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Scoresheet Instructions

Use the scales ta indicate the intensity of the primary sttribute. -

Use the space provided ta deseribe the primary attribute.

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

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

Pravide summary of beer and key faedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on cansensus score.
Entar consensus scofe 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 . r 13. !
Wik 5 X, 'O Wheat. Subtle grdiny notes
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3 Ouistanding World-class example of styla,

'3 Eucellem Exemplifies style well, requires minor fine-tuning.
L2 Very Good Generatly within style parameters, minor flaws.
g‘ Good Misses the mark on style andfor miner flaws.
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Far *Fermentation", consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback far improvement.
Assign scores for each section and total,
Review with cther judgefs) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
gond, but teo bitter for style.
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Light-Struck Sulfur

Medicinal Vegetal

s Oulstanding World-tlass example of style,

=1 Excellent Exemplifies stye well, requires minor tine-tuning.
2l Veryérod Generally within style parameters, mibiot faws.
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Scoresheet Instructions CJ 130 q
Use the scales to indicate the intensity of the primary attribute. Fermentation ) J & A [izl
Use the space provided to describe the primary attribute. Other hope do M\f\ D.ﬂx’ - O\OOd
Add secendary attribute(s) intensity/deseription as approptiate. i = 3
Fer "Fermentation”, consider esters, phanols, etc.
If character is mappropnate for style, mark the box to the right. - ]
If character is absent, mark the circle to the left. Appearance Inapsropricte eapprepitte
Provide summary of beer and key feedback far improvement. E =388 5 ] g _ £
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goed, but too bitter far style. Fsrepe
None £ JM H d
Flavor 13! Malt 0 I 0 bcrea
(3 v H
M i X, , o Wheat. Subtle grainy notes Hops (. o O C\’(VUS; 'Qf 5] \\'q
Hops ot + D OK forstyle .. !
gilemess oL+ X, ¥ Woytcohighforshvle . .. Bitterness o1 n \‘ nc"e CS = n ce’\q
Fementation ol X110 Bengna. Low Clove. Hint of bubblegum Fermentation CJ : 0O Clt"D(’\ ‘Q TZH
Balante Hoppy \/ Moy O e o ¢, e OJ -
0 Swe
Frissteraste "L/ ™ o
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary atiribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box 1o the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assigh 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 Scoreshest
This example is from the flavor section for a Weissbier that is
good, but too bitter for style,

Havor ) ' 1?}
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Scoresheet Instructions 6
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ i. - 10 2|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. — ]
If character is absent, mark the circle to the left. APPEH(’BH[E Inoppropeiale lnoppropriste
Provide summary of beer and key feedback for improvement. E o B E E x 2 =8 _ §
Assign scores for each section and total. 2 g 5882 £ £ 28 &
Review with ather judge(s) and agree on consensus score. Color - ! T B T Head 1y + 1+« 1 OO
Enter consensus score at top of sheet. Clasity Brilhant  Hazy ‘ Dpogue o Retention Duick Lasting D Other 2 -
Other Texture
Example: How to fill in a Scoresheet
This exarnple is fram the flavor section for a Weissbier that is m S
good, but too bitter for style. i
Hone L L} H
Flavor 131 Mait = il : O
Wr gl X 'O Wheat. Subtle grainy notes Hops ol L1 .0 p| “m gkﬁ" ?{“—L&q &Lf
Hops iyl L Okforsiyle, ] Frasne
Bitemess i1 X ¥ Woyteshichferstyle .. .. Bitterness ~. | O
Fermentation o, X o _Benano.Low Clove. Hint of bubblegum Fermentation OI( , o % r—«
Happy May 20
Balance | ¢ i
lij &
FlnishiAftertaste +_4 o
Flaws for style tmark L-M-H for all that apply) Other
Acetaldehyde Metatlic
Hcoholic ot Wusty Mouthfeel § .
Astringent Oxidized Inapprapeiste Iraporopriote
3 Thir M Full Kane M 3
Brettanomyces Plastie B Body 1 . O Creaminess oy 1 1 )
Diacelyl Sofvent f Fuse Hene L M H i 3
oS Sour | Acidi Carbomation L % 1 1 O Mstringency o 3o ¢ O |s
Eslery Smoky Warmth 1) . O Other
Grassy Spicy
Light-Steuck Sulfur m
Medicinai Vegetal i Classic Exampie | 1 il ! L Nat to Style
Fiawless | ] ] 1 1 Significant Flaws
Wonderful L 1 : 1 Lol VLifeless '}' |
Feedback  Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions fo the brewet, ﬁo
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Use the scales to indicate the intensity of the primary attribute. Fermentation : — O c‘ eo | iF
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If character is absent, mark the circle to the left. Appearance Tnopprapriate Trapphopiale

Provide surmmary of beer and key feedback for improvement. E - B % £z 2 & _ F
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Batance H"M [m] h (ol ~
Dry J Swael

FinlshiAftertaste 1 1 y 0
Flaws for style (mark L-M-H for al! that apply) Other
Acetaldehyde Metallic |
Hcohollc et Musty m —_— _—
Astringent Oxidlzed Thio ful o W H
Brettanamyces Plastic Body .| Creaminess : O :%
Diacetyl Solvent ! Fusel Carh Hooe | Astri o
NS Sour Adidie arhonation a ringency ! a b,
Estery Smoky Warmth o - Other
Grassy Spity i
Hght-Struck Sullur i j
Medicinal Vegetal i m Classlc Example | A ] ) 1 NottoStyle
flawless 1 FA ] 1 ) Slgnificant Flaws
Wonderful L -J 1 1 ) i Lifeless % .
Feadhack  Provide commentson style, recipe, process, and drinking pleasure. Include helpful suggestions fo the brewer. ﬁD
Greox hop Cocword pole ol

'R Ouistanding World-class example of style. {“’
‘% Excellent Exemplifies style well, requires mlnas fine-uning. 5’((’0"\0\ D ‘r\e } d&(\h-l:\) !Q\JB\) {5 {A’\%
I*N  VoryGoed Senerally within style parameters, minar faws. Jﬁﬁ } H}
g' Good Misses the matk &n style andfor minr flaws. Suo{br*‘ (\0\ C\ %. O\S c" b L g Zj
s T O tsorshromasar o sl eden 4 urclec-or boroted o eciSty
w1

Problematic Major off flavers and aremas dominate

o Cid. Nvce NN 3(1

Judge Total

BJCP Seoreshast Copyrght © 2018 Beer Judge Cenification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location %R 2/

Date Zéz DQ ra

* Judge N :r e \ Position kdranfnd 13
E Name Q,\V,‘\‘ -{:qLLt'VL“"c -3 ! : Category# B RSS .E‘ %«Z L T 7 L | In flight MINHBOS
! : v Sub (a-f] = : Entey
:BJCP ID | : :
| &Rank . | Subcategory ADA '
: i e b CONSENSUS SCORE
. Email 6&:&3&-@@986 @‘:‘f-’?ﬁ- ot : Special Ingredients '
________________________________ B e e e e may not ba an erage of
Non-2JCP Oualificat judze's individuel scores
bl ualiticatlons
Cicerons [ Rank 8oltle nspection Dé(
Pro Srewer . Brewery H&2<
Industry O Describe m napprapricte
Judging O Years Yone L L} H
Malt o~ b ' a
Hops o (Wl» Bﬂl\lvll. finde, Ciniiy 0
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ ‘. - 0 { iz
Use the space provided to describe the primary attribute. .
Add secondary attribute(s) intensity/description as appropriate. Other —-Dﬂl v ZZ1Y ol Adom
For *Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the bex to the right. _ )
if character is absent, mark the circle to the left. Appearance Inapproprate Tnappopriote
Provide summary of beer and key feedback for improvement. E -z g £ 2 =2 _ §
Assign scores for each section and total. 2828 aa= £ 2288845 .
Review with other judge(s} and agree on consensus score. Color L E! L i Head L 1 ! 1 0
Enter consensus score at top of sheet. Clariy B Moy Opawue o Other Retention Quic Lasting g Oher 2'_5_
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m | :
gaod, but o hitter for style. hoppeapite
Hane L H 0 -
Favor 13| Malt ~ {1 O Cqpe il d
W o X | o Wheat. Subtle grainy notes - Hops o L a0 ollains QFEL L CAT G s
Hops ot 1. [ OKferstye ) ) '[k"jeh}l I}/‘..).t{_
Bilemess ot X ¥ Wayreohighforstle Bittemness (. S ]
Fermeotation X O Bongna.Low Clave. Hint of bubblegum Fermentation ‘ . 'O | [9
gﬁ‘ny Moy {24
Balanee Lt |
D Sweel
Finlsh/Aftertaste | Y ™o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m — S
- T apridte ppropriale
Astringent Oxldized , Thin MR haae L M H
Brettanomyces Plastic ; Body . O Creaminess ! \ 0 2z
Diacetyl Solvent  Fusel carbonation ™™ £ M H acti 1% e
DMS Saur { Aidic tbonation i o ingency o\ o
Estery Smoky Wammth a1 D Other
Grassy Spiy '
ight-Struck Sullu m
Medicinal Vegetal ; ClassicBiampie 11 ]| Lt Not ta Style .
Flawless 1 ! ) 1 ] 1 Significant Flaws
Wonderful | 1 }_l ! 1 L ; Alfeless ‘6 »
Feedhack Pacwide comments on style, recips, protess, and drinking pleasurs. Include helnful suggestions Lo the brewer, ﬁ 9

<er v

Retevg - BT uniBALaRer)

d counro USE MO MAr QideenCE

GQUT _muendtl QAR

o (uistanding World-class xample of style.

E Excellent Exemplifies style well, requires mino: line-tuning.
O ERTTIN] Generally wilhln style parameters, minor flaws.
2 Good Misses the matk on style andfor minor laws.

§ Falr 0 armajor style defi
vy

Wajor off flavers and aromas dominate

Problematic

BJCP Scoreshest Copyright © 2018 Beer Judge Certification Pregram
rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Cornpetition Program
Structured Version

Location @ \)( }

l.' —J-é ______________________________ :“ ------------------ ; -------------- : Position L:;\'nnt»dln
: I:Ijamg: (?e ¥a MO—I"WSB : :Calt)egD;]y# _AEL_ _E‘ ;Z 6' Z?ﬂ | I!rlﬂlght MINI-BOSI
' . « Sub {a- .._G,_ w ! niry
S EUl0b Pndhingy | s AU o
+ Bpell o : o
:. Special Ingredients ‘ CONSENSUS SCORE

E Email Ee/'\f\("\gf iﬁ ('\51@% MQ; \_'Co"q

Non-BJCP Oualiflcations
Cicerone O Rank

Pro Brewer O Brewery
Industry O Oeseribe
Judging O Years

Hone L M
Malt

[»uppmpm‘le

o breod, cot mel

0 Cn\-ruﬁ Yropical Kruvy

may not be an 2@ ace of
jucize's individuel reores

Hops
Scoresheet Instructions t ' o
Use the scales to indicate the intensity of the primary attribute. Fermentation C‘/ . 0 c’le’ nz|
Use the space provided to describe the primary attribute, Other )
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, atc.
If character is inappropriate for style, mark the box to the right. - ] .
If character is absent, mark the cirele ta the left. Appearance napropiale ocppopriate
Provide summary of beer and key feedback far improvement. E=-E A2 ¢ 5 2 e/ E
Assign scores for each section and total. 2 & f/g = = £ 2 &/8 3
Review with other judge(s) and agree on consensus score. Color L—L 1 Head Lt Lo 3
Enter consensus scare at top of sheet. Clarity Brillicy!  Hay ;ﬂpuuue Retentien Quitk [ Lnsnag o Other —
13
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m sl
good, but too bitter for style. v L " " pRripee
L
Flavor 13 l Malt i J . CQ('C\ me \
[ t H -
WL ol X, g Wheat. Subtle grainy notes Hops , o C \-\'N S
Hops yu—t [ Qkferstvle .
e - ; Bitlerness L \/ ! ' O
s oL 2 X & Way too high for style Ol—
Fatrtestation o_l_l__]x O wﬁ.&‘wum Fermentation @,/ ' 0 C\@D«ﬂ ‘ O
. L 2]
Balance Horpy j " A ’\'Owo\fds m‘\"r
5
Frishitertaste "Ll " o
Flaws for style trnark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Hleoholie / Hot Musty ] m — —
Astringent Oxidized oL " W
Brettanomyces Plastic Body Creaminess ~/ ! O 5
Diaceiyl Solvent / Fusel Carbamats ‘ pst s
DS Sour  Acldic : arbenation ringency E =
Estery Smoky [ Warmth OL_L.___A 0 Other
Grassy Spity :
Light-Struck Sulfur m
Medicinal Vegelal i Classic Example | L ! 1 \I/ ;  MNottoStyle
Flawless L= 1 1 | 1 Slgnificant flaws
Wonderful L 1 .J( 1 L 1 Lifeless .
Feedback  Providecomments on siyle, recipe, process, and drinking pleasure. [nclude helpful suggestions 1o the brewet. ’—‘0
Grey Yoshine, oees, Stro
['8 Oustsnding World-class example of style.
"‘5’ Excelient Exemplifies style well, requires minor fine-luning. CQ(‘{? Me’\ lr\O\\i@Uf p U“\' .> \3{ DU‘( 0%
2l VeryGood Generally within style parameters, minof flaws. J{-‘ A [ er.- SQ
g’ &ood Misses the mark on style andior minor laws. 5 e q M * i \5"3 ‘e’ U
é Falt D Hlavorstaromas ar major style teliciencies. ‘Q ‘55 Cr QS’!‘G\ m\k 97( ‘H"«Sﬂ (_3"3‘2’
g Problematic Major off flavors and aromas Jominate

