 E&8ES]| £ £ 2 8 8 i !
Review with other judge(s} and agree on consensus score. Color y:_d [m] Head o | | 1 CI -
Enter consensus score at top of sheet. . Billot Hary Opoque | i Qlher P ouidk Losting ! -:  Other 3
Clarity Lyt —~ | 1[0 Retention Lye 1 3]
Other Texture

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

Hone L M H » —
Flavor nagprp e Malt }fl I E]' E‘D(PC‘CL'-\ EV)W;‘,:

hang L M H
Ml o1 Xy Wheat Subtle grainy notes Hops oyt X1 | :Cl Low .—{} ‘Lf oy ﬂ%
Hops  y0p1 1 1 O OKforstyle ) 1
Bitemess 51 X | [ Way foo high for style Bitterness C\ 'b( | [:I !V\hg‘\:ﬁ»‘ Wm__(\
F o X DO Banana. Low Clave. Hint of bubblegom Fermentation O] 'lr\:, : IEI {)\"Q,F"‘M\ vl Y y ém\.\ . I\ %
Balance o SV ot :DE \ ‘S? \Q_"\"
Finish{Aftertaste 1 _|_|SWEEl ' SI'U‘\
Flaws for style {mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Mcoholic /ot Musty m S S
- Jreppropriole, Iappiapriote
Astringent Oxidized Thin " b e hone L " i ; :
Brettanomyces Plastic b Body v (u} Creaminess Je#T ;D'
Diacetyl Solvent / Fusel . Kome L M oo : 3
NS Sour/ Acidic Carbonation 0_1_171\_1 [m] Astringency ;{ 5]

Estery Smoky Warmth 2% 2 ID Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 LN ! ) NottoStyle
Flawless | ! ! Lye | ) Significant Flaws
Wonderful ! 1 | A ) Llfeless q
Feedback Provide comments on styla, zecipe, pragess, and drinking pleasure. (nclude helpful sy gesﬁunsiu the brewer. r
Q ool & -LL‘-«-.E-.{“;\» \y‘r\.\d—
o] . e — onker ettty SOl >
Very Good Jalalicid eralh' wilthin style parameters, minor flaws ‘Sm\ J;ﬂ “’hM E‘!"m e /%'«" ‘{,,rw_&.

Gp ‘ PARYA R Nistas the mark on style andfor minor flaws.
E)igw i4-20 fo flavorsfaromas or major style defictenclas. (—,M\I\. (<N = M
Judge Total : 50
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  httpsifwwavbjeporg  httpifiwww.homebrewersassocistion.org

Scoring Guide

Problemattc [EeXNRN Major off flavors and aromas dominate




BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
¥ Structured Versicn
Location B\J Rig vt Date Og/" 19
T TTTTSTSTTos TS o oTmes e meEEEEeT = sy T TTTTTTTEETETSSSSSco oo Y "
! Judge i e 1 | Posilion Edvanced to
i ! . MINEBOS
D Neme Lol MUADHALY | et XD B 556 b
\BJCP ID S | Sub fa-f L - Lo
! 1 1
| & Rank ! | Subcategory ﬂvN\ Pavy Adx :
1 ' | 1 of
: Email M«U’\rdb e QN\ML L&W | Special Ingredients ; CONSENSUS SCORE
________________________________ N e e e e e e e e E et E e e e e e e e e may not be an average of
R judge's individual scores
Non-BJCP Qualifications Bottle Inspection 03 o
Cicerone O Rank P ¢
Pro Brewer O Brewery
Industry [0 Describe L m Imppmprhll
Judging Years : Hone | W gl L
' Malt o1 e | ] E] L,Dw Mﬂ\/\«
Hops 1 LY 2| D ('_J..\.Nb ]\ro P {_qj. LU: 2
Scoresheet Instructions Fermentatlon O| ~L | ' J D NO Qﬁ..h MA/E (‘l)\e_}a At § g
Use the scales to indicate the intensity of the primary attribute. o— E
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. - e s S
If character is absent, mark the circle to the left. Appearance _ Inporopriate ) W”Pf“‘e
Provide summaty of beer and key feedback for improvement. =§ - & & £ g i 2 2% _ F b
Assign scores for each section and total. 225 8 &= i = B2 & 8 S !
Review with other judge(s) and agree on consensus score. Color Lt 1+ 1 10 Head Tf L -
Enter consensus score at top of sheet. Clarity Brill!u}n& Hazy  Opague !U H Retenticn Quick Lostiag ]L_.| Dther } m
Other Texture

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 waspropiste 1

hael M # 2
Malt X, | o Wheat. Subtle grainy notes
Mops ol 1 10 OKforshle
Biliemess ¢ X M Way too high for style

—F — e ). {1 ) o —

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

heetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxldized
Breltanomyces Plastic
Diacetyl Solvent  Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding Woild-tlass example of style.
Excellent Exemplifies style well, requires minor fIne-tuning.
Vary Good Generally withln style parameters, minar fiaws.
Good Misses the mark on style andfor minor [faws.
Fair - Off tlavors/aromas or major style deflciencles,

Problematic Majoroff flavars and aromas dominate

L5
=
E
Q
o
<
=
G
u
(%]

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

. Bonano, Low Cleye. Hint of bubblegum

dda}\ M
[Flovor J N s

Malt NglL \LT HI !{3 .Y ) Aeornn  an )\,\— AN e\.\\- \ﬁmch
Hops 1 LY S !I:‘ MO . ran \Jﬂb . ot C,\._-!u\)
Bitterness -~£ I ] :DI | rren e (I)-\ “Aj ALy
- Fermentation — oo 1o - :u Mh.t, S L Pvela 1o |
{

\.:-.\Qumr‘\ \dul Na.lW’\ H/'WP} )

Balance Hopoy A Maly D
Di Sweel ! :
FinishfAftertaste | wv_ "0 WﬂQAAM Q-M\,L\ (\AMM
r
Other
[ Moutheel 2 e s
Tl MRl Hone L M I
Body ;\'_- D Creaminess b S| D E,-'
[
Carbonation OJ#_I_.__J D Astringency oLyl _EI_ [5]
Warmth 1 M 1 | 1:] Other
m Classic Example | [ M J  MNottoStyle
Flawless | ! ! LY | Significant Flaws
Wonderful | ! .4 ] | | Lifeless (7
Feedback Provide comments on style, recIpe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁ

Additionat resources can be found at thesa sites:

=
i

http:/frw.homebrewersassociation.org

Judge Total

hupsifwwabicp.org
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BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
fTTTTTTTo TS S ST T e s E T . TSI TTTTTTL o T Y -
‘ Judge gﬂ \ i / Q . \ [ Position Advanced to
' 1 MINI-BOS
| Name Mot Bpraed ! Cf’;e(g?# 7 £ 21285 | o |
1 Sub (a- nlry
BJCP ID /:/‘-/2? I ! a0 :
! & Rank L ' ! E%gelﬁ’s&tegory i H’ ' J
1 ! | B - ! CONSENSUS SCORE
Special Ingredients S— )
. I\ . 53 - _I - _g_ - 1 _____________________ L may not be an average of
Jjudge's individual scores
Ron-BJC? Qualifications — a/
Cicerene O Rank oltle Mspect oK
Pro Brewer (0 Brewery
Industry O Describe m happropcbh
Judging O Years Ketie L M H

Malt . [{B\Q Sueed | kcuw
Hops @L__l_l IEB/ @.Mm
Fermentation 74 [Aﬂ, (‘nedut,n.rc.l heyracler 3

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. 12
Use the space provided to deseribe the primary attribute. Other
Add secondary attribute{s) intensity/description as apprapriate.
For "Fermentation"”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - N e
If character is absent, mark the circle to the left. Appearance | Lonmpkdy [appropriote
Provide summary of beer and key feedback far improvement. E.5% %% i i 228 _ E|!
Assign scores for each section and total. =8 58 &= i = 228 &
Review with other judge(s) and agree on consensus score. Color Ll h: 0 Head A 11 1 |:| i
Enter cansensus score at top of sheet. ’ . Billlont  Hgry ~ Opoque : {  Olher Quitk Lusllng | Dther '
Clarity S O Retentton L_x____l [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m R,
good, but too bitter for style. Bepe
el M W R / / N
Flavor o Malt 1 X | E/_M;.Cg;’ﬂm{ﬂ#ﬂf?
hene | M ] . 2]
Ml oy X, ;O Wheat, Subtie grainy notes HOPS C'* | AIMO&- NnoWr, -exh,’*_ﬂ“*-
Hops 36 O Gk forstyle . [ ; & -
Eitterness O_]__1_X_| ¥ Way too high for style Bitterness o X | ID h' c}‘/\.

: |
Fermentation X O _Banana.low Clove. Hint of bubblegum Fermentation o < )J : i{g\r 4‘90 M l"_‘_;’ slﬁ
Balance Hou ;B@%ML
D {
Finish/Aftertaste | ViR 4 , Ou,i e
Flaws for style (mark LM-H far &l that apply) Other
Acetaldehyde Metallic
Alcaholic/ Hot Musty Mouthfeel § — s
Astringent Oxidized Hn " ruﬁ ]r" i fane L M i
Breltanomyces Plastic v’ Body x 0 Creaminess C\)‘L'; I:I .
Diacetyl Solvent / Fusel Hone L ] i
. — 5
NS Sour/ Acidic Carbonation _‘ﬂ }Di Astringency 1 D [5]
Estery Stoky Wamth o1 X O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal v | Vegeta! Classic Example | 1 ) ! 1 X Not to Style

Flawless | ] 1 ] X Stgnificant Flaws 5

Wonderful | 1 1 ] 1 ,x Lifeless

\

Feedback Provide comments on style, recipe, pracess, and drinking pleasure, Iaclude helptul suggestions 1o the brewer.

Fair
Problematic

Off flavorsf2ramas or major style deficienclas, A_w L( O\_L_ Llw ” re Ci m

Major off flavors and aromas deminate

{8 Outstanding World-class example of style,
-"5’ Excellent Exemplifies style well, requires minor ine-iuning. [ Ly ’tC—V
"N VeryGood Generally within style paramelers, minor flaws OV% l ﬂ
A X A

E‘ Good Misses the mark on styfe and/or minor llaws. e, )\ ’L -1Le0 5 @ Q’}L 4

g

W
W

On Jidre ﬁnMn+ﬁ%oL !5 /5

cl O Judge Total [50
BJCP Scorashest Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  htips://www.bjep.org  htipirfmww homebrewersassociation.org




BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
’ —J;c;g—e_ Y (-l}:ﬁ -------------------- o 1 Y N \ [Position Mrareedlo
| Neme KOV LOV Fey ! | Category 18 £ aeg v Linmght
:BJCP D : 1 Subs (a-f) _6_ = b ey lg .5
| \ ' |
| & Rank ! | ége?g‘ﬂ)tegory A’PA“ ! r PLACE
: Ermail Kah e[ou f&u(UQmCU { wﬂ\ | Special Ingredients E CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer OO Brewery
Industry &k Describe
Judging Years

=

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

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

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

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

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

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

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

Flavor [ 1
Kane L M H 201
Mit o g Wheat. Subtle grainy nates
Heps bJ_l_l 0O LK forstyle
Billerness o_]___l___] M Woy too high for style
; o Xy | T1  Benona, Low Clove. Hint of bubblegum

Flaws for styfe imark L-M-H for all that apely)

Acetaldehyde Metallic
Alcoholic/ Kot Musty
Astringent Dxidized
Breltanomyces Plastic —
Diacetyl Solvent  Fusel
DMS Sour [ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal 7 | Vegetal
OQutstanding Waorld-class exampte of style.

Excellent
Very Good
Good

Falr
Problematlc

Exemplifles style well, requires minor fine-duming.
Generally within styla paramelers, minor faws.
Missas the mark on styla andfo; minor flaws.

Off flavors/aromas or major style deficiencies.
Major off flavors and aromas dumlnate

©
=
S5
[G]
o
€
=
[*]
v}
W

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

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity

Other

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

Overall

Feedback

Additiona! respurces can be found at these sites:

'ﬁip'p'mﬁ

may not be an average of
Jjudge's individual scores

' @wee,l (e oW it f"vwﬁ—

_—
o
s
e
2 ]D' o H— /
Brilliant  H 0y : er GQuik [t i er
w ) Retention " uw"g a [3]
Texture
Jeapprprioty
None L M H ;
ol L x 1 d
otz = L ony of Fhip
oA (w | L__l
Ol 54 1 O DICI(‘!"\CU t ONLr HPE Aot b
Hoppy Nally i W) [20}
D Sweel 1 :
“‘f | e wee| =}
Jopgriprials [
Thin MooRa Hana L M W ;
- ] Creaminess g1 | ID .?
one | M Ei ) : -
P : Q Astringency ~1 1 7 d i3]
[op ) AN R TD Other
Classic Bxample | 1 ] LN ] Hotto Style
Flawless ! L I L2 ) Significant Haws
Wonderful | i ] Lag 1 1 Lifeless 2
Provite comments on style, racipe, process, and drinking plassure. Include helpful suggestions 1o the brewar. 10
153
Judge Total [50

hitps:/fwww.bjep.ory

http:/fwww.homebrewersassoclation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program :
Structured Version \ ‘r\ 8 /
Location lz u.,(/\b\ Date /a
e e e e g e e L —
r \ i A arr
1 Judge L }] 4 ' ! e \ | Pasition Mrlgi:fwto
i Name (oX 4 ﬂ; l] : i Category# _’8_' 'E 23’2—7? Vo |inflight u BOS| O
! : 1 Sub (a-f) ﬁ_ t : Bty %
1BJCPID ; 1 :
r & Rank , | lEébt,Jeil:I!tc}:al;l:egc>ry A PA ! PLACE
; ) t | , i o CONSENSUS SCORE
i Email X 1 Special Ingredients .
N e T T T T ” N e e e e e A M EE e Er e E e e e . may not be an average of
judge's individual scores
Non-BICP Qualifications Bottle lnspection 3 ok
Cicerone [ Rank SP L EA” P
Pro Brewer O Brewery
Industry O Describe m Razaropdain
Judging O Years hona L M K,
Malt o1 % 0 St &
Hops ooyt | E\j (‘;‘ang ]QC\J
Scoresheet Instructions : é
Use the scales to indicate the intensity of the primary attribute. Fermentation OP’- I g [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. — —
If character is absent, mark the circle to the left. Appearance _ Inageo
Provide summary of beer and key feedback for improvement. E - B E g '§ 228 _ § Il i
Assign scores for each section and total. £ 3 E S &= E : T B & 5 5 |
Review with other judge(s} and agree on consensus score. Color Lyl o 1 [ Head 1y 1t O
Enter consensys score at top of sheet. . Brilliont ** Hazy  Qpugue | i Dther Qulc Lasting | Dlher
Clarity ; : _D_ Retention I} [3]
Other Texture _/~/ (r ';t'
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 {or style. PORFrIPLOE,
Hone L M H I ‘ . \4_
Flavor Wagpo e Malt Ix( i Ij Corame : L.SCO:
el W H %
Malt oy X ;O Wheat, Subtle grainy nates HOPS ol 1
Hops gt 110 OK for style . A
Biemess )l t X 1 X Waytoeo high for style Bitterness o '3(\ ] D Up ’prbn?—
f K o X y O _Banara.Low Clave. Hint of bubblegum Fermentation ol ! ) WEI.‘ //
Hoppy Moity | 20
Balance B )
Dr# Sweet 1
FinishfAftertaste % |
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Mcohalic / Hot Musty m S
. P ‘Q
Astringent Oxidized Thn WoooRn L None L H | !
Brettanomyces Plastic Body “ 0 Creaminess
Diacetyl Solvent  Fusel Hene L M ool [
{ 5
DMS Sour/ Acidic Carbonation o M, " S— lD Astringency O,J{____J__l EI [5]
Estery Smoky Warmth Oyt o Other
Grassy Spicy
Light-Struck Subfur m
Madicinal Veqetal Classlc Bxample | ¥ i 1 J  Notto Style
Flawless | ‘{ | ! | ) Significant Flaws
Wonderful ! I A 3 | ) Lifeless
Feedback Provide comments on styl lﬁ

Falr
Problematle

0If flavorsfaromas of majos style defiiencies,
Ma]or off flavors and aramas dominate

% Qutstanding World-class example of style,
3 Excellent Exemplifies style well, requires mino? fine-luring.
(28 VeryGood Generally within style paramelers, minor flaws.
o Good Misses the mark on style andfor minor laws.
5
u
vy

BJCF Scoresheet Copyright © 2018 Beer Judga Certification Program
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#AisSing

e, recipe, process, ang diinking
L Ll
o Sy

plpasure. Include helpful suggestions to the brewer.
Cha(e

1y

¥0 gv:&\rc,\\ oy ::\\-m‘»'\j

Additional resources can be found at these sites:

hrtps/ e bicp.org
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BEER SCORESHEET

peer Judge AHA/B.JCP Sanctioned Competition Program
r Structured Version //
Location 5 3 (0 Date _5 é / ?

