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Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ = ” g 12
Use the space provided to describe the primary attribute. Other EQ(L‘I\“ {Jn J(-( o U] Vo & p\rp "s—n\.': -L
Add secondary attribute(s) intensity/description as appropriate. 7= = T
Far “Fermentation”, consider esters, phenols, ete.
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Provide summary of beer and key feedback for impravement. E - 5 g £ 5 2z _ F
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Scoresheet Instructions _ Fermentation . . O \DOP oy, - f@gﬂ[ﬁi«
Use the scales ta indicate the intensity of the primary attribute. = J T 12
Use the space provided to describe the primary attribute. Other \ ‘V’\we

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

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

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

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

Provide summary of beer and key feedback for improvement.

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

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

-
Flaver . ) 13.
Wil oL h.A [ Wheat, Subile grainy notes -
[T W N E— u | O forstyle
Eltlesness OJ___»_K_ ¥ Way teo highfoestyle
ol X ;O Banona.Low Clove Hint of bubblegum

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

hcetaldehyde Metallic |

Alcoholic/ Hot Musty i

Astringent Oxidized

Bretianomyces Plastlc

Diacetyl Solvent / Fusel

OMsS Sour ! Adidic !

Estery Smoky 1

Grassy Spicy

Light-Struck Sulfur

Medidinal Yegetal i
Quistanding World-class example of style.

Exeblent
Very Goad
Goad

Falr
Prablematic

Exemplifies syle viell, reguires minor 1lne-luning.
Generally wilhin style parameters. mino? flaws.
Misses the mark on style andfor minor flaws.

Off lavorslaramas of major skyle deficiencies.
Major off llavors and aromas dominate
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BEER SCORESHEET
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Flaws for style {mark LMt for all that zpply)

Acetaldehyde Metallic

Aleoholic/ Hot Musty

Aslringent Oyidized

Bretlanamyces Plastic

DMacetyl Solvent / Fusel

BMS Sour f Acidic

Estery Smoky

Grassy Spley

Light-Skruck Sulfur

Medicinal Vegetal

Y outstanting Vorld-dassoamplaotsnle,

E Excellent Exemplifies style vell, requires miner fine-tening.
%8 VeryGeod Generally within style parameters, minor Maws.
2 Good Misses the mark on style andfor minor flaws.
& Fair Off flavorsfaromas of major style deficiencies.
e Piotlematic Major off Mavors and aromas dominate
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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 atteibute(s) intensity/description as approptiate.
For "Fermentation”, cansider esters, phenols, ete.
If eharacter is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores far each section and total.
Review with other judge(s) and agree on consensus scare.
Enter consensus score at top of sheet.

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

Flavor . ' ﬂ
Ml oy X, ;0 Wheat, Subtle grainy aotes
Heps 341 I (D OKforgtyle
Bilerresy ot .0 X X Woay teo hish for style .
Fermentation 1 X s} Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Aleoholic/ Hot Musty
Aslringent Oxidized ;
Brettanomyces Plastic !
Diacetyl Solvent ! Fusel
DMS Sour / Aridic
Estery Smoky i
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal
Outstanding EEEAN World-class examale of style. "

Excelle Exemptifies styla wefi, requires minar tine-tuning.
epttod QE[OEEN Generally within slyle parameters, minor flaws.
Good Misses the sk an siyle andfor minor faws.
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Major off flavors and aromas dominate
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Pro Brewer &= Brewery ek
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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®, cansider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the [eft.
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 I
Malt ‘C ‘L XT : O Wheat, Subtle gralny notes =
Hops —1 1 0O OKforstyle
Bitternass OJ—‘—Z—' B Way too high for style
F ol Xy } O _Banono. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Suliur
Medicinal Vegetal

_g Quistanding World-class example of style.

5 Excellent Examplifies styfe well, requites minor fine-tuning.
ol VeryGood Generally within style paramelers, minor flaws.
=3 Good Misses the mark an styfe andfor miror laws,

'E Fair OIf flavorsfaremas or major style deficienclas. I
el Froblemalic Major off flavors and aramas dominate !

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124
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y Structured Version
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1
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I

- e — P S N YT N . may not be an average of
Non-BJCP Qualifications hadt * Judge's incividal scores
Cicerone O Rank Aﬁﬁi \Q}pwt/ Bottle Inspection m
Pro Brewer O Brewery _fteg b bt 24N
Industry & Describe pa (_g'}:" O‘t?h_ m Inapprapriate
Judging O Years . Nane L M H ]
Walt < O S N\:\kf/é ) %@W
Hops Lé ! 10
Scoresheet Instructions ' ' : 31 :
Use the scales to indicate the intensity of the primary attribute, Fermentation ’( L 1 0 (/\ T sy ! 5]{) c(.;-—a l 5
Use the space provided to describe the primary attribute. Olher '

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. Appearance it o
‘Inappropriate ncppropriale:

If character is absent, mark the circletotheleft. =0 kdeetesbeshdy = oppopee o f

Pravide summary of beer and key feedback for improvement. E o2& E 5l g2 22 _ §!
Assign scores for each section and total. = £E 3 £ 2! .28 8 5.
Review with other judgels} and agree on consensus score. Color LX1 1 1 1 | Head 2 1 | | 1 a 2_
Enter consensus score at top of sheet. . Erilliant  Hary  Opogue : Olher ﬂultg(' Lasting - Clher
Clarity s a Retention _X______ 1.3 [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. e L " MPP"’P ¢
ong
Fiavor REN Malt 1 ¥ | Cf S 1\‘5&%\{' P\f“(:a;) AN
et M K i
Wl o X ;O Wheat. Subtle grainy notes HOPS @ . | Cl ‘\lomb
Hops 301 1 1 0O OKforstyle ! . ] ,
Bitemess ot Xy K Waoytookighforstyle Bitterness  ~ ¥ | .D \"“ "\ja Pfy 'fzxf*‘[t'ﬂ BB
F o X | [ _Banona.Low Ciove. Hint of bubblegum Fermentation N v | D S:r’ " e 9" _,iﬂe L. ﬁ&v “"‘H { glﬁ
H . Mall o
Balance Loy 4 a LAY %’501\\,&4‘) ﬁ?%
Dry “\ Sweel - (‘ N '\\
FinishAftertaste 1 X | 1O (\eorn, (s> g rteny
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde Metallic
Alcohalic / Hot Musty m . oo
Astringent Oxidized Jepppiee Imm’m
g Thla M Rl © Hone L ]

Brettanomyces Plastic Body ; O Creaminess e [] ;)/ '
Diacetyl Solvent / Fusel  henel h

e T Carbonation o.[_ll_l a Astringency @_A_l _D 5.
Estery Smoky Warmth OJ_';4|_1 a Other

Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classlc Bample 2 1 ] ! I HottoStyle
Flawless L 241 ! 1 ! 1 Significant Flaws
Wonderful L) L1 1 Lieless Og
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ﬁa

'Fa"”‘::d’(.,« Heed  smead'd

8 Outstanding World-class axample of styla, - _1- 1 ¢y
'.cs’ Excellent Exemplifies style well, requlres minor fine-tuning. *9‘ L NP2 ‘—F k] £ : [l ! '!’H-Q
o Very Good Generally within style parameters, minor flaws. ™,
g Good Misses the mark on style andéar minar flaws. S "’V-u{— ‘g U—% QJA’P ot
§ Falr Off flavorsfaromas or majos style defidencles, = OD%_ O LA ‘L-\ ,M (} eer
[ Problemalic Major off fiavors and aromas cominate 3 (&
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
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Location Date
D hudge ~ Me C Ao S 29 N e  hsllon [ ]
" Name Cirma A | Category# E Ut (,?fi © U ntight
'BJCP ID U subh ™
, & Rank . . S‘L.ubcautegory(mlr 9’%’)\({ @(f/ '
' . el e : o
| Email : Special Ingredients ! CONSENSUS SCORE
: may not be an aversge of

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer Brewery Eafen [1aneS
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 |nappropr|ate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feadback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus scare at top of sheat.

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

—_—
Flavor 13
Wil L X-; ’. O Wheat. Subile grainy notes I
Hops 3yt ! O OKforstyle
Bitterness OJ————X—4 M Weytoahighforstyle |
Fermentation (), o Bonong. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic i
Meoholic/ Hot Musty
Astringent Qsidized
Brettanomyces Plastic
Diacetyl Salvent / Fusel
DMS Sour { Acidic
Estery Smoky
Grassy Spity
Light-Struck Sulfur
| Medicinal Vegetal !

Fair
Prablematic

DS Hlavarsfaromas o major style defirlencles,
Major off flavors and aremas dominate

& Ouistanding World-class example of style,
5 Excellent Exemplifies style welt, sequires mino: fine-tuning.
(2l Veryfived Gengrally within style parameters, minor ilaws.
@ Good Mistes the mark on sivle and/or minor taws.
o
w
v

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
rev BSTR-1B0124

Bottle Inspection %

judze’s individusl sgares

hroma g

Ineppeopeicie

ione L M K
Malt o . 0 M{\“‘ wﬁ(‘ m{}:‘fwf\}\l,
Hops o
Fermentation O—K————-—‘ = E@q\’{a PS%G& \Vé'\ ’\Pvmj- ;E
Other C\f“'lﬂ! !9‘\(" N i \
Appearance Inepeprnte Fopptopite
EERBE £28sE
Color L—L t 1 Head 1+ 1 : o+ 3 - i
i Other hd
Clarity Brilliant  Hezy tl:lpnque Retentlon Quitk Lnsting o L‘%
Other Texture
m Tasppropriate
Hone L M H
Malt X 1 |
Hops - \5\-
Bitterness 51 {Frwg" \-kt. k:{.S v “'\W(
Fermentation . L e D/ '\J Lﬂ GM«\}' )F rSQ\Qb S o
Balance Hopps M"J (i
FinlshiAftertaste "x___ . 9 O
Gther
m Imppropricte hﬂmﬂ't
Thin M Full E/ None | M
Body | R Creaminess Q‘L——— 8 2,5
Hone L " H A
Carbonation e x o O Astringency ~x 1 DO 15
Warmth 10 1+ 0 Other
m Classic Example | ! ! ! ) )(\ Natto Style
Flawless | | 1 X 1 Significant Flaws
Wonderful L2 ! 1 ) | Lileless -
10

Feedback

\-\l[z ’H-\c; W:\S

Prnwdzcommenl; on shyle. rwpe process, and dunlung p!easure Inciude helplut ;ugq;slinns io lheb

L 0:’((1‘

l\\

NS,y

Prn‘ﬂ’i‘ﬂ

f-( '(11‘0('\, e

\o&vd (A

Seove ik \McQ [N, cfnmhnr o\m

[ canad”

(&\-}

En§ chl\?dwf {?’;(\ q( GFX\)\W")

\m§ o k £>a&

Addltlona resources ca al these mes

\l\'\(gn“ﬁ

W\\y (‘?., e udgeTotal

5,

hnps Hwribjep.org  htpiffwnavhomebrewsrsassociation.erg

Hw

(4\»’

cs
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BEER SCORESHEET
AHA/BJCF Sanctioned Competition Program
Structured Version

Location Date

Chris Howell y = . {Posilion *ﬂ\‘ﬂﬂlv“c|
: Categoryd __&3_ F-y I i MIN3-BQS
BICP ID: E3554 Vecotinen oneh 223629 e
yochris77@gmail.com | Subcategory Fovrt 4}‘ Coice Rezr.
e Coaztoortie Mat 5 7—@ CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer {J Brewery
Industry O Deseribe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenols, atc.
If character is inappropriate for style, mark the box to the right.
1f character Is absant, mark the circle to the left.
Provide summary of beer and key feedback for impravement.
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 example is from the flavor section for a Weissbier that is
good, but too bitter for style.

—_—
Fiaver . 13, }
Wl L. y 03 Wheat. Subtle grainy notes
Hups x5 (O Okferstyle
Billesness OJ_-K___ B Wey tep high forstyle

Beonang. Low Clove. Hint of bubblegum

Fermenatation

% O

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

Acetaldehyde Metallic

Keoholic / Hot Musty

Astringent Oxldized .
Brettanomyces Plastic "
Diacelyl Solvent ! Fusel

DMS Sor { Azidic

Estery Smoky

Grassy Spicy i
Light-Struck Sulfur

Medicinal Vegetal !

K] Outstanding Workd-tlass example of style.

5 Pxcellent Exemplilies style wet!, reguites minar 1ine-tuning.
2l VeryGood Generally withln style parameters, minor Haws.
@ Good Misses the mark on style andfor minos fawss.

o B Ff favorstaromas or major slyle deficiencles.

w

g Problemalic ‘Major off flavors and aromas dominate

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

1 Special Ingredients

Bottle [nspection ')a{

hroma g

Malt
Hops
Fermentation

Other

----------------- Moscar G Tl i ey
W Fiza

Inappenpricta
Xome L M [}
C_h-.‘o 1 O
otg— + O §'
ol v o Q0 Secks, Nepser, Fuviy, -

L . . 3

Lowpectrces Pazﬁmy , Fout Cenpees

[nepprapricte Incpgrapriote
E . EEEx 2 =28 _ f
s3EF2E £ 525 &

4

Color
Clarity
Other

FavorJ

Malt

Rops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutifeel J

Body
Carbonation

Warmth

Overall

Feedback

R W,;WW/KWVK‘{ FERmevEr-luge Total

Additional resources can be found at these sites.

g
8
'

o FefF/

P T
. er
Brilldnt  Hary lﬁpaqur o Retentlon Qulck Lgsting = ;{_g
Texture
haaparopriole
Hone L M K
OHQ i O
o
OI' (]
ol \;ﬂ | O
O Compeey gstrar> ‘l ConlC | 5
Heppy Moty ) ]}6
1 1 ), r O
DI%T‘O . Swee} o
GRAP=X  oTieenbe £, BRLANIE|)
Tnappropricte Inappropricte
Thin M Fult None 1 M H
Creaminess oty o+ 00

Hone E M !l' .
o _.ﬁg‘ ;0O
O_I_);.__Jl ;0

X

Astringeney ~1 W2 ¢ 1 O
Other

Classic Example 1 il 1 |(_VH Hot to Style
Flawless L 1 ] 1 96 1 Slgnificant Flaws
Wonderful L 1 I b/ | ;  Lifeless 3 "
Provide comments on style, recipe, process, and drinking pleasure. Include helpfuf suggestions 1o the brewer. ‘ 10

T w0010~ OF _GRAES tS ACIRAe
PSS R Apr e BT BB NAS Betrs
evTellel) ivro FES wimn Ve eroed BASE
B.C.S.  lonsipen @rvnuns om0

A ThfFipenws STYLE wHICY ’ﬂtz.oﬂs

18,

Cuviptrogugisre £

hutgs:/ fuvnwebicp.org

hrp/fwawivhomehrewersassociation. ofg



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Lacztion B H ’E Date 2_ (o / 6
T TTTTOTORE R T m T T \ y-_-TTTTTTTETEEEEEEEAmPAmAAAmAAAEAT A
i Judge H ! ! £ \ Position Advanced fo
i ! MINI-BOS .
! Name S+u¢/4( c;\“o\w\ : | Categoryt 53 A VES()) S | |inflight
! ' ! H 1
! ' 1 Sub (a-f) _b_ | Enlry
'BJCP ID (\J —~ - @3(/9 ! | }
| &Rank 9 ) ! | Subcategory 5@9( wddn b aton Y ¢ @wg
1 ' 1 ol of
' Email , : Special Ingredients ‘f!.‘rr Be “N‘PDP A3 "’l' CONSENSUS SCORE
________________________________ B e e . ‘-—C— o may not be an average of
Non-BICP Qualifcations D c--ehocr oo judge's incvicua! cores
Cicerane [ pank At . Ereaes Bottle Inspection 34«
Pro Brewer O Brewery _ Qlocde Yopmy
sty o Daserioe (e b Aroma o
Judging O Years Hane L M H : . .on Ly
Malt L X 0 (,!?nr:{.—ogc- k& Loy FEe. ) LG, !f
S h | Hops ‘é{: ) | :[:| %
coresheet Instructions ; ‘—
Use the scales to indicate the intensity of the primary attribute. Fermentation oA =& 3 OGJAL rﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — e
If character is absent, mark the circle to the left. Appearance Inegproprcte Tgppropicle
Provide summary of beer and key feedback for improvement. E - B g E =1 2 - 5 £
Assign scores for each section and total. 2 3 &8 88 = 28 &8 8.
Review with other judgels) and agree on consensus score. Color Ll | X t |3 Head 11 1 X a0 '3
Enter consensus score at top of sheet. . Gilliont  Hozy _ Opaque : Gther Qvick Losting Other
Clarity : a Retention X 1 O B
Other WP ¥al Y olows Teture _ S ﬁ&/\'lﬁ\
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m ——
good, but toa bitter for style. Sagproprete:
Hang L M H P
Flavor [ Malt . LX o TG-{ 4 o [y cs.w-—xo‘\
Lol W |r ;
Ml o X | O Wheat, Subtle greiny nates Hops zg | ; ‘U NOM
Hops 3 O  OKforstyle . L.
Billernass O-l—l—L' B Way too high for style Bitterness Ob( | | [:' M . ‘f\k\

X } O Bonona.Low £love. Hint of bubblegum

’ [a 1

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

Qutstarding World-tlass example of style. |
Excellent Exemplifies siyfe well, requires minor fine-tuning, I
Very Good Generally within style parameters, minor flaws.

