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Flawless L1 L 1 | Significant Flaws
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Scoresheet Instructions 0
Use the scales to indicate the intensity of the primary attribute. Fermentation C'—{ ' 1o K

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

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

if character is abfeFr}\t, lp"nark the circle to the left. Appearance Tnappuaprite Jnegprapriole

Provide summary of beer and key feedback for improvement. % E ;

Assign scores for each section and total. = E .
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This example is from the flavor section for a Weisshier that is
good, but too bitter for style.

Example: How to fill in a Scoresheet
Fiavor i

5 ek clo

Flavor hapgregrlane O |
Hene L M K
Mt o X oo Wheat, Subtle grainy nates HOPS | ) D 0( l
Hops oo IO E— O 0K for style ) . G
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H L
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D 3
Finish/Aftertaste | *k‘ 0 Cm Yy oveet
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Astringent Oxidllzed e M | Roae | M : :
Brettanomyces Plastic Body i EI Creaminess }
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Estery Smoky Warmth OJ_‘_J__I ii:]_' Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! : ] ! L | NottoStyle
Flawless | ] l I ! 1 ] Sianificant Flaws
Wonderful L ! I 1 i | Llfeless
i Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
‘ : well Coushuckd beer ~  \oor—emd—vi~

L'l Oulstanding World-class example of style. ,(_a.‘-——-«\ - . .
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PRl Problematic Major oif flavers and aremas dominale
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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 attributefs) intensity/description as appropriate.
Faor "Fermentation”, consider esters, phenals, ete.
1f character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor [ro—
Nene b M K
Wit o X O Wheat. Subtle groiny notes

Hops 3 O OKforstyle
Blilerngss OJ_|_Z§_| B Way too high for style

ol X 10 Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Llght-Struck Sulfur
Medicinal Vegetal

World-tlass example of style.
Excellent Exempllfies style well, requires minor fine-tuning.
Yery Good Generally within style parameters, minor flaws.
Good Misses the mark'on style andfor minot flaws.
Fair - Off lfavors/aromas o major style deficlencles,
Problematlc Major off flavors and aromas dominate

Qutstanding

@
=
3
()
o
£
=
o
A
v

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

Toappapile

Hone L M
Mait o I
Hops (b 0

LI
Y ]j \i%\a-&- caramel
] 'EI

Fermentation 1~

'O Dntag\o W \\'—f~*\&"' Sheedok

Other
AP pearance Incppropdate Jn_nppmpriule

E -5 EEgl: Eg¥ g1
BEEREEEIA £ 2 & 83 ; :

Color 1 1 0 Head J_l_li_l_L -

. Brllant Kozy  Opogue [ @  Other Lushng Other
Clarity |_|X_|__v (m] Relentlon X _
Other Texture

Flavor 4

ncppinpite

None 1 M H .
Malt oo~ D alm'l:a ‘C;-.,o_r_& .
Hops myind | |f|j‘
Bitterness 1~ i ] i[:f tichior o QA'\\C_ eanche .
T 9 <
Fermentation o~ 1 1 OO
Molly |
Balance ”"F”” 1 u"Ju a
FinishiAftertaste pe
Other
Mouthiee! J s e
Thin Mool Here L b H
Body % '|:! Creaminess g1 1 1| |:|
. None L
Carbonation o_l_x_l EI Astringency opb 1 | _D.
FLETE 1 B NV N R— ‘EI‘ Other
m Classic Example | 1 L X" | 1 NettoStyle
Flawless | L L X ! | Significant Flaws
Wonderful | ! M I | Lifeless

Feedback

Provide comments on style, recipe, pracess, and drinking pleasure, Include helpful suggestions to 1he brewer.

Pitrerness does

aver  power  me b

Linent g b.#c:neqs . QNC(‘O\\'C <
U 4 / -
Yoo v Ny, le {~<.rnr\,&\.-!‘-w‘q’.m
= S L
N}Cl Ll
Judge Total 5d

Additional resources can be found at these sites:

hittps:/Awwn.blcp.org

http:ffeasvhomebrewersassociation.org




BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Versten
Location Date

Iy 2

i Position el

:’ Judge '( V  Cate > : MINI-BC
{ ; Category# E : i oS
e o o L19ercd i

BJCPID \/7 (W

, &Rank : Subcategory .

, Epell cuth of

\ Email _'k ﬂ{]m ﬁagig{[ngredients : CONSENSUS SCORE

LS 8 A R, may not be an average of
) judge’s indviduel revtes

Non-BJCP Quallfications foy\ nﬁ{ifle specion ok judge’s indviduel reote

Cicerone 0 Rank _g

Pro Brewer [1 Brewery _ém—.__ m

Industry escribe
Judging Years

Mail

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

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

Fermentation

Provide summary of heer and key feedback far improvement. E < 2 % E 3 2 = 8 g
Assign scores for each section and total. T=2E &&= F 2 &i/E & ;
Review with other judge{s} and zgree on consensus score. Color L.l | Yo Head u_ ¥ - | O .
Enter consensus score at top of sheet. Clariy Biltient Mg I/ONue - Other Retention Quick /; } Lesing Qther Z T; :
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m —
goed, but too bitter for style. e £ o " ;
Flavor 1 l Malt AV 0
A " |
Wl ol X \ g Wheat. Subtle grainy notes HOPS g : , O
[T M Dp— 0O Okferstvle .
Beness o X X Way too high for style | Bitterness % L ;4 .
Fermentaton (o X O Bonana.Lew Clove, Hint of bubblegum Fermentation | o %(
Hoppy Medy @
Balance L i, 'O
D N Swg
FinishiAftertaste | "o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde - | Metallic [ .
Hlcohalic/ Hat Musty i m - -
" v Ineppreprite nappropriate
kstringent ledl'zed i M el M H
Brettanomyces Plastic Body L O Creaminess ; ' O 2[
Diacety] Solvent/ Fusel Hone L H . < f
TR Sour ] Addic Carbonatlon oJ_)(l___A O Astringency O_I%J D #
Estery [~ | Smoky Warmth 9(__1_4 oo Other ’
Grassy Spicy ,
Llgit-Struck Sulfur m
Medicinak Vegetal Classic Example 1 ] I\ ] i NottoStyle
Flawless L 1 1 ’S\ - ) Significant Flaws
Wonderful 1 ! 1Ne 1 1 ¢ Uleless ?,,
Feedhack g , recipe, s,anmlngpleasure.Indudehelp[ulsuggesﬁnn tnrthebrewer. 10
P oatstaniing PERE World-class cxample of siyle,
‘5 Exceltont [KEICER Eeemplifies style well, requires minor line-tuning.
(VR varyGood Bl Generally within style parameters, minor Raws.
g’ Good [ATFLR Misses themark og style andfor minot flaws.
G fair [EEr(N Off tiavors/aromas or major style deficlencles.
¥ [\ K3 Hajor off fiavors and atomas dominae

Problematic

Judge Total 0

BICP Searasheet Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites.  httpsi//wvanbjcp.org hrtp:/vav homebrewarsassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date

ST T T T T oS SMSSsmoooESemmmmEEET T \ pNmmTTomESmSmSSsmsscmo oo \ .
' Judge \ 1 . O e ) Position Mvanfed to
| Name Q)r e ko Q’ibugL ! | Category# l E a \a\’-ﬂ?- v inflight M Bos
: ! | Sub (a-) A = Ve
'BJCP ID X ' | 30 .
; &Rank ! | L%yebcategc;ry \AJZ.\SS-t}\ e :
! 1 f of
I Email \0{-@(\(}\0&\(9 G\ 0&)(\,\ qd A | Special Ingredients ! CONSESUS SCOR

_______________________________ Pl M e e e e e e e mEEm—— e, — e m === maynot e an average ol

judge's individ

Non-BICP Qualifications U D/ fudge’s indiidual scores

Cicerone [ Rank Botlle Inspection oK

Pro Brewer [1 Brewery

Industry O /Describe 1nupproplh'ta
Judging & Years ?} None L M : H‘
' Malt OJ_‘.L;__I D ‘ [ WL et % LI
Hops o4t 1 1 D
Scoresheet Instructions "
Use the scales to indicate the intensity of the primary attribute. Fermentation o L~ D (,‘ oL Eﬂw (‘{ + GN‘C‘
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, ete.
If eharacter is inappropriate for style, mark the box to the right. - —
If character is absent, mark the circle to the left. Appearance _ l““""’"”""“ noppropridle
Provide summary of beer and key feedback for improvement. E-%2 %8¢ P 2 =8 _ E|.
Assign scores for each section and total. 23 &S5 %] 5 2 X8 5]
Review with other judge(s) and agree on consensus score. Color v ¢+ 1 1 10 ead Y1 11 1|
Enter consensus score at top of sheet. Clarity Brll’gnt Hazy  Gpaque ED Retentlon fuick Lasting * Other
Qther Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m i
good, but too bitter for style. 10pETOPRLE,
Hone | [ H { X [
Havor barpice 1 Malt X (I R | O ' EI{) C,(;{'ﬂoQ
Mne L H H 20) b
Wt X y 7 Wheat. Subtle grainy notes Hops Oh{‘ | ID Qs\qb\,i- Cp. [
Rops g1 10 CKforstvle | ' i
Bilomess i 1 X 1 B Weytoo hish for style Bitterness (51 X. ) [:| LJ. ce bc\c,\n e lode a:._l(a,l ,
1 o Xy 1O _Banana.Low Cleve. Hint of bubbW.zgum Fermentation o iy : tD (‘;‘(‘)CC( \{)lva'\O( L_C)S‘Jaﬁ Cé.’.
H ; Malh .
Balance L0 N " O SIS
D Sweet . . a
EinishiAftertaste "L v o O g"‘s_& ol .
Flaws for style {mark L-M-H for all that apgly) Other
Acetaldehyde Metallic
Hcoholic/ flot Musty Mouthfeel § — —__—
Astringent Oxidized Tnapproprate {nappiapiie
g ! Thin [ T Nene L M Wi
Brettanomyces Plastic Body . i Creaminess 4 — 0
Diacetyl Solvent / Fusel c . hmel ‘( ashil !
R Sour/ Adic arboration EI ringency ¥4 1 1 [
Estery Smoky Warmth o~ 1 |‘_‘! Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample LN/ 1 1 1 i NottoStyle
Flawless L 1 1 1 J  Significant Flaws
Wonderful I\.{_ 1 ! 1 | .1 lifeless

Quistanding
Excellent
VYery Good
Good

Falt
Prohlematic

Scoring Guide

World-class exarple of siyle.

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

Dff flavorsfaromas or major style deficiencies.
Major off flavors and aromas deminale

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

froma

Feedback

Additional resources can be found at these sites:

Provide commients on style, recipe, process, and drinking pleasure. (nclude helpful suggestions to the brawer.

_Z eruun:

Seinualde. (Aart

chva(

e

SPPTA(

t L.":U

4 osbo—d e

z%é l

0,

.

- [5]

é‘\- ;,»ma.«-—m dc,- £3

fq‘t fu ‘-I'Cufﬁ( L\Bu.(o -‘}JCV) 1,1'3‘_,5,1;,‘_ 2
FMS?M b«#ﬁrﬂ'ﬁ"ﬁﬁ) (f‘-:-'i’ai“\. Lf
e ]
Judge Total 50

hupsi/waww.Bjcp.org

http:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
____________________ M”“‘. TN ar=——————— [Positin ma;l'ﬂ;w
1 |
AL ! | Catagoryt LTS b [ngn
: ' Sub (a-f { é“, P
1 ! 1
1 & Rank ' : ggebcateggry {gﬁ ﬂ/ : .
) 1 | of
CONSENSUS SCORE
' Email ffzamm I}[f.[}.,(’,l (Q c[ﬁﬂﬁ maa’mw{ m;‘u‘Specnal Ingredients ' - ool
e L - may not be an averai
Ted Juclge's individual scores
Non-BJCP Qualiftcations & Bottle Inspection O o
Cicerone O Rank P
Pro Brewer O Brewery
Industry O Describe m Tncppropriate
Judging O Years Hore L M W
Malt o\/ 1 | D
AN P
Hops OX L 1 0 :
Scoresheet Instructions 7 | 7]0 A ft;‘- [
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I——]% a [ L/l £4 E
Use the space provided to describe the primary attribute. Other 5/ ﬂf/ﬂ/bf//
Add secondary attribute(s) intensity/deseription as appropriate. T /
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - S e
If character is absent, mark the circle to the left. Appearance _ eperopricia dppropricte
Provide summary of beer and key feedback far imprevement. 2% 2 E g 2 zp _ E |
Assign scores for each section and total. 228 58 s4& E- ] -
Review with other judge(s) and agree on consensus score. Color DAL 1 1 1 O ead M || |:| 2/
Enter consensus score at top of sheet. Clarity piffont Hony  Opague !D; Other Refention Quick I.usﬂ |:| Olher 7 5
\_)Atl_l ] < [3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ik
good, but too bitter for style. o L M W mi? prio
— Malt YA 1 O
Flavor hane L M HW " [F © /\ “
Malt b o Wheat. Subitle grainy notes HDFS 9< I ‘ ‘D‘
K X O OK for style .
B . Woay toa high ! Bitterness L\ |
temess o1 1 X 1 ¥ toa high for style e /\ )
Fermentation L X 1 O Banona. Low Cla-vz.. Hint of ¢ Fermentation ol ] \/ | D _//ffﬂﬂf(f &ﬂﬁﬂfﬂ J Céﬂ/ém[jé/{f ‘ ,%—0
H / Mae -
Balance L ){ ™ _EI.
b Sweet |
Finishidftertaste | X o
Flaws for style {rnark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncahalic/ Hot Musty m e i
Astringent Oxidized T y Fuztl T o L " W
Brettanomyces Plastic Body EI Creaminess %_L_J =i a
Diacetyl Solvent / Fusel Here ¢ Wi b
. e B
TR Sour  Alic Carbonation OJ_|H<I jIZI Astringency a
Estery Smoky Warmth C% a Other
Grassy Spicy “
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample A/ | 1 1 1 | NottoStyle
Flawless T 1 1 1 | | Signlticant Flaws )
Wonderful | I 1 { ! ] Lifeless 9
Feedhack Provide comments on style, re{lphmess, and dyinking pleasure. Include helpful suggestions 1o the brewer, %

Qulslanding
Excellent
Very Good
Good

Fair
Problematic

L
=2
=
O
o
-]
=
G
Ly
w

World-class example of style.

Exemplifles style well, requires mincr fine-tuning.
Generally within style paramelers, minor faws.
Misses the mark on style andfo: miner Haws.

Off flavorsfaromas or major style defidencies.
Majoroff flavers and aromas domlnate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124

I)Vémzm Y i?ml'

p’?"h”/ el "ff&'é "

éE’ﬂ’mé‘(é/ // Z M"«f/ //0'7

Addiional resources can be found at these sites:

hutps:itwww,bicp.org

A

http:/fwirn. homebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sancticned Competition Program

Structured Version

Warld-class exsmple of shyla,

Exemplifies style well, requires ménot fine-tuning.
Generally within style parameters, minar Raws.
Misses the mark on style andfer minor {laws,

1f flavarsiaromas of major style celictencies.
Major off favors and aromas deminati

Outstanding
Excellent
VeryGuod
Gpod

Fair
Problematic

o
e
]
V]
=)
o
=
I+
o
I

BJCP Scoresheet Copyright ® 2618 Beer Judge Cendication Program
rev BSTR-160124

Feedback

T8 STYLE

Puovide comments on slyle, reclpe, process, : an drinking pleasure. Inckude helpful suggestions 1o The brewel.

A Lo

Location Date
¢ Judge 66 v ’ . . TPesition Hiascrd o
\ Name rronf M Citad” } Category# @ Bl 2 b3EL| atan [
! ' ! Sub {a-f) 5 O
1BJCP ID L !;z é ég&f ' : |
| & Rank gr ) : ége?g%tegow .
1 , : A . of
\ Email } » Special Ingredients ; CONSENSUS SCORE
________________________________ LU Y may not be an 3\ e'age of
jucae's indiviguel score
Non-BJCP Qualifications Bottle Inspecli 0 iveges mavuleom
Cicerone O Rank & Inspeclion o
Pro Brewer O Brewery
Industry O Describe m Tnazpropricte
Judging O Years Hone L M H
Malt ) 'O
Hops o : | 7 1)
Scoresheet Instructions ‘ 778 (Ld CORILinlh:)
Use the scales to indicate the intensity of the primary attribute. Fermentation ot - l,-"f g d 5 S ;/4, M /@;,t!"l)«] [iz
Use the space provided to describe the primary atiribute. Other =
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, censider esters, phenols, atc.
if character is inappropriate for style, mark the box to the right. — _
If character is absent, mark the circle to the left. APPEH!'GHEE . . Inapvepricte fappropiue
Provide summary of beer and key feedback for improvement. E .,E & E g ’
Assign scores for each section and total. & ?/5 & 82
Review with other judge(s) and agree on consensus score. Color L YL L 1 1+ ead
Enter cansensus score at fop of sheat. . Billlioge” Hozy  Opaque Olher
Clarity 1 Retentlon 3]
Other Textue ALLCE é__‘gg;,\fg
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) e
goed, but toa bitter for style, FaNOPES
Nane & H H
~ Havor . ' 13 : Mall L | - 0
Wil oy X ;O Wheat, Subtle grainy notes T Hops ol , O
Hops ot .t -0 GQRfoestyle - f o
Benest bt X K Woy toa high forstyle . .. . erness : ) X
fementalios X, DO Bonana. Low Clove, Hint of bubblegum Fermentation ol , 'O CLQ \’ {"E ? -..”Bj':‘”H}ﬁ)‘rl‘.bAﬂ l b%
Balance Hoppy /1 ey a }'{ﬁﬂm VERLY Hetr [’lNS
&
risaeraste "o ™ O
Flaws for style (erk L-M-H for all thas apply) Other
Aeetaldehyde Metallic |
Alcoholic / Hot Mu j m
st n o i;tly g - Inoppropriate Tnoppropriate
ringen Xi0]2e Thin M Full Kane L M [}
Brettanomyces Plastic Body ' O Creaminess oL ¥ ¢+ O 5
Diacetyl Solvent / Fusel .
s Soue ] AGIC Carbonation Astringency o~ ¢ 0« D E
Estery Smoky Warmth Other
Grassy Spity
Light-Struck Sulfur m
Medicinal Vegetal i Classic Example | ! ) ] 1. NattoStyle
Flawfess L ) 1 L 1 1 Significant Flaws 8
Wonderful t 1 1 H ) Lifeless .

[0

Eycaz‘ﬂf.ﬁlflq‘ C Bur-terr ©

TPV §

A
Mon & A | M IESS) O

Tl S"pé”tfufrr_ £t

14

Additional resources can be found at these sites:

htsps:/fwamw.bjcp.org

Judge Total

‘,,,N
ol

htpi/iwnvv homebrewarsassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

we 16/6/2)

Lacation
M SSSmSSSsSsmemoSoSsooooEETTTTS \ T T T ST ST oS SMsmsnSSSemmoomRTTTTTT N
' Judge e —— \ 1 D - \ Position Advanced to
£ ! . MINI-BOS
' Name \ecepne/ D : | Category ' E 2[(9 gé 2_ v inflight \
1 ¥ L ! Entry
1BJCP ID N _, ! ! ) Sub fe-9) b e b !
. &Rank WHAY : | Subcategory 1SS ‘jf.{ !
i - - . { Epeloid el CONSENSUS SCORE
' Email b?@r@ e (\(":“ ! | Special Ingredients !
N T o TN - . N e e e e e e dmmm—— e mm - may not be an average of
judge's individual
Non-BJCP Qualifications ot lspecton o Juagers manicuatseores
Cicerone O Rank _ otlle Inspection o
Pro Brewer EJ[ Brewery Die el -’Y‘__]c" p
Industry O Describe m Incpprapriate
Judging O Years None L M W .
Malt L & ' C\f’ow\ blSC, 01“"{ \DU S
Hops oL 'O Ao 5%‘({/(
Scoresheet Instructions T Cuedk ook ¢
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ—]——‘—‘ ui fee wl € (MVds J e""“'fl ‘ O [i2]
Use the space provided to describe the primary attribute. Other
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. - I e
If character is absent, mark the circle to the left. Appearance [ropproprle, F’_“P?"’F“,‘“P
Provide summary of beer and key feedback for improvement. Z - E R § =1 8 o= B g ]
Assign scores for each section and total, E 3 E & 32| £ ERE S b
Review with other judge(s) and agree on consensus score. Color - | I ] Head s} 1+ 1 1 1. O Q— 5
Enter consensus score at top of sheet. ‘ " Billion? How  Opoque | Other Cuitk Losting |- Other =~
Clarity o Retention [m} 3]
Other Texture _Cocowny Sove fc-!' bbbk g
Example: How to fill in a Scoresheet ' .
This example is fram the flavor section for a Weissbier that is m i
good, but too bitter far style. Dagpropratt
Naone L M H L .(
Flavor Wappreplte , 1 Malt ~1 1 1O Jf o) S’\ i <
Honel ] L} |30] ! B
Mt oo X g Wheat. Subtle grainy notes Rops ol | 1 | D \'D gl\_,,f
Heps 9t — L ) 0O OKforstyle : [ \/- \
Way too high for style Bilterness -4 | 1 1 0 lo Gty LQ«’- gl .G‘.{""’,A \"'3“
Biltgeness o_t_l_x_l o I | ,\'J rJ t
Fermentation L X | _Banana.Lew CTnVL' Hint of bubblegum Fermentation | 0 (,‘DUQ. E{)‘l O\fd - 300 b(J g ( \6
anpu Malty | [56
Balance | ~
Sweet |
Finish/Aftertaste Ml = hop  blkrves
Flaws for style mark L-M-H for ail that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m o ks
N Lrapbroptiate. appopilate
Astringent Oxldized Thin M TR ¥are L M B I .
Brettanomyces Plastic Body o Creaminess -1 o
Diacetyl Solvent / Fuse! o Ml M ' . . L“
oG T Carbonation iDE hstiingengy o411 0 [5]
Estery Smoky Warmth O_J___l_l [u] Other
Grassy Spicy
Light-Struck Sulfur m
Wedicinal Vegetal ClasslcBeample L 4 v 11 NotteStle
Flawless | ! I ! L1 Significant Flaws g . 5—
Wonderful L 1 l{ l L | 1 [Lifeless
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure, Indude helpful suggestions to the brewer. lﬁ
el bevedd  beer— excellent  Yeust
Oulstanding World-class examyle of siyle. ) A ')
Excellant Exemplifies style well, requires minor fing-tuning. defi ‘{Ed C,\/*(Afcﬂ(,l( : 9 /T\ \ G’U S p(?,f\’ﬁq PS .
Very Good Senerally within style parameters, minor flaws.

Misses the mark on style andfor miner {laws,
Off Havorsk of majer style deflclencie:
Major off flavars and aromas dominate

Good
Fair
Problematlc

Scoring Guide

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

Addiional resources can be found at these sites:

W

https:/fwwbjcp.org

4l

Judge Total

hitpi/fwww.nomebrewersassociatian.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatian Date
:, .-J udg ) ~ S — \ Position iﬂvanfpd tc
; Name Yuerndom ool Category# _U_; £ Q%;Q’-f? L infigh MINK80S

:BJCP ID U E

i & Rank Subcategory Orr,k\' Aaly @\'\r\( '
: e J o ONSENSUS SCORE
{ Email (7 4(;0“@ 0\0‘06’1\4\ d"ﬁ v Spemal ingredients ' c 5

Non-BJCP Dualifications
Cicerone O Rank
Pro Brewer O Brewery

Sub (a-f)

 hroma

m’:__;LO

may nat ba an 3 ersae of
jucae's individua! scones

Industry 3/ Deseribe . Iappropricte
Judging d Years 5 None £ [ i ‘/\ [ 'lb l _! .
Mat oue ¥ 0 NOE T Cielefmm ¢
Hops oM 1 O \
Scoresheet Instructions ' ! {f
Use the scales te indicate the intensity of the primary attribute. Fermentation o1 L\i . O -gn e A J( [, EA-H d _( V, izl
Use the space provided to describe the primary attribute. . - ¢
Add secondary attribute(s) intensity/description as appropriate. Other \\'H'a relled den {’3 =d evdt
Far “Fermentation®, consider esters, phenols, ste,
I£ character is inappropriate for style, mark the box to the right. - ‘
If character is absent, mark the circle to the left. Appearante Baparopeicle bappropricte
Provide summary of beer and key feedback for improvement. E - B g E g g E s _
Assign scores for each section and total. 2358 a= 2 8 2
Review with other judgels) and agree on consensus scare. Color L+ 1 1+ 50 Head _|_5(I L 0 |
Enter consensus store at top of sheet. Carity il Hoy  Opouse Retention Lasting Other i 'zr
I.__\L_J '
3
Other Texture
Example: How to fill in a Scoreshaet
This example is from the flavor section for a Weissbier that is m ) e
good, but toa bittet for style. RpAmer
None L M H \ { O{
Flaver 13! Malt o1 X- ' O D [No A -
" ' : !
Wil L X, ' a Wheat, Subtle grainy notes HOPS CL\/ \ o (0‘-"} .
Hops  yL L : O Qkforshyle . l
B L+ X % Weytashighforstvie .. Bitterness 1 A 1 g 1o -
Fereoton oyt X 0] Bovena.Low Clove. it of bubblegum Fermentation i M .0 e \OCJQXJN{ pcseh & toshe g 2
lioppy Moy Gt WU PR
Balance | RV R e
FinishfAftertaste o A B (] ""W( / du‘f LL\,.,"‘J
Flaws for style trark L-M-H for all that apgly} Other _< 5 qL‘;‘ q_SJAJ\GLQJ\_Lz—'
heetaldehyde Metaliic J J
Alcoholic / Hot Musty M N —_—
pprop happeopricte
Astringent Oxldized Tin " fll ione L " "
Breltanomyces Plastic Body ¥ O Creaminess - 1 T ‘
Diacelyl Solvent/ Fusel Wore L . ’ 3 -
DMS Sour  Addic | Carhonation oJ——‘U—— 0 Astringency o A o s
Estery Smoky Warmth O_;_;_,I___} O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal i Classic Example | ! e | L1 NottoStyle
Flawless L L I 1 Signiicant Flaws
Wonderfl L & 1 Llfekess ( ‘
Foodback  Provide comments on siyle, recipe, prncess.land drinking pleasure. (nclude helpful suggestions o the brewer. HU
PoHle o hern lemp il el
Y outstanding World-class cxampie of Style. / . ) /
EY  Eellent Exemplifies style well, requires minar fine-lunieg, r-w{""HﬁG ( fe '3{ d,o',p ~ d
(VR Very Gond Senerally within style parameders. minor flaws. /- Ly
2 Good Misses the mark on style and/or minor flaws. 2 NRE { —1 te 4)0"'6\ ‘{‘1 f"f <00 bx
] Falr Dff ttavorsfaromas o major style defictencies. e o &U‘O{J i/'-@"b""—mr . A'. Ty
Il Pioblematic Major off favors and aromas cominate =

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

Additianal resources can be found at these sites.
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BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date .
/h P &(L N ’ : i . v | Position m:f;t;gg l
1 ; . .|
gt et | Categoryf i .E‘JL'LL‘Lﬁ 3 | |inflight
) 1 Sub (a-f) _é__ =t Loy
) ! é / t bl O
' : Subcategory 0/[/(/{5{//{’/ Zép ' 2
1 » 1 1
i ONSENSUS SCO|
L emat Yhoman nevhio@olonoaudre | Special Ingrediients ; < RE
_______________________________________________________________ Fl may not be an average Df
Non-BICP Oualifications Cont judge's incicual scores
Cicerone [ Rank , Bottle Inspection O3 ox
Pro Brewer O Brewery V'V
Industry)ﬁ] Describe m rcppropricta
Judglng @ Years one 1 M H ‘[ . h
N Malt o) = fpake f .
Hops ol— 1 1 D .
Scoresheet Instructions T 7
Use the scales to indicate the intensity of the primary attribute. Fermentation oyt D‘ fow) ciuhtn. k3 o [ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the bex to the right. — e P
i character is sbsent, mark the circle to the left. Appearance dnappropricte Jrapproptale
Provide summary of beer and key feedback for improvement. E o 2 EE = F : g =& _ E :
Assign scores for each section and total. 28 E &S A £ 2 &8 &
Review with other judge(s} and agree cn consensus score. Color Vi1 a0 ead 11~ 1 1O ,
Enter consensus score at top of sheet. ) Grillient” ¥ Hozy  Opogue ! Other ik 7% Lesting [ Other
Clarity E| Retention - il
3]
Other Texture
Example' How to fill in a Scoresheet
This example is from the flaver section for a Welssbier that is m i
good, but too bitter for style. Teppropils
None 1 M H : )
Flavor i Malt LN |
T [ ol X
Wt o X, y O Wheat, Subtle grainy notes Hops N | | D
Hops gl 1 1 [] OKforstyle h il
Bitteness ot 1 X 1)) Wayteohighforstyle = Bitterness O se | | ;D
F L X 1 O _Banana. Low Clove. Hint of bubblegum [ ’ * - £"
o Fermentation 1 K (AR~ W -
Hoppy Mall i J lﬁ
Balance f ™ i o
b Sweel
Fnish/Aftertaste 1 }'( A weel a
Flaws for style tmark L-M-H for all that apply} Other
Acetaldehyde 1 AL/ | Metallic
Alcohalic/ ot T sy [ S -
i JHpprepale rappiopriole
Astringent Oxidllzed Thin M fallfo Hane L M H
Brettanomyces Plastic Body D Creaminess CI
Diazetyl Solvent f Fusel Hone L
DNS Sour/ Adidic Carbonation oJ—‘—)F' El Astringeney 1% 1 _D W[5
Estery Smoky Warmth ~1 1+ . _I:l Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | L 1\ 1 1 | NottoStyle
Shenels Flawless 1 L 1 L ~p | Significant Flaws .
F ¢ L . Wondetful 1 L L ¥ 1 I Lifeless -
Feedback Provide comments on style, recipe, protess, and drinking pleasure. Include helpful sug esﬂnnsto the hrewer. . r1—0

% Outstanding World-class example of style.

