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Fementation =y %, O  Bonang, Low Cleve. Hint cf buhblggum

Flaws for style {mark L-t-H for al! that apply)

Acetaldehyde Metzllic i
Scohodlc f Hot M| Musty
Astringent Oxidlzed AN
Brettanomyces Plastic
Diacety! Solvent f Fuse] M
DMS Sour/ Acidic
Estery Smoky
Grassy Spicy i
Light-Struck Sulfur I

! Medicinal Vegetal |

& OQuistanding Wotld-class exampleol siyle.

'35 Excellent Eremplifies style well, requizes minos fing-tuniny.
MR voryGoad Benerally within styfe parameters, minor fiaws,
@ Good Nisses the mari on style andfor minor flaws.

'S Ealr 0ff Hlavorsfaromas or major style deliciencies.
el Pioblematic Major off {lavors and aramas dominate

BJCP Seoresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR-1680124

Category# _‘_g__ % ’Z-Z‘Z ZZ 3 i

Sub (a-f) —_— /
Sul“:category pﬁfil(f‘;"?

{Spcl owth
Special Ingredients

Adianced to
MINLBOS

Pasition

infligh
Eaty 22

7 .
ﬁ/./ lepAlan p
. .
CONSENSUS SCORE

may not be an average of
jucge't individuel scores

Bottle Inspection O ok
m Incppraprice
None L M L8 M { _[ V
. gL
Mait . ! O 7
Hops o1 1 1 a 6\
Fermentation 1 : PN [ —} 5
Other /4714’/ N ANT4 ; SAven t
Appearance Ineppropricte Inaperopiile
E - E R 2 =&
:385:2¢ £88sé
Color :uu n‘ ;{ 1 Ol—l ead itkl_p_ftﬁ.w- g ylg'f:r( Z
ont i) A
Clarity WM Retentfon i 3]
Other Texture
m Ieappropicte / 4
Hone L M i / /
Mt o 1 PO (]/tt"//.’//\/ J&/’q i
Hops oo o | I
Bitterness 1 Fl :
Fermentation (1 ___ : ﬁr S;/ 74 8-517L j
Hoppy Moty 20
Balance ¢ : L m]
FinishfARetaste "o
Other
m Thapprepriate Lnoppropricie
Thin M full Kone L M H
Body Vo Creaminess 1 o 'f 0 \3
M
Carbonation “gL_F_zj hstringency . | (m] Is
Warmth O_I_—{) )9/ Other
m Classic Example | 1 1/1 1 ] ) NottoStyle +
Flawless | L b L 1 Slgnificant Flaws
Wenderful | 1 l a?l ) ; Lifeless (I(r
19

Feadback de:umrnea on style leclpe. pracess, and drniing pI:!asure Tnclude helpful suggesuo)m the brewe.
S Jie ir Wf/ w‘f(/l
n-v/ / o né7
gk j"n’jfﬁ f//r" . //(’/&’/,ﬂ T@/'*&”' -’f’ﬂ[!{f
’IW 19827y ./_,,,, J// ﬁ;e%_/zxc’p/ /!/‘dff
Lo / & e 7/,&5/(

it

vt b S8 67 ,f'i"’;;“,'

%

hutpu/fwav.homehrewersassociation.org

Judge Total

additional resources can be found at these sites.  hnps://wvaw.bjcp.org
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Structured Version

i

~J :
P £ 3359 ;

Email
Non-BICP Quatificatlons 09
Cicerone O Rank 2( ('00}'- I%ﬁ

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flavor 13.1
[ ’ 1
Wl X a] Wheat. Subtle graimy notes
opt b+ .. OKforstyle
Bitlerness (L X X Wovteahighforstvle
i or %y » O _Banona, Low Llave. Hint of bubblegum

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

Acetaldehyde Metallic |
Atcohallc / Hot X | Musty :
Astringent 7| Oxldized !
Brettanomyces Plastic !
Diacetyl Solvent / Fusel

DM5 Sour / Acldic

Estery Stmoky

Grassy Spity

Light-Struck Sulfur

Medicinal Vegelal

3 Dutstanding World-class example of style.

‘5 Excellent Examplifies style well, requires minor fine-tuning.
[N VoryGoed Generally within style pararneters. miner Haws.
> Good Misses the mark on style andfor minor {faws.

'S Falr Dff flavarsfaromas er major style deficiencies.
Il Problematic Major aff Favors and aromas deminate

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

Date 2616/2/ 3

. ) Positi hdrineed te
| Categbfy# _,_6_ g‘ ,6'72?&’ ; i:illg;lil Mm‘so;'
! Sub {a-f) ! Entry
st Sl SOUX |

CONSENSUS SCORE

:‘ Special Ingredients

may not be an avgrage of
Jucge's individuel sesrac

Botile Inspection E|’o§

Tneppropricte
ane L M H
Malt uol % .0 C LQ' @b‘ks (‘L@’&’}J (¥2¢ C‘NJJ.
Hops }( ! s
Fermentation (. }/ ; 1 %n‘:
Other m.’.ﬁl‘ |
Irappropricte Tnapproptiote
=_§_ = 2 B s
= = 22 8 3
Color L ; .m(éi ) Head L X O Z
Clatity Briltignt, : Hazy Danue Retentio :Eukk Lasting o =
Other Texture
m Topproprinte
Kone L M H
Mt oo+ O ('U.rr\a VAM, /‘Lo &,
Bois QL3S D wolltZ . T hOo Shil
Bitterness OJ__# u] #\“ﬂl‘"ﬁﬂ’\& W ﬁ\.{d]w'\ "\Uf
Fermentation . y . B LDW ‘#'D S‘,"\ LC I ,
Balance Hopos \'e?'"f =] 70 3 "Q/ r a4 =
FishiMftertaste "1 "™ O Cacct  abhy psds
Gther
M Thia M sull:n - None L mmm.
Body Z | Creaminess O.L_pé._: O ?

Carbonation MOJL_& ._.e ]
Warmth o_!_._.l¥_' [}

Classic Example |

Astringency o—i—‘ﬁ?S—‘ D

Other

] ! i WottoSiyle

Flawfess [ 1 ]
Wonderful L

_ ¥ 1 signifcamt Raws Q
\( ! Lifeless -

Feedback

0ot}

Prov'decnmmenls*on style, recipe, “Lurss snd drinking fl;asure . Inclyde hel Iplul suggestions (o the brewet.

19

Shle

CiL e ’L’{( 1(9

G K {er\{/ﬁ”ﬁ

A2 Vradnt O\ Arinarhc !

X

Lalohe o bﬁﬁf Macaurs,

CleCh lo¥el.

e [FYTALY:

CO\\GO**O\5« \0/’

Additional resources can be found at these sites.

Judge Total £
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y Structured Version

Location Date

An dy Coles ; Vg ™ [ Position Aeiaedo
(Categoy 2. B * {infght :
BICP ID: E3551 ey A 82631 |
acoles2107@gmail.com | subeategory Sve - Slonk L
» Special Ingredients ! CONSENSUS SCORE
Y e e e e e e e e e e e e e e e may ne1 ba an average of
. judize’s indidual scares
Non-BJCP Qualifications Bottle Insoecli 5
Cicerone O Rank olile Inspection x
Pro Brewer {0 Brewery
Industry O Describe m Tneppropricty
Judging O Years Hone L M H )
Mt o 1w O QARK,CHOC SUBEREN - 600 .
Hops oL o Loy~ ox
Scoresheet Instructions e R NDTE
Use the scales to indicate the intensity of the primary attribute. Fermentation g1 : a N[ ka4 L& —:" B
Use the space provided to describe the primary attribute. 3 N
Add secoadarypattribute(s) intensity/description as appropriate. Other ( ORee * Mecde (oo b(,k
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 ta the left. AppEBI’aI'I[E i Tneppropricts Inapprupriete
Provide summary of beer and key feedback for improvement. E - 5% § = 2 oo £
Assign scores for each section and total. 2 8585 &8 = 2% 8 &
Review with other judge(s) and agree on consensus score. Color L1 1 1 &[] = Head 2 1 1 X 1 O m 2-
Erill or i Easti er
Enter consensus score at top of sheet, Clarity rilliont En:g Opogue o Retention 0 asting z .
Other Texture
Example: How to fill in a Scoresheet
This ex}a,mple is from the flavor section for a Weissbier that is m S
good, but too bitter for style. e | " " P
Flavor : 13 Malt - L o GoeOINTwT INC g (DK, (ORR6E
Nt o1 X ;O Wheat. Subtle grainy notes Hops o % , .L_.| Ml L0 R E)hu.—’lﬂ\’ ~ (00D,
Hops ot 0O a4 le . . o~ _
Biemes oo 1 X %  Waytoahichtorstyie Bitterness 1 X ;o MLD S1riTetv Ess - DK
Femeshition X ;g Beonena LowCleve Hit of bubblequm fermentation E’I \ ; O NO‘”‘“N '8 , LF
. . 30
Balance Hofw X Mu‘“u' O e s G
FinishiAftertaste ' Cae e o WILEARTORRTE
Flaws for style mark L.-M-H for all that apply) other _GUaD BALNSLE O SUDERES
Acelaldehyde Metallic |
Alcohollc / Hot Musty m [I— Tnappropticte
Astringent Oxidized Thin " l - N "
Breltanomyces Plastic Body X ] Creaminess ~ 1+ X 1 O br
Diacetyl Solvent / Fuse Hone L M H
1 i ] 5
TR Sour | heldie Catbonation ~1 X+ O Astringeney g+ 4 I |
Estery Smoky Warmth o %0 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example | L7 1 . ) Notto Style
Flawless L L X I ! | Significant Flaws
Wonderful L 1 1> ) | ) Lifeless :},
Feedback Provide comments on siyle, recipe, pracass, and drinking pleasure. Intluda hefpful suggestions to the brewer, l10

MOLE CARLEN AT \ Ohauodt D LIe AT1E

"8 Oulstanding World-class example of siyle. -\
E Excellent Exemplilles style well, requires minor fine-tuning. (i\'\Bm b Urn @{U‘J“St_, Q(LG-T L L m D
(o8 VeryGood Generally wilkln style parameters, minor flaws. — -

? tivad Misses the mark on style and/or miinor llawrs. %’CQ‘O (L L

5 Falr Off Travors/aromas of major style deliciencies. (OU( 14 l’w\N l4 a&ﬂb\’ Ml mn, (‘OWLQ/"( 'It—q
el Pioblematic Major off fizvors and atomas dominate = e -

Judge Total

Ky
BJCP Scorasheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  htps://www.bjcp.org  hitpi//www.hemebrewersassociation.arg



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
Andy Coles T, 6 - . [Fosiion | [Fdaneetie
E Category# l § 3]76?5 L infight MINI-BOS X
BJCP ID: E3551 « Sub (a-f) Ve cy]
- . : MeAL " . . PLACE
acoles2107 @gmail.com | subcaregory OFIMEAL ST Ok L
| Special Ingredients ' CONSENSUS SCORE
N e e et e e e e e e e e, ———. may not De an average of
- jucdge's inclividiual sseres
Non-BJCP Qualificatlans ot specton 01 fuegesnatuelere
Cicerone 0O Rank & lnspection o
Pro Brewer O Brewery
Indlustry O Describe m Inappropricte
Judging O Years ) Hone L 1] g -
Mt oo s 0 NI VORST ONLIKACRIA L CADAMEL, CHlOC
Hops ol ya Lov - Ok
Scoresheet Instructions )
IJse the scales to indicate the intensity of the primary attribute. Fermentation o L 1 g fiz|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, ste.
if character is inappropriate for style, mark the box 1o the right.
if character is absent, mark the circle to the left. Appearance _ Inappropriaie boappiaprale
Provide summary of beer and key feedback for improvement. E o2 % g % 2 o
Assign scores for each section and total. £ 8 E S a&a £ £3 8 &
Review with other judge(s) and agree on consensus score. Color Lt 1 1 | X O Head oo 7 |
Enter consensus score at top of sheet. Clarity Br\llianll: Hary  Opogue = Retention Quick Lasting o Other 3 -
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. v 1 M " prrapmle
ene
Havor 13 Malt L x 0 SareOMNIw RSN O ~G000
Wil L X, . O ‘Wheat. Subtle gramny notes HDPS OL w O I,O\_)' Ok . .
Hops ¢ ' 0O Oxkferstyle | i
Penet ol L X ¥ Waytoohigh for style Bitterness C\ x> 1 3 lu\lLD
Fermentalon X 1O Bonano.Low Clove. Hint of bubblegum fermentation é’f , 'O ‘} '
2
Balance " Eils)
_ FnishfAttertaste L1 ")
Flaws for style (mark L-M-H for all that apply) omer LY, Loat PRTEATATE
Acetaldehyde Metallic
Hcghalc/ o sty [T
Astringent Oxidized e ppragriate Wepmopinle
L Thin M Fult None L W H
Breltanomyces Plastic Body . ) Creaminess o x| O
Diacetyl Solvent/ Fusel Carbonati Hore 1 M H 3 (s
DA Sour / Acidic arbenation | Astringenty > O
Estery Smaky Warmth ol e 1 0O Other  SHGHT AR WGy
Grassy - Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Bxample | .1 | 1 ] Motte Style
Hawless | L. 1 1 1 Significant Flaws
Wonderful L LT ! 1 1 lifeless

Z Oylstanding World-tiass example of style. o

‘5 Excellent Exemplifies style wel, requires minor fine-tuning.
R VeryGood Generally within style parameters, minor llaws.
a Gook Misses the mark on style anddor miner flaws.

s Falr OH Ravers/aromas or major style deficiencies.
W4l Problematic Major off llavers ané aromas dominate

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

Feedback

Additienal resources gan be found at these sites:

Provide comments on style, rectpe, process, and drinking pleasure. Include helpful suggestions 10 the brewer.

Qi GooR . SOANGE Buondt SiARL
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QR ey GOONITBR
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Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

i 3|

:‘ Judge ‘}, 4 = \ Posilion jl:!\’ﬁfl.t—d te
' Name /‘}h ’{\Ohv; .;.—J ("}Aﬂ«(, : ! Categoryi [ g? E ’5!5 6‘7(?;' L indlght MINLBOS
: - : » Sub (a-) w L iy
BICPID  E ?"%’“"7 - ‘ ‘
: & Rank Z \) S ! : lssgclﬁgaﬂtegory Omkh\(ﬂ‘ ‘ SQ‘;\’: '
: . : Ve , o CONSENSUS SCORE
i Email k . Special Ingredients ey
"‘ _B_Jl;P-O' L"‘ﬁ- -l| ------------------------------------------------------- jucge’s inakiviciuel scoras
Ofl-1 ualifications l .
Cicorone O Rank ]?é(:o(h n! f@?/ Bottle [nspection O
Pro Brewer [0 Brewery
Industry O Describe m Inappeepricte - ( Qh)fx
Judging O Years Hore L ] \(\ o Y \ ; 29 gk
Mt oL o ¥ O CoAYEC | Lovionar, ey
v ~ K
Hops o 10 7 i .
Scoresheet Instructions -
Use the scales to indicate the intensity of the primary attriute. Fermentation (o2 < ) J 12
Use the space provided to describe the primary attribute. Other
Add secandary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, ete.
if character is inappropriate {ar style, mark the box ta the right. ,
If character is absent, mark the circle to the left. Appearanr.e naparopiicte bopprtiote
Provide summary of beer and key feedback far improvement. E . B g E & g =8 _ E
Assign scores for each section and total. 2 2 &8s = £E22E = ,
Review with other judge(s) and agrae on consensus scere. Color L1 .1 i '?(J [m] Head 2 :!tfr L «
Enter consensus score at top of sheet. Clarity Brilliant ;Huy lUpmme O Retention Quick Lgsting o Other |"3‘ A
Other Texture
Example: How to fill in a Scoresheet
This ex?mple is from the flavor section for a Weissbier that is m ——
good, but too bitter for style. ot L M " Py L/ 3
Flavor 13 | Malt o . %0 192 { Lo fo Pa {'/
Wit o x; O Whest, Subtlegrainynstes T Hops ol » o '\7[‘?\[ a &0/ l/( ,(PO&-‘ )
Bopp gt 2 O OF forstyle . _ ' b
Bemes o o XM Weyteohichforstvie Bitterness L i > [ \/ ”\4 b 'Ha’: S\'\l‘@
e O Sasorn Low i, it o bl Fermentation ; : O -~ ?me
Balance Hopey :‘a,'g-' O
FinishiAflertaste °"’ " 0 Cle
Flaws for style (mark L-M-H for all thet apgly) Other W\Oﬁ-} f\f.\tf\ Jf}ﬂﬁ ’ Ol"\ (:\ "‘KF‘!Q L‘Lfs
Acetaldehyde Metallic "@U\M h \f\ Qrt’?MCﬂ,_ﬂ'\ & 1.
Aleoholic ! Hot Musty M —— —
- o
Astringent ™ Oxidized b Ml el M )
Breltanomyces Plastic Body ™ f O Creaminess . . O
Macelyt Solvent / Fusel i Carbonat pctr ; "
OwS Sour] Addic atonatin 'L 1L ngengy o1 — O '
Estery Smoky Warmth i+ N O Other
Grassy Splcy
Light-Struck sulfur m )
Medicinal Vegetal Classic Example | 1 ! )‘i: ] 1 NottaStyle
Plawless L 11 ™0y ¢ Significant Flaws 5
Wonderfl L+ U 3 11 Lifeless
Feedback

Problemallc Major off Ravors and aramas dominats

BJCP Scoreshest Copyright @ 2018 Baer Judge Cenification Program
rev BSTR-180124

Additional resources can be found at these sites.

Pravide comments pn style, secipe, process, and drinking pleasure Include helpful suggestions fo th hrewel gl -
mmf}r& @kw 4. mj s Jffw g ;

[ Outelanding World-¢lass esample of style. \_J\ Tt g

E Excellent Examplifies style well, requltes mingr fina-taning. 1o '-}”?‘ \ U\i }{ﬁ ‘{Gh { ( G S

IOl VaryGood Genesally within style parameters, minor llaws. )

g' Gn:d Misses the ma': onstyle and:n?rminor flaws, O"("Lh" Hb \FL( ﬁﬁ F{ q h J { 1 a,a ﬁ%

,é Falr Off fiavors/atomas or major style deliclencies. ‘\0 \ ![\f MW vy ¢y \,‘ (‘0 m‘ﬂlt ‘;g % L.‘ v b~
w

Clow®r o\ DroeesS

Lot

@me,\!,w-)

3]

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Pragram

Structured Version ) @ /’/ E Date 76 . (Z /

o fonectict LD men D 3Gigpr ] o R
: ' Sub a-f) L
e sy _Lich On sl I

Enlry ¥

v & Rark ! Subcategory

' / [Spell et}
. Email F‘Q Viny,. [/971%7 ?{ C)ﬁ}” 7t /Z’RSpecnai Ingredients ‘ CONSENSUS SCORE
T T AT I I I T e e e e e ey e e may rol be an average of
5 fdges indiviguy scares
Ho(r_l:-i:.le(il’o::alli]ﬂcallon;ank . . Bottle Inspection O ox 4/ ,I[.’I /\ /
Pra Brewer [ Brewery 1Svl@eh | SY(’!J/;'/?'.;/;
Industry O Describe / m ]nnnprupciﬂe
Judging O Years 17 tione L M / (—‘ f.
Mat oo my L C //f 42
Hops oY o : 7L / ]L_f ~
Scoresheet Instructions 7 ‘
Use the scales to indicate the intensity of the primary attributs. Fermentation O‘—_"—J ES/ /FZ’ S / u f@ 7 /(.é( b 12
Use the space provided to describe the primary attribute. Othet

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

If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Appearam:e Tooparopriate Inappropriate

Provide summary of beer and key feedback for improvement. E - 32 % £ 225 g
Assign scores for each section and total. £ 8 -5 & & Eis 2 22 8 &
Review with ather judge(s) and agree on consensus score. Color L.t L} | Head 11 | O \
Enter eonsensus scare at top of sheet. Clarity Brilliont ang Dpagae Other Retention Doick ULasting ) Other 5
Other F‘J‘f CZ IW’ ht//k/ é(’ Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m — . ;o
good, but too bitter for style. one L W H /_/ % \,-/, ! o % /,/ /. - ’///"/f -
Flavor 13.1 Malt 2 ' .0 aly ag. f”jff NPT ARG G’gy
L " H
Wil oL X, . G Wheat, Subtle grainy notes Hops . ! , )
Hapt gt ' OK forgivle ) !
Billenass DJ_L._Z._ m Way toy high forstyle | . Bitlerness (1 ‘I
k: Ot X (11 _Bonona.Low Clove. Hint of bubblegum Fermentation | \ N n) 4)/?5(7! {/ f ' 0
fz0
Balance " i e
Fnihiaftertaste "L " 0
Flaws for style {mark L-M-H for ali that apply) Other
Acetaldehyde Metallic
Aconolc, ot 7| Musty m _— oot
Astringent Oxldized Thin W Rl Koo L " i
Brellancmyces Plastic Body ‘ : | Creaminess OI_F_I—l =]
{ Diacelyl Solvent / Fusel C Hore L M 7 ;
; i 15
DS Sour] Adidic cabonaton ‘5L 1} Astiingeney 1 /1 O 2=
Estery Smaky ! Warmth i 0 ) 13/ : Other
Grassy Spicy
Light-Struck Sullur m
Medlcihal Vegelal i Classic Example | 1 ] fl t 1 NottoStyle

Wonderful L 1 1 Lifefess
Foedback  Previdecom entsanstgle recipe, ;yfﬁd driniking pleasure. laclude helpil sugge&unnsio the brewer.

(I‘M 7//?/’ r(” P Dl/m:rh'ﬁ; Speert
World-class example of siyle. o Ny éﬁf{/ 0__, J'V/ﬂ}*w/ &//Vk /ﬂ/}’/‘, _

1

Flawless L 1 | :f ] | Significant Flaws g
)

[

Outstanding

Excelient Exemplifies style well, requires mingr line-uring. [
Very Goad Generally within style parameters, minor flaws. M/ / / /] r/ f/;', i PO o /
Good Mrsses the mark on style andfor minor flaws, nyﬂ (9/?/ 177 "// £ ‘/V/ Zili

DR tlavors/atomas or majer style deficiencies. (T f/ G, g Jf’ £
Maior ofi favors and aromas dominate *
. ﬂP/UKﬂ K?)’ WGy 7[;5‘/-. /f G ?",(‘ C,/
; .
Judge Total
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Problemalic
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Structured Version 8# :E: 25 é &
Location Date

L4 ’ — -
y Jud ' = , | Position Nvanted o

! I\lllariz &W]‘S ﬂﬂs&‘hja‘s\f(\-w‘: |l Category# _LL _E‘ 3[_{,[ 69 6 : in light MINI- Bost

' 1 ' Sub (a-f} w ! Entry

'BJCP ID f ? L ! ﬁ\/ ;

1 & Rank q’iol}' fb\f!-.‘ﬂb ! | Suebgftegory IV\’S ﬁ{%\fw S!’ab‘j-_: / PLACE

; . X ey Lo CONSENSUS SCORE
+ - Email ; . Special Ingredients -

- may not be an average of

——— e - :
HO“'BJCF Ouaﬁﬂtalinns ( i
Bottle lnspeﬂlon m“ M

Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe m ;Ir!@ﬁhiip?iuié'
Judging O Years : Hone L M o
Malt 1 1 | E:I dt\‘ocfé/ﬂ/u’?, r\f‘)‘rlf?f

Hops ot 1 1| E| 5/1 :u-{-
Scoresheet Instructions Fermentation | ‘ EI ﬁ ﬁaf'&r A,»Eiﬁ :? f%‘ . -

Use the scales to indicate the intensity of the primary attribute. o4
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. — : ) .
If character is absent, mark the circle to the left. Appearance Inepprepricte '““W"’P".“..‘S

Provide summary of beer and key feedback for improvement. E_. 35 & E & 28 _ Ei:
Assign scores for each section and total. ) 23 5 84 bt EEAEE 5
Review with other judge(s) and agree on consensus score. Color L1 1 1 1,210 Head _ p.f [ |
Enter consensus score at top of sheet. . Billont  Hazy Opowe : Olker . Ouik” % lmsting \_{  Olhes
Clarity I_A+I O Retention % O (3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Bsiiiie
good, but too bitter for style. e L M H pip prete. —j
ane H
Flavor (—— Malt ! fu] é)t‘}l' "“M /{ O AL t}’
Nine L L] ] 0]
Wt ol X, (O Whear. Subtle grainy notes HDDS ol . | D GV‘M ]‘DF O'{l
Hops o1 1« ] OKforstyle .
Boness ol 1 X (M Wey oo high for style Bitterness 1 ! | [:| W.ﬂl\'/‘l W%&WC/;} T
Fen ot X 3 Banana. Low Llove. Mint of bubblegum Fermentatlon O' ) : D C’/ : [t‘ 4'1/3 g
Horpg Muil? ’ %
Balance ) a
D Sweet |
FinishAftertaste | T
Flaws for style mark L-M- fer all that apply) Other
Acetaldehyde Metallic
Aconalic/ Aot Musty m i
- n noppropriala nop .
Astringent Oxidized Thin " Al oo L "
Breftanomyces Plastic Body El Creamlness e D g
Diacetyl Salvent /! Fusel Hone L
i 5
oS Sour  Acidic Carbonation OJ_!+I D Astringency 1 ! s ﬁ\ (5]
Estery . Smoky Warmth o N4 ,E\ Other
Grassy Snley
Light-Struck Sulfur m
Medicinal Yeqetal Classic Example | 1 1 1 1 | Notta Style

Flawless | 1 1 1 1 | Significant Flaws p
Wonderful L__._| ] 1 1 1. Llfeless -
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. % [ﬁ

LQO!& at le:’!.f«t. o \[/

'8 Outstand World-class example of style.
2 Ex::Ile'L?l Exemplillesﬂy!e\fmIl ret?;lles miror fine-tuning M 1L< + ﬁy <:>d Q’Q{-V) "v‘; £ /"‘7r
: i | bla tole jhuct
Very Good Generally within style paramelers, minor llaws. -
g’ Goad Misses the mark on style andfor minar flaws. %be ) il @.« "i’ € & }m ov
‘é Fair Oif flavorsfarcmas or major style deficlencies. oo e Cerny” ‘b P mm%} €5 ™ ‘7‘:. Y} J
%W Problemalic Major off flavors and aromas dominate k "L
oli r“l 'f\/wd ) 11’ bt O Y Z;Z
- x ~
et ik Judge Total [5g

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  htips://www.bjcporg  httpi/Awww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
2% 6.0

Structured Version ﬁ } /—L
Location i 7— Date

= fépw/é?"%fﬁ e I H30970]

! ; in fight MiL80s
8JCPID : } Sub ta-f)

| & Rank ! subcategory BV! %fgé gﬁ/{/hq/{(f ) Z {

[Spell awt) | of

E\ Email 'é FMH \// Ve Mgz(&é«;/dﬂ(((,(h ' Speclal Ingredients '

Position Hdvantedlc

CONSENSUS SCORE

may not ba ah Juerage of
jugze's individuel seores

Non-BJCP Qualifications
Cicerone O Rank

Bottle tnspection O ok

Pra Brewer & Brewery [lor i oh Koy y
Indus.try 3 Describe ' /; ; i m Tneppropicts (
Judging O  Years | - “M;'L_ .i ':‘ “I g ‘1/ P ; (Cu5 e
] Hops (e "r : 1 a :
schg:'h.;ss]:aiesttolzzr:::s::oa:::nsw of the primary attribute. Fermentation o : “ (T DZ] Vﬂﬂ# (OCN :f_( %H_Z
e e mionsydescipron o spprapae. Other S L olyent:

For “Fermentation®, consider esters, phencls, ete.
If character is inapprepriate for style, mark the box to the right. Appearance

If character is absent, mark the circle ta the left. _ cpareprcte Wcspropite
Provide summary of beer and key feedback for impravement. E %% %3 2 =8 _
Assign scoras far each section and total. = EEE:Z £EE2E8 83 .
Review with other judgels) and agree on consensus score. Color L.l f P g0 Head .1 s . OO _ -3
Enter consensus score at top of sheet. Clarity Brilont  Hoy ‘Upuuue - etention -k ! Losting o Dther . -
Other Texture
Example: How to fill in a Scoresheet
This example 1s from the flavor section for a Weissbier that is m oyt
good, but too bitter for style. v L . " pacpricle ; f / (
one
Fiavor 13| Malt 1 Lo cr ¢ V”’(’ e
W oL X, i[O Wheat, Subile grainy notes — Hops o ! O
Mops b 1 .00 DRferstle ] //
Bilerness oL L X - X Wiy too high forstyle . Bitterness o { | |
Fermentation ¢4 X, O  _Banona.Low Clove Hint of bubhle um Fermentation ‘ -’{‘”/’ ')L’/ (g;_/kg‘ , g
O {; f20)
1
Balance Hopps L ™ o
D §
FinishiAftertaste | ) 0
Flaws for style (mark L-M-H for all that apply) Gther (‘ﬂ[ v@y,‘r"/
Acelaldehyde Metalllc
Aicoholic Hot Musty m - _—
3 Mppropriue
Astringent Cxidized Thin M Rl Yoo L "
Brettanomyces Plastic C Body ] D Creaminess } E]
Diacelyl Solvent/ Fusel ; Hone L M H
; y : Is
oS Sour/ Adidic Catbonation ~1 4+ . O Astringency Ot =]
Estery Smoky Warmth o~ S 00 Other
Grassy Sploy
Light-Struck Sulfur m
Medicinal Vegetal ! Classic Example B! 1 ) J  NottoStyle
Flawless | 1 1+ 1+ SigniflcantFlaws
Wonderful 1 L)1 1 ! ) Lifeless 7/
Feedback  Provide comments on siyle, recipe, pm(es!. and drinking pleasure. Include helpful suggestions o the brewer. [10

Voldcosenmpesisyie.

Exemplifias style well, requires minar fine-luning.
Generally within style parameters, miner Raws.
Nissos the mak on style andfor miner {laws.

0 llavorsfaremas or major style deficienties.
Major off Ravors and aromas deminate

OQutstanding
Extellent
Very Good
Good

Falr
Problemalic

@
el
E]
A
o
c
=
o
v}
1721

Judge Total 3 500
BJCP Seareshoer Copyright © 2018 Beer Judge Centffication Program

rev BSTR-180124 Additional resources can be found at these sites.  hnpsi//wwwbjcp.org  hwp/fvwvhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
An CE\/ Coles . o . |Posilicn fdaoud o l
BJCP ID: E3551 icmg"””%&i 5307t | fmen e
) v Sub (a-f) b ey
N ! \
acoles2107@gmail.com | Subcategory %\k'&%l‘@k . r
1 B ; ol
» Special Ingredients ! CONSENSUS SCORE
e e e e e e e e e e e m e e e e m may nat be an average of
fndge'r individual ¢
Non-BJCP Qualifications Boitle nspec g Jregers mamenetrees
Cicerone O] Rank ollle fnspection ™
Pro Brewer O Brewery
Incfustry O Describe m Inappropricte
Judging O Years None L M i
Malt o X 0 (&M,L J'W“Lﬁ ooy .
Hops W= -
- !

Scoresheet [nstructions . . Fermentation 1 X~ . 1 D W“’NFM 6
Use the scales to indicate the intensity of the primary attiibute. l ﬁ % M l_ 3|
Use the space provided to describe the primary attribute. —jf)(\.,@ (D e - t
Add secondary attribute{s} intensity/description as appropriate. Other . S0\ VA - ()63’5 % *

For "Fermentation®, consider esters, phencls, etc,

I character is inapprapriate for style, mark the box to the right. )

I character is absent, mark the circle to the left. Appearance _ Inepproprivte Fappiopriate

Pravide summary of beer and key feedback for improvement. E.-. 285§ g 2 p 8 _ f

Assign scores for each section and total. 22 E S8 :&E= £ 22 8 &8

Review with cther judge{s) and agree on consensus score. Color L1 1 X 0 Head L X - o« QO

Enter consensus score at top of sheat. . brilany- Hary  Opbiue Duick Losting Other /L
Clarity e i Sl Retemton L X 101 B

Other Texture

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

Wone L H H |
Flavor 13! Malt ~ L > o [ e ¢ D’U“\&Q
" . 1! ! ;
Wt o X, c Q) Wheat Subrle grairy notes HDPS ol X A G‘O:)& @xkbu\ hm%ua\‘—-
Keps 0 10 Okfeestyle . * Y N
Bllemess (Lt X B Woyteohighforgtyle Bitterness OJ....—&!——‘ [m} Q HE, Mﬂ%
Femenizr o X O  Banena,Low Clove. Hint of bubblegum Fermentatlon Gx \ 'O %‘u{’ %’uﬂ' M \ w
‘ [20]
H {
Balance Lo 3 MLW [m]
D 1
Fristiidtertaste X" O
Flaws for style {mark L-M-H for all that apply) ‘ Other
hcetaldehyde Metallic
Hlcohalic Bot Musty Mouthfeel § _
- : {nappropriate Irapiopriole
Astringent Oxldl.led T " Al sare L " W
Brattanomyces Plastic Body 0 Creaminess - > 0
Diacetyl Solvent f Fusel carbonation " " H asti L{' s
DS Sous I Acidic arbonation o1 X . O ringency (o Bt o
Estery Smoky Wamth o X 4 O Other
Grassy Spity
Light-Struck sutfur M
Medicinal Vegetal ! Classic Example | . ! 1 Not to Style
Flawless L L <) ' I | Siguificant Flaws
Wonderf! L1 Xy 11 feless ? .
Feedback  Provide comments anstyle, retipe, protess, and drinking pleasure, Include helpful suggestions to the brewet. ITO
Outstanding Wotld-class example of style.
Extellent Exemplifies style welf, requires sminar {ine-tuning.
Very Good Benerally within style parameters, minor flaws.

