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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, 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 scares for each section and total.

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

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

Flavor . [JEE

L 4 H )
Wheat. Subtle grainy notes

Malt 1 X |
Haps 3 O QK forstyle
Billerness O_l_t_x_l ¥ Woy too high for style
Fer oL X ) O Banana, Low Clove. Hint of bubblegum

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

3 Outstanding Warld-ciass example of style.

‘5 Excellent Exemplifies styla welt, requires minar fine-tuning.
I8 Very Good Generally within style parameters, minor flaws.
g‘ Good Misses the mark on style andfor minor flaws.

o Falr OFf flavors/aromas er major style deficiencles.
Wl Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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Color X1 1110 Head X 1 1« I 3
. Brilliont  Hozy  Opogue - Gther : Ok Losting :_~ Other
Clarity ] Retention L&_—] 0 3]
Other Texture
m Tnoppropricte
Hene | M H i
Malt 1 ! in|
Hops (1 1 | 1|:|
Bitterness (. 1 | D
Fermentation - I I 1|:| 4 3|—
20
H ;
Balance 1 1 W'? [m)
D .
FinishfAftertaste | D els
omer \MCHEE TAST £ NOT &VIDEN T
m icpprepridte Iappropiicte
Thin Moo R | Hore L M :
Body o a Creamlness ~1 1+ 1 [
} Hore L M H o . :
Carbonation ~1 2 1 (O Astringency (.. M in] f5]
Warmth ~25 1 1 O Other
m Classic Example | ¥ 1 1 | NottoStyle
Flawless L 1 l ) ] ] Significant Flaws
Wonderful | 1 1 ] ! | Lifeless 1
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions to the brewer. 'E
25
Judge Total [50]
Additional resources can be found at these sites:  hnps:i//www.bjep.org  http:/Awww.homebrewersassaciation.org
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Use the scales to indicate the intensity of the primary attribute. Y ~ iz
Use the space provided to describe the primary attribute. Other \_\\_/\Q\,LL &Fx.n'k .&5 s WQS'A-
Add secendary atteibute(s) intensity/description as appraptiate. ) g 0\"\ c AVZ)
For "Fermentation”, consider esters, phenols, ete. [t & SR oY Ak
Jf character is inappsopriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance Toaporepeicle ocpplopriste
Pravide summary of beer and key feedback for improvement. E o 5 B E 3 2 =28 _ §
Assign scores for each section and total. 2 8 &k &8 i & £EEEE S
Review with other judgeis) and agree on consensus score. Color M 1. 110 Head 3o .+ - 1+ O3
Enter consensus score at tap of sheet. . Brilliont  Hezy  Opoque tukek Lasting Other &\
Clarity ! ] Retention N O T3]
Other Texture
Example: How to fill in a Scoresheet
This example Is from the flaver section for a Weissbier that is m .
good, but o bitter for style. Aiatiey
Kone | M H
Flavor 13 { Mait \\f 1 |
W oor X g Whest Subtlegrainyaotes T Bops O . o
LI E N u | Ok forstyle | i )
Sitterness W Waytoo high forstyle Bitteness }(\;\r : i O ‘
oL X ;O Banono.Low Clove. Hint of bubblegum Fermentation ol O \(Uw\ C\ﬁﬂ(\ \ M e G-(/\d , 3
' 20
Al -
Balance H:&E . "o
0
FnishiAftertaste K1 " 0 __SupRe Moy g Ao
Flaws for style (mark L-M-H for all that apply) Other D) ~ W ~J
Acetaldehyde Metallic
Ao/l sty Mouthieel J — —
As-trlngent Oxidized Thin M Rl Meoel M B
Brettanomyces Plastic Body \ : 0 Creaminess 5}( — Q0 :
Diacetyl Solvent/ Fusel Hone L M H - 4[ :
‘ \ 15
TR oo Adldic ¥ Catbomation ~t 1 i O Astringency /éQ——‘—- O
Estery Smioky Warmth XL_I___' ] Other
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Medicinai Vegetal Classic Bxample | ] ) ] \A\’ 3 NottoStyle
Flawless L 1 L Nt ] ] Slynificant Flaws
Wonderful | p( I I ] 1 Lifeless 7
Provide commients on style, fecipe, process, and deinking pleastre. include hefpfuf suggestions 1o 1he brewer. 10

World-class ekampla of style,

Exemplilies style well, requires minor fine-luning.
Generally wilhin style parameters, minos flaws.
Misses the mark on style andfor minor llaws.

OF flaversiaremas or majer style deficlencies.
Majot ofl flavors and aromas daminate

Outstanding
celjent
Verybao
ood
Fair
Pucklematic

Scoring Guide
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
¥ Structured Version
Location B{'{ 7 —- Date 26/6 ]'Zl
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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, etc.
If character is inapprapriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for impravement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor

Mall o

"
Xy

i

y O Wheat, Subtle grainy notes

Hops 1 1 100

Bitterness oL

L X

OK fer style
- Way too high for style

X

| 0] .Borana. Low Clave. Hint of bubbleg

[o! 1

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

OQutstanding
Excelfent
Very Good
Good

Fair
Probfematic

O
B
5
1]
o
[~
=
[s3
o
wY

World-class example of style. [
Exemplifies style well, requires ménor fine-tuning.
Generally within style parameters, minor flaws,
Misses the mark on style andfor minar flaws.

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

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program

rev BSTR-180124

| Special Ingredients
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Fermentation
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Color
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Other
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Malt
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Other

[Mouthfeel 4

Body
Carbonation

Warmth
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Feedback

Additional resources can be found at these sites;
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriste.
For “Fermentation”, consider esters, phenols, ste.
If character is inappropriate for style, mark the box to the right.
If character is absent, matk the circle to the left.
Provide summary of baer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus 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.

Flavor 1?]‘
Wk X': " [m] Wheat. Subtle grainy nctes :
Hops gyt 1 ¢ 0O OKforstyle
Gltlemess L X M Woytaohighforstyle
Fermentation X O Banena, Low Clove. Mint of bubblegum

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

D ' ar major style defi
Major off flavors and aromas dominate

Falr
Prablematle

Acetaldehyde Motallic |
Alcoholic/ Hot Musty i
Astringent Oxldized

Breltanomyces Plastic b
Diacelyl Solvent { Fusel |
DMS Sour ! Adidic

Estery Smoky

Grassy Spicy i
Light-Struck Sulfur

Medicinal Vegetal i

L Owistandlap Woild-class example-of style.

7?, Excellent Exemplifies style weh, requires minus fine-tuning.
(VR VeryGood Generally withln style parameters, minor fiaws.
g‘ Gond Missas the mark on style and/or minor flaws.

mS

BJCP Scoresheat Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124
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Flawless L 1 ) 1 1 | Significant Flaws
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Scoresheet Instructions Fermeptation o 1o’ ) O ?IT”-'

Use the scales to indicate the intensity of the primary attribute. ﬂ (
Use the space provided to describe the primary attribute. ,
Add secandary attribute(s) intensity/description as appropriate. Othet 2 L0 Qj

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

If character is inappropriate for style, mark the box to the sight. Appearance — —
apataprcle ppropirie

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

Provide summary of beer and key feedback far improvement. E - & g g3 & =8 _

Assign scores far each section and total. = £ &8 &2 £ £ &858 &

Reviews with other judge(s) and agree on consensus score. Color a1 0 i Head [ i) -

Enter consensus score at top of sheet. . St Hay  Opague thet Quick Loy Iher

* P Clarity L_"lp'._f!___'__: a. Retention L. sZ | O ~ ; Yy
Other _ Texture

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is m ' ol

gocd, but too bitter for style, toe L " H“P'WF“

oe

Flavor 1_! Mait 0_1_4[__ |

R . O Wheat. Subtle grainy notes Hops ol ‘/ o
s gl O OKforstie
Bilemess oL+ X X Woyteohighforstle . Bitterness 1 w0
Fetmentation X ;O bonana.Low Clove, Hint of bubblegum Fermentation ol w O 1 (D
‘ fzq]
Balance H"P” \/ Ml m}
Finishifteriaste "% ~rT "™ D
Flaws for style (mark i-M-H for all that zpply) Other ol 5[,‘5\,1",34;‘5,\ E-ﬁ f\/\g/wxc/
Acelaldehyde Metalfic skawd- Safpu aLss Yo S
Meoholie f Hot Mus 3 ﬁ
Y m Tnappucipriale Ihappopicte
Astringent Oxidlzed Thin " full Nese L " H
Brettanomyces Plastic Body W O Creaminess " 1 O
Diacelyl Solvent { Fuse! | None | M \ Lf
oS o [ Aic Carhonation D Astringency 0_1_34_ =] Is
Estery Smoky Wamth OJ__é_‘ o - Other
Grassy Spicy
Light-Struck Subfur
dicinal Veqet m Classic Example | 1 ‘/1 ! ] ;  NoltoStyle
Medicinal egetal
Flawless 1 1 |\/| L1 Significant Flaws
Wonderftl L L (N0 L Lifeless ‘7—’
Feedback Provide comments on style, cecipe, process, and drinking pleasure. Include helpful suggestians to the brewer, ﬁ g

c(oW’ warowd VS “")\5 P(b'v'\,\qgw“'i,

- L) L]
R Quistanding Worlg-class example of style. - L .
BS  Excellent Eremplifies style wel, requires ming; fine-(uning. [ﬂ 055 LL_} d\“’f’ ‘\‘°n ?/M ‘g" fAr-y €Sy
O ey Generally within style parameters, minat flaws. . ' e : S: ‘ﬂ 5
g’ Good Misses the mark on style andfor minar laws. = \ : 3&\,{” Soa ,;0 + { 200 1] L"‘ } “‘!;'p
a Fair Off flavorsfaromas ar major style geficlendes.
g Problematic Major of llavars and afomas dominale

w
pa]

Judge Total

BJCP Scoresheet Copyright & 2018 Beer Judge Ceniflcation Program
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& ad Version
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Industry L& Describe m Teoppropricte
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Hops !/ ) O ng'(/ QU“W -
Scoresheet Instructions : ;L
Use the scales to indicate the intensity of the primary attribute. Fermentation  o3-1 / — o 12
Use the space provided to describe the primary attribute. Other |0 AADAAA A, ’ﬂ, < l \ !d\/\J - ‘ ppvté?]
Adtdl secondary attribute{s) intensity/description as appropriate. ¥ T j |
For “Fermentation”, consider esters, phenois, etc.
If character is inapprepriate for style, mark the box to the right. — ‘
If character is absent, mark the circle to the left. Appearance Thopgropale Foppropiate
Provide sumrnary of beer and key faedback far improvement. E =, B E g 3 2 = 8, E
Assign scores for sach section and total. :—'ﬁ/—g - ¥ 2 3B &
Review with other judge(s) and agree on consensus score. Color A PN | Head ! . o_ .-
Enter consensus scare at top of sheet. Carity Brittient Moty Opague 0 er Retention Quitk fsting o Olver =
P . - 3
Other L = Texture
Example: How te fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but toa bitter for style. paccpre!
AR /g frac e
Fravor 13_[ Malt A | ; fﬂlaﬁ'
Wl gL ¥, ;g Wheat Subtle groiny notes HD]}‘S ol \ / o Yéﬁﬁlw
Hops o0+ 0 QEforstvle . —
gittermess 5L o X K Wey too high forstyle Bitterness 1 ! / | t:DbE : ‘\ s
Fermentation 5 bt ; O Banama Low Clove. Hint of bubblegum Fermentation ol . / .G OL\-@C{/LJ /q
— [q]
Balance "0 / Mol 0 Tlecaleg L-. f el g
Dy Swesl ) ¥ )
FinlshfAftertaste 1 . 1 3 i
Flaws for style (mark L-M-H for all that apply) Other e ,ML; s
v
Acetaldehyde Metallic .
Rcohallc ] Bl Masty m _— e
Astringent Oxldized Thin " ful " y "
Brettanomyces Plastic Body . a Creaminess . o
Diacetyl Salvent / Fusel Carbonati Nene L M 0 Astri . o i
3 i d 1
oM Sour Addic arbonation fingency
fstery Stnoky Warmth O_L__I,L_- O Other
Grassy Spity
Llght:Struck Sulfur m / .
Medicinal Vegetal Classic Example | j Lo | 1 1 NottoStyle i
Flawless L 1 ] ] ' } Significant Flaws :
Wonderful L 1 r/ 1 ! 1 Lifeless -
Feedhack jio

Provide comments on style, ratipe, process, and drinking pleasure. fclude helplul suggestians to the biawer.
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World-class exampio of style.

Exempliies style well, requires minor Hne-tuning.
benerally within slyle parameters, minot flaws.
Misses the ma-k an style andfor minor flaws.

0O ffaversiaramas or major style deficiencies.
Major off favors and aremas dominate

Ouistanding
Excellent
Yery Good
Good

Falr
Problematlc

Scoring Guide
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CONSENSUS SCORE

Location Date
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Hon-BICP Qualifications

; Speciai Ingredients

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

Cicerone O Rank Bottle Inspection [0 ok
Pro Brewer [ Brewery _
Industry O Describe m Ineppropriste
Judging [} Years Hone L M ]
Malt 1 1 O
Hops (L 1 1 0O
Scoresheet Instructions : . g
Use the scales to indicate the intensity of the primary attribute, Fermentation ¢ >(r = fi2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Fer "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. Appearance _— Incpprepeate eppropriate
Provide summary of beer and key feedback for impravement. 2 - %28 E s g o8 _ EF
Assign scores for each section and total. EEESE2 = 2= 8 £
Review with other judgels) and agree on consensus score. Color 11 1 ¥ Head L w1 | 1\ [] .
Enter consensus score at top of shest. . Ditlianl, pHazg  Cpogue - Other ., Oulek Lasting Oiher
glaty D" 1" O Retention O 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but too bitter for style. Mopproprinle
) More: |, M H
Flavor kel 13 Malt o N ]
Nene | H H 20|
Wil o X | O Wheat, Subtle greiny notes Hops ‘ CJ
Bops a1 ¢ (] OK far style
Bitterness 1 P X X Way too high for style Bitterness K 1 ] 4
T { | O Bamrg: Low Clave, Hint of bubblegum Fermentation . ! ) O 7{‘ T30
0
H Melt
Balance - Ao
D §
Finishiftertaste " . -
Flaws for style (mark L-M-H for all that apply) Other ! ‘6_{” t}ﬂﬁu&.ﬁ Tﬂa‘rb‘ , C()\Kj ﬁ’?‘{E RNEQ S
— S .
Acetaldehyde Metallic
Aeoholic/ ot Musty Mouthfeel o —
- - [noppropriste Inapprapriote
Astringent Oxidized Thn " fll None L M "
Breltanomyces Plastic Bady N~ O Creaminess O C;
Diacetyl Salvent { Fusel Hone L . M H :
- O b 4 5
DMS Sour / Acidic Carbonation, 0 Astringency = H
Estery Smoky Warmth OJ_AQ_1 | Other
Grassy Spicy
Light-Struek Sulfur m
Medicinal Vegetal Classlc Example | 1 | ) Notte Style
Flawless | l L2 i ) Significant Flaws
Wonderfil 1 1 L) ! | Ufeless 6
Feedhack Provide tomments on style, zecipa, process, and drinking pleasure. Inclute hetpful suggestions o the brewer. lE

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

Additional resources can be found at these sites:

Mt ToDe Nk BET THERE IS A/ACk

L'l Outstarding World-class example of style. F -
'—g Excellent Exemplifies style well, requires minor flne-tuning. L E D T r T ST n p D&.
o Very Good Generally within style parame?ers, minor {laws.

E’ Good Misses the mark on siyle and/or mirtor flaws,

'E Falr Off flavorsfaromas or major style deficiencles.

¥ Froblematic Mafor off flavors and aromas domlnate

“?’7%

Judge Total

https:/fwww.bjcp.org

http:/Awww.homebrewersassociatlon.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
IEECEEEEE R P T
! zZS . ], | Position izneed o
Cary MacDonald | Categorys E) 9 B? 24 g a0
o Certlfled 1 Sub {a-f) —_— W , £nlry
certifieg ! i 2’?
BJCP ID #E1955 | Subcategory Do Sor, .
i ; Bpelloy . of
cmac73@live.com.au ; Special Ingredients ' CONSENSUS SCORE
______ . ‘______________‘,____________v"_u' may not be an aiarage of
Non-BJCP Qualificatio . S judge’s indivicluai teares
on- cations
Cicerone O Rank Bottle Inspection O ox
Pro Brewer O Brewery
Industry T Describe m Tnuppraprite
Judging O Years ¥one L 1 H
Mait s ! |
Hops oL [y | 1
Scoresheet Instructions _ ) Fermentation . O b oma \ —
Use the scales to indicate the intensity of the primary attribute. ot . ] \r fiz
Use the space provided to describe the primary attribute. Other O\.o__)q, \ T8
Add secondary attribute(s} intensity/description 8s appropriate. g
For “Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the bax to the right. - )
If character is absent, mark the circle to the left. Appearance Inagpropeicle Tappiepriate
Provide summary of beer and key feedback for improvement. E o B £ £ = 2 =8 _ %
Assign scores for sach section and total, 2 2 E S 5= £ £ 2 8 8
Review with other judge{s) and agree on consensus score. Color A—L 1 N1 .00 Hlead el v ]
Enter consensus score at top of sheet. . Briliont  Hazf ™ Opeaue Other Olick Lusting Olher
Clarity b 1 00 Retentfon __~__ 103 B
— !
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m R
good, but too bitter for style. o L " " paroprele
one W
Flavor 13 Malt 1 ! . a el o Mol Cetror~e/S—
L4 T i
Wil ol X O Wheat. Subtle grainy notes - Hops o . a O \ )
Heps gt .t o0 Okfershle. .
Bileness i+ X X Waytoohighforstyle .. Bitlerness L 1 g .
Fermentation .1 X, O Bonone. Low Clove. Hint of bubblegum Fermentation o , , Z @Q [ N } ﬁ_;
K : -\ Fs
Balance P "% 3 U .
i Sweet
FinishiAftertaste | Lo Peeol
Flaws for style (merk L-M-H for all that apply) Sther
Acetaldehyde Mefallic
Hlcahalic ot Musty  Mouthfeel §
- Irappropricte Inoppeopriete
Astringent Oxldized Thin M Rl Hane 1 M H
Brettanomyces Plastic Body | . O Creaminess 1 o
Diacetyl Solvent / Fusel carbonati Hene L M ] Ast 4L| 5
DS Sour 1 Addic arbonation 01—l — O ingeney o>+ D
Estery Smoky Warmth - ' o - Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegelal Classic Example 1 ] Lo | ! j NottoStyle
Flawless L | Loy | ] 1 Signiticant Flaws
Wonderful 1 L1y ! ! | Liteless ,
i 10

Y
Feedback  Provide camments on style, recige, process, ang drinking pleasure. Inclide helpfuf suggestions 1¢ the brewet.
World-class example of style,
ple of sty U qr/}»q,._\‘q L oy,

4 Ouistanding

5 Excellent Exemplifies style well, requires minos fine-tuning. _ s

2 ]

(2l VeryGood Generslly within style parameters, minor flaws. (y—\,,\) C’L‘MK/\ \ AV
g‘ Good Misses the mark on style andfor minor ilaws. * b

o Fair OFF flavars/aromas er majot shyle deficientles.

Wl Problematic Mazjor off fiavors and atomas deminate

Judge Yotal

3 E“O
BCP Scoresheet Copyright © 2618 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites.  httpsi//www.bjcporg  http:/fwwavhomebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Version
Location Date
g A = e 2 e N — v Positi Ldvanced to
B  Cotegorst 52”% E"/B I1SULh gt a0
Karl Robinson S

‘ [
BICP#E1956 L Rearesery bl O{

: : ‘ » Special Ingredients CONSENSUS SCORE
\ qdabassk@gmaﬂ.com L ! may ot ke an average of

; fudge's indhiguel seares
Honl. .. corciiuna

Cicerone O Rank Bottle Inspection OJox

Pro Brewer O Brewery
Industry O Describe m Tnepprapriote
Judging O Years ’ Kone L M ]
. Malt o e
Hops (! '/ 1 0 70
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. '/(o_l 2 . S A \ 12
Use the space pravided to describe the primary attribute. ﬁff»- ,L 0:(/1, pet ket ¢ SOAL L
Add secondary attribute(s) intensity/description as appropriate, Other L= 1 @J 7 L LW >
For “Fermentation®, consider esters, phenols, ete.
# character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. App_earan:e _ tagarapriale Tappropeiate
Provide summaty of beer and key feedback for improvement. E- %2 %83 2 > B
Assigh scores for each section and total. EE2EEE £ f}’?‘« 8 ngn
Review with other judgels) and agree on consensus score. tolor ] O —_—  Head 2 [ | .
Enter consensus score at top of sheet. . Billlioat Hulgﬁ Cpagee Other Qultk En_ﬂmu Other
Clarity ! l Retentlon 0O 3
Other - Texture __Cv—tr WU\Q. .
Example: How to fill in a Scoresheet
This example Is from the flavor section for a Weissbier that is m ——
gaod, but too bitter for style. P
tione L ‘T/ H
Flavor 131 Malt |
M . ;
Wil o X, g Wheat, Subtle grainy notes Hops ol / -
deps L 10 OK for style .
Bitemess ot 1 X ¥ Way too high forstyle . .. _ . Bitterness ‘/ g
F oL X J Bonono.Low Clave. Wint of bubblegum fermentation o . .0 . l/rz—
Q)
R Mol
Balance " /M
0 Swe !
FinlsiAftertaste L1 " O M hfv:&-ﬁ«-&»
Flaws for style {mark L-M-tfor all ther apply) Other
Acetaldehyde Metalfic
Hcoholc/ ot Musty Mouthfeel .
Astringent Oxiized o i
: Thie M Full Hoan | M H
Bretlanomyces Plastie Body v ' Creaminess O..J_.___L/ 0 :
Diacetyl Sofvent f Fusel Hore L M i I N
i i LS
S Sour / Adidic Carbonation |} Astringency |
Eslery Smoky Warmth o.l_J_l.Z o - Other
Brassy Spicy
Light-Struck Sulfur m < /
Medicinal Vegetal Classic Example 1 1 ] 1  NottoSte
Flawless L ] ] ] ] 1 Significant Flaws
Wonderful L ! : ! 1 ) Elfeless Q .
Feedback  Pravidocomments anstyle, recipe, process, and drinking pleasure. Include helpfit suggestions Lo the brewer. 10
Q L-C«M ‘ Ll
Outstandin World-class example of style. ) .
3 " o ne - YWl dca |euens  ~) SBwde v
ES Excellent Exemplifies style well, requires minor fine-luning, /0 - - L
L2 Very Gosd Generally willin styfe parameters, miner flaws. WAL p LN et _L, ! l—k—w
g’ Good Hisses the mark en style andfor miner flaws. M‘ Ubét(;&- - Lﬁ
B Fair Off flavorg/atomas or majer style deficiencies, p “
Rl Problemalic Major off Nlavors and aromas dominate ‘

I ~

Judge Total 50)

BJCP Scoreshest Copyrght @ 2015 Besr Judge Cenification Frogram
rev BETR-180124 Additional resources can be found al these sites:  hups:/fwunbjep.org  hitpr/fwww homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date 21(){6/2/

Location

! Judge 5 ! 78 2 ' Posltion Advanced to
¢ ! ) MINL-BOS
' Name (EUALIA Yau! : ! Category# :E" |8 ’SL{L{ ¢ |inflight

! - ! Enliy
{BJCPID v, | E Sub (-4 :

1 1
: & Rank : : égei‘?g:j}tegory s
1 1
] ]

Srvtn T

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer 00 Brewery
Industry O Describe
Judging & Years Y

Email

i
4
o HTE atass bcomn

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

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

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

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

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

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

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

N [

Havor L b

Malt o X O Wheat, Subtle grainy notes
Hops 361 1 1 O OKforstyle
Billernass o_l_l_x_l B Woay too high for style
F o~ X ) 0 Banana, Law Clave. Hint of bubklequm

Flaws for Sty'é {mark L-M-H for all that apply)

Acetaldehyde Metallic

Alcohalic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic M
Diacetyl Solvent f Fusel

DMS Saur / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal 1 | Vegetal

World-class example of style.

Falr
Problematle

0ff flavors’aromas or major style defldienlas.
Major off flavars and aromas dominate

% Outstanding

‘5 Excellent Exemplifies style well, requires minor fine-tumng.
o Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style andlar minar flaws.

S

o

wy

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

Special Ingredients

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Favor 4

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeol 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

e

CONSENSUS SCORE

may not be an average of
judge’s individual scores

gty

Kone L N
o \/f |‘|:|

o ] \/I [D 'pﬂnj Lgﬁﬁf §l¢|&5;£t0u'\l',c,"l‘ru.s

o l\/I{D

Sewvat ﬂlﬂS‘;‘fC ﬁ]/u,m:lt'c—{ C,’af!bt o 31 Cu
[} ¥ J AL

J

‘Inappropriate ‘Tnepproprinte
= & S & & 2z & 8 &
] I I N | o Head\/Trlrlm o
Srilliant 0 i L . Quick L er
il pm o b petention (P
Texture
Toeppreprinte
Hane L M H .
ol 1 1 0
ol ! v ] :CI
o \/I | !lj
OI | | ID
Horpy \/ | Mulig, D
Dry \/' Sweet :
Lig ML, LM/
Tnogproprite “Iappropriate
Thin M Rll . Hone L M H
a Creamlness O_AL O
None L M H - :
gJ_l_‘/J m| Astriingeney ~1 1 1 [
o v O Other
Classlt Example | 1 ‘/l ] ) RottoStyle
Flawless L ) ‘//I 1 ) Significant Flaws
Wonderful L ! ‘-/ ! I Lifeless

FPravide comments on siyle, recipa, process and drlnking ple stire, Include helpful suggestions to the brewer.

S 524’——/!5 LUJ’

Sowag, 4

G{OWV‘- bv(

{a ilnc- Q—»\M&O‘rcn *m.(

£|g wow & , QLL& aL d.acm\t &Cﬂqt»{lﬂ

ho

hups:www.bicp.org

Judge Total

36

150)

http:/fwww.homebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version :

Lecatian Date

Cary MacDonald

cmac73@live.com.au

Certified ' Sub (o)
BJCP ID #E1955  firsgresory

. Special Ingredients

;’ Category¥ ZLF ‘ %0(2’1?)) B b % i light MINI-Bosl

Positlen Advaneed 1o

Enlry

A

CONSENSUS SCORE

may rot be #n average of

Judize's individual repras

Cicerone O Rank Bottle Inspection Dok
Pra Brewer [ Brewery
Industry 3 Describe m Trapprepikte
Judging O Years Hoee L M H - -
Mall o , .o W [\, ey \‘\r(_. C\o'-m—s-
Hops (ol 0 ) der Ve I A
Scoresheet Instructions : [} - .
Use the scales to indicate.the intensity of the primary attribute. Fermentation 3. : J 0 V&J e S,“D A (J\j
Use the space provided to describe the primary attribute, Other 4

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.

Appearance

If character is absent, mark the circle to the left. Tnapgropeice oppiopicte
Provide summary of beer and key feedback for improvement. E-3 E¢E & Z =B _ g
Assign scores for each section and total, :E 8B E S8 58 £ 22 E
Review with other judge(s) and agree on consensus score. Color L1 i 12 10 S Head . 1> o+ O o
- m - - ”
Enmter consensus scare at top of sheet. Clarity Briltiont  Hezy lI]pmme Retention Quitk Losting 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. N
Rl M L 4
Flaver 1l Malt o . g1 095-}4‘{ H-chd s ATE
B ' — X
Wit X, | O Wheat, Subtle grairy notes HOPS CI , O Lol C A
Hops ol 1 O Okferstvle ) = \)
Buemss oL 1 X % Woyteohighferstyle Bitterness oS¢ |
" o X ;O Bonona Low Clove, Hint of bubbfegum Fermentation o ) . .o
Baance "X MM o _ow ovex W odemco
i Swe .
FinishiMftertaste  pax 1 Yo i oad e )
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic U/
Alcoholic / Hot Musty m — it
Astringent Oxldized Thin M Rl - " H
Bretanomyces Plastic Body L ] Creaminess Nz |
Diatelvl Solvent  Fusel | bl M H i
IS Sour | A Catbomation i > O Astingency o - 1 D
C Bty Dneh- | i | Smoky Wamth olde 10 Other
Il I i [
" Light-Struck ST m
[Medll:inal Vegelal ! Classic Example  © 3(\ ) 1 ) 1 NottoStyle
Flawless LT _ 1 L 1 Significant Flaws
Wonderful Ijér‘ L 1 I v Lifeless

Viorld-class exsmple of style,

Exemplifies style well, requires minor fing-luning.
Generally within style parameters, minot flaws.
Misses the mark on style andfar minor llaws,

QF flavorsiaromas of majer style deficlencies.
Wajor off flavors and aromas dominat

Scoring Guide

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

Feedback

Peovide comments anstyle, recipe, process, and drinking pleasure. Include helpful suggestions fo the brewer.

el AN oS
@%’“’l o qu‘ AT

(rguké’{ e TR ‘_,»A’&J

X fig]

A ot comoMaid,

Judge Total

Y.