3 Excellent Exemplifies style well, requires miner fine-tuning,
I8 Very Goed Generally within style parameters, minor flaws.
E’ Good Misses the mark on style andfor minor flaws.

-E Fair 0ff flavors/aromas or major style defitiencies,
Pl Problematic Major off flavoss and aromas dominale

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

Additional resources can be found at these sites:

J‘lt/‘h[(.d /&?rkd‘n’ie:/ra/ /a.f Sps -
M’M@’numfn bed AU bﬂ.m
e Ltihict wiadled fos
Lvwertalion thoe. !

Judge Total
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peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation S ?QH ig Date %[é[) !

:f Jud —————— \l
| Name _JCICNf TS 5
X [ !
O x

 emat _Dea (T DpieC ek

Non-BJICP Qualifications
Cicerone O Rank
Pro Brewer IE/ Brewery e wnet
Industry O Describe
Judging O Years

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

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

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

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

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

Review with ather judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but toe bitter for style.

Flavor . N ‘

L M

Malt ‘: L X y O Wheat, Subtle grainy notes
Hops w01 (] OKforstle =~
Bttemess (y1. 3 X ¢ )X Waytes high for style

Banana. Low Clove, Hint of bubbl

F ol X =

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.
Excellent Examplifies style well, requires minor fine-tuning.
Very Good Generally within style parsmeters, minor flaws,
Good - Misses the matk on style andfor minoz Haws.
Falr - DIf flavorsfaramas ar major style deficlencies.
Problematic Major off flavors and aromas dominate

Qutstanding

o
o
=
0
o
c
=
Q
v
v

8JCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124

e L C i Cc_esiumsmnemmnmr e, - [
|’ o ‘I Position Advanced to
' Category#t t = B C i i MINI-BOS
; =| LU v |inflight
| Sub (a-f) & 623 P ?’2
; ' PLACE \“‘)«-—/
| Rubategory !
; . coe CONSENSUS SCORE
1 Special Ingredients ,
@ Lt dmmemmmmro e e o mmm e e e e — oo . may not be an average of
judge's individual seores
Bottle Inspection D{
m 'm&hﬁ;&ﬁ;ﬁﬁ
Nane L. M
Malt L | J D ‘F"" \DU* ‘b S“‘!FP
Hops o1 | 1 J |:| OK q g
Fermentation 1 ‘ I ) D [ﬁ
Other
Appearance g poite
E -5 B 5= 2 = 2 g
E 3 E&E &I = _‘2 2 & E
Color L1 1 1 1110 Head ] L1 0
" Billant Hozy Ophgue ; . Other N Lusun . Ther 3
Clarity o Retention L_l_l B
Other Texture
m laaparopriate
Hone L M H i . .
Malt 1 1 v El l“ S‘“ ¥ f“ - I'Q‘\(}-\ﬁﬁi(\hn
W {
Hops (1% I | |:| [ \\
Bitterness |' ] | |:| &J\‘omx _
Fermentation ~B__ 1 | \E|_ L_\m“" \‘%.
Balance Ho?pu ! M'}lt? Im|
1 1 .
Finish/Aftertaste Dru 1 ISWEEt Ii( ‘“‘W‘N\ 5 ij €'m“]\
Other W\CA\LI \3‘ M§.€7 ('Nt’f ‘DE’CW Ay
m Inappropiicte Thappropriate
Thin M Full Hone L L o
Body O Creaminess O_l_\_l_l a

Carbonation

Warmth

Overall 4

Feedhack

Additional resources ¢an ba found at these sites:

Astringeney ' L 1 O

Other

ClasslcExample | i \‘ 1 1 1 ] NottoStyle
Flawless | ﬂ. 1 \ 1 ) Signiticant Flaws
Wonderful L 1 L ) ) Lifeless

Pravide ¢ ernlsons le, recipe, pmcess and drinklng pleasure. Include helpful suggestlons to the brewer.

(wé\r EUA’ OWCer G

\"r Ay JC,L'\

Judge Total

https:/fwww.bjep.org

Buﬁj,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versicn

Location Date
““““““““““““““““““““““““ \ ettt M -
' f E \ Pasition Advanced to
6@@-’4‘ M % ! , Category#' _ E' = ZL/,bﬁ 3 ' gt MINLBOS
! A: &
: 1 Sub (a- : Entry
Ewves (s -
l , | Subcatego !
! | Raneqregary ! o
! ' . : CONSENSUS SCORE
b 1 Special Ingredients !
- * . may not be an average of

Non-BICP Qualifications

Cicerone O Rank Bottle Inspection I ok
Pro Brewer O Brewery
Industry O Describe m lnnppwpliule
Judging O Years Nane L M ] f’fé‘{"
w0 /o (”mwfmﬂ;z, e
Hops o~ fF J EJ
Scoresheet Instructions / EPPE] 4
Use the scales to indicate the intensity of the primary attribute. Fermentation o L J D ('LU U‘é—,‘ Ig v IL [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.
If character is inappropriate for style, mark the box to the right. — . e
If character is absent, mark the circle to the left. Appearance Jneppropriate Inoppropriate
Provide summary of beer and key feedback for improvement. E . & E‘i g = 2 > 3 :
Assign scores for each section and total. 2 3 & 8 &2 £ 22 5L
Review with other judge(s) and agree on consensus score. Color Lt t 1 ¥ 1O Head 11 | ['_'i
Enter consensus score at top of sheet. . Brillient Hozy ~ Opague ° Other Quick Lustl Other
Clarity l_ELI_I || Retention D [3]
Other Testure ~ 114 H1
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m i
good, but too bitter for style. nnppmpmlc
Hore L /
Havor o Malt o o Bia Mbrur, lerzam el 5wggr*
v N H o
Ml oo X, y O Wheat, Subtle grainy nates Hops ol Y | |:|
Hops gt 1 1O 0K forstyle :
Bteess 11 X K Waytoohighforstyle = Bitterness o .I'f'lf » O
7 o X } O _Banana. Low Clove. Hint of bubblegum Fermentation N I/ O 1 O
Hoppy aty | [20]
Balance | [ T A
Fshaeraste "L % g BiTIER 3 Swe DGkt CebunG
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholi  Hot Musty m — it
- - Inapproprite “Inappropinte
Astringent Oxidl.zed T M " YoneL i
Brettanomyces Plastic Body O Creaminess o 3
Diacetyl Solvent / Fusel None L M ! :
. . : 5
MS Sour/ Acidic Carbonation -l:l Astringency O ¥ O [5]
Estery Smoky Warmth Y o Other
Grassy Spicy
Lght-Struck Sulfur m /
Medicinal Vegetal Classlc Example | 1 LF 1 I NottoStyle
Fawless L | v I | Significant Flaws
Wonderful L I 1 ] Lifeless ?
Feedbhack  Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions 1o the brewer. ﬁa

Qlf flavorsfaromas or majer style deficlendies.
Malor off flavors and aromas dominate

Falr
Problemallc

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

Additional resources can be found at these sites:

judge’s individual scores

5’7-@9;5/4 Ricty 3 MAL.W Te STyic
[N Qutstanding World-class example of style. e y
Y Excellent Exampiifles style well, raguires minor fine-tuning. 307- \;B; TER. 3 A 1 m}%“t]‘( 'l Peze ft’&_,:;, A mbe S
8 VeryGood Generally within styl ters, minar laws. .
i BBl ooy e QubuTiCL er lomplemnrring
3

Pl

Judge Total

https://www.bjcp.org

http:/feww.homebrewersassodiation.org



~\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Lotation Date
N N T ¢ T T ,; ------------- = Posilion Advancedto
L oo BA/AM Mefpc ' Categoryt __1 | E 2635972 L g ]
; F=]
| ' t Sub (a- _&')_’:x = |y
wiceo o Cepgy™ : !
& Rank ' ! (Ss l?category '
" , ! | v CONSENSUS SCORE
1 Email ; " Special Ingredients - ) -
M e e e maEEmEEEErm e mEEEEmEm.-—— A m r R R E e e e — e — e ———— - maynol‘ & an average o
i judge's individual scares
Ho(r;:BJCP Qualifications Botlenspection 1 uc Sl—/’niz_']‘ H bl R LN BE}S
icerone O Rank /
Pro Brewer O Brewery j 93 r-f Qm
Industry O Describe m Indgprapite
Judging O Years : : Hone L ‘/ M Hi
Malt 1 | ! :EI
Hops

| y g
Scoresheet Instructions Fermentation M E‘n“m@}d A F:‘j”‘"g- VbﬁLTﬁ}i @

Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other == D Sy mnsrs S ; 'I [y f"}L ;QWI"
Add secondary attribute(s) intensity/description as appropriate. ; ;
Faor "Fermentation", consider esters, phenals, etc.

If eharacter is inappropriate for style, mark the box to the right. - e s e

If character is absent, mark the circle to the left. Appearance Troggroprcte dnepptoprole
Provide summary of beer and key feedback for improvement. gl :

=
Assign scores for each section and total. of = 27
Review with other judgels) and agree on consensus score. Caler 1

E’ O He A
Enter consensus score at top of sheet. .. Buliont  Hazy oque *_ Clher Quick “losting | Other
P Clarity O Retention i ad 3]

Other \!‘@”TL;I "}'&L\! Texture

|- Yellow
- Copper

g
I

White
- Ivory
Kﬂeige
- Ton
|- Brown

Example: How to fill in a Scoresheet

This examptle is from the flaver section for a Weissbier that is m it

good, but toa bitter for style. e L . g Rproprit,
cne

Flavor Fagpu e @ Malt ~) Wh — .El VC* . F){" f?:’?”{ FLfs }'/ f"ﬁ“

Hane L ] L [26]
Mt ol X ) O Wheat, Subtle grainy noves . Hops ifJ ran m r*‘_, oA \‘_[
[T E— ) O OKforstyle ' ! /
Bltemess ol 1 X 1 ¥ Wovteohiahforside Bitterness -1 L .
F X ) Bonang, Low Llove. Hint of bubblegum Fermentation . l | _EI' lq -
Melly [
Balance Hnu! ™ o
Sweel
FinlshiAftertaste "Ly® "™ O
Flaws for style mark LM-H for all that apply) Other
Acetaldehyde Metallic .
Alcoholic { Hot Musty m S N—
na|
Astringent Oxidized eppreprale Iooppeaprate

- Taln Ful 7o Hane L M H
Brettanomyces Plastic Body 4 O Creaminess (n} 3
Diacetyl Solvent / Fusel L M Hoo / L7
Y Carbonation Ng.I_I_)LI a Astringency 1 g 5

DMS Sour/ Acidic
Estery Smoky Warmth o1t 1 | D oher LB Hia (4
Grassy Spley £ Cewd S f"‘ g_f;
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L L 1 | HottoStyle
Flawless 1 1 L oy | Significant Flaws _ gd’ i
Wonderful 1 ! | | | Lifeless ‘;e’}'
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfil suggestions 1a the brewer. !ﬁ
IROULD  IOVE LR Th e
- . ) s
out;:::ll:::': ;A;le:’p;:hlﬂa:ss:l:zn\tleell?ir:ﬁ:esminorfine-lunlng. mrns r E" L’;' L/é ir’{ ﬂf* i" é 1 ¢ i Pﬂf

Generally within style parameters, minar flaws.
Misses the mark on style and/or minor flaws.
Qff flavors/aromas or major style deficiencies.
Malor off flavors and aromas dominate

Very Good
Good

Fair
Problematic

@
T
=
@}
o
b=t
=
G
o
v

23

Judge Total 50

BJCF Scoresheet Copyright © 2018 Baer Judgs Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitps:/Awwiw.bjep.org  httpi/fwww homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BICP Sanctioned Competition Program
Structured Version B L
Location I Ei Date 26 AN
P “\ Ll ~ —
| Judge — \ I l = \ Position Advanzed to
1 | oo -BOS
' Name \BQ‘E AN SCW"\E S |  Category# ! % 263 QC{ 3 ¢ |inflight MLEe
| ! ! | Sub (@) A = v ey
1BJCP ID _ J , ‘} h— !
! &Rank OV ! ' Subcategory Oro\ iray @ s !
¢ . . r (Bpellou ) of
' Email b?er@ piecin ('} ! | Special Ingredients ! CONSENSUS SCORE
L, - oo - N e e o e e e e e e m e e e e e - may net be an average of
judge's individual scores
Non-BICP Qualifications -
Cicerone 0 Rank Bottle Inspection o @u‘gf“‘j
Pro Brawer 2( Brewery _{X¥€cinr C‘.'\.
Industry O Describe m “Tnappioprite
Judging O Years None L M B
r
Mt o1 =
Hops 14+ | 1O %L‘[’ by, e  teq -’
. . [ p
Scoresheet Instructions Fermentat] i | a
Use the scales to indicate the intensity of the primary attribute. ermentation 1 | .]. 4 B
Use the space provided to describe the primary attribute. Eper v _
Add secandary attributels) intensity/description as appropriate. Other PQ' v S "'Q'Cl (‘)fDV‘V\ s tﬁ“
For “Fermentation”, consider esters, phenols, etc,
If character is inappropriate for style, mark the box to the right. - e L
If character is absent, mark the circle to the left. Appearance .’T'“P{”""“" nagpropriat
Provide summary of beer and key feedback for improvement. 2o 5 8§« 2 = o £ l
Assign scores for each section and total. 2 8 £ &85 E 2 & & 8 | -
Revigw with other judge(s) and agree on consensus score. Color L . f 1+ 10O Head 1 {1 + + O
Enter cansensus score at top of shest. . Brtiant  Heay,' Opogue | -  Olher Qgek losting i Othes
Caty =1 1" 0 Retention 4__1 O B
Other Texture
Example: How to fill in a Scoresheet
This example is frorm the flavor section for a Weissbier that is m [
good, but too bitter for style. Jropprapiate
Hone L M B!
Flavor approgiate 1 Malt o ! | ‘E]I
Hzae b M H 21 i
Ml o X4 ;O Wheat, Subtle grainy notes 2 HOPS ol " ! ) ID
Hopt 1 1 1O OKforshle i ' i
Bimess L 1 Xy K Woytoo high for style Bitterness 1 b |
; w Clove, Mi .
ol X ) O _Bonana. Lew Clove. Hint of bubblegum Fermentation o i 'O g
i i [20]
Heppy . Mult# (.
Balance | l ! a
Dy Sweel
Finish/Aftertaste 11 " |
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoralic et Musty m S o
- Tocppreprigte. noppropriate
Astringent Oxidized Thin Mo ORl Nons L " Wi
Brettanomyces Plasilc Body | (m) Creaminess 1 g -3
Diacetyl Solvent / Fusel Hone L M nol: ) \ P 5]
NS Sour  Adidic Carbonation o—p a Astringency L L |
L
Estery Smoky Warmth op—t— 0 Other MLM[%_
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal Classic Example | | ] ] l 1 NottoStyle
Flawless | ! ! ! I ) Slgnificant Flaws
Wonderful L | 1 1 1 ) Lifeless L‘.

Outstanding
Exeellent
VeryGood
Good

Fair
Problematic

World-class example of styfe.

Esernplifles style wedl, requires minor fine-tuning.
Genesallywithin style parameters, minor Daws.
Missesthe mark on style andfor minor laws.

Off flavorsfaromas or maer style deficlencies,
Major off flavors and aromas dominale

@
2
S
o
o
=
=
23
2]
v

CP Scoreshest Copyright @ 2018 Beer Judge Certification Program
v BSTR-180124

Feedback

Additional resources can be found at these sites:

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

fon See ol

'\{ 0J g AN

e, bur

L:e\ e b:\om-r_:’.

15 Q

At g <-9”' )

Plppes vnink

war ‘. ?“-‘ f\“m.uj

U

consider

10

Shoy

v )
0\!( \'tr\nm\rc, < 0\% 93 Oy L

Judge Total

httgs:/fwent.bicp.org

13

[50
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
00& (ﬁha s \ Pasition J\dvan.ced 1o
W | Category# g Zq 63%7 L gt MINLBOS
! Sub (a-f) w ! Entry
1
! 1
! Sgell?category L
! 1
! 1

Non-BJCP Qualifications

Special Ingredients

CONSENSUS SCORE

may not be an average of
judge's individual scares

Cicerone O Rank / Bottle Inspection O ok
Pro Brewer 0 Brewery %} W
[nelust Describe m “Inappropricte
Judgin Years Hone L M |
Malt o 1 O
Hops 0/‘2 ! -
Scoresheet Instructions . ' : 3
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I——‘%{—“ u) G‘DMM C(LO*A by Q (FL L [i2]
Use the space provided to describe the primary attribute. Other 0((:.%10’,”

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phencls, etc.
If eharacter is inappropriate for style, mark the box to the right.

If character is absent, mark the circle to the left. _ Tpprogiale Inapproprcte
Provide summary of beer and key feedback for improvement. E - E 25 3! 2 =8 _ F
Assign scores for each section and total. T EE S &R £ 2 & B & -
Review with other judge(s) and agree on consensus score. Color L \: 1 1 0 ead 1 1Ny 1 1 [0
Enter consensus score at top of sheet. . Bﬂlllunl Hofd  Opogue i Quick 7V Lusting | Other 2 .
Clarity a Retention a T3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m icaoiaanet
good, but too bitter for style. vore L " ‘H!WF'F""P_' t
Hane .
Havor 1 Malt v | ) d
[ " ] :?‘ !
Ml o X = ‘Wheat, Subtle grainy aotes Hops OJ' . | :D
Heps -1 ! 1O CKforstyle ) K
Shemes i1 X | B Woyteohighforste Bitterness c}b\ ! |
f _Bonana, Low Cleve. Hint of bubbleg :
o X | O _Banano. Low Clave. Hint of bubblegum Fermentation ol ] O 3
Holnpy Mally . %
Balance % L 1 O
D Sweel
Finlshi/Aftertaste | ! \{ o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Masly m _— _—
- Trogpropricia napproprinle
Astringent Oxidized T y ML Hone L " ‘H'W;\
Brettanomyces Plastic Body ju} Creaminess 0
Diacetyl Solvent/ Fusel Carbonati Kone M H pstri } z,rg
DMS Sour [ Acidic arhonation = ringency o -
Estery Stmoky Warmth %_‘__1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ! L _\/ NottoStyle -
Flawless | ] I ] ) Significant Flaws
Wonderful | L 1 L L\ D=tifeess 3
.10

Outstanding
Excellent

World-class example of style.
Exemplifies style well, requires minor fing-tuning,

Feedback

Provide tcmm:nlsnnﬂy]e. recipe, prncess and érinking pleasure, In:lumpiul suggesllm?o the Brewer,

JQM N,:jm;nfn

WLKA I‘M!’Vl“ Ces
, .

Generally withln style parameters, minor flaws.
Misses the mark on styla andfor minor flaws.
DFf flavorsfaromias or major siyle deficiencles,
Major off flavors and aromas dominate

v

Yery Good
Good

Fair
Prablematlc

L
=
E;
0
=)
<
=
e
L
Wi

Judﬁle Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 http:/fwww homebrewersassociation.org

Additicnal resources can be found at these sTtes:

hutps:/fwwwbicp.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Prograrm
Structured Version

Location Date
Pniaieieiaieii i bt 72 N -
' Jud ge \ 1 x \ Pasition Advanced te
l: N %(‘ﬁd()\/\ Gﬁ% L ! i Category# :E“ 9\0{5 %(?7 | inight MINI-BOS
' ' 1 Sub (a-f) . : Enlry
1BJCP ID | : |
) &Rank ' : gubcategory D OE\?Q\\OCSC\( ! [’fi@ PLACE
1 : 1 | oul 1 of
i Email b(ﬁ/‘\(’in»—@ 0'\006-1 a 10( (,‘2‘-’ | Special Ingredients ! CONSENSUS SCORE
N e TN _ t/J'“ - f/! ______ - N e e e e e e e e e e e e e e d - —— - may not be an average of

Jjudge's individual scores

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery

Industry g/Describe ‘
Judging Years 7.

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 estars, 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 flavar section for a Weissbier that is

goed, but too bitter for style.

Flavor Wnapplate
Nine L M H
Malt » u] Wheat, Subtle grainy notes

Heps gyt 1 0 OKforstyle
Bittemess OJ_:_Z_l K Way tca high for style

X } O Banana Low Clove. Hint of bubbleg

F e} 1

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

Acetaldehyde Metallic

Alcohalie / Het Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour/ Acidic A
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding World-class example of style.
Excellent Exemplifies style well, requives minor fine-tuning.
Very Good Generally within style parameters, minor faws.

Misses the mark on style andfor minor faws.
Off ffavorsfaromas of ma]qrsty!e deficlencies.
Major oft flavors and aremas dominate

Good
Fair
Problematic
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Bottle Inspection

roma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

[Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthel J

Body
Carbonation

Warmth

Overall 4

Feedback

Additional reseurces can be found at these sites:
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il oy pague m Retention i I.usmgl
Texture
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ot 10 =
ST
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ol M1 O Acedt acid drpineita.
an)pu e Mnn? -D
1
Drg, e Swee‘ \D
Ji Trepprepfole
Thin M Full i None M H E
X. a Creaminess ol 10
Hone L M Ho i
Do.Lx_l_-lnE [m] Astringency ™. [m]
[-
o® 1. 0 Other
Classic Example | 1 ] 1 Y 1 HottoStyle
Flawless | ] 1 1 X | Significant Flaws
Wonderful L ! 1 ~ L | Lifeless

Provlde comments on style, reclpa, process, and drinking pleasure. Include helptul suggesticns to the brewer.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date __Zé/ L

e e o m m - EEEmEEm - —— N = me———mm == — - -~

’ Judge |
! Name 3?‘&“\\! SeArg ¢ :
1
\BJCP ID !
D B Rank O~ :
1 N \
L email _D€rED grc,r\rd ;
Hon-BJCP Qualifications

Cicerene (O Rank
Pro Brewer & Brewery Precire d

Industry OO Describe
Judging O Years

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

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

Flavor Tapaucyrlate m
Nene L M H
Wit oo X, O Whear Subtle grainy notes
Hops )L 1 )0 Okforstyle
Billemess OJ_‘_X_I ] ‘Way tog high for style
F o X | O _Bonana. Lew tlove. Hint of bubbl

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

Acetaldehyde Metallle
Alcoholic f Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour/ Addic
Estery Smaky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Culstanding
Excellent
Very Good
Good

Falr
Preblematle
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World-tlass examele of style,

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

OFf flavors/aromas or major style deficiencles.
Major of! flavors and aromas dominate

BJCP Scaresheet Copyright © 2018 Beer Judge Centification Program

rev BSTR-180124

' e " z 33 ,}, g b [Position &".“.:?‘:‘!JEI
 Category# E 7 W] |infiight -
1 E 1
! Subs (a-f) Ll“ Vo
1
' 1
| subcstegory '
1 . ) ' CONSENSUS SCORE
1 Special Ingredients !
N e e e e e e mm e mEE————m————— . may not be an average of
judge's Individual scores
Bottle inspectfon Ok
m Inagpiapie
None L M R .
Malt - [ [m] H‘\QJL - 5\.’6(’(! (cxmme\
Hops ol i | !‘EI dﬁ'ﬂi W {"5."“_/ GU'}"[
Fermentation o1} 1 O (en ‘0_§
hz]
Other
Appearance g ol
= 5 & a B o s |
s3fsig s E5s 2l 2
Color L1 P 1 L1013 Head 0 1§ 1 1 1 O. T %
Brlliont K Opague | Dulck Losting | er
Clarity i, R e a Retention L _,_t_ns o [3]
Other Texture :
m “Inappropriatey
None L M 0!
Mat oo O 0¥ - b S:L';Itr
Hops ﬁ J E] Ox m S—
Bitterness L e o ON =
. S
Fermentation 1 \l | 5 E’ﬁ
Balance " § "W T ¢ ot icel, well  dove
b Sweel z
Finish/Aftertaste 'L \ el Ok
Other
m Tpsoptte i, LS
Thin MRl Hwel M WL
Body [ Creaminess O,_I_l_l—l i g
L M B :
Carbanation 'y 'D. Astringency (5 { [m] 5]
Warmth =] Other

Overall 4

Feedback

Additional resources can be found at these sites:
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Classle Example | | | I 1 1| NottoStyle
Flawless L ] ] ] 1 1 Significant Flaws
Wonderful L { ] 1 L1 |lfeless

Provide comments an style, recpe, process, and drinking pleasure, Indlude helpful suggestions 12 the brewer.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versicn
Lacation Date
C Judge ! rv) ) ; = | Position Advan'ted to
e N M G R - B GAL na|S
BJcPiD gy ) Cep | t Sub (-9 B8 = b
! 1 4-24 A . -
| & Rank l I ! : Subcategory !
. _ ! i ' vl CONSENSUS SCORE
1 Email , 1 Special Ingredients !
M e e e e L R RGNS EEEEE T — e m o ——————— ’ M @ e e e r e e e e e mmm e, — e —— - - may not be an average of
I judge's individual scores
Non-BJCP Qualifications Bottle Inspecti 0
Cicerone O Rank ottie Tnspection "
Pro Brewer O Brewery
Industry O Describe m “Tnapprapficte
Judging O Years Hoe L M oo
Mat o A o ‘)Wﬁ?r‘ Mron €y, BrEDY
Hops o v !D 5H/W’£AML o |
Scoresheet Instructions / i M GheT EETE T
Use the scales to indicate the intensity of the primary attribute. Fermentation o H{ J -D- to :/ LS >) 2]
Use the space provided to describe the primary attribute. Va3 !Sé,‘ anf oS
Add secondary attribute(s) intensity/description as appropriate. Other ! .
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e
If character s absent, mark the circle to the left, Appearance o ooy
Provide summary of beer and key feedback for improvement. E o g & £z . g g8 _, B
Assign scores for each section and total. 2 v.‘:/é 8 & %{ : £ 2 & y & i y
Review with other judge(s) and agree on consensus score. Color - [ | Head 1 1 . ¥1 1 O 2!5 .
Enter consensus score at top of sheet. . Brittinntf Hozy Opague | .  Other o Duick f losting |~ Other L -
Clarity a Retention a B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. e L " Llf“rm".'- : 4
one H
Flaver Inappregiate Malt ol | | I:I M g' L’T \ | z IL \h
sane L ¥ L] [20] \
Ml ol X =] Wheat, Subile grainy notes HOPS o ] ID H—op < &u‘ gg ‘@
Hops o1 1 10 OKfersivle ) &”E?L// 504"
emess ot 1 X B Waytoo high forstyle Bitterness | ) ) |:| 8
Fi o~ X,  y O _Bananc. Low Clove. Hint of bubblegum Fermentation . | | D P/z{; {:i 7-« Zaf"] LEM( l -
Hopay My s : [20)
Balance | V4
D § F 3
Finlshisftertaste 1 L o
Flaws for style {mark L-M-H for all that apply) Other (30(—0, 30? MD’I“‘*VE?Z#&L ‘{D AMD CC??) Lb’7
Acetaldehyde Metallic N2 1N [
Alcohalic / Hot Musty m . —
—— — Jheppropriaie, nappropr e
Astringent Oxidized Thin " ! Noe L D f
Brettanomyces Plastic Body ‘Z o Creaminess v in]
Diacetyl Solvent / Fusel Kone | Mf Ho Ve i
. . / 5
oS Sour ] Acidic Carbonation : !D; Astiingency ~1 ¥ | [ | [5]
Estery Smoky Warmth OJ_LI_] a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! 1 ] 1 | NottoStyle
Fawless | ] ] 1 1 J " Slgnificant Flaws :
Wonderful | 1 1 I 1 1 Lifeless ‘@
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestons {o the brewer.