.BJCP Scoreshest Copyright @ 2618 Beer Judge Cenification Program
rev BSTR-160124

i

cﬂr\ﬁemnse, onsie s GreO-\'

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

Location

Date _?éll)b!?r!

v Judge '
¢ Name @*fﬁ(\.‘ w (L m’rxgl\‘ L
‘BJCPID :
| & Rank !
:_ Email %th E‘:“ﬂ@ 698§ Gl 6:91\4
Kon-BJCP Qualifications

Cicerone O Rank

Pro Brewer B Brewery Q’)ﬁn{gq

Industry 1 Deseribe
Judging D Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, etc.
If character is inappropriate fos 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 Scoreshest
This example is from the flavor section for a Weissbier that is
good, but too bitter fer style.

flaver 13 1|
" r !
Wl o X, | g Wheat. subtle grainy notes
Hops o+ 0 Offorshle
Bllleiness L 1 X W Woytoohighferstyle |
Farmentation (L X O  Banana. Low Clove. Hint of bubblegum

Flaws for style mark L-M-H for all that spplyt

Acelaldehyde Metallic

Aleoholic / Hat Musty

hstringent Oxidized

Brettanomytes Plastic

Diacety! Solvent  Fuse

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sutfur

Medicinal Vegetal

K] Quistanding World-class exsmgie of style,

3 Excellent Exemplifies slyle wel, requires minos fine-tuning.
IV VeryGood Generally within style parameters, minat flaws.
@ Good Misses the matk anstyle andior minor ilaws.
5 Falr off favars’ or major style

el Problematic Major off flavors and aremas dominali

BJCP Scoreshest Copyright & 2618 Beer Judge Cenification Program
rev BSTR-180124

N Py \ Positicn hivanted fo
' Category# L C X MINI-BOS
| Cotegory £ %'Zjéz’{ch In fight
VSubfaf) : X atry
 pesecory PR r
oo ! co CONSENSUS SCORE
1 Special Ingredients :
N e e e e e e e e et mmm e E e .= may not b an a1erage of
Jucoe’s individual ccores
Bottle Inspection Dé
m Inogpeapriate: \
Hione L M H '
Mat o oy 0 AOBSY, cAAckelly chqiipt
Hops (o 4 ;O LLASSIL %nﬁ/{—trﬂu(
Fermentation ! N N |
oher  LEDoaifus  BALANCE
Appearahfe {noppropriole Incpprapriate
£ 5 E - & o
EEREE §58s
Color 1L %{ [ Head L ' B
' i er
Clarily Brilliont o2y lopuque Retentlon Qulck Laosting o
Other Texture
m Tacppropriale
Hone L H H -
Mait v O 2y v, cthipde jodu
Hops 1t O Cirnddy ; AJUTE D
Bitterness 1« L ]
Fermentation g! — O
Balance L Mo
Finish/Aftertaste | g
Other
m Ineppropriete Inappropricte
Thin M Full Kone | L H
Body ! g Creaminess 1) . O
one L M H
Carhonation "&__A__)_J ] Astringency C__\__’_—I ]
Warmth on 0 0 Other
m Classic Example L1 1 L 1 . NottoStyle
Flawless I‘_ 1 t 1 1 1 Significant Flaws
Wonderful | [ ) ! 1 Lifeless

Feedback

Additional resaurces can be found st these sites:

Provide comments on style, teclpe, process, and drinking pleastre. Include helpful suggastions tothe brewer.

TEo MACH Chpam el ced (ri- K o
AT CTMLE LoDt , Bur Yoty
TR AloncTHepE S8 ’

o

Judge Total

https:dwean.biep.org

24,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location %’P( 7/ Date Z.é!@é/(&l

: Judge | N :’- = — ) Position Lduan-trdlo
' Name (LUi (‘\\’J WCLEYL : ' Category# I'% % ‘E %ﬁ?$ %Lt b | inflight MINI-8OS
) : \ Sub (a- - : Entry
'BJCP 1D ‘ } Sub (-4 0 .
;& Rank ' ; (Ssgil?ecantegory ﬁ' A’ '
t -~ ' 1 bt | ol
i Email %([L\‘\)b"t’@ UC‘{}S E)‘mﬂ‘LQ’M » Special Ingredients ! CONSENSUS SCORE
S T T T T e . e e e e e rm e may not be an aierage of
jucge's individuel reares
Hog-ig:lil’o::aglcatiun;ank Bottle [nspection 94
Pro Brewer [~ Brewery EsiD
Industry 3 Describe m Tnoppeapiiote-
Judging O Years Roe L ] H -
Mall o O 0 £2AcKev?. QLer)) ceus N
Wops oL} 10 Eladgic. Adamsy ain DebdT T
Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation C\\ : i O h-:\ 1z
Use the space provided to describe the primary attribute, Z V£ faX =N
Add secendary attributefs) intensity/description as appropriate. Other F)Hﬂ‘rtﬁ’(p 2
For *Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box 1o the right. - )
If character is absent, mark the ciccle to the left. Appearance Tnepyropriale Toappropridte
Provide summary of beer and key feedback for improvement. E o =B E £ 35 &2 =8 _ F
Assigh scores for each section and total. 2 &8 E S8 &3 £ £33 85
Review with other judgels) and agree on consensus score. Color LW Lo 10 e Head _A_!I_J_'_L O —
Enter consensus score at top of sheet. Ciarity B!.Iluum Hazy lOpuu,ue g Olhet Retention Quiek l.nstin‘ - Olber 6 =
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 N Hlm e
one
Flavor 13 | Malt ~o | . 9 éb"%“‘] é!i' Breeniov
Wil o X, | g Wheat. Subtle graimy notes - Hops o v . 0 {,.\T’YZ/L{‘ NA 4"\‘ K:_,
Heps gL 1+ D Ok for style ) : . i
Sttemess o1 X W Woy tog high for style . . Bitterness Q‘—% Lt 0
Feementation 1 X1 10 Bonena. Low Clove: Hint of bubblegum Fermentation C! , . D D' i
Balance P4 M4 p J"\A'Ulf?i'/ & 6n M;fif e’
(1 Qe CE N EEIET)
FinishfAftertaste ™™g s
Flaws for style tmark L-M-H for all that appiyt other _DIACETIL PRENALENT
Acetaldehyde Metallic
Alcohollc/ Fot Wusty m _— ot
paro) nopprapriate
Astringent Oxldized T MR ] Foar L W K
Bretianomyces Plastic Body . » a Creaminess o1 + . O
Diacety! Solvent / Fusel me | M ] Lf
DMS : L Sour / Adidic Carbonation iy 4 0 Astringency O—(—-——-’—-——' 0 is
Estery Smoky Wamth oL+ O Other
Grassy Spicy
Light-Struck Sulfur m ‘
Medidnal Yegetal Classic Example | 191 1 1 Noi to Styte
Flawless | [ 1 1 | Significant Flaws
Wonderful L1 } I 1 s Lifeless -
Feedback  Provide comments on style, tecipe, frocess, and drinking pleasure. fnclude hefpiul suggastions fothe brewer. fia
LeseZ PornhS Cog DiACeTUl
P Cutstanding Workd-class examgie of style, : — . -~
‘_:’, Excallent Exemplifies style well, sequires mino fine-uning. gbl’( NCV)’A’(/{/ N £ M’\J Puf,:ﬂ(_.ﬁ/‘h -
IV Very Good Generally within style parameters, minar Baws.
2 Good Misses the mark onstyle andfer minor fiaws.
5 Fair DFf lavorslaromas or major style
R Problematic Major off flavars and aromas dominaty

BJCP Scoreshest Copyright © 2018 Beer Judge Cenification Program

rev-BSTR-160124
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

Lozation %ﬁ?/

Date %&;h—\

fean Moriers
Euob  Peadine

¢ Judge
‘' Name

'
'
'
'
'
!
1
'

. & Rank =
| Ema bﬁr\f\mkﬂs@%ﬁmﬁ Lo
Non-BACP Qualifications

Cicerone O Rank

Pro Brewer 0] Brewery
Industry O Deseribe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attsibute.

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

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

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 censensus 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.

—=a
Flavor ) 13
Wl ol X, o Wheat. Subtlegrainy ootes
Hept 8, ! O Ckforstle
Bitterness + X %  Woytcohichforetyle
Fermentation (), X O  _Bongna.Low Cleve. Hint of bubklegum

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

Acetaldehyde Metallic

Alcoholic f Hot Musty

Astringent Oxidized

Breftanomyces Plastic

Diacetyl I | Solvent/ Fusel

1139 Sour [ Adidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

{ Medicinal Vegetal

L Gutstanding World-class exampleof style,

5 Excellent Exemplifies style well, requires minor fine-luning.

Sl VeryGrod Generally wilhin style parameters, mingt flaws.
2 Good Misses the mark on style and/or minat Nlaws.
5 falr Dff lavorslaramas of major style deficiencies.
=

w

Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Pragram

rev BSTR-180124

Sub (a-f}
i Subcategory

'
]
t
'
. =
|

) §
Categoryd i:.%

APA

| Bpell ooy

| Special Ingredients

hroma

Malt
Hops
Fermentation

Other
Appearance

Coler
Clarity
Other

Fiavo:

Malt

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

overall

Feedback

Ad

Posllion

In {light
Entry

af

Advanied i
MINI-BOS

CONSENSUS SCORE

miay not ba an average of
jucize v individual soores

Thaparopricle
Hone L ‘/ M ]
e} I ' 0O

Lok yronn

vl

™)
'O '\'rogéca\ ey

L p _Llecn
Lighx diocedul 5 1y nxrenaC)
hny;lm!mle imp;_:rowule
§ - E § & = B
EEREE £35sk
Y TR R u Read o, - . O —
BrW: Hazy IlJ;acuu.u o Ratentlon Quick I.ussing/D !
Texture
Ianppropisle
Hane £ M ]
o ) .0 _DDWC [
OI lts/l O C,{er.S, HO?‘.C&\_ gru"\’
o 1 g
dg{ ! 0 C\e&ﬂ

H Mot
ol

i J Sweel
u_;l . eJ o

Stienriv, Soveed

=

>

Slie¥ dicnce "EY

e ?o\\'ou.%b\

Inappropriate
Thin Full Kane L i/ H
«/M , O Creaminess 1 ~f
tione L M H
nOJ_L . ;O Astringency o )
@LL—A a Other
Classic Examplz | ] \J/I LA Not 1o Style
Flawless ¢ | t ] | Significant Flaws
Wonderful 1 ] [P 1 y ifeless

4

O

Provide comments on siyle, recipe, pracess, and drinking pleasure. nclude helpiul suggestions o the brewer.

