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Scoresheet Instructions . C(
Use the scales ta indicate the intensity of the primary attribute. Fermentation . \/ - 1 O 15
Use the space provided to describe the primary attribute. Other
Add secendary astribute{s) intensity/description as appropriate,
For “Fermentation”, consider esters, phencls, ete.
If character is inappropriate for style, mark the box to the right. — ]
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ol X | O JBanena, Low glave. Hint of bubblegum Fermentatfon ol Nz B/ W,’a—vg @‘WOE ' 7
¥ [20]
K .
Balance B a
D Tweel
FinishiAftertaste LS i
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, stc.
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 ather judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.
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3 Excelient Exemplilies style well, requires minor iine-luning.
2N VeryGood Generally wilhin siyle parametars, mino flaws.
@ Good Missos the mark on style andfor minat {iws.
5 Ealt 0ff Hlavorsiaromas or major style deficiencles.
e Problemalic Wajor off flavors and atomas dominate
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Scoresheet Instructions : [ I b@( é
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 Y 1 0 "')h( R (\(‘ = [12]
Use the space provided to describe the primary attribute. Other
Add seccndary attribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle to the left. Appeafﬁnce _ .'MW“’P:"“‘? ..'E'iEP""!‘.“.e

Provide summary of beer and key feedback for improvement. E -5 28§ s} g2 28 _E!°

Assign scores for each section and total. £ S E S & & I £ £ &2 85 & |

Review with other judgels) and agree on consensus score. Color L 1 I~ 0O ead 1t ¥ ) 1 |
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Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is m eI
. noppropricta
good, but too bitter for style. o L " o
Flavor Fssopie Malt 0 I M| Mose  rodaned
kel MW # i
Mk oL X y O Wheat, Subtle gesiny notes Hops ol N l | ED‘ —
Hops L X )y O OKfor style - ;
Billemess 1 1 X | M Waytoohihforstyle Bitterness s ! \ow - ‘ )
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Balance Hopey . Ml fD e b fin( A O
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FinishiAftertaste & "
Flaws for style (mark L-M-Hfor all that apply) Other
Acetaldehyde Metallic
Alcohalic ot Musty m N .
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Astringent Oxidized T W fll | oL " 0 f :
Brettanomyces Plastic Body ;. [m] Creaminess (. O
Diacelyl Solvent / Fusel Nl M o L g
. i |5
DMS Sour 1 Acidic Carbonation N | | iD; Astringency L ' O f
Estery Smoky Warmth OX\ o Other
Grassy Spley
Light-Struck Sulfur m
| Medicinal Vegetal ClassicExample | I VA 1 J  NottoStyle
Flawless | [ VA 1 ) Significant Flaws ¢
Wonderful | L vy i 1 I Lifeless ] [G
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include heTpful suggestions to the brewrer. ﬁE
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Excellent

Wotld-¢lass example of style.
Exemplifies style well, requires minar fine-tuning,
Very Good Generally withln style parameters, minar flaws.
Good MIsses the mark an style andfor minar flaws.
Falr OIf flavorsfaromas o major style deficlencles.
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L)
z2
]
o
o
=
=
[+
2]
v

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

Lou j (‘Mbo natiore  Cpapes 62 Loy
Al ph enOl e U A 8, 4 OU{G( g
\‘\:J"}rf. lowahing .
~
Judge Total 3‘7 50

Additional resources can be found at these sites:

https://www.bjcp.org

http:/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
----------------------------- '"”V-"-—I‘ﬂ”_“-a;”"""u“”. Posiliea Advanted te
i : |-BOS
/Ihﬂﬂ/‘&bl pf\ Juu : ; Category# E é U / T s
o k 6457 |
| ‘ssy‘?sua‘)tegory o W ‘ ‘

T e

Nen-BJCP Qualifications
Cicerene O Rank
Pro Brewer [J, Brewery
Indust Describe
Judginy Years

Scoresheet Instructions

Use the scales 1o indicate the intensity of the primary attribute.

Use the space provided te describe the primary attribute.

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

For “Fermeantation”, consider esters, phenols, tc.
P

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 fer 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
goad, but too bitter for style.

Flavor 13.
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Diacetyl Solvent { Fusel
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Estery Smoky
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| Medicinal Vegetal

Outstanding
Excallent
VeryGood
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Falr
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World:ctass example of style.

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

0ff Hlavorslaromas or major style deficlenties.
MWajor off flavors and atomas daminale
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coresheet Instructions !
Use the scales to indicate the intensity of the primary attribute. Fermentation o '}/ I 1 0 [1_5
Use the space provided to describe the primary attribute. Other S ]W 'I nﬂﬂ\fm

Add secondary attributefs) 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. i L"ap?ﬁ#’“(i Iapopile
Provide summary of beer and key feedback for improvement. E - 28§ g2 =8B _ E!
Assign scores for each section and total. s EsEI =E2£E& 3
Review with other judge(s) and agree on consensus score. Color L1 ‘}6 TR T L Head 31 1 1 1 O
Enter consensus score at top of sheet. . Briliont  Hezy  Opogue : J Other Ytk Lastings_~ Dther
Clarity | Retentlon 1—£D
Other GM“T | oXWh (YD Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
good, but toa bitter for style. c1appopriale
Kone: | M K }
Flavor — Malt : O
vl M MW © )d b
Wal oy X | O Wheat, Subtle grainy notes HUPS o ~ | ; D
Hops 3 O OKforstyle i ‘
Bemes oo 1 X X Woyteohighfoestje Bitterness 1 3 g
F o X ;O Banane, Low Clove. Hint of bubbf Fermentation ol "I 1 ‘D-
B Maln L .
Balanee 14 N QO
D Sweel
FinishiAftertaste 1 )(‘ 1 i ]
Flaws for Style {mark L-M-H for all that apply) Other Smw }n}ﬂ OIfm
Acetaldehyde Matallic
Alcohaolic / Hot
. L | sy L- Mouthfeel Ve b
Astringent Oxidized L\-, T T el M B
Brettanomyces Plastic Body o Creamlness ¢ (=]
Diatcetyl Solvent / Fusel cambonation "™ M ol i o P
NS Sour  Adidic arhonation ~1 S | 1;/ ringency -y 1 0
Estery Smoky Warmth N | ‘Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 L X L | NottoStyle
Flawless | 1 i L " | Significant Flaws
Wonderiul 1 ! i1 ] Lifeless
Feedback Provide comments on style, recipe, pracess, and drinking pleasure. include helplul suggestiens to the brewer.

Qutstanding
Excellent
Very Good
Good

Fair
Problematic

World-class example of style,

Exemplifies siyle well, requires minor fine-tuning.
Generally withtn style parameters, minar ffaws.
Misses the mark on style and/er minor Naws.

Off flavorsfaromas or major siyle deficiencles,
Ms]or off flavats and aromas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

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

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

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

Flaver biopap e m
Nane | ] ] [2]
Malt X 'O Wheat. Subtle grainy notes
Hops )1 1 | O OK for siyle
Bluemess ot 1 X | %) Woy too high for style
Fer o X ) 0 _Banana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
M3 Sour [ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style,

‘5 Excellent Exemplifies style welf, requires minor fing-turing.
o Very Good Generally within style parameters, minor flaws.
b2 Gead Misses the mark on style andfor minor flaws.

'S Fair Off flavors/ or major style deficlencie:

-l Problematic Major off flavers and aromas domlnate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
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Industry O Describe
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Scoresheet Instructions
Use the scales to Indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

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

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

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

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

good, but too bitter for style.

Havor

Iagpiapriate

Wheat. Subtle grainy notes

¥t o X

Hopt
Bitierness
Fermeniation

OK for style
Way too high for style
Bonara. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apphy

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Preblematlc

LTl Outstanding
o
= Excellent
IR Verygood
g’ Good
i~
]
v
i

Waorld-class example of style.

Exemplifies style well, requires minor fine-1uning.
Generally within style parameters, minor {laws,
Misses the mark on style andfor minor laws,

Qff flavors/aromas or major style deficlenies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Category#
Sub (a-f)
Subcategory

_h

Paosition
in flight
Enty

(Spello

M mm—————

Special Ingredients

17

Bottle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor 4

Malt

Hops

Bitterness
Fermentation
Balance
Finish/ftertaste
Other

Mouthfeel 4

Body
Carbonation

- Warmth

overall

Feedhack

Advanced to
MINI-BOS

CONSENSUS SCORE

may not be an average of
Judge's individual scores

Classic Example
Flawless
Wonderful

Prwldi;cmrnentsun style, recipe, process and drinking pleasure, Inclde helpiul suggesllunslnlhe brewer,

a Creaminess H—"‘ a 3
‘D Astringency O—'——;L‘—' E]

0ok
None L M
O\ '! |
OI X | ; .
ST Wy fa0 ctjcedtrC ? ,
Wepropinia Ioppropriie
E - EE§ sl 2 o= B g
EEE§£§§f EEE.E;E‘
) WA Head 14 1 | o
B:Illlunr Hozy  Opague El Other Retentlon ek . Luslmg I:| Clher 2 .
Texture 11'4 d’:"’“ﬁ Slrth
“ heal
Jncpproprcte
None L M H ;
01 l; 1 | D
! | ] D
ofpu Mung ![:l- %
Dr% 1 SweeiI |:|
Inappropricte. Inapprapriate
Thin Mo R one L W

a Other

1 L ] 1 ) NottoStyle

1 | ; ] I 1 ] Significant Flaws e

1 ] 1 L 41 | Llfeless %
[10

G497 _exarvpls

bt 4/ a f/af,f?’fimw

FIAIEA

Additional resources ¢an be found at these sites:

https:/fwww.bjcp.org

35
[5

Judge Total

hitpi/iwwwhomebrawersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
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 judgéls) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but toa bitter for style.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
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Scoresheet Instructions
Use the scales 10 indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secandary attribute(s) intensity/description as appropriate.
Fer “Fermentation”, consider esters, phenals, 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 scoras 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
goed, but too bitter for style.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
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Scoresheet Instructions ) -
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 — B/ ) W 12
Use the space provided to describe the primary attribute. Gther
Add secondary attributels} intensity/description as appropriate.
For *Fermentation”, censider esters, phenols, etc.
f character is i iate fi , mark the box te the right.
If character is inappropriate for style, mark the box te the rig Appearance — I

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

Provide summary of beer and key feedback for improvement. § - g £ 5 g =208 _ g
Assign scores for each section and total. 5,8 E & EZ §F £ 28 &
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Feedback  Provide comments on siyle, tecipe, process, ané, drinking pleasure. Include hefpiul suggestions 1o the brewet. lig
Croet” boesr L(0.0 f fo <and “
Ouistanding Workd-class examgla of style. I's - y 7
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Fair Ot flavorsfaromas or major style deticienclas. (ﬁ ..'—/f“ — C{'; Pt % } (!\ ,_\J"I‘A/V
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
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For *Fermentation", consider esters, phenols, etc. ' I
If character is snapproprlate for style, mark the box to the right. _ .
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Provide summary of beer and key feedback far improvement. E - % 183 Z B _ E
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location

Date Zb' b‘z ‘

‘: Name
'BJCP ID :
; &Rank !

Non-BJCP Qualifications
Cicercne O Rank

Pro Brewer B/Brewary
Indlustry 0 Describe
Judging O Years

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

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

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

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

Reviews with other judgels} ang agree on consensus score.
Enter consensus scare at top of sheet.

Example: How to fill in a Scoresheet
This exampla is from the flavor section for a Weissbier that is
good, but too bitter for style.
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Medicinal Vegetal
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Varsion
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Scoresheet Instructi o - !
coresheet Instructions )
Use the scales to indicate the intensity of the primary attribute. Fermentation 3. \5-/ — O B
Use the space provided to describe the primary attribute. Othet

Add secondary attributefs} intensity/deseription as appropriate.
For “Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. Appearante N N
nappeapricte peropriale

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

Provide summary of beer and key feedback far impravement. E & g = { 2 =28 _
Assigh scores for each section and total. F3Z 828 J (;{5"‘ £ £2 = g
Review with other judge(s) and agree on consensus score. Color L—DF1 1 1 1) Head : O &7
Enter consensus score at top of sheet. Briliesl” Hogy  Opsgue Dther Quick Lasting Gther {_
Clarity L_._l_)é“l_l o Retemtion %" .1 0 I3
Other TCO ﬁ{k&,& Texture
. T-ofir * {ong .
Example: How to fill in a Scoresheet 3
This example is from the flavor sestion for a Weissbier that is m eoppioprt
good, but too bitter fer style. PR
Nooe L M H
Flaver 13 Malt ot = = =
Wit g g Wheat. soblegrainynotes 7T Hops (. )[.’ g b9 of Moasal. nott
Hops gyl v O Okforstyle . ) o
Bttemess ot 1 X & Way toa high for style | gitterness o3 ,\'/ g gk" C Zalhg ﬁ'(m“\; 61?4.}/'
Fermentation X O  Banene, Low Clove. Hint of bubblegum Fermentation o . :/l .0 ]
o= —— 53]
H Ma
Balance L }f‘ "o
Fnlsiaftertaste " ) g
Flaws for style {rnark L-M-H for al! that apply) Other
Acetaldehyde Metallic i
Aleohalic / Hot Musty i m I —_—
poropi ppeopeote
hstringent t_ | Oxldized ! hin T yonelL " p
Brettanamyces Plastic Body yd O Creaminess O_:___g__tﬁ_/ : d
Diacetyl Solvent/ Fusel ) Koes | # H :
i i 5
TME Sour ) Aadic ; Carbonation ____.ﬁ/__’ r i 0 Astringency » 0 !
Estery Smoky i Warmth DJ_;E‘"__}___...: o - Other
Grassy Spiy
Light-Struck Subfur m
Medicmal Vegetal ; Classlc Example | |‘_§d‘_( 11| NettoStyle
Flawless ¢ : e 1 1 Slgnificant Flaws
Wonderful | I ‘_r{ 1 ! | Lifeless 7 .
Feedback  Provide comments on siyle, tecipe, process, and drinking pleasere. Include helpful suggestions fo the brewer. [0

Catyd TR auto UK

—
Off ffavors’ or majo? style deficiencies. w[&f’ -

Major off Mavors and aremas dominate

Fair
Prablematic

- 1

[0 Ouistanding Workd-class exsmpio-f style, -
‘-g Excellent Exemplifies slyle wiefs, requires minor ne-lunirg. (‘rv,-f"f'!/é [)}V) LAKES i 1 O CO‘-'oun’m
IS8 VeryGood Generally within style parameters, minor flaws. % - 7 i g
g‘ Good Misses the mark an style andror rinor iaws. 0 Suw¥ o .D” L4 ”m‘.‘ %Wﬁt’

= ‘

o
w1l

Judge Total - 2 ﬁ 50
BJCP Scoreshest Copyright & 2G18 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  https://wvanbicp.org  hipi/vavhomebrewersassacistion.org
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peer Judge
’

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

Date 2@{[9 }2«‘

! Judge ‘ I ' 2 = | Position m\mc;rg;
{ Name Covs I ; Category# B 2161Q% | |ntg
'BICPID !  Sub (=) - e
' ' | ! |
¢ &Rank : \ Subcategory ' ‘
] . 1 (Bpall cut) R ,
' ‘ . | Vo CONSENSUS SCORE
1 Ernail b 1 Special Ingredients -
- v - may not be an average of

Non-BJCP Qualifications

Judge's individual scores

Cicerone [ Rank Bottle Inspection O o
Pro Brewer (§¢ Brewery @!"g
Industry O Describe m :Innppmpmtn
Judging O Years Hone L M H 4
wi o 1§ _doach and Cowoinat)
Hops (ol X
Scoresheet Instructions ' E : mfﬁ;F Igﬁgw‘ \ .5 8
1
Use the scales to indicate the intensity of the primary attribute. Fermentation CH } : m- G T ﬁ'z‘
Use the space provided to describe the primary attribute. Other
Add secondary attrilbutels) Intensity/description as appreptiate.
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. Appearance _ "“PP’“P""le tropproptile
Provide summary of beer and key feedback for improvement. 5 - E & g = 5 - §
Assign scores for each section and total. 2 8 E S E 8 ] £ £ 8 8 5 |
Review with other judge(s) and agree on consensus score. Color L.l ﬂl I Head 13 1 1 1 . O
Enter consensus score at top of sheet. ) Brillont Moty  Opaque ! Other Qui lasting i - Other 2
Clarity [m Retention h . [3]
Other Teture O f@h'{ oLl
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. - ap,mme-
Home L M L
Flavor [— Malt o [ )
el M H ' P
Mak X g Wheat. Subtle grainy notes |'|0|JS ol B
Hops gt 1 10 OKforstyle ! .
Bitermess ¢ X b Woyteohiohforstde Bitterness .1 ] N
Fi 1 X 1 O Benann, Low Clove, Hint of bubkbl l Saw Q{pf f\ GL"' @“fg‘v‘f‘j
! % Fermentation 1 ) ] _u:. . [ oy ek : 3
Hoppy Molly i ! | ! JE
Balance | y 10
D Sweet |
FinishiAftertaste | ) e
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metalkic
ano
Acohallc /ot Musty L Mouthfeel 3 v s
Astringent ~ Oxidized Thin " - ore L M f
Brettanomyces Plastic Body a Creaminess CI g
Diacetyl Solvent / Fusel l Wone L B i ?
5
NS Y | Sour/ Adidic Carbonation a Astringency 1 I .D [5
Estery DA | Smoky Warmth ~1 ¥ . 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal L~ Vegetal Classic Example 1 1 !I 1 1 | Notto Style :
Flawless | ! ] ! 1 | 1 Significant Flaws ) -
Wonderful 1 ) \I ) | ] Lifetess
Feedbhack ecommenlsonslyle Iecipe, procass, and drinking pleasure. nclude helpful suggestions to the brewer. W .
(oot erannde  nok- cleown GAOUARY
[l Outstanding World-class example of style. \
E Excellent Exemplifies style well, requires minor fine-tuning. d S ‘ \C\‘\% ;\f\f-&?\) C\ e ‘“,‘\'f” %‘l
9 Very Good Generally within style parameters, minor flaws. j{ 3 & fs] g\'
g’ Gond Misses the mark on style andfor minor lfaws, 2 {: \G"L; f&' N u[.
5 Fait 0ff Haversfaromas or major style deficiencles.
W Problematic Malor off flavors and aromas domlnate

Judge Total

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjep.org  httpi/fwwwhomebrewersassociation.org



™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
yoTTTES T TS e T e E s e E e E T E S e T Y sy TTTTESSSSRTT TS R R -
' Judge .. 0/ | ! = ' [Position Adtanced o
! Name /@ftx/ ﬂ N | Category o EINIA /?02 L lfight  [{MINEEOS
J ' 1 Sub {a-f) x‘_; = Vo [y Ljay
1BJCP D ! . !
' &Rank ! | Subcategory i PLACE
' ' L o CONSENSUS SCORE
: Email /(/é/m@fw/ €, ! | Special Ingredients !

______________________________ - N e e o e o e e e e e e e e e e may net be an average of
Jjudge's individual scores

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer R Brewery LK m

Bottle Inspection Tk

Industry O Describe Trappropriate
Judging O Years Hane L M oy
Malt el ,1/ J iI:l_
Hops n\/ i o
Scoraesheet Instructions . : ?
Use the scales to indicate the intensity of the primary attribute. Fermentation o8 bdfl 10 E
Use the space provided to describe the primary attribute. otq v
Add secondary attribute(s) intensity/description as appropriate. Other J AL
For "Fermentation”, consider esters, phenols, etc. .
If character is inappropriate for style, mark the box to the right. _ e ) )
If character is absent, mark the circle to the left. Appearance _ Incpprcpriote Ineppropricte
Provide summary of beer and key feedback for improvement. R TR 2 =3 _ £ b
Assign scores for each section and total. 2 g E g 8 & . = 22 E 3
Review with other judgels) and agree on consensus score. Color Iyl el 110 o Head L f[{ L1 0 o
Enter consensus score at top of sheet. . Bnll[un Hoty  Cpogue © . er Quick Losting | _ ef ;
Clarity ;_L__’A;l O Retention by a [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Teninaia
good, but too bitter for style. oo L " i pip bk,
Flavor (am— @ Malt . VIR -]
Hene L M " Wheat. Suble el O X !
il ot X ' O eat, Subtle grainy notes HOpS | s | 'D
Hops pt 10O OK for style o A l
Bttemess L o X (M Way tos high for style Bitterness oL ;‘\’ 1 ! :D
Fermentation L X | O _Banona. Low Clove. Hint of bubblegum Fermentation C}l l[ | ] D /g
Hoy pu\ Mol Ltg P I—yﬁ
Balance | Y O
Dr weel |
FinishiAtertaste | B
Flaws for style {mark L-M-H for all that apply) Other W}y/ ’é k %() JUM fuﬂa//
Acetaldehyde Metallic
Alcoholic { Hot o
fole/3 sty L Mouthfee! J e o
Astringent Oxidized Thin M Full i Kone L
Brettanomyces Plastic Body \ ; lEl Creaminess )i E|
Diacetyl ~]. | Solvent/Fusel None |
: v i Astringen oLy [5]
DMS L | Sour/Addic Carbonation ()—‘—‘k—J D gency _El_
Estery Smoky Warmth o;&l_t ,D_ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal [ Classlc Example | S — 1 1 ) NottoStyle
Flawless | ‘J\/ ! ] ] ] Significant Flaws
Wonderful | \( ! L L I Lifeless 7
Feedhack Provide comments on style, recipetpmcess and drinking peasure, Include helpyggestlnns %0 he brewer, HE
lp He _4/ eS| 4 &Y o
Il Outstanding World-class example of style. ﬁﬁ {
% Excellent Exemplifies stylewell, requires minor fine-tuning. //ﬂ Ll m / MJ
o Vary Geod Generally within slyle parameters, minor flaws.
g Gaod Misses tha mark on style andfor minar flaws.
o Falr Off flavorsfaramas or major style deficlencles,
ol Problematic Major off flavors and aremas dominate

Judge Total 7@
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resources can be found at these sites:  hups://www.bjcp.org  httpifiwwwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date ?é/ é’i!é“v’ .

Location

Adeanted lo
MIN|-BOS

| Pasilion

‘Category# _3_. %"28/) \LO\G] in {light

sube w Jy

{BJCP ID :

| &Rank ' éubsa‘tegory ﬁn éw (-Z/gli), f’fg z
: pell et o
' Email L\%Mél {of L(,fj-v’ c/wm\, Speual Ingredients : j al CONSENSUS SCORE
LS S RS . may not be an average of
fedaes indvidual scon
Non-BJCP Quallfications A fressrimaiss It
Cicerone O3 Rank & inspection %
Pro Brewer Brewery
Industry TJ Describe m Inopprapricte
Judaging O Years Hone L E H
Malt 1 M O
Hops oL ; |;vj/ ’}CLOJV)‘L’Z(\JGWQD
Scoresheet Instructions ' : g
Use the scales to indlicate the intensity of the primary attribute. Fermentation : : U f12]
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 _ Tapsroprite epgioprae
Provide summary of beer and key feedback far improvement. E -5 28 g2z _ %
Assign scores for each section and total, EEE S EE £ £ 2 E 3
Review with other judge{s) and agree on consensus score. tolor )( [ R | Head%@n_'_l_ 1
Enter consensus score at top of sheet. i Brilliont Opaue Cther Lesting E/ Other
Clarity i = Retentlon {_L_J 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ——
good, but too bitter for style. Nore L M Hlmw.w'e
ong
Flavor 1371| Malt OJ-X 1 | N 'C( mf _.(Wkw?u\ﬂ N
2 ] e
Wk oL X O Wheat. Subtle grainy nstes Hops oL M rqﬁﬂ!j(b }(;\.gp Fuavaut -
Hops gL+ 0O Qkforstle y 4
Bllemess o1 X ¥ Woy tog high forstyle . . Sitterness OJ——%— i}
Fementation X, ;g Barano.LowClove. Hint of bubblegum Fermentation o \\/ . . (\le\) . ' S[;a
Ma
galance "D " o
Fnishiaftertaste " w7 ™ O3
Flaws for style {mark L-M-H for all that apgly) Other
} Acetaldehyde Metallic
Aleoholic { Fiot Musty m — —
napproprite nappropriote
Astringent Oxidized in - your L " "
Brettanomyces Plastic Body N | Creaminess OJ,__\-/ N | g
Diatetyl Solvent/ Fusel | Hore L M ] .
DV Sur/Addc | Carbonation 12— O hetingeney 1 ML O L2
Estery Smoky ! Warmth e — O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example ) \(’l ] L. NottoStyle
Flawless | 1 _,)6 ) 1 1 Significant Flaws .
Wonderful ! 1-/ 1 ] 1 Lifeless y ]
Feedback  Provide comments on sfyle, retipe, process, and drinking pleasure. lnc[udehelpml siggestions 1o the brewar, [0
Cawvo” S . pawwr of”
'R fustanding World-ciass examplo of siyle. o ¥ ] T
E Excellort Exempiifies style well, requires minor fine-1uning. Imﬁm f/hdtf .( fﬁf l"/ L/F' lf f)\ap
28 Very Good Generally within style parameters, minor Baws. 7 iy ”
g Good Misses the mark on style andfor minor liaws. (/n"’iﬂﬂ/k’ m-y\/’ !N Cﬂi ia/j L'@ ﬂ
‘8' Falr Qff flavars/aromas ar major style deficiencies. ’ /h“p }m ﬂ\'}“) ,( é_ f Ji /}’Pr CK
v

Problemallc

Major off flavors and aromas dominate

BJCP Scoresheat Copyright © 2618 Beer Judge Cenification Program

rev BSTR-180124

Additienal resources can be found at these sites:

Wilraur-  Cjhsim Hgry

Judge Total

57

hupsi/fuwanbjep.org  hitpi/fwavehomebrewersassociation.org



'ns BEER SCORESHEET
Beer Ju:ge AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
______________________________ 3 I,'—-------—-———--—-;——————-——-——--.l Position Advanced to I
% Wag’v ! | Cotegoryk . E 020(/ 4 % D [ntight [P
| 1 Sub (a-f __L_ . - b ey
1 ! 1
| & Rank : : Subcategory '
I / . e X o CONSENSUS SCORE
: Email /R/J/&:/u’@ GrrS !,’ } Special Ingredients !

Non-BJCP Qualifications Sottle Inspection £ ok

may hot be an average of
Jjudge's individual scoras

Cicerona [ Rank

Pro Brewer §1 Brewery V2724 m

Industry O Describe

Inuppmprlut:

Judging O Years Hare L Mo /L
Malt "2 / A"*‘/ /V"*f?/

Or | 1
Scoresheet Instructi oK "‘D s
coresneet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation Lye | : [i2]
Use the space provided te describe the primary attribute. Other é % 0”’65—&9?’
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. :
If character is inappropriate for style, mark the box to the right. - R L
If character is absent, mark the circle to the left. Appearance _ Iapproprite, roppropeate
Provide summary of beer and key feedback for improvement. E -5 8 £ 3 i & % _ % .
Assign scores for each section and total. 23 k&8 s34 I
Review with other judge(s) and agree on consensus score, Color L L 1 L || Head 1yt 1 + 1 O
Enter consensus score at top of sheet. . pafloit  Hory  Opomue | Other Quic lasting | _: Other
Clarity \_|<_|_|_1 o Retention a . [3]
Other Texlure £
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbhier that is m Y
good, but too bitter for style, oo | " :mPme' e/l/ /y
Flavor Fsprespart 1 Malt  ~1 N ] [:l e, /:W@-tf"
Kere L L} H 20 ~ ¥ / /
Ml o1 X, | g Wheat, Subtle grainy notes Hops ol v ! MV U’ r\_a(w e
Hops gt 4 | O OXforstyle ' s ) z—f
Billeress O_]_;___K__J X Waoy too high for style Bitterness ol ‘.',{ ] D 76; Ju 4) /
Fer ol } O _Banana. Low Cleve, Hint of bubbl Fermentation 0o | ;|:| ?
Hoppy Mally L [ﬁ
Balance | ¥ I O
b Swaot | % J
Finlshidftertaste | TRV ATl 8 # ﬁ/ocﬂnﬁ
Flaws for style (mark L-M-H for all that apply) Other J
Acetaldehyde Metallle
Mcoholic / Hot Musty m e k., i ,,m.
nap| 2 p ropri
Astringent Oxidized / - W Rl el M
Brettanomyces Plastic Body o Creaminess - V2 E!
Diacetyl Selvent f Fusel Carbonation "™ E M Al Ak N 5
5 e
NS Sour/ Addic arbonation OHH—‘J ED ringency 1 e ] ‘|:|
Estery Smoky Wamth % 1 0 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 )‘( 1 1 ) NottoStyle
Flawless | 1 % L L | Signiticant Flaws
Wonderiul | 1 - 1 | Lifeless
Feedback Pravide comments,on slyle, recipe, pracess, and drinking pleasure, Intludehelpiulsugg tions to the brewer, Iﬁ
N oot E trgrk  eard ¥ Ze#v
Ouistanding Wetld-tass example of style. )
Excellent - Exemplifies style well, requires minor fine-tuning. A’}" J’:Q//Ek A ¢ /Z’ f‘{-‘ ;{ é—‘:‘/a’oé
Very Good Generally wiihin style paramelers, minor flaws. - fior s Jﬂ A2 n 4 / - o ,0.

Gaod - Misses the mark on style andfor minor flavs.

Falr - Off flavors/aromas or major style deficlencies. é/l/ & Ay 0 4 /i

o
T
3
vl
o
c
=
=]
O
W

Problematic Major off flavors and aromas dominate P ; ﬁ é 71/ /o‘/ é J 40 ﬂ g///;,,/’ %
‘ v J|/ dge Total 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124 Additional resources can be found at these sites:  httpsi/fwww.bjcp.org  httpi/Awwwhomebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date 26 l 6‘_2"

Non-BJCP Qualifications
Cicerone O

Rank

Pro Brewer (< Brewery BH

Industry O Describe
Years

Judging [

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 far style, mark the box to the right.
If character is absent, tmark the circle to the left.

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

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

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

Flavor Karspiare 1
Nzne L L] K 20
Ml o0 X, 'O Wheat. Subtle grainy notes
LTI W R W— 0O OKforstyle

Biemess ol 1 X ¥ We

F

X

100 high for style
Banona. Lew Llove. Hint of bubklegum

10

I @] 1

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

Acetaldehyde Metallic

Alcohalic/ Hot Musty

Astringent Oxidized

Breltanomyces Plastic N
Diacetyl Solvent / Fusel L
DMS Sour [ Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal L~ vegetal

% Ouistanding
‘5 Excellent
(VN Very Good
E" Good
5 Fait
el Problematic

World-class example of style.

Exemplifies style well, requiras minor fine-tuning.
Generally within style parametets, minar flaws.
Misses the mark on style andfor miner flaws.

DIf flavorsfaromas or major style deficlencies.
Major eff flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Pragram

rev BSTR-180124

Category#
Sub (a-f)

1
1
!
1
1
1
1

| Sul?category

Pasition

inlight
Entry

1 {spell cut}

) Special Ingred

Bottle [nspection

Malt

Haps
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Houthieel 4

Body
Carbonation

Warmth

0verall 4

ients
Oex
:In_ﬁpprt;prhte
Hane L M [ s
NI e Lacking  prods
f ! :
o fr 1o Jething Femv heps
CI / | lD
ot appivite
E< 2B 5gi o= F|
28 58 &= £ 22 8 &
I AR .| Head 1/« ( 1 |
Brilli? Hory  Qpaque ||:| Other Retention odlek Lasting Other
Texiure
Inopproprista
None L M H ‘
OI Vi | E]
ol L ) o
Vi ' ”
o 2 'O /)ﬂwfé f/;@mi
7 i 1
o ¥i ! El /}')46/— A’ﬁ/z ’A/ﬂu’#‘ JIA;QZ/-‘-
Hany ” Mnll? |:|
Sweet
Drg’ !I weel‘ =)
Inappropriate Inaprapaia
Thin M full Hoze | M o
o Creaminess ~. ./ 1 1 O
L M H: [
e a Astringency 2 J
o | Other =
O [74
Classic Example | WA 1 1 ) HottoStyle
Flawless | WA ] 1 ] Significant Flaws
Wonderful | L~ 1 1 1 Lifeless

Feedback

Additional resources can be found at these sites:

Y

Advarnced to
MINI-BOS

CONSENSUS SCORE

may not be an average of
judge's individual scores

3

¥ I 5
lirspriny bifeensss

Provide commenls an style, reclpe, plﬂé&ﬁ, and drinking pleasure. Include helpful suggestions to the brewer.
s .

loc bory

vl pre)tne §S

anol pobe / hrrte , SO

wn bodowme

https:/fwww.bjcp.org

Judge Total

52

[50

http:/fwww. homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Lacation Date
------------------------------- ‘,-*»»-~——-—-----—*—;—-———----—-»--‘! Posilion ﬁdunnt-—dlol
' ! 1 . 18
: | Categoryd fexs” E 205 | |nne |
. P Subf) ™ y v l
7.7 ' ; Subcategory Mo Zectenr P”S ' g
! ; Epellowy ! of
" Emmail %ff’? HOS5 Let ¢ o ; ! special Ingredients CONSESUS scon
________________________________ e e e et ot e e i m e e e e e e i m e, . .= M3y not De an avarage o
Non-BJCP Qualificatl fSge's indiduef scores
o1~ alifications
Cicerone O Rank Boitle Inspection  Doox
Pro Brewer O Brewery _ 2 (O €
Industry 1 Describe m Inappropdiote
Judging O Years Hpne L M H
Malt 1 ! a
. Hops (yi- 10 .
Scorasheet Instructions ?
tse the scales to indicate the intensity of the primary attribute. Fermentation 1 ) g 1z
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, censider esters, phenols, ate. ’
Jf character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Appearance Tnagproprile approprate
Provide summary of beer and key feedback for improvement. \ E o = B E s 2 28 _ E
Assign scores for each section and total, 2 2 E g &2 £ £ E X
Review with other judge(s) and agree on consensus score. Color % I T N S B Head ! 1 0 - g
ef i " e
Enter consensus score at top of sheet, Clarity :l.|.nnl Hay | Opoaue o Retentlon Quitk "W a [ -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m | e
gocd, but too bitter for style. roppreprel
Hone L M H J( ! { .
Flavor 13. I Mall 0 ; | .0 O 56CCay A D A
' . — Y . s L
Wil o X, | g Wheat. Subtle grainy notes Hops 1 Vv, o ZA é(.c . (C”/;{/;’e N
Hom 3 -0 Okforstyle i 3 W A - o
Bemen gi_ XM Wayeeahishforstle . .. Bitterness 1 X" . O /b 1% ;iiw R
; ol X ;O _Bonang.Low Clove. Hint of bubblegum Fermentation ol I'\"" . O ‘/,{”,?C.'f-./ I /:’{‘/J z@ r
Hﬂfw oty ! 20
Balance |
Di Sweel
Finlsh/Aftertaste | o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Melallic
Alcohelic{ ot Musly m - _—
Ine] In4| i
Astringent Oxidized : Thin M Rl g Kane " K "
Breltananyces Plastic } Body X ;0O Creaminess o1 .1 O
Diacelyl Solvent{ Fusel b L M H - '
h'a i j | 15
oS T Sour T Addic Carbonatlon 5l X Astringency d{'/———" m}
Estery 75 | Smoky ! Warmth ;O Other
Grassy Spicy
Light-Struck Sulfusr m L
Medicinal Vegelal Classic Example | 1 ){ ] ! ;  NottoStyle
Flawless L 1 /3?‘ ] L. Significant Flaws
Wonderful L 1 N 11+ Lifeless ~
Feedhack  Provide comments on style, recipe, process, and drinking pleasurz. Include helplul suggestions Lo the brewet. ho

et fa] . Flaw, O tivon

7 7
[ Outstanding [E3EER World-class example of style, o f
B Excelient [ELEEE Everplitios styte wel, requires minor Hne-turing. \_’i‘q €6 =+ Heeln, '/"V""-( i “[O &"’“ (/
Ll Verybiead Senerally within style parametets, minor faws. & . / i - Ve
g Good JeABwAl Misses tha matk on style andlar minor flaws, 23 ‘é{;’"" - 'E“J A ¥ 4 ”’/": i
o Fair [RERD] OF fiavorsfatomas of major style deliciencles. 2 a z J s o/ &
5 ?
el Protiematlc [EASEEY Major off flavors and aromas deminate

Judge Total ?50

BJCP Scoreshaat Copyright & 2018 Beer Judge Cenificazion Program

rev BSTR-180124 hiyps:/uwanbjcp.org  hmprffeanvhomebrewersassociation.org

Additional resources can be found at these sites:



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version / /
wocation S H 2 nate 2/ 06[ 21

:’ Judge o \\3‘_\] ‘, :I P{L‘;{’S‘ =T “. Posilion :::r?:](agosl
¢ Name ﬂ)\-{,ﬂ“«s s-*b'\-LLOLt : : 23:9900‘# LA L0 e I n%‘ 3\ ’L é \% ; ::J:lght
'BJCP ID : ; Sub (o) :
. &Rank . : g;xcl!:‘ic?)tegory N2 o '
t . H &l ' of
. Email VDQ;C\)CI']{D &C}‘?& e, [ AN X Special Ingredients ; CONSENSUS SCORE

T T o T T T 8 e e e i may not be an average of

- fiddze's individual reon

Non-BICP Qualficatlons N— R

Cicerone O Rank, ol Inspection Gt
Pro Brewer [} Brewery Q\QQ

industry O Describe m Soopprapticte
Judging O  Years ora L M H
Malt ,- 1 O or?,p:w"f
H’ups O ' g i O M h\f\*‘f‘\“r 'ﬁw{i&L

Scoresheet Instructions Pt '
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢! /' O p ng
Use the space provided to describe the primary attribute, Other

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

If character is inappropriate for style, mark the box to the right. Appearanr.e ] e —
PP ppinpriate

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

Provide summary of beer and key feedhack for improvement. E o Z g £ 3 g2 = 8 H]
Assign scores for each section and total. 2 2 &8s &= £ 238 E &
Review with other judge(s) and agree on consensus scare. Color LpLl.l 1 1 Head 2 1 !
Enter consensus score at top of sheet. Clarity Brllient  Hory |Upuc|lle £ Other Reténllon Buick Losting o Olher g =
Other Textore
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welissbier that is m naparopric
geod, but tao bitter for style, e | " § Faropity
Flavor 134 Malt ,I : . 0 aaAfi’J; m‘ﬁ}{\o'{ chdcr N .
I X, | Wheat, Subtlegrainynotes Hops ,/, O POT-QGL{ 2l Lol A
Hops g1 1 0 OKfer le ..
Blewt i 1 X 10 Werteohishforsie Bitterness L 1. g 5oL
fmematie o, X O Bonano, Low Clove. Hint of bubblegum Fermentation 5. L . D E‘fﬂ’:“fvf}. deé’ \\ -
120
Balance Hopps N "% g
5
FinlshAftertaste ] ! e
Flaws for style (mask L-M-H for all that apply) Other
Acelaldehyde Metaflic |
Alcoholic/ ot Musty ? m — ——"
optiale rapprapicle
Astringent Oxidized i ¥ Hi e " H
Bretianomyces Plastic Body )1 ' 0 Creaminess (.if ! O .
Diacetyl Solvent / Fused hel M B ’ '
; i ' S
DV Sour / Addic Carbopation 1 1 D3 Asttingency 04.71_'__ 0 !
Estery Smaky Warmth O?L'——‘ [ Other
Grassy Spiy !
Light-Struck Sulfur m
Medicinal Vepatal Classic Example | ] }f ! 1 1 J NottoStyle
Flawless ¢ 1 I M| 1 | Significant Flaws /
Wonderful L ] 'S“ 1 1 1 Llfeless S e
19

Feedback Provide comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions Lo the brewet.

Cooe poy ol Ferm remP/1alRsve

P8 Outstanding World-class example of style, ) s i
‘5’ Excellent Exemplities style well, requires minar line-duning. b’ EX ({ He v W e i} It gs ES T‘;ﬁl
[@8  Very Good Generally withi style parameters, minor Raws. e ) o
2 Geod Misses the mark on style andfor minot faws. ?E! Sy oL ?QOO wer)

S Fair 0ff flaversfaramas or major style deficiencies.

Bl Froblematic Malor off iavors and aromas dominale

7]

Judge Total 50

BJCP Scareshest Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resourcos can be found at these sites.  hnps:fwvanbicp.arg  hitprffwvavhomabrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Q)\J(/L Date L{Ql 6’ 2\

' Judge
: Nome Q)Ec\r\ Mo tenss 1
R 2 le) %) Qe,ndm?}_é

| Email Veaanoe knS@ oyned\ Lo o)

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry =3 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributefs} intensity/description as appropriate.
For "Fermentation”, censider esters, phenols, #lc.
If charactet is inappropriate for style, mark the beox 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 fram the flavor section for a Weissbier that is

goed, but too bitter for style.

Flavor . 13. 1
| ) X, s Wheat, Subile grainy rotes I—
Hops ML ) .0 Okferstyle
Billerness 0_|___|_K__ ¥ Wayroo high for seyle
Fermentation ¢ X ;o Bonana.Low Clove. Hint of bubblegum

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

[ eetaldehyde Metalllc |
Alcoholic / Hot Musty 1
Astringent Oxidized i
Ereftanomyces Flastic
Diacetyl Solvent/ Fusel
DMS Sour [ Acidic [
Estery VY| smoky '
Grassy " 1 Spigy !
Ligpht-Struck sulfur !

! Medicinal Vegelal

if ftavorsfaromas or major style deficlencies.
Wator off Ravers and aromas dominale

Fair
Problemallc

& Outstanding World-tlass example of style.
3 Encellent Exemglifies style wel, requires minar fine-luning.
jUR  VeryGood Generally within style parameters, minot flaws.
b Good Misses tha mark on style andfos minor laws.
a
L
(5]

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

__________________________________ F——

r r

: = . jPosilion Adeanted 1o

Category# Q&‘f_ﬁ B g\rL elg Lt MINLBOS

' Sub (a-f) n Vot

ghspenoy NZ= O3S f

L . o CONSENSUS SCORE
1 Special Ingredients ;

may not e an average ¢f

[ -.J ------------- judige’s individugl seores
Boltle Inspection K

m Tacppropricte

Hone L M H .
Malt ol \/r . O arﬂtr\tﬁ

Hops J ! | \\\-‘(\'\e«

O
Fermentation o,!_J_J ~G{ ‘0\!3 CAS L‘l‘ =

Other

APP garance Inapprapricle

Tnappropriete
2 2 R E 3 F
2 \/ﬁ 522 £ J?/ £:1
Color L1/ o 110 Head L& | f
Bt H 0 Other Ouick Lasti Dlker
Clarity Lt " P o Retentlon L o % -
Other Texture

m laaparopriate
Malt “Z;l IT H- O b(‘ e—Qd
Hops OJ_;L__.- _no _C AU S
Bitterness i L., |
Fermentation 1 J J C\OVQI. PBO\/ % o
Balance Horny J O =
FinishfAftertaste ™ J T
Other

m Inspprapriate Inopproptiote
Body

hione L M H
Creaminess ./ ! ) 5
Carbonation j hstringency ZZ: D is
Warmth 0,[__‘__' o - Other

m Classic Example | ) 1 |\A 1 NottoStyle
Flawless L 1 V4 |J 1 1 Signiflcant Flaws

Wonderful 1 ~j1 ) I | [Lifeless 5

Feedhack  Provide commentson style, reipe, protess, and drinking pfeasuse. Include helpiul suggestions o the brewer.

LireoX %&%\w’ﬁ% YRer buk Stronty

@0&* Slonouc 8@ avone, 18 0o

Yo 5\—3\8 CTosie s morg e 6n
Austrolicn Sp&rn\\'r\% Gle.

[i9

25

Judge Total 50

Additional ressurces can be found at these sites.  hrips:/fweanbjcp.arg itpn/fvnny hpmebrewersassaciation.rg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------- \ "—-___--__--—_'-"_""—"'—-"-——-.‘ — 3
! | wl 7 —\, | Position Mvenced to
J/M@ Kélj : ': Category# .L _E“ j/ ‘? ??\/ U |inflight MINI-BOSI
| 1 Sub {a-f) _A =l Y o ey
. 1
H i} H
: ' fubctegory .
! | | CONSENSUS SCORE
] 1 !

