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

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

FHavor 13. i
Wkt oyl X | ’. [ Wheat. Subtle grainy notes ]
Hopi 1 : O Okforstyle
Bitleragss 04-—‘—3—-‘ X Waoy too high forsryle
Fetmentution X O _Banana. Low Clave. Hint of bubblegum

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

Acelaldehyde Metallic

Alcoholic f Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacelyl Solvent ! Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spiey

Light-Strurck Sulfur >
Medicinal Vegetal v

& Outstanding World-ctass example of style.

3 Excellent Exemplifies style well, requires minor fine-luning.
[N VeryGood Gererally within style parameters, minar flaws.
g‘ Geod Misses the mark on style andfor minot flaws.
5 Fair Off Ylavorslaromas ar majof style deficiencles.
W Problematic Major of llavors and aromas dewvinale
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Other Texture
m Inoppeapriate
Hone L M | . s J
Mait 1 ,\-/‘ | C‘Xfwn‘. Coviae .. . THeww
1
‘ . SR e,
Hops ,\< [}
Bitterniess (51 N O
A ¥4
Fermentation 1 Nl - 0 fb
Heppy ( M Moty %
Balance | > 0O
FinlshiAftertaste ' Sweel
Other
m Inoppeapriohy Inapprapriate
Thin M fult kore L W H -
Body Vo : 0 Creaminess O}(E:_L___! O 5’
L H .
Carbonation ‘Gt X O Mstringeney 1 O E
Warmth O_I__.\‘ﬁx___‘ O Other
m Classic Example ‘\L." L I L. HNottoStyle
Fawless L. \f’ ! ! |1 Significant Ftaws g
Wonderfl L1 £ 1 Uleless
o fig

feedback

Additienal resources can be found at these sites.
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Non-BJCE Qualifications Rotle Inspecl O
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secandary attrlbute(s) intensity/description as appropriate.
For "Fermentation”, censider esters, phenols, etc.
If chasacter is |napproprlate for style, mark the box ta the right.

If character is absent, mark the circle to the left. Toaporoprice Woppiopte
Provide summary of beer and key feedback for improvement. E . = g § 2 = & g
Assige scores for each section and total. Ex:E&383 E 228 3
Review with other judgels) and agree on consensus score. Color it 1 1 | I{ead 1 [ A
Enter consensus score at top of sheet. Clarity Brillignt  Hozy I0p:|que o Retemlon Losting Dlher
Other Texture
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m \ ale
good, but too bitter for style. e | ;"W?pm'
Flavor 1 | Malt O /P) Lcﬁ’ h"( O/ . Vi
P~ X, ;) Wheat, Subtle grainy notes - Hops ; . O In #ﬂflﬂ’_gﬁc, n .
Hops ot 1 () Okforshle . -~
Bemss oo XM Wayteshichforswile. .. Bitterness 1 ..t - O 4
Fermentatkn (o X ;0 _Bonono.Low Clewe, Hmtofbubhlegum Fermentation O'_ . n I’-.I -
Balance 1 Wl [t‘lﬁ/‘ / }&M 7
D
FinishiAftertaste | iy
Flaws for style (mark L-M-H for all that appiy) Qther f/},g,f , It s o~ £ { s Abr (}@ PN
Acetaldehyde Metallic ./
-F/hfS ¥
Hcoholic! ot Musty m s s -
- reparopricle pepeieta
Astringent Oxidized Tho " Hil Honn L M H
Brettanomyces Plastic Body s .0 Creamitiess .1 ¢ [
Diacelyl Solvent/ Fusel Carbonatl Waoe 1 M ] Astri
DS Sour FAddic arbonation o ringency ot a1 O
Estery Smoky Warmth . 10O Other
Grassy Spicy
Light-Struck Sulfur m g
Wedicinal Vegetal Classic Bample | A ke Style
Flawless }/ [ 1 1 Significant Flaws
Wonderful L 1 1 1 1 Lifeless
Feedback  Provide comments on style, reclpe plﬂs and drinking pleasure ln:ludehelplul suggestions to the brewer,
0o T Y[/’ It Grond,

o Dutstanding World-class example of style.

5 Excellent Examplities style well, requires minor fine-luning.
L2l VeryGiood Generally within style parameters. minor flaws.
@ Good Miszes the mack on style andfor minoz Faws.

5 Falr DR Tiavors/aromas or major style dellcienties.
8 Problematic Major off favors and aromas dominate
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Cicerone O Rank Bottle Inspection  [CJ ok

Pro Brewer [0 Brewery
Industry O Deseribe m Tnapprapricte
Judging O Years . HKonel (] [}
Malt L 5 5
*
HOPS s O lﬂ_L:éE/ ff#‘&r( %/%ﬂ_’rﬂfiﬂéf .
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation — ' ! l? p 12
Use the space provided to describe the primary attribute- Other Wi afh h\Cdl “,',5{ I"‘Ob f— ﬂ.ieﬂ.ﬂﬂf (4
Add secondary attribute(s) intensity/description a5 appropriate. 7 Gt i
For “Fermentation”, consider esters, phenols, etc. [thcfj !(;f-

I character is inappropriate for style, mark the box to the right. — ]
If character is absent, mark the circle to the left. Appearance Inapropriate napptopriie

Provide summary of beer and key feedback for improvement. E o B E -] 2 =8 _ f
Assign scores for each section and total. 2 2 83 &3 £ 28 E =
Review with ether judge(s) and agree on consensus score. Color Lot ted t 103 Read 1 1.0 -
Enter consensus score at top of sheet. . Brlliont  Hazy  Opogue Quick Lusting Lher
P Clasity L_J___,ﬁ_J | O ]

Other
Retentfon (F
Other Texture 254 E‘,-‘:ﬂ’\{ l:é O e

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m A
. good, but too bitter for style, Rialiny
Nene L H
Flavor i 13 1 Malt L o ;D
mit ol X, ;O Wheat Subile grainy notes HOPS CI’/ o
Hops gyl T3 OK forstvle . /
Bilemss ot o X K Way too high forstyle Bitterness L »a
% ] Bonano. Low Clove. Hint of bubblegum Fermentation ol . . O .
[ M
Balance L "5 —
1 !
Finish{Aftertaste oy - Sweel | ﬁ qulr& 6’; al,_e/ &
Flaws for style (mark L-MH for ol that apply Other ‘il

Acelaldehyde /| Metallic

Alcohoic / Hot /| Musty m N —
Astringent Oxidized Thin MRl — H

Brettanomytes Plastic ! Body ey s Creaminess ! e

Diacelyl . Solvent/ Fusel Hone L ZM 4 , z ,
TS Sour; Addic Carbonation » (] Astringency : m| S
/C\ ‘

Estery Smoky ! Warmth Other
Grassy Spiy
F Light-Struck uifur m
1 Medicinal 7 | Vegetal Classic Example ¢ ) ] 1 ) ) NottoStyle
d Hawless | ] ] 1 1 ~  Slgniflcant Flaws
Wonderful L ) I ] | 1 Lifeless -
Feedback  Provide coments 6a style, fecipe, pmter. and drinking pleasure. Include helpfuf suggestions 1o the brewer, [10
b
MO Sou 7L Shidnt, Ol !
Pl Quastanding Workd-class example of style. ; . .
'g Excellent Exemplifies style well, requiras minor fine-tuning. Dyl q ju/{ltfﬂ L /(?j O," ":. L -
I8 VeryGood Generally wilhin siyle parameters, minor flaws. 3
b food Misses #e mark on style andfor minor (aws. g&) -{J\ﬂ "n,,L ﬁ = )" ! (L\ M <‘d ¢
5 Fals; Hlavars/aramas of major style deftelencies. 0ﬂ 7 #’ / ﬂ p& - / / Of’m N f
A Prablemalﬁf Nghor oflflvors and attmas dorminate \./‘ -2 =
Judge Total £
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Cicerone O  Rank otile Inspection o
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Industry O Describe m Tnopprepride
Judging i} Years Hone L M H
Malt ) ¥ . O
Hops (! >/ ; O Alice "Lf“!r’f'('::"f KO ma

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I—r‘{\—_‘ a iiz|
Use the space provided to describe the primary attribute. Other F/ﬁ‘w-f

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

Appearance

If character is absent, mark the circle ta the left. . Toaprepricte cppiupriate
Provide summary of beer and key feedback fer improvement. E - 2 % £ 3 2 =28 _ F
Assign scores for each section and total. B8 E 3 &5 E 2228 &
Review with other judgels) and agree on consensus score. Color - )f I I Head o+ ¢ L O
Enter eonsensus score at top of sheet, Clarty Brllidet :Hn:y , Opaque O Olfer Retention Ujrk” Lasting ‘ﬁ-\ﬂh“ / 5
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ——
good, but too bitter for style. paicpra
E Hone L M H
Flavor 1 ‘ Malt :){ 1 0O
Wt oo X, | ) Wheat, Subile grainy notes — Hops | X , O
Hops 3 . ;O OKforghyle o BRSO
BMtemess ot o X M Weytoohighforstvle . Bitterness o) ;‘( ~0O
i ] . . Hil -
o X O Banoma l.owCla[v: Hint of bubblegum — Fermentation 40}—( % .0 %l_
Lol 20
H Mol
Balance - ){ o
b Swiel
FrishiAftertaste L | 01
Flaws for style [mark L-M-H f? all that apply) Other
Acetaldehyde Metaflic
Alcoholic/ Hot Musty m
Inoppropriata Inopprapiicte
Astringent Oxidlzed Thin W Al — M "
Brettanomyces Plastic Body b4 ; 3 Creaminess (- ! O 7
Diacetyl Solvent ! Fusel - carbonation "™ L\\/ " ' asti A s
DMS Sour/ Acdic arbomation oL X+ ringency ; s
Estery Smoky Wamth 1 X0 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal i Classic Bxample | ! 1 1 5 HottoStyle
Flawless 1 1 i ] I Signiicant flaws
Wonderfel L 1 ] 1 ! Ureless
Feedback  Provide commentson siyle, recipe, protess, and drinking pleasure. Include hefpéul suggestions 1o the brewer. [10
¥ Dusstanding JEEEGUR World-class ecample of stylo.
£ Excellert QefiftEE Exemplifios style well, requires mines fine-tuning.
N VaryGood [Relos¥ll Generally wilhin slyle parameters, minor flaws.
2 g™ P Beard Wrssgs the riark on styte andfor minor flaws.
b1 Falr, QSR O tiaverslaromas or major style deficienties.
R Droatmatic-JIVEER Maior off flavors and aromas daminate
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AHA/BJCP Sanctioned Competition Program
Structured Version
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18JCPID ! Suble) ! WA
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t . : L3\ o
v Email \ Special Ingredients ! CONSENSUS SCORE
________________________________ E e e e e e i e e may ot be an aierage of
LG ge's individuel reoras
Nor-BJCP Qualltications Botlelnsection D1 pregesmaEIIeE
Cicerone [J Rank ollle “nspection ok
Pro Brewer O Brewery
Industry 0O Deseribe M Leppropricts
Judging O Years Hene L M [ J
. Ml oLt O PR .

i

Hops | 1 0 (0 LA~ L — i "
Scoresheet Instructions Fermentation o Dl\;’{na 6‘?-'L ’;2 . kﬂ hi e/ &'.
e L4

Use the scales to indicate the intensity of the primary attribute. o2 nz
Use the space provided to describe the primary attribute. Other e
Add secendary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Appearance _ tnapproprinte appiepriale
Provide summary of beer and key feedback fer improvement. E o B % £ 3 2 p B _ E .
Assign scores for each section and total, 2 B3 28 5= £ 222 &
Review with other judge(s) and agree on consensus score. Color L+ v 103 Head L1 I | -’2"
Enter consensus score at top of sheet. . Bifliont  Hozy  Opogee Qultk Lesting Olhes
Clarity ] Retention ] B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but top bitter for style. pRroprele
X dsae L M H
Fiaver 13! Malt ] . O
w ' |
. X, s Wheat, Subtle grainy nates Hops \ O
Hops 1 1+ D OK focstyle . §
Bitemess oL+ X o ¥ Weytcabighferstyle . .. Bitterness 1 : | ¢ » I
. i
Fermenlation 1y X O Bonang. Low Clove. Mint of bubblegum Fermentation \ | . O 7/1! o g}j! Déwj ;‘Alrh ::; r‘_
o e 20
H Mot
Balance ) Yo
b Sweel
Finish/Aftertaste | o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcaholic Kot Musty ‘ m
troppeopricte Inappepiicte
Astringent Oxldi_led Thin W R KomoL " K
Brettanamyces Plastic Body ;O Creaminess (. : [m] >
Diacelyl Soivent  Fusel Hone L M # 7
" x 4
WS Sour T hdic Cathonation ~t v . O Astringency O—'—'——ﬁ ] 2
Estery Smoky ! Warmth o1 0 D Other
Grassy Spicy .
Light-Struck Sulfur m
Medicinal Vegelal Classic Buample | L : ! L1 MNottoSiyle
Flawless L { ] 1 1 | Signiticant Flaws *
Wonderful L 1 1 1 Llfeless "
fio

1 1
Feedback Permmenu on siyle, recipe, pftess. ar::?king pfeasure?:feflpful suggestions fg the brewar.
' :
2y hdh  Jleaca Ly?s

Wml:l-:lassmmpTeolsliE. /f(/h;\i '?:}2"3'/' IM"“ t - ﬁ{fi 9

L Outstanding |
5 Excellert Exemglifies style well, tequites mingr (ine-tuning. #—
J ERT Generally within style parametees, minor Aaws, / " - ; ot s ,,{ -
2 &ood Misses the maricon style andfor minot flaws. oy J i {M/ !“z“’" £ i f_f-}" i { 2
1 Fair DFf flavorsfaromas or major style deficiencies. ‘Y(
Il Pioblematic Maor off Ravors and aromas dominate
Judge Total B
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' Email P(,-ﬂ/\!ld— e h 0 GU’\}GE‘ : Special Ingredients :

CONSENSUS SCORE
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Non-BJCP Qualltications
Cicerane T Rank Bottle Inspection Dok
Pro Brewer 0 Brewery
Industry O3 Describe m Topprapricle
Judging O Years Honz L H
Mall o X! _q -
Cd
ngs ot 7<| 1 3 \-00 k/d% S_
Scoresheet Instructions O it
Use the scales to indicate the intensity of the primary attribute. Fermentation oy % -+ O e, \ 2
Use the space provided to describe the primary attribute. Other LA

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

if character is inappropriate for style, mark the box to the right, _ ) !
if character is absent, mark the circle to the feft. Appearance bepatopriale oapprepte
Provide summary of beer and key feedback for improvement. E- = E £ 2 =28 _ &
Assign scores far each section and total- = E &8 5= £ 2 E 5
Review with other judge(s) and agree on consensus score. Color  -L Lo g0 Head ! : m} .
Enter consensus score at top of sheet. Clarlty Brltign, ~Haty |Upumﬁg‘ Other Retention Quick Losing Other ) -
L .1 =
2
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. s
None L o
Flavor 13 | Malt o~ i - 0
Wt oL X, ;0 Wheat. Subtie grainy notes anS ol 7<| .0 l L Y k/m
Hops gL ¢ .0 OKforshle i
Mo oyl X X Weywelhighforsle Bitterness 1 7(; ;O

<
o X . _Bongna,Low Clove. Hint of bubblegum Fermentation . | 7( O D \&%\‘ -—1 o

Ho Mol

Balance - b ‘o

Oy el
1 1

FinishiAftertaste ) O
Flaws for style {mark L-M-H for al! that apply) Other
Acetaldehyde Metallic
Mcoholic fot Musty m _— _—
Astringent Oxldized Thin MR werol " W
Brettanomyces Plastic Body , O Creaminess o : o
Diacetyl ™~ | Solvent Fuse! hone L M 0 Y V
i 1 ] 5
oS Sonr/ Acldic Catbonation OJ_.;L O Astringeney ~ 7™ 1 O !
i Estery Smoky : Warmth o+ O Other
Grassy Spiry
Light-Struck Sulluy
] m Classic Evample | LA ! ] | NottoStyle
Medicinal Vegetal &
Flawless | 1 1 |7< ] } Significant Flaws
Wonderful 1 1 L x ! 1 Lifeless L{/i__
10

Feedback Provide comments on style, retipe, process, ang drinking pleasuse. lnri ude helpful suggestions 1o the brawer.

{ ans o dsooestk

"8 Outstanding World-class example of style. E "&M \ Y ‘
B Ecetont Exemplies Style wel, reqires o ive-Ausing. Lk?"!}a AN .t' €S
(VN Vory Gaod Genarally within style parame{els. minor flaws. \(\ gS a_Qs

g’ Good Misses the mack on style andfor minar ffaws. > \1? & " s

B Falr DF llavars/aromas or majar style deficiencies, M L )’ & &_CQ;{ﬂ I

o 1 N M
frel Problematlc Mot ofl fiavors and aromas deminaly ) 2

22

Judge Total 0
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' Name '?'Pw,ef\ 0 0\0 o | Category# ! z I . ﬁ 2 7 |infight s
! + Sub (a-f) ,_,&_ = f’ Fetey
‘BJCP ID G IC{{ . : : 2
, &Rank 9 / . ! Subcategory !
E | Bredoon oo SUS SCORE
' emst Oy OiuChow R UL W special ngredtenss : CONSEN
_________ "i'fJ.--.u‘.__-..-.\!_.-__m.- e e e e e e mm e may not be an aerage of
judze's individual ccares
Non-BJCP Quallfications ol lspeclon fregekaens
Cicercne O Rank oltie Jnspection L ok
Pro Brewer 00 Brewery
Industry O Describe m Thopprepricte
Judging O Years wone | M H
Mal oLl o L
Rops
Scoresheet Instructions
Use the seales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/deseription as appropriate.
For "Fermentation®, consider esters, phenols, ete.
if character is inappropriate for style, mark the box ta the right. )
if character is absent, mark the circle to the left. APP earance Inaparopriote Fappiopriate
Provide summary of beer and key feedback for improvement. E o 3 2 £ 2 28 _ f
Assign scores for each section and total, 2 28 85 5E £F 22 E &
Review with cther judgels) and agree on consensus score. Color L F I N B I | Wead o 1 - 1 F_
Enter consensus score at top of sheet. ) Brilliont  Hezy  Opoque Olher Quick Lasting Other
Clarity et a1 O Retentfon L) 3]
Other /ﬂ%_édp Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ——
good, but tao bitter for style, parcpeele /
Hone | M K
Flavor 131 Malt )., 1 ;0
Wt ol X, ;0 Wheat Subtle grainy notes Hops ol , ~ o ,/
Hopp gt O Ok forstyle .
By ol X ¥ Wortoahishfeestle Bitlerness O O £ S/ JJQZ(/_:: 2 4;( fzfgg%{/’)
Fematalon o1 X+ O Bonena, Low Clove, Hint of bubblequm Fermentation , O Y . I"m @ (Q
Hoppy - Moty [20]
Balante (e | v
b
FinishiAflertaste el a
Flaws for style (mark L-M-H for &l that apply) Other <j/rz .d g /;:ﬂ 161/75_//\ . GA@‘?{‘,! f/é[/,q&/
Acelaldehyde Metallic . m, } f 4
Alcoholle / Kot | Musty M T z y _—
- ~HEpproprat paoricle
Asiringent " | Oxldized we MR kel M q
Bretfanomyces Flastic Body ’ 0 Creaminess (. e 1 [
Diacelyl Solvent/ Fusel Hare L M H ‘
VS i Sour 1 Adldic Carbonation W&F_l_..‘l =) Astringency O O (S B
Estery Smoky Wamth ot . 1 D Other
Grassy Spicy
Light-Struck Sulfur m
| Medicinal , —. | Vegetal ClassicExample 1) /,’ et 1 NottoStyle
Fiawless | : /’n ] ] | Significant Flaws
Wonderful 1 . ! 1 Lifeless =
Feedhack 10

Dutstanding JEERSME World-class example of style.

Excellont [ELRLEN Exemplities style well, requites minor ting-luning.
Generally within style parameters, minot Nlaws.
sses the mark on style andfor miros [faws,
AER-LN 0ff llavarslaromas or major style deficiencles.
[sRKE Major off Ravors and aramas deminate

Scoring Guide

Problemalic

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

Additional resources can be found al these sites.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

ral

Location Date
------------------------------ B -’——-——-‘--_-"“"n--;;---- --.___—-"“ Position ﬁdVﬂnl~dlc-|
! i Category¥ _ZF _E- [767& l © Linfight MINFBOS
1 + Sub (a-f) _ﬁ__ = bty
| ! L
' : Subcategosy Avnc rreen1PA ! 5
LL@) bob Le : ; Boeted C "7 38 CONSENSUS SCORE
@ obigges - Lot : : Special Ingredients !
______________________________ L e e e ae e, miay not be an aetage of
udge's ndividuel scores
Non-BJCP Qualifications Botle lnspecls ﬁ/ oge A
Cicerone O Rank pecion ™
Pro Brewer O Brewery
Industry O Describe m lacppragricte
Judging ) Years None L M R
Malt ol Y |
Hops 1 : X ; O
Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 d i2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, atc,
Jf character is inapprapriate for style, mark the box to the right. — .
If characer is absent, mark the circle to the left. Appearance e gpopte
Provide surmmary of beer and key feedback for improvement. E - % & E g 2 p 2. £
Assign scores for each section and total. = £ & &= £ E 2 & &
Review with other judge(s) and agree on consensus score. Color AL 1 1 L | Head ¥ 1 :
Enter consensus score at top of sheet, " biliony ¥y  Opoqe fuitc Losting Cther 2
Clarity ] Retentlon L3¢ ) O 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for & Weissbier that is m ) "
good, but too bitter for style. Poppropeele
Nene L M H
Flavor 13} Malt L |
" . i ol
W or X ;@) Wheat. Subtle grainy notes Hops o R o é yawf&u ,'! L C s
Hops g0 o o 00 QKforstile N i
: : Wey too high for style Bitterness ! i 0O
Bttemess ot a X ¥ Woay too high forstyle . .
Fermentation Q.I_l_-..-lx O Bonana, Lot Cleve, Hint of bubblegum Fermentation C L ?"/ - U 14 ﬁ?‘
Balance HDIM‘;{ ey [m]
D 1
Finlshiéftertaste X o
Flaws for style (mock L-v-H for all that apply) Other
Acetaldehyde Metallic |
Alcoholic / Hot Musty i m — —
noppropricle nopprepicte
Astringent Oxidized i " l — " i
Brettanomyces Plastic Body ;& 0 Creaminess ~o | O 3
Diacetyl Solvent / Fusel Carbonati Hare L H Astri e
DMS Sour / Acidic arbonation ‘o1 X1 O tingeny o1 1 O
Estery Smoky Warmth 11 D) Other
Grassy Spley !
Light-Struck Sulfur E m
Medicinal | Vegetal Classic Example | LY. 1 ) ] NottoStyle
Fiawless 1 L 1 L1 Significant Flaws
Wonderful ¢ 1y 1 i 1 Llfeless 7 i
pps

@
z
E
a
o
(=4
=
Q
b
v

Dutstanding B3t
STOLLN 38-44

[TTR 21-29
Fair
Prablematic

Wolld-rlass exampleof style.
Exempliftes slyle well, cequires minor fine-luning.
benerally within siyle pararagters, mino? flaws.
Misses the mak anstyle andfor minor lfaws.
0ff Naversfaromas or major style deficiencles.
Majot &Il favors and aremas dominali:

BJCP Scaresheet Copyright ® 2018 Bear Judge Certification Program

rev BSTR-180124

Feedback

Joos

Yy need;

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

Véfw

o

e?:/ Uyc. .(—-{.bf/ 20 w"{r’ TRy

1os Hw .f!c« J

/!

o
-y

o )’d:

i

V

Additiona! resources can be found at these sites.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
¢ Judge ; > + {Posllion :nd:r?l‘;tggtsl
© Name @f&‘m—- 1 | Category 21 B 2} g” 71 oyt >
! K . Sub (a-f) a - SR Y g
:BJCPID ‘ : i 2 . 5 LA
i &Rank —7 . : %y}ﬁg%‘erW Lo [P : f - PLACE
! ¢ . : ~ . )
i Email Iéé(@ é@b?:’?ﬂt’ - o ' 1 Special Ingredients : ﬂ CONSENSUS SCORE
e T T T T T L e e e e e e e e e e et m e — e may not be an zerage of
i judge's individus! scares
Kon-BJCP Qualifications BollleInspection  ©) ox
Cicerone O Rank 11
B
Pro Brewer 2 Brewery
Industry 03 Describe m Tnopprepricte ) R
Judging O Years Hon L " H 4 ; #
Malt o1 . 0 Mo _hops _tn T oo
!
Scoresheet Instructi o - =
coresheet Instructions ?
Use the scales to indicate the intensity of the primary attribute. Fermentatlon 3 s o ]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as apprapriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ ) )
If character is absent, mark the circle to the left. Appearance Ineppropriale bappiopricte
Provide summary of beer and key feedback for Improvement. E-ZEEs g p e _ 2
Assign scores for each section and total. 2 2 & 3533 £ 22 8 &
Review with other judge{s) and agree on consensus score. Color L . L} ‘,tgu a Head [ PRI B | —
Enter consensus score at top of sheet. i Brljgnt  Hozy  Opogue i Lesting er
Clarity I_.Ig_e_.l__L.._! O Retentlon |3 8 3]
Giher Texture
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m —
good, but too bitter for style. ot | M “m e : / .
Flavor 3| Malt - ! - 0 Mﬁ Suscet By Gt
.o i . 7 L 4
Ml o X, ;[ Wheat Subtle grainy notes HOPS o , , O M -y % —m" -‘.fiu [,
Hops gyt 0.0 Oxferstvle — ;f"' R 14
Bl i X W Woymbighforsvie Bitterness L o _dome L2 - be s
frmeraion ot X I3 BonensiLon Cowe. Honof pibblesm Fermentation (. : ;0 I8 ‘;f&- ‘.[ g E / Zr
v i 20
# Mot 4
Balnce Lo il i
i Sweel
FnishfAftertaste | i le
Flaws for style (mark L-v-H for all that apply) Other
Acelaldehyde Meialllc
Alcoholic/ Hot Musty m — —
» happeagriete
Astringent Oxidized Thin M Full Ko " H
Brettanomyces Plastic Body e . O Creaminess (- ; 0 g
Diacetyl Solvent / Fuse! Carbonation "™ L% Ho Ast Is
1 1
DM Sour { Aridic arbonation o2 ringency ; o
Estery Sroky Warmth o0 1.1 0 Other
Grassy Spicy |
Light-Struck Sulfur m
WMedicinal Vegetal Classic Example | i ] ?&{: 11 MNottoStyle
Flawless | J}‘\/ : I 1 | Significant Flaws »
Wonderful L 1 ';-t’; 1 1 1 Lifeless ":3 .
Feedback Provide commehls hstyle, rz‘pe,pmtess. and drinking pleasure. Include helpful suggestions 1o the brewet, 10
(ol J 2. :’{m: e i &
[0 Outstanding World-tfass example of style. ! 3
BN Excelient Exempilies style well, requires minor Hine-funing. g L"’ sre D ¢ L C,"r) { EAC i L
(U8 VaryGood Senerally within style parameters, minot faws. &4“‘! 173 ' ¢
Z Geod Wisses the mark on style andfar minar laws. 't;:"""\'
5 Fair 0§ or majot style deficiencie
Wl Problematic | Major off flavors and aromas dominate
Judge Total 5 0

BJCP Scoresheet Copyright ® 2618 Beer Judge Cenification Program
rev BSTR-180124

Additicnal resouices can be found at these sites:
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location
------------------------------ . "---'VL‘--”-_---;“‘-_--_-_-_--“E Advaied fe
%ﬂ,‘n OW i Category# 2 { E 2 ] 6 f l 2 : MINI-B°S|
‘ ! z ,
s q é { + Sub (a-f) '
' ' I
+ &Rank % l X/ : : Subcategory L 7’_ -
1 . . out 3 r
L Email hﬁ!!!l gdag S ‘![ Pies @ OQ‘”UQGL . Special ingredients : CONSENSUS SCORE
e mm o - LA I MR S SN - e e e e e e e e e, may net bzan a\T'age af
juege’s individuel seores
Non-BJCP Quallfications (0~ b G
Cicerone O Rank 4
Pro Brewer [0 Brewery
Industry [0 Describe m Inappropricte
Judging ] Years tione L M H
Malt o~ O )
Hops o+ 1 D0
Scoresheet Instructions ,
Use the scales to indicate the intensity of the primary attribute. Fermentation o1+ 1 D
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as appropriate.
For “Fermentaticn”, 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. Rppearance N Inappropriate loappropriate
Pravide summary of beer and key feedback for improvement. E- 3z % § 4 2 =8 _ F
Assign scores for each section and total. B EE8S8& £ 2 E 8 & |
Review with other judge(s) and agree on consensus score. Color A1 L A0 Head ! L+ O -
Enter consensus scare at top of sheet. Brilliont  Hozy  Oponue Other Quick Lasting Other
Clarity [} Retention O (3]
Other _ {,}" N N Tt?_?te : :
. e y ?
Example: How to fill in a Scoresheet Ve J G F C’/L %0 5_7'; ég
This example is from the flavor section for a Weissbier that is m A
good, but too bitter for style. PO, .
Hone | M ] A ?/ L
Flavor 13| Malt 0 : . O it r't?b?f’; Lol (O
B : 21
W o) X g Wheat. Sbtle grainy notes Hops . , ) _S\Q(w (&l L P8
Hopt gt .t O OFfershyle
Btemest or 0 X% WoyteoWohforsmle Bitterness 0 Vi) ﬂcé’u,z/ P é £ yﬁ?ré_’;f:S
Frmenlation 0 X 1 Bonong. Lew Clove. Hint of bubblegum Fermentation ) , s gﬂﬂ F é ;é’#‘f;?tﬂ /—ﬂ!g.,
Mot 3 y o
Balance ! "o f}}f o v
bry Sweet r
FinishiAftertaste & 1 0
Flaws for style (mark L-M-H for ail that apsly) Other
Aeetaldehyde Metallic |
Heakalic Hot Musty i Mouthieel 3 — —
- il P
Astringent Oxldized Thie M Rl Fore W H
Brettanomyces Plastic Body ' a Creaminess ot 71 o
Diacetyl Solvent/ Fusel Hane L M 4 / s
; j f ; ; 15
1 Sour f Addic Carhonation O Astringency (5 O i
Estery Smoky Warmth ;g Other
Grassy Spiry no CO }'h
Light-Struck Sl M /
{ Medicnal Vegetal Classic Bxample L1 VST et Style
Flawless | 1 ] I 1 | Slgnificant Flaws
Wonderful L | L ! ¢ Ufeless g—
Feedhack  Provide comments on style, recjpe, process, and drinking pleasure. In?efptus sughestions 1o the brewer. [ *‘5"‘
bdrl Lettpr Seodees/
LN Outstanding World-class example of siyle, 4 , . "y
—E Excelient Exemplifies style wall, requires minor fine-{uning. AV £ o, ¥ '& y @ "ﬂ Py L& AP
(8 VeryGaod Generally within style parametets, minor flaws. W
g‘ Goed Misses the mark on style andfor minor flaws. LA LA :
o Fair Off of major style deficl )Ln {é«f( 51(,4 !f
P Problematic Major off fiavers and aromas deminale ? g - =3
/
v —|
Judge Total - A0

BJCP Scorasheet Copyright @ 2018 Beer Judge Centfication Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Locatien Date
ToTTTTTy T TTTTToTmmm T e i Advirie-¢ I
' Judge K/ ' ‘ 2 ¢ = + {Postton 1NI-BOSI
E Name [\&f<h- Q ; Category# E _234 226 | linfight 2
' : + Sub {a-f) _A_ = Lo g
'BJCP ID : ; T ; K3
: &Rank ! 1 Subcategory e Ehn /A : /
| éé éa é : g,u, ! e Co CONSENSUS SCORE
L Email Z) ? | Ca¥ | Special Ingredients ; gy
N T T T T T L e e e e e e e e miay not be an average of
jucge's individual eearge
Non-BJCP Oualifications Bottle lnspection 1 ox
Cicerone [ Rank P
Pro Brewer OO Brewery
Industry O Describe m Tnopprapriote
Judging g0 Years Hone L M %
Malt ol ~C 0 ;
O B r
- t
Hops : O Z%’CZ“' bt reieff o ’/0"""/ .
Scoresheet Instructions lpn IECSY v g
Use the scales to indicate the intensity of the primary attribute. Fermentation C?(; — O f P > e
Use the space provided to describe the primary attribute. Other :
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearanca _ Leppropicte inapgopriete
Provide summary of beer and key feedback for improvement. E - B % £ = 2 22 _
Assign scores for each section and total. 2 & & & = £ £ 8 & &
Review with other judge(s) and agree on consensus score. Color i 8o . Head I)\\/l I B =
Enter consensus score at top of sheet. . Biient”  Hay  Opaque Quick Lesting Glher g
Carty Lz~ " ) O Retentlon | 10 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m | -
goud, but too bitter for style. POPAIIBEE
_ tome L M H /‘H | 4’ { é .
Flavor 13| Malt T . O €L Y EIN . 6/5:'3! hagf 44
Wl g x; '. O  Wheat. Subtle grainy notes e Haps , \ O
Hops oo+ 00 OKforsivle . ’
Blemess ot o X & Waoy ton high for style Bitterness (1 ; ; a
F on L X 1O Bonang.Low Clove, Hint of bubblegum Fermentation . , s 3
Heppy Moty Ea
Balance [ 0O
D Swaet
Finish/ARertaste o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcoholic / Hot Musty s m S beppope
parops ppeopricte
Astringent Okdized ¢ s W et W "
Breftanomyces Plastic B Body ! 0O Creaminess oo . 1 O
Diacetyl Solvent { Fusel ) carbomation "™ L M H - Ast Z is
~. 1] j ]
DMs Sour ] Adidic 5 arberation ringency ¢~ ; £
Estery Smoky Wamth oL o o D Other
Grassy Spicy !
Light-Strugk Sulfur . m
Medicinal Vegetal P A ClassicExample | ! ! 1 1. NottaStyle
Flawless | 1 1 1 1 | Significant Flaws
Wonderful | I ! 1 1 Lifeless 2 .
Feedback  Provide comments onstyle, recipe, plnt7s. anyrinking pleasure. Inefude helpful suggestions 1o the brewer, r“:’
inecor X Iscle fr~ Lt min
LT Oulstanding World-class example of style. . . C/ .
-g Exceflont Exemplities style well, requires minat tihe-tuning. 3{"”0’ 2 St }' ted
[N Voryfoad Gienerally within style parameters, minor flaws.
2 Good Misses the mark on style andfoe minor flaws.
] Fair {if fiavorsfaromas o major style defteisndies,
IFl Problemaiic Major off Navors ané aromas dominate

!