Yovs e palhines O & S

ot

2.

D,

beer buy e OlowA bw SWENY

dince hj\ o ol X-e ho[s.
Cnsurevow Jo o selid dicee i)

s G Lioich ovk Lor el

c;re,e,p .

ditional resources can be found at these sites:

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

uctured Versi
Structure n Location LZH /Z’ Bate 16/0éjZf

’ : - Positlon Kivamed to
Jl*:IJ:rﬁ: {Z/UIA!\} mtu-mﬂ : Category# ﬁ_EL .FE: 5’| o{ et @3 I lght MINI-BOS

1
1
1
:
v
P

" tnlyy
BJCP ID : Sub (e D A’
| &Rank } : %yc?qcha‘}egory ﬂ’ t

CONSENSUS SCORE

may not b2 an average of
judge's indhvidied scores

:‘ Email @126\‘\)({“,@?@ SRE vt 1 Special Ingredients :

Hon-BICP Qualifications Boltle Inspection %{ émﬂg g-'\} LA &Li’f STl

Cicerone [ Rank

Pro Brewer & Brewery _%(_)fé_c\r__ m AC’LD"{& lssu ‘2—6

Indlustry T3 Deseribe Seapprapriots

Judging O Years Rone L M H )
Mait 2 14 O _SWCET &idie™
) @pf;z,/,
Bops oo I ﬂuplcmi Carild S
¥ L a
Scoresheet Instructions Pt
Use the seales to indicate the intensity of the primary attribute. Fermentation A- - — ‘{ =
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/description 3s appropriate.
For “Fermentation”, consider esters, phenols, etc.

if character is |nappropr|ate for style, mark the box to the right. ‘
If character s absent, mark the circle to the left. Appearance tappropriole Treppropriate

Provide summary of bear and key feadback for improvement. E- 5 % £z g =8 _ §
Assign seores for each section and total. BEgESEZE £ E2EEEE
Review with ather judge(s) and agree on consensus score. Color L3+ 2 0] Head Lpp i 1 O3
Enter consensus score at top of sheet. Clarity *ll']un'. Hazy lUJM‘HI‘-IE o Dther Retention Quick Losting O Other 6i?
Other Texture
Example: How to fill in a Scoresheet
This example is from the ffavor section for a Weissbier that is m saporineale
good, but too bitter fer style. e | " " PR}
IOne

Havor 13 it ot o B0EAD AT oA € \
i o % | g Wheat. Subtle grainy notes ’ Hops ¢ 3 ([t?,!ﬂ Q{EPA\E{) -i;:ﬁ/”lf .
Hops M1 D Oforstvle i !
Biteness oL 1 X B Way Yoo high for style Bitterness o \‘ ! |
Fumestition o1 % 1D Banena, Lew Clove. Hint of bubblegum Fermentation | \| | O ?)\( foa %A Ty FSiere \l =
o — 20
Balance Hopry M s
Finlsh/Aftertaste ' . "™ g
Flaws for style {rmark L-M-H for all that apply) Othar
Aeetaldehyde Metallic i
Ticoholc Hot l:u;ty : [ Mouthfee | — —
Astringent Kidize T T yarel " P
Brettanomyces Plastic Body ! n Lreaminess [ : 0 -
Diateiyl Solvent/ fusel Cartionat Nore L Astr [ 2 s
DS Sour/ Addle arhomation 1 ._1__ i ringency M+ O
Estery Smoky Warmth OJ__'_r_; oo Other
Grassy Spicy
Light-Siruck Sulfur
Medicnal Vegetal | m ClassicExample % 1 ] ] ‘. ! j  NottoStyle
Flawless ! L ) 1 ) 1 Significant Flaws
Wonderful 1 d t 1 ) Lifeless é =
[0

Feedback Provide comments orstyle, recipe, process, and drinking pleasurs. Inchude helplul suggestions Lo the brewer,

et~  Peserten A: w\eL L AMADS

P outstandn World-dl loofsyle. -— .
"‘% E:::!hnz 3 sz’mplcifia::t;ii::ell‘jreanﬁesmlnnrllne-luu‘mg. %M"‘r onM/L J{ tl{f}g& § ‘ﬂ'} if -’M ﬂrﬂﬁ
‘o s st T, pg AN AM estiedrd PALE -

é Falr 0ff Ylavorsfaramas o major style defictencles. Umu’ D AV] i { j:; A/ljgbt /d. g ‘é M ISS' { N 4
v

Problemallc Major off flavars and atomas dominate

Rr@é&.ﬂmﬂf“{ { -

3

Judge Total 50)

BJCP Scoresheet Copyright © 2G18 Beer Judge Cenification Program
rev BSTR-180124 Additional resaurces can be found at these sites.  https:/ww.bjcp.org  hitpif/wwav homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

fate Lé_alél Ll

Location
:’ -J-c; ----------------------------- :l ------------------ ; -------------- \ Positlon Rvanted te
X '\L'la"i: E@(\r‘\ MQ('\&,(\ S : : Category# \% EE: S\qq 65 N MINI-BOS
1BJCPID : + Sub (a-f) & oy
Ve rank EUNO6 Peod\rc?\d_: Fa— A0 |
L Email NMVOC RO . t\h ;_ Special ingredients E CONSENSUS SCORE

may not ha an average of
judze's individual scores

Non-BICP Quallfications
Cicerone 1 Rank
Pro Brewer 0 Brewery
Industry O Describe

Bottle Inspection Gﬁ(

tnu ppropricle

Judging O Years Hone L M/
Malt oo : o Sweet, ("OJ‘O\MQ,\ }‘Oﬁ%
Hops J 'O C\-‘((US '\’(OO\CO\\ Qr\)\-\(
Scoresheet Instructions 7
Use the seales ta indicate the intensity of the primary attribiute. Fermentation S[ — O C l’e,C\f‘\ 12
Use the space provided to describe the primary attribute. Othet
Add secondary attribute(s) intensity/description as appropriate.
Far “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 _ Inagarapriate Voppiopriate
Provide summary of beer and key feedback far improvement. E - & % £ 3 g o8 _ &
Assign scores for each section and total, E S ﬁ &8 82 = f -
Review with other judge(s) and agree on censensus score, Color L—x1 1 1 v 1 Head L0
Enter consensus score at top of sheet. . Bt Hary  Opnque Retentl Losti Olhet .
Clarity L [ etentl on B
Other Texture
Example: How to fill in a Scoresheet
This example is fram tha flavor section for a Weissbier that is m —
goed, but toa bitter for style. proprate
Hone L L} ‘/
Flaver 131 Malt oo ! . O brro\o\ Crust, C(?\(D\ﬂ\{?\
M i :
Wt ol X, i g Wheat 5ub1lr.gminynufu Hops { O )\‘f ODlCQ\ dD\(‘VL CFL)\'!(
Hops it O3 . QK forstyle .
Bemes ol 1 X ¥ Warteohighfeestle Bitterness 1 J 1 O \(‘) )
Fumestation B O Banans, Low Clove, Hint of hubb!g.gum Fermentation C}d/ | A CI\QG - \ 2 —
Hoppy J Moty IR)-
Balance ' O
Swe
Finish/Aftertaste D"JL -/ .
Flaws for style {mark L-M-H far 23 that apply) Other
Acetaldehyde Metallic i
Meoholic/ Hot Musty ! m
r Inoppropriate Irappropricle
Astringent Oxidized ful Norel " "
Brettanomyces Plastic Body O Creaminess 1 0 f ]
Digcelyl Solvent / Fusel Hone L :
i 15
TR Sour/ Aadic Carhonation | Astringency )
Estery Smoky Warmth C;L_L_J || Other
Grassy Spicy
Light-Struck Sulfur m J
Wedicinal Vegelal ; tlassic Example | WA 1 i NottoStyle
Flawless 1 L/ 1 1 Significant Flaws
Wonderful ] 3 ! ) Lifeless 7 i
Provide comments an style, recipe, process, and drinkiag pleasure. Inciude helpfut suggestions Lo the brewer, T

Feedback

’5‘\’(‘0{\0« ATCALY S:\omours - Sar

'8 Outstanding World-class example ef style.

?, Excallent Exemplifies style well, requires minor 1ine-funing. dO\rvL- Q{'\) -“T -C \0‘\, OUCS Qrom kdp—g

28 VeryGood Senerally within styfe parameters, minor flaws. -

@ Gaod Misses the mark on style and/or miner flaws. p( \ \‘\’\{’ OU)( OQ %'\'U\\Q -(\'C)(- L m\Q

£ Falt 0f Hlavorslaromas or mafo! style deticiencles. _\e"-d‘ r\o\ NOE *.0 o\mbe(— lele ‘—a\J ; 0\](‘}_}6‘
el Problematic Wajor off flavars and arcmas deminate

2ux <M\ oy en\)O.iO\\:D\-P keec.
Judge Total

53

hitps:/fwvawbicp.org  hitpiffaavvhomehrewersassociation nrg
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Date 44/0 ;iuf

Location
;l Judge A :, = .| Positicn maﬂffd'o |
! Name ﬂ“"{/{‘)\] Q&L{,(«A‘(Z)—U ' Category# —Jﬁ" E Séof L’- éé . |Infiight MIN B2
'BJCPID : | Sub (-4 - Lo
i &Rank : . Subcategory A pﬂ" '
' L of
:‘ Email %{‘."‘{L(\ ?)9&?5 i LL C&M | Special ingredients ' o\-
"\ AB.J‘;PMQ— —"-"— ;.i ---------------------------------------------------- judzes Jad?s'iduafscgc:res
og'icemn:agca on;ank . Boitle [nspection &%k
Pro Brewer [~ Brewary \‘.’l‘??.‘% 5

Industry O Describe Inapprapeicte
Judging &3 Years Hane L L] H
Mt oot 0 B0 clusT
Hops oL l' ) O CL&"‘:’»Q{ & 1S NePS
Scoresheet Instructions G‘
Use the scales to indicate the intensity of the primary attribute. Fermentation |' - 7]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as apprapriate.
For “Fermentation”, consider esters, phenals, ete.
# character is inappropriate for style, mark the box to the right. — ]
if character is absent, mark the circle to the left. Appearance Inapsropricte "'“PF"’P"“"
Provide surmimary of beer and key feecback for improvement. E- 2 E 8 § 2 B _ E
Assign scores for each section and total. 2 &8 5 5 & 2 ot S E 2 E &
Review with other judge{s) and agree on cansensus score. Golor L 1L 0O ‘D Head 1} | 1+ | .
Enter consensus scere at top of sheet. larity gllion?  Hary Opan.ue g Retention Lnshug Other 3 .
I_____’_J 3
Other t’?&h f Rﬂlb“b\hs 'fll\j t  Texture
‘el fAaLE
Example: How to fill in a Scoresheet Gur st €
This example is from the flavor section for a Weissbier that is m nepaecitle
goad, but toa bitter for style. o L " H'"” il
w2
Flavor _ 13. I Malt 1 Ly .0 '70%7’. 2B C@d <
Wk gL X | O Wheot. Subile grainy notes i Hops o1 4 o Q\?W(
Hops gyt ! ([ Offorgiyle )
Bitemess ot L X ¥ Weyreoghforstle . Sitterness o1 g : + B cm"-\ 4 Pn/@t‘ﬂvqr -
Fermeslation X ] ;mmsme_mw_%’ksum ,
o= Fermentation g g ! — ] ‘L"ﬁa
Balance L !. 4o
D §
Fishitertaste L e
Flaws for style (mark L-M-H for 2! that apaly) Other V€W MNERAM (£ WA, vl BdeAnCaD
: ¥ }
Aceltaldehyde Metalllc !
Aleoholic / Hot Musty M —— lmpminu
Astringent QOxidlzed i M fal Ko L W
Brettanomyces Plastic Body \ ! Creaminess O_Ll__._l 0 g .
Diacetyl Solvent / Fusel Carbonati Hone L [ H Astringe s
ows Sour /Adidic tonation "5t 14 O ringeney ot} ..+ O :
Estery Smoky Warmth o_‘__'_l =} Other
Grassy Spiy
Light-Struck Sullur m
Medicinal \'egelal i LlassicExample 1 Q 1 1 1 1 Nat to Style
Flawless 1} 1 i 1 1 | Signiffcant Flaws
Wonderful (| 1010 Uifeless T
Foedback  Providecomments on style, recige, process, and drinking pleastre. Inlude helptul suggestions 1o the brewet. E—U

Dutstanding
Excellent
Very Good
Goud

air
Problematic

Workd-class cxample of style.