Mistes the matk on styla andfor minor Haws.
0ff llavers/aromas or major styie deliciencles.
Major ofi (lavors and aromas deminate

Gand
Fair
Problematic

Scoring Guide

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

S

Additional resources can be found at these sites:

Judge Total 50

hutps:/fwveanbicp.org  httpi/favevhomebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

e BH 1 26[820

v Judge VIHHD .y g gjL(_/ :, = ., | Position ivarcedle
E Name A ﬂ} 7{0}“1 : : Category# ‘E(b(q 7@, S e MINI Bos|
! ¥ el X + Sub {a-f} _L_ - iy
'BJCP ID f__ @gg@\ . . ~ ht Sgw A
| &Rank L ' : ég‘llzlaca“tegory '*'l f \j Ly PLACE
' . : el % ) R of
. Email ' ! Spectal Ingredients ! CONSENSUS SCORE
T . e e e e e e e e i m e may not be an average of
Non-BJCP Quallfications ) fudget indiduel ciores
Cicerone O Rank QQC?ZD]}A&Q . Boltle Tnspection [ ox
Pra Brewer 00 Brewery \
Industry O Describe m Tnapprapriote
Judging O Years ere L ] H S(\g - ﬂ‘e 1
Wt or 0 O eC ~ (O‘“y
Hops oy L % O fﬁwq"&ﬂ ‘4‘?—. WH‘R;«Q
Scoresheet Instructions . @om T ?
Use the scales to indicate the intensity of the primary attribute. Fermentation e, o - - WW fizl
Use the space provided to describe the primary attribute. Other qQ[uﬂy\ - ™
Add secondary attribute(s) intensity/description as appropriate. =4
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 laft. Appearance _ Inapseopricte Yapproprinte
Provide summary of beer and key feedback fer improvement. E . 8 &% g 2 B 5
Assign sceres for each section and total. 2 2 E & S5e s Ez5 32
Review with other judge(s) and agree on consensus score. tolor J—J L ?(4_( a Head \/ L 3 ~
Enter consensus score at top of sheet. i Brilbent _Mozy  Optiue Dulth w5 Lusting Other
Clarity ! =} Retention ’—.x——"' a =
Other Texture
e}
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. v L M Hnnppwpm \
o 1
Flaver 1 1 Malt o 1 O 6 (%(/W *@'\%&é R
o x‘; ’I O Whear. Subtle grainy notes — Hops ol L ¥ .0 émh '6» th .{ﬁm{'ﬁ(ﬁ_
Hops g v O Qkforsivie ‘ i m -
Biomess L .1 X B Woyteohighforstvle .. Bitterness ol b4 . : 0O W i i
Fermentation O_l_xi...._: O Sonano. Low Clave, Hint of bubblegum Fermentation o O / .
# \37 al -
Bakanee T i Mol o ¥
D
Flash/kftertaste "1 30 O .
Flaws for style (mark L-M-H for all that apply) oher _© s, or~ e ekro l L
< )
Acetaldehyde Metallic
Alcohlic ol sty Mouthfeel 3 —_— e
roppropticts napprepricte
Astringent Oxidized - " I yorel " p
Brettanomyces Plastic Body . » Creaminess x 0 C{
Diacelyl Solvent ) Fusel M\ el M H f
| R , 1 s
oS Sour Adldic Carbonation 1 0O Astringency O |
Estery Smoky Warmth 0_|_.44/_4 O Other
Grassy Spicy .
Light-Struck Sulfur m \/
Medicinal Vegetal i ClassicFxample 1 ! A [ HoltoStyle
Fawless L1 1 _er”, ' Significant Flaws
Wonderful ! ] Lifeless 6 .
1o

1 1
ocess, and dnnlcl/i;ljasure. Inciude helpfal jgesﬂons 10 the brewer,
devd b HOS  pnlommote

T,

Loawd

Fepdback Frovide camrents on style, recipe,
deedl. O

Wotld-class example of siyle.

oy i ¥, "
P Outstanting }!; {fr \! ﬂ‘.. . %P .
g Excellent Exemplifies slyle well, requires minar {Ine-luning. :f i :i! &V Y _V' c} /‘ﬁ S Lﬂf— bl
[“N  YoryGood Senerally within style parameters, minor flaws. ; ’9 QL\_’ :ﬁ;\ -}'" LA iz"‘ Q:”E 1-;’ L\/-
2 Good Misses the mark on style andfor minc [laws, > L g
5 air 0Ff Aaversfaromas or major style deliciencles. { 'p-. C_‘-a #‘ jzg 74 '} -
Wl Puoblematic Mefor off favors and aromas dominate n 1

%4l

50)

Judge Total

BJCP Seereshast Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additicnal resaurces ¢an be found at these sites:  hnps:/fwwanbicporg  hitp:/fwwvhomebrewersassoclation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

i [ r— = \
Structured Versian F )/; ] "?6‘
Location o ! -Z-’ Date ¢ (;' Z/
A A A -'-‘\, |’_———_‘_-_2 ------- ’;------:-----'\: Pasitlon Advanced to
' 5’}? (’/f&% [' % : ; Caregory# 7—/ = (/5 5 {'/ L linfligh el N 2 &
b i - ‘ 1 “«
:BJCP D / : S ) jﬁ‘ ; C/ g L 5
b 1 1
v & Rank : / :Pge?c%tegory S /é’f/r HCﬂ .///(l/ L, PLACE
! 2 - e CONSENSUS SCORE
Y Email DO wn |/ l/“/ 72@‘?} ::" [‘ f/SpeuaI Ingredients / : maynoean Seige of
0T -(-: T -l ------------------------------- STttt :" ) “[( ---- judge's indhwidual scares
llog-'BJ P Qualifications K Bottlelnspection Dox /%Y / 4
icerone O Ran _ 2 7
Pro Brewer £ Brewery [ 5”1/{?! [oyt2se 1520,
Industry O Describe 77 m Inppropriete | / /
Judging O Years 2 None L H H J ) / -
Malt L : Lo .2k /\/ A ! (arant ’
Rops i ;O . — . 17
Scoresheet Instructions , <o [0 6 4t e FCERT
Use the scales to indicate the intensity of the primary attribute. Fermentation . 2 1 0 v s - ! ) nzl
Use the space provided to describe the primary attribute. Other i r‘_;’ o8 v
Add secondary attribute(s) intensity/description as appropriate. (] 7
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. “ppeam"ce _ Thopproprate Iappropeete
Provide summary of beer and key feedback for improvement. E - X & 5 3 ) g
Assign scores for each section and total. ®= 85 8835 £ 228 5
Review with other judge(s) and agree on consensus score. Color I{ t 1 3 i Head d_l_)__lL_L 0. — Z
Brilll 0 ick i
Enter consensus score at top of sheet. Clarity r llnlI aty poqu o Reteation i i psting a -
Other Texture . Mzl 7 4
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m ogppts
geed, but too bitter for style. e | " PP pea ‘/7/ / (
Flavor _ 13 Malt . ! ;g B Vr Sho [KEM Fid
-t et MRy A
CULI S . S . - ;zj o N
Berness oo+ X M Woy Yoo highforstyle Bitterness o IJ’ 1 0 ,ji,_f Al ’9/&;5\5- 'f;/ﬂ-/!'n';f(: ""/
fermentatlon A X O _Barena. tow Clove. Hint of bubblegum Fermentation ol ': e 59 ’/-/ C_/ O f}'{,,,ﬂ P ? -
Balance i Haty m] -j}ﬁf.// f?’/ G nL
D Swaet
Finishthftertaste L {» " ;
Flaws for style {mark L-M-H for all that apply) Other /c-,"[ ;775/ / ) oy U//dj’_,ﬁ
7 =
Acelaldehyde Metallic !
Acohole/ho Musty = m Inogpropricte hwhl!
Astringent Oidized el o . danel W
Brettanomyces Plastic Body i 0 Creaminess o} O ({
Diacetyl Solvent / Fusel W M H
DNS . Sout / Acidic Carbonation EQl—'W : 0 Astringeney i o o s
Estery Smoky Warmth o1 v O Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | ! ﬂ ! ! ! J NolloStyle
Flawless L 1 ! : I | Significant Flaws
Wonderfu! | 1 1 1 1 ] lifeless 7 )
Feedhack eclpe, process, and dnnking g 1a

nvidem mentsnnslyle
Jaf z? 9% %

pleaspre. Include helpfy suggeslinnslo the brewer.
Yot el e
 CLIGN d

I )-.’P/ f”

(}-.

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
rev BSTR-1680124

Additional resources can be found at these sites:

LT Outstanding World-tlass example of styfe. , / f[- v ¥ """l’ ”\ ,r.r" -
-g Excellent Exemplitlas style wel, requites minar fine-luning. i ‘flf// ) {/ ’(- ; / i / ,r Z. 7 i
ol VeryGood Generatly within style parameters. minor flaws. o oz /r f"f i ,'/o"f,f . i ; e S J,r .
g’ Good Misses the mark on style andior minot Tlaws. “,i e :/
é Fal ofl ot maje iyl cef T3 f/ ""'ﬂ 1, H/&J/ j2dd) [)f/ }/ﬂ /f h:f‘
[y Problematic Major off flavors and aromas dominale T
) (’r/ﬂ i lf‘!b'ﬂ {0 0:’/(')1‘// V)/‘f‘p ﬂ'fu‘ff w
! Judge Total 50

hirps:/twi, bcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program é// %)
Structured Version "2 é .
Date x /

Location

I’ = .| Position Avanted 1
Category# / g l}f,{ g 3(} " Haflight MINI-Bosl
- ! Entry

o ' Sub () ]
! L Subcategorycﬁ"' )&’H'! 5}\-) ﬂ’)ﬁrf}%\l 4 S lf
: L iSpelt out) 6’ : of

: » Special Ingredients

CONSENSUS SCORE

mi3y hot be an average &f
judge's individual scoes

Non-BJCP Quallfications

Cicerone O Rank Botle Inspection O ox

Pro Brewer O Brewery
Industry O Describe m Troppropriate
Judging O Years Hone L M H af ad /. \JD'/’
Wall oaf .0 ;UEM;_- e QWM/ 4 &5,
. ~ > T
HGPS OL\/ ' 1 O mﬁ‘fjé% ﬂa\"‘\{- A’T;'M
Scoresheet Instructions Fermentatl N o ’=:’f‘ / ffu: ‘2 ar g -
Use the scales to indicate the intensity of the primary attribute. ermentation 1 - RS = e * [
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. Appearance : ale Soaapropite
roparepeic 9prol

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

Provide summary of beer and key feedback far improvement. E 5 2 g £ g =28 _
Assign scores for each section and total. R IR g £ 23 & .g. Lf &
Review with other judge(s) and agree on consensus score. Color _L_l__ll(_'_.[ [ - Head 1 1 o O¥4
Enter cansensus score at top of sheet. . jiljont  Hezy ~ Opague Otter Quirk Laling Bther Q)
Clarity P i O Relentlon,;\L__l [m] I3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m F— }
good, but too bitter for style. : L
Hone | M o U\:f \; “ .ﬁﬁ‘ B P"i 7[ »
Flavor 13! Malt 1 21 - 0 Aj r ] - d?g Gt N s
" 3 ] ¢ ; s .
Wil o1 X .O Wheat. Subile grainy notes Hops (yle— a ba21nd 'g’n:.? A.}th ‘H S = i c'.»."'w'-";'.e’
o w10 Okferstle . . f e . f "' .\
Biternest oo X K Wey too high forstyle | Bitterness L 1 O« areal Q\Eﬁi?‘fj‘ LV :
I o e ;O Bangno.Low Clove. Hint of bubblegum Fermentation o . O 1.9:4\.;.’25_"_; ks S ,,3"‘?::(, x5 /2/
i U 20
Balance Y s o Y L i IR f“.’:? I?"?LC:‘,» Ao 58
D y y - >
Fishifertaste "L_se1 " 0 £8  Lmtes = plod 57 J@"-? I L‘:—‘”’M’:ﬁ
Flaws for style (mark L-M-H for all that apply} Other ,‘Q\“ hY gﬂ‘,, 3
Acetaldehyde Metaflic
|
Alcu-hnl ¢/ ot Musty / m Tnappropiiale Inapapriate
Astringent Oxidized H \_/ Thin W £l hove L W "
Brettanomyces Plastic Body . O Creaminess .1 s o
Diacelyl Solvent/ Fusel Hene L M H o :
P’ ( ! 5
TS Sour | Adidic Carbonation o_l_;sc_l—_v =] hstiingency ~ 4 O 7
Estery Smoky | Warmth o1 s£ o0 Other
Grassy Spicy
Light-Struck Sulfur m
Medidnal Vegétal ! Classlc Example | Ly | 1 1 ; NottoStyle
Flawless ] ! ! ) | Slgnificant Flaws
Wonderfel L l 1 ! ] 1 Lifeless .
Feedhack Pyovide comments onstyle, recipe, process. and drinking pleasura. Include helplul suggestions 1 the brewer. “0
<2 e~ a-rL Slz 'J/’ -
Y oustanding World-ttass example of style. / s > { ;" QL{___,‘,. . "C»‘-‘%ﬁ,k}??‘ S-}f ce S .
‘5 Exceflent Exeneplifies style well, requires minst fine-tuning, AN Sy ‘h;’ = — A e Tkl = A 13
'?n Vary Goed Generally within stle parameters, miaor laws. ;AE‘:F"# " PN 9:::%%% o im i _Q.}__a-;,f{ a.:jL' ;3@%'—5 Iy
c Good Misses the matk on style and/or minor flaws. T - 7 - . ﬂ}
5 Fair DFF flaverstaromas or major styfe deliclences. W P M\ gt o -:‘,L‘\ f'QS‘I‘;‘\J ﬁ-«'aﬂ { A j-%gél
el Problemalic Maiot ol Tlavars and aromas dominate E < L

g &;‘f‘“ - Y b‘ﬁ mﬁ':/}‘:)‘v : 3/
50

ot
Mz G‘; L Judge Total
BJCP Scoreshest Copyright @ 2018 Beer Judge Certification Program -

rev BSTR-180124 Additional reseutees can be found ai these sites.  https./Awanbicp.erg hnpfAwwvhomabrewerssssoeiation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Cormpetition Program 7—
Structured Version J’ , d
Location ate
______________ | _----'7-‘--6‘-’----,;-”---—'-—-‘--l.“ Position Advanted 1o
gﬁ ng/\c / ][ L J ! : Category / E (—/Z? C[ { fj v Linfight s 3
BJCPID l sy L F T L
| &Rark : | Subcategory Tf/oﬂ / jﬂ* ! / 7} PLACE
: . ; CONSENSUS SCORE
! Email Speaal 1ngr9dlents ! may not be an average &
------------------------------------------ jL:c)'_ze'ﬁ i-n:l:'w'a'u.el scares
Non-BJCP Quatifications

Cicerone 3 Rank —, N :
Pro Brewer 2¥ Brewery _luglorah lwdhai V'§
Industry 3 Describe !
Judging O Years 15

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secandary attribute(s} intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If eharacter is absent, mark the circla to the left.
Provide summary of beer and key feedback fer improvernent.
Assign scores for each section and total,
Review with cther 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 Weisshier that is
good, but too bitter for style.

Flavor . 1
Kt o X, O ‘Wheat. Subtle grainy nates

Rops 3¢ ) -0 OKforstyle
Billerngss 0_|__|_K_._.. ¥ Woy too high forstyle
Fermentalkn X ;O Bonang. Low Clove, Hint of hulzblegum

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

Acelaldehyde Metallic
Alcoholic/ Hot k| Musty
Asiringent V] | Oxigleed ,
Brettanamyces Plastic !
Diacelyl Solvent/ Fusel +
DMS Sour J Addic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal

= Outstanding World-¢iass example of style,

3 Excellent Exempiifies style wel, requires minor Hne-tuning.
L2l VeryGoed Generally within style paramelers, minos Mlaws.
@ Good Misses the mark on style andfor minos llaws.

§ Falr D Naversfaromas or major style deficiencies.
vy

Problematic Wajor ol Mlavers and aromas deminate

BJCP Searesheer Copyright © 2018 Beer Judge Cenificazion Program
rev BSTR-180124

Baltle nspection };ﬁ
Aroma —

f /
Noes L M H ~ ;
Ma oo 1D /1_;,;; N 14945 (/ Yo
Hops (1 ;In | . .
£ - .
Fermentation 1 . _8; q///(ﬁ/ ﬂ//é&[ﬁ( { -
Other
Appearance Insppropite —
E L, 3 B CE & & E -
3522 §E8s¢8
Colop L1 1 1 f 0O i Head ,I___T_' (- ] — g
Bl 0 o Quick Lasti er
Clarity M G Retention L _’LM o 31
Other Texture
Fiovor . ’!
None L L] H [
Mt o 1 # D %’J\/ !'ﬁ/ﬂ fﬂ,; 1
B 1 /-o , mnd ( R
Hops L g frloelanel nos ,/
Ps  Oh— 0 Xk -

[

Bitterness (1 i |

Fermentati ! ) ! N —/flS‘//?ff/t' G’J'.-?(r =7
ation %F u 1 %%

]
7
24 'Mn.t a

Balance

Dir ! Sweet
Finishiaftertaste &

!
1
Other -/4""!!/: m/ﬂ/u {'
m Inapgrapriate Ineppropricte

Thin M Full Kone L 'l 4

Body 3 v O Creaminess L ; S | Z
Carbonation N"C';JL__L_;J [mi Astringency O—‘——-‘-—‘ g Is

Wanth o1 v 0 Other
m Classic Example | ! li | ] ;  NottaStyle
Flawless 1 1 L fi1 ... Significant Flaws
—
Wonderful L 1 1 1 1 ! Alfeless 6 B
fio

Feedback me comments ch style, r?‘;e , process, and ﬁnnking pTeasure Include helplul suggestions Lo the brewer
w et Lzraren 4o ion 1 G % Ll
e //fdﬁw’ ﬂ(ﬂ( g/;: ely
Kavrec f/m/ e /73” Suy b o7
lﬂ/r‘fﬂl »/f" ff/.f! /;L.» “r';.-' rm:/w &
Wt ot '1‘" 0 po T /“, i g

Jtﬁ;e Total £0

Additional resources can be found st these sites.  hnpsfwuanbicp.org  hitpri/Anvhomebrewersagsociation.arg
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Location gl"i .ﬂ' Date gééyﬁf

BJCPID ﬁ&}@& fljfau;sm»w\%

&Rk

Non-BXCP Qualifications
Cicerone O Rank

Pro Brewer [] Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right.
If eharacter is absent, mark the circle ta the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other 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 & Weisshier that is
good, but too bitter far style.

Flavor atpep e m
Nane L M k]

Mot oL X, ' a Wheat. Subtle grainy notes
Heps 51 ! ) O Sk forstyle
Bltterness O_l_l_x_l X Way teo hinh for style
Fi o X ) O _Banana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholfc / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour ! Acidi¢
Eslery £l [ Smoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Yegetal

Fair
Problematle

Off flaversfaramas or major style daficiencles,
Major off flavors and aromas dominate

% Outstanding World-class example of siyle,

'S Excelant Exemplifies style well, requires minor fine-taning,
(28 VeryGood Genarally within style parameters, minor flaws.
E" Good Misses the mark on style andfar minor flaws.

o

w
n

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

Subcategory

cosor L6S Y2010 [ [

Subfaf) S

Enlry _’!

(Spell ou

P

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfeel 2

Body
Carbonation

Warmth

overall

Feedback

Special Ingredients

* CONSENSUS SCORE

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

il
Tropicad é)!—mf‘ /5

H‘ §|:|: Sw«:eﬁ“ GVMM//HQN\/H ,190/\,57}’
ol | o S/F%Jr ﬁlm'l“\/ /\}O‘PGJ é
B

=
=
E]
£
—
=

ol I | -El F’ews-e," A}u -

Teappropoe Iroppropits
E . E & 5§ sl 2 =& _ El:
ESESE%:E £ 2228 8
VIR Head1||V1D
Blll[iunl Hezy  Opaqy ED- Other Retenllon /osting | ICI: Oher
Texture
‘li:é'pbfhbmt'e'
Hone L M H : : 7/ y
ol ! ' 0 //WIAA !/2:?@450/‘?- i
ol 1 ) |:} Llonvowrv. L5 ‘fé’vwzg/
ol | I:l V\/o'k@——‘s
o ! | |:| /‘ :A/(,—é‘ / /{}/(' GAO/-S* g &
: 20
Horpg I Mnu% ,D _
Drgll | SweetI D .
Sore.  ostriterey dger Roosts
& v
‘Ingppropriate. 'lri:;ip:iipihlé
Thin M Full i - None & M '
X o Creaminess O—‘—}i—-' D ﬁ@
Kone L M Bt
Py , ) Astringency oL A .D [5]
| .
[m] Other
> L5
ClassicExample | | 1 1 1 ) HNottoStyle
Flawless | ; | ] 1 ] Significant Flaws
Wonderful 1 1 1 | Lifeless .
Flnvidecomrnenis on s1yI:e-:lfi.‘¥iocess and drinking pleasure. Include hefpful supgestions 1 the brewer. / %

[ =] A .
c:;.,vf_owm éﬂﬁf’{ - Mwa/ﬁe-*
%W‘&O contine {. Nce

Jf:é?@ I~

23

Judge Total [59

Additional resources can be found at these sites:  hitps://www.bjcp.org  hitp:/Awww.homebrewersassociation.org
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Y,

. Location

. T Tl N P e” e -
" Judge Q } ‘ ! } . | Position Karcedle
' Name WS LC}‘SQ@V;&WY\-{/- ' Category# 3 E 4#’2)2/6‘7'1 in ﬂl'ght'. M B°s|
| . : « Sub (a-f) - == = by 4
1BJCPID ? A . t . "o, 3 L
BUCcPID £4J O{p- { @J!b‘-)m..\rt. : ! cubcategory %M,ﬁ ! B %H'exv. /
' - ' ! Brelioat e e ! of
i Email ! : Special Ingredients ,1;’ ’q/mﬂ,‘. CDNSESUS SCOR

_______________________________ N e e e e e e e e e e mm e s mm e e Ay Aot e an average o

f-dae's indivicduel scoras

Kon-BICP Qualifications ot soecton O3 frege eI

Cicerone O3 Rank oitle Inspection u
Pro Brewer O Brewery

tndustry 1 Describe m hopperae f / N
Judging O Yeats Nane L ] H rﬂA /1# .,,\ . & i ', -
Mt o f .0 W@C}O-.& Sensed J
Hops C}f i 0 Ltzz?-* 7%’@;)5 - (ﬁ«»h}
Scoresheet Instructions Vi
Use the scales to indicate the intensity of the primary attribute. Fermentation H"—J 0 Sl 2
e st

Use the space provided to describe the primary attribute. Other

Fleobhals

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

{f character is inappropriate for style, mark the box to the right, - .
{f character is absent, mark the circle to the left. Appearance _ Tpproprile bappiopriate
Provide summary of beer and key feedback for improvement. E . % 8§ g g2 p g g
Assign scores far each section and total. EEES &= £ E2 B &
Review with other judge(s) and agree on consensus score. Color L—1 1+ ¢ 100 Head 1 1 | '/ 1 0
Enter consensus score at top of sheet. Clarity Sifliont  Hory  , Opogue o Retention Quick Lasting a Olher &
|__|_,f__| Lg 3
QOther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) at
goad, but too bitter for style. ote L " HNPW,E ) m Ol:L p UV/
Rlavor 13. | LG .0 Z—«O w ‘1"‘3 fdﬁ t L/le .
LN X; ' 0 Wheat. Subtle groiny notes HOPS C\K ) O édg,_} '?{“0 A}d /14-_-_7. ﬂ‘% '
Wops o« 0 QKfoestle = st ;.e‘ ik, .
Bitterness gt 1 X B Way toa bigh for style Bitterness o }:'I. | #\ﬁ ! u’%‘ﬂﬁés il '[‘{;{]U{;
' ol X O _Bonang, Low Clove. Hint of bubblegurm Fermentation (51 v . O EALQQ,’ ‘q Iw&,‘) /;‘33 L/}!
s ] { ] 20
Balance Harpg 1 :2?0.",{ m] {_§}) 3;'{"&% &}Mﬁ M}T@;{
i
Fsaftertaste "L S O Awi BN o At ot Hopr
Flaws for style [mark L-M-15 for ail that apply) Other AN ,«f ..,g* }!‘,\_;}:’ _é‘) {.\A:‘!Ltf ol
Acelaldehyde Metallic 7
Acoholic / ot Husty Mouthfeel — _—
Aslringent Oxidized Thin " fl Ve L " H
Brettanomyces Plastic Body Y O Creaminess o1 X 1 O
Diacelyl Solvent { Fusel carbomation "™ CTW g actl " (g
DS Sour/ Addic arbonation oo — fingeney o3¢ O
Estery Smoky Warmth OJ_,_-_!M‘: O Other
Grassy Spicy
Light-Struck Sulfur m
[ Medicinal Vegelal Classic Example | i 1 ! IV j  Notto Style
Flawless ¢ ] ] 1 — i Significant Flaws
Wonderful L ! 1 ) ,‘p? I Ureless "
Feedback  Provide comments on siyle, cecipe, pratess, snd drinking pleasure. (nclude hefphul suggestions to meurm[er. N bl ﬁO
-y -
Tt rdrgne, cotizeows fov s Jwﬁj
¥ C . iy &7 / L
Dutstanding World-class exampleof style. tgu"v““‘g- Dha "P‘N“' mw . L ad‘éﬁé @ My E & St

Excellent
Very Good

Exemplifies style well, requires minor line-uning.
fienerally within style parameers, minor faws.

_pasisiing cotemar g o Tlet

o

Da .5

D ri

Geod
Falr

Misses the mari on style andfor minor flaws.
0ff Haversiaromas of major style deliciencies.

S V;a;iw-'
%{:ﬁ..mwiw‘fqrﬁ PN .ﬁ::" PV SN ‘)’(\JLS

o
B
5
0
o
c
b=
<]
o
h

Froblemallc Majos off £avory and aromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

a—— P
Structured Version £ fZ_' [ ‘:7 o g,f
Location _ 7 ? Date OO
e 7. ALTZAET Y e Position Advanced to

MINIBOS

i ‘I]\ll“:n%: IZQ[/H"/,//["' /f . :Category# {?2 ;g- qqzzgﬁ E inflght
IBJCPID T PSubleh) & o b

.Subcategory [”/m il

& Rank
’//'/‘ ._/ Ie A—-f i sl / -~ 1 (Spell outl of
Email [ 17T !5!'6".]’: 7{"(‘,’2‘3/»"\'* -{ .77 Special Ingredients /L( /é‘ (ﬁfn'/(;(' CONSENSUS SCORE
N e oo 7 .- - ___ A S S may not be an average of
NorBICP Qualificatl . judge’s individual scoras
119 ualitications
Cicerone O Rank . o ] Bottle Inspection ok
Pro Brewer &4 Brewery Loror (70 fj_'"‘:";’
Industry O Describe . ' m Inappropiicte
Judging O Years 'T None | M H y / / /" /
= mit o X, g M 7S, C/fl/'ﬁ ZAYsY
. Hops L 1 :
. g 41 / ¢
Scoresheet Instructions - [,f/--/ /
Use the scales to indicate the intansity of the primary attribute, Fermentation (1 : /y o L!M ,/;'(p/ 2 / cbhst§ Mz
Use the space provided 1o 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 rlght. - .
If character is absent, mark the circle ta the left. Appearance napprepeile oapprogdate
Pravide summary of beer and key feedback for improvement. 2 - B E £z 2 28 ]
Assign scores for each section and total, 2 8 LS8 &= £ £ 2 83
Review with other judge{s) and agree on consensus score. Color Al L 1 18 Head 1+ | Jr4
Enter consensus score at top of sheet. Erliiont  Hoty  Opbgue Other Quick Losting Otker 2
‘ Clarity L__I_;_I_I Retentlon L. i1
Other Texture _- Pzt f
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m lno copritle
goed, but too bitter for style. e | " e / / / %_
ne
Flavor : 13 Malt C O //05”1 WU r'” heocedl
Wit o1 X; ;O Wheat. Subtle grainy nates Hops ol ; | 1 O éﬁm/ }h i aati
Hops bt 00 OXforstyle . ',
Bflmess 1« X | K Waoytcohighforstyle Bitterness o— ! ) L //‘ g
. ol % ] Banana. Low Clave. Hint of bubblegum Fermentation O' . ',’ o /ﬂ - ‘/J{GCP/ ’f\ //-/- /& /éq ? -
p; 2
Balance M?‘? C ¢ n ‘i'a/f
FinkshiARertaste | o _C [5 Lt A0 g Dyt s,
[
Flaws for style (mark L.M-H for all that apply) Other s
Acetaldehyde Metallic
Alco‘hollcl ot ]| sy m Inoppropricte Inappcprite
Astringent Oxidized Thin P Home L M 0
Brettanomyces Plastic ' Body f O Creaminess ; ! O
Diacety! Salvent f Fuse! = Hoel W H 3
i i it i5
DWS Sour ] Adilt 1 . Carbonation OJ_EA_I O Astringency o~ B D
Estery Smoky Warmth ! : ;] Other
Grassy Spicy
Light-Struck Sullur m !
Medlcinal Vegetal Classic Example | . I | ) ) Notlo Style
) Flawfess ! ! I ! 1 1 Slgnificant Flaws
Wonderful || Il Lifieless [f _
Feedback Prw\decommenlson s/e recipe, pracess, anﬂdnnhlng pleasurg. lnclude heT;ijul suggestions 1o the brejwer IIO
Gy ngn ‘7la n,;” %%;qﬁu ta "
Tl Outstanding World-class example of style. ~ R /' g .- Pt s ,’5 .
g Excellent Exermpliies style well, requires minor fine-lining. J’ L4, / T / ) (f 7[”/ 5 /‘7{{; il ’[V’ '/ £ fh}' il
9 Very Good Generalty wiihln style paramelers, minoz faws. ,,nr ' - 2 - .
g’ Good Misses the mark o style andfor miner flaws. ’,1/ iy % (‘f’ f) / £ L C, ,r ’?
5 Fair Off flavors/aromas er majer style defizientles. P ' ;7 N ;_“ : I,-MA' ; f,’t_(‘ LR ,f/;f\ f 2y ,}5 /‘
¥R Problematic Major ot flzvors and aromas dominate ' _j , 77 7 =
= in Yo wni” . 2&
Judge Total 0

BJCP Scoreshest Copyright © 2018 Beer Judga Cenification Pregram
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

N - " [Posilion Advanced 1o
Andy Coles ! Categoryt _ L& Hl65 L | [magn |pamesos
. = b
BJCP ID: E3551 ! Sub(a-) _5\_ ok N
. i o ‘.
acoles2107@gmail.com  sibsgregory Stk e
' g oeci . i CONSENSUS SCORE
« Special Ingredients !
S, may not be an average of
Judge's indwidual tcores
RUI-DJVE WUHIEIILEUYTD
Cicerone O Rank Bottle [nspection i ex
Pro Brewer O Brewery
Industry O Describe : m Ineppropricte
Judging O Years Fione L M H
Malt o X 0O (ﬂ-@RM r.(JO(Q’EE
Hops L. XK : o Lew, Ewtie .

