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Scoresheet Instructions
Use the scalas te indicate the intensity of the primary attribute.
Use the space provided to desctibe the primary attribute.
Add secondary attribute{s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter 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
good, but too bitter for style.
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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 35 appropriate.
Far “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 loft.
Provide summary of beer and key feadback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor saction for a Welssbler that is
good, but too bitter for style.
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i Medicinal Vegetal
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5 Excellent Exemplitias style well, requires minor fine-tuning.
[ Very Gond Geneally within Style parameters, minor flaws.
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5 Fair 0f flavorsfaromas or major style deliclencies.
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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 secendary attribute(s) intensity/description as apprepriate.

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

If character is inappropriate for style, mark the bex to the right.
If character is abssent, 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 sgree on consensus score.
Enter consensus score at top of sheet.

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

Location Qlate
------------------ a;” PPy e | Position kdvhneed T
i Categaryd 10 E I L‘&Sg ( C inflight MINLBOS
: - #(?S w ' Enlry
Subfaf) Y - '
; Subcategory AW'\:' Ean 3 LO.J].' :
‘ o ¢ o

» Special Ingredients ;

Bottle Inspection

Malt
Hops
Fermentation

Qther

Color
Clarity
Other

Flavor J

Dok

Inappropeiate

"o Hid teoels G{—; e o
.0 \Q\}}r‘(\'ﬁ C?LC«C‘)&.\(.\\ L {\3-3,
/|:| oedo {Qw‘tof JJ?&\SLA; T

O !

Hu&iv\w\. J\"IPX@;@L& (.S\':I"a‘\'iﬁ\st‘:ﬂ"‘ & Starneng)

Inappropriale Tapproprinte

I

ils Head
a2y ;Upuquz o

- White

- Nory
Beige
o

L4 0
Quitk L6iting Olher
Retenfion _____ a

Texture

Inopproprinle

CONSENSUS SCORE

may not e an average of
fudaes individuel reares

(-

jt2

T

[5]

Hone | oM
Malt OJ_;._./:.l_._ |

"o Mid Lum&m%e chadste

Flavor . ' 13, 1
Wl L X, | Wheat. Subtle grainy netes
[T M P u | OK forstyle ...
Billerness O_L_.'_Z_ W Weytgehighferstyle
F lon oL b5 ;O Borano.Low Clove. Hint of bubblegum

Hops el
Bitlerness 1 ‘

Fermentation

ot )\"“a.. Cma“.e...jww‘a. Mmtumjt'c,
T Ol\a'ﬂh&d-‘-ﬁjfwf" e ,f-\..:
v/l] \fﬁﬁ\l\l\%’b* I(,\. S E\"\.\ '\4\

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

o

|
* Ho Mo.b
Balonce 0 / Yo

[ g

(LLN«':{}M )

FrishAftertaste ™1 1

Other

in 7 M Full

Inoppropricte

Inoppropriate

Extellent
Very Good
Good

Fair
Problematic

o
e
5
I
o
[=4
i
3
o
v

Acelaldehyde Metallic
Alcoholic / Hot Musty
hstringent QOxldized
Brettanomyces Plastic
Diacetyl Selvent/ Fuse!
DMS Sour [ Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal i
Dutstanding World-class example of style.

Exemplifies style well, requires minot fine-lunirg.
fienerally wilhin style parameters, mivor flaws.
Mrsses the mark on style andfor minor llaws.

Off tlavorsfaramas o: meajor style defictencles.
Major off fiavors and aromas deminale

B.CP Scaresheet Copyright © 2018 Beer Judge Centification Frogram

rev BSTR-180124

Bedy .~ g
H

L M
Carbonation " 1 i O

-
Warmth OJ_._I__._I/ 0

Overall

Astringency 1
Other

Classic Bxample ¢ 1 1 ] ]
Flawless L L I 1 !
Wonderfu] | . ) | '

Lifeless

Feedhack
. <y Vi Yl e B0

?ut to Style
§

ignificant Flaws

WL

{reaminess NO_W\L/ ..ML_.._._JH a i

: D

Provide comments anstyle, retipe, process, and drinking pleasure. Includg helpful sugoestions to the brawer.

o

e h—*l:( ﬂ”r?.p\sxi-l-—r Yoy 1 M

LarCna, Ca\l‘!‘m“)—ﬂ R
\J @)

is

fra

Additienal rasources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

o Z0AT

Judge

.E Name AMW’F:IJ) LM}F‘E’\,

{BJCPID
; &Rank

Non-BJCP Qualifications

Cicerone O Rank Bottle Inspection O ox
Prc Brewer O Brewery
Industry O Describe ) m Ineppropinte
Judding Years Heme | M H N FR Fy
= Ml gt O H!éj\’\ D& dist Jon
Hops oL i 1 0 - L
Scoresheet Instructions b e ona
Use the scales to indicate the intensity of the primary attribute. Fermentation ! J o E:’\QS e FNL ﬂi—C‘;‘l
Use the space provided to describe the primary attribute. i
Add secandary attribute(s) intensity/description as appropriate. Ottrer 0y b .LQ}P:\
For *Fermentation", cansider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle ta the left. ﬂp pearance tnaparopricte Ioopptoprate
Provide summary of beer and key feedback for improvement. E - 3 3 £ g2 oHm_ E
Assign scores for sach section and total. £ 2 5 S E')é £ 245z
Review with other judges) and agree on consensus score. Color L .1 y Head o« X< . O
Enter consensus score at top of sheet. Clarity Britliont  Hozy  Cpaaue o Dther Retention Quick Lasting O Ether
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 toe bitter for style. ot " 8 i
Flavor . ' 13 ! Malt 1 ;O
Mil o X, O Wheat, Subtle grainy netes HOPS o ) , O
Bops 1 DO OKforstvle )
Bimess i1 X .o B Woytwmbehforstyls Bitterness L : i O
Fermentation X (O Barona Low Clove. Hint of bubblegum Fermentation ol , . O
K Mo
Balance L° ] ™o
i Sweet
FinishiAftertaste | B
Flaws for style tmark L-M-H for all that apply) Other
Acetaldehyde Metaliic |
Alcoholic / Hat Musty { M — egpopi
n 3 apricte rappopiclz
Astringent Oxldized H‘ M R el M ]
Breftanomyces Plastic Body \ O Creaminess O
[acetl Solvent ! Fusel Hone L M H .
DN Sour  Aaidic Carbomation 1 1 O Astringency ~1 0 O
Estery smaky Warmth ~o 1 O Other
Grassy Spicy
Light-Struck sulfur m /
Medicinal Vepetal Classic Example ¢ ! 1 i YA Not o Stye
Fiawless | ] ] | 11 Slgnificant Flaws
-
Wonderful | 1 t ! ! 1 Lifeless
Feedback  Provide comments onstyle, recipe, process, and drinking pleasura. (nclude helpful suggastions o Lhe brewer.
' . .
WbVt < 5 iNn
By oustanding Wocld-thass example of style, 0 \*Ui\(’ o J \ \ [ - ,,L 7’
3 Excellent Exemplifies styfe well, reguires minor fine-luning. Lﬂ ﬂ,’i 5 = el DY f \ 7 G L
IVl Very Good Generally within style parameters, sino? flaws.
2 Good Misses the mark on siyle andfor minor ffaws,
3 Fair Dff tavarsfaromas of major style deliclencies.
=R Problematic Wajor ol Nlavors and aromas deminate

BICP Storeshest Copyright © 2018 Beer Jutige Certification Program

rev BSTR-180124

“ B
| Category# _ZD_B_ I
=

\ Special Ingredients

; gal‘?gﬁ)tegory (’\'WJC')‘(‘.G(\ S}Tﬂu r

Posilion hdvanced t
PINI-BOS

n light

Eetty

CONSENSUS SCORE

3y not be an average of
fu@ze's individuei seores

fig

Additional resources can be found at these sites.
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Structured Version
Location Date
Aydan Rogers T ‘2_ 0 """ e ——— ! Wuun R
Certified ! Categoryf __ &7 é- /C?X 7 9(? © lintight MINFEOS
Beer Judge ; Sub [3-0) i i iy
Brisbane ! |
Australla ; Subcategory J:Z A‘M ;'7»”//’6«?/ 6741174 '
bjcpe1954@gmail.com ; (;m oul | P : o CONSENSUS SCORE
E1954 " . F_Jewcjav [n?te_ ferlt_s ___________________ ! may not be an awerage of
Non-BJCP Quaificati " . fAdge's individua! seores
OfL- uallicatons o
Cicerona O Rank Bottle Inspection O ox _é: EA
Pro Brewer [0 Brewery
Industry T3 Describe m ’ Tnoppeapricte
Judging O Years Nane L / / L’j’ yw/
Malt o A/ L sreben & ﬁ’féc, ;éu‘"iﬂé fove 3,
Hops Oux/ o & r"/ﬂ?:fapé!’d'.z )114 &

Scoresheet Instructions - g
Use the seales to indicate the intensity of the primary atiribute. Fermentation 4. / 42! };19.4:,/ p{i Lt .3/”'::"'614’( z' 7|
Use the space provided to describe the primary attribute. 2 e A .
Add secendary attribute(s) intensity/description as appropriate. Other f’o! A gﬂ £ Poo VLY

Fat "Fermentation®, consider esters, phenols, ste.

If character is lnapproprlate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. APP garance Ineppropriate Trapprepriote

Provide summary of beer and key feedback for improvement. E - Z % €z g » g _ E
Assign scores for each section and total. £ 838 & f/ Y
Review with other judge{s) and agree on consensus score. Gofor 111 1 (m] Head o 1 | / !
Enter consensus score at top of sheet. Clarity Brilint  Hory  Opogue T Other Retentlon Quick lﬂsllng o Olher s
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.

Flavor 131 Malt ":‘:'l h\‘ LH/U Q'd" C!C‘»f‘/ f”'\f”[. o CC)E;-{IQ,Q_

131
.o Ao =
Wil o X 1@ Wheat. Subtle grainy notes Hops 1 v 0 LST"}\ o 1 ml E-rang,
T I S u Ok forstyle y
— L X .M Weyteshighfersyle . Bittemess  (~1 0 (" O\Mfglﬁ‘hpd L.. - j\‘{ iﬁ‘i ﬁ#f"ﬁ —\'...-
Famentaton (5 b3 O Bonona. Low Clove. Hint of bubblegum Fermentation
o.}____
Balance Hopns ' = b ['L(r‘M&fh 2 r-\\ q,h@ﬁ'\\}’
Finishfftertaste LA g Ll wmun &}ek;muyl.
Flaws for style (mark L-M-H for 2l that spply) Other c‘_;] ,-. .L.:]- 8&{'—!’,\\4 L ArRSh-f L-“hg ("/,ﬂ TasTa .
Acelaldehyde Metallic } v } !
Alcohetic / Hot Musty ! m . Ihappropriie Inappropricte
Astringent Oxldized : T ful pel M i
Breltanomyces Piastit § Bedy / ; O Creaminess O—'—”—/-—’ d
Diacelyl Solvent/ Fusel Hens | ] # . /
TR G Reldic Carbonatlon 0] Astringency 1 = ¢ .5 OO 15
Estery Smoky ‘ Warmth o_«_._vé_' o - Other
Grassy Spley
Light-Struck Salfur
Medicinal - | Vegetal m Classle Example | 1 ) I ] ; HotioStyle
Flawless L 1 1 1 1 1 Significant Flaws
Wonderful 1 1 Lifeless g
19

Feadback Prum:lecomnenlson style, tecipe, protess, andInklug p!easure [ncl ehelplul sugg;}::ns?memmr

Wnﬂd-tltzllssexampleufsnﬁc.w‘l"—_ _ /A L‘ L &“ / RC/éir 2 g‘/ ('Z.j

Esemplilies styfe wel, requires mingr line-tuning.

Outstanding
Excelient

@
a
=)
(VR VeryGood Genarally within style parameters, minor faws. l/ [ &) /
2 Good Wisses the mark on style andéor minor flaws. La8 A M” A7) q’( a5
o Falr
v
L]

Problemallc

Off HavorsTatomas or major style deficlencies. AV a‘- @ Semez ] },)) ',
Walor aff flavors and aromas dominate ' LI bt *

Judge Total 37 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

{ocation B Hﬂ’/ Date

26 b ]2,

e pyipaL) LARSEN

BJCP ID

| & Rank

+ Ernail

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry T} Describe
Judging’ Years

P

Scoresheet Instructions
tise 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 a5 appropitate.
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 judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor 13, !
5 . !
Wit oo X, 1 g Wheat. Subtle grainy netes
Hops . . O Okforstyle
Bilerness ¢y X % Woytpohighferstyle |
Fumeatalor o X ;O Bonona Low Clove, Hnt of bubbleguin

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

Acetaldehyde Metallic |
Aleoholic/ Hot Musty ]
Astringent Oxidized |
Srelfanomyces Plastic !
Diacetyl Solvent / Fusel
IS Sour / Acldic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
| Medidnal Vegetal i
2 Outstanding World-ctass example of style.
3 Excellent Exemplifies style well, tequiras minat line-tuning.
(ol VeryGood Generally within style parameters, minof llaws.
@ Good Wisses the mark on style andfa tiner flaws.,
‘S Fair 01 flavorsfaramas ot major style deficlancies.
g Problematic Majot off flavors and aromas dominate

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

’ = . [Posilion eicede
| Category¥ 20§ . B { q9. 1q ﬁ c gt MINI-BOS
PSublef) % v ey

| Subcategory IM D Qr?(}_\ 5hlupr ;

o (Speilo ‘6 of

CONSENSUS SCORE

: Special Ingredients

may not be sh average of
jucize's indhidual seores

Bolle Inspecfion O ox SU\(?JU ﬁ'ug\\p/ o

roma 4

Opef\ { ‘\3 t

Taapprapriaie
Hewa L M ] 3
Malt o L X0 5\‘rona d&[% LALEY
[ . \J d
Hops oL+ 10O avail7 8 Caon o
Fermentation 9/( o Srule % ]
[ Ji2
Other
Inaparepriale lappiopite
o &
= E & § £ &
EERBE £ E3 §<.§
Color L L.l 1 1 a Head 2« ¢+ N, -
i Br
Clarily Brilliont  Hozy i!);muue o Retention Ouick 3l__
Other “ Texture
m Tnappropeiale
Hone | M H
Malt L XD M:.G?S n@ Cofgee,/ dﬁrk m\-\—
Hops /C'/\ : | ;l Ao+
Bitterness ot .o [ nee 1S Gt
Fermentation I?}"/ : o _a Na\hmsg ”: #
Balance Hopoy i O
FinishiAftetaste '} M =
Other
m Tnappropiiate Inappropricte
Thir M £yl Kone L W H
Body ) i 0 Creaminess O
Catbonation "=l " = Astringency 0 : o L& is
Warmth OJ__I_&D Other
m Classic Example | 1 :{u i ) ; Notta Style
Flawless L1 ¥ Ll 1 Significant Flaws -
Wonderful 1 1 {7! 1 5 1 Lifeless %

Fepdback  Provide comments on style, retipe, pr

\5 ﬂ,(ro.llmk j.c

Ay -
ncess(and dripidng pleasure. Inclie helpful suggestians ta the brewer. |

chuale.

a @u.["’

M) 'r(:} fe Lo

le?ou s &

Adgitional resources can be found at

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Dale 7!?/14 /Z_L

s Judge
' Name

Avees Lagem/
.BJCPID

| &Rank !

Non-BICP Qualifications
Cicerone O3 Rank

Pro Brewer O Brewery
Industry T Describe
Judging @7 Years

N}

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

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

—_—
Flaver 13!
o I I
Wit ol %, ;O Wheat Subtlegrainy notes
Hops 3 : 'O OKforstle
Bitternest X X Way too high for style
Fetmentallen X O Benons.Low Clove. Hint of bubblegum

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

Acetaldehyge Metallic

Alcoholic/ Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent/ Fusa!

OMS Sour f Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sutfur
| Medical Vegetal i

g Qutstanding World-class example of style.

‘5 Ecellent Exemplifies style well, requires minor line-luning.
[0 VeryGoed Generally within styfe paramaters, minor flaws.

g’ Good Misses the mark on style andlor minor flavs.

o Falr {if fiavorsfaromas or major style deficiencies.
4l Problematic Malor off fiavors and aromas daminate

BJCP Scoresheet Copyright @ 2G18 Beer Judge Centification Program
rev BSTR-180124
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"; ----- # M - -; -------------- .| Postion :ﬂ:m;gq
| sj:[g:fr)y £ 23'5] A9 : {:ﬂlyiight
e ' ! !
! fubcatesory SReNcen GW b . | d

| Special Ingredients !

Bottle Inspection

 froma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Fiavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel J

Body
Carhonation
Warmth

0vesall 4

Feedhack

Additional resources can be found at these sites.

CONSENSUS SCORE

a3y 0ot be an average of

fucige's individuel seores

Clok
{noppea¥iate
Hone L M H
oL 0O Modecsre ull
/\
ol ; ) Q b0 Q&\JOU/
FA - E)
o ‘ L C % 12
Ineppraptiote Toppropriate
EER R g8t
L1 ‘b(.-l_l a = Head 124 + + + OO - @
Brilli er i { er
Brilliont H_lj! IOpuuue o Retention Quick : Losting o |"3"”
Texture
{nappropriale
Hone L M H
oL B D rwwod st _Pr'@‘SL%\J(
ol—X G Mot svee\ly Noppu
7 ‘J 1. -J
SYRVANE—Y
. o Nop betmerdstion ren bleoay ){
o 1 | ‘ &
VA
DIL: o Sv:se}
lnsppeopriate |nappropricte
Thin M Fult fene L M |
Y, : 0 Creaminess o_!__:’(__l O
Wone L M’é L] . % K
ol = 0 Asinngency>é:|__r___; jm] |5

Other

ClassicExample | ] I S( { ] | NottoStyle
Flawless L1 L&A ! ; Signéficant Flaws
Wonderiul L. v Aty Ufeless —7 =
Provide comments on style, recipe, process. and dnnEi’Epleasure. Include helpiel suggestians to the brewar. ﬁ it

Good Yo 5\“?)\@,- ; +&s’r'ng
wWall 1nith Tno issne o fouard
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Location Date
- Aydan Rogers e T -
' Certified ! e \ Position Advanced te
| Beer Judge | Category# l i E- Z_gg l;tq L lintight MINI-BOsl
' Brisbane i Sub (a-f) b t ety
‘ Australia | . i
! bjcpe1954@gmail.com : g%’gﬂ)tegory f‘lwﬂ/l 2 Vg /‘]M}k.!' , .
: E1954 « Special Ingredients CONSENSUS SCORE
______________________________ et e e e e e e e e e tam e e mea e may net be an average of
Non-BICP Qualificat! judge's individuel ccores
on- ualifications
Cicercne O Rank Boltle bnspection Dok
Pro Brewer O Brewery
Industry O Describe m lnnnprnpcim

Judgi o Y Kone L
udging O Years at :“e 0 Lo ariniens Ok rplen of, reash

Hops o v /\IAM (‘WM/{ /.ﬂf‘[l
Scoresheet Instructions . 8
Use the scales te indicate the intensity of the primary attribute. Fezmentation 0 ,})M?' /’1’“0 rf Grl f%r/’ £ fiz]
Use the space provided to describe the primary attribute. Other U/) % ,L?_‘_ ,

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

|f character is |nappropr|ate far style, mark the box to the right. Appearance — —
napprepliche Ll

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

Provide summary of beer and key feedback for improvement. E - B g £ g g =8 _ §
Assign scores for each section and total. 2 2 K & = = y g &
Review with other judge(s) and agree on consensus score. Color Lt ! AN o Head TRE N i - z
Ent t top of sheet. . Beillient  Hozy  Opoque ef Quick Lostin er
nter consensus scate at top of shee Clarity 1 El v O Relention i I 5 -
Other Texture
Example: How to fill in a Scoresheet
This exarnple is fram the flavor section for a Weissbier that is m i !
good, but too bitter for style. "FBWPN ¢
Hore L M z A—z A 7[
Flavor 13 ; Malt oo -~ 1%~ GPACRArS | z Z@M th [vg\)f
Wik ot X, ;O Wheat. Subtle grainy notes ans o Wl O 7 duf P 'J-"!&/ g: ﬁ"‘ .f
Hops 3% ' O Okforstyle .
Bitterness . w0 /%f,[?fd'g( AJ KLM 220

Bitternass OJ___‘_X__\ X Way to high for style

Frtmentation X 10 Bci‘nnnn.LowCIave. H-n;;f“b\.ﬂ.a‘blegum Fermentation / O (e }  po / // .
Balance annu / Hodg [m} K: #/ﬂ Z Z/k‘ﬁ.\rl\"‘t«!lm,

FnishiAftertaste T o 1 O Y Sy

Flaws for style (mark L-M-H for all that applyl Other
Acetaldehyde Metallic |
Ricohlic  Hot Musty i m _— _—
Astringent Oxidized ! This W R . fwel W El
Brettanomyces Plastic ; Body /./ ; O Creaminess O—"/ L 0
Diacetyl Solvent/ Fusef Hane L R . 3 ,
s Sour/ Adidic Carbonation 1 w21 1 01 Astringency o_r__i\é_r jm 15
Estery Smoky : Warmth @»_f/_l__r [ Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal i Classic Example | 1 o / ) 1 NottoStyle
Flawless L ! [l 1 | Slgniflcant Flaws
Wonderfulh ) L T Utdess é B
[io

Feedback Pravide comments on style, retige, process, and drinkiag pleasure. Include helptul suggestions to the brawer.

Grebihe. i pired 2 foun ca X,
World-;l;ssexampleuinyllc-. . f?)ﬁ?’l» /!’lf’;ﬁv&J‘L/'ﬁ’» _’JAW“/“‘ Qz\fﬁ'ﬂﬁ

Guistanding

Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Genesally within styfe parameters, miner Faws. é o 43 rp
Good Misses he mark on styfe andfor minet [taws. /bfj’f st \‘"-// £ { YR 0{ o 'é' fn A ’4"0

Off fiavorsfaromas or majar style deliciencies. a2e / b pom Aot 9&_ (s (-__); /) . O I /./]

Major off figvors and aromas dominate }," 44’
."L_r"lﬂwﬁ-/,"é’ f

Fair
Problematic

o
=)
El
(]
m
c
=
o
%
v

%0

Judge Total 50

BJCP Scoreshest Capyright @ 2G18 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites.  htps./fwvanbjcp.org hrp/fvavv homebrewersassociation.arg



BEER SCORESHEET
AHA/BJCF Sanctioned Competition Program

Structured Version

Ik

Date 24/5/2) :

J Judge , ; C - \ {Pasltion Kiared |
e PNDREAIUAZSEN et AC H3n273) e
' :  Subfaff ! nlry
BJCPID | ! - )
, &Rank - ! : Subcategory @a ”’l(/ ?0 i(ﬁ/ !
l : Pl ! Co CONSENSUS SCORE
' Email . Special Ingredients : 3y not b an average o
--------------------------------------------------------------- j-.-r:‘ge-'p I:vcﬁn'duel‘ soores
Non-BJCP Qualifications
Cicerone 01 Rark Bottle Inspection T ok
Pro Brewer [0 Brewery m
Industry 7 Describe Teopprapriats
Judgil‘lg E]) Years 4 None L M H )
7 Malt ' O G)Dorl fz\.o(\( mu Y GYsIAG b)
Bops oL+ i 0O &ﬂ;{ﬂl_f_\{’ﬁ]f”bg }\OI‘D e .
Scoresheet Instructions ﬂ
Use the scales to indicate the intensity of the primary attiibute. Fermentation O‘P[\ — fiz|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Fot *Fermentation®, consider esters, phenals, etc.
{f character is inappropriate for style, mark the box to the right. - ‘
If character is absent, mark the circle ta the left. Appeatance Inaparepricte oopplopriate
Provide summary of beer and key feedback for impravement. E oz E £ 223, §
Assign sceres for each section and total. 2 28 K E)f a2 & &
Review with other judge{s) and agree on consensus scare. Color i L 1 . [m] Head P g
Enter consensus score at top of sheet. Claity Brillignp  Heny il'lpuque 0 Retentlon Quick Lusting o Other ? |
‘—xk——' '—-x‘—‘—' 13
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Mepmrpenle
good, but too bitter for style. oue | " i e . OA
Flavor 13. | Malt ¥ 0 Mg H’ S AJ2JJ J{ﬂ
Wt oL X, , g Wheat. Subtle groiny notes _— Hops / 0 f;’aﬂ{lﬂ_ 1, ]‘9! i 'Jf:\fnﬁfﬁ fj
Hops gyle— 1 00 OKferstle -
Eillun:t: o X K Wayteohighforswyle Bitterness }{ | u s i-% "I,O}PR . ‘
Fementation 2 X+ O _Banana, Low Clove. Hint of bubblegum Fermentation . | i :!MQO\-J‘\ bgd.u Q l".f,l IH‘,
E . J 20
Balance gidd X M“u; O Sao. [’(J\Mj 'h(v) t‘e—? on
FiishiMftertaste " Yes ™™} O e Linal
Flaws for style (mark L-M-Hfor all that 2pply) Gther
Acelaldehyde Metalllc
Acoholic Kot Wusty Mouthfeel — —
Astringent Oxidized Thin Full Vone L " H
Bieltanomyces Plastic Body % y O Creaminess o5 0O¢ 1 [ l’l’
Diacelyl Solvent{ Fusel Hone L M H |
- ] : 5
DN Sour/ Addlc ! Carbonation I a Astringency /O_._;g__...[ =
Estery Smoky ! Warmth oo+ + 0 Other _
Grassy Spicy
 Lght-Struck Sulfur m
[Medicinal Vegelal 5 Classic Example ¢ 1 }l 1 i ) ;) NottoStyle
Flawless L LN 1 ] 1 Significant Flaws
Wonderful | Lo 1 1 ) Lifeless 1

Outstanding World-class example of style.
Excellent Exemplifies style well, cequires minar line-luning.
VeryGood Generally wiihin style parametess, minor Raws.