N
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

’ —J_dh ---------------------------- o o 9_' ------ - —— - Poslion eaneed te
| ﬁaiz S‘H}\‘p/l/} G Ol/\!// X : Category# __.!__... g . Qﬁ :’/ g M1NI-805|
| s : Dsub ) T s 22;: ey

BOPD £ G 6 / : : | : 3

: &Rank LT { X ! (‘;;glﬁ!category ' )

» Special Ingredients ! CONSENSUS SCORE
e e e / )U may nat be an aiersge of
judge's individuel scares

Bottle bnspection O ox

Non-BJCP Qualifications
Cicercne O Rank

Pro Brewer [0 Brewery
Indfustry O Desecribe - m Insspeopriote
Judging O Years Hone L M H
Mall 1 .0
Hops O_l,/r A /h!n/ *‘0 yaXa B
Scoresheet Instructions ; '
Use the scales to indicate the intensity of the primary attribute. Fermentation A . — D 9’ frﬁ/’c 4 d ~ 77
Use the space provided to describe the primary attribute. Other ”\U,// crh £ Vi 0 M?‘),f, 4 (‘
Add secondary atiribute(s) intensity/description 2s appropiiate. 7

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

If character is inappropriate for style, mark the box to the right. Appearahce S b ppopat
paropite ppopiinte

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

Provide summary of beer and key feedback for improvernent. E - 3 g E u g p& _ E
Assion scores far each section and total. 2 8 ’Er,,ﬁ s = £ 22 8 &
Review with other judgels) and agree on consensus score. Color L—La [ Head L0 1. [m]
Enter consensus scare at top of sheet. Clarity Brillient  Hory ‘ Opogque o Olhier Retentlon Quick Lnslmg o Dlher .[_
L e 1 . 3
Other ‘ Texture L g
Example: How to fill in a Scoresheet /&6&{9 /‘26'5;’(
This example is from the flavor section for a Weissbier that is m S )
good, but tac bitter fer style, s | M Hm peate /
Flaver 1 1 Mall ol : . O
w o x; .‘ o Wheat, Subtle grainy notes o Hops ol . O -
Hopp ot O OK forstvle 5 .
Bileass o0 X ¥ Weyiohighferstyle . Bitterness L ! | , e
Feimentation O,J_I—_ a M@M“m Fermentation . .0 m é ITU'/ } / &b\J .
Balance Hopps PN v [
FrishiMftertaste. "1 2" O
Flaws for style (mark L-M-H for all that apply) ther
Acetaldehyde Metallic
Aleoholic / Bot Musty m [I— Trappropiete
Astringent Oxldized in W —_— M 0
Brettanomyces 7 Plastic Body S (] Creaminess ~t = 1 [
Diacelyl ./ | Solvent] Fusel | carbonation ™ L K H Astrl ;
NS Sour ] Addie ] rbonation . [m] ringeney ~1 i ¢ O]
Estery Smoky, Wamth o & 00O Other  _. o . . {()
Grassy Spley % {th Qlc Dvi leg e,
Ught-Struck | Sulfur m
Medicinal / Vegelal Classic Example | ] ) 1 1§ MottoStyle -
r, flawless L ] 1 1 1 | Significant Flaws ”
Wonderful L ! 1 1 1 1 Lifeless .
Fepdhack  Provide comments on style, recipefprocess, and dun‘umg pleasere. include hefpful suggestions 1o Ihe brewer. 19
fnfit vl el (9ir U{)
P Outstanding Warld-class example.clsyle, ) \
—“5’ Excellent QEL:ILLE Exemplitins style well, requites minor fine-fening. {]!!" LIS nfgf’( { M‘} EJ ‘;j PLd i‘h( s
LN VeryGood §KleRcEl Genetally within style parameters, minot laws.
@ Good FATYLA Misses the mark on style andfor minos laws, \Oﬂ.‘{ 0 'L M ’1 ‘( a/' ]ff/ I“ﬂ
.é f/- A 1420 Dﬂtlavnrsiaromasuma]orslylnrfallclentlex f\D r} H’l“lfl W p L‘Sf II l{.@ i ‘:hr/b
4l Problematlc JECEER Major off favoss and atomas dominate ‘
f - 'ﬁ {_ﬂ v£ !\1'( Ef A/d" » ( Z
Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

A4

f20] -

a

-

i
av*?/f;fv@ vﬁ

Location Date
L LS S S el :
¢ Judge %A@ : i = Posilion Kt |
; Name WL(LM i ' Category# § 2 gg ??q.’ tn fiight
‘ . « Sub (a- X triy
'BICP ID ! | Sub fo-h . (QA
i & Rank , . Subcategory '
' ) : of
i . ! : | CONSENSUS SCORE
i Email ' 5pec131 Ingredients :
_________________________________________________________________ may not be an average of
Non-BJCP Quallficatl foges indhidual ecores
on- ualifications
Cicerona O Rank Bottle Inspection Dok
Pro Brewer O Brewery
lnclustry O Describe m Inappeeprite
Judging O Years wone L M o
Malt 1 L |
Hops oL 1 ) 3 J » £
Scoresheet Instructions 0( ' &,_7{ ' GU(
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ — 8 = (e =
Use the space provided to describe the primary attribute- Other
Add secandary 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 s absent, mark the circle to the left. APPEBI’BI’]CE hopyropeicte appropie
Provide summary of beer and key feadback for improvement. E . 5 E§ 5 2 5 e _ E
Assign scores for each section and total. I - & a8 2 &
Reviews with other judge(s) and agree on consensus score. Color L.t 11 10 Head _!_._._'.‘__ | o
Enter consensus scare at top of sheet. Clariy Biiltient  Hozy ‘Opuque A Other Relemion 1asting o Other
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. pROprALE
Hane L M H } W.{’.
Flavor 13 i Malt o : O -
W o X; rl o ‘Wheat. Subtle grainy notes Hops O'
Hops ot 1 -0 Qkfer le __. .
Biteness oyl 1 X B Way too high for style Bitterness L ! O Ll ]"7{ t l
Fermentation X ;O _Bonang. Low Clove. Hint of bubblegum Fermentation ol | W (,(‘ S
1
Balance HOFW , M 'f a - 4 L,
; ; 17, -
Fnishikftertaste """ O 7/7,9026‘5" dgho e
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Aleoholic/ Hot Musty m )

- |noppeopricie Inappeopricte
Astringent Oxidized i MRl - " H
Sreltanomyces Plastic Body 0 Creaminess : O
Diacelyl Solvent ! Fusel | ore L M H .

TG Sour  Adldic Carbonation [m] Astringency o~ - | O
Estery Smaky Warmth o 1+ 1 0O Other -
Grassy Spiey
Light-Struck Sutfur m
1 Medicinal Vegelal Classic Example ¢ 1 1 t 1 _i NottoStyle
Flawless | 1 1 ] 1 J  Signtficant Flaws
Wonderful L 1 Lifeless
Feedback (Pr:uﬁecnmmmu ] sryie‘ueupe (rotess andtr{nking pleasupe. tntlude helpful suggestians fo Th
} ee ces Ty { -vl"r'(}!
Quistanding World- tlass example of siyle,

Excellent

Very Good

Good

Fair
Prablematic

Exemplities style well, requires minor iine-tuning.
Generzlly within style parameters, minor Raws.
Misses the mark on style andfor miner flaws.

DFF flavarg/aromas or majof style deficiendes.
Major off flavors and aromas deminate

©
=
=
]

1]
=
=
a
o
i

"
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Additional resources can be found at these sites.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Localion Date
"’ ------------------------------- ]J --------- -2 ------- ; ------------- . {Position Advawfrd fe
MM 'Rf\/\'\‘i | :j:i?# l g 23 31N : {':“'f“m MINL-8OS
e €7 £4a e — 21 PA 1 18A
' Email PWLA@ 6012( & Special Ingredients CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 1 Brewery
Industry ) Describe
Judging O Years

Bottle Inspectlon Dok

may not be an average of
ficge’s individuei seoras

Mali \ﬂ‘C/‘
S
Hops o;_‘ﬁ_‘ﬁ M
Scoresheet Instructions ~ q-r
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 = - C—éT-V 1z
Use the space provided to describe the primary attribute. Other V L RS \:]_
Add secendary attribute(s) intensity/description as appropriate. ——
For *Fermentation", consider esters, phenols, etc.
If character is Lnapproprlate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Appearance lapprepriate Yeapplopiate
Provide summary of beer and key feedback for improvement. E - 3 g £ 3 g =28 _ f
Assign scores for sach section and total. £ 3 * 5 = £ 2 8 2
Review with other judge(s) and agree on consensus score. Color Lt ..L [ Head 1 i+ 0
Enter consensus score at top of sheet. Clarity Eril!ix Hary ‘upuuue “ Retention DUK Lesting o Other 3 .
3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier thatis m P—
good, but 1o bitter for style. ot | M 4 s
o x.
Flavor 1 7i Malt 1 : o O ’TD o %
Wil o X | Wheat, Subtle grainy notes Hops o "X \ |
Hops gt 1 -0 OKferste .
Bilemess ol 1 X B Woy too highfor style . Bitterness 1 Y » 0 -
famentation ol X1 1O W‘“M&Mﬂm fermentation o 7<| Y 9
[zq]
Balance Hquu IX Mn.1q o
D Sweet
Fishiiftertaste "L
Flaws for style mark L-M-r for all thet apply) Other
Acetaldehyde Metallic
Alcolhollc.' Hot Musty ] m — —
Astringent Oxldlzed ; - Mo Rl — " H
Breltanomyces Piastic | Body ‘K n; Creaminess : 0
Diacelyl Solvent { Fusel Hone L H > ? ;
[
TS Sour 7 Adidic Carbonation ! O Astringency o~ £ 3 O
Estery Smoky Warmth OJ_iJ | Other
Grassy Spicy
Light-Struck sulfur m ~
i Madicinal Vegelal ] Classlc Example L 1 1 1 ] ) NattoStyle
Flawless L L ] 1 {1 Significant Flaws
Wonderful 1 1 1 | ) Lifeless LI‘
Feedback  Provide comments on siyle, 1ecipe, process, and drinking pleasure. Incluée helpfid suggestions to the brewer. [i3
-
ot 7kw l@.\;b
[ Oustanding World-class example of style, Dk o ’_ -3 ‘ _—
E Excellemt Exemplifies style well, requires ménot fing-uning. Ln. Bl‘- “ﬁ
J VeryGoed Generally within style parametezs, minot Haws. - ‘h -]
g' Good Misses the mark on style andior minor flaws. Lis \M
5 Falr 0¥ llavorslaromas ef major style dediclencies. ‘L,\ M
el Problematic Major olf Ravors and atemas dominati:

BJCP Scoreshest Copyright & 2018 Beer Judge Cenification Program
rev BSTR-180124
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
e L N szzo7% | [P s
| ‘Name N & N o | Category# 27773 | (noon \
N R e g
; &Rank ,’[ J ! : ' gg‘tl:‘a&a‘)tegory Oﬂl g {A‘{f{ !
' Email [} Lﬁ[,ﬂ. ' Special Ingredients ‘ CONSENSUS SCORE
EEA § 5 A W WA Y e e e e e e e e may not be an average of
jucze’s individuel roores
Non-BICP Qualifications

Cicerane O Rank 8ottle Inspection O ok

Pro Brewer 33 Brewery éﬁ
Industry O Describe m T

Judging O Years None
Malt o+ DO
Hops : n (/({A !I}u r

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

O |
Use the space provided to describe the primary attribute. Other Mﬂ/f(ff{ ~ / @) Mﬂ / SIDnG ™
Add secandary attribute{s} intensity/description as appropriate. - ; 1
V774 ﬁa// /

. 30

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

If character is inappropriate for style, mark the box to the right. APPEBI'BHCE \ ” ——
3 Ineparepeicte B

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

Provide summary of beer and key feedback for improvement. E - 3 B g 3 z2 28 _ f -
Assign scores for each section and total. B3 E &&= £ 22 38 &
Review with other judgels) and agree on consensus score. Color Lt 1 0 Head 1 1 O3 - oo
Enter consensus score at tap of sheet. . Briliont  Hezy  Opoque Other Quick Lasting Qther L
Clarity i Retemtion v I =
e
Other Texture
Example: How to fill in a Scoresheet
This examgle is from the flavor section for a Weissbier that is m ——
good, but too bitter for style. paropre
] Y, I A
Flavor 13 l Malt 1 1 | 4 '7
Wil L x; ’; O Wheat Subtle grainy notes HOPS 2 Y
o S W E—
Hops w1+ OQfforchie i
Btemes it X | X Woyteohighforsnde . Bitterness L 'y a
F on L X ;O Bonang.Low Clove, Hint of bubblegum Fermentation , B
gpug Maly ™ r23
Balamee : ' O a
Diy | Sweel

FinishfAftertaste 1 20 J
Flaws for style (mark L-M-H for all that apply) other Domar., ~f A Q// /] d/f"fz /S.n @;‘ s
s £ . 7 7

Acetaldehyde Metallic i ﬁ o ;

Meoholic{ Hot Musty : m (H— Tropproptiote ~

Astringent Oxidlzed Tha M Fel hone L Ll K

Brettanomyces Plastic / ’ Body Pl , a Creaminess ol 1 . T[] 3 -
Diacetyl Solvent / Fusel el Carb Hore L M H Astri | is
W Sour 1 Addic / arbonation 1 e i O ngenty L et O

Estery Smoky - Warmth ) o - Other
Grassy Spicy 5 ':la‘/l'}‘—ﬁ,

i
Light-Struck Sulfur i m
Wedicinal Vegetal i Classlc Bample ¢ i ! 1 1 i NottoStyle
Flawless L l 1 1 1 1 Slgnificant Flaws
Wonderful | ! t 1 ] | Lifeless -
Feedback  Provide commentson ?leéretipe. process, and drinking pleastira. Inciude hefptul suggesuon;}ge brewer. ‘-Lm
L Tnlenfp Orlnt intttrcgpe-/
& outstanding EERtE Woild-tlass examole of style. ! ’/ r & /
S Ecelent [ERER Eemplifies style well, requires minor fine-tusing, 4] 2, L
(VN VeryGood JEISEYR Generally wilhin style parsmeters, minor Raws.
2 &l Fsses the matk on style andfor minor [faws. ¥
B i fiavorsfaromas or major style deficiencies.
el Frobiomatic fjor off flavars and aromas dominate

Judge Total ’ g's—é
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program
Structured Version

Location Date
© Jud ge ; 2_ bl I t Posilion ;‘:‘:"S"d k‘l
" Name /2& 76 yn ; | Categoryl ! g ;7;:\._,;*71 ?73 ' linflight Il 8Os
. ; + Sub (a-f) = Vet {8 .
:BJCPID | i if 7?// ;ﬂn 1 b4
. &Rank : ! | Subcategory VI 3. S o LI o
! 11 ;P i ! | Bpe oty ! of ,/'# 3’3! U
' Email 2‘5‘{/9 ST g - Corn ! ; Special Ingredients ' CONSENSUS SCORE
e T T T T T T e, . N e e e e e e pr . ’r' , may not be an arerage of
] A jidget indivicuel scores
L - 2 A . Loge’t indiaguel §
Non-BICP Quallfications Bottle nspecion O ox s S LY LT bt
Cicerone O Rank e T
Pro Brewer 3~ Brewery Bo e I
Industry 1 Describe m thappropriate
Judging O Years Hone L M i
Mall oo ' O YA At Y o "(
Hops (2 ! |
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 5t — .+ O 2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ ‘
If chasacter is absent, mark the circle to the left. Appearance _ lagpropeite appisyinte
Pravide summary of beer and key feedback for improvement. E .22 %% g pg _ §
Assign scores for each section and total. 22 E&gss £ £ 28 &
Review: with other judge(s) and agree on consensus score. Colot A—L 1 1 1 }1/[1 ad 1t M1 [
Enter cansensus score at top of sheet, Clarity Britlant ':Huzy iDlmque\ 0 Retention Qick 7 Listing O Otrer Z 5
Other ¢’ Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m S
goed, but too bitter for style. epampey .
. Hone L M L] [/ 237 - - ﬁ
Flavor 13] Mat oo =L A3 N A VAl
. F - 5o
Wil o X, g Wheat Subtle grainy noses Hops , . O (/p . ,‘Li"'& f&‘; - }é‘ﬁt
o L+ ... GCKforshle P o A
Biterness ppl oo X & Wey too high for stvle . .. Bitterness ol jm} ‘l"’"" S‘XVGH Ve
! - Clove, Hint of bubbleg
ol % O  _Bonang.Lsw Clove. Hint of bubblegum Fermentatlon o , .0 4 !_
Yoppy Medy 29
Balance ! ' 0
D Sweed
FinishiAftertaste | o
Flaws for style (mark L-M-H for all that apply] Other
Acetaldehyde Metalfic
Seobolic { Hot Musty m
Astringent Dxidized Inappropat Tnappropricle
Hngen Mz Th M R bl M H
Brettanomyces .| Plastic _ Body . ! Creaminess o1+ 1 O %
Diacetyl Salvent / Fusel P Hore | Mo H .
WS A T Carhonation 'gj__r_}_{‘_; (| Astringency o+ OO H
Estery Smoky Warmth oo 0 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal e Classic Example ) ! t L1 MHottoStyle
Flawless | ] ] 1 1 | Significant Flaws .
Wonderful L ] ! ! ! 1 Lfeless ’ =
Feedback  Provide samments on style, Ie(ipe.prutes!.land dinking pleasure. Include helpful suggestions 1o the brewer. i [‘0
f“(’-z the Hey Some g,
[ oulstaning World-tlass esmple of style. ) R Yo,
E Excallent Exemplifies siyle viell, requires minas fine-uting. 'A e, ( 2’ L ing P "f’!g“‘ Al
(28 VeryGood fienerally withtn siyle parameters. minor flaws. s f 4 S s S
2 Good Misses the mark anstyle andfar minar flavs. '/'ﬂ f’m‘,. bl e A . S
8 falr Off Hlavorstaromas or majo! style celiclencles. g+ | Dyace s !
Al problematic Major off Havars and atomas dominate 7 7
(.
JudgeTotal [ '~ <0

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Lacation Date
------------------------------- . *’”—“._"“-"-—Ha;"”"""“_", Positlon fevanted o ]
: ; Catagoryd 2 5 2{ ’ EZﬁ L | might L
: v Sub (a-f) ' lnz ﬁ
& Rank : ' L :

Emnail Hﬂz} éoé-‘ bocr i comm
Non-BJCP Qualifications

Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions

Use the scales tc 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, sic.

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

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

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

Review with other judge(s) and agree on consensus score.
Enter consensus score at tap 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 1

Wil X; ’. O Whear Subtle grainy notes

Hopp oyl ¢ -0 Okferstvie. .
Bitternest 0_4__,_1_5_ % Way to high for gtyle

o X ;O Boneng Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcgholic / Hot Musty

Astringent 25 | Oxldized

Sreltancmyces Plastic

Diacetyl Selvent ! Fusel

M Sowr / Acldic

Estery Smoky

Grassy Spity 1
Light-Struck Sidfur P X
Medicinal Vepelal i

L] Outstanding Worlg-class example of siyle.

5 Excelient Exemplifies style well, requires minor fine-tuning,
(VR VeryGood Generally within style parameters, miapr aws.
Eh Good Musses the mark on style andfor minat {laws.

E Fair OFf flavorsfarnmas or majar siyle deficienties.
ol Probiemalic Walor off Ravers. and aromas dominate

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
rev BSTR-160124

fubcategory /]y?-ﬁ-rr‘ﬁa;. [ PA

o tEpellout) of 5
 Special Ingredients ; f

CONSENSUS SCORE

may not be an aiesage of
Jugge’s indlividual seores

Boitle Inspection Dok

 froma J s

Kone L M S !
Matt > - 0 ﬁ“

oL
Hops oL i 0
Fermentation . ?/ 2 0 fw"-ﬁ) . SAE[/S /l'jtc Aﬁv&:n é =
Other
Appearance — —
EEES £z - I
Color M 1o 11 0] Head ¥ 1 1 1+ O
i Oth i " 0
Clarly Bittont  Hary Douee - iher Retention Gk, Losig o Thet 2 -
Other Texture
Fiavor —
Kone | H H ]
Malt o -0 7:;1 /Ow Y‘to&f-‘{,f—u/

Haps o_.i\__)é o f/i}o-/x/f hoo  Faca.

Bitterness OJ#' ! f\(. O /
Fermentation s | | Sn,m /fllé‘ g
Hopay Moty ¢ fed]
Balapce I 10
Finlsh/Aftertaste - s
Other
Moulhfeel Tnsppeopriate Trapwepiiote
Thin M Full Wene L Ll K
Body ; 0 Creaminess ~t ¢« o (0
~ 0 ‘
Carbonation "‘&__.._\:4_;- m] Astringency (5 A4 : O 1S

r
Warmth OJ_'_‘L_E o - Other
N
m ClassicExample | ! LY ) NettoStyle

£
Flawless 1 ! ) 1‘)(a ) ) Stgniflcant Flaws
Wonderful L ! L "vil' l + Lifeless
Feedhack  Provide comments n?siyle, vetipe, process. and drinking gleasure. include helpful suggestians to the brawer.

S'!‘\' }‘F 73 GI{'(I‘GI\-,:-?".- ﬂen,
o Y a‘/ Joult Z He pirpesy
v /

X

[1o

Judge Total £0

Additional resaurces can be found at these sites.  htpsiffwvav bicp org http:/fwsavhomebrawersassaeiation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
: R Y D -— " [Position Cedc |
e G L1t | et “‘”“—'ié'f 821%2G | m 918
| : . - ' ey,
'BJCP ID b ! U :
| &Rank e ’q , ' ég?g_a‘)tegory b 5&
J\ Email p 0 p (j'{ ok [("’f"’Speclal Ingredients ‘ CONSENSUS SCORE
______________________ e e e e e e e e m e m e may not be an average &F

s

Non-BACP Qualifications

fucae’s individuel reores

Cicerone T Rank Bottle Inspection  [Jox £ e
Pro Brewer (O Browery
Industry O Describe m Ihapprapricte
Judging O Years Rone L M i /
Mt o0 e ,
Hops i . ;0 o8e M f)ﬁ/ﬁffav '
oL— 7
Scoresheet Instructions Fermentation ‘ 'O o
Use the scales to indicate the intensity of the primary attribute. % F., ; r/
Use the space provided to describe the primary attribute. . . 'y t
Add secandary attribute(s) intensity/description as appropriate. Other 'J 24 ﬂ) ead / Ly :J oL \.;4
For *Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right. — ] .
If character is absent, mark the circle to the [eft. Appearance bopapricle Wappiopricte
Provide sumeary of beer and key feedback for improvement. E o = B £ ¥ g 28 _ %
Assign scores for each section and total. E 32 E S a= £ =2 =
Review with other judge(s} and agree on consensus score. Color Let 01 0 Head . |
Enter cansensus score at top of sheet. Clarity Erildont :Hury IOpuuue o Retentlon Quick Lustmg a Other
Gther Texture . 7
Example: How to fill in a Scoresheet &GM ﬁ 7 6""/ éa&‘-’ /\ﬁ‘,ﬂ
This example is from the flavor section for a Weisshier that is m \ )
goad, but toa bitter for style. Roppenerice
: Neaz L M H ﬁ L
Flavor 13 l Malt Z -0 :
Wi o X ;@ Wheat. Subtie grainy rotes Hops . m} o AL Crs et A
ops gt v [0 QKferstde | ) rFoor il
Biltetness D_!_....K_. ¥ Woyteohigh forstyle Bitterness O-l—'—'—'+" o 0(:!' ’:ld"l//’ d
Fermantation o_l_l__._l O _Bonana,Low Clove, Hint of bubblegum Fermentation o ;'4 . O d"
Balance " i )
D Sweel
FishiAftertaste | o
Flaws for style {mark L-M-H for all that apply) Other
Avelaldehyde Metallic
Alcohallc  Fot Musty m — _—
o———— o : ploprite noppropriote
Astringént & Ordized , A et W "
Breltanomyces Plastic Body ; O Creaminess o 1 .1 O3
Diacetyl Solvent ! Fusel Carbonatl Hene L ] H Astl
DMS Sour / Acldic arbonation L. D ngenyy oL+ .+ O
tstery Smoky / Warmth o~ 1+ O Other
fGrassy Spicy
Light-Struck Sukfur v m
Medicinal Vegelal | Classic Example 1 i 1 1 : i NottoStyle
Flawless 1 ] 1 1 1 J SlgnHicant Flaws
Wonderful 1 t | ) 1 1 Lifeless

World-tiass examplo of style,

Exemplifies style well, requires minor fine-lunng.
fianerally within style parameters. miner flaws.
Nisses the matk on style and/or minor flaws.

0ff Havorsfaromas or major style deflcietices.
Major ofi flavors and aromas dominale

Qutstanding
Excellent
Very&oof
Good

Fair
Probfemalic

o
9
3
U]
o
c
=
a
o
i

BJCP Storesheet Copyrght © 2018 Beer Judge Centification Pragram
rev BSTR-180124

Feedback

Additional resour¢es ¢an e found at 1hese sites.  thitps./fwe,

21N

Provide comments on style, ecipe, protess, and drinking pleasure. laclude helpful suggestions 1o the brewer.

hot /2.“ .Véﬂ ﬁf»zf

24

Q,.’[ul’}i ANVEf
/;‘S Fil! bbj

-a.\=

éfdeﬁa nf ;ml)m-ﬂ n ':

holbs fy,
;f

ey, Ao

‘ﬂ%ﬂﬁl‘\uﬂm (( {_.0 fgﬂ

"

Lo 6 i b\fﬁ ‘Hgf f\

Aﬂ‘n

hi/ﬂ/l} f\ud ]LD 1‘{!’)

bl 07 e

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
:’ Judge q _;’ 6 ' l' 2 7 = /) ¢ |Posllon m?’cﬁ?
' Name _{ wl’f] O b\a./"’ : i Category# —’Zr— E 62?34{5 : In fiig] 1
! : + Sub (a-) . . bty
:BJCP ID 6,[576/ : : D 4/ ) 7; |
\ & Rank L : | Subcategory o ble. (7D - /
! X ; B . of
i Email ! ; Special Ingredients : CONSENSUS SCORE
L, A A b e e e i m e, J 3y net be an average of
} L Gge's indivicel reores
Ron-BJCP Qualifications ot hsocction. / Lo
Cicerone & Rank nspecilon & ¥
Pro Brewer O Brewery
Industry T Describe m Tnopprapriate
Judging O Years None L M H /7/ /
Mal ..o /s + oA
Hops oL e C L€ _Z‘L.%’b_‘____
Scoresheet Instructions Q_M
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ_»"L"_J o ( 4 4 12|
Use the space provided to describe the primary attribute. Other ‘-/
Add secandary attribute{s) intensity/description as appropriate. d v
For “Fermentation®, consider esters, phenols, etc.
If character is inappropriate far style, mark the box to the right. )
If character is absent, mark the circle to the left. APP earance i Inoppropriate appiepelate
Provide summary of beer and key feedback for improvement. E - 2 g £ g £ p 8 s
Assign scores far each section and total. E8 & 835 2 E2E =
Review with other judge(s) and agree on consensus score. Color Lolt L1 0 Head Lt &
Enter consensus score at top of sheet. Clarity Brilliant Hnrg’ . Opw:e O Retention Quick Lesting Other -
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for Weissbier that is m
goad, but tao bitter for style.
Favor 13. | Malt
- X, g3 Wheat subrlegranymares T Hops
Kops gL 1 O Okferstyle
Biemess 1t X 8 Way toy high for sryle Bitterness
Fementatien X I _Bonono. Low Clove. Hint of bubblegum Fermentation OL
H Mo -
Balance 1 ] ™ ] =
D g
Enisinertaste L " g {0 J\A.t.ﬁf‘ Frnil?
Flaws for style [mark L-M-H for afl that apply] Other
Acelaldehyde Meialllc
Alcohokic  Hat Musty m
- Insgpropeiate Ineppeopricte
Astringent Oxldized Thia Mo Rl Nore L M H
Brettanomyces Plastic Body O Creaminess -, : 0
Diacelyl Solvent { Fusel Hone L M H )
oHS Sour/ Adldic Carhonatlon 1+ . (] Astringency ~1 o )
Estery Smoky Warmth e oo 1 O Other
Grassy Spicy :
Ught-Siruck Sullur E m d
Medicinal Vegetal | Classic Bxample | 1 ! L 11 NetfoStyle /]
Flawless L 1 ] 1 1 i Slgnificant Flaws
Wonderful L 1 i ) 1 1 Llfeless "
Feedback  Provide camments on style, tecipe, procegs, and drinking pleasure. Include helpful suggestians to the brewer, AN [0
Nort, ';Lg/ Zs Fio
Qutstandin World-class example of style,
nding or] imple of style, 4‘ / / 2

je3:BE-EM Exemplities style well, requires minor fine-luning.
KIVCRR Genezally within style parameters, minar flaws.
21-2¢9 i\ isses the mark on siyle andfor minar flaws.