Additional resources can be found at these sites.  hnpsi//uwww.bicp.org  hitpiffwwavhomet

ion.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

:’ Nee B R F \: ! * I Position Advanfenl 1o
' Name lc : } Categorys 2 E Zﬂ,{?f léé L | intight M Bos‘|:
/BJCP ID :  Sub {a-f) - oy S

| o
E & Rank ' i égﬁlﬁ)category _ﬁp’ G.fﬁ' N PA L{—'A L r . 24_

) 1
i\ Email ! ! Special Ingredients ; CONSENSUS SCORE

" . . may not be an average of

judge's individual scores

-BICP
Non-BICP Quallfications Botlle Inspection Ol ok

Cicerone O Rank
Pro Brewer O Brewery .
Industry O Describe m ndpptiale
Judging O Years Hene L M o
Malt \Val I ID‘
Hops oD 1 O
Scoresheet Instructions " 3 ,{/{ ¢
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 : ' D”t 2
Use the space provided to describe the primary atjribute. -
Add secondary attribute(s) intensity/description as appropriate. Other VFJAE‘T H@ \/

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

If character is inappropriate for style, mark the box to the right. Appearance o st
f : :qinmp{ ) ‘ Inappropriate

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

Provide summary of beer and key feedback for improvement. E . B g £ = 2 285 _ § :
Assign scores for each section and total. 2 8 & S £ 2 £ £ 2 & &
Review with other judgels) and agree on consensus score. Color Ll y O ead™ 1+ O Z
Enter consensus score at top of sheet. Clarity Br]lllum my  Opugue D Retentlo o 1asting ‘D Dther - <
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. IopFplicte
None L M [
Flavor [ Malt -1 ¥ 1 a
. 3 :
Mill o X y O Wheat, Subtie grainy notes HOPS ol v | :D
Haps gy —d O ORforstyle ;
Btemess ol 1 X ) K) Weyteohlghforstyle Bitterness Ck 1 1 0
ol X N Banana. Low Llove. Hint of bubblegum Fermentation C' )<| | 'D {é‘
Hoppy Malty . [20]
Balance | Ly ™ O
. D Sweet
FinishiAftertaste | >4 e
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acofolic/ fol Musty [Mouthfeel § o s
" Tnoppropriate Priapricte
Astringent A Oxidllzed Thia N il None L
Erettanomyces Plastic Body |x O Creaminess x |:| .
Diacetyl ‘ Solvent / Fusel boel . M . B
i 5
TR Soor [ Adc Carbonation ~. X | " ;1 O Astringency O | | .|:| [5

Estery Smaky Warmth . 2;:_ 1 0O Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 }(| ! ! | HottaStyle
Flawless | 4 | ] i Stgnificant Flaws
Wonderful L L | 1 1 1 Lifeless 3
Feadback Pravide comments on style, recipe, process, and diinking pleasure. Include helpful suggestiens to the brewer, I—‘E

?,m:Ag, L UPUEY ELAVOLE

L8 Outstanding Warld-tlass example of siyle. Q[ Q [! g giq rhr
-g Excellent Exemplifies style well, requires minor fine-tuning. I; R n ER " T{C n F m r
N VeryGood Generally within style paramelers, minor flaws. | A H
E’ Good Misses the mark on style andfor minor ffaws, | EP E g 3/ 57 Rt UL
o Falt Off flavorsfaremas of major style deficlencles. |
R Problematic Major off flavors and aromas deminate :

Judge Total 6|

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resurces can be found atthese sites:  https:/fwww.bjcp.org  httpi/fwww.homebrewersassociation.org



)

BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date Q{?/ &/21
N Judge 5 h z e \ Position Advanced to
i 1 s e MINL-BOS
' Name SIEVGF’\ ‘ m ]r o~ : » Category# ‘_g)‘— 'E U(QL/SC{ v |inflight
' ! ~ & L ! Ent
{BJCPID ! ) Sub e T
1 & Rank ' ! Subcategory X l
: S‘ l | * Bpello) |« O CONSENSUS SCORE
' Email SI2UNA T, 85® puaarl e ova ) | Special Ingredients ! . -
A T - M e e e h o e e e e e e e e e e e e e e e e e o - may not ba an average o
judge's individual

Non-BICP Qualifcations , e s seere

Cicerone Ol Rank Bottle [nspection O ok
Pro Brewer O Brewery

Inclustry O Describe m Indppropriate

Judging O Years None L } Hy oo

Malt o1 Y J 'Ij
Hops 1 \/ ] D

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. "\ ‘Q k [12]
Use the space provided to describe the primary attribute. Y ~
Add secondary attribute(s) intensity/description as appropriate. Qther (§ Dine Sofu ‘ S;ﬂ' & 7 Cracxe

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

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

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

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

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

Flavor [ 13
cot [ h =
Mall L X, o Wheat. Subtle grainy notes
Hops g1 ] 1 O QK for style
Billerness O_t_l_x_l X Way too high for style
F o X ' 0 Banana, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohollc/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour { Acidic
Estery Smoky
Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Yery Good
Good

Falr
Problematic

Worid-tass example of style.

Exemplifies style well, zequires minor fine-tuning,
Generally wihin style parameters, minar flaws.
Missas the mark en style andfor minor flaws.

0Off Navorsfaremas or major style deflclencies.
Mafor off flavors and aromas dominate

Q
=
5
V)
@
=
=
(=]
o
I

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

Color
Clarity
Other

Flavor 4

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutlfee! 4

Body
Carbonation

Warmth

0verall 4

Feedback

Additional rescurces can be found at these sites:

Wagpropriate dhoppropri,
£ = 5 g £ x! & o o £ b
EEHEEE £ £33 5 8|
!J\lu’lj Head "\ 1 1 O
Brillant Mo Opaque :El‘ Oiher Retention & /mﬁng {D_ Bther .
Texture
Incprepriate’
None L M i
o ] .D
ol I | Cf
OI |
o |\/| O bﬂc{!’ﬁ)wu*“/vmzol«l] ‘|‘ol¢€$\a [7’
Hoppy Mty ! oo L 20

Sweet :
]

DILII \/I

0 Lee

o sty
]

C l,l "ﬁf tf'lL

Tnappropriate’ Incppitpriie
Thin M Full | None L M H
v’ O Creaminess a 3
¥one L M H !
\/ Astringency ~ no” | | [5]
ol 1w | ‘|:| Other
Classic Baample  ___| o e Style
Flawless L 1ML 1 1 Slgnificant Flaws N
Wonderful 1 T ! L ] Lifeless g
Provide wrnu onstyle, recl;jli: process, and drinking pleasure. Inclade helpful suggestians to the brewer. ﬁa
‘qu Ffoly . Sowvag L Jom .

Dt doesnd

bt , Lon
Et.’ nl\hi k,_/_JM o !L\ . ‘wc,ﬂ £24(¢Mgrdl

DA L . Chmlﬂ[ﬂmeff{s

'Pd_ﬁ—— !Mct/ .t}ﬂd—‘"f-——

19,

Judge Total

42-5

hutps:/iwww.bjep.org  hitp:iiwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
4 Version

s

NE;\ S : Lecation Date
s %5*’ S e i, [Fosilion e it l (" i
Jue : Category# JB g 3‘ (yq%q MIN;-805 i \;

infiight
Karl Robinson

: ™ Entry

J‘BJCF Sub {a-9) \O

&R BICP#E1956 | subentegory a

LB gdabassk@gmail.com 1 Special Ingredients ; CONSENSUS 5CORE

may not be an average of
fudze's individuel reores

Ron-BJCP Qualifications
Cicerone O Rank

Pro Brewer O3 Brewery
Industry, Z] Describe m Ieppropricle-

i

Bottle Inspection Dok

Judging 0O Years Hone L M H
Malt o1 v ]
Hops : 1 g

X

Scoresheet Instructions

byt Y . ; Fermentation : al]
Use the seales to indicate the intensity of the primary attribute. T2
Use the space provided to describe the primary attribute. Other Crﬁw(ﬁ.- QA‘C L !' ‘ QPLA’VHG!Q/L }
Add secondary attribute(s) intensity/description as appropriate. =3 ]' ] R
For *Fermentation”, consider esters, phenols, etc.
If character is inapprapriate for style, mark the bex to tha right. - )
If character is absant, mark the circle to the left. Appearance _ Incparopeite wappiapdinte
Provide summary of beer and key feedback for improvement. E 5 g’ & £z £ =% _ F
Assign scores for each section and total. B ?/-: 8 &= £ F EFE &
Review with cther judge(s) and agree on consensus score. Color L | Head [T N o N
Enter consensus score at fop of sheet. Clarity Briltiant  Hozy £10puque . Other Retention Quick : Lostin g lher ]
|
Other Texture _Cvwtomnd
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. PR
Hone L M/ [l
Flaver 13 ] Malt oo O
v . ) |
Mt ol X, W] Wheat. Subtle grainy notes HOPS , _L/ O
Hops o+ O QXforstvle
Bttemess ot X & Way too high forstvle . Bitterness O v |
Fametation ¥ [  Bonano, Low Clove, Hint of bubblegum Fermentation ol ‘ / g /g
R
Ha Mot -
Balance L '/ D

Finish/Aftertaste D'”\__M a )
Flaws for style {rark L-M-H for all that apply) Other %M W\‘- b w& &l LA—TMW .

Acelaldehyde Metallic

Aleoholic/ Hot Musty m P Ineppeopticte

hstringent Oxidlzed

Thin M full Koar L W H
Brettanomyces Plastic : Body . z | Creaminess | ] .
Diacelyl Solvent{ Fusel Hooe L " '

i 5
DN Sour] Aodic Carbonation o_._l_uLl m] Astringency o~ L.: 3 5

Estery Smoky Warmth OJ_.L_I o - Other

:5\

Grassy Spicy
Hght-Struck Sulfur m ‘/
Medicinal Vegetal Classic Example ¢ ) ! ! : NottoStyle
Flawless -l/ el 1 1 | Slgnificant Flaws
Wonderful / 1 1 L ' Lifeless ? B
Feedback gﬁdecommanls on style, recige, process, and drinking pleasure. Include hefpful suggestions 10 the brewer. L
’m.ﬂ St A CA oAl ’7 T

I8 Qustanding Viogld-class exsmple of style, ‘ ; t r i ; -
Y Ecolent Exemplities slyle viell teguires miror Hne-ning. _g "f‘ £ ‘& ‘ A 2 D) O
8 VeryGoed Generally within style parameters, minof flaws. Ol I l,,\
z Good Misses tha mark on style andfer minot fiawss. e S rAAS
1 Falr 0ff Ylavors/aromas of major shyle deliciencles. :
WA Piotiematic

¢
Major off iavors and aremas dominate U Jj;&, dﬂw“ { . 43’
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BEER SCORESHEET
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Structured Version

Location 6"{ z/

e 2 /6 (21
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18JCPID :
. & Rank X
o St TT8CE yynail con
Non-BJCP Quallfications

Cicerone O Rank

Pro Brewer 01 Brewery
Industry O Deseribe
Judging O Years

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

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

Flavor 13!
B r st
Wik ol X, , O Wheat. Subtle grainy notes
Hops 3 . .0 OKforstyle
Bitlerness L X M Waoytop high forstyle
Fermentation. X ;O Banana. Low Clove, Hint of bubblegum

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

Acelaldehyde Metallic

Alcoholle / Hot Musty

Astringent Didized !
Brettanomyces Plastic !
Diacely! Solvent f Fusel i
DMS Sour [ Addic i
Estery Smoky !
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding World-class example of style.

o
% Excellent Exemplifias style well, requires minor fine-luning.
Aol VeryGood Senarally within style parameters, minot flaws.
@ food Misses the mark on style andfor minoz [faws.
5 Fair QF {lavors/ of majot style defielencles.
WA Pioblematic Major ot flavors and aromas dorinate

BJCP Scaresheet Copyright © 2018 Beer Judge Cenifization Program
rev BSTR-180124
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Body
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Overall 4
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Wonderfl | ! LT 1 Lifeless é
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

: Kar| Robinson
BICP#E1956
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N )

Cicerone O Ranlk

Pro Brewer 00 Brewery
Industry 3 Describe

Judging O

d Version
Localion Date
P :; --------- ’-_ — \ Position kavanced tc
! Category# %{g‘ E &‘:l bOlS{ L nflght MiNI-BOS‘
" Sub (a-f) “‘ ' {nw&ﬁ
ghresor s

Years

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

Use the space provided to describa the primary attribute,

Add secondary attribute(s} intensity/description as apprapriate.
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.
Provide summary of beer and key feedback fer improvement.
Assigh scores for each section and total,

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

Enter consensus score at top of sheet.

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

Flavor

e

X

: 0

Wheat, Subtle grainy netes

Mill e

Hops gyl 1 a

Bllemess ot X ¥

X

1 0

OK for style .. .

Woey tao high for style

Banono. Low Clove. Hiat nf bubblzgum

Cr 1

Flaws for style (mark Lv-H for all thet apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxldized
Brettanomyces Plastic
Diacetyl Salvent f Fusel
IMS Sour / Addic
Estery Smoky

Grassy Spiey
Llght-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Very Gaed
Good

Fair
Froblemalic

Scoring Guide

World-tlass example of style,
Exermplifias style woll, requires mingr fine-1ening.
Generally within style parameters, minar Eaws.
Misses the mark on style andfor minor ffaws.
OF llavorsfaromas or majer styla deficiencles.
Major off fizyors and aromas dominate

BUCP Scoresheat Copyright & 2018 Beer Judge Cenification Program
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Hops
Fermentation
Other

Color
Clarity
Other

FlavorJ

Malt

Hops

Bitterness
Fermentation
Balance
FintshfAftertaste
Other

Moutifeel 4

Body
Carbonatlon

Warmth

Overall 4

Feedback

Additional resources can be found a1 these sites.
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hore £ 3 fl
Creaminess O_A_\i_i O

Astingeney o1 2" 1 O

Other

Classic Example 1 1 v// ] ) | MottoStyle

Flawless 1

/1 ]

Wonderful ¢

L4

L] L

]
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i
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Lifeless
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BEER SCORESHEET

AHA/BICP Sanctioned Competition Program

Structured Version
Location Date
o '2_ §"' e | Posilien Aduanied
_— Cary MacDona!d : Category# £ Zz'ﬁ '} ’?_,L{ L ntign MINI-BOSI
[ead W Certified sweh L2 L by
Gert:fled BJCP ID #E1955 : gu?caﬂtegow g&kfj\‘o\ 3 L@\QU&.... ZE}
. . ;. [Spelf ou ‘ it
cmac73@l|ve.com.au \ Special Ingredients = ! | CONSENSUS SCORE
_______________________________ . e e e e e e o < gy mat be an average of
fudge's individusl reares
Non-BJCP Quallfications Botlle nspectio
Cicerone O Rank oltle Inspection o
Pro Brewer O Brewery
Industry J Describe m Inagprepiicle
Judging O Years Hone L M H . \ \
w oo bty sy
2
Hops 1% — 40 EQO\M ‘
Scoresheet Instructions e
Use the scales to indicate the intensity of the primary attribute. Fermentation 03—74—‘ \D \';\_J\Cb ST \O fE
Use the space provided to describe the primary attribute. Lot (
Add secondary attributefs) intensity/description as appropriate. Other - '} : s
For *Fermentation”, consider esters, phenols, et \
if character is inappropriate for style, mark the box to the right. _ ]
If character is absent, mark the circle to the left. Appearance _ Inapyropricte Enappuopriate
Provide summary of beer and key feedback for improvement. E g % Zs% 2z 8 _ E
Assign scores for each section and total. F2EEE8 £ 2283
Review with other judge{s) and agree on consensus score. Golor Lt 1 10O Head 1 >~_ ¢t 1+ O
Enter consensus score at top of sheet. ] Brillldnt Y Opagee Other Quick Lestin Other ? ]
Clarity L_I_XF_J' 0 Retention S 1o 1 O0E
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) ale
good, but too bitter for style. e L u H“""W
oas .
Flavor 13_| Malt oL 1 O N C\_G'}—? ¥(~Q‘L\,\
Ml o x: r, O Wheat, Subsle grainy notes Hops , , O C Al o w 4 j
W el 3 Okfertie ] 1
Bierness oL X . W Way top high for svls . Bitterness ol 1 | S
Fi on ot X o Banana.Low Clove. Hint of bubblegum Fermentation oL | % ., O i e - \ \,—,\)\..\)KCL(\\)T"\ \q
™ [£6]
H Mok
Balance o ,)( % 0 \ Q
Finish/Aftertaste . ™o Cr'\%.g) .
Flaws for style (mark L-M-H fer all that 2pply) Other R N S 1y £ et FE%U“
Acetaldehyde Metallic vV Vo
Alcoholic/ ot Musty m - et
n inap; ale hOppro| 13
Astringent Oxldized ‘ Thin H Sl hane L Eh H
Breltanomyces Plastic Body x_ D Creaminess . r #
Diatetl Solvent / Fusel Hone L (1 ]
5
WS Tour [ Addic Carbonation X m] Astringency pj—’—-—‘ o i

Estery Smoky Warmth O?é_-___r o - Other

Grassy Spicy
Light-Struck Sulfur
Medicnal Vegetal | m ClassicExample L. 2% | 1 1 j  NoltoStyle

Flawless ¢ ) ] 1 ] Significant Flaws

Wonderful | e ) ] 1 Lifeless % .
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include hefplul suggastions 1o the brewer, 1 ﬁo
R \
by [ PR |/ s e

World-tlass examale of style. M l * ~
Sxemglifies style well, requites minot fine-tuning. = f&_ﬂ et
Generally within style parameters, minot flaws.
Misses the mark an style andiar minor flaws.

OfF Havors/aromas or major style defteiencles.
Major off lavars and aromas dominate

Outstanding
Excellent
VeryGond
&ood

Falr
Problematic

Scoring Guide

Judge Total ] [z
BJCP Scoreshest Copyright © 2018 Beer Judge Cenfiication Pragram

rov BSTR-180124 Agditions! reseurces can be found at these sites.  hnpsi/wvawbicp.org http./feanv homabrewersassociation.erg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T TTTTTTssmss s T SmmETTTo oo Y JTeTTToeSmmmmemSmem T T T g le
¢ Judge . : . | Posilicn i
' Name BR‘C E ! ! Category# % i E 7 Zﬂ 3% L i tight MINI aos|
: . ' Sub (a- — ! tatey
1BJCP ID : > (e 2
i & Rank ' ; gg‘l!?gg,tegory _&EL&MM
! , : | . _ : CONSENSUS SCORE
+ Email ! + Special Ingredients :
________________________________ e e e e e e e e m e e m . may nof ba an average of
fvcge's indhidual reores
Non-BICP Qualifications ot soeclon G e
Cicerone [ Rank P \q"{
Pra Brewer [0 Brewery
Industry 3 Describe m bappropriate
Judging O Years Hone L M H
Malt ! O
Hops oL T 1 O
Scoresheet Instructions 4
Use the scales to indicate the intensity of the primary attribute. Fermentation C‘ﬁ'—J ?0 U E \ / 12
Use the space pravided to describe the primary attribute. ‘ vV -
Add secondary attribute(s) intensity/description as appropriate. Other 7 'C Q
For “Fermentation®, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance _ Inapzraprcte Toapptepinte
Provide summary of beer and key feedback for improvement. E oz % £ 3 2 8 Ok
Assign scores for each section and tota), 2 & E 852 £FEZEE
Review with other judgels) and agree on consensus score. Color 0 1 1 .1 g Head [ N I
Enter consensus score at top of sheet. Clarity Brilliant ,  Sary IOpuque 5 Retention Duick Lesting o Other =
Other Texture .
Example: How to fill in a Scoreshaet
This example is from the tlavor section for a Weissbier that is m —
goad, but too bitter for style. opHpa
Hone L M H
Flavor 13! Malt 1 L . 8
M r H
WE o X, i g Wheat. Subtle grainy notes Hops , x{ o
Hops @ 1 0O 2 le .
Biemess Lt X ¥ Woytcohighforswle Bitterness Ob{ ! | ‘
" ol X ;O Bonaoe Low Clave, Hirt of bubblegum Fermentation v , .0 /!61-2—0-
Mol
Balance "X, "
b -~ Swzel
Finish/Aflertaste 1 l‘)d” v a
Flaws for style (mark L-M-H for 2fl that apply) Other L! (‘“,u"r ..H Dy E—V THPE)T
Acetaldehyde Metallic
Aleoholic/ Hot Musty m
- leppropriie Inappropeiete
Aslringent Oxidized Thin M ful fane L " "
Breltanomyces Plastic Body . X O Creaminess 1 2¢ O
Diacetyl Solvent / Fusel Senz L " [ I
i i ' 5
TR Sour | Aeldic Carhonation O_I__x.l___r m] Bstringency o0 e 5 O
Estery Smoky ! Warmlh ~he 1+ 4 O Other
Grassy Spicy
Light-Struck Sulfur m
Wedicnal Vegelal Classlc Example | 12X [ Not o Style
Flawless L 1 1 1 ] } Significant Flaws -
Wonderful | LK ! 1 1 Lifeless %H_
Provide comments on sltyle, tecipe, grocess, and drinking pleasure. Include helpful suggestions Lo the drewe. ho

Dutstanding World-dfass exampie of style,
Excellent Exemplifias style wiell, requires minor fine-iuning.
Very Goad Geherally within styfe parameters, minar Faws.

Good
Fair
Problematic

Misses the matk an style andfor miner faws.
DFf Havars! of maje? style
Major off flavors and aromas deminale

o
R
E]
J
o
=
T
Q
w
v

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

Structured Version

Lacation Date
: Judge R } N = \ Position Advanced to
| Name Vllce : | Categoryi 22 g 2649 .74 ' | intight NHLEOS
, : 1 Sub {a-fl L - ! Entry
1BICP ID , ! !
\ &Rank ! : gubcategory W” D GPE‘: (1»4 \/ !
B ' ! ol
. Email . : Special Ingredients Gﬁﬂwﬁﬁ REV oy ”W CONSENSUS SCORE
________________________________ - e e e e e e e e e e e e e e e may not be an average of
Non-BJCP Quallfications Jjudge's individual scores
Cicerone 0 Rank Bottle Inspection  OJ ok
Pro Brawer 00 Brewery
Industry O Describe m Tncppropricte
Judging O Years Hore L M He
Malt oL J ’D
Heps J D
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation R T,R W ﬁfy HA E
Use the space provided to describe the primary attribute. C &Z:
Add seeondary attribute(s) intensity/description as appropriate. Other LF A % A AEO J(u(,’HT (“6
Far *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - o N
If character is absent, mark the circle to the left. Appea rance rappropriole Inappropricte
Provide summary of beer and key feedback for improvement. - £ 2 & 5
Assign scores for each section and total. 28535 33! = 2328 s.nt :
Review with other judge(s) and agree on consensus score. Color L1 1 \)5 ] Head X | | ID
Enter consensus score at top of sheet. . Grillant  Hozy, Opague | Qther Dplek losting . Other
Clarity ‘—IAJ—' a Retention & "1 D) [3]
other {JAHT Reb 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. :!WP?MP{W
Nene 1 M Hi
Flavor (. Malt 1 X 1 O
Lo ] K o :
Ml o X4 y O Wheat. Subtle grainy notes HOPS o e | D
Hops e 1 )00 OKforstle ;
Btemeis o1 X 1 M) Wayteohighforsmle Bitterness X ) O
F ‘ ol Xy ;O _Benona, Low Clove, Hint of bubblegum Fermentation 'O}P ! | :D {
‘ ! 20
[ Malty :
Balance L~ X o D
) S i
Finishiftertaste "L " O
Flaws for style (mark L-MH for all that apply) omer LLEDE < {'A\UB TAC)T'Q' . EEAL\/ Al D
Acetaldehyde Metallic
Rlcoholic/ Hot Musty m —— .
_ : hnoppropriie mppmpfhle
Astringent lelil.led Thin MRl one L M
Breitanomyces Plastic Body ¥ O Creaminess M G
Diacetyl Solvent / Fusel . Nonel
NS Sour | Aeidic Carbonation OJ_LJ O Astringency 1 e | [5]
Estery Smoky Warmth o 1 1 DO Other
Grassy Spicy
Light-Struck Sulfur m :
Medicinat Vegetal Classic Example | 1 1 ] ! ) NottoStyle
Flawless | I I S I ) Significant Flaws
Wonderiul | 1 1 1 ) Lifeless é‘
Feetback Provide comments on siyle, retipe, process, and drinking pleasure, Include helpful suggestions 1o the brewer. %

8 Outstanding Wotld-class example of style.
o -

5 Excellent Exemplifies style well, requires minor fine-tuning.
O Very Good Generally within style parameters, minor fiaws.
E Good Misses tha mark on style andfar minor flaws.

° Fair Off flavarsfaremas or major siyle defictencles,
el Problematic Wajor off flavors and aremas dominate

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

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

Structured Version

Location Date
R 1o D ,; ______________ Positton dvarted T
Cary MacDonald ! Categoryd %8:_ E Z/éciq - q i fight MINI-EOS
Certified - Sub (a9 =

:
1
i
! Latry
1
\

BJCP iD #E1955 | Subcategory e Spece tly

H \ ‘ o - of
cmac73@live.com.au ' Special Ingredients S oy ; CONSENSUS SCORE
N et e e N e e e » T may not be an average of
----------- ? (,-OG'OM\‘ g judze's individuel stores

Hon-BJCP Quallfications

Bottle Inspection T ok

Cicercne O Rank
Pro Brewer [0 Brewery
Industry O Deseribe m Tnapprapricle
Judging O Years Hene M H
Malt | |
Hops L : |
Scoresheet Instructions : o g
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 - 1 0 ‘/e‘ﬁ"- 5 "?p 95_‘('“,,_,\}@.\‘ :J 1z
Use the space provided to describe the primary attribute. Other (VV\JS\\L_\ Q‘%{M\_’ES( Jer Lo CACLe

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. APPEBI'BIIEB Ireppiopricle Tnappropriote

Provide summary of bear and key feedback for improvement. E - & % £ g =8 _ E
Assign scores for each section and total. 22 L8 &z E £ 8853
Review with other judge(s) and agree on consensus score, Color Lt 1 1 03 HeadXLL_|,=_J_ |
Enter consensus score at top of sheet. Clarity Srliont 7 Yioay , Dpacie a Other Retentlon ick Losiing o Oker 2 o
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m P
goad, but too bittet for style. e L " 8 paropeel
Flavor 13_] Mait % ! ]
M B -
Wt o1 X, ;0O Wheat. Subtle grainy notes HDPS p{ , ]
Kois 3% . (O OKferstvle . . . ! “:;
Bilemess oL+ X ¥ Woytoohishforstle | Bitterness L ;"\\/ a \'7 (% el OCA"('CN(}'\//T-
Fumentation X. ;[ /Banane LowClove, Hint of bubblegum Fermentation ol i o - l l
Hogpy Maty 20
Balance L .|
S
Frishferaste “lne o " 0 et Aen
Flaws for style (merk L-M-H for all that apply) Other g
Acelaldehyde Metallic !
Aleoholic / Hot Musty : m
Ineppropricle Inapprapriate
Astringent Oxidized Thin T Kone [ " H
Breftanomyces Plastic Body . O Creaminess : 0
Diacelyl Solvent f Fusel Hne L M H :
1 i 0 ' |5
oS Sour ) Addic Carbonation 1 0 5 T3 Astringency ol [m}
Estery Smoky Warmth ~i 0 Other
Grassy Spicy !
Lighl-Struck Sulfur m
Medicnal Vegetal . Classic Example | 1 ] i ] ; NaottaStyle

Flawless ! ! 1+ Slgniicant Flaws
Wonderful ¢ 1 1 ¢ 1 1 Lifeless 6 |
Feedback Provide comments on style, recipe, prn:ess..and drinking pleasure. Include helpiul suggestions 16 1he brewer, I‘ 0

e 25 S remd vy ases A ‘,_f}}ﬁmrﬁ‘

[ flavargaromas or majar style deficlencies. M\\. ~ r\m
Major off favors and aromas daminate N
AR {\rlmkq*‘,ﬁfd\'\'_ 30

: Judge Total 59
v/ CS) Co~ L g
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[T Outstanding World-class example of style. £ \q);r \J\.ﬁﬁf -t A
"% Excellent Exemplifies style well, requires miner fine-luning. . -rA—U‘kQ' - (=) L
2N Very Gaod Generally within style parameters, minor flaws. @ u s oy }\ ] 4\_ SN Lt N5 ‘@.E_“
g‘ Good Misses the mark on style andfor minor flaws. Qe L b ——
< ;
wr
wvi

Fair
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date 7..6//:/21

Location
—————————————————————————————— ﬁ‘. l’——-—------~_--_—-;---------_--—“, Pasitian Advanced to
Shwen 'l/uu[ : ) Category# Lr - =74 Y& | |ntion MRS
! Psube) & L
! 3
i &Rank . : Subcategory :
I J!' . : e ; o CONSENSUS SCORE
: Email L ITCUDIN 4’- p) t)/(b G‘H:‘Lﬂ id L% 11 ON\ : Special Ingredients :
_____________________________ N e e o e e e e e e e e e e e may not be an average of
Non-BJCP Qualifications fudge'sndfpidua scores
Cicercne O Rank Bottle Inspection  OJ ok
Pro Brewer 00 Brewery
Industry O Describe m Inapraprii
Judging O Years Hona L M H :
Malt 1 v ) O
Hops L7 1 ) 3 .
Scoresheet Instructions ; 6
Use the scales to indicate the intensity of the primary attsibute. Fermentation . 7] ' LJ;DA Q Ll? [ nal
Use the space provided to describe the primary attribute. - . .
Add secondary attribute(s} intensity/description as appropriate. Other flﬂﬁ as =L Al ";ﬂ GTR <

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

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

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

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

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

Havor '
vt M 4
Mal o Xy 1 g
Hops gt o1 O
Blitetness. OJ_ILI .3
F ot 1 0

Wheat. Subtle grainy notes

OK for style
Way tao high for style
Bonana, Low Clove, Hint of bubblequm

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxldized

Brettanomyces Plastic )
Diacetyl Solvent f Fusel '
DMS Sour / Acidic

Estery Smoky

Grassy Spigy

Light-Siruck .| Subfur

Medicinal J{ | Vegetal

Off flavarsfaromas ar major style deflciencies.
MaJor off flavors and aromas dominate

Fair
Prablematic

% Outstanding Wotld-lass example of style.
‘5 Excellent Exemplifies style well, requires minor fine-tuning.
PN Very Good Generally within style parameters, minor flaws.
g’ Good MIsses the mark on style andfor miner llaws.
B
v
vl

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

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthicel 4

Bedy
Carhonation
Warmth

overall 4

Feedback

Additional resources zan be found at these sites:

happrepriate ‘Incpproprinte
= s B o= ' = .
2 = 3 5 E B £ 25 _ %
f/z £ 5 == £EE2E §
L1t 1 Q4 ; Head | 11 a
Brillfant Dpague ;. Dther . Luslln Olher 5
M in| Retention i) 3
Texture
.Iqupp-rnpr:iumI
Nene 1 ‘/M H
o ! ) O
OI\/ \ 10
OI \/ | 0

i
Sweet
0

(Va

5o\w;lpm{'qclamuf !sujf’ci)\m\wld \«N !0].rﬂm\ LS

Thoppropriate. Inpprapdiate
Thin M Ful : Hane L M Ho
v a Creaminess O_LLI_I | }
Hane L M : :
°:"E V4l [= Aslringency \/__ 1O [5]
O_L,Lk_l o Other
ClassicExample | 1 1 |V/ ! | Notto Style
Flawless | 1 ] ] \-//1 1 Significant Flaws E
Wonderful | L L LTy Lifeless 5
Provde commiants on style, recipe, process, and drinkingfleasure Inclyde helpful suggestions to the brewer. m
oﬂl«uw'«'a S clswns=nte OBV A AT
lﬂ/a oW %Ll«s bfc/ -pN + cmLS‘ losf’
L)

nrSs, Ccrw-\ \SSLH"@

Sobe: ym us
W]

>

Judge Total 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

2d Varsion
Lozation Date
; ’—J; T - . [Position n‘f[\::‘;fggl
P ! Category# g &‘7 L{.B:}(‘, Lo tinflight :
: i csubfaf) K. N
BJC Karl Robinson | Sub (a-f) ,
&l . Subcategory ! q_,
| Epellout)
: BJCP#E1956 ; [Spcecial Ingredients : " CONSENSUS SCORE
\ ~ _f qdabassk@gmall-com . . l_:_’ . _g _________________________ ! may not be an aierage of
Non- foege's ingividual scares
[13] SRS TR T IR S
Cicerone O] Rank Botlle Inspection ok
Pro Brewer {1 Brewery
Industry & Describe m
Judging O Years
Mait
Hops .
Scoresheet Instructions . %I‘
Use the scales to indicate the intensity of the primary attribute. Fermentation — . fiz]
Use the space provided to describe the primary attribute. Other Eevan LRG LA
Add secondary attribute(s) intensity/description 3s 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 nappropicte
Provide summary of beer and key feedback for improvement. ] 28 . E
Assign scores for @ach section and total. = 7 2 &
Review with other judge(s) and agree on consensus score. Color L0 Head .. AP 4B o] 3
Enter consensus score at top of sheet. Clarity rll!iun—yL Hezy iﬂpuque O Retention ﬂui:k/ Lasting Other . =
oner _ thaba Cocdo . Textue —
Example: How to fill in a Scoresheet )
This example is from the flavor section for a Weissbier that is m ) y
N nappropeiale
good, but too bitter for style, e | W
Flavor . 1 ! Malt : |
Wl o X, =] Wheat. Subtle grainy notes HDPS { , o
Hops 0 @ style ..
Bllemess Lt X B Woay too high for style . Bitlerness o ',/ ;O
ol X ;O Bonena, Low Clove, Hint of bubblegum Fermentation ol , A s. \
Hoppy Me:ty %
Balance | | )
5
FinishfAftertaste | WA O g-.tl.s\.m_ { ‘M‘Q’ l N
Flaws for style (mark L-M- for all that apply) Other @)._)L_ @P \ﬂ,‘,_, La.f-..e_,-u— & M’Q %Www Q_‘Au,_,-
Acetaldehyde Metallic K
. Alcoholic { Hot Musty m —— —
Asiringent W, | 0didized Thin T yoneL " W
Breltanomyces Plastit i Body o 0 Creaminess oL e |
Diacetyl Solvent! fusel Neone L L] |
; i ; 5
WS Sour ] Addic Carbonation m] Astringency (5 ' O |
Estery Smoky Wammth ~1 0" Other
Grassy Spley
Light-Struck Sulfur m
Wedicinal Vegetal i Classic Bxample | ) I v/l __#1 NottoStyle
Flapfess L. 1 1 ' t:/ ) Slgnificant Flaws
Wenderful Lt u_'/ L ¢ Lifeless { 3 *
fo

Qutstanding
Excetlent
Very Good
Good

o Fair QLB

LLRAE World-class example of style,

kM EN fyomplifies style well, requites minar fing-luning.
ko3 Yl Generally within style parameters, minor flaws.
B d Missos the mark on style andfor minor llaws.
-mfﬂmrsfaromarormn}m!ykueli:lenﬁe.-__:;

Scoring Guide

Problematic

[ B4 e B Wafor off Flevars and aramas domingt

BJCP Scoresheet Copyright © 218 Beer Judge Cenification Program

rev BSYR-180124

Feedback

Provide comments on style, retipe, process. and drinking pleasure. Include helpful suggestions o the brewer,

/ obied s

Lrve{ie olect ke o

A

B

\eed

s

s Meask Lo )

wnp )
N

Additianal resaurces can be found at these sites.

hitps:iffueanbiep.org

hrupdioe

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sancticned Competition Program

Structured Version

Location G

HT

Date —{LZG_/'& I

t
1
! Name
1BJCP ID
| &Rank

E\ email Steven .0 S/ a wal - comn!