mmeememmemmEmemm-—m-emm---emo--me-m=m P R gy Z 7
¢ 3 £ 4
! Judge 1 ! % \ Pasition Advanfedlo
s pojcHBEL MGovehd;  cmesons LD ? E23) 27K |l e

t ¥ - ! Entry

'BJCP ID : ¢ Sub (a-) :
+ & Rank ' : ggelﬁ)c%tegory , r
1 | ] au ' o
V' Email gbg&“”ap‘g ' ' Special Ingredients ! CONSENSUS SCORE
‘e t—r—_—_—€——— A YAATPA T T T - N e e e e e e e e e e e e A - may not be an average of
Non-BJCP Qualifications fucige's inclitiat scores

Cicerone O Rank Bottle Inspection O ok

Pro Brewer & 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, phenols, etc.
If character is inapproptiate for style, mark the bex to the right.
1f character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor hppopate
Nire L M H
Mat L X g Wheat. Subtle grainy notes
Hops 3 1 1 T OKforstyle
Bllerness O-'—'—L' Way too high for style
Fermentaton | i ) 00 Baonona.Low Clove. Hint of bubblequm

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

fcelaldehyde Metallic J
Acohelic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour{ Acidic L
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Falr
Prablematic

Ol Naversfaromas ar major style defidencies.
Majer off flavors and aromas dominate

% Duistanding World-tlass example of style,
5 Excellent Exemplifies style well, requires minor fine-luning.
(SN VeryGood Generally within style parameters, minor flaws.
> Goad Misses the mark on style andfor minor ffaws.
H
[¥]
v

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

Hore L M B .
CRSIVE [ow hop akome
Hops ol ¢ | :D gfmﬂ)‘fd@ eleall
i
Fermentation (1 ! 1 0 !Oﬁ
Other
Appearance Tngpropikie agproptale
E.o8 85 »l! 2 = _ E
TEEEZa EE2E &
Col I LV R N N O o Head Ly 1 ' 1 O
0-01' Biliond ~ Hary  Opaque |t Quick losting £ _{  Other 2
Clarity m] Retention O 73]
Other Texture

Malt H21L A T H| E[j &/ém ma«/f ‘élfl,]l' Nf//’/
Hops (3 4 | l|:] a4 ’C?'@I’O// & b/ 7&(
Bittermiess -1 | D A hictr M}?éa/czlp'g(s

~

Fermentation 1

o
7T L [20]
fy ¢
Balance HDFW }{ l M"”f :|:|:
D Swaet |
Finish/Aftertaste wl'? 1 i '\:lf
Other
outico —
Thin Mo Rl | Hane | M L
Body FD Creaminess o1 . 0J 5
L1 Y .
Hone L M LR . -
Carbonation g_l__\(__l o Astringency o1 1 0 5]
.
bl
Warmth o+ 1+ 1 0 Other
m Classic Example | L L | Notto Style
Flawless | ) b _ S ! | Sighificant Flaws 5
wonderfll L 1 % | L4 Lifeless
Feedback Provide comments on sfyle, recipe, process, and drinking pleasure, (nclude helpful suggestions o he brewer. m

Additional resources can be found at thase sites!

Pop avoma_ [opcliing

Whrch brocgb?  aleean

Secore

Cacidic/ minevel

M0t fho —[Qi/ 7

Judge Total

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

@ gc’ Date (?M

Location
:’ ] \.ary'wml...uua e K :’ ‘Q ;“ \\ " ! Posltion v &dr:[?c;d‘;ﬂ
: oortira: Certified :Category# .J :E; ZB {'ﬂ.?%q E i gt \
By & B BICPID#E1955 } Sub &-f o 55
E € cmac73@live.com.ay E?chﬁtegc’ry g’“ﬁ'“ { PG{J- M ) PLACE &
X | Special Ingredients : CONSENSUS SCORE
l\_ e A Car‘/ MaCDOnald ,_F_> ______________________________ ! may not be an average of
- sas Jjudge's Individual seares
Non-BJCP Qualiflcations Bottle Inspection 1 o
Cicerone O Rank

Pro Brewer 0 Brewery
Industry [ Describe
Judging [J 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, phendls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus scere 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 Wagprpriste
el M H
Wit oL X y O Wheat. Subtle grainy nates
Hops 6L 1 | O 9K for style
Bitemess 1 1 X | ¥ Waytao high for style
Fer o X | O _Benono. 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
(‘UIEEeTyI D Solvent { Fusel

ol Sour { Adic
Estery Smoky

Grassy Splcy
Light-Stiuck Sulfur
Medicinal Vegetal

Fair
Prablematic

Off flavors/aromas or major <tyle deficfencies.
Maer off flavoss and aromas dominate

T8 Outstanding World-tlass example of style,
o ) -
5 Excellent Exemplifies style well, requires miror fing-funing.
(B8 VeryGood Generally within style parameters, minor llaws.
o Good Missas the matk an style andfor minor flaws.
5
L
w

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

hroma

| \ow W Qﬂ‘{"ﬁ

Hone L M -
Malt ) | []
Hops - ! ) D

L

Fermentation

bu%rjwﬂ- . A

Y f1z]
other __ Ruthe r\r,,o-" LA elben codec
Qo&m ol ot
Appearance i o
5 5 E E ol 2 = & _ E 5
23 E 5 & n—‘ii F 225 & 1 i
Color L 1A 1 11 [0 Heed et 1 1+ 10
T “Hoy  Opogue |} ot Lostng |_¢  Glher g
Clarity |m} Retention } - a (3]
Other Texture
Hone L M o A ‘ 4_\
Malt oL o loree ) Osi v
I A .
Hops 1 i | C@ﬂfpd
Bitterness (1 ) Y | fl:l' 2R E‘-'-s.', e~
‘ermentation ! ] ) O ’
'gpu Maty | [20]
Balance i '_X | 1 O
Finish/Aftertaste s Sueet

Other
)
Mouthfeel 2 s
B M Rl | Nere L
Body % ;D. Creaminess 3
Hone L M ol
Carbonation nom_x_‘x_J ’Cl‘ Astringency O_l__l% U 5
Warmth ﬁ_t__h D Other
m Classlc Example | | 1 }(i 1 ] NettoStle
Flawless | | 1 X 1 Significant Flaws
Wonderful | ! ! Mo 1| Lifeless

Feedback Previde co ca{ems on style, recipe, process, and drinking pleasure. nclude helpful suagestions ta the brewer.

o\

,,\ S .

o M—s-_a g\-!r JA’L\LL—-

~¥}'\°U Q\--« ‘hi c'ﬁ-\ cL\\ac-ﬁ—-br’L-

r‘/\\f_fji/\ SO

-4’-1-\-\04*

ord Lo Mt

oLﬂﬁ\W" {

@d¥

(oA N ‘bﬁ“e@ 27

A ollow Lo aka@JudgeTotal
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™\ BEER SCORESHEET

eer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location B\H?LEIC\'J— Date © /06 i%

l, Judge ! : 1 q = L | Position oo |
' Name ‘[?127 FJ MLJDOMAUH E ' Categoryif .‘E‘ _1557 K} ? E In flight 2 .
'BJCP ID : isuba) B L e gY
| &Rank , : Su Subcategory Pt Pp‘l_(!. A Lé ! PLACE %
1 . ' ! f of
« Emall \ LN TR ALV '; Special Ingradients ! CONSENSUS SCORE

_______________________________ P N e e e e e e e e e e e m e e e e e e may not be an average &f

- judge's individual seares

Non-BJCP Qualifications Battle Inspection ] ok

Cicerone [J Rank P ¢
Pro Brewer O Brewery

Industry O Describe m ’lié'pﬁp?ﬁii

Judging O Yo Hane L
udging ears wal one l ]L

Hops 1 .’., j |:|. \I\\ Q QML\- J/M e i, Dupoieady
Scoresheet Instructions K 16
Use the scales to indicate the intensity of the primary attribute. Fermentation O-lﬁ“—-l-—’ m} lﬂm MQ"L‘ { 2

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

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

Tappragtate
Provide summary of beer and key feedback for improvement. E - B E £ 2 =8 _ 8.
Assign scores for each section and total. £ 8 & 3 & 5238 ‘g '
Review with other judge(s) and agree on consensus score, Color b SN S N R Head x¢ | | |
Enter consensus score at top of sheet. . Brlliont , Hazy  Opague 1_:  Other alick Lnstlng { i Other s
Clarity \_J{_.J_I | Retention B A — g 3
Other Texture i
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but taa bitter for style. one L " E-I‘ lpm = i
one i i' \o !\
Flavor W Malt A an AADY \ Vb tady C.LMML
el M 0 ‘ [z
Kl o X y g Wheat. Subtie grainy notes Hops o La- | 'Ij \AD& mw o o WL& \M{b‘\_ Lf-?
Heps o : 1O OK forstyle . r E B * ‘lj‘m &'LUMN&
Bitness it X 1) Way too high forstyle Bitterness ~1 1w ) Q/ lj N

- £
Fermentatior. p1. X+ ) Banona. Loy Clove, Hint of bubblegum Fermentation 1 | ] D Cﬁt‘hw—.-\fh \ M) d&%l %

20,
H Matt |_
Balance q&w =y B”
b Sweet |
Finish/Aftertaste 1 1 e o
Flaws for style imark L-M-H for all that 2pply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty M -
- Incppropeiate
Astringent Oxidized Thn M i Honz L M H | :
Brettanomyces Plastic Body W ; !1:[ Creaminess YJ D —5
Diacetyl Soivent / Fusel el © M Wi
O ! Sour [ Acdic Carbonation g_nl_i____r a hstringeney o1 1 =£) ID/ 5]
Estery Smoky Warmth ol 'D Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 ] Log? | j Notto Style
Flawless I L ! \'f_l ] Stgnificant Flaws
Wonderful | ! 1 :CI J  Lifeless b
Feedhack  Provida copments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, 10
By My s \.m‘ )qu\ bL\ALJ
'8 Outstanding - World-tlass example of style. f !
Tg Exceflent Exemplifies style well, requias minor fine-tuning. L h \U\’S
Ml veryGoed - Generally within style parameters, minar flaws. M %\ A
2 Good - Misses the mark on style andfor minor faws.
5 Falr [RESBY OFF flavorslaromas o major stylz deficlencies. Dm b‘\‘}u d‘ AQT ‘j.,‘-\
¥4 Problematic Maior off flavors and aromas dominate
19
Judge Total 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version i
Location gi 2( lc’,a‘g iﬁ Date % /é)/((l\
—— T TSI T o——T s TTTTIo o TS oeeiieemee--- e
Jud ) b - Position Advanced to
Name Lac\\\o ~ \L\wglo Category# ._Lé_ AP 4 infight | {EES

1 ¥ )
| ! 1
1 h ] I
1 I 1 I
Sub (a- W Enlry
':BJCP D ! E @ A !
r & Rank : 1 éut'?category &vp '
' | 1 \ of
' Email ; | Special Ingredients : CONSENSUS SCORE
N e e e i amammm - ——— . N e e e e e e e e e e e e e M mamm . —— - may not be an average of
Judge's individual scores
Non-BJCP Qualiffcations : )
Cicerone 7 Rank Ceex  aeives Botile Ispection [ ox
Pro Brewer 3 Brewery _ELM
Industry O Describe m decppropriie
Judging O Years l None L M H 1.‘ < ‘
‘ ] W
Mait 1 ¥ 1 ] |D!' :Z
Hops o )lx | |[] Gmr“gc L LY %)

Scoresheet Instructions 5 f
Use the scales to indicate the intensity of the primary attribute. Fermentation O/‘C L — 0 B
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

If character Is inappropriate for style, mark the box to the right. _ [ ey

If character is absent, mark the circle to the left. Appearance _ l"ﬂ?"@ti Joappeaprce

Provide summary of beer and key feedback for improvement. E . E 2§ x|} g =B _ E :

Assign scores for each section and total. 2 g E 8 &a|" £ 225 8 1 !

Review with other judge(s) and agree on consensus scere. Color el 1 11 1033 Head "1 1 : 1.0

Enter consensus score at top of sheet. Clavity lﬁt‘ml Hary  Opaque ilj Other Retention ofic Lusting §D' Gther Q_h
Other Texture

Example' How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Ty
goad, but too bitter for style, L—me?,'-—s-

Nane L M H | ,d
Flavor Fagprepate Malt o X 1 ) ID: R f‘&'- v
kM [l :
- R 5§
Mol ol X | O Wheat. Subtle greiny nates Hops ) ) g X ré (7
Hops eyl 1 a0 DKforstyle ) O 5 ; } . 4
Bilemess 41 X1 K MWay too high forstyle Biiterness Q—l———l%’—j D ASKne
X Banana. Low Clave. Hint of bubblegum } ~ § q
ot s : i Fermentation ¥/ ! 1 O { £ @
H ]
Balance [ ;!I ety \|:| \M‘gf Lﬁ*/ arf €!(’P
D Sweet { |
FinishiAflertaste Lyt "1 [
Flaws for style. (mark L-M-H for al! that apply) Other o QY,Y{@;Z;‘O £
Acetaldehyde Metallic
Ncohalic/ Aol Musly m . ' S
" e ) mppm v
Astringent Oidized [ i ol ] el M i
Brettanomyces Plastic Body Creaminess e L I:! 4{
Diacetyl Safvent / Fuse) ram L/ i
j 5
DNS Sour{ Adidic Carbonation ! Astringency O—pl— D [_
Estery Smoky Warmth o};L___I [} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ;/ 1 1 L1 HottoStyle
Flawless | 1 '}{ | 1 | Significant Flaws
Wonderful l ! \f" 1 | | Llfeless 6/
Feedback Frovlﬁecommenlscn yle, I pe prn:ess and dr'i'nklng plea;f Include elpiul suggestions ta the brewar, [16
AZW ﬂ}l/‘
[} Outstanding World-tlass example ef styfe, / }‘ ﬂ
g Excellent Exemplifies style well, zequires minor fine-tuning. = \_(f} F ay’ ! 2 a l’ YiZal
28 VeryGood Generally within style parameters, minor tlaws, S S QL
E’ Good Misses the mark on style andfor minor [laws. . M? a F!l\\}aﬁt!/
5 Fair Off flavorsfaromas or major style deflciencles,
Wl Problematic Major off flavors and aromas doninate =

Judge Total }5‘0
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  hitpsi//wwawbjcporg  blipi/faww homebrewersassociation.org
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BEER SCORESHEET

i’ ;
Beer Judge AHA/BJCP Sanctioned Competition Program i /
4 Structured Version
Location *g g Cd Date 5’2 éz / 7 o
e P 77
: Jud : oy ‘I Position Advanced to
| Name _IICH HEL mfgm/aw | Category# _l' ?r T 288&3G [ lnngn  [anisos
: : : Sub (a-f) = b ey O
1BJCP ID ' !
| & Rank ' : {o;gbcq,tegory ! 1 PLACE
! | | Ml ou f of
| Email KLQMHOP‘S ' v Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer"l‘!( Brewery
Industry (1 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.
Fer "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.

Liroma

0

Bottle Inspection Il’ﬂx

may not be an average of
judge's individual scores

st
Malt "Cul % | }:5:1: Jow Adf“ﬂ AXON &
Hops oL s 1 ;EI ~SPrIC JWdéf"ﬂ’]q‘f]L
Fermentation 1 ,‘\ !  d
Other

Amber

|- Yallow
|- Copper

2 E 3
Assign scores for each section and total. & & @
Review with other judge(s) and agree on consensus score. Color: Ll o L1 a
Enter consensus score at top of sheet. . ooflas, My Opogue | | Ofher Quick LusT.mg T Other
Clarity l#.l_l_| o Retention 3]
" Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ipts
good, but too bitter for style. e L " H—r i /
g Fa W
Havor Fapprogiate Malt ot w2 s ] U MC}W ale y
Ne L M H [20] s
Ml o X4 ;O Wheat. Subtle grainy notes Haps ol ¢ F D @Faf?\ﬁ é«/}%”u&o
Hops ot I 1O OKferstyle ] 4 :
Bitemess ol 1 X i Woy too highfor style Bitterness 1 > J -{:I & Ar 7&2‘. 41.5/"9"/ ﬁ%
Fermentation b4 o Banana. Low Cleve. Hint of bubblequm Fermentation v i | D (S'gm %é/w o o) 1 Q}_
i : 20
Balance Hu Py Haly ' ' _p/léll—cé'
§ l f |
Finish/Aftertaste | | " g
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m — e
Astringent Oxidized T MRl i el M W I
Brettanemyces Plastic Body o Creaminess v o 3
Diacety) Solvent / Fusel Nore L M 'R (.
i ' tingency o1 sp 1 E
NS Sour  Acidic Carbonation O_L_.7x_|_f iai Astringency a [5]
Estery Smoky Wamth s 11 0O Other
Grassy Spity
Light-Struck Sulfur m
Medjdnal Vegetal Classic Example | . L | HottoStyle -
Flawless | 1 Lyt ! | Slgnificant Flaws 6
Wonderful | X ! | Lifeless
Feedback 19

Provide comments on style, recipe, pracess, and crinking pleasure. Include helpful suggestions to the brewer
dm&la/fl oy W] necty

_g Oulstanding World-tlass example of style.