Ron-BICP Qualifications
Cicerone O Rank

Pro Brewer & Brewery
Industry O Describe
Judging O Years

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

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

Haver agproptine
None L W H
Wl X g Wheat. Subtle grainy notes

Heps 3% O OKferstyle
Bittemmess o X ¥ Way too high for stylz
o X O  Benona. Law Clove, Hint of bubblegum

Farmentation

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

Acetaldehyde Metallic

Mcoholic/ Hot Musty L
Astringent Oxidized

Brettanomyces Plastlc

Diacetyl Solvent / Fusel

DMS y. | Sour!Acdic M
Estery Smoky {
Grassy Spicy -

Light-Struck BA | Suliur

Medicinal Vagetal L

World-class example of style.

Exemplifies styla well, tequires minor fine-tuning.
Generally within style parameters, minor flaws,
Missas the mark on siyle andfer minor llaws.

0ff flavors/aromas or major style deficiences.
Major off flavars and aromas dominate

Oulstanding
Excellent
Yery Good
Good

fair
Problematic

@
a
5
6]
3]
c
=
Q
bl
v

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

Special Ingredients

Bottle Inspection O ok

hroma

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

“Inapprapicte
None L M H
Malt O-'——J(——J [m]
hYd :‘
Hops LY ) ‘:D

: \
Fermentation O-‘—k—‘ Bt

Srw ég ﬂ&'éfi?{r L e,

12

Other
Appearance Ioappropiate Inapprapriste
Eo 2§ 8¢ g2 egs . B
EEs &% & £ 2328 5.
Color Yt 1 1 1+ 0O Head gﬁ_l_L ST A I [P
) BWont  Homy  Opague i Other . Duhek Losiing =D- Other
Clarity a0 etentlon ¢+ 1. (3]
Other Texture
m Tnagpupridle
Nate L M r X
Malt L Ny 2 0

~ |

Hops o1}t 1 01

Bitlerness \'«l\l —y |
b Mﬁ"‘ '3

Fermentation 3% _
Balance Hopps 'R Haly |:|
FinishiAftertaste | \ Swec kEl .
Other (/L\//bf uﬁt)"o{ 4QVM l’,/ éwag AV

Moutheel 2

Carbonation 1 _?%_t O

Warmth Other

Astringency OJx__l_l EI

Tnsgpispicl e
Thin Mo Rl forel M g
Body w1 1l Creaminess ol ¥ 1 O
None L ’ M Rt Pl

S AN o

Overall

Classlc Example | Ly | 1 L1 NottoStyle
Flawless L 1 LY L1 Significant Flaws 6
Wonderful | 1 L ye | | 1 ifeless .
Feedhack Proyide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions 1o the brewer. [ﬁ
- ' -
e & r0r Lo — per 2,9 AL

fp &d .

Y flg,d(

frrodnt Y

kol sir '4"&«1/&90-2 Seo.

v/
[

2o
-

Additional resourcas can be found at these sites:  httpsi/fwwaw bjcp.org

3

http:itveww homebrewersassoclation.org

Judge Total



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versicn

Location

<3
Date_z‘elt'lgl

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer 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 atiribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, tc.
If character is inappropriate for style, mark the box to the right.

t
) Category#
1

' Sub (a-f)

' Subcategory
1

{Spall cuy)

1 Special Ingredients

Bottle Inspection

froma

Malt
Hops
Fermentation

Other

_ A

Position

in fkight
Enlry

%

Advanced to
MINLBOS

judge's indlividual scores

O ox
;lnrgppﬁﬁl‘iglé
None L M B
L a1 1O
C—A =

CONSENSWUS SCORE

may not be an average of

o ey

o |‘\AJ

@m AT F

If character is absent, mark the circle to the left. _ Ja } Inagproptl
Provide summary of beer and key feedback for improvement. E - E & Egi 2, 5
Assign scores for each section and total. 2 E LS5 A F 2 &8 &1 .
Review with other judgels) and agree on consensus score. Color LN 1 11O Head 131 1 1+ O3
Enter consensus score at top of sheet. . Bilfant, Hozy  Opogue | odt Lasting © . Other
Clarity - " 1"y O Retention Ly ml 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. o " W p? ML,
‘ an !
Flavor gl Malt o1 81 1 O
sl M H ! P
Mall ot ¥ g Wheat. Subtle grainy notes HDPS ol , N D
Hops gt 1+ 10O X for style ) 4
Btemess oot X | Way 1o high for style Bitterness (1 4.1 4 D
et o X ) O _Banana. Low Clave. Hint of bubblegum Fermentation oL 1 ’} | ‘|:| , 9—|_
Hopas Mally 20
Balance » O
Or Sweet 1
Finish/Aftertaste 1 L1 0O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
A|CD.|10"CJ' Hot MH’St.Y m ;Ihihp'mﬁihfe: ]n}nﬁpﬁplﬁg!gj
Astringent Oxidized Thin M Bl o Nione L M Wi
Brettanomyces Plastic Body / o Creaminess ~1 2 o 3

Diacetyl Solvent { Fusel carbonat Nore L " et '
DMS Sour/ Acidic atbonation 'L ¥ " O stingengy 12 11 0

Estery Smaky Warmth HL__I o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Brample L1 r/' L1 1 MotteStyle
Flawless L 1 Lz | 1 I Significant Flaws
Wonderful | i ! /l ) i1 Lifeless ?
Feedback Provide comments on style, recipe, pracess, antrgllnking pleasure, Include helpful suggestions 1o The brewer. ﬁa

Huntolysesf auo geefic

World-class example of style.
Excellent Exempiifles style well, requires minnr fine-tuning.
Very Good Benerally within style parameters, minor flaws.
Good Misses the mark on style andfor minor flaws.
Fair 0ff Havorsfaramas o major style deficiencles.
Problematle Major off flavors and aremas dominate

Outstanding

@
2
E]
L&)
o
c
=
[2]
2]
v

33
I5g

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  hitps:#waw.bjepiorg  hitp:/Awww homebrewersassaciation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
:, Judge \ ’ Lff = N Position Mvanfedto
| Name )J\?}J\(O ! E Category# T E 2) ‘Z?ef ] : Iniligh} . MINS BOS|
' : i Subfadf) 19 0¥ - , o j o
'BJCP ID ! . !
: & Rank : : Subcategory M a0 (!,}’ VM,JL "(3 :

Email LG\'—;&[B@ fm(l‘(ﬂ'G(lfM?/

Non-BICP Qualifications

WW

[Spall out)

Special Ingrediants

Zq CONSENSUS SCORE

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

Cicerons O Rank Bottle Inspectien  [J o%
Pro Brewer Brewery
Industry O Describe m Inappropriate
Judging [] Years Kore L M i
Malt o~ N |
[ P
Hops Ll | ]

Scoresheet Instructions . 1' < y
Use the scales to indicate the intensity of the primary attribute. Fermentation \’( : ET/ ExC C fi2]
Use the space provided to describe the primary atiribute. Other
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 ta the left. Appearance _ "“‘"F'm’"“" h“’”’“““’
Provide summary of beer and key feedback for improvement. E - E & =l g o2 _ E
Assign scores for each section and total. B3 kS22 I F £ &8 5!
Review with other judge(s) and agree on consensus score, Color 'h{l L e eadY [ 2
Enter consensus score at top of sheet. fari Biiliont  Hazy  Cpaque {./Diher Retentl Lnslmg \ T Oiher
Clarity [ otention l_.ﬁ\s@ 3]
Other Texture

Example: How te fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m s
good, but too bitter for style. o " i PPRIE
Flavor Fppropie Mall ~1 ) 1 ;E/ LR i ( !ﬂﬁ%’(’ﬂ,ﬁ v

kel W § [z :
Nalt oL X o Wheat. Subtle grainy notes HﬂpS OI }( | N D
Hops 1 1 ) 0 DK for style ! \(/
Bitterness OJ_‘_L[ ¥  Waoy too high for style Bitterness O 1 . | ] D
Fommentation o Xp . [1 _Bonana. Low Clove. Hint of bubblegum Fermentation o \/ | | E( nlm] Cf /{‘}m\'fj D } ?-’;
| 20
H ity |
Balance o » "My
" D § l ‘
Finish/Aftertaste | )( e
Flaws for style (mark L-M-H for all that 2pply) Other C}mm p}ag“—foﬂ, y / A—(/(Ti (_,/Uil\ﬂgq FY‘/L
Acetaldehyde Metallic
Alcofolic ot Musty Mouthfeel § i
- Inoppropiicte lmpp«oplme
Astringent Oxidized Thin " ol b NoreL
Brettanomyces Plastic — Body )i 'II! Creaminess - K D
Diacetyl Solvent / Fusel Hane L
- i { stringency LNt 5
TR Sour ] Aeidic Carbonation O_I_LI D Astringency ,EI_ [5]
Estery Smoky ) Warmth - ) _|:_|_ Other
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal Classic Example | LM 1 1 | HottoStyle
Flawless 1 ! L LA 1 Significant Flaws
Wonderful 1 I 1 \| : I Lifeless
Feedback  Provide commenison style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [1_6
~eT e QA0 AR BV
'R Outslanding World-class examplz of style, VY ¥ " YOl 7(. y1x
E Excellent Exemplifies style well, requires minor fine-tuning. (‘pm bt}/ ! { } '9/ f\’} (f&‘? "f[ E‘
S T 2, P g ATV = Lirplls  SaJ RN
£ r flaws. 1
g Falr OFF flavorsfaromas ar major slyle deficiencles. /a'bso /3.\/ ')—O\_/ “ffw MU:}B"J
(v 9 Problemalle Ma]or off flavors and aromas dominate

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
rev BSTR-180124
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£ iy

faey

Additional resources can be found at these sites:

S

https://werw.bjcp.org  hitpi/Awwahomebrawersassaciation.org

Judge Total




BEER SCORESHEET

ients

CONSENSUS SCORE

geer Judge AHA/BJCP Sanctioned Competition Pragram
Structured Versien
Location Date
------------------------------- Y I'———__-_--"___--"_——"----————-—— -
! I = ! Pesltion Advanced to
/%fuﬁ/‘ A/ Aﬂ//ﬁ/an, ' | Categoryit i z 3 3 ¢ ' Lin fight MINFBOS
: ' Sub (a-f & / / E’ b (o
1 ! ,
i ! '
: ! %;?category Ll
i |

Non-BJCP Dualifications
Cicerone O Rank

Pro Brewer ) Brewery
Industry (] Describe

Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

For "Fermentation", consider

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

esters, phencls, etc.

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 i

in a Scoresheet

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

good, but too bitter for style.

Flavor
Wne L o H

Ml o X 0
Hops oyt 1 [m)
Bitterness O_I_I_E_I ¥

f ol 1 d

nagprop

Wheat. Subtle grainy notes

OK for style
Way tog high for style

Bonana. Low Clove. Hint of bubblegum

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

Good
Fair
Problematic

@
z
3
0
[+
=
=
Q
L=
w1

Misses the mark on style andfor minar flaws.
0ff fiavors/aromas or major styfe deficiencies.
Major off flavers and aromas dominate

Acetaldehyde Metallic
Alcoholic / Hot ¥ | Musty
Astringent \e | Didized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel ¥
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-lass example of style.
Excellent Exemplifies style well, requires minor {ine-tuning,
Very Good Sanerally within style parameters, mbnor flaws.

BICP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Special Ingredi

Bottle Inspection

froma J

Malt
Rops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finishrhftertaste
Other

outhfeel 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites: ’

may not be an average of
judge's individual scores

Dok

Tncppropriate
Hena L M H .
o ! | ‘I:I ée.w ﬂw’/ svaeey o
o i Mﬁ 4 Aoﬁ 2O,

/.

MMM\

e g
A g e E:
2 8 E 8 & & FE & E I
A I )| Head ID‘__—h
Brillignt  Hozy  Opagque Quick Losting . Other
A H | Retention =10
Lo Koo AeiSN - Texture
vy
Inuppmpnuta
Hlone L M

OJ_iFL__!D
o ‘E.\ ﬂ/ﬁ'
oJ——I%-JM'

L/ /wv///
éw(dﬂff, é-d MC&

,_&:

;'_'-—%4 A;ﬂé

/'gr & m’g’fmf (/4" 04120 C”

ol ’l‘\' | ! 2
77
":F{’f My 4 /»,/ )?e’w ."w:?;m
L ‘S
Dr%‘ . | Sweel‘ o ﬁ?j
)2 a
Jnoppiopiate oppropreig
hn M Rl ! Wl M W
g E| Creaminess Q
Hona L '

C,_I_}‘L_I

Astringency OJ___I_'Q‘-_J &

o =£ Other
Classlc Example | ] i y I 1 ] NettoStyle
Flawless | 1 ] 3( 1 L1 Significant Flaws
Wondetful | ! ] \l 1 1 | Llfeless

Prov[de comments on 3iyle, recipe, pmcess and drinklng plaasure. Intlude halpfit suggestions t the hrewer.

g2 £ asHon m/

o i

a./’ A«J({}A u”-’j '7?\ ﬁ’ ffﬁ*

[

ron 78 /?nf?’ EX0 Al

w’ji

Ny,&ré? 32

Judge Total

https:ffwww.bjcporg  hitpi/fwww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location gH Z Date Zb é Zf

1
1
! Name
1
1

BJCPID

| & Rank

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer E/ Brewery joH &~

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, stc.

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

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

e - —

Provide summary of beer and key feedback for improvement.

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

Example: How to fill in a Scoresheet

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

goed, but toa bitter for style.

Flavor [—
Nane L M H
Malt 1 X, u) Wheat. Subtle grainy notes
Hops 1 1 | O OKforstyle
Billerness D_I_l_x_l M Woy too high for style
Fer o X | O Bonana, Lew £love. Hint of bubblegqum

Flaws for s‘tyle {mark L-M-H for all that apply)

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oidized Al
Bretlanomyces .| Plastic

Diacetyl H Solvent / Fusel

DMS " | Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal | .

—8 Outstanding World-class exampla of style,

‘5 Excellent Examplifies style well, requires minor fine-tuning.
9 Very Good Senerally within style parameters, minor flaws.
> Good Misses the mark on style andfor minor {laws.

'g Fair QIf flavorsfaramas or major style deficiencles.
Wl Problematic Ma)or off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

tev BSTR-180124

CONSENSUS SCORE

judge's individual scares
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Bottle Inspection O ok
iroma i
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Hops ot |1 ] El 1
Fermentation 1 Ly E‘[ D‘QCQ“,U'” E)"?le oW S
Qther f"‘d)\'\' Ma h?i%
Egﬁ?aégin 2 2% B
23 &8 Ea]! £ 22 8 5
Color gL 1 + 1 3 Head 0 40 | | 1 O]
" iliont  Hezy  Opogus | Obhes Dulck Losting Other
Clarity S a Retentlon __{ ﬂ
Qther Texture
m ;Iﬂqpprﬁp}_iu'!g:
Hanz L M H ] .
Malt ~1 ¢ | ) g
Hops ol ! 1 ) :D
i
Bitterness 1 gt iy}
Fermentation (1 i | ﬂ D‘Mﬁ‘ﬂ b@UAW
Balance anp ! Malty a - ;
FinishiAfleraste | a1 S0y finush
Other
m loappropiate. Tndgpiogiiate
Thin M Rl § Hane 1 M Bt
Body a Creaminess ~ | 1 1 O

Carbonation

Warmth

Overall

Feedhack

Additional resources can be found at these sites:

1 A
Rone L E H El

ol— 1 I:l

Classic Example
Flawless
Wonderful

Astringency O_A_I_‘_l ?.

Other
1 | | ] } L1 NottoStyle
L ! ! g‘ ] | Significant Flaws
L ! ! LIfeless

Pravide comments on styfe, recipe, process, and ﬁrfnklrafasurfl Include helgul suggestlons to the brewer.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location 6'}7,“} ’ l

Date RE

. &Rank !
1
+

Email

Non-BJCP Dualifications
Cicerone O Rank

Pro Brewer Brewery
Industry O Describe
Judging O Years

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

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

-
Flavor 13!
M * H
Wt o X v O Wheat, Subile grainy notes —
Hops b ([ Okfersivle
Bitterness ot 0 X X Way too high for style . . .
Fermentation O_,_X;___J 3 Banone. Low Clove. Hiat of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent " | Oidized \/
Brettanomyces | Plastic
Diatetyl ~ | Solvent Fusel
oMs Sous / Adidic
Estery Smoky
Brassy Spicy |
[ Ught-Struck Sulfur
| Medicinal Vegetal !
Oristanding World-class exempleotstyie,
Extellent Exemplifies style well, requires minor lire-luning.
Very Good Gererally within style parameters, minor flaws.

Good
Falr
Problemalle

Misses the mark on style andlor minor Haws.
0ff tlavorsfaromas ot majer style deficiencles.
Major off flavors and sramas deminate

v
=2
3
(]
o
c
=
g
o
v
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! Category#
 Sub (a9

Subcategory Q'Nl'ff\l(/!.-) I/JIMI-‘-?(

L — H 2wy
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hdvante-d fo
MINI-EOS

In flight

Latry ’Z

. Gpell oty

» Special Ingredients

124,

Botile Inspection

hcoma g

Malt
Hops
Fermentation

Other
Appearante

Color
Clarity
Other

FlavorJ

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutifeel J

Body
Carbonation

Warmth

overail 4

Feedback

Additional resources ¢an be found at these sites:

CONSENSLUIS SCORE

may not be an aversge of
judge’s individue! scores

Oox
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Texture
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Hone L M H
OL}( ! . O
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' : d
ool &f _DUALET . 10
N 2
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DlgI }/ Sweell o
Ineppropriote Inoppropricte
Thin M Full Kone ] H
] Creaminess __;(_! [m] Z
M
o | " 0 Astringency o_l_._._}é_i ] Is
O égl O Other
Classic Example | ] )/ 1 ) ] NottoStyle
Flawfess L 1 I i}/ 1 1 Slgnificant Flaws
Wonderful L 1 1 )_/I ! 1 Lifeless -
fi
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
N Judge 5 N . X Pasition Adwanfed to
E Narme J/%JK@"} ! E Category# j:— E 3 3 3’// Z? ' gt MINIBOS
1 ~ Lid ' Entry
1BJCP ID ! ; Sub (e ) B !
1 1
: & Rank ! : éyet‘?g&tégory g
: . : . ! CONSENSUS SCORE
« Email : X Special Ingredients ;
________________________________ ” N L may not be an average of

Non-BICP Qualifications
Cicerone (O Rank o
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 apprepriate.

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 flaver section for a Weisshier that is
good, but too bitter for style,

Flavar Papgropre
None L L K
Malt 1 X =] Wheat. Subtle grainy nates
Hops 3.1 | | O O for style
Bitterness X W  Way too high for style

ol X 0

Flaws for 5ty|e {mark L-M-H for all that apply}

Acetaldehyde Metallic

Alcohalic f Hot Musty

Asiringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

% Quistanding World-class example of style.

= Excellent Exemplifles style well, requires minor fine-luring.
1 Very Good Generally withln style parameters, minar flaws.
g’ Good Misses the mark on style andfor mino flaws.
5 Fair OFF flavorsfaromas or major style deficlencfes.
b Problematic Major off flavors and aromas domlnate

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

Banana, Low Clove, Hint of bubblegum

Bottle Inspection

Malt

Rops
Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finishiftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional reseurces can be found at these sites:

judge's individual scores
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™ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Cwdge 4T R O X o000, T ]
' Name ]"}‘\5'!‘”0’0 : ! ga:(gaof?# 5] E ??Xlgal ! IET"fJTghi
H : v Subfadf) & i
ik ey (e B
:\ Ermail M@Mmznj_dfﬂ :‘ Special Ingredients ,’I “v

Jjudge's individual scores

Non-BJCP Qualiffcations Bottle nspection 1 ok

Cicerone O Rank

Pro Brewer Brewery
Industry [0 Describe m Tnappropridio
Judging O Years Heone L M i

Malt 1% 1 O

Ca .

Hops L3¢ 1 Q/ LRACKS o Ao ‘
Scoresheet Instructions b 7

Use the scales to indicate the intensity of the primary attribute. Fermentation 1 )-/ ‘ E/ ,“}'l :

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. L o
If character is absipnt, r:nark the ciryc[e to the left. N -l““"!’mp"““ Inoppropriate
Provide summary of beer and key feedback for improvement. ; P
Assign scares for each section and total. i

Copper
Brawn
Blotk
White
Ivory
|- Beige

=
k-
!

- Brown

i [
Review with other judge{s) and agree on consensus score. Color bﬁé ad Head)a( a 3
Enter consensus score at top of sheet. . Brilfant y  Opogue ¢ Other Qulck losting * - Other
Clarity jm} Retention 4 a 3
QOther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ool
good, but too bitter for style. e L N W oo
Flavor hspapise Malt ) 1 O
el M 8 ] ’
Wit ol X y O Wheat. Subtle grainy notes Hops ol | 5(/ ! ‘D
Hopy 0 1 00 Qkfors le .‘/ \
Btemess L1 X P Waytea ki h for style Bitterness o 4 | D
Fi i o X [in] Banana. Low Clave. Hint of bubblegum Fermentation Ci {I L ?D / Q
Happy Molty ; 2 ,E
Balance [ % 1 0O
On Sweet ; ;
FinlshiAftertaste | \,g( | Q/ P {-"ITT‘/’{ THird -
. Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
0 ol I
Hioholc/Fo sty [Mouthfeel p—_— e
Astringent Oxidized i " Al | Nore L " Wi
Brettanomyces Plastic Body ' Creaminess 53" 0

DMS Sour { Acidic L

LW O
Diacely Salvent Fusel C Y ?g/ ' $£
acetyl olvent / Fuse carbonation "L H ; Bstringency 1 M1 1 [ 5]

Estery Smoky Warmth Lo 10 Other
brassy Spicy
Light-Struck Sulfur | m
Medicinal Vegelal v Classic Example | Lo 1 ] NottoStyle
Flawless | ! ., 4 ] Significant Flaws
Wonderful | L )"l \ | Lifeless 8/
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions te the brewer, m

AN G000  Eam N 05
Dutstanding World-class example of style. ,}7 d‘l’/ I L g . -Q e/ -;Lf ( bﬁ-’)‘/

Excellent Exemplifies style well, requires minar fine-tuning.

Very Good Generally within style parameters, minor flaws. m v/‘, j '((_}'_J O VW Q ' C ) 1 r

Gaod Misses the mark on style andfor minor flaws.

Falr Off flavarsfaromas or major style defidencies. Ml l!_m c} Mﬂ'ﬁ:{ 5
TN

Problematic Major of flavors and aramas doninate

Dy
=
=
G}
o
£
o
o
o
»

15

Judge Total [50

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenrtification Program
rev BSTR-180124 ' Additional resources can be found at these sites:  htips://www.bjep.org  hitpi/Avww hamebrewersassociation.erg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Date zel b IEJ\

Location
PR . L e ) need G
' Judge \ : 2 \ Position k.’haﬁ-:
b Name GO\I S ! ! Category# 5 E 3”—“ |q, é N MINI-BOS
: : : Sub {a- e ! Entry
BJCP ID . ; Sub (-4 !
1 ! 1
| &Rank - ; fbsategory bl
| . ! . ' . CONSENSUS SCORE
. Email ! + Special Ingredients !
Y e e e e e e e e e e mmm e m e e e e e e e, .= e e e e b e e e e e e b A e e o em e e mm— .=~ may not be an dverage Df
Non-BJCP Qualiflcall Jugze's individual ecores
on-SILY dugThications Bottle Inspection £ o
Cicerone Rank ~
Pro Brewer Brewery %1l
Industry 0 Describe m Inappropriate
Judging O Years Rane L ] H / .
Malt oL "'}I\ ' O /A’!ﬂ%’j{; QM? #
ngs ot f‘\( | O éée‘; Lo
Scoresheet Instructions : g'
Use the scales to indicate the intensity of the primary attribute. Fermentation OI_%_‘ o B
Use the space provided to describe the primary attribute. Other
Add secandary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.
If character is inappropriate far style, mark the box to the right. - .
If character is absent, mark the circle to the left. Appearance N _ Inopprapricte Tneppropriote
Provide summary of beer and key feedback for improvement. £ E 2§z Z2 2 & _
Assign scores for each section and total. E3E85EE £ 2 Z2E g
Review with other judge(s) and agree on consensus score. Color Jﬁ_|_1_|_| 1~ Head I R N I .
Enter consensus score af top of sheet. Clarity Brifiont, _Hay IOpuque 5 Retentlon Ofcx - Losting o Olher 2};
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ——
goed, but too bitter for style, o L " " i éa&' 4 /a ﬁ‘-’
Flavor 13 Malt 1 )(. et ’w.j . :
" € . H
Wil ol X, W= Wheat. Subtle greiny aotes HOPS . ; ’ O QA WI SW rﬁMdW
Hops b O QKforstvle . ,’fﬁz V 4 . '__ ) @/,’
Biterness 1 0 X X Woyteohighforstyle Bitterness o ;(‘ | y’ Miﬁ“l Pﬂ!é
Fumestaton ot Xr 10 _Banong. Low Clove, Hint of bubblegum Fermentation - 'O ~—
oL — g 5
Balance anl__agpg Moy a
J
Dy Sweel
Finish/Aftertaste 1 \r( a
Flaws for style (mark L-M-ki for all that spply) tther
Acetaldehyde Metallic i
Alcoholic] Aot Musty : m _— _—
Astringent Oxidized hin " ful oL " "
Brettanomyces Plastic Body | Creaminess 1 1 1 [
Diacelyl Solvent/ Fusel Hare L M ] :
il ! |5
BMS L7 | Sour/ Addic Carbonation '~ .+ 1 O3 Astringepey 50+ O
Estery Smoky Wamth o1 o s D Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal i Classic Example 1 I 1 ) 1 NottoStyle
Flawless L ] 1 1 1 | Significant Flaws
Wonderful L ] 1 1 ) ! Lifeless ? .
Feedback Provide comments anstyle, recipe, process, and drinking pleasure. Include hefpiul suggastions Lo the brewer. FO
I outstanding World-class exsmgla of style. l[ef 9 ﬂﬂpf " ,Z’ e
'153 Extellent Exemplifies style well, tequires minar fine-tuning. 7 74 ] j ”MQ /
el Very Good Benerally within style parameters, minot Raws. d / ; @W
@ Good Misses the mark on siyle andfor miner flaws. W / ée C 1
'E Fair 0ff llavorsfaramas af majar shyle deficiencies.
Pl Problemalic Major off lavors and atomas dominate

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

Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation . Date

;’ Judge . .‘l = .| Postlicn bdaner gl
| Name /Llévc - w ko : i Category# _gg_.._ 3 Qe \ L & |intight M B°s|
' ; " Suby (a-) Loty
.BJCPID EZG el ; ! ——Eék N .
e | '-F; e = it CONSENSUS SCORE
+ Email Rﬁ.ﬂwk.—h@ %Krgbb: Special Ingredients !
N e e T e — . .. ~ e e e e e A e e may nat be sh auerage of
udge's individusl seor
Non-BJCP Qualifications Botle spection 1 [rage’s micuslrevtas
Cicerone O Rank speciion M_
Pro Brewer OJ Brewery
Industry 0 Describe m Tnapprapricte

Judging © Years torc L 2< :
‘ Mait A . O g{'a’k“"']
O .7(: 1 d

Heps
Scoresheet Instructions = - 1
Use the scales to indicate the intensity of the primary attribute. Fermentation - — O ?‘0 e
Use the space provided to describe the primary attribute. Other Dh‘s
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, ste.
If character is inappropriate for style, mark the box to the right. — )
If character is absent, mark the ciccle to the left. -Appeatam:e Ioappropiste Fappioprite
Provide summary of beer and key feedback far improvement. E < & g £z g 22 _
Assign scores for each section and total. S‘ixg E &8 &= fxé 4 8 &
Raview with other judge(s} and agree on consensus score. Color L1 1 1 01 o Head x> 1 : + OJ - -
Enter consensus score at top of sheet. . Brigjgft  Howy  Opaque ef i Lusting er 3 ]
Clarity a i ] Retentlon . 1 01 |
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but too hitter for style. o | H"m“
Flavor 13! Walt ~1 72 | Q:_-':()‘_M‘
Wt g X |5 Wheat, Subtlegranynetes Hops - ~ o Sonvewa
Mo o1 -0 Okfecstie . ) ~ A '
Blenss oo+ X ¥ Woytohighforsnte, . Bitterness o1 !
Frmentalon ol X1 4O Banono.Low Clove, Hint of bubblegum Fermentation '74 O { i,,ﬁff‘/\— % %
20
galanee 7YX "™ g
D Swiet
FinishiAftertaste 1 % "o _
Flaws for style tmark L-M-H for all thet apply) Other (;\d“ YCS\()‘-\C\)‘- WS
Y]
Acetaldehyde Metallic i ’
7 ;
Alcolhnl cf Hot Musty | Mouthfeel — —
hs¥ringent Oxldized - W fall Nonok " "
Breltanomyces Plastic Body . 0 Creaminess - é O
Diacetyl Solvent/ Fusel Hone L M —?<H Y L’- |
; i : 5
NS S| Sour 1 Adilc . Carbonation ~+ 1 ™ O Astringency o~ O
Estery Smoky Warmth OL—A o - Other
Grassy Spity
[ Light-Struck Sulfur m 7<
Wedlcinal Vegetal i Classic Example | 1 1 l } NottoStyle
Flawless | L X | ¢ Significant Flaws
Wonderfh 2 g1 | Llfelss /] .
foedback  Provide comments on siyle, retipe, process, and drinking pleasure. (nclude helpfuf suggastons 1o the brewer. ‘10

A MS“""\ o o
L& e T gk

Falr
Problematic

DF flavars/aromas or major style deficiencles. G M\_\_‘? © S

Major off flavars and aremas dominate

By Outstanding World-tlass example of style, U@
= Excellent Exemplifies style wedl, requires méngr line-tuning. } J‘
[OR  VeryGoed Generally within style parameters, minor flaws. - l A t‘ ? . 8 4
" L)
g' Goed Misses the mark on style andfor minor flaws. Lat é bD “ -:'-t"(‘\ LW “'e
=
o
W

£

Judge Total B
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BEER SCORESHEET

AHA/BJCP Sanctioned Comnpetition Program

Structured Version Location @H Z Date %/ £ / M
]

AT ot ' T g -------- ,; -------------- - | Positlor Advanced 1o
. ! s . -BOS
: ! Category# j: E 35 Z BQJ‘ L tinflight Ml
X . Sub (a-f) m : Enlry
\BJCPID ) ' :
¢ 1 ! 1
: & Rark : ; ggc?gg;cegory Lo
! . ' ! . . X CONSENSUS SCORE
+ Email X 1 Special Ingredients !
L . e e e e may not ke an average of
bz’ individuel scon
Non-BJCP Ouallfications e meER
. Bottle Inspection O ox
Cicercne O3 Rank
Pro Brewer [ Brewery Bl‘!
Industry [ Deseribe m Inappropricle:
Judging O Years None 1 M H
Malt 1 [ I |
O X
Scoresheet Instructi b o )‘
coresheet instructions T
UUse the scales to indicate the intensity of the primary attribute. Fermentation O""ﬁ’——" u 12|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inapprapriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Appearance _ tapyropriale Wapproprinte
Provide summary of beer and key feedback for improvement. E - B2 Eg 2 =8 _ &
Assign scores for each section and total. E g E S8 EE £ £ =28 =&
Review with other judge{s) and agree on consensus score. Color L1 et 1 0 Haad i [T u D (9]
Enter consensus score at top of sheet. R goliont  Hozy” © Gpaque Othet Quick Lasiing Olher A
Clarity — 1+ O Reteption L 103 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m . e
good, but too bitter far style. pamR
Nane | M H
Haver 13! Malt o1 A 0]
" T . H
Wit oL X, , O Wheat. Subtle grainy notes Hops ol o o
Hops gyl 1+ O QKforstle ~ .
o L X Woy tog high forstyle Bitterness 1 vl |
E‘ll!!ﬂf“ X s an::uL;thI::es Hl:f :;f bubblegum © v '
Feimenation o211 O - - Fermentation 1 voh . O
ooy Moy R
Balance | L& 10
0 Sweel
Finish/Aftertaste ¢ s D
Flaws for style {rark L-M-H fer all that apply) Other
Acetaldehyde Metalfic i
Acohollc] ot Wty i [ —_— —
T napprapriele Inap] e
Astringent Oxldilzed i Thin " fl Yoael " i
Brettanomyces Plastic Body . L& » 0 Creaminess O_I_K:f___x O 5?
Diacelyl Solvent/ Fusel one L * H R <
WS Sour Addic Carbonation - o1 —he— [ hstingesey o1 gt O =
fstery Smoky Warmth he O Other
Grassy Spigy
Light-Strisck Sulfur m
Medicinal Vegetal { Classic Example < L Nl L L ;  NattoStyle
Flawless | 1 :_1; 1 1 4 Significant Flaws .
Wonderful 1 /{ ! 1 1 ; Lifeless il
Feadback  Provide comments an style, recipe, protess. and drinking pleasare. Indude helptul suggestions 1o the brewer. ﬁ Y

Ouistanding World-class exampla of style, \ P .
Excellent Exemplities style well, reguiras miner fine-tuning. ?l ‘e M W GM GV W"\ '/ b yf £ M‘t}’
VeryGeod Generally within style parameters, minor flaws. M* Q‘_ 4 C { M ,(\\ Ws\"\

Good
Fait
Protlematic

Htisses the mark on siyle andfor minor flaws.

Off flavorsfaromas of major style deficiencles. V,W S’@G M &f
;v -

Wajor oft flavors and aromas deminate

r

Judge Total lf _ 50
BJCP Scoreshest Copyright @ 2618 Beer Judge Cenification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Localion Date
____________________ : S (0 A re————— [Tosilion nmwm'
’ ,,éWOO ; ! Category# - y ra bﬁ 20 Lintight MINLBOS
BICE ID b LSubfa) 0™ -Uf\il v iy
. : : !
| &Rank K i E&?E%‘eQW F\@"Q‘\f ! PLACE
' , ' ol . o
\ Email L\M‘"O{kﬂ(/&hﬁ’w"’ | Special Ingredients : CONSENSUS SCORE
R I e e e e e e e e am e m e e may not bz an aveage of
fudpe's individuel soan
Hon-BICP Qualifications S Jraget neSetseres
Cicerona T1 Rank pection g
Pro Brewer Brewery
Industry O3 Deseribe m Tnappenpeicte
Judging O Years Hone L [ # .
rd
, wa oy o A . lomeulr ¢
HOPS o%\/ ' 10
Scoresheet Instructions {h_J ’ '
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ "?,/ - - o ("’L T
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 ta the right. ) )
If character is absent, mark the circle to the left. App earance nopsrapriale appiopriate
Provide summary of beer and key feedback for impravement. E-5 k&3 g =%, E
Assign scores far each section and total. = & 55(5 s = £ £E2 & &
Reviews with other judgel(s} and agres on consensus score. Color L1 QX1+ 100 ¢ Head + %01 O
Enter consensus score at top of sheet. . Brlliont _ Hapy  Opoque ’ Other Dulck Losting Other
Clarity v__JqL'_J Retention ., 5 O 3]
Other Textute
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. popicte
Rore | H [
Flavor 13! Malt : 0
Wik oL X, : O Wheat. Subtle grainy notes — HOPS E{ ; a
Hops 3yt .+ 0 OK for style .. ) a @ §
Bilemess e+ X ¥ Woy toa highforstyle Bitterness 1 ~ | (/m
Fermentation ¢ X, O Bonan. Low Clove. Hint of bubblegum Fermentation o |>4_/ , .1 . 1 I z
Hogpy Mgy : 20
Balance . O
b Swiel
Finish/Aftettaste 1 ¥ D
Flaws for style (mark L-M-H for all that apphy) Other
Acetaldehyde Metallic
Heohollc f Hot Musty M — —
ropiial nepprepiaie
Astringent Oxidized i - " " — " p

Brettanomyces ’ Plastic Body b : 0 Creaminess v O {
Diacetyl ) Solvent ! Fusel Hare L H , R

DMS Sour / Acidlc Carhionation O,J_L g Astringency oS¢ 1 o O s
Estery Smoky Warmth o_,_;L_J a - Other

Grassy Spiey
Light-Struck Sulfur
Medidnal Vegelal | m Classic Example |_1_|______1_,_1_J Not to Style y
Flawless 1 e 1 L1 Significant Flaws
Wonderdl L1 Bef” 1 v Lifeless q
fia

Feadback  Provide comments onstyle, recipe, process, and drinking pleasure, Include hefpful suggestions ul'ijue brewer.

WO ORIV Y PyasY) ALY

World-class cxample of style. M m’ m v {2’ v M IM

Ouistanding

Excallent Exemplifias style well, requires minar fine-tuning. —
Very boed Benerally within style parameters, minar Eaws. m e, ) L,"’: S
Gaod Misses the mark on style andfor minor fiaws. m ) ‘} ;"W

Fair
Problematic

DA flavorstaromas or majof style dediciencies. n 0 W, v

Major off flavors and aromas dominate

@
2
)
&)
o
c
‘=
Q
[+
w

Judge Total J

BJCP Seareshest Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites.  htips:/fwvwbjcp.org  hitpiffvwhomebrewersassociation.org



geer Judge

Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Locatian

Categoryd#

Date Zﬂﬁ‘él Z'

Sub (a-f)
Subcategory

{Spell o

CONSENSUS SCORE

| Posilion Advanted o
?’ : MINI-BOS
¥ELT) |
112
1
1
!

Special Ingredients

P L .

may net be an average of

H;n-B-J(-:P—O-ll;II-ﬂ;a;i;n_s -------------------- T TTTTTTTTTTmmmmmmmmmommomoosens ’ judge's indlividual scores
Cicerone [ Rank Bottle Inspection T ok
Pro Brewer [¥ Brewery lgi‘f
Industry O Describe m ﬁlnEpBrﬁﬁcﬁte’
Judging O Years Hane L M H
Mait ol F 4 ) D
4 Lok a0 A
Hops 1 # j m U“’S S0 ‘/__ﬂ
Scoresheet Instructions 8
Use the scales 1o indicate the intensity of the primary attribute. Fermentation .1 _'l : D IE
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete. :
If character is inappropriate for style, mark the box to the right. - L .
If character is absent, mark the circle to the left. Appea rance _ [nappropiiole Jnapprapriate
Provide summary of beer and key feedback for improvement. § - B & £z ; 2 =2 _ E :
Assign scores for each section and total. 2 8 58 &a] E 228 &
Review with other judge(s) and agree on consensus score. Color - l'_’l L Head LA 1 | ‘|:| P
Enter consensus score at top of sheet. . Brilllant ~ Hazy  Opoque | Other ufek Lesting | Olher d-
Clarity a Retentlon a 3]
Other 7 OFE A Texture op) Aer
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. LARPRIPIEE,
lona L M H P % ¢
Flavor appopile Malt . | i’ ' O /’/ 2asan é{}-{’ ane
kel M [ ) i .
Wl ol X, | O Wheat. Subtle grainy notes HDPS ol Vi ' O @/ //M Ms j//f‘pL
Hops 1 1 100 OK for style ) ! : ‘ —4
Bitemess 1 1 X | %9 Waytoo high forstyle Bilterness (1 ) 1O 5‘0 kv As S5
Fi ol X W] ‘Bnnana. Low Clove. Hint of bubblegum Fermentation N / | D /9'
Hopny Moty | [20]
Balance l O
D Swaet |
FinishiAftertaste | A i [m]
Flaws for style imark L-M-H for all that apply) Other
Acetakdehyde Metallic
Alcaholic ot Musty m i
Astringent Oxidized ppnpils PRERLE
string Kidize Thin LU I Hone L M Bt
Brettanomyces Plastic Body { |:| Creaminess . 7 o 3
Diacelyl Solvent ] Fusel Hone L M H s
— * Carbonation o~ D Astringency ~ 1 4 ) O [5]
DMS Sour / Acidic = o » -
Estery Smoky Warmth 1 A [m} Other ﬁ/ }%& S
Grassy Spley /s “lgﬁd
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ! ! L | NottoStyle
Flawless || ) ] ] | Significant Flaws
Wondesful | ] ] ] ! I Llfeless
Feedback Provlde camments on style, recipe, process, and drinking pleasure. Include helpful supgestions ta the brewer. W
/3 g2 4 ex Z S Ayl
Qutstanding Woild-class exampla of style. b3 A , _%
Excellent Exemplifies style well, requires minor fine-tuning. =2 At l"/ i “"AJO !

Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style andfar minr flaws.
Falr 0ff {lavarsfaromas or major style deficlencies.
Problematic Major off flavars and aromas dominale

L
=
=3
U
=2}
<
=
<4
L
s

33

btp:/fveww.homebrewersassociation.org

Judge Total 5o}
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

Location Date
P~ T e . g EEESESES ST E TS Em P PP PP PP 7 -
£ Jud /y/ \ 1 ax Position Advanced to
| Naroe /‘/4&' M& o ! | Category# E| Z40¢T7/ : i fight Hmsos
H ame : ' = : i
- Entry
tBJCP ID ! | Sub (e-f) . !
| &Rank ' | ggell?gf)tegory '
1 | ' ' of
: Email WJ/WC‘?@QM/ 9"44 : : Special Ingredients ! CONSENSUS SCORE
______________________________ e e e e o e e o e A A e e may not be an average of
ile's Inclividual
Non-BJCP Qualifications Botile nspecti O jueges el scores
Cicercne O Rank otlle Inspection ok
Pro Brewer B Brewery M(
Industry O Describe m Inappropikte
Judging a Years Hona L M Hi
Malt o) ;’4{ ] :D
Hops Ol J E|
Scoresheet Instructions Fermentation . , g 2’
Use the scales to indicate the intensity of the primary attribute. O o{' Iﬁ
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style; mark the box to the right. - . .
if character is absent, mark the circle to the left. Appearance Joappropriate \aappropiale
Provide summary of beer and key feedback for improvement. E - & 2 - 2 =8 _ £
Assign scores for each section and total. 2 858 &= £ 228 3|
Review with other judgels) and agree on consensus score. Color —L M 1 1 1 [ Head .1 ¢ | | D
Enter consensus score at top of sheet. . Brillont oz Dpaque : Other Quick 7 Losting ¢ Other 02
Clarity mi Retention D B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m U
good, but toe bitter for style. o | " -:;"9? ropete 49 . f /
One : S
Favor Fapprapriate - Malt o X g Ma M /1’/ & 17 [ P~ LAL-
el M ] b b
M o X, ya Wheat. Subtle grainy notes HOPS 01 Y‘l | ‘D ‘Adfa/ $ \//L\_!ﬂ/
Hops iy L ! ) O OK forstyle ) : —— _
Bitemess 1 i_X..a K Waytookigh for style Bitterness e | R ,/ g éﬂ‘u /Lee_o/v [ Sere, B
F ol X y 0 Banana. Low Clove. Hint of bubblzgum Fermentation o . y\ | | ‘D /;
Hoppy Mally { W
Balance 'L 1 O
B Sweel !
Finish/Aftertaste | ot [m}
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic / Hot Musty M _— -
- happropriale picpile
Astringent Oxfdired L This M Fall Hore L M H
Brettanomyces Plastic [ Body u} Creaminess - X D ﬁ
Diacetyl ¢ | Solvent/Fusel Rone L - % '
i 5
NS Sour ! Addic Carbonation OJ+|_J m Astringency o K ] El 5]
Estery Smoky Warmth iy '_C]‘ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | |’\\/ 1 1 1 | Notta Style
Flawless | L x l 1 1 | Significant Flaws
Wonderful 1 L\ L 1) Lifeless 7 o
10

Qutstanding
Excellent
Yery Good
Good

Falr
Problematic

World-class example of style.

Exemptities style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the matk on style andfar minor flaws.

QI flavors/aramas ar major style deficlencies,
Major off flavors and atomas dominale

Lo}
B
E
o
[+
=
‘=
-]
(¥}
wn

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

Feedback

/ rrodly

Provide comments on siyle, recipe, pracess, and drinking pTeasure Include helpful suggestiens to the brewer.