Grod
Fair
Pioblemalic

Misses the mark on style andfor minot Hlaws.
OH fiavorsfaramas o major style deficiencas.
Malor off fiavors and aromas dominate

Scoring Guide

BJCP Scorasheet Copyright ® 2018 Beer Judge Certificatian Program
rev 88TR-180124

Feedhack

Prowide comments on siyle, retipe, jracess, and drinking pleasuse. Includa helpful suggestions to the orewer,

bolowed ow)

Ueru

[10

W’ aood Yo
4”2

shulp

Additional resources ean be found at these sites.

exi

Judge Total

httpsi/fwvwbjcp.org  http/funavhomebrewersassociation.arg



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

§
!

Structured Version
Lacalion Date
Aydan Rogers : ST AT ,,; -------------- " [Pasition Advarted |n|
, Certified 3 | Category# £ 3132 73 C g |PREESE
Beer Judge . ' Sub (o-f = o N P
' . Sub (a- | "
peer Judgg Brisbane | - ! '
Australfa |.! : Subcategory @\ fazlf . /%f,éff‘ ; PLACE
bjcpe1954@gmall.com |  Bpeliodt o CONSENSUS SCORE
i ! . Special Ingredients
~ E1954 ) - . _}?_ ia_ _n_g_ i I_ ______________________ w3y pat e an aerage of
N B]CPOU Iifical . fioge's individual feares
on- alifications
Cicerone O Rank Bu!lle!rllspection O
Pro Brewer [J Brewery
Industry O Describe m Troppropricte

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, etc.
If character is inapprapriate for style, mark the bax to the right.
If character is absent, mark the circle to the teft.
Pravide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Revlew with other judgels) and agree on consensus score.
Enter consensus scete at top of sheet.

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

Flavor 13!

Wl o X . O Wheat. Subtle grainy notes

Hops  yod oot O OKforstyle
Bittermess 04,_,__5__1 M Way too high for style

* Fumenistion X O Bcnana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic |
Bleohalic / Hot Musty i
Aslringant Oxidized
Breltanomyces Plastic

Diacelyl Solvent ! Fuse!

OMS Sour / Acidic

Estery Smoky

brassy Spicy ‘
Light:-Strck * Sulfur t
Wedicinal Veqetal |

& Outstanding World-class example of style.

'3 Excellent Exemplifies style well, requires minor fine-tun'ng.
[Vl VeryGoed tenerally within style parameters, minar flaws.
@ Good Nisses the mark on style andfor minor faws.

é Fair Off flavorslaromas er major style ceticientles.
w

Problematic Major off llavars and atomas deminate

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

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Fiavor J

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthiec 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites.

"2; :l/ H‘|:| f?éé‘v!‘; C.Aoc&?é Ma/ré fé@’ﬂtﬁz'{/’
o+ 10 @L{#A&'ﬂﬁ?}eﬂg Aosvat e b :

o / 1O €

A’ﬂf}é"f’o 2P K’M’f:‘ ,:/b/

LALSEn ).I-Z!. fm. ﬁﬂ"ﬁﬂ\d‘fac- a":)/ﬂ

Tnagpropricte
=

= B
gk 3

1 |\;:|:l

E

|- Yellow
(- Copper

Inopptepsiete

While

3

=4
3
!

- Belge
i
fown

Head .0

Brll.tlgylf" Hozy llJpnqne O

Quick sifi Otker

Retentfon L+ 7 0]
Texture

V=

e

Inoparopriete

e T/ Hu ﬂc.f;\ Ma/zg c/zzmc%-«rs

O_I
R Qlép/‘ Uty L. iGN (o0l
ot L0 £ Mmf.m-!r Fric i

o o 2dh boosted s chralitk

s ey o ﬂfﬁfff.ﬁy’kﬂlffg. Fop r?m-éz,_,?
Dlg‘ u/SWEEl. - A"DS . WWJ';‘

(R«/f‘aﬁn/:r A:A; 9.5—_,.1_-1,——3,
Inppeoptiele [nappropricie
Thin [TO 1 None L ] H
; ) Nl Creaminess OJ_._L/.L O
L M H
Mg;_l/_/_i O Astringency oﬁ’_./_'__n =]
oL v D Other
ClassicExample L1 o Not to Style
Flawless | L ! 1 Significant Flaws
Wonded L 1wt ¢ 11 Ufeless

Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestins 1o the brewer.

Lactonzg wmelt coraolesat,

4N ;e,-u% ..4{\ ;.,.} 6?!’34«'@ [y wf{é‘ zf'?i,n.s{;

cwedls Afoo N AH spee. ﬁ?agf/ée,

O

8 o

7 ho

Lo ﬂu%/p f“/TM/’AL/S Pa%s ;15?4 w2t

'/.‘?mgf; i}/

Judge Total

25

0
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BEER SCORESHEET
AHA/RICP Sanrtinnad Competition Program
Versicn

Locatien Date

Mark Davies = foag ———————= —————x
‘t' A b ) Position fehanted to
BICP#: E1147 oot & a6 ] o ]
« Sub (a—f) J— u.| ! Eetry
davies78@bigpond.net.au | subeategory o
:_ Special Ingredients r CONSENSUS SCORE

may not be an 2ierage of
fudge's Individugl seares

Non-BJCP Qualifications

Cicarone O Rank Bottle Inspection [ ok

Pro Brewer O Brewery
Industry O Describe m Inapproprcte
Judging O Years Kore L M # -
Malt L i .QD{\?\K FQ\:\\
g [
]
) Hops o O g
Scoresheet Instructions Fermentation ) li o
Use the scales to indicate the intensity of the primary attribute. = 12|
Use the space provided to describe the primary attribute. Other
Add secandary attribute(s) intensity/description as appropriate.
For *Fermentation”, cansider 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. hppearance _ Inapaeoprcte appropriale
Pravide summaty of beer and key feedback for improvement. E < E % £ 3 g g8 £
Assign scores for each section and total. B E & E= g £28 & = —
Review with cther judgels) and agree on consensus scere. Color Lot 1 MO Head &+ .1 ‘L‘_{D 3 |
Enter consensus score at top of sheet. Clarity ‘Biilllunt Hag  Cpashe . Oteer Retention Mgi_ Lastirg - Other 3
Other Texture
Example: How to fill in a Scoresheet ‘
This example is from the flavor section for a Weissbier that is m N
good, but too bitter for style. e 1 " 4 propeed e
- Coha T o 7 A
avor ™ Mt o W O MDY pods R Mgdin
i v 1
I X\, . g Wheat. Subtle grainy notes - Hops 7\, \ a
Wops gt 1O Qkferghle
Biteness i 1 X oK Weyteshiohfarstde ... Bitlerness 1 L | — ] )
. p.4 ;O Benona.Low Clove. Hint of bubblegum Fermentation \ . v O b{\RK Fﬁu Y [J{’
o= LAY EE
L A
Balance 1 ] \;\4 1o
Dry Sweel
FinlshiAftertaste L_>f_+ 1 O
Flaws for style (mark L-M- for all that apply) Other
Acetaldehyde Metallic |
Alcohalc] ot Musty : Mouthfee! J _
Ineppropricle Trhappropeiaie
Astringent Onidized Thn Mo R Nomo L " "
Breltanomyces Plastic Body | % 0 Creaminess 4 O Lt
Diacetyl Solvent f Fusel ‘ Wone | T :
i {0 " ' 15
VS Cour T A Carbonatlon 1 Q — O Astringency OJ+ 0

Estery Smoky ! Wamth o1 ¥ 0O Other

Grassy Spicy ‘
Light-Struck Sulfur
| Medicinal Vegeta] m Classic Example 1 |;[ 1 I _i NottoStyie

!
Fiawless }{ 1 1 t I ) Significant Flaws
Wonderful L 1 v\( ) 1 1 Lleless

Feedback leide:ommenlsenstyle.ﬁi.pe.pfie_s_s.anddrinklngpleasure.lnrludehel;n(ulsuggesﬁnnslolhehrewel, - ﬁo

CRIN  DBRIC BRUNT EATIRS
; = § 7 -
e o Rt Ldes Mt comBretaty

[RUMTITR 45-50

Excellent [REREE Exemplifies style wiell, requires minar line-luning. 2
vy Goot pRCLOBcR A Generaly wilkta style paramelezs, minor fiaws. % - < Au M et
Messes the mark on style andier minas flaws. ﬂ% L\ %C\‘ P‘- Ll {‘L\J L‘-J !\ v Cér\/

0 Ylavarsaremas ar major style deliciendles.
Mzjor off flavors and aromas dominate

Fair
Pioblemalic

o
Rl
]
g
o
c
=
Q
o
wn

27

Judge Total 50

BJCF Scoreshest Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-160124 Additional resources can be found at these sites:  https./fwww.bjcp.org httpifeaiv hamebiewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location B ‘ﬁi ﬂ— Date Zé/é/z /

.-----_._._,.--._;% .............
' Name Q?LRP! (ft‘?ﬁl\l t::?%f .
:BJCP ID E"—NO?

| &Rank |
L el S-SR EYE (s MAIL. Lo
Non-BJCP Qualificatfons

Cicerone O Rank

Pre Brewer [ Brawery
Industry T Describe
Judging O Years

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

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

Havor E

X , .-: O Whest, Subtle grelny rotes

Mt oL
Hops ol 1 QO OKforstyle
Bitleiness OJ_LJ__: % Weytoskigh forstyle
Termentation ¢4 X t7  _Banana, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic i
Alcohalic / Hot Musty {
Astringent Oxidized !
Brettanamyces Plastic :
Diacetyl Solvent { Fusel

DMS Sour  Addic

Estery Smoky !
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegeta!

o Outstandiny World-¢lass example of style,

‘5 Exelient Exemplifies style well, requires minor line-uniny.
(98 Very Gand Generally within style parameters, minof flaws.
@ Good Missas the ma-k on style andior minor flaws.

S‘ Fair 0ff flavorsfarsmas or major style deficiencies.
el Piohfematic Major off flavors and aremas dominate

BJCP Scorssiweet Copyright @ 2035 Beer Judge Centfication Program
rev BSTR-180124

" C 4 2 Q o 3 . Position ::;lf}]l;‘gcs
; Category# _ L.~ B (/(/ é L fight )

; £ :

« Sub (a-f) C ud 7 7 " Lo

E ég}@gg}tegory : .

1 Special Ingredients

Bottle Inspection

hramaJ

Mall
Hops
Fermentation

Other

Color
Clarity
Other

Favor 4

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Afteriaste
Other

outifee! J

Body
Carhonation

Warmth

Overall

Feedback

CONSENSUS SCORE

may not be an avevsge of

[ fucize’s individual seares
LY
oK

Iaoppepricte
ae 8
"Of : N_ o Rong7er S
oL¥ 0 dow o me NOTES
v o Pury ES7eRs )GF

pakic FRuyzs . Roe

Ippropricte Sappropriate
EEREE Erfs
Texture

topropricle. L TVLO N Q
LM U NuTwess  PRasieE
oM o law  Pooosned
bt .0 I> STHLE
o 0 cuihe Nl ESTeas  |) 2]
Hopay Lo AL maLy
by L el o LINGER NG ROAST

Lars of DAdle Feuz7, Mopnssis Aot
OHERLY — Benmon D - DOCEN'T [251L6dq

{ncppropriele Ineppropeicte
Thin [ Fil enp L " H
gy 1 DO Creaminess ol_;.g_l__' a L,
Wone L M H . i
O.L_-_._SL,. O Astringency k_ﬁ_} | IE
ol o Other __
Classlebrammple 11 D) ! L1 NottoStyle
Flawless L 3 | ! L+ Significant Flaws é
Wonderful 1 5( L 1 1 1 Lifeless
Provide camrents on siyle, redipe, process, and drinking pleasure, Inchude helpful suggestints 12 The brewrer, 1o

aeie. N  Fhe LETAING S Ty

Youe Bexe, You nNAHLED THE

E7ens Avw Darvae FRu7S iy

7 Lipks MV RAck@o NE 7 BT

3¥¢ELL5'\"7’ 3&
Judge Total 50)

Acditional resources can be found at these sites.  hitps:/Awawbicporg  httpi/fenvw homebiewersassociatian.arg



BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program
Structured Version

Date 2;’ {é /Zi

Location
1’ Judge ~ ! 1' 2 C = . Position :pldi\r:ql(;g[s
Neme ONDOREW LARSEN : Categoryt £ O B350 | ot
'BJCP ID :  Sbld ——— o
, & Rank | ; %&?‘%‘egow l m%\e‘{“[’ l Sh—') 2 k !
h ! : o ' of
' Email } | Special [ngredients ; CNSCR
. . ~3y not b rage of

Judge's individuel ccoras

Non-BJCP Qualifications

Cicerone O Rank Bottle Inspection 3ok
Pro Brewer O Brewery
Industry 3 Describe m Incpprapricte
Judging Years 2 Kore L L} 3 A
- Mt oo 1 RO Vey J faa MC-\-\'\»\J
Hops i : 0 G{pa_ (
Scoresheet Instructions O
Use the scales to indicate the intensity of the primary attribute. Fermentation o U B
Use the gpace provided to describe the primary attribute. Othet
Add secendary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance _ tepsmpriale Yappepricle
Provide summary of beer and key feedback for improvement. E- %5 2§83 2 2 & _ g
Assign scores for each section and total, EE E S S5 £-2 2 8 X
Review with other judge(s) and agree on consensus score. Color L— L LXD Head"x’ o0
Enter consensus score at tap of sheet. ) Briltont  Hary  Opou Other Qui Lesting Other Q_
Clarity | O . Retention ] 7]
Qther c\&vna Lo ‘Dﬂﬂ{i)flan Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m I e
good, but too bitter for style. apaere
Hone L M H G J . \_
Flavor 13,1 Halt @___17% O il (e Melry
3 ' .| N
Wil gl X , O Whear. Subtle grainy notes Hops o , o ha\ja U\l ﬁ“A \}C\"\ ‘Q‘L\p)
Hops ot v 0 Ofeestde . . P‘{’
Btleess oot X X Way too high for style Bitterness ol ! : d p 1.4
Fermentaton 1 X+ O Senong, tow Clove. Hint of bubblegum Fermentation k ! g ‘ 7
[z0]
H MaY
Balance Lo L ;ﬁ(lj
eel
FinlshiAftertaste by ; )ljw ¢
Flaws for style imark L-M-H for all that apph) Other
Acelaldehyde Metallic |
Hcoholic/ Fot Musty ] [ Mouthfee]
- Inapproprate Ineppropricle
Astringent Oxidized Thin " fal Nore L " 8
Brettanomyces Plastic Body ¥ c Creaminess |
Diacelyl Solvent f Fuse) Wone L M % ;
j 1 I3 5
DMS Sour/ Acidic Carhonation OJ_!T——A' ] Astringency X a \
Estery Smoky Warmth O_I__J_% ) Other
Grassy Spicy
Light-Steuck Sulfur m
[ Medicinat Vegetal ClassicBxample L) ;< L (.t 1 NottoStyle
Fawless | 1 ;ar\ 1 ) | Slgnificant Flaws é)
Wonderful | Y S L ; Aifeless =
Feedback  Provide comments on style, recipe, process, and drinking pleasure. ladude hefpluf suggestions 1o the brewet. f’ 0

Excellent
Very Gand
Good

Falr
Problemallc

©
°
El
(]
o
[ =4
=
Q
o
wn

nuisundiln"

World-class example of style.

Exemplifies style well, requires minar Hne-tuning.
Generally withir: style parameters, minor Naws.
Misses the mark en style andfor minot (laws.

Off flavorsfaromas or major style deficiencies.
Major off fiavers andatomas dominate

BJCP Scoresheet Copyright @ 2618 Beer Judge Certification Program

rov BSTR-180124

MPM'/ (oo o 3‘43\!. g Nedd
Macl  Cocubnaiibn
Judge Total 3%

Additienal resources can be found at these sites,

haps./fwvan.bjcp.org http://vavwhomebrewersassoriation org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Aydan Rogers JUTTTrT e T e - TPosition et ml
Certified 1 Categoryit ?l_fl_ E‘ 3{7@/ : tn flight MiNI-BO5
Beer Judge ! Sub (- C & ! nty
Brisbane ! / / é 4 Z t
Australla ; Ssuchategory ¢:—rﬂ4’1‘l/1 :
bjcpe1954@gmail.com ;o | nared Co CONSENSUS SCORE
. E1954 " ?E_E_c_la' _n_gte_ {er\’fs ____________________ ' may not be an average of
Hon-BICP Quallfications rogesnaalseers
on-
Cicerone O Rank Bottle Inspection 3 ok
Pro Brewer O Brewery
Industry O Describe m lnnpvmwinla
Judging O Years Hone L L \f:\
Malt o v .0 N{ma\ﬁm}r st /"s}d‘w&d

Hops o L 1D L.-\iu'\ ""’\d‘kf’#’—"'}t I{nj\i\.’
Scoresheet Instructions Fermentation { \ l PR Aart \I_(,___GL QQ} ,T- '16 5{ 8’

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

Use the space provided to describe the primary attribute. Othet P \ud P&,’ IMW‘ .{—S 2} ,L., M\&'Q 1;.0\,.(].!. G}’\N‘f-f-b“'b

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

If character is |napproprlate for style, mark the box te the right. Appearance , . contoatite
i Ine paropriate pprop

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

iz]

Provide summary of beer and key feedback for improvement. E < 3 % £ 3 2 g8 £
Assign scores for each section and total, B2 ESEE =& £ £33 8 &
Review with other judge{s) and agree on consensus score. Colop Ll L 1. [} Head o+ 1 1
Enter consensus score at tap of sheet. Clarity Briltant  Hary Iﬂpuuueff{'j Other Retention Wik 7 lasiog Clker g =
I S | IS | 3
Other Taxture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m " '
good, but teo bitter for style. e | piopEle
Flavor 13_4: Malt o v“(‘ SL}(’Gl‘ Mau' £ARL EL’;“&
. x., '; o Wheat. Subtle grainynotes T Hops / 0w i"\‘-ﬂz fwe/'b _!_ g_n, f‘l\"aﬁ
Hop g2 o 00 ORferstye . . q
Blsmsst i+ X - M Weytsobighforsnle . . Bitterness 1 VL [ R 2 W (;..,! W\:z-.S-)- i b{m
f oL Xy 1O Banona tew Clove. Hint of bybblegum Fermentation oL .‘;f \ .0 M}‘A th(al“o[‘ c. CJLV'\!‘C’. j’l.}:‘: ! q r
20
Balance Heoprt w‘ml“ {al LL M.H Pr'.-(‘”.-\.-a i‘bw’
FinlshiAftertaste C o4 Ml m} decped odan,
Flaws for style (mark L-M-H for all that apply) Other e {3 (! r;’-r“u o W‘ A “ . "‘LL‘E‘-
Acetaldehyde Metallic |
.MCO.hD“Ea' Hot Musty : m Inapirpreln Irappropeicte
Astringent Oxidized Tin R el M W
Brettanomyces Plastic Body / | Creaminess .1 / 1 O i}“
Diacety! Salvent  Fusel s L M ' w'/, ;
- i i | § ¢ 5
DM Sour fAddic ! Carbonaton ~ ¥ i O Astringency ~o” o 5 O |
Estery Smoky ! Warmth O—‘——“/—'-—' o - Other
Grassy . Sply !
Light-Struck Sulfur '
[ Medicinal Vegetal m Classic Example | 1 / ! ! ) NottoStyle _
Fiawless L 1 e -1 L . Significant Flaws
Wondert) L1« 1. ¢ Lleles B
Feedback  Provide comments on style, recipe, process, and drinking pfeasure. Include helpful suggestions Lo the rewer. o

ol /oMﬂZWx{ by A pndoma ks 2%

P Gistanding | World-class cxamplecisiyle, / I Aé(/ . ¥/ N
2 Exemplifies style well, cequires tinor fine-tuning. A [ AUL /s . (: aé@ - . (/Z’ ’f
o Veryband Generally within styla parameters, minor flaws. , é, é . a”L

2 Good Misses the mark an sty andfor mires lfaws. L ""P"K'/ Aaled LA 123 £58

5 Fair

o

u

Pichlematiz

O flavorsfaramas or majet style deliclentles. o S Lf m e / - R
Malor off fizvors and aromas dominate ?L—L—C/—@_)g%_!% {

Judge Total 50

BJCP Scoresheat Copyright © 2618 Beer Judge Certification Program
rev BSTR-180124 Additicnal resources can be found at these sites.  hups:wvanbjcp.org hrp:/fwmavhomebrewarsassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

{ocation Date
Aydgllt"Rogers ‘ T ;;ﬁ’ ----- - . [Positicn m;zi;g; |
. Beer ija';e ' Categoryh 27 £ Z*& ggqg UL .
v Sub (a-f} b ! Enly
Brisbane i 7 g .
- Australia ! Subcategory Aliie A3 LWetoR.,
cpe il. : Brell oy |
icpe1954@gmail.com : ) ' Coe CONSENSUS SCORE
E1554 + Special Ingredients ;
, e e e may not be an aveage of
- fudges individual reares
Non-BJCP Qualifications Bottle Inspection O3 ¢
Cicerone O Rank p
Pro Brewer 3 Brewery
Industry (2 Describe m Tooppreprite

Judgiﬂg jm] Y tone L M H L 'é .
- Malt o) : 1/I'_'| I{J/e‘wf, /é )P/L.l& a{ &‘);’5?/ fﬁ/ayﬁ{é
Hops o’ 1 1 D) ﬁ__qubl é{zﬂo# Y4 Afv@l! .

Scoresheet Instructions Lo g t /2 ﬁé@g
Lfse the scaleesta iqjic:gthle?nwnsityofthe primary attribute. Fermentation O'"/_“'__J = L jﬂ)ﬁ/ GZ fgp - &A/‘? 12

Use the space provided to &:.{escrill:\e the primary atiribute. Other L’C’LJ JANL g J;m:?j .é_a;{ ﬁ-_f(,,.":_.u_gf A‘ )»tfla/zl
Add secondary attribute(s) intensity/description as appropriate. 7 7 4 7 =

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

¥ character is inappropriate for style, mark the box to the right. Appearante —— —
ate ppregriote

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

Provide sumnary of beer and key feedback for improvement. £ g £ g > _ &
Assign scores for each section and total. = 2 5 & a/s H 3 8z
Review with other judgels) and agree on consensys score. Color Lt % [] Head 20 ¢+ 1 O
Enter cansensus score at top of sheet. Clariy Brilliant H@/ , Jpoue O Other Retention gk " Lu:ting 9 Olher 2 =
Other Yexture ﬁf’(;c Gubiifors
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —

goeod, but too bitter for style.