5 Excellent Exemplifias style well, requires miner fine-tuning,
IOl Very Good Generally within style parameters, minor flaws,
2 Goad Misses the mark on style andfar minor llaws.

5 Fair Dif flaversfaramas of major style deficlencies.
g}," Prablemalic Major off flavors and aromas dominate

4
Some

f‘)'{/o/ 2t dtL/’lM

AlefredlS ﬁom /K;bﬁ

o -4

BJCP Seoresheet Copyright @ 2018 Beer Judge Certification Program
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Additional resources can be found at these sites:

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

Structured Version

Lacatio

L

Judge

Name KCLAP ’ DU/»&j

r
1
i
1
InBJCP D
¥
1
1
l

& Rank

Email KCIJﬂ( IOU/M@OMQ"

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer 0 Brewery
Industry % Describe
Judging Years ny

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation, consider esters, 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.

Flaver [
N d H H 3
Malt X, 1O Wheat. Subtle grainy notes

Hops &_l_l_nlj LK for style
Bttemets L1 X 1} Woy teo high for

o Xy } O _Benono.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanemyces Plastic v’
Diacetyl /| Solvent/ Fusel

DMS Sour/ Adidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfar

Medicinal Vegetal

__g Outstanding World-class example of style.

‘5 Excellent Exarptifles styfe well, sequires minor fine-tuning.
B8 VeryGood Generally within style patameters, minor flaws.
@ Good Misses the mark on siyle andior minor {laws.

'% Fair DIf flaversfaromas or major style deficlancles.
4 Problematic Major off flavors and aromas dominate

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

1

0
| Category#t ’{; _
1 Sub a-h

| gubeategory

1 Special Ingredients

Bottle Inspection

n Date
o h; _____________ - \ Position m\:?f;gg
H3ch7 by ,
M A . E PLACE 6
E o CONSENSUS SCORE
)

may not be an average of
judge's individual scores

iroma

m
Wone 1 M Pmmw N
Mt o g |D nite {uieeras tc not O PO 1Y)
Hops oL spt !Ij Q}Ol(tl toulof ¢ pnaldl l'}'

Fermentation

Oc_? Sogh 00 F ppenady.

\ll

Other }’TI'C f(gm:md fﬂf[ﬂ@ ov v eanal |
s i
E o E E £z 4 2 =g g1l
s 3252823 - 3 |
Color A+ ¢+ 1 [ Head I"A! L1 D u?
" Brllont ¥ Hozy  Opogue || i Luslmg i1 Other .
Clarity a Retention 2 a 3]
Other Texture
m 'liéisme'

Hone |

Malt O

L ety Lke o collee [S=ut Haw u

Hops

Y

! 'l LOLO bu.'} ‘)’LLI\../L— )

Bitterness 1

Lsp | I[jf & bfl‘ a\ﬂ\’lf’\(‘?-f\a}’
x 3 J

Fermentation 1

P ' o
w" 0 not ko GG

Hoppy
Balance | 3 ] :
[
FinishiAftertaste "L na "™ p’@QUrQM butf net APA \HJ
Other
Mouthieel 3 o i
TR M R Wl M H ;:
Body m} Creaminess ot 1 s2 1 O Q
[ HIE
. Hone L M Hol !
Carbonation 'D Astringency e 5
i
Warmth OJ_?;_I 0 Other
m ClassicExample | 1 1 1 ! ) Notto Style
Flawless | 1 1 1 ] | Stgnificant Flaws 2‘
Wonderful 1 1 1 | 1 ] Lifeless
Feedhack Pruv!de commenls onstyle, recipe, process, and drinking pleasure. cludeheTpiuI suggestions to the hrewer. Iﬁ
emo\,:ea Fhie |

ALFLL_CQ#EA%LQMML
ayy, !é.[‘ee,{ bhu t jutfL
’3 ( ’

ne

Pebovwona )

Additlonal reso!

o

. Judge Total [5¢
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-
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urces can be found at these sites:  htips:/fwww.bjep.org  hitipi/fwww.homebrewersassociation.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
T T T T T T T T T T T T T T N yoSTETTmETESSSTSA PP PP \
I Judge f i : !B 9 g f :3 ' o | Posiion ::r;v;c;gg
E Name ko E Category# :Igc :E“ g:B?‘f‘.f ' Inflight Fa
IBJCP 1D ! 1 Subla-9) Lo
' L ! |
| & Rank e' (:‘__7’?' ' ' |Ss'5]eh|'cat89°ry A’?‘) '
: ! ‘ v CONSENSUS SCORE
1 Email el i ' Special Ingredients ! may not be an average of

Ron-BICP Qualifications
Cicerone Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Add secondary attributels) intensity/description as appropriate.

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

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

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

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

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

Flavor pr——
Nae L [ ] =
Wit ot X ] Wheat., Subtle grainy notes
Hops Bb—1 1 0O OKforgtyle
Blulerness DJ_ALJ X Way too high for style
F ol X } O _Bonana, Low Elove. Hint of bubbl

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

heetaldehyde Metallic

Alcohalic / Hot Musty

Astringent Dxidized P
Brettanomyces Mastic (v
Diacetyl /| Solvent | Fusel

DM$S Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Suffur

Medicinal 7 ] Vegetal

Wotld-class example of style.

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

OH fiavorsfaromas or major style deficiencies.
Majar off flavors and aromas dominate

Quistanding
Pxcellent
Very Good
Good

Falr
Problematic

o
B
El
]
o
€
=
=]
o
W

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

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Houthfecl 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

fudge's individual scores

%
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Imppmpl’nll
None L M
X 1 p Qude low , Sligit Geedress
o r 0 Spey, E0thy
oL X ﬁ'—_} 054 (2, lioc.
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=T CA T
appropice 'LWM;NWF
EE R IS8 gsggén
\|X|n||;|j - Headdelll ' -
A ; e ef
Brrlif'nt Hozy  Opugque L Dr Retention Dulck! Lasting
Texture
Tﬁﬁﬁﬁiﬁie
Nome L M i} ! ‘
ol & f IIj S\Alead}l;fw L[roc’,

I -
o0 Ve bl noteert.
o ! x :EI MQA ~ h#/ﬂ/A

o almact ol (Ko

)

Hopey Nl i, d wett, nnodiled .

I ‘i
oy LA foo Sieaad mudd&(ﬂ

poppioprite J@EPWWE

Thin M full E; Hane L

« [m) Creaminess o_|_|_X_| EI
NDO_I_A_,X_JML ! ! EDI Astringency o1 (X D
o b4 [f Other

Classic Example | 1 i 1 1X. 1 NaottoStyle
Flawless L [ I 1 1. 1 Significant Flaws
Wondeful L+ 111 Sy Lifeless

Pravide comments on style, recipe, process, and drinking pleasure. Include hetpful sugiestlons to the brewser,

May  oblamny

2

10

yar

Fossi !ula'}@/'

Luckly

Acotaldobhacle jn Lockeds.

l/fuu ¢

.[\e.rwwh«tém Prackes +

how plagic )/ ey
Joole ¢

UIMJJ’ Jelechin,,

/}L@

Judge Total
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BEER SCORESHEET

geer Judge AHA/BICP Sanctioned Competition Program
\ W Structured Version @ q %,[ {
) B Lacation - Date _&
. Certified .‘ S = i .ldvanc.ed to
i r Py - \ Position ‘
: BICP ID #E1955 | Caregoryt _\'_B_ B 2COG L fintige |[emeos
f = s ! Eal
s cmac73@live.com.ay | E Sub (a-) P e I
1 | Sbezregory Q“‘Qf“@“ e L
; PN Cary MacDonald :  Special ngredient po CONSENSUS SCORE
\ Cartifiad . ' pECIa ngreaients s may not be an average of
-------------------------------------------------------------- Judge's individual scores

Non-BICP Qualifications Botlle Insnection o

Cicerone O Rank 4 K
Pro Brewer O Brewery

Industry O Describe m 'E‘.N!’“F"';“

Judging O Years Hone L M W : J;-xl

Mat oL M1 1O Law) Moed 4o (:}L |-
1 I
Hops oM | W] \aﬂ';:) (45\‘.) eVt A5

Scoresheet Instructions - ' @\N; v\ A
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 ' 1A “QA AN \L S‘\a\ \y\. [E
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. - I _
If character is absent, mark the circle to the left. Appearance | ecempthi "’fl’l’ml’l"ﬂle
Provide summary of beer and key feedback for improvement. E 5% %8y g zs _ F l
Assign scores for sach secticn and total. 238 58 &= ! 1 £ =228 5 ' ;
Review with other judge(s) and agree on consensus score, Color e v+ 1 Q0 Head I
Enter consensus scare at top of sheet. ) it Hozy  Opaque | ! Clher bl Lasting l Other 2
Clarity L& 0 Retentlon Ly .01 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m G
gocd, but too bitter for style. o L " W -Fim o 4“
| h
Flavor o— 1 Mol ol D i ~¥eod Ao v \:\k, lordOur
kel M H 50
Ml X% | O Wheat. Subtle grainy notes HOPS Ci{ | | :D kw ) i‘, ‘/]
Bogs g1 110 OKforstyle ‘ 4 | N
Bitemess o1 1 X | Wayteohigh forstyle Bitterness 1 \}.‘f‘ ] Ii:l O PANG 5
£ ot—X | O Senana. Low Clove. Hint of bubblegum Fermentation o | | 'U LO\D ﬂm L{' ¢ MWJA \ !
H Moty | \l [2d
Balance L | A ll:l
D Swaet |
FinlshiAftertaste ILM—B O _e~ Ner (o)  eor o
Flaws for style (mark L-M-H for all that apply) Other OQ
Acetaldehyde Metallic
Nleohalic Hot Musty m — s
Astringeat Qxidized hin M Lt Nore L M T
i
Brettanomyces Plastic Body Se i} Creaminess \gft EI
Diacelyl Solvent  Fusel Hgne L Wi
i 5
oS Sour A Carhonanm%_tx___l o Astringency 3 ) a [5]
K

Estery Smoky Warmth N_A_A In] Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example 1 ] L e 1 J NottoStyle
Flawless | ) T - ) Significant Flaws
Wonderful 1 L L Ny I Lifeless (
Feedback Provlde comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, [ﬁ

Coceor  admmok |, Yroud

gt

["N Outstanding World-class example of style. m ( ! ~) \}\ ..m .

-E Excellent Exampfies style well, requites minof fine-tuning. | - . \ 2 CAAD s " 0:+

U8 Very Good Generally within stylé parameters, minor flaws. C LA 3— & ;.: ‘*?f_

g’ Good Misses {ha mark on style and/or minor flaws. C\.« Q‘( \.\ r\\\q"cg,

g Fair OIf flavorsfaromas of magor styfe deficiencles. f’\:; ¢ L 'h N W th

[l Froblematlc Major off flavors and aremas dominate &(

w\* oL SOy aﬁgrv g )"q

Judge Total 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.arg  htipiiwww.homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
’y Structured Version /
Location \(L\) fzuzv e\ e 0% 97/ 19
’ Judge : 1 \ > " Positon m:rllt;dol;
t Name RD(} MO AAUS , Category# A% E 5859927 | |non
; ! subfad A% = A To
+BJCP ID ! . !
1 &Rank ' : égﬂl‘?sautegory LN PA‘,( ALY ! PLACE
! . t 1 . \ of
' Email MLO\N Lﬁ 8 NQJ\‘ -{ Bty i Special Ingredients ! CONSENSUS SCORE
S\ -~ ____ N e e e e e e e e e w , may not be an average of
) fudige's individual
Non-BJCP Quallfications jueges inoicual scotes
Cicerone [ Rank Bottle Inspection O3 ox
Pro Brewer O Brewery
Industry O Describe m : jm,;,;,;p;ﬁf.'_
Judging m/ Years l_l\l ¥one L M H l il %
Malt o1 e J D A, Aralt
Hops ol=e 1 D _Q_\ALW_‘MFAM__

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

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

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

If character is inappraopriate 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 secticn and total.

Review with other judge(st 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 bapptop e

Wine L ] [ [20f

Wheat. Subtle grainy notes

OK for style

Wary too high for style
Banana. Low Clove, Hint of bubblequm

Malt o1 Xy 10
Hops 3 1.0
Bitemess L 1 X | X

o~ X 1 g

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

Fair
Problematlc

Oft flavors/aromas of major styla deficiencies.
Major off flavors and aromas dominate

Acetaldehyde Metsllic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Dacetyl Solvent / Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Yegetal

[0 Cutstanding World-tlass example of style.

7‘:—’, Excellent Exemplifles style well, requires minor fine-tuming.
& Very fiood Generally wihln style parameters, minor faws.
g’ Good Misses the mark on style andfor minor flaws.
8

[34]

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

Fermentation 1 ) ] D Dn';-.»m l NN g ta sLchni:rs-, 7
7 [ 2|
Other
Appearance i —
= 5 E £ m| | = w g |
= 2 £ 5 & 5|; EE 2 B
EQES&?%E E £ a8 & 3
Color L1 l Head |1¢ L1 H -
Brilll H 0 : Last] . er —5
Clarity & T N | Retentlon oA 3]
Other UU‘:\) clears Texture Lg_lﬁ.glLSig\«'
m _I'rn;ppmwnte
None L M
Mall o1 ap (o ;JJM.QL AL u- n\m i-(/
Hops
Bitterness
Fermentation
Balance
Dry Sweel [
FinlshiAftertaste |\'f
Other
Mouthfeel i i
Thin M Full i | Hana H ‘
Body g D Creaminess i | ‘D [
, Kene L 1 L
Carbonation O g D Astringency 4 C! l?
Warmth 1 |:| Other
m Classlc Example | 1 "l"‘ 1 ] 1 HNottoStyle
Flawless L : ! ! ! ! Significant Flaws
Wonderful | 1 1 Pere |1 Lifeless 7
Feodback  Provide commenls on style, ratipe, protess, and diinking pleasure. Include helpful suggestions 10 the brewer. [ﬁ
aueral  Agh Lol \&A
\h‘{sm\? \-\Dg} C( [TV NS
¥
Judge Tofal 50

Additional resources can be found at these sites:

hitps://www.bjep.org

http:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

REC

e %14

g - 1

. CaWPAZCDonaid 1 :,C eaore \ - ' | Position | ::I‘:’!";"o'gl
‘ i iy ateqo z X X
b Certifie | ; Category E[ N2 i | i
Gy BICP 1D #E1955 I | Sub () 2o Lo
3 . 1 i
& /4 cmac73@live.com.au i: ! Subcategory | il PDLL pi,ﬂ_ !
¥ } oeleen [ CONSENSUS SCORE
i . 1 Special Ingredients ' " :
o ‘ e A A AT ANALL e L o e m e EE L h M EEE NG mmEE—————— ” . may het be an average o
juclge's individual
Non-BICP Qualifications . m/ peeEEETe
Cicerone O Rank Bottle Inspection k

Pro Brewer O Brewery
Industry O Describe

iroma

Judging O Years Hone L M LI l
Malt O_._;(,J__.____, j|:| b\ L) ‘} G“Q’\JQ\L-\ (&w Cofné
. /
Hops "
Scoresheet Instructions - '-?
- ) :
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ 'f.- F“:Q'P! ! " [13]
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. _ .
If character is absent, mark the circle to the left. Appearance brogpropcate
Provide summary of beer and key feedback far improvement. g 0 & _ F ; i
Assign scores for each section and total. £ 24 & 2
Review with other judge(s} and agree on consensus score. Color Head % 1 1 | 1 O
Enter consensus score at top of sheet. Clarity Retentlon Bulck Losting {_{  Other 'E =
L e .}
= ' 3
Other Texttre

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

Kore 1 M i
Flavor — Malt \,r ) | Cl bfﬁ.ﬁdk\ \6'-' Ay ‘. (Q\IJ C.O"C\-..,\JL'
Hone L L] H |z5] i
Mt o X | O Wheat. Subtle grainy notes HOPS ;: ICI moffw&hﬂ— C‘ -)A-G \_A k\ fs
Hops gyt 1 ) 0O OKforstyle .
Bitemess X ¥ Way too high for style Bitterness o1 1N JD e | D
F o X y O _Bonana. Low Clove, Hint of bubblegum Fermentation o | | .Di Cf&@ﬂ ~ l S %
Balance T poy aly {Dj el L b&&m‘:@-&v’
D g i e .
Flnlsh/Aftertaste | L u} éJEQFQ( 1% »‘% L e
Flaws for style {mark L-M-H for all that apgly) Other
Acataldehyde Metallic
Alcoholic/ Hot Musty m e
l i eppropriate. Incppwpriﬂe
Astringent Oxldized e M full i § Nona L M i
Brettanomyces Plastic Body e a Creaminess kﬁ___.l_l I:l J?L
Diacetyl Solvent / Fusel tone L i
= ty oo i Carbonation gJ;LI ED glstrmgency/\@_i_l ,D B
Estery Smoky Warmth H |:| Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | -] 1 1 J NottoStyle
Flawless | ! e ! ] Signlficant Flaws
Wonderful 1 I e | 11 [lifeless T
Feedback  Provide comments on style, retipe, process, and drinking plaasure. Include helpful suggestlens to the brewes. lﬁ
f‘ro ,\—l— e H&rw@r e T Frokla
Fl Outstanding [EEREET0R World-class example of style.
'-_-_E, Excellent [QEL:Sr-TM Examplifies style well, requires minor fine-tuning. rWVjS ML G\J‘k’
< Rl BT Snerally within style parameters, relnot {laws. L Collen
o Good IARZAA Missesthe markan style andfor minor Mlaws. \\Q =0 “4 n
s AFB-I0R i Mavors/aromas of major style deficiencles. L‘-Q@KQ l,-.._}\ (”ﬁ:{:ﬂ’s
W4 Problematic [EVAEK] Major off {lavors and aromas dominate ¥ E
Judge Total [so)

BJCP Scoresheet Capyright @ 2018 Beer Judge Centification Program
rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location b" Ryt e iy

. & Rank

: Email M-U)\N\‘)p Q,MM\

Ron-BJCP Qualifications
Cicerone [ Rank

Pro Brewer [0 Brewery
Industry O Describe
Judging Years \r

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secandary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle 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 a Weissbier that is
good, but too bitter for style.