Non-BJCP Qualifications

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

Rank

e

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.

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

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

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

Flaver ER
1 13 H
Mat oL X, ;O Wheat, Subtle grainy nates
Hops B O O¥feestyle
Blttorness L | X B Way teo high for style
F o X s} Banana. Low Clove. Hint of bubblequm

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegelal

Prablematic

K] Outstanding World-
‘5 Excellent Exemp
20 VeryGaod

g’ Good

o Fair

L5

Wl

class example of style.
lifies style well, requires minor fine-tuning.

Generally within style parameters, minor flaws.
Wisses the mark on style and/sr minor flaws.
0ff flaversfaromas or major style delidiencies.
Major off flavars and aromas domlnate

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

Sub (a-f)

: Subcategory

, Category# 28 _

r (Spell out)
| Special Ingred
A

ients

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

D

Malt

Hops

Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfee! J

Body
Carbonation

Warmth

Overall

Feedback

Additlonal resources can be found at these sites:

ot

Position Advanced to
in light i Bos
Enlry

A

of

CONSENSUS SCORE

may not be an average of
judge's individual scores

[rcpprepite
Hana L M [
o VAN G
o \/I/ ! I]
ol l \// | !EI .
Souv (‘\ILQ(\:j ﬁ(&fh.j— 'pﬂ)\l CO\LL,'p\‘j’
Tnappreprate Inoppropriate
E. =28 5= 2 =8 g1
= 8 E g 83 £ Ez2 8 8!
L w1l 1O Head M1 1 1 O
L\Z_I_IB Pt e D e Retentlon ik ; g?D e
0{8(:9 red Texture
‘epprepie
Nug rL I:.‘\/ HI :[l
ol =
o w’ ED
o 18 []'
Happy ykﬁ, ED
n M
-Cfv\“ rmkc Cj, \Mf::)\ L
Tnsppropicte ;urapp"ram'a
" N al Creaminess NOmL . -/H o

V-
None L M H
OJ_‘\LJ m|

NIV (=

Classic Example
Flawless
Wanderful

Provlde comments on style, recipe, process, ang drinking pleasure. Include helpful suggestions to the brewar,

(‘life/) '4 \‘0

t ! ‘/r

Astringency | Vil

Other

|:E|

1 1 1 NottoStyle
R4 ] ] | Significant Flaws
1 N T ] 1 { Llfeless

Ao tours |

C,\M—qu

(‘lotq\,.-" (1 q'b“\' w\.uhcfm Kk wx[\

https:/www.bjcp.org

Judge Total

0,

http:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHNBJCP Sanctioned Competition Program
1Version

Location Date
- ) -l =, [Pastlion et
LN ) i Category# _2_/&_ E gg qu ‘ b inght MINKBOS
e Karl Robinson lSbeh Lo T = o
Ca BICP#E1956 - fsaregoy A
. E qdabassk@gmail.com ! Special Ingredients : CONSENSUS SCORE
L e e e e e e e - may not be an average of
. Jedge's individuel seoras
Non-BJCP Qualifications Boltle Insnectlo .
Cicerone O Rank pection
Pro Brewer O3 Brewery
Indlustry 2T Describe m Inapprapite
Judgim§ O Years Koo L M [}
Malt » / : O i
Hops o.L_.J.IA_i O /
Scoresheet Instructions o gl
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. "/U &LLG l H
Use the space provided to describe the primary attribute, Other .

Add secondary sttributefs) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is lnapprepnate for style, mark the box to the right.

4@0&*{ Ao vty
‘ N

¢ bl

If character is absent, mark the circle to the left. Rppearance Inagaropricte bopplopite
Provide summary of beer and key feadback for improvement. . E =z igs - 2 28 _ F
Assign scares for each section and total. 2 8RS8 &= ge ” H] f}‘ 8 F
Review with other judge(s) and agree on consensus score. Color L1 L1 t 3B b.. Head .. [ .
Enter consensus score at top of sheet. Ctarity Br]lliuntC Harg }Upuque o Glher Retention Quick sting Other 3, \r_
|3
Other Texture _CANELAMML
Example: How to fill in a Scoresheet ( j
This exampla is from the flavor section for a Weissbier that is m —
good, but too bitter for style. o L M " parapate
Flavor 1371 Malt O;_QL 0 wu-cﬂ——:
[ r
W oLl . Wheat. Subtle grainy notes . . Hops ol X / O ¥ .
Hops ot v O OKforstle . i W b L)X'
Billerness bt X K Way too high foe style Bittemess 4 an \6\{7 T 7
Feimitator s Xr (] Banana LowClove: Hin of bubblegun Fermentallon 1 , / O pm,t A’-L&u MQ-—V' . /D[_
i 20
Balance anw s M“u O
SWE
Fnish/Aftertaste '} i e Cooek dhouinesd .
Flaws for style (mark L-M-H for all that apply} Other C-,g—,vL SOJV"- /Sw.Lg(/L \grl 2 c,M (
Acetaldehyde Metallic
Aleoholic / Hot Musly m — | o
IR
Astringent Oxldized i " al Kanel ”
Brettanomyees Plastic Body L0 Creaminess (5 (0 4 o g
Diacetyl Solvent/ Fusel Htone L [ i N
v [E]
TR Sour Adidic Carbionation / stingeney o W01 O
Estery Smoky Warmth O_I_\,Ll ] Other
Grassy Spicy
Light-Striick Sulfur m /
Mediclnal Vegetal Classic Example | 4 1 I 1 J NottoStyle
Flawless L AN ] ] ) Significant Flaws
Wonderful | f 1 1 ) 1 Lifeless ? -
Feedback  Provide cammentson siyle, recige, process, and drining pleasure. Include halpful suggestions fo the brewet. LS 1o
<
A f MO ! ! Wﬂt )
[ Outstand(ng World-class example of styfe.
2 Excellent Exemplifies style well, requites mingr fina-luning. QDOL \ﬂﬁl/( GACR . @(L% (ﬂéc.. ”"'// &
2l Verygood Gensrally within style parameters, minot flaws. : C l
g‘ Good Nisses the mark on style andfor minor flaws. Ol’ ﬁwg(b\/x_ﬂd telad SOU“"L’E" A
& Fair Off {lavorsfaromas ot majef style dediclenctes. ' Q
Wl problematic Majot oft Nlavors and aromas dominate i
\' Wk doue -

Lol st
8% A

BJCP Scaresheet Copyright @ 2618 8eer Judge Cenificarion Progam -
rev BSTR-180124

Additional resources can be fuund at these sites:

‘-‘J‘-—"\""‘& do L“"" o Judge Totsl

+ In
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
' Location Date
/ Judge E / i ; " " [Position el
E Name C;,C : E Category# Z :EE' 36 9‘{3 ; ' Linfignt MINI-80S
| ¥ v b
18JCP ID : + Sub (a-f) e
1 & Rank ' : (%é.lll?caﬁtegory 1 '
1 \ I ell ouf ! of
. Emalil ! . Special Ingredients 1 A ! CONSESUS SCOR
________________________________ - \“_______-________________________J mayﬂot & 3N a¥erage o
Judge's individual
Non-BJCP Qualifications i& fuege’s individual seores
Cicerone O Rank Bottle [nspection K

Pro Brewer 0 Brewery
Indlustry O Describe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

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

if character is inappropriate for style, mark the box te the right.

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

Provide summary of beer and key feedback for improvement,

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

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

Flavor '
ot M L
Malt o X, =] Wheat, Subtle grainy notes
Heps 361 ! 1O OKforstyle
Billeriess OJ_|_X_| B Way too high for style

X1 1O

r [ L

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

Fair
Problematlc

0Off Aavors/aromas or major style deficiencias.
Malor off flavors and aromas dominate

[T8 Outstanding World-class example of style.
o ) )

‘5 Excellent Exemplifles style well, requires minor fine-tuning.
Q Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style andfor miner flaws,

o

(=)
w

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

Banana, Low Llove. Hint of bubblegum

Hops
Fermentation

Other
Appearance

Color
Clarity
Othier

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Houthieel

Body
Carhonation-
Warmth

overall

Feedback

Additional resources can be found at these sites:

lnuppmprlnle
None L M
o 1 J l:j %7
ol ! ] |:|
O| | | D g lﬁ
nl Couey SHE(S FRUITY ACAPANWE. piptE
Tlﬁpi:}\iriiﬁrfn!g ilndppro]iﬁﬁté
E. 2885 2z 8 _ !
22 EEEE £ 22 E &,
L 1 X0 o Head 1 | | )(\D 3
BRI H 0 ©o Olher ick losting |~ Other
3 : azy pague =] Retention- U osting = l?
Texture E’ZEA{’
‘Tnappropriate
None L M H '
ol ! | :D
ol ! ] I:J
O)(\ | 1 O
ol l ) :Ij 1%
Holnpg v, Mult# _D
Dr? | ¢ et‘ o
#@0,%@#0{@! dmofy
Tnoppropriate Tnappropiicte
Thin M Rl Hone L M Ho
% [m] Creaminess O_I_Il,l 0 3
None L M . . :
o1 10 Astringency 3¢ 1 ;O [5]
oX m Other
Classlc Example | 1 LN~ ¢ ] | NottoStyle
Flawless | 1 1 1 ) Significant Flaws
Wonderful | ! ! 1 ) Lifeless é
Pravide comments an style, recipe, process, and drinking pleasure. Include helpliul suggestions to the brewer, %

THic, BzER T\ T REALLY waTH AV

IMPERIAL S rwr‘mf BRETT SIDE 15

LIMITED 70 _hSHoky TAST

%

hirprtAwwwhomelbrawarsassociation.org

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

Location Date

: J E™ Advanced te
- Cary MacDonald ? ' Category# 2% = QS V22 | Poion i Shmcok
‘ G ' inflight
Io-7 W Certified . ! Sub (o) a & g g s?wg\\

c,er_tiﬁeqr
-

BJCP ID #E1955 . | Subeategory Braty B

: | EeeRou ,.S of
cmac73@live.comau | Special Ingredients g : CONSENSUS SCORE
________________________________ E L VU nsay net be an average of
judge's indivigusl cores
Non-BJCP Quallfications Botlle espection O ok
Cicerone Rank p
Pro Brewer O Brewery
Industry O3 Describe m Ihegpropricte
Judging O Years Hone L M % . Gbg\-c
Mt o+ .0 T coeyy ﬂ‘aqa:E
Hops 5 ; ' O d\o(\l- c?\_h * LG\M-’
Scoresheet Instructions ) 7
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ — 0O 17
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as approptiate.
For "Fermentation®, consider esters, phenols, ste.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. APPEHTGTICE _ bapsroprinle oppropricte
Provide summary of beer and key feedback for improvement. E .z % £ g pe
Assign scares for each section and total. E2 5 8&83 £ E2 & &
Review with other judge(s) and agree on consensus score. Color Lt 1t 1xi (O Head L1 i | [
Enter consensus score at top of sheet. Clarity Biltiant  Hozy_  Opague o Other Retention Duick logina Dthes
L_Jﬁk.._l i___qXJ, i3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m . e
good, but too bitter for style. e L M ;npp'm —-\
e 5 N e sueed coerh \we
. 13| o |
Wil ol X, g Wheat. Subtle grainy notes Hops . O S'#JQ?;\ Qﬁ&e C/lUC/D [OL%
Wps gyl O QKforsile ) ’ -
siteness ot X ¥ Way to hich for style . .. . Bitterness  (~1 '/\f\ : 0 (DOO lor
Frrmentalien o X ;O _Bonang.Low Clove. Kint of bubblegum Fermentation : , .0 l2'
Koppy Moty FZE
Balance PN O
b : 04—
FinlshiAftertaste | i Lole
Flaws for style (mark i-M-H for all that apply} Other
Acetaldehyde Metallic {
Alcoholic / Hat Musty ! m — —
Aslringent .| Oxidlzed Thin M fil ene L M #
Breltanomyces pJ | Plastic i Body s£1 O Creaminess oo iy | O
Diacelyl Solvent { Fusel Hone | M H
i 5
DMS Sour) Acidic Carhonation Ly~ 0 Mstringeney oyac 1 O 1
Estery Smoky ! Wamth o1+ MmO Other
Grassy Spicy ‘
Light-Steuck Sulfor m
Medicinal Vegetal i ClassicExample | ) Lo ) j NottoStyle
Flawless | L 1 L1 Signiicant Flaws
Wonderful L 1, . | I ! 1 Ufeless 7 i
101

Feedback  Provide camments on style, tecipa, protess, atd drinking pleasure. Include helpful suggestians 12 the brewer,
- O of Fan é/'l

)
World-¢lzss examale of sl';‘lg.ﬂ bJ ‘\‘ \ O(/{JL.-_K 'H‘“Q ’_‘{éj\ L(.o

5 fulstanding R

5 Fxcelle Exomplifies style well, requires minar fine-tuning. =

B  verys pretally within style parametets, MINOL 13WS. sy S‘g:— N e.(_‘j\kﬂ. ”{ A o cAL hd

2 Mis§ostha matk on style andior mina flaws. . : - . T W

§ Dff flavorg/aremas or major style deficienclas. g( ‘@J \ ) v\g‘L c/ &'\'tro_p-k—'_f hg—\ C/‘
IRl Problematic Wajor off flavars and atomas dominate

Judge Total

224
BJCP Scoreshest Copyright © 2018 Beer Judge Conffication Program
rev BSTR-160124 Additicna! resources can be found at these sites.  https:/fwvawbjcporg  hpi//wvhomebrewarsassotiation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location B F ( L‘ Date m

\ v 24 = . | Pasttin Ad\gmed l°|
! . MINI-BOS
5+6u’{v\ ] 6{,*4140/ | ! Categoryt =1 Z2°F/ S'QL/ \ | inflight =
o | 1 Sub (a-f) B— = Lo [eey
1 ! 1 G
i &Rank ' | ggall:fc%tegory ' (L
1 i ' ! ol | of
. , i CONSENS
' Email 5+C;jiﬂ-+- 8 S—@_"d‘ilﬂﬂwﬂt ! Seh | Special Ingredients ! US SCORE
N e eIl ;\_/ __________ . N e e e e e o e e e e M m e e - may not be an average of
Non-BJCP Qualifications fudlge’s ndhidual scores
Cicerone [ Rank Bottle Inspectlon Qox/
Pro Brewer 0 Brewery
Industry O Describe m cppraptiate’
Judging B Years b!f None L M H : .
Malt W a
Hops
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute, Fermentation
Use the space provided te describe the primary attribute. Other )
Add secondary attribute(s) intensity/description as appropriate. j B [ 7 v
For "Fermentation”, consider esters, phenals, ete. ‘h!“ﬁ' < W H&, 'l\a\} Gl‘l&-"’" e
If character is inappropriate for style, mark the box to the right. - o R
If character is absent, mark the circle to the left. Appearance N :'“"FI!‘“’""!“‘F, !“?P?"’P"'!“‘.
Provide summary of beer and key feedback for improvement. 2 =238¢%§zgl: 2 28 _ £
Assign scores for each section and total, 28 & S8 2 = 22 & 8!
Review with other judge{s) and agree on consensus score. . Color L1 1 Head . A, a
Enter consensus score at top of sheet. Clarity Briliant ‘H}U/ Opaque f!:l Other Retention Dulck Eﬁng ID Olher B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m R
good, but too bitter for style. gt
Hone L M 0o
Flavor e Malt 1 u/ 1 0
vl ] B - i
Ml o ¥, ' a Wheat. Subtle grainy notes HGPS O' “/ | |:|
Reps ot 10 OKferstyle . :
Bilomess ot . X ¥ Woyteohighforstyle Bitterness 1 | :D
F o X } O _Bonono, Low Clove. Hint of bubbiegum Fermentation o J l‘ 'D 1 (9 IE
H ity
Balance L | /ﬂ 1 [m
0 weet |
Finish/Aftertaste | Y o
Flaws for style tmark L-M-H for all that apply} Other £VV.,‘1L|; b’s\”{.l.r‘ lpz‘%g(/'/?fq Z(_,f
Acetaldehyde Metallic ‘
Alcohelic / Hot Musty M N .
— Inappropriate Treppropricie
Astringent Oxidized . wore L " W

Thin M Full

Brettanamyces Plastic Body W O Ereaminess O.l;;é_.l [m]

Diacetyl Solvent / Fuse! one L M o 5 (//
DMSW Carbonation gJ_LJ O Astringency 1 we" | O [s

Sour [ Acidic
Estery Smoky Warmth O_I_\Lé_l [m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 1 1 L1 NotioStyle
Flawless L ] l/l & ] | Significant Flaws
Wonderful 1 1 v 1 | Lifeloss 8
Feedback Provide comments an style, tecpe, process, and drinking pleasure. Include helplul suggestizns 1o the brewer. %
bvt/“ l’\ﬂwt.fr{ Lmtf , -ln‘c.ltj / u "'L k‘.\xds
'R Outstanding World-class example of style. } l Y . e, L
'-g Exceflent Exempllties style well, requires minor fine-tuning, E b‘)‘}' L‘“’ ILS + Q‘:Qec—l 2 ( Sa W-HA'“J
Lol VeryGood Genecally within style parameters, miner flaws. | - l__ \ l']
g‘ Good Misses the mark on style andfor minor {laws. ‘L‘) P d 5"\ 1 i\~ lh 6\ re w’.’ \’m’:j 3“"" T
'B Fair 0If flavorsfaramas or major style deflciencles., p m‘ -
Pl Problematic Major off flavors and aromas deminate =
Judge Total {Eﬁ

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 - Additiona! rescurces can be found atthese sites:  hupsi/www.bjep.org  htipi//www.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

g I Version
»; m y Location Date
-t SAT- N STt TnmmmeweSmmmme Tl - -
" Judg A Q : : = . iPosilion ::I\;;l;g;
* Nam ' : Category# E 3:{,\ Sol L{ : nflight |
' - 1 ' - ol
BJCF I Karl Robinson | Sub (o) ; WQ_‘( i
1 b |
| &Fen BJCP#E1956 | apegeee e
\E : | Special Ingredients CONSENSUS SCORE
' o ma qdabaSSk@gma||-C0m . _? R g __________________________ may not be an average of
Non-BJCP Qualification ' judge's individhal seares
On- 0Nns
Cicerone 0 Rank Boitle Inspection pox
Pro Brewer [ Brewery
Indust escribe m laupprapricte L, ‘
Judging ™ Years Haoe: L M H / lgm“ Chovme s
Malt oo /. ] ML MQL“/( Cma,wl
Hops (5l 1 / W |
Scoresheet Instructions g A /O
Use the scales to indicate the intensity of the primary attribute. Fermentation o1~ .. [ 2 (»—2 12
Use the space provided to describe the primary atiribute. Otter gom LA /L..( LAl M Asan
Add secondary attribute(s) intensity/description as apprapriate.
For *Fermentation”, consider esters, phenols, ste.
f character is inappropriate for style, mark the box to the sight. _ )
If character is absent, mark the circle to the left. Appearance bapaopeiile apprepriole
Provide surnmary of beer and key feedback for improvement. __? - E B E 3§ g g & £
Assign scares for each section and total. 2 E & & = 2 £ & .E &
Review with other judge(s) and zgree en consensus score. Color LS 1 0O Head 1+t / ] 0 o \3
. Brili [ Quick I.g i el
Enter consensus score at top of sheet Clarity ridiomt  Hazy i' pague O Retentlon uic siing o) -
Other Textore ___ {aneamd
Example: How to fill in a Scoresheet d/
This example is from the flavor section for a Weissbier that is m Tapreioeicte
good, but too bitter for style. PpRE Q
- Hone L M < H ‘ A .
Flavor 13. E Malt o1 n/ N TC)P!O?(‘
Wil oL X, J O Wheat, Subtle grainy notes Hops L -,/ =
fops wolt ] QKfer le Bitt / - 0
sitemess ot L X o X Woyreadighforstvle . eress oyl ., }
oL % 0 SawanoowClove it of bubblegun Fermentation 3 . O @/L\_oy\_, vk Al -——Aﬁ) / 8 .
Balance T, / b 'haiMCVO/( -
D 1
. Fnlsftertaste "L/ O
Flaws for style {mark L-M-H for all that apply) Other ngi, .J aaLLLT LO Lf'g‘;,’;—! f\\)-u'u \ MRL’L Llﬂ‘:fb (QW /SO ’
Acelaldehyde Melsllic ‘a;,‘a ‘}.bu . &TQ e . (_J
Alcohollc / Hot Musty m - —
Astringent Oxidized ! T W — " "
Brettanomyces Plastic Body S .0 Creaminess 1 | _.Li O 5
Diacetyl Solvent/ Fusel Carbonati Hona & M/ - 8 Astri ) ) ~"5
DMS Sour / Ackdlc aronation o-l——vLJ D fingenty o1 20 ' 4 0]
Estery Smoky i Warmth oJ—AZ_.' O Other
Grassy Spicy
Light-Struck Sulfur m / .
Medicinal Vegetal Classic Example | 21 L ! J Nolto Style
Flawdess L |/ N 1 11 Significant Flaws
Wonderful L 1 ] 1 } Lifeless 7 B
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, : ﬁ':’
. A‘f\ Lreedd C!‘JJWM“’ w'r QLlLe,
45-50 ETEEL . —
OQutstanding orid-class exemple of style. QOO/L h:(ia« / 4‘&Lﬂ(~“—-f !ei)

Exemplifies style well, requires minor fine-tuning.
Generally wilhin style parametezs. minot flaws.
Nisses the mark an style andfer minor faws.

OFF tlavorsfarumas or majo! style deficlendes.
Major off fiavors and aremas dominate

/giicel.lerf
R
ety tiood
Goad

Fair
Problematic

Scoring Guide

BJCP Seeresheet Copyright © 2018 Beer Judge Centfication Pragram
rev BSTR-180124

V2L e ’

o _gread locor

wde Sonne {\ijlr

J

Additicnal resources san be found at these sites.

Judge Total 50

htips:/wewnbjcp.org hetp:fivanvhomebrewersassociation.arg



BEER SCORESHEET
. AHA/mIrs o 0y Competition Program
3 red Version

v Jude \;
' Nam - . :
{aice Karl Robinson
| &Ran BJCP#E1956 \
| Emo qdabassk@gmaﬂ.com
Non-BJCP Qualifications

Cicerone [ Rank
Pro Brewer O3 Pfewery

[“d‘-'sizgescribe

Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributels} intensity/description as appropriate.
For *Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
1§ character is absent, mark the circle ta the left.
Provide summary of beer and key feedback far 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
goad, but too bitter for style.

Flavor 13
[ T H
Wt oL X, s O Wheat, Subtle grainy notes
Hops gL 10O Qkforstie
Blletness (3L L X ¥ Weytachighferstyle | |
Fementalon b O  Boraro. Low Clave. Hirt of bubblegum

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

Acetaldehyde Metallic

Alcoholic f Kot Musty

Aslringent Oxidized

Breltanomyces Plastic

Diacetyl Solvent/ Fuset

DMS Sour / Addic -
Estery Smoky i
Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

Fair
Problematic

0 flavors/aromas of rajor style deficienties.
Major off flavors and atomas dominale

5] Dutstanding World-class example of style,

‘5 Excellent Exemplities style viell, requires minor ting-tuning.
(U8 VeryGood Generally within style parameters, minat Eaws.
2 Good Shisses the mark on siyle andfer mincr flaws.

=3

o

w

BJCP Scoresheet Capyright © 2618 Beer Judlge Cenification Program
rev BSTR-180124

Location Date
N ——— ' [Position Hamed ¢
| Category# &3 _E-gq" gq_g L inight MIN-BOS
« Sub (a-f) __L - 1| ety
| Susaresory B Pl
:. Special Ingredients

Bottle Inspection

froma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Qther

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Nouthiecl 2

Body
Carbonation
Warmth

gyl 4

Feedback

Additicnal resources can be found st these gites.

0ok
Inopprapriots:
Rone L H
ot \}\ 0

N
oo

GL-—G‘:\—» .

e et B Jooe LK

{noppropriote: Tnappiopriate
E 5 g ’
E - § B E = z B
EZE ‘:/é’ g £5bsi
Lot L d Head .. - [
Other Olier

i ti
Brill Bmy . (Opague g Lesting

Retention
Texture

] N

CONSENSUS SCORE

may not be an aierage of
fudze's individual seores

il e

Co Lquece] ot b

H

ol .
=
b o Tl

ur

Dy . Swazel g g;}vvta '&(-O:’{M,- by .
ﬁ r\«\.cvu_cﬂ l/\,e,':\.lfq 1'4'; w‘p@ﬁ_—.

Inegpropricle Inoppropricte

Thin M Fult Kone L W H
. w’ . a Creaminess O_L_L_J i

NS}_A_J a Astringency : 0
O_l__gé_u 0 Other

| 1 /.l"- i
]

Classic Fxample 1 MNottoStyle
Flawless 4 1 |/ 1 ;  Slgnificant Haws
Wonderful | 1 L I 1 Lifeless

Frovide comrents on style, teclpe, process, and drinking pleasure. Include helptul suggestions 1o the rewer.

Lok ' Lo

L 4z Q-"V\_,M

C;L‘OLAM on. e andl

&

A
\

Judge Total

40

£

hitps:/fwvanbjeporg  Ritp/feavhomebrewersassaciation org
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BEER SCORESHEET

Date 26[6/2[

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version 2
Location ' 2[ /
‘ Judge . \ ; e L [Position
' Nome S “Vaulos : Categoryt T8 2l SHLTUSTE g
\ J ' ' Sub (a-f) :.8_ = ol
1BJCP D ! : f
! & Rank E : ég?gjaﬂtegory :’ . i,>
1 1 '
] 1 )

| e
Email ST&XZ'\ v,r! %S(P,ﬁﬂﬂn&ii- C b,

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery

Industry O Describe
Judging & Years

L

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

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

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

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

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

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

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

good, but too bitter for style.

Flavor [

- » ¥
Mt oo X 10

Wheat. Subtle grainy notes

Hops 3 .0
Bitterness DJ_AX_I )
F foul X g

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

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

fcetaldehyde Metalllc
Alcohollc / Hot Musty
Astringent Oxidized
Breftanomyces Plastic
Diacetyl Solvent  Fusel
DMS Sour / Acldic
Estery Smoky

Grassy Spicy
Light-Struck Suléur
Medicinal Vegetal

QU
T
E
S8 VeryGood
@ Good
o Fair
Wl Problematlc

Outstanding JEEREIoN World-class example of styfe.
dﬁent" - Examplifies style well, requires rlnor fina-tuning.
Generally within stylz parameters, minar Jlaws,
Misses the mark an styfa andfor minor flaws.

OIf flavorsfaroimas ar major style deficiendes.
Maler off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Frogram

rev BSTR-180124

Special Ingredients

Advanced to
MINI-BOS

Botile Inspection M

Hane L

N

Inuppmprial:

K

v~ i Sshe FOGLS"'

CONSENSUS SCORE

may not be an average of
Jjudge’s individual scores

Malt OF
Hops

| |:l

Fermentation

Other 3‘\'/:4:} {SN’#" Ls e )!C/ SébLQ_@L;jk 10,,,1!,

Troppropriote Theppropriale’
E-E gy 29 . |
2 828383 £ =228 &8
Color L 1w’ O Head L V71 1 0 O
Brilljant: K 0y P Quick Losting :_ Olher
L AT Retention " v 1 0 Zj?
other F€ecl Y{r, G%ﬂﬁ/ Texture
m Inapprapricte
Hane L M H -
Malt 1 M 0
¥
Hops  uwe” | O Sovhe. 9fasty hs
. Jg o J!
Bitterness O\/ I 1 0
Fermentation .1 v ED l 7L|%
" Balance HDPW \/“ ﬁm:’ j|:|
I .
FinishiAftertaste 1 V1 swee= [m|
oner Tork, Shegra
+ \_}’
m : Inopproprite Incppropicte
Thin M Rull Nane L M Ho
Body A i Creaminess OJ_l_I\/ a (7/
Kone L '
Carbonation ‘&;Z';. a Astringency OI"/ | W wi [s]
Warmth OJ_\LI O Other
m Classic Example | ] ‘/| P ! I NottoStyle
Flawless | I 1 ! 1 | Signiflcant Flaws
Wonderful | L VT ! ] I Lfeless 8
[i0

Feedhack  Frovide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

/)Ofeﬂ Yo .ot

b C..'!rr\

AW OUe

' vy

f‘fGJ {J’G“‘S:L{h S e--lLJf L\ 12 .