Lo

il _andBiar il e\/ T nd
fire érﬂffﬂa@l. “

Additional resources can be found at these sites:

Judge Total

https:/fwww.bjcp.org

http:/fwew.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
------------------------------- ‘ﬂ-‘-"—”““__--V"q;----_--__-_--\l Positlon hdvanted te
N"b ! ; Category# _,i__ E‘ (SS’YV—N : in mgmlg MlNI-BOSi
: ! Sub {a-f) b : tmry
BJCP ID | Z? :
| & Rank : . Subcategory ((/[3’ L’n"h 0 .
; e | 34 CONSENSUS SCORE
. Email L\@w{kﬁ f@ (\'(LCJ%\/W {o~n | - Special Ingredients !
________________________________________________________________ may nst ba an aierage of
Fecige's individual ceares
Non-BJCP Quatifications Bottle Inspection [ ax
Cicerone O Rank
Pro Brewer Q/Brewery
Industry 0 Deseribe m Inappropride
Judging O Years None L M H Lowd ( (
Mall o e oW Ay doft Gy
bops oyl & bl FaP QOO
Scoresheet Instructions - 44D - ?
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢! - : 0 A W 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation*, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ ]
If character is absent, mark the circle to the left. Appeatance tappropricte Tapplopriate
Provide summary of beer and key feedback for improvement. E - 2 E £ g 2 =8 _ ¥
Assign scores far each section and total. £ B \:5( 8 & & " £FEE2E &
Review with other judge(s) and agree on consensus score. tolor L—L L1 ead . : ’Z
Oth
Enter consensus score at top of shest. Charity rllant | Hory  Opocue Retention S }_’ lﬂ‘lm! ﬁ et =
Gther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but too bitter far style. Yo L W " pRropee
ore
Flavor 13.| Malt f ‘ Q/ D Ced hora ?Mﬂf((/ﬁ}\”
I r . H
Wall ol %, | O Wheat. Subile grainy notes HOPS o y' _a/ i v ! ’&0@ { fjﬂﬂ&m‘
Hops gyl ! ' O OKforstyle § ]
Blemess oyt X8 Wy tao high for stvle Bitterness o— ~7 m] ,
fentaiin i X O oronsLow o, Hintof ubblepum Fermentaion 1S o ! o
Heppy ‘/ Moty 20
Balante | > 1 0
0 Sweel
Fristftertaste L3¢ "™ O
Flaws for style imack L-M-H for all that apply) Other
Acetaldehyde Metallic
Heohollc Hot Musty [m
[rapproprts Imppnptme
Astringent Oxidized THn MRl ore £ 3
Brettanomyces Plastic Body ¥ | Creaminess L ._____| 0 3
Diacetyl Solvent / Fusel carbonatl None £ Astrh ls
TS Sour 7 Adic arbonation O-'—-%é—’ a ingency O—'—%"—’ m] §
Estery Smoky | Warmth O_I_)A__/ 0 Other
Grassy Splcy
Light-Struck Sulfur m
! Medicinal Vegetal | . Classlc Bample | ! 1 }(1 ] ) NottoStyle
Flawless L L i,\/ 1 ] }  Slgnificant Flaws
Wonderful L1 0 S’ | Lifeless o
Foodback  Provide comments on style, retipe, pracess, and drinking pleasurs. Includ helpful suggestions b the brewer. fio

& Ouistanding World-class example o siyle.

'3 Excellent Exemplifies style well, requiras minar fine-funing.
N VeryGeod Generally within stybe parameters. minor flaws,
bl Good Misses the mark on style and/or minor (laws.

'§ Falr Qff Mavorsfaramas or major style deliciencles.

w

Problematic MWajor off favors and aromas deminate

BJCP Scaresheet Copyright ® 2018 Bear Judge Cenffication Program
rev BSTR-180124

Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Date Zb lb

BJCP ID
& Rank

A rd

Non-BJCP Qualiflcations
Cicerone O Rank

Pro Brewer G/Brewery &"’\
Industry O Describe
Judging D Years

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

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

Flavor agprep e @
Knel M i =
Malt o X y O Wheat, Subtle grainy notes
Hops ol 103 OK for style
Bitterness o_]_]_L, X Way too high for style
Fer o X ;) O _Banana. Low {love. Hint of bubblegum

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

Acetaldehyde Metallic
AMcohollc / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Dacetyl Selvent { Fusel
DMS L~ | Sour/Ackic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style.

‘3 Excellent Exemplifles style well, requires minor fine-tuning.
9 Very Good Genetally within style parameters, minor flaws.
g’ Goad Misses the mark on style andfor minar flaws,

o Fair Off Havorsfaromas o major slyle deficlencies.
vl Problematic Major off flavors and aromas domtnate

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

Location
|l :! -————— - \ Position Advanced to
E Category# z \_\_\6%5 \ ' i lght MINI-BOS|
| sub (e L2 . [P 58
' 15
i ) PLACE
| Belegego Ll
: pecial Ingredients ! CONSENSUS SCORE
e e e e e e e e e e e e e e e e e = . may not be an average of
Judge's individual scores
Bottle Inspection Dok
m Inappropilate
None [ M B
Malt ! ! ‘D.
Hops 1 [ S
Fermentation 1 !‘ J EI 4 8 3
0 ' ¥
oner ST ovidod1on ,(' Cou A booid
Appearance Tppipikic oppoptts
5 5 B [ o o g
sEEEEE EEgsz
Color L4t 1+ 1 10O Head 4 1+ 1 1 1 [J
~ Brltknt  Hozy  Qpogue | Other Odlek Losting | i Other
Clarity o Retention ¥ 13 El
Other Texture ~
Fiavor J foric
Hane L H [ ! _ﬁ y
Malt ) ! \ N ui g(e Q,d\! auld l LLL-}U{
b
Hops L \ 1 0 MD(LUQA k*‘-’pi bl'H"—EJMbiD
i
Bitterness 1 \' | \
Fermentation 1 1 | :[j ‘?’
o+ vy | 2
orpg Molly -
Balance - I 0
D 9 :
FinishiAftertaste | i
Other
Mouthfeel 2 s oo
o M Rl berel M i
Body a Creaminess o1 & 1 | o L},
L M Wi :
Carbonation Hona 1 iD Astringency 1 { | 10 .t [5]
Warmth O_l_l_¥__l a Other
m Classic Example | l' 1 | ] NottoStyle
Flawless | 1 1 ! ) Significant Flaws
Wonderiul | ! 1 ] J Lifeless 8
Feedback Provide comments on style, recipe, pr! cess, and drinking pleasure. Include halpfuf suggestions ta the brewar, ﬁE

Gvear oNGMPL ¢

! glule ey

low_oridsecl Gl 7 ools)

ffaw bal;

=

bley

Longy
7

Additional resources can be found at these sites:

https:/fwww.bjep.org

Judge Total

40,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

& Rank

N
X
o
%

]
t
:
EBJCP (o)
]
)
t
l

Email

Non-BICP Quallfications
Cicerone O Rank

Pro Brewer By Brewery
Industry O Describe
Judging O Years

o

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

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

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

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

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

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

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

Flavor napoptte
Nzae | Ll H 120;
Mall X y O Wheat., Subtle grainy notes
{17 R R K for style
Bltterness OJ_;_X_| K Way tag high for style
f o X 1 O  _Banang. Low Clave, Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal | Vegetal

% Outstanding World-class example of style.

5 Excellent Exemplifles style welb, requires minor fine-tuning.
Rl ~— Viery Good Generally within style parameters, minor flaws.
E“ Goed Misses the mark en style andfor minor flaws.

'E Falt OIF flavors/aramas e major style deficiencies.
IR Problematic Major off flavors and aromas dominate

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

Location Date
T / """ - 3 — TPosifion Fvncetto
! Category# = ‘ / i . MIN}-BOS
1 = S . in flight
i Sub (a-f I K74 S t (e
! 1
| h PLACE
1 Subcategory s
g , ' CONSENSUS SCORE
1 Special Ingredients !
M bt mmmmcccmm s LdCMs N LM GG b - may not be an average of
Judge's individual scores
Bottle Inspection O ox
m Tappropricte
Kone L M H!
Malt ol ! ] F!
Hops o1 a2 1 1 0 g,
Fermentation 1 X | g’unm i
Other
Appearance Tapppete It
E-2 %5 2 =28 _ Ei
22 ESEZ EE2EXEE]
Color Heedl L1 1 1 [0 Head el 1 11 O
) Brlllont  Fozy  Opogue Other R | Aiick Lasting El:! Other g
Clarity . e e O etention L3 | B
Other Texture
m Tnapprepiiate
Hone L M H )
Malt e ] 1 0O (A }
[ ; i
Hops 1}\ | ] éﬁv&@, -
H v,
Bitterness 5Ly | | O f%md g&"a\.@ly
Fermentation  ~ v\ ! 'y A’iﬁ/ / é‘»‘\fb\ o aw.«a 2&72:5
Balance HOEDLI Molty 0 (j L[& /? /
Dy Sweet - .
Finish/Aftertaste | X o Crad!
Other
Moutheel o
Thin MR Hare | M
Body :|:| Creaminess O—%‘—' D 3
Kone |
Carhonation °£§J_|+ O Astiingency 1 e | o [5]
Warmth O_l_:i_l_l D_ Other
m ClassicExample | i M" 1 ] )} NottoStyle
Flawless L ] \w'»: ] ] ] Significant Flaws
Wonderful L ! \Jf ) Lifeless 7
Feedback Provide comments on siyle, recipe, process, and drinking pleasure;}mhelpful suggesﬂonslo e brewer, 'E
/?f",a‘{v‘q’ Lhen ~ 7 -rfr,» (’f‘mtzpmf

Additional resources can be found at these sites:

¥

:’27 £ ﬁ'ﬁ redlt. ma,f j Ca Hre
__.L.é’ f//‘/ L (A,/d//ﬂ.@ //i/ fuﬂ;
(/7/‘2/6’4 d’&\.at/(.ﬁ F %{/Q v K:haq?,

tint? & ’aﬁ,q,

dpde .

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location ﬂ) iﬂ ! Date ‘Z{D/éilg

E MName
:BJCPID
n & Rank

: Ermail LO,«-M@ fﬁ{,k(l@{ L}WM~@M Special Ingredients :

Non-BJCF Oualifications
Cice:oneg/ Rank
Pra Brewer- Brewery
Industry O Deseribe
Judging O Years

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

Add secondary attribute(s) intensity/description as apprapriate,

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

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

Provide summary of bear 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 1o bitter for style.

—_
Flavor 13!
Wk o x; " o} Wheat, Subtle grainy notes
Hops 3 ' y O OXforgtyle
Wilemess L .o X W Woyteohighforstvle .
Fermentation 0_|_X;______| O  Bananc. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Mcoholic f Hot Musty

Rstringent Oxidlzed ~
Breltanomyces Plastic

[Hacetyl Solvent / Fusel

DMS | Sour [ Acidic

Estery Smoky

brassy Spicy

Light-Struck Sulfur

Medicinal Vegelzl

B cutstanding World-class exemple of style.

‘5 Excellent [REZLEE Exempliftes style vell, requires minor fine-luning.
VN VaryGood RIRTE Generally within siyle parameters, minor Haws.,
2 Good EREVRE Wisses the mark on style andlor minor flaws.
a Falr JER0R Off favorsfaromas or major style defictencies.
Wl Protiematic FsBKE Major off favors and aromas dominale

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

Sub (a-f)
| Subcategory

| Category#

_.__I % LH YSS) inflight
_Roanh Hfird Wl .

Muanted to
MINIBOS

Pasitlon

D

Entry

(Spell aut)

Bottle Inspection

Mait
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

FlavorJ

Malt

Hops

Bitterness
Fermentatfon
Balance
FinishiAftertaste
Other

Moutifeel 4

Body
Carbonation
Warmth

Overall

Feedhack

Additional resources can be found at these sites:

Oox
Incppropricle
Wee L M H
Ol - 0
L1 i
Ot (]
o3¢ O
Inappropricte Inopgropunie
E % B Esx = g
238 iz £58s¢
L o1 50O Head Nt ¢ =+ 3.
Bflont  Hazy :Fcpuque o Retention Quick I.usung o Dher
Texture
Inopprepriete
Hone | M H
o '}\/ i DM;
o o
o “){l a
ol }:’r 3
Hol:pg ,\(| Mnu o
nf!! ;(1 Swae} o
Sl gyuns  Oxng (0
Inopprapriaie ]nopunprinle
Thin M Full Wone £ ¥
;O Creaminess OJ_>L._1 0
Hone L
oﬁ__l;g__: [m] Astringeney 1 0 1 O
O_l_#:______l [} Other
ClassicExample | 131‘1 ] lu—.1 NottaStyle
Flawless L (¢ | Ju./ L Signifieant Flaws
Wonderful 1 1 i ;  Lifeless

Previde comments on siyle, recipe, process. and d rinklng pleasure. Include hefpful suggestions to the brewer.

WOk RAWAVEY Beer-

0P 1S ror OF Aemon) Ched
OMQ;'J L6 e ox1agvon
Tagan F»aamawi

CONSENSUS SCORE

may not be an alerage of
Ju@oey individuel scores

13

i

Nevr A0 AT R 1)
uJudgeTotaI

hups:/fwww.bjcp.org

£7

50

hmp:/fwany homebrewersastociation.org



BEER SCORESHEET
AHA/BJCP Sancticned Competition Program
Structured Version

Location Date
¢ Judge ) } :' e \ Posilion *ﬂ\'ﬂﬂ_lgﬂﬂ
'\ Name ﬂéy Mo’" ! : Category# Q g ¢°2 /M: Inflight MIN)-E0$
' . v Sub (a-f) _ﬁ'_ L iy
{BJCP ID ' ! .
; &Rank ! 1 Subcategory '
] - . | lBpeltown : o "
' Email q;éfamae?mﬂcm ' » Special Ingredients : CONSENSUS SCORE
_________________ (/___________,_. e e e e n_*-:;lfno:b;anar?-ageof
Soet indvidusl scores
Non-BICP Quatifications Bt ction fusgeemeE
Cicerane O Rank e spection o
Pro Brewer ES& Brewery /8
Industry O Deseribe m Inepeopricte
Judging O Years None £ M H
Malt O'%_ LA . O
Hops ot Nt ' g
Scoresheet Instructions Fermentation . ,:, . O (e ,mg; A &,/Q/O/Léﬁ/@ ( o
Use the scales to indicate the intensity of the primary attribute. O—7~ - 12
Use the space provided to describe the primary atiribute. Other L/
Add secondary attribute(s} intensity/description as appropriate.
For *Fermentation”, considler esters, phenels, etc.
If character is inappropriate for style, mark the box to the right. — )
i character is absent, mark the circle to the left. Appearance _ bagaropeie apptopite
Provide summary of beer and kay feedback for improvement. E -k g E oz 2 =g _ F
Assign scores for each section and total. =3 ESEE £ £ 328 3%
Review with other judge(s) and agree on consensus score. Color #_I_.I_I—'l O.——  Head | T T R,
Enter consensus score at top of sheat. . Miant  Hazg  Opogue Diher Duitk Lestin Glber
Clarity |_§(_‘—I m} Retention 0 3
Other Texture -
Example: How to fill in a Scoresheet ﬁ'y J/f%/
This example is from the flavor section for a Weissbier that is m N
good, but tao bitter for style. pROps
. Hone L H H
Havor . 13 Malt 0 x ! ]
| X g Wheat. Subtle graimy notes HOPS . V o
Hepp 3t et D OK foestyle | B
Bilemess o+ X 0 Woytoohighforstyle tterness 1 O ’ 6
Fermestaton o X110 Bonens. Low Clove. Hint of bubblegum Fermentation QI N 0 d(b} ﬁMd’ﬂcé & é F) dé ;‘ ,
Hoppy ot Moty J ‘ Ea
Balance LT !
b E
Fishiifieraste L/ 7 ©
Flaws for style tmark L-M-H for all that apply) Other
Acetaldehyde \’ | Metallic i
Alcoollc /ot X Hiusty Mouthfeel | .
- {hoppropriate Inoppropricte
Astringent Oxidlzed THn YR Fae L ] H
Breltanomyces Plastic Body . v s Creaminess O—I—L-—’ a
Diacetyl Solventf Fusel Wel M H
TR Y - Sour hidic Carbonation gJ_%e_n ] Astringency o0+ O IS
Estery Smoky Wamth b 1 [} Other
Grassy Splcy
Light-Struck Sulfur m )
Medicinal Vegetal ! Classic Fxample | l\/ 1 1 ) 1 NottoStyle
Flawless L DL | ) L i Significant Flaws 6’
Wonderdul L | SR 1 ) 1 Lifeless
Feedback li0

K Outstandlnp
3 Excelient
N VeryGood
@ €ood
5 Eair
el Problemalic

Workd-class example of stye.

Exemplifias style well, requizes minst fine-luning.
Generally within style parameters, miner flaws.
Misses the mark on style and/or minor Haws.

Off llavorsfaromas or major shyle deficiencles,
Major elf fiavors and aromas deminate

BJCP Scoresheet Copyright @ 2618 Beer Judge Cenification Program

rev BSTR-180124

Additional resources can be found at these sites:

Provigie camrients ok style, recipe, process, and drinking plegsure. Include helpiul suggesions fo the hrewer.
é/zm npple. Slre tily Ao
é% e g %‘f‘f e

7 Y 7V/4

find_.

hﬂ/M (0#/ 7

Judge Total

hitps:/fwwan.bicp.org

)

L

hittp:/fwaviv.homabrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Fair 0ff flavorsfaromas or major style deliclencles.

S iy oxt 080w haodl Tt

tocation Date
S Judge ! E. \ Pastlion ﬁd\'an'twdin
! Name }owiaO | Category# 1 — B ((_"1 ’ 'Z,SY o indligh MIN BOS
\BJCP ID ‘ ; Sub (e-h) - po
) & Rank : ; gygl{:?ga}tegory J_-Jr\’ L—ML{?L»- ! zq
' : : Y ! . o
. Email I\fm@[a'}(s}ﬂ’ &W‘“ éU/J  Spacial Ingredients ; CONSENSUS SCORE
Yoo N oo .. B e e e e i m— e m3y not be an average of
juaze's individual ceax
Non-BICP Qualifications v
Cicerone O Rank Bottle Inspection Tl ok
Pro Brewer Brewery
Industry O Describe M Trapprapilete
Judging O Years N L ] H
Malt hY A |
Hops o 1\7/ ! ;0
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation o \h’ .0 |1_§
Use the space pravided to describe the primary atiribute. Other
Add secondary attributefs) intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. ]
If character is absent, mark the circle to the left. App_earan:e Tegaropciale bapprpriate
Provide summary of beer and key feadback for improvement. E o B E Ex 2 re _ k
Assign scores for each section and total. =5 E &8 52 £ £ 328 &
Review with other judge(s) and agree on consensus score. Color |'}( [ R B Head 1+ 1+ 1+ 0O
Enter consensus score at top of sheet. N Biilliest  Hary,  Opoque Duick Losting Other 2,
Clarity ] Retenton (O} E
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ———
good, but teo bitter for style. o { " " porople
ng ¢l -
ey
Flavor 131 Malt o1 2 C T [ OO
Wil o %y , O Wheat. Subtle grainy notes — Hops vd | )
Heps 3% — O OKforstyle :
Benes ot X X Weyteshighforstyle Bitterness 3! ! O
Fomeshiion o X ([ ooeno.Low Clave, Hint of bubblegum Fejmentatlon _ﬁ__' | , T
Mat
Balance togp ¥ Y a
D Swiet
Fiishilflertaste 1" 0
Flaws for style (mark L-M-H for afl that apply} other _ Shtfle b.. DA 2lhnJet ) £
Acetoldehyde Metallic |
Hcoholic { Hot Musty m _— _
topriole [) {3
Astringent Oxldized [ we M Rl " Vel M me
Brettanomyces Plastic Bedy . : 0 Creaminess 0_1_._._.._t\/ 0
Dacelyl Solvent / Fusel Hone L My oH N o
NS Sour / Acidic Carbonation ‘ot 27 00 Astringeney 1 301 OO ls
Estery Smoky Wermth oL "1 O Othes
Grassy Spity i
Light-Struck Sulfur M
Wedicnal [ | Vegetal i ClassicExample L1 )_/ L4 KotaStyle
Flawless L 1 1 1 )i(l ) Slgnificant Flaws
Womdertd L ¢ 1 o0 10 Lifeless 7 ~
Feedback  Provide comments on style, reclpe, process, and drinking pleasure. inlude heipiul suggestions fo the brewe. e
AN NI CA LV ASTvA 9 S LA LA
[0 Outstanding World-class example of style. - ~ 2
% Excelient Exerplities style vielf, equires minor fire-luniag. T l‘)’t{ L E"{’O“'o ’} }hj}-bb isc/ é‘pv"’ﬂ
I8 VeryGood Generally within style parameters, minor flaws. 4 A
C:_n Goed Misses the mark on style andfor minor faws, gﬁa &b (M wm ? - ‘ju 2
8
Wy

Problemalic Major off {lavors and azamas dominate

BJCP Scoreshest Copyright ® 2018 Beer Judge Centification Pragram
rev BSTR-180124

4»*“#%@2%’ iobes 28 .

Additional resources can be found at these sites.

hnips:/fweanbjep.org  hnipi/fwsavh

Egd

Judge Total 50

b fatlen.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location g"l" 2 Date Zb b' 2‘

CONSENSUS SCORE

! ) = . {Posllion Kedvamteg e
G‘OV S : | Category# Z B B2 2_55/ ' linflight WINI-EOS

: sweh A S ‘ B

D begteery o

} Special Ingredients

may ndt be an rerage &f
jucze’s indivigual sepres

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0%, Brewery H"'
Industry T Describe m Tropprapricls

Bottle Inspection O3 ok

Judging 01 Years Hone L M H
Mat 4 DO
Hops o1 [ ' O .
L] 0 ==y
Scoresheet Instructions Fermentation i % O bir @v{ aeen “-DW {

Use the scales to indicate the intensity of the primary attribute. O t 7 i3l
Use the space provided to describe the primary attribute. Other 6\“\'\* Y| dj. M .‘\Q_*.Q:j
Add secondary attribute(s) intensity/description as appropriate. J

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

tf character is inappropriate for style, mark the box to the right. Appeatance — —
ppropriate

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

Provide summary of beer and key feedback far improvement. E & 2 s % 2 g8 F
Assign scores for each section and total, TS E8EE £ £ 8 & &
Review with other judge(s) and agree on consensus score. Color LBt 1 1) 1 Head 1t i .+ [0 2
Enter consensus score af top of sheet. " palfont_ Hery  Opogue Duick Losting Cther
Clarity A_.S.I’_m:__l Reteatton i~ 5 00 3]
Other S 2 hAZe Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m cpoprde
good, but toe bitter for style. e L " . ’
Flavor . 13 Malt o1\ .0
Wit o ¥, i 0 Wheat, Subtle groiny notes HOPS ! 1. O
Hop gl .t ) Gkforstyle )
Buemess ot X % Way tou high forstyle Bitterness O " O
Fermentalion (= X ;O3 Benang.tow Clove. Hint of bubblegum Fermentation ) ) O ' lf
Hoppy Moy ] [20)
Balance ¢ I T O 7
0 Swel
FinishiAftertaste | O Wl
Flaws for sty!e [mark L-M-H for all that apgly) Other
Acetaldehyde §_ | Melallic |
Fhllc/ Aot Wy i Mouthfeel N et
0 roppre)
Astringent Oxidized ; |- Tin W Rl el W H
Bretianomyces Plastic ; Body . 1 ; % Creaminess ! , o
Diacety! £ | Solvent/Fusel Yo L H |
i §
DMS § | Sourd Aeidic Carbonation oJ_—-T—J 0 Asiringency : %

Eslery Smoky Wanmth oo+ 50 Other \ ’5:5
Brassy Spiy v\&ﬁ.ﬂ S

Light-Struck Sulfur
m ClasslcBxamgle (1} {1 HottoStyle
|
|

Medicinal Vegetal .
Flawless | ! 1 i 4 Significant Flaws
Wonderful L - L 1+ Lifeless :i .
190

Foedhack  Provide comments onstyle, recipe, prm:e!s. an drinking pleasure. Include helpful suggestions 10 the brewer.

World-class exemple of style, & me m/ nov fM,{ / /‘ $ CZ;’!QZ

& Dutstanding

‘5 Extellont Exemplifies slyle well, reguires minor fine-tuning. 7 7

28 Very oot Generally within style parameters, minor laws. ﬂ b / f' b / jf'

g‘ Good Misses the mark onsiyle andfor minor aws. fm .0/
8 Fair Off {lavarsfarsmas or major style deficiencies.

W3 Problematic

Major off ffavors and aremas dominate 5 ‘9
&)

Judge Total

BJCP Scoreshaet Capyright @ 2018 Beer Judge Cenification Program
rav BSTR-180124 Additional resources can be found at these sites.  hitps:/fwvawbicporg  htipfvavivhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
L S ) P TTEEETEeS T oo - ™
¢ Judge / 4/ é/’ . : = . [ Position Kicedlo [
| Name % bofdee ! i Categoryd X E S 6Q L infiight
i : s subef) A = D
:BJCP D ) ! )
1 1
o / | | weareo Pl CONSENSUS SCORE
' Email f(/é/ﬁr/ 60() ("’5@‘ g~ : Special Ingredients !
S o A ” e e e e e e e e P may not be an average of
judge's individual scares
Non-BJCP Qualifications Bottle Inspecti 0
Cicerone O Rank oitle fnspection o
Pro Brewer Ly~ Brewery wﬁ
Industry O Describe m “Tnapproiate
Judging O Years Hone L M K :’
Malt - ) |:|
Hops ol -
Scoresheet Instructions ,ﬂ 1o /f 7pS Orestele [c g
Use the scales to indicate the intensity of the primary attribute. Fermentatlon ‘ u ) H & / i éc' v GZE& ! E
Use the space provided to describe the primary attribute. Other "&'/Lp" , r,f;m
Add secondary attribute(s) intensity/deseription as appropriate.
For "Fermentation", consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. — T e
If character is absent, mark the circle to the left. Appearance _ .'.".".Pf""'.m“- dreppropriate
Provide summary of beer and key feedback for improvement. £ o5 2 £ 5l 2 o _ Ei
Assign scores for each section and total. 2 & E &8 &S] F 22 B 5|
Review with other judge(s) and agree on consensus score. Color Y oo a Headye 1 | 1 O
& : - 0’2
Enter consensus score at top of sheet. L Billont  Hey  Opague | Other Bk Losting £+ Other
Clarity a Retention 0 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m ; o
goad, but toa bitter for style. mPPmPr g
Hane L M &/ \ JA/
Flavor wesprp e Malt o % q L0877 U Y (@
el M "
Ml oL X O Wheat. Subtle grainy notes Hops o \ w J
Hops ol O OKforstyle - . - L’ /0" /{JU o /2,«_00'@
Bitemess 1 1 X ¥ Waytoohighforstyle Bitterness  (~1 L ] EI L
Fer oL Xy | O _Banona, Low Clove, Hint of bubblegqum Fermentation OI - | D /l/lf Axl’ A/(/\r IO
Hoppy I Mait P ) %
Balance | y¢ i :
D Sweet i é
Fnishiaftertaste "1y "™ g (ool bstence .
Flaws for style {mark L-M-H for all that apply) Other
fcelaldehyde Metallic
Alcoholic/ Hot Musty m —_— —
Inappropriate Ineppiopilale
Astringent Oxidized ¥ oW R bl M W
Brettanamyces Plastic Y Body ju] Creaminess e ! :
Diacetyl Solvent / Fusel Hone S M 0o : 5
N 3 5
WS Sour/ Adidic Carhonation O.I%I_I ‘El: Astringency . x | 1 O (5]
Estery Smoky ¥ Warmth 0_5&_1 [m] Other
Grassy Spity
Light-Struck v | Sulfur m
Medicinal = Vegetal Classlc Example | 1 x 1 ] 1 NottoStyle
Flawless | ] ] ] }{ ] i Slonificant Flaws
Wonderful 1 1 \r 1 ) 1 Lifeless 7
Faedback Proyide comments on style recipe, process, and drlnklng pleasure. In I’}Jude helpful suggestions 10 the brewer. ﬁa
(o))

% Outstanding
5 Excellent
2l VeryGood
g’ Goad
& Fair
U

v

Problematle

Voild-class example of style.

Exemplities style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.

Misses the mark an style andfor minor flaws.

QFf flavors/aromas or major style deficienies.

Malor off flavors and aromas deminate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

Additional resources can be found at these sites:

Lok / /a,-/omé w/as ozéax/(/

Judge Total (5

hrpsyfwwblep.org  hitpiffvanahomebrewersasseclation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

:’ Judge ! F? )

! Name )J‘)O 1
‘BJCPID :
| &Rank :

' ‘ | Erel et ar
' Email M KOCLA-LLI wa/(,o«ﬁ. Special Ingredients ; ?q

Non-BJCP Qualifications
Cicerone O Rank

Pro Srewer Brewery
[ndustry T Describe
Judging O Years

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

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

—_—
Flavor . . 13 :
Wk X, W] Wheat, Subtle groiny notes

Hops gyt L [ OQKforstvle .
Bilemess (5 L X M Woytashighferstyle |
o X ] Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohalic/ Hot Musty

Astringant Oxidized i
Brettanomyces Plastic !
Diacetyl Solvent / Fusel

OMS Sour / Acidic

Estery Y| smoky

Grassy Spity

Light-Struck LA | suofur

Medicinal Yegetal !

PERTY World-dass exsmpie ol style,

z Outstanding

3 Eitellent [REECER Exomplifies style wekl, cequires mino fine-tuning.
YR VoryGood JEISEER Generally within style parameters, minor flaws.
Ed Good AR Missesihemarkonstyle andfer minor flaws,

E Eatr [REEEOeN OH flavorsfaronias of major style deficlancles.
B problematic [MBER Wafor off favars and aromas dominate

BJCP Scoresheat Copyright @ 2618 Beer Judge Centification Program
rev BSTR-180124

Structured Version Location B ,4/} ' Date Zé)/ p',;/ fée’

Posilion i |
in flight MINI-BOS

E’Category# __\__, :é: Lf’b'l rbkp

\ Sub {a-f) 1 Entry 7
' Subcategory _{ Ll LMG’“’ :

PLACE

CONSENSUS SCORE

may nes ba an average aof
judge'r individua! seares

Bottle nspection 2 ok

m Trapproprite

Yone L M ]
Malt O'*}( | DO
Hops (51 }/ . |
\/ : g’/
Fermentation | il

Other (lc_ PR | V.YAS

Appeal‘ance Inepprapriate Weppingiate

E - kB % = 3
3522 £ EZ:s E
Color T T Head‘}-(r N = - 3
L or ick I o
Clarity Bri J::n%E Hary 'Opuque o Retentlon fity : Lastlng o =
Other Texture
Hone L M H )
Malt cH \'.‘/’ ! -0
Hops 3( ! (]
Bitterness \./ ' 0O
Fermentation a1 m] ! 2 =

T \/| Mo
Flnish/Aftertaste D"{ u{. SWE!} a
Other UG e /O

m Inappropiicte Inoppropicte

Thin M Full Kone L [} H
Body )& ;) O Creaminess O.I#_l ] (’l
Is

L M H
Carhonation "gJ_—:L- a Astringency O_l_gg/__l 0
Warmth OJ%.—A oo Other

m Classic Example 1 W o \ L ) NottoStyle

Fawless L1 1 1 %A | Significant Flaws
Wonderful t ] )i,/ 1 I 1 Lifeless
Feadback  Provide comments on slyle, recige, process, and drinking pleasore. Include hefpiul suggestions to he brewer. it

Sa?l? WAt ity UG

Gy . vl €S

Mo lofL 368 Ldnanui~6

L9 ATAMENTIY IS -

5@000 eGieg . 22

Judge Total 50

Additional resources can be found at these sites;  hitps://wwawbjcp.org  httpi/fwwwhomebiewersassociation org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

d .
Structgre versian Location gﬂ Z Bate ‘Zb b

Y VA : T ) kdvanced o
Cwdge (S | J 2 - . [Fosition '
' Name VS 1 , Category# B E L\-(OQS ' Linflight MiNl.BOS
: : | Sub(af) T . w ! sty
:BJCF D : : . i
: & Rank . ; ;Ssé.‘c?f._antEQO‘y Coly ?
. : 1 . . , CONSENSUS SCORE
v Email . i Special Ingredients '
T . e e e e e e e e e e e e may not be an avetage of
judze’s indivicuel reares
Non-BICP Gualifications e
Cicarons O Rank Bottle Inspection 1ok
Pra Brewer ¥ Brewery IQJ"
Industry O Describe m Troppeapricte
Judging [} Years Home L M H
Malt ~o § 0O
Hops ! : 1 a ‘
Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. t - — O 2l
Use the space provided to describe the primary attribute. Other T2 ' ﬁk) a 2 M d_ bm.id
Add secondary attribute(s) intensity/description as approptiate.
For “Fermentation”, consider esters, phenols, atc. ! ss ome W NSWIPhW
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appea!‘ante ~ taparopricle beppiopriate
Provide summary of beer and key feedback for improvement. E - % H g =32 _
Assign scores for each section and total. B EE&§EZ2 £ 228 &
Review with other judge(s) and agree on consensus score. Color L 1 1 ) m Head 1« 4 ) - g
\ Hliant  H ] o Quitk Last er
Enter consensus score at top of sheet, Clarity Beilliant  Hory . prqu? o Retention uid asting O s
Gther Textura
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. e " N -
Flavor 13 ] Malt o 'l ! . 0
Wk oL b , R Wheat, Subtle grainy nstes ) ‘ Hﬂps \ ’ \ o Zq'
Hopr @yl 0 OKfershyle
Bifeness oL ¢ X ¥ Weyteahichforstyle . Bitterness (1 -' . a
o X 11 _Banano. Low Clove. Mint of bubblegum Fermentation . " , e I %
Balance "0 __p "™ 0
b Swael
FinishiAftertaste ¢ ‘- ! o
Flaws for style {mark L-M-H for all that apply) Gther
Acetaldehyde L~ | Wetallic
Hcohollc/ Fot Musty m B R——
Astringent ‘ Oxldized L/ Thia M Full fanel W H -
Breltanomyces Plastic Sody / | Creaminess olp—t— u] L’—
Diaceiyl Solvent Fusel - Hooe L H 5
. ) 5
WS L Sour/ Adidic Carbonation O-'——,—A o hstringency o1+ ©
Estery Smoky . Warmth 017!;__4 o - Other
brassy Spiy
Light-Struck Sullur | m
Medicina) Vegetal ClassicExample | A | ] ) NottoStyle

Flawless L ; 2| 1 ! ; Significant Flaws S
Wonderful L 12 ] ) y ifeless - A
ho

Feedback Provide comments on siyle, re¢ipe,firatess, and drinking pleasure. Include helpful suggestians fo the brewer,

World-tlass example of style, V( ,V u a Qoa e/xm p‘e [e] v{ I S m

Qutstanding

Exelient Exemplifies style well, requires ménor tine-tuning. X
Very Good Generally withtn style parameters, minor laws. \J "’// / o & j WA ) ~
Bood Misses the mark on style andfor minor laws. £ 7 —

Falr
Problemallc

Qif favorsfaromas or major shyle deficlencies.
Major ofl Favors and aremas dominate I

Judge Total qu’

o
2
5
V]
o
<
=
a
o
w

BJICP Scoresheet Copyright @ 2015 Beer Judge Cenification Program :
rev BSTR-180124 : Additional resources can be found st these sites:  hnips://wvnwlbjcp.org  hup:ffuaavhemebrewe  ssociation.ory



BEER SCORESHEET

AHA/BICP Sanctioned Competition Program
Structured Version
Location Q)\'l 7 Date 'Z_,(o/ 06 / A

; rj R : 5 C o . | Position kdvaw-uwl
(&/M\_}\l -FUL(_,( e ; : Category# .2 = ‘E 4‘-' G’ \\6 i flight WINBOS
: v Subfad) 0% [
. 1 o, )
. : ggell?sautegory 1'5"‘\ LLC% X
. : s . o
ch'\:D @fL@Vb@E"D %C@E L EDRA » Special Ingredients ; CONSENSUS SCORE
________________________________ 3 C T el may hot be an average of
fudge's individual roan
Hon-BJCP Qualifications Bt nspecton fogek e
Cicerene O Rank e Inspection *
Pro Brewer -G~ Brewery _ 32090
Industry [] Describe m Inappeapriate
Judging O Years Hone ¢ M H
Mo )0 Llnd, Bl CLUNT _cleAe S
Hops o n' ; i ewied : 2 L
Scoresheet Instructions o (2
Use the scales to indicate the intensity of the primary attribute. Fermentation O'—"'i——‘"—_J = ally LPholl . { 2|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation®, cansider esters, phenols, #te.
If character is inappropriate for style, mark the box to the right. .
If éharacter is absent, mark the circle to the left. App earance Inappropricte Wappropiicte
Provide summmary of beer and key feedback for improvement. E o 2 E £z g 8 | F
Assign scores for each section and total. =2 E s s= EEE e s
Review with other judgels) and agree on consensus score. Calor | I Head 14 1+ + O o
Enter consensus score at top of sheet. Clarity Brilliht™  Hory 'Dpuque 0 Other Retentlon w‘fk: Losting - Other 5 .
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. vone L W " pamprte
one »
Flavor 13. ‘ Malt o1 — | RARD . céhcical | et €@l
Wl oL X [ Wheat. Subrleoranynotes Hops o1y n fuordy Porfoves
Hops L 1 ;D OKforstyle -
Billesness ' W Waoy too high fersovle Bitterness o' ‘,l__' S <m.ﬂcn\ﬂt_\d f? L'ﬁ’ <M g e
o Xy ;1 _Bonana, Low Clove, Hint of bubblegum Fermentation G’_’ . .0 |$ i}
Hoppy My EE"
Balance | ] O
FinishiAftertaste - ) weed o gefidig QJ_J
Flaws for style [mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcaholic/ Hot Musty ; M _ _—
. ppropale nappropriate
Aslringent Oxidized T " £l voneL " i
Beeltanomyces Plastfc Body | ' D Creaminess ~t o+ 1 O
! Diacelyl Solvent ! Fusel Nore | M 4 5
e Sour/ Addic Carbonation 3_1__}1____ a Astingency oo+ "o D [
Fstery Smoky ‘ Warmth o_l.(_._l___' o - Other
Grassy Spity :
Light-Struck Sulfir i m
 Modicinal Vegelal i ClassicExample 1| ] ) i j  NottoStyle
Flawless ()| ! 1 I 1 Slgnificant Flaws
Wonderful 1 1 ] 1 3 Lifeless c’ -
Feedback  Provide commens on sty rectpe, process, and drinking pleasure. include helpful suggestions 1o the brewer. ﬁ‘:'

Sowild a0l Te Fhuir -AA;&L{ wll“f :

OH flavorsfaromas or majar style deliciencies.
Major ot ravers and aromas dominate

Falr
Problematic

"N Outstanding World-class example of siyle, P -
-‘:3, Excellent Exemplifies style well, requires minor fine-tuning. 44"‘& A gﬂ‘bﬂ.’\(ﬁ(, We /\j DM £ ﬂ’(nl f'}-’- .
\UR  VeryGieod Generally within style paramsters, miner flaws.

Z Good Misses the mark on style andfor mines [faws.

S

o
w1

Judge Total

=0
BJCP Storeshest Copyright @ 2015 Beer Judge Cantification Program
rev BSTR-180124 Additional resources can be found at these sites:  htips:/fwvawbjcporg  hitp:/vnvwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Q?\)\/L Date %I bll\

;‘ udge -
e 2200 Morke nS
$ECiion lediny

i Email

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry T Deseribe
Judging O Years

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

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

Flavor 13 1\

Mt o1 x; r= o Wheat, Subtle grainy notes

Hopt s ‘[0  ORferstyle
Billezasss 0_|_,_1_2$_| ¥ Wey too high for style
Fermentation X 7 Bornana Low Clave. Hint nf bubblgum

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

Acelaldehyde Metallic
Alcoholic/ Hot Musty
Astringent QOxidized
Brettanomyces Plastic
Diacelyt Solvent/ Fuse!
DMS Sour / Acldic
Estery Smoky
Grassy Soloy
Light-Struck Sulfur
| Medicnal Vegetal i

Off {laverslaromas or mejer style deficiencies.
Major ofl flavors and aromas dominate

Falr
Problematic

L] Qutstanding World-class example of style.

5 Excellent Exemptifies style well, requires miaar line-tuning.
(o8 VeryGood Generally within style paramaters, minor flaws.
g' Goed Misses the mark on style andfor minor flaws.

=

v

vl

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

TS TTTORTYA
; Categoryd __— 6: In tlight -
[Sub (a-fi L‘_‘_ & q \ ' Engy
;Sg‘bvcategory "’\6 s 6’.{‘00(3(\9\@! ‘
| Special Ingredients ; CONSENSUS SCORE
g may not ba an aerage of
fucze's individuel scores
Bottie Inspection O ok
Aroma —
Hone L M
Mait %\/ . Nl Dtmur\ug cracher
Hops Ci\/ : y O (’,Ox('*h\;\)
Fermentation 0 C\QQF\ l ( )-‘“.,.
Other 51\%\«\\— Su\o\f\ur—- e

Color
Clarity
Other

Fiavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthicel

Body
Carhonatien

Warmth

Overall J

Feedhack

Ineparopricte Inopprapricte
5 B
= £ 2 E 2
’%[/E 1223 g s 2
S A . | o Head - I:l._mh 2
i H 0 T Buick L e
BrEunt 62y , paque a Retention Quid i asting O {';_T
Texture
Il\np;mpnmu
Hone L M
c' | e O\"‘CM(\L»\ br‘ﬁO\O‘

. O %\\%h'\’l_tﬁ E @Z!; gxp.\

OI \/ Ll '
Hc\l/ | \/M.l [m} C‘e.Ou"\ %Eﬁ_)
n‘ppu | aty 0

b Sweal
"’f Jl welD

Inoppsopricte Inapmaprinte
Thin ‘/ 8 Rl
y O Creaminess 5
Hone L M H 1
OI . i O Astringency is
i o - Other
Classlc Example 1 -//I : ! ] i NottoStyle
Flawless Lt 1 1 ! 1 Slgnificant Aaws
Wonderful 1 J ] 1 1 ] 1 Lifeless .
Provide comments on style, recipe, process, and drinking pleasurs. (nclude helplul suggestions fo the brevwer. [1a

AMO\Z‘AG\ heer . PEFI«:(’.C-\'\AJ\
holanced™ond Cvs O\U\d,e\:ms

e (e, O Sou o & eChe
oL V\Q&d e B ALMON.

wel\ done ! L{‘LE

Judge Total

Additional reseurces ean be found at these sites:  hatpsifAwvawbijepotg hitp/fvaviv.homehrewearsassociation .org



BEER SCORESHEET

AHA/BJICP Sanctioned Competition Program

Structured Version
Lecation Date
-------------------------------- ~ T ————— Pasition hduantrdte]
infight MINI-BOS

{’ Jud ! ; e '

. l\ll’langz a[ﬁ”’f | Category# b 547? //é :

'31CP D : ! Sub (o) [ & ey
' | Subcategory Gogrmman }é//{ :

E & Rank Z L / A{@f : | Epel oty : o 3
\ Emall é@é{)@i - CR ! . Special Ingredients *

CONSENSUS SCORE

may i1 be an aietsge of
judges indiidel reores

Bottle Inspection D ox

Cicerone O Rank

Pro Brewer " Brewery Ko
Industry ] Describe m Tnapprepriatie

Judging O Years ¥one L ] [ . //
Mt o+ X0 D lcg e Ao s
/7
Hops o i 0
Scoresheet Instructions [&
Use the scales to indicate the intensity of the primary attribute. Fermentation o A a [iz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as apprepriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. ‘
If character is absent, mark the circle to the lefe. Appearance _ bapprapsicle neppropinte
Provide summaty of beer and key feedback for impravement. E - E & § 2 2 H
Assign scores for each section and total. = £EEFE g E EZs 2
Review with other judge{s) and agree on consensus score. Coor XLt 1+ 0O Head X1 L B
Enter consensus score at top of sheet. . Blliont  Hozy  Opoque Quick Lusting Qther 3
Clarity ; d Retention _______— 10 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m —
good, but too bitter for style. popre
el MW Z / 0oL
Flavor 131 Mait Y0 el pné o/
“ f ! T [A) ,([ 6/ /‘ 1 !/ ]
Wit o X, =) Wheat, Subtle grainy notes HOPS v O Lot = shie 71 /, [
Hop ot o 0 kforstle . : 7\ i / o “
Bileness . W Woytoohighforstyle . . Bitterness (. }‘/ . . O 2 Eefaa
o X 4 O Borano.Low Clove. Hint of bubblegum Fermentation /"(“ O /5 l__
Hoppy ; “Moly 0
Balance | e [m]
B 1
FishiAfteraste "L X O
Flaws for style (mark L-M-H for all that apply} other
Acetaldehyde Metallic
Alcohallc/ Hol Musty m
- T Inappeopriate Inoppeapricte
Astringent ledi.zed Thin " - How L " "
Brettanomyces Plastic ! Body . O Creaminess (5 . 0 2
Macelyt Solvent/ Fusel Hore L H . .
DN Sour [ Addic Carhonation ! ; O Astringency o~ + O IS
Estery Smoky ! Warmth OJ_LI___' o - Other
Grassy Spley
Light-Séruck Sulfur m
Medicinal Vegetal ! Classic Example | :K/ 1 { } 1 HNottoStyle
Flawless (1 \>{: L__ 1 | Significant Flaws
Wonderful L o 1 ! 1 Lifeless 7 ~
Fapdback Peevide comments o siyle, recipe, plnté:i. and drinking pleasure. Include helpful suggestions to the brewer. ﬁ 0

SI!‘\"L{ CA LT ﬂ'tr{rpz\_ ’-"'T‘&"fl

I8 OQutstandlag World-cass example of style. éLv v ! é/ s “
2 Exempiifies style L:eil. requites minor fin-turing. )y soné /i (/ é"e' q’ ‘[M/ >
2R VeryGood Generally within style parameters, minor laws. / w

i Good Misses the mark on style andfor minor flaws,

5 Fair 0ff Hlavorsfaromas of major style deficlencies.
el Problemallc Major ol Nzvors nd aramas dominate

Judge Total ?50
BJCP Scoreshest Copyright & 2018 Beer Judge Cenification Program .

rev BSTR-180124 Additional resources can be found at these sites.  hps.fwww.bjep.org  hitpi/unvy homebrewersassaciation.org



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

Lacation Date

W pa Qowk
i, _EL A
1\ Email ][X—/\-""V&-— J@G

Non-BJCP Quallfications
Cicerane O Rank

Pro Brewer (1 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions

Use the scalss 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, stc.