Tsgpapian

Wane L L] H .
Kall o X y O Wheat. Subtle grainy notes
Hops gyt .1 10O

Bitterness OJ—‘L' X Way too high for style
X 1 O _Borono. Low Clove, Hint of bubblegum

Havor

QK for style

Fermentation

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

Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Oxidized
Brattanomyces Flastic
Macetyl Solvent / Fusel
DMS Sour  Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding [EEEETVR World-class example of style.

Extellent
Very Good.- el B ¥y
Good JARYAS

Falr
Prablematic

Exemplifies style weil, raquires minor fine-tuning.
- Genorally within style parameters, minor flaws.
Misses the mark on style andfar minor [laws.

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

Scoring Guide

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

1

Subcategory

Sub (a-f)

{Spell o

| Special Ingredients

Bottle Inspection

[froma

Date 06/07/’?

coozort AL Hoagq i} [
_L = - '. Ealry

Advanced to
MIN[-BOS

CONSENSUS SCORE

A DA ME |
1 of

W

Edpprupene

may not be an average of
Jjudge's individual scoras

Hone L [ Hi:
oL i[j !03& b\r\vtu&q wl[-

Malt
Hops ol Iy ;i:| Rm,\' 'ADD Wr-omo
. i
Fermentation 1w, | o £ L&.ﬂu» GM ? 2
Other
Appearance G o
S 22w 5|
gsﬁsas'! £ 2x8 &)
Color 1w+ 1 + 01 Head\ﬁ I =) -
Other vick ing | Olher (
Clarity En:(lulf Hoay  Opogue l 1 Rete ntlon Losting ful - |?1
Other Texture _3ofve besn nnV\ \.L\eﬁ
Yolols
Nore L M
Malt Oi\f ! J D Lﬁ'\n) \l
Hops i w1 - | D l‘_b\,b LU‘D LRW/rWogu

Bitlerness

Fermentation 1 )

e wlj AR G‘»fka\em!—

|

7~ S S 20
# Malt 1 !E g a f ‘ ! . g L@ r_[20
Balance ”g i} { J’G-LW
Sweet
FinfshfAftertaste M - n
Other Moot
Mouthfeel 2 o g
e oM AN | el M H |
Body [~ !D Creaminess o1\ FD: ({
Hane L M Hot ., b
Carbenation :;J_Ll_l o Astringency v 1 0 [5)
Warmth 1 < o Other
m Classic Example 1 1 LN 1 j Not to Style
Flawless | 1 1 7& ] J Significant Flaws
Wonderful | 1 L e I ; I Lifeless ’)
Feedback Provide comiments on style, reclpe, process, and deinking pleasure. (ncfude helpful suggestions fo the brewet. ﬁa
{ ooy (&0} ot
[~
- g;
o~
Judge Total 50

Additional resources can be found at thesa sites:  hips:/fwww.bjep.org

http:/fwww.homebrewersassociation.org
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BEER SCORESHEET

CONSENSUS SCORE

geer Judge AHA/BJCP Sanctioned Competition Program
14 Structured Version %B C Qlé’ [7
Location Date
: J-c-| ----------------------------- \ ' Y - —————  [Pesition dvanced lo
: Norme KOJ" e Loy W I | Category ~L%— E l}SQ} ?Q v indlight s
: : 1 Sub (a9 _&_ e ey l‘i’o
' | %ubcategory PTP ﬁ ! PLACE
| [Spell cut) - , of
. ]

Non-BJCP Qualifications

Cicerone [] Rank
Pro Brewer O Brewery
Industry p!Describe
Judging O Years

LY

Scoresheet Instructicns
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 s inapproptiate for style, mark the box to the right.
1f character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor [e——
Koo L L] L] 2o
Nat L X, y O Wheat. Subtle grainy notes
Hops 3L 1 ) T OK for style
Bllerngss o1 1 X B Way too high for style
ol X ;O Banana.tew Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problematic

Off lavarsfaramas or major style deficiencles,
Mzlor off flavors and aremas dominale

T8 Outstanding World-class example of style,
- .
5 Bxcellent Exemplifies style well, zequires minor fine-tuning.
L2l veryGood Generally within style parameters, minor flaws.
g’ Good Misses 1he mark on styla andfor minor Haws.
5
v
wl

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

u Special Ingredients

may not be an average of
judge's individual scores

hroma

w»rom_lgp_
Hene L M
Malt 1 ::O\l 1![] b’leC}YOLLF\d mtb"
[
Hops o 1 y 1 (3 ?Jﬁﬂf_c_at.mmlf_ "
|
Fermentation o~ L Im} ” il
Other pl N GJ{,)‘Q(L Nt
T TR
§§E§§§i: §§‘§»=§
2 £ 8 & & | ¢ 2 & 2 &
.glu!lt\j Head|\ll|1|
CI(:I:; Bilicht Hazy  Cpogue ‘IEIE Retention Ouitk Lasting IDI Other Ql_
] 3
Other Texture hﬂd NI e J’\.Q.NO{

Flavor

L}

Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other
Thin M Full | Hane L W H !i
Body | qes 1] Creaminess O—’—;—E—-‘—' D: ;p.
Carhonation "Z“;f_ﬁ';e4 - Astringency 3 é|:| ~ [5]
Warmth Al ;_" Other

[Overall

| Mot toStyle

Classic Example | L sl 1 ]
r

Flawless | ] N | ]

1 Slynificant Flaws

Wonderful ] ] ]

! Lifeless

Feedhack

M&Ug

Provide comments on styfe, recipe, procass, and drinking pleasure, Include helpful suggestions to tha brewar.

61/)#’&190’ h it

D »

¥

Amz

Additional rescurces can be found at these sites:

https:/fwww.bjcp.arg

Yo

http:f/www.homebrewersassocia®
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BEER SCORESHEET

peer Judge AHA/BICP Sanctioned Compstition Program
4 Structured Version
Lacation Date
; Judge ’ . " Pasition Advanced to
' Name | Category# /8 'E{fs.é l ?_2 ' gt MINI-BOSI
: H = Al Ent
) 1 Sub (a-f) | Y
1BJCPID 1 ’WA- .
| &Rank : nssgeﬁ'gaqtegory ! [ '
: I i o CONSENSUS SCORE
v Email 1 Special Ingredients !

Non-BICP Qualifications
Cicerone [ Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/deseription as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the bex 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.

Favor wapprepate @
i M " i
Walt oL X sl Wheat. Subtle grainy notes
Hops .+ VU P 0 OKforstvie
Bitetness X ¥ Way teo high for style
Fermentaion (4 | X, jDO Banana. Low Clove. Mint of bubblegum

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

Acetaldehyde Metallic
Alcohallc/ Bot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacelyl Solvent / Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfar
Medicinal Vegets]

Falr
Problematic

Off ffavorsfaromas or major sfyfe deficlencies.
Major off flavers and aromas dominate

_8 Outstanding World-class exampla of style.
3 Excellent Exemplifies style well, requlies minor fine-tuning.
L Very Good Generally within style parameters, minor faws.
g’ Good Misses the mark on style and/or minor flaws.
5
o
wr
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Malt
Hops
Fermentation

Other
Appeararce

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

may not be an average of
Judge's individual scores

‘hnppmptmt
Hone L M i
X |E| Not moel.  nekicotle
o ! X 1 }j ’?\V\?QOM:”V‘OO\‘(CL\ !

i

& . tea

Tagarspiae Jroppropricle
5L 5B s eg. 0]
ﬁsésaai,’ £ 225 &1
L X T Head 1 1 1+ 1 O3
Brilliant !&u Opugue D Other Retention Qulck Lqsiing TD! Dlher

Texture

Hore L M
Ox |
oA
Hoppy
b
b
“lnespoprte Imppropmte

L Hana L

1.4 iu] Creaminess O_Aﬁx_l_h I:I
Hone L [ Ho
Ja ul Astringency 8¢ 1 I:I

Other

] RottoStyle

J Significant Flaws

1

1

| Lifeless

Classic Example L=
Flawless L .o®
Wonderful L9

Provide comments an style, recipe, process, and drinking pleasure. Incfude hefpful suggestions to the brewer.

A Very weell- e

Load

baloace Jovoy o fr2

An.?!'

Clasiic

A5 Aong .

et /oé/
-7

https:/fwww.bjep.org

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program a
’ Structured Version
Location gUF’ é\“"*‘l h Date Zﬂ Q 14
btk \ y ST TTTTTTSEeTESSssmm e PP "
' ud ge 1“ \\ \ [ ! - s Positian Advanced to
f ! MINI-BOS
! Name LoV, \ won | | Category# A8 s 125 2'1: i figh ;
: - ' 1 Sub (a-f) _B_ = |
:BJCF’ 1D \ ! N
+ & Rank ' i lsslp.leli:guautegory _[)( PA . PLACE
1 ' 1 M of
' Email K | Special Ingredients ; CONSESUS SCOR
________________________________ ’ M @ e e e e e P e et e e f e e e e e m e —,—,—————" may noi be an average o
judge's individual
Non-BJCP Qualifications er ot lspection 01 peaes el
Cicerone O Rank 228 See/ oitleInspection 00 ok
Pro Brewer [] Brewery Bloack Vog{
Industry O Describe 7 m ll_@g}m}&:le
Judging O Years fone L M H i
Malt bt ! ] ilj; F;I‘;CD: }'
Hops LY O C-H{N S}l
Scoresheet Instructions L _ C{ r
Use the scales to indicate the intensity of the primary attribute. Fermentation o .1 1) fiz2]
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 bex to the right. - -
If character is absent, mark the circle to the left. Appearance _ Jnapgropd 1"“PP“P"“'P
Provide summary of beer and key feedback for improvement. E-E 2§ 2 : 2 =8 g1
Asslgn scores for each section and total. FEES S =l £ 228 .‘3 !
Review with other judge(s) and agree on consensus score. Color L L 1 1 |- Head 11 | |
Enter consensus score at top of sheet. i Brilloit  Hazy  Opegee | Qlick Lustlng l Other :
Clarity td Retention L___‘ﬁ—l I3

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 f— @
one L K ] [2¢]

Ml L X s Wheat. Subtle grainy notes
Hops 3 O OKforstyle
Bitterness (1 | X K Waytoo high for style
F ot X 1 O _Bonana. Low Cleve, Hint of bubbleg

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding B Waoild-class example of style.
Exeellent - Exemplifles style well, cequires minor flae-tuning.
Very Good - Generally within style parameters, minar {faws.
Good - Wisses tha mark on style and/er minor flaws.
Fair - Off flaversfaromas or major style deficlencies.
Problematic - Major off flavors and aromas dominate

@
2
=2
g
=3
c
=
o
LY
wy
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rev BSTR-180124

Other Texture f ’ 1 ££ 2
' /

m Toigirprels,

Nane L M L}i :
Malt ¥ | I[:] SWM
Hops 1 ~ _ 3l:li C ;'.LN,S

Bitterness (1 A J i[]: P’&#ﬁﬁn%
Fermentation ! \ W) clean

i
Balance Ty M4 m) G"Wd

[N i /
D Sweet {
Finish/Aftertaste " ! b iD_ T ﬁ"\
Other
Tin MR : ' Wl M W
Body l:|l Creaminess OTLI_I EI lf’
. Nonel !
Carbonation 1 _;ﬁ(.__l D Astringency 1 1 | .D. H
Warmth o 1 1 D Other
m Classic Example | ;n( ] 1 1 1 HNottoStyle
Flawless 1 ! 1 l | Significant Flaws
Wondesful ” w L | Lifeless 8
Feedback vaTde:ommen Ooistyle :eclpe rocess, and diinking pleasure, In:ludehelpfulsuggos ons 10 the brawer. m
@xdww stole
A '( "
L:\wlonl \‘)JV e pias
Judge Total (L 50
Additional ressurces can be found at these sites:  htipsi//www.bjep.org  httpi/fwwwhomebrewersassoclation.org
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location ‘g 360

N NICHAEL. MGvERN
(BJCP ID '
E & Rank !
: Ernail E‘AC‘L/’/Q'@‘S E

Non-BICP Qualifications
Cicerone 0O Rank

Pro Brewer Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor haggrepate 1
hane b M ] 20
Malt X 0 Wheat, Subtle grainy notes

OK for style

[LLTE W R R

AHterness O_;__L_K_f K Wey toa high for style
F; o X 0 Barana. Low Clove. Hint of bubblegum

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

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

Grassy Spigy
Light-Struck Sufur
Medicinal Vegetal

Falr
Problematic

Off ifavorsfaromas or majos style deliclencios.
Malor off flavars and atomas dominate

[l Outstanding Yorld-class example of style.
o )
'3 Excellent Exemplifies style well, requiras minor fine-tualng.
(U8 VoryGood Generally within style parameters, minor flaws.
> Good Misses the mark on style andfar minor llaws.
H

U
W
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:fCate ory# /8 ‘;‘ ‘
) Category £ 5/3522
: Sub (a-f}

| psgiesey

\ Special Ingredients

w 56/

Position
in flight

Eniry

of

Advanced to
MINI-BOS

PLACE

CONSENSUS SCORE

may not be an average of
judge's individual scores

Bottle Inspection O
roma -
Hone L M 0L
Mall ol s 1D pleasen; hap a na
VA [ g 7
Hois oL 1 s 0 @t OIS & PINL o
" ohere_foui?
Fermentation X Qo S 7or< A .
rd , ’ﬁ
Other
Appearance Vagppets i
2.8 Efs 2 28 _ 5
EEZEEE EEEs &)
Color ||\|||:|:|. Head 11 1+ 1 | 01
) Brillam  Hozy  Opaque i :  Other . Ouick losting [_;  Other 5
Clarity |m) Retention o [3]
Other Texture
m Wepapate
Hone L M H I I - /
Malt 50 o g /e m-ﬂ-w& @-‘/
|
Hops ol " 2 1i:l A'OL? 5*“’154 Hrieko Zfbﬂ
[ “ -
Bitterness 1 v o arnd b 79/'6/”@55
i A
Fermentation ot sy ] Ll‘_‘]f clean /ﬁ}”’l sh l '?lﬁ
L
Balance 1Y ¢ 1 "M g
FinishfAftertaste D'Ef | Sme‘l D
Other
outee s
Who M RN Nzl M W
Body M iI:l Creaminess o1 1 1 O é[
L M it .
Carbonation "“C“;__;e; A Astringenicy ~ 10 1 | ‘E! (5.
Warmth ot 1 | Il:l Other
/
m Classle Example | n;w ) 1 1 ] NotloStyle
Flawless | Lo | ] ! 1 Significant Flaws
Wonderful | IS{ ] ] ] ] \lfeless g
Feedback  Provide comments on 5iyle, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁ
vl 3{ &m gX oA oief
- \ 1
5] Sl,c
Judge Total I50