% Qutstanding Waild-class example of siyle.

= Excellant Exemplifies styla well, requires minor fine-luning.
8 Very Good Generally within style parameters, minor flaws,
g’ Good Misses the mark on Style andfor miner flaws.

% Fair DIf flavarsfaromas or major styla deficlencies.
W4 Problematic Malor off flavers and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Prograrn

Structured Versicn

Location Date
T A N ' ST T T T e e—— Advanced to
( Judge f P ' ! o = -—l (6 i | Posltion
1l - + 1 . MINI-BOS
! Name ; AP g ﬁfﬂ!ﬂ,\ﬂ[ | ) Category# & 3 30( 1O |nfion
\BICPID  _ i 1 Sub (a-) A = Lo
! — ! ' ! i
1 & Rank ' : Subcategory MC’L‘?UC"‘ 0&/*{&0/! !
| u ;oo Lo CONSENSUS SCORE
: Ernail ‘*meﬁu D{t{il&f @ S 40 f{}&?ﬁ( " Special Ingredients !
_____________________________ - -—-———-—-—--------———————-————————’ maynol‘beanavera_geof
Zr‘aﬂm _au judge's individual scores
Non-BJCP Qualifications Sottle Inspeci
Cicerone O Rank olfle Inspection 3 ot
Pro Brewer (0 Brewery
Industry O Cescribe m dnoparopriate
Judging (1 Years Hone L M R
Malt \ Ly g
G A 5
Hops % L) |:|
Scoresheet Instructions 0‘ .
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. x I D ﬁﬂJM (/hf/(/ Aﬂ ﬂ//’/'é WIM 5 [iz]
Use the space previded to describe the primary attribute. Other W/pm)f%zy!ﬂﬁl A f;.—(
Add secondary attribute{s) intensity/description as appropriate. 7 ] ‘
For "Fermentation", consider esters, phenals, ete. J
If character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle to the left. Appearance N Jrappropda’ Jnagpropdale
Provide summary of beer and key feedback for improvement. Eo 2 EFoxil g - p _ B
Assign scores for each section and total. 2 8 -‘i & & 2] . £ 248 & 3 ‘ ;
Review with other judge(s) and agree on consensus score. Color ! L 1&; i Head 11 | k{ Fl. o Z/'
. [ll[ t L) Quick i Y er
Enter consensus score at top of sheet Clarity Brillint  Hgay Retentlon ic usiing o . Ll‘?
(o aks Jndees Fram 7t
. n 2 /
Example: How to fill in a Scoresheet ¢ "”'{7 Ma "?? "ﬂ/’“’” Ao an 4 Vi G
This example is from the flavor section for a Weissbier that is il
good, but oo bitter for style. s " ;lel prite . ; . . l{/
Flavor Fam— 1 Malt . ! g -.'050(-’2{ . @féﬁi’}( £ f"b!é V/ il iMﬂt &' 6 t ( :
Ll M 4 E F FIE
Mall "G' X, ) O Wheat, Subtle gralny netes s Hops o Y ] J ED‘
Hops 1+ 30 OKforstyle ) /\ ; .ft
Bitwmess 5l 1 X 1 Woy ton high for style Bitterness >< | ! E[:| / an 5 g{/l( f b(,(
F oL X | O _Banana. Low Clave. Hint of bubbleg Fermentation | | ,Ij /7
Hopay Matty & [20]
Balance Ly 1 O
Finishiaftertaste "_3¢ 1™ O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohollc/ Hot Musty m o
- noppropigte Jreppeepriote
Astringent Oxldized Thin " L Nane L W Wt
Brettanomyces Plastic Body II'_'I Creaminess ~t | i[j ’
Diacetyl Solvent/ Fusel AN ool i g A
. i 5
DS Sour/ Adidic Carbonation 1 1 | i|“_‘lE Astringency ) i 10O 5]
Estery Smoky Warmth a Other
Grassy Spicy
Light-Strurck Sulfur m
Medicinal Vegetal Classic Example LW/ L ! L ) NottoStyle
Flawless "W ° 1 I 1 ) Slgnificant Flaws
A
Wonderful LN\ 1 Lifeless 7
Feedback Provide comments on styla, recipa, pkess and drinkin p!easure Include helpful suggestions 1 the brewer %
Sl %WJ nish m pe e
[N Outstanding Vorld-class exampla of style. f
% Excellent Exemplifies siyle well, requlres minor fine-tuning. q{/‘ﬁ 7&& d/f ﬂ /”&{ ﬁ ng éﬁf/‘v 0(
2N Very Good Generally within style parameters, minor flaws. e / ’
> Good Misses the mark an siyle andfor minor flaws. an Q([eflﬁ,/l £ 2 \./
'g Falr 0ff flavorsfaremas or major style deficlencies, FL /m ¢ h a/{ 6{0 m /] Pe M a AO & 0ﬁ
W Froblematic Ma]or off flavors and aromas dominate

’ﬁm/ 0‘?&‘ {//0
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
------------------------ L'\ o "”—n-“-}?_”"”;"“h"""-“‘ Pasition m\;;l;'gq
‘ : 4 | . -
@(Q’\ d\C"\ GQ)C! | ! Category g ?)BC’ :’,q g | |inflght !
subf) LY o L/{ O
! L
‘ ! subcategory HAunuin lvalk el ; }
: -l L o Col CONSENSUS SCORE
CEmail WO dC(,(‘D Gout 51\/\ 'gd a : Special Ingredients
LT T =1 _U_ - e e e e e e nyay not be an avetage of
Nor-BICP Qualificatl U jvdge’s individuel srores
on- ualifications
Cicerona 0 Rank Boitle Inspection (3 o
Pro Brewer O Brewery
Industry 00 Deseribe % m Inapprapricle
Judging Years None £ M |3
Y Mall | ol naty u, ¢ Lo CT('CS
Hops O&L ! i O L P \m ooy Lr e
Scoresheet Instructions < lyal ‘]\"E ﬂ b o g
. 3 . - A .
Use the scales to indicate the intensity of the primary attribute. Fermentation o5 X 1 0 s ?}A 1 sede o iz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Fot "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 Inegaropeite hopprepriate
Pravide summary of beer and key feedback for improvement. E o B g 3 4 2 =2 _ &
Assign scores for each section and total. 22k s85s E £ & E 2 T
Review with other judge(s) and agree on consensus scere. Color L1 1 1¥~0 OO Head 1« 1 X . O —— &)
Ent t top of sheet. i Billlont Opoque Quick Lostin et Z_
nter consensus score at top of shee Clarity ‘}UIU . a Retention ¥ 'O B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m R
good, but too bitter for style. e L W p Faropnle
Ll
Flavor 13| Malt o . 0 A b Vbt > eoest.
o ot X1 ;O Wheat. Subtle grainy sates — Hops o e , o \ G l"\p? A P e Jrec(
Hops iyl ot O OK for siyle . A L
Bilemass ot 1 X W) Woy toohoh for siyle Bitterness L X 0 balane ga( /.ﬁfrﬂ
Fermeation g X1 ([ Benana.Lew Clove, Hint of bubblegum Fermentation . ' [m} l Cu /V\(I 17
Hoppy Moty l ;, L) . i f2d
Balance | O ma ‘ljn ernn.w; o'r:'rtl-
i Sweel . -
Finish/Aftertaste % e e Vi Lz e %\« G\
Flaws for style (ma:k L-M-H for all shat apply) Other
Acetaldehyde Metallic
Alcohalic { Hot Musty m ‘ )
Inapproprict Inappeapricte
Astringent Quldized e " Full Hane- L " H
Brettanomyces Plastic fody Y4 ;0 Creaminess O_:A’___Jr O '
Datetl Solvent { Fusel Hona L M H ) 7 .
- ¥ O__Lsd_____J 15
NS Sour [ Addic Carbomation 1 .1 x O Astringency ! O
Estery Smoky Wamth et 1 0O Other
Grassy Splcy
Light-Struck Sulfur m
Wedicinal Vepelal ClasslcExample L« ) 1 i ; NottaStyle
Flawless 1| 1 1 ] | Slgniicant Flaws -
Wonderfl LY | : 1 I ¢ Lifeless 60 =
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions 1o the brewer, ﬁ 9
Qeallsy 2aowelle ‘oecer y il g
P Outstanding World-class campleof style. J g o .
BN Excellent Exemplifies style well, requires miner fine-luring. fchauL ! L ‘GL L ijd ‘-f £ UE'E ‘4—'5 a
(M8 VeryGood Generally within style parameters, minor flaws. - | ﬁ ”
g’ Good Misses the mak on styla andfor minot llaws. AL f}“_‘ \:_‘J t;:'d‘ i s\ -
5 Falr 0OF tlavorsfaromas or major style deficiencies.
B3 Problematic Majot olt Mavors and aromas dominate
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 ! Structured Version
Location R H l bate 2.6 Z bi2y

e = oo N S
’ M - dvanced to
! Judge : : o - [Posttion ML SO
b Name D €5 € VWA Nawes | Categoryt 1 E AT Sy [nfion
1 ! ! T 1 Sub {a-f) o |t
1BJCPID _ @TC p ' ! “ E \
i &Rark WO & ! 1 Subcategory Ketlesbre s !
[ . ' 1 fopall ou 1 of
' Emal _Deesfd QTQC\/‘C'} : 1 Special Ingredients ! CONSENSUS SCORE

] r , may not be an average of

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer E/Brewery

Precindd

Bottle Inspection

Aroma

o

judge's individual scores

Industry [J Describe Inapprepriole
Judging O Years None L M H :
Malt 14 ! 1 O
Hops o~ 1 ] é’
Scoresheet Instructions .  arel. boe i dcind
Use the seales to indicate the intensity of the primary attribute, Fermentation O‘I—‘—|—| o _&“_(_L{_E___; S i = [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, stc.
If character is inappropriate for style, mark the box to the right. - oo ]
If character is absent, mark the circle to the left. Appearance _ .'“”Pf’“P_““‘“ J!"F?"’P‘,’!““,
Provide summary of beer and key feedback for impravement. 2 -2 8 § ul £ o2 _ g
Assign scores for each section and total. 2 8 E s &2 P £ 23 & & L
Review with other judgels) and agree on consensus score. Color -l |! —l1 0 ead L 1 1 1 1 O g
Enter consensus score at top of sheet. Clarity Eﬁ“iﬂ"‘ Hazy  Dpogue EI:I; Other Retention Quick Lasting ED: Other \ ‘ B
| I | :
QOther w Texture( v
' . : % &“ oA Vet
Example: How to fill in a Scoresheet lg v Co f‘o
This example is from the flavor section for a Weissbier that is m o
good, but teo bitter for style. i pf' o
None L M H I "
Flavor Pr— 1 Malt i - ] ‘L:l wia e e Sunfee
Nine | M H 120] :
Mt o X, ;g MWheat Subtlegrainy notes Rops o . s O K . lO\J
; f
Hops L ! ;O OK for style ) g .
Billemess ol 1 X ¥ Wy foo high for style Bitterness o 1‘ 1 | |:| O‘L; 'b\/
Fermentation 1 Xy O _Banana. Low Clove. Hint of bubblegur Fermentation o \ | D OF\ l“’_f S“‘!f& 9 r
[ 120
H Molly ' _:
Balance 1" ll ™ ‘D
D Sweel |
Finish/Aftertaste | 1 { il a
Flaws for style {mark L-M-H for all that apply) Other @Jgeﬁ_-‘— . V\ﬂ'l»!'r “,_J‘
Acetaldehyds Metallic '
Alcaholic/ Hot Musty m R o
— Inappropricte. Impplop:\ule
Astringent Oxidized T " rll ; Hone L M
Brettanomyces Plastic Body ! D Creatniness 1 { I:| g
Diacetyl Solvent / Fusel Carbonati Hone | D Astrinaenc s | IZ! 2 B
1
BVS Sour  Acidic arhonation O‘\—‘—' geny o :
Estery Smoky Warmth o E[ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegela! Classic Example | 1 1 |l‘ 1 J  NottoStyle
Flawless | ] E ~ ] ) Significant Haws 6’
Wonderful L1 | L} 11 Lifeless .
Feedback Frovlde comments on style, recipe, process, and drinking pleasure Include helpful suggestlons to the brewer. ’_16
ot ol and  \aag cimowd bf.q\n’t
[N Oulstanding Yarld-class example of style, N Gt e
E Excellent Exemplilies style well, requlres minor fing-tuning. w ‘\'M %‘f \“’ \‘::4 HQ\I ! G 0 \
(2N VeryGood Generally within style parameters, minor flaws. H n
E’ Good Misses the maik on style and/or minor llaws. C’M“‘ AL And A — 1- I
.S‘ Fair Off flavorsfaromas or major style defiiencies. No" e‘(ﬂ\t:&,‘\, ‘-c') S%‘" 'C - x’ﬂqﬂ\h L -& ~if Q
W Froblemalic Majot off flavors and aromas dominate . ~ ¥ : 4 —
howmebrews  Comp. 24
T L]
Judge Total E
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

: Jud A L [
wm Bean Mg
BJCPID ¢ - 4
et Ewdee  Cewr :
i Email E
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O

Years

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

Add secendary attribute(s) intensity/description as appropriate,

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

If character is inappropriate for style, mark the box to the right.
If 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 Eaprop e
Kane L M H 20]
Mt oL X4 ' a Wheat, Subtle grainy notes
Hops oyt 1 ) O OK for style
Bilterness O_l_x_x_. X Way too high for style
Fer o X | O _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcaholic / Hat Musty
Astringent Oxidized
Breltanomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour/ Acdic
Estery Smoky

Grassy Spicy
Light-Strurck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style,

‘5 Excellent Exemplifies style well, requlres minor fine-tuning.
v Very Good Generally within style paramaters, minor flaws.
g‘ Good Misses the mark on style andfor minor llaws,

'E Falr Off flavorsfaromas or major style deficiencles.
Wl Problemalic Major off flavors and aramas dominate

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

! Sub {a-f) - 5 : ' Entry 2 S
]

: éé‘}.?fﬁ,tegory : PLACE

| . . ) o CONSENSUS SCORE

1 Special Ingredients !

A . may not be an average of

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel 4

Body

Carbonation

Overall

Feedhack

Additional resources can be found at these sites:

judge's individual scores
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Classic Example (| Not o Style
Flawless 1 1 1 ! | Significant Flaws
Wonderful 1 1 f 1 I 1 Llfeless

Provlde comments an siyle, recipe, process, and dilnking pleasure. Include helpful suggestions te the brewer.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T T T S - Advanced to
' Judge ' | = | Position MINLBOS
| Neme _Briar MPLpL | Catogoryt 8 £ 3 Qﬁ 226 | |ntion
\BJCP ID , ! ETTU . S o
i & Rank E l q'z‘é CE"{J...J ' i gpeilzl:gg)tegory ' PLACE
: ! . o CONSENSUS SCORE
1 Email ) 1 Spedial Ingredients !
________________________________ - N e e e e e e o e e e e e e e e e e may not be an average of
Jjudge's individual scores
Non-BJCP Qualifications Sotile lnspection O
Cicerone O Rank spection o
Pro Brewer O Brewery
Industry O Describe m ‘Inn]:prupi'lnle
Judging O Years Hone L )1 H y - o8 P
w o A Lo Sppamiiih)’ lotasses , Cidor derases
Hops ol 1 ) II:I 59 (C'\f H’&ﬂ—ﬁﬂb
Scoresheet Instructions Y e WKL §>
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 "./‘ 1O A 1 2D & h"ﬂ IE ARESSF ‘; B
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. - S
If character is absent, mark the circle to the left. Appearance _ appropecte Jrappropricte
Provide summary of beer and key feedback for improvement. g 2 2 £z [ 2 g & _pE! N
Assign scores for each section and total. = &8 £ & ?E b £ 2 & £ |
Review with other judge(s} and agree on consensus score, Color N A Head 11 o__ 6
Enter consensus score at top of sheet. ) Bllttiunt Hazy  Opdue { ,  Other o Quick lasting ©_~ Other '
Clarity ] Retention a B
Other Texture _THHL K] v TGHT
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m it
good, but too bitter for style. vone 1 M \H Prmp_me' \
[ . 4:') y o 3 Ao ‘.‘p e . -‘,'
Rlavor s te 1 Malt o ! \/ | :lj ”‘.‘:\ g adviE LN AVES D e\; A f gi!y’
Hzne L M H 20 '
Mail O' X, | O Wheat. Subtle grainy nates Hops i I g '3 ”,r_ ki | H IM A‘W}
Hops 1 1 O 0K for style ' . ' R
Bitlemess O_,_,_x__, X Way too high for style Bitterness O_J_,q!_l | {j l?pfﬂ l!‘t’ ATE @
Femeatation 1 X4 1 O Bonann, Low Elave. Pint of bubbl Fermentation 1 | EI ‘7‘ N "'.03 f&ﬁ §")‘KIA§ ! g’
Hoppy / Mu I 'E
Balance |
Finlsh/Aftertaste swee‘l Sou Res 4 MoT av ire Ag A C"-’;lf T
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Aot ] Musty m N N
- Tnoppropriote Tnoppropridte
Astringent ¢ | Oxidized W aH AR il s M a
Bretianomyces Plastic Body 32’ o Creaminess O
Diacetyl Solvent { Fusel Hore L ﬁ ot !
" i 5
DVS Sour/ Addic Carbonation L fD Astringency a
Estery Smoky Warmth 1 ¥ o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Bample | ] ! 1 ! | Not to Style
Flawless | 1 1 i ! | Significant Flaws é
Wonderful | 1 1 ! 1 1 Lifeless
Feadhack Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestians to the brewer. Iﬁ

Outstanding
Excellent
VYery Good

Generally

Wotld-class example of style,
Exemplifies siyfe well, requires minor fine-tuning.

within style parameters, minor flaws.

Good
Falr
Problematic

Scoring Guide

Misses the mark on style andor minor flaws.
Off flavorsfaromas or major style defldiencles.
Malor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program ‘i :
A WL Structured Version 2 5 { , X
Location Q Hﬁl Date

TS TTT T o T T e —— r Advanced to
! Judge ! : e e | Position MINLBOS
i Name 3@ ew~>s SQW( : : Category# :E: Sgg 12 éy i |inflight
'BJCP ID 'Q; P I 1 Sub (a-f) po |
! 1 1
g Rank AN TC ' : Subcategory MMV\\ 3% Qﬂ\nlﬂ&.l '
1 | 1 Il on \ af

. CONSENSUS SCORE
: Email beef @ D(C ( ‘i\c + : :‘ Spec:a] Ingredients : may not be an average of

___________________________ ‘ ToTTTTEETEsT s E ST judge's individual scores

Non-BJCP Qualifications )

Cicerone O Rank
Pro Brewer [2* Brewery Precingt
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the seales to indieate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
1f 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 flavar section for a Weissbier that is
good, but tos bitter for style.

Flavor Fspmo e 1
Kine [ M B 20|
Malt ot X, o Wheat. Subtle grainy notes
Hops. - I 10 OKforstyle
Bitemess L1 X ) Waytoo high for style
Fermentation OJ__)Sl_l O Benano. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

TR Outstanding World-class example of siyle,
=] ) )
'3 Excellent Examplifies style well, requires minor fine-tuning.
AN VeryGood Generally within style parameters, minor flaws.
E’ Good Misses the mark an style and/er minar flaws.
o Fair DIf flaversfarsmas or major siyle deficiencles.
3 Problematic Major off flavors and aromas dominale

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

Bottle Inspection

hroma

Mak
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carhunétion

Warmth

(Overall 4

Feedback

Additional resources can be found at these sites:
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BEER SCORESHEET

peer Judge AHA/BJCP Sancticned Competition Program
Structured Version

Location Date
J Judge \ ’ - = - \  |Position :ﬁmt;gﬂs
% Name ,Bﬂ/A;.I M %{ ' E Category# i E % N é[ Z: in flight
! : 1 Sub (a-f) _,é_ “ b | ey
1BJCP ID 5_ ‘ 4% Cé@. . | i PLACE
1 & Rank i : 4 T—-: | issgelﬁag‘ﬁ:tegow '
I ) ! e ooint Inared . CONSENSUS SCORE
' Email b ) pecial Ingredients !

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Havor p——
hirel L] H
Malt .1 b4 | O Wheat, Subtle grainy notes
Hops L 1 1 O OKforstyle
Billerness o_l__l_x_l K Way teo high for style
F o X 0 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Mlcoholic { Hot /| Musty

Bstringent v | Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel yd
OMS Sour { Acidic 4
Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

World-class example of style,

Exemplifies style well, requiras miner fine-tuning.
Generally vithin style parameters, minor flaws.
Misses the matk on style andfor minor flaws.

Off flavorsfaramas or major style deficlendies.
Malor off flavors and atomas domlnate

Outstanding
Excellent
Vary Good
food

Fair
Problematic

@
B
3
9]
o
=
‘T
<]
L¥]
N

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

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor 4

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Moutifee! 4

Body
Carbonation

Warmth

Overall

Feedback

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

Structured Version

Location &_LL

| Name Sewtny  Samey |
' D :
IBéLCRan - @‘)C’P ;
: Email r:

Non-BJCP Qualificatlons
Cicerone O Rank

Pro Brewer Brewery
Industry 00 Describe
Judging O Years

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

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

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

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

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

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

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

Flavor Iagpropriste 1
Nene L H H |20
Mall L X, y O Wheat. Subtlegralny notes
Hops w1 ! | O OKforstyle
Billerness O_|_|__Z_| ) Way too high for style
F oL .5 | O _Banana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Aleoholic/ Hot Musty
hstringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery L | Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematic

Werld-class example of style,

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

0if flavorsfaramas o major style deflciencies.
Major off flavors and aromas dominate

o
T
5
U]
o
c
‘=
=]
v}
W

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

Date 2 b h/7

(Spell out}

! b \ Position Advanced Lo
! Category# _"| 5 L\SZ AV MlNl-BOSl
' Sub (a-h) - N e
1 1

]
, Subcategory U\(’m ‘Ua.p Is :
' ) ,

]

t

o CONSENSUS SCORE

i Special Ingredients
AY

Bottle Inspection af

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

Impmpllula
Hane L M
Malt oL n o ffu\\ wal ¥
I
Kops od ! 1 0 \0\'J \/\00 Albvn &
Fer ti ) | 7
ermentation .1 ) | i
Other
Appearance s i
F3 g I | F o s 1
23EERE gebeil
Color ~—L 1 4+ 10O Head 4_F_A_A_.L [ P g
. Billant Heay  Opogue | Other Oulck losting !¢ Other l
Clarity | ] Retention Ly O 3]
Other Texture
m Inappropriate
. Kone | M H \ ' R
Malt o Ly |:| S\m\\/\’f C\O\J'r\q Swee’rmg;
\ 2
Hops ol ] | .D
Bitterness O! ! I D .Caﬂ L! lnw
Fermentation ~1 ¢ o0 C\f”\"\
¢ i 1) fo
HDFDU Moy t i
Balance | 1} o
Dy $ .
Finish/Aftertaste | o
Other
Thin M Rull | None L M W
Body ' o Creaminess ‘_.J_I E| 3
N M Hi
Carbonation Dée_t__t_l O Astringency O-'—'——-‘ _|:|_ [5]
‘ H
Warmth O_l_l_.l a Other
m Classic Example | L 1 1 Not to Style
Fawless L] ! ! ] ) | Significant Flaws e
Wonderful | L o L | Lifeless bg
Feedback Provide comments on style, recipe, process, and drinking pleasura, Include helpful suggestions to the brewer. [ﬁ

Additional resources ¢an be found at these sites:
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date
S T ¥ T e ap/—m——— - itl Advanced to | ]
1 Judge 4/1 io / ! ! \ Position
1 1 . MINI-BOS
' Name I Dlan, ¥ / _/ : : Category# _B— I |inflight
' - : 1 Subfa-f) B2 I : Entry
1BICPID , 1 ' I
| & Rank N i Sul?category '
| ! e v Bl consENsus SCORE
' Email ‘md i l')ﬁ»'/b—a’l@ M!Mnd WOOC} . Special Ingredients !
U S S N e e e e e e e e e e e e e MMM LcuuseE——-- . may not be an average of
[£s] i'v] . C{u‘ judge's individual scores
Ron-BJCP Qualifications Botle Inspection m’ﬁ
Cicerone O Rank P
Pro Brewer O Brewery M
Industry E’Descrlbe m '|ﬁ€ppri§ﬁ'rhtu
Judging 1 Years Hore L M ! L
B\ Malt o L M D c)l Ma[ 5{4}00_[%(5’
Heps I 1 ] EI
Scoresheet Instructions Fermentation © \;\ | \ ED - ' O .
Use the scales ta indicate the intensity of the primary attribute. ot N ’ 3 f12]
Use the space provildec:' 1o fiescril.:e the primary attribute. _ Other { iLM ne Nerdl [
Add secondary attribute(s) intensity/description as appropriate. 7 7
For "Fermentation", consider esters, phenols, etc.
f character is inappropriate for style, mark the box to the right. — I N
If character is absent, mark the circle ta the left. Rppearance _ dnappropricie Jappropriate
Provide summary of beer and key feadback for improvement. 258 E xi i 2 28 _ % ;
Assign scores for each section and total. 2 8 £ s &2 ! £ 5 3Ya &
Review with cther judgels) and agree on consensus score. Color L1 L. 1. 'Sn D o Head | Y. i '
Enter consensus scare at top of sheet. . Britiont  Hozy  Opagu | ] Quick Losting | er 2 ,{5
Clarity - a Retention |+| O
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. were L " W PPIOpATEE L
Flavor hagprtpine - 1 Malt 1 NG i|:] Jﬂ 4 l/‘-:—
wel M § ] 3] [ . F {/ ] ,
Wl ol X ;O Wheat. Subtle grainy ntes Hops o\}{ | | .D 4% ’l) (4 X L4l l"lﬁzﬂ/
Hops  J 0O OKforstyle ” . .
Blttemess O_|_|_L[ K Waoy tes high for stvle Bitterness Cl [V | D a&! t K
~ e A
F o X R Banana. Low Clove. Hint of bubblegum Fermentation C}L’ . | =D {5@
HoTJ}u Moy - 120
Balance sy 1 0O
Dry ASweel w
Finish/Aftertaste | e | o Conm A \ (il.fa ‘ Sine 1{4\04(
Flaws for style (mark L-M-H for all that spply} other -5l hlr.
Acetaldehyde Metallic
Hohole il L Mouthfeel J e i
Astringent Ouidized T " Rl hare L " i
Brettanomyces Plastic Body ! Creaminess W_I—' D
Diacetyl Solvent / Fusel Hane ; EM Hoi . 3 -
i 5
NS Sour/ Adidic Carbonation O-'+ ;D: Astringency OJ+_| ,EI_ (5]
Estery Smoky Warmth OI}F_I_I a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | 1 1 L 1 j NottoStyle
Flawless  |_y_1 L 1 ! ! Slgnificant Flaws
Wonderful | A\ 1 L 1 1 i Lifeless 7
Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer, Iﬁ

ﬂfawlmn A:t’—frﬂﬂaﬂ[d 1A Mﬂ"" é‘f/f'

Falr
Problematic

DIf flavorsfaromas or major style deficiencles.
Maor off flavoss and aromas deminate