- Bl W VHIf fiavorsaromas or major style deficienttes.
slot off Ravers and aromas deminale

Scoring Guide

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

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

Structured Version

Location Pate
i T . Ty, T ; __________ : Posilion tdeanced rc-l
: | Category# 22 SV k 5| MINI-BOS
| ‘ = 56 [ | {light
! subs O Ry 2
1 i 1 d
, | gyelﬁga‘;:egory % ;!‘- [Ph !
A : i ! ¢ of
}d'o @ éoé § ncges (S . Special Ingredients : j7.§] CONSENSUS SCORE
________________________________ e e « may nst be an average of
judge’s individual seores
Non-BJCP Dualifications Botlehsedin 0 fregse e
Cicerone O Rank e Inspection o
Pro Brewer O Brewery
Industry 01 Describe m Teopprapridie
Judging O Years None L M H t/ é Fi
Malt o) —— Y 0O / cedy s (E:t} ;/2/’6' i
£ l i
Hops o \/ \ ) O ST O YN v T i
Scoresheet Instructions . 1, ! A
i i
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 — O Vidv2= 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inapprapriate for style, mark the box ta the right. )
I character is absent, mark the circle to the left. APP earance Toapanepriale hoppiopite
Provide summary of beer and key feedback fer improvement. E - 5 b4 § 3 g gd_f
Assign scores for each section and total, EEEEES5 g £ 2 8 &
Review with other judge(s) and agree on consensus score. Color L1 Mo Head 1] Lt
Enter consensus score at top of sheet. Clarity Eﬂtliu\t Hényt IUPWUE 2 Other Retention k" Losting Other '_Z -
" 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. paroprele
Nere L M H 7 I j
—_— 3o &2 ' / g fl
Flavor 131 Malt ! . O 1 et /e A BV ) V]
.o - Littd, /
Wl o o, ' O Wheat, Subtle grainy notes HOPS % ) ] &‘c\ S LN .__\ PR R Y
Kops @l 0O Ok forstvle . &, v ,»:
Bleness oo ¢ X B Woyteobighforsiyle Bitlerness . L ] £ Cvan - L) P
Fernentaton X 1O Bonong. Low Clove. Hint of bubbfegum Fermentation | ; . O fo [-—«
Hoppy Ho.ly 20
Balance | 'O
[\ Sws
FinishiAftertaste | o
Flaws for style (mark L-M-+ for all that appy) Other
Acelaldehyde Metallic ]
Hcohotic  Hot Musty ; m — —
T porapriote Mappoplitta
Astringent Dxidi-zed f Thn " tul _— " "
Brettanomyces Plastic { Body , s Creaminess | 1 O
Diacelyl Solvent { Fusel bl M # . _2_ .
A Saur { AdiC Carbonation j O Astringency ~1 . O3 15
Estery Smoky , Wamth ot 0 D0 Other
Grassy Splcy
Light-Struck Sulfur m
{ Medicinal Vegetal ; ClassicExample L1 1 ! ‘)( L NottoStyle
Flawless L 1M 1 1 J Significant Flaws
TN F:]
Wonderful | 1 ] ! P< I Lifeless Zf
Foodback  Provide comments o style, recipe, process, and drinking pleastre, Include helpful suggesﬂon‘s l’o,.lhe brewet. fio
I3
/{/'BE 13 Paer  FNea pneft
P Duictaniing Worlé-class examgle of style, J{ B ke b 7
E Excellent Exemplifies style wed), requires minor fine-tuning. (AL Lf ‘?0 ke J e ) QJﬂ" »
28 VeryGood Generally within style parameters, minor flaws. 3 . J L :
2 Goad Misses the mack on style andfor minor flaws, J( be DW.P = 3 . ‘9;'{ 2L
5 Fait O avorslasomas ar majot shye def inferv < / ﬁ@ Lol d &l
[y Problematic Maor off flavors and atemas dominate: N 7 "
Y !n-!-'tmt {cm‘f‘ Thy 3?"}; {;\ -

BJCP Scoreshest Copyright © 2018 Beer Judge Certification Pragram

rev BSTR-180124
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Additional resources can be found at these sites:

hups:/fwviw.bjcp.org httpi/fennyv hamebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
D D 2 T T e Kdeanced fo
» Judge l) ( (7‘} ' l 2| > : ’ﬁillun MINI-BOS‘
s Jamen (roftd e e FeaaSIE | e
‘ i 1 i Sub (a- X iy
'BICPID | | S0 -f - VA
. &Rank : ; gglt:l:gautegory :
E R ! co CONSENSUS SCORE
v Email « Special Ingredients ! X ‘
S e e e e e — e may nat be an aetage of
fudge's individual scares
Kon-BJCP Qualifications
Cicerone O Rank Bollle Inspection D ex
Pro Brewer O Brewery
Industry 3 Describe m lnappropeicte
Judging O Years Keae L M H i
Mal i O Ot l-
Hops ol i O &m:g_ V. g i
Scoresheet Instructions ‘ ..U;n . o :
Use the scales to indicate the intensity of the primary attribute. Fermentation 3 - — 0 —— £ ‘;f i3]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as approptiate.
For *Fermentation”, consider esters, phenols, ete.
{f character is inappropriate for style, mark the bex to the right. ‘
If character is absent, mark the circle to the left. APP earance _ nappropeiie nappiopriate
Provide summary of beer and key feedback fer improvement. E - B % £ 3 2 g2 g
Assign scores for each section and total, EE & Es = £ 28 &
Review with other judge(s) and agres on consensus score. Color L L+ 1+ 3O Bead » 1. .. - 1+ OO ?
Enter consensus score at top of sheet. Clarity Brilliont  Hazy Fupunue o Retentlon Quitk Losting Other £
AR T S T
Other Textute
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
goed, but too bitter for style. e L M " i . J
Flaver . 13 | Malt L . O M -
Wl o X, . g Wheat Subtle grainy nates '__ Hops ! , O I
Hops yppt 1.0 ok forstyle .. ' r .(
Bterness i X ¥ Way too high for style Bitterness o ! | \/f AlﬁA .
Feimentation X 1 Bonena, Low Clove, Hint of bubblegum Fermentation ; , O {O_',_
Hoppy Moy [20
Balanee | O L -
: wt o0 . g ohiled + GHE
Finish/Aflertaste | w0 V. g 3y 7. @7 ¢
Flaws for style (mark L-M-H for all that apply} Other J
Acetaldehyde Metallic
Alccholic { Hot Musty M — —
Astringent Oxidized : Thn - oo L " H
Bretanomyces Plastic ; Body | O Creaminess o i B :
Diacetyl Solvent/ Fusel et ] # -
tlon A ‘ i ) i5
DN Sour T Acidic Carb o — O Aetingency o1 )0
Estery Smoky ' Wamth ot o 1 0 Other
Grassy Spley
Light-Struck Sulfur m
{ Medicinal Vegetal i Classic Example | i ] ] L NottoStyle
Flawless 1L L1 ! ] 3 Significant Flaws
Wonderful L ) ! ! 1 ] Lifeless g
Feedback i

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

Additional resources can be found at these sites.

Provide camments on style, md{e.ilmtess. and driking pleasure. {nclude helpful suggestians t the brewer,

A

"1/)/0 - s L el

- P outstanding World-tass exsmple of siyle. _’{7 .
.g Fxcellent Exemplifies style well, requitas minar lina-daning. 'y f M % j— £ T
OB VeryGesd Genarally within style paramaters, minor flaws. - LJU . l‘,u ol ’) M i A
2 Good Mrsses the mark on style andfor minor flaws, \-_} = t £ 2 uj‘f
5 Falr 0ff Hlavorsfaromas or mejor style deficiencies, ,,ﬁ’ ( A e s
el Problematlc Major off flavors and aromas dominate

Judge Total 50
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Structured Version

Location Date
-------------------- ‘,—--——------’-~----’;-—-—-—--——-——-~ Posilion Advanted 1o
]Lpl,,\ RJM.«-)L | Category# (2-\ E 2 4{_{. . infight MlNl-Bos| P
E‘ 6 Sub {a-f) _@__ z « A g\ 8‘ m.( g A Z‘)
1— \“tﬂ. : : égcll:lag-a‘)tegory ei " \g ! l

] .
f{ £ 1A ;k_, — MQ 6”“&& Spetial Ingredients : CONSENSUS SCORE
R e e e e may ol be an arerage &f
fudge's individuel reores
Non-BJCP Qualifications

Cicerone T Rank Bottle Inspection  DJox

Pro Brewer O Brewery
Incdustry O Describe m Incppeepriate
Judging O Yeats Hone: L K H M
Mall 1 -",‘ ! O
Hops (2 \( ' ) O
Scoresheet Instructions _3{ L(
Use the scales to indicate the intensity of the primary attribute. Fermentation a = - iz
Use the space provided to describe the primary attribute. Other . O»‘udu‘sezdﬁ
Add secondary attribute(s) intensity/description as appropriate. \

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

If character is inappropriate for style, mark the box to the right, - )
If character is absent, mark the circle to the left. Appearance ) Trapproprinle Foppiopiate

Provide summary of beer and key feedback far improvement. E . 2 % £ 3 g B _ E
Assign scores for each section and total. £ 3{&: &3 2. ¥2 5 &
Review with other judgels) and agree on consensus score. tolot Lt | 5 Head _ SR N = 2
. Brilli H 0 ef Qﬁ' kg Lost e
Enter consensus score at top of sheet Clarity iy oy puque O Retention o nsting O =
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m )
good, but too bitter for style. e | :;nmm‘w
one
Fiavor 13] Malt O'—’d O Conne L 14 ge\\w ‘@\9-4(
Ml o x; ;O Wheat Subtle grainy notes Hops \ _z . O l
Hops gt o 00 OKforsivle '
Silemess ploa—t X X Waytoohighforstvle . Bitterness o ! % |
Fermentation 1y X O Bonono,Lew Clove. Hint of bubblegum Fermentation ol 7<‘ . \gf
20)]
Mot
Balance Hoprs "o
D Swe
Finishiftertaste . i N
Flaws for style fmark L-M-H for all that apply} Other
Acetaldehyde Metallic |
‘Heoholic ot Musty i M _— it
Op oppal
siringent K | Oxidized .4 thin i bl M i
Brettanomyces Plastic ! Body ﬁ : 0 Creaminess o_l_L 0
Diacetyl Solvent/ Fusel Hore L M # S"
| il ' 15
TV Sour Addic Carbonatlon ~1 1 > | a Astringency : é 0
Estery Stroky Warmth O_;_Xv___' o - Other
Grassy Spicy
Light-Struck Sulfur m ~
Medicinal Vegetal i Classic Example | ] 1 i : 2 NottoStyle

Flawless | i L e | Significant Flaws 6

Wonderful 1 1 1 ‘1’(- | | Lifeless

Provide comymenls on style, recipe, process, and drinking pleasure, Iagiude hefphl suggestions 1 The hrewer.

Feedback

& Dutstanding World-class example of siyle.

H Excellent Exemplifies style well, requires minor fine-tuning.

IV Very Good senerally within style parameters. miner Haws.

2 Good Mrsses the matk on style andfor minor [laws. )

5 Falr 04F tiavarslaromas of major style deliciencies. Q \ PF &m
W Problematic Wizjot ofl flavers and aremas dominate - . )5 <;\ -

LN . T

Judge Total 50

BJCP Scoreshest Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124 . Additional resources can be found at these sites.  hunps/fwww.bjcp.arg  htipi//wwvhomebrewersassaciation.crg



BEER SCORESHEET
AMA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:' Judge ' E ; = <. [Position Miacard e
| Nome |;ﬁ AT S !,( @ i Cateoon —g?_—— £ G T BB |intignt 3o
! v Sub {a-f) - P ey IA
:BJCPID : i % / /&' M .
! &Rank ! : Ssgebsategory el o '
| ! oo v CONSENSUS SCORE
+ Email ' ) Speclal Ingredients !
S e may not be an average of
fcge's individuel scon

Non-BJCP Qualifications frogsknaeleees

Cicerone O Rank Bottle Inspection  [J ok
Pra Brewer OO Brewary

Industry T Describe m Ingparopriate

Judging O Years None L ] H

Malt CI Y O
T
Haps N o0 Jowr

Scoresheet Instructions - y) 5
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 : (\'"Q 2 g mdﬂ(&/ C L
Use the space provided to describe the primary attribute. Other "f’b'o W/af o 26 3.,!1,’ Ot Syt A

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

Fer "Fermentation”, censider esters, phenols, ete. { L Mpﬁj

If character is inappropriate for style, mark the box to the right. - ‘
1f character is absent, mark the circle to the left. Appearance tropgrsprite boppiopriate

Provide summary of beer and key feedback for improvement. E-. 2853y 2 28 _
Assign scores for each section and total. 2 8 k& :z= £F 22 & &
Review with other judge(s) and agree on consensus score. Color L— 1+ 0 Head 4.+ : 1+ (O 2
Enter consensus score at top of sheet. . Brilliont  Hezy  Opoque ther Quick Lasting Olher
Clariy o~ + 10 Retention x - O - I3
Other Textore
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m I
geed, but tea bitter for style. e
¥one L M H
Flavor 13 Malt o1 S~ . 0
w . "] 43 !
[—— %, . D Wheat, Subtle grainy nates Hops ol , o \/W# c)(_(_/
Hops : O for styie ] ﬁ L[ — teos
Bitierness O_J__Z....._. E MQE..L"&.’LM - Bitterness Ol L \,(: | i) et ‘% Lﬁb
: i g
o 19 _Banona, Low Clove. anofbubble um Fermentation 1 , s —-[19,9 ./@za-, - 7[@;

Hopp Mol
Balance L N ‘o

FinishiAflertaste ~ el alN -alr LM/ by aqh,k{@qf’ el A.g

Flaws for style [mark L-M-H for all that apply) Other !4.0,0 é?f'{/)we!-‘;
Acetaldehyde Metallic {
Alcoholic/ Hot Musty M
- [noppropriete irappropeicie

Astringent Oxidized Thin Mo R - " "

Brettanamyces Plastic Body .0 Creaminess | o ;‘

[atetyl Solvent/ Fusel Hose L M ] . )

DN Sour/ Addic Cathonation 1 .1 1 OO Astringency .~ o OO 15

Estery Smoky , Warmth o0 1 s 00 Other

Grassy Spicy !

Light-Struck Sulfur % : m

Medicnal Vegetal ClassicExample | ! L AT 1§ NettaStyle
Flawless L.t ¢ /é( L Significant Flaws g“
Wenderful | R— ¢ Alfeless é B

Feedback  Provide comments on s1yle. cedipe, process. and dnnldng plea ure Inelude helplul suggestions fo the brewet. r‘o
Lovelt ol free

Outstanding

Excellert

VeryGaod

&ood

Fair
Pioklematic

World-cass example of style. i
Exemptifies styfe wel, requires minor line-loring. 4 -( / } J %0 [l f{ e” A Ha(a"u'i/ o
Benerally within style patameters, minot faws. f, ) ,f- 5 _(\ é l ¢ G}L M _#

Misses the mark en style andfor mino flaws.

OH Navorsfaromas or major style defizlendes. Mﬂ _,/‘(H(.)—W -+ J oD W‘( .
[N

Major ot flavors and aromas deminate 7

Judge Total £

BJCP Scoreshest Copyright © 2015 Beer Judge Cenification Program
rev BSTR-180124 Additiona! reseurces can be found at these sites:  https/iwwnbjcporg  hmp:/wwnwhomebrewarsassociation.arg



BEER SCORESHEET
AHA/BICP Sanctioned Campetition Program

Structured Version

Location Date

¢ Judge l' o ;| Posllen m‘;ﬁ:ﬁé
' Name La.)q Rﬂ_/\/\ L = ! Categoryd —‘—S%r B L2 ¥ X(‘L, in flight l
BICPID L6 k{’ : Sbwd o A
| 1 ! 1
| & Rank E A ! ! Subcategory QA o de AES p PLACE
[l . : L . o
X Email PLQV\\(_ —_— M@ G(]"LXJDE . Special Ingredients : CONSENSUS SCORE
e T T T T T T T e e, B e D e e emae e may nst be an average of
Non-BJCP Qualificati iudge's individuel seores
-°g’icemn:auca o ok Boftle ospection 00 ox
Pro Brewer [0 Brewery

Industry T3 Describe m Inappropriate

Judging O Years lione L ] H w
Mah ol Xi D L DS
Hops > | ﬁQG‘F\ PR=Y.

Scoresheet Instructions , o ' é
Use the scales 1o indicate the intensity of the primary attribute. Fermentation o1 h.S i O L — 17
Use the space provided to describe the primary attribute. Other S ( (g~
Add seeondary attribute(s) intensity/description as appropriate, <S5
For “Fermentation”, consider esters, phenols, ete.

If character is inapprepriate for style, mark the box to the right. - ‘
If character is absent, mark the circle to the left. Appearance _ Ingparricle Wneppiapriate
Provide summary of beer and key feedback for improvement. § = & % £ 5 2 g8 £
Assign scores for each section and total. jﬁ( EESES £ £ 2 E &
Review with other judgels) and agree on consensus score. Color T I N N B o Headx i 0 3 -
il r
Enter consensus score at top of sheet. Clarity B%nt Hozy  Opague o ef Retentlon uux Losting o e ?D{-S—
Other Texture
Example: How to fill in a Scoresheet '
This example is from the #avor section for a Weissbier that is m opppae
good, but toe bitter for style. o L W g
Flavor 13.! Malt oﬁ !
— x; ;g Wheat, Subile grainy netes — Hops GLK . a W&QM
Hogt g (O OXforstyle “
Billerness o4 X Way tos high forstyle Bitterness G‘ : >< ! 13: TW \OM -(;‘— m\a
) o= X o Banone Low Clre, Hint of ibblegim Fermentation > ) /] il
Mo
Balance Hn?pg poll “f‘@
b o
risnerate "X " g _Saderca ﬁé e §
Flaws for style (mark L-M-H for all that apply) QOther
Acetaldehyde Metallic
Alcoholic Aot Musty m
- Inoppropiicts Inappeapricte
Astringent Oxidized T " %l Wamo L % "
Breltanomyces Piastic Body x s Creaminess (- : jai] L‘
Dacelyt Solvent/ Fusel Hoot |, M H e ’ |
i 5
oS Sonr/ Addic Carbonatlon ~e 1 7% D Astringeney o~ XS 4 D
Estery Smoky Warmth OK__I__' O Other
Grassy Spiy
Light-Struck Sulfur x m
Medicinal Vegelal i Classic Example | ! ! L }( _t NoltoStyle
Flawless & | - L1 Slgnificant Flaws
Wonderful L 1 1 1 ] 1 Lifeless < =
Feedback  Provide comments on style, tecine, protess, and drinking pleasure, Include helpful suggestions to the brewer. ﬁ g
X N —
g ﬂut;t::;‘l::: :flurid dess example o i, o d m\ vy IO oo —\W L(.)W)’
3 amplities style wel, requires minar fine-tuning. t
% Very§oed Generally within styfe parameters, minor flaws. S] LD ‘: e JC"*" Q) a0 ‘J\ 3 c{m
c Jood Misses the mark on style andfor minor flaws.
,g_ Falr DFF flavors/arommas or major style deficlentes. P"O\git Py :&J\G—\/ [ xj\\ ‘\\g; o< J\\UD
W Problematic Major off fiavors and aromas dominate — -

BICP Scorestest Copyrght © 2018 Beer Judge Cantfication Program
rev BSTR-180124
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Additional resources can be found at these sites:
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| 2 >
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

Structured Version

Location

' Judge g : ! 2 h:ivanu-dwl
| Nome _(\GZER- | ; Category 71?—‘& / MRS
'GP ID : , Suble-f —7—t
i . b
, & Rank 3 : , : ggclﬁg%tegory ?? M/
b ] : ot
: Email ;éé@@.?é') é{o« « COr- X Special Ingredients CONSENSUS SCORE
________________________________ e e e e i m e e may not be an aierage o
jLoge's individual seares
Non-BJCP Qualifications ot bspection O Rogshinsseze
Cicerone O Rank e spection x
Pro Brewer ] Brewery
Industry 1] Describe m Inappropricte
Judging O Years Hone L M L Z
Malt 0 (}‘/ 0 /M"c(}; Hheg Opy -
[
!
Hops )I/ ! W R Yo
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. (\; 1o 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Fer “Fermentation”, consider esters, phenols, ete,
{f character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. App earance _ napyopridle kapprepate
Provide summary of beer and key fesdback for impravement. : E - % 8 k¢ g =2 |k
Assign scores for each section and total. 22 E S & f/ £ £ E & &
Review with other jJudge(s} and agree on consensus score. Color L—l L 1 UXN 8] Head J_\_I%‘_ a_____ -
Enter consensus scere at top of shaet. . Brltlont  Wory  Opfoue Quick siing Other <
Clarity i ] Retenton L 1 00 -~ 3]
Other Texture
Example: How to fill in a Scoresheet
This example Is from the flavor section for a Weisshier that is m \ al
gaod, but oo bitter for style. Boppeprte £ !
et MW 6’3/} { _(J,; [ .
Flavor 13! Malt ! s fie 7 By g CAFPecd
* ' — A L oA
Kl oL X ;@ Wheat, Subtle grainy nates Hops L ] Afg,ﬂ orlas  im ol r{.:.{:é:;t
Hops @yt 1 0 OK forgtyle / ! - 2 .
Blsmess oo 1 X X Wey roo highfor stvle Bitterness L+ 0 / V ;"?5‘/ Lof T, i; > ,|~::‘g
TN B Py
Fermentatien 5, % [ Banana, Low Clave. Hint of bubblegum Fermentation G' . .o H ?‘%«
Hnrny Holy i 20
Balance ) O 4
D Sweel
Finish/éftertaste o
Flaws for style {mark L-M-H for al! that apply) Other
Acetaldehyde Metallic
Alcaholic / Hot Musty m _ _—
. nopprapriale roppicpriete
_ Astringent Cxidlzed Thin " fl - " "
Brettanomyces Plastic Body X 0 Creaminess ~t 1 O
Diately! Solvent / Fusel carbonation ™. "\M‘ - Aeti Z s
DMS Sour ] Acidic araonation OJﬁI\/—A = ringeny o1t —— O
Estery Smoky Warmth O-'——-'—{:—J Other
Grassy Spicy
Light-Strock Sulfur m ¥ .
Medicinal Vegetal i Classic Example | LA Tl J  NettoStyle
Flawless 1 1 ] 1 1 } Stgnificant Flaws
Wonderful | 1 : t ! 1 Lfeless é .
Feedback Fmvid_e camments on style, cecipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [1o
L /o o Gty |
7
Y dutstaning World-class examglc of style. S a3 N ! 7
EE  Exceltent Exemglifies syle wel, requies rings fre-Auring. ‘C’J‘"’ f"‘ Cod < i ""“’f"
(B8 very&ood Benerally within style parameters, minar flaws. . g
g’ Good Misses the ma:k an style andfor minor laws. InCrecn n Fz(‘f ! =
5 Falr O avorsfaromas ot major style deficiencles.
8 Problematic Majot off flavors and aromas deminale

BJCP Seoreshest Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124

Additional resources can be found at these sites.

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Progra

Structured Version

m

Localian

Date

:’ Judge . fod
: Nage : Category# :E'
'BJCPID ; Sub (-
i &Rank » Subcategory Rl
L ¢ (Spell ot} P‘
:\ Email » Special Ingredients A
Non-BJCP Qualifications
Cicerone 01 Rank Bottle Inspection O ox
Pro Brewer [0 Brewery
Industry O3 Deseribe m
Judging O Years ooz L
Malt for: )
Hops 1 :

Scoresheet Instructions

Use the scales to indicate the

Use the space provided to describe the primary attribute.

Fermentation
Other

intensity of the primary attribute.

Add secondary attributels} intensity/description as appropriate.

For “Fermentation”, consider

esters, phenols, etc.

hdvaac-d e
MINL.BOS

CONSENSUS SCORE

miay not be an average of
jucae’s individuei siares

Thappropricte

' o palt (b

o afluy (0

} 0

®redideal ﬁ)kﬂghg L

be

If character is inappropriate for style, matk the box to the right. )
If character is absent, mark the citele to the left. Appearance _ naparopdite Wappreprite
Provide summary of beer and key feedback fer improvement. E - & 2 F 2 =8 _
Assign scores for each section and total. = 2 £ S & £ £ 8 8 &
Reviews with other judgels) and agree on consensus score. Color L 1 ) 1 / a Head | e 0
Enter consensus score at top of sheet. " Billlont Hmy  Opague Retenti uick ﬂmmg 0 Other
Clarity eten on ‘ (3]
Other Texture ~
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ——
goad, but toa bitter for style, e L " H""P’ P /
pne
Flavor 13 Mait (2 ;0 ”Q/ 7l 2 F‘/
Wt o %, , @ Wheat. Subtle grainy notes Hops oL , m] / ﬂﬂ&df b l{f) 7. Yo
Hops bt O Ok foestvle
Bitletness ot X Way tea high for style Bitterness OJ_——!—————' a f
Prmnator o Xo ;0 Bonano,Low Clove, Hirt of bubblegun Fermentation . ! : O 14
u Ml Y
Balance o "o tr
1
Finish/Aftertaste oy i a
Flaws for style (mark L-M-H for all that apely) Other
 Aetaldehyde Metallic |
Aleoholie / Kot Musty i m - ! u
proprgle o)
Astringent Oxidized Thin " iy Foe yone L " P
Brettanomyces Plastic Body ) /\' | Creaminess ¢{__1 O
Diacetyl Solvent / Fusel | one | K
- A - . ; |5
O Sour [ Addic Carbopation o psttingency o1+ ¢ s O
Estery Smoky Warmth o_|__|_7Lu o Other {
frassy Spicy
Ligit-Struck Sulfur m
| Medicinal Vegetal Classic Example ¢ i ! ) L j  HattoStyle
Flawless L 1 s 1 Lo Significant Flaws
Wonderful | I 1 | 1 Lifeless .
Feedback  Sfrovide comments onstylg, retipe, process, and drinking pleasure [nelu {helpiul suggestions 1o the brewet. ﬁo
IM ¢ Lop oone low 4y
Outstanding World-class example o style. J

Excellent
VeryGood
Good

Falr
Problemalic

w
2
5
LU
o
c
=
o
v
v

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

0 flavorsfaramas ot major style daficiencies.
Wajor off favors and aromas dominate

BJCP Scaresheet Copyright © 20
rev BSTR-180124

18 Beer Judge Centification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatiah

e

’ ‘l":l-l:rg: me ,ION/V l{Category# Q-/

Advasted e
MINI-BOS

CONSENSUS SCORE

niay not be an average &f

fudze's individuel scares

BicPD ’qbl 1 sub ) A EENAA
. & Rank . ‘ : Subcategory
1 Q . , (Spell ot
 Email ' Special Ingredients :
Non-8JCP Oualifications
Cicerone 0 Rank Bottle Inspection ok
Pro Brewer [J Brewery
Industry 0 Describe m Trappeapiite
Judging O Years Hore L M #
Malt o : | Mflﬂ{,'m £ Sndr :Azf ¥
Hops ol — LD_@Q\)/"M .710 2l
Scorasheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentatlon ol — d &ﬂ 8 C/ ﬂ""r
Use the space provided to describe the primary attribute. Other Nd/{ e / ﬂ!g ,ﬁﬁ'{ f)a)fff .
. 2 7°

Add secondary attributels) intensity/description a5 appropriate.
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box ta the right.

If character is absent, mark the circle to the left. . Happrepeicle Ioappingidte
Provide summary of beer and key feedback fer improvement. E o % 2 E 3 2 = & £
Assign scores for each section and total. EEEZE S £ 22§82
Review with other judgels) and agree on consensus score. Color L L1 1 Head : O
Enter consensus scorg at top of sheet. Clarity Briliont  Fary ‘ Dpoque 0 Other Retention Quick Lesting Dittier
Other Textufe
Example: How to fill in a Scoresheet / Ocv ] D A0 /\QW
This example is frorm the flavor section far a Weissbier that is m —
good, but tac bitter for style. pp'?“’”
. Heaz L M [
Flavor 13} Wit oLe ) ﬂv_zf/.,. ﬁ\&f)&( o
wall " ' o Wheat. Subtlegreiny notes - Hops . o J/f(}(’ /w" Vi
Hop gpr— o — 0O Ok forstile .. s § ]
sifeness Lt X % Way ton high fer styl le ... .. Bitterness o O - ’ 2L ,/?&
Fermentatien () X |7 _Bonana Low Clove. Mint of bubblegum Fermentation oL - O
Balance Boppy . Mu‘.lg o /
Frishifertaste 12" © Skt AN
Flaws for style (mark L-M-H for all that applyl Other
keetaldehyde Metallic |
[Ncohaltc ot Musly : m - 1
noppeapiiote nappopricte
Astringent Qxldlzed Thin Wl yore L " H
Brettanamyces Plastic Body . : D Creaminess O_L_LI__\__! (.
T Diaetyl Sohvent/ Fusel Hene L ‘7 M ] . -
TH Sour 1 Acidic Carbonation OJ‘T_'__—J (] Astringency o_l__r__L.l O
| Estery Smoky Warmth OJ___'#_.‘ [m] Other
Grassy ASpiy
Light-Struck /" | sulfur m
Medicinal N Vegelal Classichuample L 1 1 w1 NottoSiyle
v Fiawless | 1 ] L @ 1 Significant Flaws
Wenderful

Feedback

Providgfcammepts on style, tet
s b
[/

&

;__\_J__L?——‘ Lfeless

ipe, DI?K. and drining pfsure. induda helplul suggesﬁonsmﬂ:ehﬁen

Iyt 1/: 8 T
o -

FEEDY World-class example ni_ng}l_tt._" 7
ETIER [omplifios style well, requires minos fine-uning.
el Generally within style parametars, tminer flaws.

Outstandlng
Excellent
Veiy Good

Qe Sine

' l, no fLow

f2 ", ﬁ#ﬁ %[ﬁgzﬂf_[ [,,ff

Good
Fair

ALY Wicses the ma:k on style andfot miner (laws.
RERLY off flavorsiatomas or majo styl deficlenctes.

A {W, V

Scoring Quide

Prohlematic SRV Majos cif flavors ang aromas dminate:
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

Locatinn Date
) ; 2 { - " {Postlion Handte \
. ' = -}
: 'Categonyt =1 B Z” 1 Ciﬁ} U gt
: - ;) B N
: vSubfaf) T . “‘“{59
, : lss‘l;l‘?ga‘}tEQory Aﬂ*cn'c&"‘ a’ Ph ! 3
: b . of Lt
ké@éo!)\'éec,/ - LoPr ! » Special Ingredients ; g CONSENSUS SCORE
________________________________ e e e e e mm et — e, may ot be an average of
jucige's indhviduei feores
Non-BJCP Qualifications gotlle lnspection 00 ox
Cicerone O Rank nspectian
Pro Brewer {0 Brewery
Industry 0J Describe m Inepprapricte
Judging O Years Hone L M #
Mall 1 ¥_ | : 0
s
Hops o) i O Abse o /th/' on 4@1" Hpd e
L 74
Scoresheet Instructions / 4
Use the scales ta indicate the intensity of the primary attribute. Fermentation (. ."{ — 0 1=
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. - ‘
1f character is absent, mark the circle to the left. Appearance Inagarepriate apgiopriate
Provide summary of beer and key feedback far improvement. E o B 3 £ 3 2 =8 _ F
Assign scorves for each section and total. 2 2 E S &= £ 283 8§ &
Reviews with other judge(s) and agree on consensus score. Color L v o 0 Head ?J'_I_J__l m}
Enter consensus score at top of sheet. Clarity Br‘l'{ﬁ"ul\l Hary ‘ Opague 0 Retention uick‘ Lasting - Cther ? -
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. paropecte /
Hooe | M H i w
Flavor 13.] Malt 12 - O = o Lot hoed J 4
" . i r
Wt o X g Wheot. Subtle geainy notes — Hops ! \ 0 ZW’V avamea '._.-f:Q!?, B need e 9 ﬂ:;}'!
i
Hops  yoL L (0] OKferstyle | < ,i L‘f‘( z’
Bienss oo v X oW Wayreskishforstle. .. Bitterness i }{ I P T rite v?, 0;9{
; . . Hil g
ot Xy O Bonana Low Clove. Hintof bubblegum Fermentation ol . O /0
Hoppy Moly [20}
Balance I | ;
. i .
FinishfAftertaste oy i ){sm_“l ] é’i‘/ﬁ-q b af,‘f’{ by f, J.;.F e
Flaws for style (mark L-M-H for all that apply) Other {{ ¢
Acetaldehyde Metallic |
Hlcohofic / Hot Musty 1 m _— -
T napproprie nappropriole
Asiringent Oxldized T, M Rl bern L M H
Breftanomyces Plastic Bty ' O Creaminess o : O 2
Diacelyl Solvent ! Fusel boe L, M 4 '
- % | 15
DS Sour Addic Carbonation 3t —— O hstringeney 12— O
fstery Smoky Warmth o1 1 < O Other
Grassy Spicy
Light-Struck Stlfur m
Medicinal Vegetal { Classic Example | ! ! 1 ‘}z’ 5 NottoStyle
Flawless L :.17 ; 1 A Significant Flaws .
Womderfol Lt 111 T Ueless 2
Feedback  Providecomments on style, recipe, protess, 3nd drinking pleasure. Include hefpiuf suggestions 1p the brewes, 119
fflore v, ot inhsob
[ Ouistanding World-class example of style. N . I (]
'-:-_q, Excellent Exemplities Style well, requires minor fine-kiniag. Eal¥ials 41" g ! ‘! Lt d
(=N varyGood Generally within style parameters, minor flaws. f
g’ Guod Misses the mark on style andfar miror llaws.
5 Ealt 0Ff tlavors/atomas or major style deficlencles,
W8 Froblematic Maer off fiavars and atemas dominate
Judge Total 24 £0
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Additional resources can be found at these sites.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

GLed A

E Email FLM )_Qém Dg

Kon-BJCP Qualifications
Cicerone 1 Rank

Pro Brewer 33 Brewery
Industry T Describe
Judging O Years

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

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

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

If charactar is mapproprlate for style, mark the box to the right.
If character is albsent, 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 sap 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 . 1T

: O Wheat. Subtle groiny notes

Ok forstile .