Py
A -’L(,‘z.\l_ N

t

PreN

f‘"s If"au.u/ ‘ﬂ.'\-.\ ";c.u/-

Additional resources can be found at these sles:

Judge Total

4.

https:/fwww.bjcp.org  hitp:ifwww.homebrewersassociation,org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location (‘BH z— Date Z £ /¢ Z {
7 \ 2 -
' Judge S)V \ | . \ Positlon Advanced to [
! ! . MINI-BOS
' Name P e ‘ﬂq, of ' : Category# _..%.??.____ g 35‘5%( ':}— V| inflight
! ' 1 Sub (a-f) L = L
:BJCF’ 1D ) ! !
i & Rank : 1 Subcategory ' ]
| ! Lo ol CONSENSU
: Email 8!'&)‘(”\ 1@ C«IM{ QWS . | Special Ingredients ! SUS SCORE
_______________________________ - N e e e e e e e e e e e may net be an average of
fudge's indivicdual
Non-BJCP Qualifications Bottle Insoecti - Hege el seeres
Cicerone O Rank olile Inspection *
Pro Brewer O Brewery
!ndustry [J Describe m l!ﬁﬁpﬁmp-rljig‘
Judging 2 Years _\.} Nene L M Wi
l Malt o ~” O
Hops (L v | EI
Scoresheet Instructions ) :
Use the scales to indicate the intensity of the primary attribute. Fermentation e D i OE
Use the space provided to describe the primary attribute. Other ]r)e’(f4 /f,— w I. - f()w,\ Sowve b€ 59, vc
Add secondary attribute(s) intensity/description as appropriate. J 7
Far "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. — s e
If character is absent, mark the circle ta the left. Appearance dnogproprcte Hroppropdale
Provide summary of beer and key feedback for improvement. E o5 B £ gl 2 =% . E.
Assign scores for each section and total. 2 2 5 8 5= ‘I F E 32 B 3 i
Review with other judge(s) and agree on eonsensus score. Color - RV jul Head . \-/: 1 0
Enter consensus score at top of sheet. _ Driligat  Hozy  Opague ! Other o Quitk fing Other 3
Clarity L&ZLI_A_I o Retention a H
Other _{0SC~ a'n{n:a ravel  Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisskier that is m n ;
good, but too bitter for style. Papoiprie
Nore L ] Wl
Flaver I E Malt . ! |:|
t M K iy
Wit 1 X, | O .Wheat. Subtle gralny notes HOPS o N J | ‘D
Bops o1 1 10 O, for style . ) / :
Blemess o1 1 Xy B Way oo bigh for style Bitterness 1 - 1 0
Fermentation ¢~ X O _Bonana. Low Ciove. Hint of bubblegum Fermentation ol u/ | :El [‘?f
; J20
Balance | jui
. b Sweet
Finish/Aftertaste ru\/ " 0
Flaws for style {mark L-MH for 2fl that apply) Other “'QA’IS il o—.p,q‘ 4—W ,,rfLS AL [l o \\ Coou b Ve 55
Acetaldehyde Metallic
Alcohalic/ ot Musty m o -
Astringent Oxidized o Seppople
: : Thln M Full Nane L M H
Brettanomyces Flastic Body \ /_’ o Creaminess e EI
Diacetyl Solvent / Fusel Hone L M / H i : 6’
i 5
DMS Sour { Acidic Carbonation Astringency 1w | D, {15
Estery Smoky Warmth N ,I:l Other
“Grassy Splcy
Light-Struck Sulfur m ‘
Medicinal Vegetal Classic Example | ! \A ! 1 ! NottoStyle
Flawless | LA L L I Significant Flaws o
Wonderful | LA 1 Lifeless O
Feedback Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer, ﬁa

bul(mr_u, weof [{

Cleas, Lv[u_. Spuvness

wite ¥t adl LM _

Misses the mark on style andfor minor flaws. .J'
OFF flavorsfaromas ar major style deflciencias.
Major off {lavers and aromas deminate

Fait
Problematlc

L Outstanding World-class example of style. I + _‘
= Excellent Exempliftes style well, requires minor flne-tuning. Wie <\J|Q1’i?" 5
] Very Good Generally within style paramaters, minor flaws. " H_L .l. (‘J

o [ ly ep N [Vt 4 VL kLY [P l..a, ity

E Geod

=

<]

L

1521

Yz,

https://www.bjcp.org  hitpi/fuww homebrewersassociation.org

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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



Karl Robinson
- BICP#E1956

gdabassk@gmail.com

Won-BJCP Qualifications
Cicerone [J Rank

Pro Brewer O B?ewery
industry 1 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 appropriate.

For *Fermentation”, consider esters, phanals, etc.

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

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

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

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

Havor E
Hall X xw ' O Wheat. Subtle grainy nates faa
Hops 1 ;01 OKforstyle .
Bltlerness OJ_‘_Z__,[ X Way too high for style o
Fetmentation (5 t2 _Bonora. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alcohallc/ Hot Musty
Astringent QOxldized
Brettanamyces Plastic
Diacelyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Ouistanding World-class example of style,
Excellent Exemplifies style well, requires minor "ne-ll.tmng

Very Gaod
Geod

Fair
Problemalic

Generally within style parameters, minor faws.
Nisses the miark on styfe andfor minor llaws.
Off Hlavorsiaromas or major style deficiencles.,
Majer off flavors and aremas dominate

o
2
5
i
o
(=4
=
o
"
wn

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

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

sion

Location

Date

Sub (a-f)

Category# __?f‘;

Position

inflight
Entry

Advanced to
MIN-BQS

Sutﬂ:category

| Special Ingredien

Bottle Inspection @

roma 4

ts

1

:

b

]

: ,01

! ‘

o CONSENSUS SCORE

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

Inapproprizte

Hone L y . 0 .
Malt o P) iy O
/ '
Hops ol ) O / -
Fermentation 1 | =] &(—aoN OE
over Flood "W’r torhens Imouhw P fo
d A
Appearance igapiie -
E L = E E = & -
£ 3 5 BEE Egisl
Color L 1 g Head + wr™ | )
Bellliant Opugue Quick Lasti Other 3 -
Clarity L ._L_L__l Retentlon 0 "3
Other Texture __CANESL L
Fiavor —
Fooe L
Mail o ‘.a

Hops

]l_‘ “
.

Bitterness 1

/n _ clean M}L’M&& //g

Fermentation

o 1
. \ [z9]
Balance '/ MY R
Finlsh/Aftertaste le ./ Lr Me‘ O
Other ‘ \()bVQ-CXv\_LL( o ‘-QGV%&..— /é@loj\ Cou YAZ TS
m Inappropeicte Inapivopsiete
Thin Full . Kenz L M H
Body . 4 y O Creaminess O S’
M d
Carbonation mo.l__k_.Ll ] Astringency 5 AN ] [s
Warmth O_\_;L_I ] Other
m Classic Example | I / 1 1 | NoltoStyle
- Flawless L e 1 ! | Significant Flaws
Wonderful | : 111 Lifeless 9 ’
Feedback  Provide comments an style, recipe, process, and drinking pleaswe include helpful suggestipns 10 the brewer, { ﬁ-d

Fn m.:JJ...L auwmjf' ;

— B

\A)uuv \A&LOLLLoL _h L o\\ eSOow

Lok

\NUVUF ComﬂomJQ(

W F Lot or

ok i

= pdd How U

-

Additional resources can be found at these sites;

g
—f

Judge Total 50

hitps:/ivanw.bjep.org  hup:/hwvww homebrewersassaciation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
W Structured Version
Location Date
g T T T mEEEmeRE T e = oo TTTmoEESoSRTSTEECT-I/o oo Yy —
 Judge \ 1 Z g ey \ Position Advanced to
1 1 N MINI-BOS
' Name BR(CQ— | ! Category# -E 3% q &—34 | in flight
1 ! v Sub (a-f) = ! Entry
\BJCP ID : . . : 0
| & Rank X ) lSsui[.?caﬂtegory D( ll, [> SPE BE‘? /M ! 2’
i X 1 (Bpellou ' 1 of
| Email ; ; Special Ingredients _A P lc IL N BK/ CONSENSUS SCORE
N e e o e e e e e e o e oo - N e e e e e e e e e e e e e e e e e - may not be an average of
judge's individual
Non-BJCP Qualifications Botle Inspec freges el s
Cicerone O Rank ottle Inspection L ok
Pro Brewer O Brewery
Industry [ Describe m Tapproprie’
Judging [0 Years Nore L M W
Malt 1 ] 1 O
Hops L. 10
Scoresheet Instructions ; 3
Use the scales to indicate the intensity of the primary attribute. Fermentation Ohe é‘ lr,',j{ g {T A( (2]
Use the space provided to describe the primary attribute. { ( ) E’!‘f
Add secondary attribute(s) intensity/description as appropriate. Other ¥ = /g 7 {b
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — _— s
If character is absent, mark the circle to the left. Appeamnce Inappropricte bnaparopriale,
Provide summary of beer and key feedback for improvement. E o B Ei_ £ o L2 =8 g
Assign scores for each section and total. 2= 8 §E & 82 E 28 E 5,
Review with other judgels) and agree on consensus score. Color Lo« | 1110 Head X 1+ 1 1. O
Enter consensus score at top of sheet. Clarity E:Illluns Hozy  Opague ;l:l Other Relention Qujck Losting ID Othet 3 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m S
good, but too bitter fer style. ppropats
Nene 1 M H
Flavor e Mit A% W @
s " ] - S
Wit L X, | g Wheat, Subtle grainy nates HBPS OV | ) 'EI
Hops gt 1 | [] OKforstye = :
Bitemess ol 1| X K Wayteohighforsvle Bitterness 1 X 10 4
F o X | O Banana. Low Clove. Hint of bubblegum Fermentation Ox . | !D 15F_
! 20
Balance D | [m]
!
FinlshAflertaste "¢ ™™ o
Flaws for style {mark L-M-H for all that apgly) Other "!hg’fg ‘A@E’ f0 T ‘!: B"r DR'V;
Acetaldehyde Metallic
Alcohalic / Hot Musty m — i
- Inapprapriote Inoppropriate
ASll'll'lgEnt Oxidized Thin M Full Hone L M H !
Brettanomyces Plastic Body ¢ (= Creaminess ¢ 0
Diacetyl Solvent / Fusel Hone L ] 'R L a’
. v 1 | 5
DS Sour/ Addic Carbonation iD Astringency o o3 m} []
Estery Smoky Warmth o~ (1 O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example ¢ ) ) | 1 1 NottoStyle
Flawless L. 1 1 > | J  Slgnificant Flaws
Wonderful | I ] )‘fx’ 1 J  Lieless 7_
Feedback Pravide comments an style, tecipe, process, and drinking pleasure. Inciude helpfu suggestions to the brewer. Iﬁ

Woild-tlass example of siyle.

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

Dif flavorsfaromas ormelor siyle deflclendles.
Major off flavors and aromas dominate

Outstanding
Excellent
Very Good
Good

Falr
Problematic

)
T
3
(U]
2]
c
=
[«]
v}
w1

BJICP Scorasheet Copyright @ 2018 Beer Judze Cenification Program
rev BSTR-180124

Additional resources can be found at these sites:

10T RELR I

THE LAMBI StbE 1S PRESEVUT

Judge Total

78

[50

https:/fwww.bjep.org  httpi/fwww homebrewsrsassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Non-BJCP Qualifications

Lacation Data
| R Yo B ; --------------- kdvanted o
_— Cary MacDonald \ ' Categoryd 2? Z 38 O) ¢2 | E :T:;;:? M1NI-B.:::SI
‘ﬁi Certified N L Sub (-l € & b ety
Cer%led BICPID #E1955 : E g’ﬂ?f&terW LA l‘d S\OO..(“/\' a\\-/\«J-L 1 |
cmac73@live.com.au ! : 7 LA\ C—/ !

Special Ingredients

may not be an aietage of
jucize’s indiduel soores y |

Cicerone Ol Rank Botle Inspection 07 ox W o S-é»\.k '\-‘30r :
Pro Brewer O Brewery el \)
Industry O Describe m Tnappeapricle
Judging O Years None L M H
Mall 9{‘ ! |
Hops C\r",’ ! 3 O

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.

b4

Fermentation :

Other

O \QA v S\"‘G"\h\'\ﬁf

preonl  bow enf
Vool acidid SRS

If character is absent, mark the circle to the left. Tnagbrpricte bnoppropridte
Provide summary of beer and key feedback for improvement. § - £ % £ el 2z = 8 H
Assign scores for each section and total. B2k 8582 £ 2283
Review with other judge(s} and agree on consensus score. Colop A1 1 1 10 Head s 1+ 1 O
Otker e i Cther
Enter consensus score at top of sheet. ) ftilont  Hory  Opogque Quick Lasting 3
Clarity l [ Retention %_l ] 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m P

good, but too bitter for style.

Home L M H
Flaver L 13 | Malt C}( ! : D
X, , Wheat, Subtle grainy notes  — ,
Mt oy ] Hops ¥ O
Hops 100 QKfeestie !
Bttemess it X W Wey too bigh for gtyle Bitterness (?_: L | i
F i i X iR Bangng, Low Cleve. Hint of bubblegum g.-’}gﬂ \4Q .ﬁﬁ — \mq\u id
o Fermentation (1 L L0 NeNIRA i
: — 3
Ma't 3
Balance "1 ,‘X' "o ‘;"Q {\\T VA -
" ™ ] ’
FirlshiAftertaste | ™o Reles dr\/\’ M @\N%- oo Nl
Flaws for style (mark L-M-H for all that apply) Other \J \)
Acetaldehyde Metallic
Alcohalic / Hot Musty m —— raroni
propl rapropiicte
Astringent Oxldized Thin W R omo L W K
Brettanomyces Plastic Body - ) Creaminess =7l \ o ]7£
Diacety] Solvent / Fusel Hone | M H .
oS Sour Adidic Carbonalion 51+ S [ hotringency Y o+ O I
Estery Smoky : Wamth £+ O Other
Brassy Spiey !
Lght-Struck Sulfur m
{ Medicinal Vegelal i Classic Example ¢ I N - 1 1 Nottostyle
Flawless 1 T 1 | Significant Flaws
) Wonderful | Vall ] ! ¢ Wfeless 7 .
Feedhack  Provide comments on style, recipe, process. and drinking pleasure. Include helprul\s-@;esﬁons to tha brawer. |TO
el cnoda mos N ke
P outstanding Woild-tlass example ol style, P !.A 0 \ %
'-g Excellent Exemnplities style well, requires minor line-luning, \ o L‘_‘;' opt: C'cﬂ =
9 'Jery " Glterally within style parametess, minor flaws. \
2 d Misses the mark on style and/or minor flaws.
o Falr DIf flavarsfaromas ot major style deficlencies.
g Pichlematic Major eff favoss and aromas dominate
Judge Total 2 ?/5_0
BJCF Scoresheet Copyright © 2018 Beer Judge Centification Pragram
rev BSTR-180124 Additiona! resautces can be found at these sites:  htips:/fwvaw,bjep.or hrep/fvavw. homebrewarsassaclation org
Ps: [ep.oIg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

{ceation Date

' a ‘ Position Advant-d to
- Cary MacDonald ' Category# Z——? = LLQ’ g.a’ , v i tiht MINI~BOS|
g . = P
laf;l Certified T R oy
tifi a , R
R P BICP (D HE1955  Supcateb) }b\%p-&b o Cedii | 2L
L. . L iSpell o . of
cmac73@live.com.au ' Special ingredients ‘Drew - CONSENSUS SCORE
e e e temm e e e maa . &S e = _!_] R ' may not be an aetage of
\ fdge's indhiduel scores
Hon-BICP Quallficatians Botlehsedion 01 ety Fogeh e
Cicerone O Rank nspection o
Pro Brewer 00 Brewery i
Industry O Describe m Tnoppeaprate
Judging O Years fone L M H :
Mah o ¢ |
Hops : ) O
Scoresheet Instructions _ Fermentation o Mo AgraiR \@m“q&u\+ [O ]
Use the scales to indicate the intensity of the primary attribute. ot iz
Use the space provided to describe the primary attribute. Other (P2 =y oég\q/'\ ,Qf‘vu—* d
Add secondary attribute(s] intensity/deseripiion as appropriate. ] - : %
For *Fermentation®, consider esters, phenols, ete. oo 6\/\ . e
If character is |nappropr|ate for style, mark the box to the right. _ )
If charaeter is absent, mark the circle to the left. Appearance _ Inepatoprile kappropriate
Provide summary of beer and key feedback for improvement. E - %2 § 3 g g .k
Assign seores for each section and total. E3 58588 EE E &
Review with other judge(s) and agree on consensus score. Color PR B DU R R | Head 1yt o+ 1 01 ”
Enter consensus score at top of sheet. hlllent Dpotue Other ol Lasiing Other
Clarity [} Retention 1_7& O 3]
Other Oy g Texture
TV~
Example: How to fill in a Scoresheet
This example is from the flavor section far a Weissbier that is m —
goed, but too bitter for style. pRope
Kore L L] H ‘
Flavor ) r 1 ; Malt C}r'( L - 0
Wl o X 'O Wheat. Subtle grainy notes HOPS L \ o
Mops g+ -0 Okforstie )
Bveness o X B Way tao high for style ., . Bitterness ¢\| ! 0
i’
Fumenlation ¥ ;g [Benono.LowCleve. Hi beu‘nblzgum Fermentation , , . O ,XES
galance P MM
Dr o Sv«'cet d \ y
Finish/Aftertaste | L i ‘\V) o
Flaws for style mark L-M- for all that apply) Other C\(QW\,Q..— ‘)r O&SS ﬁ\ku '\' \Qﬂ"m

Acetaldehyde Metallic U N © \ a-cz\fﬂk-

Aleoholic / Hot MUSW : m Inagpropite Imppmprhte

Astringent Oxidlzed i Thn Mol — 0

Brelfanomyces Plastic ! Body Lo Crearnilness EQ 0

Diacetyl Solvent  Fusel n.mi ~n # ' éL |
THS Sour T Adic Cathonation ~1L__ 1 S O Astringency }1____ ] 15

Estery Smoky Warmth /}ﬂ__-__r o - Other

Grassy Sply
Light-Struck sulfur m
Medicinal Vegetal i ClassicExample  _ XC ) I ] ; NottoStyle
Flawless L I 1 ! 1 Slgnificant Flaws
Wonderful | /\d" ) 1 L1 Lifeless , ]
Feadhack  Provide commentson style, recipe, process, and drinking pleasure. (nclude helplul suggestions to the brewer. lia
"f \f\/\/j y i WM \Q\Q_)“\ff

P outstanding [ERESItR Workd-class example of siyle, Qé Az( 'L\_ . ..,
?, Fxcelle ‘ 38-44 g plifies style well, requires minor fine-luning. M ak ASCE dl'
O] VeryGood IR Generallywithin style parameters, minor flaws. h Y 5 C h ~
g‘ Good 21 varll Misses the mark on style andfor miner laws. = 4 l =t A Jm o gj
o Falr REREIE Dif flavarsiaromas or major style deficencies. U
VY Problematic [OSER Major ol flavors and aremas dominale

Judge Total i li £
BJCP Scareshest Copyright & 2018 Beer Judge Centification Program '

rev BSTR-180124 Additional resources can be found &t these sites.  htips://wviw.bjcp.org httg:/inwv hamebrevarsassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
l'——-—__—_—-------_-': _____________ Y r,‘_ ------------------------------- \ Position hdvanced to
i Judge 5&\("4: ! ' Category# ag :;. . MINI-E|05|
! Name i . Z i |inflight
18JCP ID : + Sub {a) C__ = : E"'"Z
| &Rank ' | (Ssge?ca}tegory ‘X/[LD QPE([M { -r/ ' ’ Z
1 ) 1 aut o -
' Email | . Special Ingredients ’J P S( 'j IT CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

|

~ Havor .
Lol W H
Wheat. Subtle gralny notes

Mt o1 X 10
Hops g1 1 1[0 OKforshyle
Blttemness OJ_[X_] I Waoy Yoo high for style
Fi o X 1 O _Benonn. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Mcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

[l Outslanding Wotld-class example of style.
o .

‘5 Excellent Exempliftes style well, requires minor fine-tunlng.
2 Very Good Generally within style parameters, minor flaws.
g‘ Good Misses the mark an style andfor miner flaws.

5 Fait O Havorsfaromas or major style deficlencies.
Wl Problematic MaJor off flavers and aromas dominate

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

may not be an average of
Judge's individual scores

Bottle Inspection O ok
m Taupproprigie:
Hene L M W
Malt Ol:i( 1 ! D
Hops (o1 ! S O
Fermentation 1 ! 1O
Other Cl ,E h?\ S‘ﬂ?l} 'T
Appearance gt epioite
E o E L E = 2 2, g1
$BES5E SEfs:
Color _ Head X 1 1 | | O -
Brilliant Opagee | Dulck Lasting | er
Clatity L s Retention L g Bn|
Other 9 “_"( EEE’L Texture
m Inappropriate
Nene L M H -
Malt b - ]
Hops o l | []
Bitterness 1 D | D
Fermentatlon 17 1 I D
RN
Balance an e ¥ MM% a
] :
Finishiftertaste "L »¢ ™™ o
e _LCHF AOIY 8 SOOR
m Inoppropriaie Inappropriate
Thin M Fl ;. Nane L ] H :
Body | o Creaminess 1o

Carbonation
* Warmth

Overall

Feedback

Hane L M H
O.I_u{_b a
o 1 0O

Astringeney o1 W :I:I

Other

Classic Example | 1 1 X\ ! ] | Notto Style
Flawless | ] ¥ i | Significant Flaws
Wonderful L 1 h< | ] ) Lfeless

Provide comments-¢n style, recipa, process, and drinking pleasure. Incfude helpful suggestions to the brawer.

CLER TRUIT TRSTE & SMEL .

Mice ACID TRASTE REWIOYABLE

coL R

Judge Total

44

150)

Additional resources can be found at thase sites:  huips:/fwwwbjcp.org  hitp:/Awww homebrewarsassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
; T T T o B T J T T ; _____________ Position Advanced to
! Neoe (P?K ( (& | | Caregort 27 3 268 : inflight s
' Name 1 ! z \ n flig
¥ : 1 Sub (a-f) _5_ : Entry 3& %
1BJCP ID N ! ' <
1 & Rank ' 1 Subcategory SAIS O ﬁ/ !
] 1 of
; Email ,: 1' Special Ingredients & AC K C UEH‘A'UT @ CONSESUS SCOR
4 may net be an average i

---------------------------------------------------------------- jugge's individual scs;res
Non-BICP Qualifications Sotile Insneciion ?/,

Cicerone O Rank nsp o

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.

iroma

'ﬁé}ﬁup‘rﬁ{é_
None L M H '
Malt 1 N ] ll:l
Hops ol ! o ICI
Fermentation 1 1 4d

[JéHT B . AROMA

Add secondary attribute(s) intensity/description as appropriate. Other
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the <ircle to the left. Appearance _ ’“”FP"’P"““
Provide summary of beer and key feedback for improvemant. E - 22 £ 3 2
Assign sceres for each section and total. N -E N =
Review with other judge(s) and agree on cansensus score. Color J—1__1 X iC]_ o Head 1 a )3
Ent t t f sheet. N Brilliomt  Hazy  Opoque | er Qyle asting ¢ ¢
nter consensus score at top of shee Clarity ! p o Retention s 5 \ 5
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m o
good, but too bitter for style. i
Ml None L M B FD]‘ gﬂ,
Flavar g ae a | 1 | et
wel M pr o I A 0"
Wit o X ' O Wheat, Subtle grainy notes HBPS o ) A | ’D
Hops L 1 O OKforstyle ! E ‘
Billerness o_l__l_x_l ¥ Way too high for style Bitterness Ol )(_ t |D‘
Fer ot ) O  _Banana. Low Clove. Hint of bubblegum Fermentation ol | | II] 4 %
20
H Moy ||
Balance L e llj
D Sweet
FinishiAftertaste 1 e
Flaws for style (marL-M-H for all that apply) Other 4 : Fﬂfr BC ’ﬁzyfr,)'
Acetaldehyde Metallic
Aohae o sy _ Mouthfeel e s
g Thin MooR Wone L E
Brettanomyces Plastic Body - EI Creaminess 13X
Diacetyl Solvent / Fusel Hare ¢
— oL tringen ol I [5]
DNS Sour Acidic Carbanation D Astringency ¢ 1 L D
Estery Smoky Warmth o 1+ E\ Other
brassy Spley
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | L 1 1 1 ) NottoStyle
Flawless L : L L1 Signlficant Flaws
Wonderful 1 1 . & | | Lifeless é
Feedback Provide comments on style, recipe, process, and drinking pleasure. I clude hejpful suggestions to the brewpr, ﬁa
Yo st £t res u 1ot ia s

Outstanding
Excellent
Very Good
Gord

Fait
Problematic

v
-
F]
Q)
=3
(=
=
<]
%)
v

Vaorld-class exampte of style,

G, ﬁ{ﬂféi“fémfj

Exemplifias style well, requires minor fine-luning.
Generally within style parameters, minor llaws.

Misses the maik on style andfor minor flaws.
Off flaversfaromas ar major siyle deficiencies.

Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Frogram
rav BSTR-180124

Additional resources can be found at these sites:

Judge Total

hitps:/fwww.bjep.org  hitp:/fwww homebrewersassaciation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
i “, ¢ B P ; ------------- o \ Position Advanced to |
% Cary MacDonald i E Category# ZTg s l_{:—-’? L‘(ZQ }? b it MINI-BOS
= d W  Certified | Lsbeh _ > 5 L ey 0
certifieg ' ' Vi) ! g PLACE
- BICP ID #E1955 —! 1 Rubcategory S ! °
: '  (Speliou v e
cmac73@live.comau . | Special Ingredlents S\ i enflomyl | CONSENSUS SCORE
- . may not be an average of

Nen-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scorasheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to deseribe the primary attribute.
Add secondary attribute(s) intensity/deseription as appropriate.
Far *Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the citele to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with ather judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example; How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is
goad, but teo bitter for style.

Havor LLE Y 1
Nane L M H 20
Mal ot X } g Wheat. Subtle grainy notes
Hops o 1 1D OX for style
flttemness OJ__]_Z_| X Way too high for style
Fer ol—X | O _Banona.Low Clove, Hint of bubbleg

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Veqgetal

8 Outstanding [} World-class example of style.
=] ) ) )
‘5 Excellent Exemplifles style well, requires minor fine-tuning.
QO Vety Good Generally within style paramelers, minor Haws.

E‘ Good Misses the mark an style and/ar minor flaws.

o Fair OI flavorsfaromas or major style deficiencles.
V-l Fioblematic Mz]or off flavors and aromas dominate

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

Bottle Inspection E!uu/(

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel

Body
Carbonation

Warmth

Overall 4

Feedhack

Additional resources can be found at these sites:

judge's individual scores

;Iﬁ&iﬁh’ﬁh&‘
Nane L M
ol 1 | D L’\O\J JIO@/D)‘*\ U—Q*CLO%\
O! ] D
ol ! | r_‘] \m\ Crit Gt kC)\.AJ \“7
s g w\\ \/! ﬁ
£ 2™ S
‘!mgpmprhtu Ipnppmprhte
Eo. 5885 g ez _ &
35883 EZ23EE
I N N L Head 1 (X1 | |
arilliant Hjxu /poquz 'El Other Retentlon Quick Losting D‘ Other ﬁ’?
Texture
None L M ‘- ’ \-f
o ead \@»J Ja
o | j i:EIA __‘3 LY
o 12 | Okt
Ol ,\I 1 ID
oL—+ 1D 12’,
Horpg Malty | 20,
J ) : - ~
oy | Swed b bowd  ere ek
o
Thin M Hane L M i
Creaminess ~be 1 | L|:| g
Hore 1 (-
g_‘_% D Astringency o S 1 g [5]
Og\_,: _[:| Other
Classic Example | ! ) 3\‘ 1 i RottoStyle
Flawless | 1 T SN ) Significant Flaws
Wonderful | L LS 1) Lifeless /6 o
10

Provide comments on style, recipe, process, and drinking pleasure Include hefpful jq%lsﬂonsmme ffewer.

e enla

w e A

A oedy [Pt )

O peer mwuu\,\%

Mod cevdbud . aadest

ngkmd\“ S~

‘-“—P‘ LO‘\/Q\M

L SLoeh

v P T

5 N& et e

N

Q)Qﬁ
=

https:/faweerbjcporg  hitps/fwww.homebrewersassodiation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date 16 i\'; /2-5

Location

:’ Judge . ": : = = \ [ Pasition :ﬂ*l\;“lt;gg
Nome SToutin ~Yaulor | ; Cotegony¥ %—-— ElsSSusy | |nfon |
| ¥ ! . R 5 w ! £

IBJCP ID J ! : Sub -1 e

. &Rank : j égelagg’tegow : p

: Email "' JA7A .‘I’-

Non-BJCP Quallfications
Cicerone 3 Rank
Pro Brewer O Brewery

Boltle Inspection

roma

: Special Ingredients

CONSENSUS SCORE

may nat be an awerage of
kage's indhiduel seares

o

Industry 0 Describe Inapproprigte
Judging Years \-’{\ Hone £ M H f c’
Malt L v g Sao vu...-’ SRTL s P
Hops oL W 0
Scoresheet Instructions 8
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol—_‘él[T[ o ‘ !’LL L iz
Use the space provided to describe the primary attribute. - . ,
Add secondary attribute(s) intansity/description as appropriate, Other Qi€ L0 = 7 Sowag o u‘p *

For *Fermentaticn”, consider esters, phenols, ate.
If character is inappropriate for style, mark the box to the right.