Additional resources can be found at these sites:

https:Hwww.bjcp.org

http:/hwww.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

g d Versi
tructurec Versicn Location BB[ Date M

:' Judge . ) i i) - H Position ‘dvanced to

! Name KQ’){’_ LOU reui ; ' Category# i‘éE -E mu&gb | In flight Mg BOS

[ d : i Sub {a-f) Pl |

:BJCP D | ! ﬁpA . )

s & Rank ', ' é !?guantegory . r

' Email ,L'.’Cfb £ ’CUF 'CH @Cfm@vl { L’ﬁ Ih | Special Ingredients J: CDNSESUS SCOR
S S , may not be an average ¢

judige's inclividual seares

Ron-BJCP Qualitications Bottl Inspection ~ Clox )L\'?()(' h (i -

Cicerone O Rank
Pro Brewer O Brewery
Industry Y Describe m Trappropicte
Judgingg Years 15 Nore L M B i :
Malt ~1 )
it
Hops (1 e I lEl.
Scoresheet Instructions L
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢y L F & - [i2]
Use the space provided ta describe the primary attribute. Other Cn\ Q,f‘/” OX et geﬁ{\f (474 QP{—W’]M&«M
Add secondary attribute(s) intensity/description as appropriate. i I
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e e
If character is absent, mark the circle to the left. Appearance _ ), appropicle, .'!'“P?"'F:'T'E‘E
Provide summary of beer and key feedback for improvement. E -2 8 E 3 E 3 2 o2 _ F I
Assign scores for each section and total. 2 2 E S &= | ! FEEE S
Review with other judge(s) and agree on consensus score. Color  L— [ |:| Head 1 1 1 1 O
Enter consensus score at top of sheet. o Eliont / Raay  Opague i< Other Quick Lasting £ Olher
Clarity a Retentlon R a [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section far a Weissbier that is m i
good, but too bitter for style. CpppIRLe:
Kone | M W
Flavor izt 1 Malt 1 e | I}
el M i ‘ £ i
Wit pr Xy Wheat: Subtle grainy notes Hops 1 L O fiono! (/\/N,l .
Heps 31 1 1 O OKforstyle . - l ! J j
Aterness o 1 Xy X)) Woy ton high for style Bitterness o ' \’ | I::}
F o X 1 O _Bonono. Law Clove. Hint of bubblegum Fermentation l | \ol D i.;h”/, k \S‘UN ”LAlﬂﬂ /WA l_
N Ly 20
Balance " y— Mur% i ﬂ 0 on q
D § '
Finishiaftertaste L "o M«{ Af\ nith b f fey Mt
Flaws for style {mark L-M-Fi for all that apply} Other AJ }'Y H«}Q W d ML' f‘J,_,H 4
Acelaldetyde Metallic
Alcohalc ot Musty Ny m
Jocpproptiate Inappropiate
Astringent b\ | Oxidized MY oW R el # oy
Brettanomyces U | Plastic Body Q g Creaminess 1 ¥ ] /
Diacetyl . Solvent/ Fusel Hone | H N } :
. . ! 3
TR Sonr | Adic us Carbonation o_l_l_L_l fD. Astringeney 1 1A (5]
Estery Smaoky Warmth o+ o Other
Grassy Spicy :
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 i 1 Ly 1 HotfoStyle
Flawless | 1 L ] \L}/ ) Significant Flaws
Wonderful | 1 1 ! LM 1 Lfeless 0 i
10

Feedback  FProvide coLmonls on style, recipe, pracess, and drinking pleasure, Include helptul suggestions o the brewer,
L/J'fmn {,Lt-l } hi‘mk
Quistandi World-<f lo of stylo, 3 i
ol + it rmo thive_hakn't acude 1000 ke
£

Excellent Exemplifies style well, requires minor fine-tuning.
Very Good - Generally within style parametess, minor flaws. L LA '
Good - Misses the mark on style andfer minor flaws, -

Falr 0 flayorsfaromas or major style deficlentles. {'\ ‘.Z ) }‘ 0

Problematic - Malor off flavors and atomas dominate \ [} : ~d [ 3
4 L)
: 5 % ) 7 udgeTotal 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitps:ffwwbjep.org  http:/fwsvw.hermebrewersassoclation .org
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peer Judge

BEER SCORESHEET

AHA/BJCF Sanctioned Competition Program

y Structured Version

1BJCP ID
| &Rank

1
[l
1

Email

Non-8JCP Qualifications
Cicerone O Rank

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

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

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

Haver Fappeopiae @
e b M H 29]
Kt oyl X j 7 Wheat. Subtle grainy notes
Hops  ye1 1 1O OKfor style
Billerzess (.l X K Woy too high for style
2 o Xy | [ _Banana. Low Clove. Hint of bubblegum

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

Acelaldehyde Metallic

Alcoholic / Hot Musty R
Astringent A oxidized H
Brettanamyces Plastic

Diacetyl Solvent / Fusel

DS Sour { Acidic /M
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

5
\
Outstanding World-class example of style.
Extellent Exemplifies style well, requires minor flne-tuning.
Very Good Generally within style parameters, minor flaws.

Good
Falr
Preblematic

Misses the mark on style andfor minor aws.
Dff flaveors/aiamas or major style defilencies.
Majoroff {iavers and aromas dominate

)
=
El
O
[2}]
c
=
(<]
o
v
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.

E ategory#_/’8_ E‘
c 4 Bs242 86

E Sub (a-f)

[}
 speiegen

| Special Ingredients

e

Bottle Inspection

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor 4

Mait

Hops

Bitterness
Fermentation
Balanice
FinishiAftertaste
Other

Mouticel

Body
Carbonation
Warmth

Overall

Feedback

Additional reseurces can be found at these sites:

Location Date
" [Position :ddmc;d o
L |inflight
! Entry
]
1
e |
ro” CONSENSUS SCORE
-------- ’l may not be an average of

Judge's individual

scores

Inaparopriqia
Hone L M H ! {
ol ) X‘l ;D_ M Maﬁ /ﬁ"’ﬂﬂ"e/
o o _Abwe..

[

ol 1 0 Mﬁi@iﬁ_ 2@

Tosppioptiaie Tnepptopicl
EoEEggl! zep _ 8l
=25853& EE¥s 5|
|1|X;1L|'_'| i eadl'XI[I o 5

er ! or
Brlljont  Hozy  Cpoque b Retentlon iuslingl |?
Texture

Japprepric
Hene L M Pt
SV ie%dw#,.n/)qﬂ-w L harshn.
o) - S {D: o / ‘ '
ol . :D nf\QA - sz
oo ey En
Hquu | XM““!'f jD:
" 95 e Sueel

'Iiiﬁp}m
Thin M . Hona M [

X [m] Creaminess QLL__l iEI l
E

ug_ll_hl'_x.j o Astringency O_A_I_X,_J ! [5]
@g ’D Other

Classlc Example ¢ ! 1 ! 1 | NottoStyle
Flawless | 1 ] ] ! ) Significant Flaws
Wondeiful L 11 Lifeless
Provide commenls on style, recipe, process, and drinking pleasure. Inclpide helpful suggestions 10 the bravrer.

Snrfv:lm

oxd. fodf Ln?'/f_

hoold v tfecd  Mollod Fe

PheBr  Champcdoith? 7

Aoole et

90: n?s GVZ OXL/I%&A

1AL 05, @%0& ,

v

Judge Total
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BEER SCORESHEET

Advanced to
MINI-BOS

CONSENSUS SCORE

peer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
: Judge / \) }\ Je :, = .| Position
! Name Z ﬁeé an ns "\u ! Category# —)j— -E 6’34—277 . |inflight
BJCP ID . 1 Sub (a-f) _B_ = b ety
| &Rank ' | Subcategory P\PP\ '
! \ v Bpeficul Vot
I Emall ! | Special Ingredients !

Kon-BICP Qualifications
Cicerone [ Rank ol

Pro Brewer O Brewery _1% acf O‘fg
Industry O Describe ___
Judging O Years %

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

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

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

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

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

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

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

Flavor Tnaproginte @
el M H F5)

Mall X ) O Whest. Subtle grainy notes

Hops eyt ) 1O LK forstyle

Bilterness D.l_l_z_.l ) Way too high for style

[ o X, } O _Banera. Low Clove. Hint of bubblequm

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

Acetaldabyde Metallic
AMcoholic{ Hot Musty
Astringent Oxldized
Brettanomyces Plastic
Diacetyl Solvent | Fusel
DMS Sour/ Acidic
Estery Smoky

Grassy ‘ Spicy
Lght-Struck Sulfur
Medicinal Vegetal

2 Qutstanding Viotld-class example of styfe.

E Excellent Exemplifies style well, sequlres minor fine-tuning.

"R VeryGood Generally within style parameters, minor flaws.
o Goad Misses the mark on style andfor minar flaws.

'§ Fait 0Off Havers/aromas o major style deficlencles,
w

Problematic MaJos off flavors and aromas dominale

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

Boitle Inspection Do

[Aroma J g

may not be an average of
judge's individual scores

Rone L M HiG
Mt o w0 Sweed

I .
Hops oLy ilw] fel) ln)§
Fermentation | ] l[]} frm‘l"y /0
oM ! 3 B
Other
Appearance i
5 = E % ;. 2 = §| g i E
T 5583 £ 22 E S
Color L L 1 1 1 Head %% 1+ 1 10
. bpfayp Moy  Opogre | Other ulck Lasting | Clher
Clarity O Retention i B
Other Texture

m fnopprogeate

None L ] H I H R "_
Malt 1 }‘r i |t|j 1S40 .

(o

Hops ¥ J \D
! N
Bitterness ¥ . ) D QJ\!QVO. 2.
Fermentation 1 = I | .D Cf:m? f}u, l{\.
Balance "“f’““ M"“# I|:|’

7 ' )
Finish/Aftertaste 2 e [Lit' St’bﬁ}\?’/’v U dec oBenysaked

Other

Mouthfee! 3 i

Vpiropricts
Thin M Futt {’ None L M H [ H
Body s o Creaminess ¢ 1. D 5
horel M Wi
Carbonation Y ‘.DA Astringency o W . R D, [s]

H—]
Warmth oy—— [m] Other

m ClasslcExample 1| 1 ] ] ] ) NattoStyle
Flawless L ! ] 1 1 ] Significant Flaws
Wonderful L L ] | 1 ] Lifeless 7
10

Feedback  Providecomments on styli, reclpe, process, and drinking pleasure. Include helpful suggestions to the brewer,

e Leel.

S/Jn}vf Suedlness -Dv'h

[3) ro'dr'&#cnm Loon

l)nd&S: rn ML

Additional rescurces can be found atthese sites:  hitpsi/Awwwbicp.org

Y

Judge Total [50
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date g/bi//?

e _MICHAEL MEGOVY ml
EBJCP D !
| &Rank )
| Emel _ BLACA AP S E

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer & Brewery
Indlustry 0 Describe
Judging @ Years

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

Add secondary atiribute(s) intensity/deseription as appropriate.

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

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

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

Review with other 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.

FHavor bagguap e
Nane L M ]
Mt o X, O Wheat, Subtle grainy notes
Hops 1 0O OKforstyle
Bitemess 1 1 X M) Weytes high for style
Fermentation | X § O _Bonana.Low Clove. Hint of bubblegum

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

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

Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.

Exemplifies style well, requires minor fine-tuning.
Genesally within style paramelers, minar flaws.
Misses the mark on style andfar minor flaws.

Dif flavorsfaromas of majer style deficentias.
Maor off flavers and aromas dominate

{utstanding
Excellent
Yery Good
Good

Falt
Problematic

Scoring Guide

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

! Category#
E Sub (a-f)

1
} Bubgggegoy

| Special Ingredients

Bottle Inspection

iroma J

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthieel 2

Body
Carbonation

Warmth

Overail

Feedback

Additional respurces can be found at these sites:

of

CONSENSUS SCORE

. may not be an average of
judge's individual scares
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-------------------- iy Position hdvanced 10
) 8, ,.; ! MINI-BOSI

E|S84277 |i [nne
1
1
1
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I
1
!

O

Imp;)mp'mtn
SRRV e Swer? walt
ooy .0 CHVS oS
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BEER SCORESHEET

&4

peer Judge AHA/BJCP Sanctioned Competition Pragram
4 Structured Version
Location BUQ%\LU“ Date O&/OU! 1’4
:' '—J-; ----------------------------- \ :I Y - y | Pasitien Advanced to
: I\:‘argz D,<) i\, A MRS : Category# L E b ‘:7? 9 2 q, Ir ]E" fight MINI-BOS
' , ' ! i w ' .
'BJCP ID : ) Sub (a-f) A— N N
: &Rank ! ' :Sgebcategory M, Ac\i A’LF ' r
1 . t i out) ' ol
:\ Ernail Mrr)\N!QP (’l M L(‘ Lo :‘ Special Ingredients ! v

Non-BJCP Qualifications
Cicerone [J Rank
Pro Brewer O Brewery
Industry O Describe
Judging

Years \__g

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute,
Add secondary atiribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on 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 f— @
kel M R [
Nl o X ;O Wheat. Subtle grainy notes
Hops 331 I 1O O for style

Altterness OJ_!_LJ M Way too high for style

o X o Banana. Lew Clove. Hint of bubblegum

r

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding World-¢lass example of style.
Excellent Exemplifies style well, sequires minor fine-tuning.
Very Good Generally within style paramelers, minor flaws.

Good
Falr
Problematle

MIsses the mark on style andfor minor flaws.
Off flavors/aromas or mzjor style deficiencles,
Major off flavors and aromas dominate

Scoring Guide

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

Cther

Color
Clarity
Other

D

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Houthicel 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Jjudge's individual scores
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Provide comments oa siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer,
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

.
Structured Version Q@,L g Q)
Location Date

\ Y ey
Pesition It | Advanced lo
Cary MacDonald ' E Category# \q = bl@ S ] % ' i flight MINI-BOS
e y = !
) Certified . ! Sub (a-f) 6 ] Doy .
certifiog BJCP ID #E1955 1 1 : W[ ( ?nLe m 1
e - . L Q(-- )
A= cmac73@live.com.au : '+ gubcategory b - .
I ' Spemal Ingredients ! CONSENSUS SCOR
T . may not be an average of
judge's individual scores
Non-BICP Qualifications Botile nspecton D/ Juagers matics
Cicerone O Rank P
Pro Brewer O Brewery
Industry O Describe m mppnpthle
Judging O Years None L M H l JT'
Malt ol e o e m"Lw Aod xL\. hideek
[ B
Hops ! L ye 1 0O C—V‘&‘“" \'\_\
Scoresheet Instructions ol Lo
Use the scales to indicate the intensity of the primary attribute. Fermentation Qe . ' D- Lt —-] [iZ]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — I I
If character is absent, mark the circle to the left. Appearance N Jrappraprale Jnapprogeia
Provide summary of beer and key feedback for improvemaent. E=-348 E = | i 2 =22 _ & e
Assign scores for each section and total. 2 &g E S8 & 3| F 2 & & & L
Review with other judge(s) and agree on consensus score. Color 1™ 1 1 1.0 Head T}dl 1.0
Enter consensus score at top of sheet, " giflent  Hogy ,. Opaque | ! Dther ick lasting | i Dlher
Clarity |_|_$Q|_| o Retention | ¥ o ~3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
good, but too bitter for style.
None £ M "
|
Flavor E—— Malt ol A a ‘Dr‘e—ﬁ% MQL&\J
kml W H ] i i& WA )
Kt X, j O Wheat. Subtle grainy notes HOPS o v : El (“l "'ba“) i
Hops gt 1+ D) OK for style ) - it
Blemess ¢l 1 X | K Waytoo high for style Bitterness ! 1 O Lo
f ol X ; O  Bonano. Low Clove. Hint of bubblequm Fermentation o ) | | b p ’% , (/
K My L e . [ o
Balanee 10 "™ }D n&«%&ffr A
b Sweet |
FinlshiAftertaste | L "
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholic/ ot * Musty m e S
Astringent Oxidized Jnoggropricie mpmpmze
ringen xidize Thin M Full E : None L L

Brelanomyces Plastic Body |_$_M_.J = Creaminess |:|
Diacetyl Solvent/ Fusel c el # e st ‘ 3 3]
DMS Sour { Acidic arbonation "&5—\-‘; = ringency jger 1 ;1:1_

Estery Smoky Warmth /hg_l_] jm) Other - Q 1!‘ Mﬂ\,! el

Grassy Spicy
Light-Struck Suifur m
Medicinal Vogetal Classic Example | 1 ! /\n 1 i | NottoStyle

Wonderful | ! LA\ 1 ) Lifeless
Feedback  Provide commentson styte, recipe, process, and drinking pleasure, Include helpiul suggestions o the brewer,

v O V\.\ Cea ( [ @'ﬁ,\ﬁ we ol

Flawless | 1 RN L | Significant Flaws
2 10

Falr
Problematic

[l Qutstanding World-class example of style. M
75 Excellent Exempifles style well, requires minor fine-tuning. \y W A L S WL"\
el Very Goodl Generally within style parameters, miner flaws. ""“\’,S X“L (\,e’/\r(- Q E ) \\ A
b Good Misses the mark on style andfor minor flaws.
8
v
vy

Off flavorsfaromas of major style deficiencles, \HQFWC \v\% QC"M (M
Major off flavars and atomas dominate “ ‘ ,S .
e VouMerl, A gﬂ
0

Judge Total

&

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lt 3

Location Pate
2o “\ 2 >
" Judge L l-\ F \ | - " [Position Advanced to
1 ! MINI-BOS
' Name & '0 LA \ﬁ'\s A0 . ! Category# % ‘E g 44:%‘2 \ | indlight
' : PSubGadf) = 0™ L -
1BJCP ID . ! AM’A i PLACE .
.I & Rank ; ! (Ssgell?gﬁltegory / : y
I 1

' Email : | Special Ingredients ) CONSENSUS SCORE

________________________________ - N e e e e e e e e e e e e e e e may not be an average of

judge's individual

Non-BJCP Qualifications uege s e eeerE

Cicerone OJ Rank _[2fex— Coxvex
Pro Brewer 0 Brewery K‘m( \i.‘_ Hrm&'
industry O Describe N
Judging O Years _L