Havor 13 | Malt - ':' \}’ IZI &?ﬂ‘},\ £L28 ,t-ﬁ-‘\h/ mid‘(f-" f.)")zj

. . o .
Wil g X, g Wheat. Subtle grainy notes Hops 5t | | /'2,‘6)" (JLJ(&V‘J‘}“.A'{Z ZOL)

Hopt g1 > [0 Offorstyle N ; s, ’
Bitterness (o L X N Weyteahighforstyle Bitterness O'I—"'—‘—‘H'. ! ) O o fad L ‘f( A\ A Ad

Fetmenlation Q,J_xr___.' c MML"MS“’" Fermentation \/{ VO £2 !éfj@ﬁﬂmﬂ‘ﬁ/j. é_l_g 5:2 .?m
X

Balance Y \Jm{n Shad A, €a o v-I/f. 2

. ] £
s ™™ 0 [20_din [@g@«z wedelhs

Flaws for style (mark L-M-H for all that apply} Other aﬁtf/,-/,ié,-. 7 o RS NLID _[w-»-u .
Acetaldehyde Metallic | i ‘
Kcohollc  Hot Musty m e _—
Astringent Oxldized Thin " full sone L " H
Breltanomyces Plastic : Body o . O Creaminess - / [l Lf
g;;elyl :::’:?;;Et’:d : Carbonation MOJ__LL : ¥ a Aclringency B [5
Estery Smoky ! Warmth oJ__‘-"',._/_'__I o o Other
Grassy Spicy
Light-Struck Sulfur m
{ Medicinal Vegetal ; Classlc Example 1t ! : 1 ) ; NoltoStyle
Flawless L { 1 1 ) 1 Slgnificant Flaws
Wonderful | ) I ! | 1 Lifeless é)" .
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include Ipful suggastions 1o the brewer. !—15

71 ,ﬂfaf .47, av—a‘/u et et
Wortd-class examele of style. 1,4/1.4’,, Orca ‘\9(‘-? L M @{J o /”(’W /d‘ 4696

Exemplifies style wel, requlzes minat fing-luning.

Generally within style parameters, minor flaws. e
Misses the mack on style andfor minor flaws. C"; LB #%‘ [é‘ £ 10_
C)

OFF Havers/aromas or major style deficlencies. ’ P B 5: f:;‘ *g

(]
Majot ofl flavors and aromas dominate o 4
Seur F :{@}/JC f YN ;9/{(-!/{‘64{3
frev. e ortealf ;’f?/.)quau‘fl Judge Total

Outstanding
Excellent
Very Good
Good

Fair
Problematic

©
2
3
)
o
c
‘=
o
o
w1

7.
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BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

ructured Version : ~T X
Structured V Location QH Date 2’6/6/ Z)

} N . 2 " [Position Adraned o
WO [AR j/;’/l/ ; | Cotegoryt AU ¢ E L0 6%973 .| (o iz
: + Sub (a-f) - 2l ety
.BJCP ID . i Fi - ,
: &Rank ' ; Subcategory e an E)JOULJI\ n_l'ﬂ :
1 . : o : ol
' Email ! » Special Ingredients CONSENSUS SCORE
S T LT T T T I T e e T e e e e, may ot be an average of
judges individugi coores
Non-BJCP Qualifications Botlle lnspection O ese e
Cicercne O Rank ot fnspection o -
Pro Brewer 00 Brewery
Industry O Describe m lnlwuwim
Judging @/ Years - Hore L M
2 Mall oL x a N Aty Mo b aroms
Hops oJ__He m] 3.-;M eal Hﬂ/u (’\OD ABNGE
Scoresheet Instructions o '
Use the scales to indicate the intensity of the primary attribute. Fermentation Gi;’ : 1 g Fi iphk o CC‘ ‘FC Lane. ﬂk’c‘ L 0L 7 H
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate. Other < 1n 'IN@U/
For “Fermentation®, consider esters, phencls, etc.
If character is mappropnate far style, mark the box ta the right. - )
If character is absent, mark the circle to the left, Appearance tnagsrepeicla reppiopriate
Provide summary of beer and key feedback far improvement. E -3 8§y 2 =22 _
Assign scores for each section and total. 2 8 E 8 &= E EE e &
Review with ather judge(s) and agree on consensus score. Color Lol b1 )“ 0O Head 1 1.+ - 1+ O3
Enter consensus score at top of sheet. . Brilliont  Hozy * Opoque Other Quick Lasting Otrer 2,
Clarity L_L_){_i_.v O Retemtion ______ 3D 3]
QOther Texture
Example: How to fill in a Scoresheet
This ex?mple is from the flavor section for a Weissbier that is m \ ale
goed, but too bitter for style. epapre
i None L M H ) G _ﬂ
Flavor 13 | Malt OJ—IDS_ m| Dhr) MA\"{‘ aJows S .
. 7 - ¥
Wil X, . g Wheat. Subtle grainy notes HQPS ol \ 7\ O th_l !’)4\‘{““‘ r[l VM
et 3L ! . O OKforsiyle i
Bitomess it X % Weytephighforsivle . Bitterness ¢l OL’ o Laf Y/ ]"O‘D"
feveriier 4T3 fonens Lo e, ot of nblegom Fermentation ~1 o 1 - Cou\d-\ l)(:‘ s\ \y]j\i’ |2 -
g ’ Mal l‘“\ 1 ‘Ul l 20
Balance o | '". ! et 9
FinishiAftertaste "L 1 O Diosp N
Flaws for style (mark L-M-H for all that apply! Other
Acetaldehyde Metallic
Alcohalic Fiot Husty Mouthfee! §
- lnappropiiaie Imppreprhle
Astringent 0xldized _ The " ful el "
Brettanomyces | Plastic 5 - Body ¥ 0 Creaminess Yo 1 a QM
Diacetyl . i Solvent/ Fusel : Hone L W %
DMS Y Sour Addic Carbonation 1 X o O hstringency 55 ;O s
Estery Smoky Warmth gs\__l__r g - Other
Grassy Spity
i Light-Struck Sulfur m
Medicina! Vegelal i Classic Example 1 L i j  NottoStyie
Flawless Lt ] L X5 Signiflcant Flaws b
Wonderful | L ) Lifeless 1__1
10

Feedhack  Provide comments on siyle, IEEipIntESS and dtinking plaasure In:Iude helpful suggestions to the brewer,

Soma_ Fermenkahon | Sue

Ouistanding Woild-¢lass example of siyle,
Excellont Exersplities style well, requires minar fine-tuning, Pref,'f"’f\k C"”‘{A S'}' ” he* (} i UC}M ] .
Very Gootl Genecally within style parametats, minor Baws. ) d

Good
Falr
Prablematic

Misses the mark on style andfor minet llaws.
Qff flavorsfaromas o major style deficientles.
Major off favors and aromas deminate

©
z
El
V]
o
=
=
a
o
wni

"

0

L

Judge Total

BICP Scoresheet Copyright @ 2018 Bear Judge Certification Program
rev BSTR-180124 Additional rasourees can be found at these sites,  hitps/fwwawbicp.atg  Ritpffvany homebrewersassociatian. arg



™\

BEER SCORESHEET

AU A ICB Canstinned Competition Program

:d Version
. Locatien Date
Mark Davies @ Ml ————————— =
.2-0 o - ' Pasitlon ﬁduanfrdla
BICP#: E1147 ; Category# %* Lrél_q% ' Linflight MIN| 505|
+ Sub (a-f) - ! Entry .
davies78@bigpond.net.au . : Subcategory -, PLACE
; ! Special Ingredients CONSENSUS SCORE
______ e e e et e may not be an 218'sde of
jucze's individual ccon
Hon-BICP Qualiications Bt hpettion Do fossrEaE
Cicerone Rank P o
Pro Brewer 0 Brewery
Industry 0 Describe m Tropprapile
Judging O Years Hone L M H
Wt or A0 DARIK Mt
Hops >;1 ! i 0 g
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation Ofr{.. - — 0 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box ta the right. )
If character is absent, mark the circle to the left. P pearance appepinle cppuapite
Provide summary of beer and key feedback far improvernent. E - & 2 g 2z _
Assign scores for each section and total. B2 E& 5= F 22 & &
Review with other judge(s) and agree on consensus score. Color 11 1 I_)<L__I Head J_I_L_?%L o .
Enter consensus score at top of sheet. . Briont  Hory  Opoole Quic 'whing Other
Clarity | (m} Retention A = 3]
Other Texture
Example: How to fill in a Scoresheet
This examnple is from the flavor section for a Weissbier that is m b "
geod, but too bitter for style. e | " H”mp"-'-
- ) —
Fiavor 131 Mt ol 0 DARIC MAG
N x; .G Wheat. Subtle grainy notes - Hops of , 0
Hopt L 1 .0 DK forstyle - o
Bitemes i X X Weytcohighforstyle Bitterness (. e | 2_
ol X ; O Borane Low Clove, Hint of bubblegem Fermentation C‘ N , =) l
' Toppy Moty !2_0
Balance ! Ly 1 0
i Sweel
Finlshihftertaste Ly O
Flaws for sty!e [mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Hleoholic/ Hot Musty m — —
opricte Inapprapicle
Astringent Oxldi.zed Tin ¥ R vl M H
8reltanomyces Plastic Body | Creaminess o1+ 1 3 3
Diacetyl Solvent f Fusel Carbonati None L M H Astri s
. : A I S—
[hiS Sour / Addic atbonation ol .t D ngensy =
Estery Smoky Wanmth ~ O Other
Grassy Spity
Light-Struck Sulfur m
Medicinal Vegelzl i Classic Example 1 1 )( 1 ! | NottoStyle
Flawless Y .| 1 1 1 i Significant Flaws é
Wonderfl L.t ‘;{ L L1 1 Alfeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. (nclude helpful suggestions fo the brewer. 19
AR e P TooweHs DARK]
Dutstending World-tlass example of syle. P lé’ﬁ\l‘\’»l R« DM M \P\ La\:"' 1&0-’(

Excellent
VeryGood
Geod

Falr
Prablematic

Exemplifies style well, requires minot fing-turing,
Gienerally within style pararseters, minor fiaws.
Misses the maricon style andfor minar flaws.

0 Hlavorsfaromas o major style deficlendies.
Wajot aft favoss and aromas dominate

Scoring Guide

BJCP Scoresheet Copyright & 2018 Beer Judge Centfication Program
rev BSTR-180124
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Leeation /,‘?f '?I:J:'m Date M/z—/

. M Aeanted e
' Judge - C . : o) = . |Pasillon x
' Name 5 Ean CALN (?7 : | Category# G § 4/62 C}'c/(é L ntlight MINI Bosl
BicPD prtf R 7 : | Sub (a-f o
\ & Rank E 10 ? ELAN : : ggil?gaﬁtegory ! )
t - N H o . o
'\ Email S‘?Cb‘ﬂ 'EQ.N E tf(ﬁ Q'J/MHIL‘ (.DM X Special Ingredients : CONSENSUS SCORE
N L e e et . e e e e e e e e may net be an average of
Judae's individuel seares
Non-BJCP Qualifications e
Cicarone O Rank Bottle dnspection  [#ox
Pra Brewer O Brewery
Industry O Describe M Inoppeepriate
Judging O Years Hone L M ]
Malt o1 D o o
-
W —
Scoresheet Instructions by ] yorids RS
Use the scales to indicate the intensity of the primary attribute, Fermentation o ;’ ! | 1:—}'\., ‘{. +. e =
Use the space provided to describe the primary attribute. AT DR iy 7 Il
Add secondary attribute(s) intensity/description as appropriate. Other 2 OMIL 2RE £ ¢
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the bex te the right. .
If character is absent, mark the circle ta the left. APP earance Inaparopriste Fcppiopinte
Provide summary of beer and key feedback for improvement. E o 3 2 £ 5 2 =z _ %
Assign scores for each section and total. 2 3 5 S8 :E& = 2 2 8 &2
Reviews with other judge(s} and agree on consensus score. Color L it 1 @1 a Head 21 o 3 3
Enter consensus score at top of sheet. oy Brlliant  Hoay o Opoque Duick Lasting Other
Clafty L%t "o 1 03 Retention _____ 100 =
Other Teture _TFF0d Letad
Example: How to fill in a Scoresheet
This exapmple is from the flavor section for a Weissbier that is m F——
good, but 1o bitter for style. s | " 0 parope
Flavor 3 Mt g o Lo Ronsz, Aty AT
Wi g X . O Wheat. Subtle grainynotes " Hops N , o m M A AL
Hops gyt 2+ 01 QK for style N » s o
SHterness L X M Woytoshichforstyle Bitterness \‘J o Md_D ] B TR gy ’ 3
et X150 Bonana.Loe Clove, Hintof bubbiegum Fermentation 1 M .o IRyY E87Ere S
, [20)
Baknce et g MORE Mty
Finlsh/Aftertaste s el o SwEST THEM DAY -RAAST
Flaws for style (mark L-M-H for all that agply) oher  LORLL SRRy Fops ~ VEX S Low AT
7 - s
Aeetaldehyde Metallic | P 2 S k‘.‘a““’t‘
Aleohollc/ Hot Musty : m
Ineppropiiaty Inappropriate
Astringent Ouxidized o " Rl sl " p
Brettanomyces Plastic Body ¥ O Creaminess (- Y . 0 L/ )
Diacetyl Solvent{ Fusel Hoe L [ H i
. = 5
WS o A Catbonation ~u¥ O hotringency Wb 1 O
Estery Smoky Wannth o0 o ¥ O Other
Grassy Spley
i Lght-Struck Sulfur m ‘
[ Medicinal Vegetal Classic Example LM 1 ] 5 Notto Style
Flawless L L) ] 1 1 Slgnificant Flaws {G
Wonderfl |_M' 1 | ! 1 Lifeless L,
Foedhack  Provide comments anstyle, retipe, process, and drinking pleasure. Include helplol suggestions to H: brewer. 1o
ThawkesS Fep Lovidg pie 7Y Youé
- World-ct 3 — A 3
.§ um;::ldll:r: roaa E:er;plt‘:fia::;::n :le?ﬁﬁesminmﬂn&mning. 86&""‘? L2 ?0‘4 N A“’LS'D .Tt;‘ﬂl'l-'-‘* I 1—2[’4*"1 WM;;:\) ‘7"
(OR  Very6ood [ceReRl Generally wilhin style parameters, minor flaws. ‘?ERQS R = Jl g
g Good JABVAR Misses the mark an style andfer minor (laws. ﬁ“@ FRL” TV Eg G) go D Bom'c ! oy ey 5 A
£ Ealr RERIOR 0if flavorsiaromas ot major style deficiencies. I &, L Ac‘_k_/,\r 4 -7"‘3 é:’ /V gl“' ﬁ?{???; L&i ﬁ? 4 i"v) l,’w @/ ‘:'{.,
Wl Poodiematlz JEVREF Wajor off avars and aromas daminate - - —

BJCP Scoreshest Copyright ® 2018 Beer Judge Centficazion Program
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Aydan Rogers

Certified
Beer Judge

Brisbane
Australia
bjcpe1954@gmail.com

E1954

Non-BJCP Qualifications
Cicercne O Rank

Pro Brewer [0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, ete.
If character is inappropriate for style, mark the kox 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 flavor section for a Weissbier that is

good, but toa bitter for style. .
Flavor . . 13 5‘
Wl o X ;O Wheat. Subtle grainy netes
Hops. o M BE— o ok forstyle
L W — X B Woy tos high ferstyle | |
fmentalon X ;O Bonong. Low Clove. Hint of bubblegum

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

Arelaldehyde Metallic |
Alcoholic/ Hot Musty |
Aslringent Oxidized i
Brettanomyces Plastic }
Diacetl ° Solvent / Fusel :
DS Sour [ Aridic
Estery Smoky
Grassy Splcy

; Light-Struck Sulfur

| Medicinal Yegetal {

2 Dutstandixg World-cfass example of style.
3 Excellent Exemplifies style viell, requires minot fine-taning.
I8 VeryGood Generally within style parameters, minot fiaws.
@ Good Mrsses the mak on style and’or minor laws,
E Fair 0 Hlavarsfaramas of majer style deficlencies.
Pl Problemalic Major off flavors and sramas dominats

BJCP Scaresheet Copyright © 2618 Beer Judge Cenification Program
rev BSTR-180124

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

@]

CONSENSUS SCORE

may nat be an average of
Judze's individuel scaras

Lacation Date
Ty T =; ------------ } Position eanted te |
i Category# 7-'0 ) 4-7q E£ Q ' |infight MINI-BOSI
sl G 0 < e
+ fubcategory @7&@[@7, ;

» Special Ingredients

Bottle Inspection Ol ox
m Teappapricie

Mait Hwoel ____U H I:I él/l_ﬂ%_btﬂl‘! g;ﬁe s&z‘iz
ey A ; O L ¥y arau'\.&ﬁ ,
<

Hops

Fermentation

! i
Other Podrs ol u..:-? w:rr/n; C.AJ!GO
toparopricle o oppepriate

E o E B § g S

325282 £ E5s
Color L —i.i 1+ {1 Head L+ | «* | O3

Bliont  Harg  Opaque o Ciher Quick o Tiher 5 _
Clarity oty o P Retentlon L M 0 3]
Other Texture

m Toaparopriale
Kone | M H

Malt ~1 1+ [
Hops :_ [ |

Bitterness o_l_/___ O
Fermentation O/ ; . 0O

H
Balance Hnﬂl"_ﬂ/fj ic@* H‘\-v“.. aLJ\\rG-A M.Sldll d
FinishiAftertaste : “B/.:, M__LQ\_\_QI_QQE -
Other ﬁo‘LUb Lo la:wf/\av A J WL

m Ineppropiiala Irapproptiate
Thin M Full None L W H
Body 1 O Creaminess : ) L]L
L [ H .
Catbonation Nmo.t_é_ ; 0 Astringency O—f : » O ]
Warmth OJ__.A__! [ Other

m ClasslcExample ) n/4 I NottoStyle
Flawless ¢ 1 I ! 3 Slgnificant Flaws

Wonderful | 1 "// ! ! ! Lifeless 7

Feedback  Provide comments onsiyle, recipe, process, and drinking pleasure. Include helpful suggestions 1o he brewer. |’ g

1,

Judge Total =

Addlitional resources can be found a1 these sites.  hnpsfwenwbicp.org  hitpi/fvsy homebrewersassociation.arg



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program /ﬁ
Structured Version
Location 8H

Bate
' Judge . 7 ;' ’ . - " | Posilion sdrcedle
| Neme _ANDREW LARSEA) 1 Category# doc 84749 I T <
! \ 1 Sub (a-) : Entry
:BJCP ID ; . . :
© &Rank ' | Subcategory L N\\?&Jlﬁ‘ e U}" !
l ! P ! o CONSENSUS SCORE
i Email 3 Special Ingredients

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry O Describe
Judging Years

W)

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, ste.
If character is inappropriate for style, mark the box to the right.
If charscter is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Raviavs with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

J—

Favor 13 {
Wt ol X O Wheat. Subtle grainy notes __
Hopt gyt o1 O Okferstyle . .
Bifletness  pyt 1 X X  Waytephichforstyle
Fumentalion % ;1 _Bonana. Low Clove, Hint of bubblegum

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

Aretaldehyde Metallic
Aleoholic / Hot Musty
Astringent Oxldized
Brettanomyces Plastic
Diatelyl Solvent/ Fuse!
DS Sour  Acdic !
Estery Smoky '
Grassy Spity
; Light-Struck Sulfur
| Medicinal Vegetal B
Duistanding World-tlass oxample of siyle.
Excellent Exemplities style well, requiras minor {ine-tuning.
Very Good Generally within style paramaters, minor faws.

Good
Fair
Problematic

Misses the mark on style andfor minor (laws.
Qif flavorsfaromas or majar style deficiencles.
Major off fiavors and aromas dominate

Scoring Guide

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

Bottle Inspection

Malt
Hops
Fermentation

COther

Color
Clarity
Other

FiavorJ

Malt

Heps
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel J

Body
Carbonation

Warmth

Overall 4

Feedback

Additional resources can be found at these sites.

may not be an average of
fugize's indhvidue! seores

0 ok
Inappropticle :

Hone L M ¥

ol 1-:(‘ | m&u’ C'am:( Mofe

. ; 0 5?&.& gi’ H".Q? Hnu

o 10 fo..(jl"m' i@b‘ﬂul i

J i2

Inoppraptiols Tnappropriote

£ = B E g' B g =2 B _ §

2 2 5 & = g £ E\G S

[ N N \{D ead 11| X )

!
m
Elllmml Hoty Icpmﬁe p

(Gaod_tzodrerenkion

H O
ick i Olh
Retention wm " Eg 3

Texture

Inaparopricte
Hone L M , it
oKD
Ob—— =
O i O
o : . J !L‘
Hoppy iy 20
{ 1 - O
Sweel
Dn_,; p/ we‘ a
FAS
Iroppropricte Inappropriste
Thin M Koo L " H

Ko

Hene L M
O‘—'—XD

Creaminess O—'—L‘—! |
Astringency X_.' =]

O.L_.._}(Pl C Other
ClassicExample | P Y ) 1| NottoStiyle
Flawless 1 1 ) (J\ I 1 Slgnificant laws é
Wonderful | H 1 /\:.« 1 ! Lifeless a

Provide camments on style, recipe, pi

r000)

rocess, and drinld{g’ﬁasure. [nclude helpful suggestions 1o the brewer.

slule neal)

Mgy f‘\‘{!l\'\":{ast ﬁm_‘ va_u
(£ edours J

33

Judge Total 0
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Mark Davies

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

BJCP3#: E1147

davies78@bigpond.net.au

Non-BJCP Qualifications
Cicerone 03 Rank

Pro Brewer O Brewery
Industry 2 Describe

1 Version
Location Date
S — ' [Position Aieed e |
| Category#f B {] a in fiight T
v 5 [
v Sub (a-f) Aj qlg !D : E“WL
ooy 111 s

: Special Ingredients

CONSENSUS SCORE

may Nyt be an aletage of
judge's individugl scares

Inapprapricte

Judging O Years Hene L ] H
Mat g X OSUGHT GMRjpwa 21
Hops (3 ¢ — D R&nlavs
Scoresheet Instructions c{
Use the scales to indicate the intensity of the primary attribute. Fementation ¢ ')< — O iz
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. Appearance Inaparopdite Teapplopriate
Provide summary of beer and key feadback for improvement. E - & g g ¥ 2 =2 _ F
Assign stares for each section and total. 2258 ass £E 2323
Review with other judge(s} and agree on consensus score, tolor L1 'h(\l L d Head 1. y‘ [ 3
Enter consensiss score at top of sheet. Clarity Bripiont e | Qoo o Oth Retention Quick Losting q Othet .
- B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ngparontals
good, but too bitter for style, oM
) Hone £ M H 0 m — o
Havor 13| Mt oL o3¢ - O K Mogznia aiApce
Mt oo X | O Wheat, Subtle grainy notes — Hops ‘ ; O HDP& ® [N Wy}(;’{
Hops bt O OKforstle . N .'Pnz'l'*
Btleness 1t 0 X K Way tao high for style Bitterness ot - 3
Fermentation (5 X O  Banoma. Low Clove. Hint of bubblegum Fermentation Ly . s ‘ S
TN
Heppy Moty Ea‘
Balance 1 ,\/‘r 0
D Swzel
FrishiAflertaste L Y |
Flaws for style (mark L-M-H for all shat apply) Other
Acetaldehyde Metalfic !
Mco.hollc! Hot Musty ; m [— Traparopiiote
Astringent Oxidized Thin M RU JoneL W "
Breltanomyces Plastic : Body W D0 Creaminess ; o : 3
Diacetyl Solvent/ Fusel | Carbonation "™ L M H o Asti M is
i 1 ]
DS Saur  Addic arbonation ‘1 ringeney oLt
Estery Smoky Warmth O—'%——' o - Other
Grassy Spicy
Eight-Struck Sulfur m :
Medichal Vegetal ClassicExample | R ] 1 L] HNottoStyle
Hawless &7 1 | ! ! }  Slgnificant Flaws
Wonderful 1 1 \( ] ! ¢ Ufeless ?" __
Feedback Provide comments on style, recipe, process. and drinking pleasute. Include helpful suggestions 1o the brewer. ho

@
Bl
=
&)
[+
c
=
Q
o
wn

Ouistanding LHE]
Excalle
(H 21-29

Fair
Problematic

Worid-class example of style.
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, mino? Raws.
Misses the mark on style andfor miror llaws.