-Q:_iwjr ’50 rh“' G roh s

If character is absent, mark the circle to the left. _ Inagpropeite Wappiopriate
Provida summary of beer and key feedback for improvement. E o 2 % £ = 2 B B £
Assign scores for each section and total. 2 88 538 & B £ £ 28 &
Review with other judgels} and agree on consensus score. Color [ N HeadNrT 1 1 [
Enter consensus score at top of sheet. i Bitiagt- Hory  Opoque Quick Lusting Other
Clarity RV Retention l_\L_I (] i3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbler that is m T
goed, but too bitter for style. pRmRElE
Hone L M H
Flavor 13 ‘ Malt o~ \/ O
Wh o o x; ’, O Wheat. Subtle grainy nates — Hops . ‘/ a
Hops wyL ¢+ O @kfor le |
Btemess (L . X % Woyteobighforstyle . Bitterness ol v [m]
Fermentatien . X _ . O _Bonang Lew Clove. Hint of bubblegum Fermentation O' l\/ s } L(r
\ 20
Batance topp Wi o
Frishitertaste L 12" OO SWC&{} hone, ‘SLJ‘-':*}
Flaws for style {mark L-M-H for all that apply) Other DXI‘Jw Tovn f'/(gw’ T : Sowe Sorcc
T ¥
Acetaldehyde Metallic Jd
Wcoholic / Hal Musty [m —_— .
o, Inappopicte
Astringent Oxidlzed : Thin o Ful Hone L ] K
Brettanomyces Plastic ! Body =) Creaminess =Y 0
Diacetyl Solvent { Fusel Carbonal Hona | ] H Astri ic
s Sour | Adidic arbonation ~1 wer” 5 O ringency o M ¢ 0 ‘
Estery Smoky ! Wamth o5t ¢ e [ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal i Classic Example | ; 1 ‘-/l L HKottoStyle
Flawless L ] ] 1 1 1 Significant Flaws
Wonderful L ! Rl 1 Lifeless
Feedback  Provide comments on siyle, cecipe, protess, nd drinldntpleasure. Include helpful swggestions 1o the brewer. l10
NG l\. ‘U!‘ AV ] 272 Y L’\ e
P outstanting World-tlass exampleal siyle, i - J
R Excollent Exemphftes style vell, requires minar tine-tuning. 'Od bene F '3"-!\""'5‘ %"”ﬁ L '\"C"“’l‘L “_'0 ward§
[N Yary Good fienerally within style parameters, minot flaws. ) N
g Good Misses the mavi on style andfor minor (laws. —"'\"‘L Suseer PSS : Dol b’ oln'!‘\\..
] Falr I flavarsfaromas o major siyle deficlencies.
Pl Problematic Major off fzvors and aromas dominate

BJCP Scoresheet Copyright ® 2C18 Beer Judge Certification Program
rev BSTR-180124

Additional resources can be found at these sites:

b,

Judge Total 5

hups./fwvan.bicp.org httpi//emnv.homebrewersassociation.arg



BEER SCORESHEET

AHA/BJCP Sancticned Competition Program

¥ :d Version
! Lo S : Location Date
N : -‘.}‘ e ST -g_-_ ----- ; -------------- ' Pasition dvaneed fo
AN | Categoryt Tg ESSSY & ‘-,‘: Inflight MRS
'8 Karl Robinson b = T | EM%Z
. | Subcategory :
| Fpellony : .
: BJCP#E1956 ' {Sp‘eci‘al ingredients : ‘ CONSENSUS SCORE
I‘ . qdabaSSk@gma"COm I‘- _? _____________________________ ! may not be an are-sge of
jucae's indhidual seores
Hon-BJGF Uilalitications ’b/ s e
Cicerone O Rank Boltle Inspection (3

Pro Brewer 0 Brewery
Industry O Describe

roma J

Ingppeapricte

Judging O Years Hane L M " ; l
Malt . v .0 Sowse ww(—v-({ u—s M-L&ud
[
Hops ot 7.0 P‘m‘; I f' S,‘ﬂu:,u ,l
Scoresheet Instructions &
Use the scales to indlicate the Intensity of the primary attribute. Fermentation ¢ - /J o JiZ]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider gsters, phenals, etc.
1€ character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left, Appearantce aparnpricle oppropricte
Provide summary of beer and key feedback for improvement. E 5 B g £z 2 o= . E
Assign scorss for each section and total. £ £ 8 3a ¥ \.E/g E 8
Review with other judge(s) and agree on consensus score. Color W 1+ v 3 Head 1+ 0O
Enter consensus score at top of sheet.  Briltlont Hazy  Opogue Other Quick Lusting Dlher 3
Clarity : ] Retention - 3]
Other Texture < Bobbles .
Example: How to fill in a Scoresheet
This example is from the flavor section for 3 Weissbier that Is m apripecle
good, but tae bitter for style. i
Hone L M / 0 -
Flavor 13| Malt L0
WL ot Xl; '\ O Wheat Subrle grainy notes ’ HOPS ol , iy
Hops a0+ ) Okforstle ) ) -
Bitlerness 04_1__3_. % Waytoohighfeestyle Bitterness S M— / O E’GV\gj"‘
Fermentation X O Baneng, Lok Clove. Hint of bubblegum Fermentation , 0 l ) /L
" p—— - &6
Balance T :/ "o Leso Q‘*‘? L“"\‘a_m_»-
o[ g Ol | Candlonz)
Finish/Altertaste L+, fln| Ay ] O oA B .
Flaws for style [mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Hcohallc/ ot Musly m - s
- e nopiroprile
Astringent Oxidized Thin C a bone L "
Brettanomyces Plastic Body i . O Creaminess f O
Diacetyl Solvent / Fusel Hone L M ]
tl N ; il d ; 5
WS Sour Addle Carb VAT gy o1 A l
Estery Stnoky Warmth OJ___.Z/_A m] Other
Grassy Sply i
Light-Struck Sulfor m / .
Medlcinal Vegetal - i Classlc Example | 1 1 s i ;  NottoStyle
Flawless | | 1 1 1 | Significant Flaws

Wonderful ¢ ] \_l/ ! I 1 Lifeless
Provide camments on slyle, retipe, process, and drinking pleasure. m:ludehelpiulssg:jonslnlhehmwm.
d{i P W

Feedback

outstandinp JEEREDY World-class examplo of style.
Entellent [ETELER Exemplifles style well, requirs minos fine-luning.
“tenerally within style parameters. minar Ia‘_)
FRBL, Wissas the mack o style andiorminor Rawd— —.. .

VY Gaots
-7

JE-BvIe R Off flavorsfaromas of major style defictencles.
[sRKR Major off fiavors and aromas deminale

/

4 &
rimuw

e M+
x_f: \o'a\‘lma, .

9]

Falr
Problematic

Scoring Guide

o ik
)

]

htipsitfowanjep.org  hiepifenvihomebrewersassociation.org

Judge Total
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BEER SCORESHEET

doe AHa/mcec- o d Competition Program
2d Version
Locatlon Date

:’ Jue : »ﬂ J_% Py \ Pasilion Ad\'antvd1u|

| ' Category¥# _ ™ B g Lb'b . MINI-BOS

' Na - ' = . {inflight

'BJCP Kar\ RObIﬂSOﬂ , Sub {a-f) _&__ w B‘;} ' HI 3

&k BICP#E1956 beesen s

¢\ Em C[d?:l'[)?:\SSk@gmalll .com ) Speclal Ingredients J CONSENSUS SCORE
RS e m e e e e e e e e e e e e m e e am e e a . may it be an average of

iLoge’s indivigual soares
Non-BJCr vuallfications Botlespecti @/ freges inFdlzars
Cicerone O Rank pectian %
Pro Brewer O Brewery
tndustry [ Describe m Iappropricte
Judging 3 Years Hone L M i
Mall o~ / ' O
Hops i 1 d

Scoresheet Instructions ' 0
Use the scales to indicate the intensity of the primary attribute. Fermentation O-'——‘—""/-"I al / 73]
Use the space provided to describe the primary attribute. Other Orgo,p\ wl Ll / Soue a',quJs } ko [’UVLL
Add secondary attributef(s) intensity/description as appropriate, l k DQ

For “Fermentation®, consider esters, phencls, ete. WA V{-E.O"S ‘(' &Lu‘-—é’M‘-—&;

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

If character is absent, mark the circle to the left. Appearance Ineparopricte lnappropticte

Provide summary of baer and key feedback for improvement.
Assign scores for each section and tofal.

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

] g &
s Bz
[m} — Head ﬁ/l i =} o 5
er Quick basti er -
Retentlon w 0 %: ey

Clarity
Other Texture gl
Example: How to fill in a Scoresheet
This example Is from the flavor section for a Weissbier that is m —
goad, but too bitter for style. PR
. Hone L M/ ;¢
Flavor 13.! Malt N O
v . :
Wl o X, ' O Wheat, Subile grairy notes HOPS \ . '
fops ol — 1 O OKforsiyle ) /
Bitemess X ¥ _Wg‘lo_g_ﬂgb_fm_le_ _ Bitterness O

Fermentation (5. X _ i [ Banamc, Low Clave Hint of bubhlegum Fermentation i o __O_L%“’u /U\J ‘ l ﬂ/ufl/bl /8&—5

Balance |
Finish/Aftertaste “'H’ i N
Flaws for style {mark L-M-H for ali that apply Other
Acetaldehyde Metallic
Alcohollc / Kot Masty m _— _—
Astringent Oxldized Thin M Rl one " U
Brettanomyces Plastic Body | Creaminess 1wt O
Diacety] Solvent ! Fusel Hene L (] (] :
O L i o W 5
NS <our/ Addic Carbonation ] Astringency ] I
Estery Stmoky { Warmth .Af:___l O - Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegelal i Classic Bxample | VAR I ; Maotio Style
Flawless L 1 ) ] | Significant Flaws
Wonderful L n/ I L ] 1 Lifeless .
Feedback Provide comments on style, recipe, protess, and drinking pleasure. Include hefpiuf tuggestions 1o The brewer. ﬂo
§ £~ oA 2

PN outstanding World-tlass example of style. i_ L— .,
EY  Ecelient Exemplities style well, requinas minor fine-1uning. £ LA e
L2l Very Good Generally within style parsmeters, miner Baws, ' Q
g’ Good Misses the mark on style and/or minor flaws. A- S LC‘ L (4S8 ’ddb} ‘IH o.e-l 2 |
é Falr Off fNlavorsfaromas or major style deficiencies. W ZQU \ E! V\QE !VLGL eb\r K‘L\M lO OM lotm_).q,e‘/[ ‘l_
vy Problemalic MWajor eff Navors and aromas deminste k

‘U\ 2 Ao L/:g -

Od waid o ol udgetotl
BJCP Seoresheet Copyright © 2018 Beer Judge Cenification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date ZL, 6/ 21

Non-BICP Qualifications
Cicerone J 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 approptiate.

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

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

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

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

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

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

good, but toa bitter for style.

Flaver - o

Ll K

Nalt L X, | O Wheat, Subtle grainy nates
Heps 1 1 ) O OK for style
Billomess oy X B Way too high for style

F o X 'O

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Banana. Low Ciove. Hint of bubblegum

gl

Position Advanced to
MINL-BOS
in fllght

! Categoryit 1% E‘
Sub (a-f) _.l:.%_ & Séé 336‘

o |2

1
1
| Subca
1
1

{ }5 PLACE

CONSENSUS SCORE

- may not be an average of
Judge's individual seares

[5pel|ou tEgDI’y
Special Ingredients
hY
Bottle Inspection N
froma Iy
Hone L M B

Mt oo v O

i

Hops \/ lel
Fermentation v r:|:|
Other
Appearance Tpopiae e
R Y g eop _§
= .i/E g § F: i;é & &
[ ead V1 [ 1

Color L ) C

. Brllignt  H Opugue : Other
Clarity 3,.2” O
Other

Flavor J

Isppogiicte

H D Oth
Quick Losting : er
Retention BLI O

Texture

Nene L M B
Malt -~ Vet ] :|:|
Hops 1 v 0

q/ |:|:|

Bitterness 1

Fermentation -1 v I:D

fty ©
Balance TR/ MM a

Fishitertaste. Lo’ 1 %

Other YO/ 4"‘ ()\rj ; 5‘} Slac, ‘Efu;‘".‘, i’f%ﬁli#( ,' fl\;htm(

Mouthfeel 4

Inppropdate
Thin M full
Bty o O
Carbonation e | M i o
Warmth o ‘/ 1

Overall 2

i Creaminess A |:|

Astingency 1 _Ll O

Imppfnprhle
Hane L M H

Other

Flawless ¢ 1

Classic Bample 1 1 \/l
\/|
1

Wonderful t 1

Feedhack

Provide comments an style, recipe, procass, and drinking pleasure. Incluide heljurl suggestions a 1he brewer,

] ] | NottoStyle
] ] | Slgnificant Flaws
1 1 ] Lifeless q
[10]

nU\ -0

Fair
Problematk

Off tavarsfaromas or major style deflciencles.
Mzjor off flavors and aromas dominate

LT OQutstanding World-class example of style.
!
5 Excellent Exemplifies style well, requires minor flne-tuning.
2N VeryGood Generally within style parameters, minor flaws.
2’ Good Misses the mark on style andfar minor flaws.

H

L
W

sliabd psleivaeny \A b

V)
O\-\.moK - lfﬂv‘\i

0{4'4:4 ] a-nr! lﬂ-,({tlc.rcnl

e sl Sessiew able

l\ W (jﬂ,/ I\"ﬁ

|c[ M:AY] - 231G
(£ 'Ln!;(,( Lame-/

weplere for
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BEER SCORESHEET

AHA/B.JCP Sanctinner! Competition Program

: ; { Version
% )57 Location Date
' ] N ST T e a; ------------- \ Posilion hdvanced to
VN ‘ . , Category# _‘2,6 B ngb% - Lintight” MINI-BOS
e Kari Robinson ) e T L |y 4
P &F BJCP#E1956 1 Subcategory Do !
" gdabassk@gmail.com | Special Ingredients cowsesu.r. scon
R e e e e e e e e e e e e e e e e e, e m . M3y not O AN AeRSE ¢
‘ fLze's iIndividuel seon
Non-BJCP Dualifications feze ‘ualecored
Cicerone O Rank Boltle Inspection I ox

Pro Brewer [ Brewery

Industry 3 “Describe m Unappropricte

Judging O Years Hono L M H

. Malt o v 4 i

Hops u./ ) O

Scoresheet Instructions Fermentation

Use the scales to indicate the Intensity of the primary attribute. : - .“A - —] 12
Use the space provided to describe the primary sttribute. Other S Y \ L &LM’. AL 2‘3 LE. tavq .
Add secondary attribute{s) intensity/description as appropriate. i \

For *Fermentation®, consider esters, phenols, 8t d J

If character is inappropriate for style, mark the box ta the right. - ) .
If character is absent, mark the circle to the left. Appearance _ Ihopiraprice ecpplopdote
Provide summary of beer and key feedback for improvement. E -z g £z g2 22 _ §
Assign scores for each section and total. = :‘3/5/ & 5 & = £ g 3
Review with other judge(s) and agree on consensus score. Color LY o+ 0O Head ! O
Enter consensus score at top of sheet. Clarity Briliant ?ﬂy lOpcm_ue “ Other Retentlon Quick ilnsliug O Olher 3 -
“ 3
Other Tedure _LALOAMA, o
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 | M H"Pp pect
Flaver . 13.1 Malt o -|/ ;0
" ' 1
Mt o X, ] Wheat. Subtle grainy notes HOPS , '/ O
Hopt a0 GKferetyle ] . .
Bloness i .o X W Weyteonighfoestyle Bitterness ; i 0 ]
Fermentalion X O BonangLow Clove. Hint of bubblegum Fermentation . / . D /O
Hoppy Moily L t . B
Balance a W wide A 2L
i1 Swiel
Frishiattenaste L " g ’ .
: T
Flaws for style (mark L-\-H for all that apply) Other Sovse S u,C)\(',Q, J Qalam,u/ undoal Gt.l,ul&O . / SOwlls
Aretaldehyde Metzllic i " /
Alcohulic / Ho! Musty m — —
Astringent Oxidized " Nane L W "

In Mo, Full

Breltanomyces Plastic Body v 3 Creaminess OJ_Z_J 0

Diacetyl Salvent { Fusel Hene L M ] . . \3
BHS Sour/ Addic Carbonation OJ___ZI i O Astringency L2 3 O Is
Estery Smaky Warmth OJ_JL_J o - Other

Grassy Spley Yl
Light-Struck Sulfur m
Medicinal v | Vegelal ; Classic Example | i ] ! ]  NottoStyle
: Flawdess L ] ) 1 ] 1 Slgnificant Flaws
Wonderful | 1 1 1 ) y Lifeless S i
Feedback  Provide comments on style, recipe, frocess, and drinking pleasure. Include helpful suggestions to the trewes. ﬁo

Covin (et gl e did ui-

World-class example of style. L\.LQLL—L j‘. / L\?VV\A' Ls_,\s L.)c,‘_,c,x_- P (_ \:QLL

Exemplifies style wadl, requires minor fine-tuniny.

Generally within shye paramelers, miaor fl3ws. ASONA €A_1 i - / <P = -_E‘.’A—»Lu—:& L“D
0 [ 1 0

Wisses the matk on style and/or minor flaws.
Off ffavorsfaromas or majer style deficiencles. g W(GLVV\—L, R
Judge Total 0

Gulstanding
Excellent
YeryGood
Good

Fair
Problematic

Scoring Guide

Wajor elf fiavors and aremas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location BH 2,

Date 26_&/2- l

:’ Judge |
! Name 5“'£\Je“\j’ﬂ‘.ut4/ '
'BJCP ID J !
& Rank ‘i
' Emall 7‘(’ 4! TE) glpﬁbhﬂ'[ Caun :
Non-BJCP Qualifications

Cicercne O Rank :

Pro Brewer 0 Brewery
Industry O Describe
Judging 2 Years

L

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.
Fer "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 far improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but too bitter for style.

Flavor =
sl M " i
Walt oL X | O Wheat. Subtle grainy notes
Hops -1 1 1 O CKforstyle
Blleness 1y X K Waoy too high for style

Banana. Low Clove. Hint of bubblegum

F o Xy 1 g

Flaws for style (mark (-M-+ for all that apply)

Acetaldehyde Metallic

Alcohollc / Hot Musty |
Astringent Oxidized ’
Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy H
Light-Struck Sulfur

Medicinal | Vegetal

_g Qulstanding World-class example of style.

= Excellent Exemplifies style well, requlres minor fine-tuning.
N VeryGaod Genevally within style parameters, mincr Haws.
2‘ Gaod Misses the mark on style and/or minor {faws.

'g Fair Off flavorsfaromas er major styfe dellciencies,
el Problematic MaJor off flavors and aromas dominate

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

:’ 28 = . . | Position Riadly
Dyl A EI§F25 6% | |nfign

L Subah) A o

I 1

1

 Bbegyeo0 RS

' ;

Malt
Hops
Fermentation

Other

Color
Clarity
Qther

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthiecl 4

Body
Carhonation

Warmth

Overall

Feedback.

Additional resources can be found at these sites:

Special Ingredients

CONSENSUS SCORE

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

Iopprapiie
Hone L H :
) L | |:|
O { } 4—
) v D 2l “-—f )
O[ | \/I D 6u Lé[}— q\.sW\ g-;ﬁ
Som e Sa(aw\;-l Ief. O_ AV -
:Ihc'[p!iroprhie_ ‘ri:]:?mp[iglg
E.ZEEg E5 %8sk
] j L 11 g ead | | | ] - 3
Brilliant 0, : I Ther
lJ)ﬂ_l_lr i TR [m] Retention \/mlng ey
Texture
:!hﬁppfupfhle'
Hone L M B
o 1 O
OI | \/ | D
o \/ o
ol | v/l_j OLQV(_., S{ol\c(. ) (l_
; ? 20
Ho';pu‘ / Multg! o
DrM ‘ Sweet[ i
Somg uege e
;Im_:ppmpfin!e' Inappreprinte
Thin M Full None L M [

o Creaminess 1 W~ '_.J :E] j
Astringency o v\ {j LKE

| \/ ! |

Other

Classic Example | ! Notto Style
Flawless | 1 ] ] 1 1 Significant Flaws
Wonderful L 1 I LA Lifeless 3"
Provide comments on style, recipe, process, and dri [ﬁ

Seolar. \/(,aS‘," hea

TI g [Ie\asure Include helplul suggestions ta the brewer.
i’ 156/ € .S ﬂou r

Br\:ﬂ' L\gjlc‘l‘t/

_Lt__q'anwlt/

Se\farm‘ -1”\}:'0:‘;3 ke

8

Judge Total [50
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BEER SCORESHEET

CONSENSUS SCORE

eer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
ﬁ‘, / T T AT =.; ------------- ', Pasition Advanced to I
gRlC Ry ! ! Category# % _Esgé ZSQ e MINI-BOS|
- : ' Sub (a-) R
X . Subcategory 5@3 r T%:EK i %4’
] | of

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor “ [

L M K

Ml 1 X, 1 0 Wheat. Subtle grainy notes
Haps L 1 ] 0O OKforstyle
Ditterness D-I—I—L' X Way too high for style

Banana. Low Clove. Hint of bubblegum

2 ol Xt an

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegelal

Fair
Problematic

O flavorsfaromas o major style deficlancles,
Major off flavars and aromas dominate

& Quistanding World-class example of style.

‘5 Excelfent Exemplifies style well, requires minar fine-tunlg.
o Yary Giood Generally within style parameters, minor flaws.
g Good Misses the mark on style andfor minor flaws,

5

Le
W

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

| Spemal Ingredients PAGE PAL'E #LI

may not be an average of
Jjudge's individua! scares

Bottle [nspection 3 ok
m Tppraprice
Hare L M H : :
Malt X | O
Hops o L) _Ij
Fermentation 0 ! O 11|'15 !
Other QIIUE AEDHA'
Appearance oppprie ~-..__ltghoae
E . 2Z & E «! 2 2, g1 T
E3E5:3 sEicei
Color ML 1110 Head X_: « | 1 O ‘
. Bl Hozy  Opaque i Other Quick Loglng | Other i
Clarity a Retention g a [3]
Other Texture
Flavor J i
Hene L M H I
Malt ~DpL | O
Hops (o LM O
Bitterness < 1 1 0
Fermentation 1 ) 0 '{é
Hopp Molty - 'ﬁ
Balance L ) 1 o \
Finlshidftertaste L 31 " O

Other TROP((N FRUH' ‘;LAVDR

fREC

Thin M m f
Body k [m]
L M .
Carbonation o O

Creaminess ~1 | | D q
Astringency o~ X _El_ [s

'hinﬁprépriu'te
Kone L M H

Wamth ~XC 0 O Other
m Classic Example | 1 1 ! 1 NottoStyle
Flawless 1 1 ! ) | ) Significant Flaws
Wonderful L 1 ! ! 1 1 Ufeless ?
Feedhack Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brawer, %

S0BTIeeE FRUTY TASTE

AS\ TODRiVK,

LY &ML

TOETT MPLCTS PRESEVT

Additional resources can be found at these sites:

httpsi/fwww.bjcp.org

A

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

Location Date
| R I S ; --------------- N Position teanced b
Cary MacDonald ; ¢ Categony# Z—g § g og L ZSC? L Linflgt MINI-Bosl
Certified s L ")
BICP ID #E1955 | | subeategory @; Y Beer
cmac73@live.com.au + Special Ingredients Lost - Pl QLQ_ CONSENSUS SCORE

________________________________________________________________ may net be an average of

jvdse's individual reopas
Non-BICP Qualifications |Z]/ \ fedge 2
Batle Inspection BT o N N P 8 m

Cicerone O Rank [VAVAR aaiY
Pro Brewer [ Brewery
Inclustry T Descritbe m Yeapprepeicte
Judging 0 Years Kone L M H .
Mat ' . 0 Lo  eco "\-M’T \o(.ﬂ_aoé
LY
Hops ool : y C’V‘\‘(Q&J (

Scoresheet Instructions _ _ Fermentation . ! o0 Rex W\AT(*\QW lo _
Use the scales to indicate the intensity of the primary attribute. G X T iz
Use the space provided to descrilbe the primary attribute. Other Lgc‘.g?.{/_g .

Add secondary attribute(s) intensity/description as appropriate. "\, L\
For “Fermentation”, consider esters, phenals, etc. Qe M
If character is inappropriata for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance Ioaparopeike weppinprinte
Provide summary of beer and key feedback fer improvement. E o 3 g £ 3 2 = B E
Assign scores for each section and total. % 2 58 & a E-J R -
Review with other judge(s} and agree on consensus score. Color Ly 1 v [ Head /1 ¢ ¢ [0
Enter consensus scere at top of sheet. O pillie®  Hoy  Opogee Other dick {nsting Other
Clarity L1 Ve L) ] Retention 1—?@ O 5]
Other Texture

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

Haora | M [} \ b c LOOL
Havor 13! Malt -4 ! . O o i 2 \
I , i .
Wl OJ__>.<..J_! g Wheat. Subtle grainy notes Hops o |y o C\A‘-"‘E l ['v-@/\ﬁO'\ \
v
Keps 3 O Okforstyle i 7 -
Brlemess i o X 1 % Woytoohighfeesivle . Bitterness L J /\: g MOU‘J a’L\—- % SLQ! oA
mén o—X Banana, Low Clove. Hint of bubblegu
Fermentation X, O Bonana, Low Clove, Hint of bubblegum Fermentation ol . 'O l% s
0
Balance Hopey Haly O
D 2 >
Fristertaste "J% " 0 o4 \ s
Flaws for style (mark L-M-H for all that apply) Other R
Aeelaldehyde Mol )
Alcoholie / Hot Musty M — N
" apricte
Astringent Oxidlzed Thin " ful - " "
Brettanomyces Plastic Body P r B Creaminess o, 1 1 [ AL
Diacetyl Solvent { fusel | vonation "™ L WM Astr Is
WS Sour / Acidic Carbonation o1l L2 O fingency o+ 1 O
Estery Smoky Warmth ﬁrt—‘—" o - Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ! ClassicExample 1 ) 1 L1 MNottoStyle
Flawless | 1 "r».: 1 1 | Significant Flaws
Wonderdful L1 T 1 L 1 Lifeless 7
Feedback  Provide comments on style, recipe, protess, and drinking pleasure. Include helpful suggestions 1o the brewer. 1

Dol  omaomed . Beec

~
[l Outstanding Warld-thass example of style. . ( | ( Q ! - N
32 Emlle‘r Eremplifies styla well, requires mings fine-luring. \“(;(1 bt \" -LK_Q L’ g\'ﬁ/)" * "’:) =
[Vl Ve Fanerally wilhin style parameters, minat flaws. LQ, N YR\

g’ Missos the mark on style andior minar faws. QT S \-::‘\

= Fair Off Yavarsfaromas ar majol style deficiencles.
Il Problematic Major off flavars and atomas dominale

(G

Judge Total 4 0
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124 Acditional resources can be found at these sites.  hnps:/Awvanbicp.org  hitp /fenwhomebrewersassociatian.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

certifieg
\®) BJCP ID #E1955
cmac73@live.com.au

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (O Brewery
Industry 1 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 secandary sttributefs} intensity/description as appropriate.
For “Fermentation®, cansider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
f character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign sceres for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

flavor 13

'

RS
X, 'O Wheat. Subtle grainy nates

Kt o
Hops iyl 1 ;0 oK for stvle |
Billatness 0_|__-_K__ X Woy too high foestyle
Fumentatior o X ;O Booana. Lew Clove, Hint cf bulzhltgum

Flaws for Stylﬂ [rnark £-h-H for all that apply)

Acelzldehyde Metallic
Alcohollc / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacelyl Solvent{ Fusel
OMS Sour ] Adidic
Estery Smoky
Grassy Spicy
Light-Struck Subfur
Medicinal Vegetal |
Y ouistanding EIRELY Worclass exompleafstyle,

R EecelionpREREEN Exdpifies style wel, tequites mino: fine-duning.
[V Vary Godu~JEICER Generally within style parametess. minot flaws.
g’ Good [ERPYAd Misses the mark an style andfor minor aws.,
5 Fair RN Off lavorstaromas or majot style deficlencies,
W Problematic JEIBEER Major ofi favars and atemas dominate

BJCP Scoresheet Copyright & 2018 Beer Judge Cenification Pragram
rav BSTR-180124

Location Date
------------------ ;. e . Pasilion Advaited 1o
‘@l Cary MacDonald Category# 2‘& %- 5—9 c)\ ;} /f ' {inight MINI-BOS|
Certified “ !

= — -
Subcategory _ (Y vseedh r@fr\—&f} :

16

CONSENSUS SCORE

. [Gpcliouy \ N . {
: Special Ingredierts A\A Qo LI) \\ol‘f °

[P - - e o = may not be an aversge of
\5 ‘ &{, \ judpe's indhidual ceore

Bottle [nspection 03 ex

Inoppeapricte
H

: 0O

Malt ot H

Hops o_l___._i a

Fermentation .

Wi Lr\\;L =) q -

Other g\ ot r‘c\O"t "' @W‘F\\M—“
e Gha | g’_m
Appearance .mw.,l. @' e )
E ., % B % )
%3 E5:E I ka
1113 Head HE] D —_—
"!!ﬁiunl ;I y  Opooue Olber [ % l.usl:ng Diher
CI nly ;_L)sg_'..l O Retentlon LY~ i3]
Other Texture
m lnopgecpriale
Nane | ] H .
Malt \ : 0
Hops . ()
Bitterness 1 l ;0O
ol— < )
Fermentation 1 . o é{‘;"\t‘q eTIL AL Gy, )*,
Hopy Maty ~/ [zg)
Balapce | 1 i . .
FnishiAftertaste " ™ 5\""‘3’(? cero :\) - \:;»-‘reag & bt
Gther

Moutifec!

hin M

# L M
Carbonation PN

Body N O Creaminess \%______J O ;[,
Is

lnappespriale Impp'opliul!
Full hone L ]

i D Astringency : a

Warmth )Q__A—J o - Other

m Classic Example | 1 ] i ) 1 NottoStyle

Flawless 1 1 I 1 ] | Significant Flaws

Wonderful L L ] ! i y lfeless g
Feedback  Provide comments on siyle, cecipe, process, and drinking pleasure. Incluse helpfiel suggestians ta the brewer. | 10

el dent erth Yoo

3208~ Vel Ao S

Catnpmie S Lbase JA-\\&

et

s A d |

Aty ) Qo M2 U0
(A 3 nl S (N(\'Q\{f\‘c} AR Judge Total s

Additional resources can be qund atthesesites.  hupsi/fwwwbicpoig  hitp/fwwivhomebrewersassociation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
:, ‘_J_d ______________________ 5 :( T e a; -------------- \ Position Advanced to
! Name B \Q( CI— : | Categoryt ZE £ ot 404 1 6 L |inflight o
: = ‘[ : Sub (a-f) : Entry{ %
tBJCPID H ! i
1 & Rank X ‘ Subcategory “”ktb ;ERM;UT- : é PLACE
1 . 1 (Spell out) ' of
i Email : \ Special Ingredients AU%’E 74 LD ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry O Describe
Judging O Years,

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

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

good, but too bitter for style.

Flavor Ve
Lot ¥ K
LT X ] Wheat. Subtle grainy notes
Hops 351 I ) O OKforstyle
Billemess 1+ X 1 X Woy too high for style
Farmentstl o Xy ) 0 _Banana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohelic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fuse]
DMS Sour [ Acidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Meditinal Vegetal

% Outstanding World-class example of style,

‘5 Excellent Exemplifies shyle well, requires minor fine-tuning.
v YeryGood Generally within style parameters, minor flaws. |
g' Good Misses the mark on style andfor minor flaws. |
'E Fair 0Off flavorsfaromas or major style deficiencies. I
4 Problematic Major off flavars and aromas dominate

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

Bottle Inspection

iroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Mah

Hops
Bitterness
Fermentation
Balance
FinishfAftertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

P may net be an average of
judge's individual scores

Oex
l!qupmprlule
Hane L M K 1 .
o | ) O
CI 1 ) D
ol 1 1 d {QE

A8 A

b, S0IR CREM APOIMA

Tocppropriate l:mppmpmu
= 5 8 = o @ g
X 1 00O Head® 1 1 | -
Brillont  Hozy  Opogue I:] Gther Retention Guick I.usl]ng a Other .
Texture
Tnapprapricte
Nene L M Ho:
ol 1 1 0
ol 13: ) O
o b ) 1|:_| q ‘If LA,
oX_ r';D 4‘(—%
Hofpg Mnltg :D
ﬁ( Sweel ;
Inapgropriata -Iri'ppiﬁp(lﬂé
Thin [ Fall | Rene L M

¥ |:|
Nona L :& L__l
oX iu

Creaminess Oﬁ%‘——-' G
Astringency 1 i | O

Other

Classlc Example | 1 |)< 1 1 ] NottoStyle
Flawless | L LX | L1 Significant Flaws ;
Wonderful | =N ) Lifeless
Provide comments on style, recipe, pracess, and driak ﬁeasum Include help i suggestions to the brewar. ﬁ
‘PPV m’gu arro( ix nfp Aude ie
I .
Judge Total [50

https:/fwww.bjcp.org  httpi/fwww.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

l’ Judge - . ] ‘! 1 = ‘I - | Position Muan_tedlo

| Name B‘{) (& MﬂrQ TV ! | Category¥ < E| 624884 | |ntgn [mes

, S 1 1 Sub (a-f) = v ey

:BJCP D : ! [ !