Good
Fair
Problematic

Misses the mark on style andor minor flaws. ¢
O flavorsfaromas or major style defldencies, |
Major off flavors and aromas dominate |

1}
z
=3
o
2
c
=
=
o
[5e]

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

Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carhonation

Warmth

Overall

Feedback

Additianal resources can bgfound a

oL X | D Y‘\f“nn 0/\/\—1 > ly\
: 20
""F"” Mull# [m] AV 0/\\ 't“m\ [PEAN u\
.
oy )(s e (m) Sord A AC0 / G forreh ;*"Liu,r‘fibh%{
hoppropiiate’ Inoppropricte
Thin M full None L [ H
O Creaminess ~ 1 o 5
"°oi_a_u_|“° ; O Astringency ! ! El [5]
OJ_EK_I O Other
Classic Example | ] \d ] | J . Not 1o Style
Flawless 1 1 X 1 1 Significant Flaws
Wonderful L 1 X 1 ) Lifeless 6
PFrovide comments on styla, recipe, pracess, and drinking pleasure. Include helpful suggestlans to the brewer. ﬁa
nice.  bear, rod POl o
Ve ile ' o WE D @S’R-’fbaf\-
N e, Cerevrel cd
Clocdete [Llovours p Locktg nPody.

Moy heie
NAeN  noecel
Cortgenr

Lieen ‘.:}f‘f"%ﬂ/ In
8 o f

2

Judge Total 50

ese sites:  httpsi/Awww.bjcp.org  hitp://www.homebrewersassociation.org



BEER SCORESHEET

S verkShocd Bewe Beoer .

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

v Location Date

T TTTTTTT TR ST m T s e E e T N "
Judge £ | Position »'-dvan_ted to B

Category# ?33 E 23 36‘63 U {nlight MINI-BOS
_B = L ow
1

E Name j ‘ i
mcen £2971 (ot i brecd |

lexmainstay@hotmail. cor’n

Non-BJCP Qualifications QC/(
Cicerene IZ/' Rank CQ/*{'I 1[

:
E Sub (a-f)
]
iy
1 Special Ingred

Bottle Inspeclion

Pro Brewer E‘I/Brewery MLCL‘MX
Industry O Describe H’% m

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.

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

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

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 - [ )

g M H
Mt o X y g Wheat. Subtle grainy nates

Hops ot 1 00 Qkforshwle

Billernass OJ___L_K__[ ) Way too high for style
F ol X | O _Banona. Low £iove. Hint of bubblegum

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
Madicinal Vegetal

Outstanding - World-class exampla of style.
Excellent - Exempiifies styfe well, requires minor fine-tuning.
Very Good - Generally within style parameters, minor flaws.
Good Misses the mark an style and/or minor laws,
Falr Ol flavorsfaromas or major style detidencles.
Pioblematic Malor off flavors and aromas dominate

@
z
=1
(]
m
f=
=
&
L
w1

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

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthfeel 4

Body
Carbonalion
Warmth

Overall

Feedback

A
ients ‘ L/C& PN i
DeacleChae; e Bowbon fradid <

I

rd

\
CONSENSUS SCORE

may not be anh average of
Judge's individual scores

o

|Eh{ppm'p'r'k'|'li
X Glfeafok il Lo soghs.
! | ] D © ? (A

0 Nolsle o ne i

P [z
Lows \} va\i‘\a Low P)OWQ:v\oaIL calleher o
Bedngedd deoeroaf Shvong cobe i

Innpproprhte !nuppmpnnte
E-. 58 £
FEES 5 8
| | ] 1

|- Brown

£ i . = =4 =3
= £ 2 &
! | |

) Head \ -
Britlont__Hozy  dpudue Other Retention Cuick I.usllng Gther 6
;‘X-—‘W. : L—<— O [3]
Rub:.l) fJﬁJ l‘jﬁ-kf Texiure oy b“ygi‘b

w\fEL‘échﬂu/\ .
'Iniﬁﬁmmlé

AR A el P

‘El P (fww
o ,'s([ ] .Ij cu‘"e-[—n (DCO
,E_I ! ' _|:| NDO\F(PmmL ’9 M‘j?w ‘g
Hopy by I:| [ 4 { ¢, 5"‘;3‘5:'; /‘)-oqg—’
Dry Srlveet ‘D - n.l_ ;(_

Lews @eﬂﬁ‘ta‘”\ oafc. .‘P(WW"’L&L%/»‘)WWLS -

.

Irappropeiate N Inapproplh'te
Thin [ Full ! Hong L M
D Creaminess o_l_x_l_l !:| -
None | Z
OJ_I_,X_I El Astringency 51 1 X o [s

ther 4 =] ¥
VA ot gﬁ%ﬁ%&%

Classic Example | 1 ! ‘r.vf. ! ! | NottoStyle
Flawless | LA | ! ! | Significant Flaws -
Wonderful L | ! 1 1 Llfeless
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁE

A1 g c—qoeaﬁ Um_al«wlo’aruJaM

LAl g AR G-noQ rcrw\ﬂ.w 629/ wv}k a er’c::o:"*-’

M—Dfl alteeding I\SLoI: ereo[fﬂw%S SThe gxn_fcpnce

o
oV

S‘u\%rﬁ,‘wa o ccmic\ ;\; ﬁwp}nTotal 5
AS'dl ndl resources can be found at ﬁﬂse mPs hnps &t" ;cmehrewersassocianon arg

L'ﬂﬂsé@%’r\éjﬁw%w%g@o&“\g, coiﬁew. whiehis
@ peanR. 1 e i o i o deseadik led Tl ?)6
-

50)

</ jep.grg ttp."
VNS cz(o f Lee,r



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location Date
e e ) dvanted fo
' Judge H 4 /F/ ‘ ax \ Pasition k ¢
. Na,ge Cv\(fh\r\ Cf : ; Category# ?—é—— E ZUA :l@ v |inflight My BO2
! ! ' Suls (a- ( - L i
\BJCF D { : ; Sub(e-d 3 o) .
: &Rank | | Sgebgategory l(/lf\\-’ f\l‘ﬂ@ '
: ! 1 Co CONSENSUS SCORE
+ Email ‘ + Special Ingredtents ‘
S T T T T T T T T e e e e e e e may not be an average of
Non-BJCP Oualifical Joeze's indviduei scares
'gcemn:auca on;ank Bottle Inspection o
Pro Brewer @ Brewery {mtug {-aaed
Indlustry O Describe m Inappropriote
Judging O Years Hone L M H ,&- L{\
Malt LY o (/'_ - MH' (e . [\du‘l—\{
e e Lk o 0
Scoresheet Instructions 4 {
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ L E( A et iwé\ 2|
Use the space provided to describe the primary attribute. Other S e pv/\- pM A
Add secondary attribute(s) intensity/description as appropriate. { 0
For “Fermentation*, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. i )
If character is absent, mark the circle to the left. App_earanr.e ucprpeile Tepplopicte
Provide summary of beer and key faedback for improvement. E o 3 E £ 5 228 E
Assign scores for each section and total. £ 35382 £ 2283
Feview with other judge(s) and agree on consensus score. Color L1t 1 10 Head 1 1t 1 - a
Enter consensus score at top of sheet, Clarity Britiont  Hezy 'ﬂpuque Retention Quick Lusl:ng o Other -
Other Texture
Example: How to fill in a Scoresheet
This exarmple is fram the flavor section for a Weissbier that is m -
good, but toao bitter for style. e | " - et .
Flavor 13 Malt i, : O C‘”‘ U\‘:\V( CG\M;: £ MCL\)
Wl X | g Wheat. Subtle grainy notes : Hops o ‘
Hops 3 1O OKforsivle N X
Blerress bt X M Weyteshighforstyle . _ Bitterness Ot L O Kl En-(!' “ ‘\ = \,‘:gq .
F ol—X ;O Bonong, Low Clove. Hint of bubblegum Fermentation O L% c‘\‘\__ Do) E\ R )O'i‘{ {S/
Hoppy Mal Ig “\ Ed
Balance [ L | \c [\a V"-
Ory
FinishiAftertaste e " oGeabet o t_mx,”‘(
Flaws for style (mark L-M-H for all that apply! Other A-m e \1(’,.-}\/1
Acetaldehyde Metallic i
Hohole sy | Mouthfeel | — —
Astringent Qxidized Thin Mo Al (] M H
Bre!tanlomyces Plastic Body X, v O Creaminess s o 3
Diacety Solvent / Fusel Hone ( M |
| i P 5
NS Sour ] Addic Carbonation (m} Astringeney ~ne o0 . 1 O
Estery Smoky Warmth o1 1oe O Other
Grassy Spity i
Light-Struck Sulfur E m
Medlcinal Vegetal ; Classic Example | 1 ] /\( ] 1 NottaStyle
Flawless | 1 L | 1 4 Slgnificant Haws
Wonderful L 1 1 N | ) Lifeless é

g Oulstanding [5iel World-class example of style.

5 Excellent Exemplifies style well, raquires minor tine-tuaing.
2l VeryGoed Generally wilkin style parameters, minor f3ws.
o Gond Misses the mark on style sndior minor tlaws.

'5 Fair QOff iavorsfaromas. o major style deficiencles.

g Problematic Major off ffavors and aromas deminate

BJCP Scoreshest Copyright © 2018 Beer Judge Cenification Program
rev BS5TR-180124

Feedback

additional resources can be found at these sites:

Pravide comments on style, zecipe, pzocess, and drinking pleasure. Include helpful suggestions 1o the brewet.

[i9

Judge Total

hups:fwvanvbicp.org

5%

hmtp:/fvavv.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCF Sanctioned Competition Program

Structured Version

Chris Howell
BICP |D: E3554 Wecofmnzen

yochris??@gmail.com

Hon-BJCP Quallfications v
ooD_ NI5S
Cicerone 3 Rank Botlfe (nspection .)24— G >
Pro Brewer 0 Brewery
Industry O Deseribe m Inagpropricte
Judging O Years Hane L M b
Malt o1 M8 o _Geswvy
Hops oL ¥ ! o _Efddtuy , S0t
Scoresheet Instructions Love , 50 Peid , Aleow {0
Use the seales to indicate the intensity of the primary attribute. Fermentation o1 . %9 1 O QOV A e, Pelped -
Use the space provided to describe the primary attribute. Other
Add secondary attributefs} intensity/deseription as appropriate.
Fer "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - ]
i character is absent, mark the circle to the left. Appearance Inepimopricte bopprepicte
Provide summary of beer and key feedback for improvement. E-z g E g £ & £
Assigh scares for each section and total. £ 3R 3 as= £ £ 28 3
Review with other judge(s) and agree on consensus score. Coler Dci L 1 1 50 Head 1y o+ + 01
Enter consensus score at top of sheet. L Bt Hary o Opogue Other Retentl ek Lasting 5 Other 3
Clarity etention 3
other G200 lacty S Texture
. o5
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m I
good, but tes bitter fer style. e " ] parcp
ne
Flavor 13 | Malt 1 3¢ ¢ | CM!NY , Horney
[ T [EE—
Ml oo X, g Wheat, Subtle grainy notes Rups :2 , O
Hops o1 1D QKferstle i
BMemess ol X B Woyteohichforstle Bitterness 5l 4 'O
Fermenlation X O  Bonana, Low Clove, Hint of bubblegum Fermentation ol g4 s Gmw, P”BVO(,, ﬂl@}lov {g»
T g !’2_0
H Mol
Balance L LV ™
D Sweel
Finish/Aftertaste ¢ iiln
Flaws for style gnark L-M-H for all that apply Other
Acetaldehyde Metallic
¢
Hiohol ot Musty m _— _—
Astringent Oxidlzed W " ful — W 0
Breltanomyces Plastic Body . A O Creaminess O_L_,p’___ll 0
Diacetyl Solvent{ Fuse! corbonation "™\ L H Ast & s
TS Sour/ Acidic athonation 51 .t 1 O ringency o1 X 1 m}
Estery Smoky Warmth e | Other
Grassy Spley i
Light-Struck Sulfor M
Medicinal Vegetal Classic Example | ';;! 1 ) 1 Not to Style
Flawless  L_341 ] ! 1 1 Significant Flaws
Wondetl Wi o 1 1 Ueless 7 B
Peavise comments an shyle, recipe, protess, and drinking pleasure. Include helpful suggestions 1o the brewer, - e

World-class exarple of style,

Exemplifies styfe well, requiras minor fine-tuning.
Generally within styfe parameters, minor flaws.
Misses the mark on style andfat minor Hlaws.

Off Alavorsfaromas of major style deficiencles.
Wajor off flavors and aromas dominate

v
=
3
U]
o
<
=
o
o
w

8ICP Scoreshest Copyright @ 2018 8eer Judge Cenification Program
rev BSTR-180124

Location Date
------------------ ; — Pesilion Advanted fe
Category 23 S 217 67 in flight MINGBOS

Tl

| Epellovi

» Special Ingredients !

Feadhack

Additional reseurces can be found at these sites:

Subcategory BerGianw {&!K’L__

Enlry (

: “2{;

CONSENSUS SCORE

may nat be an average of
fdge's individuel reores

Vel prtovydue, Wt Sone,

(ot 0 vo  wetH Sommeg Mol

T reR o2ts

Judge Total

https:/Awvw.bjcp.org

5

=)

hitp:ffvanvhomebrawersassociation org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
P B f-r-m! T T T g _2_- ___________________ Posill Ad;cedm
i Judge i B a osiiion ‘
' Name Alex Taubert ;i Categoryd YA E3L (4R | Tnmgn s

1

1
Sub (-9 ey
|
]

oo E2971-Gerdifiedd RO R o maked
1 TTexmainstay@hotmait.com s Er\qlrc;Lmv'-(e/Lc«Sé

Spemal ingredients

CONSENSUS SCCRE

e iie i e et ) i iei P . O S Q%CJ may not ba an average of
- v judge's individual scores
Non-BJCP Qualifications - @/
I'_'( ﬁ‘\ V. cl (wj Bottle Inspection o

Cicerone Rank
Pro Brewer @ Brewery ”e&&ﬂCQSWIM !
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F ol X 1 O _Bonona, Low Cleve, Hint of bubblegum Fermentation | | | 'D- ’\)6 O{kw"- "IQLPMLEIS l -
» | i 20
Balance Dw [mi BQ‘&/\&M SMLQ.Z &Jﬂ. MT{
: e S
: FinishiAftertaste | 2 0 Dawlben s { ielokls, sureet 2
FewsPE style (mark L-V-H for all that apply) Other Mut(u IDI, (c,,.\cg o‘(fgmlze ,9" %m( ‘S
Acetaldehyde Metallic
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Wonderful | 1 1 ! ) I Lifeless ?
Feedback  Provide camments on style, recipe, process, and drinking pleasure. Include helpiul suggestions te the brewer. 'ﬁ
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Use the scales to indicate the intensity of the primary attribute. o - [iZ]
Use the space provided to describe the primary attribute. v
Add secondary attribute(s) intensity/description as appropriate. Other S ronle
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — . ,
If character is absent, mark the circle to the left. Appearance _ Jnepproprale dmpproprinte
Provide summary of beer and key feedback for improvement. E <o E g E x! 2 = & £
Assign scores for each section and total. 28 E3sa E 2 &8 5 |
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Clarity O Retention ______ X~ O 3]
Other p\i(in f.n‘!!)\,/ Texture 5’{“\90*\
Example: How to fill in a Scoresheet
This examgple is from the flavor section for a Weissbier that is m Wi
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Flavor R 13 Malt o L% 10 gmmk.rﬂ:v %ﬁf‘&“g to, Cer fone "*A’J\
L ] i T .
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Hops g1 1 % GOKforstyle . . i *
Biemess oo 1 X B Waytoo high fer style Bitterness o w 1 g Rauf}f\c.n-ﬂ?
Fi % 1 O _Bonana. Low Clove. Hint of bubblegum Fermentation . | O MQ-G"{‘\« l ﬁ
T 20
Balance "% 240 /U\‘U'I‘F ﬁo crverd,
i t l t *
FinishiAftertaste | LY |mi &6\5—»0"‘\/@ jg Sw&'} -~ %v -s@f
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m o s
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Astringent Oxidized Thin M Rl yore L M H
BrE“a]’lﬂmytES Plastic Body ' D Creaminess . & ‘|:| l{
Diacetyl Solvent/ Fusel carbonation "™ - W 0 et v ; -
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Estery Smoky Warmth O_I_LLI O Other
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Vorld-class example of style.