Off Havorsfaromas or major style deficlencies.
Majnr off Ravors and sromas dominale

BICP Scoresheet Copyright @ 2018 Beer Judge Cenification Frogram

rev BSTR-180124

Adgditienal resources can be found at these sites:

V. Cayg o Sy L€ f BT 02
T (et . ARDVMA VL 6o )

=%

Judge Total

htipsitweanbicp.org  hmipi/fwavwhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

5/é

e 26/6/2/

Locailon _=_B f/_ﬁ’

hdse SgaN CARNEY
.BJCPID E'?’/O‘? -R.P

& Rank |
el SSCARNE EEMALL Lomt !

Nen-BJCF Qualifications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry [0 Describe
Judging O Years

i
|
1
'
'

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, phenols, ste.
Jf character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Pravide summary of beer and key feedback for improvement.
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 fill in a Scoresheet
This exarnple is from the flavor section for a Weissbier that is
gocd, but too bitter for style.

Flavor m

Wl ol X, O Wheat., Subtie graify notes —

Hops w1 1 1 okfergte
Btemess ot 1 X M Wayesohichforstle .. ..
oL X ;O _Ronana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Acohalic/ Hot Musty

Astringent Oxidized
Breftanomyces Plastic

Diacetyl Solvent { Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal |

Outstanding
Excellent
Very Good
Good

Fair
Problematic

World-tlass example of style,

Examplifies style wels, requiras min: fine-luning.
tenerally within style paramete?s, minor flaws.
Misses the mark onstyba andfor minor laws,

0 flavorsfatomas or major style deficiencles.
Major off fisvors and aremas dominate

o
B
=l
V]
o
c
-
Q
o
W

BJCF Storeshast Copyright © 2016 Beer Judge Cenification Program
rev BSTR-180124

: J = ) Position fdvanted te
! Category# / 2 g 5/,{5 / & | lintign MINI-BOS
. E .

 Sub [a-f) —ﬁ——— v | 2.

: Bupsareso 9

CONSENSUS SCORE

may nat be an average of
jucge’s individuei seoras

:_ Special Ingredients !

Bottle Inspection D{
[ Aroma ]

Inappropricte
None L M H
Ma ) O Ltlg 7 CARRMIEL ¢ ]orfﬂ“‘j
M
Hops QLo P @ Ll’ﬁ)h‘f mﬁ/{,&ﬁfm s q
Fermentation . P | SUGHT RreVgY NoTE -
other SLIGHT A o7E_oF CAR(QBoARD
Inappropricte Toappicpriate
- E E % =
f382fz 8
Color J-L—‘—J—ﬂ—’ 1 Head { a0 ? S—-
i Billiont Hozy  Opogue er Quitk Lasting Dther " 4
Clarity L@ .. O Retentlon Lo 3 0] I3
Other Texture
m Inapprapeiote
None L M R
Wt oo @ O NALAR) NOTES, LIGHT ToasT
Hops g 0 o0 wpetd Hpfs =N C‘f’)’?’w};‘?f?gwﬁ ol
Bitterness 1 g g LiGHT-meo -
=
Fermentation yitp g CLEAN LT Bﬁ‘-‘m‘/ %nf‘%wf, &
e " MY BoTH pup AT iofty
Frishiftertaste "L o % o FandiSHES DRY
other LIGHT SWEET unNTiL Suwawow Fnisthde DRy
Ligry Ross7
m Inapprapriots Incppropricte
Thin M Full Kene L M H
Body o ) Creaminess gt + | | LI
Carbonation "‘g}___h"_g_.i m| Astringenty ogn O is
Warmth ot—g— a - Other
m Classic Example . Notto Style
Flawless L & 1 ) 1 1 Significant Flaws
Wonderful | L 1 1 ! 1 Lifefess 6
Feedback Pravide comments on style, secipe, process, and drinking pleasure. Incluse helpful suggestions ta the brewer. L‘ 0

ne? A BAD BeER - | eNTeyed 1T
Foe7He moS7T Fousr.  THRe IS A
Stiah? ASTUNGENEY ArD A smALy,
AL of CAROBRD, TEMES i

9.

Judge Total 50

Additional resources can be found at these sites.  hnps:fwwwbjcp.arg  hiepi/fvanwhomebrewersassoclatian.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
Ayd:n Rogers ; C— _____ . /9 e R — L, {Pasilicn 't‘ﬂllml;g; l
ertified ' Catago ! intli -
Beer Judge : 9oy i g S’@/’zé ; in flight
1 Sub (a-f) . oty
Brisbane ' ,.[ . .
Australla : Subcategory v L2 j
bjcpel954@gmall.com . Co CONSENSUS SCORE
i Special Ingredients ;
E1954 e e e e may not be an anetage of
judige’s indhviduel reared
Nor-BJCP Qualifications Boltle Inspection 01 ox
Cicerone O Rank y
Pro Brewer 0 Brewery
Industry [0 Describe m lmmprme

Judging &2 Years Malt MC:L e /%6’0’!0/{4 ?L_)t.!/‘#’ a’)/;ﬁ {fﬂ /{53\5’),}1 e

Hops oL el fﬂfﬂm—&/ //?M!Cn h..,n

Scoresheet Instructions -~ a A { SR~ _Z@ e é’,_,
Use the scales to indicate the intensity of the primary attribute. Fermentation ﬂ ViR = !'Z /ﬂ e
Use the space provided to describe the primary attribute. Other j‘h M// (CA&':{'H /',4,/<

Add secondary attribute(s) Intensity/description as appropriate.
For “Fermentation®, cansider esters, phenals, etc.

if character is inappropriate for style, mark the box to the right. Appearam:'e — R
appropeiol ppropriate

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

Provide summary of beer and key faedback for improvement. £ - & g. E ¥ 228 _ £
Assign scores for each section and total. 2 g 5358 ¥ x 33
Review with other judge{s) and agree on consensus score. Color Y B | Head s 1~ + O
Enter consensus score at top of sheet. L illlnnt Hozy  Opogue Olher Duick Lasting Qlier Z
Clarity e Retention | v o 51
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.

Flavor 1— Malt - ':/ H‘ O \?f-.)ff’i’fﬁ Ma.# ﬂ/eraﬂcL/(

| o
W oL x; ', o Wheat Subtle grainy notes Heps , X 5 0 f‘-m . A SZ»"{\ J
Hops e O QEforstyle % . 5
sme..:: o X ¥ oy toa i foree Bitterness O.I__L_ o H? fns VeogF
femerston 21 i O Mﬁw“ Fermentation OL/ ' O &{Mﬂ Z«/ Af’/ﬁeﬁf:-fln-za‘/; P ¢ 6/
z¢]
Balance " e A/AL, ahive ,,C,,,”l £ l‘f‘fMﬂJS
Fnishiftertaste 04" e .!4/»-7 /13;/-,—'9/%4/‘ e fn 2 I/.;v{'
Flaws for style (mark L--H for all that apply) Other Wa.p:n.m L / e > ﬁ?:/f"mao.,cq
Acetaldehyde Metallic | /
MCOlthC.' Hot Musty : m Ineppropiite Erappropricte
Astringent Oxidized Thin Bl el M "
Breltanomyces Plastic : Body ] Creaminess o 14_! O
Diacelyl Sofvent/ Fusel . Bl M . L// .
WS Sour ] Addic Carbonation O_L__—l O Astringency O_]____v/l____l =) 18
Estery Smoky ! Wamth o1 v O Other
Grassy Spley !
Light-Struck Sulfur m
Medicinal Vegetal N ClassicExample 1 1 p/:/l i ] ; NottoStyle
Fiawless L 1w | 1 1.1 Significant Flaws
Wonderful | 1 1 t ! s Lifeless g N
l1gy

Feedback Provide comments on style, recipe, process, and érinking pleasure. Include helpful suggestions {o the brewer.

Outstanding

N
Wo!ld.t.iesselamplnafslyle. . . meCSV M e 4“ - S—/ Gﬁ -,1 /\ i !'&fp_/

Extellent Exemplifies style well, cequires mingr line-Luning, u 7
Very Good fienerally within style parameters, minor flaws. fé é 5 ,4(_}. S: !7 g
Good Wisses the mak on style andfer minor flaws, ot/ '! ﬁ” Cl

Ealr
Picklematic

@
=
E]
9
o
c
=
Q
o
vl

O tlavorsfaromas or majo: styfe deliciencles. g\/ ) 1. 3 }ﬂ
vy N

Majot off Ravors and aromas deminate ?

Judge Total Hy

BJCP Scaresheet Copyright © 2018 Beer Judge Cenification Pregram
rev BSTR-180124 Additional resaurces can be found at these sites.  htps://wwwbjeporg  hpi/fumav homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location

.BJCPID |
& Rank .

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewar [0 Brewery
Industry O Deseribe
Judging Years o

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to desctibe the primary attribute.
Add secondaty attributa(s} intensity/description as appropriate.
Fot “Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the bex to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with 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 A3
A . v
LT p. ' a Wheat, Subtle grainy notes
Keps M 0 OKforstyle |
Bileness oo+ X oM Wayteohichforsele
Fetrentalon X ;] Banona.tow Clove Hint of bubblegum

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

Acelaldehyde Metallic |
Alcohalle / Hot Musty i
Astringant Dxidized
Breltanomyces Plastic

Diacelyl Solvent/ Fusel

DMS Sour / Acidic

fstery Smoky

Grassy Spicy
| Llght-Struck Subfur

{ Mediclnal Vegetal i

World-class example of style.

Exemplities style well, requires minar line-tuning.
Senerally within styla parametets, minor flaws.
Misses the mark on style andior minor flaws.

O tlavorsfarsmas ar majo! style deficlencles.
Major eff fiavors and atomas dominate

Outstanding
Extellent
Very Good
Good

Falr
Problemathc

w
-]
3
()
om
c
=
Q
L%
B

BJCP Scoreshaet Copyright @ 2618 Beer Judge Cenificatian Program
rev BSTR-180124

T e AL =; ------------- | I Posillon Aidvanead 1c
1 Category# _ , ZA{ E g‘ Lt'Zl Zb: infight MINI-ECS
LSub) . ™ iy

; Subcategory é"w'\fzf\ raf A‘ML [ ' |

CONSENSUS SCORE

 Special Ingredients

Bottle Inspection I ox

may not be an avetage of
fudpe's indhiduef seores

Inapprapriate

Hened L]

H. ] GQ’JJ r-fM !’d\ hop

Mat o A

Hops ol }(J O ‘hﬁf-.'l"& lf‘&.
Fermentation /751 o _Qrh M(‘L‘ Pressn [’ 10
~ = ? (K
Other
topaepriole loppropie
_§ = § E H] 2 =
32 F:5E £55:6
Color L L1 1O Head S O Q\
Clarity w ] Retention w [} I3
Other Texture
m {aoppropriole
Hone ¢ M H !r.
wn o g o Hof biste S¥zndy A4
Hops O-'-——v“— ] mM‘ 2 XAl /‘r\\\"\.
Bitterness (. \'{ : O mﬁl‘\" A\nd ho U2

a‘mJ balpace o

Fermentation .l 1 . O
Hn.lgf o

Hopp
Balance |U,X\ -
O Sweel
'1‘ )f 3O

FinlshfAfteriaste
Other
m Ihepprapricte lnumriﬂ!
Thin 3 Fult Kone L ]

Sody -IM—- : 0
L [
Carhonation Hmo .._.L.I‘ ¢ O

Wamth o~ o+ D)

Overali

Creaminess ,gtn____ o L\j‘
Astringency 'Qé——‘—' jm] i5

Other

Classic Example 1
Flawless L

P ) ; NottoStyle
1

] 1 ) Significant Flaws

Wonderful L

Feedhack

7’
Provide cemments on style, retipe, process. and drinking pleasure. Include helpful suggestions to the brewer.

1 I 1 1 Lifeless Cé

o

prg om(ﬁ o Q—u\o,- Hop

*na‘rﬂ,

1S pce and

e\

balovr s _poi¥l, The. mall

CWafa C)’ﬁ/

Additional ressutces can be found at these sites.

Judge Total 50

https:.tweawisjep.org  hupi/iwvavhomebrewersassociztion.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Y,
26/6/2/

Location o Date
:' Juclge _ . . : 20 ey . Position !.:ivm_u—d le
Name S& H*N Cﬁ,\}.g_ﬁ g;-*‘? : Category# g 5’(#35%{& ' i fight MIN BDSI
) : . Sub [a- ! Enlyy
BICPID g o)y : ; Sub ) :
, &Rank ! : Subcategory !
t ) : ou i of
. Email L I‘}@NEL/ (o2 QM&!L ¢ Ca/v? » Special Ingredients ‘ CONSENSUS SCORE
e E e e e e e may not be an 21 e'age of
jucae's individuel seores
Kon-BJCP Qualifications Botfle lnspection  § Jt
Cicerone O Rank oLl Inspe ¢
Pro Brewer [ Brewery
Industry O Describe M Tnopprapriate ( Ty t'ﬁ’?' 7Y >
Judging 0 Year Hone L M H ‘ oS
o . Malt oL o _Low RorsT SNER RIS
) Hops o . 'O L:fﬂ;’-’ﬂ?o Ao E lo
Scoresheet Instructions ‘ EYFERS ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ - ‘:‘(—' o NICE 1Ty 12
Use the space provided to describe the primary attribute. Other B oy Xz D/‘H?.L F‘ﬁ\{—r"
Add secondary attribute(s) intensity/description as appropriate. ‘
For “Fermentation®, consider esters, phenals, etc.
Jf character is inappropriate for style, mark the box to the right- )
If character is absent, mark the circle to the left. Appearance _ baparepicte hoppropriote
Provide summary of beer and key feedback for improvement. E- % 2§ 2 =8 _ F
Assign scores for each section and totak. 2 8 5 3 s = £ 22 8 &
Review with other judge(s) and agree on consensus score. tolor 111+ w{ Head o M1 ¢ (| 32
Enter consensus score at top of sheet. . Briliont  Hazy  Opaque in!k Lasting Othes
Clarity d () Retentlonf,___— 1 ] (3]
Other Texture
Example: How to fill in a Scoresheet
This exl:rnple is from the flavor section for a Weissbier that is m |
gocd, but too bitter for style. e | " l:mmpm" L /) 7
lané
N .- b 7 LY c
Flavor 1 1 Matt ¥ - O Ac R{'{d AT 7o B /
. x; O Wheat Subtle grainy notes  — Hops v/ , 0 EN] 0_[. P@w
Hops s ' . O 9K forstyle )
Biterness st X & Wey top high forstyle . Bitterness . ,V\ ! ; O
Fetmenlaton < % O  Barono. Low Clave, Hint of bubblegum Fetmentation . K. O LJ’L’ S N4 fzebf VZ'y &:S?ETLS fza
Balance P, pM™M g ALL m AT,
Fiolsh/Aftertaste | [ hucSiem S
Flaws for style (mark L-M-H for all that apply} Other PArk HEREA ES /R m ;?!Q-/Si N, PRoun 5 uq & AT
A .
Acetaldebyse Metalkic
Aicohalic Aot Nusty m _— _
- Inegprapr Incppropricte
Aslringent Oxdized Thin " Fll soreL " H
Brettanomyces Plastic Rody v 3 Creaminess g 0 :;:
i Dacetyt Solvent / Fusel ¢ g Hose L M H . s
oS Sour [ Addic . athanation Ol_.\}\_'__r a Astringency : 0
Estery Smoky ! Warmth : o Other EL\V
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example ¢ 8 ! ! ! Not ta Style
Fawless LY 1 1 Ly Significant Flaws %
Wonderil (DA 1 1 1 ! Ueless
Feedhack Provide comments an style, tetipe, pracess, and drinking pleasure, Inctude hefpful suggestions to the brewer, 1

By Oustanding World-tlassexample i style,

H Extellent Exemplifies style wiell, equires minor fina-luning,
I8 Very Good Generally wilhin style parameters, minor flaws.
=g Good Misses the maricon style andfor minot flaws.

75 Fair DIf flavarsfaramas ot major style deliciencies.
4 Problematic Major off Ravors and aremas deminale

BJCP Scoresheet Copyright @ 2018 Beer Judge Centificazion Program

rev BSTR-180124

Additiona! resources can be found at these sites.

Loven Youl Beok, TS

Luscions

s DEC/IDAST. LofDS oF PhRe FR

BatANcID, T wowd AAve ke

Sam T Mo RE MmALT PRESENCE

Ui, /C’n’ﬂﬁﬁ)’

To PaSN- T MHaoree (7rNE

AN

RAELEY

It
Judge Total

2

0
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ﬂ BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

| Version
Location Date
i e - Sdvanted te
Mark Davies | caregon 2oC s S /Lt z {Ltg : rnu:;g;: e di
. & |
BJCP#: E1147 cSubaf) .
. ) g Subcatagory :
davies78@bigpond.net.au e , D CONSENSUS SCORE
' Special Ingredients :

may not be an average of
fudpe's individual seares

Non-BJCP Qualifications
Cicerone Ol Rank Bottle Inspection O] ox
Pro Brewer 0 Brewery
Industry 3 Describe m Teappropiile
Judging O Years Hone L M H —_
Mall 1 n{ .0 WK KR.U tl ; ﬂ'b(,J“(OL—
Hops O“[ ! 0 P
Scoresheet Instructions Fermentation . ) O l |
Use the scales to indicate the intensity of the primary attribute. o 7 fiz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description 2s apprapriate.
For “Farmentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right, ]
If character is absent, mark the circle to the left. APPEBYBHE\E _ Teapyreppicle pptopriate
Provide summary of baer and key feedback far improvement. E - 23 E % - g 22 _ &
Assign scores for each section and total. 23 5SS &0 £ EZE S
Review with other judge(s) and agree on censensus score. Color Lol L1 1 ¥ ] Head o 1 X1 O3 3
Enter consensus scere at top of sheet. . Bgiliont  Hozy  Opoque Other Quitk Losling Other
Clarity Jrl__$__v O Retentlon %_4 m] B
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. e L " " e
Flavor 13_l Malt 1 1y O ModR ~AE DEnRIC MALT
Wi oL X. g Weest, Subtlegranynotes T Hops oy . a
Hops gt @ .00 OKfersiyle Bitte O
;i o . a Wey oo high for style _ emess V4 .
o X . Bunn:ol.uw cr::'ua‘nr of bubblegun N HAR vy l 6
Fermentation 4 X1 1 O 2 - Fermentation o 0 '\C [} K VAR [.2.6
Balance Hopps }I\Mm: |
D Sweel
FinishiAftertaste ~ 1¢ g
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Kot Musty m
Tropproprete {noppropriate
Astringent Oxidized THha W ail el M "

Brettanomyces Plastic Body Ly 0 Creaminess ¢ éi‘ I} L]/
Diacetyi Solvent / Fusel Here L H . :
oS Sour ] Addic Carhonatlon O.I_bg__' 0 Astringency 1 :f 1 O 13
Estery Smoky Wamth oo O/ O Other _

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal | Classicbaample ol : ! ) NottoStyle
Flawless }( h i 1 I | Significant Flaws
Wonderl L%/ 1 1 1 Ueless
Feedback  Pravidecomments on style, recipe, pratess, and drinking pleasre. Includg helptul suggestions to the brewer. i
[t -
GRZHT DARK RunT AR
o W In World-class example of style. - g, o
15) Entelient, Exemplities style well, requires minor fine-luning. lr':‘)o J L \D \-L ‘4‘/ ’f‘D 5 i L N\ Dﬁ‘;’
9 ‘1!}-‘:':«»&1 kORTA Generally within style parameters, minot flaws. w2l & Dy ESRE
g’ Grod EARAE Misses the mak on style andfor minor fTaws. l H MAL'T (/0'{\' T r =
1 Falr OfF avorsfaromas o major style deficiencles, whvC 6 é—_ E-; e l
4l Problematic Mejot off Ravors and atomas daminale

Judge Total l b4
BJCP Searecheet Copyright @ 2015 Beer Judge Cenification Program

rev BSTR-180124 Additional resources can be found at these sites,  htips/wvawbjcp.erg A/ homebrewersassociation. org



Mark Davies

'm

geer Judge

BJCP#: E1147 ’
davies78@bigpond.net.au

ReR~BJILT WUdiLaLvily
Cicercne O Rank

Pro Brewer 00 Brawery
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, ete.
If character is inappropriate for style, mark the box te the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback fer 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
good, but too bitter for style.

Flaver 13 1‘
w v
Malt 4l X .0 Wheat. Subtle grainy notes I
Hops a2 1 .00 Oferste. . ..

ftemess ot ot X & Way tep hich for gtyle =
F i oL X1 ;g Bongna. Low Cleve. Hint of bubblegum

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

Acetaldehyde Metallic |
Alcohalic / Hat Musty !
Astringent Oxidized !
Brettanomyces Plastic !
Diacetyl Salvent f Fusel
DMS Sour / Acidic
Estery Smoky :
Grassy Spicy |
Light-Struck Sulfur

! Medicinal Vegetal

tutstanding [EEEERY World-closs oxample of styie.
arelle kERER Fromplifies style well, requires minat line-tuning.
kLBl Generally within style parameters, minor flaws.
Good Palrar® Missesthe mark on style andfor minor Hlaws.

Falr RN O flavorsfaromas or major style defirienclas.
Problematic R Hajor off Ravors and aromas dominate

o
-
=1
U
o
(=
=
o
o
v

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

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

- Special Ingredients :

Bottle Inspection 1 ok

Fermentatlon oi.Lj — 0

Overali

Location Date
T =; --------------- \ Posilion hdvriced I
E Category#f o z q’l ’\"8 ; L‘/ L infight MlNI-BOSl
Sub (a-f} —_— m : Eelry
| fsaresery .