Woay top high for style
Bongng. Low Cleve, Hint of bubblegum

Wit L X
[T W S—
Bileness oLt X &

CI X ;0

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

Acetaldehyde Metallic |
Alcoholic/ Hat Musty :
Astringent Oxidized
Brettanomyces Plastic

I Diacetyl Solvent f Fusel
OMS Sour J Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal
& Gutstanding World-class exsmple of style.
5 Excellent Exarnplifies style vell, requires minr tine-tening,
(VN Very Good Generally witkn style parameters, minpr faws.
2 Good Misses tha mark an style andfor inos flaws.
o Falr Dff flavorsfaremas of major style deficiencias,
ol Problematic Major off fiavors and aromas dominate

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

|
1

Location Date
ST LT T o ——————— " [Position
E Category# & 2/\ g L"L{ lLt,,gl © linfight
' Sub (a-f) L
oy P E1PA, GA A

Advanced 16
MINI-BOS

CONSENSUS SCORE

. Special Ingredients

Bolile Inspection ok

frama

Lnappropriate
Hene L M

Mall X, “‘C! CN\&“A.

may not be an aveage &f
Tudge's individusl scores

Hops L }
Fermentation 1 7< 20 1!73
Other o .&S\_) ard % Lot AS
v Lo Qrd
Inaparapeiate lappoprinte
col,“ o i~ ;E]ue O Head Qut ILns:inlg H — '}
Clarity I__.Ii/ O Retention LL_J iJ [3]
Other Texture
m Inaparopeate
i T N A e wReaRe
Hops OJ_?(___ ] y L
Bitterness L ?(» ' g
Fermentation ‘l(- | szn
Balance Hopre ra a .
Fmshiafietaste ™0
Other
m Inapproprite Inappeopriate
Body " ﬁ " Creaminess l:ijz_j = q'
Carbonation -t Mﬁ( ! Astringency O-\ﬁ LB is
Warmth O_!?(_'___.‘ O Other

Overall b S

Classic Bxample ¢ Notto Style
Flawless L 1 7( 1 ! 1 Slgnificant Flaws
Wonderful | 1 X ) ] | Lifeless 6 -
Provide commenls on style, recipe, process. and drinking pleasure. Include hefpful suggestions 10 the brewer. ﬁ 9

Feedhack

A roaﬂ G~

el | »

Dok, rexinsy &ws < ST

w Radlic\&s &

-2

L e AA

Ao A a5 Ansdenn

\FA

WL Jexsed

Additional resources can be found at these sites.  httpsi/Awva.bjcp.org

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

Location Date

! Judge : ;’ [ 2z I |
| Name am éA <BAH | Categonyt £ 4 4| 46 (i g
I : + Sub {a- ! Enlry
\BJCPID ‘ ; Subte-f) : GA
: & Rank ' : Subcategory :

’ ; ; ) . o CONSENSUS SCORE

Email » Spetial Ingredients
S VS may not be an aie-age &f
fudze's individual ecares
Non-8JCP Qualifications Bt hnion Dot et
Cicerone O Rank pecion !
Pro Brewer (1 Brewery
Industry O Describe m Taopproprile
Judging O Years Hone L u H (
Mall ) | e T
. [l‘c\
Hops oL i 0 "\lj{‘ 7+ TQL/, S .

Scoresheet Instructions Fermentation O 8,
Use the scales to indicate the intensity of the primary attribute. o= i3]
Use the space provided to describe the primary attribute. Other
Add sacondary 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 ta the left. Appearance aapreapiole agpiopricte

Provide summary of beer and key feedback for improvement. E o = g £ ¥ 2 » 2 _

Assign scores for each section and total. zE 5 S = £ EZTEZ

Review with other judge(s} and agree on consensus score. Color Lt 1 o | {] Head o .1 1 :

Enter consensus score at top of sheet.  Billent Moy Opugue Otber Quick Losting Tlher 2
Clarity 1 (] Retention T3
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. roparcere)

‘ Hone L M H
Havor 13.! Malt -2 : m|
Wt ol x; ), [ Whest. Subtle groiny notes — Hops ol ~ O
[ R NS W N— u OKforstyle ‘
Bitletness ot a X X Wey 1o bigh for style . Bitterness O.L-%——- [m}
ol Xy ;O Bonona, Low Clove. Hint of bubblegum Fermentation G'/\Q " O ]g[;a
H Mot
Balance of"?g/\('\j ™o
D el : /b’# : fh—p&./'
Finlshiiftertaste | —o Sy }r" \? #5h 7 7
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic |
Alcaholic / Hot Musty m
{nappeapriata Inoppropricte
Astringent Oxidized _ Thin " ful - " "
Breftanomyces Plastic : Body , 0 Creatnihess (L : o
Diacelyl Solvent / Fusel Newe L M H 7
et y T Carbonation m(;_l_.i._.._n D Astringency OJ_'_/X(-‘ =] is
Estery Smoky Warmth o+ 0] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Veqetal i Classic Example | 1 ) 1 1 1 NettoStyle
Flawless 1 1 1 1 | Stgnificant Flaws
Wonderful 1 1 I 1 1 } Llfeless \:I;

Dutstanding World-class examplcof siyle.

U

2 Excellent Exemplities style well, requires minor line-luning.
[0 Vory Bood fienerally within style parameters, minot flaws.
@ Good Misses ihe mark on style andfor minor flaws.

‘5 Fair OF flaversfaromas of major styie deficiencies.
=4 Problematic Majo oft Ravors and aremas dominate

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

Feedback

Additional resources can be found at these sites:

1 .
el G kg’ chn

[0

Frovide comments on style, recipe, process, ang drinking pleasure. Include helpful seggestions to the brewer

S.de o

h/,&ﬂ/q . V’ﬂ/fz‘-" {Jl“o‘”’

{n ity
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<2

‘e

f?_f_)j; Yol ey 'Icvéb

ey
J
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Tate
* Judge ‘ C;:w@/ '7 : / ¥ . R e 7
© Name AMi e : o 4 | Category I g % w; inlght -
- : . Sub (a- ! 110%
'BJCP ID : ; Sub e-f) ; /A
t 1 " [
! & Rank : ! gilt?&a“tegory P
L Email ' ; Special Ingredients : CONSENSUS SCORE
L S N e e e e e e e e e e may nat be an average of
judoe's indlvidugl reores
Non-BICP Qualifications St msaecton [ fogsr e
Cicercne O Rark & Inspeclion o
Pro Brewer [J Brewery
Industry 0 Deseribe m Tnapprapriate
Judging O Years Hore L M H M //'/Z/ é %J
Mat o1 XD Lo veadl besS.
Hops O‘—/‘( . ;0 2. & . .
Scoresheet Instructions ‘ 7
Use the scales to indicate the intensity of the primary attibute. Fermentation ()‘O J g iz
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentaticn”, consider esters, phencls, etc.
I character is inappropriate far style, mark the box fo the right. - ‘
If character is absent, mark the circle to the left. Appearance Tapppeie bappinyriaie
Provide summary of beer and key feedback far improvernent. E o B B £ 3 2 ps _ E
Assign scores for each section and total. X 2 E & &5 & s E2 8 &
Review with other judge(s) and agree on consensus score. Color L.+ v 0O ead bt ¢ ! -2_
Enter cansensus score at top of sheet. B Bildont  Hozy  Opogue Qick (osting Cher .
Clarity ! [} fietentlon iy
_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, papee
| SO ‘J by brece Sy e
Flavor 131 Malt oo ! g M " shCee, [ orem?™
Wil oL X; \ O Wheat Subtle greiny notes : HOPS Cr , a \/&/L" {_ ’W J
ot gyl + 00 Okferstvle . Cd dﬁ
Biltness e 0 X X Way too high for style Bitlerness o rx‘l | ) ( o lat 2 J/ é /d L
Fomptain L %1 (O BonanoLowClove, Hint of bubblegun Fermentation . \ o M / A"m&j” C’by\ﬁ‘-""'ﬁf QZ
20}
K Ma
Balance L "D
O S
FinishfAflertaste | L ™0
Flaws for style {rark L-M-H for all shat apply) Othes
Acetaldehyde Metallic
Hcchollc/ ot Musty [m — O—
- phrepricta priopicte
Astringent Dxldllzed rin " ful " " i
Breltanomyces Plastic Body . O Creaminess oo+ O 2 4{‘-
Diacelyl Solvent  Fusel | None L M H
o ¥ st B i Carbonation g_l__\__._J O Astringency O_]__‘,A;_A ] Is
Estery Smoky Wamth o1 1 0O Other
Grassy Spicy
" Light-Struck Sulfur M
f}dedltinal Vegetal Classtc Example L 1 ) L t i NottoStyle
Flawless L ] ] ] ] | Significant Flaws =
Wonderful L 1 1 1 I ! Uleless .
Feedback  Provide comments oh gyle, recipe, process, and drinking pleasure. Include helplulsugqes?r}olhe brewer. 1o
teo, Exenrle o f rZ,é
P oustanding World-class example ol siyie, % ' N
E Excellent Exemplifies style well, reguites minor tine-luning. L2 '/' / @ 0’({‘1’( I/L.&’ 20 (W %r/j
(2l veryGood Generally within style parameters, minot flaws. r # M te oyt ?
:E'ﬂ Good Misses the mark on style andfer miner faws. {a {/"" W ,40 .q &W
'E Falr 0ff flavarsfaromas of major shyle deflcjencias.
[l Problematic Major ofl flavors and atomas dominate

BJCP Scareshest Copyright & 2018 Beer Judge Cenification Program
rev BSTR-180124

Additional resources can be found &t these sites.
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

Lecation Date
: '_Jt_ldge ---------------------------- o I-g ------ R ‘: Position ::‘l\m_t;tggl 1
' Name _,_}'k P R_Mk \ : Category# y g L‘L Q(-{' Sm' in flight
BJCPID PV 2 : ' Sub (a-f} o : W,?’ ~
; &Rark l ! gubeategory Platro KRe 7
%. Email Q'Mk '-M@ SIA ’DE : Special Ingredients : ’ CONSENSUS SCORE

Non-BJC® Qualifications

may not be an average of
jucze's individuel seores

Cicerone O Rank Boltle Inspection T3 ox
Pro Brewer 0 Brewery
Industry O Describe m Inepprapricte :
Judging O Years Home L ] H B .
Malt CAX ' . O L)OL_D G (Cguhwﬂ uykef
bops o Xt O lea> o Sons
Scoresheet Instructions P (\...':j(-
Use the scales to indicate the intensity of the primary attribute. Fermehtation (. X — 0 L = 7 2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, stc.
I character is inappropriate for style, mark the box to the right. - ]
If character is absent, mark the circle to the left. Appeatance _ napprepricle Tooppopriate
Provide summary of beer and key feedback for improvement, E - & % E 3 £ 2 5 £
Assign scores for each section and total. 2,828 8= 5,8 8 &
Review with other judgels) and agree on consensus score. Color X IS N POV N O | Head 7( I N
Enter consensus score at top of sheet. Clarity Br\%l Hazy  Opooue o Retention Bultég Lesting M Olhes }
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbier that is m R
good, but too bitter for style. o L " HWW.
: one
Flavor 13_| Mait - . O (A_L&dt \d:za,a\ DO \j\eﬁ
v i . ‘
Wall X . O Wheat. Subile grainy notes Hops ?{ , O {LQSA\\-GW‘QS —fd( Sb*ﬂ\éz
Hops gl o -0 OKfer le ... !
Biemess i1 X W Wayteohighforstvie . Bitterness Cy ) i O . .
fumsatalon i Xt ¢ O Benane.Low Clove, Hint of bubblegum Fermentation L 7( .0 L:-?& as (,QJM.L as (,QQ@E'&\ ‘ ]
! [z
Mot
Balance 0 X "4 o (‘po/[
P
FiishiAflertaste X o Tbo <@k \(gv skwile
Flaws for style (mark .-M-H for all that apply) Other
Acetaldehyde Metalllc
Aol ot Musty m oo —
Astringent Oxldized Tin " fil Koned " "
Breltanomyces Plastic Body 7( » O Creaminess f | q
Diacetyl Solvent/ Fusel Carbonatl Hone L Mog M Astri i
[T Sour/ Addic arhonatlon 1 1> 0 fingeney ¢ . S im}
Estery Smoky Warmth O_D{__A___v ] Other
Grassy Spicy
Light-Struck Sulfur m
1L Medicinal Vegetal ClassicBxample | 1 X L 1 NottoStyle
Hawless 1 &G 1 1 SigniflcantFlaws
Wonderful L ! . ! 5 Lifeless a’ .
Feedback  Peovide comments on style, secipe, process, and driniing pleasure. Inciude hefptul suggestions to the brewer. ﬁ g
o @mta ed a oA v L,
[ Outstanding World-class example of style. . " - N
?, Exeellent Exemplifies style well, requires miner fine-tuning. \4-&{-& ' jt\ibQ\;‘ ?\L o (E-’ S PC\M
ISl veryGood Generally wilhin siyle parameters, minor laws. W" (Léc
& Good Misses the mack on style andfor minor llaws. —:j‘ - . - u rL"“ \Q_Q— ‘Q@
5 Falr Off ffavarcfaromas or major style deficlencias. ot =2 &
R Problematic Major cff Ravors and atomas dominate L SIS R
Judge Total 59

BJCP Scoresheet Copyright @ 2618 Beer Judge Cenification Program
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Additional resources can be found at these sites.
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

Locatian Date
---------------------------------- C#Z’E? Poslin | [ e dtc
| Categoryt ==, 4 L finflight -
Sub {a-f) _/.._.._I = 872 g "

& Rank

Email

Non-BICP Qualifications

Pro Brewer 0 Brewery

Cicerone O Rank

industry 00 Describe
Judging 3 Years

Scoresheet Instructions

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

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

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

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

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

Provida 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.

Flaver ) 13.!
Wl L x‘; r. O Wheat. Subtle grainy notes —
Hopt w0 o 00 Okforstie . .
Bitemess Lot X Way too high for style
Fermentation (- X 1O _Boenana.Lew Clave. Hint of bubblegum

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

Acetaldehyde Metallic !
Hlcoholic/ Hot Musty !
Astringent 2| Oxidized !
Bretlanomyces Plastic !
Diacetyl Solvent ! Fusel

(NS Sour [ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sutfur X
| Medicinal Vegelal

k] Qutstanding World-class example of siyle.

‘3 Excellant Exemplifies style well, requires minor line-taning.
IV VoryGood Genesally within style parameters, minor flaws.
o Good Misses the mark on style andfor minot flaws.

'5 Fair Off flavorsfaromas or majer style deficiendes.
B Problematlc Major off fiavors and aromas daminate

BJCP Scoreshest Copyright © 2018 Beer Judge Cenificarion Program
rev BSTR-180124
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. Subcategory Ar'-c ridin

| Epeloun

74

CONSENSUS SCORE

:A Special Ingredients

may not be an average of
judze's individusl scomes

Botte Inspection O ex
m Inappeapricte )
fone L .| K ! ,»“‘
Mall e ) Needr o 7 f"\—”/ ‘! 5ef’ 2
'l y {\ ; 7 ] A
Hops o/ i O Ve Pibohn e GV Qpmg 7
Fermentation .5 1 O g =
Other
Appearamﬁ {ncppropricle eappioptiote
E . 2 B¢ 2 %
3528 2585k
Color - LY 11 Head 1+ ¢ .+ O
" g - " [
Clariy I{ll}ti’unlf Hory  Opogue Retention pick,- Lasting a er 2_ .
B I 2
Other Texture
m Inappraprinte
el M H ///J .
Malt 1 | : rh 2O dh Kok .
Lo Y
Hops o1 o (;IG"\'-- 0 2rcsi 1‘*‘9 iy C‘/:}C/"ﬁ’,)
/ [Zd
Bitterness L L ; O
Fermentation . -0 (
Koppy Moty %
Balance 1 1O
Frish/Aftertaste 1" O
Other
m Inappropnale Iroppropticle
Thin M Full Nore L M H
Body ' D Creaminess ~t .1 1 03 -
L M K g
Carbonation HMOHJ_._L___J m] Astingency o - D0 s
Wamith o 2 0 Other
m Classic Example | 1 ) 1 \V\" y HottoStyle
flawdess | ! )< ) ~ 1 Significant Flaws 7’
Wonderful 1 i ) |}<‘ ! Ufeless ? _
Provide comments on siyle, recipe, process, and drinking pleasure. iadude helpiu suggestions 1o the brewer. o

Feedback

ee. &1 .fr}?( -f/._ A’?‘("Jr,@w ii—x:f‘.‘:
)k 45 lY m T Agy
Come & Ginaen asti. \5 |
o} i, [‘
FAO o 4F¢ e A B PR “{'eh))}’
&L 1l U J i
JudgeTotal |_& 50

Additisnal resources can be found at these sites.

hps/iwwewkjcp.org  hrp/Awvavhomebrewersassaciation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Cornpetition Program

Location Date
:' Judge } : = Position "ﬂ\'ﬂﬂf*d“‘
' Name S !OII\D /—/ ' Categoryd ‘E 4%? 21 ; | ; !l" ';59}1 e
‘ ' Sub (29 = £ Ly 5
:BJCPID - 6 i
\ &Rank E Iq / . ; lSEcll?aca:}tegory
, Email uﬁﬂcéf !bk. Specuai Ingredients CONSENSUS SCORE

Kon-BJCP Qualifications
Cicerone O Rank

Pro Brewer (3 Brewery
Industry &3 Deseribe

Bottle Inspection

2romaJ

Judging O Years
. Malt
Hops
Scoresheet [nstructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to deseribe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate,
For “Fermentation”, consider esters, phenols, etc.
{If character is inappropriate for style, mark the box to the right. ;
If character is absent, mark the circle to the loft. AP]JEBI’GI’ICE
Pravide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score. Color
Enter cansensus score at top of sheet. Clarity
Other
Example: How to fill in a Scoresheet
This example &5 from the flavor section for a Weissbier that is m‘
good, but too bitter for style.
Flavor | Malt
“ . |
Wk oL X, s Wheat. Subtle grainy nates Hops
tops gyl 0 OKforstyle .
Btemes i X W Wayteohihferstvie . Bitterness
Feimenlation (3 X O Bonone, Low Clave. Hint of bubblegun Fermentation
Balance
FinishfAftertaste
Flaws for style (mark L-M-H for all that apply} Other
Aeetaldebiyde Metalllc i
Kicohollc | Hot sty i m
Astringent | Oxidized |
Brellancmyces Plastic { Body
Diacetyl Solvent/ Fusel i carbonati
DAS Sour Adidic ; artonation
Estery Smoky ' Waimnth
Grassy Spicy
Light-Struck Sulfur 4 m
| Medicinal Vegetal
Feedback
L] Qutstanding Workd-tlass example of style.
5 Excellent Exemplifies style well, requires mingr fine-tuning.
LSRR VeryGood Generally within style parameters, minor flaws.
g‘ Good Misses the mark on style and/or minor flavs.
5 Fair DFf {lavors/aromas ar majer style deliclancies.
Bl Problematic Major off flavors and atomas dominate
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Additicnal resources tan be found st these sites.
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Thin . M Full None | M
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Other

T A (g, T 8,

Classic Example ¢ )

/nm/m Style

Pawless L1 . f 11 1 Significant Elaws
Wondedul L 1 L y Lifeless -
$rovide commenls eh style, recipe, process, and drinking pleasure. lntludehelplul suggestions ta the brewet. 1Y
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T ) kvanced te
¢ Judge ; = v | Position MlNI-BOSl
" Name )l(&"fd [t } Category Al E 5] )48 2| nm
1 ! Sub (a-f) - v Ly
;B;cR'aaln?c ' : L Subcatego [‘
| [ [Ny ! e o CONSENSUS SCORE
s o : 1
L Email Z c"i—:) M et W allle PN ' \ Special Ingredients '
T, = o e - e e e e e e e e am e e e may el be anaveage of
fucige's individuel reares
Non-BJCP Qualifications ! !
Cleerone T Rank Bottle Inspection Olox
Pra BrewMewew Bofl
Industry O Describe m Trapprapiite
Judging O Years Kore L M H % j//i
Malt 1 0 e Grme T Y
.] r
Hops oL 1O i
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢t ) 8 12
Use the space provided to describie the primary attribute. Othet
Add secondary attributefs] intensity/description as apprepriate.
For “Fermentation", considler esters, phenols, efc.
f character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearance napropricte heppropite
Provide summary of beer and key feedback for improvement. E .3 %y 2 s _ E
Assign scores for sach section and total. 2 8 £ 38 &8 ¥ £ 32 8 &
Review with other judge{s) and agree on censensus score. Color L1 )(I (. Head +_« 1« O0_____
Enter consensus score at top of sheet. . Brlliont© Hozy  Opoque Quigk {asting Other !
Clarity ! | Re‘lention}{__l 0 3]
Other ! Textore
T Rl reden i
Example: How to fill in a Scoresheet FEn 4o
This example is from the flavor section for a Weissbier that is m foopapcicle
gooed, but too bitter for style. i .
Hone | M [ } ' PR S ul &
Fiavor 131 Malt o L P i I Ay
v ' ; — . i .
e X , g Wheat Subtle grainy notes HOPS C' \ O 1£;M (’ ALy .!'?‘v\)h.»" .
Hopt ol .. n. 0 OKforspde . g‘ A Lo ,5_'{;_
Sttt oLt X B Waytoabichforgnle . Bitterness ~L__ i 0O e lia¥d Aol 2l
Fermentation OJ_.._XI_J O Benana.Low Cleve. Hint of bubblegum Fermentation ol \ . O 7€ N ’{:u. ¢{ J(o [ /5_7 E,__ﬂ
1
Hoppy Moty (.// 20
Balance 10
v Sweel
Finishidftertaste . 1 "o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcohalic Hot Musty f m .
e N Oridized Inapprapriate Ineppropiiete
ringen Kidize Thin u Full tione L M ]
Brettanomyces Plastic Body X G Creaminess L ! r O
Diacetyl Solvent / Fusel Hone L M H . ‘
DMS Sour / Acidie Carbonation g"ﬁx!ﬁ_“' = Astringency 1 u O 15
fslery Smaky Warmth OJ+J a Other
Grassy Spicy
Light-Struck Sulfur m
[ Medicinal Vepelal Classic Example ¢ ] ?f 1 r 1 NottoStyle
Flawless L LN I | Significant Flaws
Wonderful 1 '(«?( 1 ! } Lleless é .
Feedback  Provide comments on slyle, recipe, pipcess, and drinking pleasure. Include helptu} suggestints 10 1he brewer, lo
I} v 3 3
Mt e ed  giled of
PR Outstanting Workd-ciass example of style. N & B
E Excellent Exemplifies style well, requires minar fine-luning. Fr sty 4 /Ot ‘[ 5(&"’?
MR VeryGoed Generally within style parametets, minar flaws. I U
c.-_-_" Good Missos the mark on style andfor minor laws.
5 Fair 113 of majot style deficl
8 Problematic Major ofl flavors and atomas derminale
Judge Total i B
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
:’ Judge 6\;‘ - l’ 52 l > o ;Posllion M B0%
! Nome N ,;0; A : ; Category# 8 St 4_5 2| | |
. ! \ Sub [a- Ez Z = P |ty
'BJCP ID ’Qé/ ‘ Y e ;
: & Rank : ! gg?sua‘;cegory ' “
' Email LO}“\  Special Ingredients ! CONSENSUS SCO
o] - . A3y Not e an average of
ficae's individuel sean
Non-BJCP Qualifications jeger e
Cicerone O Rank Bottle Inspectien (1
Pro Brewer (0 Brewery
‘ndustry 01 Describe m Inappropricte
Judging O VYears Hone L M H
/
Malt OI ,I( 4 :
Hops oL ¢ /ﬂ'w fo pet of naf ;
Scoresheet Instructions M (4
Use the scales to indicate the intensity of the primary attribute. Fermentation Q‘I—;'-_4 o Ln / (;/}6‘2{;_ “{ e
Use the space provided to describe the primary sttribute. Other

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

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

Provide summaty of baer and key feedback for improvernent.
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 tha flavor section for a Weissbier that is
good, but tae bitter for style.

Flavor 13. 5
» v
Wit ol X, ;g Wheat Suble grainy notes
Hope 3% ' ;0 DOKforstvle
Bitleness o X X Weytoshighforstyle . .
Fermentation X, (O Banoma, Low Clove. Hint of bubblegum

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

Aeetaldehyde Metallic |
Alcohalic / Kot /| Musty :
hstringent Oxldized
Brettanomyces Plastic ;
Diacetyl Solvent / Fuse!

NS Sour J Acidic

Estery Smaky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal ]

tatstanding [EER] World-class exemple of siyle.
Excellent JEEEEEM Exemplifies style well, requiras minos fine-ltning.
30-37 ’« enerally wilhin style parameters, minor faws.
0

Misses the matk on style andfor minor flaws.
if Havorsiaromas ar major style deficlenles.
[e2EKR Wajor off llavors and aromas dominale

o
g
=
]
(=]
c
=
Q
o
rd

Problematic
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Color
Clarity
Other

Flavor

Malt

Hops

Bitlerness
Fermentation
Balance
Finish/Aftertaste
Other

Moutrieel

Body
Carbonation
Warmth

0verall 4

Feedback

Additional resources can be found at these sites.

_ Inapprapriale Incppiopriie
§§§§§§ £g8s
. AN [m} Head ! L0
B\lliunt Hozy  Opoque o Retention Quick Lasting o Other ;_3_
’ , Texture
fbe TO 10 Wqé’ NReA
lnoppraprate
Kone { M H ]
Ot ]
Oj_ij_____ E lﬁ
M S
ol ‘/_w [m] S;ré/&« /./ }'d ! ot ]
oo Lt pletic? | /7]
i 20
wn T, o (Do rrtohe o
o g g ChoClecS
Incpproprte Inappropricie
Thin M Full None | L] H

Creaminess ol .1 O

e 4
Hone L Ll H .
Astringency 1 — m]

Ol i O

[
OJ_# Other
bls ol
Classic Example | 1 1 ‘/ 1 ] NottoStyle
Flawless 1 1 / I= 11 Significant Flaws
Wonderful 1 ) Uleless )
Provig coym}yle retipe, prucess anddrmklng pleas?mduﬂe helpful suggestions lo the brewer. ﬁo
"y nlerip 521 L e &

& Flovp . ., /}, SLE
Binpod kit Spirt
O/fh‘nﬂ/ M[i h

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacation Date
-------------- :-~-—-----~-----»- ."-__-"L‘“—----u-_-h‘"—-—-----_7. Aevanced Ig

i Judg 7 - [ = I | Position ¢
" Name \ e AN Cnst X ; Category# - _E- s [Z z S" © | in ight MINI-BOS
1 = : « Sub (a9 I L |t
BJCP ID : = YA
| &Rank ' ! Subcategory Lol
: ! : ! ! CONSENSUS SCORE
' Email ! » Special Ingredients !

________________________________ e e e e e e e e e e may not be an atevage of
Hon-BJCP Quallficati fudges indviduel reores
011~ alincations
Cicerone O Rank Bottle Inspection Dok
Pro Brewer 00 Brewery
Industry O Describe m hwpmme
Judging O Years Nooe | ] J { ‘6'{ LI we.-c-! .
Mall L ﬁ»éﬁ?‘@( eliqg v 5
2 ”JH Med
Hops o « | D 0 (a faitt] M [

Scoresheet Instructions O h 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (3. - I 12
Use the space provided to describe the primary attribute. Othet i»( éﬂﬁ{ C;:Q( M’Jﬁ ‘&:)W -~ QJ
Add secandary attributels) intensity/deseription as appropriate.

For “Fermentation*, consider esters, phenals, etc.
K character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the (eft. Appearance Irappoprite Yappiopricte
Provide summary of beer and key feedback for improvement. E o & g £ ] 2 =28 _
Assign sceres for each section and total. E2E&EE = 2 =25
Review with other judge(s) and agree on consensus score. Color Lt v+ 3 [1 Head 4+ ¢ + 1 o Z-
X Brilliant  H 0 Quick Lesti el -«
Enter consensus score at top of sheet Clarity illiont ~ Hary  Opeque O Retention uitl osting .
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m lnappropte
good, but too bitter for style, dore | M W g g_' )

Flavor 13, Mall 1 X O -
Wit o x; r, D ‘Whest. Subtle grainy notes — HOPS \ o
(YT W S u | Ok forstyle i
Bitternass oyt X W Way too kigh forstyle Bitterness ot L , O
Fummtaton oL X1 50O _Banane. Low Cleve, Hint of bubblegum Fermentation i , 0 IZ.H
Hopay Moty 120)
Balance | 9
. l: [
FnishAftertaste o m ou[?"j Sine &+ a bt ale O&f--""f
Flaws for styla [mark L-M-H for all that apply) Other
Acelaldehyde Metallic |
Aleohalic / Hot Musty ? m S —
al? 13
Astringent Oyidized Thin " ol — W M
Brettanomyces Plastic Body 0 Creaminess _ [
Diacetyl Schvent/ Fusel Home L M ] ; .
j ! 15
oS Sour [Acidic Catbomation o~ i O Astringency o—i—'—%- O
Estery Smoky Warmth OJ__‘_%L' D Other
Grassy Spiy
Light-Struck Sulfur M
Medicinal Vegetal | Classic Example 1 ] ! i ] 1 Nottostyle N
Flawless L 1 1 1 1 | Sfgnificant Flaws -
Wonderful (.l 1 ) ] ) Lifeless >
Feedback Frnvwdecommenlsans e, recipe, process, and dripking pleasure. Include helpful suggestions fo the brewe. hg
olr o+ apd ovls lave z‘a "‘0{0 P2 COVh?
IR Outstanding World-class example of siyle.
T - Exemplilias style well, requires minar fine-luning. -+ ‘L\(‘Wﬁ 2. }'3! [ W 'r(!&
[l VeryGood Generally within style parameters, minor flaws. & ? fig
> Gaod Misses the mark on style and/or minor llaws. pe 1-5.'; rJ,r "’I £ {Wq}f Jﬂi 2 f
< Fair O lavorsfaromas of major style deficlencies. b{p 2 Loy, A ! ’ I‘L.‘ ol i)
Wl Problemalic Major alt lavors and atemas daminate Jd - - Eﬂ y
exto? _pr wlsh (g~ 29
Judge Total 5
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BEER SCORESHEET
AHA/BJCP Sanctioned Carmnpetition Program

Structurad Version

Location Date
' Judge ;' ) Position Rlianted te
e/ lax Qﬁml{, : | Category# 2');‘ E C\2Z% /<] (g o
' : v Subfes) LT v ety
;BJCPID ' ! !
, & Rank éz (({&‘ ' : [Ssgil?sa“tegory A l {’A '
t ' H o of
i Email Q/A.&-t.j( .-h Wﬁmk. 01:— ' Spedial Ingredients CONSESUS SCORE
L U . e e e e e e e e e e may not be an average of
fucige's individuel seores
Non-BJCP Qualifications ) B
Cicerone O Rark Boltle Inspection  DJox
Pro Brewer (0 Brewery
Industry O Describe m Tnappropiete
Judging O Years Kona L M [ .
Mall (1 ot Mn! ('K-L”“t 4«\4(:‘( A : c,m\,qﬂ
1 N . .
Hops (L %l 1 0 _QX*C\\U\% \Ok—!:" K&A‘Mé \/’
Scoresheet Instructions 2
Use the scafes to indicate the intensity of the primary attribute. Fermentation 1 Y J O ple e
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, efc.
If character is inappropriate for style, mark the box to the right. ‘
If character is absent, mark the circle to the left. AP peatance Toapyopeiate appicpiate
Provide summary of beer and key feedback for improvement. E- 2 Es 2 = 8 g
Assign scores for each section and total. 2 8,8 8 & = 57{2 2 & &
Review with other judge(s) and agree on consensus scare. Color - W( T | Head 2™~ 1 1+ 3 =
Ents ¢ top of sheet. B'll'fﬂ{ﬂ 0 Qui Losti Ihet )
nter consensus score at top of sheet Clarity il oy Opoee Retention uclj_ : wig 3 -
Other Texture
Example: How to fill in a Scoresheet
This exaraple is from the flaver section for a Weissbier that is m —
good, but 1o bitter for style. . Farcpocte
‘ Kene: | M [
Flavor 13_1\ Malt - . 4
Wl el X , (3 Whest. Subtle grainy notes ""_' Hops )( m| Q e STASY | WLSQ"\
Wops L 1. 00 Okforstde . 74 | LY v
Bltemess oyt X B Wey too high for gwyle Bitterness (L ! ]
Fermeniation =, X , 01 Bonana. tow Cleve. Hint of bubblegum Fermentation ol »‘\(“ .0 . ’) EG
galance Y AU MY oo W, Tfk i@@?aﬁ
FinlshiAftertaste | e é'sw -
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcoholic Aot Musty M —— epsnt
Astringent Qxldized hin " ful aae " "
Brettanomyces Plastic ; Body 7( , O Creaminess ¢ 'e'<= m] L!«
Diacelyl Solvent Fusel | Kore | M H .
oIS oy i Carbonation oi__-i: D Astringency < ] Is
fstery Smoky ! Wamth o X\ 0 Other
Brassy € 1 Spley
Light-Strutk Sulfur m
Medicinal Vegetal Classic Example ¢ 1 X i t 1 NottoStyle
Flawless 1 ] ! ] 1 Significant Flaws
Wonderful ! - 1 Lifefess -
Feedback  Provide comments on style, retipe, protess, and drinking pleasu@: helpful suggestians to the brewer, [
£
E5x oo 2f -
[N Gulstanding World-class example of siyle, - ~ \“
-—g Fxcellont JElig-E® Exemptifies style well, requies minar fine-Wuning. ‘(__"h’ “KL&A)D:RS ‘DL‘:”R “Too
(CN  varyGood [EIIRFR Generally within style parameters, minor aws. . B —F
g’ Good JeRBYASl Misses the mark on style andfor minot [laws. %\l‘fﬂ’i 22 (H.ch K’u—s‘? ﬂ)}a
§ Falr [REB¥ON OFf flavorsfaromas or majer style deficiences. L,ua,g_—_ (_‘ :’\'Q-GL,-J@-( WA%‘;NSVQ 5 Llde " .
W Problematlc [RURIEE Major off fiavors and aromas daminate — tt.) Uk,\\ ~ %)
tl“-‘--ﬂm #\’ -
: =1
Judge Total L
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BEER SCORESHEET
AHA/BJCP Sanctioned Cornpetition Program

Structurad Version

{ocation Date
f R o Tt T TTT o S L TTTTTTsmememmmmmmrT I
' Judge 81 ‘ : i{ e ' Pasitlon ﬁ'ﬁ?édc;‘s
e o log o H69374 ] | o
\BJCP 1D 6 | P Sublaf) L2 o A ?3 1. i
; &Rank F‘, q / : . ggﬁfca,tegow : , PLACE
1 B oul : ol
| Email A M . Special Ingredients : ) g CNESU
. MY NS DB AN AN ETIG

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (3 Brewery
Industry T3 Deseribe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as apprapriate.
For “Fermentation”, censider 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.
Pravide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgefs) and agree on consensus score,
Enter consensus score at top of sheet.