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

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

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

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

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

Flavor . 13!

X; ' 0 Wheat, Subtle grainy notes

Wt oL
Bops g+ 0 Okforshie
Bremy i X X Woyrehighforshle ...

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

Acetaldehyde Metallic |
Alcoholtc f Hot Musly i
Astringent Oxidlzed
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Lignt-Struck Sulfur

i Medicinal Vegetal |

2 Outstanding World-¢lass example of style.

5 Excellent Exemplities style wedl, requires mina: fine-turing.
VR veryGeed Seneratly wilhin style parameters. minar Raws.
o Good Wisses the mark on style andor minor fiaws.

E Falr OF NTavorsfaromas or major style defleienties,
el Problematic Major off flavors and aromas dominate

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

|
' 1 fipef e | of
i .D'E: Special Ingredients '

b4 4 B _Bonano. Low Cleve, Hint of bubblegum

T LT =; -------------- ; Position hdvanted 1
1 Category# g Z A4\ %"'T‘ Inflight M1Ns.sos|
| Sub (a-]) ,_a_ = L(’ \-‘.' © b

: Subcategory _&&a&ﬂi_,

CONSENSUS SCORE

may not g an average of
judge's indfivicieal scones

Bottle Inspection  Oox

m Laapproprinte

[

Kone L M
Malt 7< !

0
— '
[{ups Gl x 1 ;O \% W é
Fermentation )( — Qg H
Other
Appearance [— inappoprinte
Fgisis 258k
Color 11D 1 1 1 0 m Head .7:7 L. n -
Bl 0 o Leti er
Clarity LR Retention 5 """ '1-!?
Other Texture None-
Fiovor it
None L M H -
Malt OI 7< . 0
Hops o *® o jE(-()SﬂQ N @..:SQ,—LM
Bitterness 2‘( a)
Fermentation . > 'O &
Koppy ~ ~mgr Moty fzc)
Balance | —
Finish/Aftertaste n'”. taShasi

Other i TOD S—Jeej\\« DVﬁ?{g’\ 4 \a-:u‘l\ CQ.QN\.«

m Inappropriole Inapproptiole
Thin M Full kone | M H
Body | o d | A% Creaminess O—'—7< — 1O -3
I

© Hone L L] H
Carhonation "C";_l__l_?i_: 0 Astringency O_Tﬁ_:__J [ 5
Warmth OJ?"_.(__L.__f I Other
m Classic Example | 1 ] ?<l 1| NottoStyle
flawless ] L t Significant Flaws
Wonderful 1 I ! ¥ 1 ;) Lifeless S- .
Feedback  Provide comments onstyle, reclpe, protess, aad drinking pleasare. Icluda helpful suggesdons fo the brewer. [

A end  adde N af ‘Elﬁ\ne

g N .
a,——;.pf (M r‘p—-b\-\»g\,

g

Judge Total 0

Additional resources ¢an be found at these sites:  hitps://wvav.bjcp.org hitp:/fwway homelbrewersassoctation.arg
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Structured Versi & 2:
ructured Version Location H Date 2«(0'60‘2“‘

\' ] = \ Pesilion Tdvanted
: | Categonyd —‘S_' E g « |inflight ""‘N"mi
| E Sub (a-f) lz < L?qq. 51 L P

? | fubestegory L

CONSENSUS SCORE

mi3y not be an average of
jugge's indvidual reares

' \ Special Ingredients !

Non-BICP Qualifications
Cicerone O Rank .
'Pro Brawer [§f Brewery rove !

Industry &3 Describe Indppraprkie:

Judging O Years . Malt et ’fi h“ H ] mfaj\ &{M ﬁm\\e"

Bottle Inspection Do«

! ]
Hops ol - O d 1 M{/J [M
Scoresheet Instructions ;g 6
Use the scales to indicate the intensity of the primary attribute. Fermentation : - g « izl
Use the space provided to describe the primary aitribute. 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. Appeatance N Inoparaprate inappropale
Provide summary of beer and key feedback for improvement. E - % 2Ex 2 p & _ k
Assign scores for each section and tatal. B EES &2 £ 5228 &
Review with other judge(s) and agree en consensus score. Color "‘t. TV T | Head 2N+~ 1+ O3
Enter consensus score at top of sheet. Clarity Briloit ~ Hazy rﬂpnlw! o Olher Retentlon Quicd Losting o Other 2 -
3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m sapmiaeicls
good, but too bitter for style. e o H"”_“ . ‘;
one A
Flaver 13! Malt OJ_7\(_|___ 0 qvu @QW&N\H B u}g&ﬁ’
13 B ]
ot o s e _dupetn oLl Nawousd
Hops o+ ) Obferstie . ‘e A ‘.S *
Bilemess L X % Weyteohighforstyle Bitterness o \‘.\' ! [ ‘/,4( "{ !a MJ‘-;Z\
Fermentation ot X1 .1 O Banona, Low Clove. Hint of bubblegum Fermentation . LN E \2
i)
Hopay Maly %
Balance 1 }1: |
by Swael
Finish/Aftertaste  © gl O
Flaws for style (mark L-M-H for all that apply! Other )
Aeetaldehyde Metallic i
Alcoholc ot Hasty m Taagpropriale Inappropricte
Astringent V7 | Oxidized v n W R ol W .
Brettanomyces | Plastic Body . 2 0 Creaminess : 0 3
Diacetyl /| Sulvent/ Fusel %4 bl M H /-"
i 1 Is
oS b1 Sour Addic Carhonation Ol i O Astringency ot 1N =
Estery Smoky Warmth Hl_a 0o - Other
frassy Spley !
Lignt-Struck _ | Sulfur m
Medicinal >4 Vegelal iL Chasslc Example | 1 y\ 1 ] I NottoStyle
Flawless 1 1 1 ! 1 Significant Flaws
Wonderful 1 1 1 }_r\ 1 I Uleless -
Feedhack  Provide comments on style, recipe, protess, and drinking pleasure. tnclude helpful suggestions to the brewer. ﬁ 9

. A ~ ,
FERY Vorld-lass exempieof sy H ﬂ('u‘" LU MM;. P

Fair
Problematic

RF-BL0R OF ttavorsfaramas of major style deficlencles,
[sBKE Major off Navors and aromas dominate

3 Ouistanding

= Excellent REEEEER Exemplities style well, raquiras miror Hine-lusing. T +

GR  veryood JEIVCRA Generaliywilhin style patameters, minor faws. \S%V"Lw / MM’Q"’JI VJC‘A. M
2 Good PRI Misses the mark ansiyle andfor minor tlaws. ]

3

8

w

Tt

Judge Total

BJCP Scoreshest Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found gt these sites:  hnps://wvwbicp.org  http:f/waavheme brewersassocistion.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Localion P_)\)( 25

Date %/é lll

K Category# % %6’163

. Sub (a-))

! Judge
' Name ‘ 'DF Ay Mo\r\f,f\s X
{BJCPID :
© &Rank EW 06 P@’\d\r\o\ :
' Email &(\ :
Non-BJCP Qualifications

Cicerone O Rank

Bottle Inspection

Pro Brewer [ Brewery
Industry O Describe

Judging O Years

Malt

: Subcategory I\.) Z D \\ S

! Special Ingredients ‘

Posilion

in flight
oy

hdvanted e
MINL-BOS

of

CONSENSUS SCORE

Ol

may ot be an aersge of
juoze's indviduel searet

Tnapproprinte

' g \\o\\r\* Qran

O |
Hops o /. O cEus  Slo\

Scoresheet Instructions . 6
Use the scales ta indicate the intensity of the primary attribute. Fermentation G\/ § O C \60\/1 2]
Use the space provided to descriie the primary attribute. Other
Add secondary attribute[s) intensity/description as appropriate.

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

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

If character is absent, mark the circle to the left. APPEHTHH[E Ioaporopricte bappiopiate

Provide summary of beer and key feedback for improverment. E -8 E 3y 2 & _ E

Assign scores for each section and total. #ﬁ E S a = ] 8 5 =

Review with cther judge(s) and agree on consensus score. Color Mics 1 12D Head TR DR I [

Enter consensus score at top of sheet. Clarity Billliay Heay ;Opuuue O Retentlon Lasting 0 Qlher .
Gther Texture

Example: How to fill in a Scoresheet
This exsmpla is from the flavor section for a Weissbier that is m —
gouod, but too bitter for style. oer L " I: paeprEly
Flavor 13 { Malt OJ;LI' [m| {Tr be(

Wit oL % O Wheat, Subtlegrainynotes " Hops o J , o _(;\ 3 0(‘0\\
Hops o+ [0 OKforshle .
mileness ot XX Woy too high for style Bitterness o/ ¥ |
F or—% o Bonana.Low Clove. Hint of bubblegum Fermentation O/ . . O C’\ e.Cy 'a) \O
[20]
H Mot
Balance O \/ "o
i § 1
rishierzste ™o/ *
Flaws for style [mark L-M-H for all that apply) Other S\ \O\hj( DM S Z
Acelaldehyde Metallic |
Alconolc] ot Musty | Mouthfeel
Tnappephete Inappeapriate
Astringent Oxidized Nowe L " H
Breltanomyces Plastic Body Creaminess !
Diacelyl Salvent / Fusel | |
- E
I ONS T | Sourlhddic Carbonation Astringency
Estery Smoky Warmth Other
Grassy Spicy
Ligit-Struck Sulfor m /
Medicinal Vegetal i Classic Example | 1 ) 1 I 3 MNottoStyle
Flawfess | ] ing 1 1) Signiicant Flaws
Wonderful ] 5 ) 1 ; Ufeless .
Provide commenis on style, recipe, process, and drinking pleasure. nclude hefpful suggestions 10 he brewer, ‘ 10

Fair
Puchlemalic

Off tlavorsfaramas or major style deficiencies.
Major off flsvors and aremas dominate

Y oustanding Wiorld-thass oxample of style,

5 Extellent Exemplifies style well, requites minos line-luning.
2l VeryGood Generally within style parameters, minor flaws.
2 Suod Misses the markon style andor minor Haws,

5

o

wvi

BJCP Seeresheat Copyright @ 2016 Beer Judye Cenification Frogram

rev BSTR-180124

Feedback

Nice. sk re beec. \-\wo Showour

d b\*‘d{fﬁeﬁc\)\ﬂ & Iy -\r\ou-l

stale . Polentic) DM — colee

SOTR. Yoy rene o %ood rc:n\\ir\cfS

ol .

Additional rasources can be ol

Judge Total
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Structured Version

Location Date
------------------------------ . ,""““""--—-/v*-u----—---___-..__ :

‘ I = ) Position bdvanted 1

: | Categoryk DX 55291 C] t Linfight i3

: 5ub (a-f) — - : iy

| : gubcategory N2 ?a‘/' f
; . : e , o CONSENSUS SCORE
1 Email : + Special Ingredients ;

may not be an aversge of
judge's indiiduel scores

Non-BJCP Qualifications
Cicerone O Rank Soltle Inspection  [Jox
Pro Brewer 0 Brewery
Industry 2 Describe m Inappropiote )
Judging O Years Hone L ] H . '
Mall o (5(: . O /U'(C .%gfa /Ita', It/
Hops o L X D f't.c. N~ biele :’: i {,,m,.
Scoresheet Instructions . g
Use the scales to indicate the intensity of the primary attribute. Fermentation . ;>< - 1 0 3

Use the space provided to deszribe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Eor "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. Appearance _ Iacparoprcte boppiopricte
Provide summary of beer and key feedback far improvement. E- % 2§ g 2 8 ]
Assign scores for each section and total. EE ES &8 £E 2 EE
Review with other judge(s) and agree on consensus score. Color D( I R N B I Head j/_l\__l_L I
Enter consensus score at top of sheet. i Bilfont  Hazy  Opooue Othet Quick Lasting Olher _2
Clarity i ! O Retention %___J O I3
Other Taxture
Example: How to fill in a Scoresheet Bebler  Joo) rbedis.  aoell re./}\ﬁ
This example is from the ftavor section for a Weissbier that is m N
goad, but too bitter for style. pereR
el MW _ / / )
Flavor 13| Malt 1. ¢ . 0 Facs A gt yf’
Wt oy X, W) Wheat. Subtle grainy notes HOPS | , ) b A e~ f_{
Bops gt D QK forsivle
Bitlennss L L X M Woyteahishforstyle Bitterness ol ! 0
Fermentalion X 1 O Banong. Low Clove, Hint of bubblegurn Fermentation o , . O / E‘“
2Q
T . " g
0 Sweet
FinishiAftertaste . o
Flaws for style (mark L-M-H for all that apply) Other
Arelaldehyde Metaliic
Alcohelic / Hot Musty tm — ——
Asiringent Oxldi?ed T W R Yorel " "
Brettanomyces 7 Plastic Body | Creaminess oo 1+ . [ 7/{
Diacelyl Solvent { Fusel | WoreL £ H . .
TR J Sour [ Adidic i Carbonation E)J_‘#_; G Astringency 1 =+ O s
Estery Smoky : Warmth o 0O Other
Grassy Spiy
Light-Struck Sulfur m
Medicinal Vegetal { Classic EBsample | I\{ 1 { 1 J  NottoStyle
Flawless 3‘(\ 1 ] ' ) Slgnificant Flaws
Wonderful L Lt 1 ! 1 Lifeless 7 .
Feedback Provide comments on style, secipe, process, and érinking pleasure. Include helpful suggestions 10 The drewer. g

S’qul-f {{«’ap 8! ‘lU;’/\J [ 7«}“1

2 Outstanding World-class example of style. v
3 Fxcellent Exemplifies style well, requites minor iine-tuning.

2l veryGood Generally within style parameters, minor faws.

= Good Misses the mak on style and/or minor laws.

E Fair DFf flavars/aromas ar malor sly%e deficlencies.

4l Problematic ajor ol flavors and aromas dominate
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Judge Total
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Location gt.l‘ ,l/

Date LC’/ 0@/ A

| Judge ; X T o . |Pasilion Adiaund 1

D Nee fudn : ' Category¥ TRXS 2|52 (3 G L |t s

: ; 1 ¥ ""' F L

'BJCPID ! | Sub(a-f) o

; &Rank ' : [.‘ss&ll?ca)tegory NZ @gLs :

f . . . ‘ o) : of

:_ Ernail '?7/?.5&5531{;) flefis Bexyl_ com  Specizl Ingredients ' CONSENSUS SCORE

may ret ba an avetage of
judge's indiiduel soores

Non-BJCF Qualifications
Cicerone O Rank _ Bosle Inspection 2ok
Pro Brewer &2 Brewery f‘sﬂ{f’
Industry T Describe m Inoppropricte
Judging O Years Hone L M H } .
Mall oL .o Errga Lt cluwAT
Hops o ' ,? ) O LtaAssie N2 idbofE
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation ; - o i3]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, cansider 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. App EaTANLE _ Inaparoprete Eapprepriote
Provide summary of beer and key feedback for improvement. § - £ 2 § 3 g p B, £
Assign scores for each section and total. EEEEES E £33 &8 a
Review with cther judge(s) and agree on consensus score. Color LBl L 3 Head 11 1 !
Enter cansensus score at top of sheet. gifiot  Hay  Cpague Quft siing Othes
Clarity ; a Retention [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 toe bitter for style. g L " g propr
Flavor 13 1\ Malt o 1y s Bz W) cdust : CRACcLE)
Wt ol X g Wheat Subtlegrainynctes T Hops (ylt 0 GeWnyv B b
[ TR N DU u | Ok forstvle . ' :
By oLt X M Woyreokishforsnle Bitterness (51 . ;0 BT ees
Fammtaton ol X1 1O Banapo. Low Clove. Hint of bubblegum Fermentation | ; \ . Z/ T of SLickd BLeripe? Cf'f'fmf{ﬁ" ’ 3ﬁ
- 20,
Mo.b
Balance H“Fpg } g
I S
Fnishibftertaste "Ly i OO
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Aleoholic / Hot Musly i m N peronie
- heppiapriata napprepticte
Astringent Oxidi_zed o " ful — " "
Brelfanomyces Plastic Body T ; 0 Creaminess 2 I jm|
Diacetyl Sofvent ! Fusel Carbonatt Hore L M H asti 5 is
O Sour /Adidic thomation i1 O rngeney o f 1 O
Estery Smoky , Warmth OJ,__r__* O Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegelal Classic Example | 1 ’lf 1 L1 NottoStyle
Flawless 1 1 i i ] | Signiflcant Flaws
Wenderful L 1 ’I ! 1 » Lifeless L‘fl N
Foedhack  Provide commesits on style, tecipe, process, and dgnking pleasute. Include hefpful suggestians to the brewer, {‘ o

GooP tMALT B3Iy

EuT FrecuTtiend

Outstandi World-tlass foof style, - P
Ec:Ile.r: Ex:'nplil?ns:t:::;:ﬁf:equfmsminurIlnaluning. k‘){\l"r d‘ 12 @q{’- b, A’ C te A £ Q\OJ‘: LF;YVJ -
Very Good Generally wilhin style parameters, minor faws. N F_P{} ( M o 4{ @ 'Tl-t-"lfi‘i 55{ .

Good
Falr
Problemallc

Misses the mark onstyle andfer minor Haws,
DFf Navars/aramas or mgjor style deficiencies.
Walor off fiavors and aromas dominaty

Y
z
E
a
o
(=
=
Q
o
LA

£X3

Judge Total
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Additisnal resources can be found at these sites.

Judge Total

btips:/fweaw. biep.org

Location Date
----------------------------------------- g------;“-----_—----.-, Position Advanced te !
. i MINI-BO
| Cotegont 22 E L 7@% * inflight INI-803
1 Sub {af) ___ﬂ__ . Eatry
\BJCP ID ; 7 :
| &Rank | (SSECE?EBFQOW Mﬂ—én«vl/d '
1 . ! . ' ol
|\ Email L 1 Special Ingredients . CONSENSUS SCORE
L e e e e e e e e a e . may not be an average of
. fudze't individual reoces
Non-BJCP Qualifications botlelnspection O
Cicerone E/' Rank P o
Pro Brewer & Brewery
Industry O Describe m Inappropricte-
Judging O Years Nore L ) C
Wl o1 S’ AT -
Hops o0 - r g
Scoresheet Instructions > v .
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 e 2 ok 2|
Use the space provided to describe the primary attribute. Other
.Add secondary attribute(s} intensity/description as appropriate.
For “Fermantation”, consider esters, phencls, etc.
If character is inappropriate for style, matk the box s the right. - )
If character is absent, mark the circle to the left. Appearance _ Ineparopriale kapproprate
Provide summary of beer and key feedback for improvement. E - B 28y g o8 _ F
Assign scares for each section and total. E 328 &8 F 22 E &
Review with other judge(s) and agree on consensus score. Color L+ X+ O Head it M- (Z/
Enter consensus score at top of sheet. . Brilliont Hezy  Opoque Lus{[ng Other
Clarity L_L_)L=_1 0 Retention |__..__x._| 5]
Other Textute
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m | o
goad, but too bitter for style. ppREe
Hone L M H
| '
Flavor . ' 13 Mall oo N O
Wt o X, W) Wheat, Subtle grainy notes HOPS : , O
Bops a1t 0 OK for style . ‘
Bllemess o+ X 4 B Woyteohighforstyle . . . Bitterness o ,
f ol—X_.0 BonencLowdiow. Hotof bblequn Fermentation E&/_&(M_. ’ Lﬂ%
M l
Balance Hom 1% Y
Dry S 1
FinishfAftertaste - tz/ A0a OV T AL -
Flaws for style {mark L-M-H for all that apply) Other
hcetaldehyde - | Metaliic |
Alcohalic / Hot Musty m — —
napprofiial prepite
Astringent Dxidl‘zed [ 1R Tin W fa oneL M M
Brettanomyces Plastic Body AV n Creaminess -~ 1" m}
Diacetyl Solvent f Fusel { Hooe L M ]
| i Is
WS Sont 1Al Carbopation e ¢ O Astringency b . 1 O
Estery Smoky Warmth o 1 O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal i Classic Example | L X 1 1 NottoStyle
Flawless .. 1M 1+ Significant Flaws
Wonderful | I [V ! Lifeless ? .
Feedback  Previde comments on style, recipe, process. and drinking pleasure. Inctude helpfu! suggestions 1o the brewer. HD
Cadpy BN Yo Licd
[0 Outstanding World-class example of style, ?'i'] f'f‘
7?—, Excellent Exemplifies style well, raquires minor tine-tusing. .Smﬁ-L mf (M Pcm‘
LSl Very Gied Generally within style parameters, minot flaws. m’J -f"( i
g Good Misses the markon style ndiar minor Haws. Q@v—é&mﬂ’ o FI By = . t{,
] Fair Dff flavordatomas of major style deflclencles. : - ',,q ] - %_i ﬁﬂ &‘ ”Z. ﬁ‘.\ ;FG{ AR
el Problematic Major off flavors and aromas dominate m #ﬂa < R &

20,
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BEER SCORESHEET
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Structured Version

Date Z@/@’Z‘ |

Nen-BJCP Qualifications
Cicerone E Rank
Pra 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 attributels} intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feadback 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
goad, but tao bitter for style.

—
Flavor ) 13 !
Wt oL x: | [ Wheat. Subtle grainy notes e
Hops L.t D OKforstyle
Bitlerness X W Waytcohighforstyle .
Fermentation (. bd £3 _Bonang, Low Cleve. Hint of bubblegum

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

| Acetaldehyde v | Metallic

Alcoholic/ Hot Musty

Aslringent Cyidized
Breltanomyces Plastic

Diacelyl Solvent | Fusel

OMS Sour [ Addic

Estery Stmoky ]
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal |

World-tlass example of style.

Exemplifies style well, requires minor fine-luning.
Generally wilkin style parameters, minor flaws.
Wisses the mark on style andfor mines Haws,

OF flavorsfaremas of major syle deliciencles.
Major off favors and aromas dominate

Outstanding
Excelient
VeryGood
Good

Falr

Scoring Guide

BJCP Scoresheet Copyright © 2618 Beer Judge Cantification Program
rev BSTR-180124

Localian
:‘ """"" ;\ T e — —— . |Posilion
| Category E g 27 [;6,6 " |infight
+ Sub (a-) = : iy
. §ubeategory P

1 Special Ingredients !

Advanced to
MINI-BOS

CONSENSUS SCORE

Boitle Inspection. Dok

[

Mait for!

may not be an average of
fucoe's individuel seores

Hops e [m!

Fermentation s 3 O

Other

Inup;m!!inln
- EEE 3
3 EZE : £
Head bt

Teilow
-~ Belge

Color Lttt 100
o

" ]
Clarity Brildient  Hary . Opogue O
Other

0
Retention e
Textute

L2
Lasting Other
[m}

FlavorJ

laoppropeicte
ione | M L.

Malt L I ';L; =)
Hops 1 et d

Bitterness

Fermentation L =]

/5

f2¢]

Balance | N

FinishfAftertaste 1

Othar
Insppropricle

Thin M Fult hene L

Body Pé , 0

M H
Carbonation "no.l.._..é'___.m : |

Warmth o_l*l_; g
Overatl 2

Other

Classlc Example
Flawless L
Wonderful |

1 | | ]
| ¥!-:IA‘ i ] 1
L

Feedhack

Creaminess i i ) )
Astringency o~ X0 O

1 Kottastyle
Slignificant Flaws
1 t 1 I 1 \lfeless
Provida comments on style, recipe, pr&nd drining pleasure. Include hetpful suggestians Lo the brewer.

Inoppeaprite

NLLOA. pAAVL pel b

Additianal resources can be found at these sites.  hps://www.bjcp.org

33

Judge Total 50

it hamel -
hitpiffuak wet ary




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Outstanding World-tfass weomple of style,
Excellent Exemplifies style well, requires minar fine-tuning.
Very Gaed Generally within style parameters, minot flaws.

Hisses the mark en style andfor miner Faws.
D flavorsh ar major style
Major off fiavors and aromas deminale

Good
Fair
Problemalic

@
a2
3
(0]
o
c
=
c
w
1

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

Feedback  Providecomments on 219, recipe, process, and drinkiag pleas

s )

Locatton Date
-------------------- -"""”“5“-”;"”"""-”H' Posilicr, Hedtc ]
ARG , | Cotegont T 8|S 2 £ 228} |ntign :
. : Csubfad e Ly
. &Rank ; } ' : Subcategory & )(! (/24’ ‘ g
1 X : wt ; o
| Email ég@‘?é\?(’) § Oely  Cin ! » Special Ingredients !
Y e e e e e e e e e e e r MM ae e, e e — e r e e e o e e e e e e m e me e mm e m .. w - may not be an a\e’age &F
juciae's individuel scores
Mon-BJCP Qualifications
Cicerons O] Rank — Bottle Inspection Dok
Pro Brewer Brewery (=3 v
Industry 00 Describe m o pptapriete
Judging 01 Years ene L M / y
Mall oL o At precd _nore.
Hops : 1 D Ve n C/Ov‘*( - ]
Scoresheet Instructions v ?,
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 . 0 T iz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s] intensity/description as appropriate.
Fot “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. Appearance eaparapricte naggropriate
Provide summary of beer and key feedback for impravement. E - 2 g £z 2 =8 _ F
Assign scores for each section and total. 22k & a2 = g 8 =
Ravievs with other judge(s) and agree on consensus score. Color )( [ BT I | Head : .
Enter consensus score at top of sheet. €dont Moy Opaoue Otber Lesting Other 2
Clarity i [} Retention I3
Other Texture
Example: How to fill in a Scoresheet
This exampla is from the flavor section for a Weissbier that is m N
good, but too bitter for style. phepres
Hene | M H 72 /]p / Y ,
Flavor 13! Malt 1 /\\/, 0 & Iz‘b—a--{f /@ eAAe
v i /
Wl ol X . g Whear. Subtle grainy notes Hops ol O 6!7(’/ ;;-v-cw i it E—x
Hops 0 .o -0 OKforsivle . / S
Billetness O.L__'K_.‘ W Woyteohighforgtyle Bitterness oA X L + O (9(’\) HD} LS
wnataton 1 X [ Bongna.fow Cleve. Hint of bubbleum v &éu_c&f 5 ouf
i Fermentation - ]
Happy - Mol f20]
Batance | fv‘lw' 0o
b Swe
FinlshiAflertaste | . o
Flaws for style imark L-M-F for all shat apply) Othes '
Acelaldehyde Metallic
Aeahalc Fot usy Mouthfec! J S -
Astringent Oxldi.zed Thin " full one L M H
Brettanomyces Plastic Body X 0O Creaminess o ‘ o ?
Diacetyl Solvent/ Fusel ; Hore L ] H :
b i i . 15
TR Sour | ! Carbonation o~ X0 5 [0 Astringency /@\d____a 0
Estery Smoky : Wamth ot 1 O3 Dther
Grassy Spley
Light-Struck Sulfur m
Medicinal ~ Vegetal Classic Bxample | T | i NottaStyle
Flawless ¢ 1 ¥ ] ) Slgnificant Flaws
Y
Wonderful 1 1 ] ! '{‘«\I/ ! Llfeless é .
ure. Include helpiuf suggestions fo the brewer. fia

’(50 & O';?’:,J v

7

/“‘JSZ

_f! a2l %06/ A b

4
DA

/‘"@é {cr'-ﬁ 4 7[(\/
7 17

[

Additiona! resources can be found a1 these sites.
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Structured Version cation %\J‘ 1 e 2o / 96 J A

N S_ P | Position Advaated 1o
- : MINI-BOS
Rual  fuuaeread ; | Coregoryd SC= B2 70% | |
t ' Sub (a-f) : Entey
: : Subcategory Hetre S L
. : o . o
y.SQc AT - » Special Ingredients : CONSS SCORE
- e e e e e e e e e e e e e e e e e m e, e, may nof be verage of
N ; -thlv:PhO‘ ~"-ﬂ- ;J ---------------------- f‘vé_:_‘l?‘; individuet eqores
LIy ualitications
Cicerone O Rank Bole fnspection  CDoox
Pro Brewer [71 Brewery (A
Industry 0 Describe m Ineppraprite
Judging O Years Nore L M H -
Malt ol 1 4;; a dﬁl\j!/bf; E&nﬁ Cm“
Hops )/ ! ) O
Scoresheet Instructions 0'
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ / . - O 12
Use the space provided to describe the primary attribute. Gher

Add secondary attribute(s) intensity/description as apprepriate.
For *Fermentation”, consider esters, phenols, ste.

t character is inappropriate for style, mark the box ta the right. Appearance — —
ppropriate ppiopridte

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

Provide summary of beer and key feedback for improvement. E - E g g g2 =2 8% _
Assign scores for each section and total. TzES&E E £ 228 s
Review with other judge(s) and sgree on consensus score. Golor L Qo 1+ 1 1O i Head l{ Leoen -
Butl 0 ef Duick ting e
Enter consensus scare at top of sheet. Clarity 'gl ont  Hazy Do Retention i Losting O Z B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Waissbier that is m ncparopeicte
good, but too bitter for style. e
None { M H )
Flavor 137{ Malt ) ! /I‘ O CLodeie. ifontef
Wi i Xi g Wher sregune T Mops ol O Noar o deni of
Hops 3 . O OKferstyle ) f oy
Bileraess (L L X_ % Woyte highforsnle Bitterness (1 { : F O TRC Lo feart SwHilE
F o Xy 4O Bonona. Low Clove, Hint of bubblegum Fermentation C’/ , . O ‘ l
’d 204
H Ma:t
Balance L 1 :l'q O
b Sweet 7
FinlshiAflertaste "fﬁ_ﬂ o bt ArTenATedl
Flaws for style (me- L-M-H for all that apphy) Other
Acetaldehyde Metallic
Hcoholc Fot Musty Mouthfeel _— _—
Astringent Oxidized Thin Mo Rl — " H
Breltanomyces Plastic Body ' O Creaminess o { 1 0 ’S
{ Diacetyl Solvent/ Fusel . Carbona Homa | M H Astri 0 Is
|8 H ] 1
%S Sour] Addic arbonation ot —4f— [ fingency ?L——

Estery Smoky Warmth o}L—-'——‘ [ Other

Grassy Spley
Light-Struck Sulfur
Wedicinal Vegelal i m Classic Example ¢ ! Yy ] j NottoStyle

Wonderful 1 ! Ly ) 1 1 Lifeless
Feedhack  Provide comments or style, secipe, prozess, and rﬁnking pleasura. Include helpful suggestians to the brewet.

TS Ter mAcy (S o BiTTerd. en/Buds ¢

Flawless L} 1| t L ) 1 Significant Flaws é
fio

PR Ouistanding World-tlass example of style, 'f( ] — .
g Excellent Exemplifies style well, requires minor fine-luning. m@ Sw l’g s SRERT A “:144 QILC'EI}('BM f‘[}
(ol VeryGood Generally within style parameters, minor flaws. Y 7 .
3 - . e A g -
2 Good Misses the mark on style andfor minor flaws, Bur aeens ReIrert &bt
& Fair Qif flavorsfaromas er majar shyla deficlenctes.
el Problemaic Malor off Niavars and aromas dominate

(YA

Judge Total £0

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites.  hatpsi//www.bjcp.org  httpi//wwv homebrewersassociation.crg
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BEER SCORESHEET

AHA/BJICP Sanctioned Competition Program

Lacalion

Date blﬁ !Qk

:r Judge l ;,
' Name %&\n MocYens . :Categc‘{;y# —5——
: v Sub (a-
:BJCPID . ; i
. &Rank 6"“ \Ols pef\d‘ f\‘\)} X | l§|l;l¢l"3‘t>:a‘)tegu:>r),'
' Email I :-. Special Ingredients
Non-BJCP Qualifications Botle Insoecti
Cicerone Rank & Inspectien

Pro Brewer O Brewery
Industry 5 Describe

roma J

Judging O Years
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s] intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. APPEBIEIHEE
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. Color
Enter consensus score at top of sheet. Clarity
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisstier that is m
good, but too bitter for style.
Flavor 13 { Mait
.
Mk o X, ;O Wheat, Subtle grainy notes Hops
Wops g1 @ 0 Okforghle .
Bttemess 5t 2 X ¥ Woay oo high for style . Bitterness
Fermentation X, 1 _Banana, Low Clove. Kint of bubblegum Fermentation
Balance
FinishfAftertaste
Flaws for style {mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Hcohalic] ol Musty Mouthfeel §
Aslringent Oxidized '
Brettanomyces Plastic ! Body
Dacetvl Solvent{ fusel Catbonati
DWS Sour / Addic arbonation
Estery Smoky ! Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedback
g Outstanding World-class exampfa.of style,
3 Excellent Exemplifies style well, requites minor fine-tuning.
8 Veryhoed Generafly within style paramelets, mino: Naws.
2 Good Misses the markon siyle andfor minor flaws.,
& Falr D tlavorsfaromss of major siyle deficlencles.
e Major off Mavors and aremas deminaty

Problematic

BICP Seoresheet Copyrighn © 201B Beer Judge Centificazion Program
rev BSTR-180124

Pesilion Advaroeg te |

-BOS
In dlight il
Ertry

o

CONSENSUS SCORE

may not be an average of
judge's individuel scores

Hone L

Tnapprapricte

H O bi;@d §=n.)§’r, P\og@‘__;

o

) O \TEA":\J \\."(M

o Chec

Enapareprigte Inoppropriate
Eo5 i 2 z/8
:v.ﬁ £55: £ \? £
PR I TR I | Head 1~ - v O
Brllyﬁnt Hazy FOpuque 0 Retentlon Quick i Lesting - Other
Texture
Thoparopriate
Hone | M H
A s bead crust
J [
ol i ;4
of o Cleov)
anmg a.1q o
w4 %o likMe Swee
Inagprapriate Incppropricte
None L / M H
Creaminess 1 0
i ‘Astringency E a
c! 1 3 Other
Classic Example | e \K ] L. MottoStyle
Flawless ( =f1 / 1 t 1 ) Significant Flaws
Wonderful 1 I 1 ] 1 1 Lifeless

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

TOSA

BOA S

Arnaksre. beer,

e Bitkerndss o Clovour

’

1]

7
S

o Lt lows twhich puYs Hee

olonce ouk Lo Yo Shele.

~

[#3

12

Additicnal resources can be found ot these sites.

Nerw close & edow o one.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Eocation 2@\@ lz"

BH

Bate

N Judge &DVS : } 2 = \ Pasilion Advanc-die
' ‘ ! Category# Vo MINI-BOS
' Name ! ' Sab[g : g §5 b 2% 2: ::llslght
1BJCP ID : Sk !
| & Rank ! : ég?zaﬂtegow : 8
I h : Bpellou . o
: Ernail , Special Ingredients ! CONSENSUS SCORE

________________________________ e e e e e e e e e e e m e may not be an avesage of
jLdze’s individusl sear

Non-BJCP Qualifications Bottle lnspection O3 juogetingiveatrmerst

Cicercne O Rank s e Inspeclion o
Pro Brewer Tk, Brewery _Elt‘___...._
Industry 3 Deseribe m Inappropiite
Judging O Years Hone L ] H
Malt e 1 ; ! |
o s ——— 0 —

Scoresheet Instructions ) 20\ Aol ©5 L'-
Use the scales to indicate the intensity of the primary aitribute. Fermentation 31 { EE 4‘1 /M I\‘af‘ b‘;\ o nbl}f ]
Use the space pravided to describe the primary attribute. { i& QA
Add secondary attribute(s) intensity/deseription as appropriate. Other \.C% 7 S0 =
For "Fermentaticn”, consider esters, phenals, etc.

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

If eharacter is absent, mark the circle to the left. Appearance bapguupriele pprupriote

Provide summary of beer and key feedback for improvement. E o E g E g 2 g8 _

Assign scares for each section and total. R RS £ 2 &8 8 &

Review with other judge(s) and agree on censensus score. Color a Lt 1 . Head 4 t i o

Entet consensus score at top of sheat. prlfoat  Hazy  Opoque ultk Lasting Other

Clarity I Retentlon I 3]
Other 474/! Textute ‘“’\\ A heot o

Example: How to fill in a Scoresheet
This example is from the flavor sestion for a Weissbier that is m —
good, but oo bitter for style. ponp

Hone | M # -
Flavor 131 Malt 1 ! : 0
W g X L O Wheat. Subilegrainy notes — Hops L2 . g
Hops 1t O OK forstvle . !
tlemess . ¥  Way.too highforstyle Bitterness o : ! [ﬂ{ va\i 'b'\ ‘ﬂ—d = /
o X ;O Bonona, Low Clove, Hint of bubblegum Fermentation o , ' q M_eo{t cA ha\ / L\qr(‘( {_’:‘94 g [2_6
H -
Balance L " o
0 Swiel
Finlsh/Aflertaste ¢ o
Flaws for style (mark L-M-H for al! that spply} Other
Acetaldehyde TXY [ Metalic
Alcoholic / Hot T Musy m _— _
n R ppropriale poppapricte
Astringent M Oxldized Thin W Rl -~ " "
Breltanomytes Prastic = Body \ | Creaminess O-H——-—'f : 0 2
Diacetyl Solvent/ Fusel ‘ Hene L M ] N
TS Sour ] AGlc - Carbonation OJ_..!|_.|_.._4 O Astringency O—'—'—!——’ E:.if is
Estery Smoky Warmth 1 b0 i D Other
Grassy Spicy i 1
Light-Struck | Sulfur m
Medicnal V] | Vegetl ClassicExample |1 ! | Not fo Style
' Flawless 1 t ! s ! 3 Significant Flaws
Wonderful | 1 | 1 | » Lifeless 3 ..
Feedhack Provide comments on style, recipe, protess, and drinking pleasure. include hefpiul suggestions o The brewer, 1o
?
Bulstanding World-class exemple of style, < cm f A0
Excellent Exemplifies style well, raquites minot Hine-tuning. chlj \J‘i:(‘ ‘2’ 1 Wm? "e AS ;-
Very Good Generally within style parameters, minor flaws. N\g@blc’\ Vg \ ‘,\a '%‘CS (- 1 Lﬁ"&("‘ﬁf
‘ 7

Good

Scoring Guide

BICP Seoresheat Copyright © 2018 Seer Judge Cenification Program
rev BSTR-180124

Fair
Problematic

Misses the mari on style andfor minor flaws.
0ff lavorsfaromas of major siyle deficiencles.
Wajor off flavors and aromas dominate

infge el

Additional reseurces can be found at these sites.

Judge Total

https:/fwvawbicporg  http:/fwanvh

arg
=)
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Lacation Date
o TT oo ST o TE TR SSOAETTmTen . e & ~ -

' Judge [{/ \ ) Q 2y , \ Position ::\:In_ted to

| Name f%‘.’/ 4/% o ! | Cotegont __o=__ E S‘jﬁé Q&) v inflight N8OS
' ~ én'_' L ! Entry

1BJCP ID :  Sub () ' Rf'

i & Rank ' X Subcategory ' PLACE
! N o Coe CONSENSUS SCORE
' Email &(/é/’@&f/éﬁﬁ [ rec 5‘:’\-' 1 Special Ingrediants !

_______________________________ N e e e e e e e e e may not be an average of
judga’s individual
Non-BJCP Qualifications otk Ispection 0 oS netveha eores
Cicerone O Rank otle Inspection o
Pro Brewer [ Brewery 0(/@
Industry 0 Describe m Incppropriate
Judging O Years Hane L M His
Malt ~1 % 1. i)
Hops (o1 }( ! | E| :

Scoresheet Instructions 5 Z/ 2$H G 2 g
Use the scales to indicate the intensity of the primary attribute. Fermentation O“_l——xJ g 4 CA /MEOZ“ 49/ / ,ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

If character is inapprapriate for style, mark the box to the right. _ T .

If character is absent, mark the circle to the Jeft. Appearance . Joapprepriote Irapproprate

Frovide summary of beer and key feedback for improvement. E - 2 & £ 2 & _ E P

Assign scores for each section and total. £ 8 8 &5 5] F 238 &

Review with other judgels) and agree on censensus score. Color W 11O Head 32+ 1 1 1 O 02

Enter consensus score at top of sheet. o Bildont Moy Cpoque | Gulk Lasting | Other
Clarity O Retentfon Lo 1 0] [3]
Other Texture

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

Kane L M H i
Flavar agproptte Malt ~1 L
here | M H
Wl 3 X =] Wheat. Subtle grainy notes HOPS o \ re | @ %a A/GA
Hops L 1 | O OKforstyle ] ~ i /. 4
Bitlemess (1 ] ) X Way too hieh for style Bitterness ! o Q / [#14. A.:S'—’ .
Fermentation O_I_XI_I m] Bonona. Low Clove. Hint of bubblegum Fermentaton o | | 5{1 E (lﬁ
H Melly i,
Balance °|’"” | o
'\ Swopt |
1 : -
Finish/Aftertaste
Flaws for style mark L-M-H for all that apply) Other _Maﬂ ‘. /Ng { - ~ EA [t fr i"‘(g, Jﬁ,/ 4
Acetaldehyde ¥ | Metallic \/
Acoholic/ ot Musty [Mouthfeel S
Astringent Oxidized _l_r_lﬂP‘Plﬂpf._im |mpplopih1!
J I Thin M Full None L M
Brettanomyces Plastic » Body X 4 Creaminess - g a ,
Macetyl Solvent / Fusel carbonation "™ L I H :Elj At , : [
S Sour Acidic arbonation ~1 A 1 0 ringency | LA g
Estery Smoky Warmth 1 ) {@ Other
Grassy Spicy X
Light-Struck Sullur m
Medicinal X | Vegetal Classlc Example 1 | 1 1 1 \{ 1 Hotto Style
Flawless 1 ] 1 1 1N 1 Significant Flaws
Wonderful ! 1 Ly ) Lifeless \3
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to tha brewer. W

Outstanding
Excellent
Yery Good
Goad

Falr
Problematic

[
=
E
O
o
£
=
o
o
]

World-fass example of style,

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

0f flavoss/aromas or major style deficlencies,
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

ott

Cr. oo rU/;"f/ /Z(

“a (Er/?*f/ﬂ( &@a(e

///7/{’,61}%}&“

78

VA a//’f/ ot e ks o,

y’ Lo SOE ﬂeuwe/a/r/w«m.

for.t‘b

20V

Additional resources can be found at these sites!