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

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

Favor [— E‘
Hene L M ’

Mt X, O Wheat Subtle grainy notes
Hops ot 1 ) O ©K ferstyle
Bitterness (.1 X 1 B Way too high for style
o X W] Banana. Low Clove, Hint of bubblegum

Flaws for style (mark LM-H for all that apply}

Acetaldehyde Metallic
Mcoholic / Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Diacatyl Solvent / Fusel
OMS Sour / Acidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Yegetal

Fair
Problematic

Cft flavorsfaromas or major style deficiencies,
Major aff flavors and aromas dominale

3 Qutstanding Woild-class exampte of style.
'S Excellent Exempliffes style well, requires minor fine-tuning,
g Yery Good Generally within style parameters, minot flaws.
2 Good Misses the mark on style andfor minar flaws.
H
L5
wn

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

Bottle Inspection ok

Aroma i
Nene 1 M i
Mait ‘:‘; el ) IE:: SW@IL L;SCJ:;I‘ J’

|t
Hops L y e Mﬂdﬁﬂ'ﬂ
b
tat N ] q
Fermentation 1 3 I O M
Other
_— _—
E L2 Egg|i ¢ =85 _ Bl
$8252E8, ;Ezéi:
Calor L w + 1+ 10 Head 1 1 ¢
I_ i Bil@nt How  Opoque | i Other Quitk Luslmg | 1 Other
Clarity lﬁg_l_l O Retention 3
Other Texture /arqc l:u\ols(gr ,
Flavor 2 s
None L M Bl
i
Malt iy gl Carg med
l
Hops oL 3 | _ D f‘igfn\/
Bittemess 1 ] 4 EI ’ m.\{jé,ranj
Fermentation 1y ! I D C,(Mﬂ l(g
Ho pf Matty | ! (ﬂ 20
Balance o 1 {[]_ "\OCD
i
Finish/Aftertaste "y _ 1" O k Yoo \a ;Lr
!
Other ) o}w}' =Yilizal, ‘On
Mouthfeci i s
Thin Mo RN boel M Wl

Body ED" Creaminess oft—~—— a E
nne; M H i HI
Carbonation HQJ____}(._I ,D. Astringency OJ+[_I a B
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Flawtess | 1 e 1 ] | Significant Flaws ‘7
Wonderful | ] )‘f ] ] ] ] Lifeless
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Additional resources can be found at these sites:  hitpsi//www.bjep.org  httpi/fwww.homebrewersassociation.org
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Date %/é // 7

| Nome _/TNHEEL m%avw
EBJCPID !
! & Rank ‘
:\ Email __MMQK\L——’:

Non-BJCP Quallficatlons

Pro Brewer {Brewery

Cicerone O Rank

Industry 01 Describe
Judging O Years

Scoresheet Instructions

Use the scales to indieate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

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

Example: How to fill in a Scoresheet

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

Flaveor haggronte
None L L]
LT X, ;O Wheat. Subtle grainy notes
Hops L 1 0 OKforstyle

ton high fer style

Ditterness 04_1_3_1 B W

oL X G Bonane. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohalic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusef
DMS Sour { Acidic
Estery Smaky

Grassy Spicy
Light-Struck Sulfuy
Medicinal Vegetal

[l Outstanding World-class example of style,
.-g Excellent Exemplifles style well, requires minor flae-tuning.
(20 very Good Generally within style parameters, minor faws.
> Good Misses the mark on style andfor minot flaws.
% Ealr Off favors/aromas or major siyle deficlentles,
4 Problematic Major oft fiavars and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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Location
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! 1
| éuk':lxcategory !
' . e CONSENSUS SCORE
1 Special Ingredients :
» - may not be an average of

Bottle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Fiavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel 2

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Judge's individual scores
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Provlde comments on style, 1ecipe, pracess, and dilnking pleasure, Include helpful suggestions a the brewer.
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
t Judge ; P ‘| Pasition ldvan.ced te
E Name i Category# /Q 59'2 836 3 U |intight MINI-BOS /
[ N
] 1 Sub {a-f) kL
iBJCP ID . !
E & Rank i gull?category . A\\ ! . PLACE
1
' Email | Special Ingredients ' CONSENSUS SCORE

Hon-BICP Quallfications
Cicerone [ Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Flavar — @
Nne | M H =
L X ;O Wheat, Subtie grainy nates
Haps 3 0O OKforstyle
Billemess o X M Way too high for style

f ol X 0O Banana. Low Clove. Hint of bubblegum

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

Good
Fair
Problemalle

©
2
L
9
o
<
e
o
b}
v

Acetaldehyde Metallic L
Aleehalic / Hot Musty
Astringent {rT | Oxidized
Brettanomyces Plastic
Diacatyl Solvent / Fusel [
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Woild-class example of style.
Excellent Exemplifies style well, requlses minor flne-tuning.
Very Good Generally within siyla paramelers, minor flaws.

Misses the mark on style andfor minor flaws.
0ff flavorsfatomas or majo: style deficlencias.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-1B0124

Mot o1 & o
i
Hops o | | E| <l fﬁ”‘ Cl:r"'(d_)
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Other Texture
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i
Hops I FD /19“ €L 001,
Bitteress (1 L W :[:] \/Qf‘ 1/ A f@A
Fermentation 1 b4 ) FEl 753 I 3 &
Batance ' Mo ||:|: Ve V) .
Finlshihftertaste L& " ll:l AA’)I“—) Aékh\r\gp A O‘I—kﬁ'a S @
Other
Mouthfee! J e T
Thin Mool boel . M (R
Body ¥ |D Creaminess ED" “ !
L M i S
Cathonation "MV Astringeney 1 1 X IT,!/ [5]
Warmth % 1 'Dl Other
m ClassicExample | 1 1 1 | )/l Not to Style
Flawless | i ! ] .1 Significant Flaws
Wonderful | ! L 1 LX) Ufetess 2_
Feedback Provide comments on style, recipe, process, and drinking pleasure. lncludeheTp[nl suggestions 1o the brewar, %

Additicnal resvurcas can be found at these sites:

may not be an average of

Judlge's individual scores
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version gg [ /é /F]
Location Date _8
’ Judge A !,W | ; = . |Positlon Javncedlo
L Name Yane (/9 | Category £ 76?83 bs - linfig
- nt
:BJCP ID j ! 1 Sub (a-) P
r & Rank ' | Subcategory :
d o : o CONSENSUS SCORE
: Email KQ,'\ e M&U nf\fma i I({’) " » Special Ingredients y
L - may not be an average of

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

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

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

Flaver Eppiopate
LEXYS M H
Mt o X [ Wheat, Subtle grainy nates
Hops 1 O OKforstyle
Bitlerness O_;_J__X_| K Way too high for style
ol X | [ Banana. Low Clove. Hint ef bubblegum

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

Acetaldehyde Metallic M
Alcohollc { Hot Musty

Astringent L4 | Oxidized

Brettanomyces " Plastic

Diacetyl -Solvent / Fusel

DMS Sour [ Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Yegetal

'8 Outstanding Woild-class example of style.
7§ Excellent Exemplifles style well, regulres miner fine-tuning,
LR VeryGood Generally within style pazameters, minar flaws.
o Good Misses the mark on siyfe andfor minor llaws,
5 Falr 0t flavorsfaramas or major siyle deficlencies.
W4 Pioblematic Major off flavors and aromas dominate

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

iroma 2

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Fiavor

Malt

‘ Hops
Bitternass
Fermentation
Balance
Flnish/Aftertaste
Other

Mouthicel 2

Body
Carbonation

Warmth

Overall

Feedback

Additlonal rescurces can be found at these sites:

udge's individual scores
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) BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

‘wy Structured Version Location g 6& Pate 8‘ / é/ / ?
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! 1
! 1
! 1
t ! 1
Sub {a- Enlry
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' t ! u | of
i\ Email gm@‘ Hafls ! | Special Ingrecients ! CONSENSUS SCORE
________________________________ . e e e e 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 . |],/
A Bottle Inspection oK
Cicerone O Rank
Pro Brewer.P_‘( Brewery
Industry O Describe m Inoppropikte;
Judging O Years Here L ] : :
Malt &1y ) a dea &zé’y / OW-CLpd Wers
B
Hops (ol %1 | F ey o s ”
Scoresheet Instructions ‘- Z
Use the scales to indicate the intensity of the primary attribute. Fermentation o % O . ﬁ?
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. _ ——
If character is absent, mark the circle to the left. Appearance _ Inaparop Jrcpproprcte
Provide summary of beer and key feedback for improvement. E -3 8§ -eg] ! 2 =28 _ i
Assign scores for each section and total. 2 8 ES & 32| EE2E S
Review with other judge(s) and agree on consensus scaore. Color L1 1 1+ 0O Head 11 1 1 10
Enter consensus score at top of sheet.  Brilint  Heay  Opogue | i Other Oulck Losting |+ Other
Clarity 1 | Retention )0 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. .
bt l M / / J q/ %
Flavar Wappreprie 1 Malt O30 jm} m m
Wl M " ) 5] A I
Wit o X 1O Wheat Subtlegrainy notes Hops - \ =) o/’&(«’t h b %
S = 7
Hops  yd 1 1 O OKfor siyle ) Vi i
Bitemess oL 1 X 1  Woeytoohighfors le Bitterness o 5 1 | ;|:| bJ 75 ~0J'CO 7 IIc"-ﬂ/ — ]
F lon oy L X | O _Benana. Law Clave. Hint of bubblegum Fermentation N >‘| | ;D gl—
i - 20)
H Molty '
Balance ik "] o a
D Sweet |
Finish/Aftertaste 1 % il
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aconoic/ ot Husty m — p—
- Inoppropeiate Jnapproprete
Astringent Dxidized Thn " full ! ; None L " B
Brettanomyces Plastic Body O Creaminess ) 3
LX L oby—— =
Digeetyl 1 | Sofvent/ Fuse! None L M ot P
. . : 5
NS 1 Sour/ Addic Carbonation O-’—?‘—’— iDE Astringency 3 jm| 1_
Estery Smoky Warmth o0 X = O Other
Grassy Spicy
Light-Strieck Sulfur m
Medicinal Vegetal Classic Example | 1 1 i ] ] HNottoStyle
Flawless | ] ) ) ! ) Significant Flaws iZ
Wondef! L1 L1 1 Lifeless oy
Feedback Provide cgmments on style, recige, process, and drinking pleasure. Include helplu}suggestions 16 the brewer. ﬁa
pIre  Fhows _éﬁqt»&;zvr“
'8 Outstanding Woild-class example of style. t . 2 2
E Excellent Exemplifies style well, requires miror fine-tuning. f & Ly "5_; > .é/f /
3 IR > [ et prolole  carerdonatcly
c o - -
5 Fair O flavors/aromas or major style deficlencles. Zz f ’5 @ M ajcu,-— /M -
g
(Ll Problematic Majoroff flavars and aromas dominate i y o

Judge Total

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



BEER SCORESHEET

Eeer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Lacation &&Ao\é/}\ Date ! {
e e O - gt e e p——— ~ —
4 ¥ ’ ¥ Advanced to
1 Judge L Ll ) )_\ ' ' = \ |Position |
1 ' MINEBOS
| Nemo achlon JohnSfon! | Categoryt 9 E ZM 20| [ntight
. : 1 Sub {a-f) _L : Entry
1BJCP ID h : h
1 & Rank ! 1 égelﬁ)cautegory ’(Pbr !
| \ ) oul f of
' Email | : Special Ingredients ; CONSENSUS SCORE
N e m e oo - N e e e e e e e e e e e e e ummmem e, . may not be an average of
Kon-BJCP Qualifications Juclge's incvidual scores
Cicorone 01 Rank _{B3€e1~ Strues Bottl Inspection o«
Pro Brewer O Brewery Qe
Industry O Describe m Tncpprupie
Judging O Years Hane L M i} i
Malt o r;i l i Iﬂ
Hops 0o [ :El k
Scoresheet Instructions i ‘O I ;
Use the scales to indicate the intensity of the primary attribute. Fermentation o I }V' td D’ e ;’ |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. - — A
If character is absent, mark the circle to the left. Appearance _ e ;‘_‘.".Pf"’ﬁ@‘?.
Provide summary of beer and key feedback for improvement. E . E %E ¢! g =5 _ B!
Assign scores for each section and total. 2 8 £ & A E = &8 |
Review with other judge(s) and agree an consensus score. Color L—L > | ;O Head » 1 1 1 1 O :
Enter consensus score at top of sheet. " Billiont Hazy  Opague | ¢ Olher Avick losting |+ Other 2-
Clarity o Retention |_7L._1 o 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 too bitter for style. e L " LH E -
Flavor Fapgroriate @ Malt Av ] ! ]
Hone L N wa o7 i
Wall o X, o Wheat. Subtle grainy notes HOpS o o | | Ij
Hops L ! ) (1 Ok for style ‘ ’ L
Biteness o1 1 Xy X)) Way tog high for style Bitterness .1 1 ] 'D; SOM(;
Fer ion LX) | 0 _Bonana. Low Efove. Hint of bubblegum Fermentatlon ol y W !D Dfﬂ c.?,’.:[) gl_z_o_
Matty !
Balance ““I’“,\, ™ iD
D Swaet |
FinishfAftertaste 1 — plia)
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcohallc/ ot Musty [Mouthfeel S S
- Ineppreprito Jnopproprote
Astringent Oxidized i " fll | Kone L " Bl
Brettanomyces Plastic Body o Creaminess s}
Diacetyl L) | Solvent/ Fuse! carbomat umé M Mol Asti ( P :
BNS T our Acidic arbonation OJ+I ;D ringency ¥ ot 0
Estery Smoky Wamth o1y 11 0 Other
Grassy Spicy
Light-Steuck Salfur m
Medicinal Vegetal Classlc Example | 1 /v 1 1 1 NotioStyle
Flawless L 1 1 L »" | Significant Flaws |
Wonderful | 1 ] Lg | ) Lifeless I_'L
Feedback [10]

Provide comments on f& tacipe, protess, and drinking éasure. Inelude helpful suggestions 1o the brewer.

Hard ‘o oet :‘.305*- Ve D.‘at&)h‘ll

Dutstanding
Excelfent
Very Good

' Good

Falr
Pioblemalic

a
2
=)
a
o
<
kv
o
o
w

World-class example of style,

Exemplifies style well, requires minof fine-tuning.
Generalfy within style parameters, minor flaws.
Misses the mask on style andfor minor flaws.

0#f Navors/aromas or major style delicendies.
Major off flavors and aromas domlnate

BJCP Scoresheat Copyright @ 2018 Beer Judge Cestification Program

rev BSTR-180124

Additional resources can be found at these sites:  https:/Awwanbjcporg  hitpi//wwin homebrewersassociation.org
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™\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
A Structured Version [
Location @ @) < Date ;: C ‘ 3

) ; T T T T mM—/—})/ Pasition Advanced lo

Cary MacDonald ! Category# \ g = qﬂ?l - MINIBOS
= flight

Certified ‘ ) Sub (a-f) | & S/Q\ ; :rf L:lrylg K‘S ‘ '
BICP |7|; #E1955 | { Subcategory Qe Con G’J@ ol pLace .
cmac/3@livecorm.au | pell A

: | Special Ingredients ! CONSENSUS SCORE

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

Non-BJCP Qualifications :
Cicerone 0 Rank Botlle Inspection I ok
Pro Brewer O Brewery
tndustry O Describe m Iroppiageate

Judging O Yea Wore L M ' ,
aars ] Malt e [D. m\,u &*\’ Lfioc(:} , k»Oa.J C,Q'O‘,\TO/
Hops ol L | E[:]: 0. -)ﬂf\.!ﬁs !