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

Flavor 13!
A t 1
Mib oL X =] Wheat. Subtle grainy notes
Hops ot ¢+ ) OKforstle .
Bitermess (L X M Woy too highfor style
Fetmeniation X (] Bonena Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic |
Alcoholic / Hot Musty :
Astringent | Oxidized !
Brettanamyces Plastic b
Diacetyl Solvent ! Fusel P
OMS Sour / Acidic
Estery Smoky ;
Grassy Spicy !
Ught-Struck Sulfur 1

{ Medicinal Viepetal

Fair
Problematic

kEBIe] Gff davorsiaromas or majof style deficiendies.
(1KY Major off ffavors and aromas dominate

& Outstanding JREIEI0E World-class example of style.

5 Excellent JELELE Exomplifies style well, requiras minor Hne-tuning.
[N veryGoed Generally within: style parameters, mlnor flaws.
g’ Good [PEEPAR Nisses the mark on style andfor miner laws.

o

v
w
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jucge's individuel reores

Bottle Inspection Ol ox

m Lvapproprigte

Hone L ] H
Ml oL . O Jom

‘!’L‘ ! AN f'I 2 _;‘
Hops O-‘—-—/! v o L1 5[&:&9.: f 1 g S}? {8
Fermentation oL O ” “(d - }..(}n O 056 -

T

Other giz’fl'f . (I,!{\HL/ ¥
Inaparopriate Inoppropriate

; - E E g 2 = B
$3:25:82 £ £3E §
o L 00 Head ! SN i RV

I_" Brilidnt  Hay  Opogue Othe Qflick Lasting thar .
Clarity n7,s__i_1 ] Retention L | [ =t
Other Texture

m Inapprapricte

o o Son Ikt rondlal soiess

P EVARE £ N
Hops ol ":d' O _{'J fét( .",’{u; x5 %J/).j}.ﬂ “fgﬁ").f{?‘
; 7

Bitterness . v |

Ll h
Fermentation 1 0 ;? @%

Koppy Med
Balance | e (]

FinishiAftertaste oo ! ﬂ [m] ‘i?f ) ;’,2"4 f’a-.._ ",f(kf/{
Other !{’ﬁﬂ"f o Je’}}én{:af N

m irapproprate Inopprogriate

Thin M Fult Kone L % H
Body e D Creaminess ot = i 1 O3
o L " # . <
Carhonation o_]_..ﬁa O Astringency L O E

Warmth ol o - Other

m ClassicExample | [ i ) NottaStyle
Flawless | t A7t L. Significant Flaws ’
Wonderful & 1 [P | v Lifeless -
Feedback  Peovide camments onsiyle, recipe, plccess.'a;d drinking plaastre. laclude helpful suggestions to the brewer. ﬁ 9
ne plev , pot [fhele Hial Sond
E}\ﬁ\ﬂ !ae—i () Gf’i}m‘«{iﬁ !ai -:fffl‘ VN
il dahase.  Sind. fchaefa/,
Intyandl {1a ‘handtbedls . dleci
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e

L
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N
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lacalion Date
T T /72 : Ty T ——————— i Mvarded
i Judge K . ' 2 ’ -~ . | Position A |
' Name | fA\AiRe : | Category# 21 E 542 37 _’f‘/? P |inflight MINlBo8
: ; sb@h A [
'BJCPID : : ‘ : [
\ & Rank 1 : ég@lﬁ)caﬂtegory A/Jﬂé‘m LB /?fa ! /
: ) : a- ) . of
i\ Email é:}) ! X Special Ingredients ; @g CONSENSUS SCORE
T T T T T T T e e e et may nat be ar average of
judge's individual soores
Kon-BJCP Qualifications -
Cicerone O Rank Bottle Inspection 3 ok
Pro Brewer2) Brewery B
Industry O Describe m Tnoppraprite
Judging O Years Hee L M H
Mall CI ! | ey -3 A g
}J D
3 ¥
Hops oL i ] Geonne 'fj’m Sué‘f/& . ﬂﬁ’) )
) ’
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 :{ — O [i2l
Use the space pravided to describe the primary attribute. Other
Add secandary attribute(s) intensity/description as appropriate.
Eor *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 Inaparapricte Fapploprite
Provide summary of beer and key feedback fer improvement. E o E g E u 2 28 _
Assign scores for each section and total. 2 32 E &85 £ 238 E &
Reviews with other judge(s) and agree on consensus score. Color LU 1 0 [} Head 21 ¢
Enter consensus scare at top of sheet. " Bllionr”  Hozy  Opague Quick Lusting Other
Clarity MO Relention ___x" 1 O 31
Al rd )
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. bogpizprale
1 M H ! }
— Hane R e, T !
Flavor 13 Malt oL g A _Ffhriae  pouidped e {l )
o . ) it "i' s :
Wik oL X 0 Wheat. Subtte grainy notes Hops oL ) ] A v i Jh ir)n A i: 'Ze!)'-
Wops a1 0 OKforstie w ¢ / ’
Blemess i1 X B Woyreobighforstle . . Bitterness 1 ' O ( 1,
Fermentalior b.g y O Banena. Low Clove, Hint of bubblegum Fermentation o , s @[ﬁ)
H Mo
Balance L /\:/ . "o
D Sweel
FinishiAftertaste - . ™o
Flaws for style (mark L-t-H for ail that apply) Other
Acetaldehyde Metallic
Mcoholic/ Hot Musty m 1 " —_—
hoppeopria rapopiicte
Astringent Oxidized T w R Yone L W 0
Brettanomyces Plastic Body N 0 Creaminess 1 1 O
Diacetyl Solvent ! Fusal el M 0 ) 3 .
TS our hidc Carbonation L+ Y . D Astringeney o0+ O 15
Estery Smoky Wamth oo+ 1 O Othey
Grassy Spiy
Light-Struck Sulfur m
Wedicnal Vegetal Classic Example |\< 1 i 11 NottoStyle
Fiawless L r}{ ! 1 L Slgnificant Flaws
Wonderful (. ] |:{ ] L » o Lifeless 7 )
Feadback  Provide comments on style, retipe, piocess. and drinking pleasure. Include helpful suggestions $a the brewer. r‘ o
P !
Ow,-'c” LD %) ‘1};5-19 {erds
P Duistanding World-class examplo of siyle, 1 ~ 7Y Y
‘5’ Excellent Exemplitics style viell, ceguites minor fine-uning. ‘h!e’ D b & A far. e ﬁ;é"f ‘? T
[GR  Very6ood Senerally within style parameters, minot flaws. A~ v Al :
g’ Gaed Wisses the mark onstyle andfar minor flaws. &VOnc 4 W Cra TR = :; A Qfﬂ
o Fair OIf flavors/aromas ar majo! style deficiencies. o~ o F !
bl Problematic Majer off flavors and aremas dominaty R e & ‘
Judge Total %‘3“0

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

Additional resourzes can be found at these sites.

hitps:fweanbjcp.org hitp:/fvww homalbrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e () o A =y 2
' Name ‘] T e oA TE.  Categoryé ( E g %Zgg 7. |nfioht 1
! . + Sub (a—f} E b r try
:BJCP ID . t ' F
. & Rank ' : Subcategory :
f : Do ! Co CONSENSUS SCORE
1 Email ' " Special Ingredients !

Non-BJCP Qualifications
Cicercne O Rank

Pro Brewer O Brewery
Industry 0 Deseribe
Judging O Years

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

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

Flavor ) m
Wil oL X g Wheat. Subile grainy notes -
Hopt ' - OXforstyle
Bitterness D__L_-_K__w M Wy too high for style .
Fetmintalion X ;] Banons Low Clove. Hint of bubblegum

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

Acetaldehyde Metalllc

Alcoholle £ Hot Musty

Sstringent Oxidized
Breftanomyces Plastic
Diacetyl Solvent ! Fusel

DMS Sour { Acidic

Estery Smaky

Grassy Spicy

Light-Struck Subfur

Medicinal Yegetal

s Dutstanding World-class cxample of siyle.

5 Excellent sxemplifies style well, requires minar Hine-tuning.
[N VeryGood Generally within style parameters, minor faws.
o Good Missas the mark on style andior minet llaws.

5 Fair 0 Havorslaromas or majar style deliciencies.
Wl problematic Major off flavars ané atomas dominate

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

may nst be an avesge of
fucoe's individuel seores

Bollle nspection D ox
m Inappropricte
Hone L M H N /
Ml oL o
Hops d + 0 Mg _/ .
el . 4—
Fermentation - 1 O y ¥ F i : i3]
Other (o i"«/ﬂ
J
Appearance Inappropriate lnoppiapriate
; = k1 Z g =z =S
:3:258:% £55:%
Color 1Lt 1 [ Head 1t : - -
itlignt  H 0 Other Quick Lasti Oiher
Clarity e, W oonst m| Retentlon | ™ "?:"'ra—
Other Textore
m Inappropriate
el M i J
Mt oL 1 O _MEL -
.
Hops o~ o [m] WI ,
Bitterness ! ! n} A f/!/ i 2 vz
; {e 8 )
Fermentation ! | LA I
Hopoy Haly 20)
Balance ! |
FlshiAftertaste . il a‘cpﬂ"ta(f‘z/f’
Other
m Inapproprte Inapproprile
Thia M Full fone L M H
Body ‘ O Creaminess oo 5 1 'Z
L M H .
Carhonation mg_l_._l_a‘ a Astringency (~1 : >er:] 4 K
Warmith O_l_l_;_\r‘_‘ O Other
m Classic Bxample ¢ ) 1 1 1 2 NotteStyle
Flawless | 1 ] H 1 ) Sigaificant Flaws -
Wonderful L ) ! ] 1 1 Lifeless >l
Feedback Providecomments on style, recipe, pracess. and drinking pleasurgeinclude helpf suggestions 10 the brewer. gl =

Adiditional resources can be found at these sites.

https:/fweav bicp.org

=0

Judge Total

hntp:/fiwnanv hamebrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
* Judge : 3 1 s O L | ey e
| Name Mee Aaak ; Category# B 522 SR Intight |
'BJCPID - s Sublad) 4 - | 2 A
I . 1 1
i &Rank "’-5,'-3 2,6 M ' . Subcategory '
1 Ay ! o oo
. Email (':L;W.}’,_. @ Gfﬂx 1= special Ingredients ! CONSENSUS SCORE
________ R e e e e e e e e m e may rat be an sersge of
judze's individual feores
Non-BJCP Qualifications ot Ioetton 3 frogep
Cicerone O Rank Oltle Jnspe o
Pro Brewer O Brewery
Industry O Describe m Inappropricle
Judging 0O Years Hone L M H
Malt o X s
Hops C‘)‘/ : B 1-9-9 '\Q )
Scoresheet Instructions ~—ty ] \ W g
Use the scales to indlicate the intensity of the primary attribute. Fermentation 31 — D \er c"’/-k_\'i‘. g izl
Use the space provided to describe the primary attribute. Other
Add secondary attributel(s} intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, etc.
¥ character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. .APPEHI'HI'ICE Inagprepeiale oapprepricte
Provide summary of beer and key feedback far improvement. £ - 3 E £ 4 2 g8 3
Assign scores for each section and total. E) %(5 LA 5* EE 2
Review with other judge(s) and agree on consensus score. Color L T B T I | Head L1 0
Enter consensus score at top of sheet. Claity Brilliont <Ky lupuque o Retentlon Of':g Lasting A Olher 3 l_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. hoppioprle
) Hone | 72 il
Flavor 13 ; Malt -~ i O
Wil gl X ;O Wheat Subtle grainy notes Hops ov ?( | D 6WR%M
Hops gyt ¢ O @forstyie .. 5 \4 l
Billeness ot o X 8 Waey toa high for style Bitterness . i O
Fementalion oL X 1 O Banend, Low Clove. Hint of bubblegum Fermentation . X | e -’l =
H Mot
Balance L 7< o
Br Swe
FrishiAfteriaste "% "
Flaws for style {mark L-M-H for all that apply) Other O_:Q 4’\;%?@ &
Acetaldehyde Metallic |
Mecoholic / Hot Musty | m — oo
Inapprop:a o ppropriale
Astringent ledllzed N Thin W R W W
Brettanomyces Plastic Body X e Creaminass ~o & ' g 2
Diacelyl ¢ 1 Solvent/ Fusel Hone L H S5
3 ; ' 15
oS Sour T Addic Carbonation ! (o] Astringency O—'i——-—" m]
Estery Stoky Warmth O_._*(_'__.J 0 Other
Brassy ~ | Spiy
Light-Struck Sulfur m
" Medicinal Vegetal ; ClassicExample ¢ ! L% 1. NottoStyle
Flawless L 1 1 i ) Significant Flaws
Wonderful ¢ 1 1 I ! ¢ Ufeless L-{';,
Feedback Provide cammenls on style, recipe, process, and drinking pleasure. liciude halpful suggestions 1o the brewer, [10
Tl doged (Waks 4o ‘
[N Outstanding World-class example of style. O & * -4 [ —T.._ .
g Excellent Exemplifies style well, requires mingr {ne-tuning. &kjc_ g'c"e“ 3 S l“(\d LS il ‘fj dC.B -
(YN vory Goed Generally within style paramaters, miner flows. =g ﬂ Guuhd RS ;1 ‘«f
g Good Misses the mark on style andfar minor (laws. ‘jt = m ‘43 2 &\ "\,96'
o Falr Off Hlavarsfaromas or major style deficienties, e Q K“;”‘(,L','i\‘-?"_-,, Y al)\M k‘ﬂ)&-\
Fq Problemalic Wajot off Navors and aromas dominate -

BJCP Scarashest Copyright @ 2618 Beer Judge Cenification Program

rev BSTR-160124
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Additional resources can be fougd at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
e N T (‘ """ b I:A(a..__, """"" [P [
A mE 604‘6 | Category ES S22 1 8] |nfig :
! « Sub (a-f) ™ L by 77 A
ks ;r
; ¢ CONSENSUS SCORE

Non-BICP Qualifications
Cicerone Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

1 Special Ingredients ;

Bellle Inspection

froma

Malt

may not be an merage of
judge's indivigual reores

Clox

Incppropricte

Ny hopves thiacyled

o— .
s o O ESTEZ
Scoresheet Instructions henel, < sa t- ?
Use the scales to indicate the intensity of the primary attribute, Fermentation ¢ — 0 -ﬂ £20f "S ({)W T
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, stc.
If character is inappropriate for style, mark the box ta the right. )
If character is absent, mark the circle to the left. Appearance Inagaropriole Fnpprepacte
Provide surnmary of beer and key feedback for improvement. E - x % [ g 28 £
Assign scores for each section and total. £ 85 & &= £ 2 &8 5
Review with other judge(s) and agree on consensus score. Color L1 1 110 Head o 1 - 1+ (O EZ
Enter consensus score at top of sheet, Clarity Brlliont  Hezy lUMUP g Other Retention Quick Lasting n Clher — |
W i3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T
good, but too bitter for style. PR
Hare L M d ‘ ' L
Flavor 13 l Malt oo \\/ ! 0 neeplee
Wil oL x; ;O Wheat. Subtle grainy notes - Hops , O V4 .@y‘f /M
Kops gt ¢ . O GKforstle . !t . &
Billerness 0_.__4...&_ X Weyteohighforstyle | Bitterness O L P( 0 l/]y N
Fermentaton 0,.1__’(1_.._f 0 Banang, Low Clove. Hint of bubblegum Fermentation o . }r . ! ﬂf.ﬁf% gq#q‘ﬁ "a_
i 20
K Mot .
Balance - ’{»H j
Sweel
FinlshfAftertaste | C wEEJ u}
Flaws for style (mark L-M-H for all that apply) Other /\
Aretaldehyde Metallic i
Hot :
Alcoholic f Ho Musty L m Tnoppiapriats Inappropricte
Astringent Oxidized ‘: Thin M ful oL W "
Bredtanomyces Flastic ! Body h | , O Creaminess : ]
Diacelyl Solvent / Fuse carbont None 't M H - astri P ‘s
DMS Sowr / Acldic arbonation 1.1 ringency (5 L X+ O
Estery Smoky ! Warmth o~ 1 O Other
Grassy Spiry
Light-Struck Sulfur m
Medicinal Yegelal ClassicExample | ! 1 L 1 ... NottaStyle
Flawdess | I ! ) 1 } Signifleant Flaws "
Wonderful L ) I 2 i 1 Lifieless § N
Feedback  Provide comments on style, recipe, pracess. and drin) ing pleastre. Include helpful suggestions to the brewer. [ia
o) @ et € bt wes ve
[N Quistanding Worid-class example of style. ! Al f .
B Excelient Exemplities style well, requires mings fine-Luning. :}'14 MM M//'{' ‘rﬁf U\-L.M \/&"jfp { Pt
(SN Vary Goed Generally within style parsmeters. minor flaws. H A e 4
z Good Misses the mark on style andfor minar flaws. M’a,fp Yk LT S hlj L E¥ {’ il Bl &‘ <€
§ Fair OfF lavars/aromas or major style deficlencias. iz { }‘{W@Q '
g Problemailc Mot off flavors and aromas deminale )

BICP Seeresheet Copyrght @ 2018 Beer Judge Cenification Program

rev BSTR-180124

Additional reseuices can be found &t these sites.

79]

Judge Total

hittps:/ivwwvan bicp.org

htip:/fwwnvhomebrewarsassociatian. org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Versicn

Localion Date
: —J"‘; --------------------------- B L’ ------------------ a; -------------- \ Position Advanced le
: ;:a'ﬁz M&L,\d \?Lmk ! ; Category# J% %‘ gsz:l' ‘3 U Linflight MINI-BOSl
- : + Sub {a-f) B L[
BJCPID | ! @ .
' & Rank é:léuf ﬂ\ ! ' E&?“},‘egm LA—LZ« A\Q/ ! ' %‘A
t N ' o N of
' Email ?Lﬁl"\-\’, _ M@ GW ~D£ :-, Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pra Brewer O Brewery
Industry O Deseribe
Judging O Years

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

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

—_—
Havor ) 13 |
Wit o x'; '1 o Wheat. Subtle grainy notes —
Hops  pb— O OKforstvle
Biletress L » X B Woytaohishferstyle |
Fumentatier X 1 0 Bonena. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic [
Alcoholic Hot Musty /
Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fusel

OMS Sour / Acldic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

2 Outstanding World-tiass exampla of style,

‘5 Excellant Exemplifies style well, requires minar 1ine-tuning.
2R VeryGood Generally within style parameters, minor laws,
@ Good Misses the mark on style andfor minor flaws.

5 Falr Off ttavorsfaromas of mrajer style deficiendles.
[F4 Problematic Malor af flavors and aromas dominate

BJCP Scoresheet Copyright & 2618 Seer Judge Cenificarion Program
rev BSTR-180124

nay not be an average &F
fdge's indhidual seares

Bottle Inspection T ox
m Inappropeiate
Hooe L M [ . )
Mall oD o Ne ‘S\J\W \yeond
HOP5 O él ] @ﬁusc G‘Y“-s _)g'/_l\ﬁ-’(/d L‘M
. ¢ “ \)
Fermentation o_l__.__F7< -7 i3l
Other L’Lotﬁvk (el ﬂz«o«.«{m as Wy IEQa S
[ Y
Appearance aopprepete Ipprspriote
E . % & § g '
$3i528 grgsf
Color L X1 (m] i Head?(l I ) -
o i Losti er
Clarity M 0 Retentlon M 0 3 i3l
Other Texture
m Inoppropeiale
Mona L M H
Malt o ; O &xe.a._é&\—i
Hops oL Dlg%drﬁst
Bitterness (51 X i 0 _ o .‘
Feﬂ'ﬂeﬂhtlon O’— . O -b(—h‘a}'\-l.a\_ &Q‘L& f—L e‘&_b; \Ll«z-a
Balance "1 K Mg C"I,b.g \'Ddd\-‘ﬂ‘/‘@—
Finishidertaste L <1 ™
Other st as ( &G‘_—.s»-. as Aashved
S MGM’ e (»L\s'vwa\tcg
m Ineapropticts Inappropricte
Thin M Fult Kase L M ]
Body O Creaminess O_!_‘?(_I_E = L{/
] H
Carhonation ""(;JL__v_?\;: ] Astringency O—l—\—<——-—‘ O s
Warmth O.Q{.__l.__l O Other
m Classic Example ¢ - ™ 1 ; NottoStyle
Flawless L 1 3% 4 1| Slgnilicant Flaws
Wonderful | ! L 3% L y Lifeless .
Feadhack 10

Previde comments an style, recipe, process, and m‘mking pleasure. [nclude helpful suggestions to the brewer.

Codh

6*3\2%{\’@ NN, 29

4—\’0(;}; O Lren S ( 9Cac (za,l:o":"a«&
(x2S d/u‘yaﬂ ’* ;QAL—J-IO%R‘JV S

s

le Mo as foSicd

b

o

Additional resources can be found at these sites:

fd
N
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Judge Total
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

BICP Scoresheat Copyright & 2018 Beer Judge Cenffication Program
rev BSTR-180124

Location Date
*Judge ! e S 2 s ot ey
o Vil (S oo 1o S8asd e =
: ! \ Sub (a-f) e e o L
'BJCP ID ‘ ! , é A
\ & Rank . : Subcategory '
! o (Beellout) . of
| ) : ‘ . ) ! CONSENSUS SCORE
. Email k + Special Ingredients !
S A e e e may not be an aievage of
joeae's individual eqores
Non-BJCP Qualificatfons Solle lospection O ox e e
Cicerone O Rank ? o
Pro Brewer [ Brewery
Industry O Describe m Inappropricte
Judging |} Years Hone L M H Y 4
Malt oo ‘ u] llu 4
Hops oL : Mn| (e
Scoresheet Instructions -Q\ ),4-\ ‘ :
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ — > . /‘li_:—
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - ‘
If character is absent, mark the circle to the left. AP pearance nagaropeisle napsiogriate
Provide summary of beer and key feedback far improvement. E - = |3 £ 3 228 _ %
Assign scores for each section and total- 2 2 8 &8 5 a3 £ £ 2E &
Review with other judgels) and agree on consensus score. Color L—+ 1 v 0 Wead o+ ¢+ -+ O3 Z’
Enter comsensus score at top of sheet. ) Brilliont  Hozy  Opague ek Losting Other
Clarity O Retention (] 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m " .
good, but teo bitter for style. R} 4
_ Nore | M L ‘/‘)‘L- .
Favor 13_| Malt L - O df
[ ,
N ;O Wheat. Subtle grainy notes — Haps o , O ! EF b -
Hops ot ... O CKforstyle i
Bttemess ol 1. X X Wey 100 high for stvle Bitterness 1 ! i O |, e ! -
Fermentatien ¢ X O _Bonana, Lew Clave. Hint of bubblegum Fermentation C,' . o M, l 3 (Ea
¥ Mol
Balnce N O x ]
Dry S\‘N.e.;l " t’
FolshiAftertaste L1 o A
Flaws for style (mark L-M-H for al! that spaly) Other
Acetaldehyde Metallic i
Kicoholic / Hot Musty i m — —
propr ppropricte
Astringent Oxidized Thin K Rl KomoL W W
Brettanomyces Plastic Body ; 0 Creaminess L S |
Diacetyl Solvent / Fusel Carbonal Hosa L M H Astri q:'@
TS Soun 1 Adldic arhonation 1 i O fingency O_x_n_@ =i
Estery Smoky Warmth o1 1 0O Other
Grassy Spity
Light-Struck Sulfur m
Medlcinal Vegelal i Classic Eample ¢ ] ! 1 1 1 NottoStyle
Fiawless 1 ] 1 ) 1 1 Significant Flaws
Wonderful I ! 1 ] 1 Lifeless
Feedback  Provide commentsan siyle, recipe, process. and drinking pleasure fInclude helpful suggestions 1o the brewet. 1
rea J Swiofze | low.-
" T
N Outstanding World-tlass cxample of style. M I
E Excellent Exemplifies style well, requires minar fine-iuning. L2422 F‘ ’,A‘Q /OkVﬁl)t‘-‘vv Ovenet
VR Varytioed Genarally wilhin style parameters. minor flaws. L{ " ‘ f} ,.f _‘r‘l// ()
2 Good Misses the mark on style andfor minor flaws. AR ‘ ra e/ LAV
=1 Falr OF Hlaversiaromas o majer style deficleneies. < | .
W Problematic Majot oft flavors and aromas daminate 7

Additiona! resources ean be found at these sites:

https:./fvmbicp.org

v

Judge Total

http:/fwsavhomebrewstsassociation. org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Locatien Date
JTTTTmTTIT ST T N ST T e y fdeanted S
L . ‘ \ - . [Posillon : I
: Mo Pagb. Ccoegonr LU B Y G Inmgn |fEcS
'BUCP 1D : | Sub (a6 = o
; ' 1 '
} & Rank g Zfé%ﬂ\ : : Subcategory __M \&A j L‘L A
t | of
» Email PW\L / IQ_G_X DE Special Ingredients ' CONSENSUS SCORE
[ e S may not be an avevage of
judioes individuel reored
Non-BICP Qualifications Botle lnspection — fregen et
Cicerone O Rank & Inspection *
Pra Brewer IJ  Brewery
Industry O Describe m Tnoppropricte
Judging &1 Years kore L % # g?‘
Malt o1 0 _Loash, Co
Hops oi-l— » C\A by MA
Scoresheet Instructions L
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ ’(/ — 0O 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 te the right, - .
If character is absent, mark the circle to the left. Appearance lneppeopricte heppropte
Provide sutnmary of beer and key feedback for improvement. E o = E £ g 2 =8 _ §
Assign scores for each section and total. 2 2 E & % = 3 2 =
Review with other judgel(s} and agree on consensus score. Color bl L b . [m} Head O
Enter consensus score at top of sheet. Clarity Bnlllnfi Hozy  Opoaue 0 Eeteution i.ustmn a Other g B
Other Texture

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

Flavor 4

-

lluppwpnnlc

good, but too bitter for style. e L " l\
lone:
Flavor 13! Malt K l‘bé Aetrde Toag } e
Ml oL x: J, QO Wheat. Subtle grainy rotes — Hops i O 5
Hops gyt + 00 QKforstvle . \/
Bitemess o1 o X X Wey voo high for style Bitterness ;0O
Fermeniation (5 X y O Banoang, tow Cleve. Hint of bubblzgum Fermentation ) | =) g
o ‘ [9]
H -?< Mot
Balance L ! o Dg—«
Frlshitertaste " 2$ 5"
Flaws for style {mark L-M-H Tor all that apply) Other
Acetaldehyde Hetallic
Alcohlic Hot NSty m — i
IRppro} nappropixiie
Astringent Oxldized hin W Rl — K i
Brettanomyces Plastic Body K ,a Creaminess (1 ?{ O
Diacetyl Selvent { Fusel carbonation "= L M H astri \h 5
DS Sour /Adidic : arbonalion AL o ngeny o B D
Estery Smoky | Warmth Oﬂ<——'———‘ J0 Other
Grassy Spley
Light-Struck Sulfur m 7{
! Medicinal Vegetal j Classic Example 1 ] 1 b L NottoStyle
Flawless L 1 ) | L. Significant Flaws
Wonderful ¢ ! 1 2 1 1 Lifeless g .
Feedbhack Fravide commenls on style, recipa, process. and drinking plsasﬁntlude helpfil suggestians to the brewet. 1o
[} outstanding World-class example of style. i H &5 t\ te{ Z‘ 4 \ Iudr
g Excellent Exemplifies style viell, requires minor fine-luning, \'4 w8
J A Generally within style parameters, minor flaws. P, Bp—— k
b Good Misses the mark an style ardor minar flaws. "\‘ m"—‘ M
° Fair Qff Navorsfaremas ar major style ceficencles, “
=l Problematic Wajor off flavars and aromas demingte 3
Judge Total =

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Pregram
rev BSTR-160124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location

Date

:, Judge ' \ ;’ / a " [Position Mg
e Ugmien (woolre o L Uyl 7w [E
M ' ' S - b ' fniry
'BJCPID : } Sub (o-f) : ((,AQ
. &Rank ! ' gglﬁse)tegow .
t \ ' v ; of
. Email ! » Special Ingredients ' CONSENSUS SCORE
________________________________ e e e e e e e e e e e m e e - may not be an average of
jedze's ndividuel ceon
Non-BJCP Quallfications ot lsocction T3 Jreges ndineetseoret
Cicerone O Rank & Inspection o*
Pro Brewer OO Brewery
industry O Describe m Inapproptiote
Judging O Years None L M ]
Malt . . 4
Hops (s ;0 ; ) —l
Scoresheet Instructions ﬂ( ‘et cept Qﬁ . & r'>~
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ . 1 O t &t 7 4% , .
Use the space provided to deseribe the primary attribute. Other ]

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, matk the box te the right.

If character is absent, mark the circle to the left. beparopriete Inapprepriote
Provide summaty of beer and kay fe=dback far improvement. E -3 & s 3 2 =5 £
Assign scares for each section and total. 2 2 E S &= £ £ 258 8
Review with other judge(s) and agree on consensus score. Color L1 1+ 10 Head L ! Z—'
Enter consensus score at top of sheet. .~ Bdllnt  Hary  Opague Quick © Lasting Other
Clariy — .0 Retentlon 73
Other Texture

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

FlavorJ

goad, but toe bitter for style. oL " ::"P ot
o
Flavor 13 1 Malt . .0
Kl o X ‘ : O Wheat. Subtfe grainy notes T Hops o , O
Wops gt 0+ 0O QKforshile . .
Bilemess ol 0 X ;¥ Woyteohichferstle . Bitterness L 1 1 O —
Famentalkn (3. X O Benong.Low Clove, Hint of bubblegum Fermentation 51 , s ’/[ ¢ ?‘1 olf"ﬁf ﬁﬁ'{&fj" 7’ 5
i 7 [20]
Balance "1 e N
FinishfAftertaste | o a2 Moy e A
Flaws for style {mark L-M-H for all that apply) Other /
Acelaldehyde Metallic
Alcohalic /Hot Musty m
- lnopptoplate Inapprepeiole
Asiringent Oxidized : T A - " W
Breltanomyees Plastic 3 Body . P 0 Creaminess 1 1 O3
Diacelyl Solvent  Fusel Nowe L M # -

[ ; j 1 S
WS Sour T AHIC Carbonation '~ Ac i O Astringency o0 1
fstery Smoky Warmth o~ O Other
Grassy Spicy
Light-Struck Sullur m

| Medicinal Vegetal Classic Example ¢ ] ) 1 ! J Notto! Style

Flawless | L ] 1 | | Significant Flaws
Wenderful 1 1 I 1 . ) blleless ™ 4
Feodback  Provide comments on style, retipp, process, angdrinking pleasure. Include hgtaful suggastions fo the brewet. [1 g
Iy
[T} Outstanding World-elass exemple of style. 'VJJ
.g Excellent Exemplifies style well reguires mingr {ing-tuning. "’1',‘ — i = ‘() - furialad 1 £ (&ML’
RO Very Gond Generally within style parameters, mino? Aaws. - ﬁ ‘ ., <3
2 &ood Misses the mari o style andier minor Haws. e ? ’,/('("' {,.b' = h?"/) i Mea e ﬂ!’ v
5 Fair OF ftavorsfaromas ot major slyle deficiencles. 76 - y-rs [P/ }l o = J‘{ [wrc&‘; (-(? e l'f'
Wl Puoblematlc Malot off fiavors and aromas dominate = p - - =
LD e

‘f’-eq E)

Additicnal resources can be found ut these sites.