Judge Total

hittps:/fwww.bjcp.org
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BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

Structured Version
Localion Date
------------------------------ -_A-n-——-___—'_--—--s;'”-”—---_----‘l Posilion Advaneed o 1
’,}P“J a> : ! Category# L E : S é)'tg’—(_ b night MINI-BC\SI
BJCP ID : . Sub (a-) _& 3 . A
| & Rark : : ggellzl)ca:tegory 'l "Jr L% én’ LA [ -?q
] ) : ) ' o
© Email L\G\Aﬂ/ﬁ) fOO{'f.fLr/gfw 5‘0"): Special ingredients ! CONSESUSSCOR
Y e e e e e e e e e N T L i raram=n- B e e e e o m e e e e e emee e, .. maynecl e andeage o
fuaoe's individual scarn
Non-BJCP Qualifications Jrege s nsistatreares
Cicerone O Rank Boltle Inspection T ox
Pro Brewer {8 Brewery
Industry 03 Describe m Inapprapriate
Judging & Years Noso L M H
Malt 1 “/ , .0
Hops O.I_‘i._'—l 0 b
Scoresheet Instructions Fermentallon ¥ 1 T .

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

Othe

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

For “Fermentation”, consider esters, phenols, stc.
If chavacter is inappropriate for style, mark the bex to the right.

r

{ 1000 s dgLi

If character is absent, mark the circle to the [eft. _ haprepricle bappropicte
Provide summary of beer and key feedback for imprevement. Eg 228 8y g s _ E
Assign scores for each section and total, k] £ 3 &8 & ¥ £32 B8 &
Review with other judgels) and agree on consensus score. Color O Head l\/' I N W
Enter consensus score at top of sheat. Claity illiant ng: l;Opuque o Retention Quick - Lusting o Other
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m uoppiomicte
good, but too bitter for style. o L " ¥ poprct
one
|
Fiaver L 1 ! Malt O—';‘( I |
T X%, | g Wheat, Subtle grainy notes Hops ol N Ia|
Hops w1+ O Qffersivle |
Blemess DJ_'E_, B  Woyteohighforstvle Bitterness ol— )( O
Fermentation X D Bonana. Low Clove. Hint of bubblegum Fermentation o! ~ . K C ‘W p }W\" (/
k ' Mo
Balance 10t "M p
Sweel
FinishiAftertaste L3¢’
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Alcoholic f Hot Musty m — —_—
iale ropriele
Astringent e | Oxidized N e W Rl hoao L " H e
Beettanomiyces Plastic = Body » O Creaminess L1 1 1
Diacelyl Solvent { Fusel Here L M H
NS Sour/ Adidic ] Carbonation 3 m] Astringency o~ Ty
Estery Smoky Warmth o1 Mt s D) Other
Grassy Spicy
Light-Struck Suljur m
Medicinal Vegetal i Classlc Example | 1 I';/ ] 1 I Natto Style
Flawless (¢ ) t tx_! Slgnificant Flaws
Wonderful | 1 ! ! 3 Lifeless

e Qutstanding World-class example of siyle.

= Extellent Exemplifies style well, requltes minar line-tuning.
VN Very Gioed Generally within style parameters, minor faws.
2 Goad Misses the mark on style and/or minot [laws.

5 Falr Qff flavorsfaromas or major style deficiencles,
R Problematic Mafor off favors and aromas dominate

BJCP Seoresheat Copyright @ 2618 Beer Judge Cenification Pragram
rev BSTR-180124

Feedback

Providecamments on siyle, retipe, pracess, and érinking pleasure, Include helpful siggastions o the brewer.

LoD @i Ouy  2)rndnsdtdd(

WS

AL |

AO

o773

(',M;a af) f%ﬁf"l oL L .

Wras L (o g RNY Wiy

(‘Lh_é

or-

i Gor by

s

Additionaf resources can be found at these sites.

hittgs: Aweanbjcp.org

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
" Judge \I " * | Position :ﬂv:’?f;[gus
| Name SA KLY : | Category# ‘/gi 5 6 /' 9¢f’ i flight
7/ ! - e ! Entry
1BJCP ID ! i Subfe) L !
1 1
: & Rank ' ! :Ssgelﬁxgg)tegow P
i _ ! | i ) ! CONSENSUS SCORE
1 Email ' 1 Special Ingredients !
N ~ . may net be an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer & Brewery £LK

Industry O Describe

Judging O Years

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

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

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

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

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

Review with other 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

goed, but too bitter for style.

Flaver hapgrop-late 1
Nzne | L] ] 20)
Mit o1 X ;O Wheat, Subtle geainy notes
Hops 5 O OKforstyle
Bitterness L + X 1K Waytoohigh for style
[ ol X 1 O _Borana. Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Moohalic/ Hot Musty i

Astringent Oxidized i

Brottanomyces L | Plastic {
Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smaky L
Grassy Spicy M
Light-Struck | Sulfur

Medicinal ] Vegetal

Fait
Problematlc

0Off flavorsfaromas or major style deficiencles.
Major off flavars and aromas dominate

2 Qutstanding World-class example of style.
5 Exeellent Exemplifies style well, requires minor fine-tuning,
98 VeryGood Generally within style parameters, minar flaws.
E’ Good Misses the mark on style andfor minor {aws.
s
o
W

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

judge's Individual scores

Bottle Inspection {7 o%
m Incpproprola
None L M H P
Malt oL \I\ 1 i §D.
Hops e L |
~ 4 - ? é
Fermentation 1 MR g /0:‘4&/4 o Jactce /éfﬁ
[2) g [12]
Other / 0 ‘Kav ?’ érm oA ot .’e/ N pdass Aes
Appearance e i
E o285 s 2 =3 _ E|
Bz 8838 E_gg.ﬁséi
Color 1L &1 1 | Head o1 1. O
. Brlwont  Hedy  Opague i Other Quick © - Lestng ]  Other ’
Clarity Retention (54 3]
Other Texture
m Inopprepriste
Hana | M H {
Malt oy ) | in
Hops L, L o
X %
Bitterness o~ lny o) .
A 7 ) N/ 6
Fermentation | k;{fv ,,/"/M Loty ﬁ [%
b
Balance Hopoy X Haly a
) Swaet 1
Finish/Aftertaste Ly, "o
Other
Mouthfeel J e i
Thin Mo R fonel M k } :
Body ju| Creaminess 1 1 % 1 OO 3
Hane L M Hi - i
Carbonation ¢ o Astringency ~1 X O 5]
Warmth ol—1 3 1|:1 Other
m Classlc Example 1 1 1 | \( ; NettoStyle
Flawless | ) 1 ! § - 1 Significant Flaws
\ﬂ“
Wonderful ] 1 -} | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure, Inciude helplul suggestions a the brewer, [:16

%@M)/

g/

v

oo

Y/

ceot] ; f;ff,e/r}"

?f o "/wﬁd&-

Additional resources can be found at these sites:

Judge Total

[59

https:/fwww.bjep.org  htpiwwwhomebrewersassociation.org



BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date
ST mmmSTSSS-SomsrsomsomoEETTTS N PR e T \ .
' Judge ) 1 ! [, Z \ Posilion . Advanced to
' i ; ; . MINS-BOS
! Name ],1\/_.'\‘ o0 ' ! Category# ! E 1{)} iz Uj{ v Lindlight
1BJCP ID i I'  Subleh) —— — |19
! ; Q0.
i &Rank ' | l%ge?nc%tegory hﬂ\}”ﬁ‘lﬂ“ "}V“LL 23 ! 3 6?\
t i 1 t 1 af
:\ Email L Q,\,J\n@("r}-i E‘-’-—c{&'%eﬂ R :‘ Special Ingredients ! a”
________________________________ s _______________'__________'________/ of De ge
. judge's individual scores
Non-BJCP Qualifications )
. Bottle Inspection  [J ok
Cicerone O ,, Rank
Pro Brewer EyBrewery
Industry O Describe m lidppraptiste
Judging O Years Hore L M H
Malt Y [m]
Hops oo 1 [w) -
Scoresheet Instructions - 16~ L
Use the scales to indicate the intensity of the primary attribute. Fermentation o A4 4 0 P;}(; “C 12
Use the space provided to describe the primary atiribute. Other
Add secandary attributels) intensity/description as approptiate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate far style, mark the box to the right, - S .
If character is absent, mark the circle to the left. Appearance B -!f".’"!’mp",‘!", Inogproprale
Provide summary of beer and key feedback for improvement. .5 %% s 2 =5 _ 5| .
Assign scores for each section and total. EEgESEES| FE2E 5|
Review with other judge(s) and agree on consensus score. Colot L1 1 1 1] Head &< 1
Enter consensus score at tap of sheet. Clarity Brillont  Hozy  Opagque :Ij Other Retention °”“'3( Lasting !D Other l_
LX ]
: 3
-
other 7102 nﬁ-"u‘éi - Texture £ L?QR‘Q‘( -
. —_— nee P
Example: How to fill in a Scoresheet f
This example is from the flavor section for a Weissbier that is m Vi
good, but too bitter for style. ot " ,ﬁ_ﬁp?mﬂg
] LN
Flavor agpreg e Malt o_l_#l__l ‘D
Hase L M ¥ 20} !
Malt X o Wheat, Subtle gralay notes H(IPS C‘ }/ \ ) ,D
Hops O CKforstyle ) . ) . j)—l’)/'
Bliomess oL 1 X 1K) Woy beo high fors le Bitterness (1 h | / J'}f‘f g eqt.
Fermentation % O Banana. Low Eleve. Hint of bubblegum Fermentation oL S - | "" i ?30\2}{2 '-“L'%-C, - ﬁ
Holapu Mnlt% L [20]
Balance el m|
b Sweet |
. Finish/Aftertaste 4 )./ - [m]
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic Hot Musty m o N
Astringent ey [ Oxidized Hn M AL bt M H
Brettanomyces Plastic Body > [m] Creaminess o 1 1 [
Diacetyi Solvent { Fusel Hone | M N 1
j 5
TR Sour ] Addic Carbonatfon O_AA,/—I iD' Astringency o-l—li—i |m) [5]
Estery Smoky ™y Warmth O%/_L—I a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L Lo 0 Nettestle
Flawless L i l 1 ){41 Significant Flaws
Wonderful | 1 1 LX) | Lifeless Li‘
Feedhack #ravide comments an style, ecipe, process, and drinking pleasure. tnclude helpful suggestions 1o the brewer. Iﬁ

World-class example of style.

£xemplfies style well, requires minor fing-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andfo: minor llaws.

Bif Havars/aromas or major style deficlencies.
Maor off flavors and aromas dominale

Outstanding
Excellent
Very Good
Good

Fair
Problematic

[
T
H
6]
o2}
=
=
o
w
wvi

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

oo g ol STIeE.

—

Pywvgu ¢ eoats

1] O Lo

.Sbf\f‘l}i{ é}f’

Chvt $Aae) gomod &

Droma & Aot .

pi%aiavd

Additional rescurces can be found a1 these sites:

&,

https:/fwww.bjep.erg http://www.hamebrawersassociation.org

Judge Total



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
i ]

Structured Versicn Location éb;/é th Date 8H2

© Judge G Y i L}_ 2 : Pesiticn Advanced to
' I MINI-BOS
; ov5 !  Category# E (o q i |inflight
: Name ! Db o0 Pf = ‘ 2 L"S ! qug
1BJCP ID | - - | ’
| &Rank ' i gge?g‘gtegory ' \ q
: _ ' | . col CONSENSUS SCORE
' Email ; 1 Special Ingredients !
________________________________ - N e e e e e e e e e am—m——" may not be an average of
" judge's individual scoras
Ron-BICP Qualifications Sottle Inspect -
Cicerone O Rank oltle Inspection o
Pro Brewer [{ Brewery [l
Industry O Describe . m Tregpriprots
Judging O Years None L M H .
Malt 1 v i EI
Hops (! ,o | ) o A,
Scoresheet Instructions . ff q
Use the scales to indicate the intensity of the primary attribute. Fermentation . ' ,’ . F 6 {'/ /M’v%%a‘%’ oA Y [zl
Use the space provided to describe the primary attribute. Other y L{,M @L{, L=

Add secendary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, ete.

If character is inappropriate for style, mark the box to the right. Appearance —— Yookt
i Iapprepricte Jnappropridte

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

Provide summary of beer and key feedback for improvement. E - B z £ % : : 2 =& _ 5
Assign scares for each section and total. =8 &S &= F 2 & 8 & -
Review with other judgels) and agree on consensus scere. Color - f L1 1 d Wead 121 1.1 1 0O X3
Enter consensus score at top of sheet. " Brlliont , Hazy  Opogue | Othier ufek Lasting : Other A
Clarily \_4+1_| a Retention ) m] [3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oemiostid
good, but toc bitter for style. .!"Ff’"’"_', e
Hone L M H P
Flavor rugpaite Malt ob——t—— | (]
Hene L M H [20f
Wl oyl X ' O Wheat, Subtle grainy notes HOPS C‘ 1 | |:|
1
Hops w1 1D O for style _ }lf
Busmess oo 1 X (%) Way tes high for style Bittemess 1 I I g f?! 6’ A é?” ernesd ) f
F 1 Xy ) O Banana. Low Clove. Hint of bubblegum Fermentation ,E] mgaﬂ C}h o / r
© O‘L—f_‘_ﬁ' 20
ol 1
Balance - ]
Dry Sweel ;
FinlshiAftertaste ," |
Flaws for style imark L-M-H for ll that apply) Other
Acetaldehyde Vv | Metallic v
Alcohalic / Hat Musty w m e
Astingent Onidized st opopie
Sngen L : Thin MRl i bl M Ho
Brettanomyces Plastic .. Body ) [m] Creaminess . l:l 3
Diacelyl w” | Solvent/ Fusel v carbonatian "™ 'R st T
OMS V| Saur/ Addic arbonation o-l—?—' = ringenty oL 1+ i O
Estery Smoky Warmth o1 -1 o Other ,./ fid Wf’\ﬁ
Grassy Spicy : é ) #L/M 53
Light-Struck Sulfur m
Medicinal ) Yegetal Classic Example | 1 r” 1 1| NottoStyle
Flawless L | 2 ) 1 Significant Flaws o
Wonderful | 1 ,w 1 ] | Lifeless
Feedhack Provide commenls an style, recipe, pracess, and drinking pleasure. Indude helpful suggestions ta the brewer. [ﬁ
fechjvg eleayness
'R Gutstanding World-class example of style. e vy c ) 'f/i o, )j
7‘;’, Excellent Exempiiles style well, sequires minor fine-tuning, ?’QQ 24l e 7
(Ol VeryGood Senerally within style patameters, minor faws. 7, ¥ o
: bV B e e
g’ Good Misses tha mark on style andfor minor flaws. f‘ cte z M
o Fair Off flaversfaromas of major style deliclencles.
Pl Problematlc [MVSER Majoroff fiavors and aromas dominate
2%
X
Judge Total [0
BJCP Scaresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  https/iwww.bjcp.org  httpr/fwww.hamebrewersassaclation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation

Date 2&[(:9’ 2"

’ A Advanced to
' Judge 6— ' : = s | Position MINI-BOS
E Name W % : 1: Category# -E 6 8 36 2 : in [Ilght
1 ~ b ! Entry
\BJCP ID !  Sub ) ——— !
¢ &Rank ! : Subcategory ! ‘ é
) ) 1 [pellowy : of
' ) ! : ) . ! CONSENSUS SCORE
v Email ! + Special Ingredients !
N £ e i i e P - N e ool - may not be an average of
N Jjudge's individual scores
Non-BJCP Qualifications i
R Bottle Inspection O ok
Cicerone O Rank ,
Pro Brewar IjQBrewery I'zn'H
Industry J Desecribe m nglgppﬁiﬁhté
~ Judging O Years Hone L M i / . ’
Malt ol 7 1 0 i A"7 4] CJ’I W/?L
Hops ol f ) D 4 "Qjﬁ
Scoresheet Instructions ! Seme. )/ aht dong -l ?
Use the scales to indicate the intensity of the primary attribute. Fermentation . ’V r e j { L7 [iz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - N N
If character is absent, mark the circle to the left. Appea rance N .'"“Ff”P'!"IE Inappropriale
Provide summary of beer and key feedback for improvement. E - Z 3% E =1 g o8 _ B
Assign scares for each section and total. EEES S a0 s 28 & & j
Review with other judge(s) and agree on consensus score. Color - A 110 Head £ 1 1 1 1 O
Enter consensus score at top of sheet. ) Briffant azy  Opogque L Quick tasting | Other Z_
Clarity O Retention (I AN— [ - [3]
Other Textre __&/7 £lm/t ¢
Example: How to fill in a Scoresheet Haiy
This example is from the flaver section for a Weisshier that is m it
good, but teo bitter for style. T
Kone L M K '
P 4
Flavor [A—— Malt o / 1 | .D /4 b/ /- W’) éa/ [ 75 T4
e | E] H [2g] - ;
Hal "01 X | D Wheot. Subtle grainy notes Hops , o auof  FHa ! A/ Le s
Hops ot 1 10 OCffersie " | ANE Nalie )
® ; ! M
Biemess yi_. 1 X | B Waytoo high fors Ile —— Bitterness . — J ID SO F gz
F i o X } Oy _Benana. Low Clave. Hint of 4 Fermentation ~ ) | D f;a_,% /
Hoppy Malty | [20]
Balance f v i jm]
D Sweet |
Finlsh/aftertaste | L a1
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metalllc
Alconalic Hol Musty vV m _— o
- v Inapproprkie napproprite,
Astringent Oxidl.zed Thin " fun | None L M i
Brettanomyees Plastic Body / ) Creaminess ; O 5
Diacetyl Soivent / Fusel Hone L M Bl ?
. : p 5
oS Sour Addic Carbonation O—‘+‘ ?D Astringency 2 a [5]
Estery Smoky Warmth -, Va [m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 1 | Notto Style
Flawless | 1; l 1 1 Significant Flaws
Wonderful | A 1 Lifeless
Feedback  Provide comments.on slyle, recipe, process, and drinking pleasure. Include helptul stiggestions 1o the brewer. 'ﬁ

Woild-class example of style,
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Geresally within style parameters, miner flaws,
Goed Misses the mark on style andfor minor flaws.
Falr 0ff avors/aromas or major style deficienties.
Problemalic Malor ofi flavors and aromas dominate

Outstanding

o
=
=1
(U]
o
[=
=
<]
o
v

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

Additional resources can be found at these sites:

Jachink Style (poracts

Some  avirar Ffaslts

htips:/fwww.bjcp.org

%2

Judge Total [50)

hitpe/Awww.homebrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location }KM’H fate a&)/%)hj

; = . {Posilfon Trd
W 0o . | Category# .E‘ b—j S/}(C"LI Inflight MINLEOS
N ) 5 Sub (a-f) e : Enlv}-; f
i &Rack 1 : fubeategory faxy~  CLEUY qu .7
' ) , Bpell o i ;
© Email \\cva\.oﬁ) fo()./,i 1'('\/\3'0\.:!/, :_ Special Ingredients : = G CONSENSUS SCORE

S, L e may not be an average of
fucze’s individuel fcor
Hon-BJCP Qualifications ot Ispection freary ek
Cicerone O Rank pection o
Pro Brewer Brewery
Industry 0 Describe m Inappropriate
Judging ] Years font | M H
Malt 1 el N
Hops o W 1 OO
Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation . .10 izl
Use the space provided to describe the primary attribute. Other UG elJo
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, censider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle ta the left. Appearance ~ Inoparoprcte bapproprite
Provide summary of beer and key feecback fer improvement. E - 5 28 g g =8 _ %
Assign scores for each section and total. 2 & 5 &8 &3 £ 228 &
Review with other judge{s) and agree on consensus score. Color - L 0Oz Head)/ v O
Enter consensus score at top of sheet. ! Billiant y  Opoque E/ Gther Quick Lasting Other 2
Clarity ] Retention _>_é_.‘ g a 3
Other Texture
Example: How to fill in a Scoresheet
This example s from the flaver section for a Weissbier that is m I
goad, but too bitter for style. i
Hone | M H
Flavor 13, Malt » O
oL Xi n When Slegos T bs oL st of LBCAKS Pk e
Hops oy 1 y 0 Obforstyle N / ) “
Bonss o X M Wetekshferste . . Bitterness L) o L L B il T
o X 1 0 Borana.Low Clove. Hint of bubblegum fermentation ol v . O l ?_
k]
Hoppy Moy 220
Balance i N T 0
Swael
Fnish/Aftertaste M o
Flaws for style (ma:k L-M-H for all that apply) Other TALud ,C‘—(W Y
Acetaldehyde Metallic
¢
Aol il Musty C m st _
Astringent Oxidized Thin W R b L " "
Brettanomyces Plastic Body . ' O Creaminess 1 M |
[acetyl Solvent ! Fusel Carbonatl Nere L [} H hsii i is
BMS Sour / Adidic arbonation u tingeney o1 X i 0
Estery Simoky ! Warmth o1« O Other
Grassy Spiny
Light-Struck C | Sulfur m
Medicinal Vegetal Classic Example | - S L. NottoSte
flawless | { /Y ] ) 1 Signlficant Flaws
Wonderful | 1 L 1 i Lifeless 7
teedback  Provide comments on style, recipe, process, and drinking pleasure. include helplul stggestions to the hrewer. [ro

Falr
Problematic

OFf lavorsfaromas ar majos style deficiencies.
Majot i fiavors and aremas dominate

BJCP Seoresheet Copyright € 2018 Beer Judge Cenification Piogram
rev BSTR-180124

Additicnal resaurces can be found at these sites:

NI OF  magov

Vs 1

Ll Outstanding Workd-tlass example of style,
-"5’ Excellent Exemplifies style wedl, requires minos fine-uning. rg\;%s ( m h’]@"{_‘f M D LJ a’JKf
(9N Varyioed Generally within style parametezs, minor flaws. /
g’ Good Misses the mazk on style andfor minor flaws. == P (C'EM n k(/fﬂ% - C/ (h/,t%
o
v

hoetinks ~ Aaye £
Ll fot

(g

Judge Total 50

hpsifovabicp.org  hmpifiwavhomebrewersessocistion.erg



BEER SCORESHEET
AHA/BJCP Sanctioned Competiticn Program

Structured Version

Location Date
WM ) :' 3 a \ | Position :m:t;dolg |
- A ! : Category# _— .E‘ @?j KO) I |inflight -
E ! Sub (a-f) w E Eatry
- I ) Subcategory I
| 1 u ) of
Wé/@d/ wt@f’xﬁfiﬁ}’zﬁo’& ! } Special Ingredients ) CONSENSUS SCORE
O O - Y e e e e e e e e ol , may not be an average of
sl judge's individual
Non-BICP Qualifications : s incliduarseares
Cicerone [ Rank ‘ Bottle Inspection ok
Pro Brewer K] Brewery cLh

Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space previded to describe the primary attribute.
Add 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 Scoreshéet
This example is from the flavor sectien for a Weissbier that is
good, but tea bitter for style.

Flaver [ E‘
Nzae | M H 38
Mtk oL X y O Wheat. Subtle grainy notes
Hops 1 1+ 10 QK for style
Bltterness O-‘—'—Z—' Ky Way too high for style
F lon oL X | 0 _Bonang, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxldized

Brettanomyces Plastic /
Diacetyl Solvent ! Fusel v
DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck M | suliur I m
Medicinal A | Vegetal

Falr
Problematic

Ot flavorsfaromias or major style deficiencies.
[«S KR Malor off flavors and aromas dominate

=¥ Outstanding Votld-class exampla of style.
k=] )

g Excellent Examplifies styfe well, requires minor flne-tuning.
28 VeryGood Generally within style parameters, minor laws.
g’ Good Misses the mark on style andfer miner flaws,

&

L]
v

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

hroma

Inapprapricte
Hone L M H ’
Malt o1y 1 I EI
Hops ot Yo |

-
Fermentation ~1 w1

L2 1 3
Other ﬁ’uog«wf/ a éf/ /"0 MZ\,.

Traparopoete rapprsptale
E=EE5x 2 z2_ % -
ﬁ.s.%s.;,a;' = 238 8 £
Colr LY 1 1 Head A 1 1 1
. Brilliadf™ Rozy  Opague | Qulde™ Losting Other
Clarity L1y 1) [m] Retention
Other Texture _£7@1C00 _
m nepprepriate.
None L M K l
Malt 1 }( 1 ] }D
Hops ~L  »% s]
C < ‘
Bitterness L Y |
ittern o a8 \_D.
Fermentation 1 37 | ]
Ho Moty ¢
Balance P \{ i1 [mi
Dr Sweet
Finish/Aftertaste L 4 "

L
¢ ]
Other l Seor 04{./6// s @0/

Houthfeel 2

b

[12

Z&;u V%

Ik

Inagpropiicte; Inpprapriate
Thin N Full : . Hone L M B
Body %4 jm] Creaminess O_!_,,FI_I a §L
None | M L L
Carbonation gﬂ_._;H o Astringency o h_ 1 ' O H
Warmth oae 1+ o Other
m Classic Bxample | L 4] ! 1 1 NottoStyle
Flawless | 1 A L | Slgnlficant Flaws
Wonderful | . I 1 Lifeless é
[10]

Feedback

Provide comments on style, recipe, process, and drinking pleasure. nclude helpful suggestions to the brewer.

/k,()/l’, A‘;"J ,//C&‘?-e .

Judge Total

[50)

Additional resources can be found atthese sites:  htps://www.bjcp.org http:!/ww.homebréwersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versi )
ueEe Ermen Location gH 2’” Date 2‘3“6 zft

) S ™ e e ¥ Posili Advanced to
G ON S E Category# L % bgz_' 6 g’ i::“g::_ MINI-BOS| ZS
! il
! Sub {a-f) _L Enliy
| Subeategory

1 (Spellout}

PLACE

CONSENSUS SCORE

! 1 ) "
i Email 1 Special Ingredients
\ - - - M M P e e ol . may rot be an average of
Judge's individual scores -
Non-BICP Qualifications "
: Bottle Inspection O ex
Cicerone [ Rank
Prc Brewer Ijﬁ Brewery ks”
Industry O Describe m Inspprapiats
Judging O Years Hone L Wi
Malt iy

o der =

Hops 1 | II:!

Scoresheet Instructions [ @ { Lo eh ﬁ@dﬁi g
Use the scales to indicate the intensity of the primary attribute. Fermentation o l, : 1 a @w v x 'b [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

Falt
Problematic

If character is inappropriate for style, mark the box to the right. - e N
If character is absent, mark the circle to the left. Appearance ol ot
Provide summary of beer and key feedback for improvement. E -2 & E o5l gz 2 _ Ei:
Assign scores for each section and total. 28 E g 53 = 23 .8 5
Review with other judge(s) and agree on consensus score. Color B 1 1+ 1 1 | a Head 1} 1 1+ ¢+ 1 O 2. ;
Enter consensus score at top of sheet. . Biliont Hany  Qpaque [ Other ouidk Losting | i Other )
Clarity I_'_l_l a Retention L} 10 BE
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m o
good, but too bitter for style. J'.“.Ff'“f!".‘
Hane L M H P
Flavor [— 1 Malt ~1 0 | ) O
None | Y H 20 [] | :
Ml o X ' 0 Wheat, Subtle grainy notes HOPS ol 1 | O
H M
Hops  pyt 1 1O OKforstyle ) ¥ P %v' . { Z
Bitemess i | X | M Woy too high for style Bitterness (-1 ; | iD gl ¥ VeG ‘J\—Y\ﬁ‘;@“/\) ) {
fi i o X | O _Banana.Low Clove. Hint of bubblegum Fermentation ol Y | ID / .
Hoppy Maly ' : 'ﬁ
Balance [ : ! i .
b Sweet | (=
Finish/Aftertaste | 4 i On the Supwod slow
Flaws for style (mark L-M-H for 2ll that apply) Other
Acetaldehyde Metallic
Hcoholc ot Musly L m — —
Astringent Oxidlized Thn Mo Rl Hane L M B
Bretlanamyces Plastic Body . 0 Creaminess O 3
Diacetyl Sclvent / Fusel Nore L M W i
" ) 5
NS Sour/ Adidic Carhonmation ~1 | %D_ Astringency 1 I | & [5]
Estery Smoky Wamth oo 1 1[0 Other
Grassy Spicy
Light-Struck L | sufur m
Medicinal Vegetal Classic Example 1 1 { 1 1 1 ) NatteStyle —
Flawless ¢ ! 1 ! ] ] ) Slgnificant Flaws .
Wonderful (| 1 L. .J Lifeless I
Feedback Provide camments on style, recipe, prucess,agd drinking pleasure. Include helphul suggestions-to the brewer. - m -
Y oustanding Warld-class example of syl 61-& 2 g[_' W W{" a /’ hs’/ﬁ} &
‘5 Exceflent Exemplifias shyle well, requlres minor fine-tuning. - o
% Yery Good Generally within style parameters, minor flaws. Ja e b&z W e af;/ ﬁ @VOU"J/
B Good
g
W

Misses the mark on style andfor minor llaws. - - L
0f flavors/zromas or major style deficienies. fSSMC,S > Jy‘g / [/ 6\&’7;—
Cd 7 3

Major off flavors and aromas dominate

Judge Total

50
BJCP Scaresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  bitpiAwww. homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
goCTEEETT SRS assEe s omasenennnnane- . f--TTTETEEERSSTTTT AR A A mmmmAmmT . -
| dudee be o o 3 |
Name W 4/ o ! Categoryi#f L E é%?/,ég‘ ' infight
" - "" ! Enlry
BJCP ID ! el !
1 & Rank ' | Subcatagory '
' Pek Qé) ! | et v CONSENSUS SCORE
: Email W&f O Al ' cer™ : | Special Ingredients !
______________________________ . e e e e e e r e e r e r e e e e e e eeeeaaa may not be an average of
judge's individual
Non-BJCP Qualifications Boitle [nspecti 0 fueaes EELs scores
Cicerone O Rank i OHIE Inspection o
Pro Brewer & Brewery TA7S
Industry O Describe m Inoppropricte
Judging (W] Years None L M H .
Malt o ;I‘ ) ) 3d
Hops ﬂ" ) 1 O fi
Scoresheet Instructions ‘ ' )
Use the scales to indicate the intensity of the primary attribute. Fermentation . L | &l ! ,[ £ ‘6 \/u Q/Lﬁu.ﬁr 1 [z
Use the space provided to describe the primary attribute, . CZ':
Add secondary attribute(s) intensity/description as appropriate. Other Lirpess *
For "Fermentation”, consider esters, phenals, ete.
if character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle to the left. Appearance _ Inaporopriate Inogpropriate
Provide summary of beer and key feedback for improvement. E o E 8 E 2 =3 _ E
Assign scores for each section and total. 3 E 852 £ 2 2 B 3 [
Review with other judge(s) and agree on consensus score. Color AL 1 1 1 1 [ Head e 11| I o
Enter consensus scare at top of sheet. , Bilfunt  Hozy  Opeque | itk Lnsllng ! Other S
Clarity o Retention 0 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ] i
goad, but toa bitter for style. 'WP P repiald ,
Hone | M : A ; /
Flavor Innppropriste Malt o ] ‘ (f 7 047’
Kl M H 28] :
Wl o X y O Wheat, Subtle grainy notes Hops ol u | | D /,7”/ - ,\z,?’ A“/
Hops g1 1 O] OKferstyle
Bitemss ol | X |} Waytoabighforstyle Bitterness 1 - ,V | E!
i ol—X } O Banana. Low Clove. Hint of bubbleg Fermentation ol | K ,3
' Hoppy 7 ol [20]
Balance | .l ? a
i Sweet
Flnish/Aftertaste L x? ™% [
Flaws for style (mark L-M-H for al that apply) Other
Acelaldehyde Metallic
Hlcohollc/ Hat Musty m S N
— Inuppmplhle_ lnappmplinle
Astringent Oxidized X Thin o hone L M i
Breltanomyces Plastic X Body q Creaminess v+ @ ‘
Diacetyl | Solvent/ Fusel carhonatl Nune L i Ast ] 5]
DMS r—— arbonation Tingency 1 e ) .E]_ |
Estery Smoky Warmth OJ_X_I_I |:| Other
Grassy Spley
Eight-Struck M | sulfur m
Medicinal Vegetal ¥ ClassicExample | - 1 ) 1 1> | HottoStyle
Flawless | 1 e | L1 Significant flaws
Wonderol L1 W 1 1 1 Lifeless ,é
Feedback Provide comments on style, recipe, process, and diinking pleasure, IncIude helpful suggestions ta 1he brewer, ﬁ-a

Falr
Problematic

Of flavorsfaromas or major style deflclencies.
Major off flavars and aremas dominate

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

Additional resources can be found at these sites:

VI A ey T MO

[N Outstanding World-class example of styla. j /{ U 'é ;/ ﬂf
'-g Excellent Exemplifies style well, requires minor fine-tuning. W? L ’ G Z" b r

(N VeryGood Generally within style parameters, minor flaws. / ﬁ

g’ Good Misses the mark on style andfor minor flaws.

I

o

2

Judge Total

50

https://www.bjep.org  htipi/iwww hamebrewersassociation.org



BEER SCORESHEET

AHA/BJICP Sanctioned Competition Program

Structured Version Locstion 53@.,} i ‘ Date ? ég{ﬁ; ’Z’i

:' ‘—J;d. .e --------------------- T ‘Z " : Posilicn 1-'-‘='aﬂf~d'°
| Name ldowoo Category o E 'é;k‘z, vkl |niige M o
' w Latry

BJCP ID Sl e
i &Rank : | Subcategory [Tak L/YA’{..‘?”& : :
, pellsud ‘ of 2@

:‘ EmailL\ﬁ»\_nl A@ fof 1"((-‘5?/ Lf@,\,:cf_ 6'0"“,‘ Special Ingredients !

CONSENSUS SCORE

may nof ba an gverace of
fucge's indhvideal scores

Non-BJCP Qualifications
. Spe
Cicerane O] Rank Bottle Inspection 0 ox
Pro Brewer Brewery
Industry O Describe m Incppapriote:
Judging | Years Kene L N H
Malt o1 37 ' 0
Hops LN r O
Scoresheet Instructions ey SYRene g
Use the scales to indlicate the intensity of the primary attribute. Fermentation . 3‘/ —1 0 < =
Use the space pravided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance N treppropeicle Tnappiopriate
Provide summary of baer and key feedback fer improvement. E 5 g £ g g g 22 g
Assign scares for each section and total. 2 EESES ¥ £ & & .
Review with other judge{s} and agree on consensus score. Color LM 1 i1 13 Head\fl__t_'_' O
Enter consensus scere at top of sheet. Clarity Brilliuﬂ Ay e Other Retention ulck Ln;:-n . Olher -
) 3
Other Texture
Example: How to fill in a Scoresheet
This example Is from the flavor section for a Weissbier that is m —
goed, but toe bitter far style. e L " ‘ FHEpE

—_—

Flaver 13| Malt o~ | M|

Wl ol X '\ 3 Wheat. Subtle grainy netes Hops G'}( , O
T I I R—— | Ok forstyle i
Btiemess 51 X X Way ton high fer siyle ... . Bitterness > ! : 0 ] {
on (5 X [ Bonone.Low Cleve. Hint of bubblegum Eermentation ol ?/ O ’ -
Hoppy Waly 20
Balance | x 0
FishiAftertaste "Ly 1+ "% O
Flaws for style {mark L-M-H for al! that apply} Other
Acelaldehyde Metaltic i
Rcohollc/ ot Musty m
Trapproprist treppropricle
Astringent & | Oxidized T NORL vl M H
Breltanomyces Phastlc Body | :‘{ B Creaminess V4 O 3
Diacetyl Solvent / Fusel L M i
g A Sour /Al Catbonation "'&_.494 (] Astringency C_L_f_‘;_gf._i '2/ s
Estery | Smoky | Wamth ot 30 D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ; Classic Example | ‘;f" - 1 | NottoStyle
Flawfess L1 ';-j_’{ L1 Significant Flaws
Wonderful | 1 \;f{ 1 ! 1 Lifetess A
Foedback  Puovide comments on style, tecipe, pracess, and drinking pleasure. Include helpful suggestions 1o the brewer. g

Crrpg QPO . 80w 0
Worlg-class example of style. !“ y n )jQﬂ (Wf U!’S ,j/ Ug.r/ I

Exemplifies style wel, requires minar lire-luning.

Generally withia style parameters, minor flaws. < lJ \JI L.
Hisses the mark on style andfor miner Nlaws. L, mﬁ-{ ﬂH x p"o T ST L {

O flavors/aramas or major style deliciencles. LJ mﬁ-\, C { d’P’}“‘ ' JW R 3 ?’4 (,L/
MWejor off lavors and aromas dominate - _ .
LiFr Al BEERA 1
50

Judge Total

Quistanding
Excellent
Yery Good
Eoad

Fair
Problematic

Y
B
E
L]
o
[ =4
=
a
o
v

BJIGP Seoresheet Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at thess sites.  hupsi//weanblep.org hiip:/fvaviwhomebrewersassociation org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------- M L il Pasition Advanced to
P 1 ! bl '
dﬂ@fﬂ;)( ! | Category# _{f_ _E" 7‘35 S éé  inflight MINFBOS
7 ! ! b ' Eal
i 1 Sub (a-f) t d
1 ! t
' X éuk@category ' -
! : ' o CONSENSUS SCORE
, 1 Special Ingredients !

. i P may hot be an average of

Non-BJCP Qualiffcations
Cicerone O Rank -
Pro Brewer IS[' Brewery éﬂ#{é
Industry O Describe m aoppropate
Judging [} Years Hene L M H i
Malt X ] I‘_'I

Jjudge's individual scores

Bottle Inspection O ok

Hops lse

1 a 2
. ! . y
Scoresheet Instructions . . Fermentation ~1 1 Y = ML\_Q;/ Vi f//'?u’ﬁ ¢ é B

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

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

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

If character is inappropriate for style, mark the box to the right. Appearance T— e
H : Jneppo) b e Jlgp.prop VE

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

Provide summary of beer and key feedback for improvement. E - EE s = g s _ £
Assign scores for each section and total. 2858 a = £ £ 28 & .
Review with ather judgels) and agree on consensus score. Color L/l TR N R I Head 1 pa 1 1 1] :
Enter consensus score at top of sheet. Clart Billiant  Hory  Opoque | Other Retenti Quick Lasting ! E Olher l
arity L w1 | =l etention e | [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m e
goed, but too bitter for style. | W lﬁp?mp(nh_e
A Mall o o
avor Inagpeopriste a I ¥ 1 ]
el M 8 ] 1 I59] oK |
it L X y O Wheat, Subtle grainy notes HOPS ol Y i N 'D
Hops w1+ 10O OK for style A :
Hemoss o 1 X %) Way too high for style Bitterness 1 X I I|:]_
F o Xy ) O  .Banena. Low Cleve. Hint of bubblegum Fermentation . -m-
Hoppy ) iu[l l :
Balance | i ,\v\"i iq
b Sweet
Flnishiftertaste 1 Vil N
Flaws for style (mark L-M-H for all that apply) Qther
Acelaldehyde I T Metatlic
Alcoholic | Hot Musty m S
. . Inoppropricte
Astringent Oxidized Thin Nl Hore L N
Brettanomyces Plastic i Body :E 'D Creaminess - ¥ D 5

Diacetyl Solvent / Fusel L
! Carbonation Ngﬁ'ﬁl_l Zob\} Astringency 1 s¢ 1 ) ‘[_1_ [5]

DMS Sour/ Adidic W
Estery Smoky AN Warmth X 1 | ‘I_:I Other
Grassy Spicy
Light-Struck | Sulrur m
Medicinal P | Vegetal Classlc Example | ! |s‘/ a I ) NottoStyle
Flawless | ] Rh N L ) Significant Flaws
Wonderfl | ! N 1 ) Lifeless 7
Feedback Provide comments on style, recipa, arocess, and drinking pleasure. Include helpfil suggestions 1o the brewar, [ﬁ

Fair
Problemalle

0ff llzvorsfaromas or major style deficiencles.
Major off flavors and aromas domlnate

% Dutstanding World-class example of style.
‘5 Excellent Exemplifies style well, requires minor fine-tuning.
bl VeryGoad Generally within style paramaters, minr flaws,
2’ Good Misses the mark on style andor minor Tlaws.
S
L4
W

Judge Total i
BJCF Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resources can be found at these sites:  htips://www.bjcp.org  httpi/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Dt 2 é_l Q{ZA

Non-BJCP Qualifications
Cicerone O Rank o !
Pro Brewer Brewery e
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/deseription as appropriate.
For "Fermentation"”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and 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
goed, but too bitter for style,

Flavar e
Nne L ¥ I
Mikt oyl X ;O Wheat. Subtlegrainy notes
Haps o8 I S 0 OKforstyle
T
Bitteness 1 1 X | ¥ Way too high for style
o X, ;O Banana.Low Clove. Hint of bubblegum

Flaws for 5tyle {mark L-M-H for all that apgly)

Acetaldehyde VL | Metallic

Alcohalic / Hot Musty

Astringent Oxidized Vi
Brettanomyces Plastlc

Diacetyl Solvent ! Fusef

DMS Saur / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur Vi
Medicinal Yegetal

"8 Outstanding World-tlass example of style.
% Excellent Exemplifies style well, requires minor flne-tuning.
el VeryGood Generally within style parameters, minor [laws.
D Good Misses the mark on style andfor minor flaws,
'E Fair DIf flavorsfaromas r major style deficlancles.
el Problematic Major off {lavors and aremas dominate

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

Posltion

inflight
Entry

Aupegegony

cowwon U 73854

Special Ingredients

20

Y

Advanced to
MINLBOS

PLACE

CONSENSUS SCORE

may not be an average of
Jjudge's individual scares

Bottle [nspection ok
m ;Imppmi:dgle
Nore L M H | , é
L | O Nieg ¢ £ 2
R ) 7 P —
Fermentation L | o 8/ Bht S02 fEoxib g
/ ¥ o 7 =~ 7 [2]
Other _
- it
E . E B g5 = 2 =2 _ Ei
®E 3 E &L E: E 288 &,
WA | Head 221 1+ 1 1 DO
]Col-or Biiffiaat Moy Opogue ;D. Retentl Qulck Losting D Other L
L& 1 M
Clarity 4 ] etention ¥ [3]
Other Texture
m Inappropriate
None L M H ' ’ I'4 : "y an
Malt ~1  J i 1 g Mé m’/”&""f"‘{'{ Q/
4 ’ / / // e ’ ,)
Mops ol L 1O _ WA pmass /@Maﬁrm
Bitterness ~1 2.1 o Jd% ’/’C «-A}q/d A‘
7 ! 7 : e
Fermentation 1 | ra ’ﬁf L i /Z{"? / 5?2_0
Balance "1 Ly Maly [m ’.ﬁ&&-ﬁ w
FnishiAflertaste """ Vb} Y [oh perecp
Other
Mouthfee o i
Wn M R nrel M Wi
Body ) |mi Creaminess T o 3
1 H* E
Carbonation Hg_t_y; a Astringency ) ’I 1 (5]
Wamth o1 /1 o Other
m Classlc Example | \, / 1 1 1 HottoStyle
Flawless 1 s// ! ! ! ] Signiticant Flaws
Wonderful 1 L) ! I ] Lifeless 8
Feedback Provde comments on styfe, recipe, plocess, and drinking pleasure. Include helpful suggestions to the brewer. lﬁ

&yeetlont

psiergole

»F
7

A Le.
S

Additional resources can be found at thess sites:

https:/fwww.bjcp.org

36

Judge Total [50)

htip://www.homebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
TS TSI T T E ST T T s e S e T m e, ~y Y I
' Judge i ! H’ = 1| Posilion Advirced 5o
' Name H—@)OO ! E Category# _E- 738/fbb ' Linfight MINLBOS
' o ' v Subfah ¥ 0™ b ey ZQ
:BJCP ID . ! A )
1 & Rank ! 1+ Subcategory YA O J el ! 7
1 | 1 1Speiiou \ of ﬂ
i Email \'\9\/-4}.0 0 {@CL({W@\;JW Lo Special Ingredients ! : CONSENSUS SCORE
R, . N e e e e e e o , may not be an average of
Judge's individual seares
Kon-BJCP Quallfications "
. Bottle Inspection (7 ox
Cicerone (O Rank
Pro Brewer E/Brewery
Industry 0 Describe m Toappropriate
Judging O  Years Hone L M L
Malt vl 1 0
Hops oL T 10
Scoresheet Instructions - g/
Use the scales to indicate the intensity of the primary attribute, Fermentation 1 :/'/ + [1_2'
Use the space provided to describe the primary attribute. 12 R M
Add secondary attribute(s) intensity/deseription as appropriate. Other me {MW
Far "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - L e
If character is absent, mark the circle to the left. Appearance _ .'“‘?PIT‘WPF‘?‘“ Treppropriate
Provide summary of beer and key feedback for improvement. E -2 i £ 5! g =% _ E :
Assign scores for each section and total. £ 3888 &= = 22 E 3
Review with other judge(s) and agree on consensus score. Color \M/ THN N Y o | Head:‘v" [ N | Z
Enter consensus score at top of sheet. _ Brlllluq L Hazy  Opoque | Other Oulck Losting | Other
Clarity b a Retention , O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. I p?mprgu_g
None | M H I
Flavor Wagpanp iste Malt O! ! |
sl M ] !
Mt o X } O Wheat. Subtle grainy notes Hops ol vy | 'EI
Hops a1 10O OFK for style - E :
Bitemess 1 1 Xy B Waytoohigh farstyle Bitterness ~1 Na)
F o X ;O _Bonona.Lew Clove. Hint of bubblegum Fermentation ol \:‘{ | :D ! sp
Hoi:py Mun? i IE
Balance L A
b o Sweet |
Finishiftertaste 'L %" "1 O
Flaws for style (mark L-t-H for all that apply) other SUIL B Dhon ¢ & Mﬁ@gﬂﬂm\]
Acelaldehyde Metallic
Alcoholic/ Hot Musty [Mouthfeel S s
— JInoppropriate Inoppropriate
Astringent Oxidized Thin MR ore L " i
Brettanomyces Plastic Body O Creaminess v O
Diacetyl Solvent f Fusel Hote L M Wl i B
. ; o 5
DS C [ Sour/Addic Carbonation ,LI ‘El Astringency 1 | | /5]
Estery Srioky Warmth o })ﬁ o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classie Exarnple | [ 1 I ] Notta Style
Flawless 1 ! (A | Significant Flaws
Wonderful 1 i e ! | Lifeless ?
Feedback Provlde comments.cn siyle, recipe, process, and diinking pleasure. (nclude helpful suggestiens to the Brewer, ' lﬁ

Fair
Problematle

0ff flavors/aromas or major style deficenclas,
Major off flavors and aromas dominate

% Outstanding World-class example of style.
5 Extellent Exemplifias style well, requires minor fine-tuning.
o Very Good Generally within style parametars, minor faws.
Z Good Misses the mark on style andfer minor llaws,
s
L
n

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

Additional resources can be found at these sites:

vy

(o8 &YV,

TOe

muily: ABm( o sl hota

ool SCi$irr  msnias

b=

MU .