Warld-c f style.
ﬁ 0“?,:::11: EleerI(ii?:::Iﬁ:\z:Iur:tq‘Lieres minor fine-tuning G d f [ ilf t/ / # M 4 4[} da’?ﬁ bl ﬂ!ﬂf i é ” ﬂ
S s | tiy_thidngh! obed
Very Good Generally within style parameters, minar flaws. -—
g‘ Good Misses the mark on style andfor mino: flaws. 7 rﬂﬁﬂ/‘ld M ” ”?) d I ﬂ!/ L !
o
A

133

Judge Total [0}

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program ‘
rev BSTR-180124 Additional rescurces can be found at these sites:  httpsi//www.bjcp.org  hitpi/Awww.homebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctionad Competition Program

Structured Version

Location Date
:, FJ-C; --------------------------- N ; ------------ > a; --------------- .| Position fdeaneed e
s Brenden Gouqk : coegort 5 E U ISGY | |nh i 5
'BJCP ID : 'S“b o) & F o |-
: &Rank : ‘ Subcategory Scwhun (. Lo t

' of

CONSENSUS SCORE

may naf be an average of
kdge's individuel scares

" Email \O(QF\(‘{OV\@@WDUG:L\ \C{’GU .Specmllngredaents

Non-BJCP Qualifications
Cicerong O Rank

Bottle Inspection 3 ox

Pro Brewer O Brewery
Industry 0 ,Describe . . m Inapprapricte
Judging EJ/ Years ds None L M H / Q
Ml i ¥ . D) coe (Cottc €
< .
Hops (1 X 1O how _
Scoraesheet Instructions ! : .
Use the scales to indicate the intensity of the primary attribute. Fermentation oI ‘ » 0 ﬂ 0 } “iz
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box te the right. Appearance ' o A
nepprsjricte . ppicpriate

|f character is absent, mark the circle ta the left,

Provide summary of beer and key feedback fer improvement. E - = g £z g pt . E
Assign scores for sach section and total. 22 E S5 £ £ 3 &8 &
Review with other judge(s) and zgree on consensus score. Color L—tl 1 1 3 Head | L X
Enter consensus score at top of sheet. Clarity Bitlont  Hory  Opocue O Biber Relention ,}m"ﬂ! Othes =
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 tao bitter for style. Hopreape
Hone [ M H L
Flavor 1 l Malt X QV' o level geltivera ¢
. - [
Mt o X | g Wheat. Subtle grainy notes Haps CN .0 o
Hops g0 o1 -0 Okfershle .. .
P X W Woytephigh forstyle Bitterness o ¥ 0O L-w-w*\{ .ru“r:. ou ![I\hf( b(‘ue( \/
oL .4} 1O Boneng, Low Cleve. Hint of bubblegum Fermetitation ol 2 . . O S\‘f\b\.’r‘ (‘Eﬂ S*_'“\ f(...!n.-_ ) %
0
Balance " il e) &L\r(-’.— qﬁd L l S "-"‘“‘""r
U
eel oy
Fisftertaste "L o "™ 0 Stigndl vul sueek.
Flaws for style imark L-M-H for all that apply) Other
! Acetaldehyde Metallic
Hoholic ! ot Masty Mouthfeel oo Yappepel
- hoppiopite napprepicle
Astringent Oxldllted Tin W Rt hew L [ H
Breltanomyces Plastic Body X ¢ 0 Creaminess % 1+ 1 O
Diacetyl Solvent/ Fuse! Nose | M (] . v e
DMS Sour / Actdic i Carbonation O LA O Astringency o X 1 O
Estery Smoky Wammth %, 0 Other
Grassy Spity
Llght-Struck Sulfur m :
T Medicinal Vegelal ! ClassicBxample LW . | ] ] ) NottaStyle
Flawless L 4% ! 1 L1 Significant Flaws
Wonderful & 1 L L Lt lifeless /7)7
Feedback Pravide comments on style, retipe, prucess, and drinking pleasure. Include helpful suggestions Lo the brever, ﬁ g

’ ()‘1'630((‘ 6(_ri~\kaL:(é lo€r elenc
o te SEl. Tw, to ceduee

Outstanding

Exellent Exemplifies style well, requires minor ine-tuping. S 3 ( _
Very Gosd Generally within style paramaters, minor fiaws. Lg— H— d i _LL/ .
Good Misses the mark on style andfor minor (laws. ASHinclntn, W Con o G\ 'C""’(‘Q

Off flavorsfaromas o majar style deficiendies. b::f -;Si::; €. UI CL eCu— Qb‘* {S ‘\‘ A H
Majer off fiavars and aromas dominate : - 3 iy
laae > Lo Clreracite 0
0 T Yp.
Judge Total 50

Falr
Problematic

[
=2
3
[G]
o
<
=
]
I
"
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location @ {" 1

Date 26’[ réj. Z‘ 3

‘ A 4 Advanced to
' oJudge  — — 1 ! = \ Pasttion
! ' . MINI-BOS
' Name D€ | = : ' Category# Jz— E L\-gc\ ‘3é 1 |inflight
! ‘s b ! Enty
'BJCP ID ! | Sub (e-f) !
P ! 1
| & Rank LalTA ' : guiﬁ:pategory BU"\J(-\ i E E d 8 * :
1 | 1 | of
: Email bﬂi@ D(ﬂf 17 (‘" , :\ Special Ingredients BWY\: Hv
"5 —B_JEPHO- -|-f]- -ll --------------------------------- TN T _ --------- judge's indlividual scores
prBILF S llcatlons Botlle Inspectien Eﬂx blaing
Cicerone O Rank ) .
Pro Brewer II/ Brewery Ve wict .
Industry O Describe m Inuppmpﬂula QO\‘S e
Judging O Years None L M
Malt oo L _El H \o\\/\ Cru& Co‘\‘!.?./ blz ey t()
Hops L} 1 ] D' \0\.4\] f 0\( CC( \)!‘ /% ﬂ
Scoresheet Instructions - _ %
Use the scales to indicate the intensity of the primary attribute. Fermentation ;. } L ! C\?O\f\ b ﬁ
Use the space provided to describe the primary attribute. Other N aAlonMa 5 ‘ ‘0\\/‘,\ dF S‘JL‘I"C, 1
Add secondary attributels) intensity/description as appropriate. f [ T ¥
For "Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. - R o
If character is absent, mark the circle to the left. Appearance _ dnappiapricte Trogpioptele
Provide summary of beer and key feedback for improvement. E L, 5 & £ 5 ' g o2 _ E
Assign scores for each section and total. 2 E X8 58] F2328a5; .
Review with other judge(s) and agree on censensus score. Colop L 1 1 1 10O Head 1} 1 1+ | | S’
Enter consensus score at top of sheet. ) Billigpt  Hozy  Opogue ! Other Qulc Lasting ‘r Other 2
Clarity \_uf_l_l_l a Retention \ B
Other Texture Lobuce ‘Dubb L
Example: How to fill in a Scoresheet
This exarnple is from the flaver section for a Weisshier that is m Fooiitg
good, but too bitter for style. o L " p plp s (J
cne : . '
Flavor Vaggeoplate 1 Malt ol 1 [ ) H ‘3\!\ v"\e‘o\ Vi CA‘,‘
[EN L} K 29) T
Ml ol ¥, y O Wheat, Subtle grainy notes HOFS ol | . IO -‘-—o ‘S,L.{(‘e
T i 1
Hops ot .1 | O O for style ) Ll " r \ LL
Bitemess ot 1 X 1 K] Woy toohigh for style Bitterness o = i ) !E] "U g{ ‘f e Lt
f o X | O _Banana.Low Clove. Hint of bubblegum Fermentation N 1 (,\CC)\J\ @
! 120
! “+
Balance Foppy Ly Malty [mi foad /MQ ey 9 P
0 Sweel ! ! ,
Finish/Aftertaste | 0 \ msenn:\’
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
MCD.hO’ICI Hot Musty m Tiappiopikle luppm:‘nle
Astringent Oxidized " Thin " fll !l Hone L M
Brettanomyces Plastic Body l 'D' Creaminess 1 EI 3 ‘
Diacetyl Solvent / Fusel Carbouat Hone 1 I:I pstri Ei ¢
NS Sour ] Adidic arbonation O_I_A_\_I ringency o) ¢ | [m}
Estery Smoky Warmth O_|_l_|_1 _1‘_‘|_ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | - 1 L ] NottoStyle _ 7
Flawless | I 1 1 1 Significant Flaws N
T
Wonderful | L |ll ! ! | Lifeless M
Feedback Frovide comments on style, recipa, process, and drinking pleasure, Include helpful suggestions {0 the brewer. ﬁa

Qutstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
VYery Good Genarally within style parameters, minor {laws.

Good
Fair
Problematic

Misses the mark on style andfor miner Hlaws.
Off flaversfaromas ar major style deficlancles,
Maor ofl Tlavors and aromas dominate

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Judge Ceniification 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

Location Date
' Judge :/ {3 . . [Position Ml le
E Name «Bi?.t An M %g ; Category# -—'B— £ 5 3 { gé In fiight TS
'BJCP ID 2 C T i CSubfaf) = L
i - ol » 1 : 1
. & Rank @bl I’f’% 6‘"’2" ' : E&?Ea)tegory , .
1 , i 1] . o
V' Email : » Special Ingredients ; CONSENSUS SCORE
[ A e e e e e e e m e e a e may pot be an aversge of
fudge's individuei reares
Non-BJCP Qualiffeations Botle [nspecti O
Cicerone O Rank ottle [nspection 0%
Pra Brewer OO Brewery
Industry O Describe m Inepprapriate
Judging O Years Hone L M H
Malt o1 /o Brepoy
Y
Hops oyt ¥, i O E‘ﬂﬂ«ﬁ-{*\! 0
Scoresheet Instructions "4 il [
Use the scales to indicate the intensity of the primary attribute. Fermentation o Yﬁrﬂ LAY, 3]
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 lnapprnpﬂate for style, mark the box to the sight. _ )
If character is absent, mark the circle to the left. Appearance _ bopgropridle Toapplopriote
Provide summary of beer and key feedback fer improvement. 5 E % 5 2 > 8 &
Assign scores for each section and total. = EE &S 5 2z / a .
Review with other judge(s) and agree on consensus score. Colar F l ! ! |:|
Erter consensus score at top of sheet, N Bril'iant Upuque tin g Other
Clarity Relemlon 3]
Other Texture .L & BL)S 2 L%
Example: How to fill in a Scoresheet f LE A
This example is from the flavor section for a Weissbier that is m . | e
good, but too bitter for style. o L “"”"‘?’“
ne
Flavor 1 1I Malt 1 ! a/ u] MALT‘ CAMM&’L' ﬂaﬁS‘T ’\A “’)
T X, ) O Wheat, Subtle geainy notes — Hops oL o )4-5 T ch 1?:
[V M R R =1 le . o ) l(ft.:
Billemess  py Lt X N  Wayteahighferstyle Bitterness o} l/ ] 3./}( t’f.(‘._ﬂ'ﬂtjb.f B f. f;‘ur E‘ f‘é‘ﬁ‘ ) a
fomentaton 4t X O wm_mw-m Fermentation L | 0 ‘I 3‘ o
Harpy Moy ~ |_23
Balance - O
D
FinlshAftertaste | e - — _
Flaws for style {mark L-M-H for al} that apply} Other ‘*J':)M{; §a; ‘TJ :.Sn & ‘Qé? y ) f"\g‘?%
[ Acetaldehyde Metallic i 4
Alcoholic/ Het Musty m —— —
i noppropiicle
Astringent Oxidized Thin M Bl Hane | H H -
Brettanomyces Plastic Body = Creaminess 11 1 [
Diacetyl Solvent / Fusel Nene L [ H
P ;.{ ; Is
WS Sour ] Acidic Carbonation a Astringency ~1 1 O
Estery Smoky { Warmth 1 o O Other _ FAYFA] f; H £ H
Grassy ! Spity / S @\ HT Al ¥
Light-Strud Sufur m a7 Ees T
Medidnal Vegetal ClassicExample | ! 1 . 1 NottoStyle N ! ‘P &4 e
Flawfess L Le | 1 | Significant Flaws a :.:)‘f}{l,?;
Wonderful | 1 1 | + Lifeless ?" .
Feedback  Providecomments on style, recipe, process, and drinking pleasure. Indlude hefpful suggastions to the brewet. |T0

& Qinstanding Waotld-class exampie of style.

35 Excellant Exemplifles style weh, requires minos fine-tuning.
IR Very Good Generally within slyle parameters, minar flaws.
=2 Good Misses the matk an style andfor minor flaws.

5 Falr Off taversf armajor style

el Problematic Major off ‘avors and aromas dominale

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124
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Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location — Date
------------------------------ ™ ‘,-——---------------;-------___--- \ Pasition Myvanced to
/Z/W Mmgh P m/lz’,ﬂ-/ | i Category I L{‘bg 2G| o iz
: ' Sub (a) = by
» & Rank :l i Subcategory M lrffxi ﬂuﬂé@/' E
\ . t (Spellout) h of
I Email ’»\0’“0,\ DN-LUV @Ch]ﬂﬂm ’Mﬂél i Special Ingredients : CONSENSUS SCORE

Non-BICP Qualifications
Cicercne O Rank
Pro Brewer O Brewery 2) W\l
Industry Q Describe
Judging N Years

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

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

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 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 too bitter for style.

Flavor vamoplat

Mo b ] H 120l

Wheat. Subtle grainy notes

OK for style
Way too high for style

Wit 1 X 1 a
Hops gt 1 ¢+ 01
Bilomess 11 X

1 a

F o X

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

(05l 4

Banana. Low Clove. Hint of bubblegum

may nat be an average of
judge's indlivicual scores

Acetaldehyde 1 Metallic
Alcoholic / Hot { | Musy
Astringent | Oxidized
Brettanomyces Plastic
Diacetyl Sobvent / Fusel
DMS Sour / Acidic
Estery M [Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Quistanding
Excellent
Very Good

- Good
Fair

@
=
E]
Q
2]
c
=
=1
o
v

Woitd-class example of style,

Exemptifles style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andfor minar flaws.
_0ff flavorsfaromas or major style deficlancies.
Malor off flavors and aremas dominate

Problematie

BJCP Sceresheet Copyright @ 2018 Beer Judge Certification Program

| rev BSTR-180124

Bottle Inspection O ok
m Inagpropticte.
None L M H :
Malt ol (\ﬁ\ O maiko of écjf Zimo
i
Hops @‘n\ ! 1 a K
Fermentation 01_17§_1 o arl e~ (AL . Jff‘@ln/ (é//{j!t{t . gfﬁ
Other
Appearance liopepie gt
T E5Egyl : oz _ 5
gsﬁs;z(a.. £ 28 & 3 ,
Color L) 1 0 Wead + | 121 1 O ‘/‘
Billamt  H Dpotee | et Wik 7 Losting | Biher )
Clarity lﬂl_%ﬂf a Retention L "o 4
Other Texture
Malt
Hops
Bitterness
3 | . , .
Fermentation 1 1 % ] o‘/afwm&clmm é
Hopgy Malyy « [20]
Balance __19%1 ]
D : -
Finishiaftertaste & R Vi ![:_1 anile _strapes
) { f 7/
Other
m Tnappropiicte’ n‘.gwo;;mi.
Thin Mo R None L M
Body x I:I Creaminess QLl_L—I D Z'/
A None L
Carbonation a Astringency O_L_A_)%J Ys|
LY S — o © Other
m Classic Example | 1 }( 1 ] ] NaottoStyle
Flawless | y\l L .1 Signiffcant Flaws
Wonderful 1 .~ I Lifefess q‘
Fravlde camments en style, yecipe, progess, and drinking pleasure. include helpful suggestians to the brewer. W

Feedback

agse

4,6114/)/ /éu/ lef

n/?&cn( o

) ISSULA
frant bu

- :h(am/q) bk

e!mh // 4 mN bilbesuar._.

Additional resources can be found at these sites:

6.

Judye Total 50

hrpsiwwwbjep.org  httpi /s homebrewersassocation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e T T co T T -—— — Pasiion T
s Urandon Govel | coeort & E Lo 0@ [ miion s
: J : h

Sub (a-) faly 10 ’ 0}
[ L PLACE

iBJCPID '
! & Rank : Subcategory Municia Dunke\ |
[ . e . of
. Email (N den (0 pougl. 1A QU 1 $pecial Ingredients : CONSENSUS SCORE
N e oS d N U _________ B e e am e e e m e may ret be an 2.evage of
fugze's individual scan
Non-BJCP Qualifications Bl bencclon O pogs e
Cicerone O Rank itz ispecian "
Pre Brewer {1 Browery &
Industry 0J; Describe , m Inappeepricte ‘\}L
Judging a Years 1'11 Kone L M H Q%
Malt ¥_ O M eo\\ e A 0
e /.
Hops or& J 0 e NS
Scoresheet Instructions . . ol leng. (
Use the scales to indicate the intensity of the primary attribute. Fermentaton ~. % 1 0 \‘”ﬂ‘&&‘\e r@(_\(‘l\"(‘ﬂf\ \’\\3 i mp Eﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phencls, ete.
If character is inappropriate for style, mark the box ta the right. - ]
If character is absent, mark the circle to the left. Appearance _ Inaparopects eppiopriate
Provide surnmary of beer and key feedback fer improvement. E .8 3%+ g =2 _ E
Assign scores feor each section and total. 2 &2 E & E=S £ £ 3253
Review with other judge(s) and agree on consensus score. Color L—i 1 | X0 Head 1 L O
Enter consensus score at top of sheet. Clarity Brilitant Hﬂ; 1y Opeque o Otbes Relention 0! U;i(ﬁ Lastng Otker ‘ =
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. pamprcte
: ¥ane L M K ,
Flavor 13 { Malt 1 I, 0 { oderate  Sive c,‘r
" oL X l .: O Whest. Subtle grainy notes — Hops GM , o L D
Hops g1 ¢+ .00 OQffoestyle - .
Billemess ¢ L X .M Weytcohighforstyle . Bitterness Ol £ L » O LG»—_—% ‘-"'-"-L{ ﬂ-}(‘”“ 27N (t)’
Fermentation (= X [0 Bonona LowCleve. Hint of bubblegum Fermentation ol i X O ?{’rm@n‘ofrﬁoﬂ ;‘JCU'-\.\\‘\CL _./5 g 1‘-‘*
20
Hi Mol
Balance L 0
L : zet
Finishifterlaste 1 ¢ Mg
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde ¢\ | Metallic
Atcohalic/ Kot L | Musty m , ‘ —
Inogpropricte nappiopriela
Astringent Oxldi.zed Thin M fl — " §
Brettanomyces Plastic Body L, a Creaminess e : O 2
Diacetyl Solvent / Fuse! Carbonatl W L M H Ast e
Bits Sour ] Addic arbonaton ~1 X1 O ringenicy |m}
Estery | Smoky I Wamth o~ 1 O Other
Grassy Spiey :
Light-Struck Sulfur M
‘Medicinal Vepetal ; Classic Example ¢ 1 ) \< 1 | NottoStyle
Fawless L { . S i Significant Flaws
Wonderful | I ! ¥ 1 Lifeless 7[
Feadback  Peovide commentson styla, retipe, process, and drinking pleasure. include helplul suggestions to the brewer. [1a
Colevre 1= (.’o«f((,o. ConeerBs
TR Outstanding Wotld-ctass example of style. . " e , b
T—; Extellent Exempifies style wall, requires minor fine-tuning. ELL 6{ {:k) 'GL‘A{— Lo (Js’\O( a’h}o""
[Vl Vary Good tenerally within style parameters, minor flaws. 1 o - 0
2 Good Misses the mark on style andlor minor flaws. Ce ‘ ( s L Caui L‘VS £ 'ﬂfs u
5 Fair 0ff Haversfaromas or major style deficlenctes, ‘QO_&QI\_J_:\ C_K V6 N’;‘_ g(]rfc ).
Wl Problematic Major off flavors and aromas dominte AR -

Croish doe e
C

Judge Total ?Qﬁ

BJCP Scaresheet Copyright @ 2618 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found al these sitesi  hatps /wvwibicp.org  hrtpi/fmvihomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
A N ™ T T ——— Advsnced to
' Judge /]% P . [ = : | Position
1 1 MINI-BQS
| Name AM e ct,rl( el | | Categoryt 1 & Sl ,bgg S [intiight |
1 I 1 P )
{BJCP ID ! s B A ] 1.
1 - !
| & Rank ' | gyelﬁ)ca“tegory LY, vo MG LC»'»C()L( ! r PLACE
i 1 oul ) o
: Email MUMM Ddtfhﬂ@%hmwdwﬂéﬂ?m W Special Ingredients y CONSENSUS SCORE
________________________________ U may not be an average of
Jjudge's individual scoras
Ron-BJCP Qualifications
A Bottle Inspection  OJ ok
Cicerone O Rank
Pro Brewer O  Brewery %4/” .
Industry D/Descrlbe m Inappiapiiie
Judglng Iy Years Nane L M ot oi 5’ {L,
Malt . S I'_‘l _()0 0&/\ } .
Hops oLy N= V\bl’ Mt’tcor;\%(a
Scoresheet Instructions Fermentation . Q l | E S\ oeles al
Use the scales to indicate the intensity of the primary attribute. O ﬂ\ [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc,
If eharacter is inappropriate for style, mark the box to the right. - e o
If character is absent, mark the circle to the left. Appearance i noppapre
Provide summary of beer and key feedback for improvement. E .2 284l 2 g8 _ E i
Assign scores for each section and tetal. 2 8 58§58 E 2 &8 2. [
Review with other judge(s) and agree on consensus score. Color L—L 1N | 1O Head 1 1 }( L ‘I] L
I t . Cther Qulek 1 u Cther
Enter consensus score at top of sheet. Clarity Brllliant anﬁ\ Opague (m) Retention ule v asting ! (=) {g_
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m R
. [nappropriate
good, but too bitter for style. o i
Hane L M L : \ ‘ éx
Flavor (— Malt LM o _Exle) (q Al 1\,\5._‘— adf
el M i = i
Mall X, | O Wheat. Subtie grainy notes HOPS Ol 1 i 'lj
Hops 301 | ;O OKfor siyle ) Y i -
Bitemess 1 | X | M Way too high forstyle Bitterness 1 " ] 'D
£ i I
f oL X O Banana. Low Clove. Hint of bubblegum Fermentation o ) . ID rq[z‘_o
Hoppy Mali »
Balance
FinishiAftertaste e 'E( 2\ %blv.u&- G\.\ AN COJ e f( ‘
Flaws for style (mark L-M-H for all that apply) Other et o G(,L bood., cuece ,3],( .
Acetaldehyde L | Metallic ‘J
Alcoholic  Hot Musty m e
— Wapicgikia cpjioprists
Astringent ledl-led Thin Mo R Hore L M A
Brettanomyces Plastic Body o Creaminess s a U
Diacetyl Solvent / Fuse] Hone L M R ! i i ]
" £ S
oMS Sour/ Adidic Carbonation ~1 1 | El Astringency |/\< \ ] [5]
Estery Smaky Warmth o1 v _|j Other
Grassy Spicy .
Light-Strrck Sulfur m
Medicinal Vegetal Classic Example | 1 XI 1 1 | NottoStyle
Flawless 1 1 1 ] Significant Flaws
Wonderful | 1 ) I 1 Lifeless -{
Feedback Provide comments on style, retipe, process, end drinking pleasure, Include helphul suggestions fo the brewer. [ﬁ

Outstanding World-class example of style,
Excellent Exemplifies style well, requires minor flne-tuning.
Very Good Generally within style paramelers, minor flaws.
Geod - Misses the mark on style andfor minor flaws.
Falr - Off flavors/aromas of major style deficiencies.

Problematlc Maor off flavors and aremas dominate

@
z
5
Q
[+l
=
=
[=]
v}
W

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124
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Judge Total
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Judging Years 1 None L M Wil
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Scoresheet Instructions Fermentation ~. X .| Bl !,'H £ _adttn Swplt s »ff-ﬂ r&SC 7
Use the scales to indicate the intensity of the primary attribute. G — — i fiz]
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 eharacter is inappropriate for style, mark the box to the right. - R e
If character is absent, mark the circle to the left. Appearance . dnappropricte Inapgtoprile
Provide summaty of beer and key feedback for improvement. E - E B £ ¥ b £ =28 _ F°
Assign scores for each section and total. 2 8 E &8s . £ £ & B 5.
Review with other judgel(s) and agree on consensus score. Color L1 e 1 | Head L_1_¥_ | O -
o " er
Enter cansensus score at top of sheet. Clarity Bﬂlllunl Hozy  Opeque TD Retentlon Quie \ Los ng (» 3 H
Other Textire
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
geod, but too bitter for style. Fr e
Kone L M H [ . ; .!, .
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Ml i X1 g Whest SubMegrainy nstes Hops 1 o 1 'O Could W mae ‘g{m.‘
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D Sweet | .
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Aconalic] flot Musty m — e
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(| E)
WS Sour) Acidic Carbonation o_l_’LA_l D Astringency X | | ‘D [5]
Estery Smaky Warmth  ~1X .|:|_ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | y 1 1 1 ) NottoStyle
Flawless | K| 1 1 ] Significant Flaws -
Wonderful L 1 1 1 ] | Lifeless .
Feedback Provide comments an style, recipe, pratess, and drinking pleasure. Include helpful suggestions to the brewer. [ﬁ
En mﬂﬁ hie ‘oé'qf More" on J
Outslanding Warld-tlass exampla of style, ? . . .
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Fair
Problematic

Misses the mark on siyle andfar minor flaws.
Off flavarsfaromas or major style deficlenties.
Mzjor off flavers and aromas dorlnate
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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/desceiption 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 far each section and total.
Review with other judge(s) and agree on consensus score.
Enter cansensus score at top of sheet.

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

|
Flavor , 1_:
Mk oo X W= Wheat, Subtle grainy notes
Rops gyl 1 ;0 Okforstyle
Biemess o1 (X X teo high forstyle . . .
Fetmentation OJ_X}____J o _Benana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic f Rot Musty

Asiringent Dxidized !
Bretlanomyces Plastic !
Diacetyl Solvent ! Fusel

OMS Sour / Acidic

Estery Smoky

Grassy Spigy

Light-Struck Sulfur

Medicinal Vegetal

2 Quistanding World-lass example of style.

3 Excellent Exemplities style well, requires avino: fine-tuning.
VA VeryGood feneratly wilhin style parameters, miner Raws,
2 Good Misses the mark on styla andior minar faws.

.S Fale 0ff flavorsiaromas ar major style defictencies.
Bl Problematic Major off flavers and aromas deminate

BJCP Scoreshest Copyright © 2018 Beer Judge Cenification Program
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Scoresheet Instructions
Use the seales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right.
if character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Havor Weopop it @
noel M R |22]
Malt 5L X, y O Wheat. Subtle grainy notes
Hops L L ) O OKforstyle
Billemgss .4 ¥  Waoy too high for style
Fer oL b1 10 Banara. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohalic f Hot Muisty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Souy | Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

3 Oulstanding Wold-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
[N VeryGood Generally within style parameters, minar flaws.
g’ Geod Misses the mark on style andor minor fiaws,

'g Fair OFf flavors/aromas or major style deflclencles.
-l Problematlc Major aff flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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Use the scales to indicate the intensity of the primary attribute. Fermentation . = '8 C > —( ES-ITE
Use the space provided to describe the primary attribute. @+ h DO A el
Add secondary attribute(s) intensity/description as appropriate. Othey gb‘ RN = ode cech |h - - dﬁqm{\
For "Fermentation”, consider esters, phenals, etc. -
If character is inappropriate for style, mark the box to the right. _ . L,
If character is absent, mark the circle to the left. Appearance ,!“PFF"’P""“ Jnapproprate
Provide summary of beer and key feedback for improvement. E o 2B £ = - 2 = & £ |
Assign scores for each section and total. 2 38 k352 : : £ 2 & E 8 : :
Review with other judgels) and agree on consensus score. Color X1 1 1 1 | Head & 1 11 | 0O )
Enter consensus score at top of sheet. . Br\lu’gl Hazy Opaque | .  Ofher Quick losting ;o Olher 5
Clarity Retention . ju| — 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor sectien for a Welssbier that is m s s
good, but teo bitter for style. -'Empipmpm--e-
Hone L M H o
Flavor — Malt ~uix l u] S\{SLJ' (et
el M H :
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Biflomess i1 X (K Way too high for stvle Bitterness 1% | 1 0 |y X i-';ac;k o( .
F O X | O _Banana.tiow Clove. Hint of bubblegum Fermentation ol b | D fjf OOGQ D‘l’\ [ \ s ]?J_
20
H Malty -
Balance 1" Y- s a 8 CBG“JOL loeden e
] Sweet |
FinishfAftertaste | "o
Flaws for style (merk L-M-Hfor all that apply) oher Mo \onmnere | loubbleg o dashe
Acetaldehyde Metallic l U
Alcoholic/ Hot Musty m S —
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Astringent Oxldllzed Thin Mo R Hore L M Wi
Brettanomyces Plastic Body v 0 Creaminess oyt {:I g’
Diacetyl Solvent / Fusel Hnel -~ M H
NS Sour/ Acidic Carbonation ;D Astringency ~~f- | _EI_ [_5—
Estery Smoky Warmth g a0 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegelal Classlc Example LM ; ! 1 J NottoStyle
Flawless | r 1 ] | 1 Slgnificant Flaws .
Wonderful LY : L L I Lifeless 8

Outstanding World-class example of style.
Excellent Examplifles style well, reguires mino: fine-tuning.
Very Good Generally within style parameters, minar flaws.