BJCP Scoreshest Copyright @ 2018 Beer Judge Cenification Program
rev BETR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Varsion

Location Date
Thdes . o L : T - . Posilon || Meed
e _ e Pl ;  Crosont l[ g E S BED | (e i
'BJCPID - Rt D B
i &Rank = 6({ A ! léy‘?ca}tegory _@é\\;&_&—_l ! Lb
. . , o) . o
:‘ Email PLAA_.,J:.—-MQ 60‘0& .C:'E;__ Special Ingredients ) CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O3 Rank

Pro Brewer 3 Brewery
Industry T Describe
Judging O Years

Scoresheet [nstructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describie 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 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

Wheat. Subtle grainy noted
OK forstyle .

Way teo high for style |
Bonana. Low Cleve. Hm? uf bubhl:gum

Wit oL X : 0

Bops 2 1. 1O
lteness ol X X
Fermentation O_I___XL_J o

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

Acetaldehyde Metallic
Mcoholic/ Hat Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Addic
Estery Smoky
Grassy Spley
Light-Struck Sulfur

| Medicinal Yepetal

Outstanding World-class exampfe of style.

Excellent
Very Good
Geod

Fair
Pioblematic

Esemptifies style well, cequires minar fine-tuning.
Generally within styla parameters, minos flaws.
Misses the mark on styla andfor minot [faws.

O flaversfaromas or majot styfe deficlencies.
Major aff fiavors and atomas dominate

o
=
5
u
om
[ =
=
]
o
th

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

may nat be #h average of
Jucse's individue! resres

Bottle Inspection Ol ox

Troppropigie
Kone L M H

Malt L : ' O &We@&“\
Hops L X, | f'\fr\{k"\ﬂ

Fermentation Ol_i_l ,&MF’L_\__ (1
Other DR ae@ﬁ.—r\ { phe a MO

L)

Imp:mpli:u Tnappropriute
E o % EE u
2,3 E 8 & E -E?é E 5 §
Color i [N iy i Head [ - %
i ef 1 er
Clarity i & Hw i Retention ¢ L mm! ] 3
Other Texture
Flavor 2 et
Hore L M [
Malt O_u"_él__ O
Hops - b o
Bitterness 1 X L O
Fermentation 1 ;)’: - D Su—«—&'rb AY T L A 65
0

Dalace
Qo5

oD
e Cﬂj\“‘i‘\

Balance M S MW
FinlshfAftertaste D“JI }(‘ , Sweel. a
Other

Moutiec! J

lncppeopriete Inapproprinte
Thin ¥ Full bane L W H
Body ,7< 0 Creaminess o1 M o v O
Hene L M L] 1 s
Carbonation oo+ X\ Mtingency o2& . O s
Warmth OJ_L__l o - Other
m Classic Example ¢ 1 3{ I ) ] NottoStyte
Fiawless L 1 ! < ; Significant Flaws
Wenderfd L 1 Yo 1 )\ lfeless <
Feedhack  Provide comments an style, recipe, process, and drinking pleasuse. Include helpfidl suggestions 1o the brewet. i

o ‘\x&& & _

A=, T k@( At
‘0'\ PR SN Ny %“-”c‘t

_V W¥AA?/C'H\S-€-« a-@

-CQM‘L F LEWS . gu;( Q{i
bfm m\;ﬁ cond R kejudgel’otal e

A

Additicnal resources can be found at these sites.

htps:fiwvanbicp.org hrep:/fvavivhomebrewarsassoclation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Localion Date

v'éé—-/?' (’w aé ‘VC 4 / (Z E, AZ ?22‘ Pasition ﬂfﬁ?‘a"&ﬂ
‘ : | Category q; 727 lintigt X
_&w ' Sub (a-f) i_ = L Lo

S
Bggreaery .

CONSENSUS SCORE

may not be an average of
fucige's indivicuel seores

. Special Ingredients !

Non-BJCP Quallfications

Cicerone O Rank Botlle Inspectlon O ok

Pro Brewer O Brewery
Industry O Describe m Tnapprapriate
Judging O Years Nore L M H
Mall ) ' .0 £&T0 "’O fW
Hops o 'O e ’( 5——
Scoresheet Instructions '/L{ w1 -
Use the scales to indicate the intensity of the primary attribute. Fermentation ot —— o hl( £ eV f’f E. fiz]
Use the space provided to describe the primary attribute. Other '

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

If character is inappropriate for style, mark the bex to the right. Appearahce \ " Commte
mppropricl pplopT

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

Provide summary of beer and key feedback far improvement. E - Z £ § = g =5 _ %
Assign scores for each section and total, 8828 E 23 & &
Review with other judgels) and agree on consensus score. Color 11—t ¢+ vy 0 Head & ¢« + O3 -
Enter consensus score at top of sheet. Clarity Erilliont  Hary ilquc!ue o Othez Retention Quick Lesting o Other Z
T |_72r‘_1 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m —
goed, but too bitter for style. v L " " parpee
Flavor 13 | Malt o1 i w] Y — AN
Wi o x: g Wheat Subtle grainy notes T Hops ) , O ZM -
s gl 1O Offerstvie | . :
Brnes Lt X % Wovrsbighforstyle . .. Bitterness (L } N L "“C_ﬂ_é .
Femeslaton ot X 10 Benona. Low Clove. Hint of bubblegum Fermentatlon . .0 ‘f e (;7(?' er ia
Repay Moy 5 7 [2q]
Balance 1 | ! -
Fistibfteraste "1 M o @YEL fgéfﬂ/ L ﬂ";fkj
Flaws for style (mark L-M-H for sll that apply) Other : :
Acetaldehyde Melallic
Kleohelic / Hot Musty m .
Inappropiinle Inappropriate
Astringent Oxldized Thin Mo Rl - " "
Brettanomyces Plastic Body ;O Creaminess o+ 1 O ;
Diacelyl Solvent/ Fusel Hone | M H o
; il - 45
TS Conr] Al Catbomation ' 1+ D Astringency ~1 1 ey O
Estery Smoky Wammth ¢ 000 Other
Grassy Spley :
Light-Struck Sulfur | m
1‘ Medicinal Vegetal | Classlc Example | 1 ) { 1 7 NottoStyle
Flawless ¢ | f 1 L1 Significant Flaws x
Wonderfl | ! ] ! 1 y lifeless .
Feedhack  Peovide commentsanstyle, secipe, protess, and drinking pleasure. Inctude helpful suggestions 1o the brewer. 10
)LI "?‘f V0 &ent fﬁd’?{!" . (WL(“
3 Dutstanding Wudd‘:ltéssenmpleumyle. ) £ & '( M é'f_ Jcp Y Jgf’?fép S, o %
3 Excellent Esemplilies styfe wel, requires minor Hine-tuning. S = —~ - -/
?n 'lery:nod Generally within style paramelets, rinos Nlaws. o J T2 O'!] P ail 6‘%3‘3 QJ ?’-véh",_\g .
c ood Misses the mark on style andfar minoz {laws, J -
£ Falr O tlaversfatomas 6 majer syle deliclencles. (}7 Y n l"f( @ :4 > s N2 (\_?e < &; CH( TA}?L\'}’#
Bl Problematic Major off lavors and aromas dominate W = e = 7 —
12 e N 7 S A2 25

‘ Judge Total 50
BICP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites;  htips://www.bjcp.org  hTtpi/fvavwhomebiewersassaciation.org



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program

Steuctured Version

Location Date

Advanted le

: g = Pasilion o
1 ' Category# ‘_,t g 6}% N2 in fight INI-BOS
| | Sub (a-4) " A

of

i Name r_(a:_x ?LA/LAL._
e 1 e

CONSENSUS SCORE

_______________________________________________________________ may et be an average of
fudge’s individuel soores
Non-BJCP Qualifications Boltle Inspection. 3 ox
Cicerone O Rank einsp °
Pro Brewer 0] Brewery
Industry [0 Describe m Tnoppeapriate . \-
Judging O Years M i
% . O \I}uﬁ\w\«-eﬁl s

Malt

HZ:-\’L
Hops C‘DL : o _Negs o @

Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I_‘—Di—/ o - = 12

Use the space provided to describe the primary attribute. Other
Add secandary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ste.

If character is inappropriate for style, mark the box to the right, APPEBTBH[B ) " —
hapsrapriate ppiopricte

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

Provide summary of baer and key feedback for improvement. E o E g E g z % _ E
Assign scares for each section and total. & €< RN \E/ £ 28 &
Review with other judge(s) and agree on cansensus score. Color A TN T B I | Head [ I N i |
Enter consensus score at top of sheet. Clarity Brllant WJ{azg  Dpowue O Gther Retention E'{ Loy Gher 2..!?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier thet is m A
itter f N :
goad, but too bitter for style e 1 W "
Flavor 13! Malt : O
1 f ! . '
Mk ol X, [ Wheat, Subtle grainy notes Hops Cx , 0O M\.&I c&-‘\j
Hops 3 . OKferstyle Bi X - ~
femess i X M Weyreshishfarstvie ... itterness (L < .|
Famentation oL Xr .y 1 _Banana. Low Clove. Hint of bubblegum Fermentation |S( . &gpﬁ'd\&%(«‘?M q o

Balance Kﬂfpu i C ("’51?31&

Enishifftertaste L 2% % O

Flaws for 5ty|e {mark L-M-H fer all that applyl Other < L\j’ ™\ " J\A’E‘@A " \..,)'Cﬂa(
Acetaldehyde ¢ Metalfic |
Hcoholic/ Hot Musty m S —
Astringent Oxidized i THin " full Nanel " W
Sreftanomyces Plastic ! Body . O Creaminess - ¥ B
Diacetyl Solvent / Fuse! Hone L M # . L’Vl
T TR Carbomation. o1 1 " O Astringency o 1 D 5
Estery Smoky Warmth Olﬁ_=__' o - Other
Grassy Spicy
[1ght-Struck Sulfur
Miditlrlal Vegetal ; m Classic Example L N 1 1 ; NottoStyle
Flawless ¢ ] 1 i al 1 Significant Flaws
Wonderul L : |‘7< 1 1 | Lifeless ‘é1
10

Feedback Frovide comments on style, recipe, proess, ane drinking pleasure. include helplul suggestions fo the brewer.
L

a  Laasl GOR~ e

P Outstanding World-tlass example of style, i } = Ay . (9{__
7‘:3, Excelent Exemplities style well, requires minar fine-luning. L’:“‘ i H; bt 3 D\‘f’i\ e AN -
SR VeryGood Generally within style paramelers, minor flaws. L&_ \Oﬂ
e Good Misses the mark on style andfor minor flaws. @-’\\kﬁ L ﬂ“:“ ,; /9‘3\7)\‘“‘ !
S Falr O flavorsiarattas or major siyle deliclencles. ST E 6‘%&-& &m\,\ ECL &S |
fell Problematic

Major off favors and aremas deminale ==
S b?‘& ot ' L/@-Le( L\.Qdm L 9__/]_
Tos UL e el puggeTotal 5

BJCP Scoreshast Copyright © 2018 Beer Judge Centification Program b ”‘N\,—&Js
rev BSTR-180124 Additional resources can be found at these sites.  httpsifwvanbjep.oig hitpifeanivhamebiewersassociation.arg




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

v Judge . l 2 s ) Position f\.’]\‘a'ifrﬂ|0|
| Nome _(\FVE I ; Catogorst 2 /(7] GF| (w2
! ; 1+ Sub (a—ﬂ = — ! Eatry ,7
:BJCPID N | :

t & Rank ! : Subcategory %ﬁ-‘a{ /Fﬁ '
: /&é é Lk o : L MR Ml CONSENSUS SCORE
i\ Email @ oio% Shew - Lagsr ' \ Spedial Ingredients ‘ o T
L T T T T T T T e e e m e e i may not be an average of
Kon-BICP Qualificati fgge's individual rrares
on- ualifications
Cicerone O Raok _ s Battle Inspection 3 ok
Pra Brewer, Brewery 50l
industry O Describe m Tneppropriote
Judging O Years Kone € M H . .
Mall ) i . 0 A Mo, promitg £
7
Hops ! ; J D -"'J\Of? 1 Al dan
!

Scoresheet Instructions Lrine e @
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 D e CK é{*‘// L 3
Use the space provided to describe the primary attribute. Other
Add secendary attributefs) intensity/description as appropriate.

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

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

If character is absent, mark the circla to the left. Appearan:e _ Inapropriats Sappropriate

Provide summaty of beer and key feedback for improvement. E < 2 g £ 3 & 2% _ F

Assign scores for each section and total, =32 E S S= E £ 3 & 5

Review with ather judge(s) and agree on consensus score. Cofor Ll L 1} XD Head J——l—,ég' [T >

Enter consensus score at top of sheet. Bilignt  Hary  Opohue Othee Quick Lisfing, Olher )
Clarity e [m} Retention |___',)§1 C T3]

Other Texture

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

. Hone | L} [ Z/ § / / ]
Flavor 13.1 Malt | K)(\’ ) Ivlrd Nl o 19}'\; 1w
" . - { O T
Wil oL X O Wheat, Subtlegrainynares Hops s AN .1!’;,.0'-_;; fef J A bt
s gt + T Okfersivie r! f I s v
gitemess i X ¥ Wayteohighforsole ... Bitterness 1 ] 0 /O{({aw[ 25 b}\{w- 7
% Bonang. Low Clove, Hint of bubblegum R v ded T I
ot—=——y : - £ Fermentation X+ N . O A ¢ P et s (O
if v
M v -
Balance Hopps /\( "G
b Sweel
FinishiAftertaste | < 0
Flaws for style (mark L-M-H for all that apply) Other )
Acetaldehyde Metallic ]
Meoholl i
kﬂ.hﬂl cf Hot Musty m Ieappropiiale Inappropricle
Astringent Oxidized Thie W Rl Fane L W H
Bretfanomyces Plastic Body : 0O Creaminess o o 1+ O] ’?
Diacetyl Solvent/ Fusel Hone L [ H ~7F
i : 5
D¥S Sour [ Addic Carhonatlon 1 1 O Astringency R O | il
Estery Smioky Warmth e oo 1 0O Other
Grassy Spicy
Light-Struck Sulfor m
1 Medicinal Vegetal Classic Example | n \| ) ! 1 ) NottoStyle
Flawless L ;X“I ) 1 1 Significant Flaws &
Wonderful | ;r" 1 L ! L ) Lifeless ? -
Feedback  Provide comments onstyle, m;)pe. process, and drinking pleasure. ln:ll:’ehalpiutsugggsunnsiolhe brewer. ‘o
42 Shee iy berodll
P outstanding World-class example of style. - ! - 7 ,.,;‘f A
-g Exceflent Exemplifies style well, requir2s minar line-Tuning. 1 t{q, Corhine 'é“ ’j*"" Ao
[ Vary Giond Generally willin style parameters, minor flaws. J 7 .J', . &
E’ Good Nesses he mark on style andfor minor flaws. N}-‘f Ex&es {JM - .
5 Falr D Havarslaromas or majer styla deficiencies, ‘{\u Yy f} ; 28 U _,_‘{(,
=l Problematic Major olf Navors and aromas dominate : 2 7
groma M Godiy ' Tiy  mer ’/f
¢ A o
A f’t <f 5.;!1:: . g {f \-:z)mg,._ll Judge Total 50

BJCP Seoreshear Copyright © 2018 Beer Judae Centfication Prograrm
rev BSTR-180124

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

Location Date
----------------------------- : '{'”—_-"-“----_—_"“””----_-““ Pasilion Ielgantet to
Q]LQ/lﬁ/V\ ﬁ ﬁ[,\// ; ! Category# E- /) 7 / L Tttt MINI-BOS
\Jé ?g T ; | Sub (a-f) & 2 I Entry /7
\ & Rank Pf ( | : gubcategory 7 {
i Email ! :_ Special Ingredients &ﬁ(/c /( } ’1 CONSENSUS SCORE

Cicerone T Rank Battle inspection ot

e mmmem o A - ] U m3y ot be an average &f
fiCge's indvidvei scores
Non-BJCP Qualfications ¢ f 0

Pro Brewer O Brewery
Industry O Describe m Tnappropricte

Judging O Years Kore L M B [\0 ;ﬂl
Malt ! . 0 C & hn[ﬂsi, (h {84~

GI
Hops o v O ftth gﬁ £ . ﬂﬁ.’e« -
Scoresheet Instructions Fermentafion . ‘ o / 4
Use the scales to indicate the intensity of the primary attribute. o AT

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

If character is inappropriate for style, mark the box te the right. ) - ’ ] )
If character is absent, mark the circle to the left. - : Ap pearance haparopeste Tnoppreprote
Provide summary of beer and key feedback for improvement. Ec B g £ 4 2 =% _ 8
Assign scores for each section and total. 2 83 58 &= £E £3E s .
Review with other judgels) and agree on consensus score. Coler L—L L 1 1 [m] Head it o O _
Enter consensus score at top of sheet. ] Brilliont  Hozy  Opague Other Quick Losting Other
Clarity ;J__}zir Retentlon |_ﬁ4_| m] I
] Other ol Al Texture
Example: How to fill in a Scoresheet F@Q&%m'.
This example is from the flavor section for a Weissbier that is m —
goad, but too bitter for style. R
i ¥one | M H ‘ . C L
Flavor 3] Mt oo 1 O b 0 Lan &
Wl L X . Wheat. Subtle grainy otes Hops Ol O ]’_’Q&_Lk \_[Unﬁp (r{w ;J
Hops L ) O OKforstyle
Biternass 0_|__._..._E_.' ! Wey tog high forstyle . Bitleness (,‘.—I : 1 O '—a-p nc’ éj) l@rpd- ’ nl\Q
. o % ;O Borang. Low Cleve, Hint of bubblegum Fermentation o . . .0 ﬁéﬂn ({6/; ﬂ/?/, \74)
; £ 3
Balance " s s R M.n ‘{4 '
T §
FinishiAftertaste | 1 e a t:l’
Flaws for style (mark L-M-H for all tha: appiy) Other
Acetatdehyde Metallic
Hlcohalic [ Hot Musty m — . R
: ppropikte v puoprivte
Asiringent Oxldized Thin " ful ol L M "
Bredtanomyces Plastic - Body . 0 Creaminess L 0 ’ -
Diacelyl Solvent/ Fuse! " carbonat] Hone L M ] Astringenc Is
t i 1 I
oS Sour /Auldic ronation oo O ngeney oLpe i D
Estery Smoky Warmth ! y O - Other
Grassy Spicy !
Llght-Struck Sulfur i m :
Medicinal Vegelal Classic Example 1 i ! i ! ;1 NottoStyle
Flawless | L i 1 1 1 Significant Alaws ﬁ
Wonderful 1 1 ] 1 ! 1 Lifeless -
0 fig

Feedback  Provide commenls on style, ragipe, protess. and drinking pleasuregInclude helplul suggestions 1o the brewer.

h,

L7 1 - y
O flavorsfaromas or major style deficiencles. b(f [ / Iﬂ 4\ y »

Major aff flavors and aromas deminat
JudgeTotal L 14
BJCP Scoresheat Copyright @ 2G18 Beer Judge Centification Program

rev BSTR-180124 Additicnal ressurces can be found at these sites,  htipsi//wwnw.bicp.org hitp/fvavv homebiewersasseciation.org

o Quistand forld-class example of style.

5 Exce & Exceoplifies style wedl, requires minor fine-luning.
R Very fenerally within style parameters, mino! flaws.
2 Misses the mark on style andfor minor faws.

a

")

(%3]

Problematic




BEER SCORESHEET
AHA/BJCP Sanctioned Campetition Program
Structured Version

Location Date
---------------------------------- -—i—_----'ﬂ-—--_—----‘““ il Advatted to
' Judge /( ' 3 = Y . |Position i
. Name {V&’ v : i Category# 4 E 5§ g : in flight MiNI308
! : . S|l 21 |
! : « Sub (a-f) . ' ey
:BJCP 1D : ' S’ . / /9 !
i &Rank 7 ! ; Subcategory I 1 A t;: e '
1 . \ i el e \ of
il A8 @ Habsbae. € o ! Special Ingredients : CONSENSUS SCORE
L A e e e e mm i — e e may not be an ayerage of
judge's indivicduel seores
Non-BJCP Quallfications St specton £ , o
Cicerone O Rank e Hspecton "
Pro Brewen;,E/I—B_rewery ? (o) g
Industry O Describe m Inappopriote
Judging O Years Mone M H . / .
Malt o ‘ -0 'p"““’*‘”ﬂ rh =9x .
I
Hops & ' O _Jle e Fedeme
Scoresheet Instructions '
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 I U fiz
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/description as appropriate.
Fer *Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right. - )
If charactet Is absent, mark the circle to the left. App eatance N Inaparopeicte oappeopricte
Provide summary of beer and key feedback for improvement. E -3 5§ 2 25 _ F
Assign scores for each section and total. EE E3 8 £E 2 X E 3
Review with other jucge{s) and agree on consensus score. Color L\/l Lt Head M1t |+ 4 O
Enter cansensus scare at top of sheet. Clarity Biltnt  Hary  Opogue Retention nj|§k/ Lasting - Other 2 l’g
Other Texture
Example: How to fill in a Scoresheet
This exampla is from the flaver section for a Weissbier that is m P—
good, but too bitter far style. PP ;
bzl M H . / /
Favor 1 { Malt o1 i _Z/e, Le " ,{ rleb o iy
Wk ol X\. r. O Wheat. Subtfe grainy notes — Hops ' , o [
Hops 3y O Okforstyle .
Bierness o+ X 30 Woy tog high for ghle Bitterness ol ! - g
Fermeniation o X ;[ Benang. Low Clove. Hint of bubblegum Fermentation ol . . O ?,
Hoppy May [zq]
Balance 1 R
o Sweel
FinishiAftertaste ¢ g
Flaws for style (mark L-M-H for all that zpply) Other
Acetaldehyde Metallic f
Afcoholic/ Hot Musty i m
- q Enappropraie Inappropricle
Astringent Oxidize T M Rt ant L ] H
Bretianomyces Plastic Body ;D Creaminess oo .o ¢ O 7
Diacetyl Solvent f Fusel Hore L M # . AR
oS X Sour/ Addic Carbonation ~u_ 1+ O Astringeney o~ .+ OO s
Estery Smoky Warmth I | Other
Grassy Spicy
Light-Struck Sulfur m
Medicnal Vegetal N Classic Example | 1 ) L ! ;) NottaStyle
” Flawless | 1 1 1 L1 Significant Flaws
Wonderfub L ] L 1 1 v Lifeless 3
Feedback  Providecomments onstyle, recipe, process, and drinking 7aasure. Include helpiul suggestions to the brewet, [12
el  to e [k of F,
TN Outstanding World-class ckample of siyle. . N ' / )
E Excelient Exemplifies style well, requires minor Hne-iueing. LAYEN LA 'f breds & fnEee D A
(VR Very Gaed Generally wilhin style parameters, minor laws. ;
2 Good Misses the matk an styla andior minot (laws.
= Fair QOff flaverg'aromas ar major style deliciendies.
W Problematic Malor off iavors and aromas deminate
7
JudgeTotal [*7 =9

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatfon Date
:. Judge Q /\ ! : ! ’ a0 . Posilion ﬂfﬁi‘éﬁ‘s
' Name ""ﬂ/hpﬂ A 0!/10// | : Category# g @g z I i |inflight |
! ' } . Sub (a-f) ; ey
1BJCPID F”Gb | : |
, &Rank T4 ! , | Subcategory !
' ! ; Bpellond . of
\ Emall dﬂ . )] ';I k ; , Special Ingredients ! CONSENSUS SCORE
P, K v - e e e e e e e e e e e m e — e miay nat be an aievage of
oge's ndividuel socores
Non-BJCP Qualifications Bl tsvedion froge mEE I
Cicerone O Rank spection *
Pro Brewer OJ Brewery
Industry O Describe m Inoppropeictd
Judging ] Years None L M H ﬂ ﬁ /W
Ml oo . O yicéry (B
- [
Hops oLl =1 t O _/\/0)!(—-
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 <0 ”MMM = 77|
Use the space provided ta describe the primary attribute. Other A2 A’A» ffe Fa'd 04 Crili o T
Add secondary attribute(s) intensity/description as appropriate. y' 7 7
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. AP pearance N lopproprice inappespriate
Provide summary of beer and key feedback for impravement. E = E E £y ) ]
Assign seores for each section and total. 2 32 & L& F £2 885
Review with other judge(s} and agres on consensus score. Color g1t 1+ 10 Head o+ i+
Enter cansensus score at top of sheet. Clatlty Tiliont  Wory  Opocue o Retentlon Quick Lesting Othes Z 2
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m nspiprite
good, but too bitter for style. Fhoprc)
) Heaa L M LI
flavor 13 i Malt 1 ! . O
LT &' ;g Wheat. Suble greiny notes Wops oL+ o Mg " Z&_ ™
ops wyl DO OK for style : EJ . /
Bituoss L1 X ¥ Woyteahishforsnde . . Bitterness (11 0 (X8 2 £
Fermentation OJ_.._’_tL_.' O Bonano.Low Clove. Hint of bubblegum Fermentation . ' O S; ""-EE;
Mol
Balance H°Fp ! "o ’ -
n . 1
Fnishftertaste L+ {0 diocets! /
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcohetie / Hot Musty m — seppop
noppiapriate ppopricte
Astringent Oxid I‘zed Thin W Rl yonoL " 4
Brettanomyces /| Plastic Body g O Creaminess : [m| .
Diacelyl " | Solvent/ Fusel carbonation "™ M 0 st .
oW Sous PAclc thonatlon = fingeney o1 ———— O -
tstery Smoky Warmth O—‘——y‘L——‘ O Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal /| Vegetal Classlcbxample (¢ 1 | 1 Notto Style
Flawless L 1 ] 1 / P Significant Flaws
Wonderful L ) ! L 1 Lifeless .
Feadback  Provide comments onstyle, vecipe, process, and drinking pleasure. (pelude helpful suggestions 1o the brewer. {‘O
Il s )
Lot 7o yﬁa (A
[0 Ouistanding World-lass example of style, ﬂ%
";’, Excellent Exemplifies style well, requires minor fine-tuning. ﬁgg_'.ef_‘:f £ &3 ,//' __7: kﬂ ‘M&/
[N Very Good Generally within style parameters, minar flaws. Q t: g gé 9 u .
> Goad Misses the mark on style andfor minor fiaws, (é ﬂf’r = =] '!"{D em -
S Fair O Havors! of major style defi . @ mri
WA Problematic Major off Pavors and aromas dominiat -, ﬂ / T

BJCP Scoresheat Copyright © 2018 Beer Judge Cenification Frogram
tev BSTR-180124

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

Location [ate
L’ -------------------------------- ) :' -------- :'—L: -\ ------ ,; --------------- \ Pasillon Relvanted fe l
o Nax Qunde ot gRS3UB| e
'BJCP 1D ; ek _g— L
E& Rank £2— éqa‘ ; Subcategoty \m_)‘e L?A !

A

CONSENSUS SCORE

EK Email P{M.k- é th DE -_{;:;l::llngredients '

may noT be an aietage of
judge's individual seares

Nen-BICP Quallfications
Cicerone O Rank Bottle Inspection Dok
Pro Brewer 00 Brewery
Indlustry 0 Describe m Taappeapricle
Judging O Years Heae L M H
Malt OI_‘L ; |
Hops (L ‘<', 3
Scoresheet Instructions D‘ COFtn
Use the scales to indicate the intensity of the primary attribute, Fermentation o1 \K — O LA ‘| g 3
Use the space provided to describe the primary attribute. Other

Add secandary attribute(s] intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, atc.

If character is lnapproprlate for style, mark the bex to the right. )
If character is absent, mark the circle to the left. Appea_rance Inoparopriole keppropriate

Provide summary of beer and key feedback fer improvement. E - B 2 £z £ 258 .
Assign scores for each section and total, Es %5 B g z’i 8 &
Review with other judge{s) and agree on consensus score. Color it ] Head L1 .0
Enter consensus score at top of sheet. Clarity Bﬂlli:x‘_i 7y Opome o Other Retention DM_VK' lastg Other ‘3“’;
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but too bitter far style. PR
Kone { M R
Flavor 13 | Malt 1 . O
Wi o1 X, g Wheat Subtlegraimynates T Hops . , O 6‘\&‘-;:{;«‘ &
Hopp pgl— o 0O Okfersitvle ) \C ‘
Billeoess 1 X % Woyteohighferstyle Bitterness ol ! ] -
iaen o1 Xi_ 1 G Benena.Low Clove. Hint of bubblegim Fermentation 1+ - g DA ’L%\ ér“
- U 20
Balance Hipey \K Moty |
FiishiAftertaste Rl
Flaws for style (mark 1-M-H for ail that aoply) Other
Acetaldehyde Metallic |
Alcoholic / Hot Musty { m
- 7 [nappropraie Inoppeapriate
Astringent Oxldized ! Thn £t wore L " "
Brettanomyces Plastic ! Body ﬁ . 0O Creaminess E ; O
Diacelyl ~L. | Solvent/ Fusel Hone L " ] L-(’
\ i . g
T T Carbonation 1+ Pw O Astringency Q_!__i...l O |
Estery Smoky Warmth O_|_'5_~__' o - Other
Grassy Spicy
Light-Struck Sulfur m \[
‘Medicinal Vegetal i Classic Example | [ A { ] i KotloStyle
Flawless (1 1 798 1§ Significant Flaws
Wonderfol L 1 1 ) 1 ) Lileless .