Exemplifies style wedl, requires minor Jine-Luning.
Generally within style parameters, minor flaws.
Misses the mark on style andfar minor flaws.

Off fl armajot style

Majot off flavors and aremas dominate

Scoring Guide

BJCP Seereshast Copyright © 2018 Beer Judge Cenification Frogram
rev BSTR-180124

roma 4

'“}ﬂ’WST"Jﬁ LWyl PrefFa &
Yty atinVed oy {:M—nb;c'
4w A At

Putr mer

Lot [ B dAdef ¢020, conl
ceer oo

Judge Total

5%

Additional resources can be found &t these sites;  hitps://www.bjcp.org  hitpi/wnvh

ien.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versi
ructured Version Lotation BH/L Date %[_éK)‘

e S PSR S [
: Name %E’,ﬂf\ MoOorrtensS : S::{g:f;y ES{Oq L{'bb | !:l:ight

.BJCPID - : ;
i & Rank éur \O fO Pef\d\ r\(?); | ' ggll:lgacg)tegory A—DP\

' X of

'\ Email feanmor e Sf;a_.ém\\{'gm | Special Ingredients ' CONSENSUS SCORE
N . - . may nst ba an average of

Judge'r individual ceores

Nor-BJCP Quallfications
Cicerane O Rank Bottle Inspection {(un
Pro Brewer T Brewery
Industry 0 Describe m Iroppropricte
Judging O Years Hone L J M H ,
| Mat s o QN
Hops oL 1 0 C\'S((UEI; 3\1"0?((-0\\ CN\*
Scoresheet Instructions oy %
Use the scales to indicate the intensity of the primary attribute. Fermentation CJ - 1 0 C\t' A iz
Use the space provided to describe the primary atiribute. Other

Add secondary atteibute(s) intensity/description as appropriate.
For *Fermentation*, consider esters, phenals, etc.

If character is inappropriate for style, mark the box to the right. Appearance i a I
rappruptiete 0P

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

Provide surnmary of beer and key feedback far improvement. E o/ g E ¥ g =2 _ B
Assign scores for each section and total. = .;75 g 5= = g s 8
Review with other judge{s) and agree on consensus score. Color 2 [ T R | Head _ L 1/0
Enter consensus score at top of sheet, Clarity Bzilll\ap! Hazy ‘Dpnque O Other Retention Quick Lostify O Olhez -
I R S| 3
Other Texture
Example: How to fill in a Scoresheet
This exarngle is from the flavor section for a Weissbier that is m A
. good, but too bitter for style. e L \/ " l:ﬂPP"“Pm‘E
ane .
Haver . 143l Malt O_|__17_ [m] \ r‘\ \ UJ
Wil o X ;o Wheat Subtle groiny nates T Hops ‘ o C (5«'\)5, Q—m X
Hops ok 1 0 Qkforstvle . \/
Pllerness (1 L X %W Weyteohighforstvle Bitterness I 1 |
Feemealation (o X, 1O Banong Low Clave, Hint of bubblegum Fermentation . . O O\’e_c‘\r‘ \ 57
' 20
Balance T J. Mol \('\O‘O -Q:C)(U\JO\FO)
FmshAtteraste ™~/ o %
Flaws for style {mark L-M-H for all that apply) Other M et FD\\\ WA
Aeetaldehyde Metallic -/
Alcohollc/ Hot Musty m —— erpones
rap, hapopeite
Astringent Oxldized i ful P "
Brettanomyces Plastic Body » 0 Creaminess 5
Diacelyl Selvent / Fusel Carbomati Hong L kst is
oS Saus 1 Addlc rbonation d ingency
Estery Smoky Warmth I = Other
Grassy Spicy
Ught-Struck Sulfur m J
Medicinal Vegetal i Classlc Example | 1L I ;  NottoStyle
Flawless | ] Af 1 ] ) Significant Flaws
Wenderful ¢ ! N ! ! 1 ) Llfeless ; |
Feedback  Provide comments on style, recipe, process, and drinkdng pleasure. Include helpful suggestions 1o the brewer. [10
Creox o Slonoue s oo,
"8 Oulstending World-class exampie of style.
"5’ Excellent Exempliltes style wedl, requires minor fine-Luning. O\r\O\ Ne’\'\ m‘\& r\C,Q,O\ [ e“D‘S:‘-\J
IR Vory fiood Senerally within siyle parameters. minor faws. : N v
g’ Good Misses the matk on style andfor minor flaws. d‘L\ l"\Vb\f\% : % M N\u’\QFC\\ C lQ\JOUf
S Falr 0 lavarslaromas or major style defitiencies. Com{ farh .\(\N- 0\&\(\ — ('Jkec‘/z_ w&\(er
g Croblematic MWajor olf flavars.and aromas dominate

Clr\e,mis% o Broli0 Sue 3
Sulphele S oven'y Yoo Hf)\"-mdgerotal Cé

.

BJCP Searesheet Copyright @ 2018 Beer Judge Ceification Program
rev BSTR-180124 Additional resources 2an be found at these sites:  hitpsu/wwwbjcp.org  hittp:/fwwv.hemebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Versicn 1
Location %H Z‘ Date 2{1/9& ]?/l

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer & Brewery \“"w@{ifi&
Industry O Describe
Judging O Years

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

Emnail (l,ﬂgmm_@ @ﬂgfa REED gmm

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

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

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

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

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

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

Flaver . ' ﬁ
Wl o X, ;g Wheat. Subtle grainy notes T
Hops L 0 Okferstle ..
Btemess oL 0 X . % Woyteohighferstyle . . ..
Fermentation X D Bengro.tow Clove, Hintof bubblegum
Flaws for style [mark t-M-F for all that apply)
Acetaldehyde Melallic -
Alcoholic/ Hat Musty
Astringent Oxldized
Brettanomyces Plastic b
Diacetyl Solvent | Fusel -
DMS Sour | Adldic
Eslery Smoky
Grassy Spiey i
Light-Struck Sulfar
Medicinal Vegetal

g Ouistanding World-class example of siyle,

3 Excellent Exemplifios style well, requires minot fine-tyning.
VR YeryGuod Generally within style parameters, minar flaws.
@ Good Misses the mark on style andfat minor flaws.

'S Falr 0Ff flavorsiaromas or majar shyla dficiencles.
Rl Pioblematic Majar off Fiavors and aromas dominat

BJCP Scoresheat Copyright @ 2018 Beer Judge Cerification Program
rev BSTR-180124

] V& & b Posilion Bl
| corecond e N Y2 S L ‘
« Sub (a-f} -

Subcategory _'& pDc

t Epelteut)

+ Special Ingredients

of

Sottle Inspection iz/ox

m Inappropiite

None L M H ,
Mall o A O CrRedsmsn doret

Hops or— | 0O by A%CS,'IIJPIOPI{’_AfL,

Fermentation O{ : ) O
Other 1FHE L e

Appearance taagpropicle Incppenpricte

E -2 i . s
=853 E E £ E £ g g
Colr LA L1 11D o Head ) o O
Bl ~ a ;
cariy o M Retention L™ 0
Qther Tedtare
lwppri,.-_ﬁle
Home L M q
Malt Or_\‘ i s
Hops o | o
Bitterness O'—}— , o
Fermentation }?! \ - 1‘ O
Balanee TP Mg
Finish/Aftertaste bry | et -

otmer _URINE b(nl‘:[, MILVILrJ_i‘azLE DoAY

m Inoppeopate happeopiate

Thin M Full koee £ M il

Body ! » O Creaminess ot } + .. O
Hone L H

H
Carbonation 1§ ¢ 5 O Astringency 0—']—-——1-———‘ O
Warmth ~& O = Other

m Classic Example 1 1 ] t 1 _l' Hotto Style

Flawless 1 1 ] ] ) Slgnificant Flaws
Wonderful L ! 1 1 ! 1 Lifeless
Feedback Piovide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions 1o the brewer.

SoMETHInlGL (ELY STEANGE Ao
TG, Smels LKE DEse , TAGITS Ltk
ALK CHOCOLAYE | NOT go STULE uT
NERY GG

CONSENSUS SCORE

may not be an average of
judge’s individual scares

\

s

.‘J‘\

5

Judge Total

h

50

Adidlitienal resources can be found at these sites.  huips:/fwuanbjep.org  hitpiffwswt

ien.orgy



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Lpcation (27& S 2(

:, Jud h
| Nome 2200 Mocden s
‘BJCPID . i
Bam o Pergime,

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry 3 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attsibute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation®, cansider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback far improvement.
Assigh 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 fili in a Scoresheet
This example is fram the flavor section for a Weissbier that is
good, but toe bitter for style.

—_—
flavor . A3
Wil i X, r O Wheat. Subtle grainy notes
Hops 3 rO OKforstvle
Biteness X oM Wovtoshighforstyle | |
Fermestition % O Bonena. Low Clove: Mint of bubblegum

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

Acetaldehyde Metallic |
AMcoholic/ Hot Musty {
hstringent Oxldized
Brelianomyces Plastic

Diacetyl Solvent { Fusel

DMS Sour/ Addic

Estery Smoky

Grassy Spity

Light-Struck Sutfur

Medicinal Vegetal i

L] Outstanding World-class example of styla,

= Excellent Exemplilies style well, requires minor {ine-luning.
(ol Very lined Generally within style parameders, minor flaws.
o Good Misses the mark on style andfor miner flaws,

5 Fair Off lavors/aromas o major siyle deficiencles.
e Problematic Mafor olf favors and aromas deminate

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

emsil DEAAMOREN S @ Syval-con]

Date %ilé }l&_ X

Category# % ;E‘ 571 3% \

Sub {a-f}

| Position ;‘d'\:?(;g;
' |Inflight

! Enlry

'

.

X

Subcategory A (7 pﬁ

Spellau

of

CONSENSUS SCORE

Special Ingredients

Bottle Inspection \m/mc

may not be an average of
fudze't individual reares

[ froma 4

Inuppmprhﬁ-

Hone: L J M R . .
Mall o1~ ‘o Honk oconn, henew
~F ~J )
Hops oJ—:LJ a ‘Qﬁﬁb&l_,%ﬁ.%_.—
Fermentatfon QJ o Cleon \5@
Other
Appearance ieprprte [r—
Color L™ 1 0 1 1 1 Head o > 1 [ —— 2_
K u i i 2t
Clarity [l !fnzu i ] Retentlon QUy!d ! 73]
Other Texture
m lnparopricte
Hone L M H
Malt oF_\/ | O \fe,ﬂﬁ \OU\)
"Hops O"/ : o DO Tl ‘r\O\D Q_\D\\Juwf'
Bilterness O'—‘/ I s
Fermentatfon O 3
toppy Maly 20
Balance { 1 ]
FinishiAftertaste WAl
aer Skcone, LONOUC presen b
AOx Sue ok v 1S
M Trappropricty heppropate
Thin M Full koar L H
Body \/ . O Creaminess ! | 3
Carbonation " I ] Astringenty : ] is
Warmth O Other MQMJ\'\P\
~Sini 10 Yo Gty "1‘3\
m Classic Baample | 1 1 1 :\/ _1 NottoStyle
Flawless | 1 1 I o ! Slgnificant Flaws -
Wonderfut | 1 t t b, 1 Lifeless 3

Feedback

Provide comments o style, tecipe, protess, and drinking pleasure. include helpful suggestions to the brewer.

o

DonnNaked bu & Skcere e

Clonoue buX Comy ovee o

s 5SK\\_on

bheer buXx No¥ Yo

O\ O\r\'n\n«'%

T

Shale kex”
: et

A _(xle cile.