Good
Fair
Broblematic

Misses the mark on style andfor minor {laws.
DIf flavorsfaramas or major style deficiencies.
Majer off flavors and aromas deminate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

: Judge
! Name
{BJCP ID
1 &Rank

Email

Non-BJCP Qualifications

Cicerone O Rank |

Pro Brewer [0 Brewery Ld" n
Industry ¥] Describe o
Judging Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, 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 apprapne
Nane b M H
Mik oL Xy y O Wheat. Subtle grainy notes
Hops 3 O OKforstyle
Billemess Ol__;_x_. ¥ Woy toc high for style
Fer lon L X | 3 _Bonena. Low Cleve. Hint of bubblequm

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

Acetaldehyde Metallic

Aleahalic / Hat Musty

Astringent Oxldized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour/ Acidie

Estery Smoky

Grassy Spicy

Light-Struck Sulfur L
Medicinal Vegetal

Off flavorsfaromas or majo; style deficiencies.
Majer off flavors and aromas dominate

Falr
Problematlc

% Outstanding World-class example of style,
‘5 Excellent Exemplifles style well, requlres mirot fine-tuning.
9 Very Good Generally within style paramelers, minor flaws,
g‘ Good Misses the mark on style andfor minor flaws.
Ei
L%
[
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

CONSENSUS SCORE

. may not be an average of
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! 1

1
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Judge's individual scores

Ron-8JCP Qualifications Bottle Inspection O3 ok
Cicerone [J Rank p
Pro Brewer O Brewery
Industry & Describe m Thopprojeicte
Judging Years Nere L M W . }(LM
i i
Malt 13X ) O WW” d(lmﬂ i .
Y ; T — .
Hops C‘('\ L J ;EI - .
Scoresheet Instructions - 5 k. .
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢, |I'¢\ ! 10 I I" Tl . lﬁ
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 o
If character is absent, mark the circle to the left. Appearance N rapprepricie Sncppropriate
Provide summary of beer and key feedback for improvement. E -5 8 ¢ 5 2 =8 _ E!
Assign scares for each section and total. £ 8 83 &5 = 2 & 8 5
Review with other judgel(s) and agree on consensus score. Color L L 131 0] Head 1 | I}/l La '7r/
Enter consensus score at top of sheet. ) Brlllgnt Hazy © Opogue | Qlher . Dulek N Lasting | Other
Clarity lJ(_A_I 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 I
mppmpmle
good, but too bitter for style.
None L M H e L
Flavor g Malt O-L-——!%' E] de u s am(p d ate
Nne N H J20]
Malt o X | O Wheat, Subtle grainy notes HUPS ol ) | D
Hops 0t 1 10 OK for style N
Bitomess oyt 1 X (B Waytoo high for style Bitterness \X 1 1 0
Fi oL X 10 Bavana. Low Clove. Hint of bubblegum Fermentation % . | ;D ,7 .
gp Mally | { [20]
Balance | i |
] Sweet !
FinishAftertaste ruﬁ-‘—-ﬂ o .z
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Astringent Oxidized T MoORL None L M
Bretlanomyces Plastic Body O Creaminess . E! M
Diacetyl Solventf Fusel carbonation "™ - % M H ;D Astringen D 8
DMS Sour / Adidic arhonation OJJ'/_'/ X ; gency OJ?‘%‘—‘ -
Estery Smoky Warmth B 1 1 o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | 1 1 1 ] | NottoStyle
Flawless /t\/ 1 ! 1 1 ) Significant Flaws
Wonderful L | 1 1 I Lifeless % .
Feedback o

Outstanding
Excellent
Very Good

@
T
3
o
o
c
=
<]
L¥]
wn

World-class example of style,
Examplifies style well, requlres minor fine-tuning,
Generally within style parameters, minor flaws.

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

Structured Version

o

:\ Email \Of&‘\d(y\(f‘) Al ot{‘j\ﬂ S G
Non-BICP Qualificatlons U
Cicerone [J Rank
Pro Brewer O Brewery
Industry O Pescribe
Judging Years 5

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation’, consider esters, phenols, etc.
# 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 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 frem the flavor section for a Weisshier that is
good, but too bitter for style.

Flavor [S— E‘
Hene L M R ES)

Maft o X, y O Wheat, Subtle grainy notes
Hops 1 1 1O OKfor style
Bliterness O..I__I_Z_l K] Woay too high for style
F ion 1 X ) O _Bonana, Lew Clove, Hint of bubbley

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

Acetaldehyde Metallic
Alcohelic / Hot Musty
Astringent Oxidized
Brettanemyces Plastic
Diacetyl Sclvent f Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_g Outstanding Wetld-class example of style.

5 Extellent Exemplifies style wel, requires minor fine-tuning.
g Very Good Generally wilhln style parameters, minar flaws,
2 Good Misses the mark on style and/or minor flaws.

'E Fair Off ffavorsfaromas or major style defictencies.
Wl Problematic Major off flavors and aromas domlnate

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

Location Date

P e -
1 P \ Position Advanced to
E Category# L ,E‘ 69 9\6? (6 /q ! in flight MINI-BOS L
| Sublah) & i : ‘“‘”lg { 0
! I3 f ) ' .
| Subcategory Deacle 845 '!G"! ! PLACE

T e !
Ve ) vl CONSENSUS SCORE
1 Special Ingredients '
g B may not be an average of

judge's individual scores

Bottle Inspection 24

froma J i

None L M i
Malt Y | !D: IU 4] U— -,(:)J‘wﬁ r'ﬂ{
P |

CI
Hops o2 L ] EI -
Fermentation 1 v | O Lbat ‘P@" et - ?’
= N, i H
Other
Appearance Trigpogiats Tpproprials
E o B EoE ol 2 =3 _ 50
2R &EI £F 288 5
Color Lt N o 1 0 Head + 1+ X v O
— Bilmt  Hory  Opague | . Other Qulk losting ;¢ Other
Clarity l_%,_l_l_l a Retention ___ < 10 ~ 3]
Other Texture
o
fone L M E ; i
Mait LY ;a F(\’C‘ﬂ"{( froc - ﬂ"!?d”
Hops ur ¢ ! ‘D -
Bitterness 1 AV ] E|' {1 W / wo«( :
Fermentation o< W) [ .
B 20
Balance "I L Mol = M o b balo~es
o . Sweet |
Finishiftertaste 1L e ™™ 0

Other O&occ:vt\ B&;\ﬁtw-—-. L_,L /‘{';ﬁ(f [ ()/{i(

LC B T Wl M Wi
Body \r a Creaminess 7 1O
kel M Wi . ‘
Carbonation ~1 v 1 | a Astringency G‘}’ L L O [5]
P
Warmth d Other
m ClassicExample | 1 1 1 | NettoStyle

Flawless [.xX- 1 1 1 1 ) Slgnificant Flaws

Wonderful L1 1 1 1 ) Lifeless 5 -
[10]

Feedback Provide comments on siyla, recipe, pracess, and drinking pleasure. Include helpiul suggestions to the brewer,

.

Lo il {g,@e(; vz hence @)

[/M AT, ftfkﬁ/&( chriaraedes

Woooutre 14 wdiah

,-g.t,u-ﬂe/g o fm.ce,{:f* wjé,\’\“ b reod 7

b £orecrd  laglfo~ct 3 9
Judge Total [50

Additional resources can be found at these sites:  https:/wwwbjcporg  httpiffvsw homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
’ Judge 6 K : % .. | Position I{\:lvhalrllc;g;
| Name Y2 { e M %{ :  Category¥ . S :: é 4 81 U Tinflight |
: ' v Sub (@-h : by
{BJCP ID i r—»—,’ ' '
¢ & Rark a q/% Cm , ' éul;.?ca‘.]tegory '
pell ou s
: , ! ' . co CONSENSUS SCORE
¢+ Email ; 1 Special Ingredients !
N @t e e e e e e e e e e e e e e L e ——,—,—————-— ’ M e e e e e e e L b mLuEEeeE e e E .. ———— - maynot be an average Df
. ? judge's individual seeres
Non-BJCP Qualiflcations otte | " -
Cicerone [] Rank Otlle inspection ok
Pro Brewer OO Brewery
Industry O Cescribe m Inuppmpllule
Judging O Years Hane L } H
Mat oL W |:| Bm@:m:»iﬂ
Hops ol 110 _SLIGHT reorst o
Scoresheet Instructions L .
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 /. el £!’é ﬁ)—#‘f' 2]
Use the space provided to describe the primary attribute. Other _5_"0‘(1 ir- C/]_nM @"L / “t:’}‘_, Fr"Ad\“} foo! fﬁ ‘?f"“
Add secondary attribute(s) intensity/description as appropriate. = —
For "Fermentation", consider esters, phencls, etc. 3'(2«7"7' ,/"- € ﬂﬁ/ﬂ "‘/ ’TW
If character is inappropriate for style, mark the box to the right. - . e
If character is absent, mark the circle to the left. Appearance _ Jraporeprite Ahappropricte
Provide summary of beer and key feedback for improvement. 22§ £ x| = & _ E. .
Assign scores for each section and total. = ?5 g & 2| ; i/g 28 8t
Review with other judgels) and agree on consensus score. Color 2 L I:I Head I R R |
Enter consensus score at top of sheet. Clarity Billtiant "W’ Opague II:I: Other Retention Icg Lasting ID Other l?
© Gther M IN 1B Mo Hepe Texture ___
Example: How to fill in a Scoresheet C" Lo Ut bi O WT fen Sﬂ/ L
This example is from the flavor section for a Weissbier that is m ] i
good, but too bitter for style. ..'1""!?’““'.'.“?
None 1 M H |
Flavor agprgue 1 Malt | { ] F]
el M R 20 -
Mall g X4 , g Wheat. Subtle grainy notes Hops N ! | | \Dr (f' D‘a\‘ PG’DD'ETQ
Hops 31 1 | O CKforstyle ) j F . ] P “
Btemsss X M MWaoyteo high for style Bitterness ! i ;D l b
Fi o X 1 O Benong. Low Clove. Hint of bubblegum Fermentation C' . | ‘D- ‘ m
[
i g
Balance Hopey ﬁ Hally o N teew /2. MAL‘Y} ~R!”&ﬁfﬂ#
- b Sweal |
Finish/Aftertaste ml_(l i m}
Flaws for style mark L-M-t for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m N e
: Iy dnopproprite oppropricta
Astringent Oxidized Thin M il hone L M B
Brettanomyces Plastic Body ‘Z m] Creaminess O_A_DLI O 5.
Diacetyl Solvent / Fusel Hore L M i 1
: 7 3
NS Sour{ Acidic Carhonation __\L\_ EE]? Astringency Y, [m] [5]
Estery Smoky Warmth O_l_[l_l [m] Other
Grassy Spiey
Light-Struck Sulfur > m /
' Medicinal Vegetal Classic Bxample | - 1 1 ] NotteStyle
Flawless | / ] I L1 Signlticant Flaws
Wonderfl L ( | | | Lifeless
Feedback Provida comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [ﬁ

Ouistanding World-class example of style,
Excellent Exemplifies styl walk, requires minor fine-umng.
Very Good Gienerally within style parameters, mino: Haws.
Good Misses the mark on style andfor minr flaws.
Fair - 0ff flavors/aramas or major style deficiencies.

Prablematic Major off flavors and aremas dominate

)
z
=1
(U]
o
<
=
<]
v
w

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

Additional resources can be found at these sites;

BRETN O ME, DERIAPS UIARMING /sm;‘
Bic, MpT 27 \dpoe , P BawonesD
Anorppubre Forn- @:—:—vt—é’"

Widad  ABsEMT Feh. %"ﬂmg

U,

http://wenwv.homebrewersassociation.org

Judge Total

https:/www.blep.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T T TS T T T T TS T T T e T e E e 3 2 = — T .
| Judge —=— — | ¢ b \ Position Advanced to
! ! oo MINI-BOS
| Name SRAMY  dames postegoyt L = L LR\UEG | (o
\BJCP ID ' : 1 Sub (a-f) = o %
1 — ' ' . (
& Rank MOV ‘E;S cP { ' Subcategory AAREWer Later ! PLACE
| ' p ot ~ : o CONSENSUS SCORE
I Email \DZQ'{@ Qe (‘“f—% : 1 Special Ingredients !
e e e e e me e e m e e - e e o e e o e e e e e e e e e e e e e e e e — e e ’ rrlaynot.be.ar.raverageof
“ \n . judge’s individual scoras
- C
Hon.BJCP Qualifications Bottle Inspection Dﬁ !gw VL€ ,
Cicerone (J Rank
Pro Brewer [ Brewery Precivet  (Eaw \'v“)
incustry 0 Describe AromaJ s
Judging O Years Hone L W H E :
Malt 1 I] I (0 \I\'\q\f- (Q(O\WQ\
b .
Hops o ! | g?l(“r
Scoresheet Instructions N - q
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ : e IIOW: t [12]
Use the space provided to describe the primary attribute. ! Other L\ O\';fj
Add secondary attribute(s) intensity/deseription as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e e
If character is absent, mark the circle to the left. Appearance Jnapprapriote, rapprogiate
Provide sumtnary of beer and key feedback for improvement. T E o2 & £ =l g =25 _ E b
Assign scores for each section and total. 2 § 838354 ‘; £ 2R S5 5
Review with other judge(s) and agree on consensus score. Color L \' T T Head 14 1+ 1 | 1 0O
Enter consensus score at top of sheet. . Brllliont, * Hozy  Opeque I ultk Losting *_: Other %‘
Clarity Retention a Q 3]
other Sl l"“"‘; \ow heﬁ'd Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m i
good, but too bitter for style, "upfm_"'-n—?-
None L M H ! \ 4‘
Flavor — Malt o " | . El Latawme O(Dmmwn
Kl M 0 ] 23 ' F\ PYPRIR 7T
Mt o X, | O Wheat. Subtle grainy notes HOPS o B | D H“E oo \(\
Hops 1 {0  OKforstvle ' | IR ! J
Bitterness X ¥ Waytoo high for style Bitterness O 1 ! | | - \L*
F o—% 1O Borona. Low Clove. Hint of bubblegum Fermentation (1 ] 1 O g- i q it OIEEWVY 18- '\ID\N_K} \lg
Hoppy M 1 i ~ 1 Ea
Balance | Df ;I:i
swae L
FinishiAftertaste 1 = a ST WA
Flaws for 5tyle {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Hcohlic ot sty [ Mouthfeel § —
- — Inoppropricte’ Impprbprlute
Astringent Oxidized THin M kL Jae
Brettanomyces Plastic Body ] ‘D Creaminess - ! EI
Diacetyl Salvent / Fusel Nere L i 5 Lk'
ji 5
o Sour [ Addic Carbonation O_I_‘_l_l : Astringency 1 4 ' 0 [5]
Estery Smoky Warmth o Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegelal Classic Example | L ! L L I | Notto Style
Flawless L { 1 L1 1 Slgnificant Flaws
Wonderful | ] { 1 1 1 ] Lifeless Q

% Qutstanding World-class example of style.

S Excellent Exemplifies style well, requires minor fine-tuning.
(28 Very Good Generally within style parameters, minor flaws.
E’ Good Misses the mark on style andfor minor flaws.

'§ Fair Off faversfaromas of majer style deficiencies,
¥}

Problematle Majoroff flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenrtification Program
rev BSTR-180424

Feedback

Additicnal resources can be found at these sites:

Provide comments on siyle, recipe, pracess, and drinking pleasure. Include helpiul suggesllans to the brewer.

ke

A wd bt faie H well  Covclyus
low  catb: i Sowmple
\ow OX\AM‘\\)«\ r‘m« oo ‘-H

[10]

€x (\N?){

Judge Total

<7

50

https:/fwaw.bjcp.org  hitpy/Awww.homebrewersassociation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:) "J-'; ---------------------------- ) ]’ ------------------ ; -------------- ' {Position Tehvanted o X
! I\tl‘ang: @{E{\d@y\ GOUGL\ : Category# __bl_ g b?, 28 ]8 " Linflght MINI-BOS‘
'BJCP D . : LS 2 L fe
; &Rank . | Subcategory A H lO 124 !
X .  (Epeli oty . u
\ Email \Of@\dOf‘@ao UO\L‘ \O[ o :‘ Special Ingredients : CONSENSUS SCORE

[ S T U ______________________________________ M3y net be an average of
Non-BJCP Qualifications jugze’s indiiduel reores
on-
Cicerone O Rank Bottle Inspection O ox
Pro Brewar 0 Brewery
Industry O Describe m Inappeapticle
Judging & Years % Hons L M H
Malt o L ¥ ;0
Hops oLk ;0 '- |
P
Scoresheet Instructions / 1
Use the scales to indicate the intensity of the primary attribute. Fermentation 4 ——1 0 0 iz
Use the space provided to describe the primary attribute. Other

Add secandary attributels) intensity/description as appropriate.
For "Fermentation*, consider esters, pheno1s, ste.
If character is inappropriate for style, mark the box to the right. ﬁppearanc'e

If character is absent, mark the circle to the left. lnapyrepricte nopprapriote
Provide summary of beer and key feedback for improvement. E L 5 i £z g e _ §
Assign scores for each section and total. T 5882 £ 28 = a
Review with other judge(s} and agree on consensus score. Color L —L..1 LS| Head 1 K0 PRt
Enter consensus score at top of sheet. Charity BIEUBN Hary  Opbaue o Retention Quick < Lasting a Qthez Q\ "iq
Giher Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N
good, but too bitter for style. pRcpe
Hone L M [ ’, } { r ,.,(
Flavor 13 | Malt - .8 1 Bl A I hren s
v ekl iy ‘
Wl oo X, o Wheat. Subtle grainy nates HDPS C' \{\ O t‘;?l cu ‘/ .‘ﬁl&fq ,,[- , _
Hopt gL [ Okforstie. _ '}ll R
Biterness (L % % Weytonhigh forstyle Bitterness 1 ¥y ; O 2 /' lf bl‘tir(f J#{ S‘i‘j;‘f

X ;O _bonong.Low Clove. Hint of bubblegum

o Fermentation . N pessicus ff

; B
H
Balance P M0 mes lnéﬂpg Ho Boo
a

— Ls

)
Diy Sweel v
FinlshfAftertaste L~ .
Flaws for sty!e {mark L-M-H for all that apply) Other
[ Aeetaldehyde Metallic
Alconalic Kot Musty m _— —
Astringent Oxldized T M sone L " M
Breftanomyces Plastic Body e y 0 Creaminess L X ] l/
Diacelyl Solvent ! Fusel Hone L M H :
oS T Catbonatlon »~1 5 O Astringency o 1 O e
Estery Smoky : Warmth o o+ 0O Other
Grassy Spicy | :
Light-Struck Subfur m
Medicinal Vegelal..- ! Classic Example | ¥ ] 1 7 NottoStyle
Fiawless L_.=l® 1 1 1 2 Slgnificant Faws
Wonderful L | 1 ! 1 Lifeless /‘}'u
Feadhack  Provide comments on siyle, retipe, piocess. and drinking pleasure, (nclude helpful suggestions Lo the brewet. iy

fecet  ciroma . B ven f{_&kaw

P Outstanding Wold-daseempieolsie, oL _{_(

E Excellent Exemplifies style well, requires minor fine-luning. bre v : gL"CrL "'H(A fe-lad b"l{ (i -J‘La.m
(O  VeryGood Generally within style parameters, minot flaws. < L\ { Y

o Goad Nisses the matk & style andfor tinor llaws. 2 g e

5 Faie Off Ylavorsfaromas or majer style deficlencies.

Wl Problemalic Majot off Favers.and aromas daminate

Yo

0

Judge Total

BJCP Scoreshest Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found al these sites.  hnps:/fwwwbjcp.org tmp:/fweavhomebrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sancticned Competition Program

Structured Versicn

Location Date

:’ waee A1 B LT n ; . Position Advanced to
| Name /’/\Wﬂlﬂj\ PG'LLM coregoyr | E (195 \% ifigh | [ANLEOS

1
1
1
: ’ . v
IBJCP ID { Sub(z-f) B Lo é
i -
: & Rank [ A_) : (%getnasﬂegory ol
: Email ‘H’w i ik Dﬁ'{ e Q nitd. {md&dﬁ d e, Speual Ingredients ! CONSENSUS SCORE
_______________________________ - B S may not be an average of
Hon-BICP Qualifications ‘qbi \i/ judge's individual scores
Bottle Inspection oK

Cicercne O Rank <
Pro Brewer O Brewery <N

Industry éléescribe ‘ m 'irap_@ia,;rﬁz‘e

Judging Years Norie L M ) ! ‘n [
Malt A VA {'_‘l 9 ﬂlm . fnlu/
Hops X ] EI -
Scoresheet Instructions v l
Use the scales to indicate the intensity of the primary attribute. Fermentation ﬁ - ‘ / EI - 0 [H
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. Appearance s 'ini"’ of dﬂ- %{‘-’L\ e
i i Tappropiiaty happropricte,

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

Provide summary of beer and key feedback for improvement. 5 o B ‘g E 2 =3 _ g :

Assign scores for each section and total. 2 8 & & i EES & 5

Review with other judge(s) and agree on consensus score. Color L1 | }V T Head | P o ,

Enter consensus score at top of sheet. By Hory” MOpoque j_ Oher Lasting ' i Oher 2 )/«
Clarity O Retention |_K‘_| 3]
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m 'In"ubﬁr'\ip}in'té'

good, but too bitter for style.

Flavor P—— Malt 1 47 IEI Sofwe . I QML\A CM o PLA

N:ne L M H ~ l
C X4 j O Wheat, Subtle grainy notes Hops ol VY r
Hops 2t 1+ 10 OX for style B f
Bilterness O—l———‘—z—' X Way too high for style Bitterness oH ?(\ ] [D
oL Xy 13 Banono, Low £love, Hint of bubblegum Fermentation ; ' ) ! 'p‘((_; ﬂn na,{ﬁ. lla
Hofpg Mutly 5 %
Balance sl |
by Swaet |
Finish/Aftertaste | X i
Flaws for style {mark L-M-H for all that apply} Other
Acelaldehyde Metallic
Alcohalic / Hot Musty m " [m -
- Ioappropricte ppmp 3
Astringent Onidized Thin WooRL umL N
Brettanomyces Plastic Body ; EI Creaminess E| 5 [
Diacetyl Solvent / Fusel None L ( /
DM * Sour  Acidic camonation "5 e EI Astringeney o1 % 75

Estery Smoky Warmth %._A—J -J:l Other

Grassy Spicy

Light-Struck Sulfur m

Mediclnal Vegetal Classic Example | 1 :l\ ! 1 } NottoStyle

: Flawless "l | I ] 1 ) Slgnificant Flaws H
Wonderful © (s~ | ] 1 ) Lifeless i
Feedback Provide comments.on style, recipe, process, and drinking pleasure. Include helpful suggestizns to the brewer. m

Hnm o Vil ven  mse HA, _

[N Outstanding World-class example of style. A

E Excellent Exemplifies style well, requires minor fing-tuning. U] u\ MG\‘ {' ‘k’\{ Hflﬁl’ Aﬂ A (méj‘"

9 Yery Good Generally wihin style parameters, minet llaws. L - /{ e ) (G

2 Good Misses the mark on style andfor minor flaws, J g Mﬁn }” -'n.&! A /'l ¢ (el lt’i b1 qiy :

s Falr Off flavors/aromas or mzjor style deficlencies. d v

¥4 Problematlc

Major off flavors and aromas dominate .
— No Buslle / i 36?
. g
Isg)

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  https:/Awww.bjep.org  httpi//wvawhomebrewersassaciation.org



BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

Structured Version

Lecation Date

:, Judge 3 W j o - * Position KT
' Name i ¥ Q’d ¥ g fZ/z,C" | , Category# f z b q [ 8[ 2_,‘ inflight MINIBOS \
: Ve : o) B . ® ey
:BJCPID s Lf' wrbf* | w :
| &Rank 2 ' 2'4 o : . éycltl?s_antegory :
5 : A . Co CONSENSUS SCORE
+ Email ! ! Special Ingredients ey
"k 'B‘J(.:P”UH Lll-ﬂ- -" ----------------------------------------------------- fudge's indivicuel roras
OR- ualifications
Cicerone O Rank Boltle Inspection Dok
Pro 8rewer 0] Brewery
Industry 0 Describe m Ineppropticte
Judging T Years one L J M i
Malt / ! |
Hops o ! u
- L
Scoresheet Instructions fermentation . / Lo Gapsed Nensty Star (T | 7]
Use the scales to indicate the intensity of the primary attribute. & =7 7 | ] T3
Use the space provided to describe the primary attribute. Other fLe?'J & i
Add secondary attribute(s} intensity/description as appropriate.
For *Fermentation", consider esters, phenols, atc.
If character is inappropriate for style, mark the bex to the right.
|f eharacter is absent, mark the circle to the left. Ap pearance Bapaceqeile Wapprepinte
Provide summary of beer and key feedback far improvement. Eo E g E ¥ e . E
Assign scores for each section and total. £ 3 S = & £ )2 55
Reviews with cther judge(s) and agree on consensus seore. Color 2 I Head 2 ter 0 O .{;@
Enter consensus score at top of sheet. . Brllioat  Hoy?”  Opoque Quick f Lusting Dther )
Clarity L Retention m} <3
Other Texture
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m —
good, but too bitter for style. one L " " o
e .
Flavor .137; Malt w‘/ ! Sw t‘&’éw T y \/!f“ WS
Wil oL X; g Wheat, Subtle groiny notes HOPS ol o CL—W é“’: N‘ &:‘:D f ﬁ! ,}SQ,{'Q—&
Hops ot 1 0 Okforstile ] N ;‘ . s
Brteess ot X ¥ Wey tac hich forstyle . Bitterness o ! | f}!‘ fl(-'-l b LG{!\'{? ul I'i"mﬂ;.
Fermentation % ;O Bonano. Low Clove, Hint of bubblegum Fermentation ) | | / 0|___
Balance Hopay Hoy jui] =
- . - Sy
iheraste "o _ BUBBRE GO , BITIEEL
Flaws for style {matk L-M-H for all that apply) Other
Acetaldehyde Metallic |
Mcohollc / Hot Musty : m ncppropriote Inapiespricte
L
Astringent Oxldized hin - vl "
Brettanomyces Plastic Body » O Creaminess C,A_L—/* dJ %
Diacatyl Solvent ] Fusel | Kose L M #
i i /. : 5
T T ! Carbonation 1. 1 ¥ D0 Astringency 0 l
Estery Smaky ! Warmth OJ_Lw__x ] Other
Grassy Spicy
Light-Struck Sudfur m / .
Medlcinal Vegetai i Classic Example | 1 /;1 ) ;  NoltoStyle
: Flawless ¢ 1 I LA ) Significant Flaws
Wonderful L oo 0 11 Leless ‘5"
Feedback Provide comments on style, recipe, pracess, and 7grinldng pleasare. Indude helpiul suggestions lo the brawer. r‘ g
P s 2
N Nor— e T &
PR Ouistanding World-tlass example of style., N e gEy (2 4y g AT YFE ) Al 1
E Excellent Exemplities style well, requires minor fine-uning. r["}“ ﬁ::, i ; = M- *"f 7- p ! i fﬁ:‘
2l VeryGoed Generally within styla parameters, mindr Kaws. '1 (9] 7‘1 I 4 )
g’ Good Misses the mazk on style andfor miner faws, L'A'M é“w - S“ F Lﬁé‘” — B .
S Fair Off flavorstaromas of rrajos style defictencies. E’-}u.‘,— A}.D‘C}J_S J.\/‘ Oyt CQ(\" &"5-“" “?(il;e' &‘f H émﬂ
VR Problematic Major off fisvors and aremas deminate

)

Judge Total 50

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

Additional resources can be found at these sites,  https://wvavbjep.org  httpi/funnwt iation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

d .
Structured Versien Lacation !S Hl [ate 26/ é

:’ Judge - : L’ . * {Posilion el
! Name de(eW\x{ 5— ! : Categoryd YO g 6q‘ g\ 2 | |mtign MINKBOS
“ ! | ¢ Sub (a-f) v ey
:BJCPID Y\OV\ i ; . ' R |
i &Rank : \ (%E‘!‘?C%tegmy \nle l(g\D 1ed !
] N , ' o X of
i Email \oee (@ prec (\(.’\ : | Special Ingredients ! CONSENSUS SCORE
N ... e e e e e e e i m e mm— e e - may not be ar average of
fucize's individual seoras
Kon-BJCP Qualifications Botte Ispection @/D "
Cicerone O Rank
Pro Brewer I Brewery ODrecinct
industry O Describe m Tnoppeopriole
Judging O Years Hone M H
Mall o1 .0 OK
Hops yie TERSUU I it | '0 \‘(
Scoresheet Instructions - v ’_J
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ : ‘| 0 &)‘GUI ((YA.O Uv‘\b\ Nz

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as appropriste.
Fer *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 (eft. Appearance Teapprapriale appropriote

Provide summary of beer and key feedback far improvement. E 5 E B E g 2 =8 _ §
Assign scores for each section and total, 225 S &= £ 2858 =
Review with other judge(s} and agree on consensus score. Color L4l 11 1+ 101 Head 2 o+ o+ [
Enter consensus score at top of sheet. ~ piliht  Hony  Opogue Other Quic) Lesting Othet ’L
Clarity L_\.l__'_l (] Retentlon a 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. v L " p poen)

Flavor . 13| Malt ool .0 1o S‘{‘\’:(C,- bouche E,udec.‘r: \J.,\\' (an\'\wm‘w‘i
P X, . Wheat, Subtle grainy notes e Hops oLy o o 5.%\,';
Hops gyl— 0 Qkforanle | . ' _:
Biemess ot v X ¥ Woytckighforstle . Bitterness  ~ 1L ! g b .S! ';L(
fumentaton ol Xp 0 Eonona.Low Clove, Hint of bubblegun Fermentation 5. , s C\QVQ, -Co(uo.n\ . \D«A* Sd\gtff \3
HKopoy Moty J ) [2—6
Balance 1 “ : 0 ~
FinishiAftertaste e
Flaws for style {mark L-M-H for all that apply} GOther
Acelaldehyde Metallic !
Alcoholic / Hot Musty { m , )
- Inopprapiale Ineppropricte
Astringent Oxldized : Tt K Rl Yore L " H
Breltanomyces Plastic ! Body \ .0 Creaminess ot |1 r O
Diacelyl Solvent { Fusel Hore L M H i L\'
DS Sow [ Addic Carbonation ! O Astringency O‘i__—" = is
Estery Smoky : Warmth ~of 1 0O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Veoetal Lo m Classic Example  ( | \‘l I ] ; NotteStyle
Plawless L1 1l . Sigaificant Flaws
Wonderfl L1 ! L1 v Ufeless 7 =
Faedback  Provide commenis on siyle, recipe, protess, and drinking pleasure. nclude helpful suggestians 1o the orewer. [10

well _eloneedt  Yecdipe,  ‘oud

Outstanding Workd-class example of syle. F’ - {‘_ N
Excellent Exemplitigs style well, requires mino? fine-tuning. SGW SU\ 1 ! A NG C} PO LA
Very Good Generaly within style parameters, minor flaws. '\'\-L C\ (ON‘Q . _.J

Good
Falr
Problematic

Misses the mark o style andfar iiner llzws.