Exemplifies style well, zequires minor fine-tuning.
Generally within style parameters, minor tlaws.
Misses the mark on style and/or minar flaws.

Off flavorsfaromas or major style defizientles.
Mazfor off flavors and aromas fominate
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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 inappropriate for style, mark the box to the right.
If character is absent, mark the circle ta the left.

Provide sumenary of baer 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
goed, but too bitter for style.

e
Flavor 13!
» v i
Wt oL X, ;O Wheat. Subtle grainy notes
Feps b ] OK forstyle .
Bilemess 1 2 X X Woytoohighforsnde .
Feimentation ¢, X 1 _Benano, Low Clove. Hint of bubblegum
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Astringent Oxldized
Brettanomyces Plastic

Diacetyl Solvent { Fusel

DMS Sour / Addic

Estery Smoky*
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Light-Struck Sulfur

Medicinal Vegetal i

World-¢lass cxample of style.

Exemplilies style well, requires mingr fine-tuning.
Generally within style parameters, minor flaws.
Nissos the mark on style and/ar minor Haws,

Df Haverglaromas ar major styla deficiencles.
Major olf Ravors and aromas dominate
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vochris77@gmail.com N | fupsategery Sey 8 e 2
o : Special Ingredients Feurc ten ! Lr CONSENSUS SCORE
- e e Lt C c e e e e e e e e —— - B " may not be an average of
- judge's individual scores
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ugicero ::aglcaﬂon; - Botile Inspection }m/ HI"»’(H Fre . lo NO MiSS
Pro Brewer O Brewery I
Industry O Describe m Japproaiale
Judging O Years Wone L M [
Malt S| 0
Hops it | é
Scoresheet Instructions - L oL S
Use the scales to indicate the intensity of the primary attribute. Fermentation (. 4 | Ot -SF‘C 4 Z L [12]
Use the space provided to describe the primary attribute. r peamg -~ RBevid 1Bilcvs
Add secendary attribute(s) intensity/description as appropriate. Other Fﬂd & 8 > 8 § SWEET
For "Fermentation®, consider esters, phenals, etc.
If character is inappropriate far style, mark the box to the right. — T P
If character is absent, mark the circle to the left. Appearance _ Inaperoprole naaproptnte
Provide summary of beer and key feedback for improvement. 2. EEB %y ‘ 2 p s _ F
Assign scores for each section and total. =g E S8 EZ j £ 28 8 & :
Review with other judgefs) and agree on consensus score. Color L_1LX1 | 10O Head 1p#1 1+ » O
Enter consensus score at top of sheet, Clarity Brillant ~ Hozy  Opague |:| Other Retentlon Quick Lasting l:] Olher l- -
Other Texture 2
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oo
good, but toa bitter for style. MIPRIOREEE
Nane L W H
Flavor v Malt 1 ) O
Wl 3 E] S N
Mkt o1 X |y Wheat. Subtle grainy notes Hops ol | | D
Hops . .1 1 | O CKfor style ) :
Bittemess 51 1 X 4 B Way too high for sivle Bitterness Ol | | D
Fermentation (- b [ Benona. Low Clove. Hint of bubblegun Fermeantation | | ‘D l o lzT)
Malty -
Balance anw 4 “ |
5
Finish/Aftertaste D“{ ¥ gy O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Kot Musty m ] N
At n Oxidized Inapprapriate Incppropriole
ringen xidize T " fl - Mool W B
Brettanomyces Plastfc Body : o Creaminess 1 ¢ o
Diacetyl Solvent / Fusel o hone L M H . : 2.
BHs Sour/Addic Carbonation iee 1 1 [ Astringency 1 1 M | O [s
Estery Smoky Warmth OJﬁ\a_| a Other
Grassy Spicy
Light-Struck Suldur m
Medicinal Vegetal Classlc Example | 1 1 [ VI { Notto Style
Flawless | 1 1 X ! I Slonificant Flaws
Wonderful | l 13l 1 | Lifeless 5- .
Feedback  Providecomments on style, recipe, process, and drinking pleasure. Include halpful suggestions 1o the brewer., ﬁa
Sawsov BASE S7vLeE MALD T FiaD,
>N Outstanding JEEBSIHE World-class example of style. -
E Exemplifies style well, requires miner fine-tuning. fﬁ(}ﬂ' Ter = MoS5Tit G&L\/ 4 N .’glﬁGUS
O Generally within style parameters, minor flaws. 5!'70 V) 2 o Co v
g' Misses the mark on style andfor minor flaws, S+ ™ Ll £ Sé’ il ﬁ'g 7t ( ny‘
5 Off flavors/aromas or majer sfyle deficlancles.
T Major off flavars and aromas dominate
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Scoresheet Instructions

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

Use the space pravided to describe the primary attribute.

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

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

Bollle Inspection Jox
m Inappropficle
Hone L M ]
Malt ot o 0O
Hops (ix 0
Fermentation . v O &““S "b“‘-\‘r\'ﬁ \“5'5/‘;%‘6:‘% =

Other A(t‘l»:é«
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> _Iiz]

!(9 l\,‘l\\/\lc
[PV LTS
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If character is absent, mark the circle to the feft. _ Inapeapricte Fappicpiote
Provide summary of beer and key feedback for impravement. E o & % £ 2 o8 _ E
Assign scores for each section and total. 2 8 ’-,E‘ s & 8 g EZ2 E &
Review with other judgels) and agree on consensus score. Color L—2 1 W L1 0J Head 1y o+ 1 OO
Enter consensus score at top of sheet. Clarity Brilliont ;lg:g Opagee Retentlon BE[tk Lastini o Other
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N
good, but too bitter for style. opgroprol B
—_ None L M g [c- “_ ‘ - ‘ / ) (
Flavor 13.! Halt -~ Lw 0O L&c |r.{ e £ sy fis ._rgo [
w . o1 ’ i
Kk L X, ;O Wheat, Subtle grainy notes Hops ") L o 0
Heps o I E— [m] QK le . O
Bilmess ol X\ ¥ Weyteshighfarstvle Bitterness ks 1 | [ ’6
L ] . Low Clove. Hint of bubbleg
; o X a f:ﬂunc Low Clove. Hint of bubblegum Fermentation ol , v o
k Mo
Balance Lo ] "o
D Swael
FinishfAflertaste = 1%« i
Flaws for style tmark LM-H for alt trat apply) Other
Acetaldehyde Metallic
Acshall ot Musty [ Mouthfeel — p—
: propile Inapiapriate
Astringent Oxldized Thin M Rl one L M H
Brettanomyces Phastic Body | ' 0 Creaminess o~ l.e 1 3 5
Diacelyi Solvent f Fusel carbomation "™ T [ At D(’ /
PMs Sour / Acidic rbonation o~ 1o ringency g, ! G
Estery Smoky Warmth D [} Other
Grassy Spley
Light-Struck Sulfur m
Medicnal £ | Vegetal ! ClassicBiample | 1 Y | i ; Nolto Style
= Fiawless Lt r M4 v Significant Flaws
Wonderful 1 T S 1 S Lifeless ;
Feedback _ Provide comments an style, recipe, pracess. and drinking pleasure. include heipful suggestons 1o the brewer,
\k’h""\ BV . (Uw:'\A’ 73 e Caf

ECROR Warld-class example of style.

Exemplifies style well, requites mino fine-tuning.
ki Syl Cenerally within styfe parameters, minor flaws.
PR PvL Wisses the mark on stye andfor miner flaws.
RF-BeoB Off flavorsfaromas or majer style deficienties.
[+ ¥H Mafor off avors and aromas gominate

Quistanding
Excallent
Very Good
Good

Fair
Pioblematic

o
B
E]
]
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c
=
a
J
]
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Location Date
Chris Howell T 2 - 5 st G 1
BICP ID: E3554 Rex Coegont 52— E|ZSHGF | e S
. LG Mzed) ! Sub (a-) = g
‘yochris77@gmail.com ' Subeategory _DIAGABN Dubse |
. o . of
» Special Ingredients . 2 q’ CONSENSUS SCORE
e e e e e e e T may not b an average of
fLdge's indivicuel scor
Non-BICP Quallfications e pecion O roge mev R
Cicerone O Rank pection o
Pro Brewer OO Brewery
Industry O Describe m bappropricle-
Judging O Years Hone L M ¥
' Malt oL . a LﬁO(mf( RicMvesSS
Hops 1% o 1 0
Scoresheet Instructions Fermentation ,( v 0 YeevorL 5 9' ﬁfrﬁgﬁs 4 {
Use the scales to indicate the intensity of the primary attribute. O 7 — DLecnit B
Use the space provided to describe the primary attribute. Other L’Ow MeDic 1AL floma H
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance N Ioapiepricte Inapprepiate
Provide summary of beer and key feedback for impravement. E -k 2LE 2 o E
Assign scores for each section and total, EEEZ & g £ 2 & E a.%
Review with other judgefs) and agree on consensus score. Color 1 3 00— Head oM . :
Enter consensus score at top of sheet. . Brlliont  Hezy  Opague Quick Losting Other 3
Clarity : O Retentlon 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor sectian for a Weissbier that is m S
good, but too bitter for style. hapopele
J Hone L W H N [/ Q CreBBR0 TR
Flavor A3 Malt 3 . O o Queif, Has Ry
Wl o x; Y, o Wheat, Subtle grainy nates : HDPS Ry , a
ops 1 O OK for style __ ’
Billetness : ;¥ Woytophighfarstle Bitterness ol \’{ 1 g
Ol X ;O Bonong, Low Clove. Hint of bubblegum Fermentation ol \:; O Igr'_
Hoppy Wa.ty 20
Balance | 0
5
FinishiAfertaste. "} + " OO
Flaws for style (mark L-M-H for all that apply) Gther
Acetaldehyde MWetallic i
Heoholic/ ot Misty ‘ [ Mouthfeel § —_— -

noppeopricte Rappopriale
Astringent Oxldlized Thin M Ful ronel " p
Brettanomytes Plastic Body v ; O Creaminess ~1 1+ O
Diateiyl Solvent { Fusel Hone L M H 3 ;

. ¥ 5
oW Sour 1 AGAIC Carbonation oLt e O Aetringency o1 14 O '
Estery Smaky Wammth o~ % 0O Dther
Grassy Spicy ‘

Light-Struck Sulfur m
Medicnal 7 7 | Vegetal Classk Example | ] x ) Not ta Style
Fiawless | ] L Wyt ! 1 Signiticant Flaws
Wonderful 1 LY. ) 1 Lifeless g- B
Pravida comments on style, recipe, protess, and drinking pleasure. Include helpfuf suggestions Lo The brever, [0

K] Outstanding
'3 Excellent
(PR Veryticed
g' Goad
] Failr
Pl Probematic

World-tlass example of style.

Exernplifies style well, requires minar ting-tuning.
Ganerally wilhin style parameters, minot flaws.
Wisses the mak on style andler minor llaws,

0 f{avors/aromas.or majer styla deficlencles.
Malor off llavors and aromas dominate
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peer Judge AHA/BJCP Sanctioned Competition Program  :
) Structured Version
Location &'l(k' E Date 26‘ 06 28
“wdge  Alex Taubert ' Posion | e

' 1
1
' Name J . :

\BICP 1D exmainstay@hotmail.com

1
1 Email
A

GGt

.

Non-BJCP Qualifications
Cicerone &,  Rank

Pro Brewer I{ Brewery Mr\(‘ka[a«ﬂ/AUCk lu.noo H&ﬁe

Industry O Describe
Judging O Years

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

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

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

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle 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 Wemsbler that is
good, but too bitter for style.

Flaver ‘ Lo

L M H

Malt o X j O Wheat. Subtle grainy netes
Hops  yo-4 ! 1 O Q9K forstyle
Billernzss OJ_I_K_| K Way too high for style

Banona, Lew Clove. Hint of bubblegum

F ol X 1 a

“ilwewadior style (mark L-MH for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Dxidized
Brettanomyces W\ Plastic
Diacetyl i Salvent / Fusel
DMS Sour / Acidic M
Estery Smoky
Grassy Spicy (Ul L
Light-Struck Sulfur
Medicinal Vegetal
Outstanding o‘fld—?lass example of style. ad i
Excellent JEE emplifies-stytewell, Tequires minor fing-tuning. |

I ZcY A Generally within style parameters, minar flaws.
PAEVA S Misses the mark on style andfor minos flaws.
RS0l OIf flavars/aremas ar major style deficlencies.
[\B R Maor off flavors and aromas dominale

Very Good
Good

Falr
Problematic

)
z
=
U]
o
c
=
I3}
u
%)

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

o S Hag9600 | 4S

Subcategory Ep&v W“*—“"l"&l %eu ; PLACE

(Spalt out)
 Special Ingredients Rede — Suls:yk } s CONSENSUS SCORE
. may kot be an average of

_______________________________ Judge's individual scores

Bottle Inspection E{

t
t
r
1
1
1
1
1

Innppmplin!e
Hone L M B

Malt ol ¥ | ||:| UJL«LEBre«OiD@uc,L

Hops L J D
¥ Y1 D Po-qﬁu-l/?fg}fpmm Fum,‘_ IO

Fermentation !
Other U&rn”a E)ult)!o(tﬁvm Ay
hetoebls, Lot
(" -,
Color KLt 1 1 | 'i:l S Head )& 1 1 1 ’Lj
) Briliont  Hozy  Opaque ' -Olher - Quick Lustmg Other 3
Clarity . 1 |m] Retention__ X 1 0 3
Other SAve.n) Texture M:UV‘\L:_LA_MQ’\ }cDod'
relepdien
m nappruprite
Hone L M [
Malt v o bowe Bread oﬁbmt\
¥ o —
Hops g| ) I j|:| N I’\OP WC(WW
Bitterness 1 l‘;z | |:| M-Oixfa:(?_ [(ea-ﬂ.df o) Bi ['k‘z

Fermentation OJ_A_L Belma«\ '}S (%
Balance ”°|’"” ! e 5 Ralenecg ‘45&30\/0& f:,slers 2

FinishiAftertaste el ilj Cinlen VG’*{ e & meﬁvcuﬁ\‘
Other e Ucwua wode gun Sty c,#,u,g» wrf/’(»

m 7lnnprpmpnulz
Thin Mo ORI, Hana L M

Body x O Creaminess Qg_t_l o <
Cathonation Nno_x_r_x,_ln“ ] Astiingency a1 O [5]
Warmth o0 1 _|:| Other .CWN"\'LQ/\ c:g/vl ([\L{'j Cwlcv\a'rim

Overall 4

Incpproprhte

Classlc Example %) 1 1 1 ! Notto Style
Flawless L5l 1 1 ! ! Slgnificant Flaws 9
Wonderful Ll 1 1 ] | Llfeless
Feedback  Frovide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ﬁB

—7’51!“5 !".‘S L} \.J'C_l(é wa )qf{_;q}“\.of
70{»/(&9:1\1362/1 . Sont? Meore ;n,[;;/wn.g/ic\\

obwut e beat Stefe o Tl Lo Q,L%\Le»}*(-y

pould hanve mede Fhis emiefﬁj._; Thisis &
ferteshe LWHMM heor Thad deocc/t”j LY§
6'(Jﬁ"u-’-} W[(.L “‘(:9/

ai {
pia djf 6#.,&&% Eegfw Vool JudieT al {6/26

Addmanal resources can be found atthese sites:  https://www.bjcp.org  httpi/Awww.homebrewersassotiation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version

Location Bi/l jL

@e:f:f&fr» ~

Date O\(O /é

:’ Judge \
' Name S+Jml"“ \’\0\“0’\"“‘\ X
1BJCP ID ;
| & Rank AN~ @ S (/P :
' Email !
Non-BICP Cualifications ;

Cicerone O Rank AS f.ﬂ;v& ever
Pro Brewer (3 Brewery Lol | ,ag).