1 & Rank . i Subcategory L N

' ! 1 (Gpeli out) ! of

| . ! . . ' § CONSENSUS SCORE
1 Email , 1 Special Ingredients !

N o e o o A e - N e e e e e e e e e e o e e e e e e e e e o - may not be an average of
Non-BJCP Oualifications judge’s individual scores

Cicerone D) Rank Bottle Inspection X@x
Pro Brewer O Brewery
Industry O Describe m
Judging O-  Years Hone L M
Malt 1 1 ‘
Hops (o ! )

Scoresheet Instructions . b d
Use the scales to indicate the intensity of the primary attribute. Fermentation ! L 10 ) [12]
Use the space provided to describe the primary attribute. Other m U | '[-(./

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. e o .
If character is absent, mark the circle to the left. APPE&I’GI’ICE ~ Inapproprite Ioupprupriale
Provide summary of beer and key feedback for improvement. E 2§ g 5. g =& _ E:
Assign scores for each section and total. ' € 8 B8 88 £ 2&E 5!
Review with other judge(s) and agree on consensus score. Color NeL.1 1 1 O Head n¢ 1 1 1 1 O
Enter consensus score at top of sheet. . Blligt Hozy  Opugue | Other 2T Quick osting } Other
Clariy 1201 T O Retention Nala H
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Yot
good, but too bitter for style. e L " i.:qp?mp ¢
one H
Flavor ce . Malt ~ix 1O
L M ] 7 i
Ml o X, ;O Wheat, Subtie grainy notes HOPS C'y ) | 'EI
Hops 91 1 |0 OKforstle . -
Bilomess o 1 X K Waytoohighforstle Bitterness L 1 O
F ol X 10 Banana. Low Clove. Hint of bubblegum Fermentation O' . | D é
Hnrpg Moty © 0]
Balance ! 1 O
D Sweel
Finish/Aftertaste | ! i O AOMJ/LA
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic / Hot
: / Musty m Inappropriate Imoppropriate
Astringent Oxidized Thin Mo onL Kot L " H

Brettanomyces Plastic Body X | Creaminess o IX :EI q_
Diacetyl Solvent / Fusel M oo
y Carbonation NgeLt_l | Astringency ~1 N O [5

DMS Sour [ Acidic |
Estery Smoky Warmth 1 X B I Other

Grassy Spicy

Light-Struck Sulfur m .
Classic Example | IX\ ! | 1 1 NottoStyle

Medicnal Yegetal
Flawless | ! L 1 1 | Significant Flaws
Wonderful | ) x\< ! 1 | Ufeless Z
Feedback Provide comments on slyle, recipe, process, and drinking pleasure. Indude helpful suogestions to the brewer. 'ﬁ

g Oulstanding World-class example of style.

= Exceflent Exemplifles style well, requlres minor fine-tuning.
9 Very Good Benerally within style paramelers, minor flaws,
2’ Good Misses 1he mark on style andfor minor {laws,

'5 Fair DIf flavorsfarommas or major style delicientles.
Wl Problematic Major off flavars and aromas fominate

39

Judge Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sitast  hitps:fwwbjcp.org  hittprffwaw hamebrewarsassoclation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

1 < 22 2 B lﬁsiliuu Kaanedte l
—~ Cary MacDonald . | Categoryf E 62,(/ 9 1| |t -
e W Certified i ! Sub (a-f) l = o LY
certifieg | ' % m 7 (2
& B BICP ID #E1955 - | subeategory ML HIPNEC % L
cmac73@live.com.au - + Special Ingredients : CONSENSUS SCORE
________________________________ . N e e e e e e e e e m e m e e e e Atiay net be an average of
ji-dge's indiviguel scares
Ron-BJCP Qualifications E/ frosey e
Cicerone ] Rank Bottle Inspection ok
Pro Brewer 0 Brewery
Industry O Describe m Inappropeicte
Judging & Years Hone L M H
Malt o ! 0 _lew be ey
~—J
Hops oL — 1 O o
Scoresheet Instructions e L ke !
Use the scales to indicate the intensity of the primary attribute. Fermentation (5. - : O o QQC( I . / 3
Use the space provided to describe the primary attribute. Other S\ Lt OC‘W\- i ﬁ@’iﬁ,g
Add secondary attribute(s) intensity/description as appropriate. - o Bt
For “Fermentation®, consider esters, phenols, ste. k\\“C/'\ Lo 2 \G{—
If character is inappropriate for style, mark the box to the right, - )
If character is absent, mark the circle to the left. Appzarance Inagropicts appropiate
Provide summary of bear and key feedback for improvernent. E . 3 - g 3 e 28 _ § .
Assign scores for each section and total. 2 2 £ 8 &= E EE & &
Review with other judge(s) and agree on consensus score. ¢ X TR S U N R A W Head A g
Enter consensus score at top of sheet. U Billiont  Hoay  Opoue Other ufck Lasting Other
Clarity p o4+ [m] Retention LS. 3 &1 5]
Gther Texture
Example: How to fill in a Scoresheet
This exaraple is from the flavor section for a Weissbier that is m R
goed, but toa bitter for style. apmeE
X Kone L M L] ) .
Flavor 13 Malt olye 8 _\ow ofanfn
Wity X, F» O Wheat Subtle groimy nates Hops (}(\I , o ~Q0
Hops oo+ O Qferstyle \
Btemess ot o X X Wey tao high for syyle Bitterness L ! | Ol
Fermestation (=), ¥, O _Boneng LowClove. Hint of bubblegum Fermentation o , O I:é Ea
H B
Balance L~ X Y - .
Finlsh/Aftertaste ' L "0 A e Yoo (e be )
Flaws for style {mark L-M-H for all that apply) Other \m,a \Q\Jr\, vy . AW ){Wu\\ - e L W @‘o%ﬁ—_s‘)'
T 1]
Acetaldehyde Motallic | o/
H i
Ao o i Mouthfee! J - p—
Astringent Oxldl.zed Thin " fl kel " H
Brettanomyces Plastic Body ¥ ' O Creaminess et 1| 0
Diacetyl Solvent/ Fusel Hene L M * :
DMs Sour / Acdic Carbonation o1 L O Astingency ot o O is
Estery Smoky Warmth >0 0O Other ‘
Grassy Spity i
Light-Struck Sulfius i m
" Medicinat Yegelal | ClassicBxample 1 ¢ . L1 WottoStyle
Flawless L % | 1 ! | Slgnificant Flaws
Wonderful | T ! s Lifeless 8 .
Feedback  Previdecomments on style, recipe, protess, and drinking pleasure. indude helpfu! suggestions fo the brewer, o

st oy o ofeed ot¥mo

Fair
Problematic

[ Gulstanding World-class exemple of style. A : ¥ . \_\

-E Excellent Exemplifies style well, requires minof fine-luning. 2 X ‘)} L’b IL(SI ‘\"’ \ \Q,. A ‘X \’\G&) S

[N Vary Good Generalfy within style parameters, minar flaws. ‘Ll&) o~ AR I /

g Good Misses the mark on style andior minar flaws. ‘H\(’ +-H'L Qr J‘ ‘\'Q-
]
o

o

OFf flavorsfaromas or major style deficenles. =R
[\NOd..Q_r‘ [~ 3 .

Major off Ravors and aromas dominali:

Judge Total %‘ £
BJCP Scareshest Copyright © 2018 Bear Judge Cenification Pragram
rev BSTR-180124 Additional resources ean be found at these sites.  https:/Awvanbjcp.org hitp:/Avany homebrewarsassotiation.org



BEER SCORESHEET

T d Competition Program
ed Version

Location Pate

{ 4 . :' $ P A é./ =5 : . osiion fdancdtc
LN Karl Robinson 4 & 679 i o
S BJCP#E1956 ;

&R (Ssp‘ipc%tegory 1
il.com P - °
o gdabassk@gmai | specisl Ingredients CONSENSUS SCORE
_________________________________ e e e e e e e e e e i em e m—am ey may not be an average of
fudge’s indhidual reares
Non-BICP Qualifications Rotile [asnection 1 jreger e
Cicerone [ Rank P o
Pro Brewer O §]éwery
lndustr‘;J__‘,l/Describe m Inepprapriote
Judging O Years None L [} H
. Mall o 7 [m]
Hops 32 / n|
Scoresheet Instructions ) / 9
Use the scales to indicate the intensity of the primary attribute. Fermentation O'——"‘—/‘—‘l \D - izl
Use the space provided to describe the primary attribute. Other \,\A,VL‘. - / [A;C.—g
Add secondary attrlbute(s) intensity/description as appropriate. 7
For *Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box ta the right. — ‘
# character is absent, mark the circle to the left. Appearan:e . dupprepiele [Vl ocppropiate
Provide summary of beer and key feedback for impravement. E-. % & § 3 g ofs _ E
Assign scores for each section and total. = 3 5 & & & £ 2'2 8 &
Review with other judge(s) and agree on consensus score. Colot [ | o Head 2 }/! o 0 o Q
8 E iliont 0 e Qui Lasti er
Enter consensus score at top of sheet Clarity rhllen "yu Pﬂqut Retention- ulﬁ msting o =
' Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m S
good, but too hitter for style. PRIORE
_ Hore L H‘M/ H A 'Q.
Flavor 13 ] Malt 1 : O AN LN S s B
. . 1 ] i i . Q
Wit ot X O Wheat. Subtle grainy notes —_ Hops ‘ /‘/’ 4 ) e T A
— S 1
Hops gt 2 0O Okforchvle | - - . .
Bitleness (3L X ¥ Weyteohighforstyle Bitterness ol -_l'/ g (A 2 isen 191 L el C m
Femeotation ¢y X O  [Boneng, Low Clowe, Hint of bubblegum Feymentation o 0O W’) e Q_ L Lt e, /br—-
200
Balance Hnwppu /‘ - rd\ﬂfl nk,?n:Q.-,-‘- , ‘
Ensiifieraste ™ "N 5 & [ = ’("“t
Flaws for style [mark L-M-H for all that apply) - Other
Aeetaldehyde Metallic
Alcoholic ! Hot Musty m
Inoppropeite Inappropricle
Astringent Oxidized i T W fa e L - 0
Brettanomyes Phastic Body /  a Creaminess /'.( ;O
Diacetyl Solvent / Fusel Hone i i}

il I " 5
oW Sour | A Carbonation OJ____]_.-..{_; Astringency O_L_.;;—"‘J O ﬁ | |
Estery Smoky i Warmth O.I_viL/_J a - Other PGS A
Grassy Spicy -

Hight-Struck Sulfur m rd
Medicinal Vegetal - Classic Example | L w ) i ;  NottoStyle
Fawleds L i ST1 A1 Significant Flaws )
Wonderful ¢ ! o I ) Lifeless (g .
[10

Feedback  Pravide comments on siyle, recipe, meﬁ and d?j‘dng pleasure. Include helpful supgestions o the brewer.
CAL Lt o A,vwx..@“h Wi l [ WA

omundlur FERTY Yoili-class example of sryle;-—_,__‘__\ - -L[(;m QE L"U Qz k}l\nﬂc\,jf nages uc/‘/\{flh
N

I 36-44 Exemphflﬁ_s,lylewell raquires minor-tiae-\uatng -~ l
beneraly wilhin style paramelers, mina? flaws. \; ( \
A BVL R Misses the mak on style andlor minor Naws.
bERvoR Off tlavorslaramas o major style deficiencies.

SR KR Major off [lavors and aromas deminale 2

Judge Total 50

Vary osd
Good

Falr
Problemalic

@
o B
S
J
o
(=4
=
o
o
wn

\

BJCP Scoreshest Copyright ® 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites.  hups:/fwvanbicp.org  httpifswvhomehrewersasseciation.org



BEER SCORESHEET

Structured Version

AHA/B.JCP Sanctioned Competition Program

Lacation Date
2 s o TEmEEEEES s, m it
' Judge \ 1 /L, : = \ Position Advanced to
1 1 B MINI-BOS
' Name S‘H}\lﬁlf\ T‘Z!\ [\!& £ E ' Category# —AL ::'g?‘qqz_q E in flight ,
- Enli
BJCP D A ! } Sub (@ I
| &Rank , | lSsé‘Jek"Jgua}tegory .
1 ' 1 ] of
i Emall S Curin Th% &]M" fow\. : Special Ingredients ! CONSENSUS SCORE
T e T N e e o e e o e e e e e e e e e e emeee e - may not be an average of
Non-BJCP Oualifications g/ judge's individual scores
Cicerone [ Rank Bottle Inspection oK
Pro Brewer [J Brewery
Industry O Describe m !!IF!FNFIE(!
Judging Years 74 None L \T/ H:
f Malt 1 ] D
i
Hops YL 1 1 0
Scoresheet Instructions : {
Use the scales to indicate the intensity of the primary attribute. Fermentation o L\\JL/ . Olﬁ
Use the space provided to describe the primary attribute, : : o O Qva,
Add secondary attribute(s) intensity/description as appropriate. Other e f 3 4 p{/ 2
For "Fermentation”, consider esters, phenols, ete. &)
If character is inappropriate for style, mark the box to the right. - S
If character is absent, mark the circle to the left. Appearance _ ‘!MPPWI!ME_
Provide summary of beer and key feedback for improvement. E .5 8 5 2 =28 _ B
Assign scores for each section and total. 2 54 8 &2 £ 2 & 8 &
Review with other judge(s} and agree on consensus score. Color LM ¢ 1 O Head u!/ 1110
Enter consensus score at tap of sheet. . Brilliant /_'ang Opaque Other Lasting | Other
Clarity O Relenllom.{ — a 3]
Gther Texture i
Example: How to fill in a Scoresheet
This example is from the flavor section for a Welssbier that is m ——
good, but too bitter for style. L
Nane L M L
Flavor b Malt 1 |
Ll E K = ;
el o X, y O Wheat, Subtle grainy notes HDPS o ' O
Hops 1 1 1[0 OKferstvle == =~ i .
Biemess L1 X | B Waytoahighforstyle Bitterness ! ) ; O
F ot X 1 Banana. Low Clave. Hint of bubblequm Fermentallon o | . I/ | D [G ,_0
2
H il
Balance [~ A |
b Sweel f :
Fisatertaste " " o Llewn , Sou /7
Flaws for style (mark L-M-H for all that apply} Other '{‘a.( 7L L: qL\.'I‘ L-J!d ‘?(’ st ‘ne
Acetaldehyde Metallic
Hcoholic/ Hot Musty mmmn o .
Astringent Dxldized Joapproprite Impprapate
ringen . Tin .~ M Full ! None L M 0o
Brettanomyces Plastic Body o Creaminess &~ o
Diacety] Solvent / Fuse} Ml M 'R . o
R Sour Acidic Carbonation OJ;LLI O Astringency L ) O3 {5
Estery Smoky Wamth o~ o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Veqetal Classic Example | 1 \A l 1 ) NottoStyle
Flawless | 1 \/ ! 1 ] Significant Flaws 0
Wonderful L1\ ! 1 1 Lifeless o>
Feedback 510 the brewer. [10

Outslanding RS

Fair
Preblematic

)
-
5
L)
1]
c
=
[*3
G
W

din ,Wmld;cla,ss.examplaobm;\
NN 3544 _Evempliffes stylewalk-requires minot fine=tunig

VeryGood JEIEXTH Generally within style parameters, minor flaws,

Good  AEYal Misses the mark on style andfer minor flaws.
AT Bl DI flavorsiatomas ar major style deficiencies.
[ SR Majo: off flzvers and 2romas deminate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Additiznal resources can be found at these sites:

Provide :ommenlsonslyle recipe, pr‘lrf and S/ng pleasure. Include helpful suggestion:
oo/ ( Sou

Glf?(‘.(!.\

o a b { /m(/a)z/ olvu S'mb“u

Laealore

LNT(M(J/{ Llc cr”

J

https:/iwww.bjcp.org  hitp:

4o

[50

udge Total
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™\ BEER SCORESHEET
Beer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
2 ~y T EomommEERTASSE A E A, —
' Judge | ! s \ Pasition Advanced to
t 1 MINLBOS
t Name ’EIZ: anl M “An £  Cetegory# & E ??@ ‘? FA r-,l: in flight
'BJCP ID - | Sub (e-h) - P
' " 1 ! 1
i & Rank E—’ L{‘Z'é c@j!é’" ' | gull?category '
: ] ! | vl CONSENSUS SCORE
v Email ; . Special Ingredients -
________________________________ . e e e e e e e e e e e e e e e e e e e may not be an average of
Non-BJCP Ouallficati C ’ judge's individual scores
on- ualltications
. Bottle Inspection I ox staur B? VLG & N EAn
Cicerone O Rank \f [
Pro Brewer O Brewery
Industry O Describe m ‘|r-iipr5§m'e'
Judging O Years Hore L #’K
Wt s o o Loffee Rep s, Conpvez
Hops L 71 I [:l g@’ “’-'[ s |
Scoresheet Instructions Fermentation ‘ 0 %%
Use the scales to indicate the intensity of the primary attribute. - |ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc. ~
If character is inappropriate for style, mark the box to the right. — L T o
If character is absent, mark the circle to the left. Appearance | dnorpae Jnapproprate
Provide summary of beer and key feedback for improvement. E .5 8 E,8 2 =28 _ = "
Assign scores for each section and total. 2 8 5 3 &= EEl s
Review with other judge(s) and agree on consensus score, Color L | 1% ]I:l Head il a ?“ {
Enter consensus score at top of sheet. Clarity Brlbant  Hary Dpﬁe g Other Retentlon Qulek Losting g Other 5
o I—p . 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m Vg
good, but too bitter for style. T Q‘ﬂ Ia e
Heone | M [ o » g 15 i.{fﬂf B g a ~
Flavar Faspopiate 1 Malt oA 1 \'., | ‘D Q’mglng‘ & 6&9 cfé‘ ! Y Lt NC QHD
Hene L W 1t 0] ‘ e , 3 . ¥l
it X p Whest Sitiegran aoes Hops o112 |:|‘ By eTHER. 125%5‘1” CHARACTEL
Hops 1 1 O QK for style .
Bitterness OJ_,_,_l_)ﬂ_l X Woy too high feor style Bitterness OI M D 0
F o X O Banana. Low Clove. Hint of bubblegum Fermentation . ‘/" 'D l
O =,
Happy Moty | [2q]
Balance O
D Sweel 0,
FinishiAftertaste "' .'/ e
Flaws for style (mark -M-H for 2ll that apply) Other
Acetaldehyde Hetallic

Hesholc i Musty m - S
Astringent Oxldized Thin fall b Hone L W
Brettanomyces Plastic Body !z (u) Creaminess g o 3
Diacetyl Solvent / Fusel Noel M 'R o

. £ . R
'R Sour/ Acidic ‘ Carbonation §|:|: Astringency 1 ;/ ; d [5]

Estery Smoky Warmth QL |:| Other

Grassy Spiy
Light-Struck Sulfur m {
Medicinal Vegetal ClassicExample 1 1 1 1 Natto Style
Flawless | 1 L ! | Signiticant Flaws
Wonderful | 1 ! 1 ] | Lifeless
Feedback Provide comments on styfe, recipe, process, and drinking pleasure, Include helpful suggestlons to the brewer. 'ﬁ

: l\jﬁ"f" f"‘}"” Lglg'}”ﬂ &»A/ ﬁﬁf) k’)ff’f‘f [j, fj(/af jL
o . Pre—— Bt Adnw- Foo | Spveer

Excellent - Exemplifies style well, requires minor fine-tumny.

Very Good B¥ B Generally within style parameters, minor flaws, A‘ﬁv- o S.«»j ‘S‘Thﬁ? w;?a -t L'l m&'

Good Misses the mark on style andfor minor flaws.

Fair RISV Ol flavors/aromas or major style deficlencies. '& gu G 6T 5 [ 13Y71 404 r{}} e H i il @
Problematic - Major oft fiavars and aromas daminate T
‘
Judge Total E 50
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date &j ’§-.[ Z1

gp—

Judge

Xowes

l\erw«\l:
nO

1
]
' Name
IBJCP ID
| & Rank

:\ Email b??f @ (‘3(6( ‘mc:t

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 9/ Brewery

Prewrncd

Industry O Describe

Judging O Years

Scoresheet Instructions

Use the scales to indicate the

intensity of the primary attribute,

Use the space provided to describe the primary attribute.

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

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

Previde 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.

f

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 PR @
Nne L ® ] (2]
Malt ol X 1 0 Wheat, Subtle grainy notes
Hops gl 1 10 QKforshle
o X [ Way toa high for style
Tt oL X y O _Bunana, Low Clove, Hint of bubbl

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

Acetaldehyde Metallic

Acoholic / Hot Musty

Astringent Oxldized

Brettanomyces Plastic

Diacetyl Solvent f Fusel

DMS Sour/ Addic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Mediciral Vegetal

_g Outslanding World-class example of style.

5 Excellent Exempfifles style well, requires minor fine-tuning.
9 Very Good Generally within style parameters, minor Haws.
E‘ food Misses the mark on style andfor minar flaws.
‘E Falr 0ff flavors/aromas or major style deficlencies.
4 Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program

rev BSTR-180124

Category#
! Sub (a-

y (Speli out)

! Special Ingredients

Bottle Inspection

Arama

Malt
Rops
Fermentation

Cther

Color
Clarity
Other

D

Malt

Hops

Bitterness
Fermentatlon
Balance
Finishiftertaste
Other

Mouthieel 4

Body
Carbenation
Warmth

Overall_

Feedback

Additional resources can be found at these sites:

136967

Pasition

in flight
Entry

1 Subcategory St tloier

Advanced to
MINI-BOS
PLACE 1
CONSENSUS SCORE

may net be an average of
judge's individval scares

Ox 2 oyl
'Ini:})brih«iulé
Nane L M .
ol | ! |:] l" “\\’\ ro'.'fsl-
Clll 1 ] 'E]
ol {1 J{j ek evidont
Trappropiicte Iapproprats
E o2 EE ol 2 z2m . § .
25 E & 83 §E£.Er§[;
e d Head .__1 ‘_*_.L I
Briliont, My  Opogque | . Cuick asting |- Other 2
a4 Retemtion 7 0 [3]
\,Cf'-‘l dach Texture
'nuppmp«iule
Kone | M Wt
ol L || "\lk\r‘\ fﬂ?&%
ol I I:! sp'f-‘l
ol | | m W‘c Les e welt \
o !I ! D O( $ O
Honu %Muugl !D;
Drgll ! Sweet] D
Qretby indnge | P 2V 54--{(4
Inappropriate Imppmpliule
Thin M rutvi ! Nore L 1
i EI Creaminess o_l_l]_l I:| 3
L M
i CI! Astringency (1 ! } | _|:1 [5]
oL g Other
Classlc Example | ] ] L ! ] NottoStle
Flawless 1 ) \‘ ] 1 1 Significant Flaws
I

Wonderful 1 1

The ‘ooor

| I

1%

\ 1 Lifeless
Provide comments on styla, recipe, process, and drinking pleasure, Inchude helplu suggestions to the brewer,

-?mé)vtfl’\

‘D(Wfd;

bt

foeirhy well

the

r((',mc

decic\a

put

vk

ot ¢ide,

ol "t

1]

& "rl e

asche by
d rd

hitps://www.bjcp.org

p\Y

[50

Judge Total

htpitfwww, homebrewersassociation.org



)

BEER SCORESHEET

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

’ J;c]g_e _____________ p M -------- N T A . [Position lduncadlo
1 -
| Name NG Mavild/ ! | Categoryt B Bl 7B ‘ U Linigt
| ! | Subfadf) 5. - U ey
1BJCP ID . 1 6 t / - h
{ & Rank ' ' éublcategory C 151:{0/{‘2 1A~ !
3 1 _ ' of
: Email '{'LB:TICM JNLM@&%&DHHAWU@A 50!'/{{-/01 : Special Ingredients ! CONSENSUS SCORE

_______________________________________________________________ - may not be an average of

judge's individual scores
Non-BJCP Qualifications
’ Bottle Inspection ok

Cicerone O Rank

Pro Brewer OO Brewery Norsi W

Industry k] Describe

Judging% Years

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

Add secondary attribute(s} intensity/description as apprepriate.

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

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

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

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

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

Flavor Fapproplaie
haee 1 M H
Hatt L X W n] Wheat. Subtle grainy notes
Hops O OKforstyle
Bittemess” 0—‘—*—5—1 B Way toa high for style
F Ao | | O _Banana.Low Cleve, Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic/ Hot Musty

Astringent Oxidized . L
Brettanomyces Plastic

Diacetyl Salvent ! Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

Quistanding World-class example of style.
Excellent Exemplifies styla well, requires minor fine-tuning.
Very Good Benerally within style parameters, minor llaws.
Good Misses the mark on style andfer minor llaws,
Fair OIf flavorsfaramas ar major style deficlencies,

Problemstlc Major off flavors and aromas dominate

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

iroma

lnnppmpllnle
Nane L M H
Malt A | |:|
VA
Hops C!‘( L 1 O %
Fermentation (. )(\ I ) |:] ( i
Other revibrod aconme ; fraviioad [wA o5
Appearance ‘Inappropriole huppruprinle
E o5 E 5 =i, g 8 _ B
;.-‘*E.Eséa";g‘ éé%\i%' ’
Color N N . 8 | Head + 1 | ¢ 3
_D Brlllmnt Hory Opoque | Other . Quick sting Gther 2 /
Clarity lﬁwhl_l O Retention o 413
Other Texture T
m Jiepprogiialy
None L M H : .
Malt O'}{ | ] !DA
Hops 9{ ! g
Bitterness % ! ] ED
O AN . , é\
Fermentation 1 ., ) |
Hopny Ml [20]
Balance y\ g
D Sweet
FinishiAftertaste  1g. M [m}
Other
M neppiopriale lmmprlm
Thin MRl Hone
Body [} Creaminess )g\.L_L._l El
Non;; M H ‘[ .

Carbonation 0_14%1_1 [mi Astringency ,b"\ 1 D, o
Warmth —L1— El Other
m ClassicExample |\< 1 L 1 Notto Style
Flawless o 1 1 1 1 Significant Flaws
Wonderful | 1 1 ] ] ) Lifeless %
Feedback Provide-comments an style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer. [ﬁ
b BAiﬁl\{‘Mﬂ(w f:abfi f!l{"ﬁ Vo.rdf
7
!@,g it Johaeacless .
4’ A, Gmﬂn
Judge Total 850

Additisnal resources can be found at these sites:

hitps:/fwanw.bjcp.org

http:/iwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatien Jate
! Judge ‘- ] x AR P
| Name (hreadon {(epwunkt | Category# —g— El 93 (&I | |ntight |
, = : + Sub (a- oo
'BJCPID J : ; Sub (= : b
. &Rank ! ! Subcategory 3¢ WDGCZ ore ‘ \ .
\ , ; Wpellect) } of
Y Email lore A &() ~ @ c,ooc‘;L "1 d e : Special Ingredients ; CONSENSUS SCORE
N oo T U - . e e e e e e et m e e may not be an aversge of
jucze’s individuel reores
Non-BICP Qualifications A L3/ froger s
Cicerone O Rank & inepection o
Pro Brewer O Brewery
Industry O ,Describe . m Inappeepriata
Judging d Years § Hoe L M H + / L_
Mall o 3 SR o I ALY/ L 'Stﬂ‘zfﬁ
Hops i |
Scoresheet Instructions - sl 10
Use the scales to indicate the intensity of the primary attribute. Fermentation o 14 — 0 l Qur Se \(} (_/{D UA \ . (O jizl
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation®, censider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left, Appearance _ boppropicle apptojate
Pravide summary of beer and key feedback for improvement. E % & 535 g2 2 _ F
Assign scores for each section and total. E3ESES £$ 2 £ 8 35
Review with other judgels) and agree on censensus score. Color 22—t 1 1~ 1 O ead 1 1 M. O \
Enter cansensus scote at top of sheet. Clarity Beiliant g‘“U , Opague M Retentlon Quidk o Lesting 0O Oher Q /%
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m S
good, but too bitter for style. pRropree
Hone § M ;4
Favor 13 Malt ooV .0 Jdawer ﬂn(J( n/xﬁ\\'\
3 + }
L ST 5 ;O Wheat. Subile grainy notes CHIJPS (}I‘( , ] —-
Hops 1 f 'O ORferctyle . \
Bilemess o+ X 1 ¥ Way too high for style Bitterness O—'Lg--—"—l——| O O
Fermtatation (-, X 1 _Bonong. Low Clove. Hint of bubblegum Fermentation o v \ 'O N /A' i—:}-
J . " [z
Balance Holppg L E Noly jm] ‘JLO\-UC. 6’7&/!,\ k L SL"( .
(A
Finish/Atertaste v O (leas ; ‘!I?T\ SN
Flaws for style {mark L-M-H for all that apply} Other (( ECin lic,\,d' -Ll;\ 'S ! A
Acetaldehyde Metallic U !
Hcahallc/ ot Musty Mouthiee!
Trappropiicle {neppropricle
Astringent Oxldized Thia W Rl tiane L M H
Brettanamyces Plastic Body - . O Creaminess 1/ | 0
Diacetyl Solvent { Fusel carbonats Mone | [ # Astr Is
DMS Sour T Addic arhonation 1 ag 1 0O ringency o~ 1 0
Estery Smoky Wamth que o+ 1 0] Other
Grassy Spity
Light-Struck Sushfur m
edicinal Vegetal ! ClassicExample M1 1 L 1 ; NottoStyle
Flawless L X1 1 1 1 | Significant Flaws
Wonderful L~ 1 1 1 1 Lifeless g 5
Feedback Frovide comments on style, recipa, protest, and driaking pleasure. Include hefjriy] suggestions 1o the brewer. = e
. " of :
\J (’:.H.q (L.r m‘éﬁbtc 19'0-:-(.. 5\ {‘T('(C
L8 Outstandiap World-class example of style. N ]
—E Excellent Exemplities style well, reguinss thing: fine-taing. }9‘3‘7\" Gl —Q 16\,} 95,\'( [ 9( ,adi.&,m o
% \'arygm Ee_neraluwimfn style panmeters.‘minorilaws. oo (‘R l" { P ﬂn\ ;K'\/\/‘S L . (\‘,’_\po@(
z ood Misses the mark on style andfor minar tlaws. 7 1
5 Fair 0 Havorslaremas or major style deficiencies. COCe Ao LQ"_ .‘,-_L\ «Q l{b‘!{"{{fk Con G{}-h Lo
[F4 Problemallc MWajor off llavors and atemas dominate - % : -

BJCP Scoresheet Copyright ® 2618 Beer Judge Centification Program
rev BSTR-180124
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Additional resources ean be found at these sites:

od .
J

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location ! ’QH __l_

Ron-BJCP Qualifications
Cicerone 0O Rank

Pro Brewer O Brewery
Industry O Describe

Judging ‘ﬂ/ Years w

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

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

Flavor 1
Malt 'C : )('T H, g Wheat. Subtle grainy nates =
Hops g1 .1 101 OX for style
Hitemess oL 1 X 1 & Way too high for style
F ol X } OO0 _Benora, Lew Clove. Hint of bubbleg

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class sxample of style.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor faws.
Misses the mark on style and/or minaf flaws.