Scoresheet Instructions o val - Ml O{
Use the scales to indicate the intensity of the primary attribute. Fesmentation . X 0 SpreSeuite TS D. 13
Use the space provided to describe the primary attribute. Other :

Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
if character is absent, mark the circle ta the left. Appearance _ happrprole Woppopriole
Provide summary of beer and key feedback for improvement. E o 82 g + 2 28 g
Assign scores for each section and 1otal. £ g & &8 & & £ £ 8 8 &
Review with other judgels) and agree on consensus score. Color 1 1 ¢ X0 o Head 1 1+ & + O -
. Briid He )] e Quick Lasti er
Enter consensus scoze at top of sheet Clarlty riliont - oz Opoque O Retentlon i - asting g Z 1
Other Texture

Example: How to fill in a Scoresheat
This example is from the flaver section for a Weissbier that is m ' o
good, but too bitter for style. o | " H’"””’m ¢
Flavor 13 Malt L ¥ d weg Lon fLex m"’f N Lo lﬁ W(}C

. X, ;O Wheat Subtlegroiny rotes Hops ol x 'O LOU ) e-\Aﬂ_7]1\f
Hops gt « 3 Okferswyle :
Biterness ot X X Weyton high for style Bitterness o . S ;O LOLJ
. o X O Barans Low Clove Hent of bubblegum Fermentation . O woThIN \ br—
I 20,
Balance Horpg 'l M“% (] LWHO’OGL}‘\M
FrishiAftertaste o1 2™ 0 SLUBETCOEAN O leH
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcehollc  Hot Musty m _— _
- rappropicte nappeepricte
Astringent Oxidized Thin M R Naee L M H
Brettanomyces Plastic Body | X m} Creaminess o L X O
Diacetyl Solvent / Fusel Carbonati Nece L M H Astri " Lk I's
TR Soor ] Adidic arbonation O.L_K_L__I O ringency ~C o O
Estery Smoky Wamth ~ < 4 O Othet
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example %) ] J ) | Notto Style
Flawless X1 1 ! 1 ) Significant Flaws
Wonderfl ') 2 L) Alfeless q— -
Feadback Provide comments on slyle, tecipe, pracess, and drinking pleasure. Include helpful supgastions o the brewer, [i0
VEAY (0D BXAMOLE OR ST | LBADANVE/
LN Oulstanding World-dlass example of siyle. é.\ﬂl”‘n’ o
E Exceflent Exempfiles style wol, requires minor fire-tuning. Nl (f Cq’ cmm A‘SD MOH’THCEG !
el VeryGood Generally within style patameters, minor flaws. ' =~ e
? Goed Wisses the mark on style and/or minor Tlaws. C'OU/LO f’[f'\jg MD‘LS (}L\O'&{NJA/( |eN7O (/l ef’/,
5 Fair Ot flavorslaramas or major style deliclenties. S GHT\J\( MQ(L(& VLOP PNU‘L el O /O(L_
[l Problematic Major off llavors and aromas dominate
SORYT CHAACTEL (\5?'
: Judge Total 50
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program
Structured Version

Localion

Date 2 {/ é/? /

f i:':’ﬁi IQML\O vy Z ow,w
;2%’13 £ 2559 ;
:_ ) _Ernajl ________________________ :
e, Pecopisee]

Pro Brewer O] Brewery
Industry O Describe
Judging O Years

Scoresheet instructions
Use the scales 1o indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s] intensity/description as appropriate.
For “Fermentation”, cansider esters, phenols, etc.
If character is lnappraprlate 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 far improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter cansensus score at top of sheet.

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

Flavor 13|
L N X:‘ o Wheat. Subte grainy notes et
Hops gt 0+ -0 QKforsivle
Billetness OJ__i_K__- ¥ Woyteakigh feestyle
Fermentaten X O  Banono. Low Clove, Hint of bubblegum

Flaws for style (mark L-M-H for al ihat apply)

Acetaldehyde Metallic |
Alcohollc  Hot Musty i
Astringent L. | Oxidized
Brettanomyces Plastic
Diacety] Sobvent/ Fusel
DMS Seur | Addic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur

{ Medicinal Vegetal |

Outstanding World-class exampla of style.

Excellent
VeryGood
Good

Falr
Problematic

Exempliftes style well, requires mingr fine-tuning.
Generally within style parameters, minor faws.
Misses the mark on style andfor minor llaws.

if lavorsfaromas ot majer style deficlencies.
Major off Ravors and atemas dominate
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o
c
=
[s]
o
wn

BICP Scoteshest Copyright @ 2018 Beer Judge Cenification Program
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: Special Ingredients
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Fermentation
Other

Appearance

Color
Clarity
Other

Flavor

Matt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfee! 4

Body
Carbonatlon
Warmth

Overall

Feedhack

Additional resources can be found at these sites.
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ol ¥ 0O Other
ClassicExample | "»E ! ) ; NattoStyle
Flawless ¢ v 1 ] | Slgnificant Flaws
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AHA/BJCP Sanctioned Cornpetition Program

BH N 26/ck

vt Dotlon, Zoolde
it A ;
1‘ Emall ' ;

Non-BJCP Qualiflcations

p—
VL pd A7 o] | Fostlion hanced e
Category#t { E FARANY “’? ? 6 L it MINLBOS
Sub (a-f} = ' tnlyy
Subcategory bﬁ'\'n"gﬁ\'\ %0931' '\ ,
| o ; o
Special Ingredients : CONSENSUS SCORE

N

may not be an average of
jucige's indvidual ccores

Cicarone T Rank CD(. coUA ;5(&7’ . Botle Inspection o
Pro Brewer [ Brewery v
Industry O Describe m Tnepprepricte
Judaging D ¥ Hene L M H _J } "
g ‘ears 1] 5 = A i
Malt o1 M O C-"\) ol Gl A5\ v,
Hops oL — ¥ D TP[Q,@\\ - V985, /! .
Scoresheet Instructions . p ' .
Use the scales to indicate the intensity of the primary attribute. Fermentation oy _g : } O (\ ﬂ N (}i g O 12
Use the space provided to describe the primary attribute. : M ~ & .
Add secondary attribute(s) intensity/deseription as appropriate. Other TD v mh( - & S !,é
For "Fermentation", consider esters, phenols, ete.
i character is inappropriate for style, mark the box to the right. .
If character is absent, mark the dircle ta the left. AP pearance _ Inagaropricte wneppropicte
Provide summary of beer and key feedback for improveraent. E -3 2 E 3 2 g B . F
Assign scares for each section and total, EEEa8E= £ 23 e &
Review with other judge{s) and agree on consensus score. Cojor L—L 1 1 o ad Head o+ 35 1 [
Enter cansensus score at top of sheet. Clarity Brllﬂgnéi [ & Other Retention nu}:k Lasting O Other (?;‘I_“_
v 3
Other i Textore
Example: How to fill in a Scoresheet
This exaprnp1e is from the flavor section for a Weissbier that is m ;
good, but tee bitter for style. e | " H"mme \J i}(’ % 5
—n — R Al
Flaver . 13! Malt ol L x0 l’\ul‘\’ w anu - .
Wl oL X, . Wheat. Subtfe grainy notes - Hops .s f O mecﬁ UM“ (J\f'}&q Lo §
Bops ol o0 Qkforstle . g R g
Btemess oo KoK Woyteohighforsole .. Bitterness O_I___I% O ll"\fﬁ,\\(b.m Hl%“’ } ! H@L q
Faimerlation 0_,_)51,__. ) Benana. Low Clove. Hint of bubblegum Fermentation . W . g —_—" l 0
‘ 1 I
Balance "0 :4: s s yihha {G“"C{G o
FinishiAftertaste "’“;u_sfg o lfe".':l Snel &
Flaws for style (mark L-M-H for all that apply) other __{a% ha s {f\ N 4“1‘99 ﬁ@;‘/g;}i 4
- 1) ]
Acetaldehyde Metallic | v
Aleohallc/ Kot Musty ! . m
- n laeppropricte Inappropticle
Astringent £ | Oidized ! Bin - el M “
Breftanomyces Plastic Body ws 1 0 Creaminess o1 ¢ M | [ %
Diacetyl Solvent { Fusel Here L M H
TS Sour [ Addic Carhonation o}*‘/—‘———’ a Astringeney L e 4 OO {w S
Estery Smoky Warmth ooyt 0 Other ‘
Grassy Spity
Light-Struck Sulfur
Medicinal Vegetal ! m Classic Example | 1 ! ] 1 NottoStyle
Flawless L 1 i t L 1 Slgnificant Flaws
Wonderful | ' L 1 1 ) Llleless 6
Feedback ng

World-class cxsmale of style,

Beemylifies style wel, requires minor fine-luning.
tenerally within style parameters, minot flaws.
Misses the mark on style andfor minor llaws.

Off flavorsfaromas or majnr style deficlzicies.
Major i avors and aramas daminate

Outstanding
Excellent
VeryGood
~ Goad
Fair
Problematic

Scoring Guide

BJCP Scoresheat Copyright @ 2018 Beer Judge Centification Pregram
rev BSTR-180124

Proyide comments on $tyle, recipe, py e , ang drinking pleasure, [nclude helpfud suggastions fo Lhe brewer.
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

y Structured Version
Location Date

And\/ COles J ) 6 - Position Advanced lo
Category# B MINLBOS
BICP ID: E3551 SV | L) FFE | |noan

{Sgal out}

CONSENSUS SCORE

acoles2107@gmail.com iS_ubca:egOfb’ Oakreod Quvk

Special Ingredients

may not be an average of
Judge's individual scates

Mon-BICP Qualitications X
Cicorone Tl Rank Bottle [nspection  TJ ok
Pro Brewer 0 Brewery
Industry {J Describe . m Inappropricte
Judging O Years More L M H
Mt oo < 0 YAAK, Choc
Hops (. X0 AMUU oAl
Scoresheet Instructions : . e le
Use the scales to indicate the intensity of the primary attribute. Fermentation  a a2 w3l
Use the space provided %o describe the primary attribute. Aoomc o? .
Add secondary attribute(s) intensity/description as appropriate. Other A‘Q(.)M
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. Ap pearance N Irappropriete Thaparopriete
Provide summary of beer and key feedback for improvement. E o 3 % E 3 2 & _ k
Assign scores for each section and total. = 8 8 &8 = $ 2288
Review with other judge(s) and agree on consensus score. Colop L 1 ! | & Head o171 1+ 1 O - Z
Enter consensus score at top of sheet. Briltlant ry  Opagque er Quitk Lesting el
[ | ey
Clarity ! | Retention m} M3
Othert Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m R
good, but too bitter for style. e | " " i
Flavor ‘ 13 Malt o L x 0
W o X g0 Wheat Subtle grany otes Hops pe O SOML, &ALTHY Gt TodMUCH -
Hops g1« ... 0 GCfforstyle .
Bitemess ot X X Woytes high for style Bitterness olx ;O
ol % ;O Banano.Low Clove. Hunt of bubblegum fermentation oot . o 1 I
b 20
Balance TP Sr MM o COMUUT HorT AR,
D i -
Finish/Aftertaste | i w2 o0 1 (A AN
Flaws for style (mark L-M-H for all that apply) other  TOOVIDRRT w0 WUTTINESS
7
Acetaldehyde Metallic
Alcahalic ot Musty Mouthfeel
- - kegpropricte Inappeepriote
Astringent Oxidized Tha " l one L M "
Breftanamyces Plastic Body ® a Creaminess o1 3 O
Diacelyl Solvent / Fusel Carbonati Nare L M H Astri :5 [5
DMS Sour ! Acidic arbonation ~t ¥ 1 O ingency o e ')
Estery Smoky Warmth oy 1 O Other
Grassy Sploy
Light-Struck Sulfue m
Medicinal Vegetal Classic Example ¢ ! 1 X 1 ) NottoStyle
Flawless L ; X I 1 Significant Flaws
Wonderfal | -4 ! ! 1 Lifeless 6 )
Foedback  Providecamments on style, recipe, process, and drinking pleasure. Inclucie belplul suggestions 1o the brewer. 1o
TooNOPAY €ONSTY(T . TALES dveh TN
o [ di Waold-class example of style. E._. A
E Encellent Exemplifies style well, requires minor {ina-tuning, NU‘ 3 ND \-"M :
Rl VeryGood Generally within style parameters, minot flaws. N‘\A - - Q > A
g Good Misses the mark on style andfor minar llaws, e L > RAUQ}J{\ 15 G C)OD’ CM W " d '[)6'
'5 Falr 0ff flavorsiaramas er major style deficencies.
Y Problematic Major ot flavors and aromas daminate
Judge Total 59

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resaurces can be found at these sites:  hrtps:/wwwebijcporg  hrpi/fwnvwhomebrewersassaciation.org



"\ BEER SCORESHEET

CONSENSUS SCORE

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Lecation Data
Andy COlES -“ N Ty, T ; ------------- \ Posillon kdvanced lo
BICP ID: E3551 L o 10 Bgacgn | june s 6
. ; ! Sub {a-f) _(‘5 "" b ey q,
acoles2107@gmail.com  Subeategory (ks Sk ; pLace

1. Special Ingredients

may hot be an avetage of
Judse's inchvidua! ceores

Non-BJCP Gualificatlons
Cicerone O Rank fottle Inspection  TJ ox
Pro Brewer [0 Brewery
" Industry (0 Describe m Inappropriate :
Judging O Years Hore | M H _
Mait 1 Lo o OANKUs AT CHox. £ OREL
Hops o pr | 0 QOQP(L ~MILD
Scoresheet Instructions %
Use the scales to indicate the intensity of the primary attribute. Fermentation @l : — 4 [i7]
Use the space provided to describe the primary attribute. Other

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

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

Provide summary of beer and key feedback for improvement. E - B E E s 2 v B g
Assign scores for each section and total. £ 85 8 8 &= § 232 8 3
Review with other judgels) and agree on consensus scare. Color ——1 1+ X7 3 i Head o TR "
\ Erlllont _ H 0y of Qulck 1ot of
Enter consensus szore at top of sheet Clarity rillan oy Opogue - Retention “K aving o Z’H
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m [—
good, but tec bitter for style. o L " " e )
Havor : 13 Malt 1 . S| ND*E\‘ OO\’kﬂCM\’ O\lOC
" - ' ) 1
Nt g X ;O Wheat. Subtle grany nstes Haps o % = P‘o(‘itv\ . NQA&%O»\-(RL\ R
Hopg gyl 1O Qkfersmle ) ) N N
Bitermess 1+ X« My Wy too bich for style Bitterness o ¥ 1 O
. . O Bonana Low Clove Hint of bubblegum .
o Fermentation 1 0 0\
ff?:u Maity 20
Balance f 12X 1 O
b Sweel
FlnishiAftertaste | x "0
Flaws for style {mark L-M-H for all that apply} Other SO(‘QZ ML\& (ZN'J LOO-JQ C(&w ]l
Acetaldehyde Metallic
Alcohollc ot Musty m
— - Inupprazriate Iroparopricte
Astringent Oxidized Thin " u Nore 1 N H
Brettanomyces Plastic Body X ] Creaminess ~1 > 1 O
Diacetyl Solvent | Fusel Carbonation "™ Lo M H 0 Asti o ' . 3 s
DMS Sour / Addic aronation - o2 ——— ingeney ol 18—
Estery Sroky Warmth o Ll a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example ¢ (R3] ! 1 J Nolto Style
Flawless L 1> 1 1 1 Slgnifieant Flaws
Wondeiful L ft 3 bfeless _
Feedback  Provide commenls on style, recipe, process, and drinking pleasura. Inclide helpful suggestions L the brewer. fig

Courd \e el conlonn ked,

3 [ ° - A, Yoty ridised ~ekoul o Lloeh

5 phifies style well, requires mings fine-tuning.

Lol Very Good Generally within style parameters, minar Raws. SOW (\.ILQ WCU“' g({)\) ﬁ\ﬁ)‘ (/(O& L(“D[Jh

2 Good Misses the matk on style andfer minor flaws. - S ul N =

> - o aorsaiomas o At s deienes Mot codl e ioe rovelue ol Udedre
[l Problematic Major off lavars and aromas dominate ' N

1%

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

we 26/6 (21

s Mokhong Zisenbin_
2o £3589 ;
; Email }

Non-BJCP Qualifications

Cicerone O Rank QQ(_OO]/\J5€6’})

Prc Brewer 1 Brewery
Industry G Describe
Judging O Years

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

Add secandary attributel(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 ; .

Mal X Wheat. Subtte grainy notes
Haps % OK feor style
Bilterness . X X Wayteo high for style
fermemation .. . X. Banana. Low Clove. Hint of bubblegum

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

Acelaldehyde Metallic

Meohefic f Hot Musty

Astringent L] oxidized [
Brettanomyces Plastic

Diacetyl Solvert { Fusel

OMS S { Acidic

Estery Smoky

Grassy Spley

Light-Struck Strlfur

Medicinal Vegetal

% Outstanding World-class example of style. - !
= Exceflant Examplilles style well, requires ménor fine-tuning, ¢
o Very Good Generally within style paramelers, mizor ffaws. i
E‘ Good Misses the mark on style andfor miner flaws, |
§ Fair 0if Ravarsfaromas or major style deflciencles,
[z¥ Problematic § Major off flavors and aremas dominate .

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

ECategory# Jé_ E
2 =

' Sub (a-f)

 Subcategory n l’nl‘fﬂl‘
1 (Speliou) ~

. Special Ingredients

Bottle Inspection

Malt
Hops

Fermentation

Other

Color
Clarity
Dther

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Body
Carbonation

Warmth

Feedback

Additionai rescurces can be found at these sites:
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E-2 2L E s 2 = & 5
ExE3 &3 £ 2z & &
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I . ef k L her
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Texture
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Hone L M
OI 1
o X o Spe- N’é"” f Ecirihy.
ol LXK 1 0 mai A\ }]
o X1 % _
L e AMM e
" ™o D
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Thin M Fall None L M H

' _EI Astringency L [} Lw\
Ol 1 [T Other i;;"is élfé@')‘%

Classic Example
Flawless

Wonderful

Provida commenls onsty

O\wﬁ

Creaminess ~1 o | O3

L | .y ) | NotteStyle

! 1 [V 1 1 Significani Faws —

1 | Lifeless 6 1
i

1
le, reclpe, prpcess, and drlnkingp asure | Iua‘e hel ful suggeslrun.? the brewer.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

7
Location b

[ate 266-\ Z/ |

T I/,»/ﬂl/‘/' ( T/ﬁ(yf

E | Category#

3 ]
1BJCP ID e ‘ ) Sub (e-9)
1 & Rank ' : Subcate o
= \/ ATy L
v Email SN/ .V& ! ﬂf!J(i (Eﬂi. Spemal Ingredi
Non-BJCP Qualifications

Cicerone O Rank
Pro Brewer & Brewery (4[/1/{(‘1 A [pCuptiv 17
Industry O Describe
Judging O  Years 13

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

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

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

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

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

Review with other 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
gocd, but toa bitter for style.

Flavor epprnate 1
None L M 0 20)
Mot L X y O Wheat. Subtle grainy notes
Hops 3L 1 1 O 0K forstyle
Billorness L | X 1M Way too high for style
Fer ol X j O Banona.low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohalic / Hot A1 Musty

Astringent Oxidized I
Brettanomyces Plastic

Diacetyl Solvent / Fusel Vil
DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medlcinal Vegetal

Oulstanding World-class example of style.
Excellent Exemplifles style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.

Good
Falr
Problemallc

Misses 1he mark on style andfor minor flaws.
0IF flavorsfarcmas ar major siyle deficlencles,
Major off flavors and aromas domlnate

5]
T
5
[v]
o
c
=
o
0
v

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

Bottle Inspection

Malt
Rops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:
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o Lo Other
Classic Example 1 ! 1 1 ] ] NottoStyle
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i ol
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H
Provide comments on style, recipe, process, and rln;?q pleastre. Include helpfu) suggestions to f
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Localion gﬁﬁ

- M /D/fﬂ/ 7, \W

J,;‘jgg Chors ﬁosauwm
w24 1Ol Popgioned
: Email E

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the seales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
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 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 tap 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 far style.

Flaver [e— @
Wrel M H fza]
Malt o1 X | O Wheat, Subtle grainy notes
Rops 1 ) | O OX forstyle
Billerness O_|_|_Z_| K Way toa high for style
Fer o X ] O Benona. Lew Cleve. Hint of bubbl

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

Acetaldehyde Metallic

Alcoholic / Hot YL Musty

Astringent Oxidized M
Brettanamyces Plastic j
Macetyl Solvent / Fusel

M5 Sour / Acidic

Estery Y1 | Smoky

Grassy Spiey

Light-Struck Sulfur

Medicinal Vegetal

Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
VeryGood Generally within style paramelers, minar Haws.

Goad
Fair
Preblematlc

Misses the mark ¢n style andfor minor flaws.
0ff flavorsfaromas or ma]or style deficlencies.
Malor off ffavors and aromas deminale

o
B
3
V]
[s)]
c
=
o
[v]
7

BJCP Scoreshest Copyright © 20118 Bear Judge Centification Program
rev BSTR-180124

: Sub (a-f)
1
| Subcategory

1 Spallouy)

« Special Ingredients

Bottle Inspection
Malt
Hops

Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finlshiftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:
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1 of

M

CONSENSUS SCORE

may not be an average of
Judge's individual seores
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! LDy | Head !f(\l [ :D -
- £ o ef
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Texture
lnnppmpmle
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Thin M il | Hone L W "
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1 0
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oL——‘rFD

o st o Other

Classlc Example | 1 ] 1 1 ]

Flawless L 1 1 1 1 ]
Wonderful | 1 ! 1 1 |
Provide comments on style, recipe, process, and driaking pleasure. Include helpfid suggestio
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Lifeless
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

4

Location Date
e T ) - - - e L
' / : ’ Advanzed to
, Judge ﬂ / / \j/ I’ . ! !’5 el Position 5 MIN-E
Lo/t 1) e o H 7500/ | LSS
o ! | R _ . = - L Entry
'BJCP ID - ! | Sub (a-f) / 7
i &Rank 1 : Subcategory rl"? i 19 . PLACE
' \ o Gl AN o
' Email CE"" 3/f /f\/ y/‘ “’" }Zﬂ . «‘ SPEcna! Ingredients 07/‘,;,/1/,‘5 f /‘J’ iz /"T CONSENSUS SCORE
U 2t may not b2 an average of
dge’s indvidual reares
Kon-BJCP Ouallfications fuages indvicual ccae

Rank _g

Trvae (m;?l. Thyeseivy
)

Cicerone
Pro Brewer [ Brewery
Industry (0 Describe
Judging OJ Years

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

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

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

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

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

Review with ather judge(s) and agree en 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
geod, but too bitter for style.

Flavor EI
Mab 5 X': '. =] Wheat, Subtle grainy notes
Hopt 3 ' O OKforstyle
Gnemess L ¢ X & Woytoghighforstyle
Fermentatlan O_‘_X;___| tg Benana Low Cleve. Hint of bubblegum

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

Aretaldehyde Metallic -
Alcohalic / Hot | Musy

Astringent /7 | oxidized

Breltanomyces Plastic

Diacetyl Solvent f Fuse} H
DMS Sour [ Acidic

Estery Smoky M
Grassy Spley

Light-Struck Sullur

Medicinal Vegetal

LY CGulstanding World-class example of style.

E Excellent tExemplifizs style well, reguires miner fine-tuning.
By Yery6ood Generalty within style parameters, minor Haws.
2 Good Misses the mark on style andfor minot Naws.

S Falr Dff Nlavors/aromas o1 major style defitiencies.
e Problemallc Major off {1avors and aremas dominate
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Other
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Finish/Aftertaste
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Body
Carbonation
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Overall 4
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Scoresheet Instructions . 8, e A Y ptos 160"
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. 5 — 0 7 5 /",4 [f.« ol =
Use the space provided to describe the primary attribute. Other P 46}3‘&_,”&3% - ‘ ! 4 K_-f,?) D =

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

Jf charatter is inappropriate for style, mark the box te the right, - ) '
If character is absent, matk the circle to the left. Appearanr.e Inapacopticte Inappropricte

Pravide summary of beer and key feedback for improvement. E o3 EE i 2 =B _ E
Assign scores for each section and total. 2= 2 5 8 &= E 223 &
Review with other judge(s) and agree en consensus score. tolor L1 1 w0 Head 1+ 1 1 % + [
Enter consensus score at top of sheet, ' Biliem  Hozy _ Gpadhe Otber Duick # Lasing Othes
Clarity |__1_._\kL_| Retentton 3 O 3
Other Yexture )
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. Ppmpel 4
i Hose L M ] ‘ .'"' ) X ‘RJ ,“'(E'{Mj{ }4
Flavor 13! Malt ) | 5'%@-} bad TR > "
[ v 1
Mk gl X, o Wheat. Subtle grainy notes HOPS o \ o )[(ﬂ’ Nl o, y“t&mw
Hops g2+ O Qkforstvle l
Bittemess 5t .. X & Woay ton bigh for style Bitterness O 5 i O Iﬁi; ‘f&(} 2 "'"@ IM"E:W
Fermentation g 1O Bonang, Low Clove. Hint of bubblegum Fermentation ol , UL- fh. //ﬂ"'-’s w"'v’
H Mo
Balance ) "# )
o} § l
FnishiAftertaste | - -
Flaws for style mark L-t-K for all that apply) Other "72‘3 -‘\4 ﬁ\'g;i-v’)"\: /MJ’)"? V“S{(ﬂ/ S Loaadie |
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Alcohalic/ Hot X | Musty { m
T lneppeopriale Inoppropricte
hstringent QOxfdized ) Thin " Ful oL W "
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- - i | N f 15
DS SourJ Adiic . Carbonation o_l_.ﬁ._: O Astringency O_L____/1 m]
Estery Smoky ' Warmth oo LeD Other
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Eight-Struck Sulfur m
{ Medicinal 3 | Vegelal : Classic Example | ] 1 i ! ] NottoStyle
Flawless L 1 ) I ! | Significant Flaws ﬂ/
Wonderful L | 1 t 1 1 Alfeless
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]‘ Col CONSENSUS SCORE
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Cicerone O Rank

Pro Brewer 0 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 secandary attribute(s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, ete.
If character is inappropriate for style, mark the bex ta the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.

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

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

Favor ' 13
" -
Mt o X ' 0 Wheat. Subtle grany nates
Hopt o0+ 0O OKfer style
Bitierness oi—'—}-"—‘ ¥ Woy reo high for style
Fermentallon DJ_X]_-_I O Banana. Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic { Hot Musty

Astringent Oxidized v
Brettanomyces Plastic

Diacetyl Solvent | Fusel

DMS Sour / Acidic

Eslery Smoky

Grassy Spicy

Light-Struck Sullur

Medicinal Vegela!

World-class example of style.

Exemphfies style well, requires minar fine-tuning.
Generally within style patameters, minor flaws.
Misses the mark on styse and/ar minor ltaws. C)
Off flavorsizromas or major style deficlentles.
Major off fiavors and aromas dominate

Outsianding
Excelient
Yery Good
Good

Falr
Problemallc

LY
B
5
]
o
£
3
o
wn
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Wt ey b ORKOoAST, (ONESE, Atcorol
Hops o X o Lou—oK
Fermentatlon . O NDT"\@/
other St e 1L SHEWRY LKL  COULD BEALE SR OXIOT;
Inagproprigte Trappopiete
R RNy £5fsk
Color Lot X S Head 2« 1X0, iy -
Clarity BL_M__L._im"m o Retention i X =g
Other Texture
m Inapproprgte
Home L M H
Mt o X O GLO0 QALK CT AN, |
Hops oL > I 0 GMARQQWOINL' oA LT
Bitterness ~1 X+ D [ Ol - ok
Fermentation Y+ 1 O PE
Balance T s
FinishiAflertaste | L& o SuerT Sivign - OK L SOME PAG
other LR TANCINE S o NLLEIETTHESS
M bwappropriote: Inappropiicta
Thin Mo Rl Hone L M H
Body . A Creaminess o X 1 O

Hose L M H
Carbonatlion ~1 XU (3

Astringency > 0

Warmth o~ > 1 0 Other
m Classic Example | L X I ! v NoltoStyle
Flawless 1 1 1 XL+ Significant Flaws
Wonderfud | ! Lo 0 Lifeless

Feedhack

0 11 GolD ORKLL

Provide camments on. style, recipe, process, and drinking pleasure, Includa helplul suggestions o the brewer,
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OG5 15 0D 0 - O DISRO
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Additlenal resources tan be found at these sites:
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Industry O Deseribe
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary aitribute.
Add sacondaty attribute(s} intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, etc.
If eharacter is |napproprlate 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 cansensys 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

geod, but too bitter for style.

Flavor

"

13

Wheat. Subtle grainy notes

Wt oL X 1O
Hops ol + [m]
Bitlemels OJ_—K_J -]

o ¥y ;O

OK for style
Way Yoo high forstyle
Banana, Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Mcohelic / Hot | Musty .
Astringent AN | Ouidized 41
Brettanomyces Plastic

+ Diacetyl Solvent { Fusel
[IMS Sour / Addic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur

; Medicinal Vegetal i
B tutstanting World-tiass ckampit of sile.
‘5 Excellent Exemplifies style wedl, requires mingr Hne-tuning.
[Vl VeryGiood Generally within style parameters, minor faws.
g Good Hrcsos the mark on style andfor minor flaws.
& Fair 0F flavorsfaromas or major style deficlencies.
e Problematic Major all flavoes and aromas deminati
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Overall 4

Feedhack

Classic Example
Flawless
Wonderful

Frovide comments on style, recips, Tcess and drinkin jpleasure Inciudehe!p!ul suggeslluns!n the by

O ~

}:/ I 11 MottoStyle

Other
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ohor Lt L1 O Head %t o 3
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B Hoppg Ma1g 28
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Finish/Aftertaste %ﬁ o hbjf\ 9"’"\
Other c ’OGK*
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Thin M Fell None b M H
Body , O Creaminess O_l_._‘__._FX/ o Z
Carbonation HWOL_..L ':‘_xt O Astringency 1 Lo O 15
Wamth o~ 1 D Other D’_@M M “‘?ri‘

ARSesl ke

| L ! I )é(l i Signiflcant Flaws
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Bottle Inspection jg/ox

Cicerone O  Rank = . ,}' :
Pro Brewer [Sv Brewery _ /] el £ Z‘M ﬂﬁo%.‘_ﬂ"}' m

Industry O Describe 1nnppmprﬁle

Judging O Yeers 1h | Mal "Z:' ’:‘ i n W/'///f,-[/[‘ ﬂ[é‘é{’é
lests Lp,onenk

o 0 hindel Lol A
Scoresheet Instructions J 7 - A ﬂ
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. .J 1 O !A Pa 0'1/ #///( 2 oL r’/ ( =
Use the space provided to describe the primary attribute. Other

Add secendary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, atc.

If character is inappropriate for style, mark the box to the right. Appearan:e ) e — e
. . E | nopanyprie| ppiopriate .

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

Provide summary of beer and key feedback for improvement. E - EEE sy g2 p® . F -
Assign scores for each section and total. 2 58 &= £ 228 &
Review with other judgel(s) and agree on consensus scare. Coloy L—1 L 1 1 ! O Head 1 ¢ + : yifze] ([
Enter consensus score at top of sheet. ) Biiliont  Hayy  Opague Other Dujck Lasting Other Z
Clarity + 3 10O Retention i__: O ey
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. e L " "”mwe é é 7% / //
one
Flaver 13 Malt oL 02”0 Gy €2, €
Wil X, g Wheat. Subtle grainy notes : HOPS C' t o m i // C?.f?//‘/P./yp,’ ,r#,/
Hops a1 ¢ 3 OKforchvle . 3  Na
Stlemess ol et X ® Woy teo high for stvle . Bitterness OI—,' ! g s hite 4 - - / / f )
ol X ;O BonangLow Clove, Hint of bubblegum Fermentation Lt . O o lemm 5’27,1?\,;; l/’/f&’ f,‘_’.‘,f,,';'-j_,f'f‘f!’;‘,f:.‘- {?
Hoppy Mgy ! [ [z
Balance \___I_I_,I O
5
FoishiAftertaste "L 31 O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Hlcohalic/ Hot " | Musty ; m
[noppropeate hcppmylm
Astringent Oxldized - - "
Brettanomyces Plastic Body !1 O Creaminess ,F jm]
Diacetvl Solvent / Fusel f. Carbonatl | E‘I’ Aetr s
THE Sour ] Addlc arbonation g . ringency e 1 O
Estery Smoky Warmth O_l_._;-(_.'__r i Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal : Classic Example  (_J ! L L : NottoStyle

1 1
Flawless 1 L] 1 ) J  Signiffcant Flaws
Wonderful L} 1 1 1 ) Lifeless ,,
Feedback Prnwdecommen ’Zstyle tegipe, pracess, and drinking pleasure. Incly elmlp | suggestions Lo the brewer. lo

w/m Ry 1 w1 S o;/m .
Y8 Quistanding World-class example of style.
-g Excallent Exemplifies slyle well, requires mings fine-tuning. e L?@’n Zf f‘i/ -V ('/0 il ﬂ /C'/ ff/t?jq (:L’ ‘f\f )
IR VaryGood Gienerally within style parameters. minor flaws. £ Py y
g’ Good Misses the mak onstyle and/or minor flaws. ’f' {W/”# it 0 i f ( /{’ £ ff”’ d F "5{{.
5 Fair Off flavorst ormajor style deficiencl A/(.f' !‘p?“/f
Il Problematic

Major off Navors and aromas dominale
; / =

Judge Total
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Scoresheet Instructions N C}
Use the scales to indicate the intensity of the primary attribute. Fermentation (. — QM < [zl
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - ]
i character 15 absent, mark the circle to the left. Appearance _ leparoprite nappiogriate
Provide summary of beer and key feedback for improvement. E & % £ = g8k
Assign scares for each section and total. 28 EE &3 ¥ £E2 82 & A
Review with other judge{s) and agree on consensus score. Color L1 L i A0 Head L 1 1+ | -
Enter consensus score at top of sheet. . Brilliont Hozy  Cpagu Gther Quick Lastin Qther
Clarity \_A__%glo Retentlona 1 O 3
aner Mo_Cair 2 Wexdure .
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) o
good, but too bitter for style. AOpRPELE
el M ' % {. z e/chockolid &
Flavor 131 Malt oL | osfy Co ,
# r 3 .
Wt oL Xy O Wheet. Subtle grainy notes — Hops . \ O I\ja %}05 .