Feedhack  Provide comments on siyle, recipe, pracess, and drinkng pleasura. {rclude hefpful suggesﬁoﬂslolhe brewe?, 1o

Y Ouistanding Worid~class example of styie, b k"D&_‘) ‘Q,L

E Excellent Exemplifies style well, requites minor fina-taning. m g’ S QLM

(2l VeryGood Generally within style parameters, minor llaws. J. --1 £ m - \ o }

g’ Good Misses the mark on style and/or minor flaws, s
o Fale Df flavarsiaromas or major style deficiencies. '/‘2\_,‘_‘__ ‘ é\‘\:}\m,_f\'

WA Problemalic Wajor off Navors and aromas dominate u

Judge Total 50

BJCP Scareshest Copyright & 2018 Beer Judge Cenification Program
rev BSTR-180124 Additicna! resources can be found at these sites,  hnpsifwvawbjcporg  Sitpi//vanvhomebrewersassociatian.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location [late
B4 Y T | Y ; --------------- ) Posllion hdvante-d e
! i‘,‘;"ﬁio C;«—L"’/ ; | Categoryd 4 , E 1S 7% / T it wscs
: : L Sub (o) dl A |y
-BJCPID : . ) n
. &Rank 1 : g&lﬁcategcry : A
; ! J vl CONSENSUS SCORE
'+ Email . 1 Special Ingredients '
N T T T e e, e e e e e e e e may nat e an average of
judge's individual seares
Kon-BJCP Qualifications sowle Inspection 1 ok
Cicerone O Rank ?
Pro Brewer [J Brewery
_Industry O Describe m Tnappeapriate
Judging O Years Hene € M H J
, T B ¥
28,
Hops (i ) @ Fp h
Scoresheet Instructions 1’—:14 j 4" 4”
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 — O la C.{ ‘/ I?E
Use the space provided to describe the primary attribute. Other
Add secandary attribute(s) intensity/deseription as apprapriste.
For *Fermentation”, consider esters, phenols, etc.
if character is lnapproprlate {or style, mark the box to the right. - .
If character is absent, mark the circle to the left. Appearance Inagproprite “H’“’P“"‘“
Provide summary of beer and key feedback fer improvernent. E - 2 % £ 3 g p o _ E
Assign sceres for each section and total. £ EZTEE 2 &8 &
Review with other judge(s) and agree on consensus score- Color L1+ 0O Head o1+ 1+ 1
Enter consensus score at top of sheet. Clarity Briliont ~ Hary  Opotue 5 Othet Retention Quick Lusting o Other
I E B R B
Other Texture
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m —
goed, but too bitter for style. oot | N " PRt LJ
Flaver 1 l Malt 5 | .o v
mt ol X, i O Wheat, Subtle grainy notes Hops | \ o W&
ops gL 10 QKforstvie
Bilhn::s ol X ¥ Way too high fer syyle Bitterness 1 | 0 M u / -
Fomestation. ot Xr D] Bonong. Low Clove, Hint of bubblegum Fermentation ' . fa] A 2 f/,M M{ g‘( 5
. O 20
H Mot
Balance L Yo
. D §
FinishfAftetiaste | " o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleabolic / Hot | Musty M tapprapiile Jrappragriate
Astringent Oxidized Ttin W fal e L " H
Brettanomyces Plastic Body n Creaminess | 0 4
Diacetyl Solvent/ Fusel i Hore L [ # |
- + i . f €
S Sour T Addic Carbonmation ~1 1 . O Astringency ~1 =+ O
Estery Smoky Warmth ~r o 0 Other
Grassy Spley f
i Light-struck Sulfur m
‘[ Medicinal Vegetal Classic Example | ! 1 I 15 MHottoStyle -

Flawless L 1 1 1 ] | Signiicant Flaws
Wonderful L 1 Llfeless 4"
[1g]

Feedback Prmdzmmn Lsnnslyle e prntess and dri pleasu ln:ludehelpiuisuggesﬂonsi he brawer,

4 l' l{ A
- Outstandiag World-tlass exsmple of style. h
3 Excellent Exemplifies style well, requires minor fine-luning. ﬂ
ISR VeryGood Generally within stybe parameters, mingr laws. 6 8# ! 5: - - ‘,,Lp
. g Good Wisses the mark on style andfor miner {faws, /o 349 e "‘: ‘? U j
§ Fair 0F Hlavorsfaromas or majer style deficiencles. ( __’! ’ s (p 9,{1 & e
Iy Problemslic Walor off flavors and aremas dominate Ty o 7

Judge Total 50

BICP Scareshest Copyright © 2018 Beer Judge Centfication Program
rev BSTR-180124 Additional resaurces can be found at these sites:  hups:fwwwbjcp.org  hrtpi/Avwvhamebrewersassocistion org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatien Date

{BJCP 1D
. &Rank

Email

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (0 Brewery
Industry T Describe
Judging O Years

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

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

Havor 1

Wl ol X : 0 Wheat. Subtle graimy notes

Hops a0+ O Okforstle
Bitletness 04_-_25_4 X Waytoohighforstyle
Fermentation X O Boneno, Low Clove, Hint of bubblegutn

Flaws for style (mark L-M-H for ali that apaly)

Acelaldehyde Metallic
Alcohelic / Hot Musty
Astringent Oxidlized
Brettanomyces Plastic
Diacetyl Sabvent ] Fusel
(149 Scur / Acldic
Estery Sroky
Grassy Spigy
Light-Struck Sulfur
Med|tinal Vegetal

quld-class example of styfe.

gmplities style well, requires minor fine-tuning.
Enerally within style parameters, minor flaws.
isses the mark an style andfor i laws.

QF flavorsiaromas or major style deficlendes.
Majot eff fiavors and aromas dominate

Scoring Guide

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

;: ‘ -# ()‘-{ - ;é_ ------- Posltion ' :ﬂdl‘b.:ll(;gts I
! Category T Mﬁ 33 i gt .

. =

Subfef) L2 = 7 L4 3
Subcategory

{Spef out of g
1 Special Ingredients !

Vi
roma olf o [

X
el Sheefoss

~

CONSENSUS SCORE

may ne1 be an average of

/ jLage's individuet seares

Bottle tnspection O ox

Aone | M s
Mall oo | . g 50/744 Vit
Rops Lad
Fermentation . ; 7

Oher h = 7 -7 J /

Inappropriate
E - E RS @ 2 _ §
32528 $ 52532 -
Color Ir/fl [ | Head L2 1 - 1+ [ = ‘
Clarity Brilliont  Hozy 'Opuuue o netemlonu a er / ?
Ohet P I . Texturg , 2 .
Lackeg, (o /) Fec! 7 ier,
Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other
m Tnappropricte Inopprapricte
Thin M Fult Nora 1 W H
Body . 0 Creaminess e 1 1 O 4‘
Nare L M H , f
Catbonaton '~ 1 jm} Actringency ~1 o m} 15

Warmth o~ .+ 00 Other

Overall 4

Classic Example | 1 1 L 1 3 HottoStyle

Flawless ¢ ] ] ] ] | Slgnificant Flaws 7
Wonderful L1 1 1 ! i Lifeless A
Provide comments on style, retipe, process, and drinking pleasure. Include helpfu suggestions 1o Lhe brewer, i

THonlr (v, Sone DGk 4

A It C
]

(s '
o o L3

Judge Total 50

Feedback

Additional resources can be found ot these sites.  hnps:fwww.bjcp.org  hitp:/fwwivhomebrewersassocistion.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Lacation Date
Y 7 e e Advanted fo 1
‘ Judge f!( : s - - |Postlion INIBOS
' Name SV b ! | Category¥ %E__ g 7445) 3 3 . |inNight p
\ VSubfaf) T : Enlq«,} é
'BJCP ID ! A A X &
, &Rank - : | églﬁuse)tegory PPC Vs i ' '
i . H u | of
. Email éé(ﬂ/)ébé i éﬁi-" [~ i ' Special Ingredients ! %3 CONSENSUS SCORE
LTI T T T oo . e e e e e may nat be an average of
hocge's indihvicuei seoras
! ! Aﬁ jrcge'sin
Hor-BJCP Qualificatons dolespectn Ol Labef  on oo
Cicerone [ Rank
Pro Brewer 3 Brewery fon
Industry O] Deseribe m Tnapprapriele
Judging O Years None L E ]
Malt o + 0 T ﬁ,_./,,., pose Fox
He L X ) O 4 év'el\'»- Jn Gy Lo !2 O L L a
ps Ol < 7 7 ¥ 3 pSA k] i(_
Scoresheet [nstructions Fermentation ~L NS O ¢ /! 8
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 as appropriate.
For *Fermentation”, censider esters, phenals, etc.
If character is Inappropriate for style, mark the box to the right. - )
If character is absent, mark the cirele to the left. Appearance teapprapriate Fappiapicte
Provide summary of beer and key feedback for improvement. E o B g £ s g2 on _
Assign scores for each section and total. 2 2 E 3 &= £ 2328 &
Review with other judge(s) and agree on consensus score. Color L \l’ T ] Head 0}/ 1 Lt m
Bithonf” K 0 T Lesti er
Enter cansensus score at top of sheet. Clarily I \Bj ary poque & Retentlon \}d‘ esting 2 -
7~ y 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Insporapricte
good, but toa bitter for style, - u "
flavor | Mall AT . 0O
. 1 X 7. 7
Wil oL X g Wheat. Subtle greiny nates Hops o1 ) o /V, e 5/ fde( e Aap,
g ’|
Hops gyde— 100 OKforstle . Ar. ya ]
Btterness 51 o X & Woay ton high for style Bitterness o Nl  a /If/', S a :,'M a !"bf(’—’ Hand
Femenlston L Xt 1O _Bonana. Low Clove, Hint of bubblegum Fermentation 1 \ 0O } §
71 %
H Mot
Balance [ ,\/\' ! o
Sweet
Finlsh/Aftertaste " " O
Flaws for style (mark :-M-H for all that apply) Other
Acelaldehyde Metallic !
Aleoholic / Hot Musty : m —— ——
Astringent Oxidized T " Rl Voo " H
Brettanomyces Plastic ‘ Body g | Creaminess o1 [ g
Diacelyl Solvent f Fusel i carbonation "™ ¢ :/ﬂ M Astringe - s
1 il ]
DNS Sour / Acidic arhonation ol ——f— ingenty  o-————
Estery Smaky ‘ Warmth o_l__,_.\/'L._.._l Other
Grassy Spicy ‘
Light-Struck Subfur m
[ Medichnal Vegetal Classic Example L i :w;’l I ] }  NottoStyle
Flawless L L1 | ! i Slgnificant Flaws
Wonderful L ! L2 l I Lifeless . ? B
Feedback  Provide comments en style, recipe, process, and drinking pleasure. include helpful suggestions 18 he brewer. ﬁ g
Y Oustanding World-class exmple of style,
= Excellent Exemplifies style well, requires minor {ine-tening.
(2R VeryGood Generally within style parameters, minot flaws.
@ Good Mhisses the mark on style andfor eninot llaws.
5 Fait ff Havors’ armajot shyle o
Pl Pioblemalic Major oft flavors and aremas dominate

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

Additional resources can 5o found at these sites.

hrps:/iweandjcp.org

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

Lacation Date

: Judge/-_? ~ (” f( ) ;’ @’ w7 , | Posllion r‘m][;g;

" Name | pomign \ Pl {ev ; Categonyé —%;—— E 26 g?( Z © o indlight 1
. T . v Sub (a-f) w ! Eelry
BJCP ID . s ‘ EA
1 I
i B Rank . : ‘Ssaiﬁaca‘?tegory :

1 . . o . ol
X Email ! : Special Ingredients ! CONSENSUS SCORE
LU e e e e e e e may not be an average of

fucize’s individuel seorer

Hon-BJCP Quallfications ot heoccton frezsrmme

Cicerone O Rank otlle Inspe o
Pro Brewer [0 Brewery
Industry O Describe m frappreprile
Judging O Years Hone L M H
Malt ! ! |
© e 22 j L s fepe=
Hops oL : I R i W ikl 0 o v ﬁc“{:

Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 - O he
Use the space previded to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

For “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - _
If character is absent, mark the circle to the left. Appearance Trappropricte bappiogriate
Provide summmary of beer and key feedback for improvement. £ X g § 3 z o _ §
Assign scores for each section and total. 2 85 &8 3& s £ 2 5 &
Review with cther judge(s) and agree on consensus score. Color Lt 1.1 0 Head ! . C — fZ _
Enter consensus score at top of sheet. _ Brlliont  Hozy  Opoque er Quick Lusting Dher
Clarity 1 [ Retention O B
Other Texture

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

‘ Kone £ M H )
Flavor 13| Malt oo ! | it et
Wi g X O Wheat. Subile groiny notes Hops o1 , ¥ 0 \/e-vf/f h:‘? & —Jﬂf - {CW f%ﬁ‘({__/\/‘j
(Y R I — | Ok forstyle . / N ;‘ f J o
Bteness ol LoX i ® Wey too high for style Bitterness 1 | ;O dw R
Fementatlen (5, X, O Banoma kow Clve. Hint of bubblequm Fermentation ol , .o } - (
Kupns(. Halty FZE
Balance \? | L |
FinishiAftertaste g Q’ Aoy ¢ b‘l?tg; i
Flaws for style {mark L-M-H for all that apply) Other J J
Acetaldehyde Metallic
Alcohalic  Hot Musty m _— _
- ppopiK pHnpicie
Astringent Oxidi.zed Thin M ol — " W -
Breftanomyces Plastic ﬂdy 3 Creaminess oL i [ 7
[aceivl Solvent/ Fuse! “Carbonatl Hone L ] L] Asti is
DMS Sour/ Addic arbonation o1t O fingency O—'——'f!Q o -
Estery Smoky | Warmth 0+ v DD Other
Grassy Spicy H
Light-Struck Sulfur m
‘Medicinal Vegetal | Classic Example | ) ) \(‘ 1 1 ] KoltoStyle
Flawless L | L X1 1 | Significant Flaws
Wonderful | ] D ) ! Lileless
Feedback  Provide commentson style, recipe, process, and drinking pleasure. Inclje helplul suggestions 1o the brewer. L‘ 0
Y oo) @xcemtpl £, o e (. aa?@
Dutstanding World-class example-of siyle. i&ﬁ."'ﬁ & J«g‘ ﬂ

Excelient
Vesy Gaod
Good

Falr
Prohlematic

o
T
El
a
on
c
ey
o
o
v

Exemglifies style well, requires minor fing-funing.
tienerally wilhin style parameters, mino? flaws.
Misses the mak on style andfar minoz ltaws.

Off tlavorsfarumas ar major style dellcleticles.
Mot off fiavors and atemas dominate

BJCP Seoresheet Copyright © 2018 Beer Judgs Certification Program

rev BSTR-180124

Bas - lwfns;.ar?es?z}f PR A

A, Ao pedt  eppessy Ll s
e Lre  cdoll.
Ml&v ﬁ?"&ﬁﬁ A sl ’ 18

’P, k&j(é (7*':% GHZ»”&( &Qf"f Judge Total
I

g & - "
Additicnal resaurses can be found at these sites.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatlon Date
! R -‘; --------------------------- ' T T ; --------------- | Position Advanced 1
) ﬁaiz Ha.x Qéuﬁ.&g : i Category# ié_ﬂ_ E "I _ég A\l linfign MINI-BOS
: X . Sub (af) = b bty 6
BJCP ID | ! .
 &Rank £l G : ; Subcategory Qlu:\-vaQ_ ALJ' : A
D et Pl - ML & O O%  seec | CONSENSUS SCORE

Non-BICP Qualifications

! Special Ingredients

may rot be an avetsse ¢f
jrage’s indhviduel roores

Cicerone O Rank Bottle Inspection O ok
Pro Brewer [0 Brewery
Industry T Describe m Treppropricta
Judging [ Years Horne L M H
Malt 1 X O %\YMHL
Hops o Pl | O o 2
Scoresheet Instructions ~ Ac b el da /I
Use the scales ta indicate the intensity of the primary attribute. Fermentation = M [E
Use the space provided to describe the primary attribute- Other
Add secondary attribute(s) intensity/description as appropriate.
Faor “Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box te the right. - .
If eharacter is absent, mark the circle to the left. Appearance Incgaropricte appreprote
Provide summasy of beer and key feedback for improvement. E - & E ] g g8 _
Assign scores for each section and total. f}( g & S 53 ﬁ :-E 4 8 =
Review with other judge(s} and agree on consensus score. Color D1 v 0 Read [ e [
Enter consensus score at top of sheet, Clarity Blidnt  Hoty  Opoque a Retention K Lasting - Otker }r_&;
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ncpaopict
goad, but too bitter for style. MFmpRlE
Hane | M q
Havor 13 ‘L Malt o X |
Wil oL X, s} Wheat. Subtle grainy notes HUPS ; 7(- o L:\‘{\j{ mﬁ-\, ‘OQ}\ al k-
ops i 1 .00 Qfersivie . 5{ ™ i
[T —— Wey tas high for style . Bitterness . 1 |
Fetmenlaton (5 X y O Banono, Lew Clave. Hint of bubblegum Fermentation ; \‘< .0 ’As Py e R 3 \\
© fz0)
Balance . d (DD 2
D §
FinishiAftertaste "L 2<%
Flaws for style {mark L-M-H for all that apply) Other
Acelaldehyde L | Metallic |
AIEDlhD"C f Hot Musty 'L m Tnopprepriold Ineppropricte
Astringent Oxidized : Thin Rl — " W
Breltanomyces Plastic : Body ﬁ . 0 Creaminess o X [ O L(,
Diacelyl Solvent / Fusel © Hoe M 7< H A Is
TR Sour Ao Carbomation &____= [m] Astringency OE S ! jm} £
Estery Smoky ; Warmth OJ\(_I__..‘ O Other
Grassy Spicy
Light-Struck Sulfur m
i Medicinal Vegetal i Classic Example | ) ! 1 ! ] NottoSwle
Flawless L 1 1 ] 1 2 Significant Flaws
Wonderful L 1 1 I 1 ) Lifeless /é .
Feedback Provide comments on siyle, recipe, process. and drinking pleasure. Include helpful suggestions 12 the brewer. | 15
A ol Sl
P Outstanding BEGR] World-class example of style. . { ¢ =4
g Excellemt Jel:EL%R Exomplifies style well, coquiras mingt fine-lusing. Q& \ a’és M - W
% Vory Good [{CFR Generally within style pa!ameters.»minorilaws. (f .ﬁ\.&-b\_ -(-Q P i * e Tb@:ww
€ Good IR Misses the matk onstyle andfor minor flaws, N o —
3 roir RERIY 0t tiavorslasomas or maor st df Eoess V\b\\Z—S e
Wl Problematic QEOEKE Major oft fiavors and aromas dominale l \J 5:"‘-\ k
A ;/C“a- GRS °D ,} \
Judge Total L,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Localien [ate

W e Qa2 g fonan
EBJCPID &7 c4a : Sub (a-f)
: & Rank

Pasilion Alvanted te 1
sl MINI-BOS
in Hlight

; Enlry
i | Subcategory Qbﬂavg A . stA : fQ‘A
:. Ernail -'P(&UULA- -—')Ul Q 6 . LOE’, Specisl Ingredients :

CONSENSUS SCORE

may Ny be an aversge of
Judge's individual seores

Kon-BICP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry 7] Describe m Teapreprie

Judging o Years Hone L M H
_ Mall 0'7( : =] (4&0 Yrcohe <y

Bottle Inspection O3 ox

Hops L % PR PZH @ orz)Lk'e
Scoresheet Instructions ~ - 1
Use the scales to indicate the intensity of the‘primary attribute. Fermentation 10 i3
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/deseription as appropriate.
For *Fermentation”, consider esters, phencls, ete.

If character is Inappropriate for style, mark the box to the right. Appearance \ e —
It porop | ppropriaie

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

Provide summary of beer and key feedback fer improvement. E - % g 3 g g8 . §
Assign scores for sach section and total, i )% E8 &= %(z 2 & &
Review with other judge(s) and agree on consensus score. Color L [ D B R | Head [T ]
Enter consensus score at top of sheet. Clarity Briltient  H Opaque o Retention Eg Lusting g Dther 2 =
3
Othes Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but 100 hitter for style. v L ; RRrapr
Flavor 13 4 Malt 1 |
Ml g X, ;O Wheat. Subtle grainy notes Hops oL ~ 0 Swuree A4S SR
Hops or + -0 ORforstle ) ~
Bttemess i1 XM Weyvcohishferstyle ... Bitterness (1 A |
Fementation ol X1 a0 Banana. Low Clove. Hint of bubblegum Fermentation \ % o LU
[23]

o_
Batance 'L K Moy o O\
Erishiferaste ¥R
Flaws for style (mark L-M-H for all that apely) otber ( .
Acetaldehyde Metallic > etS ]

Acoholic/ Hot Musty m Tnoppopricts - Inapprapricie
Astringent Oxidized Thin full None L H

Brettanomyces Plastic Body g O Creaminess O-'-i——* |

Diacetyl Solvent f Fusel None L M H . L{/
oS T Carbonation OJ__:L<_: o Astringency OJL—-‘ : O 15

Estery Smoky Wammth o0 0 00 Other
Grassy ~{ | Spiy '

Light-Struck sulfur i m
| Classic Example L i 7( ] t ; NottoStyle

Medicinal Vepelal
Flawless L 1 ‘,{ ! ] § Significant Flaws L

Wonderful L L % ) 1 ) Lifeless
Feedback  Provide comments on siyle, secipe, process, and drinking pleasure. Include helpful suggestions lo the brewer.

’r“o \2 P - T&SM

SN Outstanding World-tlass example of style. k o g - AT,

E Excellent Exemplifies style wel, requires minor fine-tuning. “"I

(Sl VeryGood Generally within style parameters, minos laws. ’ I ""kw \,‘b( b) L. " §\\\kﬂ. SM
g’ Gaod Wisses the mark on style andior minar flaws. 1 \- i -

é Fair OB llaversfaromas of majer siyle defictencles. C e S"‘E/\ ‘J@bs‘

el Problematic Malor off flavors and aromas dominale Loy —\

30

Judge Total 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
T -}_;; ) -(/‘- N — : T i ., . -a;.;- _ —— . | Position :4::;;:;2(5 I
A TR | Category zl- ;‘f | :
- : ! & )
: » Sub (a-f) E ! fnlry l‘l P-\
" 3 t
! ! Subcategory : PLACE
! ; [Spellont} of
! ; . ) X CONSENSUS SCORE
1 Special Ingredients ,
________________________________ e e i e may ngt bae an average of
fudge's individual seores
Non-BJCP Qualifications Botlle lespection O] ax
Cicerone O Rank r
Pro Brewer 0 Brewery
Industry 7] Describe m Laoppropricte
Judging O Years Hane L ] H /
o -
Hops * i | had
" Scoresheet Instructions ?’
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ 1 g fiZ|
Use the space provided to describe the primary attribute. Other
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 ta the left. Appearance _ Inapseopriale apprepriole
Provide summary of baer and key feedback fer impravement. E- % & 53 g r % _ B
Assign scores for each section and total. T8 ES &= E £ EE &
Review with other judge(s) and agree on censensus score. Color 1——t 1+ 1 1 0O Head 1 1+ 1 O3
Enter cansensus score at top of sheet. Clarity liont  Hory  Opasue - Other Retention Oyick Lasting - Othe Z =
Other Texture
Example: How to fill in a Scoresheet
This example s from the flaver section for a Weissbier that is m —
good, but 1o bitter for style. e 1 " y {
Flavor 13 | Malt O_I_%_ ] 17,
ML o2 x; ', [ Wheat, Subtle grainy rotes Hops \ . a M ) J
Wops gl 0 Okferstie m : j
B g X o M Woyrekichforsnle . ... Bitterness (1 . : 0 i ok -
Fermentation X _ 1 Banana tow Cleve. Hint of bubblegum Fermentation ol \ .0 l LA ‘ 4_’
‘ ~ . ed
H Hob =
Balance L o [m}
D Sweel
FinishiAftertaste - L0 , . o
Flaws for style (mark L-M-H for all that appiy) Other _C o .-,( ;I fa&_ {a: L Wiir &f,e),d? *{7 ! e TR Y A
: = 7
Acelaldehyde Wetzllic g V. -3?99 A s L
Alcohelic/ Bt Musty | Mouthfeel g _
{nopprapriate Inopprepiiote
Astringent Oxldi_led i i T bonel " " -
Brettanomyces Plastic : Body . , O Creaminess ot 1 Ny O ﬁ/
Diacetyl Solvent{ Fusel Mone | M H ' :
i ' 15
S o [ Addic Cahomation 1 1 D Astringency O—‘——'(ﬁ- 0
Estery Smoky Womth 0 o0 O Other
Grassy Spiny
Light-Struck Sulfur m ‘ :
Medicinal Vegelal ! Classic Example | 4 ] i ) i NottoStyte
Flawless L 1 I 1 L1 Significant Flaws N
Wenderful | 1 1 s 1 ; Uleless 7 -
Feedback vaidecon;menlsonslyle.:eﬂpe.prn:ess.anddﬂnldn pleasure. Include hefpful suggestions 1o the brewer, ﬁO
Sol.i S 1 & H OB ol
FTY Outstanding World-class example of style. ...-5 { \
Y Excellent Exemplities style well, requires minor line-luning. o Lo 0" (? ..[,/0 Ly ""-9—"(’, d/\
Lol VeryGond Generally within style parameters, minor faws. . A ot AV w
g’ Good Misses the mark on style andfor minot faws. A% M = f LV g —f L o . ?
5 Falr OH Tfavorsfaramas or major siyle deficiencles. £ P .E.,P . = [‘( - l{ce_, X
Il Pictlematic Malor off Ravoss and aromas dominate ’g‘ Y + ¥ .
Judge Total =
BJCP Scoresheet Copyright © 2016 Beer Judge Centfication Program
rev BSTR-180124 Additions} resources can be found at these sites:  htips:/fiwvawbjcp.org  hitpiffusvv homehbrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
hdse X A G - T 2 --- -( ————— ; ------------- | Posltion "d“ﬁ-"t"d‘fl
E Name a/“ '“’LQ E @& AL :‘ Category# __#_ g gs %—?V& in tight MINI.BOS
: , Sub (a- ~ “ Entry
'BJCP ID ;  Sublef) ——— ! aA
. &Rank ' : Subcategory :
i , : P i o CONSENSUS SCORE
v Email « Special Ingredients :
o e e e e e m e e e may not be an average of
jiage's individuef seores
Non-BICP Qualifications Bt lssecton O Joagek naiEhetzee
Cicerone [ Rank oille fspection o
Pro Brewer OO Brewery
Industry O Describe m Thappropricts
Judging O Years Rone L M ® -
Ml oL+ .0 O .
Hops oL O Mf‘Jr AL ‘,‘,&"qﬁﬂ&j "“f‘,
Scoresheet Instructions o | ?»
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ — O & l 2 ~ 3
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. ]
If character is absent, mark the circle to the left. Appearance Tnepprepriole Bapptepriote
Provide summary of beer and key feedback for impravement. Eo 28 E3y g p 3 . £
Assign seores for each section and total. B2 E S Ea&E" £F £ 2 EE
Review with other judge(s} and zgree on consensus score. Color L 1.+ 1 .01 {1 Head [ ! —
Entar consensus score at top of sheet. Clarity Bitloat  Hory  Opocue o al Retention Quick Lesting Other Z‘. B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m .
good, but too bitter for styfe. pRmrele
i ¥one L ] [
Flavor 13.1 Malt o1 \e\v~ . O :
u ] -
it o X O Wheat. Subtte grainy notes Hops 1 /. O AN gg-d N ---"_0( M.,
W L+ 0 Qkferene Y 'ﬂ d )
Bilemess o1 ¢ XM Wayseehichforsnle. . . Bitterness L ! | < 7 7]
" o X ;0 Bonano. Low Clove. Hint ef bubblegum Fermentation O' , . (‘" I .&‘,W . I ;
omby nn. 4 Moly 8
Balance \(‘ ! ' O ;
Sweel . i
FinishfAftertaste " AN sueel
Flaws for style [mark L-M-H for al! that apply) Other
Acetaldehyde Metallic } :
Fcoholic/ Fot Musly ; m _— -
- Inoppropriol noppropriate
Astringent Oxldl'zed : Thin " il Noro L M i -
Brettanomyces Plastic ; Body ;0 Creaminess 1 i1 8 @-—w
Diacetyl Solvent/ Fusel carbonati Hose L M H Astr s
DNiS Sour ] Addic arbomation o4 i D) ringencty L & D
Estery Smoky Warmth ~e 1 1 0O Other
Grassy Spicy
Light-Struck Sulfur m
 Medicinal Vegetal ClassicExample ¢ L ! : L HottaStyle
Fiawless L 1 1 1 1 1 Significant Flaws
Wonderful | ! I ) 1 1 Lifeless ; .
Feedback Frovide tnrnmeuls;n)?;e. retipe, process. and drinking pleasure.ln?udehelpiul suggestigns to the brewet. 110
Selif  Jeo-shle A ecr
Outstanding World-ciass cxample of syle. ) S
Excallent Exemplifies style well, requires rinor fine-luning. a —’— (e ] ‘9& & w;éﬁﬁ it n, J
Very Gaod Senerally within style parametets, minor flaws. Q ia } . b’ . A’, g ’ WL P — J (5‘1‘,@‘,5 £ o W

Gaod
Fair
Froblemalic

Wisses the mark on style andfor mingt {laws.
OH llavorsfaromas or major style deliciencles.
Major aff fizvors and aramas dominate

Scoring Guwde
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BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

Structured Version

Localion Date

| Position Idvanted to
inflight MIN}-BOS

inlrqu

Q%L : Category# T % 8SL!‘ g,\l—

Sub {a-f)

W _Fuge P e
Email P[.Mk_— M Qﬁlhx.:Df: :‘K Sper.lal Ingredients ‘:

Non-BJCP Dualifications

CONSENSUS SCORE

may not be an average of
jueze’s indiiduel scores

Bottle Inspection ) ox

Cicerone O Rank

Pro Brewer I Brewery
Industry 0] Describe m laogaropricte
Judging [J Years Hanz L

Mall "':( “ 0 (A.M \Qrc-m.&f
Rops oL Y | 4 ﬂJ l-u-'! M
¥. o \O

Scorasheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other
Add secendary attribute(s) intensity/description as appropriate.
Faor "Fermentation”, consider esters, phenals, etc,

If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle ta the left. APPEBI'GRCE Ineparepriale Sappiopricte

Fermentation .

Provide summary of beer and key feedback for improvement. E-2 88z 2 & _
Assign scores for each section and total. 22 L& a= §7<% 28 &
Review with other judge(s) and agree on consensus score. color L2 1 10 Head 02> o+ + 1+ O —
Enter consensus score at top of sheet. - Ballient oty Dpuque Other D’IQE’ Lusting Dher 2
Clarity (] Retention a (3]
Gther Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbler that is m .

good, but too bitter for style.

one | o
Flavor 13| Wt £ 'q cs.uwaﬁt‘\h-?-

M '

Wi oL Xi g Wheat Subfegranynotes T Hops ! > o w ey
Hops gt o+ D Ok forgtvle \‘{
Bemes oL L. X M Weyuehighfmrstle . Bitterness (1 ;' a ’
oL X Nl Bonana. Low Clove. Hint of bubblegum Fermentation 01 \\4 = \L{’Ea
Balance Hopoi "(1 Hay ] éD‘D A
Fnishiftertaste L2 ™ D) _
” -
Flaws for style (mark L-M-H for all that apoly] Gther Licl\= S L(:.J
Acetaldehyde Metallic i v
Klcobolic / Hat Musty : M — —
- prd happropriate
Asiringent | Oxidized N Rl el M "
Brellanomyces Plastic Body X, , O Creaminess (1 ~ ] 2
Diacetyl Solvent / Fusel Hone L M % . b
WS Cow 1Al Carbonation O Astringency O—'J——" p i 15
Estery Smoky Warmth O.IL__' o - Other
Grassy Spity
Light-Struck Sufur - ~{ m
! Metidnal Vegelal ! Classic Example | ‘h‘ ] ; L. .1 NottaStyle
Flawless X I L | Significant Flaws
Wonderful ¢ |Y| 1 ] 1 Llfeless 7
Feedback Peevide comments on style, recipe, precess, and driaking pleasure. (nclude helpiul suggestions Lo the brewer. ﬁ

A mﬁ’—ﬁ:‘l e a.(_ Q\M‘\g_,
45-50 Wortd~:.léssexampleniswlfa. o wd( w%d_.g C}\'p‘\‘ a\h !

RLWER Exemplifies style well, requires minar fine-tuning.

k(o B YA Generally wilhin style parameters, minor flaws. 'F\_A_{::\_,\ " AL t-J' L\.&(‘é\’\./

AR Misses the mack on style andfar minor llaws,

REROE 0FF Hlavorslaromas or majer style deficlenctes. .,L&\*""t N \-.d.'\‘ﬂ./\} M DL

[o K Major ol flavors and aromas dominate
T D taaP w-\:e L\Bps. q;‘-‘"

e ‘-'GCQ&\ "\1 o> y A Judge Total R

BICP Storesheet Copyrght © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional rescurces can be fcund at these sdes hnps Jiwsenbicporg  hipiffwavwhomebs

Outstanding
Excellent
Vary Goed
Good

Fair
Problemalic

Scoring Guide




Structured Version

BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

Location Date

oo B R = L B T T T T _ Advaneeg |
" Judge ? : - s - L | Postlion ance ﬂl
' ; : . Category# 3’ g f— MINI-BOS
| Neme Vet QE@ € ; ::39 ry g ) T g
. - . ! Riry
'BJCPID : | Sub (&) NV
; & Rank : : Subcategory !
| ‘ e . S CONSENSUS SCORE
+ Email \ Special Ingredients ;
_________________________________ e e e e e e may not be an aietsge of
voze's individuel scores
Non-BJCP Quallfications Botle [specion Lo . =
Cieerone O Rank i
Pro Brewer OO Brewery
Industry O Describe m laapprapricte
Judging O Yaars None L N H Lbyh
Malt 1 ! | N
-"M
Hops ! | .

Scoresheet Instructions 4”
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ 1 O iiz]
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s} intensity/description as appropriate.