0 faversfaromas of majot syle defirlencte 23

Major off flavors and aremas dominate

w
g
El
]
(=]
<
=
a
A
)

Judge Total R

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 4 Adsitional resources can be found at these sites.  huips./Awvawbicporg  hmp:/fwvavhomebrewearsassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation Date
T Tt : T A T T T e » Positi Advanced to
i Judge | | 8 = X pstton MINI-BOS
| Name Boar Nepss , Category# E é 99 57?'? v infight
\BJCP ID O | 1 Sub (a-f) . L
1 - S - h | )
"% Rank E) Lf'z-é E7 : | Subcategory :
I _ ! | _ v CONSENSUS SCORE
1 Email ; 1 Special Ingredients !
________________________________ - M e e e o o o o o o o e e e e e e e e e e may not be an average of
judge's individual s
Non-BJCP Qualifications Bottle Inspection 03 preges e
Cicerone 0 Rank oltle Inspection oK
Pro Brewer O Brewery
Industry O Describe m Thappraprile
Judging O Years Hee L V Bt F}"‘ g
&
mit oo O SronG BIEE
Scoresheet Instructions oo ",I I iD ﬁ?“??
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 !’P L 1 a "3{[‘1‘2”
Use the space pravided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far "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. Appearance _ Jnapprapriate Incppropricta
Provide summary of beer and key feedback for improvement. E - E % E 5 2 =2 _ Ei 7
Assign scores for each section and total. 2 8 £ 3 c‘a{;‘? . = £ & S !
Review with other judge(s) and agree on censensus score. Color L1t 2 0 Head 1 1 &1 1 O 5
Enter consensus score at top of sheet. . Biliont Kozl Opaque : - Other Quic " \asting Other ﬁ‘
Clarity \_J —— Retention 52 = B
Other Texture *
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Voot
good, but too bitter for style. appmprele
None L M § !
Flavor Tnagpup fatt 1 Malt O 1 1 / | d
Ml L] [ |0 .
Mt or X y O Wheat, Subtle greiny nutes Hops .1 | 'y O
Hops v I ;O OKforstyle _ lf
Bteness L 1 X 1 % Wy too high for shle Bitterness ~1 W | 1 0 %
oL X ) 01 _Banoma. Low Clove. Hint of bubbleg Fermentation ’ | | :D E_
Hoppy jMnLig P [20]
Balance LY 1 O
- y J Sweet |
FinishfAftertaste  T_» W ) ] |
Flaws for style mark L-M-H for all that apply) Other Lo blss . Ag.! D oA BT bt f H q
7
Acetaldehyde Metallic / /
Aicoholic{ ot Musty m o o
stingent Oridized Mupeas, e
L - Thin Mool Hore L M oo
Brettanomyces Plastic Body 1 O Creaminess ;CI
Diacetyl Solvent Fusel None L M W i
NS ! Sour/ Adidic Carbonation ¢+ O Astringency 1 \ I {El 5]
Estery Smoky Warmth OJ._Z___A a Other
Grassy Splcy
Light-Struck Sulfur m /
Medicinal Vagetal Classic Example ¢ | 1 L1 NattoStyle
Flawless | T A I | Significant Flaws é
Wonderful | ] I A 1 1 Lifeless
Feedback Provide comments on style, recips, process, and drinklng pleasure. Include hefpiul suggestions to the brewer. %

_g Outstanding Yorld-class example of style.

35 Excellent Exemplifies style well, requires minar fine-tuning.
BN VeryGood Ganerally within style parameters, minor faws.
2 Good Misses the mark on style andfor miner flaws.

'§ Falr Off flavarsfaromas or major style deficiencles,
w

Problematic Major off flavers and aromas dominale

BJCP Scoreshest Copyright ® 2018 Beer Judge Cartification Program,
rev BSTR-1B0124

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

Structured Version

Location @ Hl

Date ?,6[ (o

1 Judge H
| Name D€Rymy  JOMMRS !
1BJCP ID :
g Rank WA |
] . !
| Email \Oeef@ Q(ccwc’r :
Non-BJCP Qualifications
Cicerone [ Rank

Urecirc Y

Pro Brewer E/Brewery
Industry [J Describe
Judging [ Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the bex to the right.
if character is absent, mark the circle to the left.
Provide summary of beer and key feedback for imprevement.
Assign scares 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 Weisshler that is
good, but too bitter for style.

inapprogrlale 1
H 20
Wheat. Subtle grainy notes

Flavor
Nene L 1}

Wit ol X 1 O
Rops W I E— O OK for style
Eitlemess OJ_I_X_I By Way too high for style

Fer ot X | O _Banana. Low Clove. Hint of bubblequm

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

'8 Outstanding World-class example of style.
o ) )
5 Excellent Exempliltes style well, requlres minor fing-turing.
28 Very Good Generally wilhin styla parameters, minar flaws.
> Gead Misses the matk on style andfor mino: flaws.
5 Fair Off flavorsfaromas or major style deficiencles.
Wl Problemallc Major off flavors and aromas dominate

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

Caitégory# _g__
B

Sub (a-f)

E (471 59

Subcategory SC\A\JO\('L\) \e i

(Spell ou)

pmmm -

Special Ingredients

) Position :ﬂdlv;rllc;d olg

v lindlight :

N 37

: . PLACE |

Lo CONSENSUS SCORE
" may notbean average of

judge's individual seeres

Bottle Inspection  OJox
m Inappmp(hlz
Nore L M
Mall (1 ! } ] |‘_“| 5wt’t'_£w€d CO“E& N C(Mmt‘
' * T
Hops 1) ] J El "O S‘!‘ T(f g
' ke Sl
Fermentation ~1{ '€ B
Other
Ap peara nce Impprnpriule Inu ppmprlute
2.8 E§ gl 2 o8 _ %
Bz 58352 £ 82 8 8!
Color 411 1 1} D Head 4 + 1 1 1 O
. it Wezy  Opdue | Ofher uick losting || Olher
Clarity L_I_I_l jm} Retentlon L——' o 3
Other 500(‘ C\C«"“"! Texture ——

Flavor

'uii:pjriibiﬁlé'
None L W :
Malt o 1| L Sriect \nha\n Colles
Hops O‘{ ) | :D o st f,(
Bitterness 5 | '[1 low
{ i \
Fermentation 514 1 | D ok \ %
Balance Hopsy \‘Mﬂm ;I:I;
FinishiAftertaste | l% [m] Swweek
Other
m Inoppropriate lnupproprhte
Thin M Rl None L M
Bedy | |:| Creaminess O_I_l_|_l E] ’g g
L
Carbenation Ng_!__p__l [m} Astringency o4 1 | _D_ [5]
Warmth OJ.'_k_| j_:l Other
m Classic Example | ! 1 ] i Notto Style
Flawless | 1 ! L1 Significant Flaws E 5
Wonderful 1 ! | ] ! ) Lifeless .“ =
Feedback Provide comments on style, recipe, process, and drinking pleasuze. Include helpful sugqestions to the brewer, %
a el wWel\ consbheueld  woer
L] T
bia_ favlls | pedheps

)
o b

Tureel

(iak Yo Coyged 1)
L] i !

&

Additional resources can be found at these sTes:

-y
%

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:’ Judge ;F a \ Pusilfi‘on Ad‘\'mfrdlc
' Name @{Qﬂd@k— éouo‘\,; : : Category# __g(_ E 'ti, 5 fg(a 2 v intihe MlNirBosI
! J X ' Sub (a-f) w to ey
{BJCPID ' : 1
: & Rank i : gge[‘?category \’\' Nt LC;\&{ ‘ .
] i . of
i\ Email bren do"‘ @ G\OUCI‘/\- \d | Special Ingredients : CONSENSUS SCORE
Ve oo T RN L e e ee e 3y nol be an averzge of
Non-BJCP Qualifications judge's individuel scores
Cicerone O] Rank Bottle fnspection  Olox
Pro Brewer [0 Brewery
Industry 3 Describe m Ineppropricte
Judging '} Years 7) Hone L M [} J !
Malt Ly g Al s it Euppny,
Hops £ ;D [ o4 h GP
Scoresheet Instructions L C J,}
Use the scales to indicate the intensity of the primary attribute. Fermentation OL,\—“-""J O Sowe gy\pl =~ 7]
Use the space provided to describe the primary attribute. Othes

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

If character is nappropriate for style, mark the box to the right, Appearance R S
o ppropidte

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

Provide summary of beer and key feedback for improvement. E - 2 E £ 3 g =8 _ &
Assign scores for each section and total. = EE S E= E 28 E &
Review with other judge(s) and agree on consensus score. Color )1 X 0O Head r Y S|
Enter eonsensus score at top of sheet. Clarity Briliant  Hoty  Opoou a Other Retention V)L Laxiing o Other ]
Li—‘——‘4 s S B
Other Texture
Example: How to fill in a Scoresheet
This ex.?rnple is from the flavor section for a Weisshier that is m —
good, but too bitter for style. e L " Hm prete
Faver _ 13 1\ Malt O_;_;‘{__ Im! 6000’[ 14 L f fwb' vl
Mt ot X ;O Wheot. Subtle grainy notes T Hops ol ¢ O '{.HJ "
Hop gt 1 .0 Qkfoestle | -
Billeness (5 L X X Weyteahighforstyle . . Bitterness o .i._ L 8 ,fd 8l !/W’ dfj bil%(gﬁm{iuq
Femertalet - X1t O o on st o it Fermentation X o _low 2 tec (Qw # lf
) 20] ~
Balance 7 R Sin s fl!’l—nhl( [u fa 2 M 44
rusktonoste ™ 0 "% 0 s Yihon oo
Flaws for style {mark L-M-H for all that apply) Oher v
Arelaldehyde : Metallic |
Ao Hot sty I m laoppropricte Trapmopiicte
Astringent Oxidized i Thin M ll —_— " "
Breltanomyces Plastic Body | W ) Creaminess O—'——\{—J O L/
Maceiyl Solvent / Fusel Carbonatl Hane | ,2“ L] Astri s
DMis Sour / Addic arbonation 1 & O ringency DX | a L
Estery Smoky Wamth ol D Other
Grassy Spicy
Light-Struck Sulfur m
Wedicnal Vegetal Classic Example 1 X 1 ] 1 NottoStyle
Flawless L (X ! 1 | Significant Flaws .
Wonderfil L 1% L1 3 lfeless g .
Feedback Provide comments on style, recipe, process, and drinking pleasure. {nclude helpfuf segestians to the brewer. ko
Ma ” Avivta _onod D///Ifﬁv,
N Ouistanding World-tlass example of style. iCLL ’
—g Excellent Exemgliftes style well, requires minar fine-turing. 'S'I'IA ’{ S \Lﬂ\)g( ("f £ { ';\/ ME f b iilff ey f
I8 VeryGood fienerally within style parameters. minor flaws. !
o Good Mrsses the maricon style andfor minor flaws. £14 g (nt 4/ Lt /7((10 r ‘!‘hnz" 2
,g Fair 0ff Hlavorsfaromas o major style deliclencles, p . EX M’/{ b ,L}_{/ o / e/ /H‘ > j-’.flaq Vs 1L
g Problematic Major off fzvors and aromas dominate U' 9, =
i‘-r 4 o} (’r,/ t?f.’(’ A 7 7_
v Judge Total 0

BJCP Scareshest Copyright © 2018 Beer Judge Cenification Pragram
rev BSTR-120124 Additional resources ean be found at these sites.  hapsitfwawbicp.org  hpr/wwavhomebrewersassoelation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

:’ Judge /L\l P 5 :’ ux ', Pasition Advan::edto

' Name b Mo &b—b/ ‘ ! Category# 1 E 7 I6’o£ﬂ, ' infiight MINLBOS

! : 1 Sub (2-f) A = |ty ‘g ?
1BJCPID - : | NG ! L} >
& Rank ' ; Subcategory ALY Laﬁ(’/( . ! PLACE

1 , 1 [Spellcut} ! of

: Ernail l‘lmmm E){L'{“.—Q( ()%I'Oﬁwud 5{ / Special Ingredients U ! CONSENSUS SCORE

"""""""""""""""""" ot ay

Non-BJCP Qualifications
Cicercne (O Rank

Pro Brewer E/Brewery

HEW

may not be an average of
Jjudge's individual scores

Industry escribe Troppropeate
Judging Years Kone L M Wi
[
Malt X, ) |3 Mola bfcaalg P
Hops il | J D
Scoresheet Instructions - wazal ”{
Use the scales to indicate the intensity of the primary attribute. Fermentation (. ty ! D m MLV\ £ Llf’ a %/'62 7 iz
Use the space provided to describe the primary attribute. Other U
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. Appeararice \l.'!f‘PF'”"m Trappiapicté
Provide summary of beer and key feedback for improvement. E o B E’ £ = ; . 2 =g £ [ ;
Assign scores for each section and total, 8 ES 5= E 2 &8 &
Review with other judge(s) and agree on consensus score. Color | Head 1 1 & + 1 O
Enter consensus score at top of sheet. o Brlgept Huzg% '{Upuque f: Ok Quick 7 ™ losting | Clher
Clarity a Retention |+| 0 [3]
Other Texture -
Example: How to fill in a Scoresheet
This example is from the flavor section far a Weissbier that is m e
good, but toe bitter for style. ‘-@p{'w!"!
Howe L M H P L
Flavor [ @ Malt Lo O %‘ 1’00\
Nane L 1l ] ) [ | . Y
Malt L X | O Wheat. Subtle grainy notes Hops Cb\’ | | .D‘ ﬁ‘"\_" oA \ AA "D %lﬂl(l .
Hops g1 1+ 10 OKforstyle . f
Beness o1 X1 I8 Woy toobgh fo sve Bitterness 51 W | FD logd + 'WF ?E r/I ba/t?m 196 A (A
F o X | O Banana Lew Clove, Hint of bubblequm Fermentation - " | ,|:| ﬁ‘ ’g
~ : [20]
Honu Multg |
Balance ) ;r\ |m)
D Sweat |
Flnish/Aftertaste | L X
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde L | Metallic
Alcohollc/ Hot Musty m N
Astringent Oxldized Inappropricte Inapprapats
L Thin MooOR Horel M W
Brettanomyces Plastic Body ! ¥ EI Creaminess K O L/
Diacetyl Salvent Fusel Nere L ‘
. : 5
T o el Carbonation O_Iﬁél_x ;EI. Astringency ;}‘ o [5]
Estery L | Smoky Wamth o }é O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example | { X 1 ! L ) NottoStyle
Flawless |t L I 1 ) Slgnificant Flaws
Wonderful | 1 vrl' ] ] ) Lifeless ?
Frovide comments on style, recipe, progss\ond drinking pleasure. Includehelplul suggesllons 10 the brewer. [ﬁ

Fair
Preblematic

0ff flavarsfaromas or majo7 style deficiencies.
Maler off flavors and aromas dominate

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

Feedback

Additional resources can be found at these sites:

2 mé

/V/A&fﬁ

4 c‘;’;{f

LTl Outstanding Yorld-class exampla of style. . E ! ' /
E Excellent Examplifies styfe well, requires mingr fine-tuning. A S l ld// ﬁ[’
) Very Good Generally within style parameiers, minor llaws. f ! é d
g Good Misses the mark on style andfor minor flaws. C [ﬂfﬂ ¢ fq MM 2A itk }(/' /Mﬂ(
&
o
v

hripsiwww bjcp.org

8

Judye Total

http:/fwww.homebrewersassociation.org
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BEER SCORESHEET

seer Judge AHA/BJCP Sanctioned Competition Pragram
Structured Version
Location Date
wse Ahogs Do Lo & o [Poson e
' Name da I47 E ! Category# Q) v |Inflight |
1 S - ' Entry
IBJCP D | i ub (- T : : PLACE 0
. & Rank J i E%ui‘?category 14 '
; v CONSENSUS SCORE
" Special Ingredients |

: Email lemm {mu[lmm .r@mmwwi.

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

Industry A Describe
Judgin Years

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

Flavor [
Meme | W [
Wik ol X ;O Wheat. Subtle grainy notes
Hops 1 O OKforstyle
Billemess X ¥ Woy too high for style
Fer oL X | O _Benana. Low €lave. Hint of bubblegum

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

fcetaldehyde Metallic

Aleoholic / Hat Musty

Astringent Oxidized

Brettanomyces _ Plastic

Diacetyl Solvent f Fusel

DMS Sour { Acidic

Estery Smaky

Grassy Spicy

Light-Struck Sulfur

Medicinal T Vegetal T

G

L

Outslanding
Excellent
Very Good
Good

Fair
Problematic

World-class example of style.

Exemplifles style well, requires minor fing-tuning.
Generally within style paramelers, minar llaws,
Misses the mark on style ancfor minor {laws.

OIf flavorsfaromas or major style deficiencies.
Major off flavors and aromas dominate

o
z
5
]
o
c
=
=]
5]
v

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

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Farmentation
Balance
FinishfAftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Overall

Feedback

Adlditional resources can be found at these sites;

may not be an average of

a (,{ Tt _ T _‘;‘;K_ T iw_b_\j_ _{-‘;i{j o _Z _M (G r[:”ruo( judge's individual scores

Tncgprepricte
Hone L ] H i : F l ‘L
oL S 1 0 Mﬂ/iﬁzj %ﬂ St d"’/i’ﬁ’/lf/&[.
Pl - VAL
al 1 ]

é\ ID g 7 (Z
O — O ' [2
Troppropre Inagppiote

E-z 25y . 2 =2 _ Ei
&:E’»Eaaggj =28 &8 &
L1 v O ead L1 1 % a
Bll!] t o H Oplate | Quick sting . Other .
G penin T L
Texture
Trepprepiiate’
Mane L M BT
ol Ing D J MQ'IL’]/ aE .'}
O\'J{ ! ] _I:I
ol I:D' )
: [
Horpg Mntl% L /2 [20]
LY o
Dry Sweet |
[ |
TRppropiiata 'lnbppio"px'hti
Thin M Futl Hene L M I
b Creaminess ~1 1 | D
Noney L M Ho Astri : l—s—-
Oj>< a ringency C’\r‘ l | J:[ :
o m] Other
Classic Example 1 I 1 1 ! 1 NottoStyle
Flawless | l 1 1 ! 1 Significant Flaws . !
Wonderfui 1 l ! I L ) Lifeless %
Provide comments an style, recipe, pracess, and drinking pleasure. Indude helpful suggestions 1o the brewer, - ’-_0

X9

m/,r,u(?

el

IJ/”ML (?'Ak /('Q"/

bl radprnbpn  blas /aa//a %

eimlll{w /m/xﬂw o oy

'

148 / f/

H’mmf

/ué/,o s B, hach l’hrg{

‘/0@ |

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

Location Date
! ‘ / o2 o <. [Position Aduareed o
! Q)fex-\dov« G’“h’ﬁ\r\ : ; Category# £ _ F :ng b:f Ol tntight MINL50S
'BJCPID : ; Suba-f) L B ™ \L/
. &Rank ! | (Ssgleocantegory Se \'\lAY\(?—blﬁ( '
] 1 ol ' of
 Email b( -€-‘\0ch @GIOUGL\’ !C,{ T Special ingredients ! CONSENSUS SCORE
N o oL ..T U_ VY PO e e e e e e e e e e mm e . may not be an aversge of
jucge's individuel teores
Non-BICP Quallfications ‘ ' ‘ £ =
Cicerone 01 Rank Bottle tnspection  Oox Ciy Y 4 “
Pro Brewer OJ Brewery
Industry O Describe m bappropriate-
Judging @/ Years % Hone L M K
Malt 1 o O More Aok [ca<t -
Hops o+ 0 - [ + .
Scoresheet Instructions ilqle - At
Use the scales to indicate the intensity of the primary attribute. Fermentation 4 o - Tli =] Pr ‘l‘“ \ bcﬁq[ft (Qf’d‘ 1o g w
Use the space provided to describe the primary attribute. . <, J .
Add secondary attrlbute(s) intensity/description as appropriate. Other \[2 1 0ue) v 'l T o 4& €
Fer “Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - ] .
If character is absent, mark the circle to the left. Appearance Incporepricte Tnappropridie
Provide summary of beer and key feedback far improvement. E o E B E = g =8 _ F
Assign seores for each section and total. =g Es8g 83 £ 22 8 &
Review with other judge(s) and agree on consensus score. Color L—L 1 0O .. Head 1 L. Oe—" ’)
Enter consensus score at top of sheet. Clarity Briltiont  Hazy { Opogue - Othet Retention Quick ' Lesting 0 Olher "/’_";?
Other L0 '(;l t 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 M H"m'"'g
e
Flaver 13] Mt o ¥ O Meort  reced e AL
Wil o X ;O Wheat Subtlegrany netes Hops o 0 Seicu | 'C[ oral.
Hups gl 1 oy Okforshle | L(’ (
Blewes oLt X ;¥ Woyteobighforsvie Bitterness L < ;0 _wopeseke  onid fead
Fezmentation o_l___xJ_..._.l O Bonana. Low Clove. Hint of bubblegum Fermentation ol X , O fﬁw S‘u\@\!{ b GLL‘(( \q'__
' = 200
Balance Hepoy o My O _moss boller ,E‘o.w IM?O( .
4 -
Fnishilftertaste "L » 1 " o cleee m,ia\! leke loteiness
Flaws for style {mark L-M-H for all that apply} Other Vil mnegs e Moe L:’,_ KW -«I recel { o &S‘e\
~
Aeefaldehyde Metallic \ !
Hleoholic/ Hot Musty m 1 ' o
hagpropiicte piropricte
Astringent Oxidized i " Rl e L u i
Bretanomyces Plastic ' Body . . O Creaminess 513 v 4 O L/
Diacety! Solvent / Fusel : Hone L [ H
DHS Sour / Acidic Carbonation 1w} O Astringeny 14— 1 O s
Estery Smoky Warmth o2+ 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example L) I 1 ) ;  NottoStyle
Flawless X1 ) 1 ! 1 Significant Flaws
Wonderful  i& 1 1 1 ) 1 Lifeless 8‘ B
Feedback Provide camments on style, recipe, process, and drinking pleasure. Inciude helpfut suggestions to the brewer. ‘—‘ g
(zood _exwrolt, speciolly for
'8 Oustandlng World-¢lass example of style, { ¢ T L | HA
E Excellent Exemplifies style well, requires minor fine-tuning, LOO"(\'(C, 4= ‘d"‘" ((W e @J&{ GIV'Q‘ L
5] i B . - A
2 \lm::n: agneralgwuuuin stylepalameters,_mlnar Faws. /;(,\c_ IC(LKCK L) v o !’f’({é OL/I 3
€ o isses the mark on style andior minar ffaws. T —
§ Falr OF flavarglaremas or major shyle defictencies, \_‘[Lg‘ L:‘,\ l-S(-\;I‘ o [0({'4((” e gJ;cui-{‘S
Iy Problematic Major off fiavors and aremas dominale 1 . - ‘ -
*\'OO pﬁr{u %J’ sl e, (_,.L i p/\;CH:J:{-E. 301
~3 g Rl = —]
Judge Total ~_ 50

BICP Scoreshest Copyright © 2018 Besr Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites:  hnps:/fwvwbjcp.org  httpi/fsvihomebrewersassaciation.arg
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Pate
------------------------------- \ e — =
| ) ol [ i | Posilion Advanced to
5{’?—1}11\, M aRFé- ! ) Category# i _E' "{i;?” 8 lz: inflight M[NI-BOS|
7 \ 1 . 5 ! ;
C ' ! Sub (2-7) ,é ! iy ;
- .
’ {—;‘LZ é G : : Subcategory : PLACE
\ 1 {Spellou ! o
. 1 Special Ingredients ! CONSENSUS SCORE

Non-BJCP Oualifications
Cicerone O Rank

Pro Brewer O Brewary
Industry [0 Describe
Judging O Years

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

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

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

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

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

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

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

Flavor — 1
yone L W H . o
Wil 1 X | O Wheat. Subtle grainy notes
Hops [ OKforstyle

Bitterness D-'—'—L‘ W Way tea high for style

ol X ] Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxldized
Brettanomyces Plastic
Diacetyl Solvent{ Fusel
DMS Sour / Adidic
Estery Smeky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problematic

OIf flavarsfaramas of major style defliencles.,
Major off flavors and aromas dominate

% Outstanding Word-class example of style.