Industry @ Descrive .+ ‘orvde

Judglng | Years 3

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

Pravide 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
good, but too bitter for style.

Flavor . (R

Wheat. Subtle gralny notes

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

Mat o1 X,
Hops gyt 1 1 01

Billerngss

Fermentatfon

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

K] Qutstanding Woild-class example of style.

'3 Excellent Exemplifies styfe well, requites minor fine-tuning.
L2l VeryGood Generally within style parameters, minor flaws.
2’ Good Misses the mark on style andfor minor {laws.

5 Fair OIf flavorsfaromas ar major style deficlenties.

¥l Problematic Major off flavors and aromas dominale '

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

' 1 Category# 3‘1'

-Sub(aﬂ ...Cc._

. Subcategory E.kaf fnar Aol Reer

(Spell ouy)

. Special Ingredients Ta«!DL&

Bottle Inspection ﬂ(

iroma

Malt

Hops
Fermentation
Other

ppearance

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentatfon
Balance
Finish/Aftertaste
Qther

Mouttifeel 4

Body
Carbonation

Warmth

Overall

Feedhack

Adiditional resouréds can be found at these sites:

E18062)

CONSENSUS SCORE

| Position ﬁmc;gos
o |inflight

' Entry

I

1

1

1

1

- may not be an average of
judge's individual scares

Inagarepicte
Hane L M Ko
f
o v | D Qf\(.c&—‘,
FAY U
& I | E|
o 1 X D rLJAkT! C,,,rmW'}"-' ’{Oﬁ
: i
<tiehd Sutfur Bovnana
lnnppmpnnte Inappraprite’
s % g £ é‘ % = & _ E |
= 3 g & = 22 8 £
?{\ 110 o Head::( [ I ‘ o
| et ing | r P
Brilliant {H‘g Opaque O Relention Quick Losting ! D 3 I?
Texture \fPf‘-'t Crosheble,
I
None L M Hi
oY ¥ 'O Ddi(,a‘ié "'\mt'{' ‘E:(Cv’ﬂdf(
T 7% ;
o ){ ! ) ‘D A AL A
C‘ ){ | | D S Mo\‘\
o 2&( ] |:| "'rnf‘!' an(“) <! a!\{'“* 5:4\”7 ‘BI_I
i 20
T
Drg‘;_}( Sweel - Lr!5> t“"‘ 5L\
Trepprapiote "riﬂaﬁrhﬁf'mef
Thin MR one L
G Creamlness OJ+J (= 6-
et ! ¥ [l Astringency \g( ! W) [5

ol . 10
n

Classic Example ! 1 1 ! NottoStyle
Flawless | ] 1 | ) | Significant Flaws
Wonderfil ] 1 1 ] j Lifeless ?
Provide comments an style, recipe, process, and drinking pleasure. Include helpful suggestions to the brawer. l—‘5

Other

\h&arOYh\"Q’(

—Cu/\{—f R

) -)d’\u‘n

bﬁ&w‘ b(.!%

[
o e
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ool
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s Rred '{

lr) chry
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ceot
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Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location @l’l ?/

Date Zé/t;/zi

i dudge % -
' Name St Psta ‘TM.L\\/ |
BJCPID J :
| &Rank ‘
' Email Si'_eun-\ LT 85?‘:' e - ‘ f tJW\
Non-BJCP Quallfications

Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging 77 Years

Scoresheet Instructions
Use the scales to indicata 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 bex to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scoras for each section and total,
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Havor . ' 1?1]
W ol X @ Wheat. Subtle grainy notes ——
L1 T G VO o | Ok for stvle
Bitterness oL X %X Waytoshichforstyle
Femestatien X 7 _Benano. Low Clove, Hint of hubblegum

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

O llavorslaromas or major shyle deliciencles.
Wsjor off flavors and aromas dominate

Falr
Problematic

Acelaldehyde Metallic i
Alecholic/ Rot Musty :
Astringent Oxidlzed ;
Bretlannmyces Plastic !
Diacety! Solvent Fusel |

DMS Sour / Adidic

Estery Stoky

Brassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

@ nulstand'InI Wold-hass exampleolstie,

g Excellent Exemplifies style well, requlres minar fine-luning.
o} VeryGood Senerally wilhin style parameters, minor faws.
g Good Wisses the mick on style andfot miner flaws.
8

¥

BJCP Scoreshest Copyright & 2018 Beer Judge Canification Program
rev BETR-180124

! C 3§ Z‘] = . Fasition :ﬂdig:;g; I _
| Careeny — B 4qut ' linfight -
: Subs (a-f) i q LT[L/ q : ty 3 (_/
- Bubsaregory , ! FLace
,30 a 55'-°“‘—“_L (aVl) L ! CONSENSUS SCORE

 Special Ingredients

Bottle Inspection Ts«x/

hromaJ

may not be an average of
fugze't indivigual eeores

1nnppmgria|u-
Yone L M H
Mait CI \f 0
Hops RV (]
o
Fermentation 1 Mo”5 D =
Other OGSL.\'ov\ﬁru\' 1‘, { roprea , f(u."}»’
] * / 1] N v
Appearance Ineparopicle (R—
E o g § 2 2% _ &
s 3£s5:E s EZs s
Color L\ L0 Head \/ |
Brifliant Hu Opogue ef uick Lustlng Glher
Clarity i Retention |—| H
Qther Texture
m Ianparapeiate
None | M ¢
Malt VA
Hops 1 L O
Bittarness OJ_._._."/ ] \
Fermentation 1 W o {g‘%‘
i Mo
Balance KDPW\/ g’ a
Frisiiftertaste ™~ A7 (1
Other ﬁul('g)hh:t'fl}‘. ?\J//ﬂd" _L!,:»ﬂ c Linvee .Clcc“_
( 3« tj fa kY /
M T pprapite Inepmopricte
Thin M. Rl Kone 1 M i
Body \ ' O Creamlness -, \/__1 | %’
L
Carbonation m’o'Ie ERV L hstringency v o Is
Warmth ~u 2 o O Other
m Clagsic Example | ] ) ] ] | NottaStyle
Flawless | 18 t 1 + Slgnificant Alaws [
Wonderful LT 1 1y Lifeless 7L
Feedback Frovide comments on style, recipe, process, and dnnldng'pleasure.include helplul suggsstinnsln the brewer, FIL‘:

JG'SCJOM'\ f\)r = Ol

A s ey

.
3 e

fale

4o Al L

S LOS

L (5 cpn A ;C’(:-\.‘{'

|' g
el

l ks
a v, (‘JJ\C‘ 1

3
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
A T ; ------------- ! Position Kvaneed te 1
Cary. MacDonaid :  Category# E %?f L(. {r J , L infight MINIBOS
Certified o * Sub (2-f) = e
BIJCP ID #E1955 R ! Subcategory N"u\r‘f “'“* 226 X
P ! 1 Epell 5w o -
cmac73@live.com.au K J. Special Ingredients [) O/DQ ‘GS’L)(_{ : ~ CONSENSUS SCORE

may nat be an average of

Non-BJCP Qualificatl jucze’s indvidus! scores
Oh- walifications

Bottle Inspection Clox

Cicerone O Rank

Pro Brewer O Brewery )
Industry I3 Deseribe m Tappropricte
Judging O Years Hone L M H

Malt Cr' ] O \d! .
Hops : o _f& .—é/l— Ao~ \,z@(
Scoresheet Instructions ?
4

o " . . . Fermentation o - 1 O
Use the scales to indicate the intensity of the primary attribute. .
Use the space provided to describe the primary attribute. Other _5 l.\‘\ .:,\‘ '\“ c:\o.ak f\m
Add secondary attribute(s) intensity/description as appropriate. )
For “Fermentation”, considler esters, phencis, stc.
If character is inappropriate for style, mark the box to the right. - .
If character is ab::af\t, ?nadc the circle to the left. Appeatance taanupeiale ncpptopiate
Provida summary of beer and key feedback for improvement. = ¥ 2 S
Assign scares for each section and total. & 2 E =

2
Review with other judge{s) and agree on consensus score. Color F [m] Head 21 a
Enter consensus scare at top of sheet. Bfilicst  Hary  Opoque Gther ek Lnstmg Other

(MO I N | I_’S%__l g 7

=l

Beige

- Tan

Tellow
Ambet
Copper
Brown
White

Clarity Retention
Other Texture
Example: How to fill in a Scoresheet
This ex}a,mple is from the flavor section for a Weissbier that is m topgiomile
goad, but teo bitter for style. ot | " PP’ \ C(
Flaver 713_1 Malt O‘I%—' a G nlf)( ¢ ( L e
Wl ol % g Wheat. subtiegranynotes T Hops ot O ( oL PNA(TW-—C’LU“\ T
Hops poL ..o OKferstvie : = \
Btlemess L+ X & Wey teg hich forstyle | Bitterness o 1 O
Xt ;5 Bonong,Law Clove. Hint of bubblegum Fermentation 15, A éz
— 5 f20]
Balante Hopoy L Mg o C’;M\("‘s‘“‘lﬁ
Finishiftertaste "L+ O
Flaws for Style [mark L-M-H for all that apply) Other
Acetaldehyde Metaliic
Aeohollc/ Fot Wusty m _— —
Astringent Oxldized Thie Mol yore L "
Brettanomyces Plastic Body X ' 0 Creaminess O}C'——‘ 0 éz
Diacetyl Solvent/ Fusel Hone L M is
R Sour ! Acidie Carbonation OJ___I,-;__J a Astringency %_4 W] [ S
Estery Smoky i Warmth ~1» O Other __
Grassy Spley
Light-Struck Sullus m
Medicinal Yegetal Classlc Example | [ ! ) 1 Notto Style
Flawless 1 1 ] 1 1 ) Significant Flaws
Wonderful 1 L 1 ) Lifeless 6 i
10

Feedback  Previde comments on style, retipe, process, anddnnklngmeas ¢. Include helpful suggeggjons 1o Lhe brewer.
EVIC G SN %" /Y u,g

[l Outstanding World-class example of style. o ‘JL ; ‘ ! 3
7% Excellent Exemplifies style well, requires ménor fine-tuning. }ﬁaﬂ f =)
A2l Very Good Generally within style parameters, minor flaws. / c }cr/éa 4~~(‘ ‘_/7%
g Good Misses the ma'k on style andfor minor flaws.
§ Falr Off flavorsfaromas of major style deficiencles. Z_”_“___ _______::_——-’/—"‘:#'
[l Problematic MWajor off lravors and aromas deminate — (,9—
-

/ Judge Yotal 50
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program - :

rev BSTR-180124 Additional resources can be found at these sites:  htipsi/fwwnnbjeporg  hitpiffemvviomebrewersassaciation arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

m

peer Judge
14

Date 255‘7(

- e o —mr R m e e m e m o m o m e ————— o

P T A ﬁ_ T N 4 P N
t \ \ i - e osition Advanced to
' Judge p }(,5‘ ! X ;gory# /6’ = . MIN|-BOSI
' Name (v . 4 Z In flight
] . X | Sub @h 770" Entry
S B e W o g
« & Rank ! . (Ssubca‘.)tegory Wee . ﬂg{ :‘:ﬂﬁ
\ 1 (Spellou of
: Ermnail [gf‘%"’}// /3% O@ffﬁ-‘#{f(.é‘/ ' Spemal Ingredients j CONSENSUS SCORE
_______________________________ N e o o o o e e e e e may not be an average of
Non-BJCP Qualifications fudlge's individuetscores
Cicarone O Rank . R ,:, . Battle Inspection  OJ ox
Pro Brewer (¥ Brewary Rr’ﬂl!f &, ‘5.!!! FopDite, vty
Industry O Describe 3 " m Inlppmplhle
Judging O Years - Hone L M A [ /
Maltl oL § e Lall 1 /
: I/}
Hops 31 — ||:| ?/L eda! ; /MW§
Scoresheet Instructions . e .
Use the scales to indicate the intensity of the primary attribute, Fermentation 1 l [ D [p&f h / ( hz]
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, — R .
If character is absent, mark the circle to the left. Appearance N Inapprapricte nopproprcts,
Provide surnmary of beer and key feedback for improvement. E o=z E £ 5 £z _ E
Assign scores for each section and total. 28 5 8 & 2 £ 28 8 & >
Review with other judge(s) and agree on consensus score. Color —t ¢ 1 O Head 11 ol 0 Z
Enter consensus score at top of sheet. . Bitiont Hgy  Opagle ! Other Quitk I.ustl .- Other
Clarity \__|_1_|_| o Retention \__[_l O B
Other Texture
Example: How to fill in a Scoresheet
This example is frem the flavor section for a Welssbier that is m Irepmiial
good, but too bitter for style. Yo L " ; p_p::rnpdo i _// / 7/ 0/ i
one
Ravor - Malt oo | o Swed” wa / 248
sl # ] . = . . y . / \%7
Malt oy X | O Wheat. Subtle grainy nates Hops ol | [} [’}”/L'I ][ .t"éf?a/'/f I d?.‘?’.'rﬁé‘ff.“
Hops 1+ QO OK for stvle ’ ’ ( B
Bilemness O-’—--—‘—x—l ¥ Way toa high fer Bitterness ol r’ | O )
F ol X j O _Banung, Low Clove. Hint of bubblegun Fermentation é\‘ l o &/;1/':/\ {\7
20
Balance "“I"’” Mallgll a W / ‘/ 7l /Cﬂu” ¥
D § :
FinishiAflertaste L+ ™
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholtc / Hot Musty M , :i‘P'éP’WlE Theppeoilal
- — 1neppropik e
Astringent Oxidized Thin W il Hone L M o -
Brettanomyces Plastic Body E.| Creaminess o 9
Diacetyl Solvent / Fusel { Kane | ‘
ji ] . 5
DMS Sour f Acidic Carbonation O-‘—[—'—' [mi Astringency E/f\ 10 [s
Estery Smoky - Warmth g 1 4 Q0 Other ﬂ ie '/
Grassy Sy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ! 1 ! | NottoStyle
Flawless L f L. 1 1 Significant Flaws
Wonderful L, 1 1 ) Lifeless ?
Feedback P:nvidecomm : ﬁ

onslyle redp proce! anddrlnking pleasure. Incf?e?lplulsuggesunnsnthe}%wen / y
m,q I Zé’(’/ ma £ e (o Cr

Ot flavorsfaromas ar major style deficiencies.
MaJor off flavors and aromas dominate

Fair
Problematic

[N Cutstanding World-tlass example of style. é - / /4 rf /‘ i
-15’ Excellent Exemplifies style well, requires minor fine-tuping. "( 4 f. &? 1 f 7 4 ‘; / Wﬂ 4 Vhf? )
28 Yery Good Generally within style parameters, minor laws, 3 : 0&? { e

g’ Good Misses the mark on styfe and/or minor flaws. Ct W}/ﬂ ! ﬂ/ﬁ' 4 J ‘0 ﬁ L

5

L%

w

(s}

httpr/rwwmw hormebrewersassoclation.org

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  hups://wwaw.bjcp.org



BEER SCORESHEET

peer Judge
r

AHA/BJCP Sanctioned Competition Program

Structured Version

v PV L

w 26 [6l21

]
:
'BJCP ID
\ & Rank

Non-BJCP Qualifications
Cicerone [] Rank %W%gﬂi

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

If character is inappropriate for style, mark the box to the right.
If character is sbsent, 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 oh consensus score.
Enter consensus score at top of sheet.