(Gareabe) o Cield  Yorus

hups:/fwww, bjop.org

Judge Total

http:/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location BHQ' Date 2—@ /@l M

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer q Brewery
Industry O Describe
Judging O Years

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

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

—_
Flaver 13 1
L 1 i
Wl oy X ;O Wheat Subtle grainy notes
Hops 3% 'O Okferstyle
Btlemess o X ¥ Wiy top high for style
Fetmentation (1 b. 01 _Boneng, Low Clave. Hint of bubblegum

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

T

Acelaldehyde Metallic i
Aleoholic/ Hot . Musty

Aslringent Oxidized

Breltanomytes Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic

Estery . Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal i

g Buistanding World-class example of style.

3 Excellent Exemplifies style well, requizes minor {ire-tuning.
BN veryGood Generally withln styfie parameters, minor Jl3ws.
g’ Goad Misses the mark on style and/or minoz [laws.
o Fair Dff flavorsfaromas or majer style deficiencles.
Wl Piotlematic Major off flavars and aramas deminale

BJCP Scoresheet Copyrght © 2018 Beer Judge Centification Program
rev 8STR-180124

i 6 = ) Posllion Advantdie

| Caregoryd B TUGLY g |

¢ Sub [a-f) b : Enlty

‘ 1

: (ssy‘?&antegow ‘ af

! Special Ingredients . CONSENSUS SCORE

m3y not be an aveage of
judige s individual reores

Bottle Inspection O3 ox
m Inapprapricta
Hone L M H
Malt o'—\’ : s fh’(t/’ breact o
& n - - y
Hops 1 3 O Aﬂf:f Y D X Yl i
LN - e g’
Fermentation K | B
Other o
Appeal‘ante tappropeiole foppropriote
] ¥ 8 £ . o
s3ihis £58sé
Color !,;\ TR N o Head 1+« : 1 O o 2-
i o ick el
Clarity E!IlJunté Hary lﬂpnuu: o Retention Qi Lasting o ['"3"
Other Texture
Fiavor it
Hone L M .
Malt 1 ! . 0
Hops \’.\ ‘ : O
Bitterness }f\ ! 0O
Fermentation ; Pl rSffJ@(Lf AMN_J A (7 Lol / ﬁ‘
Hoppy Moty 4 L
Balance 1 ! 1O
Fnchiiflertaste ™+ ™% 0
Other
m Inappropricte Inoppropricte
Thin M Full hone L " H
Body . | Creaminess o : . . [] 3
L H .
Carbonation "m ] Astringeney 1 o+ O (s
Warmth Ol —L—! [ Other
m Classic Example 1 (.Y 1 1 3 NottoStyle
~ Flawless | ARV LK 1 Slgnificant Flaws
Wonderful L %l 1 1 1 Lifeless ? ..
Ferdback Prvide comments on style, recipe, p:oteﬁxnd rinking pleasure. indlude hetpiul suggastions tethe brewer. E 0

CIEWI\’,

ST oIy ovesG ek

Additional resources can ke found at these sites.

51"36
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

, Structured Versicn

Lacation

Date

(2 e

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 1] Brewery
Industry 0 Describe
Judging O3 Years

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

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

Flaver 1—31
Wit o X': " G Wheat. Subtle graimy nates _
Hops 2 O Okforstle
Bleess ol X . W Woytos high {or styte
Fermentation X O Bonono.Low Clove. Mint of bubb!ggum

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

Acetaldehyde Metallic |
Alcoholic / Hot Musty i
Astringent Oxidized

Breltanomyzes Pfastic

[Hacetyt Solvent f Fusel

DMS Sour / Addic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal i

2 Outsvanding World-¢lass cxample of style,

'35 Excellent Exemplities style well, requires mingr tike-tuning.
J Very Gead Generally within style parameters, minor flaws.
g Gosd Misses th mark o style andior minor Hiaws.
B Fair OFFlavorsfaromas of major style deflciencles.
Il Problemalic Major off Favors and acomas dominate

BJCP Scoreskeet Copyright © 2018 Beer Judge Cenffication Frogram
rev BSTR-180124

P M@ Ghx. ﬁ)

. Sub (a-f)

Advant-giv
MINLBOS

Position

Enly

bcategory

Categoryd %— % 14,4U% infght

Sul
l:pell oul
Spemal Ingredients

: af

CONSENSUS SCORE

may not be an average of
juepe’s ingividuel scores

Bottle Inspection Tl ox
m Tneppropiiote
None L M H g\
Mall o D) | m o

Hops

O|_7(| 1 3 f’)‘iﬁ-«(ljg\m

Fermentation ~. ;O A q'%'“
Other
APP earance Enapprepiinte Inopprapraie
E-Z 8% g =2
gBLs E 5(; £
Color L1 L1 v 0O Head 1 . 00—
. fidnt  Hazy  Opague Lasiing Oher . 2
Clarity i ] Re!en!ron ] 5l
Other Texture
m Inapprepeiete
Hoe L 2 H -
Malt o A5

Hops

C»M
ﬁsﬂ/{‘

\a.rca./,(
.{3\()_@3

» a
Bitterness (L % Nal
Fermentation 0'7( : n| Ufr;a
Balance Hoppy % Mty O (DDaA
FnishiAftertaste L ™ g Dy Mv,é\«
Other
m Tnoppropricts Irappropiote
Thin Full Kore L f
Body . g 0 Creaminess : ml g‘
Hone © M 7<Il , '
Carhonatlon i ¢ % [J Astringency | 5
Warmth O.I"(__!_.._F 0 Other
m Classic Example | 1 s 1 ] 1 ) NottaStyle
Flawless 1 1 X 1 1 1 Significant Flaws
Wenderful | LXK ! 5 Ufeless g .
Feedback Pwvide?mlsonstﬂe. tetipe, process, and drinking pleasure, lyclude helpful suggestions 1o the brewet, 1

Qe ad

‘ot Bash

aa.

Additional resources can be found at these sites:

31

Judge Total £0)

hips/iwvanbicporg  hrip/fwmavhomebrewersassaciation ofg



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
T T T T T T T T T T TS T eSS e T, 4 TS TTTTT T T R 4\ T
) Judge \ t 2 @ \ Positlon Advanced to |
' . ) MINI-B
| Name 193 : E Category# Z 5 75¢8 7 f C gt INIBOS
t Ll I
' ' 1 Sub (a-f) g b [y [L
:BJCP I»} . ! R n o )
) & Rank ' ' Subcategory Mﬂ‘"’\ CF s § "LC !
i ! | e : °'Jq CONSENSUS SCORE
1
i Email b2 fw (C{MJ-JJMJ{/W 1 Special Ingredients :
________________________________ . M 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
judge's individual
Non-BJCP Qualifications Botile [nspecti . Juges elviguatscores
Cicerone O Rank otlle lnspection o
Pro Brewer Brewery
Industry O Describe m ‘Inapgiﬁmﬁ:_
Judging O Years Hone L M W
Malt 1 \’\/l ] El
Hops l)( ] [:| QOOD
Scoresheet Instructions %
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 %) ! -D [2|
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. — R
If character is absent, mark the circle to the left. Appeam"ce i Trapprapriate ”‘“W"’P""E
Provide summary of beer and key feedback for impravement. E = & & E 3 [ 2 o= o g
Assign scores for each section and total. 238 5 33 % i 23 E &
Review with other judge(s) and agree on consensus score. Color - \r/l Ll x a
Enter consensus scere at top of sheet. Clarity Brilllatt H?zg 0paque E/ Retentlon Losting EI/ Other ’?
Other Tz HnT~7 Texture C«Mﬂzg(
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Yol
gocd, but too bitter for style, .I"’Pf"’l"!“ &
Hone L M H Ld‘/ ( '7(/
Flavor e Malt 1 N L7 Pt pasna A TEY
Kene L L3 H [20] i
Mal X 4 y O Wheat. Subtle grainy notes HOPS o b/ | ‘D"
Hops gt 100 OKforstyle . - f .
Billemess -y L X X Wayteahighforstyle Bitterness 1 hid | ID“
Fer fox! Xy } O _Bonona. Low Clove. Hint of bubblegum Fermentation o 5/‘ 1 LD ! 5/
H Mali ’ . @
Balance L ){ - [m)
] Sweet
Finish/Aftertaste | N o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hiot Musty m i
N " mpnm E
Astringent Oxidized [ hin " e M
Brettanomyces Plastic Body ~ ‘ Creaminess i = D ?
Diacetyl Sulvent / Fusel Nel M W :
i 5
IS Sour Adidic Carbonation W, a Astringency 1 g™ | [5]
Estery Smoky Warmth }4 frj Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 1 1 | Notta Style
Flawless | 1 i 1 1 ] Significant Flaws
Wonderful | 1 1 1 1 | Lifeless 7
Feedback Pravide comments on siyle, recipe, pracess, and drinking pleasure. Include hielpul suggestions ta the brewer, ﬁa
NIE BN . Cowmo  Ho Jeeia g™~
B Qulstanding Vorld-class example of style. ) it -
E Excellent Exemplittes styla well, requiras minor fine-iuning. (:FV (‘}/ (-"'ﬁ 6[" f n 72 3 M‘T
O Very Good Generally within style parameters, minar flaws. (‘ﬁ ) Pl £ e 4 Dk pon
g‘ Gaod Misses the mark an style andfor minor flaws. {i{}ﬁb{ 'b% ,f ‘f ‘; ('] ﬂ d ‘/’ !“/C:f(-
§ Falr OIF flavors/aromas or major style deficiencles. Eﬂw .M by LW ," f 2 (‘S 37813 f W"
(rY Froblematic Major off flavors and aromas dominate

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

Addiional rasources can be found at these sites:

Ey

http:/fvavw.homebrewersassociation.org

Judge Total

https://www.bjcp.org



m

BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
e ~y FTTTTTEES T E eSS s S m PP m m —
Ay 3 A
 Neme Moy OMats o 3 F 7ef 7“—: g
1 _ b ! Entry
1BJCP D ! i Sub (-0 !
+ &Rank ' ' gutﬂnc%tegory '
: ! 1 Gpeln S
: Email &Vé/wcﬂ(@¢/ﬂﬁ/@ff‘ ,' | Special Ingredients ; CONSENSUS SCORE
______________________________ M e e e e e e o e may not be an average of
judge’s individual
Non-BJCP Quallfications ot spection L puegE SRR
Cicerone (0 Rank fispecticn o
Pro Brewer [ Brewery [f//!?
Industry O Describe m Innppmprlm
Judging O Years Hone L M o (/ /
Malt oL %/ /) & o/
s h | Hops Y - ‘I:|_ r();oa}
coresheet Instructions - .
Use the scales to indicate the intensity of the primary attribute. Fermentation I}{ L 1 O /‘M 7 [H
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box te the right. — . . o
If character is absent, mark the circle to the left. Appearance _ o eperoprkle oppreprate
Provide summary of beer and key feedback for improvement. E = & & E ozl 2 2% _ % [
Assign scores for each section and total. 2 8 58 3=/ E 238 &,
Review with other judge(s) and agree on consensus score. Colr L+ % 1| 1 10 ead 1+ 1YW 1 1 O
Enter consensus score at top of sheet. X Brillant ~Hory Opogue | Otber ik S Lasting | Other
Clarity a Retention |—;(_| ] 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oiic
good, but too bitter for style. ﬁp?mpr- b
Hane L M H:
Flavor Happrep-lte Malt ol 1
nne L " 3 ) “
Wi oL Xi o M, Sublegrinynotes Mops oo 1 | rs:l Veds roct
; FAS
Hops gyt ot .. OKforstyle . /'/ ,é //
Blemess o1 L X g M Waytehighforstle Bitterness r_»\ ! I EL M Ao — J fm/
oL % ;1 3 Banana. Low Cleve. Hint of bubblegum Fermentation o ':{ ) , |:| [;) o U ,0";/ /{ F_
20
H Mall
Balance i v/ ™M ‘|:|
Dry ~ Sweet L
Finish/Aftertaste 1 o ) O
Flaws for style {mark L-M-H far all that apply) Other
Acetaldehyde Metallic
Alcohollc/ Hot Musty m N
Asringent Osdized opopt Y
: : Thin MooORl Hone L M .
Brettanomyces Plastic Body \ 5 D Creaminess X D
Diacetyl Solvent { Fusel Mere L
i 5
DMS Sour{ Adidic Carbonation o-l—l—>(—1 D hstringency 3.y [] [5]
Estery Smoky Warmth oM 1 | ,El_ Other
Grassy Spley
Light-Struck Sulfur m
Medichal Vegetal Classic Bample | | }\/'l | i | NottoStyle
Flawless L\ 1 1 ] ! I Significant Flaws
Wonderful LN/ | 1 ! I Lifeless 7
Feedback Provldecommcntson style, recipe, prochss, and drinking pleasure. include helpful suggestions to the brewer. ﬁa

% Outstanding World-class example of style.

5 Excellent Exemplifies style well, reguires minor fine-tuning.
el VeryGood Genesally within style parameters, minar flaws.
E’ Good Misses the mark on style andfor minor flaws.

'E Fait Ol Havors/arontas or majur style deficiencies.
Wl Problematic Malar off flavors and aromas dominale

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

Additional resources can be found at these sites:

Sl o {J? Vi L
7 A vise

_VZZ-" v

o"nﬂ chdrewc -,
(/W (’aaa‘/
~ U

Judge Total 50
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BEER SCORESHEET

peer Judga AHA/BJCP Sanctioned Competition Program <k
Structured Version 6*,{ Z_ ZG b M .-
i Date

Location
‘l ’ % \ Pasiticn Advanced to
' ; Category# 3 = §g76§ ' | indight MINI-BOS
) 1
! ¢ Sub (a-) f5 = 7 / Ly 3 6
: : of

r

| Subcategory , b PLACE
1

1

i

(Spall outy

CONSENSUS SCORE

v v . may not be an average of

Special Ingredients

Non-BJCP Qualifications

Jjudge's individual scores

Bottle Inspection O ox

Cicerene O Rank
Pro Brewer Brewery IZ\’{
Industry T Describe m naparopriate
Judging O) Years None L M Ho - /%
Mt o tr O Vi%4 A ot £/
Hops 1 ¥ | ‘D
Scoresheet Instructions ’ | g’
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 p‘ e [i7i
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. Appearance Forrorkte imninise
i i Jnopproprite Incppropridte

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

Provide summary of beer and key feedback for improvement. E - 35 8, £ £ 23 _ El

Assign scores for each section and total. 22 E 28 i £ 2328 8 P

Review with other judge(s) and agree on consensus score, Color Y AR, | Head g# ¢ 1 1 i D_

Enter consensus score at top of sheet. . Bnlliun Hory  Opoque - Olher Qick Lasting Olker
Clarity L_j.;l_l ] Retention Lﬁﬂ 3
Other Texture Lag) 7 Y. Ja3)

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

Example: How to fill in a Scoresheet m ?N 6

Trcppreprte

Hene L M Ho . .
Flavor g 1 Mall Il | W 6// rawgolect
el M o : . .
Malt "C L X | o1 Wheat, Subtle grainy nates = Hops ol y | :D' ﬁawaw P Jﬂw
Hops L I | O OK for style i : - ra y
Bittermess ot 1 X B Way too high for style Bitterness o 1 7 ] lEI a')' / d‘a‘-’ 'Z G in ¢€€-0 faéf .5
o X | O Benona.Lew Cleve, Hint of bubblequm Fermentation A y . 15
ol 1 ol
Hoizpu 'Muu%; : [ﬁ
Balance f/'| a
D & i
FinlshiAftertaste 1 21 "o
Flaws for style (mark L-M-H for all that apgly) Other
Acetaldehyde Metallic
Al
cohollc/ ot Mty = Mouthfeel 3 i s
Astringent Oxidized | P T " TR None L " i
Brettanomyces Plastic - Body g treaminess EI 3
‘ [5]

Diacetyl L~ | Solvent/ Fusel . Hene L H !
TMS = Sour/ Adidic Carbonation OJ_,LK ju| Astringency - _El
Estery Smaky Warmth L/ s Other &f? ¢roy

Mg

Grassy Spicy

Light-Struck Sulfur M
Classic Example

Medidnal Vegetal ! ’/ ! I 1 HottoStyle
Flawless | ] fll ] | | Significant Flaws
Wonderful | L4 1 ] ] ! Lifeless
Feedback Provide comments on style, recipe, prazess, and drinking plaasure. Include helpful suggestions 1o the byewer. m
" - A
Vwa wet] paceole arscr-ge
[Tl Outslanding Watld-class example of style. / AL A ¢ )
7%’ Exzellent Exempliftes styla wels, requires minor fine-tuning, @ stf[e a- 2 /
N Very Good Generally within style parameters, minar flaws. M .6 M & ‘/ e
@ Good Misses the mark an style andfor minor flaws,
9 Fair Gff llavors/aromas or major style deficlencles. ’V’) (=2 / f / { @-A WV
Il Problematic Major off flavors and arumas domlnate 3 §
Judge Total [50

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjep.org  htipiffwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

J Judge 6 ‘, :f ﬁ - ' Positlon Advanfedlu
E Name 12 L}}s‘ M ! : Category# l _E- ?_glg 26 3 - intight MIN BOS[
'8JCP ID é (. ‘r"dl’ © Sub (e-f) e bty

gl 1
e 1Y (BT g :
; , : : ' v CONSENSUS SCORE
1 Email ; 1 Special Ingredients !
L S . N e e e e eemamean - may not be an average of

o s ineliiclin]
Non-BJCP Quallfications otlle lspection. Judge's incivicual scores
Cicerone O Rank oltle Inspection ok

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales 1o 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 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 toe bitter for style.

Flavor v
ol ] K

e

Wheat. Subtle grainy nates

Malt X 1 0
Hops 31 ! ) O L ferstyle
Bttemess ol 1 X s B Wy too high for syl
Fermentatlen X O  _Banana.Low Clove. Hint of bubblegqum

Flaws for s‘tyle {mark L-M-H for all that apply)

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

Grassy Soicy
Light-Struck Suifur
Medicinal Yegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematic

Q
B
5
6]
o
L=
=
<)
o
]

World-class example of style,

Exerplifies style well, reguires minor fine-turing.
Generally within style paramaters, minar flaws.
Misses the mark on style andfor minor flaws,

Off flavarsfaromas or major style defidencies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Ceniification Program

rev BSTR-180124

ivoma 2

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfee! 4

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Hone L M H ; :
i
O_L_Lk__l O

/
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MiLD Wvﬁl}@y

1 D cLy

\fﬁ'; BoRRLELA

Q,

OI 1
Inagpropricte 'innﬁbiéprllii'e'
E B E £ 3! 2 =8 _ E|
L E S E S é/&g.s.;:
|,|||1E|ﬂlh Head # 1 O o IL
Brill K 0 i et Qu Lasti er
M a Retention u pu 3]
Textre (W /& TR Aiﬁhf P
Insppiopriete’
Hope L M H:
v A HoNGY MpLT
ot ;A ! ] ;D 3
o—¥ ! 1 a
- /o _Cwue, Busaip dnene \7f_
i ‘ 20
/g
Dr% \/I/ SweetI L—_i
Iapropridie Iappopiicle
Thin Mo Rl | Hare L W Ko
\__L—l [mi Creaminess O_L__\L_l jm] ﬁ
Nene L H - L
= Astringency /_..I_I [} [s
Other
Classlc Example ¢ 1 /!/ 1 l—_ 1 NottoStyle
Flawless 1 A ! 1 Significant Flaws
Wonderful | ] ] ! | Lifeless
Pravide comments on style, recipe, pracess, and drinking pTeasure Include helplul suggestions to the brewer, %

RNl (ROfreD ‘a

G B BN ALy

TD Sorples

] 1-—

/

bk

Dk wloT QTE Qéb?ws 0

Svarie / conpiee/ bt AR

oyt B BT OV BRGIElsusl 4
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Localion @\'ll Date 7,(7’/ (9

CoJudge —— s ,
| Neme DEf@INf D :
' ! !
'BJCP ID

C g Rank OV

:‘ Ernail bee l‘@ I\?r(’_ C—; ~C J(

Non-BJCP Qualifications
Cicerone & Rank

Pro Brewer Brewery ﬁec‘%*
‘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 attributels) intensity/description as appropriate.
For “Farmentation”, consider esters, phenols, ete.
I¥ character is inappropriate for styls, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for impravement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet,

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

Flaver 13
X, : o Wheat. Subtle graimy notes

Mt ol
Hopt Myl O OXforstyle |
Billetaess O,.l__l...-x—' %  Weyteohighforstyle ..
Femeniation ¢ X (] Bonana.Low Clove, Mint of bubblegum

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

[ Acetaldehyde Metallic |
Alcoholic] Hot Musty |
hstringent Oxldized ! ]
Brettanomyces Plastic

| Diacelyl Solvent/ Fusel |

[ DNS Sour / Adidic r

{ Estery Smoky [

| Grassy Spiy

| Light-Struck Sulfur

 Medicinal Vegetal |
3 Outsianding Vo dass exampleatstyle,

‘5 Extellent Exemglifies style wel, cequires minar fine-tuning.
R=R  VeryGood Generally within style parametets, minat flaws.
g‘ Good Misses the mark on style andfor miner flaws.
G Fair DY llavors/aromas or major style deficiencies.
el Problemalic Major off flzvors and aromas deminale

BUCP Scorashest Copyright @ 2018 Beer Judge Cenification Program -
rev BSTR-180124

N . ’ Edvared
: Category$ (O z —quzb : MINI-8OS
sl 4 3 :
1 I - \
1 Subcategory \WWhe S f '

, Special Ingredients '

Bottle Inspection

Ty

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

FlavorJ

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAfteriaste
Other

Mouthfeel J

Body
Carbonation
Warmth

Overall

Feedback

A

may it

oo

Tnopprapiicte
Hore L ] H
ol .0 0¥

OI—{ 1 i O O K
%: _J g \O\;J \l[wg C.L-QIA( JT' (
lower douc,/ bavava T oobb ‘rsdm

Tnaparepticle Incpplopicte
E -2 EE 228 . E
E 2R3 &3 £ EEE &
) ||l| | [} = Head -l-l—————-' R D___..mh
Brilli 0 ef ick Lasti er
rilliont *  Hazy . poque o) Retention tm: sting O
\owrt (ail> Texture Cratves
Tooppropriate
Hone L M H 0
ol 0 \\r: zﬁrxlr’{e_ D covaive )
i . 0 e
O N T;
1 { 1
o P
c J \‘ 1 ‘- m] M\
u'upu . } Mu.mI o
Drg| ) Sweel o
]
Ineppropricte Inoppropriate:
Thin M Fult Hone L M H

y O Creaminess D_L__\__.___IL 0
L M

Ng_q_‘_J—i 0O Astringency OJ_)‘___f B

O_L_l___‘____l o Other

Classic Bample | ] ] 1 15 NottoStyle
Flawless L 1 ] 1 ! 1 Significant Flaws
Wonderful L ] 1 1 L 1 Lifeless

Provide comments on style, recipe, process, and deinking pleasure. Include helpful suggestions to the brewer.

\oviee R&w’\ C ioch - w\wﬂ)l_ } \Ci'\p

CONSENSUS SCORE

be an average of
fudge's individuel seores

\3

of \\) ()\\(\f\ (e . \ovd Cagbovalion

\arckes 3\154'0 :

31

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
TS oTSEESSESTA o ES AT E o E T e ~ P -
¢ Judge | 1 e . Position m;fllt;‘gg
' Name } 0o ; , Categoryd 7 3 Sy 3 j” » o |inflight
! - . 1 Sub (a-f) I L
1BJCP ID ! i L I ! Tt
; & Rank ' ' ége?gﬁjtegory o & !
) ! 1 o
: Email )AW @ CotM Yoo ewnr o ! Special Ingredients ; 79 CONSENSUS SCORE
________________________________ ‘_____________________________.___/ maynotbeanaverageof
judge's individual
Non-BJCP Qualifications Bottle Inspedt 0 Juclgers naviduel seores
Cicerone O Rank oitle tnspeciich ok
Pro Brewer Brewery
Industry O Describe m Inappiopriats
Judging O Years Hore L M [
Malt o1 X ) 0
Hops o L\;‘/ L I D
Scoresheet Instructions . “ Ayeitydn — oy ALY Q
Use the scales tc indicate the intensity of the primary attribute. Fermentation (1 T I E/ H- : @W Eﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete. .
If character is inappropriate for style, mark the box to the right. _ o e
If character is absent, mark the circle to the left. Appearance _ Inagprpricle Jrappropriate
Provide summary of beer and key feedback for impravement. E = & & £ ¢} 2 =8 _ E ’
Assign scores for each section and total. £ 3 E 8 s & ;2/ F 288 5
Review with other judge{s) and agree on consensus score. Color - 3 L) Head X1 | | D
Enter consensus score at top of sheet. . Brllont  Hgay,- Opaque | i g Cther Quick Lisiing Other '
: Clarity Retention 4 o
: [3]
other T\20  bAM Texture
Example: How to fill in a Scoresheet g
This example is from the flaver section for a Weissbier that is s
good, but too bitter for style. uPPrOpTRLE
Hore L M o
Flavor Tnagprzpriate Mait O | V | D
Mene L M " [20] P
Nl o X y O Wheat. Subtle grainy notes Hops Ly A Lha? Flavou N H’If:,}-}
Hops 3 O OKforstyle ‘ .
Buomess ot L X ¥ Watobiohforstle Bitterness ~:r % 1 O
; o X —1 0 Banana, Low Clove. Hint of bubblegum Fermentation o.' ,\/ | : ID l E -
Hi Matty !
Balance L V4 4 ~a/
D Swaet
Finish/Aftertaste | AV 4 i ]
Flaws for style {mark L-V-H for all that apply) Other
Acetaldehyde Metallic
Alcohollc/ Hot Musty m _— b
. “Inoppropriaia Inapprapriate
Astringent | Oxidized N Rl Jose L " i
Breltanomyces Plastic Body pod ‘D Creaminess 1. 1 1 O 3
Diacetyl Solvent / Fusel None | M P
R Sour ] Aeidic Carbonation o~ % D Astringency O_l_)i_l a [5]
Estery 1 | Smoky Warmth ~Yo O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! :1( L | 1 Notto Style
Flawless | 1 ! _\1’ 1 ) Significant Flaws
Wonderful | L 1 X 1 1 3 Lifeless 7
Feedback Provide comments on style, recipe, process, and drinking pleasure, Ingude helpful suggestions to the brewer, ﬁa
NICE Goe OV VRe” psg
[N Outstanding World-class example of style, g nﬂq A " 3010 TP EYY
'-g Excellent Exemplifles style well, requlres migor fine-tuning. ( f.‘-}’l‘:}ﬁ/-} C z h{? z — C}
(U8 VeryGood Generally within style paramelers, minor faws. !?a«@(b L,, [ Bags U‘Q« {,},\o}f 2N ‘( R 2 Wiq
2 Good Misses the mark on styte andfar minor [iaws. e -
é Fair Off flavorsfaromas or majot style defltiencles. M } ¥y Fad o O,JJ ﬂ )
[ Problematic Major off flavors and aromas dominate

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

Additional resources can be found at these sites:
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BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Campetition Program

Lpcation Date
¢ Judge : I' i = .1 Posllion Mvaﬂ.“m|
' Name {f/z‘Ld' /(gf \7’ ; | Category# % 5?3 S' \?/‘S— : gt MINI-BOS
1‘ 1 : . L 1 Entry
'BJCP ID :  Sub () £ — 1
t 1 ! |
! & Rank : ; é&?ﬂtegow P
' Email ' ; Special Ingredients ; CONSENSUS SCORE
N T T T T T T T T T . e e e e e eaaaen m3y not be an average of
N judpe's indivigua! seoeas
Non-BJCP Qualifications Rottle nspection O3
Cicerone [ Rank P o
Pro Brewer [X_ Brewery W/S
Industry O Describe m Ihopproprite:
Judging 0 Years Hone L M F
Malt o st |
Scoresheet Instructi o j’
coresneet Instructions .
Use the scales to indicate the infensity of the primary attribute. Fermentation Olp—— = B
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
Fer “Fermentation®, censider esters, phenols, ete.
If character Is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearance . heparopricte Viopprepriate
Provide summary of beer and key feedback for improvement. E o & %_. £z g =3 _ E
Assign scores for each section and total. 2228 :&= ¥ 2 &2 &
Review with other judge{s) and agree on consensus score. Color Lt 1 L ead L1 n L O .
Enter consensus score at top of sheet. " Erltdont ¥ Hozy  Opaque ouick - Losting Other I
Clarity 1 Retentlon |_ﬁ\,‘_.| [} i3]
Other Yexture _P2ASE
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ; al
goad, but too bitter for style. At
Hone L M H
Flavor , 13| Malt .4 : a
[T X, O Wheat, Subtle grainy notes Hops ! ‘q gl k Idh /
fops gt .t .1 Okferstle
Biteness 5+ X M Woyte bighforstyle ... Bitterness (1 "1{ ;O
Fetmestation (5 X O Benana.Low Clove. Hint of bubblegum Fermentation , . é
Hoppy Moy Ea
Balance [ M 10
ry N Swaet
FinishiAftertaste % 1= 1 0
Flaws for style {mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Aicoholic! et Mosty m _— .
napprapriate papiele
Astringent Oxidized T M Rl Yool " W
Brettanomyces Plastic {/ Body . O Creaminess o1 s | O
Diacetyl Solvent/ Fusel | Woe L H ’
oS L | Sour/Addic Carbonation s O Atringeney oy 11 O E
Estery Smoky Warmth R+ O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegelal 1. Classic Example | 1 :{ 1 ! | NottoStyle
hd Flawless | .Y 1 1 1 Slgnificant Flaws
Wonderful 1 L ! L1 Lifeless 7 .
Feedback  Provide comments on siyle, retipe, protess, and drinking pleasure. Include helpful szogestions 1o the brewer. fic

3 Quistanding
=1 Excellent
[N Very inod
g’ Gaod
3 Fair
W Froblemalic

World-tlass example of style,

Exemglifies style well, requites minar fina-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andfat niinor llaws.

DFf flavorsiaromas or major shyla deliciencles.
Wajor off favors and aromas dominate

BJCP Scorssheat Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124

Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

)

peer Judge

Location

Non-BJCP Qualifications

Falr Cff flavorsfaromas o major style deficlancies,

. - \
' Judge Cﬂ) . ' - — ' [ Posliion Mdvncadlo
E Name \‘S : E Category# y ‘E gg‘) 3‘ b i linflight |
' ' + Sub (a-f) = Vo |y
'BJCPID , : '
: & Rank ! ( ggai‘?gﬁjtegory ! . 2’
' . ' ' . . H CONSENSUS SCORE
1 Email ; 1 Special Ingredients !

» may not be an average of

Judge's individual scores

Cicerone O Rank Bottle Inspection O ok
Pro Brewer D( Brewery grf
Industry O Describe m Inappropriste
Judging O Years Hone | M LI
Malt \ ) |
o—7 L
Hops ot 4 ) AR
. 7 ‘ ;
Scoresheet Instructions ‘ 5 lgﬂ/" YeL W: '
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 /D ' lﬁ /U ‘f ¥ [12]
Use the space provided to describe the primary attribute, Other gﬂhﬁ—[ﬁ
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. - o N
If eharacter is absent, mark the circle to the left. Rppearance _ Jrapprepriote Trappropriole
Provide summary of beer and key feedback for improvement. E - & £ 3! 2 =2 _ E,
Assign scores for each section and total. £ 3888 a2 E 2 &3 &
Review with other judge(s} and agree on consensus score. Color L— O Head + 41+ 1 1. O
Enter consensus scare at top of sheet. ~ Brliaft | Hozy  Opoque | Other Quick Lasting {_,  Other
Clarity a Retention a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m TR,
good, but too bitter far style. (TORPIOpIEEE,
Honz L ] H lS\ »
Flaver — Malt i o I /’ fﬂi’ﬁl ”
el M ! 20l . .
Wity ¥ ;[ Wheat. Subtle greiny notes HOpS o L l D /’ hW,M b/ #‘@M {{
Hops % O OK forstyle - ! ! (/ -
Brtemess 1y Xy M) Waytea high for sryle Bitterness 1 ! 2 i i|:|
Fermentation S O _Bonona. Low Clove. Hint of bubblegum Fermentation iD /%‘
Hoppuy Malty E W
Balance [ 7 1 O
D Sweel |
FinishiAftertaste | L 0
[4
Flaws for style (mark L-M-H for 2l that apply) Other
Acetaldehyde L7 | Metallic
Alcohalic/ Hot Musly m S
" JInoppropriate
Astringent b | Oxdized hin y . el M Wl
Brettanomyces Plastic Body 0 Creaminess 1 2 O 3
Diacetyl Solvent f Fusel Hare L M WL ‘ [
. : 5
e Sour/ Addic Carhonation lEI Astringency 1 }) 1 0 (5]
Estery Smoky Wamth 0 5 1O Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | [ | 1 1 | NattoStyle
Flawless | 1 / L2 | 1 1 Significant Flaws
Wonderful | ] T ! I Lifeless ?
Feedback Provide comments on siyle, recipe, process, a{d drinking pleasure. Include helpful suggestians to the brewer. ﬁ
. >
TE Outstanding World-class example of style, . V/ &Md .,ﬂ- x W M JMW'
E Excellent Exemplifies style well, requires minor fine-tuning, 7 f " J g %
< Very Good Generally within style parameters, minor flaws. e s &/ J
g‘ Good Misses the mark on style andfor minor Haws. ¢ / % Mé
8
v

Prahlematic Mafor off flavors and aromas deminate

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

Additional rescurces can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location B H Q—- Date 2&{ (ﬂf 2 l

; | ‘-.‘ M = ' Positlon Adeaneed le

| Judge  ovS | | Category 4 E\ S) 319 | |otn (P

: :  Sub (an :j;l = Lo sy e

'BJCPID ; | Sub e L 272 ||

; & Rank . ; Subcategory ! PLACE

1} . ¢ (Speloun | of

‘' Email : » Special Ingredients ! CONSENSUS SCORE

g - N e e e e e e e e et m e e e may not be an average of
: jucze’s indwiduel seores

Non-BJCP Qualifications

Bottle [nspection  Clox

Cicerone O Rank

Pro Brewer DQ Brewery ‘511' m

[ndustry O Describe Iappeapicts
Judging Years Home L M #
Malt o1 ,1 ! 0
Hops O_L._l'—.__' O _ z g
Scoresheet Instructions Fermentation  ~.J /%) _ffr’gj)ﬁq megilinet //50 («’M ]
Use the scales to indicate the intensity of the primary attribute, o, 7 7 g 7 iz
Use the space provided to describe the primary attribute. Other gh"ﬁ:“, / 6_‘)
Add secendary attribute(s) intensity/description as appropriate. ¥
For *Farmentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - ‘ .
If character is absent, mark the circle to the left. Appearance _ Inoporcprinle Wagpropiate
Pravide summary of beer and key feedback for improvement. E- 228 s & 8 _ §
Assign scores for each section and total. = 2 E S && = g & 2 &
Review with other judge(s) and agree on consensus score. Color 2L 1.t 30O Head Lo [ o y
Enter consensus score at top of sheet. ~ ifligpt Moy Opogue Other Juick Lasting Dlher )
Clarity o>+ 1 0] Retentlon 1__{_6__1 O 5
Other . Texture
Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weissbier that is m S
good, but tao bitter for style. PR
Hane & L} H
Flaver . , 13 l Malt  ~1 y - -0
Mt o X, ' g Wheat. Subtle graimy neles HDPS o y )
Hops got o (] OKforswle ) 7
Gllgaess L+ X X M%,,.,A,.g l.. Bitterness O ; . ‘FM /‘ gff .
5 3 int of o
Fermentation o X o _Benano. Low Clave. Mint of bubblegum Fermentation ol | ,—" . h MM i dfwg r-‘
’ 120)
Balance T L Mg / oms_ wyedic / '?0‘/
Ory Sweel ¢ 7
FinishfAftertaste 1 ! 1 O
Flaws for style (mark t-M-H for all that apply) Other
Acetaldehyde Metalfic i i
Ie ‘
:stﬂ.hlilﬂtfﬂﬂi H Musty ! V m Tappropritte Inapprepricte
ringent Oxldized Thn A yone " " -
Breltanotmyces Plastic ly/ Body 1 O " Creaminess L £ O
Diacetyl Solvent | Fusel Mo L by H i
; i r Is
s N | Sour fAddic ‘ Carbonatlon o [m} Astringency O_I_’A..__! a
Estery Smoky Wamth o1 _» + 0 - Other
Grassy Spicy
Light-Struck Sulfur L m
Medicinal Vegelai Classic Baample | ] (I ] | NottoStyle
Flawfess | 1 I I ’IT 1 Slgnificant Flaws o
Wonderful ! ) L4 1 Lifeless S )
Feedback  Provide comments on style, tecipe, process, and drinking pléa’sure. Include helphul suggestions 1o he brewer. !TD

World-class exsmple of sty J fro;qc O 7{/‘ yﬁﬂg é}éas . -

Exemplifies style wetl, requires minor Hine-luning.

Generally within style parameters, minor flaws. o }WE A Kﬂ;«w 7@.7%@!” /

Wisses the mark on style andfar mino flaws.