Hops @l .+ 0O Qkforsile

Bitterness 1 i

: O

Kilbzyes
r ! .

Bileiness bt X X tag high forstyle . . 1B
Fmestalen ot X 101 _Benana. Low Clave. Hint of bubblegum Fermentation ot s V. ! .'{
Hoppy Moty ‘ &6
Balance i | Ve A DS
FinlsijAftertaste ' -
Flaws for style (mark L-M-H for all that apely) Other
| Aceteldehyde Metaliic
Hashelc ot Musty m — —
Aslringent Dxidited Thin M Rl Kome L M M
Breltanomyces Plastic Body . X_ O Creaminess ! [
Diacelyl Solvent f Fusel Carbonati Hone L M pstii s
oS Sour [Addic thonation 1R fngeny o H¢—— O
Estery Smoky Warmth O_I__'%%{ O Other
Grassy Spicy
Light-Struck Sulfur
Wedicinal Vegetal ] m Classic Bxample LN I L1 NottoStyle
Flawless 1 Significant Flaws
Wonderful L4 L L1 Lifeless :
Feedback Provide comments en style, recipe, process, and drinking pleasure, [n¢lude helpful suggestions 1o the brewef. HL"
7 I A .Y, 2~
Ouistanding Worl¢-class example of style. . C&S
Excellent Exemplifies style well, requires minor fine-luning. M“ﬂ 2 {W b\/\:—-ﬂ"{'f/ l“ /?-

Very Good
Good

Falr
Pioblematic

w
2
]
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o
[ =4
=
3
o
i

Generally wilhin 5tyle parameters, minoz Raws.
Missos the mark on style andfor minor Haws.
OFf lavors/aramas or major siyle deficiencies.
Major off ftavors and aromas deminate
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M
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Pasitlon Edvameed Lo l

Andy C0|es ‘I f \ = X MINI-BOS
BJCP ID: E3551 ‘;j:f:“—é—— ES372\%2 [ <

acoles2107 @gmail.com | Subcategory Qe Srowk puact

.A Special Ingredients

of

CONSENSUS SCORE

may rot be an average of
judge’s indrvicual scores

Non-BJCP Qualifications
Cicerone O Rank fottle Inspection [ o
Pro Brewer O Brewery .
Industry O Describe m |M|Iproplhu
Judging 0O Years Nare L M
Malt o > O b, mﬂw choc, ﬂw\’h«
Hops X O ’(\_\ ?O;J\L{ ‘Uﬁ‘m,k
Scoresheet Instructions /3(
Use the scales to indicate the intensity of the primary attribute. fermentatlur. o - 1 TR
Use the space provided to describe the primary attribute. Othes
Add secondary attributa(s) intensity/description as appropriate.
Far “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearante i Inappreprinte Tnappropricte
Previde summary of beer and key feedback far improvement. E -5 3 E g 2 z8 £
Assign scores far each section and total, 2 3 5553 £ 22 E&
Review with other judgels) and agree on consensus score. Color Loy 0 = gad L X 0
. B [t H [H er uick - Lasti et
Enter consensus score at top of sheet Clarity i nn! ey Gpoaee o Helenllon X ng o 8 5
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m 'm e
good, but too bitter for style. e L e
o
Flavor 13 Maft Lx 0 oo, 0 L\O(_ ('I uklu\
Wil o X ;O Wheat. Subtle gramy notes HQPS Ol = [/()J ok
Hops w2 10 OKferstyle | i
Bitlerness (3L | ¥..: B Woytoohigh for stvle Bitterness oL Br n
Fecmentalion ¢y X , (1 _Banana. Low Clove. Hint of bubblegum Fermentation e , 'O \ L\,
Heppy Mu:lg [z0
Balante | i a
b 5 I
Finish/Aftertaste | x O
Flaws for style (mark LM for all that apply) Other @q\,\)\m aﬂ;“ HMM’
Acelaldehyde Metallic
Alcohgfic  Hot Musty m :
- = {noppropriate Inappropriale
Astringent Oxidized i " fall Nore L M u
Brettanomyces Plastic Body K a Creaminess .4 J O
Diacetyl Solvent { Fusel Carhonati Nore L Astri Ll/ tg
DMS Sour / Addic arbonation o-L-—A’—J ] ingency o1 i o ;
Estery Smoky Warmth < O Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1K) l ) ) NottoStyle
Flawless 1 2 1 ! 1 Significant Flaws
Wonderful | L X | . | Lifeless j[
Feadback  Provide comments on style, recipe, pracess, and drinking pleasure. Include heTpiul suggestions 10 the brewer. [i0

Nice (\U\Ht« o0y bl

P outstanding World-tlass exomplealsiyle, y (l
-g Excellent Exemplitles style well, requites minor fine-tuning. NM \' mmN\a\ ( M & NNP \'\'\&-el\v“" m
28 VeryGood Generally withln style parameters, minar flaws. \ o
2 Good Misses the mark on style andfar minor faws. Q Soxk. S b) :
5 Falr Off flavorsfatomas o major style deliciencies. ()\-{,\'L.\ R 06 UL
B Probiematic Major off flavars and aromas dominate J *

Judge Total
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1
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1
1
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P ¢ %<%0\ g

Email
Non-BJCP Qualifications :
Cicercne O Rank O’(’(’ Q_gl ‘W

Pro Brewer [J Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor o b

! M H
Mat ot Xy | g Wheat. Subtle grainy notes

Hops pot 1 | O CKforstyle
Bitterness OJ_LX_J M Way teo high for style
Fi o X | O _Banene. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.

Exemplifies style well, requlres minot fIne-tuning.
Génetally within style parameters, minor flaws.
Misses the mark on style andfor minar llaws.

Off flavorsfaromas or major style deficlencies. i
Malor off flavars and arenas dominate :

Outstanding
Excellent

Very Gaod
Good

Fair
Problematic

o
T
=1
Q
o
L=
=
o
v
W

BJCF Scaresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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\ éu?cz:’tegory Oﬂ“'m\ J R4 :

1 (Spell ou I o

| Special Ingredients ' CONSENSUS SCORE
) - may not be an average of

judge's individual scores

Bottle Inspection [ ox

m Inogprapiioe,

v ML Qeaads, Ml Clocolak

Malt [ |j T
Hops olp¢ L 1 0 LQ"/Q{% - 15K
Fermentation 1% | I 6 s
Other
Appeam"ce ;|ib_¢'ppré§f_lil!'e' Innpplopdule
E o ZE g 2 om
§353§§‘ = £ 2 EE
Color L1 a0 Head 1 | X1 O .
. BrIlHn t My Opique _ Other Quick Lasting ! Other 2 ;
Clarity |_,£4_|_| O Refentionag” 1 (1 B
Other Texture

m ‘lnepproprigie
el M K Q\ca‘leOL P(’Olnu{g Cl’ﬂ’al&k.

Malt ! ] |:|

Hops o o€ o rhld' (G @a/‘”’v\
Bilterness 1 N 1 0 Wﬂ‘ o™ L"ag"iﬂ

Fermentation %" |j|:| == l6[§6

Balance

LLR_J | "
FinishiAftertaste . RS A 0:, Seeed ‘ifHV 5K
Other I')'ﬂla L€ A

Mouthfcel 2 R — s

Thin M Fullr . None L

Body % ] Creaminess . ._,il D 4

t

Carbonation "g_l%l_l D Astringency Qa/_l_l _D (5
Warmth o1 1 e .Ij Other

m Classic Bxample | \/r ! ! I NottaStyle

L
Flawless | 1 \/ = 1 ! | Slgnificant Flaws 7
1 -

Wonderful | \K 1 ] | Llfeless

Feedback  Provide comments on style refg/ process, agd drinking pleasure. (nclude helpful suggestions to the prewer.
J\Kaj' Wﬁl —ole A Ok 2t

¥ A a0 S . do€ ¥
ru¥o~  Cl L«/(//L e Laults
ou,m,k,j\ W { /A .,‘Pp)h\ A&
ﬁtua\h Q[t
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' Judge L\ N g b' M 1 { . ) Pasitlan ;'cdvan_cedlo
| Nerme (,]M Or thf NoirC : | Categoryt , E é 217 ‘M'Lr | {nfligh MINBOS

' ) ' | Sub (a-9) b [y

BICPID  —n e g\ : | : :

i &Rank C"DS S ' | {%u?cg}tegory Oodreal Mt ;

pall out

| , ! i . o CONSENSUS SCORE

' Email , s Special Ingredients ,

@ e e e o o e e e e e e e e e e e e e e e e e e e - o L e o o o o o o e e e e e e e e e e o2 - may not be an average ﬂf

judge's individual scores
Hon-BICP Qualifications < pessEhae
Cicerone O Rank Q-LLQU,I’“ . Bottle Inspection T3 o
~
Pro Brewer O Brewery
Industry O Describe m napprapriate
Judging 0 Years Hone L M o - L{D
Mall L S ) 5W Hﬁﬁ Croc
. : -~
Hops I ) 0 O(@I"@C% G‘Glf%[_ A

Scoresheet Instructions Fermentation  ~ | 0 5
Use the scales to indicate the intensity of the primary attribute. & ’ F r‘7 'ﬁ
Use the space provided to describe the primary attribute. Other U{M Wchl a\ L\bps MM i

Add secondary attribute(s) intensity/description as appropriate. L] ~7

Fer "Fermentation”, consider esters, phenals, ete. aﬁ({'ij ha ‘ } .
If character is inappropriate for style, mark the box to the right. Appearance e . . T
If character is absent, mark the circle to the left. dngppopeile Frapprogrile

Provide summary of beer and key feedback for improvement. ‘

Beige
Browp

White
bvory

x 5 B o= .
2 g 8 & £ & ; : -

Assign scores for each section and total. z 8 5 g £ =) S P

Review with ather judge(s) and agree on consensus score. Color L1 [ \/. Head ~ |m}

Enter consensus score at top of sheet. i Brlllopt~ ang Opague Dther , ck Losting ! Dther ‘

Clarity a Retentio = 3]
Other U'\’ . Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m Inmmwm

good, but too bitter for style. : v bore 1 /‘O’R‘Qec laCLIN’\ 6“0( olﬁ-bk h} i

Flavor R

Wakt ..O : xh: T 0 Wheat. Subtle grainy nates = HDPS ; )( D OM% Od -\’ & %I.k

CI
Hops ot 10 OKforstle 00000 ‘—\|
Bitemess X (X Way tog high fop style Bitterness . V| EI f‘\V:‘I’\ —b Ly "466
Fermentation X O _Banana.Low Clave. Hint of bubblegum Fermentation ol ‘{: . : ‘D (OR_O
Balance HDPP%K I Mumil [ ..\'0 9 \r\c’d’ﬂ‘l ’( Al l \lo
D §
FinishiAftertaste "Ly "
Flaws for style (mark L-M-H for all that spply) Other
Acetaldehyde Metallic
Alconelic Hot Musty m N oy
- — Anoppropriate Incppropriate
Astringent 0x1d|1gd i M il Kore L M B
Brettanomyces Plastic Body < m| Creaminess Y O 3
Diacetyl Solvent / Fusel Hone | :
DN y Sour/ Adidic Carbonation g_P(_I_I a Astringency ~axZ 1 1 O 5"
Estery Smoky Warmth o1 e | _EI Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 1 1 ’)‘( 1 MNottoStyle
Hawless | ] SZI R t Significant Flaws
Wonderful | L ; Lifeless L{ o
10

Feedback Pnfgg comments on style, recipe, pracess, and d, nklng leasure. In;lu/dj helpfulsuggestinns to the bre
v 5t \wwfsl\ns 7
Outstanding JEES{eN World-class example of style. % & M/ 0

Excellent Qel:ft Exemplifies style well, requires minar fine-tuning. IF m‘ w

e —— . 15 o4+ Sk, .c‘wﬁ
| recig, Ao G000\ i

QLS Off fiavorsfaromas or major sylat
Judge Total éo
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Location Date

Andy Coles
BICP1D: E3551
acoles2107@gmail.com

Non-BICP Qualifications
Cicercne O Rank

Pro Brewer (O Brewery
Industry O Describe
Judging O Years

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

Add secondary attributefs} intensity/description as appropriate.

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

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

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

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

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

Flavor ) E

[

Wit o X
Hops 1 0.+ 01
Biterness a1 X 1 &

ot X ' O

=] Wheat. Subtle grany notes

CK for style

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

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

& Outstanding Warld-class example of siyle.

= Excelent Exernplifics style wel, sequires ainar fine-tuning.
2 VeryGood Generally within style patameters, minar flaws.
> Good Misses the mark on style andfor minor Hlaws.

5 Falr 0ff llavors/aromas or major style deficiencles.
el Problemalic Major off flavors and aromas deminate

BICP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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! Positlo Advancecio
Category# |6 E- 67/}0“’{/&/ . Erfisllghll] MINI-BOS
3 o Entry

Sub (a-f)

(5pall out)

Special Ingredients

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthfeel J

Bady
Carbonatien

Warmth

0verall 4

Feedback

Additlonal resources can be found at these sites:

é Subcategory M("\Qﬂl 5M ;

of

D
bweppropricte
Nene L M H .
O O C{M\\%\)CHM\'OMS‘.(‘QGL
CL (h% O
o 1 |
Q\*ﬂ’-ﬂ‘W < \\‘f‘-bn\(c)“\& \nrm% .
Inapprapriale Thappropriate
z ] 8
f$3iiis EfEsk
[ I .Klm Head + 13 1 1 O
Brilliont , Hozg |Upou_ae Retention Du\gk Lasting o Qther
Texture
fnappropricte:

o o gkl 00k or0r el

O‘
o s 0 dooklals Clades bk
ol * ; O
Byl 1 ' 3
R N s {DONW.LWWQA \\G‘)S
Drg! v SwLe! o
Incppropricte Inapprepyiate
Thin M Full Nere L " H
X [m] Creaminess o) > 1 O
ne [ H
N"C;L__?L_L_l O Astringency oo X, O
ol X 10 " Other
Classic Example | 1 I ] ] ) NottoStyle
Flawless L ! ik off ! ) Significant Flaws
Wondenful .. ST 11 Lifeless

Provide commenls on style, recipe, process, and drinking pteasure. Inchude helptul suggestions to the brewar,

Ouh ob@au

Aoohopiu_, wrine oS,

Rk oval  n e, ol |- 0
laex, O}

CONSENSUS SCORE

may not be an average of
Judge’s indwidual ccares

A

-
[X)
[

LhLJdd D HG”M_H@E‘,L( \PA

Judge Total
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Location g// / 7j':

—— - - - - - — - - - - - P e L .
. g 7 Advanzed to
' Judge : { s - o g 7 | Position Pedty
\ Name  Category# ElL 778 241 Tinfigh > -
:  Sub (a-) 7 e e A L / ﬂ
'BJCPID ! ’ PN : c L
. &Rank s 13U l?g:autegory i S ‘ PLACE
] ! | o
! Email [G;}Speual Ingredients et ! CONSENSUS SCORE
________________________________________________________________ may not ba an avelage of
jucdges indhvicual scorec
Non-BJEP Qualifications Bottle nspecti o fuegesimdeuel o
Cicerone O Rank - - e Inspection o
Pro Brewer 1 Brewery bire foatfy [
Industry OO Describe — m IMppmptlﬂll
Judging O Years IS Woat 1 M //./ / C Z
Malt ol ! I\ D le ﬁ ("g ?}f( (;
Hops o i O
Scorasheet Instructions g
Use the scales to indicate the intensity of the primary sttribute. Fermentation . ' f o 7 f',.f £ e
Use the space provided to describe the primary attribute. Other (—mg e vl Lot 105, Melts e T
Add secondary attribute(s) intensity/description as apprapriate. - ' i
Fer “Fermentation”, consider esters, phenols, ete.
If character is inapprapriate for style, mark the box te the right. _ .
If character is absent, mark the circle to the left. Appearance Inopproprite Inappropricte
Provide summary of beer and key feedback for improvement. E < B B £ 3 ) £
Assign scores for each section and total. 2 8585z s E2 E 3
Review with other judge(s) and agree on consensus score. Color Lol L | 1 Il ad Head + ¢ o+ 1 [J -~
Enter consensus score at top of sheet, . Brilont, Hory  Cpague Other Ak Lasting Gther .
Clarity A ! Retention L4~ 10 o
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m ——— '
good, but too bitter for style. o L " " ’ ) /ﬁ z {;_‘
Fiaver 13 Malt ¢ L 9D - L o i
n F .
Wit o1 X , O Wheat. Subtle gramy notes Hops oL 'O i T ‘..;—-(1
Hops Lt 10 OKforstyie B ! ; [‘ VA {}’ﬁ
i : W high far style itlerness i ) ] ’ :
Batetness OJ_XZ__J % ;!\":'“L CI"‘H o e, 7 7
Feimenlation o I g nang, Lew Clove, Hin' ubklegumn Fermentallon é/l , | D
Koppy Moy [z0]
Balance | O
D Sweel
FinlshiAftertaste 1 ! "
Flaws for style (mak L-M-H for all that apply) ther
Acetaldehyde Melalfic
Mleoholic f Hot Musty m N vespones
- noppropte Pt 2
Astringent Oxidized Thin " fll home L " "
Breltanomyces Plastic Body , F O Creaminiess , '; o C [
Diacetyl Solvent / Fusel Ml M H ‘ |
DS Sour { Acidic Carbonation O-‘——f—“ o Mstringency 11 D 5
Estery Smoky Lr Warmth  y1 ; m] Other
Grassy Spicey '
Light-Struck Sulfur m y
Medicinal Vegetal Classic Example 1 1 ) L 14 NottoStyle
Flawless | 1) 1 ! ) Significanl Flaws -
Wonderful L1 -‘-' L L 11 Lfeless 6 B
Feedhack P:uﬂietumme:}s/onswle TeC|pe, pracess, a drinking !Ieasure Includehelpm suggestions Iu;hehre?er — fio
’f“’f/"f "‘e”?‘z/ be7 S wJ (v Dn e
Dutstanding World-class example of style. T 4 é N 1 :
ExceRent Exemplifies style well, sequiras minor fine-turing. 1 fﬂ L ‘11 i k ( i V{
Very Good Generally within style pazamelers, miner Nlaws. : -
-

Good

Misses the mark on style andfor minor faws.

of

Falt
Problemallc

o
B
5
g
o
=
=
a
o
wn

o major style

Major ofi {lavors and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

R N ) \ Y O - —— " [Position Mt s

: ‘t,\llj:rrg\: &VVL_‘: &W ! Category# ’5 P 62_,? é77 S MINI-BOS

'81CP 1D & ﬁ\ [  Sub fa-f) I i o[

} & Rank 4" OZI- oVvIs/ ! ! Subeategory [Vis ;57”0 ‘Aj‘_ : l ,

' ‘ [ o ]

. Email ‘ { Special Ingredients ; CONSENSUS SCORE
________________________________ e e e e e e e e e e i m i —— may not be an average of

JuZge’s indvidual ceares

Non-BICP Quallfications Bt pec rz/ )

Cicerone [0 Rank oitle Inspection "

Pro Brewer O Brewery
Industry 01 Describe
Judging O Years

Scoresheet Instructions
Use the scales 1o indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute,

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

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

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

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

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

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

Flavor 13

e

Wheat. Subtle graimy notes

OK for style
Way oo kigh for style
Bonana. Low Clove. Hint of bubblegum

M o X |
LTI I — |
Bitlemness O_I_I_L_.' B

o ¥ O

Flaws for style {mark £-M-H for a that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Breltanomyces Plastic
Diacetyl Salvent f Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

2 Outstanding World-class example of style.

= Excellent Exemphillas style wel, requiras minor fine-tuning.
"8 ey Goot Generally within style parametets, minor Haws.
By Gaot Missas the matk en style andfor minor aws,

'S Failr DH Mavorslaromas o1 major style deliciendies.
el Problematic Malor off flavers and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Pragram
rev BSTR-180124
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Other
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¢ Lo 1o asa O Head ! U
olor Brllont  Here  Cpfiawe Dick: Lastin ﬁ Other
Clarity ' ' Q Reteatlon %___ugy-i 413
Othet Texture T
m Inappropeigie
Home L M H -yi |
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Fermentation | _&)WS‘}"‘? f\)(ﬂ%'; g =
, 0
Balanee "0 "™ 'g))",":a-f “b’s 1S low —
1
Finishikftertaste s /V\-th VA A ‘Prg/_
1
Other ’(? vAS /\.- .
m Inpprapriole lMppmprhte
Thin M Full Hone L M
Body Y m} Creaminess o.J___%FI ] 5
Carbonation NB'JL_}M o Astringency o1 - ;.g'\ =] is
Warmth 3 0 Other =
m ClassicExample ¢ 1 ! 1 ML Mot to Style
Flawless L 1 1% ) significant Flaws
Wonderful | T | | ) Lifeless .
Feedback Provide comments onstyle, recipe, pracess, and drinking pleasur. Incladihelplul suggestions 10 the brewer. hO

NALa. el,v-p } ;

wleve v

Lo
£

s Ses V. shple
A JZ

AV e ’EVU‘!V _5/’901% 7,9- R—D
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Additional resources can be found at these sites:
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AHA/BJCP Sanctioned Competition Pragram

Structured Version

Lacation Date
e L N ST TSy T T Advanced o
' Judge '29 L ‘ = é \ Positlon ‘
| ‘Name Ys S&U\J/JV'W! ! ! Category# _/Q__ E 36 ‘7 4 7 * | infight MINI BDSI
: - | ' Sub -f) L w =l Entry
BJCP]D;Z,_,OL}, % . f | ; Subla I :
| & Rank 7 — Vis) l ; §g‘l‘?§ategory </ ﬁih & HQ&A%__[ . FLACE
! ) ! : cofe CONSENSUS SCORE
. Email ! . Specml Ingredients ;
______________________________________________________________ may not b8 an 2verage O-‘
jusize’s indwicdual eeores
Non-BJCP Qualifications Bottle Insnecll o
Cicercne O Rank pectian "

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales 1o indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

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

Review with cther judgels) and agree on consensus score.
Enter consensus score st top of sheat,

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

Flavor 13
L LAY XT -, O Wheat. Subtle grany nates
LTI W B O Oxferstyle
Biterness L L X X Woytcohighforstyle
Fermentation O_._X,_, G Benana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Aleohalic / Hat Musty n
Astringent Oxidized Vil
Breltanomyces Plastic

Diacetyl FV) | Sctvent! Fusel

DMS Sour / Acidic

Estery 1+ | Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegelzl

Fair
Problematlc

Off Ylzvors/aromas or major style deficiencles.
Mzjor ofi flavors and aromas dominate

-z Outstanding World-class exomple ol style, B

= Ik style well, requires minas fine-tuning.
o8 VeryGocd Generalty wnlJlIn style parameters, minar laws.
2 Good Misses the mark on style andfor eninof flaws.
o

Ivd

wy

BICP Scoresheet Copyright @ 2018 Beer Judge Cenifization Pragram
rev BSTR-180124

froma

Imppmp'hll
None { M

W, Conproned Nste. s .

Malt % — 0
Btz s <oted Ox‘w'w

Hops c’hf\ . o
Fermentation . y‘ . O N@i:?.rs {/{q/ﬁ_jf \G’IM'}") 4 -
Other &S-/’-e»vs_ ‘
_— -
RS Y I A
! Aredl Head v L 0O
C::;Ii:yr Blllllunlt o Upuqu; g Ilelen::n oLuk"' I Lasing Other 3 -
Other Texture
m Inappropricte ;
Malt "2‘1 \/':| H, O CaWd‘V""“‘-' AJG"‘QS R’Ac&'}!\
< 7],,"/ 3
Hops Oble— y O ﬁa‘#’wf Cabl{/ I\/c)flﬁ‘-as' s Tt £
Bitterness - ! i P ! A é. 'ﬁilbﬂl

Fermentation . 1

lU'élMOW)

M oo TR ’

Balance
¥ Sweel
Finishiaftertaste . e O
A
Other
m happropricle Inappropriate
Thin M Full None L L] H
Body | O Creaminess ~1 1 0 2
tone | M #
Carbonati gl ! ) O Astringency B I R | 5
Warmth ~1 + 0O Other
m Classic Example ¢ 1 ] | ] 1 NottoStyle
Flawless 1 ] ] ] 1 ) Slgnificant Flaws
Wonderful 1 1 1 1 1 ) Lifeless -
Feedback leldecummznlsnnslﬂe Tetipe, process, and drinking pleasure, (nelude helpful suggestions 1 the by l 0
‘ Gp(u,?aﬂ cprfasT /;

=
_’L

ag,e.aéf )

(/\J-Xl" £

Additional rescurces can be found at these sites:

I#Wzof’:

hrtps:/fwwan.bjcp.org

Ao bosl
o fusllln,
/‘5/

Judge Total 50

http:tAwwihomebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

. Structured Version g ly é’
- Location —/L . Date _Z_E‘__‘z _/ .
A A i o /ﬂ-——_---—_c ----------------------- Positi Advanced lo
' Judge . 7[ F . ' ( = ; osition | ;
e __len ool G £ (262U | |peees
: ‘ : Sub (a-f) "‘ L
'BJCP ID / : £, p !
. & Rank ' . fubcategory 5(5%! a’gfl é\/fﬂor// :
! y (Spell oul . of
' Email ‘ 4(’ nn \/ }’571% {72 (C)f,]’;{g,/(& ?Specxal Ingredients -~ : CONSENSUS SCORE
____________________________________________________________________ may not be an average Df
juclge's individual scores
Non-BJCP Qualifications iusgers melviatal seare
Cicerone [ Rank Bottle Inspection  Tdk .. .. .. . . e
Pro Brewer B Brewery Ree [P(?!: {%Vﬂfﬂ?,t_ 7
lndustry [J Describe Inapprapsiote
Judging O Years 12 Hone L M H
Malt 1 L |
Hops L ) O .
Scoresheet Instructions " Z
Use the scales to indicate the intensity of the primary attribute. Fermentation [z
Use the space provi.ded to r_:lescril_::e the pr_irn'ary attribute. ] Other (’ ¥ lﬁ/‘,;; on g V/ﬁ/l ac —/ /( 7’!;1,9(.4!'
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenaols, etc. ap [/? Z
If character is inappropriate for style, mark the box to the right. 'Appearahce 250 g ’&‘(—L“’ﬂ/
If tharacter is absent, mark the circle to the left. b . chobhihc _ Inapproprcte Inapgropriute
Provide summary of beer and key feedback for improvement. E -2 & £ 3 2 =28 _ & )
Assign scores for each section and total. 2 3 E S &2 E £ 25 3
Review with other judge(s) and agree on consensus score. Color L—L 1 | Bead 2ot 1+ + 1 |
Enter consensus score at top of sheat. . Brilnt  How ' Opaque Olher . Oliek Lasting Olher
Clarity Retention \_7[_1 0 3]
Other Texture b/t G/‘/
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is ; l
good, but too bitter for style. TOppIOpIale
Nene | M B
Flavor Malt ) O
E 13 5
MaL .. X, .. . 1. Wheat Subtlegrainy notes Hops C""/ | |
Hops % ! } OK for style . " 3
Bieness .. : X _ X  Vaytoo highfor style Bitterness 1 3( ‘
Fermeniation T X . Banona. Low Clove. Hint of bubblegum Fermentation i Q/ ,/CJJ' " ({I\é? / [
Hoppy Mully JE
Balance L L /\ ]
D S 1
FinishiAftertaste 1 " /
Flaws for style {mark L-M-H for all that apaly) Other S’—}a/ f Mp} o Vo / oy Og'&/f 7 6-‘/,0‘/ ol ohsy ; }%, P
Acetaldehyde Metallic
Alcoholic / Hot Musty N P
- e happropiicte oppropriate
Astringent Oxidized i{’! T P toss " r
Brettanomyces Plastic Body ! m] Creaminess b2}
Diacetyl F{ | solvent/ Fusel C dmel M i -
DMS Sour/ Acidic Carbonation ~1 4} 1 O Astringency :
Estery H | smoky Vamth h & Other G/fﬁ ’.4 ¥ MQ’ / > .'n_g/ o /F /
Grassy “Spicy
Light-Struck Sulfur
Medicinal Vagetal Classic Example | 1 1 }/ 1 L 1 Notio Style
Flawless | Lot L L ¢ Signiffcant Flaws
Wonderful 1 ! <1 Lifeless Z
i

Feedbatk  Pr ’?ide comyients on style, recipe, pmmss ! ddrinklng pleasure, Inrlude helplul sug su]iesllnns to the brewer,

f/&(i’ 0/ 1St ch wihon, lx/ { /75;

Fair

Prohlematic

Ol flavorsfaromas or major style deficlzndes.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found a1 these sites:

/&r (-ﬂr/%foﬂf?/ fccxfr /;:/7&‘_4&%

f? y./wf 7”0;/1”/@/ a >/fan 7‘?97%75?/ o il J/

% Qutstanding World-class example of style. - :

5 Bxcellent Exemplifies style well, requires minor fing-tuning. { / {(

g Very Good Generally within style paramelers, minar fiaws. (' I / /»._, ( /

' ' ~ A 12& 00088

g’ Good Misses the mark on slyle andlor mines flavis. | & / Lol g/ f £ ¢
S 3
e t

y |

[fodore O iéf'?g'/ i

hife: ol ols

Judge Total

https:iwww.bjcp.org
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http:/twvew. homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program )
r Structured Version g /’/ ?7
Location e Date
e A F oo = = = S —---------= S
’ / N ‘ = Advanced lo
" Judge / ﬁlf/‘r ‘ ! - > [Pesition _f
| Name }uﬁ! ' fo f ey [ : Category# "7 “E 6‘?6 gﬂg : inlllghtf MINI-BOS
: ‘r ‘ 5 b Z L : Eniry
\BJCPID // u (a f) 5 !‘ ! / !
. & Rank Subcategory ¢ '
| [ '}h Z@ [ ol ! o CONSENS
i Email JPun |/ /s ? C—}ﬁ[f' ('f/g » Special Ingredients ' US SCORE
S e e e e e e e e e e e e e e o - e e e e e e e e e e e e e e e ogm— may not be an average of
judge’s indwidual ccares
Non-BICP Quallficaions otle hepecton 3 (el . /' i fuegets maidus score
Cicerone O Rank . : ; - _ ! o
Pro Brewer & Brewery "ﬂ:'f?if i foge il
Industry O Describe ;,r' m Inapproprite /
Judging 0O Years b Hene L M H . 4 ! / .
Malt o O .(5{6/ f'/iﬂa bt (F 444
]
Hops o = heat K w/ / /éﬁﬂf vl
Scoresheet Instructions . ~lly, Lol by oLy y 6
Use the scales 1o indicate the intensity of the primary attribute. Fermentation @I : = SRLELA > /; b= ,/ / 2]
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. ‘
If character is absent, mark the circle to the left. ﬂppearance _ leappropricte Tnappeopricte
Provide summary of beer and key feedback for improvement. E - 5 & E 3z 2z §
Assign scores for each section and total. 2 8 538383 5 22 8 &
Review with other judge{s) and agree on consensus score. Calor [ N I | Head £ o & -
Enter consensus score at top of sheet. E iont  Hapy ' Opogue Other Guick Lasting Other g
Clarity L_A_l?i_l D 'Retention 'r é I3
Other Texture
Example: How to fill in a Scoresheet '
This example is from the flavor section for a Weisshier that is m Im Is
goed, but too bitter for style. et " pproprte ! ﬂ’/ ‘ /
&
Havor 13 Malt s N/ W{"/ ; &
Mt o x: k, ] Wheat. Subtle grainy notes HUPS o |
Mo e+ 10 Ofersie ‘ ' ! ! -fﬁﬁfﬁ/ﬁ ,/df v i
Bitterness ot X X Way oo high for style Bitterness O\ 1 O3 /
t o X ; O Bancno.Low Clove. Hint of bubblequn Fermentation ol [ O C( ot /] b {-r-r_/‘_ / ( ’.—0
2
H . . SN
Bafance L) Y o 4%{///:’/
: 7
D Sweel
Finish/Aftertaste L1 """
Flaws for style {mark L-M-H fer all that apply) Other
Acelzidehyde Metallic
Alcohalic/ ot Wusly  Mouthfeel _— —
v " (3 ppropricle pprepriole
Astringent AT 1 Oxidized Thin W R el M W
Brettanomyces Plastic Body [ Qg Creaminess (. ; O 7
Diacetyl Solvent / Fusel Mool M i 7
i i s
'R Sour / Acidic Carbonation o1 ¢ 4 O Mstringency 1L O
Estery Smoky Warmth of 1 O Other
Grassy Spley . N
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | I f L ) ) NottaStyle
Flawless | ] :f 1 1 1 Slgnificant Flaws
Wonderful | 1 A, ] 1 ) Lifeless
Provide comments on style, recipe, protess and drinking pleasure. laclude helpful suggestions 10 the brewer,