Scoresheet Instructions i {
Use the scales to indicate the intensity of the primary attribute. Fermentation G I I »a C\ (Lo %‘ H
Use the space provided to describe the primary attribute, Other

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

If character is inappropriate for style, mark the box to the right. - I
If character is absent, mark the circle to the left. Appearance .].["‘_Fi’”i’:"l""

Provide summary of beer and key feedback for improvement. E o E % Ex!. 2 =

Assign scores for each section and total. = 8 E & 82! £ 2

Review with other judgel(s) and agree on consensus score. Color L1 1+ 1 10 Head J\ 1 a

Enter consensus score at top of sheet. . Bilfmt Hog  Opogue |_!  Other Bl lasting ¢ Other

Clarity {m} Retention 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 'Iﬁﬁiﬁri'prﬂli'

good, but too bitter for style.
None L M

Flavor (a—— Malt 1 EEl \O \¢ u\‘\' bﬂlod

Nzne L L} H
Mt X, = ‘Wheat, Subtle grainy notes HOPS G' I?{' | D ’i:( ) } N\—@f\.&‘( o,
Hops Xl 1 ] O OKforstyle ;
Bemess oo 1 X_ B Wayton bigh for style Bitterness LW~ | EDJ r‘rQL.é'\,, .
Fi o %) 1 O Bendna Lew Clove. Hint of bubblegum Eermentation ol I J .D. O ﬁ.
- [z}
HDI’PU Mnu# [ .
Balance bal jm]
D Sweel |
Fnishiflertaste "L 1 "0 _eneel. Ar
Flaws for style mark L-M-H for 2l that apply) Other
Acetaldehyde Metallic
Alcoholic/ ot Musty m - S
1) L"_"?P"PL.,
Astringent Oxidized Thin " full ! ‘ Hena b ]

Breflanomyces Plastic Bady > IZ] Creaminess 3¢z ,
Dlacetyl Solvent / Fusel Hone L ol 4[

fon ey k 5
A SourfAddc — Carbonation !Di Astringency (g~ D 5]
Estery Smoky Warmth e [m] Other

Grassy Spicy
Light-Steuck Sulfur m
Medicinal Vegetal Classlc Example | | Ly 1 | NottoStyle
Flawless | 1 1 1 1 Signiflcant Flaws
7
Wonderful | 1 1 | 1 Lifeless }
Feedback Pravide commenls on style, reclpe, pracess, and drinking pleasure. Include helpfuf suggestions fo the brewer. %

C(Qa + Olﬁeﬁ‘n'}’“ ad -J'l \L‘*’
WOrId-c'Iassexamp!unlslyle. ( Ot/b“" GS_QM __l;. W

Qutstanding

Excellent Examplifies styfe well, requires minor fine-tuning.
Very Good Generally within style parameders, minar ffaws. faa M }’\—Db
Goed Misses the mark on style andfor minor Mlaws. i ACQoLeNEC.

Fale
Problematic

Off flavorsfaremas or major style deficiencles.
MaJor off flavors and aromas domlnate

@
=
=
O
om
£
=
o
o
i

Judge Total 3(71 50
BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program

rev BSTR-180124 Additional rescurces can be found atthese sites:  https://www.bjcp.org  httpi/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Lotation &\)MJ G ‘-%

Date 2 L/Ok/i?

peer Judge
4

hdge DY N e k
]
' Name Q{)P? A o NJ\B i
1BJCPID :
| &Rank '
1 * 1
i Emait AL M\J\ @ S WDl L3 ai!
R G T e m -
Non-BJCP Qualifications

Cicerone O Rank
Pro Brewer 00 Brewery

Industry O Describe

Judging Years __Lae

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

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

FHavor [— @
Nsne | M H 7]
Mot o X, g1 Wheat. Subtle grainy notes
Hops 3 1 | O OKforstyle
Bitemess -, J-X By Woy tos high for style
i o b4} | O _Banana.iow Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astilngent Oxidized
Brattanomyces Plastic
Diacetyt Solvent / Fusel
DMS Sour { Adidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Dutstanding

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

Fair
Problematic

) Yarld-class example of style.
72 Excellent Exemplifies style well, requires minor fine-luning.
Al VeryGood Generally within style parameters, miner llaws.
g‘ Good Misses the mark on style andfor minor flaws.
3
v
v

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

! \ (’3 = v | Position m?csd 4o ]
| Category# £ QL vz |
l Sub (a-f) ' Entry
1
| (Ssulj.'lac:i)tegory lsJV\- P LS ;{"u !
pell ou
< . v CONSENSUS SCORE
| Special Ingredients '
M e e e e e e e MM L umm—dummsLccum=. - may not be an average of
judge's individual scores
Botile Inspection O ok
iroma i
None 1 M H : : ‘! 3 i
Malt 1. e ) '\j AT AN .
Hops 0_1__|__1 D Las o) ‘ 2 OTOarl
b {e L %
Fermentation ) S | W W Sokel i
Other
E .z 8 14 2 wom _ £
$32523) FESs D)
N Y I ] Head 2= 1 1 1
Glf)r Billiont ¥ Hazy Dpuque | i (Qther Culck Lasnng E i Other ’é
Clarity QLA_I_t O Retention® 3]
Other AW @y lM Texiure
Ay o7 :«cu\Mns \M;_m.l
Nene L M H
Malt 1% | | Cl L@M) ‘MMIL MBJLL
Hops ol de J D l Enp oy \A &0 ‘ .
L& \\ ! L] l!. -
Bitterness Olwe ot {m/LDuJ ‘r\\ AJALAY OVe O 7
Fermentatlon 1 <, | o UL'-A LM \\ :
Hoppy r Mall t C 0‘\ LA X W
Balance . ED’ e.l. QL A (ﬁvaw’
FinlshiAftertaste ' g e a)m L Lu
Other l kLEAxm.\ L\_o D L {5\. v
Mouthfeel 2 e i
Thin M Full l 5 Hane L M H [ B
Body ;EI' Creaminess o1 > | (O
_ Kone L M | . I !
Carbonation O_l:r_l_l EI Astringency o Ine O [5]
Warmth o8 1 | El;I Other
m Classic Example | ! 1 te | 1 Notto Style
Flawless | 1 1 LV A 1 Slgnificant Flaws
Wonderful | 1 1 >:/‘ ] ) Lifeless 7 :
Feedback 10

vl WOO‘A&»&&E\J .

Additional resources can be found at these sites:

G, Al A u&-ﬂ 22

Provide commenls on slyle{ﬂpe, process, and driniking pleasure. Include helpfid suggestians to the brewer.

e-

tuw fn

=3

“‘

1!\‘4)4«)& ‘MD vm»mu "Q'W\
o\m.\k

-(an&a\ Leers

Judge Total

hitps://www.bjcp.ory

>4
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BEER SCORESHEET
AMHA/BJCP Sanctioned Competition Program

Structured Varsion

&

Location @l SC'

! Jud . ‘.
D Name K10l 0ORG A
IBJCP ID ! !
E & Rank :
| Email Yah 'e—lfx)Mb["\Gﬂ’\a o ﬂ:(,o/\n
Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry ¥z 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 "Fermentatien', 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 scote 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 Tagproplate 1
Nine L L] H I2q]
Wit o X, ' a Wheat. Subtle grainy notes
Hops 3 ] OKforstyle
BRtemess 1+ X 1 K Waytee high for style

ol—X ;O Borana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic

Aleohale / Hot Musty

Astringent Oxidized

Brettanomyces PMlastic

Diacetyl L | Solvent/Fusel

DMS Sour [ Acidic [l
Estery Smoky

Grassy Spicy

Light-Struck Sulfur w1
Medicinal Vegetal

% Outstanding Woild-class example of style.

= Excellent Exemplifies style well, requiras minor flre-tuning.
2R VeryGood Benerally within style patamelers, minor flaws,
f-_-“ Good Misses the mark on style andfor minor flaws.

-g Falr O flavors/aremas ar major slyle deficiencles.
Wl Problematic Major off flavors and aromas dominate

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

Ving

Categoryd#f
Sub (a-f)
Subcategory

(Spell o

Malt

Specml Ingredients

| % e \  |Positien mﬁl::;rgﬂ
E ngg 5(9? Vo inflight !
v : Ealry @
\ PLACE
]
: * CONSENSUS SCORE
_______________________________ S may not be an average of
r Jjudge's individual scoras
e _ON Rilet
lﬂ?ﬁﬁjﬁ
Rone L M | i
O 1 a .00y DOV i OLA e

Hops
Fermentatien

Other

Color
Clarity
Other

™D

Mait

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel 2

Body
Larbonation

Warmth

0verall 3

Feedback

Additlenal resources can be found at these sites:

ol ! 10
diaporopee dppivar
- i T
EsEEEg gs . 5
2 8853, EEXE S
[ N g Head M1 1 1 O .
Brillont” Hozy  Opaque !D er Retention Irci Lesting fDJ Other Q‘% .
Texture B
lmppmpmte
Nona L M
Ly 1 IEI m’ﬁk’!’h@ o b'/ LDLQ f\O/'
ooy
ol Ly :D }'\00 [Ouocw’d ; (_)/M\fj
Ol %1 ;Df V-W.f ifler
ol L ) (w] _?',_
i 20
Hoppy Mally ! 1 b
O OnNerall peltl Balan g, 1 .
Dr% < Sweell il:l '

bk ?M‘D‘W//w'/«aﬂa-v’ in g ck Grocu o

|MPPT°W

Fult i : Kene L M

Ll EI:l5 Creaminess S D
Astringency '_s:¢ _D

Impproplinle

ol a Other
Classic Baample | 1 ] 1N ] NottoStyle
Flawless L ] ] J’/(\_/ 1 4 Significant Flaws
Wonderful | el Licess L/-
asure, Include helpful sugu esiunstnlhe!:rewer [1_6

Pwv decomrnenlsun siyle, )Z}pe procgss, and drlnklng plé:

c 370(,(;4{,

%-auao L%Q#M ot
7 7

https:/fwww.blep.org

Judge Total

YE
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geer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versicn

1 Judge - \
! Name M&éf W i
IBJCP ID :
| &Rank £r% 7 !

L emal N ATee0 @ 0 ol Llowy .

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

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

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

Flavor - @
Kere L M [} |2¢]
Mall oL X j O Wheat, Subtle grainy notes
Hops gt 1 10 OK for style
Biterness L 1 X K Wiy too high for style
Fermentation 1 .4 i n] Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohelic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacekyl J. | Solvent{ Fusel
DMS Sour f Acidic
Estery Smoky

Grassy Saley
Light-Struck Sulfur
Madicinal Yegetal

World-class exampla of siyle,
Excellent Exemplifies style well, requires minor fine-funing,
Very Good Generally within style parameters, minor flaws.
Goed - Misses the mark on style andfor minar flaws.
Fair - DIf Havorsfaromas or major style deficlencies.
Problematic Major off flavers and aromas dominate

Quistanding

@
z
3
(@)
o
=
=
o
u
W

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

|

i Categoryit

sben o
3

1

1

Subcategory

| Bpell o
| Special Ingredi

Lecation Date
/ 8 oy - - , | Pesition :m:t;do‘g l
dc6g) w1
i ¥ : ~  |Enty
1
AV |
L 1 of
' CONSENSUS SCCRE
ients .
____________________________ R may not be an average of
Judge's individual scores
g
Ook M’G ﬂ' .

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Qther

Flavor 4

Malt

Hops
Bitterness
Fermentatien
Balance
Finish/Aftertaste
Other

Mouthfec J

Body
Carbonation

Warmth

Overall 4

Feedback

Additional resources ¢an be found at these sites:

NZ;L xT HI E Sone Sadeetne 94

N |:1 trapreed | c,:l-m;,g Ane.,
oL X1 | |:1 Sore & ua'(e-ﬁu 6@
nspproprite Toppropi
LEEE S 1 2t
Y ‘7‘7"7;55 ) driivieiid Sl B
Brilliant Huzg Opaque er Retention Quick }fslmg 'Di ef F
Texture
LMP;'@
Hone L M H |
oL X .;cr ( mid Sweetneqr Foodof /wu-e»?
ol X0 -?l“C "YDQCQ'I #l)’iq' '
I
ol » s ﬂ’@d -~ 6\\"1}

oLX 1| ?Elf . 8
Hufpy E Muli% t—_JII [/Jwt - IE
Fruby allectasia.

D[ﬁl x Sweet ;D‘

,S)—r)e, A.a (QJI‘V/ ha%.(el ’
oA i
Thin Mo Rl 1’ - " .

4 [Ij Creaminess O_I_,le_l I:l ?

Hohe L H H
Do.l_ﬁ__l il:lj Astringency X Q [5]
{
OA [m} Other
ClassicExample |1 12 1 i) HNottoSuyle
Flawless | ] | & 1 ) Significant Flaws
Wonderful | ] .4 ] Lifeless
Frovide comments on style, recipa, process, and drinking pleasure, Include helpiul suggestlonsjo the brewer. [ﬁ
tﬂ‘ Docwet beor + olour

a oma'sceaba Deretly ..
O D A +* /MV&J‘, »
_Aoodc a4 ot 182

4s AL g riter .

@

http:/fwww.homebrawarsassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

“'P Structured Version lacation __IM Date é‘ZéAi

: Judge )\/ ' / 5/ o \ | Position m:rllcggﬂ
| Name _INICH HEL meovel i Category# B J7855 2 |nion
' Sub 6 ! Enlby
1BJCP ID ! E ub (o-f) !
\ &Rank ' | gyelﬁg%tegory ' .
' 1 . 1 o
' Email gmy 0196 ; | Special Ingredients ; CONSENSUS SCORE
N e r r M R E R e e e m e amEmm—m————————— 4 N @ b b E EE m m m o, E e — o — e 4 may not be an average of
N Jjudge's individual scares
Non-BJCP Oualifications
. Bottle Inspection O ox
Cicerone O Rank
Pro Brewer E/Brewery
Industry O Describe m Imppmprlu!e
Judging O Years Nona L M Ki:
Malt ~1 wl ) E| A/fA /Jd% aN eni ot
Hops ode 1 N 'p 4f/ jzf ‘/tpf-_ﬁwf C’L
Scoresheet Instructions Fermentation ) 8
Use the scales to indicate the intensity of the primary attribute. oby—r——C [i2]
Use the space provided to describe the primary attribute. Other
Add secondary atirtbute(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 _ PO
Provide summary of beer and key feedback for improvement. E . 5 & £E 1 : 2 =5
Assign scores for each section and total. 2 8 £S5 &= £ £ 2 B
Review with other judgefs) and agree on consensus score. Color Lt 1+ 10 Head T Y 0
Enter consensus score at top of sheet. Clarity frlloni ~ Koy Opague iD; Dther Retention ol Losting ID! Dther B
|_|*——‘——| = ‘—x—l : 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m TNPPWhlt
good, but too bitter for style. o § " el é / a/j
Flavor — 13. Malt oty 1 1 l[:| alan Led
Kane L M Ll 20] H
Wit oy X0 | ) Wheat, Subtle grainy nates Hops o 8 | D (SM @)!ﬂ..d-ss Qadn e’l
Cad
Hops w1 10 OFK for styta . |
Biiemess i1 Xy B Way too high for style Bitterness 1 % | |:| h%? b/ 'ﬁ "Z"}-d/& ]
) o % | O _Bonano. Low Clove. Hint of bubblegum Fermentation Ol v | D V&r,“, jg W ﬂ{/ a ﬁe&é/ /4-
|
Hnlapg ! Mnh? P v =4 IE
Balance @ O
] Sweel |
FinlshiAftertaste | ¥ | " a
Flaws for style (mark L-M-H fer ail that apply) Other
Acetaldehyde Metallic
Alcoalic / Hot Musty m o
" Irappropriate Inappropricte
Astringent Oxidized \— - T Noret M Wl
Brettanomyces Plastic Body - : TI:| Creamlness 3 D -5
Diacetyl V= | Solvent/Fusel Hone L 5]

i 5
ONS Seur/ Addic Carhenation oJ—)i—l——J E' Astingeny s 1 5:_1
Estery Smoky Warmth ;x Cj Other

Grassy Spicy
Light-Struck Sulfur m
MedIcinal Yegetal Classic Example | 15l ! I 1 HottoStyle
Flawless | | %r 1 1 ) Significant Flaws
Wonderful L | X, 1 | ; Lifeless
feedback Provida comments on siyle, recipe, process, and dinking pleasure. Include helpful suggestions to 1he brawer, %
’ v
we lf maele , Some oxidatioy
» FA
'8 Outstanding Woild-class example of style. - ) -
E Exeellent Exemplifies style well, tequiras minot fine-tuming. MO’ ¢I (214 j / &Sﬁ;l'/‘ éf” f-
Lol Very Good Generally within style parameters, minor fiasws. ey = Cp /3 g’-
E’ Good Misses the mark an style andfor miner laws, W 6!7 CIC‘?"_ S 7L’ ?OCJ s
'5 Falr OFf flavorsfaromas or major style deficlancles.
4 Problematic

~

Malor off flavozs and aromas dominate . 3 s)‘

Judge Total 50

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional rescurces can be found at these sites:  hups:/wwbjep.org  hitpi/Avww. homebrewersassociation.org