5 Excellent Examplifies style well, requlres minor fine-tuning.
o Very Good Generally within style paramelers, minor flaws.
g’ Good Misses the mark on style and/or minor flaws,

S

Lvl
[r

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

Bottle Inspection

Aroma

Mailt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

 Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional rescurces can be found at these sites:

Oox

g

may not be an average of
Judge's individual scores

~MieP

\ o _ToAsK) , Hon
o Cuepdt oosi

oF

' O vy
O.L_._/.J_.J ] RuT 3Thond Rel 7’& %ﬁi
oot /Hepe %
T/
oo lepone ippropels

|- Gold

'\l\mru

0
Britliantg Hozy  Opoque ' -
;Ll_l [m|

5!—\.#7 . Texture TI‘hMI; TIGHT
neppropyiate
None L M [
ol IJ I 'D
| .
o '/ =] (P& PR prmd
R
OI /l | D %
ol / ! ] !Cl CLE-I)I\/ l 2
P 20
Hang | \/ Mun% _D I
DILII ./I Swee:I El
‘Inopproprkte “Inappropricte
Thin Mg Rt ! Nere L M I
y m] Creaminess O.I__Z__I a ;
Hone L M Hoi :
.g_I_LI O Astringency vl o [5)
o.l_ﬁ_l (=) Other
Classic Example | {. 1 ) 1 1 Notta Style
Flawless | ly | 1 1 Significant Faws
Wonderful | ) 1 1 ] Llifefess
Provide comments an siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ,ﬁ

WELL.-MNANE At D TD IrtE

SupTLE  Rpruee THAN pu's-rh MG Bo

https:/fwww.bjcp.org

wz

Judge Total

g

http:/fwwwhomebrewersassociation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Lacation O\H') Date LQ [ ét'l I

T Ses-----r--C--------------==- - TS oS- CIl-C---ii-e-m----------~-- - 1
! Judge —_ ‘. : s Lt
' Name efQW\;] \Aqmpl E : Category# i E "l —'[ ‘ g "L E inflight

. Sub w Enlry

18JCP ID ._2’5(: P ! 1 Sub (a-f) :
| & Rank _AOWA ) ' | EE@?C‘?‘EQ"W \rl LAY ALY !
! | ! out} | of
' Ermail bep J@ Q(‘(’ AN !’ ; \ Special Ingredients ) CONSENSUS SCORE
N oo YN,/ ———— - N e e e e e e e e e e e e e e e emaee o . may ret be an average of

Non-BJCP Gualifications
Cicerone O Rank

Pro Brewer B Brewery ¥7ec irncd
Industry [0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indieate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, stc.
if character is inappropriate 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 2 Weissbier that is
good, but too bitter for style.

Flavor p— @
Hene L M H [20]
Wit o X y g Wheat. Subtle grainy notes
Hops 31 L | OKforstyle
Billerness O-'——'—L' ¥ Way too high for style
F oL X ) O _Bonana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alcohallc f Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
OMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Quistanding
Excellent
VeryGood
Goed

Fair
Problematic

Warld-tfass example of style.

Exempliflas style well, requires minor fine-tuning.
Generally within style parameters, minor 1laws.
Misses the matk on style andfor minor Jaws.

0ff flavorsfaramas or major style deficiencies,
Major off flavors and atomas dominale

U
b=l
5
)
o
I
=
<]
L
W

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

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermenta.tion
Balance
Finish/Aftertaste
Other

Mouihfecl 4

Body
Carbonation

Warmth

Overall

Feedback

Additional rescurces can be found at these sites:

Judge's individual scores

Ok
huppmptlute
None L M [
o ! || D va'h ‘mﬁ“' S\J&’J\’

o4 §r_"|_ lows b;_\L amz g@ﬂq":&

ol I _ 'E] - . O\ |§
Tooppropris Trappropriaie
E o5 Eggl- 2 28  §i°
232 E 353 £ 22 E 8|
[EENEENE T R Head 111 1 1 1 O
Brllnt  Haly  Opoque ’D Other Relention oek Lagting §DZ‘ Tither l g
Texture C‘ffle\ H(d‘\ {5“"4‘;
Imppmpnum
Kone | M
T 11 |:| Rid, £.w€<0" V. low  (oed
o! I | E| AMINJIMJ
ol ‘l ! (L«lc«w (') L
oL 1 '.3 Aean, o wan eches \b‘rf>
o ' 20
Hoflpu | Mn'lt% D
Drgf | Swe:'tI ’El
Inoppropricie Inapgropriaiz
Thin M Rull | one L M Ho
D Creaminess O_l_‘_l_l o- » €
None L B [ L" N
O_A_LJ‘_| D Astringency | { ] H
O ‘ ‘|:_| Other
ClassicExample | 1 1 1 | NottoStyle
Flawless L 1 ! 1 ! ) Slgnificant Flaws ¢
Wonderful 1| 1 1 1 1 J  Lifeless Q" 3]
Provide comments on style, recipe, process, and drinking pleasure. Include hefplul suggestions to the brewer. [ﬁ
D\wa\h a el ( Owétvurlfd Yveet ;
poeclolyy  on  dve  upper Liwnad §
@L m‘re,w;\lﬂ tevose  bre  looued)
{or Y S#":‘( - 0ood ok
L] ) - )
Judge Total \lﬁ

https:/fwww.bjcp.org

hittp:/fwww. homebrewersassaclation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
. Judge /m p [ﬁi, | : [(’ = . {Position ::I\mt;ger
1 / : | Category# 2 'H% %q ! 805
neme T ADMAA VA ; . £ l | {infht
| : 1 Sub (a-f} ! . iy
IBJCP ID ; | L‘; ,
: & Rark ! : ggtlaca\'tegory ‘%s (Q-J ‘ 3%
] K i o . o
! Ernail ' X Special Ingredients ! CONSENSUS SCORE
' 7 . ! may not be an a1erage of

Non-BJCP Qualifications )
Cicerone O Rank P }
Pro Brewer [0 Brewery QM___
Industry Nt Describe m
Judging X 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 approjpriate.
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. Appe_aran[e
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 1op of sheet. y
Clarity
Other
Example: How to fill in a Scoresheet
This example i fram the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13 { Mait
Wt oo x; r: O Wheat, Subtle grainy notes T Hops
Hops a1 103 Ok forstvle §
giteness o+ X% Waytoohichfersnle .. Bitteness
i o b4 o0 Bontna.low Clove. Mint of bubblegum Fermentation
Balance
FinlshfAftertaste
Flaws for style mark L-M-H for a that apply) Other
Acetaldehyde Metallic
Mcohofic / Hot Musty m
Astringent Oxldized
Erettanomyces Plastic Body
Diacetyl Solvent / Fusel i
WS Sour T Addic Carbonation
Estery Smaky Warmth
Grassy Spicy fy
Light Stuck Sulfur H  Gverall §
Medicinal Vepetal i
Feedback
& Ouistanding World-¢lass example of style,
‘5 Excellent Exemplifies style well, requires minor fine-luning.
[V Vary Good Generally within style parameters, minar flaws.
@ Good Misses tha mark on style andior minor ffaws,
E Fair O flavors' of major style defici
=l Problemalic MWajor off flavers andaromas deminale

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

Judge's individuel seares

Inappropeiate
Kone L M H
oL—- - L
o ! ] .
L. N 1l LisAL A 3‘_
114
[nappropricte Inoppaptiala
E- 2 2% 2 28
2 8.5 8 § § H] 6 2 8 &2
i 1 B.——  Head . ! !
Brillicht \ Hgry, Opague Cther Quic ™ Lastin Other
L m] Retention 3]
Texture
Jnoparopeiate
Hone L M 4
N i ;0
O/\
@i__‘ — O
Yo 0 , |
A v -
o3¢0 Lo U D
Hang }‘\’ M .1u| o .
'Dru! . YSweeJi o
7~
[napproprie {noppropticle
Thie M Fult Kaas | M H
' O Creaminess : O -Z
boee L, : # " f
oL L ¥ O Astringency ‘ W=l el
q% 1 v 0 Other
Classic Example 1 ] ) y ) 5 NottoStyle
Flawdess L 1 ] |\ 1 Significant Flaws —
Wonderful L1 N1 " “ilkeless é -
}; s}

Provide commienls fn style, recipe, process. and drinking

»

Additional resources can be found at these sites.

Judge Total

hupsifwwwsjeporg  htpi/fwwwhomebrewersassociation.crg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatien Date
P ettt N P2 ~ -
| Judge ! ' e . [Position Neneelte
! Name Prendar Goun, | | Categort 1O B| 1) 22U intigh
1 - ' 1 Sub (a-f) = ' Entry
'BJCP ID ! . - _ , )
i & Rank ' ) Subcategory Wfa‘%%b @ . !
! 1 ! ou \ of
L ema Voreadon (0 g\ot)c’ e N0 TO I : CONSENSUS SCORE

Special Ingredients

may not be an average of
judge's individual seoras

Non-BICP Qualifications Botile Inspection Eﬁ

Cicerone O Rank
Pro Brewer O Brewery
Industry g/éescribe . m lnnppmpml!
Judging Years 5 None £ M H [ :
Malt ~1% 0
Hops X | - 'E|
Scoresheet Instructions e
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 ' X D H ol ﬂ‘l\ ind t e 12|
Use the space provided to describe the primary attribute. Other e v L2 A Sl f\,\f
Add secondary attribute(s) intensity/description as appropriats. J \)

For "Fermentation”, consider esters, phenols, etc.
If eharacter is inappropriate for style, mark the box to the right.

If character is absent, mark the circle to the left. _ '"“W"’P‘_l“te ;’EEP{’“i”i!’:‘E'
Provide summary of beer and key feedback for improvement. E - % & E gl 2 g & _ [
Assign scores for each section and total. 2 8 533 &|; 2 & E &
Review with other judgel(s) and agree on consensus score. Color D2el 1 11 ] Head 1™ 1 1 |
Enter consensus score at top of sheet, i Brillont Hewy  Opogue | i Other Quick I.ustm ! Other
Clarity A% a Retention |—| { T3]
Other Texture 3
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m s
good, but too bitter for style. = mepm"
None L M B I
Flaver aropiste Malt ~1M 40 Im.:o
bt ] H i
Malt X o Wheat, Subtle grainy notes HOPS o o . }[:l \ .
Hops ool 10 Offorstyle 7 i
emess ol 1 X 1M Wayten bigh for stle Bitterness U I:] Lo =
' i ! . oo
1 o ¥, 10 Banana. Low Clove. Hint of bubblegum Fermentation OI V.l | D _ff,‘.,‘tﬁ_-,g,ﬂ%-r_d‘, b et h,\ .qL .. 6
Hoppy Mally 1 7 8 @
Balance L. Mo 10
. D Sweet ! {ﬂ,— .
Fnshiftetaste "L v " g Sueekor Waan SA\&Q '
Flaws far style (mark L-M-F for all that apply) Other Al / re (:}; nde {W _
Acetaldehyde Metallic I
Ncahalic/ Hat Masly m S— —
Astringent O"idi.led W M RlE, Wl M Wi
Brettanomyces Plastic Body ) s (] Creaminess 8 E} ?
Diacetyi Solvent / Fusel Ko | Wi ak
; — i . tringen op—1 5
DWS Sour] Acdic Catbonation £ iD. Astringency D H
Estery Smoky Warmth e 1 1 O Other
Grassy Sply
Light-Struck Sulfur . m
Medicinal Vegetal Classic Example | 1 1 N 1 ) Notto Style
Flawless | 1 M. 1 Significant Flaws -
Wonderful L P Y I lifeless Z
Provlde comments on style, recipe, grocess, and drinking pleasure. Include helpiyl suggestions to the brewer, W

Outstanding
Excelfent
Very Good
Gaod

Falr
Problemalic

)
T
El
U]
53]
c
=
Q
[
v

World-class example of style,

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

0ff Havorsfaromas or major style deficiencies.
Major off flavers and aromas deminale

BJCP Scoresheet Copyright @ 2018 Beer Judgas Cenification Program

rev BSTR-1B80124

Feedback

Additional resources can be found at these sites:

Missec e  wek,

A/{a.('[‘ (s

(ke l Ly

\TX [N

KM . EamedeAe,

Co‘ﬂ)ce,r LA

95 nba undesifalble

d\mokcslw(il.r“ e %o ;A\f/&—-

n«a{ fo\f

*»—@*"‘g&
Judge Total

-

https:/fwaw bjcp.org  httpi/ivmw homebrewersassociation.org



)

peer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Q

Date Lé[ é

Location
e e e il - Pl et ~
’ Judge ! X = 1| Position ltmrll-[;dolg
' Name Serqu e I i Category# 2 E 27171 (| [onon
! ! Enlry
1BJCP ID ! } Sub - ; ﬂq_
: & Rank ‘!\ DN : : gulﬁ)ca)tegory _4(._%’\ Jord bl‘( ! ! PLACE
\ , 1 (Spell cut ; of
i Email bf’@( @ e \f\C} ! : Special Ingredients : CONSENSUS SCORE
________________________________ . N e e e e e e e e e e e may rot be an average of
Non-BJCP Qualifications Judge's individval scores
Cicerone [ Rank Bottle Inspection E‘/ux

Pro Brewer E}/ Brewery Precincd
Industry O Describe
Judging O Years

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

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

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

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 imprevement.
Assign scores for each section and total.

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

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

Havor Pagapine 13
Kzne L L] H 20
Mt o X ; O Wheat. Subtle grainy nates
Hops . S E— 0O CKforstyle

Bitternass OJ_]_L[ K Way teo high for style

F o X O _Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Fair
Problematic

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

% Qutstanding World-tlass example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
g VYery Good Generally within style paramelets, minor flaws.
E’ Good Misses the mark on slyle andfor minor llaws,

=

i

v

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

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Houthfeel 4

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

e Meor

o

(ecoend™

{‘Io\:r,'o\ o

A A (o
)

i
None L M H :
o i | [:I
ol ! | D
\ J .
o 1 v 0 Su - F{aélmr‘ f)":‘p 2 SIE
Veagpeapie Jpprograe
Eo 28§ sl 2 =2 _ g
28 B &8 33 £ 235 5
J_I_A_A_gabl a Head t Y 1O
Brilliont ~ Hozg e Cther K Lesting ! Other (L
—h 0 Retentlon |_}_J [3]
Texture A
Haod  reled iown
Inaparopricte.
Hone L ] o
o | | D tﬂSk'f‘mQ\r\"'
CI\‘ { ) D O\C
CI ] { ) D OK c
ol ! ll I:] ‘\n‘rwse« -(;Gtr"ﬂ"“\“{"l‘h"‘ '{;W\H-T W,ﬁg
Hoppy Mult P 20
(G i o
™y M B <~ gc\lv AL
Tisppropecte 'mapaea;,aata
Thin Mo R boel M '
El Creaminess O—I——\—I i:| ’L
L
Nno'lE } |:| Astringency 1 ! \' _|:|_ (5]
o ‘ .Cl Other
Classlc Bxample | 1 b 1 1 NottoStyle
Flawless | 1 1 1 ! 1 Significant Flaws
Wonderful | 1 ! i ! ) Lifeless L‘
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestiens to the brewer. |‘!_5
bepeevacce (Clows  of  beer  vuag gpod
Thees o dickecliwmg  feontnl  Clev@cler

;:mH' / bottler wlechonm
scoie!

https:/fwww.bjcp.org

Judge Total

httpi/fwwwhomebrewersassoclation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
) Location Date
[ dudge . S . I R [
i Name BﬂJ{f“Nf [Vl 40%‘5_ | ' Category# —‘%*‘M ‘E 8?1:?» 2!74:6: inflight
' | 1 Sub (a-) _FD-_ = v ey 2’
e o E, q'ZC C & 1o 7 : = P PLACE
1 & Rank - - ' ' é},{,'ﬁ’ff,tegmy .
| _ ! | . e CONSENSUS SCORE
1 Email ; 1 Special Ingredients :
________________________________ - N e e e e e e o e e o e e e e e - may not be an average of
judge's individual scores
Ron-BJCP Qualifications Botile Inspecli 0
Cicerone O Rank otlle Tispection o
Pro Brewer O Brewery
Industry O Describe m nspicis
Judging O VYears Hare L M ‘/ W N o . -
mit o 4 0 _GUAHr AUDR  BETINGEH |
- €O (we. fRensl:
Hops 1 J ! 1 a f fc"?é } {G@"’Lsf
Scoresheet Instructions :Z - 2 NETRG T Q’
Use the scales to indicate the intensity of the primary attribute. ' Fermentation a gﬂ\ 443, ﬁ ?(f I Jf' E
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If eharacter Is Inapprapriate for style, mark the box to the right. — L S
If character is absent, mark the circle ta the left, Appearance _ Jnappraprite Inagpipriale
Provide summary of beer and key feedback for improvement. E .5 &% g1 2 =8 _ E
Assign scores for each section and total. = £ 3 Rl ¥ 2 E R
Review with other judge(s) and agree on consensus score. Color L—t 2 ¥ 1 10O Head I &
Enter consensus score at top of sheet. i Brlliant  Hg Cpogue | Other Uuk}, Lasting Other e
Clarity ‘_l_i_l_.l 0 Retentfon O [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style. one L " ‘;upfmp‘fp" 63‘3
one D - - P E34 1 £ g
Havor Inappropiar Malt O ] 1 ] |:! MM ’D L’@ A .f’ ﬁf} f:/ /'. wr w@,é" t’
Wo L [ H [ -
Ml L X 1 3 Wheat. Subtle grainy notes HOPS Ol I | :lj 4@ u @; ME;D l(,NaAb
Hops gyl I 1 O OKforstyle ) I " b e
Eitlemess ¢ X X Waoy too high for style Bitterness ol 1 | 'D l h\' JF)V, 3.55“1{[:1#:'[«
Fermentalion ¢ X O _Benanc. Low Clave. Hint of bubblegum Fermentaton o . | |D I q
Hopey Malty | [20]
Balance i .D
D 5 l i
FinlshiAftertaste 1 o
Flaws for style imark L.-M-H for all that apply) oher LSt At ety &7 e sl ;
Acetaldehyde Metallic ¢ f
Meohalic/ Hot Musty m o .
n Iapprepriate napprapricte
Astringent Oxidized Ttin TR Fone L M il
Brettanomyces Plastic Body !z o Creaminess O ’b
Diacetyl Salvent / Fusel carbonation "™ ﬂ{ 0o asti I 5
s Sour/ Acidic arbonation §D: stringency . ! 1 0
Estery Smoky Warmth OJ_L_I (m] Other
Grassy Splcy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Bxample ¢ 1 1 1 1 NotfoSiyle
Flawless ¢ ] ;f ] ] ] Significant Flaws é
. Wonderful ¢ | 1 u/ 1 | lifeless
Feedhack  Provide commentsan siyle, ;ecipe , process, and drinking pleasure. Include helpful suggestions to the brewer. W
¥, - 2 4 mis e ¥
Diryeca AVY™ Copapn T EFHE N

% Outstanding World-tlass example of style.

5 Excellent Exemplifias style well, reguires minor fine-tuning.
9 Very Good Generally within siyle parameters, minor flaws.
2 Goad Misses the mark on style andfor minor flaws.

'E Falr QIf flavorsfaromas or major style deficencles.
B8 Problematic Major off flavars and aromas domlnate

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

Additional rescurces can be found at these sites:

f-r“n—a\! & Carn @1 AT et aﬂfl .

R yor Mot

SENSAT IO ¢

_59 LM BETS

Mirbny
7

Judge Total

na

50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Falr

DEF flavarsh ormajer style defici

Location Date
* Judge R : - T, [Pesftion ] |
| Name @( e~dor  Sowala | Category¥ 7§— g g?)qu W81 it
. : + Sub (a- ! Entry
'BJCP ID v, : ; Sube-f) N ; \¢”
\ &Rank : | Subcategory Sclrweorz v L,
v . ' H ! | ol
' Email \9((’/') (LOV\@ OML‘ '0{ 'e‘,U ' Special Ingredients ' CONSENSUS SCORE
___________________ Y N A e e e e e e mzy not be an average of
jucge's individual s
Hon-BJCP Qualifications Botle lnspection Bﬁ el fregetEe ~
Cicerone O Rank p
Pro Brewer (0 Brewery
Industry g)aescribe -z m Thapproprite:
Judging Years None L M g , .
Malt o N 0 I;]rf S(‘f\"‘ \r‘\&-\'ok lo du;’.g,‘(dtwj
Hops 0% | ‘
Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation Lt — O fizZ]
Use the space provided to describe the primary attribute. Other FQ(MQ.R}(CU‘D'D'\ o (HOCLES Cf Onnfr
Add secondary atteibute(s} intensity/description as appropriate. v 1
For “Fermentation*, consider esters, phenols, ete. (';" ‘\\r’ ) (f)l“lﬂ';.’\)
If character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance _ Toapepricte Thapprepriate
Provice summary of beer and key feedback for improvement. E - B 3 £y g =% _ §
Assign scores for each section and total. EE2EA 8= £ 82 EE
Review with other judgels) and agree on consensus score. Color L 1 P 0 Heada 11X 10O o 5
, Bril H 0 Quick Lasti ef
Enter consensus score at top of sheet Clarity I Q g Opoae o Retentlon uic sty -
Qther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m R
goud, but too bitter for style. A
None L H H - /
Flavor 13 ) Malt = 1.4 : 0 Rogar M&\!Jt— ] Sweed
LT Xy '1 O Wheat. Subtle grainy fotes ‘ Hops O'Y o ﬁﬁj__. CD\J&"(\‘\ p‘-c)c‘.\_}v .
Hopt oyt t ) Qkferghle i ‘ SR
Bllemss ol X %X Werteokighforswle Bitterness X o dow.
Formentaton o X 03 Bonano. Low Cleve Hint of Bubbleg €love: Hint of bubblegum Fermentation ol X O . / Of_
Hoppy Moy 20)
Balapce ¢ 1y |
Foshiftertaste *% 1 2% o Siseet
Flaws for sty[e {mark L-M-H for all shat apply) Other A et [,-H—[C Soud hawever S'UJ&,{{_* Q\_wg'{‘kq ,
Acetaldehyde Metaliic I' ro
Kcoholic/ Hot Musty m
{nappeopriats Inapprapriote
Astringent Cxidized Thin " ful e L " H
Breftanomyces Plastic Body / . O Creaminess ~1v =] 3
Diacetyl Solvent / Fuset Hone £ M L] i
L ( ot 5
DMS Sour  Adidic Carbonation o1 1 1 O Astringency ks o
Estery Senoky i Warmth o o D Other
Grassy Sploy
Light-Struck Sullur m
Medicinal Vegetal Classic Example  ( 1 L X ! Not to Style
Flawless | 1 34 1 1 | Significant Flaws
Wonded L1 % 11 lifeess é .
Feedback Provid on style, tecipe, process, and drinking pleasure. include helpful suggestians te The brewer. { ﬁO
\‘0\3\'\-&’ bod.., :.\P“f *i_.:eeA. £ et
P Outstanding World-class example of styla. 5 J g
E Excallem Exemplifics style well, requires minar Hine-turing. Q. ()Pf ‘¢’J“"Q a2 .E)Pf r*"-“&a‘&‘er"‘ -
(PN VeryGood Senerally within style parametess, minor faws, : . . ]
g’ Good Misses the matk an style andfor minor flaws. A-ffopara"‘:f £l &‘0"‘( b wevel Cssove
8
(%2

Problematic Major off flavors and aremas dominate

BICP Scoreshest Copyright © 2018 Beer Judge Cenification Frogram
rev BSTR-180124

Additional resaurces can be found at these sites:

Pl ok S‘L%nc«ﬂ )

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sancticned Competition Program
Structured Versicn

Location Date
T TTTTEEEE S S s e EmEEE T E T ~y s TS TTESEEESEESS S m "
' Judg 4 !7 J ' ' . " | Pasition ﬁi'\';rllfed to
| Name AGFgn VlAad :  coeot G HANE (L( L |infight |
'BJCP ID i | Sub (a-f) Py l(g’ 2%

1 1

| &Rank ! | Subcategory %(L\Whlg—-{ ! i PLACE
1 h 1 [Speliout . of
' Email ”Miﬂlfb} l}ﬂﬂ!»&f@(aa it o ff. «I.{Spemal Ingredients ! CONSENSUS SCORE
| may not be an average of

Non-BJCP Qualifications

Cicerone O Rark . I
Pro Brewer O Brewery (6 dqw '

Industry ] Describe

Judging @’\ Years

N

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, etc.

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

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

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

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

good, but too bitter for style.

Flavar Inpgroeiate 13
Kane L M H 120]
Mal oL X4 sl Wheat. Subtle grainy notes
Hops  my O OKforstyle
Bittemess O_I_A_Z_I K Way too hioh for style
Fer oL X 0 Banana. Low Clave. Hint of bubblequm

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

Acetaldehyde Metallic
Aeoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diaceiyl Solvent f Fusel
DMS L | Scur/adidic
Estery Smoky

Grassy Spiey
Light-Strueck Sulfur
Medicinal Vegetal

_g Outstanding Wortd-class example of style.

'S Excellant Exemplifias style well, requires minor fine-tuning.
o8 Very Good Generally within style parameters, minor flaws.
? . Good MTsses the mark on siyle and/or mlng;rllaws.

'E Falr O Havorsfaramas or major stylé dafiiencies.
Wl Problematic Majar off flavors and aromas dominate

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

Bottle Inspection

[iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

D

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutfecl 4

Body
Carbonation
Warmth

Overall

Feedback

Additional rescurces can be found at these sites:

Judge’s individual scores

Ok
Toappreprate
None © M H ‘, ! {éﬂ A/
oy o _auty, nol 1sgnliy
op—! A / / ,
———10 /6 i3
Toagprpita lragpaptate
E-2EEy 2285 5.
2z EEESE £ 232 E S
el L1 MO Bead 1 1 1 N 1 0O —
Brillont  Hozy  Opefue! Other oquick S ius!lng Other
h — a Retention [3]
Texture
Fone L 3 /
ol N\ j |:| 5{ oy f/l(" { I].g
A VN
@'ﬂ ! J ]:!‘
Y :
OI:\I | ] !D
oy 1+ O \Z,—
Horﬁ\ Mally | : 20
I 'D.
I]rgI SweetI ID
Tncpproptate Jrappropiite
Kene L M H i
Creaminess ~1 1 1 0O ?//'/
Astringency ;Q— \ I |:| I5
ol @ Other
Classic Example | ! !Y\ L j  MottoStyle
Flawless | s A1 1 | Significant Flaws
Wonderful L |/\| At | Lifeless 5}
the prewer. 1[1_6

Provide comments on style, recpe, pracess.and drinking teas? Includa helpfol suggesllnn

Insrbaned (arbola

e /] &Iﬂ//

halp LK

N&'[ iz Ilf #?/ 2L S ﬁé'/fﬂf[r Lot ey |

= ’Q,Vm/é’f// Bt www/)x/ Am/ falzsict

Dh] W ber pgnd mece.