Feedback

//lz/é’n'

"’S. 2 :‘?Z"‘" ('l/_fr‘fn""-)'?\ i""”p""

1
et s —————— e \' 3
L8 Ouistanding World-class example of shyfe. . -.', {'j/ S A £, /;
yol f‘ J /', R ! t - ¥ - v H Sale
'-g Excellent Exemplifies styla wel, requires minor fine-tuning. 1rslar” ¢’ / fet ‘(/ PRTE ‘/‘ TE
el Verybood Generally within style parameders, minor llaws. V é o / { _/ o / /
i Ny
g‘ Good Misses the mark on style andfor minor llaws. ”Fr .Cf L 7 §7 hron f 2 ﬂf} ‘
§ Falr Off flavorsiaromas or major style deficiencles. ‘L)' b 74?}’ ) p.]r s ArA . I 06{5/ 7 AR :
Py Problematic Majer off flavers ang aromas dominate / / é
{oy /7:// V fﬂ/‘yf"/‘f(ﬂl’@ qq
Z \ JudgeTotal |~ K9
.u. J&’.‘r‘/f 3
BJCP Scoreshest Copyright @ 2018 Beer Judge Cenification Pragram (‘ t .
rev BSTR-180124 Additianal resources can be found at these sites:  htps:/fwww.bjcp.org  hripu/fwavw homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
r Structured Version
Location Date
:, Tudee QM . . : / £ - - ‘ Positlon l:-:l‘:’;l;*g‘;
" Neme 13 enp i | Categoryd 2 EI6T78857L| |nton |
! il t v Sub (a-f) 3 Entry
'BJCPID f Z\L : , : ‘
: & Rank : / Ob' ' : (%E.?ES}EQOW ’rﬁ(AJ ﬁ?&,\g’ A IQ_‘: ‘
1 _ e ) i CONSENSUS SCORE
+ Email \ Special Ingredients !
______________________________ e e e e e e e e e e e e e e e e — e = maynolbean:veragecf
jusze’s indridual ccores
Non-BJCP Qualifications Bt lspecton ; e
Cicerone O Rank P ™
Pro Brewer (0 Brewery
Industry ] Cescribe m Tnappropriete .
Judging O Years None 1 M H ;M L
Malt -~ ;{\ L0 L{ ¢O°\A Z Lo, M"‘-J.
ey Lo >
Hops o )’ ! 0O 1&344_2:‘.’. ) .—V’M'!'af
Scotesheet Instructions Fermentation  ~. as o & 5~f:g_,yg
Use the scales to indicate the intensity of the primary attribute. o= = [z
Use the space provided to describe the primary attribute. Other 7
Add secendary attribute(s) intensity/description as appropriate.
Far “Fermentation”, consider esters, phenols, ste.
If character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance - bapproprile appiapeials
Pravide summary of beer and key feedback for improvement. Eox & £ 2 5 _ B
Assign scores for each section and total. 2 2L &&= F £ 8 &5
Review with other judge(s} and agree on consensus score. Color LM+ 1 1 0 Head lﬁé_l_,_l_L 0.
Enter consensus score at top of sheet. Clarity Briliomt ~ Hozy  Opoque i Other Retention Quic! Losting o Other
v e 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m ”
good, but too bitter for style. e L " " ppraprt é - @[ 1 5
Flavor 13 Malt 1 ! | raan WY anas? Shedhed
W X O Wheat. Subtle gramy nates Hops o , O S/}%br gag/ufwf/ﬁ@c .
Hopr gt 2 g [0 OXforstle ’ £ . oo
Biddemess (L L X X Way toohigh for style Bitterness 1 : 4 0 Ax_m;f@& ] &N—{v 'Qu,\ )Zl/ /{-
fomaion 1 X1 01 Benora.Low Clove. Hint of bubblegu Fermentation . , ) O gt S F *) e’.f"[ 1AV T -
. .y § 20
Balance " Hely [ .',‘."".) ﬁ‘;;'f‘éwif InASE o b[%
Fisikteraste "Ly o " O foe seedo
Flaws for style imark t-M-H for all that epply) Other
Acetaldehyde Metallic
Alcoholc Hol Husly m Ineppropricte Iapgeopriale
Astringent Oxidized Thin " Rl Nonr £ W H
Breltanomyces Plastic Body V) O Creaminess i |
Diacetyl Solvent ! Fuse! carbonation "™ TN a asti . % q
DMS Sour / Acidic arbonation ol e | ringeney L O '
Esteny Smoky Wamth 1t e 0O Other
Grassy Spicy ~
Light-Struck Sulfur m
Medicinal Vegelal Classic Example | L& 1 1 1 HottoSiyle
Flawless L \”’?\ ! L i | Significant Flaws
Wonderful L INC I L \ I Lifeless 7
Feedback 19

ot il a1 major style defiri
Major off flavers and aromas deminate

Falr
Froblematlc

3 Outstanding Waotkd-class example of siyle.
'3 Excellent Exemphifies style well, requires minor fine-tuning.
8 VeryGood Generalty within style parameters, minor liaws.
2 Gooil Misses the mark en style andior minar flaws.
o
L
[Fa)

BJCP Scoreshest Copyright @ 2018 Beer Judgs Cenification Program
rev BSTR-180124

Additional resources ¢an be found at these sites:

Frovide commanis on style, recipe, process, and d"nkin;zpamm Include helpful suggestjons 1o the brewe

Qownka +vd | Fowe

tzril. Y YBnost Mt &

bit " et Tib.

Judge Total

htpsi/fwmw.biep.org  hip /e homebrewersassotiation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version ’

Location Date

J Judge . ; | :' é e , | Positicn baanicd lﬂl

! Name 73 Covay'n i ; Category# - E ’7 ) 2| 7 S g ==

:BJCP L ZAhle F’ { L Sl K £ y |

TR Eploy frovisenad oy Poretpy Sbwlat || .

I _ : P . coe CONSENSUS SCORE
« Email . 1 Special Ingredients !

________________________________ e e e e e e e e e e e me e e e, may not be an aierage of
gt individual seor
Non-BJCP Qualifications Bottle lspection. 1 fresel paveuteons
Cicerone O Rank nape o
Pro Brewer O Brewery
Industry O3 Describe m Tnapprepriate f/
Judging O Years Kone L] Ho ¥ ‘%‘" A JA
Malt . _ JLP) e A jb\} L
o Fes’ ’
Hops o 1 1 Od '\"Q ‘E«S

Scoresheet Instructions \;
Use the scales to indlicate the intensity of the primary attribute. Fermentation . — o _ iz
Use the space provided to describe the primary attribute. Other

Add secondary attributels} intensity/description as appropriate.

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

{f character is inappropriate for style, mark the bex to the right. _ ‘

If character is absent, mark the circle to the left. Appearance N Tropprepricle Vappropdte

Provide summary of beer and key feedkack for improvement. E-E &5y 2 2 & _

Assign scores for each section and total. :E 3583532 ¥ 228 6'5:- ) A-JQ o
Review with other judge{s) and sgree on consensus score. Color L1 1 1 O Head 1 0 A

H Opaque Diher Quick Lesting Other

Ent, ore at top of sheet. ) Briliont  Hazy ; 2,
nter consensus sc op of shee Clarity ) O Eelenllnn: o Lo

Other Texture
Example: How to fill in a Scoresheet
‘This example is from the flavor section for a Weisshier that is m Ipaprale
good, but teo bitter for style. g . /
Hone L M H “ \ L é &
Flavor 13 ] Mall . N AC—\O\‘{,Q} H“-“/j
Kk ol X, \'m Wheat. Scbtle grainynates Hops 1 . O A e M\J’fe‘, 5
Eeps 3L L 1O ORforstyle 7 R }
Blones o+ X - B Weytoohichforemle . Bitterness 31 : o Lowns fo Mo "’}0‘“;/’” -3
fmanaton od X 40 Bonone Low Clove Hint of bubblegum Fermentation ) ! 0 q
0 . [
Balance Fopps Moy ] i
Y
shtertaste "L ™ o Maars L Agdrer)
Flaws for style {mark L-M-H for afi that apply) ‘Other
Acetaldehyde Metallic i
Alcohofic/ Hot
— i Houics g e
12 xeae Thin Mo Rl ¥ore ] H
Braltanomyces Plastic Body 0O Creaminess g}é : — O
Diacetyl Solvent ! Fusel Carbonatl Hone M H Ast ,21 :
DMS Sour / Acidic [N arbonation o1 1 W O fingency (5 ¥ 0
Estery Smoky Warmth 1 ] 9{ O Other
brassy Sploy
Light-Struck Sulfur
Medicinal Vegetal { m Classic Example | } Py 1 o NattoStyle
Flawless L 1 L

Good
Fair
Prohlematic

Scoring Guide

Outstanding World-class example of siyle.
Excellent Exemplifies style well, requires sminor fine-luning.
Very Gaad Generally within siyle parameters, miner Raws.

Misses the mark on style andfor minot {faws.
O llavors/aromas or majof style deficienctes.
Major off ltavors and atomas demlnate

BJEP Scoresheet Copyright @ 2G18 Beer Judge Canification Program

rev BSTR-180124

Wonderful 1

L

S ~
P ?&Slgnlﬂcam Flaws
L N & Lfeless

Feedback

Provide comments on style, retipe, process, and drighing pleasure. [nclﬁhelpfui sggestions 10 the brewat.

Frrns Y
) A-‘Vd!_ Qp 5 RSy r\?/
[ 4;.-'540( 45) M

Seratahio~ v bttfjvne,
oroce s J_

Additional resources can be found a1 these sites:

3

Judge Total

nttps:/wrawbicporg  hitpt/femavhomebrewersassaciation.crg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Date 2 6. {Z/

"‘-J-(; --------------------- \.
e ﬂwc/cf S0

, & Rank :

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer B Brewery 7§¢,j/f r. //,'J\ J’Zr""‘/‘ fZA

Industry O Describe
Judging O Years 1%

Scoresheet Instructions

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

6(}?/”7! yf'?l/‘ 7? p@l ‘ ] /(&? ' ::"e:il Ingredients -/ : "

Location
. C t o -#ﬁ ) h{ 6_ ------ - , [Postticn m;;tam 1
: o . X Y
: sf:f;.: T f K A 73 " STe

beategory

CONSENSUS SCORE

may not be an aversge of
juaze's individual scores

Ineppropiiate:
Hore: L M H
Mait & ! O

Hops & ! ) a

Fermentation (2

iroma

. ] Q/ i
//m'v:m (/m-;.,',«;- ‘ ---f-c/

1
Use the space provided to describe the primary attribute. b V0 L b
Add secondary attribute(s) intensity/description as appropriate. Other ?,‘/ ‘i'/j - hfé a
For *Fermentation”, consider 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. Appearance Iepsroprite Ioapgiopricte
Provide summary of beer and key feedback far improvement. 5 - B 4 £z 2 =28 _ g
Assign scores for each section and total. 2 &8s a= = £ 3 5 :
Review with other judge{s) and agree on consensus score. Color JL—t .1 v 1 30 Head : M
Enter consensus score at top of sheet. Clarity Brlliont  Hozy lu;nmue - Other Retention % g Ouitk Losting Q/ Olher Z .
3
Other Texture
Example: How to fill in a Scoresheet
This example s from the flavor section for a Weissbier that is m st
good, but teo bitter for style. e L M in * /‘/ 7[ 2 7/
one
Haver . 13 Malt 1 Y4 AYE: 0/‘ i V?g n
ML ol X, =] Wheat. Subtle grainy notes : HDPS ol [ a
Hops 1 — 1 1 O Ok forgivie . .
Blenes oL X K Woytseghforsve Bitermess o1ty 10 A F/ 7w 457 /f L% "‘4 i /
Fermeatation (5 X O  Baneng Lew Clove. Hint of bubblegum Fermentation ol , , E/ /(-(\/{’/
Happy . Moy Ea
Balance L ! |
i §
Finish/Aftertaste " ! e a
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Hcohallc/ Hot Masty m _— o
. ppoNicle
Astringent Oxidized Thia MR e L "
Brettanomyces Plastic Body ) : 4 Creaminess % ,m/
Diacetyl Solvent ! Fusel Carbonal wee LI M # Ast 5 is
DNS Sour/ Acidic +H arbonation o1 i) O ngercy O-‘—-»!—J
Estery Smoky Warmth et ] Other
Brassy Spley )
Light-Struck Sulfur m
Medlcinak Vegetal i Classic Example I ’l L ) ‘1 Natto Style
Fiawless L 1 I 1 ) ) Signlficant Flaws
Wonderful 1 ! 1 lfi ! "1 Lifeless Z .
Feedback Froyide comments en siyle, reupe protess, and drinking pleasure lndudehelplnl sug estions Lo \he brewer. ﬁ':’
§j HhiC bary aé‘/nﬁr
[T Outstanding World-class example of siyle. .
-15’ Excellent Exemplifias style well, requires minar flng-1uning. ﬂ// /g‘ C_O ( H’jﬁ!& L4 (’ {0 BIN fv‘f ﬁ 'ﬂ/ b ”/‘}f
L9  Vary Good fienerally within style parameters. minor faws. / - - y
g’ Goad Missas the mark on style andfar minor faws. }79 M"p a5 7}/‘ ”’;’G/ ﬁ/ \/'{{'( ﬂ/"’j/
5 Fair 0ff flavorsiaromas of major style deliciencies. GV /‘.’/ 7 , /\ -f-ﬁ / 4 (/J v r /' ‘J;; Iy, _/
vy

Protlematic Major off Bavors and aromas dominali

BJCP Seoresheet Copyright © 2018 Beer Judge Cenification Pragram
rev BSTR-180124

Additional resources can be found at these sites:

PSP P PO/
! F

Judge Total 0
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Praogram

Structured Version

Location

w 56

S Do b
e
. Email Bﬁ]’ﬂil}/. VV% @l@qh«m , AN

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer™ Brewery
Industry O Describe
Judging O Years

Uwy'f'f.'o.. ”'r FdNA
Delleg 13 .

75

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space previded to describe the primary attribute.
Add secendary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, atc.
if character is inappropriate for style, mark the box ta the right,
If character is absent, mask the circle to the left.
Provide sumenary of beer and key feedback for improvernent.
Assign scores for each section and total.
Review with ather judge(s) and agree on consensus scare.
Enter consensus score at top of sheet.

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

Flavor . ' 13. l
Mt gL X, ;g Wheat, Subtle grainy notes
Hops ot 1 ot 0O OKforgtyle
Btlers 5l L. X X Way tog high forstyle
Fermentation D_L_XL__j O  _Bonana, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic |
Mcohallc f Hot Musty :
Astringent Oxidlzed
Brettanamyces Flastic
Diacetyl Solvent / Fusel
DMS Sour / Addic
Estery Smoky
Grassy Spicy i
Light-Struck Sulfur
Medicinal Vegetal !
Qutstanding World-class example of style.
Excellent Exemplifies style well, requires minos fine-1ning.
Very Good Generally within style parameters, minar faws.

Good
Falr
Problematic

Misses the mak an style andfor minor flaws.
04 Havorsh or majo? style
Wajor off favors and aromas dominali

Scoring Guide

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

T T l __; ___________ * [Poshticn Tane-d e
Category# :éE 5 ’/C/ ZZ g Z b i fight MINI-BOSI
! Sub (a-f) - w / 7 ! Intry [j‘
: Subcategory ?/V/’H/ff;/\ 0,1/7/77L 774 PLACE
: ipellov i o
! Special Ingredients el ; CONSENSUS SCORE
U, may not be an aierage of
Judge's individual ccores
Bottle Inspection Iﬂrﬁ
m Laappropriate
Hone L M H ,.,_/ / 7!
Malt o1 o SN TS s
7 7
Hops o : | e
Fermentation ~: . 1 0 o 3
Other
Appearance Inepprapeiale apprepite
E .2 E§E= 2 2
$2:3¢%2 £rtst
Color 2t 1 1 @ D ead 1 11 lamé &
. pllnt  Hazy  Opegut Quick iosting Olhet
Clarity L1~ ¢+ 0 Retention ; AR
Other Texture
m bappropriate H /
None L M LI p2 ’ b . l—/
Mt oL YO feng JOA 7 dr e
Gl 7 / 7
Hops 01— I 77
Bitterness ¢~ - el A/H«{’w /!;.rv*"})/}":b’ e l/.f /1"6‘)
. ' ) .o "l-,/ <
Fermentation - ) e ?m/_-’/.’wf-u pry i -
- 20
Balance T g M '[_,»
Finishiattertaste L1 o ™1 O . ey
Other wilifon, /00 O e G et
VR
m Inopproptiale Iheppropriote
Thin M Full Kone 1 ] H
Bedy . ! , O Creaminess ot 1+ 1 O (I/
e | o i
Carbonation "g_,__!_!___; O hstringency oLt 0 E}// [
Warmth O—'—-—,L‘——' o Qther ie ZCO/f f\;’»/)r/-,é‘: r 5:
m Classic Example | 1 ! 1 | 1 : NottoStyle
Flawless L 1 L)t L1 Significant Flaws
Wonderful L ! 1 ! ; Lifeless { B
fio

Feedback
WEN.7;

b
Peovide camments on style, recipe, pm:es;yayinking pleasureyinclude he!p)ul suggestions Lo the brewer.
L s

yors na 7 Jag e,

-d ' ,
17 cﬁc’{f.f/ A Dzt 04d

M?(’ / Py f{vS”‘.-/

R A R o o

AR P Y U
IIF . ’

7l ~
WOl e il it o
7/ ' a Judge Total 3 i
R , ) udge Total
\Ff;/d/C !'.0 b Soa ! (. s Ll

Additional resources ean be found at these sites.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

R

26/¢/z/ BB

Dale
P T ~y TS T ST TS m o m -
] Judge L b L 1 2% ' Position Advanced o
| Name On Z ‘w)‘ n: | Category# —‘6— (047 @ '2.. : nflight  |[ANBOS
. . = g
'3)CP D .  Sub {a-f) %_ . - ! Enlry
1 ‘_'_ | i
i &Rank C , :(Ssubcategory fc‘gk 5}){&?\ W
I \ 1 Gpell out) | of
: Email ,' ' Speual Ingredients ! CONSENSUS SCORE

Non-BICP Qualifications
Cicerene O Rank

Pro Brewer O Brewery
Industry O Desceibe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate,
For “Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right.
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.

Flaver TnappropHate @
Hane | M 4 [20]
Malt o X O Wheat, Subtle grainy notes
Hops g1 .1 1 O OKforstyle
Bilterness OJ_|_Z_1 ¥ Way too high for style
Fermenlation OJ_XI_[ [m] Banara. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic/ Hat Musty
Astringent 4 | ovidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour { Acidic
Estery Smoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

% Qutstanding World-tlass example of style,

= Excellent Exemplifies style well, requires minor fine-tuning.
(VN VeryGood Generally within style parameters, mino? flaws.
2’ Good Misses the rark on style andfar miner flaws.

E Fair 0ff flavorsfaromas or major siyle deficiencles.
8 Problematic Major ¢ lavors and aromas dominate

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

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

Bottle Inspecticn D(/

Aroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfee! 4

Body
Carbenation
Warmth

overall 4

Feedback

Additional resources can be found at these sites:
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Z o 5 Z g i‘.i i &2 = & f .
EED BRI %EEE;%E;
L1 ‘?D - Head 1 1 1 W 1 O - l
i ; et P e ..
Erlllla?i ?fu Upuque (] Retentio Bulf}f Lusting ‘0 ﬁ
Texture
happmprmo
T ook Sttty (Bl
k_h(!(ﬁ\c Lo
o.l_l_jﬂ El
[ )

3 b T %
) e A g -

by Y Serp

ol [ | [:l
O}( _ 1 ] E|:| -
Holapg ?{' “Mun% im
D|L|| o Sweeﬁ D

2% poEAT -

g

S

Q%ix%@ &IOSt

)
Thin M Fal | ~ Horell M
b a Creaminess
Hone M Hl .
OJSQ_J m) Astringency o, L et
o pd [m] Othrer

IKI

Classic Example | 1 ) 1 HNottoStyle
Flawless 1 ! ] me' 1 I Slgnificant Flaws
Wonderiul L ) Lifeless

minu onslyle, reclpe, plucess and dlln[k? ;Ieasure Inc! uf helpful su%efsﬂ

ons 1¢ the brewer.

- 2@% 4»— L Joo gl

Morows ok A Eprlope€

L Lfgf £ .

O\s

Judge Total
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™ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program

‘-..’ Structured Version
Location Date

N N - ' Posillon Advanced lo
An dy Coles : ' Category# \ 6 z -:'L(Z’ 2.6.»2’  Linign MINI-BOS
\ 1 [ 1
BJCP ID: E3551 e e S
: ! f Subcategory u2dn b ;
acoles2107 @gmail.com | : B p———
! « Special Ingredients '
e e e e e e e e e e e e e e e e aa may ot be an average of
judge’s indwidual scores
My IrEduUl TUONIauvna
Cicerone O Rank Bottle [nspection O o
Pro Brewer.OO Brewery
Industry O Describe m Inappropricte
Judging O Years Hione | M H .
Malt v 10 QCP'O\'Q\‘W .ﬂt)\f@ﬂOVO\L.
hops o o Mlou @ ~
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation . : — 0 l iz7]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation®, consicler esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearance Ireppropiate lnappiopriate
Provide summary of beer and key feedback for improvement. E o & E £ *g g g% £ -
Assign scores for each section and total. E 2R &3 £ 23 5 &
Review with other judge(s) and agree on consensus score. Color L—let | '3(1 a Head o1 1 o 1 &
Emter consensus scorg at top of sheet, Brillant __Hoy  Gpogue Cher Lustmg Other 2
Clarity L__IL_I' O I!elenllonk;__J B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m - "
good, but too bitter for style. v L " " AP
e
Flavor 13 Malt -~ L x 10 Q7\A( ffﬂ’h\r C\OUW\\()
— x.! O Wheat. Subtle grainy notes HDPS o x 'O \j[m
Hops oo 0 OKferstyle )
Bitlerness (3L L XM Way toghigh for style Bitterness o X ;O }Do \d, \\’Qr g 0"‘\\7('_\\()?50\"
X [0 Bonang, Low Clove, Hhnt of bubblequrn Fermentation ?f . ' O V(I?S-Mw “ ] O
Hoppy Mu!lg 20
Balance | 1 e O
D §
Fnish/Aftertaste L_> "™ O
Flaws for style (mark L-M-H for all that apply) Other 0,3\,_\ \DU“W\" HCMUOU’
Acetaldehyde Metallic
Aleoholic / Hot Musty m — —
ropprop pproprile
Astringent v Oxldl.zed Thin " fll ol " W
Breltanomyces Plastic Body P O Creaminess 1Y 1 1 D
Diacetyl Solvent  Fusel ot Ly M H e 3 '
5
DS Sour/ Aaidic Carbonation I (] Astringency » 0 i
Estery | Smoky Warmth O_I_&..__I‘ O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Veqetal Classic Example | ! ! ! ! 1 HNotto Style
Flawless 1 1 1 ] 1 | Significant Flaws
Wenderful | 1 1 I I ] Llfeless 6 -
fic

Feedback Pravide commenls oh syle, tetipe, process, and érinking pleasure. Include helplul suggestions lo the brawer.

— \Jomdhn_aced Eloner om Mool
World-tlass example of siyle. o ()“em%pl 'g P SMGL

“Dutstanding

Excellent Exempltfies style well, requires minor fine-tuning. \L
Yery Goad Generalty wilhin style parameters, minor flaws. L«k‘ ‘{‘D%'“\
- Ouh-o Palhm

Misses the mark on style andfor minar flaws. % — )
Off Rlavorsfaromas or major style deficiencies. ( \\D( }( \-.f’ Id Lp @ Q‘)f \'D’J’;\’ [\r‘ﬁ/{_ b_\

Major off lavors and aromas dominale

Falr
Problematle

o
2
5
9
o
=
=
Q
o
wn

Judge Total 59

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Frogram
rev BSTR-160124 Additlona! resources can be found at these sites:  hitps://www.bjcp.org  hup/Awanv.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation %H H Date %[6{2[

g Ah”\o N 7\% phi
1BJCPID C’jﬁ_\é&,o\ N |
: & Rank
:. Email |

Non-BICP Qualifications W\
Cicerone O Rank Cecomn !
Pro Brewer (0 Brewery J
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 sttribute(s) intensity/description as appropriate.

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

1f character is inappropriate for style, mark the box ta the right.
If character is absent, mark the circle to the left.

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

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

i . |Posilion Advaniced 1o

; Category# _..[_é._ % 7‘-‘«“ ﬁg * i flight MINB0S

+ Sub (a-h) 1 . . by

| ggbglﬁ}tegow 9 QM\ %QA{' ! ' PLACE
‘_ Special Ingredients E

CONSENSUS SCORE

may net &a an average of

Judae's indhvicua! seoec

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

i

W o X 1 O

3]

Wheat. Subtle grainy notes

LLTTI N M S— |
Btlemess 1+ X 1A

OK for style |
Wy rea high for style
Bonano, Low Cleve. Hint of bubbl

o X O

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

X Outstanding World-class example of style.

5 Excellent Exemphties style well, requires mvingr fine-tuping.
Ll VeryGocd Generally wilhin style parameters, minot flaws.
g’ Gaod Misses the mark on style andfar minos Naws.

E Falr Dff tlavors/aremas or major style deliclencies.
B Problematic Major off flavors and aramas daminate

BJCP Scoresheet Copyright @ 2018 8eer Judge Certification Program

rev 85TR-180124

Botile Inspection  CJox
Nene | M 4, L
e G et Dok Chec
Hops ot 3¢ 1 ' g Lﬂw } lOM\
Fermentatlon L 0 l C|7§
Other
—
E-.58E53 2 =
E3E:¢ 5(§ £3%s¢
R Read o3¢ 1 T ___
[:Icaor'lcl'; M O o Retention w 0 - ﬁr
Other Texture

Flavor J

Imppmp'u'le

o pudi - dal Clowlek

Mait ol ]
Hops o~ X+ 0O

G ar

Bitterness 1

' O MM'-\MR

Fermentation > 1 1 B
Balante Hofpg ! »)‘ " -1—0 5}1:' lQI
Finishiaftertaste 1< sw“". R ‘a{f)l&
Other
m Trapproprate Inappropricte
Thin M ulk Here L ] H
Body | & O Creaminess ~: 1+ we O
L None L ] H o
Carbonation -~ 1 O Astringency @J‘—1 0.
Warmth ob— 1 >0 Other
m Classic Example | | L l 1 1 Nolto Style
Flawhess | ] ] ) ) | Significant Flaws
Wonderful | ) 1 ] ] 1 Lifefess
Feedbatk

Pravide comments on style, rpcip[. pracess, and driri(lng pleasure. Include helpful suggestions 1a the brewer.

NE

S

% |
{0

Calbni. A1) A«O VWCLeCal

<2

Ol

2\, hady

“y. Plova . ok et

-St\'i:f\}ém.-\_“” \

Additional resources can be found at these sites:

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
Andy Coles o TN, - - Position Advances to
¥ i , Category# \G e q,u/u,_q_ ng E in flight MINI-BOS
. — =
BJCP ID: E3551 I P S [
. 1 1
acoles2107@gmail.com . | Subcategory Oheed Srad !
pell out)
! 5 v CONSENSUS SCORE
- 1 Special Ingredients ,
W N e e i e e e e et e e e e e . may not be an average of
Non-BICP Qualifications Juckge’ ncliduelscores
Cicerone I Rank Bottle Inspaction  J ox
Pro Brewer O Brewery
Industry O Describe m 'lﬁnﬁﬁfbiﬂ&ia’
Judging O Years None L W :
Mat oL o X |:| Yook, € Omwﬁbwh%snm‘}
Hops X J -lj O k
Scoresheet Instructions 3 i
lse the scales to indicate the intensity of the primary attribute. Fermentation ' D 1 O H
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/descripticn as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate far style, mark the box to the right. - . e
If character is absent, mark the circle to the left. Appearance _ Inappropiate H“P{""P“‘E
Provide summary of beer and key feedback for improvement. E-58 8% g o8& _ Bl
Assign scores for each section and total. 22 ESEZE EEdEE S {
Review with other judgels) and agree on consensus score. Color L1« 11 0 Head l L ¥ )i Ij
Juag =,
Enter consensus score at top of sheet. ] Brillont __Kory  Opague |  Other Quick Lasting t Other ‘
Clarity a Retention IZ;I |?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. o L " ,MFFWIH s
ane
Flavor Fappopate 1 Malt ol [l G| |:! %\’( ﬂ’h\f)ll",( &\0(— Od\lﬂ\
el M H F
Kall o X ' d Wheat. Subtle grainy notes HOpS ol e | | D
Hops oL 1 1O Ok forstyle ) ,
Bemess 1 X 3} Way too high for sivle Bitterness 1 | .D :
Fermentation X _ 10O _Banona. Low Clove. Hint of bubblegum Fermentation o | | ,L_-l \q_
Honpy Moty | [z¢]
Balance 1 10
D § 1 I
Finish/Afferfaste L >\ e a
Flaws for style (mark L-M-H for all that apply) Other Q\A}h\_ Q. - ,\\.\ s M \wc,
Acetaldehyde Metallic
Alcohollc / Hot Musty m .
- — Inoggropriale Imwma
Astringent Dridized Thin WAl wore L M
Brettanomyces Plastic Body > ‘F Creaminess - 3¢ |:| L(
Diacetyl Solvent/ Fusel ore L M B!
DNS y Sout/ Adidic Carbonation g@-_i_J a Astringency 1 1% | ‘Ij. [5]
Estery _ Smoky Warmth o1 > 1 QO Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | O¢ | L MNottoStyle
Flawless 1 i W ! ! 1 Slgnificant Flaws
Wonderfl L1 X 4 1 Lifeless %
Feedback Providz comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta 1he brewer, ﬁa

% Qutstanding World-class example of style,

5 Excellent Exemplifies siyle well, requires minor flne-tuning,
48 VeryGood Generally within style parameters, minor {laws.
E’ Good Misses the mark on style andfor minor laws.