For *Fermentation”, consider esters, phenals, etc.
If chatacter is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle ta the left. * Ap pearance Tepaucpriale opprapridle
Provide summary of beer and key feedback for improvement. E o 2§ % ¥ 2 =28 _ §
Assign scores for each section and total. 28 E S == £ 2 Z =
Review with other judgels) and agree on consensus score. Color L— 1 1+ 10 Head L 1 . 1 O Z
Enter consensus score at top of sheet. . Brillont  Hozy  Opaque Quick Lasting Other -
: Clarity i [ Retention L. i3]
Other Texture

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

Hone | M H A‘ .
Havor 13. { Mat o~ ! | ¥
Wit gL X, ;O Wheat. Subtle grainy notes — Hops o \ O m‘*;’ -
Hops gyl t+ .o 0 Qkforetyle . ,
Billerness ot 0 X B Way teo bigh foestyle Bitterness Ol ! 0 ——b\"l}’, -
" N N i - 5
F o X O  _Banana, Lew Clove. Hint of bubblegum Fetmentation ol , O R
Koppy Waly 20
Balance | ! | e
D Sweel ﬁ L "
FinishiAftertaste | " AN L.F,M! el AT
Flaws for style [mark L-M-H for all that apply) Other
Acelaldehyde Metallic |
Alcoholic/ Hal Musty ; m _ _—
- : opiate Inoppropticte
Astringent Dxidized 1_ Thin " ful - " W
Bretlanomyces Plastic i Body ! Creaminess o1 : 0 ‘
Diacelyl Solvent/ fusel Hese L M H ) g
s Sourf Addie Carbonation o1 o . O Astringency O_L_'_KJ ] 15
Estery Smoky Warmth OJ__'_(&:] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ! Classic Example 1 i ) 1 ) ] Nettostyle
Flawless 1 ] ] 3 1 | Significant Flaws
Wonderfdl (it 11 Aeless 4/
Feedback ﬁwldecomr:y%pmess. and dinkin pleasure. Include helpful suggestions to the brewer. " ﬁU
. * Ll
| o (i rz'e oA 3 _ed
'R Cuistanding Worlé-tlass examle of style. S KA ! \/ f { .
E Excellent Exemplifies style well, requires minos Nine-turing. t "L‘ (“9 fi(‘M"e- - M AL, P g}a"“(—"j x
(YN Vorytioad Generally within style parameters. minor flaws. . ;,,,-— s
g’ Good Misses the ma:k & style andfor minar flaws. —I ld o ? L= ” Z Ceits
5 Fair Off flavorsfaremas ar major style defidendies. APV pv?'l‘a»-—. '.f . o
el Problemaiic Major oft flavors and aromas dominate % ( 7
o e Q
g Z8_
Judge Total £0)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Localion Date
Cladge L ) ) ‘ ------ ==- ------------- s Position Advanted 1o
E M,&; M\.»k, i Category# 2‘ ﬁ.m  inflght MINI-BOS|
! : Sub (a-f) iy

woe g7 64a
?‘ Email P\Mkr -‘AG 6 ' K D

Non-BICP Qualifications
Cicerore O Rank

Pro Brewer O3 Brewery
Industry O Describe

Judging O Years

Scoresheet Instructions
Use the scales ta 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 hox 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 fram the flavor section for a Weissbier that is
good, but too bitter for style.

Bettle Inspectlon

Malt
Hops
Fermentation

Other

Appearance

Color
Clarity
Oher

FavorJ

L ARASANICYA

.
begesoy —d
ecial Ingredients

CONSENSUS SCORE

may At be an aievage of
hdge's individuel searas

w2 T Soat e

Lages

w2

b 1
-7<_;D

C 1

Flavor 13 i Mait
(I X; ’, O Wheat, Subtle grainy rotes T Hops
Hops ol 1 -0 OKfecshle . . _
Bomess oL 1 X ¥ Weyreakishforstyle . .. Bitterness
Fermentation (5, X ;O Benano.Low Clove. Hint of bubblegum fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for sll that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty ] m
Astringent Oxidized g,
Breftanomyces Plastic ! Body
Diacetyl Solvent{ fusel Catbonatl
oS Sour) Addic arbonation
Estery Smoky ! Warmth
Grassy Spley !
Light-Struck Sulfur m
| Wedicinal Vegetal i
Feedback
& Gutstanding | World-tlass exsmple of style,
3 Excellent Exemplifies tyle well, reguires minor fine-luning.
(VR Very Good Generally wilhin shyle parameters, minor flaws.
@ Good Mrsses the mark on style andfor minor flaws,
‘ E Fair QO Ylavarsiatomas or major stybe deficiencles.
Pl Problemalic Major of( flavors and aromas dominate

BJCP Scoreshast Copyright @ 2038 Beer Judge Cenification Program

rev BSTR-160124

Additional resources can be found at these sites.
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Thepprapriate Thappiopriate
E -2 2% g oy _ %
=z f sEE Emg 5 2
L1 1+ g Head . I -
- - -
Ellltln?! (Huxg IOpuque o Retentlon 00‘*( Lesting 1 3 =
Texture
Tnoppuopriote
Hone £ M H
o ;% 0 [}
e o Sudwewed
e, SN
L ! O éi_._
' 20
ko S peek enh
Dlg‘l 5\'5& o , ]
i B
Inspprapriate Ineppropricte
Thin M Full ore L H
| Creaminess o_x_,i__' O q’
Hore L M XH .,( '
l,C,J..__._._aﬂe ! (] Astringency : ;0 s
OJL—' O Other
Classic Example | 1 1 ! 1 i NottoStyle
Flawless L 1 ! ] ) J Significant Flaws
Wonderful L | 1 i 1 ! Lirefess a
10

\ (K
amps
ok

o 5 W
" A‘CA-‘}S 1.

Provide comiments on style, secipe, protess, and driridng pleasure. indlude hefptul suggastioms 15 The Jrewer.
N een PR ‘

Y LYY

Judge Total

hrtps:/fweeve.bjcp.org

X
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Locatlon Date
R . e hivanewd 1s
b Judge . : - . | Positicn ‘
o e [t e 2L Y870 s [
: ‘ « Sub = ! batey
‘BJCP ID &/4{/ : ; Sub(a- o '{23
| & Rank : Subcategory o,
t i o ' [
i Email (éf&lv ﬂ Uh @ﬂ, 1 Special Ingredients ! j CONSENSUS SCORE
[ I - J» Y S e e e may ot bn;an a‘.T'age &f
Ldse’s indhiduel scores
Non-BICP Quallfications /L0 R peseamaE
Cicerone O Rank pe !
Pre Brewer (0 Brewery
Industry 0 Describe m Inoppeaprinle
Judging 3 Years Kene L LS H /
Mt o 0 L&
Hops o_|_+_; ] / (ffét r / *
Scoresheet Instructions L
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ -~ - d 12
Use the space provided to describe the primary attribute. Other T
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the bex fo the right. _ )
If character is absent, mark the circle to the left. Appearance Iheparepeicte Iecppiopiate
Provide summary of heer and key feedback for improvement. E - 3 2 ] g 2% _ F
Assign scores for each section and total. B2 EXE S5 £ 2 s &
Review with other judge(s) and agree on consensus score. Color L [ AR | Head ] : = —
. Brilliont  H 0 Lasti er ]
Enter consensus scote at top of sheet Clarity pilliont  Hezy  Opoque O Retentlon iting o
GOther / Texture
Z ,%a{/
Example: How to fill in a Scoresheet e i% /10
This example is from the flavor section for a Weissbier that is m O
good, but too bitter for style. Pl
i Heae | M L
Flavor 13 1 Malt 1 ! : DO
Wl oL X, , O Wheat. Subtle grainy notes Hops o , O ‘?ffl,tfra . !Mt\ =w
Hops et b 00 Okfershle . . ‘
Bitterness . ' i O ﬁmf(nc-fu-s

Bonang. Low Clave. Hint of bubblegum

Bitlemess ot X &

oL Xy ;0

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

Acetaldehyde Metallic

Alcoholic [ Hot Musty

hstringent Oxidized i
Brettanomyces Plastic

Diacelyl Solvent / Fusel

pMS Sour / Acidic !

Estery Smoky

Grassy Splcy

{1ght-Struck Sulfur

Medicinal Yegetal e

i Outstanding World-class example of style.

5 Excellent Exemplifies style well, requlres minet fine-tdning.
(2R VeryGeod Generally within styfe parameters, minor flaws.
o Good Wrsses the mark on style andfor minor flaws.

E Fair O llavorsfaramas or major style deficlendies.
el Probiematic Major ol Nlavors and aromas dominate

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

Fermentation ~s | ]

[} Mal
Balance giid ) "o £ /i > < A
D Sweel
Fnishiftertaste L1 0 OO lnoF g%
Other
m Teppepriale Inopproptinte
Thin M Full Kene L M H

Body - ; O Creaminess o+ o
L M H
Carhonation "'g_l_,A_r__: g Astringeney o+ . O
Warmth Other
S, cwf»;
m Classic Example | ) | NottosStle
Fawless ¢t { t 1 1 } Significant Flaws
Wonderfol L 1 Lifeless
Feedhack

Provide cumment?}lyle m:ém nd dnn:ggeasure. Ingfude helplil suggestions 1o the hrewer.
| Cone _rok.aies

7‘[1’ ) /Q)f’ 17
Y.

Judge Total

Additional resaurces can be found a1 these sites.

hitpsitiwrwbiepolg  httpi/funavhamebrewersassociztion.org



BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

Structured Version

Location ' Date
;' Judge . :' ax . 1 Position ke G 1o
: Name Iéﬁfé‘y‘w | : Categol‘y# .._Z—/_ E 7{ 2 7?; : i mgm MiNE BOSI
' ' ) - ! _)_ w ' Entry
'BJCPID : | Sub (- Y (7 : 7_4
\ & Rank / - ' : ‘Ssgcll?ca‘)tegory AN vy !
t X : ou ' of
\ Email A’éo@éaf’)f 5“35-"" € i ! :‘ Special Ingredients ' gg CONSENSUS SCORE

may ret be an average of
i dge's individual ccores

Non-BJCP Quallfications
Cicerone 0 Rank

Bottle Inspection D ox

Pra Brewer/Brewery K_OR
Industry O Describe m Trappropiicte
Judging O Years Hooe L M H
Mall ) |
Hops . 9 L{Zl‘k g ;!%95 o '(«L. O en
1
Scoresheet Instructions 4‘—
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ : s 1z
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right, - )
If character is absent, mark the circle to the left. App earance Tapirepeicle appropriote

Provide summary of beer and key feedback for improvement. £ % L5y g ws _ B
Assign scores for each section and total. 22 E S8 s5= E 2 & Ea
Review with other judge(s) and agree on consensus score. Color  L—t X 0 Head»” « 1 - OO0 ______
Enter consensus score at top of sheet. 3 Brlliegt . Haty, / Opoque Other O)U'l'! Lasting Olher
Clarity - ! [m} Retenllon;x_T__.J O [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. o L " " pacpee
0nE 4 .
Flavor ’ 1 ; Malt o~ ¢ }(’ 0 Da .Qf\.-: & 1* ; WIH-
mi gl X j [ Whear. Subtle grainy nates Hops ol g "¢ rokd roy Qﬁl?ﬂ'ﬂ"f
Wopt Wl . 0O Qffoestle _ h g‘/ Vi “"}‘ L lf' f‘f,f_ {
Bitlemness 34 L % % Weytsohighforstyle Bitterness OI:/ ; A nyr a\ &, c.’ P elied 3’
fermentalion X O  _Banana, Low Clove. Hint of bubblegum Fermentation ol x" , . O é
Hop;g Moty I
Balance 't I |
O Sweel
FinishiAftertaste | g
Flaws for sty!e [mark L-M-H for all that apply} Gther
Acetaldehyde Metallic |
Alcoholic / Rot Musty : M _— _
: roppropiicl ppaprite
Astringent Oxldi‘ted Thin " bl — " "
Brettanomyces Plastic : Body ;O Creaminess ~1 1+ O
Dacelyl Solvent ] Fusel Bone M H ) 3 .
TS Sour] Adddic Carhonation OJ;/_L_.J D Astringency ~: . O [
Estery Smoky Warmth OJ__‘_IX;; o - Other
Grassy Spity - .
Light-Struck Sulfur m e
Medicinal XX T Vegetal i Classic Bxample | 1 ) ,\r — J  NottoStyle
Fiawless L 1 ] ?l‘y I | Slgnificant Flaws
Wonderfol L 1 1 L e+ Llfeless Zf— N
Feedback  Provide commenisonsiyle, reclpe, protess, and drinking pleasura. {nclude hefptuf scogestions 1o the brewer, ! ﬁD
y of 2 Hoafe.  Nee) & Yewdr
P Outstanding World-tlass example of style. ¢ f
Bl Ecetiont Exemplifies style well, requires minor line-luring. Olere ~ Lm" /“
VR VoryGood Generally within style paratmeters. minor faws.
g Good Misses the mark on style andfor minor Haws.
o Falr Off flavers/aromas or majer style defiziencies.
el Problematic [RVRIEE Major off Nlavors and aromas dominate
Judge Total } © 50
BJCP S¢oresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites.  hrips:/wvabjcp.org  hitp:/# fation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Outstanding LRI World-tlass example of style.
Excellent Exemplifies style well, tequires minar iine-turing.
VeryGood Generslly wilhin style parameters, minor laws.

Misses the mark on style and/or minor (laws.
% lavorglaromas or major style deficiendies.
| Aajor off flavors and aromas dominate

Scoring Guide

BICP Scoreshest Copyright @ 2018 Beer Judge Cantification Program
rev BSTR-180124

Location Date
------------------------ ,"“‘ ;r"-"'V”“—n”--;“'""-""__.'. Posilion ::'\m!;g;l
)LM,J’) 1O LY : | Cotegoyt & q, Zq q& * lintiig Jlli
: v 8 - -+ ! Tatey
'BJCP D F,qél ! ' Ub(aﬂ [ !
) &Rank : ' ; Subcategory - 3% PLACE
] : ou! o
: . ' , . ; CONSENSUS SCORE
) i y Special Ingredients :
. _E_m_a_ﬂ_ - - [OM‘ "- - ? . _I - _g_e_ !e:'l _____________________ ! 3y nat be an average of
i-cee's individuel scores
Non-BJCP Quallfications otlelpecton O froges IR
Cicerone O Rank otfle nspection o
Pro Brewer 3 Brewery
Industry 3 Deseribe m Tagpropricte
Judging O Years Hooe | M 8
Mall oL | 2 O WC;] ShLe
Hops : | ‘//91../ ?lD Lt /06« .
Scoresheet Instructions Fermentation ) o v
Use the scales to indicate the intensity of the primary attribute. Ol——r— 2l
Use the space provided to describe the primary attribute. other SC- /A - NLE r’ J f}\( c f/é- P A 4 Aa@‘
Add secondary attribute(s) intensity/description as appropriate. 7 T 7
For "Fermentation”, cansider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - ‘
if character is absent, mark the circle to the laft. Appeatance . _ thaparopeate appropricte
Provide summary of beer and key feedback for improvement. £ 5 % 2 E E =& _
Assign scores for each sectien and total. EEE & & g F Z 8 § .
Review with other judge(s) and agree on consensus score. Colop L1 P Head J_#; c__
Enter consensus scote at top of sheet. Clarity Brltiont ~ Hary  Opogue o Retention Quid Lesting " Other . -
Other W— Texture , Vs
Example: How to fill in a Scoresheet / 9 / /// 'f[g /‘) /10 /\’l& {/‘ __—
This example is from the flavor section for a Weisshier that is m : o
good, but too bitter for style. e | " H"m"fpm-e (9
one
Flavor 13.! Malt : . 0 l/e{ jﬁ G‘\ﬂ’f - é‘fﬁ‘({— . Z
n ' |
g X ;O Wheat. Subile grainy notes Hops 0'7-’ ' O /;y o Fli) 1/{; A ‘/ﬂ [
Hops gyl ot ) OKforstyle ‘ J o
B oi XM Waytephichfersmie Bitterness 1 - |
. + [ Bonons, Low Clove. Hint of bubblegum
o Fermentation kel 0 d @
Hopay }ﬂ-lﬂ
Balance 1 A0
FiishiARertaste " . o Jes YA
Flaws for style (mark L-M-H for ail that apply} Other IV‘C&//('/M 7 Ho /ﬂr
Acetaldehyde Metalllc |
Hicoholic{ Hot Musty i m — _
nap| roppropricle
Astringent Oyidized - " sl hone L " W
Brettanomyces Plastic Body e : O Creaminess ot ¢ O
Diacetyl Solvent/ Fusel Carbonatl Here L ¥ H Astrings i
e Sour  Addic arhopatlon a1+ D) ringeney 51 o+ O (, -
Estery* Smoky Warmth oo v+ O Other
Grassy Spiry e
Light-Struck sulfur, — m
Medicinal Vegetal ClassicExample | I ) 1 L. NottaStyle
Flawless | 1 1 t 1 ) Signifleant Flaws
Wonderful ¢ 1 L ! 1 : Lifeless -
feedback  Provide comments on style, recipe, process, and dinking pleasure. include helpfid suggestians 19 the brewier. [16

ng
7.5

Additlonal resources can be found at these sites.

b

https:/iwvanbicp.oig hﬂp:l."v\.vww‘hnmehrewersassociaxion.crg

Judge Total




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Y Lacation Date
L, S I oty . LT B e
s N [
L wase ) S €A : | Category# £ g I } Y7 g: inflight
: : ' Sub (2 = —= ™
|BJCP ID . | Suble-h o l '\L{’A
! ] t '
: & Rank . t (Ssglﬁ)gg)tegoq -
. . : : . . ; CONSENSUS SCORE
Email : + Special Ingredients '
_______________________________ e e e e e e m e e may ot be an aversge of
judige's individuel scores
Non-BJCP Qualifications Rotlle Tnspection I ax
Cicerone O Rank pection ’
Pro Brewer (1 Brewery
Industry 0 Describe m Tnappropricte
Judging O Years Hone [ M # ,
Mall L. g Jal
Hops oL g = ‘%ﬁ‘/ [l 2
Scoresheet Instructions ! . 6
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ - O 4 ’Lf’ iz
Use the space provided to describe the primary attribute, Other
Add secondary attribute(s) intensity/deseription as appropriate.
For *Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Appearance bpzsoprinte kppiopite
Provide summary of beer and key feedback for improvernent. E o Z £ £z g p e _ 5
Assign scores for each section and total. - N 5 22 8 &
Review with other judge(s) and agree on consensus score. Color L 1.1+ + 0O Head o+ ¢ - 1 1O 2
Enter consensus score at top of sheet. . Briliont  Hary  Opogue Qujek Lesting Other ~
Clarity 1~ O Retentlon \%ﬂ__l O 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m I ot
good, but too bitter fer style. noppopre)
Neaz | M H .
Flavor ‘,_371 Malt ] n i N
o X; : g Wheat Subtle grainy notes Hops o \ 30_ C
Hops @yl o0 Qkferste | _
Bitemess i+ X % Wayteohighferswle Bitterness ' 0
. . Hin| u )
Fumantaten i X1 ([ Bonand. Low Clowe. Hint of bubbles t.of bubblegum Fermentation (1 - ) . O [Oﬁé
Hoppy Maty
Balance & Vel e
D Sweet
Fnishiaftertaste . /q "o
Flaws for style (mark L-M-H for al! that apply) Other
Acelaldehyde Metallic [
Acoholic/ Aot Musty ;‘ m . .
Astringent Dyxidlzed g apeple
o X Thin L Full Nore M H
Breltanomyces Plastic Body ) , O Creaminess TR [} :
Diacelyl Solvent { Fusel | e L M H 17
- ) ; i : 15
TR Sour Adidic Carbomation 11~ . O Astringency O_.__,kp__A 0
Estery Smoky Wamth oo+ ¢ O Other
Grassy Spicy 1
Light-Struck Sulfur m
Medicinal Vagetal Classic Bxample ¢ ! 1 1 i 5 NottoStyle
Flawless L ] ) 4 1 1 Slgnificant Flaws
Wonderful ¢ 1 I 1 | 1 Lifeless "
Feedback  Provide comments on style, ref ine, prgress, and grinking pleasure.lncludehﬁtul suggastiens $0 the beewer. 1o
c p,ivrzﬁ:’? -V gt (o
PR outstanting Worldeciass cxample of syle. . dm W )
BN Excellent Evemplifies style wel, cequitas minor fine-turing. = ¥ | 2S¢ V‘/bh 014 ™, Sec?”
ol VeryGood Generafly within style parameters, minor Baws. M
g’ Good Musses the mark on style andfor minor flaws, L ’ T :’}4 {tg/
o Fair 0Ff avorsfaromas of majo! style deliciencies.
4 Problematic MWajor off fravors and atomas dominate

BJCP Scoresheet Copyright & 2C18 Beer Judge Cenification Program

rev BSTR-180124

Addional resources can be found at these sites.

6

5]

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------- -'""”V“-—“”“-“"“"_"_““ Position | hdvanted I
/\W& .?M Category# ﬂ % 0‘\’5 61? i fight MINI-80S

ety ’L
A -

E Sub (a-f) _&_
.BJCPID : :
| &Rank 6— L‘M X : gy‘?sg)tegory pé\ PA . ‘f\ﬂ\
» Email M - r\'@ GNND'EJ Special Ingredients ;

CONSENSUS SCORE

may nol be an average of
judge's individuel scores

Non-BICP Qualifications
Cicerane Tl Rank Bottle Inspection  CJex
Pro Brewer (1 Brewery
Inclustry 01 Describe m Inappropriate
Judging O Years Hose L H
Malt (5 Yt

Hops (5 ¥ | e Lo
Scoresheet Instructions Fermentation ~L__ = O AM(’_"”&Q si

T3

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

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

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

I character is inappropriate for style, mark the box to the right. Appearanre R -
apargEie ppiop

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

Provide summary of beer and key feedback far improvement. E o % E £ ¥ 228 £
Assign scores for each section and total. 7;-'( E 238 &8 A4 B 5
Review with other judgels) and agree on consensus score. Color A1 ¢ 1t | Head L P
Enter consensus scare at top of sheet. Clarity Brilliont  Hgry”  Opagque O Other Retentlon OIJ% Lasting o Other ’5 =
| I, E—— =
: 3
QOther Texture
Example: How to fill in a Scoresheet
This exaenple is fram the flavor section for a Weissbier that is m S
good, but too hitter for style, sl
Kore L H
Fliavor 13.! Walt i . 0
Ml oL X ] Wheat. Subtle grainy notes ans I# , \{ ! ‘9)?_ \.\M
Hops o a0 Okferstyle \’(
Buimness quo o+ X W Woytoohihforstyle Bitterness (1 0
Fermentallen OJ_._..ir_.__' 0 Bopana. Low Clove. Hint of bubbleg Hunt of bubblegum Fermentation CI |ﬁ/ , S 7% CAM}‘\A /u -/’!——
' v 29
H Woil
Balanee "X Y o ‘ \
D Sweel
Fstitferaste "L K g
Flaws for style {mark L-M-H for all thas apply) ’ Other
Acetaldebyde ~£ | Metailic [

Alcoholic { Hot Musty ! m Incppropriote Incppeopriate

Astringent Oxldized Thia M Rl Bune { M i

Breltanomyces Plastic Body < n| Creaminess OJL_I 0 ({,
Diacetyl Solvent  Fusel Nene [ M H .

e o TR Catbonation OJ__L a Asttingency OE<_.__1 O s
Estery Smoky Warmth o0 v O Other

Grassy Spley :

Tight-Struck Sulfur ] [Overal
| Classlc Example ¢ 1 t "( ] ] NottoShte

| Medicinal Vegetal
Fawless 1 P& 1o Significant Faws
Wonderful | ] 1 ﬁ(, L + Uleless Lﬁ
1

Feedback  Provide commentsgnsiyle, tetipe, prwmng pleasure. Inchice helptl suggestons fo the brewer.

L) 3
Fair OH Hlavorsfaromas ot major siyle deliclencies. Q\"ccg .
Prablematlc Major off fiavoes and aramas deminate m A w_ : } n

Judge Total £

Py Outstanding World-class example of style. ) g_z Vi < ‘ﬁw
5 Excelient Exemplifies style well, requires minot Hae-tuning. — —
AR VeryGood Generally within style parameters, minor Raws. '(_ %\,\9_‘:\‘5 Q &2 ' :
g’ Gond Wisses the mark on stle andfor minos llaws. . ) 2 =
=)
o
v

BCP Scoreshest Copyright ® 2G18 Beer dudge Certification Program
rev BSTR-180124 Acditicral resources can be found at these sites.  hrpeit/weawbjcp.org hep:feavwvhomebrewarsassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
' = P Position kivanted fc
Category# 2( 3 ﬁ / E e
E ?é 4 inflght

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry T Deseribe

Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation®, consider esters, phenals, stc.
If character is |napprupnata for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of bear and key feadback far imprevement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score,
Enter consensus scare at top of sheet.

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

goed, but too bitter for style.

Flavor
[ +
Mt o X, ;0 Wheat. Subtle grainy notes
Bops w1 .0 9K forstyte
Btleness 12 X B Way too high for style
Fermentation ¢ .4 5 Banona. Low Clove, Hint of bubblegum

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

Acelaldehyde Metallic |
Acohelie / Hot Musty '
Astringent Oxidized
Brettanomyces Plastic

Diacelyl Salvent  fusel |
OMS Sour / Acidic

Estery Smoky

Grassy Spicy !
Light-Struck Subfur

Medicinal Vegetal

2 Outstanding
3 Excellent
AUk VeryGeod
@ Hood
° Falr
IVl Problematic

World-tlass examplef siyle,

Exemplifies style wiell, regpiites minor fini-luning.
Generally wilhin style paramelers, mina? llaws.
Nirsses tha mark anstyle andfor miror flaws.

0ff Hlavorsfaramas or majot style deficientles.
MWajor off fiavors and alemay deminate

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program

rev BSTR-180124

Sub (a-f)
Subcategory

[Spell out

1 Special Ingredients

e 2

!nlry;’] s
23

Bottle Inspection

hroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Favor J

Malt

Hops

Bitterness
Fermentation
Batance
FinishfAftertaste
Other

Mouthfee J

Body
Carbonatiott
Warmth

Overall

Feedhack

Additiunal resources can be found at these sites.

CONSENSUS SCORE

may not ba an avetage of
fueges indviduet score:

O o
Tnoppeapriate } t
Hone L M H 2y r g .
RO = B A A L <3 o v
© ) j] o T
Y’ i ¥}
O(I Yo P Do J
ot — O
Tnapprapriate Inoppropriote
E - £ g 2 -3
ESR R £ Ex .§
] | L s ¥n Head I : )( 1
Brii Hary Op‘uque Retentlon -f ! 1.us1mg Olhes
: Texture .
éo (0(;»/ %] ’(Zoo G{p/"d / W redl
Taopeaprale J }‘
Hane | ] H ’
o IV . /ﬂfﬁ uo&wh—; Same
o ¥ ] i’”ﬂ”é:;a;& ’O{‘Jwe.
A
" O '}m'h. Y Aeedr
O ) ¥ }’1
OL i [m} VHOV‘L— °p gf;-f:’ ~ -'r
Hopey Moy o s Dy "‘, R M‘“
Dry Sweel
1 i 1
laopproprield Inapopiole
Thin M Fult hane L L] H
v | Creaminess ot « . [J
L
Nnoj__}./.‘._nm O Astringency ; ]
ol 0 Other
7>
ClassicExample | ] ! ){I 1 ;  NottoStyle
Flawless | 1}/ £ LI Significant Flaws
Wonderill 1 I |>{ ] v Lifeless

Peevide camments onstyle, retipe, process, ang drinking ;Ieasure. Include he.lfiul suggestions to the brewer.
@I’“’? "f:lm Calan S-”‘r.f\?é'?_,
aal‘ {in Congor f:!(, é’k(‘;y d-”*ar"
Slesr },-.‘(mff} < ’
72N

Judge Total

yra

htips:thwean bjep.erg  hitpifiwaivhomebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

Locatian Date
C Judge L' . ! Position ﬁ:h-an.(«du-
! Name  Category# g 9 75/&)7 ' linflight MINKBOS
. : - ! Ent
'BJCP ID | Sub (> o
| i L
: & Rank ! ggi@&aotegory : J g 2
:‘ Email :‘ Special Ingredients ' CONSENSUS SCORE

Non-BJCP Oualifications

Cicerone Ol Rank Botile Inspection
Pro Brewer O Brewery
Industry O Describe m
Judging O Years
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the gpace provided to describe the primary attribute. Other
Add secondary attribute(s) Intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearanre
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. Color
Enter consensus score at top of sheat. Clarity
Other
Example: How to fill in a Scoresheet
This examgple is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13 l Malt
o X; ', O Wheat. Subtle grainy notes - Hops
Hops 40 1. .0 Okfeestye y
Bitlemness OJ.._.'_Z__' B Weyteobigh forstyle Bitterness
Fermentation X O  Barona tew Clove. Hint of bubblegum fermentation
Balance
Finish/Aftertaste
Flaws for style (msrk L-M-H for all that apply) Other
Acetaldehyde Metallic
Mcohalic) Rot Musty m
hstringent Qxldized
Brettanomyces Plastic Body
Diacetyl Selvent { Fusel Carhonatl
DMS Sour ] Addic arhonation
Estery Smoky Warmth
Grassy Splcy :
Light-Struck Sulfur 5 m
Medicinal Vegatal
Feedback
Outstanding World-tlass example of style.

Excellent
Very band
Geed

Fair
Prehlematic

Exemplifies style well, requires minor fine-luning.
Generally within style parameters, minos Nlaws.
Wisses the mark on style andfor minot [faws.

O lavorsfaramas or major style deliciencies.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram
Structured Version

Lacatinn Date
P Sl TR T T R R -
' Judge / : 7z - . | Posilion el
' Name AAYPA{ SE <0 ‘e, | Category# { gq’ (Z'} ’ I L ight MINI 3051
: : ! g ; . . ! Enlry
18JCP ID : | Sub (-f) oA
| & Rank ! ' [Sslslcll'l.ugadtegory '
: . j Ve , C CONSENSUS SCORE
1 Email : « Special ingredients :

may not be an average of
h Sae’s individuel seoras

Non-BJCP Qualifications
Cicerone O Rank

Bottle Inspection Dok

Pra Brewer [J Brewery
Industry T Describe m Teapprepricte
Judging i} Years Kone L M [
Wit g D M-e .
Hops (d L o A Z /

Scoresheet Instructions 1/ a&/ 4’
Use the scales to indicate the intensity of the primary attribute. Fermentation ;31 - O I et - B
Use the space provided to describe the primary attribute. Other
Add secondary atiribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle ta the left. APPEHI’BI’ICE lapyropriate Wapproprate

Provide summary of baer and key feedback for improvement. E - Z 3 £ 3 2 =8 _ F

Assign scores for each section and total. 2 32 8 S 5 & £ 2 &858 3

Review with ether judge(s) and agree on consensus score. Colop Lt 1+ 33 T Head 1 o o [J " ’z.

ol ik " 1

Enter consensus score at top of sheet. Clarity Brilliont  Hary Fﬂpuque “ Retentlon Quid) Lesting 2 ;
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m- —
goed, but too bitter for style. e L " " FROpe &((

Flavor 13. l Malt | o e ~
" .
Wi gl X ;[ Wheat. Subtle grainy notes __ Hops o , O M f ' N
Hopy g+ 03 Offoretde . .
Biteess (o L X X Woeyteo highforstvle . Bitterness 51 ! O M’ec‘({ _ .
/i
. " ot ¥, ;[ Banona,Low Clove. Hint of bubblegum Fermentation g d ; ,Lﬁa’fg_lj - r
T 204
Balance Hopes ] qu | 4 a
; n o A
FinishiAftertaste | }’?’J 0 S s
Flaws for style {mark L-M-H for all that apply) Other
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Mcoholic  Hol Musty Mouthfeel §
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Astringent Oxidlzed : Thin " Fall tane | I H
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| } : Fd §
oS Sour) Addic Carbonation . | i D hstingeney i WD) 1
Estery Smoky i Wamth ot ¢ DO - Other
brassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal { -t Classic Example | 1 ! 1 1 ; NottoStyle
Fiawless L 1 1 1 ) 1 Significant Flaws
Wonderful 1 1 1 ) ] 1 Lifeless
Fegdhack  Provide commentgen style, recip .p’:_ncess‘anddﬁ?:l;a?e.lndudehelpiul suggestions to the brewe. 15
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

:: #:32 /e PCAA-—\ e
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Non-BJCF Quallfications
Cicercne O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flavor ‘ 1—3.]

Wit o b4 . O Wheat. Subtle graimy notes

Hops ' - Okforstle
Billezness OJ__nL_, ¥ Way tac high ferstyle
H K ol— X ;O Bonono.Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply}
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Alcohollc / Hot Musty

Astringent Oxidlzed !
Brelfanomyces Plastic !
Diacelyl ~ | Salvent/ Fusel

M3 Saur / Acldic

Estery Smioky !
Brassy Spicy

Light-Struck Sulfur

Medicinal Vegetal {

& Quistanding World-class example of style,

'S Excellent Exemplifies style wes), requires minar line-tuning.
[Pl VeryGood Generally wilhin style parameters, minor taws.
o Good Mrsses the mark on style andfor minor laws,

'8 Fair Dff llavors/aramas or major style deficlencies.
el Problematic Majot off Nlavors and aromas dominate
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