CONSENSUS SCORE

may not be an average of
fudge's individual seomas

Inappeepricle
Hone M H
Malt c'; MO W\\Q-KN\P(L’.;
Hops C"}"\ ] g

Warmth o1 a4+ 0 0 Other

Other
Appeara“[e Ineppropricte Inapptepriote
E .8 EEy 2 =8
328z % £E35¢s % ,
Color L i Sf0 Head o+ 1 - O
il ot ick Ting Other
Clarity Brillisnt  Hozy  Qpague o Retention OUIE Lasting O o 3 i":.T
Other Texture
m Ineparopricte
Hone L M L} -
Malt O-‘——-% g b\DC(QKMQ’M
Hops ~id . 0
Biterness oL prd | \Lf'
Fermentation EDLT, }l\ ! " ] =
Balance ¢ 1 £ |
FinishiAftertaste "”1\,/\ o
Others
m inappropritie Inapropricle
Thin | Full Kone L M H
Body ;g 0 {reaminess : O %
L [} .
Carbonation Huc';_l__x:_‘__i O Astringency O_]_._.Hé_.' 0 I3

Feedback

Chassic Example | Lo ) ! ) NottoStyle
Flawless 9"_ 1 - L L1 Significant Flaws
Wonderful L1 ] 4 L .t Lifeless —q‘
Provida comments on style, recipe, process, and drinking pleasure. Include helplul suggestions Lo the brewet. h g

DAR K mdT Dowunw ni s

NeBN o Re RicH medt” ComPleniTy
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Structured Version E?/c! ﬂ“ e Zéé’/zj
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L Judge ‘{ l‘ > . Posilon :ndi\r?l-ll:;gls
' Neme SERA Carn i ; | Categoryk _ 20 E 7/7 8 3'-/ © Hinflight |
BICPID  £lfra E F seer Lo |
s & Rank ? : : } : Subcategory ' g . "
. Email SSCI‘H&NEL,Q 6’)’”'9"/[_- {0 M X Special Ingredients ONSENSUS &
S T LT T T T T T T e e e e e e may not be an aerage of
jueze’s indvidual scom
Non-BICP Qualifications N E’f{ froser R
Cicerone O Rank P
Pro Brewer O Brewery
Industry O Describe m lnappropricte
Judging O Years Hove L ] H e ‘W//éfh
Malt o \»f- ul foud RoAs+ 5 u7 -f/jt 4
0 Feusud D
Hops C}‘{ \ g Lom TO NO s I CR é
Scoresheet Instructions _ _ Fermentation o1 M 0 _S08E FR#iTy EJTERS ' |
Use the scales to indicate the intensity of the primary attribute. o - fiz
Use the space provided to describe the primary attribute. other TR RDD “o ﬂﬁﬂj{%{}pt“]’( jpﬂgﬂo Lic
Add secondary attribute(s) intensity/description as appraopriate. v 7
For "Fermentation”, consider esters, phencls, ate.
If character is inappropriate for style, mark the box te the right. - . '
If character is absent, mark the circle to the left. Rppearance Incparopicte noppropricte
Provide summary of beer and key feedback fer improvement. E - = g £z 2 28 _ F
Assign scores for each section and total. 2 2 E S8 E= F 23 8 &
Reviews with other judgels} and agree on consensus score. Color L L1 1 I_\-_L [} Head _l__,i_._‘;?__L_r. =] D
Enter consensus score at top of shaet. Clarity Ertiont  Heay '0 odie Diker cetention Dui:‘l‘r’ Lusting o Olker _}r_
'——L—%"ﬁ“:‘ P 3
QOther Texture
Example: How to fill in a Scoresheet
This exla,mple is from the flaver section for a Weissbier that is m R
good, but too bitter for style. one L " p i C [ L,))
Flaver _ 13| Malt N O RoasxT Coffe®
o x; ,‘ O Whest. subtle grainy notes ___ Hops % , ] Mt £ Vi PKES\‘ENCE_
Hops e v 0 Okforstle .. . _
Billemess X .M Weyteohighforgtyle | Bitlemess Oi #k , O Lob\] LQ'.,&J I/M 00 )3
ol ;O Baorong, tow Clove. Hint of bubblegum Fermentation , ?}( , " L,qc‘k/,\) 4q 57M5 -
- 0
L e Liitr KoAST
Fishitersste ™ be. %% g __paoD- Dry
Flaws for style (mark L-M-H for all that apply) ey  PHENGUC  RuM R ALS (N / Prigra
Acetaldehyde Metallic |
Aokl Hat Musty ; — m — e
Astringent Oxldized Thin " ull — W "
Brettanomyces Plastic v Body L\ O Creaminess . = 4_{

Diacetyl Selvent { Fusel cub Home | M ) rshi e
DMS Sour/ Addic atbonalion 1 LN O ringency ; 0
Estery \” | Smoly Warmth ! ié O Other

Grassy Spicy
Light-Struck Sulfur m
{ Medicinal Vegetal ClassicExample ¢ ] 114 1 R Notfo Style
Flawless | 1 Q‘ ] 1 ] Significant Flaws
Wonderfl 1 V\ I I 1 Lifeless .
Poedback  Provide comments enshyle, retipe, process. and drinking pieasure. Include helpfil suggestions 1o the brewer. ho

OV DraeYy, St iy Pienotics v Rpromh

[ Outstandi Warld-class example of style., ) _
E Excl:llel:: Exernnhl?esstyle ;:;:r:quues minar fine-tening. HND FHQV(D 2 iQ- K A C}e& _Dc;‘??i?} Oﬁ*f _
N VeryGood Generally within styl elers, minor flaws. £ i = _T == . .
et R e CLARACTER. To _BE FRIR, fol STTLY
£ Fair 01f Havorsfaramas of major style deficiencias. Tf—{-g—ﬁi’ 3 A ?—_\q U L'-f T,_}M M (_) /;'7’
Wl problematic MaJor off Mavors and aromas dominale TEL/ 2 ng)-z " ‘\)

A7 P
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Mark Davies
BICP#: E1147

davies78@bigpond.net.au

nAvi-pILr WUaNncatons
Cicerone Rank

Pro Brewer 0O 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 atiribute.
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 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 consensuys score at top of sheet.

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

—
Flaver ) 13. {
Wl X, . O Wheat. Subtle grainy notes -
ops a1+ O OKferstvie .. .
Bemes Lo X % Weyteohighforewle
ol X ;O Boneng Low Clove. Hint of bubblegum

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

Acotaldehyde Metallic !
Aleoholic { Hot Musty i
Astringent Oxidized

BreManomyces Fiastic

Diacetyl Solvent/ Fusel

NS Sour / Acldic

Estery Smoky

Grassy Spicy !
Light-Struck Sulfur i
| Medicinal Vegetal i

& Outstanding [EBRER World-tlass example of siyle.

3 Excellen Exemplilies style well, requiras minar fne-tuning.
g tenarally wilhin style parameters, minor Raws.
= food AR Misses the mark on styfe andior minor [laws.
o Falr Off llavorsfaromas or major style deficienies.
Pl Problematic Majod ol flavors and aromas dominate

BJCP Scoresheer Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124
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Other Texture

Flavor
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Malt

Hops

H .
.0 St X M‘LL{.SQM@QP{RK
o Lire? ke Rdh/our

Bitterness

o b Lty e S VE

Fermentation 0

Balance

. y\“""“-! g MALT” Dom v/ BTES

FinishfAftertaste

Bry | [ . Sweet o

Other

Inappropricts
Full
O
Hore L M H

o—'———X——JD
o 1y 0

L

Thin

Body

M fone [

Carbonation

Warmth Other

Overall

ClasslcEcample .1 M| I p— Notto
Flawless L‘!l__ i 1 i ] ]
Wonderful

L

LM 1 1 1 !
Wy
Feedhack

VSARY K Lyvtxuf Mo RS

H
! 0

Creaminess oo O |
Astringency O_u_é_-_x jm}

Slgnificant Flaws
Lifeless
Provide camments on style, retipe, pracess, and drinking pleasure. lndlude helpful suggestions to the orewer.

Inppropricte

Style
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AHA/BJCP Sanctioned Competition Program

ured Version |
Struet: Vi Location Bf’/’,ﬁ: Date 26/6/92

] dse . : [ = - | Postlion e
| Name SEid CA’“NW ' : Category# g_' ,‘E 7 /7 ?3 7 ¢ |inflight
' ! , - ' tntey
BICPID :  Sub ) ———— :
, & Rank oc:] ' i Subcategory N
. Email SSehknY CamaiL,; CDM 1 Special Ingredients ’ CONSENSUS SCORE
________________________________ - e e e e e e e e e m e e e e may not be an avetage &f
Non-BJCP Qualifications Moegu's ndfidusi ceores
Cicerone O Rank Befthe Inspection [!aﬁ
Pra Brewer O Brewery
Industry 3 Describe m happropricte
Judging O Years None L M H] _ e
Mailt O_!___EL__- m] ‘SM Er'r Tdﬁ"ﬁ:&
Hops ols ;O klahr RrefAL &
Scoresheet Instructions /
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ - 0 Al Bﬁﬂl.ﬁ 7 15
Use the space provided to describe the primary attribute. Other V) AILARYD NG?"ES'_ Booz¥ Swext

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

If character is inappropriate for style, mark the box to the right. Appearance — —
0parapricte ppropriale

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

Provide summary of beer and key feedback for improvement. E o =2 g 2 = & _
Assign scores for each section and total. 2 2 5 S g g ¥ 2 g
Review with other judge(s) and agree on consensus score. color L—t1 el 3 m Head [T U B | —— 3
Beltl H 0 e Quick Lost =]
Enter consensus score at top of sheet. Clarity Biltiont  Hary  Opaque a Retention uic nsting o =
Qther 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. sere L " Huppmw t
Flavor _ 13 | Malt ! L pNeTES of .rﬁfécﬁ{f"f/’ 7S
Wit ol X.w '\ O Wheat. Subtle grainy nates - Hops o | ] 5"’87“6/ it Eﬂf—'f/“"f WE‘I
Hops 2+ [0 Okferste .. : -
fMlemes oot X X Weytoohighforghle . Bitlemess ylpm 'O Low ~MOIERATE
r i X . O _Barang, Lew Clove. Hint of bubblegum Fermentation ol - .o ﬁqp_Ll‘! LLERN QW O“fﬂﬁ/{?’- /5_
= 20
Balance 1 : _,;”n't!f O SWEET MALTYY = NeT_SALANCED
Frishifteraste "L "8 o UgRY Swerl ANisH.
Flaws for style (mark L-M-H for all that apply) other  LE7S af% MBNLATLD [ roeRE  NSTES
Acetaldehyde Metallic i
Alcohollc / Hot Musty L m — —
Astringent Oxldized ? Thin I el M K
Brettanomyces Plastic ! Body " s Creaminess o™ o L{
Diacetyl Solvent f Fusel carb ore L M L] At is
DMS Sour [ Addic arbonation ‘51 i O ingenty 2 O
Estery smoky Wamth o1 1 4 O Other SLIOHT s ARNTH-
Grassy Spiey
Light-Struck Sulfur m
Mediooal Vegelal ChusBange ¢ .
awless | 1 1 1 ) Significant Flaws
Wonderful | ? ! 1 ! 1 Lifeless —7'5-
Feedback Provide commients on style, retipe, process, and drinking pleaswre. Include helpful supgestions 1o the brewer. ﬁﬁ

“THan Yo, L Ae7i Ay ETOVED TRMS

@ gl Wotld-Class exampic f style. "
‘153 U“‘;::m':: Ex:,mplil?::;;i::ell.ra:uieresminnrllne-luning, V{’:ﬁb‘ NJ! B‘-l'r f(— is Z—A'Ct"—f”d' /’)ID‘P T"’ 8ﬂ7'f Mcgg
(2B VeryGood Senerally within styl , avnat flgws. P =~ = b - 7 .
o [ 2 i LuCETNESS TROM ) “TrEe et £ERIPECTTY
5 Falr O avorsfaromas o major style deficlencles. O WH SE TS 15 A NicE Reek,
Wl Preblematic Majot off fizvors and atomas dominale . -
3715
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Nen-BJCP Qualifications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry I3 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 “Farmentation”, 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.

Bottie Inspection

hroma J

Malt
Hops
Fermentation

Other

Location Date
Aydan Rogers ST 20 """" - % """""" " TPottion A.'fvn'x(.-dlel
Certified \ Category# Z lgg LI:7 \ inlight MINI-BOS
Beer Judge : Z < !
” uE:sbane ' Subfaf) == - “ e }:g
‘ 1
Australia ! Subcategory lrnperia \ QYBL : TAcE
bjcpe1954@gmail.com : Gpellen ! = CONSENSUS SCORE
E1954 B Special Ingredients ! may not ke an aieage of

jugge's individual ceores

O o
thappropricte
Hone L M ¥ 7 ]
oL L o wdbld -’r’t‘mﬁ—/ shabd ha.
Cj/‘/. 0 Hr/&/('/{)lff‘s— fol ]
ok ,-r/g (,A )/QIO/DA.LA-/)/ Q,mu\af-‘ic"g

L _m"H.- éw__ v #lﬂ.ﬁﬂér«;:»f fr\a-/ .»"ff‘l i {,"é'a.f'fj

Ingparapriets

Yellow

Troppropticte

§

White
hory
Bel

- 3 B § .
Assign scores for each section and total. 2 E & & ?// .s/,e.
Review with other judge(s) and agree on consensus score. Color 1——L 1 1 ] Head ! O
Enter eonsensus score at top of sheet. 7 brilignt  Hoty  Opague Quick LuF" (] Other
Clarity ] u| Retentlon L« 1 OJ ? 3]
QOther Textore
Example: How to fill in a Scoresheet
This ex?rnple is from the flavior section for a Weissbier that is m R
good, but too bitter for style. e | " H“PP“’P"“.E / » o
Havor 134 Malt L ul/ Bu] /4/ G‘()&%{Qﬂ AW‘; ’lé'g!{;eﬁ,
Wt g X [ Wheat, Subtle greiny notes e Hops e o & ¢ 2% i (‘ ,,{/ ,.gi;l_\_f_s .
Hops g1 v ] OQkferstyle _ O 3 . m ‘
Bleaess oyl o X W Woyreabighforstyle . Bitterness O'—‘/‘ | K"'-‘( A Lw rjfﬂ" Zﬂ !‘&; 2
Fementathn (5 X, 1  Senang, Low Clove. Hint of bubblegum Fermentation , /‘ o f] / ,é’_p 'L
) O ) f20]
Balance 1 // i R m..:o{':*rg..zl«e ﬁm&" Lo
FnishfAftertaste 1= O o amchdy lehedn
Flaws for style (mark L-M-H for all that apply) Othes A S| Lha P s )4- .
Acetaldehyde Metallic e {
Alcohalic/ Kot Musty m
Inoppropriale Enappropeicie
Astringent Oxidized Thin Kl boel M H
Brettanomyces Plastic ] Body | & .0 Creaminess Q_ni_‘__l"f a g
Diacetyl Solvent Fusel Hune L /’ M H ;

i t &
oIS Sour ] Addic Carbonation O_t_._i._.._J [mi Astiingeney 2~ O |
Estery Smiky Wamth o=’ 1 2 O Other
Grassy "7 Spicy !

Light-Struck Sulfur ! m
Medicinal | Vegetal | ClassicExample | 1 ) 1 ) 4 o Style
Flawless 1 1 1 L Slgnificant Flaws
Wander{ql 1 1 ! i 3 Lifeless 4/ =
Feedback  Provide comments on siyle, recipe, prnc;}qnd drinking preasure. Include helptul suggastions 1o the brewer. ﬁo
%}na-ﬁ("RM\Z /ﬂ [ ’h 2 gt £
i World-] oafsiyie. E = A2
Outstanding jorld-class exampe of style. i {Z})n“ﬂ' f‘é.m: é"(d" }[»742/'{1

Excellent
VeryGood
Good

Falr
Problematic

Exemylifies style well, requires minor fine-tuning.
tienerally within style parameters, minot laws.
Misses the ma+k an style andfor minoz Faws.

OF tizvorsfaremas or major style dellclentles.
Majof ofl flavors and aremas deminale

o P, wé_zm—»“;!f-/?"");‘-v A_\ r-/ /mJ.S’/ Ly
R u@f}nﬂf/xﬂéﬂ XJ*::\, 4538,

v
®
>
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- Mall . X o Le5§ i\u\ﬂ.i,( &6 M }g’l&f\
- Yo
Hops o . o K whd be
Scoresheet Instructions ; y L
Use the scales to indicate the intensity of the primary attribute. Fermentation o z’<.. — 4 &3 0{“" .3 (\ ﬁb“’ ‘i‘}‘-ﬁsh( B
Use the space provided to describe the primary atribute. il 2 L
Add secondary attribute(s) intensity/description as appropriate. Other > § Qignsa. -
Far "Fermentation", consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. A’ppe‘arance — —

1§ eharacter is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement. E - E E g 2 2B
Assign scares for each section and total, E2EE5 E =245 °§=
Reviews with other judge(s) and agree on consensus score. Color 25 0.———  Head J_L,K\._.L [
Enter consensus score at top of sheet. . Brliont  Hezy  Opagque Qher Quitk Lasting Olher ?_
Clarity L1+ 1 03 Retention %.l ] 3
Other Texture
Example: How to fill in a Scoresheet
This example Is from the flavor section for a Weissbier that is m —
good, but tee bitter for style. phioRs
Hene L M H
Flavor 13 4 Malt 1 . O
Wl oo x; . g Wheat. Subtle grainy notes ___ Hops . , .o
LIS W R RO = | Ok forstyle .
Bess ol 1 XK Weyteehiahforstls ... Bitterness (1 : |
Fermentation X O Senang.Low Clove. Hint of bubblegum Fermentation , . . O 3
O 29
Mol
Balance b ) D
D Swe
FinishiAftertaste | T
Flaws for style tmark L-M-H for all that appy) Other
Acelaldehyde Metallic | &
Alcohalic Fot Musly i m
- Intppropricta Inoppropeiote
Astringent QOxidized - Thin " Ful Nasel " H
Breltanomyces Plastic v Body O Creaminess . 0
Diacetyl Sofvent  Fusel Hone L M H 3 :
; i ; 3
oS Sor T hedic Catbonatlon o~ .+ i [ Atringency ~1 O I
Estery Smoky Warmth oo o 0O Other
Grassy Splcy !
Light-Struck Sulfur m
Medicinal Vegelal Classic Example | | ) ] : ;  NottoStyle
Flawless & ] ! t ) i Slgnificant Haws

Wondesfl 1 1 1 1 ] 1 Lifeless Lk B
fin

feedback  Peovide comments on siyle, recipe, process, and drinking pleasure. include hefpfut suggestions 1o the brewer.

AN n

Werle ueost

Fair
Peoblematic

[Tl Outstanding World-elass exemple of style,
g Excellent Esemplifies style well, requires minor fine-luning. \C:"\ ALS o e A
AOR  Very Gaod Generally within style parametets, minor flaws. '_\ 1 / £ ;;J \J
g R 1
g’ Good Nisses the mark on style andfor mines ffaws, ‘{w‘"‘ ‘ 7 if@ ‘" = A b j
=1
o
w1

Off Havorsfaromis o major style delictencles. VJ 7 ‘S .
Wajor aff flavors and aremas deminate
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AHA/BJCP Sanctioned Competition Program
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: ' Sub (a-f} B 12366 U [y 13,5
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| & Rank X | ég}:?gaﬂtegory . LACE
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Hon-BJCP Qualifications e hspecin 6 SLIGAZ MHrs
Cicerons O Rank
Pro Brewer [J  Brewery
Industry [0 Describe m Ineppioprkte
Judging [} Years Npne & M H S
Scoresheet Instructions B4%D -
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 o ) a &Mﬁﬂf gﬁ izl
Use the space provided to describe the primary attribute. Other DHACETY L ~ SMELLS LINDET JYr 7y drE0
Add secendary atteibute(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. nppearance Inazproprite eapptoprivte
Provide summary of beer and key feedback for impravement. E - z £ £z 2 =28 _ F
Assign scores for each section and total. £ 2 E S &2 £ 2 &8 &
Review with other judge(s) and agree on consensus score. Color L. 1 t | Head i —_— /
Enter consensus scorg at top of sheet. Clari Brilliont  Hary lﬂpuque Retentl Quick Lasting Other ]
arity . etention B
other NOT To & YLE Yexture
Example: How to fill in a Scoresheet
This exapmple is fram the flavor section for a Weissbier that is m ! "
goad, but tes bitter for style. Vo 1 " Hnnppmpm,e
Havor FEY Malt . g Al TEREE wizH BaT7er WOTEs
M ol X, L O Wheat, Subtlegrainynotes T Hops ool o _tos (Y
CoHop a1 -0 OKfeestde § - -
Bileness ol 1 X M Woytoohighferstyle . .. Bitterness b | ;O Aee L T7.E
Fermentallan X ;O Benona.tow Clove. Hint of bubblegum Fermentation CQI: | = A 17/56
- P
Balapce Hafw ) M:ﬁ% g’ L '40!5—5 /{D'Pj PJQESGNCI:’
FnishiAftertaste. "1 "l &
Flaws for style (mark L-M-H for all that apply) Gther BUTTEEN- /C.'rh‘?.ﬂﬁdm N TS .
Acetaldehyde Metallic
Aol Musty m . —_—
Astringent Oxidized Thin M R Vore L W H
Brettanomyces 7| Plastic Body @ ' v O Creaminess @+ ' [ 2
Diacelyl A/ | Solvent/Fuse! ! carbonation "™ M 0 Asti te
DMS Sour /Addic athonation ~l@e i fingeney g ¢ O
Estery Smoky Warmth b oige O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ; Classic Example | ! 1 lr 1 ;) HottoStyle
Flawless L 1 ! L M. Signiflcant Flaws 3
Wonderful |1 T B 1 Lifeless -
Feedback  Frovide commenls onstyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. l—m
FLawE) FpR STWLE. THERE ¢35 Alse
P Guistanding Torld-tlass exsmaple of style. i e,
7:9, Excellent Exemplifies style well, requires minar fing-luning. SB ”\g ‘bew IM &qﬁabﬂs Léﬁ'ﬁ)hlds:. %b 'Z)Haﬂ v L
Nl VeryGioed tenerally within style paramaters, minar flaws. A..,(o F4}'% Y L)
g’ Good Misses the mark on style andfar miner (laws, CQQD&OM‘O ( XL,OI.ZM =
z Falr 0 ftavorsfaromas or majer style deficlenicies. SD ﬁ_e ‘7 - GJ\GUD grﬁw
el Problematic Major off Ravors and aramas dominate -
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ed Version
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i | Categoryd —w B 2% 642 || |nmgnt e
BJCP#: E1147 : ! Sub (a-f) w vy
: : X ! Subicat ;
davies78@bigpond.net.au ! | B caeeery r CONSENSUS SCORE
! . Special Ingredients :

may net be an aversge of
jucze's indiiduel soores

RON-BJLF Wualiricatons

Cicerons O Rank Boitle Inspection Dok

Pro Brewer (1 Brewery
Industry O Describe m Inappropeiate
Judging O Years : Hone L M H
Mall L M | V. Low
A -~
Hops OK ' ;o NAWVYC [
Scoresheet Instructions L.
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘i——%—[ o Dl ﬂ-c E'r\/ ‘ Z iz
Use the space provided to describe the primary attribute. Othet )
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 (eft. APPEBI'HHCE _ Inaparopeiate Sapproprite
Provide summary of beer and key feedback for improvement. E - & § gz 228 %
Assign scores for each section and total. EEE S8 ES £F 22 E &
Review with other judgels} and agree on consensus score. Color LM 1+ £ v 0 i Head J_k.l_! a — Z
Ent t top of sheet. . Brillont  Hozy  Opoque ef Quic Lesting er
nter consensus scere at top of shee Clarity i E e Retention g - i
Qther 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 | M " pRiopreY
. ane -~
Flavor . 13 ! Mt oL O m"f 90 PHLE
4 . 1
Wil oo X, ] Wheat. Subtle grainy notes HDPS R ) D
Hops b1 00 QKforgtvle
Bttemess i 2 X W Woy toa high for style Bitterness ol }":L ;0
feamertation 1 X 10 Banans, Low Cleve, Hint of bubblegum Fermentation ol ! ¥ O L{’
[AS 20
H Lt
Balance o ! ’i}\q O
- P
Fshiitertaste L 01 O Dide gL - ok seond
Flaws for style (mark L-v-H for all that apply) Other
Acetaldehyde Metzllic | ]
Hleohalic / ot Musky i m .
Astringent Oxidized gt epopite
g i Thin M Full Jone L W K

Brettanomyces | Plastic Body N0 Creaminess L1 O 3
Diacetyl Salvent Fuse! =y " o
. v e cabonation " ¥ D pstringency i X o O is

DMS Sour / Acdic
Estery Smoky Warmth OJ__%! o - Other
Grassy Spity !
Light-Struck Sulfur m ‘
Wedicinal Vegetal Classic Example |1 ) 1 i ,\(\ 5 NottoStyle
Fawless 1 1 1 ] 1y Sgnificant Flaws
Wonderful | 1 U A | Lifeless .
Feedback  Provide comments on siyle, cecipe, process, and drinking pleasure. Include helplul suggestions Lo the brewer. “ 0
P
VESRY DARK[CPra ity NS
('8 Outstanding World-ciass exarple of style. g . rodt. - -
153 Fcellent Exemplifies style well, requites minor fine-luning. b\ A’-ﬁ A {Y L ( @h” S U‘B %\f r\.ﬁefml)}\/ A ]'\/T'l W
28 VeryGoog Generally within style parameters, minot flaws. { P
cr:n Grod Wisses the mark on style andfor minor flaws. NO 1] (D\'\e\ ? ’fl..J ‘(f U\I 6’1
5 Fair Ot flavorsfaromas o major style delicientles. S “-g ULy m },W\f ML M ‘}‘_Q\P
Wl Froblematic Major aft Mlavors and stamas dominale :