‘E Fair Off Hlavorsfaromas or major style deficlencles,
¥l Problematic Major off [lavors and aromas dominate

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

Additional resources can be found at these sites:

Mot exdosnahipn b & Wl
Q@\”l‘ﬁqm)& Was),  Nue u\\Qm)Vf\M\\‘
Clavorr . Goodl cdaoe ofiene s

Judge Total [50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Prograrm

Structured Version . L )Z) H . E ) Date Z é;_ fQ/_._z_{

i ’ ‘l : ’ ,7 = _, / ~ _..;.5 | Position Mivanced fo
;”ﬁf’/f’?’ Kaga | Category# E Y E{g 721 lnfign HNBoS
B ' ' Ll : A '
1 Sub (a- - = Enty
'BJCPID I 1 ' (a-f ’ , } \5_1, g : /Z
. & Rank : : ' \ g#:kl?c?;cegory 7167 A% :
1 ' oll ou !
: / Sl , P CONSENSUS SCORE
) Yo 4 Special Ingredients !
: N e e e e e e e e e e e e e may not be an average of
Non-BJCP Qualifications . juclge's individual scores
Cicerons [ Rank P ' _ Botlfz Inspection 3 o ] e
Pro Brewer (3¢ Brewery hve fegi /s
industry O Describe = Inapprepriote \ K - ~
Judging 0O Years 170 . Hanz L M " o ‘-7’,! . s "f“;lu_. .
‘ Mall oL ¢ N R AR R R Pt
{ +
Hops o1 ¢ )

Scoresheet Instructions - K/
Use the scales to indicate the Intensity of the primary attribute. Fermentation b{( ‘1 g : s R s
Use the space provided to describe the primary attribute. Other Lo e s
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. B EnFe )

If character is absent, mark the circle to the left. AP pearance _ Inappropiicte Ineporopriote

Provide summary of beer and key feedback for improvement. E . 5 & £ = 2 o5 _ E

Assign scores for each section and total. =255 3 EZ : £ 2 X B =

Review with other judge(s) and agree on consensus score. Color T {0 . Head |r I R N A | oy

Enter consensus score at top of sheet. ) Brllliunl Hoy  Opoqub Other . G Lusting Other S
Clarity L_l_{_l_l Reteption.r [ T3]
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is ) l
gooed, but too bitter for style. one L " I_:"mer ¢

one
. /\.V
Flavor Malt ~1 s V7 a5y (V
1 L4 [ )
Mt . X, - Wheat Subtlegrainy notes Hops ol 1 n|
fops  w . o QK for style .
Bittemess - .. . X X Wayitco high for style Bitterness 1 ! a ,
Famentalln ... X . H Banana, Low Clove. Hink of bubblegum Fermentation ; | ) O /5’/
o 20
H Maln —
Balance L. Ly Ao
D $ l
FinishiAftertaste | e SEENEN.
Flaws for style {mark L-M-H for all that apply) Other M‘ v jﬂﬁ a /(/%5( /&’ﬁ/g | 4 I (g_ ‘v‘d‘&’ é',c‘/fj’/
Acetaldehyde Metallic
Alcohelic / Hot
; i /1 M“!Sl.y Eole Inapproptiote Tnépprepricte
stringent Oxidized T M Full - M 0
Brettanomyces Plastic Body ¥ O Creaminess D
Diacetyl Solvent { Fusel /1 o Nene L M H 3
NS Sour/ Addic Carbonation O_I_I__l_l a Astringency ! [m| kil
Estery Smoky Warmth ﬂ & Other
Grassy Spicy
Light-Struck Sutfur
Medicinal Vegetal Classic Example | 1 i fr 1 : J HottoStyle
Flawless 1 1 ! G{’ i 1 Signiflcant Flaws
Wonderful | t 1 ’l I i Lifeless 3
Feedback Provide comments on siyle, reclpe, process, and drinking pleasur. éln:!ud‘,a helplul s%ggp_ﬂions to the brewer, %

me{r Az K op pd e ;V’n* iy

[N Qutstanding World-class example of styie. - | ,g /, ) Q'_\ SN
T i R
=1 Excellent Exempliltes styie well, requlras minor fing-tuning. l L ‘ﬁ&‘ Bk : ”‘/" -
(Ol VeryGood Generally wilhin style paramelers, minor flaws. oo e - ;
] - - .—-.f-:._z-‘ - f BN -
E’ Good Mlsses the mark on style andfor minor flaws, | L < £e I/ ik i = P
] Falr 0if Nlavorslaromas of major style deficiencles. | { i RSP e BT
8 Problematic Malor off Ilavors and aramas dominate | ]

LR i'l‘ g ) '
Judge Total / 58]
BJCP Scoresheet Copyright € 2018 Besr Judge Centification Program

sy BSTR-180124 Additional resources can be found at these sites:  https:/fwww.bjcp.org  hipi//www.homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version H ‘Ll’
Location Date

e e e e T =
:' Jud - ”? ! - " | Position Mancedto
| Nare s Fosenia "‘9’; | Category# L5 .5‘74 4% 7? in light et
: e TR E -
'BJCPID £4_[OL}_ : Y - ' ; PLACE %
. &Rank L . ) Eﬂ?&g}tegory ) . ’Z‘
: : ‘ . o CONSENSUS SCORE
' Email ! " Special Ingredients ! A

--------------------------------------------------------------- judge’s un:'i'widua! scoras
Non-BICP Qualifications @/

Cicerone O Rank Boitle Inspeciion ox

Pro Brewer O Brewery
Industry [0 Describe
Judging [J Years

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

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

For "Fermentation”, consider esters, phenals, ete,

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

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

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

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

Flaver 13
M .
Mall oL %X, O Wheat Subtle grainy notes
Hops L ! ) O OKfor style
Bitleness OJ_rZ_4 X Waytoo high for style
Fermentallon = X O Bonena.Low Clove Hint of bubblequm

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

Acetaldehyde Metallic
Acoholic / Hot Musty
Astringent Oyidized
Brettanomyces Plastlc
Diacetyl Solvent / Fusel
[MS Sour [ Addic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

ff Havordaromas or major siyle delicienties.
Major off flavors and aromas dominale

Fair
Pichlematic

L] Qutstanding World-class exzmple of style.

5 Excellent Exemplrics stylo well, requires minor fine-tuning.
(28 VeryGood Genetally wilhin style parameters, minor aws.
& Goad Misses the mark on style and/of minor Mlaws.

&

o

v
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Malt
Hops
Fermentation

Qther

Appearance

Color
Clarity
Othar

[

Malt

Hops
Bitterness
Fermentatlon
Balance
Finlsh/Attertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Overall

Feedback

Additienal resources can be fuund(l these sites:

[ } UP f[fw 5 L wy Judge Total
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§§§§§§ £58s8
L a2 O Head 1 ) O —— r
Ellllnn! Hazy Upmr' Retention Dule Lasting o Other .
‘ﬁ%—' i
Texture
lmppmp\‘h'.l‘
None L B ] e! -
o L JD /)ZOM%”L«‘/ SZV} S?%j
1 ! 1 O Vi ; o 1"—)0,}0 '?2
o # 7 0
o - 0 / %
, ' B . 20
T A’/m -L-c::/f../—'- [AJMM
Dry 4 Sweet o Y S—-f’:/’ < )\"?/
g P ]
A ‘(‘}'Wl"“xf"q LA .é\ WA € in s
U
irappropricie Inappropriate
Thin ] Full ‘ Nane L L] L]
! 0 Creaminess 1+ O 3
"gu_"n m| Astringeney ~1 a1 O |5
ob— 2 D Other ‘
Classic Example | L L I 1 | Notto Style

Flawdess L \ ) 1 ! 1 Significant Flaws
Wonderful | I Lifeless 9)
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location BH { Date %é 6/2{
' Judge l/l L K 1 . \ Pasilion Advan.ced IOL
| Name Ah Ohv\ Zpnbirg, ! | Category 16 E 71 ’5 N ?’Z U infgn  [[AN-BOS
1 ' 1 Sub (a-h Vo ey
‘BJCPID 3 ! . \ l :
: &Rank £ 'g‘gq ! : Subcategory D 73 A 1 U‘-’r !
: , : X Lo CONSENSUS SCORE
t Email ! ‘\ Speczal Ingredlents ! may not be an average of
------- ..--_..__.._-_--_____\.--___- T TTTTTTTTTTTTT T judge's individual scores
Non-BICP Qualifications 0\ Bottle Inspeci O
Cicerone O Rank % oltle Inspeciion o
Pro Brewer O Brewery
Industry O Describe m Inapprepriote
Judging 0 Years Fore L M H 5} d‘,“ k]
Malt jm .q | dq'
Hops o~ | i i:| .
Scoresheet Instructions P i
Use the scales to indicate the intensity of the primary attribute. Fermentation C{\ . WE
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 far style, mark the box to the right. - . L
If character is absent, mark the circle to the left, Appearance [”"PP"'P“‘“’ Inapproptiole
Provide summary of beer and key feedback for impravement. 2o E & E i 2 =& _ Ei
Assign scores for each section and total. £ 8 8 & 3 &, £ 288 &
Review with other judge(s} and agree on consensus score. Color L1 1 1 X_l | Head 1 1 1 1 O
Enter consensus score at top of sheet. . Brllapt  Hozy  Opoque | Other EHKE:'_V Lasting : Other 2
Clarity lJF;I [ Retention m} B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Imppmwm
goed, but too bitter for style. ane L M @wx " %&8
Flaver NN Malt  ~1 ) :é
Lo [ H i
Wt oyl X, W= Wheat. Subtle grainy notes HOPS \/ ; | |:| LM QW ﬂ 6‘/alf
Hops 0 10 QK for style _ g u
Billemess (o X M Way tog high for style Bitterness O—I—‘—%’ [mi + \%L 4 9 ﬁ’ ‘9% M‘ .
Fer ot X | 00 _Bonara. Low Clove. Hint of bubblegum Fermentation Vs | : |:| — !'\ .
o en 7
\ , 20
Balance Hofpg Mu“% |:| H af\ ')L 0{ -
D Sweet
FinishfAftertaste 1 g
Flaws for style (mark L-M-H for all that apply) Other W b\! “&rl{‘» O(,»((i pr '6
Acetaldehyde Metallic
Alcoholic f Hot Musty m Inapprogiiate Impprnpriﬂ1e
Astringent ﬂxidi.zed Tn T R Hone L "
Brettanomyces Plastic Body ~ O Creaminess e |:| L(
Diacetyl Solvent / Fusel Nore L W H o
i 5
NS Sour/Adidic Carbonation ;D Astringency @LI—I a [5]
Estery Smaky Warmth o1 1D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] ] ] ] ] NottoStyle
Flawless | ! ) 1 I | Slgnificant Flaws
Wonderful | ] Lifeless é I
10

% QOutstanding World-class example of style,

= Excellent Exemplifies style well, requlres minor fine-tuning.
R VeryGood Genarally within style parameters, minor flaws.
@ Good Misses the mark an style andfar rminor faws.

'S Fair 0ff flavorsfaromas or major style deficiencies,
WA Problematic Mejor off {lavots and atomas dominale
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Feedback

Additional resources can be found at these sites:

Provida cummentcn slyle, recipi/p cess, and drinking-pleasure. Iu:lndaelpi'ljiggesllinslolhe brewer.

u/ MHe _uhbrlgr€ed. needy

Kb i HaHES,

Judge Total
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
; ) e b [Postli Advanced b
Aﬂﬂ\/ [:Oles Category# lé E‘ ??3 ?/q?. |I‘.Ofs|i§;‘|:'1[1] Ml‘:lrllfgoos
BJCP ID: E3551 - b O £ :

acoles2107@gmail.com -

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [] Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary sttribute.

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

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

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

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

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

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

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

tmapproplste 1
e L ] H

Mall ol X s]
Hops —1 0
dtemess ot 1 X 1K

Fi o X 0

Flavor
Wheat. Subtle grainy notes

OK for style

Way too high forstyle

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

Acetaldehyde Metallie
Aleahalic / Hot Musty
Astringent Dxldized
Breftanomyces Plastic
Diacetyl Solvent  Fusel
DMS Sour ! Acidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-¢lass example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
o Very Good Generally within style parameters, minar flaws.
E‘ Good Missas the mark on style andfor iinor ffaws.

5 Fair Off flavors/aromas of majer style deficlancles,
Wl Problematlc Major off flavors and aromas dominate

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

[froma

Banana. Low Clave. Hint of bubblegum

Ssyelﬁslﬁ)tegcw OG)W“QQL 8“0‘4{)

Special Ingredients

of

pmm e ——

Bottle [nspection Dok

CONSENSUS SCORE

may not be an average of
judge's individual scores

:lﬁbphmﬁridte‘
Nane L M
Mall L |:| %\'Oﬁ/a\' (\th, t\(l)\b\
Hops 12X ) E] Ok

nole.

] J:] ‘\bm\“‘dv

Fermentation 1 i
Other
i s
E-xEsg z g _ £
2258 &I £ 22 &2
Color 1 1 .1 0 o Head 1 1 e 1 O - 7—
. Brllliont [ i Quick Losting | Lher
Clarity flont, oy Opeast Retention ”}_:K g O (3]
Other Texture
m Tnappioptiale’
Nome L M B I !
Malt 1 X |:} Qﬂkﬂ)%\/ (Lt{YOtGhJ nD“H\—t
Hops 1 - X4 I Cl m"\’h‘i
Bilterness 1 X ! E| P{)h’l;f\ O \‘\' (,0’&150 \>e .
Fermentation ¢ L EI \:’) o

Balance

b Sweel i
Y e weel m)

Finish/Aftertaste

Hoppy o Malty ‘|:| 00 thirch \MA\AQQ\

Other
Inipprapite

Thia ] Full i

Body gg E|

Nane L

Creaminess 1 >"1 | [J S

Toaggrapiite
il

None L .
Carbonation OJ_I_I I:] Astingeny 1 X | 1O [5]
Warmth 1 ™1 D Other
m Classlc Example | Tl ] ! 1 NottoStyle
Flawless | I3l 1 ] 1 Significant Flaws
Wonderful | | L2 1 1 ¢ Lifeless 6
Feadback Provide comments on style, recipe, process, and diinking pleasure. Include hefpful suggestions to the brewer. m

@h‘}re ‘né)mw CQVWLQFUUL Qw@) \0\“"?

QFOD - 6{\“\ 0\5\\:5%0 ‘DI\J‘Hﬂ\f

Wi Mok Planas

Additional resources can be found at these sites:

https:/fwwvibjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

y Structured Version

Lacatien Date

Ancly Coles
BJCP iD: E3551
acoles2107@gmail.com

’
} ! * , Position Advanced to
! 1 Categoryi !é ‘E ﬁtxqgg' i flight MlNI-BOS|
X | w ! Enly
i 1 Sub (a-f) ' ry
! ! )
' ) Subcategory (‘MWOL %M !
| : g ol CONSENSUS SCORE
; 1 Special Ingredients !
e . may not be an average of

Jjudge's individual scores

Non-BJCP Qualifications Botlle lnspection I
Cicerone O Rank pecien .
Pro Brewer O Brewery
Industry O Describe m lnappmpnm
Judging O Years Hone L M (n
Malt o L2 ||:| (\bﬂ(ﬂ)%\’ ﬁoﬂﬂ’-;( OLO
Hops L% 1 F|:| [O\) O\'< QO\('VL'\
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ I ! D
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. — N T
If character is absent, mark the circle ta the left, Appearance | heppupriz Irapproprote
Provide summary of beer and key feedback for improvement. E o 5 & £ g! ‘ : g g _ E
Assign scares for each section and total. £ 38 5 S & =! B FE& & 5 .
Review with other judge(s) and agree on consensus scare. Color Lt 1 1 2> O a Head l I 1x 0O
Enter consensus score at top of sheet. Clasity Brifliant, _Hazy  Opague I:I Other Relentlon : Lasting E] Other
Other Texture
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. o L MPPW“
one
Haver Lapgrepriate Malt Ol | X41 D M ,ﬁ)m\‘ ('\“K)C (OM
Nane L M n . 9]
Ml o X | O Wheat. Subtle grainy nates Hops oL | | D \\q\r\\- @0(“’0‘\
LLTE R W E— 0O ©Kfor style )
Bitemess b1 X ¢ ¥ Way teo high for style Bitterness o X 1 D q\f‘e-'
Fermentation & X 1O Bonans. Low Clove. Hint of bubblegum Eermentation o X . | D
H Moy |
Balance gisd e a
D Sweet
Finish/Aflertaste | x g
Flaws for style (mark L-\M-H for all that apply) Other
Acetaldehyde Metallle
Alcoholic] Hot Musty Mouthfeel § R
Bstringent Oxidized DA
slringen Thin M il i . Hane L L
Brettanomyces Plastic Body x I:I Creaminess 11X | D
Diacetyl Solvent / Fusel Home L M Hoi
i X | O_IAI__I
VS Sour ! Adidic Carbonation ~1 X | | ED- Astringency D
!
Estery Smoky Wammth o~ T 1 O Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic Example ¢ (.} 1 ] 1 Not o Style
Flawless | l 1> 1 ) Significant Flaws
Wonderful | ! D 1 1 ] Lifeless

Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tunlng.
Yery Good Generally within style parameters, minor flaws.
Good - Misses tha mark on style andfar miner flaws.
Fair DIf flavorsfaromas or malor style deficlencies.

Prablematlc Ma)or off flavors and aremas dominate

@
T
3
0]
o
=
=y
Q
v}
w
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Feedback

Additlonal resources can be found at these sites:

Provide camments on style, recipa, racess, and drinking pleasure, Iclude helpful suggestons ta the brewer,
(ke O - %n& el Olnumr’mﬁ Oy,
Wit g %wmr

oo sweo) fr SRo.

Judge Total

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

Structured Version

Location BH l \

e 26 ¢l S

Non-BJCP Qualifications
Cicerone O Rank QCQO&Y“
Pro Brewer O Brewery
Industry O Describe
Judging [0 Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback far improvement.
Assign sceres 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 Weisskier that is

good, but too bitter for style.

Flavor Rapproote
H

Nz 1 M
Mt o1 X

Hops gyt 1 ) 0O OKforstyle
Blitermess OJ_‘_X___| X  Way tes high for style

oL X | 11 _Bonana. Lew Clove. Hint of bubblegum

o Wheat. Subtle grainy notes

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Osidized
Brettanamyces Plastic
Diacetyl Solvent  Fusel
DMS Sour / Addic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegatal

Oulstanding [E:3SES1ER World-class example of style.
S 38-44 Exerupl\fiess_rllemI,requireminnl.ﬂwfng.
VefyGood [RIVECEA Generally within slylenatamelersymingr.laws.
isses the mark on style andfor minoz faws.
A B0l 01 flavors/aromas of major style deficiencies,
[« IH Major off flavors and aromas dominate

Fair
Preblematlc

@
=
=1
o
=
=
=
&
LY
W

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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’

Sub (a-f)
5ub¢:ategory

16 :
Categoryi# =
=

Advanced to
MINI-BOS

(Spell aut}

Special Ingred

Boitle Inspection

iroma

Malt
Hops
Fermentation

Other

Coler
Clarity
Other

ients CONSENSUS SCCRE
________________________________ . may het be an average of
judge's individual scores

O ex

[nuppmpllnte
Hone L M EE@ 9 L‘/ C’h \ }c
“ b N (okket \ Vor ocold

t

o g =
o+ b T qlﬁ

liagproproie Trapiopie
EoEL5gl! 2 z8 _ Bl
g&E.S:.a—'ié iiasy
[ |u,w MO m Head\ L 1.t [ -
Brithont  Jidfy  Opogue § . Other Quick lostiog i_{  Other .
o A Retention [ -

Texture

Flavor

Mailt

* Hops
Bitterness
Fermentatlon
Balance
Finish/Aftertaste
Other

Moutieel 4

Body
‘Carbenation

Warmth

[ Overall 4

Feedhack

Additlonal rescurces can be found at these sites:

o [
Do M‘ St |

3,

o T ool e ¢donak
C\D‘: . IFI' w’f ﬁeﬂ"néﬂl

X |D ﬁf\UAwV‘v -i'O %‘6
oM —! .'D

el

Dr% : \)weel t gl_(‘A— W 1175&.'

[napprapriate Incpprepikie
Mo M R | Norel M i
N EI Creaminess O_I_J__I\/ E| 3

Rone L M Hoi: i

gJ_.LA_A a Astringency f w J 1|:| Is
i
o v a Other
Classic Example | 1 [ VAP ] NettoStyle

Flawless | 1 ! u/w/ L1 Significant Flaws
Wonderful 1 1 1 / 1 | Lifeless 6 [_
10

rotess, and dgjnking pleasure Include Eelrul suggestions to the brewer,

Lﬁ&/ vy 4o

Lo QY

Sk 4~ ey

ALA0 ) ot \ml:s\\am 0

ooty Dekaas.

https:/fwww.bjep.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge 2t ) B e /,.,.
4 Structured Version R LA
Lacalion - ol Date
- A s I fr > Y e = advanted to
" Judge C (/ {7 N/ ‘ ‘ [5 = és , | Position Hdare r
E Nore _Orq(’ 5?" 2L ! ‘ Category# z g’{ (-/3/ L infight INI-BOS
! : ' Sub (a-f) e ! fntry
\BJCPID _— : | 7 /f Vo) .
i &Rank — : C S_uk?categcry / i it & !
' i< prpdh G Z’l“‘“}{c’" L . CONSENSUS SCORE
. Email . 15'(\ vy JeT WU " 2-- « & £ ISpecial Ingredients ' v
______________ 1,,__.____-____‘_“ N e e e e e e e e e e e m may not be an average of
judge’s ndwidual scotes
Non-BJCP Qualifications Bottle Inspect -?/ peges e s
Cicerone O Rank oille Inspection “
Pro Brewer k- Brewery
Industry 01 Describe m Imppmprhu } .
Judging O Years b Hewe L M P 4 ' / / e
- Malt . ] =] Towcr J/:”/’f (i 18 Cidived
' ! f«" /
Hops o2 : ya e ad
Scoresheet Instructions | b P cite ﬂ
Use the scales to indicate the intensity of the primary attribute. Fermentation OI__"!l__wJ g / ! Q i ‘!’ 2 { fiz|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as apprepriate.
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, Appearanice Toapiropricte nappiopriale
Provide summary of beer and key feedback far improvement. E o = £ £z &2 = 5
Assign scores for each section and total. 28 Lk a2 zs 5 £ 58 8
Review with other judge(s) and agree on ¢onsensus score. Color 1 1+ 4 0] Head § : 1 1+ 1+ O ~
Enter consensus score at top of sheet. lariy Bilticnt .‘)Hu IU'DN.ue o Bther Retention Quick Luslin‘g a Uther <.f... -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m )
good, but toa bitter for style. wﬂmpmlt / //‘
Hone | M M 7[7[ ﬂ’ 4 '}.,‘ e )
Hlaver 13 Malt O_L_.f___l 0 4 V < Cicis /
Wt o X, =] Wheat. Subile grainy rotes HDPS O‘ f , . O
Hops gyl [m] OK for style
Bremes oL 1 X+ X Woyteohihfar style Bitterness . : ! 1 a
Fermentation O_!_XE__! O  Barano.Low Clove Hint of bubblegum Fermentation C| { r g f}/(’t/ {F &G // 73 ’11 “Vb / /7r_
T C 720
Balance Ho?” iMuJ% O f‘//(/ // J]ﬂ Lr ﬁfﬁ.f}“f/{f
f
D Sweet
FinishiAflertaste | Ii il
Flaws for style (mark 1-M-H for all that apply) Other
Acelaldehyde Metallic
Aeohotic/ Hot Wty Mouthfeel § i —
- porapeate ppeepiiate
Astringent Oxjdized - W - o L " "
Breitanomyces Plastic Body i 0 Creaminess { = —
Diacetyl Solvent { Fusel Carbonai Hore L ) LM Astri "'; s
NS Sour/ Adidic arbonation 1 .1 B 1 O ngeney o4 1 O 4
Estery Smoky Warmth o ¥ I S— ] Other
Grassy Spiy )
Light-Struck Sulfur . m
Medicinal Vegetal Classic Example | fl ] 1 1 1 ] NottoStyle
Flawless L! 1 1 i ) ) Significant Flaws
Wondedful L _1" ] ; ! I | Lifeless (? .
Feedback Provide comments onsiyle, reclpe, protess, ajﬂ drinking pleasure. In:lurIe helpful suggestians to the brewer "I -ﬁO
7}/’[&1‘ éﬁf, TRl T 44 r F L2f NEFT I’-’:’".J‘r‘" ,
['8 Outstanding World-tlass example of style. T fin G ! 5 ' .j .S S el ! . f," 2 f, s, et
—2 Excellent Exemplitics style well, requires minor fine-tuning. e ¥ Ny " ) ,. L »!i"" Pl B A b e L
S8 VeryGood Generally wilhln style parameters, minor Raws. 4 P . .v',"’, y Py,
o Good Misses the mark on style and/al minor flaws. I AR
c A
c Falr Off (favorsfaromas ot majer style deticiencles, ’ ﬁ/&[/l/ C i/ f = / /7 'T/[F 2ot ;,/(’ [va !
B Probtemalic Wiajor off flavors and atomas dominate lrf ; —
nes 1 L Fomer’ Dol

BICP Scareshest Copyright @ 2018 Beer Judge Cermification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

o RHI 2

’ Judge 7 : Q) | :' { - . | Pasilion draned
! Name &A/‘/LS 9@\/5/\/3’\@ ! : Category#f _ £~ ! ‘E g&,zfélf'g‘ : znillghl MINI-BOS
! l : 1 Sub (a-f) . u : ntry
1BJCPID " ! '
' &Rank 54_’0{}’ .?QV‘-QUISF‘) : ' Subcategory 7?’)%}“‘ Qﬂl(/ []&.
: ; | ot . o CONSENSUS SCORE
i Email ! « Special Ingredients !
e e e e e e e e e - e e e e e e e e e e e e e e - may not be an zverage of
judge’s indvidual scores
Non-BJCP Qualifications Botle nsection B,u(
Cicerone O Rank f

Pro Brewer (3 Brewery

aroma

Industry O Describe Tnapproprlets

Judging O Years Hone | L] H
Mall 1 L 50 %M{’a gramg NOTES.
Hops : 0 LE{UJ Liqf_.)( A"' d\m,:; .

Scoresheet Instructions ! Rt -é_g\%' Tans ’ O
Use the scales to indicate the intensity of the primary attribute. Fermentation = - [z
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.

For “Fermentation*, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle ta the left. Appearance Incppropriale Wappeoprute
Provide summary of beer and key feedback for improvement. £E . 8 E £ 3 2 =B £
Asci : E g E 2 & ._. £ £ &8 &5 &
ssign scores far each section and total. = & & 3 & & &
Review with other judgel(s] and agree on consensus score. Color Lol 1 %F | ;B’ Head 0O
Enter consensus score at top of sheet. Clatity Brlllent  Haw, abuque Retention I Lasting a Other -
I—LAL' 13
. Other Texture

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

Flavo:

Iuppm;rhle

None L ¥ J,)
F ‘ Malt I ~ ;0 (o]
avor , 13 o < (,i ﬁ v! ; R ,’9 +/_ ”
Mt o X, 20 Wheat. Subtle grainy notes HOPS ol \ | O Pm Vo W q’ o f pe bt W @V‘z,
Hops oyl & O OXfeestyle . . ;5' J/’
Biterness L X oM Waytoo high for style Bitterness oL 1 ;o f "’D‘TIE‘5 + !MFAJ {3 :
, oL X ;D Bonana.Low Clave, Hnt of bubblegum Fermentation . . o fm D ST %, p}ﬁ dﬂ T / -
| 1 20
Balance toprs M ] g’)l"’ng‘ a8 JS < 'oé‘iw
D 5 l
FinlshiARertaste L« " . Qad e Cr %a—7
Flaws for style (mark L-M-H for all that apply) Other AW N -&g,’
Acelaldehyde Metallic
Hoholc/Ho sy [ Mouthfeel § — e
Astringent Oridized Thin N R -~ M
Brettanomyces Plastic Body v o Creaminess D 5—
Diacetyl Solvent f Fusel T
— e O_LL____J__,J |s
PN Sour ] Acdic Carbonation L O Astringency Mo O
Estery Smoky Warmth O_!_\.{_\_._l O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Yegetal Classic Example l_;:_ﬁ_e'l I L I }  NottoStyle
Flawless | ;ﬂt\ I ! ! } Significant Flaws
Wonderful | \/\I L ! ! ) Lifeless
Feedback Peovide comments on style, recipe, process, and drinking pleasure. Include helptul suggestions o the brewer, [1d [N
R ot &MFA o
'8 Outstanding World-class example of shyle. A;j- ca léf.M/ o . ‘t:‘y ‘.' Sfibl’
'-g Excellent Exemplifies style wel, requires minor fine-tuning. ~_..,_"_:’_,,.." L
Ml VeryGood Generally wilhln style parameters, minor Haws. % gt : o
g Goad Misses the mark on style andior minor flaws. ’_';é?"" (‘( - Ay Ol “d L) 1‘ Wil ""’”"’ J/
5 Falr Off flavorsfaremas or major style deficiencles. ’Jr}? H{; - .ir‘!‘-'(’ l’ 1 e f { ,\, . !k.f'"f df’ﬁf 3 o
g Pichlemalic Majer ofi flavors and aromas dominate R U '{
Lo o tilhoh ooy i fo /
-Ff ,A a{..,‘ W Vo =0l
*‘I’j»‘k-" e LBE et Judge Total
BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program b
rev BSTR-180124 Additlonal rescurces can be found at these sites:  hitps:/fwwwbjcp.org  hripi//wwwehomebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

gl Structured Version . ”gugfy @_ e Z—g—@ Z/,
1 @(’ M/fﬁt € ’/\ Category# 4 i ;é g 3(/?@ 7 : rn";'ltg'z;' ; |
‘BJCPID _— : Sub (a-) 3 (Z‘ 0 e

; ‘ ! (/i \/ :

& Rank ! é;‘J?S&teg"W

5(’)71 V /"‘//A 92(,{\ f‘)’” "'/’(Zl/{ Special Ingredients

CONSENSUS SCORE

v Email
" U may not be an average of
judge's individual scores
Hon-BJCP Qualifications Sottle Inspection [ o
Cicerone [ Rank - . , ? T T
Pro Brewer & Brewery _ fott [p,?,;_ fayemt iy
Industry T Describe : 7 i Tnoppreprice /
Judging O Years i ¢ Nene £ M H e A[ ’ SN
Malt o L Casgipl 00467 /
1 £
Hops  gu L 1 g 10
Scoresheet Instructions , G,/
1
Uise the scales to indicate the intensity of the primary attribute, Fermentation 31 L O ” 7 17
Use the space provided 1o describe the primary atiribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box ta the right. ‘
1f character is absent, mark the circle to the left. N nappropricle Inappropeate
Provide summary of beer and key feedback for improvement. E . BB § 5 | 2 & _ E
Assign scores for each section and total. 2EE S8 &= 0 EE2EE e a8 /P/
Review with other judgels) and agree on consensus score. Color _I_I_I]LL_I_I | Head ! L1 1 [® e .
Enter consensus score at top of shest. oo Bl Gy Opoque Other . Qulek Losting Other Z
Clamity L L& 1 1[0 Retentiont | O 5]
v !
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is b ——
good, but too bitter for style. ’ wone 1 " Hm? e, / j s
one
Etafp? i ymal . e
Flavor DR Malt (}| ) ) ] (Q“!‘/&%‘f 1 2 tf/(gfy ro/f/\/./_:/?ﬁ\/ }Pg—
i I [0 : 4 : [ 4
" ot s Wheat. Subtle grainy nates Hops ol , \ ) O
Hops . - OKforstyle . . ' "
Bitlerness X X WayTco high for style . Bitterness L 1 O ; — 17
. N . oo
Fesmeniation . X : Banana, Law Clove. Hint of bubblegum Fermentation OI I 'O (/‘»(Lﬂ‘;-/ TR s PR ey
: Fr— 7
Hoy Mali : —
Balance L L }-"% C ’.. _
- D Sweet P
Finish/Aftertaste r%ﬁ Pt N B /42 \f (4 ”/ Vo O
f
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholic/ Hot Musty : remoite Impm "
7 - o ! noppropria opriste
Astringent B Oxldl:.:ed Thin Mo Rl None L W
.| Brettaromyces Plastic Body / 0 Creaminess ogr*~_|_. O Z
Diacetyl Solvent/ Fusel Carbonati Hone Li a Rt |5
o rirge g <
bMis Sou  Acidic atbontion ‘G4 L} geney o1} @
Estery Smoky Warmth o @ 1 D Other
Grassy Spley
Light-Struck Suifur
Medicinal Vegetal Classic Example | 1 ] ,j 1 ] | NoltoStyle
Flawless L L L ! i L 1 Significant Flaws -
Wonderful 1 I I I Lifeless "}
Feedback Prw}de cammients on style, recipe, /um:ess and dllnklng ple?;ure Inclede helplul suggestions lo the brewet, 10
e
le //'F(',V sy o/e/ 247" el ot f'/".';/i .
"8 Oulstanding World- classexamplanfs!yle TR h /7/ ./ f / ~
72 Excellent Exemplilles style well, requires minor fine-luning. : { e i "/ ';3 /ﬂb’; Jﬂf} Z !‘Nf/‘r}; f/fl C[’ !
8 VeryGood Generally vilthin style paramelers, minor flaws. / ., PETINY | E ey
g Good B | Misses the mark on style andor minor llaws, z 177[/ {/J }/‘/ yjcf L ’1/,? ,,j = j,? ; LI
é Falr | Ol flavorsfaromas or maJor style deficloncles. ]11{‘: 0 {o ,f/; ,f;//{‘/ Ll ."':J.’" ;T\/
(Ll Problematlc Major ofl Havors and arotas dominale

5
- , ("grm-; ot ’?Mrt ) nr 1400 i Zg

5]

~, , JudgeTotal L
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:' Judge Cj | ; = , | Position Joved o
| Name VS QZSSWW P ; Categaryh E g 5{*? ?y/)\ nfight || =l
'a) - i e : + Sub (a-f) - i ! Entry
BICP ID % , / ' , Aomare ||
, &Rank 34 [OQ HOWIS Do ! : [S_u?cautegory\.g;’: ! "‘sj\" ;-,:M"'f !
' . | [Bpellau u h o
' Eemail ' | Special Ingredients ! CONSENSUS SCORE
_______________________________ . e e e e e may nal be an average of
judze’s indiidual ccares
Non-BICP Qualifications botte nsoection. fuoge eea e
Cicercne O Rank fspec .
Pra Brewer O Brewery
Industry (1 Describe m Inappropriole
Judging 0O Years Hane L M K A/'V‘-U/
Mt o1 e , g Lo/ Cenv A]O')L&S R
Hops oL 10 55%2-4’\4 Note s 5
Scoresheet Instructions 5 égQ i
Use the scales 1o indicate the intensity of the primary attribute. Fermentation o1 . I U @x \CL\ }\)o’f‘ 3 T2l
Use the space provided to describe the primary attribute. Other \
Add secondary attributels) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle ta the left. Appearam:e _ Inagpropricte Wnappiapcile
Provide summary of beer and key feedback for improvement. 2 -5 28 %% 2 28 _ f
Assign scores for each section and total. =z 588 &3 = =8 B & A/ ne
Review with other judge(s] and agree on consensus score. Color L.t A AR | Head r_g__L_g_LA___Q__
Enter cansensus score at top of sheet. Brliogt “Hody  Cpooue her Quick Lasling Otker
Clarity ;?F_I__l ] Retention ] 51
Othér Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m P—
good, but too bitter for style. e L " " pirep
ne
Havor _—_|13 Malt o . O Lov) l:ufo\,abby n.eg‘:e/_s
Wt o x; 'O Wheat. Subtle grainy notes HUPS ; . . 'D LD L) CMJ‘—'A—LI -
Hops L O OKforstyle ¥ >
Buemes i X M Way tos bigh for style Bitterness 1 ! ;O 'I [—'6 [V 7’; J H’W§ =
N i
Fermention o X \ O Borano.Low Clove. Hint of bubblegum Fermentation ol \ 0 0)( i ‘{J‘A\S-&Q/ Pa‘_jo_@t/;y (0'““
. 120
Balance “ofpg MMLJ' ] /\J °+ﬁ-'5 S O nrnae
o R
FinishiAftertaste | e il Lovity sk s rDfeg
Flaws for style (mark L-M-H for all that apply) Other J
Acelaldehyde Metallic
Alcoholic / Hot Musty m — —
- - ppiop raporopicte
Astringent Oxidized X w8 el M H
Bretlanomyces Plastic Body X ; 0 Creaminess ¢ : O
Diacetyl Solvent{ Fusel c bomi Nare L M H Astrl s
S Sour [ Addic arbonation o™+ [} ngency 1 11 0O
Estery 3 | Smoky Warmth 1o O Other
Grassy Spicy
Light-Struck Sultur m
Medicinal Vegetal Classlc Example | " L ) | NottoStyle
flawless L 1 1521 I | Significant Flaws
Wonderful 1 / 1 ?>< 1 Lifeless 5
Feedback  Pravide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the biewer. [1 0

3 Outstanding Warld-class example of style.

3 Fxcellent Exempllies style wel, requires minat fine-tuning.
el VeryGood Generally wilhin style parameters, minor Raws.
@ Good Misses the mark en style andfor minot [laws.