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

Havor L R

M K
Malt ) Xy 1 3
Hops 30— 10
Bltterness O_\_LLI 1]

o X ' g

Wheat, Subtle gralny notes

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

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fuse|
DMS Sour { Acidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Mediclnal Yagetal

Falr
Problematic

Oft flavorsfaromas or major style deficlencles.
MaJor off flavors and aromas dominate

_g Outstanding World-class example of style.
‘5 Excellent Exemplifias style well, requires minor fine-tunlng.
ol VeryGood Generally within style parameters, minar flaws.
2’ Gaod Misses the mark on style andfar minor flaws.
0
=]
w

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

| Categoryi#
l Sub (a-f)
| Subcategory

(Spellou
| Special Ingredi

Bottle Inspection

proma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Heps
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutheel 2

Body
Carhonation

Warmth
overall J

Feedhack

Additional resources can be found at these sites:
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may not be an average of
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C' /vl' y ) hC'
OX L I D cain

:Inuppmpridlg‘ Inepprepiiale
3 = .E g ; ‘ﬁ: 2 =2 & 5 ! '
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0  Head JA/TI_L 0
Brrlll H {] : er Quick L ; Lher
rilliont  Hazy e o Retention uic : osting 0
Texture

'lnnppfnpliutn
None L M H
OL—1 > I:|
ol O

i \
o—7— P v
o ! | ;l‘_'!
Holapy Mult% P .
W nies]
S A

“Inappropriate Inapprapricte

Thin M None L M .
ju| Creaminess \A [m]

Nore L Mo
Z"DZ__WLJ ] Astringency gl ) ' 0 [5
o w0 Other
Classic Example |~ / ] ) ] I NottoStyle )
Flawless | ii, / ! ! ! | Signliicant Flaws
Wonderful 1 L\.’ pd I ! 1 Lifeless
- [0

wmm 15 on styre retipe, prncex and drjnking pleisule Include helpful suggesiuns to Tbrewer o{

f;u-ét'Aws%.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

: Judge . 5 .' = ,  [Position :m?c?g;
t Name St e g : 1 Category# —"L Bl o 4 1232 |infioh
! ' ! ! L= '
' t 1 Sub (a—ﬂ : Entry
'BJCP ID w &’5 bf) : : . ‘
1 & Rank [l Wt : ' 1 Subcategory L—‘KI’)- !
' ! | ot ~ Co| CONSENSUS SCORE
1' Email : , : Special Ingredients \’J 1 t_‘l #e 34 !
________________________________ - N e e e e e e o e e L may not be an average of
Non-BICP Oualilcations Judge's indhidual scores
Cicerone [ Rank ASS‘% Breaes Battle Inspection e
Pro Brewer O Brewery _ lea M Hans
Industry E( Describe ‘2 Co I\c-.}@ m '“ﬂPPW’“'l
Judging OJ Years Norel M
Malt X ) | D SY '\L I beod
Hops g‘[ ! } ‘|:| N Ny \ 1
Scoresheet Instructions b. ; .
Use the scales to indicate the intensity of the primary attribute. Fermentation . : ’( {FJ/‘ }( 529*1& S 12
Use the space provided to describe the primary attribute. Other Wra\ + {:ufw"\?\_ ST
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. — e e
If character is absent, mark the circle to the left. Appearance _ dnugpropriote Inappropriate
Provide summary of beer and key feedback for improvement. E o E L& x5! g s _ B
Assign scores for each section and total. 2 & 8§ 5 & £ 28 8 £
Review with other judge(s) and agree on consensus score. Color - ){ N N O I-Iead‘)( Lt 10
Enter consensys score at top of sheet. . Brilllont # Hozy  Opaque | Other Dulck ting Other 3 .
Clarity I_;é,*l_.l 0 Retention 2 o B
Other Texture _Cleern
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m agope
good, but toe bitter for style. wmpm ¢
Kone L M K ’_ 3
Hlavor T Malt ~1 X o Sb Q 83 ﬁrﬁg
el [ H iC
Wit o X, ;O Wheat, Subtle greiny notes Hops o 7( | ' O SUHLQ/
Hops g1 1 (1 OKforstyle ) .
Bitterness L X X Waytoo high for style Bitterness o % ] [:I B“‘(A/\.Ls'\h
£ o X 1a Bonana. Low Clove. Hint of bubblegum Fermentation Ol |?< 'O w l,\ %ﬁ‘ LA ’\Q. \ Z
: 29
Balance Hoppy :x: Maly 0 N2 0!/‘ . \’x\“”\l-&()
1
D S . i
Fmishaneriaste "L X %% o Bliad & Seurnoks
Flaws for style (mark L-M-H for 2!l that apply) other Do aed o taiad of pletic
Acelaldehyde Matallic 8 !
Aconolic/ Aot Musty m ‘ -
Inappropricte Inappropriate
Astringent Oxldized Thin ¥ R Hone L M B
Brettanomyces Plastic Body % O Creaminess * a) L{_
Diacetyl Solvent / Fusel carbonation "™ L H Astri B
WS Sour! Addic arbonation jEI Hingency 7yl ! |
Estery Stnoky Warmth QJ_’.<_!____I a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegelal Classic Example (| X 1 ! 1 NottoStyle
Flawless | LXK 1 ! ) Slgnificant Flaws
Wonderful | | X I 1 1 I Lifeless g
Feedback  Provide comments o style, recipe, process, and drinking pleasure. Include helpil suggestlons to the brewer, Iﬁ

Celition. Recltin Qmo

'8 Dutstanding World-tlass example of style. A ~ \P

'-g Excellent Exemplifies style well, requires minor fine-tuning. | \O\'I\' ' p," di ol (;\f{_\j!‘ b8

¥ VeryGood Generally within style parameters, minar flaws. \ . . .

o Good Misses the mark an style andfor minor flaws. —{’ ‘-(f{,‘ S.“' 'S\”' SES “_\"\ £ ?'“3\'\
= . N = * N

g Falr Dif flavorsfarpmas or mafo! style deficlencies. Ghring, - o o w"\\ e ol ng .

[ Problematic Major off flavots and atomas dominate

K)' "“\C(}LM C"\&r&c-"lmq L:'LOH.-‘.:\JC.
. 29
Do g4 Some P{_E"E(L:\L.L Judge Total 50,

BJCP Scoresheet Copyright @ 2018 Beer Judgs Certification Program ﬁ{ Crf D> ™ LD t)\ La e Lo
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  hitpi/www.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

.Structured Version
Locatien Date

Pasttion Advanced to

2 ‘,
Category# 'E ! inflight MINI-BOS
=+ Hamezz |

Sub (a-f) Entry

Subcategory

3
(Spall aut) 1‘ of
i  Special Ingredients My :Ot VFIM= ' CONSENSUS SCORE
T T oo NPT T et Sovr rraynotbe an sversge o

j ji dge’s individual scores
Non-BJCP Qualifications E(/ Ju
Cicerone IE) Rank Cg,,p‘- C. fﬁ( Bollle Inspection o

Pro Brewer [D/Brewery l_lem: gbfmm&.'é&,ﬁ(%;&!

%m
i‘,

Industry Eﬂu}gscnbe 7 i lnllppmplinle
Judging Years Reone L M ( qan
Malt o3¢ | O lnu)Qrtmc{u ull(k’%re Ao beayrreras .
Hops 1t ! ! |:|. No L‘%p O~v-""‘\~°\ :
Scoresheet Instructions . j
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ———I——" ‘ — i a ‘ ol P 13

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. _ v .
If character is absent, mark the circle to the left. Appearance noppropriate nappropriats

Use the space provided to describe the primary attribute. Other 3 T ,‘_ Aml‘a (ML .
J

Provide summary of beer and key feedback for improvement. E 34§+ I g 2 & £
Assign scores for each section and total. E2EZ &2 ! £ 2288
Review with other judge(s) and agree on consensus score. Color 12X 1+ 1 1 O Head 1 1 1+ 1. 0
Enter consensus score at top of sheet. . Brillont  Hozy  Opaque ! Olker Ouicyx Lasting Other
Clarity 10 Retention > 10 b, 3

Other Texture _&( k\t}l t"-*’jtf By
Example: How to fill in a Scoresheet m

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

None & M
Flavor (IR Malt CH;K | ] D \aJL‘I'\’Qg(‘Q&d(
[ » B = ;
Nt i X j G Wheat. Subtle grainy notes Hops ‘;._}'f | | D I\)D L\bDfC(W

Heps 31 ! 1 O 9K forstyle : ‘(mm
Bilomess o1 X1 M) Way vao high for style Bitterness O-'X—‘—' [mi L&u) Bl

' Parebe-Cuelen, Hese. | Lfr

20

ol X ' O Banana, Lew Llove, Hint of bubblegum Fermentation )g |:|
Balance H‘lm':_wkl_lt o lﬁ .
Fristihtertaste 1 g BaisbeaTowd
Flaws for style (mark L-M-H for all that apply) Other 52 lﬁi !; £ ku E 6“542,9 r*c.w m_(,,@_,w(“;e .
N OV V]

lm ppmpmtn

Acetaldehyde Metallic
Alcoholic/ fat Wusty m _— —
Astringent Oxidized Thin MRl yore L M
Brettanomyces Plastic Body e O Creaminess pﬁ [:I
Diacetyl Solvent / Fusel Hone C{
TR Sour | Addic Carbonation OJ_I4_1 I:I Astringency ~ 128 I D [5
Estery Smoky Warmth O7K_I_l O Other
Grassy Spicy
Light-Struck Suliur m
Medicinal L~ | Vegetal Classlc Bxample | ] 1 1 ! 1 NottoStyle
Flawless I 1 ) ] ) Stgnificant Flaws
Wonderful 1 | ! 1 1 Llfeless :7’
Feedback Provide comments an style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer, ﬁa

£ e 'frﬂﬁz@ix:m.gaw Ale il

2l Outstanding World-class example of style, _ ! .‘, {ek £

% Excellent Exemplifies style well, rmulm (274X “-‘lef’% W\‘-?\ g ‘—’G““’\ﬂ 17/@(.0\" Dl'".’.) (-Q

¥ VeryGood Generally within style parametess, minor llaws. S Q ¢ A !

g‘ Good Misses the mark on style andfor minor flaws. ' Ll Qoﬂ\ M g LY ; é "’" “"W /;6#

38 Falr Dif Hlavars/aromas or mzjor style deficiencles. HOPQM\ '6 U‘f e lM W m\,(_ &MQM-\%:Q/M ic
[ Froblematlc Major off flavors and aromas dominate

CW«C W‘s'ﬁ-‘ldi:o\rw (M"‘T&lﬂt‘vm ’ ) ’69
‘hkﬁw{"% BL QFP\“J\ ﬂ'"”e"f dgg‘rotal
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program &9 r\f{‘m .‘h ‘h u PQL“FS 3 e .’ﬁ ’5'0{3(,.'{“@69'

rev BSTR-180124 Additienal resources can be found 3} thess sit https:/Awww.bjcp.org  htipis horgebrewe assocxat; o1
_ 94-«:;\ 5'{— L A2 Mj ﬂega 7“212 piutzs
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
\,’ Structured Version
Location Date
PR D cTTTT T . FoTTTTTTTToTEEESS eI Soom - " J- o~ 1
' Judge (J\ ] / \ i —~ . | Positlon Advan.:edlo
: Name C\r(‘(rw (CI / ! | Category# % _E- uquq’é : inflight MIN| BOS|
! | ! i 1
) vV ‘ ' Sub(a) A | ! Enby Z
1BJCP ID . ! C { . \ l_ .
: & Rank : : éyai‘?saﬂtegory 23 -y 0\{\}\ Q]\_q\f\ ! PLACE
I , : b . \ v CONSENSUS SCORE
i\ Email h i Special Ingredients !
N e . N e L . may not be an average of
Non-BICP Qualiications fuge'sndvictalscores
Cicerone Rank - Bottle Inspection ok
Pro Brewer Brewery e !lﬁl\z/}
Industry O Describe 8 m Joapsrageate
Judging O Years Hone L M o
Malt ) 14 0
Hops oig 1 I :D
Scoresheet Instructions ; 3 ?
Use the scales to indicate the intensity of the primary attribute. Fermentation Aot 1O

) 12
Use the space provided to describe the primary attribute. Other ' " e 9:!! ‘*MA‘QS d{r\w N ’z’t-\,e/ F/ﬂi\f\f\ [r2
. i I

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. Appearance oot i
Moperepriale Jappioprcte

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

-

Provide summary of beer and key feedback for improvement. 5 o B E&l g =, 2 =3 .
Assign scores for each section and total. = 8 & &8 &3 = 2 2 8 &
Review with other judge(s) and agree on consensus score. Color L1 [ 1 1 a Head 11 1« | []
Enter consensus score at top of sheet. _ Billent  Hory  Opogue | Other Qulck Lasting + Other
Clarity '—'—‘ﬁi [ Retenlion)f'—: 0 (3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m g &‘ . j , .
good, but too bitter for style. ome L " W KO (&QQ é’ ‘[ 3“”?{'}5%(',) W OH'\/
Flavor o Malt 1y 1 O \’5-&,\\# 1t U‘M\( (Krevie i
C ¥ W o o
Mt L X j O Wheat, Subtle grainy pates HOPS Ol ! | _|:| "
Hops 3.1 1 | O OKforstvle ' ‘A t
Bllemess 1 1 X K Waytoohighforstyle Bitterness 1 ¥ 1 O [m Y \K{"\V‘b
F _Banana. Low Clove. Hint of bubbleg ) ‘ ;
o X gn] Banana. Low Clove. Hint of bubblequm Fermentation Gl | ) ‘D ( .
Hoppy Malty ¢ ” %
Balance | Ly 1o
. ] Sweat |
Finish/Aftertaste | ! ,{“r j|:|
Flaws for style (mark L-M-H for all that apply) Other C"{‘_}" Vimod it 4 ,“p_{kwq\
* \
Acetaldehyde Metallic
Alcaholic / Hot Musty m - ,
Rstringent Oxidized P, pppiete
g - Thin M Fall None L M H
Bretanomyces Plastic Body » O Creaminess - 2 (=
Diacetyl Solvent / Fuse] bane | M Ho e
THE Sour TAdAc Carbonation oy 11 0 Astringency oA | [ O [5]
Estery Smioky Warmth L. e O Other CL«-\H_- &
Grassy Spicy / ‘J
Light-Struck Sulfur m
Medicinal Vegetal Classtc Example | L ] j  NottoStyle
Flawless 1 1 I e 1 1 Slgnificant Flaws
Wonderful L L) i I ] Lifeless i
Feedhack Provide comments on style, recipe, process, and drinking pleasure, Include helpiul suggestions to the brewer. ﬁa

[*8 Outstanding World-tlass example of style, | Q\ \k \‘- ' J&}‘

7% Excellent Exemplifies style well, requires minor fine-tuning. E MY ‘\(.N\f e CD\[:*N\( Ly "VS s\ . a«

N VeryGood Generally within style parameters, minar flaws. ‘ ‘f \

2 Good Misses the matk on style andiar mino flaws. L‘“?“"‘ h il ‘f‘" "‘4‘ + @V"C\LA/ {lo (“‘\' 1R
5 Fair leflavorsfarcmasulmajurstylede'ittlenﬂes. 'W M M -~ \.} &’ lﬁ‘“ IRy, _/\

Wl Pioblemalic Major off flavors and aromas dominate . W é‘ ‘ l~r 9“\ el o \\\’S 4 [\.}‘-

I

Judge Total 50

BJCP Scorasheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites: hnpsmwww.bjcp.org hitp:/fwww.homebrewersassoclation.arg
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
y Structured Version