=\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program ! { J
WS Structured Version LS
Location ﬁ\)f \!2_\‘8\ \\ Date 6 [\ N
P L L T T e S P R -~ -~
/ b / ¥ dvanced 1o
1 Judge ) 1‘ ! J i - \ | Pasition ﬂ
1 ' MINI-BOS
! Name ,,C\ t“ vy ‘\51—0 ™. ! Category# “g— :: gq g_g.2,7 ' inflight
' Sub (a- ' Entry
1BCP ID ! ; Seel o :
' &Rank ' i (Sséieki?g&tegory !
| . ! : . : o CONSENSUS SCORE
I Email ! 1 Special Ingredients !
________________________________ . N e e e e o e o e e e e e e e e e may not be an average of
Judge's individual sceres
Kon-BJCP Qualiffcations Sotle Inspection 1 ok
Cicerone (0 Rank _ﬁ!gwge% p
Pro Brewer O Brewery Slug '?J
industry 0 Describe iroma e
Judging O Years ' lone L M H ; '
Malt oo 1 Ts| Cortrnel
Hops oL ] iDi C l"[rfl : /I""C 9 rﬁ.‘ﬂ'@Lf‘llf*h
Scoresheet Instructions  dia l .
Use the scales to indicate the intensity of the primary attribute. Fermentation .y 1 [ Le ,yl h?]
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. — ey
If character is absent, mark the circle to the left. Appearance _ dhopproenile ‘ dagprapeite
Provide summary of beer and key feedback far improvement. E-E5EEf s ! g s _ Eil
Assign scores for each section and total. 2 82 S s a : = E & E & I i
Review with other judge(s) and agree on consensus score. Color _I_JK_I_I_I_| Il:l i Head J?zl_l__u. q - R
. Brilloit K 0 | ef Quitk Lasting || er
Enter consensus score at top of sheet Clarity il o7y Dpogue .D! Sietention L g O =
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Tk
goad, but toe bitter for style. cIPPIRS
Hane L M H F i . _" \
Flavar wigpreg e 1 Mall ,\! ! | l:]; b 1SCen " corloong
el M W 123 : “
Mal g Xy g Wheat, Subtle grainy notes Hops oL I iEf a W.(Jbtl‘m ‘}'
7 : Y
Hops 0 110 OF for stvle . i i U ' v
Bitlemess X Way tos high for style Bitlerness Ly ] iD; AW ~d Lrﬂn‘\ L c-L rmpgfj
Fermentation L X1 y O _Banana.Low Clove. Hint of bubblegum Fermentation O(K | | ](@ S ;L(}l\;' AI‘GLCﬂ L}// }4%2“_0
H Maly ||
Balance L0 ™ [m]
Dry r Sweat L
Finsh/Aftertaste 1 /\( ! |
Flaws for style (mark L-M-H for all that apply) Other
Aeetaldehyde Metallic
Alcohlic/ Hot M [Mouthfeel —
st 0 l:zty 0 drepproprete Bappiopdily
tringent xidize LU T " boel L
Brettanomyces Plastic Body ¥ o Creaminess (. l|-_-|_ 3
Diacetyl L_ | SclventFusel tmel’ M W L -
tri ! ] 5
0 Sour Addic Carbonation 01___;(_._1 Di Astringency o A R )

Estery Smoky Warmth ot D Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | Y| 1 1 1 NottoStyle
Flawless | \ - 1 | Significant Flaws -
Wonderful Lifeless S—’

Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brawar.
Df(@ly L—;, ,Sé_\AQ s égg‘g Aremo,_ £ U\A

"8 Outstanding World-class example of style. . * y
-'2 Excellent Exemplifies style well, requires minor fine-tuning. bL L aal-11A f\a\" \b@\\v_)\( =
S8 Very Good Generally within Style parameters, minor faws. 5\ K] ],\ 2 \ \_ \\ )
g’ Good Misses the mark on style andfor minar flaws, = 2
o Fair Off flavorsfaramas of nrajor style deficlancles. _C 2.0 m‘_‘\‘ e \__ Q‘QG\UC e &“‘ i €\~\J \ .
] (~]
=9 FProblematlc Major off flavors and aromas dominale i

A

Judge Total 50

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  https:/www.bjcp.org  hfip://vww hemebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Varsion
Location Date
’ Judge ¥ ; " ¥ Position Mvanfed te
! Name LoD o> 0nPALD } Catogory 18 B PSS YU (a: T
'BJCP ID : ) Sub (a-f) 8 = o
] 1
i &Rank : k é;lﬁcategcry i)ﬂf‘\ 99\ w »AA € !
1 . 1 1 ' of
i Email J\MQS\‘\O\@@, Q’\W‘-‘-\ * LoAn | Special Ingradients ! CONSENSUS SCORE
________________________________ - N e e e e e e e e e e e e e e e e e e e may net be an average of
Non-BJCP Qualifications udges inchitial scores
Cicerone O Rank Bottle Inspection %

Pro Brewer O Brewery
Industry O Describe
Judging Years A

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

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

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

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

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

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

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

Flaver happoplae
Hane L L] H 70|
Wit oL h. & g Wheat. Subtle grainy notes
Hops 3L | | O OKforstyle
Sitemess o X X Woy top high far style

F ol X | O _Bonano. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Suffur
Medicinal Vegetal

Yorld-class example of style.
Eramplifles style well, reguires minor fine-luning.
Yery Good Generally within style parametors, minor flaws.
Guod Misses the mark on style andfor minor Haws.
Falr - Off ffavorsfaromas or major style deflclencies.
Problematic Major off flavers and aromas dominate

Oulstanding
Excellent

]
2
3
(W)
o
c
=
[=]
o
iy

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

lwnwwm

fone L M ?

Malt e |D MOLAM \')u-\-snd\\‘-» MﬂJ‘L

Hops

Fermentation
Other
Appearance Tbpepi epopts

E . 5 E gyl 2 =8 . £
EEEEEE §§a§:§;f

Color 2 1;{1 L1+ ead . | || ' S—
Brnt? Opaque | _i Duick Lest er

Clarity s o | Retention Y. E

Other !}U—_N?\ du.y. Texiure

Yoo 3uwh/lq

Flavor 4

'S

Iwmﬁﬁi
Hone L M o
Malt o1 smy .1 El M_AL:A_A |_M.L!’ -
Hops O_l_-,c_l_l I:l MMQP_QAMMM%‘\
Bitterness (1 e ||:] WHMA ‘im‘i‘?f}{ﬂk a};.[e.ha.%e_ﬂ.
Fermentation al ] |:}
Hoppy 4 MuEiy
Balance P LY l
! Sweet
Finlsh/Aftertaste "t }4- g
Other
Mouthfeel J e i
Thin Mo Rl | boel M His
Body ¥_1 u| Creaminess 1 M1 1 D
Carbonation O_I_\Ll____.__] l:l Astringency x> o
Warmth olwe 1 | E| Other
m Classic Example L ] 1% | ] | Notto Style
Flawless L i VA 1 i Significant Flaws
Wonderful | | 1 LAl ) Lifeless
Feedback Provide comments on style, racipe, process, and drinking pleasure. Include hefplul suggestions 1o the brewer.

vt Lol

¢es . palk

ok

AL

G, fb\mel

Y

AT

\QM&J E_QJEILLL

(VLS ] n& MMAM&»\JJ\
SP- 2 ‘Dtl‘\na‘p-,

Additional rescurces can be found at these sites:

(3.4‘ i
s

Judge Total

%
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

)

geer Judge
r

Lacaticn Date

Cary MacDonald ey = —_—
ifi | : g Positl vl |

P I | ; Catesond \ E q 5/5, %SL inD:IIIg;rt‘ me;|

BICP |D #E1955 ' sub (2-H) 5

t

2
cmac73@live.com.au | Subcategory | On-eriCon G)o("-
]

Entry

PLACE

(Spell ouy) o

P Cary MacDonald : Special Ingredients CONSENSUS SCORE
N e e e e e e e e o e e e e e e e e R - may not be an average of
Kon-BJCP Qualifications udgersndiicalscores
Cicerone O Rank Bottle Inspection K
Pro Brewer O Brewery
Industry [ Describe m Trappropeizie A\
Judging O  Years Ware L N o . b(
Malt O_l%rl—! :E] \Qi%@\?"\ : -Q..QEL\ \.C!‘.,J L g
Hops S 1 ! !Elf \_ ol
i .

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

Fermentation 1

Add secondary attribute(s) intensity/description as appropriate. Other
For "Fermentation", consider esters, phenals, etc.
If character is inapprapriate for style, mark the bex to the right. - R
If character is absent, mark the circle to the left. Appearance _ L'E‘P,r"’l’ le hﬂPPW'ﬂle
Provide summary of beer and key feedback for improvement. 2 -2 & £ gl 2 =2 .k E
Assign scores for each section and total. = 8 E 8 8 2| = £ & 8 £ [
Review with other judge(s) and agree on consensus score. Color a Head | [ - .I:l‘
Enter consensus score at top of sheet. . mifiont  toy  Opogue | 1 Other Luslmg i Other 3
Clarity . [m} Relentlnn [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. o L " m p; p_‘rioig -\Y
lone B
i ke
Flvar Mit oL el i o) ritlel  hado @ty
= M i ) 120} i
Meh gu X. 4 Whest SubMegroinynotes Hops (! | | D lea £ S mm
Heps oyt r 1O OK forstyle .
Bltterness O_[_‘LJ X Woy too high for style Bitterness oL L5 i D ld \"N’Dﬂb‘ \‘-\ ,\ i
Fermentation O_L._.).(_L__l O  Baonana.Low Clove. Hint of bubblegum Fermentation C, ! D s,w C oo pLLwo\‘J I )
Honpy Malty [ ‘J\ _) “ IE
Balance | — 0
D Sweel ||
Finish/Aftertaste | il |
Flaws for style (mark L-M-H for all that apoly) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m S —
- . Soppropikie Teppropeicte
Astringent Oxldized T " ful | fore L M B
Brettanomyces Plastic Bady \ D Creaminess ‘s I:|
Dlacetyl Solvent/ Fusel More L
i 1 5
HS Sour/ Acidic Carbonation O_l_!;‘x_l iD§ Astringency 0_1_75____1 _D_ (5]
Estery Smoky Warmth )é__}_l ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classtc Example | | : 1 | ] HottoStyle
Flawless | | | ] 1 ) Significant Flaws
Wonderful 1 ] ] 1 ] ! Lifeless 5
Feedback Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions ta the brower. 10
qre-" c«l—l&mfa# P

World-cfass example of style.
Exemplifies style well, requires minot fine-tunlng.
Very Good Generally within style parametets, minor flaws.
Gaod Iisses the mark on style andfor minor flaws.
Falr 0ff Mlavorsaromas o majer style deficlancles.
Proklematic Malor of! flavors and aromas dominate

Oulstanding
Excellent

o
2
=)
Q
o
c
=
<]
o
i

BJCP $corasheet Copyright © 2018 Beer.Judge Certificatian Program
rev BSTR-180124
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Additional resources can be found at these sites:

=

Judge Total
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BEER SCORESHEET
peer Judge AHA/BJCP Sancticned Competition Program
Structured Version

)

Location Date
o UEES o oo esEEEEEEEEmEEET TN ~\ e = — r
‘ Judge \ 1 / . ' Position Mdvanced lo|
' ' MINI-BOS
' Name N/(/[(, vES !  Category# E gq [/ 5 , ' linflight
1 A 1 ' oo 1
\BJCP ID / . ' Sub(e) =2 (e
: &Rank 8 (%2 ? ' | ég@?gg}tegory Fr. !
: . / ! | i . v CONSENSLS SCORE
« Email - . 1 Special Ingredients )
A N e e e e e e o e e e e e e e e e e e e e e e———- ’ may not be an average of
judge's individual seoras
Non-BJCP Qualificatlons Botlle lnspectios O ok :
Cicerone O Rank 4
Pro Brewer O Brewery
Industry O Describe m
Judging O Years Wone L M
Malt - ! :
H
Hops ol 1 [ ED‘
Scoresheet Instructions : S
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 . A [E
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. — ,,,,,,,,, 3 S
If character is absent, mark the circle to the left. Appearance N Jnapprapicte, !’_‘"Pf“’i’}'ﬂ‘;
Provide summary of beer and key feedback for imprevement, E=248 8 3 i‘ 2 =2, §| !
Assign scores for each section and total. =8 E 58 83 ! £ S & &5 P 1
Review with cther judge(s) and agree on consensus score. Color Lt 1 1 1 10O Head .01 0 1 O
Enter consensus score at top of sheet. Clarity Brillont  Hozy  Opague Elj el Retention Quick Lasiing !D' Other B
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. e | " E—} é—-—*
Flavor Wappicyale Malt 1 ) O
Hine L ] H [2o] 1
Wt o X, y O Wheat Subtle grainy notes HOPS ol . | .D.
Hops 32, O OKferstyle i i
Biterness L1 X | W) Wayte high for style Bitterness o | |:|:
F o X ) O Benana. Low Clove. Hint of bubblegum Fermentation . | ll:l:
O d
Holppg Mum{ I ) IE
Balance ! F‘
B Sweet ||
FinishiAftertaste | ! il o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Hot Musty A m N
- — Tcppropres bogpiepriole
Astringent -] oxidized !_/. WM | bel M b
Brettanomyces At | Plastic A Body (m] Creaminess )
Miacetyl ’ Solvent / Fusel S foel M Wi L
L y i | Bstringency ~1 1 [ 5
DMS HL Sour/ Adidic X/ . Carbonation JD.‘ gency a [5]
Estery AF | smoky M. Warmth oo+ [0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Eo~] Vegetal ClassleExample 1 1 I 1| KettoSyle
Flawless | 1 ) ! 1 | Slgnificant Flaws
Wonderful | 1 1 I ! | Lifeless
Feadback Provide comments on style, recipe, process, and drinking pleasure, Inglude helpful suggestions ta the brewer, Iﬁ
Kad(g tnfrcdedd &S'LH& :
_g Outstanding World-class example of style,
‘5 Excellent Exemplifies styla well, requires miner fing-tuning.
(2N VeryGood Generally within style parameters, minor flaws.
g’ Good Misses the mark on style andfor minor flaws.
5 Fair Off flavorsfaromas er major style deficlenclos.
3 Problematic Major off flavors and aromas dominale

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  htips:/wwaw.bjecp.org  hitpi/Awww.homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program <
y Structured Version
Location E) Es C Date - .
- ---- - ----f-ermmsmmmme-o- T - - -l cmeemmeemmememo- N 1 i
’ 1Y by -
v Judge h L ! ; 8 a \ Position AMdvarced lnr
1 1 MINI-BOS
' Name KOI £ LOUveu : | Category# / E C]C] [ / S' ] U inflight
t = e ! Entry
'BJCP (D - ' ; Sub (- MH . : .
i &Rank ' | :.é bcategory )
1 f t \ of
: Email Ka'h e [OU(&J&QMQJ LY r’\/; : Special Ingredients ! CONSENSUS SCORE
__________________ _\_—;u_________/ N e e e e e e e e e e e e e e e m e may not be an average of
judge's individual scores
Non-BICP Qualifications Botlle bnspecti o
Cicerone O Rank ollle inspeciion ok
Pro Brewer 0 Brewery
Industry FyDescribe m epips
Judging O Years ! £ Here L M LR
-~ Malt L )
[
Hops 1 _ F
Scoresheet Instructions I
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ' - d [7]
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 N h“””"m“ Joaporogricte
Provide summary of beer and key feedback for improvement. E-E 3 E = 2 =8 _ B I
Assign scores for each section and total. E & 5833 228 & 1 i
Review with other judge(s) and agree on consensus score. Colop ALl 1 | ] Head 1ngt 1 ¢ |
Enter consensus score at top of sheet. N Billont 7 Hery  Opoque | Oulck lostng § 1 Olher
Clarity im) Retentlon 7] ] B
Other Texture
Example: How to fill in a Scoresheet
This example iz from the flavor section for a Weissbier that is m T
good, but too bitter for style. o e
None L M H I ;
Flavor [re— Malt o I 1 O
Wane L W ¥ [ [ :
Mt ol X ;O Wheat, Subtle grainy notes Hops o \ ) .|:|'
Hops 3, O OKforstyle ) i '
Btemess ot 1 Xy B Woy too high for style Bitterness ! ) iD-
£ Y i eg I
o X [ Barena Law Clove. Hint of bubblegum Fermentation o ; | EDA lﬁ
HDFDQ Malty §_°
Balance ] }D
D Sweel 1
. Finish/Aftertaste | I " {|‘_1
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Hat Musty Mouthfeel
- fized Iupproﬁiule lwpprupt‘nte
Astringent Oxidize: T B T Norel M Wi
Brettanomyces Plastic Body [m) Creaminess I:l
Diacetyl Solvent { Fusel Hene L e
i 5
DNS Sour 1 Adiic Carhonation OJ__I_I iI:I Astringency o~ 1 | _I;]_ [5]
Estery Smaky Warmth 1 1+ 1 O Other
Grassy Spicy
Light-Struck Sulfr m
Medicinal Vegetal Classlc Bample | 1 1 } L ) Notto Style
Flawless 1 ] ! ] ! ) Significant Flaws
Wonderful | ! 1 ] Lifeless
Feedback  Progjle comments on style, re;:te process, and dﬁnklng preasure. Include helpfut suggestions Lo (he brawer, l-'6
Oﬂ’u; Q-Qlf; I /ﬁv[-(?(\‘lteg/
[’ Outstanding Wotld-class example of style. \éﬁ' q{
?g Excellent Exemplifies style well, reguires miner fing-tuning, / ( l I L[ a O'e- { 7( QJ r I Ly
198 VeryGood Generally within style parametars, minar flaws. )9 6’ Hr/
o Good Misses the mark on style and/or minor flaws. =t ? (\O LV ,...re / ( M J p’L"/ [ k‘
'g Fait 0ff flavorsfaromas or malor style deficiencies, / B
L=l
[yl Problematic Major off flavars and aramas dominale .
/"/n/)pl})llu f/ tag y ‘wit dat )
lOO /-1[ m Judge Total 50

EJCP Scoresheet Copyright & 2018 Besr Judga Certification Program

rev BSTR-180124

Additional rescurces can be found at these sites:
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