5 Falt Off flavors'aromas or majoi style deficiendies,
Il Problematle Major o flavers and aromas domlnate

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

peer Judge AHA/BJCP Sanctioned Competition Program Y
4 Structured Version ! .r/ / !
Location } — Date
Y 2 A B R T T ar—me——— Mvaavedlo
' Judge g / 7Z 57% ! ] 7 = - Posillon MINI—BOS|
' Name ?}".‘@ ¢ | ‘ Category# '—#L E g’(’// 7(4/ K. in flight /0
; 1 + Sub (a-f) n L
\BJCP ID | : ] }"»‘ J/ X
\ &Rank C') /‘ fub al)tegcry ' i g/\ i !
. aul | of
' Email }/ﬂﬂ i / /ﬁfh 72( (( My %Specnal Ingredients ! CONSENSUS SCORE
e T may nat be an Juerage of
judze's ingdividual scores
Mon-BICP Qualifications s
Cicerons O Rank . ) . Bollle Inspection Tlox
Pro Brewer 3t Brewery _ 11 { iy Nl
Industry 0 Describe _ m Thapprupeiste /;
Judging O Years rd Hore L M i . ,/ ) Y /
Malt 0 (’\!.?/ i e i
- [
. Hops Ll 1 O . ]
Scoresheet Instructions = 7(57 5 ?
Use the scales to indicate the intensity of the primary attribute. Fermentation . L ; 41 [} C ‘r't'/.W oC / [
Use the space provided 1o describe the primary attribute. Other Y ( ,5} r & ;76/
Add secondary attribute(s) intensity/description as appropriate. 7 7
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance N Tappropials appropite
Provide summary of beer and key feedback far imprevement. g E 2 E ¥ E b £
Assign scores for each section and total. £ 3 8 5 = s £ 858 &
Review with other judge(s) and agree on cansensus score. Color Lt “l 1 0 Head | ! [ -
Enter consensus score at top of sheat. Briflent , Hazy  Opoque Quik Lasting Other _>
Caity ™ "1 O Retention t 31
Other Texture
Example: How to fill in a Scoresheet
This example s from the flaver section for a Weissbier that is m f—
good, but too bitter for style. e L M W oprpte 7 Ix
Flavor 13 Malt ' 2 O (aosmil, he TV
. ‘ -
Wit o X, =) Wheat. Subtle grawny nates HOPS C[ 1 | O
Hops ol r ] OKforstile [
Biemess ol X & Way oo high for style Bitterness ot } 0 7 )
Fermentation ¢y X [y Bonono.Low Clove. Hnt of bubblegum Fermentation ol 'O Xy :_.4,,{_,\‘ } L;—F)a
R Mol =
Balance ' - "™ g
¥ Sweel
FlnishiAftertaste ¢ . ™o,
Flaws for style (mark L-M-H for all that apply) Other ,ﬁﬂ"u"; E5 s r -,!‘l’;’: e e TOARTE A [
Acetaldehyde Melallic ’
Kcohalc ot Musy [
- Inappropriie Imwwhl!
Astringent Oxldized Thin MR Nt L "
Brettanomyces Plastic Body 'g ) O Creaminess ~1 b — 0 (’
Dlacely] Solvent / Fusel Nore 1 M ]
oWS Y A Carbonatlon g_;_'__it_l D Astringency O_I_i’—_! a s
Estery Smoky Warmth gt o Other
Grassy Spity
Light-Struck Sutfur m
Meditinal Yegetal Classic Example | :; ] t 1 1 J  Hotto Style
Flawless | I \| | 1 ) Slgnificant Flaws
Wonderful ¢ L 1 : ! ) Lifeless g .
Fepdback Peovide comments on slﬂeligcipe, process, and drinking pleasure, Inclede helpful suggestions to the brewet. I—' 0
. / . -
Gieow’ ooy ] sl VT pmear(
L Outstanding Woild-class example of style, ' a.l’ e [ L J':j', .
E’ Excellent Exompliizs style well, requlres minas fine-tuning. l}{ / ‘J{v‘cﬁ’ [ [ j?!* /"01 B .? N / iy
IR Very Good Geqerally within style parameters, minor flaws. ; o 3
g Good Missas the mark on style andfor minat flaws. L o “t ?}1[‘ L /V/C / Foh
:_0_, Fait OH flavorsfatomas o1 major style defiriencies, ff/' Ie ﬁp -4 f ('J ,-—»— / é(f Loy WMELe Lt 5;:,(1
Rl Problemalic Major off flavers and aromas deminate T

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program P
r Structured Version ﬁ é ?ﬁ ‘? 6/6
Location Date
Y Yy : T I (T .n

: Judge . ! - \ Pasltion M" red fo
| Name /£ ’{w b g ,,2);,&@/@/;/ ;-& ; | Category! /S £ Q[/. / Cﬂ}ﬂ in fight Lpes
! X v Sub (a-f) __ﬁ_ [

'BJCPID &‘2 4 OL}’ . ; ,L. Op. A' .
. &Rank X . Subcategory /V‘l < Jad — /0
t , 1 ! of .
i Email . . Special Ingredients ! CONSENSUS SCORE
________________________________ - S, may not be an average of
ugize’s indhvidual scares
Non-BICP Qualifications St lnspedion 01 fuegetndmewalare
Cicerone O Rank eltle Inspection o
Pro Brewer (0 Brewery
Industry {0 Describe m Inopprapeiate .
Judging O Years None L M H .
Malt o1 : 1O aa A:: nd casses " -
O
Hops oo+ 0O I/ p :

Scoresheet Instructions ' p A g
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢t 0 {" mlaa 'é?‘y s o fiz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s] intensity/description as appropriate.

For “Fermentation”, consider esters, phenols, #tc.

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

If character is absent, mark the circle to the left. Appearance - Iappragrate hopgropiote

Provide summary of beer and key feedback for improvement. E o 5 & E 2 =& _ E

Assign scores for each section and total. E ZESEE £ 28 B E

Review with other judgels) and agree on consensus scare. Color ). S X Head \ .|

Enter consensus score at top of sheet, Clarity Brill;;unl “Hary Opuque . Helenllon Lasting Other , 5
Other Texture

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

Flavor J

good, but too bitter far style. o
Nese L M B
Flavor 13 Malt - o+ ] deu)"j‘ &‘f‘ﬁv‘\ Ny ﬁ@*dm\tN‘/
ot g X | O Wheat Subrlegramy notes Hops , ¢\_, v L .Q’ !?:5(’{‘\-* gm‘%apyz 7
Hopr 1 1 O OKforstvle )
Bitlerness OJ__;_X_; W Way reo high for style Bitterness cl ! 1 O LOVJ W ﬂ40+&5
X, Bonanag, Low Clove. Hint ¢f bubblegum <:C E .f' S /
o —= 1O - e DAL e e Fermentation 0 2N D Dt 2 (_2/ > %
, > 2
Balance " Haty , 37&” £ ;‘v""\’ -..\ f F" }
FinlshiAftertaste " v 0 A% uJL[v %JM 13
Flaws for style imark L-M-Hfor all that app'y) Other €. VI nemm™ e Mf_,‘(; | 5
Acelaldehyde Metallic ¢
Alcoholic / Hat Musty m — —
propt noppropricte
Astringent Oxidized Thin M Fall Nene L M H
Brettanomyces Plastic Body ‘ ] Creaminess ¥ O
Diacetyl Solvent / Fusel Nore L W H ; L D« s
TNE Sour ! Adldic Carbonation ! (] Astringency O_j_l_:';?\__J O k
Estesy Smoky Warmth O%_J )} Other
Grassy Spicy
Light-Struck Sulfur m .
Medicina) Vegetal Classic Example | 1\:‘\ 1 ! : ; NoltoStyle
Flawless 1 :f\ 1 ! ] ) Significant Flaws
Wonderful I;.O 1 ] 1 | Lifeless /7 N
Feedback Provide commenls on siyle. recipe, pracess, and,drinking pleasure. Intludehelpiulsuggestlomluthehrewer. [10

L e;wm

et

Dulstanding
Excellent
Very Goed
Good

Faie
Prablemallc

o
T
E
[
o
=
=
Q
o
£%a)

Wotld-class example of style.

Exomplifies style well, requires minar fine-tuing.
Generally within style parameters, minor flaws.
Wisses the mark on syl andfer minar Tlaws.

O llavors/aromas of major style delidenties.
Major ofi flavers and aromas dominale
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BEER SCORESHEET
peer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version

Lacation Date
‘ Judge [{\ Z\ b‘ ¥ " - ! Position kdvanfedlo ]
| Name Divbory Zpgrbie i caseenn 16 HTUG 554l [
1 . (] i i
BICPID R 2K O : } Sub e _E—O«’(} [ Yo "
} &Rank LW . ! | {%gﬁ?ca‘ltegow e | ! Lt ! PLACE
I | ] ou ' of
¢ Email H | Special Ingredients ' CONSENSUS SCORE
RS - N e e e mmmccammm—mmm e, m—— ” may not be an average of
Non-BICP Qualifications N fudlge's indiidal scores
Cicerona O Rank W%h\ Botlle Inspection O ok
Pro Brewer O Brewery
Industry O Describe _ m

Judging O Years Walt Hone L N Mﬂr; M: h&r, C?‘(:&é’ ¢ UU‘(”'

d
Hops O_A_ﬂ_l__l 'EI Z‘M’” c?ﬁw’“a‘%&\:‘i . g

Scoresheet Instructions i
Use the scales to indieate the intensity of the primary attribute. Fermentation O}*{ : 18 12
Use the space provided 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. - — e e
If character is absent, mark the circle ta the left. Appearance N Jrappropriale dnoppropridle
Provide summary of beer and key feedback for improvement. E -2 35z : ; 2 =28 _ E } i
Assign scores for each section and total. B EE S & = Lt = £ 88 5] |
Review with other judge(s) and agree on consensus score. Color A1 1 I —‘X;D Head 1+ 1 | -'}D: {
Enter consensus score at top of sheet. Clarity Brilliant ﬁfg Opaque <Df Other Retention Dulck P Lasting o Other r
. — By 1L )
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
gocd, but too bitter for style. e L "
one

Flavor barpicpte Malt i

hine S A
Malt ' ?(M ! o Wheat. Subtle grainy notes HOFS -_: C N ‘.Di W‘-\E&
o) b OFK for style .
- " Bitterness L X 1 [ Wd L &t&’ {5
[

Bitterness (. X Way oo high for style

| o .o y O Banana. Low Clove. Hint of bubblegum Fermentation : D s IE
Balance Hoppy By ID lv\all‘l’ / IQ‘V"C& ?
FinishfAftertaste nn{_ﬂ o M l M’C‘ ,{»Q.\ 7-"
Flaws for style (mark L-MH for all that apply] Other
Acetaldenyde Metallic
Mcoholic ot Musty m o —
Astringent Oxidized i " Fu’li'é 3”"' Amel " T[';
Brettanomyces Plastic " Body d D Creaminess O—'——‘——% o g—)
Diacetyl Solvent { Fusel o dorel M M . |
Carbonation O Astringency o 5

DMS Sour f Acidic :
Estery Smaky Warmth oJ_)ﬁ_t a Other
Grassy Spity

Light-Struck Sulfur [Overall /
Medicinal Vegetal Classic Bample & 1 ] f {1 NottoStyle
Flawless | 1 Iy VA Slgniticant Flaws
Wonderful | 1 1 / ) Lifeless 7
f10}

| !
Feedback  Provide commegts o siyle, reclpe, prgeess, and drlnkijf!easure. In?ud‘:a I:j;pf Istggesﬂunsioﬂwver.
ek (DS = INHC Eng

- 2 of style. ) ™ N X

:zilr:p;:::::;?:\ﬂellE?l:weres minor fine-tunlng. ) 5‘}‘ }ﬂ; 5(\6 ! mq\ 3 L’m L/ &A’ J/-E (/td‘ﬁ

Generally within style parameters, minar flaws. dﬁq‘\v\ n ' L‘go c\ i G k > M MJ?/) .
U i

Misses the matk on style andfar minor ffaws.
f}ji
Judge Total 50
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

)

CONSENSUS SCORE

geer Judge
‘...’ Structured Version
Location Date
Andy COies | [ T ‘--6 ------- ; -------------- \ Position ﬁdvan(edlol |
BJCP !'D: E3551 ! ! Category#t ‘E &(’(K—g—q ' [intig MINEBOS
Lo X " Sub (a-f) N . ' Etry
acoles2107@gmail.com i | Subcategory veok. Sk L

\ Special Ingredients

may rot be an average of
judae's indrvidual seoras

Non-BJCP Qualifications

Cicerone O] Rank Boitle Inspection D ox
Pro Brewer [0 Brewery
Industry O Describe m Inappropriale
Judging O Years Noee L M H
Malt o LY 10 ‘\] L}Nl}:\_, GDH?Q
Hops ol > 1 O S}@/L Yo,

Scoresheet Instructions 7,
Use the scales to indicate the intensity of the primary attribute. Fermentation  oxt i [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate,

Far “Fermentation”, consider esters, phencls, ete,

If character is inappropriate fer style, mark the box to the right. — _

if character is absent, mark the circle to the left. Appearance N oppropricte Ineppiapricte

Provide summary of beer and key feedback for improvement. E % 45 = g 28 £

Assign scores for each section and total. =g E 8 E& = £ 58 5§

Review with other judge(s) and agree on consensus score. Color L_to 1 v 0O Head L O

Enter consensus score at top of sheet. Clarlly iblont, Herg  Opoue o Other Retention Quick Lt Dther Z -
Other Texture

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

FlavorJ

Malt

Tnapgrapeiate

Mt o Nokkeollee, o oedti

Havor : 13 ot = 7 = u]
Mt o1 Xy g Whear Subtlegromy notes Hops oL X7 s \\.M\J‘r QOMJ QM%\I
Hops gt .o [0 Oforstyle . ' N v 7 <
Busmess o X Wy o bgh for stvle Bitterness o1 1 O
Fermentation (54 X1 , G Borena. Low Clove. Hint of bubblegum Fermentation OX . 'O ’ L{/
{24
Mall
Balance ”“I’“ >4 0"1' jm]
B 5
FinlshiAftertaste & o ™ g
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Heckolc Ho Musty m —— (R—
Astringent Oxidized Thin M Full Nore L W H
Brettanomyces Plastic Body V4 O Creaminess X m] L}/
Diacetyl Solvent/ Fusel Noee | ¥ #
; x |5
TR Sour 1 Addic Carbonation Q_Ll_l_i g Astringeney ~1 X0 O
Estery Smoky Wamth 1 X0 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegelal Classic Example ] I ] ! ) MNattoStyle
Flawless 1 1 1 1 1 1 Slgnificant Flaws
Wonderful L ) ) i Lo Lifeless 6 .
Fesdback Pravide comments on siyle, recipe, pracass. and drinking pleasure. Include helphul suggestions (2 the brewer. [\0

World-class example of style.
Excellent Exemplilias style wek, requites minar fina-tuning.
Very Good Generally wilhin style paramefers, minar flaws.
Good Misses the mark on style andfar minor Haws.
Fair 0OH Navors/aromas or maor style deficiencles.
Problemallc Major off flavers and aromas dominate

Oulstanding

o
T©
5
]
€
c
=
o
%
W

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

Additional resources can be found a1 these sites:
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Judge Total

(5:5 50

hips:iiwww.bjcporg  hitpifivavw homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
| T e/ - [Fosil Hdianced |
Andy Coles e 16 Hazan |l sl
BICP ID: E3551 1 ! Sub (a-f) _A ok |y
acoles2107@gmail.com |  Supetoqoy v Sovek ol
1 . Special Ingredients : CONSENSUS SCORE

may not be an average of
jugge’s indwidual scares

NON-BIUF YUalmcanons
Cicerone O Rank

Bottle Inspection O ot

Pra Brewer (0 Brewery
Industry O Describe m lmppmprhll
Judging O Years Kone L M
Malt oL <o POKNOKST (REEE (HOCOM"C
Hops oL X 1 ) O Lov &AM
Scoresheet Instructions HIN(G.
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ T s T b - l O“—z
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right, _ ) .
If character is absent, mark the circle to the left. Appearance Inappropiate appuopiate
Pravide summary of beer and key feedback for improvement. E - E Ex 2 o8 _ E
Assign scores for each section and total, 288 2 55 5 £ 5.8 &
Review with other judge(s) and agree on consensus score. Color 1 1+ ¥, QO Head .1 > + 1 O
Enter consensus score at top of sheet. larity Brilont , Hary  Opogue - Other Retention Qulck sghoing o Diker 3 -
Other Texdure
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m ;
good, but too bitter for style. o L " H"”"m
ane - —
flavor ! 13| - Malt o~ L X .0 QW, oA 7g . (ORREL
Mt o X ;O Wheat. Subtle grony notes Hops o v, L0 Lou EP\(L‘I'/H‘(
Hops 38 ' O Oferstyle § .
Bremest oo 4 X ¥ Waytos bigh for sryle Bitterness ~: ¥ 1 0 Low - ok
Fermenlation (o, X 0O Borano.LowClove Hint of bubblegum Fermentation ol X 1 O SON\I QL\J( Qobh = OK \ ‘(
= 2
Balance HDPM L X m"g ] 2
§
Fsiaftertaste L ™% 0 Wiceswakige, ok olrum\:\ (Rak
Flaws for style (mark L-M-H for ali that apply) Other
Acelaldehyde Metallic
Alcoholic / Hot Musly m _ i
- N PP
Astringent Dxidized e P hare L " "
Brettanomyces Plastic Body LY O Creaminess -~ X [
Diacetyl Solvent { Fusel Carbonat Hore L M H Astrl W is
DMS Sour / Adidic atbomation ~1 ¥ 1 0O . hgenty o = O
Estery Smoky Warmth L ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ) t i | WoltoStyle
Flawless L =) i 1 5 Significant Flaws %
Wondetful | 1 X ) 1 1 ) Lifeless .
Feedback  Provide comments an style, recipe, process, and drinking pleasure. Include helpfuf suggestions to the brewer. lio
Orelia aped . Nice 1nlEeiar V\OM-P(
2 dl Woild-class example of siyle.
-1:3. Exrellent Exemplifias style wel, requites minar fine-tuning. 6)‘\'& O‘QO& (\"W g‘}}a’ M
o g s .
 RE] - e (sl & benolie G viose pomnalkion
.g Falr it flavors’aromas or major style deficiencies, AIU\\LQ\O'\‘& H"&\Qb‘- Mw Ll\%b R
¥4 Problematic Major off llavors and aromas dominate — 5 ‘Q g
Quude ljﬁ‘ﬁfmﬂf\“(j prt ‘f\i\) sood . W
Judye Total 50

BJCP Scoreshest Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124 Additlonal resources can be found at these sites:  haps://www.bjep.org  htip/vawehomebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

S d Versi

ructuree Yersiop Location / / [ate %/6 /ZI’
 gud

s Aollon, Zierdie.

Posilion kdvanced te |

«;' Category¥ lé E-%u? %ﬁl inflight MINI-BOS
S

- - ] Sub (a—f] triry
BJCPID s '7\% ]J ‘ {/ AL
i & Rank [ 2 \?0 } + Subcategory <;{“" cj 1/ :
: ! ; ! e CONSENSUS SCORE
T Email ! » Special Ingredients ‘
________________________________ e e e e e e e e et amaaaae e may not be an aierage of
Non-BJCP Quallficat 2 ; 0{ o
Ol ualifications e
Cicerone O Rank f}ﬂ 4% Botle Inspection D ox
Pro Brewer 0 Brewery
Industry O Describe m Trappeoprite
Judging O Years Kere L M H K\ (\ \p
_ Mt o0 %G 0O Gl 3 ri’ﬂf‘m €&1M
ans @9_(‘ ! i O fJL’ MA ‘D
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attiibute. Fermentation ¢! )/ : o iz
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/description as appropriate.
For *Fermentation®, consider esters, phenals, atc.
if character is lnapproprlate for style, mark the box to the right, )
If character is absent, mark the cirele to the left. Appearance Inapsropicte appiopriste
Provide summary of beer and key feedback for improvement. E - 2 g E g z =22 . §
Assign scores for each section and total. £ 2 8 3 & F 22 E &
Review with other judgefs) and agree on consensus score. Color 1111 1'9[1 ] - Head l X0 o f ;
: Briliont 4 0 Lostjng~ e
Enter consensus score at top of sheet Clatity Brillion| oty AN o Retentlou ‘@\D -
Other Texture
Example: How to fill in a a Scoresheet
This example is from the flavor section for a Weissbier that is m |noppmpmle
good, but too bitter for style. ot l/ k
= ‘ logorut
Flavor 13_l Malt : i u“" (l‘oc'da! b (bmml 3 @QO”A
Wl oL X; '] O Wheat. Subtle grainy notes - Hops Ct}( , o 3‘9 CJA}‘ &
Hops et . ;O Offerstle . T e -
Bitteress D_,____x_ M ey teichforstyle Bitlerness (1 ¥ O b Cﬁ ) E'(/ + P
feretaton ot Xo s O MMW Fermentation 51> ] I{..Or" TﬁMl (1210/\"6’@7‘0\ l i7
T . = L] [20]
Balance Hophy ! g’y O f‘) d}fﬂ{; g 7 V‘
D 1 v
e "L ¥ o 1V Shl ﬁ,{{
Flaws for style mark L-M-H for al! that apply} Other -
Acetaldehyde Metallic |
Alcohalic Hat Musty : Mouthfeel § . s
Aslingent L. | Oxidined i P ol 6
BreManomyces Plastic Body : « D Creaminess % ;0O L(
Diacelyl Solvent{ Fusel ;
- . : |5
WS Sour /A % Carbonation o_l____% O hstringenty e i Dilcre
Estery Smoky Warmth 1 1+ s O Other
Grassy Splcy
Light-Struck Sulfur m
‘Medicinal Vegatal i Classic Example I__LI___.L_L_A Notto Style
Flawless | N | ] 1 | Significant Flaws
Wonderll L w¢” 1 i 1 feless ,
i

Feedback  Provide cemments on style, cecipe, process, and dnnling pleasure. Include helprul suggestions fo the hrTL
&}f&lr Leer
i S (AR TRV
Excollont [Rel:B:E A FxempltfiEs Style well, requires minor fine-tening. - \' AN M A Q"‘ %
Very6ood [ELURELA Genersliy vilhin siyle parameters, minos flaws. e f -~ ‘JT
Gaod [PABYAR Misses the mark on style andfor minor llaws. m l“ % Md( l
Falr [RERPIVR OFf fiavarsiatomas or major style deficiencies. b :’\mg E’)l At P{C\ ;— QA_E_CW
L] "

Problematic Major off fiavors and aromas dominalk

e,

Judge Total £

BJCP Scoreshest Copyright & 2618 Beer Judge Certification Program
rev BSTR-180124 Additional resaurces can be found at these sites:  httpsifwwbiep.etg hrpiffuiay hamebrewersassociation.crg



BEER SCORESHEET
AHA/BJCP Sanctioned. Competition Program

Structured Version

peer Judge
4

Location

/A

’ Judge ﬁ '{ ' "
:1 Name 4 Lo ﬂ"é/:

1
:BJCF’ID '
&Rank

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Havor nappreeiate @
Nine L W H [20]
Malt L Xy g Wheat Subtle grainy notes
Hops o)L 1 10O OKforstyle
Buomess ol X 1 ¥ Waytoohigh for style
£ I o X a0 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic [
Alcoholic / Kot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl 21 | Solvent/Fusel

DMS L. | Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal f’] « Vegetal

Wotld-class example of style.

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

04 flavarsfaromas or major style deficiencles.
Malor off flavors and arcmas deminate

Cutstanding
Excellent
Very Good
Good

Fair
Problematic

)
B
=
L)
m
=
=
Q
G
[%2]

BJCP Scaresheet Copyright ® 2018 Besr Judge Certification Program

rev BSTR-180124

Category#
Sub (a-f}

lwﬁA_ Sf’ocﬁr

595497

Position

Advanced to r
-BOS
in flight e

Sebtecoy

P e

Bottle Inspection  Yox

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity

Special Ingredients

Entry B
o CONSENSUS SCORE

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

Jappropriate
Nane L M H ‘r / ’
o L1 El és'éf—f"v. /(4'37(’2{ /‘?eﬂbq:ﬁ-ﬂ/
ol O plasth eV pate
O 1 ) D /\J@ /-} 0@ 6 lﬁ
lnnpprnpﬂule Innppwpdule
Eo2ZEfg g2 %
28858 £ E&E &
LN Head1I1Y|‘
Bt Hgy  Ofogis | Olher 7 | ting Other
1_|7)g_1_1 o Retention """ 00 B

Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfec! J

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Texture

:Inupp;dbr'i'oigj
Nngbl{ L ED. wast ‘ff  Shsect nntes
O—){ ] J II] M‘b %05’ .
c‘h{ - L ] WD.
oy, Hely -D.

—

Sweel : 1

3 A’Sﬁ’w/\ﬂd*r’

lectiore,

Nane L

'Iﬁéhp_riﬁr'i&te'
M H

Creaminess ~1 1 | E|
Astringency ~ 1 1 | D

Other

nppote
Thin ] Full
T R D
Nane L M H o
iI:I
ol 110
ClassicExample | ] |
Flawless | 1 1
Wonderful |

—

Not to Style
Significant Haws
Lifeless

Provide comm?e onstyle, recipe, pmceE, 3?11 drinking pleasur ? Include helplul suggestluns to the brewer

s

goM.La Squ@w‘){ 'F:»-WH'S }frw 5AOVJ0(

ren

’S)

e L medfa/f'ww l‘zwa

yg,ovSIL Ffcl. + ﬁvvv‘

Judge Total
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BEER SCORESHEET
AHA/BJCP Sancticned Competition Program

Structured Version

Lacation o
"""" I R T = e R
enecii el Je ; | Categoryf £ gY 79’9 A '
BICP D ; | Sub (a-) = T 7L T A
: " ; gz .
+ & Rank + Subcategory ly 5‘7# ! FLACE
‘ V. (& (/ et H’ k NSENSU
' Email [?Fﬂwy I 01/ G '@/}’1’ Specnal ingredients ; co n S SCDR
Y P e T e e L e e e i e m e m e e e e e e = maynot 2 an average o
judlge’s individual
Non-BJCP Duahflcauons . Juclges nalvickalscores
Cicerone O Rank . Botile Inspection  $2oe i}
Pro Brewer [ Brewery forr ir m/ [);‘fﬂ.fcrf‘,fwg
Industry O Describe ’_J' ncppropriale 74
Judging O Years ] Hone L M i 7 71
Walt o1 ! {f : b I yeas
Hops o Fl' : ;0
Scoresheet Instructions . Z
Use the scales to indicate the intensity of the primary attribute. Fermentation 3 H I ZK - ) v e 13
Use the space provided to describe the primary attribute. Other //J'//VVME “« ﬂ/ﬁf’l/\. v, 74,// 4/&/%////7/@#/)’

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

If character is Inapgpropriate for style, mark the bax 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 secticn for a Weissbier that is

good, but tao bitter for style.

Fiavor
Mas { . X': ' Wheat. Subtle graing notes
Hops 3. - OK for style
Bitterness .. . % X Waytoo high for style
Feementation e X Banana. Low Clove., Hint of bubblegum

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

Acetaldehyde Melallic

Alcokolic / Hot Musty

Astringent ] | Oxidized

Brettanomyzes ' Plastic

Diacetyl L1 | Sotvent/ Fusel

OMS Sour  Acidic A1
Estery Smolky L
Grassy Spiey

Light-Struck Sulfar

Medicinal (| Vegetal

LR World-class examp[enlslyle T }

i1: 2P 8 Eemplilies style well, requires minar fine-tunig. |

pe{aBcrl Generally within style parameters, minor flaws.

R PR Misses the mark on style andfor miner Naws.

LT SIel Off flavorsfaromas or major siyle deficlenctes. }
[oRB:R Major off llavors and aremas dominate !