0ff flavers/aromas or major style deficienctes,
MaJor off flavors and aromas dominate

Outstanding
Excellent
VeryGood
Good

Fait
Prablematle

[
T
3
o}
o
=
=
c
w
i

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

Category# Zg E
Sbfa) o = Blst1z

Subcategory

[Spell out)

Date 26 f{g lz—f 2o

Position
in flight

Entry

s

Special Ingredients

Advanced lo
MINI-BOS

PLACE

CONSENSUS SCORE

may not be an average of
judge's individual scores

Bottle Inspection &l
m lriubﬁririﬁnié
None L -
Malt 0 v/ | |:|
Hops 1 \/J l:l ?"'M -ﬁrw'} c,.lmj ,uug -.44\:5]4(
Fermentation 1 / tl.)
A =
Other l—lt b 1) " s AVIE il
Appearance ogaropiele ppie
E_. 285zl 2 =2 _ E.:
] g & &i £ 2 &8 5,
Color DA 1 1 v ] Head 1 1 1 'D
o prilliant Opague | Other " Quitk Losting * ther 3
Clarity 1_L\£|_l a Retentlon \_\é._l o B
Other Texture
m Inappropicie
Kone L M H i
Malt o v | O
Hops . LN [m)
Bitterness o 7 ] E|
Fermentation . v O “?'%

H Ml
AT M

Balance

Finish/Aftertaste L~ "l 0

Other T&f‘ l’hl.a.h.(t.ri fdﬁ{)b(rrfais w\.\, Lutn \H[IL '%i-L g‘"‘f}

Houthieel 4

“Inappropriate Tnappiapikie
Thin MRl Hore L 8
Body T O Creaminess Ol_\é_l O L{
Kone L M H §
Carhenation O.i__!_‘é.l O Astringency OJ_QA o [5
Warmth O_A_V/l_l ] Other
m Classic Example | | / 1 ) I NottoStyle
Flawless  © ! \/1 ! ! | Significant Flaws
Wonderful ¢ LV 1 1 ] Lifeless g
Feedback Provite comments.an style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. F'E

BN beceies Ao realu come

.nau!ouﬂkl'\ ID.J)F v-&\'ﬁbﬂ"iﬁ& \w‘\e/o« tjl' \uck\

](L\« Jr\u \’\AJQS J—’(ruﬂ’o«l \Mﬂ\.“b

el e wed

Eﬁ\ﬂwtﬁi

[’}Q("/. i FUTS‘IW.? Au

Additional resources can be found at these sites:

https:/fwww.bjcp.org

42,

Judge Total 50
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BEER SCORESHEET
AHA/MR D €=+ od Competition Program
& st Jred Version

; _ Location Date
- AN .. T mrmm oo oememmeremmm et
T ) ¥ \ 2 : Positlon &dunnt»dlel
U - ‘ » Category# 28 z 8' 3—’}22 ! MINI-SOS
vl ' N ; T— ] . inflight
BUC Karl Robinson i PSubfed) =2 % e
n BICP#E1956 i batesoy IS
1 . ! Y 1 o
| ] qdabassk@gmaﬂ-Com ! X Special Ingredients , CONSENSUS SCORE
- . e e e e e may not be an average of
judige’s indhvidual scares
Mon-BJCP Qualifications @
Cicerone O Rank Bottle [aspection 0
Pro Brewer ] Brewery
lndustr@zljescribe m Tnapproprcle
Judging 0 Years  Roned M/ [
Malt O v ]
HOPS ot t/ 3

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermetttation o — O : it
Use the space provided to describe the primary attribute. Other SLQ e [_.,.u "L I M&LWW /CJ J..vu N

b g

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. _ )
I character is absent, mark the circle to the left. APP earance _ Inapzropricte appioprcte
Provide suromary of beer and key feadback for impravement. _§ = E % g ¥ 2 =8 _
Assign scores for each section and total. FE2EEEZ = f/f“z'-' E 3
Review with other judge(s} and agree on consensus score. Color L A = Head L v« - o+ [0
Enter consensus scare at top of sheet. Clasity Briliont  Hozy lﬂmue - Other Retention Quick Leifiing g Other .
o).
Other Texture _ Cgefhadddl,
Example: How to fill in a Scoreshaet
This example is from the flavor section for a Weissbier that is m —
good, but too bitter for style. i
Hone L M i é L Q
Havor 13 Malt w0 CLALL ewtl
¥ ' ot A
Wil o X O Wheat. Subtle grainy notes HDPS ol— ‘/ N O &ﬂ A M\Aﬂu .
[]
Hops a2 v+ 3 Qkforstyle | ) . { -
Btlemess L.t X B Woyteohighforsivie .. Bitterness (1 _"[ | !L J“ u‘. ._\,.'c)&(_,_
)
. . Hint of bubbi v h
Fermentation X, O  Baonona, Low Clave, Hint of bubblegum Fermentation ) ‘ / O .‘_DI\I e fg%
Batance Holppu w4 MD'“{ [} W‘L’.’Lﬁ‘ LD w.s\ir(r .
D T Sweet N
FinishiAftertaste | v st

!
Flaws for style {rark L-M-H for all that apply) Other GO‘:.‘ i L

a
i fr‘\M.m‘!'\I Ji'ﬂm«(‘v\ﬂ/b&( lstDLL bcu{&b‘e; .“m

Acetaldehyde Metalilc | ¥ (CV‘,\A /.ge&,,..‘ \
Alcoholic/ Hot Musty ‘ m
Inappropiicts inoppropriate

Astringent Oxldized T W el yore h " "
Brettanomyces Plastic Body 5/ ' Qa Creaminess o ',‘/’ 0 L,L
l;:tseiyl ::::l:‘.n;;;r:ﬂ Carbonation Nnon' i.;z_ n _;“ | Astringency -~ ..r/: m! s
Eslery Smoky Warmth oJ_L_J [ Other
Grassy Spiey
Light-Struck Sulfur m /
Medicinal Vegetal | Classic Example | LA | 1 ] | NottoStyle

Flawless L t ! 1 1 Slgnificant Flaws

Wonderful L 21 1 1 ! 1 Lifeless 7

Feedback Provide comments on style, recipa, procest, and drining pleasure. Inclade helpfu! suggastions 1o the brawe: ﬁﬁ

e m.,ehu(l a. nr‘( U*\,L,%

Dustanding World-class exsmple of style. ,2;‘( \ , T’L
Excellont Exemplifies style well, requires minor fine-luning. ‘w*“’! L ‘i }‘ g b{‘O‘ﬂW \‘EL) cp-“ AR EIA ACLY -
Vary Gond Generally wilkin style parameters, minor flaws. ‘ i
Good Misses the mark or siyle and/or minor Hawrs. Y 1
Falr Off fiavorsfarnmas ot major style deficlencles. * \ A}‘lj ,[ QLQULQJ ‘
Prablematic Major off ffavors and aramas dominate =

Judge Total £
BJCP Scoresheet Copyright @ 2G18 Beer Judge Certification Pragram

rev BSTR-180124 Additianal resources can be found at these sites.  hups://wwawbjcporg  htip:/fwwav.homehrewarsassaciation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Locatton Date
’ Judge | 'y s I Position Advanced to
| Name (BF ((+ ! ! Category# _ﬁ z 22 g ZA G| |t M'"msl ,
! A ! | Sub [a-) 43_ = s L0 5/
'BJCP ID : . , : A0
\ & Rank ' X E%yﬁlﬁcategory QA(Q/)}N/I ! ;{ PLACE
1 I 1 | of
i Email , 1 Special Ingredients ! CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate,
For "Fermentation®, consider esters, 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 judgel{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 toc bitter for style.

Flavor Wagpopae
Hane L M H
Mall X% 0 Wheat, Subtle grainy notes
Haps ey 1 L 1O OK forstyle
Billerness O_|_|_Z_| I Way too high for style
F I ol X 1 O  Banena Lew Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanemyces Plastic
Diacetyl Solvent f Fusel
DMS Sour / Acidic
Esiery Smoky

Grassy Spicy
Llght-Struck Sulfur
Medicinal Vagetal

Qff Havors/aromas or major style deflciencies.
Ma]or off flavers and aromas dominate

Fair
Ptoblematic

2 Qutstanding World-class example of style.
= Excellent Exemplifies style well, requires minor fine-tuning,
(28 VeryGood Generally within style parameters, minor flaws.
E’ Gaod Misses the mark on style andfor minor [laws.
5
u
v

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

Bottle Inspection ,li\}ox

iroma

may not be an average of
judge's individual scares

Inapproprite’
Nene L M H ‘ i
Malt 1 1 J F
Hops ol | ! jIZI
Fermentation 1 \ 0 -
Other /‘//n// sest] (LT ade it
g s
x 5 B £ ;
385 z2ga _k B
2 8 & & a8 E 2 & & &
Calor 2250 1+ 1 1o :E] Head )(zr L1 EI; -
B?u t b g : E k Lostl er
Clarity rijilan azy pague ;D Retention ulc osting | a
Other Texture
m Inuppmprhte
Hene L M H I
Malt 1 l ] CI
Hops (51 | ] D
Bitterness 51 _><_ | ] EI
Fermentation I | D‘
h L
Balance L I MG"% [m]
[
FnishiAftertaste LY % m -
s o
Other 9MW 44 f}/f'g’f,&l/ﬁf 1 A
l U “L/

Tain Mo Rl

Mouthieel 4 o
i

Keona L

hﬁbp’ﬁﬁiﬁi?

0
=l

Body O™ o Creaminess O_X__l_i D § ~
Nose 1 Bl
Carbenation g_I_LI ID' Astringency ~1 4 J ‘CJ_ 5
Wamith o> | | a Other
m Classlc Example 1 ! ! | NottoStyle
Flawless | ) ) 1 ! 1 Significant Flaws 7
Wonderful 1 1 1M £ 1 Lifeless g
Feadback valde comments on style, recipa, process,and drinking pleasure Include helpful sugyestions 1 the brewer. m

ﬁ,/r . {'A Lp AL

Lt s ph Y SHEREA.

A

LT
:fimf/,ae/ |

T
}u;/ ’,j/"JM"" /"{fuf' /

R
7.(‘1! :/ dfl I (HF}[',JL"U/ {/
N ny
Judge Total 50
Additional resources can be found at these sites:  https://www.bjcp.arg  hitpi//vww.homebrewersassociation.org



BEER SCORESHEET

peer Judge

_y Structured Version

AHA/BJCP Sanctioned Competition Program

Lacation Date

Cary MacDonaid |
Certified g
BJCP ID #E1955 |

=\

certifioy

cmac73@live.com.au

Non-BJCP Qualifications
Cicerone {J Rank

Pro Brewer [ Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

Review with other 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
goed, but too bitter for style.

] E

Flavor . R

Mall L X, y O Wheat, Subtle grainy notes
Bops 1 1 1 0 OK for style
Billprness L 1 X X Way too high for style
Fermentation O_l_xl_____, O  _Bonono. Low Ciove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

Fair
Problematic

Dff Alaversfaromas or major style deficiencias,
Major off flavors and atomas dominate

% Qutstanding World-tlass example of style,

‘5 Excellent Examplifies style well, requlres minor fina-tuning,
28 VeryGood Generally within style parameters, minor flaws.
2’ Good Misses the mark an style andfor minor faws.

H

o

wy

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

1
| Category#
| Sub {a-f)

Advanced to
MINI-BOS

Position

;E‘ BZY{V)? Inflght

1
 sstonon

| Special Ingredients

Bottle Inspection

Malt

Hops
Fermentation
Other

Color
Clarity
Qther

Flavor

Mait

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional reseurces can be found at these sites:

5

CONSENSUS SCORE

- may not be an average of

judge’s individual scores

1

2 s

O ek
|IIEW‘I6FIF|!
Kore L M Hi -
o ! 0
o ! 1O
ol L 1 O ‘Q o p/fk] o) Lo
Bt ot 5 or el
\a&w_%:?\ b L N .
| Pen g
Tropp Rt Inoppreprate:
E - 3 g g =1 £ p B =
2EEEEZE] £ 2 &5 &
|7P\|||[:|0h Head 2= (1 1+ O -
Brilliont  H 0 : ther Quick Losting er
' ‘un " jari o Retention ] o
Texture
Inappropricie
Nome L M oo ]
o E:(-QQ d;] C oA __ .
o 1 J :|:|
o ] |
o O _Seieon o
H b
Holapy Mnhgl; g < ]
Dry - Omf%a
Incppropriate Imppmpr]nla
Thin M Full : None L M
AV J Creaminess O_}\FI_I 0
None L
OJ_l_,\Q EI Astringency Oﬁvﬁl_l o
9 _EI Other
Classic Example | - N ! | NotioStyle
Flawless L 1 L 1 | Significant Flaws
Wonderfl L ! 1 | Lifeless
Provide commants on siyle, recipe, progess, and drinking pleasure. Include helpiul suggestions to the brewer.

_ﬂ'\’w e &

(\CQC'\-I’ ld

= Vs  Lollo vL,-Jf\«‘fw\

J—snn‘*«

R N = g

S oA t\“bl.,

- i W
&“}*\f\ s, .

hitps:/fwww.bjep.org

Judge Total

http:/Awww.homebrewersassociation,org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

o ,:
0 i,
Y Karl Robinson ;
r BICP#E1956
N(;n-!, qdabassk@gmail.com |
Cicerone O Rank _ ©- e

Pro Brewer O . Brewery

|ndus:r¥j/0escribe
Judgin§ O Years

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

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

1
Flavor 13|
[ v i
Wt o X, | Wheat. Subtle grainy nates —
Hops ¥ : 'O Okforstyle |
Billetness OJ_tJ_| ¥ Waytoghighforsryle
Fermentation % O  Bonons. Low Clove. Hint of bubblegum

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

Dff flavorslaromas or major siyle deficiencles.
Major off flavors and atemas dominate

Falr
Problemalle

Acetaldehyde Metallic |
Hleohollc / Hot Musty i
Astringent Oxidized

Breltanomyces Plastic

Diacetyl Salvent / Fusel

WS Sour / Acidie

Estery Smoky

Grassy Spity

Light-Skruck Sullur

Medicinal Yegelal i

By oustanding World-tiass camaiedl siyle,

5 Excelient Exempiifies style welt, requites minor 1ine-tuning.
(ol VeryGood Generally within style parameters, minor flaws.
CE” ood Misses the mark anstyle and/ar minor laws.
G

¥

BJCP Scoresheet Copyright & 2618 Beer Judge Cenification Program
rev BSTR-1B0124

Location Date
T L ; -------------- \ Posilicn Rebvanted %
' Categoryd# Lg E 83§} 5 ’7 U i fight MiNI-BOS‘
ey & S e
- sehatesory L

: Special Ingredients :

Bottle Inspection @

ey

Malt

Rops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthiesl J

Body
Carhonation
Warmth

Overaii 4

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not ba an average of
judge's individual seores

Inappropricie

Hone L L] H 1

Ol— ‘/ O Annmr&e/ o

7 v

o ! 1 O

o - :?’ =

NS M'U\.MA /a,(/w(—/ 8 TSN
lmppn_priute neppropricte

E-2E%Ey z zn . §

B & & Z = £42 8 &

I L1 oel Head . /l L

X O ]
Retentlon al - Lo [m] ot . 02 3]
hoo i o r

a
Srilliont l{c&g/ Opaque o

Texture

{eoppropricte:

Hoae L Fll/ H‘ .

-/%_

2|

¥ Sweel
u‘; $ a

(‘-/mj(l W:‘U"’L/S\\GWQ / ko carl ‘-“"L
' ] / ‘M"Lv—’;&( :

Fnappropriote Inapprapriale
Thin ] Full Sone L M H
. ~ 3 Creaminess L 0 5
Hone L M H . . ’
O.UA__J (] Astringency O_J_AL_J jm] s
ob— 10 Other
Classic Example | ] ] ‘/I ) i NottoStyle
Flawless L ' 1 PR ) Signlficant Flaws
Wonderful L 1 1 ./ I ) Lifeless ?’l -
Provide comments on slyle, recipe, prozess, and drinking pleasre. Inciude helplal siiggestions Lo the brewer. [i0

[T Qi Divvs mvOR NI
ol atde s P L ‘
Cawv\oovd/g('h— LOW VM
MAMLU Q—..\\(,‘Lue,m L—D L/P

33

Judge Total <Q
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A\ BEER SCORESHEET

Location JE”{ L_ Date Zé/éf’ZFL

eer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
! Judge \
1
' Name 5{-evcm T oy [\s - 1:
1BJCP ID J i
| &Rank '
! 1
: Email \S#P(/I‘u\ Tﬁ)ﬁf\ n\l’\n.[-r&'m.\ !
-\._____________——-————v_ —————————— -
Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry 00 Describe
Judging &~ Years (%

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

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

Havor o 4}‘ i
Nt o , xh,‘ , O Wheat. Subtle grainy notes
Hops  yt 1 | O OKforstyle
Bilemess oLt X | K Way tee high fer style
F o X 0 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic f Hot Musty

Astringent Oxidized )
Brettanomyces Plastic [\
Diacetyl Solvent f Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Warld-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generally withln style parameters, minor faws.
Misses the mark on style andfor minor Haws.

Qff favorsfaromas of major style deficiencles,
Majoroff flavers and aromas dominate

Qutstanding
Excellent
Very Gaod
Good

Fair
Problematie

Qo
z
E;
o
o
=
=
o
o
v

BJCF Scoresheet Copyright @ 2018 Beer Judge Certification Frogram
rev BSTR-180124

ub (a-f)

Category# 2 & ié‘ 03 5—7'53

Position Advanced to
MINI-BOS
in flight

S
(Ss bcategory

1
)
1
1
t
t
1
1
I el
1

1

N

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Malt

Rops
Bitterness
Fermentation

Balance

Special Ingredients

I+

CONSENSUS SCORE

xRN

________________________________ - may not be an average of
judge's individual scores
>
o
Hene L L
o ‘)I, |'EJ
ol i v | |:| SI 6{‘\."" (/\‘l"ﬂts T"L‘MAQU\.
L7 o SbW\L, bo‘.nmu\o\ er bu%(uqun\
.u\— L ﬂ\n e Sl.qﬂ’ay Juln.vﬁ
Isappraate Iappopice
EoE 28 s. §e§=§"
£ & S & & £ a8 & .
rl\?1||:|:| Head 1~ 1 1
Brilliant Huz%jﬂpuque D Other Retention Ouick : Lasting IEI Other
Texture
Inoppropricte
flone 1 M 0.
CI \/\/ J l|:|
ol L .D
OI\/ ! lfD
oL 1 7 'D
anpg/ Mnnﬁr =
Sweet ED

Finish/Aftertaste

Other MI_‘OM&_,_\&»_A“M& X8 A'Sftil

Moutfeel 4

Body
Carbenation

Warmth

Overall 4

Feedback

Inappropricte Inaparopriate
Thin M Full - NnneL‘/l H
v m] Creaminess o1 v"1 | D
Nane L M H .
o hstiingenyy 1wl 1 )

oL o other Sivele

Classic Example | ] ] \/| i J  NottoStyle
Flawless | 1 T | Slgnificant Flaws
Wonderful | ] 1 \/ 1 1 Lifeless

Provide cummeano;(tyle, Tecipe, process, and drinktng pleasure. nclude helphi suggestions ta the hrT:er.
{r oV’ I.‘oL, or o.'l ud'\ ct

Sowvng (‘J-w'rla.‘l.'nf\ ;L(Jw (_su'o .

()7 o

Judge Total

U

Additional resources can be found at these sites:  https//www.bjep.org  http:/fwwwhomebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
J S \‘I ’ T L o arM—m———— \ Position Advanced to
: kll\flj:rg: —B K l C,-E ! | Categoryit _Z_z E- 9 9349i ' linmght MINLBOS
: ! ' Sub (a) € _ = L
1BJCP ID ) ! A_ i
| & Rank ' | éyeﬁ:caqtegory ILA ” DEE% EFD L‘F—:
1 | 1 ou ' of
| Email ; : Special Ingredients : CONSENSUS SCORE
N r . may not be an average of

Non-BJCP Qualifications

judge's individual secres

Cicerona [ Rank Bottle Inspection O ok
Pro Brewer [ Brewery
Industry O Describe m Tndpprpriaie
Judging O Years Hone L M 1 ‘
Malt 1 I 1 0O
i
Hops |
Scoresheet Instructions : | ;
Use the scales to indicate the intensity of the primary attribute. Fermentation . : I D‘ : fiz]
Use the space provided to describe the primary attribute. Other Fe V1 T Y - {fbD 'Fe w r;) T,(] NM J 4
Add secondary attribute(s) intensity/description as appropriate. -
For "Fermentation”, consider esters, phenols, etc.
If character is inapprapriate for style, mark the box to the right. — e .
If character is absent, mark the circle to the left Appearance epprte ieppopae
Provide summary of beer and key feedback for improvement. E - E E 5 ! L =B £ !
Assign scores for each section and total. E 2 EsSa £ £ 2 8 5!
Review with other judge(s) and agree on consensus score. Color Lt t 1. X | Head 1 ¢ 1 | 1 O
Enter consensus score at top of sheet. ) Brillont  Hozy  Opaque _ Duick Losting * Other L
Clarity Refention e 1 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Siainrite
good, but too bitter for style. SpPORIELE
Kone L M H:
Flavor [ Malt . 1 |
Co i I " :
Hal o X, y O Wheat. Subtle grainy notes Hops ol ) | 'D
Hops ey L 1 ) 01 OK ferstyle
Bitemess  oyb—1- Xt B)  Waytoo high for style Bitterness 1 AT | .
T o X | O _Bonano. Low Clove. Hint of bubblequm Fermentation ol | | ‘D l )
Hnrpg Mull# ' Ea
Balance a
. n Sweal
Finish/Aftertaste ~ 1X. 1 - a
Flaws for style mark L-M-H for all that apply) omer SOVE. d an viNAGARY ACID
g
Acetaldehyde Metallic
Alcoholic Hot Musty m S —
- Jntppropriate Incpprepriole
Astrlngent Oxidlzed Thin M Fall - None L M H .
Breftanomyces Plastic Body > ju Creamfness 1 1 1 O £
Diacetyl Solvent / Fuse] None L M W ’ ‘
. : . 5
TR Sour ] Aclic Carbonation 5L X1 |0 Astiingency 1 L ¥ 0O L [5]
Estery | Smaky Warmth X 0 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L X 1 1 | Nottostyle
Flawless | | ) ] ] ] Signlticant Flaws o~
Wonderful L 1 I 1 | ) Lifeless 6
Feedback  Provide comments onsiyle, recipe, process, and driniing pleasure. Include hefpful suggestinns to the hrewer. ﬁ
% Outstanding World-class example of style.
'3 Excellent Exemplifias style well, requires minor fine-tuning.
o8 Very Good Generally within style parameters, minor {laws.
g’ Good Misses the mark an style andfor minor flaws.
K Fair 0Off flavors/faromas or major style deficlencies.
4 Problematic Major off flavors and aromas dominate
Judge Total L. gs—

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124

Additional resources can be found at these sites:

httpsi/fwwwblcp.ory  hittpifwwerhomebrewersassociation.org



BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program

Structured Version

Lotatitn Date
T T s T " TPosition e
—_~ Cary MacDonald ! Category# 23 = S,Sg Lf “ L Tt Mml-aos|
: , g Sl | (i
% dW Certified ! Sub (o) L |
f : t
G adk BICP (D #E1955  sopereory T lontes fad B
cmac73@live.com.au : Speclal Ingredients : CONSENSUS SCORE

Non-BJCP Quallfications

may mel be an average of
judge's individuel scores

Cicerone O Rank Bolanspection ok
Pro Brewer 0 Brewery
Industry 0] Deseribe m Trappcpricte
Judging O Years Hone L M H
Malt o ! . 0
Hops “eg ! ) a2
Scoresheet Instructions : gz
Use the seales to indicate the intensity of the primary attribute. Fermentation ¢3! - e

Lah ‘Aﬂﬂ"‘f\'L nom Gar' ‘E}\J\'\’ -

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentaticn”, consider esters, phenols, ete. oo oenct N aLlXie eciet QrG’Q oA
If character is |nappropr|ate for style, mark the box te the right. .
If character is absent, mark the circle ta the left. AP pearance Ineppropricte kappiepicte
Provide summary of beer and key feedback far improvement. E < 3 g. £ 3 g p B _ E
Assign scores for each section and total. 22558582 = 2 2 E &
Reviews with other judge(s) and agrae on consensus score. Color ! O.———  Head ‘e : | .
Enter cansensus score at top of sheet. Clarity Brillient  Hoay lllpucme- o Retentlon oujek lasing o Ober Q,
[ G | ey
G i3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N
goed, but too bitter for style- e | " " Fampecte
_ | L
Flavor 13 | Malt ! ;0 ‘preod ookt
Wil o X, ;g Wheat, Subtle greiny notes Hops !;:\j' , o
ot gyl + 0 kforstle
Bill . ; i Bitterness ‘ol I O
etness ot X B Wey too high for style )y
Fmetation ot X 1 O _Banang. Low Clove. Hint of bubblegum Fermentation . , 'O '3
Hoppy Maly — &g
Balance ! i = . ;(L
, D 5 ek VOO w9
Fisiterase "L " o QL <k R ol -
Flaws for style mark L-M-H for all shet apply) Other Fornic le _Scm-e, Wi, @}k e
7
Aretaldehyde Metallic Qe(\/._ LENN *’ ("/ Q' y C\f‘do"\e <
Aleohalic / Hot Musty m — Tl | "
ppropricle B 13
Astringent Oxldized T " ful i bl " PR
Brettanomyces Plastic Body ; 0 Creaminess ) [}
Diacelyt Sclvent  Fusel carbonation . astringen . O 3 ‘s
DU Sour Addic OJ—%L‘ gency
Estery Smoky Wamth oL sen 1 0 Other
Grassy Spiy !
Light-Skruck Sulfur m
Medicinal Vegela! Classic Example 3 LY | { ] 1 NottoStyle
Flawless L 1t 1 1 | Significant Flaws
Wonderful L ] Ly t } 1 Lfeless 7 .
Foedback  Provide comments on style, recipe, process, and drinking pleasure. Incledie helpful suggestions lo the brewer. ﬁo
—)
Thin o xesk o
[
By >t BB i i ot dhe (RN L neceoed
=3 3 5
IS8 veryGood Generally within style parameters, minot flaws. Cop~ L ‘ l -
g’ Good Wisses the mark or style andfor minor fiaws, P%x“h \J 0{ *-L&ik't. -V &
-é Fair QF Hlavorsfaromas ot major style deficjencles. $@ = ﬂ)kﬁf_ i -@\JE/L
g Problematic Wajos off flavors and aromas deminaly

BJCP Scoresheet Copyright ® 2G18 Beer Judge Centficazion Program
rev BSTR-180124

Additicnal resources can be found at these shes.

55 4

Judge Total £

https:/fwvanlicp.olg  hitpi/fvmvivhomebtewersassocistion org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version
Location

Date 2.‘)/ 6/ 2\

’ : N I dvanted fo

! Judge . : b \ Position &

! . ; MINI-BOS

| Name Steven  Toslor” . | Categoyk s £ BeL Fi3—| |t ? (
'BJCP 1D ) ! ! Sub (a+) N by & 36 -5)
b 1 t

' 1 ! i

: & Rank 7 ? lSSEcii?g_vawtec_:;ory .y

: ) : : i ' ' CONSENSUS SCORE

. Email 1 Special Ingredients k

e e o e e a o Toe e e e e e et e m e may not be an ave-age of

Adge's individual scores
Non-BJCP Qualifications T
Cicerone O Rank Botile Inspection Lt
Pro Brewer O Brewery
Industry O Deseribe m Teopprepriale
Judging O Years Hone L M H
Malt o1 v O
Hops oL e B

Scoresheet Instructions feom

Use the scales to indicate the intensity of the primary attribute. Fermentation 1 “'/{ — 0 i fiz]
Use the space provided to deseribe the primary attribute- Wit £11 cus A LAy i
Add secondary attribute(s} intensity/description as appropriate. Other 52 : 7 L *h!.

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

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

If character is absent, mark the circle to the [eft. Appeararnce _ Tneparoprite Vappiopiote

Provide summary of beer and key feedback for improvement. é =z £ 2 E g g =8 _ &

Assign scores for each section and total. = :Sj 8 &5 EE3EE & =
Review with other judge(s) and agree on consensus score- Color  -L ot O3 Head (f “I( O o _S

N itk er
Enter consensus scare at top of sheet. Clariry Briltiant %g lm:mque n Retention Quil ‘}us g o E
Other Texture

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

Flavor J

goad, but too bitter for style. e L " :emp'rm
Flavor . 137% Malt v . O
Wt X . s) Wheat. Subtle grainy notes HOPS \ J =}
Hops oLt O Ckforstie .
Blems od— L X X% Wextoakihforstle . Bittemess oL w0 O
Fomentation b8l ;3 Banona, Low Clove, Hint of bubblegum Fermentation i \ O f ollhn 5 S o F‘MJ{- C,Aamci’f‘/
Balance Hows Moy
FnishiMftertaste "1/ 0
Flaws for sty!e {mark L-M-H for all that apply) Other ]-L_,n.g Y | Par “AH ]AAQS ;o !, G o f, i -{—
1 T 7
Acetaldehyde Mefallic J J ]
Hleobalic/ Hot Musty m — —
Astringent Ogidized - " Rl - " "
Brettanomyces Plastic Body O Creaminess o == | [J
Diacetyl Solvent/ Fusel Hone L ] H .
TS our ] Adlie Carbonation M::;_.= O Astringency O_J___\.L_ o
Estery Smoky Wamth o1 s~ O Dther
Grassy Splcy !
Light-Struck Sulfur
i Medicinal Vegetal m Classic Example | ] t 1 1 ;) NottoStyle
Flawless | 1 1 { r 1 Significant Flaws
Wonderful L 1 1 ) 1 3 Lifeless

Outstandlng
Excellent

Workd-class example of style.
Exemplilias style well, requires miner fine-luning.
Very Good Benerally within style parameters, minot flaws.
Good Misses the mark on style and/or miner flaws.
Falr O ffavorsfaromas ot mejor ttyle deficlencies.
Frablematic Major eff flavors and aromas daminate

Scoring Guide

BJGP Scoresheet Copyright © 2018 Beer Judge Cenificarion Program
rev BSTR-180124

Feedhack

Pravide commients on style, recipe, protess, lnd drinking pleasure. include helpful suggestions to the brewer.
Vingdtv™ sad HB\ , 4’:’0[«\“‘4 Yoo chr".
50! faln c:.o( "’—J L F A

O ¢

Lot L0 4

!'v\ e e e (q{LaV\&‘!‘:U«- ;h\m; iw'{Jfﬁuf_«

-lyw.r e a” -

Judge Total

Additional resources can be found at thase sites;  hups:/fwww.bjcp.org

%%,

0

http/feav homebrewersassociatian.org



BEER SCORESHEET

| Competition Program

A Version

Location Date
; B ' - a; —————————————— \ Posijon kdvaneg To
Vo : Category# (lg E 8 6%.‘}‘ q' L i tight MINI-BOSl
:BJ » Sub (e) = v ey
A BICP#E1956 Fy— L
1 . ) ou : o
: qdabassk@gmail.com ' Special Ingredients : CONSENSUS SCORE
Y. ‘_ U Up U GOSU - RS P may not ba an sverage of

feage's indhidual reon
Non-BICP Qualifieations froges indhicuet reomes
Cicerone O Rank Bottle Inspection

romaJ

Inapprapriate:

Pra Brewer O Brewery
Industry escribe
Judgi 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, phenols, etc.