Additional resources can be found at these sites:

=

nitps:/fwewbjep.org  hmp/fewavhomebrewersasseciation.org

Judge Total



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location p)\)(’L Date /Lb } b ? Qr \

l, e P Pasition fdvantet to
B Genn Mackens | oeen B IETORw) e S

BJCPID : | Sub (o) o
: &Rank L ead J} L :

Subcategory P‘OTA\

CONSENSUS SCORE

y Email |‘ Special Ingredients B e
-------------------------------------------------- Il L ; 3 :'T |‘n:a' a\ ':::u\j ::iere:
Non-BJCP Qualifications Boltle Inspection Eﬁ

Cicerone O Rank
Pro Brewer [1  Brewery

Industry O Describe . m 1N!ppmprinlu

Judging 0O Years Neae L ]

i Malt oL -../ O honeas

bops oLl O -\'roo\c&'( Lruty, aneton

Scoresheet Instructions Fermentation :f . o L Le,on 6r

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

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

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

If character is inappropriate for style, mark the box to the right. _ ) ‘
If character is absent, mark the circle to the left. Appearance _ Toapprapriate Snappiepiicte
Provide sumrnary of beer and key feedback for improvement. E E z £z = g _ E
Assign scores for each section and total. #ﬁ EZ &= 5‘/2 2 8 &
Review with ether judge(s) and agree on consensus score. Color ML 1 | Head o/ 1 1 ¢ ]
Enter consensus scare at top of sheet, Briliefit  Hozy  Opnque Other Qui I.us!{ng Gther }
Clarty &/ ¢+ O3 Retentfon é d T3]
Qther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but too bitter for style. v L » " RRGROE
one
Flavor 13! Malt J | honew O\ (c\lf\"’\
» T PR
Mt oL X, e Wheat, Subtle grany notes HD]JS \ , ‘C]o(c:( C\ ’(PU.S
Rop goe o+ ..+ OKforgtdle
Bileoess ot 1. X X Mmgh:m e Bitterness 1 : |
Fementalka X, 1 _Bonana.Low Elove. Hint of bubblggum Fermentation C?—I | 0O C’\'CM l O
Hoppy / Holy [2c}
Balance | 1 O
by Swel
Finlshikftertaste | J ] o
Flaws for style {rmark L-M-H for all that apply) Gther
Acetaldelyde Metallic i

Alcohollc/ Hot Musty m —— ——
Astringent Oxidized Thin £l Konr L H
Brettanomyces Plastic Body ' 0 Creaminess O_LALJ O ],‘ﬁ

Diacetyl Solvent f Fusel NMW . .
DHS Sour | Addic Carbonation o1 /1 . O hstringeney 1 /. 0 is

Estery Stoky Warmth OL.'__J o - Other
Grassy Spicy i
Light-Struck Sulfur J
m Classlc Example | 1 7 1 ;  MottoStyle

Medicinal Vegetal !
Flawless L 1 1 s 1/ 4 Significant Flaws
Wonderful L ! ! I \_/ r Lleless ,6
i

Feedhack  Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions 1o the brewet

W chonces 4 EDGH Oleinbin

Off flavorglaromas or major style deficiencles. AM\ CONY \f‘u@Og YC}@,{L Q,-v 1(\ -:3,4-{,

Major off flavors and aromas dominate

air
Problematic

P cutstanding Worle-lass cxampiet style.

-"é,‘ Excellent Exemplifies style well, requires minos fine-tuning. L7eer b\) )( m \S S \ﬁq '\4"‘9_4 h@ 0 Cmm
(VN Vary Eipad Benerally wilhin style parametess, minor flaws.

? Good Nisses the mak on style andfor minor flaws. . OQ C;\f'\ P(()A \ A d S\I’\G\ M@ (4

]

v

O th Q%

Judge Total 50

BJCP Seoreshast Copyright & 2018 Beer Judge Cenification Program
rev BSTR-180124 sdditional resources can e found at these sites.  hnips:/wvawbjcp.arg  hitpr//wwavhomebrewersassociation org



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Location ?\M’L Date ’)_HQ{J’Z!

& Rank

et BN BlSTEL2 - cond

Non-BICP Quallfitations
Cicercne 0 Rank

Pro Brewer (3 Brewery %9&<
Industry O Describe
Judging O Years

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

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.
-1
Flaver 13!

X, 'O Wheat, Subtle grainy notes

Ml oL
Hops 0+ ¢ O Okforghyle
Bitterness O—‘—-——'—l—‘ X Weytaohighforstyle
Fermenlation OJ_XL__”_'_[ O _Banona Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic £ Hot Musty

Astringent Cxidized
Brettanomyces Plastlc

Diacelyl Solvent/ Fusel

DMS Sour } Addic

Estery Smoky

Grassy Sploy

Light-Struck Sulfur

Medicinal Vegetal |

3 Ouistanding Warld-class example of siyle.

'3 Excellent Exemplifies style well, requiras minar ine-luning.
(% VoryGeod benerally within siyle paramieters, miner flaws.
> Good Misses the ma-k on siyle andfor minor fiaws.

‘§ Falr Dff laversfaromas or major style deficiencies.

i

Protlematic Wejor eff flavors and aremas dominate

BJCP Sesresheet Copyright © 2018 Beer Judge Cenification Program
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] o . ) Position Advanced fe
E Category# _L.Qi. _E‘ cs'”ol %‘46 l inflight MINIL.BOS
| Subfa) ———— N ' HILY

ghegeson APA L

: Special Ingredients .

Bottle Inspection

homa

Mait
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Fiavar J

Malt

Hops
Bitterness
Fermentation
Bafance
FinishfAftertaste
Othey

Moutfeel J

Body
Carthonatlon

Warmth

Overali 2

Feedback

CONSENSUS SCORE

may not be an average of
Addge's individhal rroras

ol

Inapprapriate:

Hene L M H IJ,@M g&/‘

ok u! v 0

o3 o TRePAL, nrper
o_l__<__1|:} fiz]

Tnopprapriate Tappinpticte
F-3 - = =
25 2 &5 3 2 28 .
E[S’E?,s% ﬁza.eg_
O VI | [} Head 0 0+ 1 .+ O3
liant oy Cpagve Other Quick, Lasting Oher é
%__I__'_l s Retentlom_§ O3 3]
Texture
Jasppropeiole:

PR u@.«sfﬁ, f@moc@m
1« Cle MRB-{, UNDeEdr e

CI
v O SwEIGeedl, BT FERT

1 it

o i
204
Mo

bpy g, Mg
I Swael

" 1 i - 8

Inappropricle Inoppropricle
Thin ] Full kane | M H

- 0 Creaminess (5 f‘___w m}
frone L 1] H %

i O Astringency O—l-)-'——‘ tm} {5

of o 10 - Other

Classic Example 1 ] 1 ! i ;  NottoStyle
Flawless ¢ [ 1 ] | Significant Flaws
T
Wonderful L 1 Ly | I y lifeless %
Provide comments on style, recipe, process, and drinking plaasure. Include helpful suggestions to the brewe?.

conbus b, et EtTINe Lipee D of
Pt Eufdoud). Awre WA ¢
Al . BIT oF & Snudb e 70 ‘
ol A 8T, MANBE 7o E geur
M whnve PEeFRE -
B
Judge Total 50

1

Additional resources can be found atthese sites:  hutps:/iwvanbjcporg  hitpi/fwvavhomebrewersasseciation.arg



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version [
Location (6 W oz bate 7506 ‘ZJ
:’ Judge . j' ww i .| Pesilion ﬁﬂ\'ﬂﬂfrdk‘
| Name TZ}MV\] Wb{b\ﬂﬁ'gf\l ; D Cotegoryt 128 2 7é G4 | MitkE0S
: i L - b t Entry
\BJCPID ; ; Sub (e-f) :
i &Rank ! | Subcategary :
: 1 . iopeli cuth | af RE
. Email (AN m@ 8&@5 Beot. G | Special Ingredients ! CONSENSUS 5CO
L A A e e e e o e e e i . may not ba an aveage of
fudze's individual reares
Non-BJCP Qualifications
Cicerone O Rank Bottle Inspection g/ok
Pro Brewer @ Brewery VRS Certl :
Industry T Describe m Irapapricte
Judging O Years Hone L El H
Malt o { \ .o M
Hops oo} O MM,_@L’D&%__— %
Scoresheet Instructions e E
Use the scales to indicate the intensity of the primary attribute. Fermentation C; - — K ! ] WlE '5{:’0 UE_ L’qu ud 12
Use the space provided to describe the primary attribute. Other Welierng

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

If character is inappropriate for style, mark the bex to the right. - ‘
If character is absent, mark the circle to the left. Appearance taaparcpricte wiopprepriate

Provide summary of beer and key feedback for improvement. E - & E g x 2 =8 _
Assign scores Jor each section and total. 358358 = 28 &35
Review with ather judge(s) and agree on consensus score. Color L# 1+ 1 Head S A 'b
Enter consensus score at top of sheet. Brilliont. Hozy  Opague ther Retent] Quick - Lostin o Dlher
Clarity L@ 1 O etention Ly | 5]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Waporapete
good, but too bitter for style. e " W
Flavor 13| Malt oL js 0 empead T Syldng .
(3 t H
Wil g Xy g Wheat. Subtle grainy notes Hops , L O AWM
c ) 7
Hopt gyl ot 0O Of for gtyle .. !
Bileness g+ X X Waytoohghforstyle Bitterness 1 L ‘, + 4 <ol 8””‘( A=)
Fermantation v Xe 4 D) Banana. Low Clove. Hint of bubblegum Fermentation O—: ) - l(
Hoppy Me:dy rf(_\
Balance 1 .
O Sweel
FinishiAftertaste L4 1) O
Flaws for style (mark L-M-H for all that apphy) Other
i Acetaldehyde Metalllc
Aleohollc f Hot Musty : : m P Inoprepite
Astringent Oxidlzed ! THn W A Vore € " M
Brettanomyces Plastic : Body . } 0 Creaminess ! 0 fs
Diacelyl Solvent{ Fusel carbonatl Nese L H ] O psti 0 g
DS Sour / Acidc Arbonationt - Lo —4—— fingeney o f————
Estery Smoky Warmth OJ_‘___I__Y o - Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal - E ClassicBxample | ! \L 1 1 1 NottoStyle
Flawless x_ 1 1 I 1 ) Slgnificant Flaws
Wonderful L b # i 1 ) Lifeless {) B
Feedback  Provide comments on slyle, recipe, process. and drinking pleasure, Inciude helplul suggestions to the brewer. ﬁ g
A A i el CepaeniOineg
P ouistanding World-dass campleof sle. .y ol
'E Excellent Exemplities style well, cequites minor 1lRe-tuning. C’u""&:'AQWﬁ‘ = & e A ‘& i ?JZW -{{&_521'7
2N VeryGood Generatly wilhin style parameters, minor flaws.
@ Goad Misses the mark or style andfar miinor Haws.
‘5 Fair QOff flavorsfaramas o: major style deficiencles.
Pl Probtematic Major off lfavors and atomas deminate
Judge Total % 50

BJCP Scoresheet Copyright & 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found a1 these sites:  hupsitwanbjep.org hnp:.ffmmv.hamebrewersassociaﬁon‘org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

we 2616[2\

Localien

:, —'J-d— -e --------------------- . :f = " 1 Posillen fvanted 16
: I':ans‘;\e 9&(’\“ MQ( l(tﬂ < : : :a;e(go{?r# \ Q‘ %‘7!)% bg \ E Iinﬂight MINI-BQS‘
, = " sub (o I_Z.‘ ! ol

BP0 ¢ o Reodingy Subeateqory Austmlicn 593«\011:‘33

beantnoe @5@0.':%_60@

Specxai Ingredients

Ernail
Kon-BJCP Qualifications
Cicerone O Rank Bottle Inspection

Pro Brewer O Brewery
Industry O Describe

voma 4

CONSENSUS SCORE

may et ba an average of
judze's indivigugl seares

S

lnnpmm

Judging O Years uene L M
Malt . o gy, holnk Syroind
Hops (3 N ' O FQF"(}\U\. C\’\‘f‘Ue
Scoresheet Instructions 7
Use the scales to indicate the Intensity of the primary attribute. Fermentation 3} — d M aTald Prﬁ‘:‘ier‘\\’ 12
Use the space provided to describe the primary attribute. Other O\ ety q@ag\— (‘ \/'\QrO!C \-Gf
Add secendary attribute(s) intensity/description as approptiate. ]
For *Fermentation”, consider esters, phencls, ete.
If character is |nappropnate for style, mark the box to the right. — ‘
If character is absent, mark the crcle to the left. APPEEI'BHEB Tnaparepriale Tnapprepite
Provide summary of beer and key feedback far improvement. E - £ £ 3 g2 =5 _ E
Assign scores for each section and total. s'-'f L - f/.% a8 B 8
Review with other judge(s) and agree on consensus score. Color L 11 30 Head [ S I |
Enter consensus score at top of sheet. Clasity Eriltii Hazy lt!puqne = Retentlon Quick Lagfing o Other .
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Immmh

good, but too bitter for style.
e

None: | f l Qm‘n ] ! !