Outstanding
Excellent
Very Goad
Good

Ealr
Prohlema!l:

w
z
3
[}
[=2]
c
=
o
"]
"

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

Tnoppropiate [nappropilate
ERERBE éE%éE
Color J—I—I—I—I—LJ O . Head 2 ) 1
_ Briliot  Hozy  Cpogle Gtier . Dulek I.usﬂ ng Other
Clarty L1} 11 | Relentlon!__lg_l O 3
Other Texture
I_nuppmpl‘znte
fone L M ] / (-%
Malt L ,J||:| Ve}iy/ﬁ/y
Hops (! { ! 1 O
Bitterness ¢~ gf !
Fermentation (. ! n=4 //ﬂﬁm ,,é‘// 170 ﬂ}/o’,//ﬂ/ [@/)7‘ ? .
. H
H i
Balance e ] M"m" [m| hd
Finish/Aftertaste ”'?( ez,
Other
Inappropriole Inappropriata
Thin M Full Kone L M H
Body i 0O Creaminess o_’_;l O
L M H ]
Catbonation oo m| Astringency o1 1y e _‘5 B
Warmth O_I_f_l___l O Other
Classic Example | 1 v fo ! J Notto Style
Flawless | J 1 1 1Y) Significant Fiaws
Wonderful | ] 1 I L1 lifeless 3
Feedback Provide tarn ﬁ-ﬁ

Sl

ts on style, redipe, pmcess and drlnkinq pleasure In?elpy?uns to the brewer,

‘%!( JPJO/ ”\ éln

ﬂ&?ff Mfﬁlfgfw";]'\ ("/p:;f

/)/ r?"?/‘*’f/«?. ,

@*»f;«:ﬂ/ﬂ Jen s n/n/)//rm é,//// (Z& £

Jo ;f/’»’?’l:frr r/mfp )f( /4//&';// ﬂc‘m*r

i

by nel

/057/ / Mm

/ﬂ//@/

Hlocse, mWJQQW

Additional rescurces can be found at these sites:  https:/www.bjcp.org  hitpi/www.homebrewersassociation.org
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BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program
Locatlon 8+( [ '

w 2Klel2t

e itnby 5' 7T ade] e s
' Name thon y b + Category :ﬁ g ‘6 67/6 L inflight |
! - [ : + Sub (a- . S : Entry
o £ 7350 R s oA e
; & Rank : , : ‘Spu‘b:ategory 1, . :
1 H I o ] ) | of
| Email | Special Ingredients : CDN.SENSUSSCORE
E R e e e e e may nyt be an average of
NonBICP Qualificatl \ Judge's indiidual coores
o valifications }
Cicerone O Rank EC(G?’]! 5¢ ol Bottle Inspection. T ox
Pre Brewer OO Brewery
Industry T Describe m Troppraprice
Judging O Years ore L 1 H KCC \5 iu"/ tt(/ &
Mt oL ¥ OL! . B (2]
W o )
Hops _,{ , & A Efk v 51&3\ -
Scoresheet Instructions é -
Use the scales to indicate the intensity of the primary attribute. Fermentation Q‘ X = A A i 12
Use the space provided to describe the primary attribute. Other ﬁ;ﬁ{‘gw ;F& LO *Lé & ol Mo
Add secandary attribute(s) intensity/description as appropriate. T v -
For "Fermentation”, consider esters, phenols, etc.
If character is mappropnate for style, mark the box ta the right. - )
If character is absent, mark the circle to the left. Appearance Tnapropiile beppioprite
Provide summary of beer and key feedback for improvement. E o2 i g =5 _ F
Assign scores for each section and total. 22 E &8 E= [ -
Review with other judgeis) and agree on consensus score. Color Ll L1 |x 0 Head _I_'_D_Xi -
Enter consensus score at top of sheet. Clarity Brilliant :Hu!y Inpuque o Retention Quick Jasiing O et _! |
Other Texture

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

Flavor J

Ilnp:rupmle

gooed, but too bitter for style. o L " (P
Flaver 13.! Malt o1 N n Tk (}vf { \LL/ {o\xeL,
p , ]
Wit g X . Wheat Subtle grainy notes _— Hops C"& ) a
Hop g2 ¢ -0 Okferste . | :{
Bllonst ot X o M Woyteokichforswle Bitterness 1€ » 0
Fermentallon (. X, _ 1O Barare, Low Clove, Hirt of bubblegum Fermentation I\[ . . O 6 -
gnlll Mnlu -F23
Balance L 10 \
FinishfARtertaste _'| ¥ B \/ ((b] N}:} . ¥
—_— - Y T d
Flaws for style (mark L-M-H for all that apply} . Other f) 7 ‘-ﬂ” ,B:@ﬁfr [3 U\V l’.‘.‘\\ A [\Q—)Jg k C 6,
k] ) LA
Arelaldehyde Metalkic \J
Alcoholic / Hot 2 Musty m Iroppropriale lmpp'opthte
Astringent A\ Oxidized e W kL
Breltanomyces Plastic Body b g Creaminess ,\_ﬁ ]
Diacetyl Sol i 2 ¥
y olvent { Fusel carbonati Mone L ° H ast } s
TS Sour / Adidi : arbonation OJ_}E’_.__: 0 ringency OJ_%_... )
Estery Smoky ! Warmth o+ w00 Other Mﬂf—_
Grassy Spley U
Light-Struck Sulfur
Medicnal Vegetal i m Classic Example | 1 ) ¥ ; NotteStyle
Flawless [ 1 . ¢ L | Slgnificant Flaws .
Wonderful L 1 L A ) 1 Llfeless 6
Feedback Prnvude :agmentson style, recipe, process, and drinkiag pleasure. Includa helpfu!suggesunnsiothe brewer. | fo
_ S \)e(f \C{\ (iin oV @mn\}
P Outstanding EERER] World-dlass example of style. ' ) -
E Excollert [el:BLLE Exemplifies style well, requires minor [ihe-tuning, ( (-‘\(‘}& e? F s‘-rl m/\'( b( -’ l ﬁ ‘k’ ﬁf}‘i u
R Very Guod_JIEd Genarglivy, Inof flaws. . A s
E" (13 21-29 Mnse&ﬁemafkom% Tb - Gg\\ \‘U’ /' ZAA T~ )‘iw }?
5 Falr [RL2ZLR O izvorsiaromasormajarifleetie (" k ry ,L\} ‘*Vgt'( tﬁa: N (‘U/g"e‘,/ f“‘ \if\\(;/‘[s‘
4 pootiematic [RSREA Kajot off flavors and atomas deminate + ) =

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

Additional resources can be found at these sites:
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Struetured Version
Location Date
And\/ Coles S l-s- ------ ; -------------- . | Position Advarced o
! Category# o E' 6.4,6 : in fliaht MIN]-BOS
BJCP ID: E3551 e 881 | e
acoles2107 @gmail.com | subeatogory S Seuk :
: Co CONSENSUS SCORE

Kon-BICP Quallfications
Cicerone O Rank

Pro Brewer OO Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales 1o indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

For “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the lef:.
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 Scoreshest
This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Havor : T_3—|

.

Wheat. 5ubtle grainy notes

N 5 X, o0
Hops iyt 1 O Ocforsivle
Btlemess L1 X X Wyt high for style
{ oL X , O Bonena Lew Clove. Hint of bubblegum

Flaws for style (mack L-M-H for all thet apply)

Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent ~ | Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour} Atidic
Estesy Smoky

Grassy Spicy
Light-Struck Sulfur
Meditinal Vegetal

Oulstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-1uning.
Very Gaod Generally within style parameters, minor faws.
Seod Missos the mark on style andfor minos flaws. ¢
Fair Dff Navors/aremas or major style deficiencies.
Problematlc Wajor ofl flavors and aromas daminate

N
=
!
]
=)
c
=
&
w
W

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

Bottle Inspettion

froma 2

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel

Body
Carbonation

Warmth

[Overall

Feedback

Special Ingredients

may not be an average of
judae’s indwidual scores

O

e ppropriete
Kone L M H
017 A ]
ol X ) O

Ol i D
CREEE — TOOMULR ~NARDTO B Ci AnMAAHIG

st
_ Inapproptiale Tnoppropriate
EERBE g2fsi
[ T R VR b oI | = Head l)(!‘lD o
Bull!unll Hazy  Opoque O Retention °”m'>( Losting O 2! 3 F{
Texture
[napproprite:
Nore L ] H
ox 0 ORAKQokYT (oReect ,(MOC
oL o LoL- CARTHY
ol + 0
M‘ | ) 3 ?’ ﬁ
COVLT :
M e Mg
S G GOREE ALAVOUL, 6T Bl TN Aows
{OWEGs 5+EN CAJOILS
Treppreptale Inoppeepriete
Thin M Full Kene L M H
x O Creaminess 1t 1+ % | OJ 3
ng}_hfl O Astringency o1 x 1 O |5
o X 4 Jd Other COREBEONEDY
Classlc Example | ! 1 L X | NattoStyle
Flawless | ] { LX" 4 1 Slgnificant Flaws
Wonderful | 1 T« 1 ) Lifeless L( .
Provide comments on Siyle, retipe, process, and drinking pleasuze. Include helpfuf suagestions 1o 1he brewer. h 0
COREED1S OUBAWUSAUNG — <00 MUCA
(DB NS A OLeNT (5B -
000 NNALT UMAACT &R ArtD CAvouL
QAN e CeREEE LEPVES B QT ING
P M IaSiCr, 'ZZ,
Judge Total

Additional rescurces can be found at these sites:  hitps://www.bjcp.org  http:/Awvw.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Eocation Date
y o~ . e ' Positi Advanedlo
Aney Coles : ! Category# \b %7\ lq ﬂ"g? : i:?llg:: Mlm-sosl
BJCP ID: E3551 K Db S L i
acoles2107@gmail.com g :SéibEP‘e‘-"”Y ?f‘w‘ ke Fok b A S———

‘_‘ Special Ingredients !

may not be an aigrage of
jucze's individuel soares

Non-BJCP Qualitications
Cicerone O] Rank Botle Inspection DD ex
Pro Brewer [ Brewery
Industry O Describe m Incppeopricte
Judging O Years Koo £ M H
_ M o X0 SKarsk, bl
Hops L X 10O
Scoresheet Instructions o
Use the scales to indicate the intensity of the primary attribute. Fermentation ( & ‘ d b‘ % 72l
Use the space provided to describe the primary attribute. Nh LD
Add secendary attribute{s) intensity/description as appropriate. Other m L D Ol (' S0
For *Fermentation”, consider esters, phencls, ete.
If character is inappropriate for style, mark the box to the right. - ) .
If character is absent, mark the circle to the left. Appeara“-te Incgaropriale appropite
Provide summary of beer and key feedback for impravement. E o = g £ 3 2 =8 _ F
Assign scores for each section and total, E 3R 8 &= £ 288 &
Review with other judge(s) and agree on consensus score. Color L1 1 1% 0 Head L1 X | OO ___
Enter consensus score at top of sheet. . Bdliont, Hory  Opogue Othet Qi tosting Other /L
Clarity |_?L_!.__| O fletention & O 51
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m ——
goed, but too bitter for style. e L " “mpm t
gne
Flavar 13| Malt 1 . . 0O MI]&&GA(TDS‘()»X’
” g 1
W oL ;O Wheat. Subtle grainy ntes Hops o [ h'N po\/\(\l\J\ 0"/(
LS S — | Ok for style | §
Btemess ot 0 X % Way tao high for style . Bitterness b alil] O
o X , O Benana. Low Clave. Hint of hubblzgum Fermentation - \ O ?—
Hoppy Noty R
Balance | . ol A |
]
FlshiAftertaste L M1 O
Flaws for style (mark L-t-H for all that apply) Other dJ\Qn)\r( S\I\,@QLM ‘Q,\( oln bl SHML Ol W
Acetaldehyde - Metalfic i
Alcoholic { Hot Musty Em f—— Ineppeopeiel
. Intppropriale Incpprogxicle
Aslringent Oxidized Thin M . " H
Breltanomytes Plastic —/ ) Body X . 0O Creaminess O X jm} 3
Diatetyl Solvent J Fuset Here l
(l ' E
TR T Carbonation O..l_{_l__z | Astringency X7 ¢ O |
Estery Smoky E Wamth o~ 1< 0O Other
Grassy Splcy
Light-Struck Sulfur m
| Medicinal Vegetal ClassicExample | 1 1 > ; NottoStyle
Flawfess | L ! ?: ) | SignHicant Flaws
Wonderful 1t 1 ) Lifeless 3 |
Feadback  Provide commenis on slvle recipe, process, and drinkla pleasure Inglude he!pfui suggesuunsmhehrewer HD

ok fare e ke R Ol e hue

P outstanding World-ciass exsmpleof shle, )&)

E Fxcallent Exemplifies style well, requires minor fine-Tuning. ‘/E\;\ O ] wp’“—

N VeryBeod Geaerally within style parameters, misar Raws. d}i m w H\

g Geod Misses the mark on style andfoz miner {laws. ( \"" U\eUO\’ R/ “—"Q
a Fair nif } of majer style deficiencis QP{V\W\W LG\;\ Om (9-/)5

Yl Problemati Major aff flavars and aromas dominate

10_

Judge Total 50

BJCP Scaresheat Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found st these sites:  hnps://weanbjep.org  hitpiffenwwh t Tation.arg




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Date

i . Categoryd
; . Sub (a)

D :

99795

Bdvantet 1o
MINI-BOS

Pesltion

in flig!
Entry ﬁ/

; &Rark . - () } : Subcategory ?“/}/_ﬂl l’f'/;\4 é\}’%’f‘é 5 7/01/7‘Z
t / . H hid | of
Y Email L’f’.’f?}’? Yo ;/m%?zc O?:'Qflfﬂﬁh » Special Ingredients : CONSENSUS SCORE
R .. ... I A . e e i m e may not be an average of
juize’t individual scores
Non-BICP Qualifcations , o
Cicerone [0 Rank N Bottle [nspection 5ok
Pro Brewer & Brewery _BLZL[Ef_F‘/\_H?LAﬂ?if_
Industry O Describe 7 m Inappeapeicts 4 I} 7 .
Judging 01 Years { Vone L M # wf ot 7 / g
Malt oL 10 \g\Wt”t"rA/if{ Tx i 15 (o
Hops L‘{ ! | r[. [ 7 —
Scoresheet Instructions : g Ao 5
\ise the scales to indicate the intensity of the primary attribute. Fermentation o1 - M %i £ / cadall e (,w\/,/ 12
Use the space provided to describe the primary attribute. Other aoe Z
Add secondary attributels} intensity/description as appropriate. z
For “Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box te the right. )
If character is absent, mark the cirele to the left. Appearance _ Incppreprcte approginte
Provide summary of beer and key feedback far improvement. E - 8§ 2% 3y ] 8 _ E
Assign scores for each section and total. EEESES £ El E s 3
Review with other judge(s) and agree on consensus score. Color 21— 1 1. 111 Head J_I_L_[L_L j=} s
Enter cansensus score at top of sheet. Clarity Briliont  Hozy IUpuqm? g Retention Quick Losting = Othat Z
N — | =1
|
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m S
goad, but too bitter for style. o L M " prepie ( é ' 4’ i
e -._,n ".- K r._"‘ ;‘}
Flavor 13! Malt ‘G/',F L . O qeed ! P Cﬁz L }}»’L {
M : !
Mt oL X, 0 Wheat, Subile grainy notes Hops . . o VIJ{S'%Q-/ [‘%&’,”/{ﬁ r’h?’-’”
Hops ot .t .+ Okforsiyle
Bltlermess OJ_'_X_. K Waytoo highforstyle Bitterness oL : ! 0 ’.' e
Ferertter Xt O Semeneon Clove, Hotof bubblegur Formenlation . | - T .—QC e ( 4] f r.':.'f\.f.'f g
- He Mot
Balance L il a)
Finish/Aflertaste L aillw , i
~ 5
Flaws for style (mark L-M-H for all that apply) Other a 5;59(/ Y p/\ e / P Al r/ﬁc‘dv-’ ,,./ ¢
Acetaldehyde Metalllc /
Alcoholie / Hot L7 | Masty m _— e
Astringent Oxidized I i " bl Noe L " "
Breltanomyces Plastic Body ! , O Creaminess oo |
Diacelyl Soivent/ fFusel el H (/

i ; i , 5
oS Sour 1A . Carbonatfon ‘ n| Astringency y1 f 0 |
Estery Smoky | Warmth OJ__A__._ﬁ Other
Grassy Sploy
Light-Struck Sulfur m i
Medicinal Vegetal i Classic Example | 1 1 1 ;  NottoStyle

Flawless | 1 1 ':: 1 1 . Significant Flaws

Wonderful | ] ] ; ) 1 ! \lfeless W
10

Feedback

World-class example of style,

Exemplilies style well, requites miner fine-tuning.
Generally wilhin style parameters, minor flaws.
Missos the mark on style andfor minor Haws.

Off flavorsfaromas of major style deficiancles.
Major olf flavors and aromas dominate

Outstanding
Excellent
Very Gootd
Good

Eair
Problemalic

o
9
3
()
om
c
=
o
%
W

BJCP Scoresheet Copyright & 2618 Beer Judge Centfication Program
rev BSTR-120124

Additional resources can be found st these sites:

Provigp commehts an siyle, teclpe, process, and dnking Fleasare. Include helptu suggestions Ie he Srgwer.
Kezere, ﬂ:w@mjﬁ iz 12 fier 5 re
Lyl el olcalele ’

Kz‘i/ﬁ‘!/ .G‘T}('r'ﬁ/ 7. ;‘é;:ﬁ’k & )0 ;’?.r.f’rf’é}’f,-fxz/k/
Wl erd mel ¥ Plplepcl

{
“
Judge Total 0
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version (3 l/[ l 1 26
Location Date A

............................... e me_mre-—-oC------cc-cf==--=-=-=-=-=- ¥

- Position Advanced to
Category# 'Db E- q [ q 7S§

MINI-BOS
Sub {a-f -

7

ESubcategory ;qﬁe.-’ }\ {f 'hﬂ j’tn"i PLACE

(Spell out) : of
Special Ingredients ! CONSENSUS SCORE
________________________________ N e e e e e e e e o e o e e i ma may not be an average of
Non-BJCP Qualifications Judge's inclvidual scores
Cicerone O Rank Waaur\{a Boltle Inspection  [J ok
Pro Brewer O Brewery
[ndustry O Describe m ncppropriata

M

Judging O  Years Kere L W / jl W‘N }S
Malt o.%_x; o Q@Qékp -
Hops D
Slﬁgfﬁsslg?ﬁ '."5.'"“‘-""9“5 . . . Fermentation |m} ﬁ) -S +1 (- &Mmd L!
ales to indicate the intensity of the primary attribute. C /) [iZ]

Use the space provided to describe the primary attribute. Other .m Xfo l & CJ

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

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

el
Provide summary of beer and key feedback for improvement. E - 5 E’t’ ‘ 2 =8 _ E i
Assign scores for each section and total. £-8 § & ;i £F £ & & & é : -
Review with other judge(s) and agree on consensus scare. Color L—L 1 | 1 (D o Head l Lo o ;
Enter consensus score at top of sheet. i Britiont  Hozy . Opoque : | Othet Losting : Other 2
P Clarity v a Rete ntlon_bd’—l 3]
Other Texture .
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m
geod, but too bitter for style,
Flavor Inappiapriate 1 Malt
el M H 120
Mall L X ' O Wheat. Subtle grainy notes HDPS

Hops e 1 4] OKfors .'° Bitterness . )Q/ D 3!\0”’# - \”ﬁk‘;ﬂt(

Bltterness O—L—‘—K—' K Way tac high for style o
F fon oL X | O Banena Low Clove. Hint of bubbleg Fermentation ol ‘ / | D %
- o
Balance HOPN ,‘/ Mu“"f o
Finishiaftertaste | wn r . , .
Flaws for style (mark L-M-H for all that apply) Other f A- 'C)I»C‘-‘q' \ @LQ,H? I\C :-fl’fﬂfl CV/E[ ,
¥ h]
Acetaldehyde Metallic
Hcoholic/ Hot TA | Musty M S— [mm
— Inappropriete pprapil
Astringent Oxidized Thin " Rl Ko L
Brettanomyces Plastic H Body ¥ [m] Creaminess IZ 1 l‘_‘! Z‘
Diacetyl Solvent / Fusel L M '
! Carbonation ' [} Astringency ~o W | ,E_i_ [5]

oWs Sour /Adidic d‘t“/—“—' =
Estery Smoky Warmth OJJH [m] Other

Grassy Spley
Light-Struck Sulfur m J
Medicinal Yegetal ClasslcExample | 1 1 1 1 | NottoStyle
Flawless | ] ] 1 ] Significant Flaws
Wonderful 1/ I Llfeless b
Feedback Pravide commepts on style, er process, and drigking pleasure Include helpiul suggestions to lw |ﬁ
WW‘% ? ’% Clpct LA

e

Outstanding [LERd] World-class example of style. . Vs "‘{m‘%'f}f’d ’;fp {y (ft'e/ fﬂ Jd} f;l(c' .
% v 4")

Excellent JELELEN Exemplifies style well, requires miner fine-tuning.

Vory Good Re(e¥d Generally withistylopatametets.inor flaws, r:) MMM 'E & L ‘\.., '&’ﬂl

C nvd [PARPLE Hlsses the matk on siyle andiorming

Fair [EIwdel Off flavors/aromas or major style deficencies. OL(/'JL-\’ ‘(J‘A? P (:‘\ %.f?_ L‘, ﬂ: ‘1' A .,

Scoring Guide

Probfemalic VSR Major off flavors and aromas domhate

O/[@

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  htips:/www.bjep.org  httpi/fwvawhomebrewersassociation.org



BEER SCORESHEET

AHA/BICP Sanctioned Competition Program
Structured Version " ! 2{
i Date

Location

e 13— Hox

"C‘ L .
] Subcategory ﬁW"J’N }lgﬁf}‘@/.

Vs Coprs bogorsovnr
R L3100 (s

Positlon Kivanteg lc
h MINI-BOS
Inlight

X \3
of

Enlry #

' Email ! X Special Ingredients CNSSS SCR
Y e e e e e e e e e e e e m e m e —a e e e e e e e e e e e e e e e A m e e, . e = 13y not e averagq o
jrc}‘;-'e's indhiduel scoras
Hon-BJCP Quallfications Sotlle spection O3
Cicerone Rank Tl Hspet o
Pro Brewer O Brewery
Industry 01 Describe m ncppropriete e R
Judging O Years Hone L 3 H 7 c/LZL fon b '{M,,-f:q_,
Malt ! O &MC& / b,‘.j L 5 j &
Hops 0 1 ' ;O Lj J{ - hé;"q/"l{h}f A«é,!'@cs
Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ - 1 0 iz
Use the space provided to describe the primary attribute. Other

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

If character is mapprnpnate for style, mark the box to the right. Appearance N —
patanrial ppIch

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

Provide summary of beer and key feedback far improvement. E o E E E ¥ g & _ %
Assign scores for sach section and total. 2 8 & &z z .M,é"‘} £ 22 &
Review with ether judge(s) and agree on consensus score. Color L1 1L 154 ) » Head | [ VA |
Enter consensus scare at top of sheet. " Billtogt  Hoy ’ONGUG 0 '10'5\ ing Olher
Clarity #J__'_r Retentlon =] [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) )
goed, but too bitter for style. o L " “WPPWW!E .0 {LO
Flavor —13 ‘ Mall . SJ# e o e_;'?‘:_ Z f(, /n et &_5 W
w ' 1
Wil o Xy ‘O Wheat. Subtle grainy sotes HUPS o , E a%%wﬁffi " —?,Q‘L_S%
opr gau 1 00 QKforstvle | ! et
Bitterness ot .o X W Weyteabighforstyle Bitterness O : : 0 pri ‘!?R-f AEV mgq,./GV{V‘) ;
Femesaton o1 Xty O Barors. Lo e, Hit of bibbiegum Fermentation . ' .o ¢ /.P m&[ S ‘fc::; T } /
20)
Bance P M o oddter Aanes]) -
i 5 ‘:}
Fnishikftertaste "+ "% O v
Flaws for style [mark L-M-H for all that apply) Other
Acetaldehyde Metaliic .
Hcahollc / Hot Musty ‘ m N vesmn
plarite neppropricle
Astringent Oxldized _ Thin M fl None " K -
Brettanomyces Plastic ; Body ! ;0 Creaminess =~ 1 O 3
Diacetyl Solvent { Fusel carbonation "™ FA H Asti e s
DAS Sour / Adidic atbomation 1 1 U ingency 1y )
Estety Smoky : Warmth OJ_}.%é o - Other
Grassy Spity
Light-Struck Sulfur m
“Medicinal Vegelal : Classic Example | H 1 1 : i NoltoStyle
Flawless L ] ] t ) i Significant Flaws .
Wonderful | 1 ] 1 ! 1 Lifeless i L
[0

Feedback  Provide tnmmenlsonﬂyle sl fe , Process, anddr:nking pleasure. in:ludehelpful suggastions to thebrewer.
Hro % ST ?
hep. M ﬂv;)‘f“ . udfe ., Too \.arc‘.— 57
World-lass examplo of style. éiﬁ) e er f «:‘AfaL .a"ﬁq - .. ‘? }.f o ot Cf ] U\ﬁ«- dJ H-w'

g Qutstanding
‘5 Excellent Exemplifies style wiedl, reguires minor fine-luning.
[“R  VeryGood Generally within siyle parameters, minor faws. " - 23 %
2 food Misses the marian style andior minor Havws. 1~.~'§""— L [‘L {Hj""’, - J Wiz cv{f o
§ Fair 0ff flavorsfaromas or major style deficlentizs. '("_T:\::%-‘-:Ju{, !a T f i) oy 1]’ (bd[ “:57",1 aglest
[ Problematic Majot off favors and aromas dominate Z - U’
S{iﬁw{r [ B rav ‘j'r\..n brpar //L 7
a'\ N é & —
st -f‘ ww\, tuoww  JudgeTotal 50

BJCP Searesheet Copyright & 2318 Beer Judge Certification Pragram
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version . ’{_Z }L/' I Date 266\_ Z/

“"""“""""’\"/ ------ f 7T N (4 ' [Positl Advanceg |
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i :

Sub (a-)

" 7 L -
i | fubcategory Fm; / 154 } cy ! PLACE
pell o ! o
ﬂ = f)yf\ ra ,V&?L/ 32@ C}'}' ( ('/74 Special ngredients T : CONSENSUS SCORE

may not be an average of
judge’s individual scares

Kon-BJCP Qualifications

Bottle Inspection %fmt

Cicerone O Rank - . ' .
Pro Brewer 7 Brewery __ Dy [Pml0) o 1072 m
r - t

Industry O Describe Inopprapiinte

. 4 ' S ’ fl
Judging O Years L5 Matt e | H H| . g?&gg‘][’;/ f‘/&,’j &ﬁ/m ﬂ//,@[f ¢

ol -
Hops oLt ] 7
Scoresheet Instructions (‘ ¥, ./, Lty rasel A £ iy / 5
" Use the scales 1o indicate the intensity of the primary attribute. Fermentation o : 4 1 0 - = - [12]
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
if character is inappropriate for styls, mark the box to the right. _
# character is absent, mark the circle to the left. Appearance _ Inepproprite Waprepiate
Provide summary of beer and key feedback for improvement. E - 38 E<¢ 2 gr ., £
Assign scores for each section and total. a2 58582 £ 2 & 8 &
Review with ather judge(s) and agree on consensus score, Color ~—L 1+ 10O Head 2 1 f 1+ + O
Enter censensus score at top of sheet, Clarlty Erllont, Hery  Ohague a Other Retention Quick Lasting O Gtber Z -
Ty O A——— 3
Other Texture
Example: How to fill in a Scoresheet
This examgle is from the flavor section for a Weissbier that is m N
good, but too bitter for style, e L M ! PR )/_
1~
Flaver - 13, Malt 1 L . d i o )/ s /‘/
Wl o X, O Wheat. Subtle grainy notes Hups C' i \ | O /_/
By gyt 2 7] OKforstyle | . i , !' . 7 r',' J/ Y i
— X% Weytas high for style ‘ Bitterness ;F N @0?’_/ iel) J)‘{ﬁ LA :Bfﬂ{' "/ i j:{‘.-;}
F P | O _Barane, Low Clove. Mint of bubblegum Fermentation . . L0 _ESERY parsriig Al e [ f -
4 - 20
K Mat
Balance L t 7 ™o
by Sweel " na-ff-,, Coan / €{‘/’
Finish/Aftertaste [ | O f'}" Voo b OTT e e sl
[ Id 7 1
Flaws for style (mark L-M-H for all shat apply) Other
Acelaldehyde Metallic .
oA oiioo -
Asiringent {1 | Oxidized hin W hl el "
Brettanomyces Plastic Body , O Ctreamlhass O—‘—]——' O
Diacetyl Solvent / Fusel Hare L ] ] Z
- Astringen Is
DS Sour/ Audic Carbonation O_I_!_{_I [ gency o b ]
Estery Smoky Wamth o1 1w Other
Grassy Spicy
Lighl-Struck Sulfur m
Wedicinal Vegelal ClassleExample | 1 | j £ 1| NattaStyle
Hawless | 1 1 ; H 1 1 Slgnificant Flaws /
Wonderful | 1 1 1 1 1 Lifeless £
Feedbhack FProvide comments on siyle, recipe, ploces and drinking pleasure. Include helptul suggestions 1o the brewer. 4 I’O
717 mpe?l  Velt” .f"/ ereart e, g A(‘C }h/'
LN Outstanding Wotld-class example of style. 1 /. .
72 Excellent xemphlies style well, requires minor fine-uning. l’)-ﬁ' ey "/ e ?l I L \ol 4‘4 M J/’// & / hf (- / 7£
28 VeryGood Generally within style parametets, minor faws. 0 /(‘0 /J(x& a7 v )»?z) “,,, /,?,‘_/ 5 ./ ) »"}1‘('
g’ Good Wisses the mark on stybe andfor minot flaws. j L
8 el Oftllavarsaromas ar malor sl defid Yous K f[f les rilra ocdel AL
(28 Problematic Majos off tlavars and aromas deminate j / / ,
iﬁ’/; LB L’ ol /"/4’}’-{’7’ A A NE ( i vi C/
{ —
o %
Yt op 7/29; ! g(/p Lp g Judge Total
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BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

y Structured Version

Andy Coles
BJCP ID: E3551
acoles2107@gmail.com ?

Non-BJCP Qualifleations
Cicerone O Rank

Pro Brewer T Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor ' 13

Wl Wheat, Subtie grainy netes
(LTI A E— o ex syl
Bilemess ot X o %0 Wey 190 high for sTy le
o % « O _Bangno.Low Clave. Hint of bubblegum

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

Acelaldehyde Metallic
Alceholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Saur / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sullur
Medicinal Vegetal

Outstanding World-class example of style.
Excellent Exemplifias style wel, requires minat fine-tuning.
Very Good Generally within style parameters, minar Raws.

Good
Fait
Problemallc

Misses the matk on style andfer minor fiaws,
O lavors! o1 major style defi
Major off flavers and aromas dominate

@
T
3
3
o
c
=
a
o
wn

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

Category#
Sub (a-f)

Location Date
[_6 ------- -:. -------------- Position ::,’,3,“;':,';
Lo =2Ya716) In light .
- Erlry

Sersaresoy

Special Ingred

Bottle Inspection

froma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfee! J

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

Seeek ke

ients

may not b an average of
judge’s indwidwal ccores

O o

Inepproptiale
o b o omeoadkweres, (KOC
o X ;o O EALTNY

p—r o Q
N)iemow«nqom‘.(o%eﬂ QL ETYLE

bapproprite Tappiopiate
Ev.g‘gg“ 2 = B £
E3EEEE £ 2382
|r)(|1\2( Bead + 1 X .

L O
BrllLIun!r Euru IOpoque o Other Retention Quick Lasting o Other
TooLA AT SN 0w

Texture

Inapproprisle
Nare L L} H
ol O QAeaRLTS BoT o0 LTI,
ol X r O
o ) O
Y \D
Horpg , Mn:lu| o Eé
Urg' 5 SwwtI o
Inegpropriale nopproprials
Thin M Full Noar L ¥ H
> a Creaminess o._r__K_[v ] 1
None L M H
ol 0 Aetringency 1 X7 O s
oL X O Other  LIGHT
Classic Example 1 ! ! - | KottoStyle
Flawless 1 1 1 (X | Significant Flaws

Wonderful ¢ I 1 12X ) Lifeless k’ -

Provide commants on siyle, recipe, process, and drinking pleasure. nclude helpful suggestions to the brewer.

(L QNS AN | WMEEOE oE OMRLNTY,
O”k WK SdaNs . (o Loo is ALL
LA . LACK S WG 1 1T esT
M NIE LETNTY

o AL CIAL S
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Scoresheet Instructions — g i
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 2 1o i1z
Use the space provided to describe the primary attribute, Other

Add secandary 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 ta the left. Appearance Tapareprie nappropriate
Provide summary of beer and key feedback far improvement. .

z
Assign scores for each section and total, & E
Review with other judgels) and agree on consensus score. Color | Head

T ST = \
Enter consensus score at top of sheet. Clarity Biillignt,”” Haty ‘Dpuque 0 Other Retention Duickf Lasting = Other “_
‘—%—‘—‘ )
Other VA 3 l:‘t !“A' Texture
Example: How to fill in a Scoresheet m ‘F‘)" 5%51\(-

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

apper

Yellow

1

- Tan

goad, but too bitter for style.
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Very:Good~ JETRETR-Generaly itk siyls parametets, minor Taws. e 3 - Lo ;
C et 21-29 TQA‘\}C/? W € o &:V\
FERTN O flavorsaromat ar major siyle deficences. ‘Hé;r\ﬁr\ Y‘:‘(\’i‘ . CLL’-"L’/ M (_/\_E’QC/
Pmbhmaﬂf_ [sRk Hajor off flavers and aromas dominate P ? )( - - F - -
poad - cMant ! pg ekl 2t
" , ) . " L
HU\LG‘U- i"g ou, k(,.‘(@\. Judge Total £Q
BJCP Seoreshest Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124 Additional resources can be found at these sites.  hitpsi/Awavbjcp.org  hitpr/Awwivhomebirewersassociation.org

Scoring Guide