Judge Total

42

httpsi/fwww.bjcp.org  hitpiwwehomebrewersassociation,org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version

Location Date
L 4 2 e ey
1 Judge b s v - \ Position ﬂﬂvanfed to
| Nome 4{/\ Y I)g\{ Y : } Categors# “ z C?l\'qugg% In flight MiNBOS
! " w - 1 Eatry
\BJCP ID : | Suble-h) ﬂ : : } 7
i &Rank ' : éyellzlycaotegory bf’/l (i0n ' l Li PLACE
[} |, eu \ of
' Emall 4['-(’}&! L 0 sl ‘Lﬁ.l {QC.I peg Y ,,flijc 6 o o Special Ingredients ! CONSSUS SCOR
M m e mmmmmm e e e T T e e c e e e e s M p TR e e e LA EEEEERR S m — == —————— ” may nol D an average o
. ¢ ~ (F‘J M.oant iudyge's individual scires
Hon-BJCP Qualifications Botlle | i
Cicerone O Rank o s ov | oltle Inspection L1 ok

Pro Brewer [ Brewery c’:! (f”W R ' m

Industry escribe e
Judging Years Hore L M B
Malt ; I ‘D
Hops I ] D L
Scoresheet Instructions : L )
Use the scales to indicate the intensity of the primary attribute. Fermentation . L YA D "M LE l"'ln lﬁ
Use the space provided te describe the primary attribute. Other *
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consicer esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - R .y
If character is absent, mark the circle to the left. Appearance _ Inappropriale Inappropricte
Provide summary of beer and key feedback for improvement. 2% 8 E g . 2 =% _ E .
Assign scores for each section and total. = 3 -§ 3 & & ! = £ & 8 5
Review with other judgels) and agree on consensus score. Color L. 1 Head | [ )‘4 1 EI
Enter consensus score at top of sheet. . Driltant mg/\ppuque l : Qther Losting Other Z
Clarity I__Ié%l_l ] Retention |__,5_| [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Teppopin
good, but too bitter for style. M”m‘" ¢
None L ]
Flavor haparoplate Malt o.i_x_l—l [:l
el M H )
Mkt oL X, 0O Wheat. Subile grainy notes HDPS | | D
LTI W R— O OKforstyle (.K ;
Bitemess ol 1 X ) ¥ Waytoohigh for stvle Bitterness OJ—)ﬁl—‘——‘ aCI.
F or—% | O _Bonana, Low Cleve, Hint of bubblegum - Fermentation o I v ‘D S‘lE
H My |
Balance L ! 1 a
Dr Sweel | ’
Finish/Aftertaste | ! me [m] ("[ Aitine
Flaws for style (mark L-M-H for 2l that apply} Other /7
Acelaldehyde M | Metallic
Alcoholic/ Hot O
st = ?"ffv i epope
stringent xidize Thin M ful | None L M

Brettanomyces Plastic Body 0 Creaminess AL D

Diacetyl Solvent f Fusel - . Nenel M L 2
DM Sour { Acidic Carbonation O-‘——‘ﬁg! a Astringency H— .D. [5]
Estery Smeky Warmth (3(—‘—‘ [w Other

Grassy Spley
Light-Struck Sulfur m
Medicinal L | Vegetal Classic Example | 1 ! )\/ 1 ) Notto Style
Flawless 1 1 xx_l Significant Flaws
Wonderful | [ 1 Lifeless 3
Feadback Prnvidgcommenis u?g retipe, process, and drinking pTeasure,n\ude helpiul suggestisns fo the brewer. ‘lﬁ
sk 1212 rm
L8 Outstandlng World-class example of style,
E Exteflent Exemplifies siyle well, requires minor fine-tuning, A[P\!’ M ﬁ/l If 4 d 5!! g n Caﬂzﬂ /ﬂ / f
=N Very Good Generally within style parameters, minor flaws. ’ ! 4
2 Good Misses the maik on styla andfor minor flavs. 3 ﬂfﬂt ﬂ"ﬁ .i/ (4] é” b i ! ’d iﬁ[ 1 //MI
'é Fair Off flavors/faromas ar major style deficlencles, g Effﬂ'a ﬁ\ﬁf,f c a | 5’7. et //
[l Problematlc Major of flzvors and aromas dominale v l é
Judge Total (50

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additionsl resources can be found at these sites:  https:#www.bjcp.org  http:i//vaww. homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Bate
b Judge : | P + |Position :ndl\rfl:lsrs'g;
' Name RBrendov.  Govals | Categoryd Ll g 972 ZEIE | ntign
: 1 . Sub (a- to [y
'BJCPID U | ; Sub e 1 : QL{
| & Rank : | Subcategory Bech R ived. !
\ i ' | Epelav) by
'\ Email \Dfﬁﬂ(jah p(’a QWNA 5C’ -Gl | Special Ingredients : CONSENSUS SCORE
___________________ (_/ .. e e e e e e e et e e may néthe an average of
fudge’ indiviciual reares
Non-BJCP Qualifications Botle nsocction D/K fraen e
Cicerone O Rank P ’
Pro Brewer O] Brewery
Industry O /Describe 3 m rappropridie:
Judging ﬁ( Years Hone L ] ] .
Mall ! . 0 HO:G(\ fo dedegnn ine |
Hops oo ' ) 0 - A
Scoresheet Instructions e dece
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ S ' O - L A 7
Use the space provided to describe the primary attribute. other Wa v IOD"‘H‘{'( (’on({ih O @Séﬂﬁ 5.
Add secondary attribute(s) intensity/description as appropriate.
Far *Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearante Inappraprate cppiapriate
Provide summary of beer and key feedback for impravement. E-k £ £ ¥ £ & _ E
Assige scores for each section and total. EgEkE&ass H EZ 8 &
Review with other judge(s) and agree on consensus seore. Color X4t 1 1 Head « X4+ 1 0 ?
Enter consensus score at top of sheet. . Brlliont  Hary  Opaue Duick Lusting Qther ™
Clarity a 1 Retentlon 3]
Other Texlute
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m gprriorale
good, but tao bitter for style. o | “ H"'PF o
e
Hlaver .1371 Malt [ A Seek
" e
Wil o X, \ O Wheat. Subtle grainy nates —_ Hops ol Yy O ——
Hops 1 ¢ O OK forstvle .
}lernm ot X | ¥ Wovtehighferswile Bitterness v O 95(' to c;k“\\('
Fermentation (5, X 0 Benaro. Low Clove. Hint of bubblegum Fermentation ol % c O [y "r\ e";:}M bﬁﬁ “
Balance “DFW Ly Mu‘.lg‘ | DG (* OLr wt
Swie - .-
: Finish/Aftertaste D"‘f L Eﬂ O _d 68 Spaee g"l‘
Flaws for style {mark L-M-H for ali that apply) Othet
Acetaldehyde L. | Melallic |
:!sclnlhulicIHnt L ;iulsty 5 E m Iragpropicte lumpﬁvh
ringent wdize Hin " ol Konr L
Breltanomyces Plastic Body X% . 0 Creaminess - X O
Diacetyl Salvent / Fuse] Lot l [ ] 7\\ :
o ; 8
ONS Sour/ Adidic Carb ob—. 0 hstringency OL_xk : a] |
Estery Smoky Wammth X0 O Other
Brassy Spley
Light-Struck Sulfur m
Medlcina! Vegetal Classic Example ¢ ] | B 1| NottoStyle
Flawfess L ] ] Xy 1 Slgnificant Flaws L
Wonderful L L L LAy Lifeless ‘ .
19

] Oulstanding World-class examgho of style,

=1 Excellent Exemplifies style well, requites minor tine-luning.
ol VeryGoed Generally within style paramelers, mino? faws.
o Good Misses the matk on shyle andlar minor Nlawss.

'8 Falr DI flavors/aromas of major style deficiencies.
el Problematic Majot off favars and atamas dominalie

BICP Scoreshest Copyright © 2G1B Beer Judge Centfication Program
rev BSTR-180124

Feedhack

Wackhl

Wt S ootesdial .

Provide comments on style, recipe, protess, ant drinking pleasure, (nclude helpful suggestions 1o the brewer.

s

\COWD‘}{( ECI(_MQ_A- ~ maa(.‘.(.uu().

Cocly'is  bos Wi bar <

¥

4
\Y\Q

T\ We ~\-€_Mn JQ\*\( loettle (mxxd‘l\‘r&

'S \vW{-J\: Aot e

oo

Wida % (_,-sﬂ_(’( .

Additional resources can be found at these sites.  https:/fwvav.bjcp.org

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Laction & H 1

¢ oJudge O Y
! Name \3 e e,\l"'\\{ \_‘) !
'BJCP ID |
i & Rank oW ;
L Emel DCCE ?ru_\m—j '.
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer & Brewery
industry [0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box 1o the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

nagprogrisie
Kne L M H

Mt g X4 O

Heps .+ S M B (=] OK for style

Bitomess 1 1 X (B Woy foo high for style

f o X 1 O  Banana Lew Clave. Hint &

Flavor
Wheat, Subtle grainy notes

£ bubb

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

w 2600

Acetaldehyde Metallic
Aleohalic / Hot Musty
Mstringent Oxidized
Brettanomyces Plastic
Dlacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Splty
Light-Struck Sufur
Medicinal Vegetal

2z Outstanding World-class example of style,

= Excellent Exemplifies style well, requires minor fine-tuning.
28 VeryGood Generally within style parameters, minor flaws.
E’ Good Misses the mark on style andfor minor laws.

5 Fair Off flavorsfaromas or major style deflciencies,
Il Problematic Major off flavors and aromas dominate

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

| \ ‘ hed L | Position Advanced fo

E Category# E q:s /z’ L\5<1| in light MINIBOS

| Sub (a-f) i:g w "‘I Entry Qg

| Subcategory e&:"’ 8 l%",“@f i PLACE

I g ' o CONSENSUS SCORE
| Special Ingredients ;

b

Bottle Inspection

hroma

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

E/DK

eggiopias
Hore L M H '
Malt 1 ! ! el \(\M\.‘f /aa{qw_‘
Hops (-1 i\ 1 |j|:]
Fermentation o{i 1 1 O &
Other
Appearance lneppiopiate appropiels
E < E E&’ £ 'Ei : - § .
2 8 £ & &8 5, 5 Bl
| | ! | |

White
= Ivoiy

|- Beiga

) | t 0 Head 1 a .
CoI.0r Brllnt, Haly  Opaque | Other Rulck | lostng | Other 7 s
Clarity l_l}__.l_l (m] Retention I—LI o B
Other : Texture \bN). ok V‘k_\)
m prvmwhln
None & ] H .
Malt ! 1' J |:| L;UQ(sr bl \r\|5\q\~,1 d“”‘\‘\ "\1’)\6
Hops 1 1 ra 0¥ 0
Bitterness 1 4 ) ;D: (e.u\d \DQ \/\t\g\«e {
Fermentation ~1 Y| J |_—_] ( l? 5N }g@
Balance 1 y M '[]' DK- ¢ OU\J st @'\O(Q g
FinishfAftertaste Drgl ! \wml [m] S
Other
m lrappropriate !mppmprhte
Thin Mo Rl Nore L
Body | EI Creaminess \ E| .
Hane L Hi 3 S-
Carbonation OJ;T_J Cl Astringency |\ 1 _|:|_ [5]
Warmth O.L\__I_I E] Other
m Classlc Example 1 [ 1 1| NottoStyle 6
Flawless L l\l I ; L ! 1 Slgnificant Flaws
Wonderfil L 1 1} L1 Lifeless
Feedback  Provide comments an slyle, recipe, process, and drinking pleasure. tnclude helpful suggestions to the brewar, Iﬁ
Vel wade ‘oeer ~  no Fav\ s .
Cowld e pedbrops & Broction st
1Y 1
ON)\ UL =N \o:* VARJC / ()\ﬂwcwl ]¢ *“n—z
of \’\00 b bgness - 1%
&Y
Judge Total [50
Additional rescurces can be found at these sites:  hups://www.bjep.org  http:/Awww.homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Locatien Date

.

i ‘:\ll‘:ns';\: Qﬂf Ak ™ %ﬂ\f ‘i iCategory#_]‘_ :%* q324{-5 i i flght
1BJCP ID é?l-IrZG &&”gﬁr—mi ESub(a-ﬂ _B i iy - w

Pasition AMvanced to
MINI-BOS

| & Rank Subcategory
! {Epell out) of
) . - CONSENSUS SCORE
1 Email Special Ingredients
R - A e e e e o e e e e e e e e e e e e e e - may not be an average of
., " judge's individual seares
Hon-BICP Qualifications Bottle Inspection 3 ox
Cicerone O Rank r u
Pro Brewer O Brewery ' -,
industry O Describe [Aroma J e

Judging O Years None |, M [

e Malt /|J |||:| H‘ON‘:‘;\/
Hops \/ A ) ;D Su N g.fﬁ! (f;/ g

Fermentation 1 \ﬁ ] I|:| W T

Scoresheet Instructions

Use the seales to indicate the intensity of the primary attribute. |ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate,
For "Fermentaticn”, consider esters, phenols, etc. .
If character is inappropriate for style, mark the box to the right. — . e
If character is absent, mark the circle to the left. APPEB rance _ Jrapprepriote ."."i?f’”&’.“!‘.?.
Provide summary of beer and key feedback for improvement. E 5 & g 2 2% _ Ei
Assign scores for each section and total. 2 8 S & = = 2 3/2 =
Review with other judge{s) and agree on consensus score. Color ¥ 1 1 1 Od Head 1| L T A | 3
Enter consensus score at top of sheet. N Brijgent  Hazy  Opague : Other _ Quick usting Qlher
Clarity O Retention O _ 3
Other Texture 5"/1 NOT PENS
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. e 1 " ﬁ Pr PR, P H :
ane l : I L’ D
Havor haporop ale . Malt o M | O A/ /9' ] “ di TL?[
hare L ) [ i
Mal o X ;O Wheat. Subtle grainy notes ans o \ | ED CL@y/M 4
. I
Hops gyt I | O OKforstyle . / i y
Bliterness oyt | X ¥  Waytoo high for style Bitterness o '] ! ‘|:| \_Ig B / m gud? HT’J( @ B
Fermentation = X O  _Banana. Low Clove. Hint of bubblegum Fermentation N ' | :D M E":_E-"") } ﬁ'! ,\/ A,/‘ <
Hoppy Malt ‘ : - P
Balance | v 1 [m]
] /Sweel [
Finish/Aftertaste | w ' O
Flaws for style (mack L-M-t for all that apply) Other
Acelaldehyde Metallic .

Alcoholic/ Hat Musty M — .
Astringent Oxidized T b ore L W
Brettanomyces Plastic Body y a Creaminess / o 3
Diacetyl Solvent/ Fusel Hore 4 gk

. d ; 5
NS Sour ! Acidic Carbonation :D‘ Astringency 1 / 1 i 0 [5
Estery Smoky ‘ Warmth o_l_Ll_l [m] Other

Grassy Snlgy ]
Light-Strisck Sulfur m ‘ /
Medicinal Vegetal Classlc Example | L TP I | NottoStyle —
Flawless 1 1 -{ 21 ) | Signlficant Flaws 5
—
Wonderful | 1 ] ] 1 I Lifeless
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. lﬁ

DIBNG N T Sy

'R Owistanding World-class example of siyle, . ,r- - gﬁ
7% Excellent Exemplifies style well, requires minor fine-iuning. 8 W H D a,u 1 ’rl-'
"R veryGood Generally within style paramelers, mlnor flaws. ‘?A,L_ A N m D / ’ ’},A_ m Oﬂ""{ { o 1)
E‘ Good Misses the mark on style andfar minor flaws. ,___, f
o Fair OIF flaversfaromas or major style deficlencles. / d\/ mm < & 4~ dﬁ@f{f?f’!/\/ &
8 Problematic Major off flavets and aramas deminate -

-
Moy Meudw (N Wy
Z = youxg.c,) Judge Total
BICP $coresheet Copyright @ 2018 Beer Judge Certiflcation Program

rev BSTR-180124 Additional resources can be found at these sites:  hupsi/wwawbjcp.org  http:/fwww.homebrawersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

! & Rank OV ~

| Email \D{‘e(@ {;)ch.'mn-l'

e

Non-BJCP Qualifications
Cicerone (0 Rank

Pro Brewer Brewery
Industry O Describe
Judging O Years

Pi‘c: i-f\f.*

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phencls, 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 Weissbier that is
good, but too bitter for style.

Havor [—
Kane 1! M H 120
Milk oy X, (g Wheat. Subtle grainy notes
Kops 1 1 101 QK for style
Billerngss O_|_1_K_| X Way toa high for style
Fermenati fay! X 1 1 _Bonano, Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

L8 Outstanding Vorld-class example of style.
o ) )

5 Excellent Exemplifles style well, requires minor fine-tuning.
B8 VeryGood Generally within style parameters, minor flaws.
2 Goad Misses the mark on style andior miner flaws.

o Falr QFf flavorsfaromas or major style deficiendies.
W4 Problematic Malor off flavors and aromas deminale

BICP Seareshest Copyright ® 2018 Beer Judge Cenification Program
rev BSTR-180124

1
1 Category# g
3

| Sub {a-d

| Subcategory Sd/\\.JO\fZ\ﬂ L

|Pe=u

Location Date _'z,é)l é!?.\
g - ¥ 1
- \ Posilion Advanced to
o ' MINLBOS
= in flight
& q3 1‘1 Lr_' : Entry ’ ?) L
1
| PLACE
v CONSENSUS SCORE
L may not be an average of

: Special Ingredients

Bottle Inspection ﬂ

Jjudge’s individual scores

froma

Innppmpﬂala
Nore L M
Mt oL f Com’a /(O{ﬂv*\e\
Hops 14 1 ) D O\(
5 0K S
t I
Fermentation C‘! ; ) _D ‘8 B
Other
Appearance :I!ihé?rop[ht_e_ 'Innh!mipriu'!g:
Eozggy- 2 =8  E!
2 8 8 8 3a] £ E2E a1,
Color L1 1+ 1 1} 10O Head 1} 1 00
. ot Moy Ophqua | Olher Quick Y lasting | Olher %S'
Clarity &_1_4_1 (] Retention \ a [3]
Other Texture
m Imppmprlutn
Hore L M \A . -‘-. ’
Malt T [| Q\( bt in H 1<
Hops i) 1 | =C|_
. = 1Y
Bitterness Oll L O Jlows
; ’ 1
Fermentation 1 !I | S e \'Iém,"} A\orerc g ¢ ﬁ%’L
Pl 20
H ity :
Balance 1 \lMMﬁ' m|
D P
FinishiAftertaste 1 1 '{ Sheel g & touda _(.,WGCA’
Other
m . Tnappropiiats ‘Inperepiite
Thin MooORl Wone L M Wt
Body a Creaminess o 3 ) g
Hore L M Ho - i
Carhonation jmi Astringency Ol“ ; | [5]
Warmth Q_I.t_l_l O Other
m Classic Example 1 III 1 1 | HottoStyle
Flawless | | I‘ 1 ! | ) Significant Flaws
Wonderful | 1 h 1 1 1 Lifeless /’
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions te the brewer, iﬁ

A dECQV\} emml‘)le o} e 5-;?’{_
Qro\ﬂ:})\x y a Neewntr \lfem:;{' ?ic{a‘al {cm.«enT
Viaad S‘Mfi’w Yhis  beer up- <
2)-S
Judge Total [50)

Additlonal resources can be found at these sites:

htps:/fwwnbjcp.org

http:/fvavw.homebrewersassociation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatien Date
_ o ’ ) .y o y \ Position Advanced to
E?:;“?.._) A ] (’ﬂﬁ‘ﬁj : E Category#t _‘ZJ_ z &132‘% (;AZ!: i flight MINI-BOS|
— 1 Sub {a-f) __E':?_ - { E
B _EI426  Cowd :
1 & Rank - ' i ‘Ssgeluaga“tegory '
| , ! | i . o CONSENSUS SCORE
1 Email ' 1 Special Ingredients !
M o e e e e e e e e o Do _______. - N e e f e e e e e e fe e e mmemmemmmanaeae_a . may not be an average of
" . Judge's individual scoras
Non-BICP Qualifications Bottle Inspaction  J ox C’\ AN F%Q T g.
Cicerone O Rank =
Pro Brewer O Brewery
Industry O Describe m Inappiopate
Judging O Years Hone L M o 7. & '8 o
Malt -~ } yu] R@‘é}',} f’u {L& F}Q;/

Scoresheet Instructions
Use the scales to 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 "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor [— E‘
Kime | ] H |z0]
Wit o X4 y O Wheat, Subile grainy notes
Hops  poy1 1 | O OKforstyle
Billerness O_|_|_K_| Ky Way too high for style

Banana. Low Clove. Hint of bubbley,

F o X 1 d

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Yegetal

'8 Outstanding World-tlass exampla of style.
=

= Excellent Exemplifies siyle well, requives minor fine-tuning.
(ol VeryGood Generally within style parameters, minor flaws.
g' Good Misses the mark on style andfor minor flaws.

5 Falr Off fiavorsfaromas or maor style deflciencies.
ﬁ Problemalic Major off flavors and aremas dominate

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

I D &y

Hops O_lj ! | L
Vd o Gerogte Ve bl
Fermentation 1 ! 1 a [ ; € i
Other
Appearance Toogpmprle Jappioprcl
R g ey § P
Eséséésf = £2 5&]
Colr Lt 1 1 ¥ O Head ELL o_— __ | 6
. Brilllont Egzy Opaque - Other Qulck Lasting ! Dther Z‘
Clarity 0 Retention ¢ 0 3]
Other Texture

Flavor

Malt

Tnoppropfiate.
A0PpOpHRIE.

AP

ol o Sruewa Porstcafled

Hops 1 ¥ I ‘D ' Bl It Gt
Bitterness (1 | I 1E] MODENTE Sl et
Fermentation O—‘—m | :lj f‘_fj THIAE LN "j !0
Balance "7 | ._ﬁ‘ " ‘D =
Fnishidflertaste. "% O
Gther
m Dragpropite Trogprogicie
Thin Mg FRill b Hone L M
Body ;_L a Creaminess O_A_ZT__I [m] ’
Carbonation e \ i EI Astringency O_A_( \ ] 1D [5]
Warmth OJ_V"_A_l [:l Other

Overall

Feedback

Pravide comments on siyle, recpe, process, and driniing pleasure. Include helpful suggestions to the brewer. Iﬁ

Classic Example | 1 .|-J 1 ! 1 Notfo Style

Flawless | (YA I ! | Stgnificant Flaws
Wonderful 1 L l;/ [ | Lifeless 7’

Mot AN onNpspGon/T [BiEnit

Bun- Beel %

5

Bnp $0p SW{_.{:’,—

Additional

B 3‘ VA

Judge Total 5o

resources can be found at these sites:  https://www.bjcp.org  htip:/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

e 26[6[1]

.BJCPID
, & Rark

NnoOwWv —

Email \036(@ DfCC_\f‘('\' ;

Non-BJCP Qualifications
Cicerone O Rank

Pra Brewer 5/ Brewery

Oreciret

Industry 1 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, 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 baer 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 is from the flavor section for a Weissbier that is

goed, but too bitter for style.,

Flaver
Wik oL x; 'O Wheat. Subtle grainy notes
[T R R Ok forstyle
Bitterness DJ_J_K_ X Way too high for s!gl L
Fermentation 5 .4 O _Bansna. Low Clove. Hintof bwhhlgum

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

Acetaldehyde Metallic
Mecahalic / Hot Musty
Astringent Dyidlzed
Brettanomyces Plastic
Diacetyl Solvent{ Fusel
DMS Sour/ Acidic !
Estery Smoky !
Grassy Spicy
Light-Struck Stliur

i Medicinal Vegetal |
'y Oustanting World-tlass examplef style.
= Fxcellent txemplifies style well, requires minar fine-lening.
2l VeryGiood Generally wilhin style parameters. minar flaws.
@ Good Misses the mark an style andfor miner fizws.
'g alr 0O Havorsfaromas of maje! style deficlencles.
el Problematic Major off fiavors and aromas dominate

BJCP Scoreshest Copyright ® 2018 Beer Judge Cenification Program

rev BSTR-180124

' Sub (a-9)
: Subcategary

i Category# _l___

\ Positlon Advanted te
A7ty %C‘ " Linflight MIN-305
! Enlry

. tepellout)

;_ Special Ingred

ients

CONSENSUS SCORE

Malt

Hops
Fermentation
Other

Colar
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthecl

Body
Carhonation
Warmth

Overall 4

Feedback

Aciditional resources can be found at these sites.

may not be an avetsge of
udze's individual reores

Lnappropricte
Kone L L} ] FAN
oL o Cox(owme\_
CI!I 1 3 D .\-O 5‘*\'& _
o E | l@ ;I:‘l( ‘OV\J" ‘5\(\ g@
Inappropriate lnopprapriate
EER BT S I
T [m] ; ead .. II‘ L L = Other ,lg
Br]llqut Hozy ° Opague o Retention Qulck inshng o rs_
Texture
lnup:mpm':c
Hone | M
ot} 0O Camare) Ao Sle
o § | w| ’\U 5{“#’-{ \O
i
o Cleon it gl N
Hoppy !“”&! o \;\[B“ ba\u-ﬂ(?d -
by ‘ ! Sweej 0 b ‘Slr o ‘E
Inappropeiate {noppropricle '?
Thin M Full Koee L M H >
Creaminess O—;l'—J ]

i ‘ ID
Hone L M H
O_l_t'_4 [m]

Astringency ! 1 0

G ' 1 g Other
Classic Example | i I 1 i i NottaStyle 6 ‘5
Flawless | 1 ) 1 1 I Slgnificant Flaws
Wonderful LI ! ) I ! Lifeless pra]
hefpful suggestions 1o the brewer. lre:

Provide comments on 3lyle, retipe, pro:ess and drm'sing pleastre. includg
6 a0 gendben  of e

S

Nea

d/\c.r oeer

D He

1S

low Gide A el

balenced

Vé

Ma\’f C,\m\fo\c_-‘f(

20

S&5

Judge Total

20

50

https:/fwvan bicp.org

hrtp:/ivawy homehrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Lacation Date
FT T T T T T TS o T TSR N ToTThEsmmEscsmeRRES~ PO S — ¥
! Judge 6 g‘* | ' 0 = » | Position Hdused 1°|
‘ ‘ 805
| Name Lot M Ua & ! } Category / g9 ks C? ! |infiight
1 L t
' X 1 Sub (a-f) L
pcrn gta e Coher™ |
i & Rank ' 1 Subcategory X
] ] h 1 (Spellout) . of
| ) ! | . , CONSENSUS SCORE
1 Email : " Special Ingredients ! i -
________________________________ - S may not be an average o
. R Jjudge's individua! scores
Kon-BJCP Qualifications Bottle Inspection O3
Cicerone O Rank spection o
Pro Brewer O Brewery
Industry O Describe m [nuppmpmle
Judging O Years Hone L M c @%ﬁ,
Malt ! &2&&’9 Afzﬂ'h'fgl.?
Hops (L 'K L | _EII
Scoresheet Instructions i ; @
Use the scales to indicate the intensity of the primary attribute. Fermentation o L K 1A \/én('r, a ﬂ-ﬁsg}‘/ , lﬁ
Use the space provided o 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. - o e
If character is absent, mark the circle ta the left. Appearance _ ;".‘“Ffmpf.'““, Ibeppicpriate
Provide summary of beer and key feedback for improvement. E s 58 E oyl 2 =28 _ F :
Assign scores for each section and total. 2 8 k&8 7’ =R S .? 8 & 5
Review with other judge(s) and agree on consensus score. Color LY O Head | Lt d p
Enter consensus score st top of sheet. Clarity Br]lllnngf Hazy  Opogue lCI Olber REtemlon / Lasting D . Other l?\
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. Jropprogeat,
Hone L M /
Flavor ' Malt 1 I
Lol N H ) i X
Wl o X, j O Wheat. Subtle grainy nates HOPS ol / | O
Hops 4 1 1 [] OKforstyle === i
Bifemess ¢y X M Way teo high for style Bitterness B ) d I 0
Xy | O _Banane. Low Clove. Hint of bubblegum Eermentation o l | / | U R

L [a! |

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

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

Grassy Spicy
tight-Struck Sulfur
Medicinal Vegetal

_g Quistanding World-class example of style.

‘3 Excellent Exemptifies style well, requires minor fine-tunlng.
Lol Very Good Generally within style parameters, minor flaws,
E‘ Good Misses the mark on style andfar minor flaws.

'E Falr 0 flavors/aromas or major style deflclancles.
4 FProblematlc MaJor off flavors and aromas dominate

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

VINOUS |, (LG,

l Malty !
Balance " ! / " MEOTCENAY
D Sweet |
FinlshiAftertaste | l/l - m|
Other
m Jnappropridte Tnappiopiole
Thin Full j Kone L H
Body v Creaminess oJ_'/IM_[ a j
Hone L :
Carbonation M Astringency -, v | O [5
Warmth oJ_I_._._I E| Other
m ClassicExample | ) ] »4 ) NettoStyle
Flawless L ! ) / ! | Slgnificant Flaws {
Wonderful L___1 1 1 | Lifeless
Feedback Provida comments o style, recipe, process, and drinking pleasure. Include helplul suggastions to the brewer, %

Sorny BuT- Pro Afor- EMTT,
THad | Reartia  THEN
oD Saunj DUTEN, MEDICh¢
2.9
Judge Total 59

Additional resourses can be found at these sites:

https:Afwn bicp.org

http:/Awwwhomebrewersassociation.org