Lecation '3H ﬂ

~

Chris Howell ;
BICP ID: £3554 Rerorviaen !
yochr'is??@gmmi.com _-f

Non-BJCP Quealifications
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, 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 examgple is from the flaver section for a Weissbier that is

good, but too bitter for style. /’
Flavor Tagpedpiste
Kame | ] H [zg]
Mall oy X y O Wheat. Subtle grainy nates
Hops O OKforstyle
Biemess ot 1 X B Wey oo high for style
fi o X 40 Banana, Lew Clove, Hint of bubblequm

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

Acetaldefyde Metallic

Alcoholic/ Het Musty

Astringent Oxidized

Brettanomyces Plastic

Biacetyl Solvent / Fusel

DMS Sour [ Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

2 Outstanding [ESESTON World-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
9 - Generally wilhin siyle parametets, minar flaws.
g‘ Misses the mark on style andior minor flaws.,
5 Fair Off flavorsfaromas or major style deficlencies.
Y Problematic Major off flavors and aromas dominate

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

7

Category#
Sub (a-f)

Subcategory

(Spell out}
Special Ingredients

Date 2{ / Z/

Pasition

in flight
Ertry

7
“Advanced I
MINI-BOS

PLACE

CONSENSUS SCORE

................................ P k may not be an average of
judge's individual scores
Bottle Inspection O o
Hone L M H 4 Q
Ml oL u Stid("f oc.
Hops X J E|
Fermentation ~ix | | ,EI, é B
Other RIOENAE -
Appearance s i
E -85 Eg ol 2 =2 _ El
Egﬁséil; £ 22 E &
Color L1 1 A0 Head J_A_l_l_ﬁlc i
7 Brllent  Hary  Opoquyri s  Quick Losfing i} Olfer }
Clarity 1~ | j Retention L__J | a (3]
Other Texture
m opproRe
Hore M H i .
Malt 1 L X ‘ij
Hops o1 v :EI _“\Q&!U& guyt
Bitterness 1 1 ,x. ] E] ]
Fermentation 1 ¥ | I :EI ﬂt ‘.20
Balance Hulzpy }Mmllg
0 Sweel ||
Finish/Aftertaste | A O
Other Liouots . Sace nor oBuicwS
m Trepproprate 'Inéiélﬁiﬁi?
Thin MooAl ] Hone L ] E
Body X E| Creamlness ¥ E| :
Kone L H: 4
Carbanation "C";_L =|:|. Astringency ~ 1 | i 'Ij [5]
Warmth o~ 1% |:| Other
m Classic Example | 1 ] o ] NottoSiyle
Flawless 1 1 b - 1 I Significant Flaws
Wondeiful ¢ ! I ’)4' ! | Ufeless é
Feedback Provide comments on slyle, recipe, protess, and drinking pleasure. Include helpful suggestions 10 1he brewer, m

l\rczuomcé' 5 B LiTrLes rteo

Yoormiva T Hi101v$ cl®— A

CoMPeEYrTd 0F MALEr Alomas f FLibresvi. |

(oes0 Bo0v _CARBon A Tt

Additional resources can be found at these sites:

https:/fwwebjeporg b

2%

tip:/fwww.homebrewersassociation.org

Judge Total -




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
! Judge ; / = |Position MINEB0S
| Name Alex Taubert ; Category 35 E 4 9322_9 i flght
! I
! 13

! 72 Enby
:B;(CRZLDk E2371 X E Sul?category SDP (\Cb(""-d wmoe’dg&’( FLACE LTO

lexmainstzy@hotmail.com

CONSENSUS SCORE

Email Special Ingredrents
________________________________ - . e e e e e e e e e e may not be an average of
judge's indlividual scores
Non-BJCP Qualifications ay ,
Cicerone &  Rank Y Bottle Inspection  [J ox

Pro Brewer &1 8 Teslewel fuglet
" indosty S/D;:::E: - 3 roma e NoWesea
daoi ong i .
Judging Years , = Malt HC:‘ ':1 ,\’,,—'H !lj S.l.”- quM BMY\"\'S@W

Hops ;Cl ! J D
Scoresheet Instructions 8
Use the scales to indicate the intensity of the primary attribute. Fermentation X J D ’i’ﬂ%w\‘ -{—E_, IULE‘(‘;Q BOOZ'(‘! 7]
Use the space provided to describe the primary attribute. Gther H‘nb‘ \\‘L\\g\%o&kuwpm\k

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

If eharacter is inappropriate for style, mark the box to the right. - .
I character is absent, mark the ircle to the lef. Appearance nppapici Fagaoro

Provide summary of beer and key feedback for improvement. E .5 a £ = f ! & =B _ f 1 j‘,\\&

Assign scores for each section and total. EEERSE = = 22 8 §| (‘{ \‘\ﬁ

Review with other judge(s) and agree on consensus score. olor i ﬁ a Head 13t 1 1 | | i

Enter consensus score at top of sheet. X Brilliant ~ Hozy © Cpogue Other . OQultk Lasting | Dlher 3
Clarity (2 1 1 [ Retention._» 1 01 3]
Other Texture ‘1% "/?00“*"2{ bal A

o (41
g@y\@ to eBlgeor

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

Example: How to fill in a Scoresheet [

et
good, but teo bitter for style. lnﬂwmnr e

ne L M
Flaver (R Malt Nol L X Ij S'h Cl( l’t)LLQD. Mb(qsm

oL ] H 20|
Ml o X 1 O Wheat, Subtle grainy notes Hops ﬁl . | D N fo) D (p(cww
Hops pga— 1 1[0 OKfersiyle .
Bttemess ol 1 X | ¥ Weytoohighforstyle Bitterness X | |:| M«EOQE.IO\*QL R“/ C‘ff/\ceel
F ol Xy } g _Bonana. Low {love. Hint of bubblegum Fermentation ol }L | D ‘i?i"?lﬂ“l"‘e R Lw ( f ,20
Balace " "™ By lenced rorereds Whick saley M
: 1C
FinishiAftertaste il -C nisbes Sooek zgco? ¥
Flaws for style (mark L-M-H for all that apply) Other LL&( RBUJLU\’\ Perrre t q -2 e
Acetaldehyde Metallic
Alconalic/ Hot A sty m S —
Astringent Oxidized - " il Wone L W i
Brettanomyces Plastic Body ; ¢ ‘D Creaminess ~D¢ | | l:! 6
Diacetyl Salvent f Fusel L i
y — Carbonation Ng.l_l_lx_l a Astringency ¢ o [s
DMS Sour / Adidic
Estery Smoky Warmth OJ_,‘.{_J [mi Other QDCD?.\L]!['M‘(' RQ{O—-\ \ .

Grassy Spity

Light-Struck Sulfur m
Medicinal Vegetal ClassicExample ¢ L ) | ] Hotto Style
Flawless L o S 1 1 1 Significant Flaws
Wonderful 1 e 1 ! | Lifeless 8
Feedback Provide comments an style, reclpe, process, and drinking pleasure, Include helpful suggestions to the brewer, [ﬁ
This 15 an Qx’a!f{ﬂn{' &(’k"‘lé}f g{—mv&q
Warld-c.lass axample of style. A g:, C u(-,’— SLu Lﬁ#b Arek) ‘T’L-Q “Jl"\s OCLE

K§ Dutstanding
‘5 Excellent Exemplifies style well, requires minor fine-tualng.
% Yery Good Generally withln style parameters, minor faws. { ~ f 1A %‘-\5 Aee & L‘OM
< Goad MIsses the mark on style andfor miner flaws.
§ p,omem::: Off flavors/aromas. or major style deficlancles. M W\Q&Lﬁ f VECEL rtn A Q_h ‘!,? _[}-c;pw "fl\ﬂ, %"6 (OS 5
w

Majoroff flavars and aromas dominate eéé& -’rt\“_k %QQ%FMU,AG{W,M Lk.

V97
[’N"h{ rr(ci):)‘?hﬂfrn&t h(ﬁ'rﬁ'ﬁ\ ud e]otal
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program 0\ - o b %” t S \/

rev BSTR-180124 Addltlonal resources can be f{;re at these siteg;. {ps Hvowrw, C‘P\ C&“P = hnmebrewg_;:scuanon arg
clese 1o o 3 PR Y P S




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date '2-—6 / z£:~

Location

! A
i Judge '
13
. Name ’ & L)fxf‘"‘ uﬁi‘:‘,&\f\'\ E
'BJCP ID r
1 & Rank I\J SLAN R)_—(C p 5
| Email ;
Non-BJICP Qualifications
Cicerone O Rank JQ'S‘-,{'- p-\t"\-fp- el
Pro Brewer O, Brewery _ {2len M.ﬂ?&
Industry @ Deascribe 4 Camc_,,\.,
Judging O  Years 3

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

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

Flaver s
Ll 3 1 =
Wit oL X, | O Wheat, Subtle grainy notes
Hops gl 11O QKforstyle
Blitemess DJ—‘J—' M Way too high for style
fi X | O _Bonanc. Low Clave. Hint of bubblegum

o

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

0fF Hlavors/atomas or major style deficlencles,
Major off flavers and aromas dominate

Fair
Prohlematlc

Acetaldahyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

2 Qutstanding World-class example of style,

= Excellent Exemplifies style well, requires minor fIne-tuning.
(S8 VeryGood Generally within style parameters, minor flaws.
E‘ Goad Wisses the mark on style andfor minor flaws.

8

vy

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

Advanced lo
MINI-BQS

Position

R TF
Categoryit gg _ 1
Subfaf) _d» qu 3 2'2“‘!

‘ Subcategory Sé?e(, ,m\’i/cj LJaty&
‘ Special Ingredients Ling x}k#’—-_ i

Bottle Inspection IEK

Entry #

? PLACE

]
i |intlight
: Entry

o CONSENSUS SCORE

may not be an average of
judge's individual scores

Joapproptte
None L. M H ‘: ) A
Malt ol l}-/ | :D (.6“.(‘6!3‘-\1'/‘ 4 }J!‘Cﬂ.‘,‘; Q" 1 {/)
Hops (o ! I E] ]
Fermentation "1 ¥ ) O L\!F»\w 0\‘( A!ﬂ@‘ bPG‘Eu\Tm‘ ao
ra E u f Y] lﬁ‘
Other
App earance ;lﬁﬁpi:rbﬁrhle: g ppmprll_ite
E o3 E§ oyl 2 2 & g
EEESEE EE%E.E:
Color L 1L % 1+ 0O HWead 11 % 1 | .
. Brillont  Hoyy  Dpogue : Olber ™ Losting Other 3
Clarity L= "~ 1 1 0O Retention |_Ll [3]
Other Texture IRaN 4
m lnnpprnprlnte
Hone L M H:
Malt ol L |G &(‘Qo,-v_, &\rd‘«ﬁ,l‘w({_@b fe. _\,.r\:;‘
¥
Hops 50 ! | C] ('J O~
TR
Bitterness Ol\/ I ] D M a2
H a v n
Fermentatlon 1 Y 1 0 ¢i’ AT oy .Sa. £ \%
Balance Hophy L :I‘J o-"*ﬁﬁ’x . Mr,» 5
Finish/Mftertaste 1 3™} O ‘hfmr r.\mO RN DYRN
Other wwb\keed? ,  2egaity
[ o
m Inoppropriete Ingppenpriole
Thin ] Rl | Nane L M o —
Body b [m] Creaminess 11 ¥ | O L.!

Mara L M H
Carbonation aone X — 0

Astringency @;\ 1 3

Other

Warmth O.I_LLI m}
[Overall 3 “

Classic Example | D( 1< ) 1 1 HottoStyle
Flawless | [ Y B 1 | Significant Flaws
Wonderful | il ! 1 J  Lifeless

Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions 1a the brewer,

B

Feedhack

A", e A &Qi}c‘.}'l ‘ P l:‘th -

Sty T irke.  Heoo,/?
Covrren  Abroned  Lbean 7
‘W»rN--tA. . Cyre &y’k Credx,

s o mery rj booe r j-; '
' S’%«Ui{ ) Judge Total . L’o
Additional resourcas can be found at these sites:  https://wawbicp.org  hitp:/Avwwhomebrewersassociation.arg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
:’ Judge & H . ;, 2 = . [Position haedic
N Cotron NN : | Category# — B SULIE | Jmige e
! : 1 . I
:BJCP D U :  Subleh) A2 i~ D ; v
| & Rank : ! éyil?caﬂtegory fag i)’\ S q;.‘ Jae :
t ) ¢ fapell ow - | of
:\ Email . :_ Special Ingredients ' 24/ CONSENSUS SCORE

Non-BICP Qualifications

Bottle Inspection

G

may not be an average of
judze's indhvidue! scares

Cicerone O Rank
Pro Brewer Brewery@?_’f:}m‘-i__
Industry T Describe m Inopproprite ‘
Judging O Years Nona £ [ # ( \_‘ 4{ R
Malt 1 }( i O U‘HW\& b\;\b\\ CD‘V\‘ fK‘I:ﬂ/
Hops X : 1 O ,{—

Scoresheet Instructions ; ¥ o q
Use the scales to indicate the intensity of the primary attribute. Fermentation O —F¥ L 0 e.b ML ﬁ\.‘?q h“f | L{\. (1"" J(- 12|
Use the space provided to describe the primary atiribute. :

Add secandary attribute(s) intensity/description as appropriate, Other STt 18 als
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. AP peatance Inappropricte beppropriate
Pravide summary of beer and key feedback for impravement. E - & £ £z 2 =8 _ E
Assign scores for each section and total. 22k 8 s: E 282 &
Review with ather judgels) and agree on consensus score. Cofor 111 /V 1 a Head 1y + . 1 03 a )
Enter consensus score at top of sheet. Briliant , Hory  Opaque Qui Lesting Other
Clarity L =} Retentlon ] = .
Other Texture L‘fﬁp Wu

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. o " " PP k‘

Havor 13! Malt o1 s 0 ["[.«.0( s 1 1 T vee Flasy
Wil o x'; v g Wheat Subtle grainy notes ’ Hops ol .
Hops » 1 -0 OK for style .
Bitemess ot X % Way_too high forstvle . Bitterness Ol L O
Fumestation (3 X; O  _Bangno. Low Cleve. Hint of bubblegum Fermentation \ .0 K“'\("\/ ; L‘!"V“U"\ \\EU \~ 'l\‘l'w\J"- '(g,
Ha?pg Moy Ea
Balance ]
0 Swael
Finish/Aftertaste | Y )
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholc/ Hot Musty [ .
Astringent Oxldized Inopprepriate Tnoppropuicte
g Mdteg Thin M Full Kene M H
Brettanomyces Plastic Body . ' 0 Creaminess 51 ¥ + 1 [
Diacelyl Salvent / Fusel Yore L W ‘ ;
( i 15
NS Sour Raldic Carbonation Astringency Q,_L______s ju}
Estery Smoky Warmth w0 Other
Grassy Spiy
Light-Struck Sulfur m
{ Medicnal Vegetal | Classic Example | L ) i Notta Style
Flawfess LM 1 1 ) i Sighificant Flaws
Wonderful L 1 t oapel 1 ! Lifeless
Feedback Pravide comments on style, retipe, process, and drinkdag pleasure. Intlude helpfuf sugoestions 16 the brewer. HD

w
T
3
J
o
c
=
o
L
th

Oulstanding
Excellent
Very Good
Good

fair
Prablematic

Major

World-cTass sxample of style.

Exemplilies style well, requires minot fine-tuning.
Generally within style parametess, minor flaws.
Misses the mark en style andfor minor flaws.