Flaver 13 Malt
Wall Cr X, | g Wheat, Subtle grairy nctes -— Hops | o F’Otf‘\'\‘\t)\
Hops ok for style . ._
Billerness OJ___x_u ag Wy toa high for style Bitterness ) . J | .C\( o
ot X =) Bangna, Low Clove. Hint of bubblggum Fermentation 3 ‘ 0 n n ? S_k {-S ] Q_
Heppy J Moty 2]
Balante | ] ' G
bmsatertaste ™=/ ™ o
Flaws for style tmark L-M-H for af that applyl other QOGN (N SSNAQ AWEASY ClO\\btJf
— [ - v
hAcetaldehyde Metallic
Alcohollc/ Fot Musty tm _— _—
Astringent Oxidized T " hl b L " 0
Brettanomyces Plastic Body . Jf ] Creaminess 1l 1 0
Diacetyl Solvent / Fusel Hone L W H N
DMS Sour{ Addic Carbonation o‘——ﬁl—‘ a hstringency Eé__ 0 s
Estery Smoky Warmth OJ;L_A 0 Other
Grassy Spity
Light-Struck sulfur /
Medicinal Vegeldl m Classlc Example 1 1 ) ! i Not to Style
flawless L 1 1 ] | Significant Flaws
Wonderful ¢ L ./ ! 1 | ! Lifeless 7
feedhack  Provide comments on style, recige, process, and drinking pleasure. Indlude helpful suggestions tothe brewet. ‘10
well balonced eosu dnineino
LN Outstanding World-class example of siyle,
75) Excallent Exemplifies style well, requires minor fine-tuning. ‘f?PP bu.\( W\\SSH'\Q —Y"\e, Ute&‘:;¥ CLOFQC'\'Q’
L2 VeryGood Generally within style parameters, minar Raws. )‘J\ o
g Good Misses the mazk on style and/or miner flaws. M de‘c‘ A1 Es\-\"\\e Tm G more
5 T < 7" Rl etpre esing _Adask or hhigher @rment
[l Problematic Maor off flavars and aromas dominaty

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124

lem peoture

33

Judge Total 5
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BEER SCORESHEET
AMA/BJCP Sanctioned Competition Program

Structured Version

)
. P
Location {? LE”Z« Date if”geﬂ! ?I

--------------------- E_ o -!' o L’ 194 R = _ . {Pesllion m\m(égg I
uLe ! : Category# 1 3°D . F|<p | & )| | ndight -
: + Sub (a-f] e w : Entry
t i (Sstscil?ca“tegory Idr'pﬂ’ !
3 ' ! o | af
. Email %L‘X’f\‘?-@ MSW' @M 1 Special Ingredients ' CONSENSUS SCORE
N et e e e e ecemmmm s .. . D e e e e e e e e m e e a e e e e, mzy not be an average of
_ jugze's individal reares

Nogzgitz::aglcaﬂon;ank Bottle tnspection Bﬁ
Pra Brewer I Brewery Bolbs,

hroma 4

Iroppraprials

Industry 0} Describe

Judging O Years Hone L M H
Malt ¢yt 0 Bhldiounif).
Hops S Predg ) £\ TYM()/ g ton)

Scoresheet Instructions 6’
Use the scales to indicate the intensity of the primary attribute. Fermentation C—{ — 0 7]
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

If character is absent, matk the circle 1o the left. Appearance N Inapropeile Woppiopriate

Provide summary of beer and key feedback fer improvement. E- %8 %83 2 = & £

Assign scores for each section and total, 2 2 E S E£8 £§ 23235

Review with other judge(s) and agree on conseasus score. Color L4 1. v 1 [0 Head i Oo___

Enter cansensus score at top of sheet. Clasty Brilidat  Hary i Danque 0 Other Relentlon ek Lasting 0 Olher ]

—— [3

Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m R
good, but too bitter for style. oz | " wa?w'e

e -~
Fiavor 13 1 Malt L ] o & i) KA"“‘:\{Z‘O"‘P{D f‘(_’i.(T &U.IET .
Wk o X [ Wheat, Subtle grainy notes Haps o , " O eu;&hc HL’ {Zﬁéll\j; Qmj
Hops ;0 Okforstyle | ! . - -
Buemess ot X Wey tas high forstyle ... . Bitterness O-I———‘—“—": o _ﬁ_ﬁuo_‘g_u.f Ber Gt a6 .
F ot X O _bonano.Low Clove. Hint of bubblegum Fermentation C!’ , O t ﬁ.
' - [20)
Batance ""TL Mo o MeE AT Ples,
Fnlshihftertaste " ( ™\ O
Flaws for style {mark L-M-H for i that apply} Other
Acetaldehyde Metallic
Alcohalic/ ot Wasly nm _— -
1 0| [3
Astringent Oxldlzed Thin " Ful vone " " g
Brettanomyces Plastic Body s Creaminess ~ 4 |
Diacetyl Solvent{ Fusel Carbonath Hooe L " H Astri ) 6 is
DMS Seur / Acidic athomation 131 U ringency 1§ ) 0 5
Estery Staoky F Warmth O}hl__' 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicina! Vegelal Classic Example | 1 I‘l 1 1 1 NottoStyle
Flawless ¢ o 1 1 ) 1 | Significant Flaws
Wonderful | ] : | I ! 1 Lifeless L .
Feadback  Providecomments on style, recipe, protess, and drinklng pleasure. Indude hefpiul suggestions to the brewer. [10
VY il N erdsole Bud
R Ousstanding Woild-¢lass examgle of style. N .
ER  Ecelont Exemplilis style well, tequires mins fine-turing. LoD o PR g sod
IV Very6ood tienerally within stylz parameters, minor flaws.
g‘ Good Missos the mark en style andfor minor flaws. ‘ﬂLS( Al E’Eﬁs wog £ M T
5 Fair [i14] or major siyle defici R o -
Il Problematic Major off flavors and aromas dominate a/% oot &

BJCP Szaresheet Copyright © 2018 Baer Judge Cenification Program

rev BSTR-180124

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

Locatian @ W,L’

Date L’E’f é) ;1\

:’ Judge
! Name \%(’:\r\ Morkens
"BJCP ID . ;
1B&Rank éul Ob Oe,fd\f\c\ '
1: i ) '
. Email NCar C“\W\Q\\ { D()
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery
Industry 3 Describe
Judging O Years

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

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

—
Flavor 13!
W r H
Wl o X, s} Wheat. Subtle grainy nates
Hops i L1 0 ok for stvle
Bitemess ot 0 X ¥ Weyte high forstyle
Fermentation X O Bongna. Low Clove. Hint of bubhlggum

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

Acetaldehyde Metallic

Acoholic/ Hot Musty

Astringent Oxldized !
Brettanomyces Plastic !
Diacetyl Solvent/ Fusel

DMS Sour / Adidic

Estery Smoky

Grassy Spicy

Light-Struck Sufur

Medicinal Vegetal

k> Quistanding World-class cxample of style.

3 Excellent Exgmplifies style well, requires minor Hine-luning.
I8 VeryGiood Generally within style parameters, minor flaws.
e Good Misses the mark or style and/er mines llaws.

'8 Falr Dff {lavors/aromas or major siyle deficiences.
el Problemallc Major off fiavars and aromas dominate

BICP Scoresheat Copyright © 2018 Beer Judge Cenfficarion Program
rev BSTR-180124

| Category# i%
" Sub (-}
| Subcategory

AL A

Entty #
@
U1
-
J)

; (Spefl et
1 Special Ingredients

Posilicn kdvanced tc'
. MINI-BOS
in flight

Enlry

of

”

CONSENSUS SCORE

may not be an aerage of

judge’

Bottle Inspection

voma J

Ineppfep«i:u

Hene L M
Mall ~/ : .0 bO\C—hIO\f O\Jf\d
“ops_ OL 1 J 1 O dOJ\yL a‘n’E/ O‘WS
Fermentation C/ =} C\EOLO
Other
Appearante Irapprepricle hnppmprlmé
E o E & 2 2
s ES §_ E 5 f’ g5 £
Color L 0 Head ___I__.. ] —
) er
Clarity Ellllnnt Hutz IOpuque o Retentlon z Lasting 0
Other Texture
m Taoparepriale
Hane IL/ M H - A
Malt OI |- -0 \OCJJ 3 "—h\q
Hops o & \.'\'FU_SI. &:"U X
Bitterness L J ! 0
Fermentation ! . O C\f?,o\f]
paance " S M o
Firishfftertaste "= w0 e G
) o}
Other
m Tnappropriale Troppropriate
Thin i £ult E/
Body Creaminess
Carbonation ;0 Astringency
Warmth 0 Other
m Classlc Example 1 ] ) \/A ] ; Raotto Style
Flawless L 1 ] ./ ool 1 Sigaificant Flaws
Wonderful 1 ] t J ] ) ) Aifeless

Feedback

Ciood

Provida comments on Style, 1etipe, process, and drinking pleasure. Inciude helpful suggestions §o the brewet.

heg Clovadr & Grom,

sk aex O\p\ Le e,r\dJQ.\f\ pONY Yo

Sdﬁoar-k ¢ beekg ~\4mn (Jse ok

indivigiuel scores

Mo of Mosh ok O Ho\\merf‘femp
Zox YOSk ovewtt )

Additional resources can be found at these sites:

Judge Total

53

hmpe:/fwwsnbjcp.org  Tmpiffemvivhomebrewersassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Localion E?) H ‘2"

¢

' (S
Date /Lélaé)[?’g s

hdvaneed e
MIN|-BOS

CONSENSUS SCORE

m3y not ba an aievage &f
jueze’s individual seores

;I Judge /\t M . j’ @ 4 e P \ | Position
! Name Mﬂ F"‘Lu ' : Category# Tus ‘E % ‘? {1k, C‘ g ! in light
\BJCF ID PSub ) o

, &Rank ! ; églﬁca‘}tegory ){1’1-9&' :

L . ¢ (Spel o o

' Email F\(I{E\‘Q t’ﬁ;@ BC{%S Gt‘-’tmw L :_ Special Ingredients

Mon-BJCP Qualifications Sole Inspection ﬂ

Cicerone O Rank _-
Pro Brewer [~ Brewery g""@fd)s
Industry T3 Describe

voma 4

Inapproprisie

Judging ] Years Yoo L M H
Malt e ] 0 64D s% COACINS, - GHT
Hops oJ__"__‘ a Cgr’MC,(' TRobie A €,
Scoresheet Instructions
Use the scales te indicate the intensity of the primary attribute. Fermentation ¢ E} : 1 g cl 2]
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 to the right. - )
If character is absent, mark the circle to the left. AP pearance _ Inoppropriate Tnappropriate
Provide summary of beer and key feedback for improvement. Eo 228 s B s _ F
Assign scoras for each section and total. & 8 5 g &8 = E 28 3
Raview with other judge(s) and agree on consensus score. Color L}t 1.1+ 501 Head 2} + + « + O
Enter cansensus score at top of sheet. Clarity Beficat  Hary IOpan.ue o er Retention Qulck Lustin o Other 3 ]
'—{\—‘——" ] i3
Other Texture
Example: How to fill in a Scoresheet
This exarnple is from the flavor section for a Weissbier that is m ) o
good, but too bitter for style. e L " H""”"“_’m *
one
Flavor .1375 Malt L o | MUU”HA./(’
Wil o X O Wheat, Subtle grainy notes Haps ol , t‘ O [ ] [5 LT G I'ZACK Tﬂovl(ﬂ((_,
Hops ot 1t 40O Okforshie . ' - .
Bitlerness ¢ L X .M Waytcehichferstyle . Bitterness [ mum— } | P@‘ '} (e {:‘-l L. r{l!tr gt ﬁ"(("
Fermentation. (5 X O Borano. Low Clove. Hint of bubblegum Fermentation o I’ , O [ 6
Hopp’y Moy [23
Balance ¢ 1 O
§
FlnlshfAftertaste "} yln
Flaws for style (mark L-M-H for all thet apply) Other
Acetaldehyde Metallic i
Acohale ot Mty l m
: Iooparopriel e |
Astringent Oxidized ™ " fal e one L " " opkle
Breltanomyces Plastic Body ‘ Creaminess . | Z.
Diacetyl Solvent! Fusel Carbonath Nore L H 0 Astri s
L Sour / Acidic arbonation oJ——H— ringency & 5
Estery Smoky ! Warmth 0_4__:_4 D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample  L_%1 ! 1 1. HottasStyle
Flawless 1_\'_ t ] ) 1 1 Slgnificant Flaws
Wonderful ()1 I 1 1 ] Lifeless 7 .
Foedback  Provide comments on style, retipe, process, and drinking pleasure. Include helplul suggestions fo the brewer. ITU
<outd EBeER, JuST A BT LACKWG
Outstanding World-class example of siyle. _
Excellent Exgmplilies style well, requires minor fine-uning. “\) MVW LH‘M'A C’Tm“'
Verytioed Generally within style parameters, minar Faws.