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

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

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

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

Hene L ] K .
Mait \-/ O SOMM— gMMLv\J—K"
Hops OJ_.L.' ] o sl (Q.vaL'LC(j
/ ( - /0
Fermentation N O\ Epnns =
Other
APP earan_ce Inapprapricte Tnappicpriate
£ 32 5 £Eis £
Color IR | ad A L0 e 2‘
Clarity Bril'lent  Hory iiOpmue & Retentlon Quick E Lesting o . et =
Other Texture LR Cannvy

Flavor

good, but too bitter for style.

Flavor 13
Wil o X‘ " O Wheat, Subtls grainy nstes —
Hopt o y s O Okforstyle
atemess ot X @ Woy top high for style
Farmentation X O Banena. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic i
Alcoholic / Hat Musly |
Astringent Oxidized
Brettanomyces Plastic

Digcetyl Salvent / Fusel

DMS Sour { Acidlc !
Estery Smoky |
Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal i

& Dutstanding World-clats cxample of style,

1 Excellent Exemplifias style well, requires ot fine-tuning.
VR VeryGioed Generally within styla parametets, tinar laws.
2 Good Misses the mark on style andfor minor flaws.

5 Falr Off Havorsfaremas or major style ceficiencies.
=R Problematic Majr off lzvors and aromas domlnate

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

Malt
Hops
Bitterness .@,p"/q\pﬁ y
Fermentation v = rWLb —‘U!A(IMQM(Q /L
Balance "o/ il 2
Fnishifftertaste Lo/ ™ O %L\aju' Chosn 1< ickeesn
Other v /
m Imppropriate Tnappopricte
Body e y Fuu. = Creaminess h;"L ;AM H 0 3
Carbonation -t h i ] Astringency d i O -[s
Warmth OJ_IL—J a Other
m Classic Example | I / 1 1 ; HNottoStyle
Flawless | L WA 1 1 Significant Flaws
Wonderful L l n/’ ! 5 Lifeless ‘ .
hedpful suggestions 1 tha brewer, [t

!
Feedback Fﬁiﬂecummenuonswle. recipa, process, ang jinldng pleasuf;. [nclu

5 L

deceran

O(‘QUL(—Q 1 l
- N

Additional resources can be found at

Judge Total

%
{

these sites:  htips:/fwvawbjcporg  hitp:ifwaavhamebrewersassaciation.arg



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

1 Version

Locatlon Date
i’ J W7 ! @ = . |Positien kdrarced
L) | Category# Lf 5 815" 65 L gt MIN aos|
B Karl Robinson ; Sub (o) L
& BICP#E1956 | Rpeateaery R
| i : Special Ingredients ; CONSENSUS SCORE
! qdabaSSk@gmall.Com B "37 . _g _________________________ ’ may rot be an average of

fudges indhvidual seares

Non-BJCP Quallfications
Cicerene O Rank

Pro Brew’e:%/fwewery
Indust Describe m Tnoppeepriate

Botle Inspection  Oox

Judgina O Years Neae L ] H 1 . .
Malt AL ll/' ;0 ‘«W‘ll ‘::W&‘LV\-"'Q@ C['L‘U\S
Hops vd e 0 ?.:mw‘t_. @,.Ac-(.a/&(-eu .
v ]

Scoresheet Instructions Fermentation ./ o [N C)/
Use the scales to indicate the intensity of the primary attribute. ot 17
Use the space provided to describe the primary attribute. Other =\l .a [A.},\ i )_eyo\ i Q _/

Add secondary attribute(s) intensity/description as appropriate. N 9 N 7
For *Fermentation*, cansider esters, phenols, ete.
If character is inappropriate for style, mark the box ta the right. ) .
If character is absent, mark the circle 10 the left. Appearance . Traparopeicts Woppropiicte
Provide summary of beer and key feedback for improvement. E - Z % £ 3 N §
Assigh scores for each section and total. EE FEER E24E
Review with cther judge(s) and agree on consensus score. tolor - "f/"; L1 0 Head + w1 - o 00
Enter consensus score at top of sheet. Carity Brilliont /Hn!y , Dpocue o Retention Quick \/" . Losting - Otker l
| WO oWV S S Y — )
-
Other Texture EANEevvh),

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N
good, but oo bitter for style. fone L " " pample k
Flaver L 13_l Malt 1 r/ M| e\‘m‘b,u[_o) N

Malt X, ;g Wheat, Subtle greiny notes -
B ° OK for s flobs o1 / o I"’l
ops L 1 N x| or style -
Blomss oL 1 X M Woyroowehforsnle . . Bitterness (51 0
Fementation X, ;O Bonana.Low Clove. Mint of bubblegum Fermentation ol \/. . O /é
Hoppy ﬂu‘.lg 20
Balance [ I O
! 1l
Frishiertaste "L 0 .
Flaws for style (mark L-M-H for all that appiy) Other g@vu.; ‘0\,,_,,,1 /;/(L c < (DAL L—!ﬂp_,eéz (,\> .
1
Acetaldehyde Metallic
MCO.hO"E.' Hot MUSW m Inappiopriate Inappropricle
Astringent Cxidlzed Thin MRl - " M
Brettanamyces Plastic Body = ] Creaminess ]
Diacetyl Solvent  Fusel Hone | W ;
] i : 15
S Sour/ Addic Carbonation OJ____.-7_4 m} Astingengy ~+ o OO
Estery Smaky Wamth o0 1= 0 = Other
Grassy Spicy !\? Ry
Light-Struck Sulfur m
Medicinal Vegetal i Classic Example | 3 t I ) j  NottoStyle
Fawless L 1 ] 1 I | Slgnificant Flaws
Wonderful 1 1 1 ' 1 ;o Lifeless ) .
Foodback  Provide commentson swle.;zjeﬁ:iss. ang drinidng pleasure. Include helpful suggastions 1o the brewer. fle
Geod €

/ &
2550 =0 e o sije. £ !
um:::ldr: 38-44 ‘2|n‘pltilha:::t::n:f;:requ§esrninu Ine-unify. . é("g'bk&‘ U‘ ""Q"\ﬂ ,5 Soue. \d"‘o(&(/
T 30-37 jmeraﬂy-wilhinsME‘ﬁﬁﬂW C?,C)M -L p Uc;\,u U V\db‘l‘-’ aﬂbw L)Q >
g

Good [EABAR Misses the mark en style andfor minot flaws.
RERelel O Hlavorsfaromas er major siyle deficiencies.
[SR 3 Wajor off ffavors and aromas dominate

Fair
Problematic

Scoring Guide

Canll

-l

Judge Total 50

BJCF Scoreshest Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124 Additional resources can be found at these sites,  https:ffwwwnbjep.org hipi/fvavv.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sancticned Competition Program

Structured Versicn

Location _M

Date .Z.C/éftf

Judge
Name

BJCPID
& Rank

Steven *rajl ar

! 1
! 1
! 1
! 1
! v
! ;
! '
: I
' I
'

(3‘ ltna ..{ '{"H

Ermail S) Pl .T
Non-BJCP Qualifications

Cicerone O Rarnk
Pro Brewer O Brewery
Industry OO0 Describe
Judging Ef/ Years

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

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

Far "Fermentation”, consider esters, phenals, etc,

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

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

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

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

Flavor L |.h o 1
¥all X, j O Wheat. Subtle grainy notes
Hops i 10 QK for style
Billorness 0_1__|_Z_| K Wey toa high for sivle
f ol Xy 1 O Benana,low Clove, Hint of bubblegum

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

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

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

_g Ouistanding World-class example of style.

= Excellent Exemplifles style well, requires minor fine-tuning.
g Very Good Generally within style parameters, minar flaws.
2 Good Misses the mark on style andfor minor flaws,

'5 Falr Off flavorsfaromas or majer style deficlencies.
Wl Problematic Malor off flavors and aromas dominate

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

Sub (a-f)

i
1
1
]
1
1
I

Category# Al S
A

 Sehegiesor

| Special Ingredienis

Bottle Inspection

(froma J

Mailt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finishiftertaste
Other

Houtheol 4

Body
Carbonation

Warmth

[Overall

Feedback

Additiona! resources can be found at these sites:

Pasition Advanced to
in flight MINi BOS
Enlry

of

Bk
Tnsporapiate
Hone L M H ; :
v
ol b
ol Lt ] TD'
ol [P O

$ﬂicc Gefners funa.nA;/ Q‘L(US W\-\]r

SbW\A.

Ioppoprie
I
[

- Yellow
Gold
Sﬂmher
L~ Copper
|- Brown

- Black

hnppmpmle

Beige
Brown

Tan

N |:-|:|

O
Brllig Hoy  Dpoque !
et ]

Teugproptiate.
Nane L M Koy

Retention
Texiure

Lusting Qlher
a

OI I\/ID
CI ! \/ I:|:|

CI \/’ J‘[:l

o V/ | ilj
Holapg ‘/Multl.{ ;D

Dr Sweet |
Y Wk o

Cl«x/ﬁ. . Cdfi'd/v‘ﬁ&/’.

‘Inogpropriate
Thin [ full
(TN R [

Nnnel\/M HJB/
oM 1

o " '

Classic Example | !

Inepprapricls
None L M [

Creaminess a

Astringency

\I/ | .|:|

CONSENSUS SCORE

may not be an average of
Jjudge’s individual scores

1:

Hvege{n(/e‘c {eﬂ(’mj (w Hhe avova. —-qmlzl -ﬁm\u

A

[3]

Other Uhol.ﬂfd‘a-/LW]l (

Notto Style

Flawless | 1

v
~|

] 1 Slgnificant Flaws

Wonderful | 1

1 ] Lifeless

Provide comments on style, recige, process, 2nd drinking preasure, Include helpfid suggestions fo the brewer.

o[ovc, 'S wery orejeet w4 lavecr
5{='G|LL+' U-od.,iagl ‘F{d.ro.r( + aromn
v i !
135
Judge Total [5

https://www.bjcp.org

http:/Awvww homebrewersassociation.org



BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program
Structured Version

Location Date
. T T e eeee———— ' Position Advanteg I
Cary MacDonald ‘ ! Categoryd ZHL z Q ‘ th~aos|
_— y R | | Category = E ﬂ? 5713 L [t
[ee 4@ Certified : Psub ) T SR
SEIERy BICP ID #E1955 : ; Subcategory wWitbier ' 2.3
. \ . o ' ‘
cmac73@live.com.au ' | Special Ingredients . CONSENSUS SCORE
' e e e e e e e et tm e ! may not be an s etage of
Nos-BICP Qualifications frase'sndueizaere:
Cicerone O Rank Bolle Inspection  Olex
Pro Brewer O Brewery
Industry (3 Describe m Tnespropriote
Judging O Years Wome L [} H .
. Malt o | O \(:;A.) xbrf-cf‘*:) QG o ey
N Hops ol y O : - O \ »
Scoresheet Instructions ~ . 0V e
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 : -0 Lo A S“/‘J <L p,\.(_)d : _7 i

Use the space provided to describe the primary attribute. Othet 5:;\ng
Add secondary attribute(s) intensity/description as appropriate.

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

If character is inappropriate for style, mark the box to the right. - ‘
If character is absent, mark the circle to the left. Appuarance raprpsicle opptogriate
Provide summary of beer and key feedback for improvement. E o = 4 £z g =2 _ §
Assign scores for each section and total. 2 2 E gz s EZE &
Revievs with other judgels) and agree on consensus score. Color 28 .+ v 1 0O Head Py + . v OO
Enter consensus score at top of sheet. 7 piflent, Moy Opoque Olher Duick Lastin Olner
Clarity L [} Retention L_»g 0 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m ——
good, but too bitter for style. eproprole
Rone L M q \ \) gL .
Flavor 13! Malt o | -0 Ow K0 ddd | acen ™A
Wl oL X; ,. [ Wneat, Subtle groiny rotes — Haps Gx \ O \ \ U ( )
Hops  ay L ) L) OKforstvle N ’
gitennss o+ X B Way tos tigh forstyle Bittemess (% AL : O k
" L X ;0 Banana, Low Clove, Hint of bubblegum Fermentation C‘ . O \/_a%@“r i hé’.@@ . ] I rz_a
H Mot A
Balance O , Mo e le \’\JV\ VAN
Swe
FinishfAfteriaste oy gl e o’}\ L%
Flaws for style (mark L-M-H for sll that apply) Other ~
Acetaldehyde Metallic I
Atcaholic / Hot Musty { m — \ '
ppropIkie roppropricte
ASmTIgEI“ Oxidized Thin " Fult Kane L M H
Brettanomyces Plastic Body g s Creaminess e 1 i O
Diacetyl Solvent Fusel fome L7 M H ) é/ |
NS Soun { Al Cartionation oo L3¢~ O hstringency _ps) ——— O :
Estery Smoky : Warmih /-@J___l_.___' o - Other
Grassy Spicy
Light-Struck Sulfur m
{ Medicinal Vegetal i Classic Example i L ! i NottoStyle
Flawless L 1 I BT 11 Significant Flaws N
Wonderful 1 Ly | L ) Lifeless %
i it

Feedback  Provide comments anstylz, recipe, process, and érinking pieasure. Include helplul suggestions fo the brewer.

LA  onode. beass Y \VOOQR

Outstanding |

World-cass example of stye. . / b N ! ~
Excellert Exemplifies style wel, requires minor fine-tuning. : \ o]2d M -k )’w@ < L‘QJ\,}— [any ub _
Very Good Generally within style parameters, minor flaws. (\a! o — e~ LUT._\ ‘ . V q

Good
Falr
Problematic

Misses the mark 0n style andfor minor aws.
i

W
Major off favoss and aremas dominate r : - T -
CeAb e Q- GQQ,A Lo Judge Total OE’
BJCP Scoreshest Copyright © 2018 Beer Judge Centification Pragram

rev BSTR-180124 Additional resources can be found at these sites,  https//wvanbicp.org hnp:flwmg. Fmebrewersassociaﬂan‘org

S e 2oFokola\ o A<
580 Hram coriamd—

O flavorsfaromas or major style defitlencias.

Scoring Guwide




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
; Judge 1 :’ b \ Position Advan-(ed tc'l
' Name BE Ik ! | Category# E ) 216 £ 5 |infign MINLBOS
) b X 1 Sub (a-f) : Entry ; /(
tBJCP ID ' ! v Z —_—
¢ &Rank ' | %ubcategory WT E’“;q ' 5 FLACE
[Spell ouy}
| _ ! ; Co CONSENSUS SCORE
v Email k : Special Ingredients '
________________________________ P N e e e e e e - may not be an average of
judge’s individua!
Non-BJCP Oualifications Botlle Inswecton 3 jucges elietscores
Cicerone [ Rank nspection o
Pro Brewer (0 Brewery
Incustry O Describe Aroma ] i
Judging O Yoars Hone L M o
Malt O 1 1 ] D
Hops ] |
Scoresheet Instructions — %
Use the scales to indicate the intensity of the primary attribute. Fermentatlon . L y I A:I T [i2]
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate. Other 5HEI£ g E rg
For "Fermentation”, consider esters, phenals, etc.
if character is inappropriate for style, mark the box te the right. - o o
If character is absent, mark the circle to the left. Appearance _ Japrepriate Jnappicprinte
Provide summary of beer and key feedback for impravement. =§ = F & £ = : 2 =22 £ :
Assign scores for each section and total. 8 5 S 52 £ 282 8 &5
Review with other judgels) and agree on consensus score. Color ¥ L 1 [ 1 | Head” 1 1+ 1 1 O '3
Enter consensus score at top of sheet. ] Brlllia oy Opoque ¢ Other y Lasting : Other
Clarity O Retentlong jm} B
Other Texture :
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m s
good, but too bitter for style. paroprKe,
None L M 0
Flavor b Malt . ! 1 a
[ | M E
Wal o X, y O Whest. Subtlegrainy notes HDPS o i | ‘D
Hops gyt 1 O OKforstyle 000000 ) ;
Bt oo 1 X | K Woytcohighforstyle Bitterness \ ) O
F oL X1 | O .Baonana Lew Clove. Hint of bubbleg Fermentation ol | | rD 4
|20
Balance Hul’pg x Mu""f |
Finish/Aftertaste .4 L j=!
Flaws for Style {mark L-M-HM for all that apply) Other 1 FRB : TA %1" , ‘DQV
et
Acetaldehyde Metallic
Alcoholic/ Hot Musty m —_— i
- ey mpprnpr
Astringent Oxidized hin " Al wone L "
Brettanomyces Plastic Body O Creaminess |:|
Diacetyl Solvent / Fusel otk bugr M H
. w 5
NS Sour/ Addic Carbonation ~1% | | [ Astringency _|:| [5]
Estery Smoky Warmth e a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicBrample |11 e 1| NotfoStyle
Flawless | ! 1 b S | Significant Flaws .
Wonderful 1 1 LM 1 ) Lifeless

2 Outstanding Vorlg-class example of style.

= Excellent Exemplifies styla well, requires minor fine-tuning.
(28 veryGood Generally within style parameters, minor flaws.
E’ Goed Misses the maik on style andfor minot flaws.

‘5 Falr 0ff tlavorsfaramas or major style deficiencles.

el Problematic Major off flavers and aromas dominate

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

Feedback

Additional resources can be found at these sites:

Pravide comments on style, recipe, pracess, and drinking pleasure. Include halpful suggestions 1o the brewer.

DRY WAT 8t R

SATH HEPRBIDT

DONT FIND The ABA TERCT I SpURIES

hitps:/fwww.bjep.org

Judge Total

http:/fwearw homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
- \ TosTEEEmmeC AT T T —
v Judge = R (Ct : ! e ' Pasition Advanced tn|
! 1 MINI-EOS
' Name ;) ) [ i | Category# Z_ .E‘ 9 94'5 ' in flight -
| 1 i t -
' ) | Sub (a-f} M L oy
:BJCP ID f g [ / ;
& Rank , 1 issgek”)c:%tegory -lf- Cfﬁ : PLACE
o L)
i , ! | ) cof CONSENSUS SCORE
1 Email K | Special Ingredients :
________________________________ . e e e e e o e e e e e e e o e e e e may not be an average of
judge’s individual
Non-BJCP Qualifications sole spection (6 Jucgen inclviEualacores
Cicerene O Rank alile Inspection ok
Pro Brewer O Brewery
Industry O Describe m Inopjrapente
Judging O Years Kare L M o
Malt ! |
i
Hops ¢ — D
Scoresheet Instructions 5
Use the scales to indicate the intensity of the primary attribute. Fermentation O,IJ_, ’//n ' ] /D / H
Use the space provided to desctibe the primary attribute. (T ;_"’ P ' et
Add secondary attribute(s) intensity/description as appropriate. Other . {//h Wil dian ,” f/
For "Fermentation”, consider esters, phenals, tc. i i S/
If character Is inappropriate for style, mark the box to the right. - R . ;
If character is absent, mark the circle to the left. Appea rance _ J."."J?“R!‘EE Jnepproprnte
Provide summary of beer and key feedback for improvement. E o2 & £y | i P s ; i
Assign scores for each section and total. =2 535 S8} £ £E & 5 & ' :
Review with other judge(s) and agree on consensus score. Color Xt t 1 | ] Head 2% l
Enter consensus score at top of sheet. Brilliant, _Hozy  Opaque + | uick Lastin Other 5
attop Clarity LM~ 71 Retentlon L_L"_lg EI ' 3
1
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m Gt
goed, but toe bitter for style. lw?mpf-l
None 1 M H ;
Flavor prepie Malt 1 ! I D
kel M i
Nl (o X, Wal Wheat. Subtle grainy notes HOPS | L—_|
Hops 0 ¢ 9] OKforstle
Btemess (5t 1 X | B Waytoo highforstyle Bitterness H
F o .11 | O _Bonona, Low Clave. Hint of bubblegum Fermentation | ‘D /[4,
Mull* b @
Balance )
Fi
. Sweel :
Finish/Aftertaste : - ‘I:l
Flaws for style (mark L-M-H for all that apply) Other x/;ﬁ; )
hcelaldehyde Metalli Y
Alcoholic / Hot Musty M S _—
Jpprapi Jnapprepliate
Astringent Oxidized Thin y il | | ione L " 0 i :
Brettanomyces Plastlc Body e [m} Creaminess el 4
0 B I
Diacetyl Salvent [ Fusel Here L M Wl P
¥ H S
WS Sour/ Addic Carbonation iDi Astringency 1% | ] (5
Estery Smoky Wamth 53¢ a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Yegetal ClassicExample | ) ! i J  NotloStyle
Flawless | X| ! | Significant Flaws -
Wonderful | ! . A | Lifeless 7
Feedhack Provida comnents on style, recipe, process, and drinking pteasure Include helpful suggastiens to lhebrewer ﬁ
/’h{/{ i ;{ﬂ’ a_ AR 2] Baritr Fasls
'8 Outstanding World-class example of style. f / o
7‘5’, Excellent Examplifies style well, requires minor fIne-tuning. ‘i{)’ AL 1 l" AR z, 'L f"‘ﬂ“f Q’
98 VeryGood Generally within style parameters, minor flaws. {ff/ d
S’ Good Misses the mark an style andfor miner Mlaws.
E Falr - Off fiaversfaromas or majer style deflclencies.
=l Problematic Mzjor off flavors and aremas dominate
»!‘)é
Judge Total isd

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program

rev BSTR-150124 Additional resources can be found at these sites:  https://www.bjep.org  httpi/Awwwhomebrewersassociation.org



BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

cmac73@live.com.au

Non-BJCP Qualificatfons
Cicerone O Rank

Pro Brewer J] Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space pravided to describe the primary attribute.
Add secendary attribute(s} intensity/description as appropriate.
Fer *Fermentation®, consider esters, phenols, ete.
i character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide sumimary 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 Weissbies that is

goad, but too bitter for style.

Flavor . _ 13!
LR X, y O Wheat, Subtle grainy notes
LT . — | oK e
biterness . ¥ Wayteahighforstyle
ion (L X ; O Bonang Low Clove. Hint of bubblegum

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

heetaldehyde Metallic |
Alcoholic/ Hot Musty i
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Salvent / Fuse]
DMS Sour / Adidic !
Estery Smoky [
Grassy Spiey
Light-Struck Sulfur

| Medicinal Vegetal i

Y Ouistanding World-lass example of style.

‘3 Excellemt Exemplifies style wefl, requires minor fine-luing.
L9 Very Good fienerally wilhin style paremeters, minor flaws,
= Good Hisses the mark on style andfor minor flaws.

E Falr Qff flavors/aromas or majer skyle defitiencles.
ol Problematic Wajor alf flavors and aromas dominate

BJCP Scorasheet Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-1B024

Location Date
PP\  Cary MacDonald : Category#2>/ e / , 5’” 5 e | asos
e 4B Certified f ebns P8 B 7 ¢S fnm
certifieg : ! Sub (a-f) # ;
& DR BICP (D H#E1955 | subearesoy __31.C0 n .
! . [pell oud) ¥ ; o

+ Special Ingredients

CONSENSUS SCORE

may not be o pieraga of
fudge's indivichual reares

Bottle Inspection X

iroma J

Inapproprigie
HWone L L] H N
Malt ~1 i . O LD“J ukeﬂ—‘k‘\ oo ""-\-\
AN :
Heps o ;O [ e i WY O
Fermentation i — O 8 iz
Other
Appearance Inopprapie apprapricte
EEREE SENE
c D Y S Head Ly 1 = v [
nl,m Blliant  Hofj  Opague Duiek” ™ Lastin Other 3
Clarity Retenfion i > 103 i3]
Other Textore
m T— \
Hone L M H t '
Walt 1 1 . O b(’o_oo o) ﬁ‘c}\"\‘/\
Hops ol I . 0 \
Bitterness (. ; : O !
Fermentation L i 0O Low \i‘d-t\-'\‘ W‘F\\ / L 5
! A
Balance T L Mg J\ v _
Duy Swael ﬁkf
FinlshiMtertaste 1 ! - O i
Other
i
m Ineppropnate Inoppropricte
Thin ] Full fione | |} H
Body 1 Creaminess -~y + 1+ I

Carbonation uooJ_____ML ';‘ X2 ! [m}

Astringency Ob_ﬂ

! : 0

Warmth o.PQ_._I—_V O Other
m Classic Example L g | 1 ] | NottoStyle
Flawless L ! x\ ] i 1 Slgnificant Flaws —
Wonderful  ( Lot 1 1 Lifeless ; .
Pravide comments on style, recipe, pracess, and drinklng pleasure, nciude halplul suggesions to The hrewer. _ 0

Feedback
) W\ e

[T

“H/\QQC‘UC‘L‘

Yol

L.—f’h

- t{tim_a\ 'lw.q

Additional resources ¢an be faund at these sites.

i

hups:/fevsibjcp.org  hitp/uwvhomehrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lecation Date
T s e \ Positi Adeanted 1
Cary MacDonald ! Category# 72% E- G} %52 7Ol . l::!fg;: MINI-BOS|
. Certified " Sub (a-f} = Loy
A i / ]
L&A BICP 1D #E1955 ' upestegoy _Tront L
N ) (Epell 0wt ! o
cmac73@live.com.au ! Special Ingredients __ CAPEET~ ; CONSENSUS SCORE
S e e e e e may npt be an average &f
jucgeindhidual seSras
Non-BICP Quallfications Bt nspec B/ Iucige FHchidset e
Cicerone T Rank oltle Inspection ks

Pra Brewer [0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriater”
For "Fermentation®, cansider 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.
Provide summary of beer and key feedback fer improvement.
Assign scores for each section and total.
Raview with other judgefs) and zgree on consensus score.
Enter consensus score at top of sheet.

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

Flaver . ' 13, 1
Mt o X, ;g Wheat, Subtle grainy notes -
LTI N I O Okforstyle
Stlemess ¢ X .M Woytcohichferstyle
Fermentalion X O _Beaona. Low Clove. Mint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Onxidlzed

Brettanomyees Plastic

Diacetyl Sofvent { Fusel

OMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Subfur

| Medicinal Vegetal

K] Outstanding World-¢lass examale of stya.

5 Excellent Exemplifies style wel, requires minor fine-luning.
B8 VeryGood Generally within style parameters, minot flaws.
o Good Mrsses the mark on style andfor minat ftaws.
5 Falr 0Ff lavorslaromas ot major style deficiencles.
Wl Problematic Major off fravers and aromas dominate

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

roma

Troppropiigie
Kone L M H
Malt OI_ !
Hops ! 1 O g\\g’{}:"\—' O\C@JI’\L 'l‘\.gtb’
Fermentation 1 - 10O b' ) A O\'Qg(-\ q 5
Other (',OV‘\‘Q\-QK Lo — ol MV-’
Appearance fI—n eppiopricte
H - 2 g £ 2 = B
R RN E! grisk
¢ | 1 10 Head L N W I
D‘_Dr (Efilllunt Hn!%ﬂpoqae Other i Lasting Olher
Clarity \\ [} Retentlon O i3]
Other Texture
m Incparopriate
Hone L .4 H
Malt o i |
) Hops L . |
Bitterness ;@ ] !
Fermentation ; . O DtO!C{A-va] Shﬂrp !Ll?L -
!
Balance Hopwy Moy O J
FinisiAftertaste "X+ ™ O [ 9
Ofher __ CDOsE &mer o . \oehe g ace e SlANA
m Ingppropricte Inappiopricte
Thin M Full hone L ] (]
Body ] Creaminess Yo : O §L
E M H '
Carhonation NDS_I__L.._K_J (] Astringency /ég_=__i m] 15
Warmth /@___J___l O other _
m Classic Fxample ¢ 1 )t. 1 ] j  NottoStyle
Fiawless | 1 ,v ! | i Stgnificant FAaws
Wonderful 1 M 1 1 ) Lifeless 5
lig

Feedback $rovide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
gp a‘u e\

Vel ds~e2 g0l o
A A Sho, det

TR =P g N U—QL;“?:\/M)F ; Q(\@\ok
\ow =P oA Mool

(}Lr\'\mh\ W—Q(\—O/L— o N
A .
CrgrTeesn -

Additional resources can be found at these sites.

Judge Total
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httgi/iwww homebrewersassoclation.org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
y Judge K ) | :’ . - " Positlon Muan.cedlo I 1
.: Name ﬁ ) (,% : : Category# .gi _E‘ g@;‘g Z4 | |ntig MINY sos|
' ‘ 1 Sub (a-f} v ey Z
iBJCP ID ! . —R— :
| & Rank X ' Subcategory ul T LAMB‘C ' N A PLACE
1 ' 1 h of
I Email , | Special Ingredients f-l—] # Eav ! CONSSUS SCDR
e e o o o o e o e o o e e e e e e e e e e e e e e - e e e e e e o e e e e e e e e e e e e e e e e e e e a2 -’ may not De an average of
ts imliacdual

Non-BJCP Qualiflcations , \{ Juasas el scores

Cicerone [ Rank Botle Inspection oK

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 attributefs) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
1f character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other jucdgels) 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

geood, but too bitter for style.

-0 N H

Flavor U
Wheat. Subtle grainy nates

Wit o X 10
Hops 351 1 1O GKforstyle
Billerness 1 X | [ Waoy too high for style
; o~ X | O _Banana. Low Clove. Hint of bubblegum

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

g
Hone L M Wi
Malt 1 l 1 0O
Hops (1 l ] ‘D
Fermentation (. 1 I El _
aner _CHERRY AROMA VOTeVIDENT
Jnomprapricie Incppropriie’
= i =,
2 ; & 2

- Gold

|- Amber

/" Copper
Brown

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astiingent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour / Acidic
Estery Smaky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegeisl

Warld-class example of style,

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

0Ff flavorsfaromas or major style deficiencles.
Majoroff flavors and aromas dominate

Dutstanding
Excellent
Very Good
Good

Fair
Problematic

b
=
=l
0
m
<
=
o
L
A

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

$EEs:2
XL 10O Head ﬁ_t_u [
Co!or Briliont  Ha Opacue | Olher . Lasting Other Z‘
Clarity ;l#_t | Retention L O B
Other Texture
m lnuppmpdntn
None L M /
Malt | |D ndtolis. ,((Gf,[)f
Hops L | EI
Bitterness 1 L 1O
Fermentation 1 l | O /’5
ﬁpu Malty IE
Balance | 1 O
FinishiAftertaste "1>¢__ 1 "% O i
Oter M&ﬁwm
v {
m Inopprapiicte’ :I'ripgre'ﬁ@le
Thin M Rull . Hane L M .
Body ) O Creaminess 1% 1+ | O é\d
Carhonation "ng_ﬁ(_'xw_Hu ] Astringency 1 > | O [5
Warmth oo 1 1 O Other
m Classic Example | 1 X\I 1 1 ] NottoStyle
Flawless | ! 1 1 ] 1 Significant Flaws
Wonderful | ! 1 1 Lifeless 6
Feedback Pravide comments on style, recipe, process, and drlnkinﬁleasure IncIude}lyfu] suggestions ta the brewer. ﬁ
Chov /T[m{]; A Hew uf'
t m
G (AMBIC toute /n o, A?
49’( Mjf(m% ,g‘{,rgl} .
7 <d
Judge Total f [50)

Additional resources can be found at these sites:

htps:/fwwwbjcp.org  httpi/fvaw homebrewersassociation.org