OFF flavarg/aramas or major styte deliciencies,

A

adss Lot et ot

Fey i’l"e\-e-:\’ S Al J :-&JJ Lu
¢ ‘ S A=l 122

off {lavers and aromas dominate

BJCP Scorasheat Copyright © 2018 Beer Judge Certification Pragram
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

Chris Howell

¢ # 26 = 63 T [t
| Category st2.3 ' infight '
BICP ID: E3554 Qetoqvined  lanes £sk N
yochris77@gmail.com ! Subcategory _ B G o/ DY) L
; Special Ingredients . 25' CONSENSUS SCORE
. e e e e e e e e e et m e e e e may not be an average of
jLoge’s individuel reon
Non-BJCP Qualifications jvaze el rearas
Cicerone O Rank Bottle Inspection ox
Pro Brewer 3 Brewery )
Industry 3 Deseribe m Inapprapigle
Judging O Years Hone L M i

oAST.
Mat oL X 0 Laceivg combrexty

Hops oL Y N _SPeM —cLove
Scoresheet Instructions

i M, WS é: ey
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 -y 1 0 ? e Z {;#{Q}LS 7 izl

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

If character is inappropriate for style, mark the box to the sight. - )
If eharacter is absent, mark the circle to the left. APP earance Incgzropeiste kappreie

Provide summary of beer and key feedback for improvement. E oz £ £z 2 g8 _ %
Assigh scores for each section and total. EgEeg S22 £ 23 8 =
Review with other judgels) and agree on consensus score. Color Lt %0 1 g Head L s 1 | O
Enter consensus score at top of sheet. . Brfliom  Hef  Opogue Olher Quick? {asting Other j
Clarity ; i O Retentfon |_4’Q_1 O %]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N
good, but toe bitter for style. e L " l:"”"?"‘-
one
Flavor 13 | Malt 20 | 4\9“397‘, LiCert (f'f%iﬁ“. [ﬂt}:mﬂ-\ Gmﬂ‘&?‘f ™
W o X, L@ Wheat. Subrle grainy notes — ops oLy O Lapsiey g@,c,b(
Hopp goe 1 00 Qkforstyle .
Bitemess oLt X ¥ Way toa high for style | Bitterness OJ%L |
Fementaion X1 ;O Benens Low Clove. Hint of Bubblegum Fermentation 1 L O SP!('/"/ ls’
Hoppy Moity 20}
Balance I Ly O
D Sweel
FinfshiAftertaste | /u e O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Hcoholic{ Hot Musty E m
- Inappropriaie Inappispiele
Astringent Oxldized i W ful et M P
Breltanomyces Plastic Body (vl O Creaminess ~ % 1+ | Tl
Wacetyl Solvent/ Fusel Hone L M H 4' :
- i i s 5
TR Sour ] AGHlC ; Carbonation 4t X 00 Astringency 1 e + 1 O ]
Estery Smoky ! Warmth oL ¢ . O Other
Grassy Spicy
Light-Struck Sutfur m
Medicina! Vegetal ; Classic Example L 1 ‘tl" t ) | NotteStvle
Fiawless LA 1 1 i Significant Flaws
Wonderil Lo 0 e 1« lifeless f ,
Feedback Pravide comments on siyle, retipe, pracess, and dtindng pleasure. Includa hefpiul suggestions 1o the brewer. EO
CourD D wivint molls Matr RiCingsS
[ oulstanding EEEES1ON World-class example of style,
E Excellet JELICER Fremplifies style wel, raquites mivor Hine-lyning. ﬂf‘o m"‘%"”‘_’ 2 VOSQ'GL\! Ugg
g Ganerally within style parameters, minor flaws.
g’ : Wisses the mak or style andfor minor flaws. vlﬁfr‘ﬂ.c\(\/“‘f ‘IE&I‘f S'Tﬂ.-Q-IN ¥ 0‘1‘
o Falr G flavorsfatomas of major style deliclencles. m 50 Gt' —~
Il Problematic Major oft llavoss and aromas deminate S(‘"‘-‘C‘\ b 2

Judge Total ({-50
BJCP Seorashest Copyright @ 2C18 Beer Judge Centfication Program

rev BSTR-180124 Additional resources can be found al these sites.  httpsi/fwvavbjcp.olg  hitpi/fvvhomebrewersasseciation.arg
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BEER SCORESHEET

geer Judge AHA/BJCF Sanctioned Competition Program
r Structured Version
Location Date
; Judge \ :' e _ , | Position dianced lo
E Name _q-h/a-r‘{ \Jﬂ(;ﬁ(t-’"\ ! : Category# _gé_ ;‘: 6‘7 g37 g i inflght MINIBOS
] ! 'y Sub (a f) . 7 . Enlry
:BJCP ID , ' '
| &Rank A,l o\ &S C/P N | Subcategory L\/C)Oé Az@& !
| ' 1 N of
: Email . : Special Ingredients )Dym erot o Oﬁlﬁ ! CONSENSUS SCORE

Ron-BICP Qualifications

Cicercne 0 Rank

Pro Brewer O , Brewery e H'ﬁ
Industry & Describe * Leorrochon
Judging O Years 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/deseription 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 tmprovement.
Assign scores for each section and total.

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

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

Flavar N '
Malt O' X, | g Wheat, Subile grainy notes =
Hops 3 O OKforstyle
Htterness OJ_J_X_| X Way too high for style
F o Xy j [J _Banona.Low Clove. Hint of bubblequm

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

Acotaldehyde Metallic
Alceholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Addic
Estery Smoky

Grassy Spicy
Light-Struck Suffur
Medicinal Vegetal

Off flavorsfaromas or malor siyle deficiencies.
Major off flavors and aromas dominate

Fair
Pioblematic

_uu) Qutstanding World-class example of style.

‘5 Excellent Exemplifies style well, requires minor fne-tumng.
2l VeryGood Generally within style parametess, minor flaws,
2’ Good Misses the mark an style andfor minor TTaws.

=

A

W

BJCP Scorasheet Copyright © 2016 Beer Judge Cenification Program
rev BSTR-180124

Bottle Inspection E)é(

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

iroma

k n f"smn‘(

apriate
Nane L M H ; ‘ R
Malt ] | R(’/t}c’\ ] QC‘%L_&
Hops é\ ) ] ;EI‘ 7
3 i )
Fermenlation 1 X Hgw) q_:!: it 3 o CCLrnNon/Ne 2
Other Q e Lo rg
APP earance Tncppropriaie. Tnappropriate
E.z Es5 gl 2 o8  E
Esﬁa.?%j 53355;
Color _r 1 10 Head % 1 | | 3
. Brllﬂun How  Opogue [ Other Quick Lnsﬂ ng Other
Clarity L | Retention x [} F
Other Texture
m Toagpropriate.
Wone | M H
Malt o v 1 d 5!—«--&’,’{' C.u‘r’r“ﬁ-/\%
Hops 35/ ) O Ao
Bitlerness oy L I ‘|:| Nore
Fermentation 1 %) ] s:v’\k-ﬂ 1 D‘ff ‘M"‘- D \O
B [3 20
Balance " o Hally = C.m:‘\ S e Ot
Finishidflertaste L~ ¥ 3 ol elaned |, Sgurness
Other R 0{) w:fnﬁ’, " v/ ?M&;g{'; i gak
. m Inappropricte Trappropriae
Thin M Full Neae | M H
Body ! [mi Creaminess 1 X | a0 5
Hone | H
Carbonation ‘SJJ_I m| Astringency 3 O [5]
Warrath O.l_éi_t o Other
m Classic Example 1 1 1 7(1 1 NottoStyle
Flawless | L ) ! 1 Significant Flaws
Wonderful ! '?(I 1 ! 1 ) Lifeless 3
Feedback  Provide comments on style, secipe, process, and drinking pleasure. In¢lude helpful suggestions to the brewer, ﬁa

‘D&!xf ‘f}l /!r' hJ i\?nf'{"h\«* G\U
Ube orgaa

Cotoooya.

%hﬁ.,i b

Ye

eodore ) A”

SO? [ .—,..\.1—.4

ood  Aced  Leers

4 e~ *ul/ Re«s) Lainf ig
gﬁv%r N Judge Total [50]

Additional resources can be found at these sites:

https:/iwww.bjep.org  httpiffwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:’ Judge | :f = r. [Positian Aiancet o
' Name Taubert I ) Category# —3‘%‘ E 6-:}%37%' in flight MINI50S
sceio E2971 ot (}\ ch\ \sub) PV = e
| lexmainstay@notmail. com - | Ebsreacn We P
| 1 . \ [
| Emai , s Special Ingredients ! CONSENSUS SCORE
p may not be an average of

Non-BJCP Qualifications

judge's individual scores

----- o p o s -G&J:Q;M&“fe‘bﬁﬁ(&

Cicerone ¥ Rank Cew” ‘E,‘\eok ] ? Bottle Inspection %
Pro Brewer Brewery £ "-k“-‘J‘
Industry O Describe Mm 'in'a,sp‘a,snam'
Judging Years Hore L M :
L — ( ﬁ—wqgwk\\eﬂ.r&e]\
Hops ) 1 O l\]»—v\i
/‘-’\

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 far style, mark the box ta 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 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 {lavor section for a Weisshier that is
good, but toa bitter for style.

Flavor ‘ [N

c M K
Mt oL X j O Wheat. Subtle grainy notes

Hops w41 1 ;O 0K for style

Bliternoss X B Way too high for style

fer ol X | [ Banana. Low Cleve, Hint of bubblegum

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

Acelaldehyde Metallic

Hleehelic f Hot Musty

Astringent Oxidized

Brettanomyces 3t Plastic

Diacetyl " | Solvent/ Fusel .
DMS Sour / Acidic el
Estery Smoky !
Grassy Spicy

Light-Struck Sulfur

Medicinal Vagatal

_g Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fine-tuning.
o0 VeryGood Generally wikin style parameters, minor flaws.
g‘ Good Misses the mark on style andfor minar llaws,

:D: Fair Dif flavorsiaromas or major style deficiencies.
wl

Prehlematic Major off flavors and aromas dominate

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

X 0 Teard S boveny
Twaf' (ot gwngo-.b{

Fermentation !

other 2od u3ive. Gr/emeSk'rns

Otk Wond, ,
e SRS

“Inapprapriale 'Innﬁpmpr'i_qte_
EoEEE 2 g5 5|
23k & & £ 225 5
Color —D< 1 1 1 0 Head X+ _ | | |:| -
) prilidt  Hozy  Opague Other aulek Lasting |- Other ',
Clarity | Retention O v (5]
Other Texture {=
dﬁe Eass
m lmhbropr’hte
Hone L M H:
Malt  ~1 b, S ] CI ;\G\Q}q fu‘l[{"
Hops 35 L | D Nm

o1 1 D _M'o:‘"t (oo
% O JS‘F‘PT@"G-J'\'/FM!B Bwn hevse 3
ity O 2 g ; ‘L 3‘
Finishiftertaste "'L_X, ille Lr Asleyet L, r/!flo\ l ke

Other LDU) Su m&cﬁh}‘% o

Mouthfee! 4

Bitterness

Fermentation 1 ]

Balance

;Inu'pgm';iﬁu'le‘ 'Ihnppmp'dblé
Thn M Full ! Kone L M
Body [mi Creaminess %_1____4 G 3
Hone L M
Carbonation ge_n_l_ﬁ o Astringency 1 v I (5]

Warmth

Overall

Q;Ll_lﬂ

Other Mwﬂ%

Classic Example |1 1 ! L HNottoStyle
Flawless | 1 ! ] l Stgnificant Flaws
Wonderful | ‘v 1 1 ) Lifeless 6
Feedback Provlde commenls onstyle, reclpe pmcess and drinklng pleasure. Include helpful suggestions 1o he drewer, m

by ttus beer wey Mls«&}@wtsq:f
%‘Q mnwatjAA&SmreJMWJ\ A?QLK/\\C
QMJ'C:‘QOC 333 - Sﬂ-ﬂacﬂ-qbdoodw C%; !
\echeeres

which msulo! hase acernd [ Al
wineh s maﬂﬂr’a‘.@r;JQ. &f&33ﬂ %

B funie
k%’v&s i‘cﬁ SH\&%’;

1&{ rjﬁa} Judge Total

https:/iwww.bjep.org  htipiifww, homebrewersassccmt]on arg

Add|t:ona| resources can be found at \hgs sites:

en: cd



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatinn Date
STy . ----- P T Advanced to
: udge H(( ! . . [Position _
' Name CL\HI\W Ly / |  Category# ?’q -E S%SL\—%\ : inflight L aosl
:BJCP ID ) b l ' Sub {a-f) P ™ L
; &Rank ' : Slﬁ.ltbgategory ﬁ(’r FmJ‘ -g?'? £ !
| : ' of /
i Email el ! Special Ingredients ! Z ‘ CONSENSUS SCORE
L U e e e e . " may not be an average of
judze’s individuet seon
Non-BICP Gualifications roger naeRe
Cicerane g/ Rank Bottle Inspection O ox
Pro Brewer Brewery G /l—:uns
Industry O Describe ) m Inupproptiote-
Judging O Years Nose L H H
Malt L 0
Hops (- ! |
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation . 14 | O H

Use the space provided to describe the primary attribute.

mher&u‘\l iR m%\m(nm r(y.,\,‘

Add secondary attributefs) intensity/description as appropriate.
For “Fermentation", censider esters, phenols, ete.
If character is inapprapriate for style, mark the box to the right.

(/\(J({-\, jlf»am{;ﬁ.\’
/ o/

If character is absent, mark the circle to the left. N Ineppropdiate Wappropiate
Pravide summary of beer and key feedback for improvement. E -2 2 % 3 2z 28 _ &
Assign scores for each section and total. 2 8 E g &3 £ 22 5 2
Review with other judge{s) and agree on consensus score. Color —L L.t 50 ead L L |+ 2/
Enter consensus score at top of sheet, N Briltiont ~ Hoay  Opaque Quick Lasting Other
Clarity |_Ji__._.1 L ) Retention i3]
Other Texture
e
Example: How to fill in a Scoresheet
This example is {rom the flavor section for a Weissbier that is m I
good, but too bitter for style. HIpRTEDE:
Hone { M H ‘
Flavor - 13 ! Malt i ;0
1 v :
Wl o X, O Wheat. Subtle grainy nates — Hops ol a
Hops gyl 1. 0] OKforstvle | )
Bimess o X ¥ Woytaohighforstyle Bitterness 1 | 0
‘ e \
% ;O Banona, Low Cleve. Rintof bubbl um Feymentation ol , .0 S -
Hoppy Ma.ly 20
Balance |
¥ Sweel
FinishfAftertaste 7'? Mo )
Flaws for style (mark L-M-H for all that apply) other | cecimelis 2 m! f. Jf‘ J { h-a«ﬂmk ol Avena, J
: > i = L
Acetaldehyde Metallic | 0
Aleaholic f Hot Musty ! m
- Inapprapeiate Irnpuopdnu
#stringent Oxldlzed Thin M Full fone L W
Brettanomyces Plastic Body . .0 Creaminess - ! d G
Diacelyl Solvent ! Fusel Carbonati At Is
DMS Sour / Acidic arbenation oJ———Xr— (] ringency oH_ B 5
Estery Smoky Warmth )5_|__~__4 [m] Other
frassy Splry
Light-Struck Sulfur m
Medicinal Vegetal i ClassicExample ¢ s 1 ‘Y\ ! | NattoStyle
flawless LY 1 ! 1 ! ; Significant Flaws
Wonderfu! | 1 L V I ! 1 Lifeless N
Feedback  Providecomments or style, recipe, protess, and dnnklng pleasyse. Include hefpful suggestions to the rewer. HU
TWAY }(\f‘\"\ 9*:%-{1& p By 6
R Outstanding World-ctass oxample of style.
.g Excellent Biemplifies style welf, requires minor fine-lufing. <, q“i"_‘ L. (lc'\/ F\'\M—\ \A-Q 9 1/ |v‘(1{’-f 4 /Q %‘ ~
[} i i 3
o Vzryzno: zgnerallywnh}nslyleparameters.rmmnrIlaws. }‘F'M“’ 3 / frﬁp“ £t AR fAcJ ST
< 00 isses the mark on style andfer minor ffaws. -
{ R (B AL wold mle ¥ o
Iy Problematic Major ofi fiavors and aromas deminale \O -
. 6k beer 23
I B
< Judge Total 509

BJCP Scoresheat Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124

Additional resources can be found at these sites:
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Chris Howell
BICP ID: E3554 Recocenz0
yochris77@gmail.com

Non-BJCP Qualifications
Cicerone [ 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 ta describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, stc.
|f character is inappropriate far style, mark the box to the right.
If character is absent, mark the circle ta the left.
Pravide summary of beer and key feadback for improvement.
Assign scores for each section and total.
Reviews with ather 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 far style.