Scoring Quide

Goad
Falr
Problematic

Misses the mark ok style andfor minar faws.
Of flavorg/atomas or major style defictencies.
Major off Ravors and aromas deminaly

2%

BJCP Seoreshast Copyright © 2018 Besr Judge Cenffication Program
rev BSTR-180124

Additicnal resources can be found 21 these sites:

Judge Total
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BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location

Date L£:{ é) L!

gﬁr\r\ /V\Oxr!ctf‘_'b

Judge

E Name
'BJCF ID

. &Rank

&b Ocnc\am\

:\ Emallbeﬂnmarxb\s@qm& C@M

Catego:y# _&_ %%7""%4:}\’;;

Pasiticn

hdvaneed Lo
MiNEBOS

In flight
Emy

: 1 Sub (a-

[Speil eLth

: Subcategory A’p[\

 Special Ingredients

l of

CONSENSUS SCORE

may not be an average of
fucge's indvidual scores

Nen-BJCP Qualifications Bottle nspection 1 ox
Cicerone O Rank ?
Pro Brewer 00 Brewery
Industry O Describe m Tuaparopricte
Judging O Years Hone L J M ]
Malt s « D bO\L\'\.
Hops \/ 'O (‘,l"('r'\)S Gy \3(

Scoresheet Instructions o) q
Use the scales to indicate the intensity of the primary attribute. Fermentation O{ — 0 C.i.@. 12
Use the space provided to describe the primary attribute. . Other
Add secondary attribute(s) intensity/description as approprlate !

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

If character is inappropriate for style, mark the box to the rlght )

If character is absent, mark the circle to the left. Aj) pearance _ Inappraprice cppropidte

Provide summary of beer and key feedback for improvement. E E 253 & & _ F

Assign scores for each section and total. = F RG-S - = 2 8 &

Review with other judge(s) and agree on consensus score. Color efi 0 1+ 110 Head 1+ : [

Enter consensus scote at top of sheet. Clarity Bﬂl"ﬂf Ho  Opooe ., Olker Retentlon ik f Lusllng " Othier 5 -
Other Texture

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

Hene L ‘/ M H
Flaver 13 Malt : -0 oYX e C,\/\
o s 2 VA PR
Wt oL X, g Wheat. Subtle grainy notes Hops o C \Jrﬂ)s} ""‘\'GDQCO\\ < f\)j
3
Hpp gyt oot D CK foestyle | .
Bless b+ XM Woytoohighforsnle Bitterness 51 / o _Solt d
Fermentaton X 1O _Bonang. Low Clave. Hint of bubblegum Fermentation £ .0 & lec\/-\ l 5]‘“«
Balance i Mm =
D Swael
FlnishiAfitertaste & J L "o
Flaws for style (mark L-M-H fer all that apply) Other
Acetaldehyde Metallic
Acohalic/ ot Wusty m
- Inapproprite Inappre prict
Astringent Oaldized i =
Bretlanomyces Plastic Body Creaminess ’
Diacetyl Selvent ] Fusel carbonati Astrings is
IR Sour  Addic arbonation fingeney +
Estery Smoky Warmth Other
Grassy Sploy
Light-Struck Sulfur m J
Medicinal Vegetal ClassicExample /1 i 1 1 ] NottaStyle
Flawless L L] 1 1 ) Slgnificant Flaws
Wonderful ¢ 1 J 1 1 1 y Lifeless

3 Outstanding World-class example of style.

5 Extellent Exemplifies style wel, requires minos fine-tening.
SR VeryGood Generally within style parameters, minor flaws.
b= Good Misses the mark on style andfor minor laws.

b Fair Off k ar eajor style

WA froblematic Major offflavars.and aromas dominate
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Feedback

Provide comments on slyle, recipe, process, and drinking pleasuse. nclude helpful suggestions 10 the brewer.

/a
Creatr hog Clavour & cvomeg,.
M\f—"-ﬁ\r\o, o lix¥e bik o0f ol
\L‘D\C‘h—bono - O\Q\US‘\' U\FOnn i\ or mesh
ok inigher ’femp, B _onerall
S\ich NITEN Cleinkzoble  Wee s 3%
)
hiips:iwwsbicp.org  HRpfwavhomehrewersassociation. org

Judge Total

Additional resources can ke found at these sites
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.BJCPID
| &Rank

t

| Bl Gllawen © 8585 Gere. ,,m\

Non-BJCP Qualifications

Cicerone []

Ranl

Pro Brewer @ Brewery Rok

Industry T Describe

Judging O

Years

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

Use the space provided to describe the primary attribute.

Add secondary attributels} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
It character is absent, mark the circle to the left.
Provide summary of beer and key feedback far improvement.
Assign scores for each section and total.

Review with other judge{s) and agree on consensus score.

Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet

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

Flavor

"

%

. A

Wheat. Subtle grainy noles

18]

Wt oL

Hops gyl 00

Billerness 1 0 X &

X

1 0

Ok forstyle . .

Way toa high fee style .

Baniana, Low Llove, Hint of bubblegum

O 1

Flaws for style {rnark L-M-H for 2l that applyt

hcetaldehyde Metallic

Aleohollc / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acldic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegelal

z Dutstanding World-cfass example of style,

3 Excellont Exemplifias style well, requires minos fine-tuning.
Ml VeryGood Generally within styfe parameters, minor flaws.
@ Good Misses the mark on style andior minor flaws.
5 Falr ff Havarsk ar major style

el Problematic Mot off Ravars and aromas deminale

BJCP Scoreshest Copyright @ 2618 Beer Judge Centfication Program

rev BSTR-1B0124
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 sepezreaory AR -,

! Special ingredients ;

Bottle Inspection -

romaJ

Malt

Rops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finlshfftertaste
Other

Mouthcel 2

Body
Carhonation

Warmth

Overaii 4

Feadback

Acditional resources can be found at these sites:
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U e ui i et
Bellliont  Hay lOpuq o o Retentlon Quick Lasting o
Texture
Ineppropriale
Hone L M H -
ol O LAY @ckeND
o . Mol e
] I O l’%\w 5\@‘1{’, J
o} O al«’]\lTLG' & LanGedanie,
oLt 0 M) ohM cHALA .
g Yoo (0ol
oy C e o Peniafl A Bt roomudy
Inagpropricle eprapricle
Thin ] Full None b ] H

1 l ;O
Hone L M H
obe—1} 0
OJ__J__.._.ID

Creaminess ~ L} | @]

Astringency L B8

Other

Classic Example | ] ! 1 1 1 J NottoStyle
Flawless Q_ 1 ] ! 1 1 Slgnificant Flaws
Wonderful L } 1 1 ] ] 1 Lifeless

Provide comments on style, recipe, process, and drinking pleasure. [nclude helpful suggestions 1o the brewer.

CONSENSUS SCORE

may not be an average of
juazet individual seores

I}

|

-3

{7

wn

Judge Total
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Location

B

1 Judge
! Name

fenn Morkens |
Fim Elob  Qendine,
;‘ Email\’f«‘\r\mo\r\tf\s@g\mo‘\:\'(,qm

Non-BJCP Quallficatlons
Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe

[ Category# \5
sbie) (2
Subcategery

pon,

{5pell vt}
! - '
» Special Ingredients

Pasition

inflight
Enlry

i
Advanced to
MiNI-BOS

Bottle Enspection %

hroma 4

Insppenpticl

CONSENSUS SCORE

may not be an sversge of
jucze's indivicual scores

Judging O Yaars None L J M H d
Malt o1 I O bfe,O\ |
Hops \ ' O 3&(0(2(;:&& g LJG\" ( '4'&!! S
Scoresheet Instructions l
Use the scales to indicate the intensity of the primary attribute. Fermentation 3. 4 O Cle elal Oﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Fer “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. ﬂppearance Tneppropricte Incpgropiinte
Provide summary of beer and key feedback for improvement. E E g £ 3 2 =ra _ E
Assign scores for each section and total. = j £ 8 &5 a3 ] g 8 &
Review with other judge(s} and agree on consensus score. Color LMLt 1 1 30 Head LIS T I
Enter consensus scare at top of sheet. i Brilliont fHuzg Opague Quic! Lasiing Other
Clarity i ] Retention AL a 13
Other Texture
Example: How to fill in a Scoresheet
This exaenple is from the flavor section fora Weissbier that is m -
goad, but too bitter for style. / Repiapr
Hene L M H .
Flaver 13! Mall Ly o 0O %(_O\l(\ (9.}
Ml ol X |G Wheat. Subtle grainy notes . Hops O v U\* ‘ﬁ ) C\‘! 5
[T W SN S - 3 le ) ‘/
Silemess ol .o X X Wayteonighfoestile . Bitterness (51 ! e
N o X , O Bonang, Low Clove. Hint of bubblegum Fermentation , O C \eo\ﬂ I J
Hoppy J Me:ly '}B
Balance 1 ! 1 O
D Sweel
FinlshfAftertaste | \/ "o
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcoholic / Hot Musty m — —
ale nappropriate
hstringent Oxidlzed ¥one d M % "
Breltanomyces Plastic Body Creaminess : 0
Diacetyl Solvent / Fusel Carbonati pctl s
5 Sour/ Adidlc arbonation fingency =
Estery Smoky Warmth Other
Grassy Spicy
UightStrack Sulfur [Overall ﬁ
Medicinal Vegetal ! Classic Exampie | ) 1 ) ) NottoStyle
Flawless 1 4/ A 1 ] 1 Slgnificant Flaws
Wonderful 1 L J ! 1 ! ) Lifeloss ;
Feedback  Provide comments on style, secipe, process, and drinking pleasure. Include helpful suggestions $o he brewer, ﬁ 0

K Outstanding World-tlass example of style.

3 Excellent Exemplifies styfe wall, requlzes minor fine-luning.
VN VeryGood benerally within styfe parameters, minor Raws.
o Bood Misses the mark on style andfor minor Naws.

5 Falr 0ff lavorsiaromas or major style defidiencizs.
el Problematic Majof offflavors and sramas dominate

BJCP Seoresheet Copyright @ 2018 Beer Judge Cenrtification Program
sev BSTR-180124
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additional resources can be found at these sites
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Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

Structured Versicn
Locatlon &“:2, Date 'Léiggél?,f

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

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

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

If character i 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 a Weissbier that is
good, but toe bitter for style.