OH fiavorsfaromas or major syle deficiencles, LS’M [‘ 1?{-&""{: &én af ﬁ\x-’-‘w q ;ﬁé"\f
v

Malor off flavers and aromas dominate B
Judge Tofal mﬂ
BJCP Storesheat Copyright © 2018 Beer Judge Centfication Program

rev BSTR-180124 Additianal resources can be found at these sites.  httpsi//wwmnbjep.org hﬂp:llmmv.homebrewersasso-:iaﬁon.nrg
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location * Date
7 \ P o -
' Judge ' 1 o \ Position Advanced lD|
E Narﬁe J/th()/ce’({ : i Category# L E‘ g&/ J/q ' inflight MINIBOS .
1 = b ! Entey
1BJCP ID 4 : ¢ sublo) A ! ,,?Q 3/
1 & Rank ' | t%ul&cee}tegcu—y ! PLACE
pell ou
: . ! | ) . v CONSENSUS SCORE
v Email b 1 Special Ingredients !
M e e e mmEmEEE e e oo - N e e e e e o e o o o e e e e e e e - may not be an average of
. Judge's individual scares
Non-BJCP Qualifications Bottle | s etion O
Cicerone O Rank spection o
Pro Brewer.&_ Brewery ﬁf//S
Industry O Describe m ncppropricta
Judging G Years Nene L M H j :
Mait 1 7 2 ] ED:
Rops oty g
X o
Scoresheet Instructions i .n{u yh 6
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 L ‘-f ! Q S 43 (s . - ﬁ?
Use the space provided to describe the primary attribute. &/ & [ﬁq 4 V d:l'é ?{ J’% zg F
. - - e . Other A b 5LV EFe fdd . /
Add secondary attribute(s) intensity/description as appropriate. = (] J f&e’\.@ ,6
For "Fermentation", consider esters, phenols, etc. f d
If character is inappropriate for style, mark the box to the right. Appearance R T
If character is absent, mark the circle to the left. _ o Ippropre Moppreprats
Provide summary of beer and key feedback for improvement. - £ 3 - s =8 § | .
Assign scores for each section and total. 2853 &Ea =238 5!
Review with other judge(s) and agree on consensus score. Color a1 1 1 1 1 (] Head ¥ 1+ 1+ 1 1+ T Q
Enter consensus score at top of sheet. . Bl Hory  Opogue | L Ok Losting . Olher
Clarity Retention %Fl H 3]
Other Texture Mﬂzg—
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but toe bitter for style. JIEPPOIEE,
None L M 0o
Flavor aproplale Malt ol | ye |
Kl K H = i
Mt o X ;O Wheat, Subtle grainy notes HOPS Ol | | O
Hops gL I (O QK ferstyle A J :
Bitemess oL 1 X (X Weytes high for style Bitterness OI;}\ | ] ‘D.
f ol X 1 a Banana. Low Clove. Hint of bubblegum Fermentation o . y‘ | ‘D / -
H Maly
Balance 1 \ k:u i M
i i
b -
Finish/Aftertaste 1 j\{m‘ )i Joe § W}/ L ébfﬂ"P .
Flaws for style “{mark L-M-H for all that apply) Other L/ d
Acetaldehyde Metallic
Alcohalic / Hot Musty m . e
Astringent Oxidized peaprial oppopse
g el Thin M Fll ; Hone L M H :
Breltanomyces Plastic Body O Creaminess . O 3
Diacetyl Solvent { Fusel one | M " L
" : 5
DNS M| Sour/ Acidic Carbonation o—3¢— 1D Astringency 1 N VI iy | [5]
Estery Smoky Warmth 3 o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinat Vegetal M Classle Example | 1 Ly ! | NotloStyle
N Flawless | ! 3\; L | | Significant Flaws
Wonderful | 1 Ve o 1 ] Lifeless {)
e
Feedback Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggesticns 1o the Brewer. ﬁa

Fair
Problematie

DIf flaversfaremas of major style deficencles,
Majer off flavors and.aromas dominate

_8 Outstanding World-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
B8  VeryGood Generally within style parameters, minor flaws.
2’ Good Misses the mark an style andfor minor flaws.

g

o

v

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

Additional resources can be found at these sites:
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
-------------------------------- f’———-'_n“-w¢l-----;--__-bh'.-__-..“ Posilion Advancedic
Rg‘,\z = ‘: Category# Y E M l&l * | nflight MINI-305|
 Sub {a-) = )
\BJCPID ) . ) 2 2
* & Rank 2 64 4 ! i Subcategory (1 W“/L‘ !
' Q ' S i CONSENSUS SCORE
L Email ‘M—u..,>.' - @ an. OE 1 Special Ingredients
S TN T o T e e e e e may not be an sversge of
Non-BICP Quallfications oot indiuelzaares
on-
Cicerone 1 Rank Boitle [nspection [ ox

Pro Brewer OJ Brewery
[ndustry 1O Describe

voma J

Fair i

of major style efi

Judging O Years
Malt
Rops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Usa the space pravided to describe the primary attribute. Other
Add secandary attribute(s} intensity/description as appropriate.
For "Fermentation®, consider esters, phenels, etc.
Jf character is inappropriate for style, mark the bex to the right. _
If eharacter is absent, mark the circle to the left. Appearance
Provide summaty of beer and key faedback for improvement.
Assign scores for gach section and total.
Review with other Judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. tlarity
Gther
Example: How to fill in a Scoresheet
This exarnple is fram the flavor section for a Weissbier that is m
good, but too bitter for style,
Flavor 13 Malt
N xr; " a Wheat. Subtle grainy notes : HOPS
Hops %t 1 0O & style :
Brlemess oo X ¥ Woyteohighforstyle Bitterness
Fermentalioa X O  Banuna. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apely) Other
Acetaldehyde Metallic |
Alcoholic/ Fot Musty ' m
Astringent Oxidized
Brettanamyces Plastic Body
Diacetyl Solvent / Fusel catbonatl
DWS Saur/ Acidic araonation
Estery Smoky Wanmth
Grassy Spicy
tight-Struck Sulfur m
Medidnal Veqetal !
Feedback
L] Outstanding World-class exsmple of style,
3 Excellent Exemplities style vrell, requires minos fine-tuning.
Lol Very Goad Generally wilhin style parameters, minor Taws.
? Goed Misses the mark on slyle andfor minar flaws,
S
v

Problematic

Wajor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-1B0124

Additianal resources zan be found at these sites.
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Tnapprepricte Inapprepiniz
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E - % & § 2 = &
$giis E £358sE
! [ | Head ! : a e
gifont  Hozy  Opoque Dther Lasting Other _3
EH_L_IP_I m] Retemtfon .r =~ 7 [0 3]

Texture

Isppiapiale

Hone L #
o.l_ﬁ__' (3

TseCTk, lo,catu?

o
—
N \=n L-\_utL\ Iu?\—ql-ﬁ
O = < <
o o _(gee @
H Mo
onpy ~< I oty o
Urg} XI Sweet o
Tneppropriote Inogprapricte
Thi [ fult | Kone | H
S( p O Creaminess OJ_.LL ] q’
Hone | M H f
"c" i e Astringency 7(_.__.__:~ O E
%._.__l‘ [} Other
Classlc Example | ] X 1 ! ) NoltoStyle
Flawless | I K I i Slgnificant Flaws
Wonderful ¢ 4 e 1 1 ) Lifeless g___
Provide commants on style, recipe, process, and drinking pleasure. indlude helpiul suggestions 1n the brewer. [0

Gaﬁzﬁ\ CQ-QM- ‘aﬂﬂ-r
Likar Yo YR Ces s&/\}a
R NP Nat
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- BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date
S TS TTTTTromTomTmmmmme T ST g e ! Position Advanced ic
' Judge : . q > ' MINI-80S
' Name 3"}]‘(;\"}% : ! Category# g 9([ } 3 ? 9} . inflight
i : \ Sub (a- : Entry
BJCP ID . , Sublerf) L] B S
| &Rank - ‘h ' : éa?ga)tegory i L% X
! \ : - X of
\ Email L\Q}\,Xg }D o af:!{f é’i“’?( O{‘{\d‘/- : Specizl Ingredients ! j (\ CONSENSUS SCORE
N LT o, — . . W e e e e e e e e e i ma e .. may not be an a.evage of
Mon-BICP Qualificat fuaze's indhicual teares
on uaTllcatlons Bottle Inspection D ox
Cicerone O Rank
Pra Brewer Q/Brewery
Industry 13 Describe m Tnapproprie
Judging O Years Kene L M B
Malt ol :{ ! |
Hops oL X ﬂ, Too  1oelCA.
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 1 vzl
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, ete. .
If character is inappropriate for style, mark the box to the right. — ]
If character is absent, mark the circle to the left. | Appearance napgrepricte Iopprapiete
Provide summary of beer and key feedback for improvement. £ B g E 5 g 28 _ E
Assign scares for each section and total. 2 & X553 ?E & &
Reviews with other judge(s) and agree on consensus score. Color Yttt 1+ 1 0 Read [T T i |
Enter consensus score at top of sheet. , Bmont Hazy  Opoque Quick Loging Other
Claity |~ Retention o B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ossareiale
good, but too bitter for style. R
Home L Ll H J
Flavor ,13_1\ Malt > | : Z/ o
M € 3
Wl o Xy ;O Wheat. Subtle grainy notes Hops o % J TOO }d\opf’.{
LS W N u | Ok forstyle . §
Biteness o 2 X X Weyteohighforstyle . Bitterness (L ,\( ' a .
Ol Xt ;O Bonang,iow Clove. Hint of bubblegum Fermentation O' %I . O ) 21
H Ha i
Balance L ™o
O Sweel
FinishiAftertaste 1 s¢ )
Flaws for style (mark L-M-H for all that apply? oher T AGEY — u, Lix e H
} = +
Acetaldehyde Wetallic i
Rcshalc/Ho Nosty L m ot _—
Astringent Oridized Thin ¥R Hase L M H
Breltanomyces Plastic Body N » O Creaminess o e’ 0
Diacetyl Solvent / Fusel Hore L M (] :
i ( 15
TR T Sour/Addic Catbenation OJ_)L_4 O Atringenyy 1 M1 O
Estery Smoky Warmth o 1 O Other
Grassy Y | Spity
Light-Struck Sutfur m
Medicinal Vegelal ! Classlc Example | LN ) ; Nottostyle
flawless | 1 t » 1 Slgnificant Flaws
Wonderful | 1 1 >/' L 1 Lifeless ; =
Feedback  Provide comments on style, recpe, protess, and drinking pleasure. Indlude heiptul suggestions 1o the brewer. H
-
NS RE%n. Bur -Tpo  )AneA
[Tl Outstanding World-tlass exmple of style. F A 78 { '
'% Excellent Exemplitias style well, raguires minor lke-tusing. (.43 CV ( @ C{Z‘! P’\;’g g‘! > f-\;r ,{
O BRI Generally within style parameters, minor flaws. ! r A AL i
2 Good Misses the ma'k on style andfor minor llaws. Q‘ QJ‘:’\ — (\" D 2 NO\/ }0
5 Fair Off flavorsfaramas of major style deficiencles. K‘L“;‘;‘\’l}b\'_\?’ L’! {:_.r{” '7}_.}-}[ gjf{fr?? Ig .
8 Problematic VSR Major off (favors and aromas dominale ¢ ; = ~
Cased Pt Nen Wt ceid 29’
%
Rg C/f =2 JudgeTotal [T =9
BJCP Scoreshest Copyright ® 2018 Beer Judge Cenrtification Program
rev BSTR-180124 Additional resources can be found at these sites.  hitps/wvawbjep.org  hitpffvavhomeb ary



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date _
______________________________ “' ’—_"—__-“_""";"—‘-"-"-"-‘. Position Advanced to
} QL@JYD ! ! Category# z é’ V77 ' infigh MIN-BOS
) : . Sub (a-f) @ & SL7 I | z 7
| [ ggefﬁgg’tegcry Fliv  CLEL (ALL : - PLACE
Email L\‘a\"’kﬂ @ /O(/kﬂ'ﬁ/ ‘Oﬁﬂ\ u/ E_L,u/v : Special Ingredients E :.'1 CONSENSUS SCORE
' 4 may not be an average of

Jjudge's individual scares

Non-BJCP Qualifications

Cicerone 1 Rank Bottle Inspection O ox
Pro Brewer Brewery
Industry O Describe m Inapproptate
Judging O Years None L M H ; :
Malt 1 ) ) O
Bops o | | B/ Lt o™ Afgaer 7
Scoresheet Instructions = Tl b
Use the scales to indicate the intensity of the primary attribute. Fermentation ol : ‘3/ ! PGl 2 AL [12]
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/description a5 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. o pproprie . oppeoprice
Provide summary of beer and key feedback for improvement. E - 88 £ ui ¢ 2 25 _ B
Assign scores for each section and total. 2EESE L = =238 &
Review with other judge(s) and agree on consensus score. Color - ‘)/ [ l:l Head D7 1 1 1 0O
Enter eonsensus score at top of sheet, ) Brilliant Opogue | : Other . Duick Lasting. |- Other
Clarity |_A_)é_|_| a Retention \H‘Z m} 3
Other Texture
Example: How te fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m epgiehits

goed, but too bitter for style.

Nane L M [ y k
Flavor [na— Mall 1 3¢ | L@’ Cicd mont L’@M&G’Zﬁ@
ware " 1 [z] P
Mt o X ) 7 Wheat. Subtle grainy notes - HOPS ol w | ;Ef/ (./&'&I{E f‘dl\of? fL,MW’L.
Hops 1 1 ;O OK for style ) T {
Billemess O_|_|_Z_| ¥ Way teo high for style Bitterness CI ‘\( .
Fer ol X W] Banano, Low Clave. Hint of bubblegum Fermentation O' | \/ | a/ D} [WW\/ l ?
: [20)
Balance Horpg » Mnug ID_
Finishiftertaste "L >~ M 5
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Hlcoholic/ Hot Nusty m —_— —
Incppropriate nep) 2
Astringent Oxidized I+ WeoooW o R Nunel M Ho|
Breitanumyces Plastic Body : ﬁ D Creaminess . D 3
Diacetyl L4 | Solvent/ Fusel Hore L M
7 i bod 5
NS Sour Addic Carbonation O_I_Ll I:I Astringeney 1 ! ) _D [5]
Estery Smoky Wamth o> D) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! Yl 1 | NottoStyle
flawless | 1 ! ! Ll Significant Flaws
Wonderful L ) | 'l ] 1 Lifeless (
Feeqback Provida comments on stybe, recipe, process, and drinking pleasure. ntlude helpful suggestions to the brewer, %

Proyr 8T - W) L

(o€ aan i ndint

Falr
Problematic

0If flavars/aromas er major siyle deficiencles,
Major off flavors and aromas dominale

'8 Outstanding World-class exampla of style, i ,C' 3
g Excellent Exemplifles style well, requires minor fine-tuning. Ba TL’ %)7‘; Fe}:} % '[ - 0)(} ﬂ)fL D
ol VeryGood Generally within style parameters, minor {iaws. 3. F(XVd o -
g‘ Good Misses the mark on siyle and/er minor flaws. W lﬂ} P}f é 0) l?‘aw hd
S
v

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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BEER SCORESHEET

Beer Judgg AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
------------------------------ Ty ;'—__“”--_‘_--____;;_-__.-_____-__H Position Advanced to
%/ %// | Cotegoyt _J_ E L gt T Bes
74 a¥ I : = ! g
: l Sub (a-f) _L - : Entry
1 1
: . (Ssé’ech%tegory : PLACE
. , [ o ) of
(,JA/&AJ‘O@ ﬂ“‘"—‘\}/ Lot j ' Special Ingredients , CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer B_ Brewery vy
Industry [ Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, 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 fil in a Scoresheet
This example is from the flaver section for a Weissbier that is
good, but teo bitter for style.

Flavor Kappuapate @
Nl M H =]
Ml oyl X ;O Wheat. Subtle grainy netes
Hops 1 I | O OKforstyle
Bittemess X B Way too high for style

| O Bangna. Law Clave. Hint ef bubblegum

: CI x[

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

Acetaldehyde Metallic
Alcaholic Kot Musty
Astringent Oxidized
Brettanomycas Plastic
Diacetyl A7 | Solvent/ Fusel
DMS £ | Sour/!Acidic
Estery Smoky

Grassy Spicy
Llght-Struck - Sulfur
Medicinal Vegetal

_g Qutstanding World-class example of style,

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
2l VeryGood Generally within style parameters, minor fiaws.
g’ Goad Misses the mark on styte andfar minor flaws.

5 Fair Off flavorsfaromas or major style deficiencles.
Wl Problemalic Majar off flavors and aromas dominale

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

Bottle Inspection

hroma

Malt

Hops
Fermentation
Other

Color
Clarity

Other
Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfee 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resourtes can be found at these sites:

may not be an average of
Jjudge's individual scores

O ok
Tagpuapicte
Hone L M H :
! LY
G A E‘
in ! ]
O‘« H

1

C\ :I\ | m ’—
. 12
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lnupploprhlz happropale
E 5 B 8 ai 2 o e |
2= EzE g 2k Fl
= Z2EE§ E!; £ 258 &
L lxl 1 1 | Head L} 1 1 O
Brlllont” ~Hazy  Opogque | .  Other o fulck Lasting i_¢  Other Q
|m} Retention O B
Texture
]
Kone L M H .
T VI i
o—X H
| | J
o s¢e— O
ol ! 2\, "D
| ! \'} I EI / 0
O A l‘zT)
H Malt
I
Bry Sweel
1 L el &)
X &
Tocppropie Teagprapiinte
Thin MooRIL bl M Wi
!l:}: Creaminess ~ X 0 &
None L M ] !EI' Astringen \ )R [?
8 I ! |
i gency =

o Ve € Other

Classic Example | i ] ] >, ] ] NottoSyyle
Flawless | | 1 1 ',u\ 1 1 Significant Flaws 5/
Wonderful ! 1 Lfeless
[1c]

Provide comments on slyla, rndpe. process, and drl nklw;sure Include helpful suggestions to the breweer,

//IMM ag ;u

f L2aY) l/\ﬂ

Lol M/’

//AQ/

//1,4 i ‘>/o;'/ fons éulf{

//-Lfg\

s

Res/

Zon
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location 5 H L Date 2(0 { b_

1
1
|
IBJCP ID
| & Rank

Non-BJCP Qualifications
Cicerene O Rank

Pro Brewer w\ Brewery
Industry O Describe
Judging O Years

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

Add secondary attributefs) intensity/description as appropriate.

For "Fermentation”, consider esters, 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 taa bitter for style.

Havor narpr et 1
wre L ] H 20
Mat L X y O Wheat. Subtle grainy notes
Hops 1 1 1 OK forstyle
ditterness 1 L X__1 X Waytoo high for style
Fermentation OJ_X._' a Banana. Low Clove. Hint of bubblegu

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

Acetaldehyde L~ | Metallic

Alcoholic/ Het Musty

Astringent L~ | Oxidized

Brettanomyces Plastlc

Diacety] y | Solvent Fusel -
DMS £ | Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding World-class example of style.
Excellent Examplifles style well, sequires minor fine-tuning.
Very Good Generally within style parameters, minor flaws,

Good
Fair
Problematic

Misses 1he mark on style andfar minor Naws.
If flavorsfaromas or major style dafldencies.
[sXu kB Major off flavars and aromas deminate

@
B
3
U]
o
=
‘=
<]
(¥}
W

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

’

w
' Category# 3 2
=

Position

Advanced to
MINI-BOS

Sub (a-f)

1 Subcategory

1 (Spall out)

o / ”’L CONSENSUS SCORE

| Special Ingredients

347—%?’7’5 i 2?

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

Bottle Inspection O ox
m ;In':ipi:miﬁlﬂle
Nore L M 0 » N
Malt o121 M| /ﬁﬁﬂ'ﬂ-ﬁ rich  ancel
Hops L o _Son t'ﬁ‘fr( ,ﬂ/“l‘ld/l
Fermentation' ol ") ] D ﬂ'/ ! a(’&W / ) é
? f2
Other
Appearance Visopais agpioptls
E .z &5 2 =& _ Ei-
- B8 E S S Eggési.
Cal [T A R R B | Head 1./ 1 1 O
d n.:" Bellioft  Hoy  Opague ;EI Diher Retenti Dick Lusung g Dther Z
I S
arity I_AﬁLl_l ] elention . 3
Other Texture
m “Inoppropricte

Hene L M 0
Malt 1 i | 3 #Mé’[/#’j av L Mé“é‘*m
Hops 1 /i =) }7’(/’ @/'F"/{JI’W 3
' ' and Lows padld rich 4
Bitterness (1 L /: I g e
Fermentation . L 1 O / 2_%
Hoppy Malty |
Balance UF ‘}' , i ﬁ
FinlshiAftertaste gt il
Other
m Ineppropriote '!ripimiiriufa‘
Thin M Pl | wane L
Body jm} Creaminess Fa CI 3
L M H o
Carbonation 'y O Astringency o ¥ I ,g\ (5]
Wamth oL ¢1 [ Other
m Classic Example | ) T ] 1 ] NottoStyle
Flawless | ] ’; 2| 1 ) Significant Flaws
Wonderful 1 ! L | 1 ) Lifeless
Feedback Provide comments oa siyte, recipe, process, and drﬁklng pleasure. Include helpful suggestions ta the brewar, ﬁ
Move mald, Zeso Ayss
rd
CAt 2o %a/zve.m"z “
7
Judge Total 59

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location Zé {(ﬂ ,Q_A Date 8H 2‘

J . - : g 16
¢ Judge 6-0_‘) , ! Cateqond Q e 26| Pustton MI‘NI-BQS|
' Name | ! gonys _—— . & g f}. In flight
.BJCP ID : 1 Sub {e-f) 2 = L |
E & Rank ' : ggil?gva"tegory ' . PLACE
| ] ‘ : i ) o CONSENSUS SCORE
+ Email . « Special Ingredients
S I e e e e may not be an sverage of
fudge's indvicheal peares
Non-BJCP Qualifications .
Cicerone & Rank _ Bottle [nspection  CJox
Pro Brewer E_‘rh Brewery le
Industry O Describe m Tapprapriate:

udgin ¥ o -
pegnen e . Mal Ho;_xrf__au a ﬂLMM AN eney
Hops o1y 1 0] ?

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation O-'—)'——-‘ o
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the bex to the right. Appearance — N
Inopprapriote pprepiiate

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

Pravide summary of beer and key feedback for improvement. E - B E E x 2 = _ B
Assign scores for each section and total. 2 B X238 E= FESEZ
Review with other jJudge{s} and agree on consensus score. Color Lxp L.p 1 10 Head 2 X+ - . O
Enter consensus score at top of sheet. . Brllliont H}lg Opaque Other Quitk Losting Other 2
Clarity 1M 1 [ Refentfon 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 ot
good, but teo bitter for style. ‘ e L " " : I,J \\ " m
Flavor 13! Malt oo ¥ . O L ‘L’QW oL
[ )(; B O Wheot. Subtle grainy rotes — Hops o 7 0
Hops w1 0O @ le . ’
Bltlerness O_L__...'_x_ X Weyteehishforstyle . Bitterness OJ—L—‘ ]
Fermentation X O _Banana,iow Clove. Hint of bubblegum Fermentation ) \ b —
Hoppy . Moty fZ—ﬂ-
Balance | by |
§
Finish/ftertaste % "
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
i
Hcshoic ot Musty m — hopopte - —
Astringent Oxidized - " fult e L " i
Brettanomyces Plastic Body | Y | Creaminess 1 3= + [
Diacetyl Solvent { Fusel Vot M H ‘ : :
j i s
TS Sour Hheidlc Carbonation OJ__%F D Astringency o (m
Estery Stnoky Wamth oL M1 D oher ) # Ll T 2%
Grassy Spity i :
Light-Struck Sulfur M : !' hé.ﬁl’g
Medicinal Vegelal Classlc Example | oz | 1 i : NottoStyle
Flawless & |J\ }( 1 ] | Significant Faws ,
Wonderful L1 af 11 1 Lifeless T
Feedback  Provide comments on style, recipe, process, and drinkiag pleasure. Include helpfut suggestions fo Lhe brewer. ol

Ouistand] World-d Toctsiyle. \
§ Exz:llel:': E:ermpltii?es::l:?: \ze;f::l;esminm tine-tuning. L/(’// ngeff hfg?"f o iiﬂj’ M@ aﬁ:e’
(SR VeryGosd Generally wilkin slyle parameters, minor flaws. y & p £ st ot "2 P LIV
g’ Good Misses the maticonstyle andfor minor flaws. / 5 :d' f/l %{?f @f éﬁ, # Wf"‘g
o Faly DFf llavors/aremas or major style deliciencies. ﬁ / %W 5
5 Probiematic Major off Ifavors and aromas dominale /\/d ‘!‘_ O 2 ; d _,£
Yl % e ki £
=1 ﬁ 39 —
Judge Total 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
pTTTmrTTITTITTTm TR N - sttt vanced to
¢ Judge M ‘ ! g = . | Pasition Bl
| Name Plond, | Coregont Py Bl XA LS| |t
' 1 1 Sub (a-f) e ' niy
\BJCP ID ‘ ! 7‘ Q ;
, & Rank ( ,L é ({6‘ ' ég‘il?ga)tegcry e ls !
' et \ of
Y Email pL‘V"‘\—k-— MQ 6\!\5{ .Dc&‘— Special Ingredients ! CONSENSUS SCORE
L NSRS may not be an average of
heze's indiiduel roores
Non-BJCP Qualifications ot lspecton 0 ox e
Cicerone O Rank 4
Pro Brewer O Brewery
Industry 01 Describe m Inupprepﬂm
Judging O Years Kono L M L M
Mt o \arecA ot
Hops ol A (0 :F{ma. all Sw“ N Ehg R
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o X 1 U I
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inapprapriate for style, mark the box to the right. !
If character is absent, mark the circle to the left. AP pearance trappropricte happropate
Pravide summary of beer and key feedback for improvement. E - EEE g =28 _
Assign scares for each section and total. = ? E 8z 2 5)5 2 8 &
Review with other judge{s) and agree on consensus score. Colr LA L_L 1+ 01 [/ B S B | o
Enter consensus scote at top of sheet. Clarity Brittiant *‘lu {ﬂpnquz o Relenllou X‘ anng 1 ' .
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m operprgts
good, but too bitter for style. e " Hum‘“-
Ione
Havor 13| Malt - ~,
W oL X o Wheat Subtlegrainynotes Hops o ‘ ')< . O i o> 'S'\\,\tel
Hops 1 : 'O OKforsivie ) Y \
Bitterness 0,.___:5_ W Woy teahighforstyle Bitterness L h i 0
Fetmentation (-, X g Banang Low Clove. Hint of hubhlegum Fermentation ol 7( , O l %%
H “ Mo
Balance by, 4 4
i Sweel
FinishfAftertaste L & °.
Flaws for style [mark L-M-H for all that apply! Other
Acetaldehyde Matallic i
Alto.hullc.' Hot Musty m [— trepprapricle
Astringent Oxidized T KRl Hone L M H
Breltanomyces Plastic Body | 0 Creaminess - ~Z O
Diacetyl Solvant{ Fusel Hone ¢ M ‘7&' J\_( i
i i 5
DYs Sour] Adidlc Carbonatfon 1 o Astringency ! [m]
Estery Smoky Warmth oﬁ_i_g m] Other
Grassy Spley
Light-Struck Sulfur m ¢
Medicinal Yegetal i Classlc Example ¢ 1 1 1 1 1 NottoStyle
flawless | 1 |7< 1 1 i Slgnificant Flaws
Wonderful ¢ 1 K ) ! 1 Lifeless 1 )
Feedback  Providecomments on style, recioe, process, and drinkisg pleasure, Include hefpful suggastions fo the brewer. [o

World-class axample of style.

Exemplifies styfe well, raquires minor fine-luning.
Generally within styfe paramelers, minor Haws.
Misses the mark on style andlar minoz llaws.

Off flavorsfaremas o major style defidencias.
Major off favors and aromas deminate

Ouistanding
Excellent
VeryGund
Geod

Falr
Problematic

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program.
rev BSTR-180124
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Additional resources can be found at these sites:
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Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

pate m

Assign scores for each section and total.

Location

STy T T kvastet o

¢ Judge I : = | Pusllion MIN-BOS

" Name 00 : ; Category# i S iy S'ﬁ Yo75 | ntign I

? : " Sub fa-f) = L

:BJCP ID : i !

i &Rank ' : Subcategory q‘zﬂ-’h&"‘ Pus- :

1 . : 1) \ of

i Email l'\_@h&ggfodfﬁg}’“w R Y et , Special lngredients ! CONSENSUS SCORE
. oo T T L e e e e may net be an aterage of

fudze T individuel seores
Non-BICP Qualifications
Cicerone [ Rank Bottle Inspection O ox
Pro Brewer Brewery
Industry O3 Describe m Ineppecpiote
Judging O Years Nena L M H
Mait e y ! [m]
Hops ot X 1 0

Scoresheet Instructions 0’
Use the scales to indicate the intensity of the primary attribute. Fermentation O'M S U 12
Use the space provided to describe the primary attribute. Other

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

For “Fermentation”, consicler 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. Appearance teagsrapsale Icpptopioe

Pravide summary of beer and key feedback for improvement. E - £ E 5 s = B £

I

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 3 Weissbier that is

good, but too bitter for style.

Color
Clarity
Other

Flavor

- Ten

£
Head \/? L O
Giher Quiek Lurjiag/ Other
Retention (]

Texture

[y

E £ E

£ 2
.ﬁil_l__u O
gellliont  H . 0,

gf; pogue

(]

Inoppeapriate

Flavor 13
3 v .
Wl oy X, ;O Wheat Subvle grainy aotes
Meps L+ O GK le
Eitterness O—L—--'—x— % Weyteakighforstyle = __
ot X ; O _Bonang, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohofic f Hot Musty
Astringent Oxidized
Breltanomyces Plastic
Diacetyl Selvent / Fusel
DMS Sour / Addic
Estery Smoky
Grassy Spley
Light-Struck Sulfur

i Medicinal Vegetal

COutstanding
Excellent
Very Good
Goed

OFF B

World-class example of styla.

Exempiifies style well, requires avino: fine-duning.
Senerally within style parametezs, minar Raws.
Misses the matk on style and/or minar flaws.

Falr
Problematic

) ormajot style defici

Major off flavors and aremas dominate

BJEP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124

KNone | M H
Malt Ol { ! . 0
Hops 1 J/ [m}
Bitterness oL 3¢ [
Fermentat| ~ ' O / (/'
Balance | 'ﬁ s 0
Finishiftedtaste L 3 O .
m happropriate Inappropricte
Thin M Fult Iionrl: M H
Body & ;O Creaminess : O [{
Kene L H -
Carbonation OJ_LA ] Astringency 1 W . O E
Wamth o) D Other
m ClassicBxample |1 3{ It 1 NottoStyle
Fawless . B¢ 11+ Slgnificant Flaws
Wonderful | 1 X’ 1 1 | Lifeless g
ho

Feedback

Additional resources can be found a1 these sites:

Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions 10 the brewes,

At XV, Sorné WrAT
Wuf W TH B ,(L\(Hy’(
lnlh o  (ullsOf.

QR WIBRVIL  (dimifsvwys
AESTNT OF A Fiaags

Judge Total
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BEER SCORESHEET

Date 2& 6‘2'\ -

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version B+\ 2
Location
Phalinini ~ Sttt Y
' Judge 65 ) ! _‘_L = \ | Position Adatced o
' Name NS ! | Categoy# == & CAb3B3| |nmm S
\BJCP ID | } Sub (a-f o
E & Rank ! E ggelﬁugﬁ]tegory ! ' '-i‘
' ) ! ) i . oy CONSENSUS SCORE
' Email ; 1 Special Ingredients !

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer Eﬂ/ Brewery _Czﬁ_—_
Industty O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor [ee— . 1
Hane L L] H 20}
Malt X o Wheat. Subtle grainy notes
Hops ol ) ) O OKforstyle
Bitterness O_|_|__K_| X Way too high for style

E

y O  Banana.Low Clove. Hint of bubblegum

oK

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

Acetaldehyde Metallic
Aleohalic/ Hot Musty
Astringent Oxidized
Brettanemyces Plastic
Diacetyl Solvent f Fusel
DMS Sour { Aidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal. Vegetal

Fait
Prablematic

Off flavorsfaromas or major style deflclencles.
Malor off flavars and aromas donsinale

% Outstanding World-tass exampie of style.
5 Excallent Exemplifies style well, requires mino: fine-tuning.
= VeryGoed Generally within style paramelers, minor flaws.
> Good Wisses 1he matk on style andfor minor llaws.,
o
o
w

BJCF Scoresheet Copyright ® 2018 Beer Judge Cenrtification Prngr.am
rev BSTR-180124

A

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

Bottle Inspection Ol ok
[ Aroma J i
None L M H .
Malt oo l‘ L N D
Hops \\ ! ) O
Fermentation (1 Ly fm D\C\w\ Muwl“m&' b
r J ¢ i3
Other
Appearance Inapprapiiaie Tnappropeote
E o B E g '5 : 2 =8 _ F :
2 8 58 8 & 2, E 2 &8 &
Color L} 1 1. 10O Head i
' rifagt  Hoy  Opeque | . Olber Guick Losting ¢ Olhes 2
Clarity A_'\J_.I__| a Retention O 3]
Other Texture

Flavor

Jnaparagete
Wone L M H % .
Malt 1§ — 0
Hops oL 3 s]
Bitterness 1 y | -
1 P ! .
Fermentation IR D\ O‘C.i-'\u“ d-df chfé 'hfe"*" ‘2‘
i ol e~ g lawnk 29
Balance " l‘f Mol O 0 a7 h Teo
Finish/Aftertaste ' ™o
Other
Mouthieel J s s
W M R | Wael M W
Body ' a Creaminess oL Y} ] 3
: Hene L N [ . i
Carbonation ~ & ) [ Astringency

O.I__L_‘,_l a

Warmth

overall 4

oL} ‘ (s
?S*’Q\wa?
1'\\:"%&4-1%

Other

Classlc Example j 1 ! 1 | Notto Style
Flawless | ] ! = I ) Significant Flaws
Wonderful | ! I ‘. \ L1 Lifeless é
Feedback Prov[dF tamments on style, recipe, process, and diinking pleasure..l‘llclude helpful suggestions ta the brewer. Iﬁ

Dated) peieg

5 dnls peon

Jouwsws ~ Took. ¥

of wd of foiwew]

Awps  andd
L}

Lot} %.:Mé 02 %40

Additional resources can be found at these sites:

29

Judge Total 50
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer | Brewery
Industry 0 Describe
Judging O  Years

o724

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secendary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, 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 Welssbier that is

good, but too bitter for style.

Havor Foproplate
Nene | N H
Mot ol X | O Wheat. Subtle grainy notes
Hops 31 I | O OXforstyle
Elticiness O_L_,__A_X_l I8y Way too high for style
Fermentation OJ_Xl_l o Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcaholic / Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Diacetyl X_ | Solvent/ Fusel
DMS Sour [ Adidic
Estery ’ Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding World-class example of style,
Excellent Exempliftes style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws,
Fair QOff flavorsfaremas or major style deficlencies.

Ptoblematic Malor off favors and aromas dominate

@
2
=1
G}
o
=
=
<]
u
wn

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

¢ g \ Pesition Advanted to
! Category# / E 896 ggj ' inlight MINIBOS
' u ! Enl
+ Sub (a-f) / { ! y
1
; g_ultfc%tegory ﬂ{hﬂ e::(/,'z !
pell ou
Lo : v CONSENSUS SCORE
¢ Special Ingredients !
L - may not be an average of

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor 4

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Jjudge's individval scares

Dok

‘Inappropricte
Kane L M H
o '\'\ | iE]
Ol—de ] £
o VAR /j,f}co‘%/ ﬂ/wa/

-~ J

Inapprapriete :lmb?lopq!i!sf
E-EL§8s 2 =g _ §!
sz EZ 38 § 58 &
bel 1111 0O Read se 111 1 0O
Wit  Hory  Opogue D Retention Quick Lasting wa Other

Texture

Iidggiogete
None L M oo
ol 1 |
Ol a, | Ii

fa s N
o x ! ) B 7g‘( é///e/’
4 Qéaazjfz/ -
b

L M

Y

oy Sueet @' blay Fo .J‘,vw;
A J

Treppropriate Inappropriate

Thin M full | None L M H

Creaminess 1 1 ol IjIQ
Astringency O_j%]__l i1:1

O 3 ,ﬂ Other
Classic Example 1 | 1 ) )( 15 1 NottoStyle
Flawless | ! ! L ¥ | | Significant Haws
Wonderful | L L Ly 1. -1 Lifefess

Provide comments on style, recip, pr?s, and drinking pleasure. Include helpful suggestlans to the brewer.
. —

7/—’1 - A.ZCI £ G/&QJ‘J rﬂ!/ﬁ(
V/ﬁ%;ﬂ /A ’/J//M.JZ_
La crse — fonsy Aie of

ok s LfyelUere badice

Judge Total

htips://www.bjep.org

o

hutpifehomebrewersassodiation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
' Judge i :' [ = | Pasitlon H\'ﬂn.trd!v
| Name levdoo | | Categor . ——— & gff b T | fnmgm [
| ' \ - ! frly
'BJCP D : } Sube H : ¥
a & Rank ' : Subcategory Revsotlac) UWM !

x
'

Email lf\pn,-J\a@ {0(}'(!3’(‘,,/ anﬂv

Non-BJCP Dualifications

Pro Brewer

Rank
Brewery
Industry O Describe
Judging O3 Years

Cicerone O

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, ete.

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

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

Review with ether 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 toa bitter for style.

Havor 13
Mall ol X‘;‘ r, =] Wheat, Subtle grainy nodes —
Mo gt 1 [ Oferstle
Bteess pt 1% ¥ Way toa highforsgl e
Fermentation o_!__l_._...lx ju] MMMBW

Flaws for style mark L-M-H for ali that apphy)

Acetaldehyde Metallic

Aeoholic/ Hot A Musty

Astringent S | Oxidized

Breftanomytes Plastic

Diacelyl Salvent / Fusel

DMS Sour { Acidlc

Estery Smoky |

Grassy Spiy

Light-Struck Sullur

Medicinal Vegetal i
Guistanding Woild-class example of style.

Exemplifies style well, requiras miror Hne-luning.
enerally within style parameters. minor flaws.
Misses the mark on style andfor minos (laws.

DEF Havors/aromas ar major style deliciencles.
Major off flavors and aromas dominate

Exeellont
Very Good
Goed

Fair
Problemalic

Scoring Guide

BJCP Seoresheet Copyright © 2018 Beer Judge Certification Pregram
rev BSTR-180124

T Spefl out
. Special Ingredients

"3

CONSENSUS SCORE

may nat be an average of
fudge's individuei rrores

Bottle Inspection Dok
m |napprapriate:
Neaz L M H
Malt ;(' |
Hops ! ’\/ P & _ Mo Nkﬁfg .
Fermentation N B/ NAEr™ v éﬁz’
Other
Appeara“fe Inoppropriate Snapproptiote
: : R R E £8:¢
Color LML+ 0 Head et 1+ o+ D 3
Bril i) Quilek er
Clarity \__QLII o, gt | Retentlon | ~;£Lm io ey
Other Texture
m 1neppropriale
Nome L M H ’
Malt o1 = -0
Hops N ]
rd
o
Bitterness (3. L g E/ Dfyoa-%, L“‘/f
Fermentation . NO D/ 2 LT i (}_
Happy Moy 20
Balance L % O
Fnishiaftertaste 13t ™ o
Other
m Incppropricle Inoppraptiote
Thin M Full Kone | L] H
Body - O Ereaminess O.I_.._}./_J 3
L M H
tarhonation "“g_l___;(__i 0 Astringency v D/ is
Warmth o1 oo 1 O Other
m Classic Example | ] ‘ﬁ’ ] ) Haot to Style
Flawless L X' | Significant Flaws
Wonderful | L L~ L Lifeless
Provide comments on style, ro¢ipe, procest, and drinking pleastre. [nclude hefpiul suggestions o the brewer. pe_) [ro

Feedback
viEny  Grarel

P — By,

ftébuc( LS vt foo

Lop guzmﬂpfiﬁ nYo  LEVER)

WASEN  Cldowy Sy -

DN ISE  p Gooo G

(D7

Additional resources can be found at these sites:

hups:/fwvav.bjcp.arg

Judge Total 50

http:/fwawnv.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCF Sanctioned Competition Program

Structured Version

Location *é t S 2 —

Date %/(3/2\

ﬁ’fﬁz Bean Moackens
P EMO6  Pendlime

J Email N (A MGl -Cow)
Non-BICP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry O Describe
Judging O Years

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

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

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

Pravide 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
guood, but too bitter for style.

Flavor 13!
¥ ' i
Wl o X ;O Wheat. Subtle grainy notes
Hops  )ydmrmn s . 3 OQNforstie ..
bitlemess L L X N Wayteahighferstyle |

Fermentaticn Bonana, Low Clove. Hint of bubblegum

o X |

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Cxidized

Brettanomyces Plastic

Diaceiyl Solvent ! Fusel

DMS Sour / Adidic

Estery M | smoky

Grassy Spity

Light-Struck Sulfur

Medicinal VYegetal

("% Ouistanding Wudd-:las‘s example of style.

-"5’ Excellent Exemplifies styla well, requires minor ine-tuning.
R VeryGeod Generally wilhin style parametars, minar flaws.
g’ Geod Misses the mark onstyle andfor minor flaws.
o Fair OR tlavorsfaromas or major slyle deficlencies.
bR Problematic Wajor off lavors and aromas dominate

BJCP Scoreshest Copyright ® 2048 Beer Judge Certification Program
rev BSTR-1804124

. c ) T f) . [Postlion T
i Category# o) O‘l 5 ’é’ | inflight -
[ 5 i
1 Sub (a-f) .,___,C,_______ 3 ! Ty
ghmesory 1S ExPockes
| ) . Co CONSENSUS SCORE
1 Special Ingredients ;
e e e e e e e e e e e e may not be &n avesage of
fegge's individuel seores
Bottle Inspection EA
2roma —
Kone L M H
Mall o1 VAN breaol
Heops 0{ ! o NDone

_ o peace \ove.

Fermentation .

Other
APP earance roppropriate lopprepzicte
E .2 EE§x o &
EEEEZE £ JZ" s
L AV N | Head o4+ - 1 {7
Col.ur ﬂrllLiui Hory  Opoque Other Quick Lasting Dther Q_
Clasity | Retention QL_ a I3
Other Texture
m Inoparopriate
Hone L \/M H .
Malt o1 N . 0 breQC‘; Qo
Hops Cuf . o \!Cﬂ:-‘/\ \\‘XLﬂ—
Bitterness O"/ ' ' 0 \OU\J
Fermentation 1 \ . O ‘OE:C\I' \O%
Balance Hapey ) J& il!i ] !
Finish/Aftertaste D'% e
Other
M lnoppropinie Iappopiaia
Kone [, M H
Body Creaminess : = 3
Carbonation Astringency O—‘—‘/—' 0 is
Warmth Other
m Classic Example | ) ! /\/u ) i NotloStyle
Flawless | L | ;  Slgnificant Flaws
Wonderful L 1 r\/ 1 1 ) Lifeless )
Foadback Frovide camments on style, recipe, process, and drinking pleasure. ntlude hefpful suggestions 6 the brewer. ﬁ 0

Some _wveosk chorocker coming
Jdr\raue\«-f lawesr Sermenk lemp of
d\?&feﬂ%’ 08&‘:;\' \*\OO bieress &
Clovour &gt locs & Our o8 koo eR

Wivs o\t S\ o aice ey
dnn‘(Lms Voo JndgeTotal

Additiunal reseurces can be found at these sites:

hups./fwvawbjcp.org  hitpi/fwwvhomebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------ "-””“--“--"”L‘;””""---‘”. Position Advanted lo 1
; Category# _ 5 E ‘? / j’ 5 3 é‘ L Linfight MINIBOS
\BJCP ID | + Sub (a-f) = C e
} &Rank : + Subcatego éé'!/ g d’é// Y
X é é é : | Eneareseny L2
L Email 4 (a) bo555ee v (P : ! Special Ingredients : CONSENSUS SCORE

may pot be an average of
juege's ndividua! seores

Non-BJCP Qualifications
Cicerone O  Rank

Pro Brewer,z/ Brewery (RN

Industry O Deseribe m Inappeepricte

Judging O Years Hone L ] )
Mall .0 ég-ﬁg”— jh ElWemE

Botdle Inspection  [CJox

HKE

Hops

%

d
Scoresheet Instructions . 6
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ - ) d iz
Use the space provided to describe the primary attribute.

Add secondary attributels) intensity/description as appropriate. Othes
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. 7
If character is absent, mark the circle to the left. Appearance haparopeicte appraptiote
Provide summary of beer and key feedback for improvement. E- 2 EE # 2 2. E
Assign scores far each section and total. 2 2 E S &S £ 2 28
Reviews with other judge(s) and agree on consensus score. Color 0 .t v 1 0 Head ‘E&_I__L o
Enter consensus score at top of sheet. ) Bfglﬁﬁt Hozy ~ Opoque Otter uic Lasting Othe 2
Clarity L L m} Retentlon [m} I3
Other Texture
Example: How to fill in a Scoresheet : /
This example is from the flavor section for a Weisshier that is m P— i
good, but too bitter for style. parcprle LG e
Hene | M [ % 4
Flavor 13 Malt i O ne A, weged
¥ ' B f
Ml ol X, ] Wheat. Subtle grainy notes HOPS C‘ , ] /Ve¢ l‘ Foy Z",!fi_' P
Hops gt v 00 QKforstle
Bitlesasss DJ_]__X_| W Wayteohigh forstyle Bitterness oOl— ' O
Fementation o1 X1 1O Banare, Low Clove. Hint of bubblegum Fermentation 1 \ | g
2]
Balance Hoippu | Mn.lq o
D Sweet
Finishiaftertaste | "o
Flaws for style {mark L-M-H for all that apply) Other
Acelaldehyde Metallic !
Hcohalic  Hot Masty % m _— _—
- oppoprle ropmepriile
Astringent ¢ | Oxidized T Mol el M M
Breltanomyces Plastic Body ) 0 Creaminess : . 1 O §
Diacetyl Solvent / Fusel i bt M H .
i : | 5
T3 Sour/ eidic Carbonation oy ' O Astringenty o X ¢ O
Estery N | Smoky Wamth o1 o D) Dther
Grassy i Spiey
Light-Struck Sulfur m
‘ Medicinal Vepelal Classic Example | 1 LY | 1 } NottoStyle
Fawless L1 11 XK1 Significant Flaws —
Wonderful 1 1 . (>‘( 1 L 3 Lifeless _5 .
Feedback  Provide comments oh style, recipe, process, and drinking pleasure. Indlude helpful suggestions to the brawer. | 19
g Outstandiny World-class example of style.
5 Excellent Exemplities style well, requites minor ine-tuning.
[0 veryGood Benerally within style parameters, minot Raws.
g’ Gaod Misses the mark on style andfor minor flaws.
° Fair OIf ftavors' of majot style deficlenclas
R Problemaltic Major aff flavoes and alomas deminate
Judge Total £

BJCP Scorasheet Copyright ® 2618 Beer Judge Cenification Program
rev BSTR-180124 Additicnal resources can be found at these sites.  httpeffwvanbicp.org ht*:p:ﬂ'mmv.homebrewersassociatinn.urg



BEER SCORESHEET
AHA/BJCP Sanctioned Cornpetition Program
Structured Version

Location Gu 2/

Date Zé/p é__&_’f

P NI

'BJCPID :

, & Rank :
Email gﬂcﬂﬂ'@ RefsRer. com

Non-BJCP Quatifications
Cicerone O Rank

Pro Brewer B Brewery &g_____
Industry O Deseribe
Judging O Years

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

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

—_—
Flavor 13.!
. !
Ml X e Wheat, Subtle grainy notes
Haps % . | QK for style
stemess L1 X & Woy too bigh foe stvle
Fermenlation °_|___X|___r O  Benong. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Aleoholic { Hot Musty

Astringent - | Oxidized

Breltanomyces Plastic

Diacelyl Solvent { Fusel

DMS Sour [ Addic

Estery M| Smoky !

Grassy Spley t

Llght-Struck Sulfur }

Medicinal Vegetal |
Outstanding World-tass crample o syie,

Excellont
Very Goed
Good

Falr
Prablematic

Exemplifies style well, requires mins fine-luning.
Generally within style parametets, minor flaws.
Misses the mark on style andfor minoz aws.

O tlavorsfaromas o major style deliclenties.
Major &ff Ravors and aromas dominate

Scoring Guide

8.ICP Seoreshest Copyright @ 2018 Beer Judae Cenification Program
rev BSTR-180124

E Category# 3 4§ _ TS:‘C! t%'—s ?3@ E

Sub (a-f)

pouel

\
bszresory

! Special Ingredients

Advanted tc

Pasilion b BOSI
in light -
Eetry

Bottle Inspeciion

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAfteriaste
Other

outhfcel J

Body
Carbonatfon

Warmth

Overall 4

Feedhack

Additional resources ean be found at these sites.