LAV O VR, \__i}‘

Judge Total 50
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BEER SCORESHEET

AHA/RICP Sanetinnad Competition Program

Version
Locatéon Date
J CI = - ! Posillon hdvanced te
i ) A MINI-BOS
Mark Davies i Cafegm!f*?’—o-— E-‘]'G 2. 2.G3 [ |ntight
v Sub(af) = ' bty
1 1
BICP#: E1147 . Subcategory '
; Epell oul) ! of
: : » Special Ingredients : CONSENSUS SCORE
daVIes78@blgp0nd.net.au - ? ______________________________ may not be an average of
6{:’;9‘5 individuet esres
Non-BICP Qualltications Bottle lnspection  CJ ok
Cicerone 1 Rank P
Pro Brewer O Brewery
Indlustry 3 Describe m Tnopprapricle
Judging O Years Hore L L H -~ / p—
o3 o0 BRIAMT /SLy e
Hops CP’ ] |
Scoresheet Instructions )
Use the scales to indicate the intensity of the primary attribute. Fermentation O%_I a 12
Use the space provided to describe the primary attribute- Other
Add secondary attribute(s) intensity/description as appropriats.
For "Fermentation”, consider esters, phenols, etc.
If echaracter is inappropriate for style, mark the box te the right, ; )
If character is absent, mark the circle to the left. Appearance i boparoprie Sappiopiicte
Provide summary of beer and key feedback for improvement. E . 3 E g g g2 p# _ F
Assign scares for each section and total. 28588 = Z2 28 =
Review with other judgels} and agree on consensus score. Colot Lt 1 1 ¢ ELD m Head J_‘_A_‘_;{[J —— S
Ent: f sheet, . Mlignt  Hazy  Opatle L4 Quick Lastin el
nter consensus score at top of sheet, Clarlt)' I;l o Y pa {:l Retention : | 0 T.’;‘_
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m aeporopicte
good, but too bitter for style. e L " 4 PRroRE
—_ . e -
Flavor 13| Malt O_l% g S\.d ST P AT
Ml o x; | O MWheat. Subtle grainy notes T Hops l} , O
H ¥ .0 OKforsivle ; s
" i Bitterness Lo 'O
Biemes ot X X Waytoohighforstvle .. O =
E ol X1 ; O Bonano,Low Clave. Hint of bubblegum Fermentation O—' ,‘t , .0 l ]
T ()
H 1
Balance > (I ‘D
£ Swigat
FinlshiAftertaste Mg
Flaws for style (mark L-M-K for all that apply) Other
Acetaldehyde Metallic
Mco.hnllc.' Hot Musty m Inogpicpricts Trapproprile
Astringent Oxidized : Thin T Kerol " |
Brettanomyces Plastic ; Body 5é ' a Creaminess (- <= \[ im)
Diacety] Solvent ! Fusel Wl M LA .
- | stril ; ' | 5
DS Sour/ Addic Carbonatlon o a Astringency 1 0
Estery Smaky Warmth 1 O Other
Grassy Spicy
Light-Struck Sulfug m
Medicinal Vegelal Classic Example | ] }fl ! ! 1 MNottoStyle
Flawless L1 .«‘{J I 1 | Significant Flaws
Wonderfol L L ;3_{ 1 1 1 Lifeless N
Feedhack  Provide camments anstyle, secipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. lio
P el
'/\f‘bo St E557T ; LAl 2 ol
PPl Ouistanding World-tlass exomple of siyle. - ; =T P
B rcolemt Exemplies style well, requiras minor fine-tting. M D E\J\ Ml oA .'P LT F T \’-
28 Very6eod Generally within style parameters, minet flaws.
2 Good Mrsses the matk on style andfor minor [Faws.
-1 Fair Off Havarslaromas or majar style deflcienles,
g Problematic Wajor off Ravors andaromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

ructured Versi gL
Structured Version Location %/UL L Date 2@/ é/ 2/

pTETTToTI T s ST T L ¥ Pasilion Advanted 16
. — =\ . 20 = ol MINI-BOSI
: ANSFIA qu_ﬂﬂ e f . : Category# —— ..'E: 7@22&3 | in flight

'BJCF ID ' : e A

, & Rank F’-’" 0 C? X : Subcategory Fo,

‘ i : ou | o

Y Email SQCMME?@ GWV}A”.: Lor) . Special Ingredients N CNR
e e e e e e rm e e e~ : ____________ . e e e e e e e e e a i e e m e e et . .- may nol o £ &

jroze’s individuel scores
Non-BICP Ouaifieations Gooo S, OAS
Cicerone O Rank Bottle Inspection Dﬁ A
Pro Brewer (J Brewery
Industry O Describe m Trapprepriate
Judging 0O Years Hone L M H
Molt o o Very Loy Lyns
Hops o ' g bT7tE T Noene )
Scoresheet Instructions Fermentation , a }\ oWy MY ESTELS 7
Use the scales to indicate the intensity of the primary attribute. 2
Use the space provided to describe the primary attribute. othet SLIGHT ? AL C ) PL/?;S’TJ C- / VE EF#
[ 4

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

If character is inappropriate for style, mark the box te the right. Appearance — —

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

Provide summary of beer and key feedback far improvement. E - Z % £y 2 =8 _ F
Assign scores for each section and total. =R E S EE ] 3 5 &
Review with other judgels) and agree on consensus score. Color L 1 11 o Head o« ¥, « OO0 _ 3
Enter consensus scere at top of sheet. Clarity Blil!lnnE Hozy iOpu'q‘EF o Other Retentlon QLF & tasing oy Qther .
Other Texture &) O7/CERBLE LGS
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) '
good, but too bitter fer style, o | " ::“Wmh / ﬂ - H‘ﬁ?t‘—l"
e : ; ! Rery U7
Havor 4 13 ‘ Malt OJ—'&_ 0 CK’{DC‘GWEJ (J’H-f oAST /N
Wil ol x; g Wheat. Subtle grainy notes ans G'_K , o Al -ﬁLE'?@ I\J‘D NE
Hops ol t O3 OKferstyle . ]
fiteness 11 X K Waytop high forstyle . Bitterness ol ! 0
Fetmnlation ¢ X .0 Baonano, Low Clove. Hint of bybblegum Fermentation ol W | o MIAJIM Al 'Fh«“’f Ty £S.——fg¢_5 ”
: 20)
Balance "1 | r;,zm'"{ O MoSTLy Lot o7 m jor.
- - -
Fistitferaste "LAL % g DAY -Too muck or S7VLE
Flaws for style (mark L-M-ti for all thar apply) othes SLLGAT A kerolE /M AR5 ALLOw]
Acelaldehyde Metalllc |
Acaholle/ Hot Musty ! m Yopptle Inappopticle
Astringent Oxldized Tin " all s L " 0
Brettanomyces Plastic Body | A\ B = Creaminess : | 3
Diacelyl Solvent/ Fusel carbonatl Hore L | i - et - i
DMS Sour / Addic arhonation o;—'&L—r ringency g

Estery Smoky Warmth Ao 0 Other_ [t ~)
Grassy Splry '

Tlght-Struck Sullor '
m Classic Example | 1 LY 1 — MHottoStyle

i Medicinal Yegetal
Flawless ¢ 1 1 Beh 1 1 1 Signiflcant Flaws g’
M,

Wonderfel | 1 t - 1 1 Lifeless

Feedback  Provide commants on siyle, tecipe, process. and drinking pleasure. Include helpful stiggestions 1 the beewer. [ig
THANK S For LETTIAq pit 7TRY
(7Y Ouistapding World-class example of style. ?e . - - pEE M-
E Excellent Exemplities style well, requires ninor fine-tuning. ’7'9'4 (& '2’ € TT C o0 /3‘:' Moke /Q!
(2R VeryGood Generally within styfe parameters, minor flaws. - - - -
2 Good Misses the mark on style andfor minor flaws. N‘D ‘L d SCivY s W l"['N— MO\QL‘V ;:a"] T7 J
£ Fair 0ff lavarsaromas or majef style deficlenties. E‘STﬂ_s , !‘Tfs /q L}'TTL-E -'7“7;_7 l‘\j P{ND Lﬁcﬂ’—_&
Wl Problematic Major off Ravors and atomas dominale

BodzE TR A | MPERIML STHIT Q,CE
MAYRE B meErRICrKN 5_71"’”’ Judge Total £Q
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

Lotation Date
Y ! R ; -------------- " {Posilion Aanced e
] . L # 2,0 MINI-BOS
e e U8 GO | o
\ i Sub [a- T , oiry
\BJCPID g I : ;
! & Rank E lQ"lf(./ Cefh : ; F;gbsategory W\fk—ﬁﬁtl Sk :
h ! : i} ! o
\ Email 5 \C-Q &} C’iR’U(?f [ e 1\ G&F\ . Spec|31 Ingredients ) CONSENSUS SCORE
e A T T A T TR may not ba an average ¢f
jucges individuai scores
Non-BICP Dualiflcatluns Botle [spection O ac es "
Cicerone O Rank pecion
Pro Brewer O Brewery
Industry 1] Describe m
Judging O Years
Mall
Hops
Scoresheet Instructions Fermentation / &fr el Q ]
Use the scales to indicate the intensity of the primary attribute. /0/ ‘[L A 3
Use the space provided to describe the primary attribute. / ZE J 1 £ é s
Add secondary attribute(s) intensity/description as appropriate. Other b s AL LS
For *Fermentation”, cansider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle so the left. Appearzmce . Incparopricte keppropinte
Provide summary of beer and key feedback for improvement. E - 2 g § z = &
Assign scores fer each section and total. 2 3 & 33 g £ £ 3 .ilg/
Review with other judge(s} and agree on consensus score. Color L.l L & ¢ 7 Head 1+ ~ + [}
Enter consensus score at top of sheet. " Biient  Hory  Opocue Other Quick Lasti Olher
Clarity ! a Retention a [3]
] Qther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —

goad, but too bitter for style. o L M 8 {
Malt OJ_L 0 Suent bl Sa” Me &
Vall OL X, , Cl Whegt. Subtle grainy notes Hops / , O M‘La ) l‘t\q AA 3{&

Fops Ok forstvle | /
Wy too igh forstvle . Bitterness ™ i [J _&_M& . E

Bilterness O_I_.....Z_. E!

oL X ;O Bons o Clowe Hintof bubbiesun Fermentation OJ_L_ o

/s
Balance "0 4 MMC_—
Finlshiaftertaste | ! ‘"‘“‘ 0 .t mriﬁ Tt
Flaws for style {mark L-M-H for all that apply) Other é Py g-L, R / Q . ﬁ; =é Z é

Havor

i

Aretaldehyde Metallic i

Alcohofic / Hot Mussty ‘; m — ——

Astringent Oxidized & Thin Fl unmy( H

Beettanomyces Plastic i Body /U/ » O Creaminess e 1 O Z

Diacely} Solvent f Fusel M d

d = Carbonation MOJ_L : '-/_.__H.i u] Astringency O.AL—-’ r 0 Is
DS Sour/ Addic / -

Estery Smoky Wamth o1~ [0 other £ ’a)&sé«j 'h?fgﬁ,faé\{?

Grassy Spley
Light-Struck Sulfur m /
Medicinal Vegetal i Classic Example | ] ) 1 ! /ol 1o Style
Flawless L ] 1 ) 1 jlgnlﬁcant Flaws
Wonderful L I I ] 1 Lifeless Z7 .
Feedback Penvide comments on style, cecipe, process, and drinking pteasure. Include helplul suogastions 1o the brewear. 11 G

Cotms fo boe wnissed Lo

World-ttass example of style.

Exemplifies style wedl, requires minot fine-1Lning.
fienerally withtn style parameters, minor flaws.
Misses the matk anstyle andfor minor llaws.

0if tlavorsfaromas or major style defitlencios.
Wajor off llavors and aremas dominate

Outstanding
Excellemt
Yery tioad
Boud

Fair
Problematic

w
g
5
L]
o
c
=
a
o
wn

Judge Total / g 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

{ocation Date

dee DDREW 1 ARSEM

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

\|W

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

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

good, but too bitter for style.

Flavor 13 :
w r 1
Wik oL X, ;O Wheat Subtle grainy notes
Hops 1 O CKforstyle .
Bitlerness 1 o X & Wy ton high for style
Fermentation o,.l_xl_......_f O Bonana.towClove Hint of bubblegum
Flaws for style {mark -M-H for ¥t that apply)
Acetaldehyde Metallic |
Mcoholic / Ho Musty !
Astringent Oxldized
Brettanomyces Plastic .
Diacetyl Solvent / Fusel v
DMS Sour / Acldic
Estery Smoky |
Grassy Spity |
Light-Struck Sutfur ]
{ Medicinal Vegelal i
z Qutstanding World-class example of siyle.
‘5 Excellent Exemplifies style well, requiras mingt Hne-luning,
(YN Vary Goed Generally within style parameters. miner laws.
2 Good Misses the mark on style andfar minor [laws.
o Falr OFf flavors/aromas or major style deficiencies.
el Problematic Majot off Davors. and aromas dominate

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

Positicn ddvanted te
in flight MINL-8O8

ol

Category#
Sub (a-ff
: :Sséxeggg’tegow | Mgﬂﬁfl\f»‘\‘ $)fo 0{—(/

! Special Ingredients :

Y
(\
Entry #
~J
o
<
D

Boltle Inspection Do

m Inoppeapriate

Malt - T H ] 'i{;l S\'m‘omq M QS_

OI
Bops oL 1+ .1 O 993 !Uﬂﬁ.ﬂ.mi"b ‘
Fermentation ¢~ : | \?guﬂ\ Fo <owe.
Other Gueinis
~ 4
Appearante Inaparopriote Tecppiopiate
I -
:3:£58:%
Color L1 L1 1 (] ead -
I 0 Other Oher
Clarity BL_J._.._L_1”IW oy ok (m} Retention
Other _X ) b Texture
Flavor —
Rore | M [}
Malt o2 : 0O
Hops (5t ! [m]
Bitterness L 1 M
Fermentation . a
Balance Kooy Moy ]
FinishiAftertaste Sweel
Other
m lnapproprate Inappeapriate
Thin M Fult hare L N H
Body X0 Creaminess 5+ 1 0]

L
Carbonation "'};J_'?'_(ﬁ a Astringency O_I_+_! O
Warmth OJ__JJ o - Other ___

m ClasslcExample 1 ] ) { ) 1 NottaStyle

Flawless L i 1 ] 1 | Slgniicant Flaws
Wonderful 1 ] H 1 ) 1 Llfebess
Feedback Provide cemments on style, recipe, pracess, and drinkiag pleasure. Include helpful suggestions 1o the brewer.

Song, lscuze here. )Y

Il
L

ol Buvours atuwme
Soleat Fusel ‘-C'?‘!“K;‘

CONSENSUS SCORE

m3y not be an average of
juCpe's individual ceores

A
it

3 &

ho

Judge Total

9.

o
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

- ze/é 2l

Location

:’ Judge g ' 2 t. —=——%, . |Positien r.dvan_umo
Name SEAN (I/‘;’E/\/EL/ ! ; Category# _% E {9 4 ? szl infight MINL Bos|

'BJCP ) 'f—é[ | C Sub (a-f) =T = ! Enlry

| &Rank & /()? ' : ggelt?ca!tegory ! 1

t . : o] .

' Email S2C47 /Q’\"&—\f c 6//34/9/{;, LW, special ingredients CONSESUS SCOR
________________________________ B e e e e e e e e mm e tma e M3y NSt oe AN A1 eTage O

fLdge's indhidual seores

Nen-BJCP Qualifications Bole Inspeci ﬁ/ foge dual scare

Cicerone O Rank 2 inspection [

Pro Brewer 0] Brewery
Industry 0] Describe
Judging 0 Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary atiribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, censider esters, phenols, ste.
if character s inapprapriate for style, mark the box to the sight.
if character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
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
gead, but too bitter for style.

Flavor 13, |
Wik o1 X , ,: o Wheat, Subtle grainy notes -
Hops ot ¢+ 0 OKforstle
Sitlerness 0_]_1___5,._.‘ % Wayte kighforstvle
Fermentation 3, X 7 _Banana, Low Clave. Hint of bubblegum

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

Acetaldehyde Metallic
Meohalic / Hot Musty
Astringent Oxldized
Breftanamyces Flastic
Diacetyl Solvent / Fusel

i DM3 Sour / Adldic
Estery Smoky
Grassy Spity ‘
Light-Struck Sullr E
Medicinal Vegelal |

2 Cutstanding World-tlass example of siyle.

5 Extellent Exemplifies style well, requires minor fine-Luning.
(PN VoryBiced Generally within style parameters. minar flaws.
@ Good Misses the mark en style andfor minar flaws.

5 Fair {ff flavorsiaromas or major style deficiencles.
= Problematic Majot off Davers. and aromas deminale

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

hroma

{nopprapriate
Nene L M H
Wt ey o Ao RoALT
Hops GI{L& , O AIT?']‘!:_' 7o Nong
Fermentation L % - 8] ARCS TRYTY E37ERS 81“
“
Other
Appeal‘ante Inoppropricie: Seappiopriate
2 -2 kc¢ P
$3:5%E s Efes |
Color L—L 1L 1 1&0 Head o1 . 3
Clarity Brlfnt  Hary  Opeque o Relem[onu itk Losting Olher -
Other Texture

Fiavor J

Tnopprprinte
Nona L M H
Malt o~ 1 A n MUP ﬂorfsf/c’/ﬁ?c_
Hops oL - o LiTTLET NoweE
Bitterness (51 b 1 sl }\J(J;//7° 217 r&er eSS ]
Fermentation s o Lt~ £LQwW Fﬁ'ﬁ?'?rfo /%
Balance Hopey _Ltm'“f O
frihiertaste. ™ % " o o RE DEY T SueEY
oter SUOHT BoAn Sy raR , BuenT 73047
m {noppropriate: Inepproprice
Thln W Full Kane L L H .
Body | G Creaminess M+ 1 [0 3,‘5‘
Nona |, W, N . o
Carbonation ! }g: i O Astringency [g . 0 15
Warmth oJ_."kcE..__/ O Other
Low FoR-STYLE
m Classic Example | I VA 1 ; NottoStyle
Flawless L | 1 L Sigaiflcant Flaws =
Wonderful L 1 ~§C ! ! » Lifeless -
Feedback  Frovide comments on siyle, secipe, process, and drinking pleasure, lnchude helptul suggestions to the brewer. ﬁo

Trhaies FoR LePriv g s TR? TouRk
RaR. f7°8 Tonsty/RoasrY Likk A

$Tau7, Pu7 ) meeRire STOUTS NTBD Muck

Moge Dedrll and Derle FRyi7 eS7ees

Additional resources can be found at these sites.
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Mark Davies

AHA/RICP

BEER SCORESHEET

an~tinned Competition Program

BJCP#: E1147

davies78@bigpond.net.au

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [0 Brewery
Industry O Describe
Judging Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary atiribute.
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 te the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback far improvement.
Assign scores far each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at fop of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is
good, but too bitter for style.

[

Flavor 13 |
Wit ol XI; ', o  Wheat subtle grainy nates —
Hops gyt 0O Qforstyle |
Btteness 1 oo X K Weyteahichforsivle
Fermentatich ¢ X, ;O SBaneng, Low Clave. Hint of bubblegum

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

Acetaldehyde Metallic ]
Alcohollc f Hot Musty
Astringent Oxidized !
Bretlanomyces Plastic !
Diacetyl Solvent/ Fusel
DMS Sour / Adidic
Estery Smoky ;
Grassy Spley
Light-Struck Sulfur

| Medicinal Vegetal i

3 Warld-class example of style.
H Exemplifies style well, requires minot fine-tuning.
o : Generally within style parameters, minor flaws.
> civd AN Wises the mark on style andfar minot laws.
a
L%
a

outstanding R
21001, 38-44

Fair DFf flavorsfaromas or major style deficiendies.
Problemalic Wajer off flavors and aromas deminate
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' Sub (a-f) = ' Tniry
| Slpsaesey P
' . . X CONSENSUS SCORE
1 Special Ingredients :

Bottle Inspection

froma

Malt
Hops
Fermentation

Other

may not be an svetage of
jucdzes individuel soored

B e
Inappropricte
Kane & M H —
o D8Rk s
o + 0 =
ol : | 7

Inapprepeiale Tnopproprivte
.g o Z B E 2 & £
:3:5:4% £ E2gk
1 1 1 1 |

Color M Vygn) Head _!__H(D -— '3
Bl Other i Qlher
Clarty P, Moy P Retemlnnw o -
Other Texture
m Taopprapriale
Hene L ] H Py
Mt o - o R ST
Hops oL O
Bitterness (L = ( n| ]
s K
Fermentation i ~J 1 . O Loy EBATERA | L}'_
Hoppy ”~ oly T 20
Balance | ! ;,)j » O
FiishiaRetaste Ly " O
Other
m Inappropicts Inappropciate
Thin M Full Kone L M H
Body ; ; O Creaminess i ' 0 ’3
Hore L z H . '
Carbomatlen o~ ¥ . O Astringency 0“—% 0 Is
Warmth 1 C Other
m Classic Bxample | } /)(\ ] ! ) HottoStyle
Flawless 9{\ 1 1 i L ..t Slgnificant Flaws
Wonderfal 2 (\{ | 1 ; Lifefess q"
Feedback Pravide comments or style, retipe, process, and drinking pleasure. uclude helpful suggestions to the brewet, h g

Additional resources can be found at these sites.

DARYK it Witk SomE RAenpnues

WIEDA o DRI TEuTT EARTERS
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BEER SCORESHEET

AHA/RICP Sanetinnad Competition Program

L
i rsion
Location Date
N . Y'Y h(fvu o -; -------------- " [Pasition ehtanted fc
. Mark Davies | Categorys 3 gj\,gq w2 | mgm MIN:—Bosl
! . + Sub (a- . S
| BICP#: E1147 | Sl t
L ‘ - : gubcategory bl
' davies78@bigpond.net.au ! Specisl Ingredients | CONSENSUS SCORE
. o e e i may mot be an auerage of
fidge's individuel reon
Non-BJCP Qualifications Dol specton O foges e e
Cicerone O Rank ¢ inspection &
Pro Brewer [0 Brewary
Industry [1 Describe m Iepprapricle
Judging ] Years None L | K
Mall ol \’( ' O D!f\R ¢ (Lot
Hops (L ;1\ ! i O
Scoresheet Instructions Fermentation ‘ o l )
Use the scales to indicate the intensity of the primary atiribute. O‘*——' 12
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. Appearance R P—
eparepr il pplopriate

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

Pravide summary of beer and key feedback for improvement. E o 2 % £ 5 £ g . %
Assign scores for each section and total. EE2ES S 2 E 2 & &
Review with other judge(s) and agree on consensus score. Color Ll t 1 ns O Head 1+ u_¥W. 1 O 3
Enter consensus score at top of sheet, B(llont Wory  Opale Other Quick Tusting Other
Clarity i*_l__k_i (] Retention + g 73]
Other Texture
Example: How to fill in a Scoresheet _
This example is from the flaver section for a VWeissbier that is m S
good, but teo bitter for style. G
X Hane £ M L] ‘ o~ A -
Flavar 13| Mah O+ w] Ll‘(;\vﬁ' Buled AT
Wil ol x: r, O Wheat. Subife grainy notes — Hops vy O
LTI U — 0 Okferstyle A
ittemess ot X B WM&&M‘M._., Bitterness ol l\‘(\ i O
oL X _ (4 Baonana. Low Clove. Hint of bubblegum Fermentation O_';‘f\ . O l L]rE?
Mo ] 0
Balance Hopes Ly o jm]
i
FrishiAftertaste "ye 1 4 O
Flaws for style (Tark L-M-H far all that apply) Other
Acetaldehyde Metallic |
Acohalic/ ot Musty i Mouthfeel § .
{ncpprapriote Tnoppropricte
Astringent Oxidized Thin M R yareL " H
Brettanoryces Plastic Body £ ;0 Creaminess i 1 O L
Diacetyl Salvent  Fusel fowel W H . ‘/
— y A Carbonation 8_1__’@& |} Astringency O_.__r!r_< o 15
Estery Smoky Warmth O_I_.'A"C__' o - Other
Grassy Spicy j
Ught-Struck Sulfur m
{ Medichnal Vegetal ! Classic Example | 1 1 i L1 NottoStyle
Flawless L ] ! ] 1 1 Significant Flaws
Wonderful L 1 1 ! ! 1 Lifeless B
Feedback Provide comments on style, tecipe, process, and drinking pleasare, fnclude helpful suggestians to the brewer. ﬁO
R e Qo e dal Fdvevl
Worlé-class cxemple of style. %\S -{’ N{?E‘D N N\'O \R&"' =) :{E{C“’

Exemplifies style well, reguires minor fine-funing.