Flavor IT’

Wl xl g Wheat Subte grainy nates

Heps o ' O OKforstyle |
Biteness ot X ¥ Woy too high forstyle |

Fermentation (- X O  Boneng, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic { Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Salvent  Fusel

DMS Sour Adidi

Estery Smoky {
Grassy Spley

Light-Struck Sulfur

Medidinal Vegetal | m

Fair
Problematic

Dif flavorsfaramas or majr style deliciencies.
Major off flavors and aramas deminale

& Quistanding World-class example of style.

= Excellent Exemplifies style well, requires minor flne-tuning.
(S8 VeryGoed Generally wilhin style parameters, minor flaws.
g’ Good Misses the mak on style andlor mirar {laws.

3

o
1l

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenrification Pregram
rev BSTR-180124

1

] 3 ® \ Positlon I \dvanued fo
 categort 146 £193] TIS™ b g

:\ Sub (a9 ™ ! Eriry

‘f Subcategory AHA i

(Spell outh

MINI-BOS

E of

CONSENSUS SCORE

may not be an averacy of
judae's individual seares

:‘ Special Ingredients

Bottle Inspection z{x

None L M

Malt oo | "o LSS %’%&6)&0
Hops oL 11 0 SWERTY DA pNe

Fermentation O-‘—— —J a D{

|12
Other
Appeafama Incp;nm!xiele Inoppapiote
E 4 B § E = 82 B
EEEZFLE £ 328 £
tolor L1 1 1+ 0O Head 2. b1 1+ 1 O3
i 0 Other Quick Losti Gther (j
Clarity L__A_lmuh oy _ Dot 0 Retention | | e 0 3]
Qther Texture
m tappropricte
Hene L ] ) H
Mt oif 0 . QWET
ops o L o GlgEN GOASS PN catry
i i
Bitterness (L 1 'O Sogend Eeoefeilide, AST NEEE
Fermentation O! ! O [Lf
Balance H"fpg , o ] &
0 Sweet
Flolsh/Aftertaste | | ™o
Other
m Inappeapriate Inoppeopricte
Thin M Full fiono L W H
Body | v Creaminess o« 1 O {
L ] H .
Carbonation "o } 0 Astringency 1y 5 O ]
Wamih o 00 Other
. m ClassicExample 1} 1 ! ! L1 NottoStyle
Fawless | 1 B 1 1 Slgnificant Flaws
Wonderful 1 - I ] 1 Lifetess A 5
Feadback  Provide comments anstyle, retipe, process, and drinking pleasure. Include helpful suggestions 10 the brewer. ﬁ 0

ZloenYy 6009 pFfeet gur
LAC-"!HJ‘. A M chipaactad
AND LAsSd et 14
oFEPu i -

2

Judge Total 50)
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Cicerone O Rank

Pro Brewer OO Brewery
Industry TJ 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.
1f character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

J

Flavor 13 ;
i r
Walt oyt X, 'O Wheat. Subtle grainy notes
Heps 3% ;O ORforstyle |
Bilemes L. X %N Weyteohighforstyle
Fermentaton b8 O _Bangro.Low Clave. Hint of bubblegum

Flaws for style tmark L-M-H for all that apply}

Acetaldehyde Metallic i
Aleoholic{ Kot Musty

Astringent Oxldized
Brettanomyces Plastic

Diacetyl Solvent ] Fuset

DS Sour / Actdic

fstery Smoky

brassy Spley

Light-Struck Sulfur

Medicinal Vegetal |

& Quistanding Warld-class example of style.

5 Excellent Exemplities style well, requires minor fine-tuning.
L2l VeryGoad Senerally within style parameters, minor flaws.
= Good Hisses the mark on style andior minor flaws.

5 Falr 0ff llavors/aromas or major style deliciencles.

Wl Problematic Malor aff llavos and aromas deminate

BJCP Scoresheet Copyright ® 2618 Beer Judge Certification Program
ev BSTR-180124
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L -eegey oS qul ’]75 In flight

! Sub (a-f) ! o

: Subcategory ANTAY . C a

:_ Special Ingredients , ONSENSUS RE

Bottle [nspection @{K

hroma g

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Fiavor J

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouttfec! J

Body
Carbonation

Warmth

overall 2

Feedback

Additicnal resources can be found at these shas:
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Ed
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i
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cl I
OI \/ | |:|
C-f— 1 O C/\zf.D«\
Hn‘ppg\/ 1 Mu‘m{ o

Swast

D"th/l 1O

Inappropriale

Kong M H
Creaminess OA 1 !
Astringency _.J_.I' [}

Ineppropeiate

Thin Futl
J, o

"mn

o - Other
Classic Example ¢ z\// I ] ] ; NottoStie
Flawless 1 A t ! 1 Significant Flaws
Wonderdul L L v 1 1 ) ) Lileless ; g
Provide comments on style, recipe, process, and drinking pleasure. Inciude helpfuf suggestions {o the brewet. |1_0

ANice drodiboncl stue ble
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v Sub (a-) = . tatry

'
'
'
t
[
'
|

| Subcategory LS = pACMIL
)  lpeitest) T T ~ ! of
Email @ﬂb"‘)%p %953-‘-5 CEpvt., Lo :_ Special Ingredients !

CONSENSUS SCORE

nay not ba an dretage of
Judge's individual recares

Ron-BJCP Qualifications )
Cicerone O Rank Battle Ispection LZ{

Pro Brewer & Brewery &Eé_m_g_a Caia7d m

Industry &J- Describe Inaparapricle
Judging O Years Hone L W H
’ Malt -: m] gﬂé’TAD C(ZUL‘T’. '-I"ONU""!
Hops oL b 10O Lol Gpane y Rl e st
Scoresheet Instructions £ Ay O
Use the scales o indicate the intensity of the primary attribute. Fermentation o4 O LLehd ) BAN & { fizl
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/deseription as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — ‘
If character is absent, mark the circle to the left. Appearante _ Iraparopriole Tnapproprinte
Provide summary of beer and key feedback far improvement. E- %22 % g z 8 _ &
Assign scores for each section and total, ®E 2 E S &= £F EZ E 2
Reviews with other judgel(s) and agree on consensus score. Color J_tl__l_L_'_J 0O .. Head_o_t « - [0 -
Enter consensus score at top of sheet. _ Bilioht  Houy o Opoque Other Quick Losting Olher s
Clarity i 0 Retentlon {_*.._l [} 3]
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 toa bitter for style. o L " Hm“f'm-
one
Fiavor 13! Malt I o Q- r 7t o X lLﬂN{ZVL}I
Ml ol b9 i g Wheat. Sublle grainy notes - Hops . % \ 0
Hops a1 OO O for stvle .
Bttemess ol X & Wey tas highferstyle . . . Bitterness o it ) O Seudd
oL X ;O Boroan.Low Clove, Hint of bubblegum Fermentation C' t , s 1 l
Hapay Moy [26]
Balance | Ly v 0
t -
Foishiftertaste 1§ & WY SnerE T
Flaws for style (ma:k L-M-H for b that apply} Other
Acetaldehyde Metallic
Acohalic/ ist Musty Mouthfeel §
Astringent Oxidlzed Inappeapeiate thappapricle
g Thin M full Kane L M H
Brettanamyces Plastic Body L O Creaminess \ ' O .
i Diacetyl Solvent / Fusel Hone L ] H
DMS Saur/ Adidic Carhonation no-l———1—l"e : m] Astingency 5t 1 o is
Estery Smoky Wamth o~ 1 o0 Other
brassy Sploy i
Light-Struck Sulfur | m
Medicinal Vegetal i Classic Fxample ¢ I _} 1 1 1 1 NottoSwle
Flawless & 1 1 ! 1 } Signlficant Flaws
i
Wonderful | | !' I ) I 1 Lifeless % N
Feedback  Provide comments onsiyle, recipe, protess, and drinking pleasire. Indlude hefpfal suggestions 1o the brewer. [10
Vo coor®  Deg Prrel Secad
[0 Outstanding World-class example of styla, . .
-E Excellent Exemplifies styfe weli, requites minos fine-tuning. ?;’ PPV AES S, ﬂ; ﬂfﬂ‘*’l— AR~ o 03 [
(VN Vary Goed Generally within shyle parameters, minor Faws.
g’ Goed Misses the ma:k on style andfor minor flaws. A‘ =1l i MMh /)] P
o Falr Off J armajar style def
=l Problematlc Mafor o Ravars and aromas Jominate
Judge Total =9
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Structured Version

Location 1?2”7— Date Qé/é’l\

Judge

Bean Mo.r’reﬂs

)
1
! Name
'

e e EMOG  Perdino,

Sub (a-f)

L [Position Kdvantrd e
Categoryd# 12 %q56 6‘ ?D N M MINI-BOSl
. Entry

:
" Bpelle

Non-BJCP Qualifications
Cicerone O Rank

L Email bennmo\r\cns@umm\ comn,

Bottle Inspection

Pro Brewer O Browery

Industry O Describe

proma

Judging O

Scoresheet Instructions

For "Fermentation", consider esters, phenals, st

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

Assign scores for each section and total.

Enter consensus score at top of sheet.

Years
Malt
Hops
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
If character is inappropriate for style, mark the box to the right, Appearance
Provide surmary of beer and key feedback for improvement.
Review with ether judge(s) and agree on consensus score. Colot
Clarity
Other

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

Subcategory Aus Smf\f-\\r\%

Speclal Ingredients !

of

CONSENSUS SCORE

may nat be an nverage of
jucge's individual cearas

e

lnuppmpfme

"”c““ Lo bready,Shight haney

‘ L a POJ"{‘AU\
O-‘—;L‘ r Cl \‘e' l \
fiz]

Gicen’ Oromoy

Inuppm?riuh Ineppropriote
2 \F Esis EfZel
?lilll[]mh Headlli‘l!]mh 3

u er er
Brilliant Eu Oataue o Retentlon Quick I.us!ﬂ o E?

Tedure SCEOM Lf)

langpiapricte

Nore L
Flaver _ 13! Malt o . [0 brCOO ee’ 'r\Gl"\Bgﬁ
Wi oL X =] Wheat, Subtle grainy notes ) HOPS CL'/ | N (\(‘)M
Hopp gyl t 0 @Kferstyle
Billeness O_l_._L.lS_ E| W_"Y_"_QQ.!'JQ"_M I Bitterness : 0 ")O‘O\f\CEd
sementan o X O Bonang, Lo Clove. Hint of bubblegum Fermentation 5. | O mqr C\(’s\fe, I 2
Balance H"’w’pg J MMu 2
Finish/Aftertaste S o ik Yoo aweek & SL\Q,
Flaws for style (mark 1-M-H for all that apply) oter {POAY L0 Obm\ node &
Acetaldehyde Metallic
Alm'hnllc { Hot Musty m — ——
Astringent Oxidlzed Thn M s Rl biene L M H
Breltanomytes Plastic Body J 0O Creaminess O_l_'sLl (] L{_
Diacetyl Salvent { fusel Hone | ] H g :
H il ! 5
S Sour Addlc Carbonation O_a__r_..:/_... 0 Astringency ] |
Estery Smoky i Warmth ol_'_4 O Other
Grassy Spicy
Light-Struck Sulfr /
Medicinal Yegetal : m Classic Example |, i t 1 1 Notte Style
Flawless | ] ] 1 L1 Significant Flaws
Wondetful | 1 1 H 3 Llfeless % .
Feedback  Pravide comments on style, recipe, pratess, and drinking pleasure. Include helpful suggestians to the brewer, [0
Greak dgosy Oniven OrOMG, Lonour
L'l Outstanding World-class example of style.
-"5’ Excellent Exemplifies style well, requires minor Hhe-(uning. ‘S dOM\ f\o-'\'ed ‘O\A N\O\\“( CL Q ‘ ‘k”(l{ bo
(9N Varytioed senerally wilhin style parameters, minor flaws. ‘:?ﬁ
g’ Good Missas the marion styla andfor minot llaws. S(ﬁ"ee’.’r Q( -91'“\\3'5 IOUJ( \\ \IQM "O\g‘kﬂ
5 Fair DI flavotsiaromas ot major shle delicencles. O > \r\e(‘
ms Problemalic Mejor off flavors and aramas dominate TM ad\ucp*\(\ﬁ. A b \\ Or h\g_
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