CONSENSUS SCORE

may net be an average of

juege’s indivicuei scores

Oox
Lnappropricte

fione L M H
ob—tp— O
o ! [m]

W4 j -

. EPN ., CLVE

o= ’/ 1 a P .}Q

f -
Dol MENST  setiurd €

£
2

Gall

L
Copper
B

U
i H 0
Brjllunt lazy ;poqua o
L—l—L--——‘,.

Iaeppropriole

B

=

H
- =

Ineparopricts

Texture

Tar

White

%
£z
i

Head J?u___' a
k Losting o

Qui
Retention

Inapgeopriote

£

Other

' g Muted B4 ESonts

O

g veny 1os

0 QWNMUM: LAY, RAMANA

A

[

(?zo

hrips./fwvew.bicp.org

o
Horpg Ma.1v,! o
qu! . Swee} 0
Inopproprte Inappioplale
Thin M Fult None L W H
| B Creaminess L ]
bl , M H ?l 'T .
WOJ__I.___n,f i O Astringeney o § ' O i5
;[ : O Other
Classic Example | 1 ) I 11 NottoStyle
Flawless L 1 t ..'l L Significant Haws —
Wondeifol | 1 I | ! 1 Lifeless O -
Puovide comments onstyle, recipe, process, and drinking pleasure, Include helplal suggastions fo the brewet. 1
Conld BenNeFT oM Getnt
YENsT Webaxiy o, cooeaVl.
VERMENT
-
A
Judge Total 50

hng:/wawvwhomebrewersassoclation.erg



BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Date Zéko “2"‘

Location
. Judge : . :' o | Position A:l\‘anfrdln
| Name Cmv ) ! , Categonyd 5 %' q[qu 2' 5 b | infght MINI-BOS
:BJCP D l VSuba) 0™ v iy
| &Rank ! : Subcategory X 2‘5
' . s Spelleuth L of c .
L Email : "-. Special Ingredients ! CONSENSUS 5COR

Non-BICP Qualifications

may not be an average of
juvcze's individual seores

Cicerome O Rank Bottle [nspection O ox
Pro Brewer [Ty, Brewery _#4 f
Industry 3 Describe m Inoppeapriate
Judging O Years Hone L M H ! )
Malt 1 g . O M@f clfad”
Hops ‘ O Arbins
Scoresheet Instructions )y ML con
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ ," — U m /d GF) / [iz|
Use the space provided to describe the primary attribute. Other
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. APP earance _ tapproprite nappropriate
Provide summary of beer and key feedback fer improvement. E -2 2 8 g £ 28 _
Assigh scores for sach section and total, 2 8 &S &= £ 228 3
Review with other judge{s) and agree on consensus score, Color 4t v 10 Head _P_'_' | P |
Enter consensus score at top of shest. . Ofltont  Hory  Opague Qlick Lasting Other '
Clarity ! O Retention |+__J [m} I3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oppieect
good, but teo bitter for style. S /
Nene L M H
— 7 Yk
Flavor _1371 Malt O-'-"—f'—— m] /? ﬂ‘?aj? Yt fty
Wil o » | i 0 Wheat, Subtle grainy notes HOPS o 4. o
Hops a1+ O OK for style  _ 4 # i -
i : ; Woy tao high for style Bitterness 1 2! | d% ﬁ“" at‘&/"z/"r{
Biterness O—’———x—-‘ ¥ Weytoshigh forstyle | O 7 " 2 - /]
Ferme ot—% ;O Bonono. LowClave. Hint of bubblegum fermentation ol " . O 5}/?}"{&4 ) { .rm
¥ . - Tl
- oy cloetinewns”
1
Finisi/Aftertaste "L ¢ " O
f
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alco.hollc.' Hot Musty m P— Inapoprite
Astringent Qxidized Ttin M ful - " "
Bretianamyees Plastic : Body s Creaminess Fo 8
Diacelyl /' Solvent ! Fusel bl /N 4 2 |
- i ; g
WS V Sour 1 Adlc Carbonation . (] Astringency - / {/D
Estery Smoky i Wammth o0 0 O Other }J . aé»’ — Zelge
Grassy Sy *
Light-Struck Sulfur M
WMedicinal Vegetal ClassicErample L _1__#" 11 NotieStyle
Flawless L ] [V A 1 1 Signifleant Flavws ,
Wonderful | L i ! Lifeless ? .
Feedback  Provide comments ot syle, tecipe, process, and drinking pleasure. Iielude helpful suggestians to the brewer. ﬁo

Quistanding
Excellent
Very Goed
Good

Fair
Problematic

Scoring Guide

World-class example of siyle,

Exemplilies style well, requires minor pe-luning.
Generally within siyle parameters, minor llaws.
Hisses the mark on style andfor miner Haws,

Dfi llavorslaromas or major style deflciencies.
Wajor off lavors and aromas dominate

BJCP Scoresheet Copyright @ 2G18 Beer Judge Cenification Program

rev BSTR-180124

Additional resources can be found at these sites.

VYU Qa0  eramad W2
J v

il -f:«‘urw%/vi“ ptwhoz;

o,

Judge Total

hitps:/iwen.bjcp.org hup/fwahomebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date

U U

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

oot

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

Frovide summary of beer and key feedback for improvement.
Assign scores for each section and tetal.

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

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

Flavor :
Malt C : XT >: O  Wheat. Subtle gralny notes =
Hops syt wn 1 0] OX for style
Bltletness O-'—'—L‘ K]  Way too high for style
Fer oL— X W] Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Bstringent Oxldized L
Brettanomytes Flastic L
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck L~ | Sulfur

Medicinal (- | Veetal

LRV World-class exampte of style.

L EEEN Exomplifies siyle well, requires mingt fine-tuning.
Kl syl Generally withln style parameters, minor flaws.
pa BrAtl Misses the mark an style andfor minor flaws.

A BRIl (I flavorsfaramas or major style defickencles.
[V KR Major off flavors and aromas dominate

Cutstanding
Excellent

Yery Gioed
Good

Fair
Probfematlc

@
B
F]
0
o
[=
=
G
u
w

BJCP Scoresheet Copyright © 20718 Beer Judge Certification Program
rev BSTR-180124

Sub (a-f}
Subcategory

Categoryi# 2: N
4

Entry

(Spell out)

ammema e oo

Special Ingredients

of

Position
in flight

23

Advanced to
MINLBOS

PLACE

Bottle Inspection

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Mah

Hops
Bitterness
Fermentatlon
Balance
FinishiAftertaste
Other

Mouthfee!

Body
Carhonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of

judge's individual scores

O ok
Tieppipicte
Hone L M H I .
|y O
o — 7
ol n(\ | )

ol—L¥
Oreolived 3}

| — .
2 /g,;ﬁo,, thfossbn

Tiagareprice Japproprial
E.E28Es - g ey _§iC
£ 3 88 3FF = 2 8 2 5
N Y B " Read ¥ + + | 1 O -
Brillont  Hozy  Opague lher Quick Lasting : er

P Retention SRy - b

Texture

anpmprinln
None L 0] k. /%

o 1 oﬂw
ol )n\ ] |:|
OJ &

anpu S: ?

I:|

o Lo, [DW] oy »3/

X D e
v

Thin M i

Treppropritte
ull ¢

Hone L

Inuppmpli:le

M

\_ye_| o Creaminess O—!——)\ﬂ—l |:|

Hane L

OJ_LK_ID
OJ;bj__l_D

Other

Astringency 0O Jﬁvl _E|

Classic Example | ! ) 'II 1 1 | Notia Style
Flawless | ! Lag ™ ¢ 1 | Significant Flaws
Wonderful | I N 1 ] 1 Lieless
Provide comments on style, recipe, process, and ﬂr}ﬂdng pleasure. Include helpful suggestions to the brewer.
£ ;
A, AT f:»“? {t»
L2 Fo01 /O/ﬂ.{/ 4)// ;
Lopler  Vrmash v lower off

hotler  segalls

Al IV P07
v

Judge Total

27

[5¢
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location [late
----------------------------- i,"'-'-----'“-----;-----'»»-—--—-\ Positlon dvanted to
Q\. Al \ Category# :‘ :E' g‘\lq /L ‘PS in flight MINI-BOS|

Lsub ) A

"%

BJCP ID ( b ? D .
; & Rank 2 ‘ 1 Subcategory u"‘lj\"'
' : | ell & ! o
¢\ Email RAM'\& _M@ 6}\)‘ ! DE Specnal Ingredients : CNSUS SCOR
S e I I e e e S sy Dean erace &
Adge's indhicieal scones
Non-BJCP Quallfications Bottle Inspect o
Cicerone O Rank fispection o
Pro Srewer O  Brewery
Industry O Describe m Inopprapricte L
Judging O Years Home L ] H ~ W
Malt oL X 0 bread
Hops 1 \( : ] .

Scoresheet Instructions o M&\q Ao g
Use the scales to indicate the intensity of the primary attribute. Fermentation OJL—“—'*! . A 12|
Use the space provided to describe the primary attribute. Other
Add secondary atteibute(s} intensity/description as appropriate.

For “Fermentation”, cansider 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. Rppearance _ toparoprile Tappropie

Provide suramary of beer and key feedback for improvement. E -2 2 g 2 B _ B

Assign scores for each section and 1otal. £5§ ES s £ 7:-‘% 2 8 &

Review with other judge(s) and agree on consensus score. Color 2 [ R B Head - L.t

Enter consensus score at top of sheet, Clarity Bril'ﬂf Hay 'Opmme O Retentlon WM,( Lesting o Olher Z o
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that ts m . e
good, but toe bitter fer style. oparopr:

Hone | 7< M H
Fiavor 13! Malt L ] ; H : >
1 . : 1
Mt o X, Wn] Wheat, Subrle grainy notes HDPS CI Y ' o RD‘( QQ N gub&((
¥
Hops oL+ 0O X le i
Btiemms pl L X+ & Wey toa high for style Bitterness Ol._f_—.‘_—- jm}
Fermestation (4 ¥ ;O Sanang Low&love Hint of bubblggum Fermentation o X O P\«O as (9\%-' ( 0[
Mol oy & e %
patance "X MM a
b eel -
Fishidftertaste "X o % Rk € eck
Flaws for style {mark L-M-H for a%i that apply) Other
Acefaldehyde | Metallic i
Alcohollc/ Hot Musty i m — —
napprapriote Inappopricte
Astringent Oxidized Thn " il _— N M
Breltanomyces Plastic Body . ™ | Creaminess h O
Dlacely] Sofvent/ Fusel Hone L M H . ((L
Y Carbonation "o_n_m _ 74. il Astringency O—’——‘——'K ! m] E
DMS Sour / Acldic
Estery Smoky wamth o< O Other
Grassy Spiy
Light-Struck Sulfur m «
Medicinal Vegetal ! Classic Bxample ¢ 1 ] ! ! ; NaottoStyle
Fawless | ] ] 1 1 i Significant Flaws
Wonderfl L 1 D& (14 feless S .
Feedback o

3 oustanding World-class examplo of siyle.

= Excellent Exemplities style viell, requires minr fine-tuning.
L2N  Very Good tienerally within siyle parameters, miner Baws.
o Good Wisses the matk on style andior miner Faws.

‘5 Falr Off flavorsfaromas or major style deficiendies.
R Problematic Major off Fiavors and aromas deminte

A gl

Provide camments on style, recipe, protess, and drinking pheasurz, [nclude helpful suggestiohs fo the brewer,

Po

svfe louk o5

A &2’\—&.'

(A“LSO ac WHAL Lo % 46:
B /

Za

BJCP Seoreshaet Copyright @ 20 1€ Besr Judge Centffication Program
rev BSTR-180124

Additional resocurces can be found at these sites:

hups:/fwvanbjcp.org

Judge Total 50)
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
i = , | Position éi'.“ﬁ?fé"éi |
Category# ) 69\ AL BRETT
Sub (a-f) _#&T - ! Entry ?2
A :
Subcategory .y
' 14 CONSENSUS SCORE
'

{Spell o
. may not be an average of
judge's individual scares

L

Y
:

& Rank

Email Lc/\akﬂﬁfﬂd-t }L/U&JE’/ ﬂM Special Ingredients

3
r
t
E
]
:BJCF‘ D
3
r
1
l

Non-BICP Qualifications
Cicerone O Rank Bottle Inspection O ok
Pro Brewer Brewery
Industry O Describe m ‘Inappropriate
Judging O.  Years Hone L M M
Malt 1 s ? —
Hops >4 P Moo hore .
Scoresheet Instructions !
Use the scales to indicate the intensity of the primary attribute. Fermentation ol ‘){ } ;s 7ﬁ'§
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. Appearance Bisineri —
. . napropriate | nppfop e

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

Provide summary of beer and key feedback for improvement. E . 5 E‘. £ g b 2 22 _ %
Assign scores for each section and total. 2 8 &S &= i : £ 228 &
Review with other judge{s) and agree on consensus score. Color - \/ Y N T Head }‘1‘/ L1 a T
. fritlemt_H 0 lher Lostl ther
Enter consensus score at top of sheet Clarity rillent  Hary  Opaque { Retention / as ng g .
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m —
gocd, but toe bitter for style. e L " i PRl
ane ' J [
Flavor Fappuoplate Malt O £ 1 J (,I MOLQ{'{ NQ‘TQ - J‘JM\MFRM
vl M ¥ ) 56} ~ i
P X, | O Wheat. Subtle grainy notes Hops oL | ‘w’ q /L/a'r‘)\-{'
Hops 31 ! | 0] 0K ferstyle . \ : [
Bituness o1 1 X | ¥ Woy to0 high forstyle Bitterness 1 L4 | ‘[1‘
Fermentatlon OJ_XL—J O _Banona.Low Clove Hint of bubblegun Fermentation o ‘}( ‘ ‘|:| l 3
HoPpy Mnlt# ; ,ﬁ
Balance i d
b Sweet
FinishfAftertaste 1 L
Flaws for style (mark L-M-H1or all that apply) Other M(}{
Acetaldehyde Meataflic
Alcohalic / Hot Musty m o Imppnwm
Astringent Oxidized i - . B dore L
Brettanomyces Plastic Body 3 ‘/_ .D Creaminess ~ II!
Diacetyl Solvent / Fuse] Hono L
r . 5
oS i Sour / Adidic Carbonation O_IH(___J (=) Astringency 1 sy | [ (5]
Estery Smoky Warmth )¢ D Other
Grassy L | Sply
Light-Struk Sulfur m
Medicinal Veretal Classic Example | LN L J  NottoStyle

Flawless | 1 1 » I Slgnificant Flaws

Wonderful | I I )ﬂ ! ] Lifeless 7
' [iof

Feedhack  Provide cemments onstyle, recipe, process, and diinking pleasure. Include helpful suggestians 10 the hrewer.

A, QB Aur maad

[Tl Outstanding World-class example of style, . - /
7% Excellent Exemplifies styla well, requires minor fine-turing, gf)M U/ ﬂaa S}r M" %m &‘JWQK/
L]
2 Very Good Generally within stye parameters, minor flaws. a"g(z’( l-\) (;" T} AN TV ! C‘?L@L_“
= Gaod Misses the matk en style andfor minar laws. f
3 Fair OfF Havorsaromas or major siyle deficlencies, IV mp(' il {i €A C .14
(oY Pioblematic MaJor off flavers and aromas dominate
A on {9 ?3
Judyge Total f50)

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at thesa sites:  htps://www.bjep.org  hitp:/fvwww homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Campetition Program
Structured Version

Location Date

, & Rank

BJCPID ‘

! ' fheztegory - 34
t\ Ernail LWM@(«}/ME(M Co~ :_ Special Ingredients

Non-BICP Qualifications

Pro Brewer Brewery

Cicerone [ Rank

Industry O Deseribe
Judging O Years

Scoresheet Instructions

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

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

For "Fermentation®, consider esters, phenols, #1c.

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 fesdback for improvement.
Assign scares for each section and total.

Review with other judgels} and agree on consensus score.

Enter consensts score at top of sheet.

Example: How to fill in a Scoresheet

Flavor . ) 1_33
Wl oL X, ;0 Wheat. Subtle grainy notes e
Hops gyt 1 00 OKfer le
Bemes oa X W Warteohighferstyle
Fermeatation X [ Banona. Low Clove, Hint of bubblegum
Flaws for style {mark L-M-H for all that apply}
[ Acetaldehyde Metallic
Alcoholic / Kot Musty
Astringent | Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel | .
[OMS Sour / Aridic
Estery Smoky |
Grassy Sploy
Light-Struck Sulfur
Medicinal Vegetal i

This example is from the flavor section for a Weissbier that is
good, but 1o bitter for style.

Outstanding World-class examgls of style.
Excellent Txemplifies style welt, requites minar fine-tuning.
Very Guod Benerally within styte parameters, minor flaws.
Goad Misses the mark on styla andfor mtiner llaws.
Fair DF flaversfaromas or majer style deliclencles.
Problematic Major off {lavors and aromas deminate

BJCP Scoresheet Copyright © 2618 Beer Judge Centfication Program
rev BSTR-180124 ,

Pasition deanced to l

?" 4 = S b )
o T FAua a7
? or taten || 2

PLACE

CONSENSUS SCORE

may nat ba an average of
fudge's indfividieal scares

BoMle Inspection ok

m Tnnppropriaia

Hor: | M H
Malt CIY ) O
Heps O—"a/ : ;O : P
Fermentation o v E/ CYuHie e rawrTe 71"
Other
brappropricte Yoppiopriate
EoE LBy e o
EER R E B EFE
Color L Lt 0O Head a2 1~ + O
Oth Ol 2
Clarity |__1_)F._..—lmmm g ] " Retention NE;/ Lastg m| " 3
Other Texitre
m Jeappeopricte
Hone |, M [ -
Malt O“;a/ i

. 0
Hops oL 1M o« 100 EMPP'{.
Bitterness 1 .}_/ , |3/ DSyan k)(,: Y
Fermentation 1 = . O ,2'
Balance Ho?p"}/; Moy ﬁ/ &R
Finishiiftertaste '+ 3¢ vl
Other

M Inegpropriote Incppropricte

Thin M Full Kane L ] H
Body x{ »Qa Creaminess O_L_!L! ) C/
Hone L ] H . J
Carhonaton O—'—%—i—/——' ] Astringency O_|__|_§L‘J’ i
Warmth OJ_%A—J o - Othier

m Classic Example ¢ 1 ){‘ ] L NottaSwie
Flawless L 1 1 _1(_2’ 1 1 Significant Flaws
Wonderful ! ' ~ ! Llfeless
foedback  Provide comments an style, recipe, pracess, and drinking pleasure. Include helpful suggestions o the brewer. 19
hose ey K erts” Jllafeeryne
ov TVRRE ol e e
Poe g e ETRE G
Aol Th{  meet
T 2eUL \rd Breon(€D- v )

Judge Total 50

Additional resources can be found at these sites.  hitps://wvwbjcporg  httpu/funawt t fatien.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location 6” 2;

Date Zbl&lM _

& Rank

U

I
1
|
EBJCP ID
1
1
1
1

* rd

Non-BICP Qualifications
Cicercne O Rank

Pro Brewer Y, Brewery
Industry O Cescribe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributefs) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle ta the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other juclge(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 Weisshier that is
goed, but too bitter for style.

Flavor Wapopine
hare | L} H
Mall oyl X y O Wheat Subtle grainy notes
Haps O OK for siyle
Eillerness OJ_H_LL[ B Woy too high for style
Fer ol X | 0]  Baonann. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alconolic / Hot | Musty

Astringent V Oxidized

Bretlanomyces Plastic L~
Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Y| smoky

Grassy L L Sply

Light-Struck V7 | sulfur

Medlcinal L7 Vegetal

% Outstanding Werld-class example of style.

5 Excellent Exemplifies style well, requires minor fine-tuning.
2l VeryGood Generally within siyle parametets, minar Haws,
2 Good Misses the mark on style andfor minor llaws.

'é Fair Off flavors/aromas r major style deflciendies.
wy

Problematic Majoroff flavers and aromas dominate

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

! 2 = Ll' l :7' i |Position 'm:cgtgg |
Category# = q q ﬁ 1 - -
| = \ in flight
1 Sub (a-) __F’ - o limy
1
! Subcategory ! ‘ O
t (Spell auty ) ol
1 . . ' CONSENSUS SCORE
1 Special Ingredients !
M e e o o e o o e e e m m m o e e e e e e e - may not be an average of
judlge's individual scores
Bottle Inspection (3 ok
[ Aroma 2 s
Nane L M H ' -
Malt 2 '= ) | D
Hops (1 ; ! | l:|
i N .
Fermentation .1 4 4 G’Yﬁl\’i‘;f & echiclnok b
Other
Appearance Inappropriata Tndpproprate
5:.235-5" 2 =8 E
$3E82E| s E5e 3|
Color 2L} 1 1+ ¢+ ead 141 1 1 [
grlllent, Opaque . Other Quitk Lasting ! Giher 2
Clarity Ty e O Retention [ o ]
Other Texture
Hame L M H ) :
Malt ol '! | ) ;[:I
Hops o1 1 | 1 g
k
Bitlerness 1 I ] E[] .
Do £
Fermentation . ! fi ] ‘Q}\ Sowe @“;{ 4 WQ'{‘QJQ / 2,l_
Balance P, , ‘M [} Ji r) fﬂédf' /G;’) /ﬁi’ /ﬂ_j’s’.)
Dry ¢ Sweel : ¥ 4
Finish/Aftertaste '\ ; ) J
Other
[ Moutifeel J o i
Thin Mo Rl Nore L M B

Body

Carbonation

Feedback

Nene L H : -
O_lﬁx_l a
[

Warmth OJ__I_Ifi o

Overall

Creaminess ot |

3

[5]

Astringency ~o 4 g

Other ff‘g‘}m}\%‘%«\k

Classlc Example | ! Vi ! ] ) NottoStyle
Plawless | 1 ':L/ i ! 1 Significant Flaws
Wonderful | i (I A L | Lifeless

Provide comments on style, recpe, process, aé drinking pleasure, Include hefpful suggestions to the brewer.

oy

k3

b

2]

Additional resources can be found at these sites:

Judge Total

https:/fwwebjep.org

http:/Awww.homebrewersassociation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Lacation Date
______________________ n P LT
N ) i Advanzad to
" Judge ! | o 1 [Posilion MINLBOS
| Name Jﬁu ‘{//fcx/;{e‘:‘u\, : , Categoryit o E 9’4 q / 7‘7‘!- U inflight
: : : Sub (a-f) A' w : Entry \5
tBJCP ID . ! ¥ ) PLACE
| & Rank , 1 Subcatagory '
3 ' 1 0 of
: Email ('t/\‘.;?ffblﬁ'( I o f/"rr’\'j | Special Ingredients ! CONSENSUS SCORE
_________________ "-"q_,-----————--—--—’ N e e e e e o e e may not be an average of

Non-BJCP Oualifications iudge's nevicualscore

. Bottle [nspection O ex

Cicerone (O Rank
Pro Brewer IH\ Brewery C’Ué

Industry O Describe m Tiopatdpticte

Judging O Years None L M Hi

Malt LV i 1 A
O—x
Hops (ol ;J,J\ ]

Scoresheet Instructions iy %
Use the scales to indicate the intensity of the primary attribute. Fermentation  ,L.X : 1 0 [12]
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/desceription as appropriate.

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

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

If character is absent, mark the circle to the left. Appearance _ Insgproprcle Jnagpropriole

Provide summary of beer and key feedback for improvement. 2% 5 5 = 2 =8 _ F

Assign scores for each section and total. 28 58 5 & F E 22 S5

Review with other judge(s} and agree on consensus score. Color &L 1 1 1 | Head ye 1+ | | 1 O

Enter consensus scare at top of sheet. . Bemt Moy Opoque t_.  Cher, Dok Lasting ° Other 5
Clarity ] Retentlon 3 3]
Qther Texture Zff2e.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m 'M s
goad, but too bitter for style, pp .

None L M wf‘
Flavor ingpreplare Malt o Iz 1 U
N L ] H [2a]
Wt o X 1 a Wheat, Subtle grainy notes HOPS o ) W | D
Hops Bla—t 1 1 OK for style LA
Blleness ot 1 X ¥  Way too high for style Bitterness HI -
Fermentatlon O_I_XJ__i 0 _Bonona, Low Clove. Hint of bubblegum Fermentation ".1 g S el % gﬂ‘ B éa‘l"z_o
H Mcl(
Balance I - af éﬁzé‘ft—(!
Dr Sweel’ |
Finish/Aftertaste | .
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alco.hollcf Hot Husty M [ ‘.'nappsﬁme
Astringent Oxidized T M fal | HansL " :
Breltanomyces Plastic X Body X% O Creaminess - !i D ‘
Dlacetyl Solvent / Fusel None L M Ao
I i Astringen 1 1 [s]
DMS Sour / Acidic Carbonation ot——¢— E\ Y oy
Estery Smoky Warmth ) ] Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | 1 Jr 1 ! 1 NottoStyle
Flawless 1 ! ﬁr ] 1 | Significant Flaws
Wonderful L i }:hr 1 ] | Lifeless
Feedback Pruvldecummentsunsiyle recipe, process, éﬂllnking pleasure. Includ?elplulsugges\lonsto the brewer. ﬁ
Operts  Praed® Lo |-
Quistanding World-class example of style. I ¥
Excellent Exemplifies style wetl, requires minor fine-tuning.
Yery Good Generally within style parameters, minor flaws.
Good Misses the mark on style andfor minor flaws,
Fair OIf flavors/aromas or major style deficlendles,

Problematic Major off flavors and aromas domlnate

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

Additional resources can be found at these sites:

33

[59

Judge Total

https:/Awwebjcp.org  httpi/fsww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version sion GH z . z a i @ Eﬁ[

‘ Judge G“ ;‘ b . Posilion M\'aﬂ_(*ﬂ'ﬁ

: Narﬁe OVf‘? ! ; Categoryd __i g qigbr L?b% " Linfight MINI Bos|

‘BJCPID 1 + Sub (a-) _D = L et

| &Rank ! | Subeategory : PLACE

: _ : Lo ! v CONSENSUS SCORE
i+ Email k 1 Special ingredients '

A : may naf ba an average of

fLage's individual georas

Non-BJCP Qualifications
Cicerone O Rank 2 &
Pro Brewer i Brewery 1{)“ m

Industry J Describe

Judging 3 Years . Halt et g:? H:D /Qw anel é,ﬁdéwfeﬁ

Botlle [nspection 3 ok

Hops bTJ ' 3
Scoresheet Instructions
Use the scales to indlicate the intensity of the primary attribute. Fermentation ¢ — O ? izl
Use the space provided to describe the primary attribute. Other 7

Add secondary attribute{s} intensity/description as apprepriate.
Far “Fermentation”, consider esters, phenols, efc.

If character is inappropriate for style, mark the box to the right. Appearance — - .
ropeic ppreprizte

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

Provide summary of beer and key feedback for improvernent. E o B g g g s _
Assign scores for each section and total. 2383 E E = 2884
Review with other judge(s) and agree on consensus score. Coler _Lﬁ S T Head 1 SN i - 1+ 9 ] 2
Enter cansensus score at top of sheet. Clarity pue lk oy Dpoue Other Retention Quick’ > Lasting o Olher 5
Other Texture ' '
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m [——
good, but teo bitter for style. j
Hore | M [ 6?‘ %
Flavor 13 Malt oL o .0 (’e‘w?, £o i) f
i 4 H
it o X, ' g Wheat, Subtle grainy notes Hups ol .\( O
Kops 1O Ok for style . \/
Blemess ot o X ¥ Woytehighforshie .. Bitterness s |
Fermentation (o, X O  Banoro.iow Clove, Hirt of bubblegum Fermentation P 'O /7
Hoy Mot s EO_
Balance L 5 "o 4
0 ~ Sweel
Finlshiaftetaste Ly’ "\ OO
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic i :
Alcohollc/ Hot Nusty i m — —
Astringent Oxldlzed Thin T sone L

" H :
Brettanomyces Plastic Body . % 0 Creamlness : O
Diacetyl Solvent / Fusel Hoe L et
N

“ . .
DMS Sour/ Addic Carbonation o1 1 ¢ i 0 hstingeny 1% 1 O
Estery Smoky ; Wanmth oLy o Other

Grassy Spley
tight-Struck sulfur m
Medidnal Vegetal Classiebample L J .01 11 NotloStyle
Flawlass V.. ] 1 | Slgnificant Flaws 4
Wonderful L4 ol ! 1 ) Lifeless g
‘Feedback  Provide comments on style, recipe, pracess, and drinking pleasure, Indude hefpiul suggestions Lo the drewet. [1 0

Pl outstanding World-dlass cxampie of style, fa ,,( d AAA p 7 ﬂ
'E Excellent Exernplifics style well, requires inar fine-tuning. V u ma 3-\.5 ) &
Lol Very Gped Generally within style parameters, minar flaws. J a
o Goad Misses the mark anstyle andior minor flaws.
5 Falr OFf fravors! of major style deli g-;{ﬁ,-w
: o+ 8

Problematic

Major off Favors and atemas dominate ] T
Cputol M cvisger aund/ 40
ee écgo clagw/ e “SuigeTotal E

BJCP Scoresheat Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitps:/wvw.bjcp.org  hitpi/iwwwhomebirewersasseciation arg |



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
¥ Judge r = Position Advanied I
| Name /Llﬂhk. Q“/Hk ; Category# s E 6’\%[*[_{ éfiw inflght MINI-BOS
L ‘ v Sub {a-f) w : Ertyy
sBJCP ID CF' 7= ; , .
i &Rank . 2 é ' | Subcategory . D\\% '
l ' e . Col CONSENSUS SCORE
« Email . « Special Ingredients !
________________________________ e e e e e e e e e e e e m3y not ba an aierage of
fLeze's individuel scores
Hon-BJCP Quallfications Botlle Inspecti o Juege sk
Cicerone UJ Rank nepection o
Pro Brewer O Brewery
Industry 11 Deseribe m Inopprepricts
Judging O Years Hone L M H M
' Mt o O Gecatn X
Hops OQ< | ' 0 ﬁ;ﬂ-’l \v\:'t
Scoresheet Instructions { R q
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ X = 2]
Use the spaca provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
Fer “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. — ‘
¥ character is absent, mark the circle to the left. Appearance . teappropeile oppropridte
Provide summary of beer and key feedback for improvement. E o828 g =28 _
Assign scores for each section and total. 2,3 8353 & ﬁ)i‘ 25 &
Review with other judgeis} and agree on consensus score. Color ¥ [ N N N i | Head .1 et O
Enter consensus scare at top of sheet. Clarity B Lhﬂ%( Hezy ID;mque o Qlhet Retention Qulck xsting o Cther 3 -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m A
good, but too bitter for style. ppple
Hae L % M H
Flaver . ' 13. l Malt 1 ; O
Wil ol X\ ;g Wheat. Subtle grainy potes Haops o )< .o .
Hop 1 1 . .0 Of for gtyle i Y
Bty ot 0 X X too high le. ... Bitterness ol—o ! [
fermentation oyt Xeo s D) _Bonana, Low Clove. Hint of bubblegum Fermentation o X s C/'Q-(.M— [526
H Kot
Balance W ey g (e
5
Frishiitertaste " (T %%
Flaws for style [mark L-M-H for all that apply} Other
Acetaldehyde Metallic i
Hcoholic/ Hot Musty m N —_—
Inap {3
Astringent Dxidized Th £l Joso L "
8rettanomyces Plastie Body 7K .0 Creaminess ; | .
Diacelyl Solvent / Fusel Hane L M “L :
T ! T Carbonation ac";_\__x__ﬂ G Astringency : u] s
Estery Smoky Warmth O_l’_(_’__l ] Other
Grassy Splcy .
Light-Struck Sulfur M <
Medicinal Vegetal ! Classic Example | | ) 1 ] Not ta Style
Flawless L 1 1 ) 1 | Significant Flaws
Wonderful | 1 I 1 1 ) Lifeless /I ]
[a

& Outstanding World-class example of style.

‘5 Excellent Exemplilies style well, requires minar #ne-luning.
RN VeryGiood tenerally wilhin style parameters, shinor flaws.
2 Good Missos the mack on style andfor minet [laws.

5 Falr 0ff Haverslatomas or major style deficiences.
Wl Problematic Wajot off flavers and aromas deminate

BJCP Scorasheet Copyright @ 2018 Beer Judge Cenification Frogram
rev BSTR-180124

Feedback

Additicnal resources can be found a1 these sites:

Provide comments oi shyle, retipe, pratess. and drinking pleasure. ln:lug helgful suggestions 1o the brewer.

(VLD

(];5\-\0—-. SALDANn

E 5 Lo X, beo A

4N

Tt N \LQQ-“V\ -t.(-

ol Lo -

_AF

l’ N

38,

Judge Total

hitps/fvwanbiep.org  hitpi/iwavhomebrewersessociation. erg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

é Category# _L %‘ "I)"{ 9463’
| Sub fs-) -

Subcategory C m”\/&"‘ P ,"'j

Posltion hdvanced e
N MINI-BOS|
In light

Enlry

\ & Rank

E\ Email L}Ml@ (Mww ; Lonnd :“ Special Ingredients ; .

CONSENSUS SCORE

may not be an average of
fudze's indivicuel soores

Non-BJCP Qualifications
Cicerone y‘ Rank Bottle Inspection D ox
Pro Brewer Brewery
Industry O Describe m Tnopprapriate:
Judging O Years ‘ Hone L L H
Mait o518 ;0

Bops oL 1O
Scoresheet Instructions

Use the scales to indicate the intensity of the primary attriburte. Fermentation OL—L—' a : ) O‘ﬁ

Use the space provided to describe the primary attribute. Other CW é [ els)
kB

Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation®, consider esters, phenels, stc.

If character is inappropriate for style, mark the box te the right. _ )
I character is absent, mark the circle to the left. Appearance Inagaropricle Thappiopriite

Provide summary of beer and key feedback far improvement. E. % EE§ g g zH _ £
Assign scores for each section and total. = ESES = 4 &8 &
Review with ather judgels} and 2gree on consensus score. Color O Head ! : o [
Enter consensus score at top of sheet. Carity Bril; Tt Hary  Opotue = Other Retentio Quick I.Ilsgng o Bther z{_
2 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 tao bitter for style. e L " PF‘ e
..n( (] ('At
Flavor 13! Malt ol }/ . O Cﬂ.ﬁrl ~
[ t i
Wt g X i Wheat. Subtle gray notes Hops :- - s yg‘ ( '&,‘( IQGQUEQ
Hops E_;_____:___rD OK forstyle . __ .
B oo X W Woyteohighforse Bittemess oL % O {%WWD
Fetrnentatiz X O Bonzna. Lew Clawe. Hint of bubbi_r.gum shdl !
ermmentation ol A ) Fermentation OI ,\-,_/' O C L\’ / 200
H Mout
Balance aﬂ'g_)_\/ 2o
0 Swael
Finlshitftertaste UL %" ™ O
Flaws for style tmark L-M-H for all that apply) Other
Acetaldehyde Metallic
Heoholc I Fol Musty Mouthfeel J — e
Astringent Oxidllzed THn T ¥ore "

Srettanomyces Plastic Body | ;‘ . Qa Creaminess 4 O ¥
Diacelyl Solvent ! Fusel one | (] i |

: 5
oS o Carbonation 1o . O hstringency o ¢ o |

Estery Smoky Warmth %L._A___b a - Other
Grassy Spicy

Light-Struck Sulfur m
Meditna Vegelal \L Classlc Example | )n( 1 ] ) | NottoStyle
Flawless L LoxT 1 ) Slgnificant Flaws
) Wonderful | L3 ! ) Lifeless q =
Feedback Provide camments on style, zecipe, procest, and drinking pleasure. Include helpful suggestions 1o the brewes, ﬁo

Vorwy G oo
ol lass ciarple of st _ MW y__,/ op h Mm/

Exemplifias style wefl, requires minor fine-luning.

P 2 A o G VI ACS /¥ %S

O llaworcfaromas or major style deliclencies, T L/ c , ”4’/ WW LQIZ /W
Major off ffavors and aramas dyminate

Flavou- bvoulo LIET Z

)

—f @6?'75 {}C{fﬂ (P‘M ”ﬂua‘ge Total
BJCP Scoresheet Copyright @ 2618 Beer Judge Cenification Frogram

rev BSTR-180124 Additional resources ¢an be found at these sites.  hnps:fwwerbicp.org  itipiffvnwhomebrewertassosiation.arg

Ouistanding
Excellent
Very Gaod
Grod

Falr
Froblemallc

Scoring Guide

<




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
P2 “\ o h
1 Judge ) 1 = \ Pasition Advanced to
i Name ]..!fé\—J\O O ! E Category# <— _,E' q7' zw ' inflight MINI-BOS
\BJCP ID : isweh P LY AV
1 l 1 I
| &Rank : : ggll?ga“tegory W1 @E@ﬂ/ !
1 ' t l=peliou ) of 3
| Email !r\D‘«ELOQ 6*?{_;‘~6§3V[°(M Lt \ Special Ingredients J 61 CONSENSUS SCORE
N m o2 AN L __ .. . N e e e e e e e e e e oo . may not be an average of
judge's individual
Ron-BJCP Qualifications Botile Inspec fuages nlvicuatscores
Cicercne O Rank ottle Inspection 07 ox
Pro Brewer Brewery
Industry O Describe m Inappropiicte
Judging O Years Hane L M o
Malt >/ I || OMS
Hops C}\/ L 1 O
Scoresheet Instructions ) i g‘
Use the scales to indicate the intensity of the primary attribute. Fermentation o )( . 1 J hz]
Use the space provided to describe the primary attribute. Other 0 N ‘
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. _ ‘ . S
If character s absent, mark the circle to the let. Appearance Ity iapiseie
Provide summary of beer and key feedback for improvement. E - = E g =l 2 = & g
Assign scores for each section and total. 28 E&EIE ;;:/2 & E &
Review with other judge(s} and agree on consensus score, Color VoL a Head 2”1 » 1 1 O
Enter consensus score at top of sheet. ~ Bliont Aoy Opogue | Other . Quick Lgsling Other
Clarity [m] Retention |—)&| a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ol
geod, but too bitter for style. SHparopR,
Hone L M L4 0
Flavor Fippaopiate Malt e ! | | ) ™ g
N K m !
Ml o b ;O Wheat, Subtle grainy notes HOPS O‘ ] | ‘D
Hops L 1 1O Ok forstyle ) b ‘. :
Bllemess ot 1 X | B Way too high for style Bitterness o % | L|:|
; o X | O _Banana Lew Cleve. Hint of bubblegum Fermentation ol )(‘ | J lD I Sj—
L 20
H Multy ¢
Balance L X i =i
D Sweat
FinishiAftertaste L 1 1 O
Flaws for style {mark L-M-H for all that apply) Other Om; .
Acetaldehyde Metalile
Alcoholic Fot Musty m — —
Inapprapriale. nappropricte
Astringent Oxidized Thin M fall Nore L " o,
Brettanomyces Plastic Body o Creaminess O ‘
Diacetyl Solvent / Fusel Fone: | M Mo ‘r
" { j 5
NS L | Sour/ Acidic Carbomation 1w | ‘:D Astringency 1 )/ I | O 5]
Estery Smoky Warmth F_l a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | .Y S L j  NottoStyle
Flawless | 1 1 }d 1 | Slgnificant Flaws
Wonderful | I I h/l I ) Lifeless

[ Culstanding World-class exampla of style,
o )

= Excellent Exemplifies style well, requires mino? fine-tuning.
U8 Very Good Generally within style parameters, minar flaws.
g‘ Good Misses the mark on style andfor minor flaws.

° Falr 0ff Navors/aromas or major style deficlencies.
B8 Froblematic Malor off flavors and aromas dominate

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

Feedback *

Additional resources can be found at these sites:

BV

Provide camments on style, recpe, process, and drinking pleasure. Include helpful suggestions to the brewer.

NoT @ G0 Y{(¥r RBem

/s

Mepof ST i WweavneE

g & P (et

5

Judge Total [50

htips:/fwww.bjeporg

hitp:/Awwwhomebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
------------------------------- 1 Y .
! Judge LW ! ' a \ | Posftion :mf]lc;'g;
E Name é/c—@ ! i Category# S' B 3 ?/ 3&& ' L inflight
7 ' - w ’ ! Entry 3
1BJCP ID : | Subie-f) ! (y
+ &Rank , | Subcategory ' FLACE
' . | (Spell cut} . of
1 i . 1 \ , CONSENSUS SCORE
+ Email ¥ 1 Special Ingredients !
‘- - e e e e o e o e e e e e e e e e, . . may not be an average of
Non-BICP Qualifications fucige'snlicial scores
. Bottle Inspection ek
Cicerone O Rank
Pro Brewer K] Brewery Lo
Industry O Describe m Inappiapricie
Judging O Years Rone L M W '
Malt 1,\ 1 ] ED
Scoresheet Instruct bor. 01— /s
coresheet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ L . 1o [i2]
Use the space provided to describe the primary attribute. Other }Z'(’//;b C{{av\
Add secondary attribute(s) intensity/description as appropriate. —
For "Fermentation”, consider esters, phenals, ete.
If character Is inappropriate for style, mark the box to the right. - .
If character is absent, mark the circle to the left. Appearance _ Joappropiite 'WPFWFWE
Provide summary of beer and key feedback for improvement. g - 8 2 £l & 25 _ F l
Assign scores for each section and total. 238 28 aa! F ER2 8 &
Review with othet judge(s) and agree on consensus score. Color V2 N R iy Head 11 1 1 1 O 5
Enter consensus score at top of sheet. . Bﬂllhﬁl Hozy Opague . - Other Quick Lasting | _° - Olher 3
Clarity [m) Retention a [3]
Other Texture Moy
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m gt
good, but too bitter for style. : W?m’-' g
None L M H O/
Flavor . @ Malt iy ' a 6D°
et M H ) ~ P
Wil oL X, y O Wheat, Subtle grainy notes HUPS Ol A | 'D‘ ébOO/
Heps ® O Ok forstyle B ‘
Bitemess L1 X | K Waytoo high for style Bitterness 1 A ! i) b}
F s %) | O  .Banena Low Clove. Hint of bubbleg Fermentation o v ‘ ‘ :D ﬂw\l /é
7<
Happy Mull# ! [23
Balance [ x a
Drg N Swee! i
FinlshiAftertaste 3L m| Aswo/
Flaws for style {mark L-M-H for &ll that apply) Othet /, A é//’ J‘axwfoﬂ,y
Acelaldehyde Metali J J
Alcohalic { Hot Musty m S
Astringent Oxidized Inapprapricte. Inapplupllnle
gen Kidize Thin Mo ORI Hone L M
Brettanomyces Plastic Body X [m] Creaminess - 3¢ D '
Diacetyl Solvent / Fusel one L | W
i 5
OHS Sour/ Adidic Carbonation '~ | ¥ | i|:| Astringency | A | .D. [5]
Estery Smoky Wamth ~¥_ 1 QO Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example 1 1 ! | NoltoStyle
Flawless L ,\( ] 1 1 1 1 Significant Flaws
Wondetful - L3 1 1 | Ufeless g

T8 Outstanding World-class example of style.
o

5 Excellent Exemplifies style well, requires minor fine-tuning.
(2N VeryGoodl Generally within style parameters, minar flaws.
g: Good Misses the mark on style andfer minor flaws.

o Fair Off flaversfaromas cr major styfe deficiencles,
W Problemallc Major off flavors and aromas dominale

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

Feedback

Additional resources can be found at these sites:

Provide comments on sjylp, recipe, process, and dijpking pleasure. Include helpful suggestions to the brewer.

Ouerd]

,T/ﬁf

" eworIP

Judge Total

e

https:/fwww.blep.org  hitpi/Awvewhomebrewersasseciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
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Scoresheet Instructions -4
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. 1 D iiz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For *Fermentation”, consider esters, phenals, etc.
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Scoresheet Instructions
Ute the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secandary atiribute(s} intensity/description as apprepriate.
For “Fermentation®, cansider esters, phenols, =te.
1€ character is inappropriate for style, mark the box ta the right.
1f character is absent, matk the circle to the feft.
Provide summary of baer 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 2 Weissbier that is
good, but toa bitter for style.
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Scoresheet Instructions / 6
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