Generaliy within styfe parameters, evinor flaws. M \P{‘L_{ i?‘LUW g\_,:\g& F,_Q K g-f’\’ \I’ LE

Misses the mark on style andfor minez laws.

OF fisvorsiaromas ar major syle deliclencies. M\ Pn,( Wyl o W W WP?

Malot off llavers and atemas dominate

Fair
Packlematic

Scoring Guide

P

Judge Total 50)
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Versi
e e Location BH jT: Date 26 / b/ 2]

:' Judge ! ) S a= . | Position il
| Name SERAN (amngY | | Category 28 EIZ789Y3 | nnign
| ! ' - ! Loty
BICPID £ 2f | 5 : } Subfe-f) !
| & Rank / , ' {%&lﬁcaﬂtegory :
1 ) t o N of
. Email SSCI'WEV@, Gl Lo CﬁM :_ Specizl Ingredients ; CNES ::
________________________________ " e eeas ) ot b L 87age of
fudge's individuel scores
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Cicerone T Rank Bottle Inspection E{
Pra Brewer O Brewery
Industry O Deseribe m Inoppeapriate
Judging O Years Hon b M ]
Mall 1w .0 Low R‘ms‘f CHORPETER.
Hops i o Low £r2ass
Scoresheet Instructions \
Use the seales to indicate the intensity of the primary attribute, Fermentation 4. - 5 O - iz
Use the space provided to describe the primary attribute. other [ Ml _CHRD 2ourd Fusne. THar Dis REPELS Tt 17
Add secendary attribute(s) intensity/description as approptiate. 7 i /
For "Fermentation”, cansider esters, phenols, ete. b-/rf‘f,m.s
If character is inappropriate for style, mark the box to the sight. )
If character is absent, mark the circle to the left. Appearance Tnogpropriate apyropiiate
Provide summary of beer and key feedback far improvement. E < 3 E £z 2 28 _
Assign scores for each section and total. £ 8 8BS 3= £ £ 28 &
Raviaw with other judge(s) and agres on consensus score. Color Ll 1 M1 [ Head L1 b-. I | \3
Enter consensus score at top of sheet. Clarity Brilliont  Tory lmeme B Other Retentlon Quick e Lestin a Dther
AL e B
Other Texture
Example: How to fill in a Scoresheet
This exapmple is from the flavor section for a Weissbier that is m — wr A L_L,ﬂ'{‘«D
goed, but too bitter for style. o | " " P - 2 et Not
Flavor 1 1' Malt Y O DA’RK Mi7
Wl gl X | O Wheat. Subtlegrainynotes " Hops L o Lo_,-l a\—R’fH Nere 3
Heps gyt 0O OKforsne .
Bilemers oo | X X Woytabishforstle . Bitterness (5. it O & pLanlecd
Fmentaton ot X1 .0 _Bonana. Low Clove, Hint of bubblegum Fermentation ol . s L*’L,t_;WN ! "{_
Heppy Maly 20,
Balance | ' |
Fishftertaste. "L % % ¢ FINUHIG AR DB Triped Lad €.
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcaholic/ Hot MUSW j “ﬂuﬂ]fea Inappropeiate Inoppropeicte
Astringent Oxidized i T - " o
Brettanomyces Plastic Body | Mo ' O Creaminess (it | [} L{
Diacelyl Solvent / Fusel | C kel H :
{ : : E
WS Sour] AiC Carbonation O_I__L..v | Astringency ooy o ¢ O i
Estery Smoky Warmth o e 0 1 0O Other
Grassy Spicy
Light-Struck Sulfur m
[ Medicinal Vegetal ; Classic Example ¢ LX) ! i 5 NottaStyle
Flawless L - J 1 | Significant Flaws
Wonderful | L M 1 ] ! Lifeless —7 .
Feedback Pravide commieats on style, recipe, pracess, and drinking gleasere. Incude hefpll suggestians 1o The brewer. l1o
THenke S Bwe LeT7/mNe ME TRY You k.
[N Outstanding World-class example of style, - ,—P,ﬁ, d‘ﬁZ
E Excellent Exeraplifies style well, requires minor fine-luning. PZ) ¥ r 't.",:‘ﬂ L rr L ﬂ—CP’ 5 DB’ ! M C—??’]QIZ-@W
g Verysoeg Generally within style parametets, minor flaws. iy il 2. [ ra RS
g Q—-Gubd Misses tha mark on style andfar minor flaws. ﬁ{é 71"% S‘?ﬂﬂ’é ITM QM !QMT o ‘T
.é Fait F flavorslasoma or major style deficiencles. M OJ'f PﬂE'SG&\T‘f . MoRe / ‘{‘D A5 LA Dued
Pl Problemalic Major oHl Mavars and aromas deminaly - -
2e RBerEf . Grovn  FERmeszAzoN | X
And 13emrtin g . Judge Total E

BJCF Scoreshest Copyright © 2018 Beer Judae Cenificarion Program
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Jersion
Lacalian [ate
. ST ,; --------------- ) Posilion hdvaed 1o
Mark Davies ‘Al ' Category#&)i_ E g ?é Lq 4: in fligat Min-8os
X - e = [
BICP#: E1147 . peer Judse MU .
_r ! (Sspucil?ca“tegory ' .
' &l ; o
, . : ) ! : CONSENSUS SCORE
davies78@bigpond.net.au ' Special Ingredients ' T3y not e an s orage of
N BjCPO |ifi. " S ST mmmmEmm T jLcges indivicuel veotas
Dgicemn:amta °";ank Botle Inspection O3 ok
Pro Brewer O Brewery
Industry OO Describe m Inoppeopriote
Judging O Years Haoe | E H -7 —
Hops

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

Fermentation

Fair

D flavorgfaromas ar malo? styfe deficiencies.

Add secondary attribute(s) intensity/description as appropriate. Other
Far *Fermentation*, consider esters, phenols, etc.
If character is inappropriate far style, mark the box to the right. )
If character is absent, mark the circle ta the [eft. Appearance Toappropriate opprepidte
Provide summary of beer and key feedback for improvement. Eo % & E = 2 =8 _ F
Assign scores far each section and total. = B E g &2 £ EE 8 =
Review with other judge(s) and agree on consensus score, Color -l 1 L 7(;] Head 0 1+ /7 3
Enter consensus score at top of sheet. Charity E! om  Hary IGPDQUE o Retantion Quick sting Other . =
3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor saction for a Weissbier that is m eaporapriats
good, but toe bitter for style. e L " " G :
ong
- n
Flaver 13| Malt oL .0 R\ AR Pt
Ml oL x; '} O Wheat. Subtle grainy notes T Hops o o
Hops gl oot 0 OKforstle
Bl > i Bitterness 1 I ' a -
itlerass a1 X1 B Way too high for style O = —
fetmentation (5, X% [ 8ot LowClove, Hintof bubblegum Fermentation ol . sl ‘D ‘M \'\.. f“E\J 1 l S .
Hoppy Haty ’ [2_6
Balance | ' 0O
B Sweet
Finishiéftertaste & i
Flaws for style (mask L-M-H for all that appiy) Other
Acetaldehyde Metallic |
Hcohalic/ Fot Musty - Mouthfeel —— eppopce
kstringent Qxidized Thin M Rl e L " H
Brettanomyces Plastic Body _ 0 Creaminess 1 O S
Diacetyl Solvent ! Fusel Hone L [ H i
i : : M
WS Sour fAddic Carbonation o1 2 5 O Astringericy O O
Estery Smoky Warmth o_l_ﬁ{\__/ O Other
Grassy Splcy
Light-Struck Sulfur m .
Medicinal Vegetal Classic Example L i ) I ] ; NottoStyle
Flawless L 1 ! 1 {1 Signiflcant Flaws
Wonderful L 1 1 t 1 s Lifeless .
Feedback  Provide comments o style, recipe, pracess, and drinking pleasure. Intlude helpful suggestians 1a the bretwet. [5
- .
Dy DRt MM FApvamd
P Gutstanding | World-tlass exampie of syle. . o I\ e )
7§ Excellent Exemlifies style weli, requires minor fine-tuning. ‘:) &\ﬁ\f\ WN w A l\{ {'M\h ‘& f\ Q \“{ é" 1 OH—‘
(o8 VeryGood Generally within style parameters, minor faws. L o
(En Geod Misses the mark an style andior minol laws. N\ P\ f C“ N\P LL’J’! \v\'i
5
vl

Piohfemalic

Majer off flavors and atomas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Locatian ﬁ /47) ;ﬂ' Date Z’é?/ @féf’f

, Judge &, 3 = » ; '.‘ 22\ @ = . Position | :Aj:rfl;[;g;
| Neme o A0 (ARNEY : | Cotegonyt 2.~ B\ G B2 ?;’/ L {infight —b(o
: [ : . Sub (a-f) e ' Lty
IBJCPID g ¢fi (0% & ;;“ ‘ : : ace
; &Rank _& it ' : ESgelq:‘!categozy '
! < : . of
1\ Email 2 ?CF-I\N&P‘} é =l ﬁ(ﬂ/", : 5‘_‘@“’5:. Special Ingredients : -a\-*c
--------------------------------------------------------- i c')_ceb"s I:I.ﬂ:.“'w'c'uei seoras
Non-BICP Qualifications Sotte Inspe Eﬂa/
Cicerone O Rank & inspeciion x
Pra Brewer (1 Brewery
[ndustry 3 Describe m Inoppeapriale
JUdging [} Years Aooo [ M H
Wt gy 0 LIGHT Loy
HOP5 C—i L ; i O ,\.OUJ T(_) W/‘IE 5
Scoresheet Instructions . ERar7y  £57ews
Use the scales to indicate the intensity of the primary attribute, Fermentation 4 N g 13

Use the space provided to describe the primary attribute. Otbrer SL f(;)}/—"/ 7/—]&7\!0L/Q Do FRy,rS
Add sacondary attribute(s) intensity/description as apprapriate.

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

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

If character is absent, mark the circle to the [eft. Tneppropriale appropridte
Provide summary of beer and key feedback for improvement. E - 5 g £z 2 g . H
Assign scores for each section and total. 2 2 E &&= £ 2 E 8=
Review with other judge{st and agree on consensus score. Color L1 1 W {d Head L M 1 OO 2
Enter consensus score at top of sheet. ' Bulfang Moy Opoaue Otker Quick ¥ Losting Other
Clarity |__rh__._| [y Retentlon — a 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. Hone | M

H
Flavor ? Malt K .0 l/é/}’f/?d/‘?—-f{

Wil oL % O Wheat, Subtlegrainysates Hops ) . O _MUNIA L
Wops 2y ' ‘) OKforstvle | .
miteness o+ X ¥ Way top bigh for style ... Bitterness 1 .- . O A ol /
bermeninton 51 Xo ..t (1 Bonana.Low Clovs, Hint of bubbleg Vint of bubbf: um Fermentation ol 1N . O Some ﬁ"’” 'fy E_nga—s 7
20
Balance L M'io'ty O
FinlshfAftertaste 'L L g NO? Ton SEEl
Flaws for style (mark L-M-H for all that apply) other VERY Lor_J smo k&Y BackGloung - (eSS DeYT? -
Acetaldehyde Metallic |
Alcohali/ My : m beppropricte !Mpﬂ'me
Astringent Oxldized Thn " Ful ene | ]
Bretianomyces Plastic Body | Vigs Creaminess o L}
Diacetyl . Solvent { Fusel fone L M W ,
- 1 i ] 5
Ms Sour T Addic Carhonation I Astringanqr @é — m) I
Estety Smoky Wamth o1 Q0 othet THind R S7HE
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal ‘ Classic Example ¢ ] §/\‘ : ! ] ; NottoStyle
Flawless L LM 1 L—J Significant Flaws (D
Wonderful L 1 I/ A 1 1 ) Lileless
Foedback  Peovide commeits on style, retipe, process, and drinking pleasure. Include helpful suggestions 1o the brewe. [10
THAwES Foe 48 7TRY YouRr Besl.
LT Outstanding World-tiass example of style,
?, Exellent Exemplifies style well, requires minot fine-tuning. l“'”'(—a\l (o M PMQD o 07/{_:“@ B&_?er- \/ e o7z
Lol Very Gaod Generally within style parameters, minor flaws. 7}{7 —77 W la? o e
g’ Good Misses the mark on style andior minor flaws, in S = L(:_. ey ﬂ(‘k'g Dc h[ M
5 Falr OF tlaversfaromas of majer style deficiencies. T AetireNe ﬂ BE—/?‘E_.Q Seo @5' /W
el Problematic Major off Tlavars and aromas daminate
So1p, x_wOILL Be Hilly To DRINK. |25
AN DAY Judge Total £

BJCP Searsshaat Copyright @ 2018 Baer Judge Centificarion Program
rev BSTR-160124 Additional resources can be found #i these sites;  hnps:/fwawebicp.org  htpiffahamebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location gt E g

e DO LARSEA)
EBJCFID ;
\ & Rank !

Nor-BJCP Qualifications
Cicerone O Rank

Pro Brewer O] Brewery
Industry O Describe
Judging Bf Yeers

W

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add sacondary 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, tark 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 zgree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is
good, but too bitter for style.

J

Flavor 1
X, ., O Wheat Subtle grainy notes

w

Wt o
Hops gyl 00 OKforstvle
Bdeness 1o X & Woy ton bigh forgtyle

Feimentatkn (5 X O  Bonang.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Acoholic f Hot Musty

Astringent Oxidlzed
Bredtanomyces Plastic

Diacetyl Solvent{ Fusel

DS Sour / Acidic

Estery Smoky

Grassy Spicy :
Light-Struck Sulfur i
Medicinal Vegetal |

L] Quistanding Worlg-class example of style.

= Excellant Exemplifies style well, requires minor fhe-tuning,
[N Vory Goed Generally within style parameters, minet flaws.
o Good Misses the matk on style andfor minor Daws.

5 Fair Off fiavorsfaromas o major style dellciencles.
el Problemalic Major off fiavors. and aromas deminate

BJICP Searasheet Copyright & 2018 Beer Judge Centification Program
rev BSTR-180124

) 200 0= . {Pusilien o
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VSub (et e : Enlry
! vl Gl
; ég‘!i?g_a‘}tegory Def Lol :
P ¥ Col CONSENSUS SCORE
+ Special Ingredients :
U U U may ot be an average of
fodge's individuel seores
Bottle Inspection 3ok
m Inappropricte
Hone L M H .
w e+ Yoo _Reeh , Gas™ alimost”
Hops o : ' D b&(‘ﬁ.‘.\.‘ \l\’:e. aiomhHs |
-~
Fermentation g( S | Cd i
Other
Appﬂafanfe ) Inoppropricte Tappropriote
E- 2 EGE§ 2 8
$ 3 EEE - I
Color J_I_A_L%EI e Head 4 s
illant Kt o Othet Quick e Other
Clarity M a Retention " . "o 3 3
Other Texture
m {noppeopricte
Hone L M H m ~ K f
Wit oo o o _1Nere Aok Eopti fialesm
o OFiy
Hops | @m\m;m\ Emm L’,q_p
Bitterness (. : =) M N— .
Fermentation 4 ! 0 t
Hoppy x‘nn‘.tg 20
Balance ! ) T 0
FinlshfAftertaste u"‘i ! (U(S\mj [m]
Other
m Tnappropriale Trappropciote
Thin M Full Nane L ] H

Body )ﬂu Creaminess O_L_‘.L_l o

L M H

Carbonation (1 : )( 5D Astringency C)x ; O Lf ls

Warmth oJ_‘_L O Other
m Classic Example | I L 1 NottaStyle
Flawless L 1 ! 8 1 ) Significant Flaws - )
Wonderful l 1 1 } Lfeless g '

Feedhack  Providecomments on style, recipe, process. and drinking pfeasure. Include helptl suggestions fo the brewet,

Additional resources can be found at these siles.

hitps:/fwvan.bicp.org

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

Location Date

) Judge 4 '1 ! 70 N . [Foor | [
' Name u I_':w\ é&mﬁf& [ | Category# L=t g &ﬁ 6;8’2 . {inflight osl
: : Lsubed) L ! o Loy

'BICPID 3 : '
| & Rank _L.ﬁ@" CV'L ' | Subcategory !MFZQ\DJ :% i .
t ; il outy | of

Emnail @ ﬁ%;!’f% » Special Ingredients CONSENSUS SCORE
v L N v e e e e e e e e e e e it e me e e e a - asay net be an average of
fudige's individual scoras
Non-BICP Qualifications cgen nIE
Cicerone O Rank Bottle Inspection DO ok
Pra Brewer O Brewery
Industry T Describe m hﬂppmpm!n

Judging O Years | Malt ool é ! Zéo&m& CAGLG[Q‘}{C

Hops C”/ ./ .| & b,rw-l ‘{aa'f!}/(/ uaﬂ,
Scoresheet [nstructions
Use the scales 1o indicate the intensity of the primary attribute. Fermentation o0 =2 .+ 00 [y("l:‘ 12
g;edthe space provided to describe the primary attribute. Other [0 |- j M[S @'{ ﬂ!{)bﬂo Fe iy Len
secandary attribute(s} intensity/description as appropriate. T [ f 7

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

If character is inappropriate for style, mark the bex to the right. ‘
If character is ab::;t. ?nark the circle to the lefi. Appearance _ bappropeiie “PP“P“‘“"
Provide summaty of beer and key feedback for imprevement. E - E L § g 2 =8
Assign seores for each section and total, E358 ii/ £ 2 2 /E
Review with ather judge(s) and agree on consensus score. Colop Ll 1 ¢ Head 21 L B
Enter consensus score at top of sheet. . Briltiont  Hezy  Opague Gther Losting Other 3
Clarity ; 0 Retention " O i3
Other . Texture
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Waissbier that is m [—

good, but too bitter for style.

Flaver 13! Malt - / H O ‘2 05'1 kumt' £ MM\EA

2
i

Ml x, ’: O Wheat, Subtle grdiny netes - Hops
Hops ot 1 O) ORforshie | )
Btlermess L X ¥ Wey too high for style Bitterness
Fermentation X ;O Bonano Low Clove. Hint of hubhlegum Fermentation
Balance
FinlshiAftertaste - {
Flaws for style (mark L-M-H for all thas apply) Other él. 1@{, -/LD Floir-f . /’Ic:%?.l
Acetaldehyde Metallic
Alcahollc! ot Musty !m _
bprate
Astringent Oxldized — :‘/ 3 o
Brettanomyces Plastic ! Body Creaminess ~L 0
Diatetyl Selvent ] Fusel . Lf
DNE oot/ Badic Cathonation Astringency : 0 Is
Estery Smoky Warmth O_I_..."/_._J o - Other
Grassy Spicy
Light-Struck Sulfur m
| Medicinal Vegetal i Classic Example | h/l 1 1 HottoStyle

Flawless L 1 [ 1 ] Slgnificant Flaws
Wonderful L . A ! L ' Lifeless 8 ;
]

Feedhack  Provide commpnisanastyle, recipe, protess, and drinking pieasure. Include hefphul suggestions 1o the brewer.

/é %S._F/"IA o Lt M&/
4‘/ )

Outstanding World-class exemple of style,

@

% Excellemt Esemplifies style well, cequires minor fine-luning.

VR VeryGood Generally within style paramelers, minor flaws. A 4
@ Good Hisses the mark on style andfor minor {laws. mc
° Fair Off Hlavorsfaromas of major style delictencies. Ml

W puoblemtic Maloroff favors and atcras daminate DO

Judge Total y 0
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rev BSTR-180124 Additional resources can be found at these sites.  hups:/iwwwbjcporg  httpi/fvanvhamebiewersassociation org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Aydzm {{ggers ST _7 _______ ; -------------- | Posilion et to
artifie : ,.49 . MINI-BOS
Beer Judge : Categoryé E‘ 6’?2,23'5:; i In light
. « Sub (a-f) - L
Brisbane ) ! qﬂ_ﬂ{ 1
Australla : Sub:ategory /ﬂn P '
bjcpel1954@amall.com . Bpell 0w . of CONSENSUS SCORE
E1854 ' Special lngredlents ; ey

e judge's individusl seares

on-

Cicercn:aDta D";ank Bottle Inspection O ox
Pro Brewer O Brewery
Industry O Describe m Inappeagriate
Judging O Years Heaz L Ll ‘/,J‘ M ’flﬂ f
_ Mall i ﬁ o Q/‘Q'(’Q/ -./iL[, A
Hups O p"’f i ) 0 s Flf’# (Za«*ﬁf’ A s

Scoresheet Instructions Fermentation 0 Wl A @c,lug A /&’ o)
Use the scales to indicate the intensity of the primary attribute, O—mj‘[ é ;{ Le q{g 12
Use the space provided to describe the primary attribute. ) ¢ d

Add secondaty attribute(s) intensity/deseription as appropriate. Other CRAL: - L .“"ﬁ’a\

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

If character is |napproprlate for style, mark the box ta the right. A’ppearante I R
" appropridte ppicpricte

|f character is absent, mark the circle to the left.

Provide summary of beer and key feedback fer improvement. E - 2 g_ £ g 2z §
Assign scores for each section and total, EC IR ?ya' £ 2 2 &
Review with other judge(s) and agree on consensus score. Color R [m] ad | £
Enter consensus score at top of sheet. Clarity Bﬂlllunt Hozy iDpuque /D Other Retenllon uitk [u,! ! - “Other 3 r;
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m !m:mw'e

good, but too bitter for style.

- fione 1 . é / ’@
Flaver 13 { Malt Al "1‘ < Chor Lad
Wt gl X, g Wheat Subtlegrainy notes T Hops - 0 £ hr@s?(, T q& A s 7"‘-"./0. e,

Hops o+ 0 QKforsnie . -, B
Bilterness . ;M Woytoohigh forstyle Bitterness OJ_“f-"l_ E t‘ £ L / L (’zj =
Fumstn ol X1 O Benona.Low Clove, Hint of bubblegum Fermentation O—/ M’{ / ANEDD (( 7 2]

Balance Horey )»n/ O —-\ryéb Jf—. Lo 1.34' "ﬁ»ﬁu&\za?})i‘ =
FinishiMfiertaste / "0 ré.;m A A f 4,

Flaws for style {mark L-M-H for sll that apply) Other (55 ££§ [ gﬁ géﬁL &t'ggég (Y ﬁugmm,

Avelaldehyde Metallic f
Alcohalic / Kot Musty ! m — —
[ e
Asiringent Oxidized t e W R " sool “pm
Erettanomyces Plastic ! Body | W= . Creaminess : 0O .
Diacelyl Solvent { Fusel Hore L M N . . 3
TR Sour] Ak Carbonation 1 14 12 L ] Astringency C_L/J:__J | s
Estery Smoky Warmth OI_L_' o - Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal { Classic Example | l/; ] 1 HottaStyle
Flawless 1 [ 1 1 1 Significant Flaws
Wonderful L 1 1 ) 1 1 Lifeless
Feadback  Provide commentsanstyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ha
I/me e f/ a‘wﬂuw-e/ L <D
Oytstandinp World-class exsmple of style.,
Excellent Exemplifies style wall, requires minor fine-luning. 5 / Q;‘ﬁ'ﬂ / oé”“‘ Kot &("QV\‘:?.‘
Very Good Generally within style parameters, minor flaws. /‘E&J A éirl" 3 ‘{,’an I ///‘{/.k\ ig

tiood Misses the mark on style andfor pinor flaws.

Falr 0if Hlavorsfaromas of major style deficiencies. 74 D !/A-{. lf f o 7

Problematic - Major off flavors and aromas Jominate i oE
/ﬂ é, e L 4 J [# ¢ 42‘
A @j;‘ boclild Moo 3 é,;,éc, Judge Total 0

BJCP Scoreshest Copyright & 2618 Beer Judge Canification Program
rev BSTR-180%24 Additional resources can be found at these sites,  hripsiffwwwbjcp.org  hrtpi/Amwwhemebrewersessociation.arg
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versicn

Location Date
------------------------------ 7" fr----VVA’--—_-—---_‘W-_------_--‘ Position fdvanced e
"y . ‘ 21' }( = il MINI-BO l
ANDCE W MQSQE\) ; | Category# ) @ 27DSE] |t IN 505
! ) : + Sub (a-f) ™ Ll
: : Subcategory mr)ﬁf Ve i S'”)'-.) Wi -
. . [Speliou of
! ! Special Ingredients ; CONSENSUS SCORE
________________________________ e e e e e e e may not be an aversge of
juise's individuel roorer
Non-BICP Qualifications ol lspectin 3 fregesnIiehs
Cicerone O Rank nepacion N
Pro Brewer I3 Brewery
Industry 3 Describe m Inappropricte
Judging Years -2 Hone L M H
e Mt o XD Ve L4 i“fma‘n\-i faack
YR T
Hops 52 : W R .2 B 4iaddes C
Scoresheet Instructions Cé 3
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 - 1 O i1z
Use the space provided to desctibe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the bex to the right. ]
If character is absent, mark the circle to the left. Appearance _ naparopriete Inappiopriate
Provide summary of beer and key feedback for improvement. E - & % £ 3 g o8 _ F
Assign scores for each section and total. EPEE S s £ £ X F)
Review with other judge(s) ard agree on consensus score. Color Ll L L.t Head ! !
Enter consensus scofe at top of sheet. Clalty Briltiont  Hazy ‘Opuqul o Retention Quick Lostih Other ?} =
Gther Texture

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

Flavor 13. I
Wl X . ’, [ Wheat. Subtle groiny notes —
Hops 3L . (3 Okforstyle
Gitlemness OJ__:_X_, W Woy too high forssyle
Fetmentation 5, b <]  Baonana.Low Clove. Hint of bubblegum

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

Acelaldehyde Metallic |
Mcoholic / Hot Musty :
Astringent Oxldized
Brettanomyces Flastic
Diacetyl Solvent ! Fusel
DS Sour / Acidic
Estery Smoky
Grassy Spity
Light-Struck Sulfur
| Medicinal Vepetal
Gulstanding World-lass example of style,

Excellent
Very Good
Good

Fair
Problematic

Scoring Guide

Examplities style well, requires minor Hine-tuning.
Genesally within style parameters, minor Eaws.
Misses the mark on style andfor minor (laws.

if fiavorsfaromas or majar style deficiencies.
Major off fiavors and aromas dominate

BJCP Scoreshest Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124

Favor J

Malt

Hops

Bitterness
Fermentation
Balance
FinlshiAftertaste
Other

Mouthfee J

-Body
"Carbonation
Warmth

Overall

Feedback

Adlditional resourcas can be found at these sites.

inoppropricte

Hene L M i - .
o : VO yﬁ..zk.ﬂ U e bG(O\(J&

. a _Hay amtan 1)
J

Ol,v\/ ] | ';:I -
Hop;g (] |2}
1 ! :%u ]
Dry Sweel

ERCE

[napproprate Inoppropriate
Thin M Fult Kone L ] H
- Creaminess 1 ;4 —+ 0

Nore L M #
OJ__I_&;C]
O I# y

Astringency ,éh——‘—’ ] E

Other

Classic Bample 1 1 } L NottoStyle
Flawless L I 1 1 ! ... Significan! Flaws d’
Wonderfub 1 1 1 1 } Lfeless B\____-)
Provide <cln'msnts onstyle, tecina, process, and drinking pleasure. indude helpful suggestions 10 the brewer, |’ &
Excellonk ‘o shylo . qood
vy AeC Haduls,
e iy _ghuing
l
Lower 4rult nstes
Judge Total L[/ R

hitps:ffwvan.bjcp.erg hetpi/fenny hamebrewsrsassociation arg



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

1Version
Lacation Date
Mark Davies —— L 11 o192 | ol e
BICP#: E1147 X S ® e
-~ | pegregony P

davies78@bigpond.net.au

DI waanitduons
Cicercne O Rank,

Pra Brewer (1 Brewery
Industry O Deseribe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/deseription 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 ta the left.
Provide summary of beer and key feadback far improvement.
Assign scores for each section and total.
Review with cther 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 saction far a Weissbier that is
good, but tao bitter for style.

Havor 13 1‘
Mt oL X: ;0 Wheat, Subtle grainy notes
Hops goa 0O OKforstle
Bitletasss O_p_-_x_ X Waytcohigh forstyle |
Femmentatin (o, X (7 Banana. tow Clove. Hint of bubblegum

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

Acetaldehyde Metallic |

Alcoholie { Hot Musty ‘

Astringent Oxidized

Brettanomyces Plastic

Diaceiyl Solvent { Fuse!

DMS Sour [ Addic

Estery Smoky

Grassy Spley :
 Light-Struck Sulfur |
| Medicinal Vegeta! i

Ouistanding B

e
on 21-29

Fair
Problematic

World-class exampleof style.

Exemplifies style well, requires minor fine-luning.
Genarally within style parameters, minor flaws.
Misses the mari on style and/or minor ffaws.

0K Hlavorsfaromas ot majof style delictentles.
Major off fravoes and aromas deminale

Scoring Guide

BICP Scoreshest Copyright @ 2618 Beer Judge Cenification Frogram
rev BSTR-180124

» Special Ingredients

CONSENSUS SCORE

i3y not be an & erage of
jucge's individuel reomes

Bottle Inspection T ox
m Inoppropeicte
Home M H l
W oo ¢ 0 CHEAMEL-] SwesER
Hops N 0
-
Fermentation 2 | O o £/ARRS ? =
Other
Appearance ) [— [o—
E s B g g 2 = &
£3533 z £58:6
Color ¥ 1 [ Head ! L —_
’ Ol i 3 th
Clarity Blli#gm Moy llJpnque o &f Retention Duick Lasiing o ef 3 ;
Qther Texture
Flavor -
Hone | M H \I —t - "
Malt Ol—-——x“——— [ i L\-'\DS ‘VUOR.’J/— x
Hops \.:\ . 0
Bitterness L~ : O |
Fermentation 3 ; ] er
Hom' Moty 20
Balance L3 |
FinishiAftertaste UL e
[
Other
M Inapproprte tappropriate
Thin M Foll Kpre L L} H
Body y 0 Creaminess L 1 O L‘(
L M H ,
Carbonation H"S_J__-.fv_, ] Astringeney T M 0 is
Warmth 0_1__,%4 O Other
m Classic Example ¢ l\! : I ) ) HottoStyle
Flawiess {1 1 3 Lo—J Significant Flaws
Wonderful ,I\ 1 }f I t 1 Afeless -:}‘
Feedback Pro&de comments on style, retipe, process, and drinking pleasure. Include helpful suggestians 1o the brewet, 18
e -~ / ..r”‘l ’
VEDY  aRE e LAV IR —

ol Wiy W

Youvs

MO P (W EEh T RMSE)

N\C(; %m .

Adiditional resources can be found at these sites:

6

Judge Total 50

hntps:fwenn.bjcp.org hup:/twwwhamebrewsreassociation.org



BEER SCORESHEET

AHA/BJICP Sanctioned Competition Program

‘ Judge -:
¢ Name ERend Cﬁr{lﬂlg\f :
‘BJCPID g ;
2 Rank _C 17’/0‘? 1
Email SSCARNEY g&tddl, CoM
Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer 0 Brewery

Industry O Describe
Judging O Years

|
'
]
t
'

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute-
Add secendary attribute(s) intensity/description as appropriate.
For *Fermentation", consider gsters, phenols, etc. ’
if character is inappropriate for style, mark the box ta the right,
If character is absent, mark the circle to the left.
Provide surnmary 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 13. J
“ T
Ml oL X el Wheat, Subile grainy notes —
Hops 3 T Okforshle
Bitlemess OJ_;_X,_ ¥ Way too high for style
oL X ; ] Banona, Low Clave. Hint of bubbfegum

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

Acetaldehyde Metallic

Acohollc / Kot Musty

Astringent Oxidized
Brettanamyces Plastic

Diacetyl Solvent/ Fuse!

DMS Sour  Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal |

2 outstarding JESRC¢R World-cliss cxample of stylo.

H Excellent [el-RLE8 Exemplifis style wedl, requires minos fine-luning.
9 (‘Very oo Genarally within stybe parameters, minor flaws.
2 (1] Misses the mark on style and/or minor flaws.

'5 Fair JERol 0F llavorcaramas ar major style deficienties.
- Walo# ofl flavors and aromas daminate

BJCP Searasheet Copyrght © 2018 Beer Judge Centfication Program
rev BSTR-180124

Structured Version / /
Location BH -T'r {ate 2§° b Zf
T l ﬂﬂﬂﬂﬂﬂ - ————— . [Posilion M |
| Categoryd E A3 (T2 | nm R
P Subfadf) b 0™ L
' fubeategory p

CONSENSUS SCORE

may rot be an aversge of
fudge's individuel rearas

:‘ Special Ingredients .

Bottle Inspection E]’ux/
Aroma p—

Wt a0 AT FRsenE ~SAEEL
o o L Pwelaree Jeserd

Hops 0
Fermentation 1 . g i L”::H‘f RReAD Q’ -
Qther L‘h” CAlDBaet '}Pﬁﬁ’i 2.
Tropprepeiie boppopiate
EERRE £sgsf
Color L L ist 1 [] Head . + 0 —
Clarity Brildant  Hozy |Of.que - Qther Retention Quick Lasting - [T 3{_3_
other T STHLE Texture
m Incparopriele
Hone L M H
Malt LW O ki My TZ\A;.S-'z‘fQOM”f
bops oL e 0 _AIH7 NoTES OF a7l B, Flordb
Bitterness 0 B | [ WORE” Brved ThHart pO7
Fermentallon i t2 .o otedn ]5-
Hoppy Moy Ea
Balance ! ¥ O
FinishfAfteriaste nrw a FrnisHr NG Ll Dfev“/
Qther
M Inagpropnata Inappinpricte
Thin M Full Kone L M H
Body b I =] Creaminess ﬁ_—-——' : 1 O l?l
Carbopation Ngf__'fg____ﬂ o] Astringeney 50+ O |5
Wamth o1 be 1 O Other
m Classic Example | Mo L ) 3 NottoStyle
Flawless L L 1 ! L Significant Flaws
Wonderfol | 14\ : ! ) Lifeless 7
Feedback Provice comments on style, retipe, protess, and drinking pleasure. Include helpful suggestinnsin the brewer, ﬁ g
TRartl < T Le7ing me 7Ry Yol Beaw
A LiT7LE DRY D NeT Spas” Ewod Gl
Fog. 3740 E STNRL EWNTHYABLE 70
Dianik- L soe. & a0asH 7em £ / GEAMN
B, 322
Judge Total 50

o

Additional resources can be found 2t these sites,  hnps:fwwwbjep.org  hitpr/fwnanihomebr iati



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Localion Date
:' '-J-‘; ----------------------------- :' ------------------ =; --------------- | Position Advaed 1o
: I\Tagz AMDQEU) LM‘DEJ\) \ : Category# _.Q_Q& _E' 4"301 [ch : i light MlNl-Bosl
! : v Sub (a-f) s - ! Enlry
.BJCPID ' ' fs - :
| & Rank X : ége?ca‘?tegory | OO\ CE D $’1‘Oul;t' ' '
3 : H Lad N o
i Email ' 1 Special Ingredients ; CONSENSUS SCORE

may not be an average of
fudge's individual seores

Non-BICP Qualifications

Cicerone O Rank Bottle Inspection  TJox

Pro Brewer 3 Brewary
Industryj}jDescribe m Thoppreprite
Judging Years (an ] Nowe L M H m
3 | bt e X o Svew (Mlts Hops
Hops oyl ¥ fM.;j;’ A'“:O'!\f)\ {
Scoresheet instructions (0
Use the scales te indicate the intensity of the primary attribute. Fermentation }?dﬁ - s 12
Use the space provided to describe the primary attribute. Other

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

# character is Inappropriate for style, mark the box to the right. Appearance N S
happ pprcy

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

Provide summary of beer and key feedback for improvement. E . 3 & £+ 2 2 _ B

Assign scores for each section and total. EEESE= E 2 2 E &

Review with other judge(s) and agree on cansensus scare. Color L—L 1 | IV_‘I\ ] Head o+ 1 « 1 OO

Enter cansensus score at top of sheet. ) giltlont  Hay  Opbaud Duick Lasgin Other Q
Clarity O Retention \__#D 3]

Other g 16 KEAD Texture

Example: How to fill in a Scoresheet
This example is fram the flaver section for a Weissbier that is m S
gocd, but too bitter for style. i
- w0 Y S ol
Flavor 1 { Mait I ! ~0 2 lf‘\j 3 (.W]ﬂ Yz l
Wl o X, el Wheat, Subtlegrainynotes  — HOPS ol | lx 0 ‘G g’lj B\AJ A fJ
Hor % [ Oforstyle L& ‘H (ans *
pitemess oLt XM Wayteshighforstyle ... Bitterness (1 "!4 ] - vl ap N P
o X 4 _Bonons. Low Clove. Hint aof bubblegqum Fermentation G' . O ' * . {DES
Balance Hpag g Mo [}
FishiAftertaste "+ " O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic

Kicahollc / ot Musty M - S—
Astringent Oxidlzed Thia M ere L " #
Brellancmyces Plastic Body ! )&ﬂ 1 a Creaminess OJ_—AJ m}

L" is

g:;ﬂyl ::::‘,er;;;?: c Carbonation NM [} Astringeney 0+ O3
Estery Smoky Warmth o_l_—ﬂ_)é o - Other
Grassy Spicy :
Light-Struck Sulfur I m
T Medichal Vegetal ‘t Classic Example ¢ I |>!_ 1 ) j  NottaStyle
Flawless | 1 1t L1 Significant Flaws
Wonderful 1 H |7{ 1 L 1 Lfeless 6 -
Feedback Provide commenls on style, recipe, ptocess, and drinking pleasure. Tncluda helpiul suggestions to the brewer, ﬁD

Gﬁod '1"0 }L&IL@

Workd-¢lass examgle of style,

Exemplifies style well, requires minor fine-funing.
Generally within stye parameters, minot flaws.
Nrsses the mark on style and/or minoz faws.

OfF Havorslaromas or major style dellclenties.
Majot ofl favors and aromas deminale

Outstandlng
Excelent
Very Goed
oot

Falr
Prablematic

©
Q
5
@]
(1]
c
=
Q
o
wn

37

Judge Total g

2

BICP Seoresmeat Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites,  hatps:/fiwvawbicporg  hpfunwehomebrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation Date
Aydan Rogers et roeiootemermcmrTIEOr e .
. ! f - ! Position Ldvanted e
m Beor Judge | Category# _7__0 E (fi 35? / Qg Colnmgnt [P
1 = '
| - e ! Entry
geer Judge Brisbane | Sub (a-) - S)r-u‘__ :
Australla + Subcategory /1\’\4’\1‘3 rt mi o
bjepel954@gmail.com |- ; [reflou) : of CONSENSUS SCORE
E1954 |- 1 Special Ingredients !
: e e e e e e mmm e e e ae = may nat be an awerage of
- keze's individue! seores
Non-BJCP Qualifications soltle lnspection o
Cicerone O Rank ’ ¥
Pro Brewer [0 Brewery
Industry O Describe m lmvmrhll
Judging O Years Hone £ M é
. Mall o el odsche, Cmoj;BrL(. L c“a,[ 2 @
Hops o v/ : = 0 Lnas-««:i woll- £ wac‘Jm oy
Scoreshaet Instructions e Q
Use the scales to indicate the intensity of the primary attribute. Fermentation O'—/ U I 2.2 ‘h‘m L= {‘a‘L = 2 2|
Use the space provided to describe the primary attribute. Othet N )("c:.sl- . Q—ﬁ-\.pﬂi% \Jiw A 1:...4 (’i\ll s [—01 a_fes h
Add secondary attribute(s] Intensity/description 2s appropriate. !"A Sioud F
For *Fermentation”, consider esters, phenals, etc. v 0‘{\/
if character is lnapproprlate for styte, mark the box to the right. - ‘
If character is absent, mark the circle to the lef. Appearance N trapjrepeiate Ioppeapriate
Provide summary of beer and key feedback for improvement. E - 2 583y, 2 28 _
Assign scores for each section and total. =B EESES £ 22 .‘E//a‘a
Review with other judge{s) and agree on consensus score. Color L—L L0 | 4 O Head r [ =l
Enter consensus score at top of sheet. Clarity Brilsant _rHezy ‘Opuque - Other Relenl[on vick Losting - Gther Q) ]
A T3
QOther 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 | g
ong q
Flavor 13. 4 Malt /EI Qici\ . ’Ll,‘} e
N X; , O Wheat. Subtle grainy notes - Hops / o ‘f{}\rc\.n de\, GL f o2,

fp O Okfane. . Bitterness O_L__L_.' O {2“‘5\ ”! AL !"L a‘l“’\"‘;’!_

Blleness ot X X Wy too high for style
.0 {fmciw\& l?a AN CTC(]A 'd.%

X ;O Bomgne.Low Clove. Hint of bubbfgum

(=2 Fermentation | :
Balance Hotm / Nty g'\)\v"lﬂ‘l’ (."i’»dﬁ('/"l—{/ R
Drg Swzel
FinishfAttertaste o dned b phnond ‘ﬁoﬂ S
Flaws for style mark L-M-H for all that apply) Other 1Y) JA\ ‘,;_A ,,,_l (’olkd\ I ’\ofw J"\J{M’(J ¥ l,q/k.l/)b
Acetaldehyde Metallic |
Hot ;
Astringent Qxidized 1 Thin Mo bowl W H
Brettanomyces Plastic ! Body ﬁ"' c 0 Creaminess (.1 v O (f
Diacetyl Sulvent{ Fusel i fane L M g '
d - - Carhonatlon g.!._l_‘/; ] Astringency O-L-—\"/——-' i {5
DMS Sour / Addic !
Estery Smoky ! Wartnth o_I_J[_! | Other
Grassy Spicy
Light-Struck Sulfur g
 Medicinal Vegetal i m Classic Example L 1 \.a//» I 1 J  NottoStyle
Flawless L ] / P 1 ) Significant Haws
Wonderful L I "/ : ) 1 Lifeless ﬁ .
Feedback  Provide comments on style, recipe, process, and drinking pleasure. fnclude halpful suggestians to the brewer. ﬁO
y rr‘-r de‘*m\—"-’athfe.‘ Mo.n"!l r&&\&l
'R Oulstanding Warld-class examale of style.
g Excellent Exemplifies style well, requires mines fine-luning. (-« "“"\M S}\\V\L l"‘" ‘\‘L\I‘/ [’J(ﬂ
[N Very Goad fenerally within style parameters, minar flaws. .
g‘ Goud Misses the matk on style andfor minot flaws. _EZA ﬂw}’)}ﬁf L"t/h 1"?" R.-’\(‘,JBL
2 Fair DI Havorsfaroman ar major style defictentles.
=l Problematic Major off fiavars and atomas domlnale

3 g
Judge Total 50
BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program

rev BSTR-180124 Adsditional resources can be found at these sites.  hups:/fwwaw,bjcp.arg http:/fwsnuhomabrewarsassociation . org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

T,

Location Date
AydanRogers | ™ gt rtrrr T \
Certified : ( b . |Posilion :;'It;;t;g;
Beer Judge  Category# < E QQ/ gélé) : in dight -
Brisbane ‘ SUb (a-f) T 1 / oot
Australia b rrlorie idifar m
bjcpet954@gmall.com : %L{'RE?“*QW £ S o
E1954 | Special Ingredients ; CONSENSUS SCORE
e e e e e e e e e e e e m e e i maamm e e may not be an aevage of
judzes individual Fesras
Non-BJCP Dualifications Bl specton 01 Roeger o
Cicerone O Rank & nspection o
Pro Brewer 3 Brewery
Industry O Describe m hwmwinle
Judging 0O Years fone L
Malt O_{__.._.___ 0 /ﬁ@éﬁg Jp/u M;A Cam:w,/
Hops (51 / ;0 ,hmdy: £l 7&- A _ﬂsra
Scoresheet Instructions - 9
Use the scales to indicate the intensity of the primary attribute. Fermentation / [} &/Mu-s?iém T «4"‘_{"' =
Use the space provided to describe the primary attribute. 2 . N -~
Add sacondary attribute(s] Intensity/description as appropriate. Other 2L bazace = A/ 0123 AVANINLAD
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Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

Add secondary attributefs) intensity/description as appropriate.

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.

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

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

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

r———
Flavor 13. {
Wl oL X‘; (, o Wheat. Subtie grainy notes
Keps L . O Okferstyle |
[ o W M— X _.X) Waytoohighforstyle =
Fesmentatien X ;O [Benann.Lew Clave, Hint of bubblegum

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

Acelaldehyde Metalllc
#lcoholic / Hot Musty
Astringent Oxidized !
Breltanomyces Plastic :
Diacelyl Solvent f Fusel |
DMS Sour/ Addic :
fstery Smoky
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal

& Outstanding CESSE World-class example of syle.

E Excellent QEERC-ES Exemplifies style well, requires minar fine-luning.
SR VeryGood JRDSCEE Generally wilhin style parameters, minor flaws.
o Geod [PaBFAd Wisses the mark onstyle andfor minor Haws.
-é Falr RERFItE Off flavorsfarcmas or major style defiriencles.
vl

Problematic [EOREY Major ofl {iavors and atomas dominate

BICP Scorasheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124

Category¥ _[ﬁﬁ— % 4‘1 l% -64:[

Sub (a-)

y 2 -
ggli?sztegory - pr A gfm¥ (4 .

Positicn tedeanced 1
N|-BO!
in flight MINL-BOS
iy q_o
PLACE
! CONSENSUS SCORE

» 5pecial Ingredients

may not be an average of
fudse’s indhidusi ccores

Bolile Inspection

frama

O o

Inappropricte

wio W Nee Floral nop

Malt CI !
Hops A o _STowma . ‘”wupgnd'ef)
Fermentation }Z‘{ | by 00y (B En me.l
Other Mev noles,
APPEafa“C‘B Inny;m?riu'le Incppropriate
- B g E Z = B
,% FE:d £ 2= & ‘.g,
Color Iln I htf\ul C Headm II. b Ofaer
t ’ %
Clarity w a Retention L“__ﬂ o
Other Texture
m Inappropeiie
Hone L L} ] . :
Malt o1 ; 7L O No(.@ Cl\ef{,\(\ [\’@.H’
b o P o _Llavouc wilh tacawel
Pitterness (. ;L» M| poles -
Fermentation ?‘{ 1 0
Balance e WL oy (]
FishiAfertaste 7~ ™\ o
Other
m Inappraprete Inogprapriote
Thin M Full Kigne L ] H
Body ; D Creaminess GSu ¢ 1 T
L M H
Carbonation HUOEJ_._J_L a Astringency 0« 1 D
Warmth ,(4_|__4 a Other
m Classic Example | 1 ?L-r ] ! _ MNottoStyle
Flawless L b, | 3 1 1 Significant Flaws
7
Wonderful 1 Lo/t ] I 1 Lifeless

Feedback

Additianal resources can be found at these sites.

Provide comments on siyle, retipe, p:céss, and drinking pleasure. Include helpful suggestions fo the brewer.
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