J

Flavor 13, 1|
»” B 1
Mill L X, ' 0 Wheat. Subtle grainy notes
Hops gt 1 0 9K le __
Biteress oL v X & Way tog high for sgl I

o X O  Bonune Lew Clove. Hint of bubhlzgum

Fermentation

Flaws for style (mark L-MH for 28 that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxldized
Breltanomyees Plastic
Diacetyl Solvent / Fusel
DMs Sour/ Adidle
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medlcinal Vegetal
Outstanding World-class example of style,
Excellent Exemplifies style well, taquires minor Hie-tuning.

Generally within style parameters, minar flsws.
Misses the mari on style andfar minor tlaws.
DIf flavorsfaromas ! major style defiziencies.
Major off flavors and aromas dominate

Very Goed
Good

Falr
Problemalic

@
g
3
&)
e
c
=
[=]
o
wn

BJCP Scoresheat Copyright ® 2G18 Beer Judge Cenification Program
rev BSTR-180124

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Yersion

Locatien Date
:' --------- iq ----- “; -------------- ) Positicn hﬁi\mt;g;
; Categoryd 583 U 1 | |migh '
v Sub (e q ! ety q
: Subcategory F'ﬂdl'f gplcg '

; Specna[ Ingredients _?QSS.___!W )m

of Z“-

Bottle Inspection

roma

Makt
Hops
Fermentation

Other

Color
Clarity
Other

FlavorJ
l Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouiifeel

Body
Carbonation

Warmth

overall 4

Feedback

Additional resources can be found at these sites:

Lovd 155 .

l—’u‘w Fric

CONSENSUS SCORE

may not be an averase of

7

fucze's indivicuai reores

b

4!5

Inappeapriote:
Hone L M
e Brenqy
o— ¢ 0

1 . a + ri +
Mo pel G heASAwT Qﬁ&’ﬁé‘ DFﬂUrr

lagparopriole Trapplopticte
E - %8 &= 2 &
328 :Z 0 £§Efe §
| Ia’ JNK Head ——

her er
Brilliont  Hazy :Gguaue o fetention Quick I.m:ng
Texture FINE

lnaparopriate
Hone L M [}
oL - 0
CI{X ) [j
OI ’!!. 1 | z
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
J Structured Version
Location Date
“Jdg(( """ ‘. S e b Poston | [t
' Name [ (/7o ﬁ [(, \/ ! | Category# 21 g q ?tﬁz y | |inflight :
: el / ! | Sub (a-f) > ™ = Vo ey
'BJCP ID : - (Ze Co -
| &Renk L abeesoy Ll e/ |
1 \ t W ' of
' Email ' | Special Ingredients ! CONSESUS SCOR
M e o e e e e e e e E e e e e e e e e e e e e e o2 - M e e e e e e e e e e e e e e e e e e, e e T e .. - maynat € aft average o

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer Brewery (472
Industry O Describe
Judging O

Times

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 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 cther judge(s) and agree on consensus score.
Enter cansensus score at top of sheet.

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

Flavor e
Lol 3 h |
Mall oL X, | g Wheat. Subtle grainy nates
Bops iyt 1 10O OK for style
Bittermess X KW Way too high for style
Fi o X R Banana, Low Clove. Hint of bubblegum

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

juclge's individual scores

Bottle Inspection  CJox
[ Aroma J .
Hone L M [
Malt 1 ' O (_(,d , U.)GGC'QI
Haps (3l L 1 O
Fermentation 1 L 10

Other ~f {
NSV A\
Appearance it ey

Eo.z 3 £ i 2 = & § |

2EESEE £ EzEE,
Color L L 1 1 10O Head i : 1| | |

. Brillant  Hazy,  Opoque | Other Qulck Lasting Cther Z

Clarity \_AJTI_I a Retention [5]
Other Texture

D

Acetaldehyde Metallic
HAleahalic/ Hot Musty
hstringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fuse|
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

bepprprate
Hone L M H ; .
Malt OJ—I_-L_I ID OK“—\"\
Hops 1 ¢ 1 1o d
Bitterness ~1 X ] '|:J Ly PI;N )
Fermentation ~1 x| ) O (th_
Lo 20
Balance ""I’f’” % M"“%' O
Finish/Aftertaste ™ d el O . ‘
~ 7 ‘ ) . . . ;
Other h}ﬁ/ [ s r/.jmd\ \.ij n\mu-,-pfvu.. 0( N5 \JQ’SL
\ !
m laappropiiaie Trappropriate
Thin Mo Rl Hane L M LI
Body ") O Creaminess ot s 1 | o Z
L M H ‘
Carhonation "oone £ O Astringency o4 o [5
Warmth ~1.. 1+ 1 0 Other
m Classic Example | 1 A 1 | NottoStyle
Flawless L %1 1 ] 1 Signlficant Flaws
Wonderful | 1 lse | 1 1 Lifeless %
Feedback [1o

Provide comments on style, recipe, process, and !llnklng pleasure. Include helpful suggestions to the brewer.

B

‘\’3 \/H.\‘UC— P iVl
A

LN Oulstanding World-class example of style. i
o {
5 Excellent Exemplifias style well, requires mlnor fine-tuning. :
) Very Good Generally within style parameters, minar {laws.
f_:n Good Missas the mark on style andfor minoz flaws.

o Falr Dff flavorsfaromas or major style deficiencies.
4 Problematic Major off flavors and aromas domlnate

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

Additional resources can be found at these sites:

7

htip:/fwww.homebrewersassociation.org

Judge Total

https://www.bjcp.org



po

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

ooin__ DH II: z&/ /

Chris Howell
BJCP ID: £3554 Yertolm1e0
yocnris77@gmail.com

Hon-BJCP Quallfications
Cicerone O Rank

Pro Brewer O Brewery
Industry [T Describe
Judging O Years

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

Add secondary attributels) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, 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 en consensus score.
Enter consensus score at top of sheet.

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

Flavor -
ol M

Mt o1 X,
Hops 0t e O
Biltemess D_I_I_x_l 1]

f ol X 10

: O Wheat. Subtle grainy notes
OK for style

Woay too high for style

Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Yery 6

World-tlass examgle of style.

Exemgllfies style well, requires minor fine-lening.
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor llaws.

Off fiavorsfaromas ot mafor style deliciencles.
Major off flavors and aromas dominate

Fair
Problematic

Scoring Guide

BJCP Scoresheet Copyright ® 2018 BeerJudge Cemfcatrcn Program
rev BSTR-180124 N

Sub (a-f)
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Categoryff ﬁ_
—B_
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=
F2S Bere

----------------- ErcAc -----

Bottle Inspecticn

Malt

Hops
Fermentation
Other

Color
Clarity
Other

D

Malt

Heps
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthecl 2

Body
Carbonation

Warmth

Overall

Feedhack

Additional resources can be found at these sites:
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in flight

Entry |g
of zq
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may not be an average of
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

| Neme ___Alex Taubert
isicrD E2971 -Candy P;ea{ y
j & Rork Exmenwstav@wtmn—m
t Email

Non-BJCP Qualifications

Cicerone Rank @,/—\43&..60’(
Pro Brewer G/Brewery [ C( [

Industry O Describe
Judging Years é

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 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 feadback 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 example is from the flavor section for a Weisshier that is

goed, but too bitter for style.

Flaver U
Lol M H =
Malt X, | @ Wheat. Subtle grainy notes
Hops  jeyt ] 1 O GKforstyle
Bitlermess o X X Way too high for style
Fi X 10 Banana, Low Clove. Hint of bubblequm

r O |

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

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

" Light-Struck Sulfur
Medicinal Yagetal

Ouistanding [EEESE World-class example of slyle
Excelfet™] 18-44 oY .
Very Gond  [Eleixyy Generally within slyle paramelers mlnor Ilaws I

Good JEAB¥Ll Misses the mark on style andfor miner llaws.
Fair [RESPON Off flavorstaromas or major style deficlencles,
Problematie

Scoring Guide

[ BB Major off flavors and aromas dominate

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

Bottle Inspection
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el
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! Special Ingredients | * CONSENSUS SCORE

) : . may not be an average of

Judge's individual scores

Irappropriate
None L M H
Malt 1 p3 | Ij \IJ\\\\-‘—Q}*KJ,L\@\%';SU’QJ'&&#\
Hops o L X O

Bitterness 1

15

Fermentation OX—-—‘——-’ [:| _Ciﬂam .
Batance 0 Y M"“” ga/ﬁndﬂoi A’\MWJJJ wjf'?(’ M
Finish/Aftertaste L X et ;D
other "Too bl .Cw a'_“gg w P Ao
m Inappropricie 'Im'hprﬂﬁrhte
Thin Foll - - Kone L ¥
Body % O Creaminess ¢ LY 1 D LlL
L }
Carbonation Nm D Astringency ~Dc_ ) O [5
Warmth }&A_A_l D Other
m Classic Example | ! P ! | NottoStyle
Flawless | }’ | 1 1 ) Significant Flaws
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location K r/?!ﬂ

Date D&'}_f{"}

S‘fucﬁf{ "%&E;ktr;*”\ i
Mor -~ BICPL

1
1
\BJCP ID
: & Rank
t

1
v Email
N

Hon-BJCP Qualifications
Cicerone O Rank -A’SY"' @; L o

Pro Brewer O, Brewery A s LTSN
Industry EV‘ Describe A Comeelen ~
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 secendary attributels) intensity/description as appropriate.

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

If character is inappropriate for style, mark the box to the right.
If eharacter 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 fram the flavor section for a Weisshier that is
good, but too bitter for style.

Flavor P
B W W -
Malt ol X Wal Wheat, Subtle grainy notes
Hops 1 I ] O ©OKforstyle
Bitterness X B Waoy too high for style
Fer oL Xy 1 g Banana, Low Clave. Hint of bubblegum

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

Acetaldehyde Metallic
Alcohalic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
DMacetyl Salvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

_dU) Dutstanding World-class example of style,

5 Excellent Exemplifies style well, requires minor fine-tuning,
O Very Good Generally within style parameters, minor flaws.
o Good Misses the mark on style andfor miner {laws.

'5 Fair Off favorsfaromas or major style deficlencles,
Y Problematic Major off flavars and aromas dominate

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

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carhonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structurad Version
Location Date
’ Judg 1 (( (/ | N oy N Pasition Advanced to
1 - |
| Name (wWvnn F1Cy ) : .: Category# ‘g/)— E :*Ll( \'Z_O(S i |initight MIN-B0S
- ) 7 ' Louban A 0= — b |
BJCP ID , . ' TR U YT
i & Rank ' | lssul")ca;tegory% 2HH e o N g
ouY] g = i
: ! Ve . A Co CONSENSUS SCORE
v Email , 1 Special Ingredients y
N e e e e e oo oo T P N e e e e e e e o e o e e e e oo - may not be an average of
Non-BJCP Qualificalions Judge's individual scores
Cicerone 2/ Rank - Bottle Inspection  TJ ok
Pro Brewer £1 Brewery @&u\ [ e
Industry O Describe m Tiogpraprie’
Judging O Years Nane L M Wi . ‘k \‘ k
Malt ~p¢ . | ] (-\l\\!.« l.'uv( RA% wed
Hops CJ\K_ | 10
Scoresheet Instructions ;'
Use the scales to indicate the intensity of the primary attribute. Fermentation o1y 1 _p ' o [12]
Use the space provided to describe the primary attribute. Dﬁ: _
Add secondary attribute(s) intensity/description as appropriate. Other 2oL e dleliad
For "Fermentation", consider esters, phenals, etc.
If character is inapprapriate for style, mark the box to the right. - P —
If character is absent, mark the circle to the left. Appearance _ Inoppropsiate Inaeroprcte
Provide summary of beer and key feedback for improvement. E .58 E u: . 2 =2 g ‘
Assign scores for each section and total. =853 &g £ 28 5!
Review with other judge(s) and agree on consensus score. Color L— 1 | | X O Head - . A 1 .00
Enter consensus score at top of sheet. . Brillant  Hewy  Qpoque s Cther . Duick Lasting | Other \’S
Clarity |_A_|_2§_| O Relentlon)(___J 0 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m e
goed, but too bitter for style. JgroRate
Kane L M LI R ‘lg (P,)
Flaver e Malt  ~) Lo | [0 Woyrest 4 .
oL 13 h o |
Mat o X, | O Wheat. Subtle grainy notes HOPS oK | | D
Haps 1 | | O QK for style i Lo . . .&t
Biemess ol + X | X :; TooLhi hc Iors Hl'zf p— Bitterness o el | iD le-(&p,\,\{ L .rmq) -
ol X 1 O Banona. Low Clove. Hint of bubblegun Fermentation 1 | “L&*
Hopog Mty [20)
Balance L~ 10 T
D Sweet
FinishiAftertaste s ™™ 0 !
Flaws for style (mark L-M-H for all that apply) other (oL e taven,
Acetaldehyde Metallic
Alcahlic/ ot Musty [m —— —
- Jnoppropriate hapropricle
Astringent ledi.zed T Mo Rl -~ M 0
Brattanomyces Plastic Body A [m] Creaminess ~ 1 o1 = | O
Diacetyl Solvent / Fusel None L M M ' L\”
BYS Sour/ Adidic Carbonation U(_-“;J_v_.._x_i O Astringency 1, | | [5
Estery Smoky Warmth o~ o 1 O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Bxample | 1 ] ' ] 1 NottoStyle
Flawless ¢ 1 1 e I 1 Significant Flaws
Wonderful | 1 1 L ] Lifeless (\/
Feedback  Provide comments on style, zecipe, pracess, and drinking pleastize. Include helpful suggestions to the brewer, ﬁa

Quistanding
Excellent
Yery Good
Good

Fair
Pioblematic

o
z
E
(W)
o
c
=
[=]
U
]

World-class exampla of style,

Exemplifies style well, requires minar fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andfar minos Naws.

OIF flavorsfaramas or major style deficiencies.
Major off flavors and aromas domlnate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124
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™\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
r

Structured Version

-

Chris Howell
BiCP iD: £3554 Retogmzen -
yochris77 @gmail.com _

R ——

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer OO 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.
Far "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback 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
goed, but toa bitter for style.

Flavor bapgraplae @
Nine L ] ] 2

Mt X, ;g Wheat, Subtle grainy notes

Hops o+ N I E— O OK for style
Bitterness D_p_p_Lp K Woy too high for style

Fermentation ¢ X [m] Bonang, Lew Cleve. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style.

5 Extellent Exemplifies style well, requires minor fine-tuning,
ol VeryGood Generally within style parameters, minar flaws.
= Good Misses the mark on style andfor minor [faws.

'S Falt Off flaversfaramas or major style delliencias,
W FProblemalic Malor off flavors and aromas dominate

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

Location % ﬂ Date M/é / Z{
i,; . _#— ) _?:9_ ----- é‘ h -,} ---------- = [Postion Kdanezsto |
, ategory £ v | intight - \
| Sub (a-f A g4 298 Ly 20 2 e(
: 1
| ggelﬁcategory ! ' L PLACE
!
'. Special Ingredients E ¢ CONSENSUS SCORE

may not be an average of
judge's indjvidual scores

Bottle Inspection ﬂ( éow Hi55 o dﬁ?&“ﬁrﬂ,

[ Aroma 2 i

None L M Wt

Malt o1 ¥ li[:lf Cotree _ovetPowens
Hops ~p@ | ':D.
b b
Fermentation ~1L)® | | O i

Other Qﬁ 257 Ceffize Vo nAtED

Appearance Tigpepile

Tiogpiapite.
E-Z2E 5yl 228 _ El;
ﬁ&ﬁ&s;‘?“ E_S&.Ea;;
Color L1 ¥ Head L« | ~ 1 O
Il Opoque | Quick Flosting |+ Oher
Garity Bn jant  Hay  Opogque =) Retention uid osling 5 Z 5
Other WEH Qei)lﬂ.!g'f Texture
m Trdppiopraic
None L M H [ -
Malt 1 ez | N} e SonQ
Hops o1 | E|
Bitterness "4 ] i[]: \/
1 [
Fermentation 1. .| S| I@ -
Hoppy Malty 1_¢ f20]
Balance | LY ‘D’
FinishiAftertaste 1 | el O

oter _ZZIR~  Some Aca1) los Lodst loffe

Mouthieol 4

Thin N

Body X iI:l Creaminess ~ 1 2 1 | ,D Z\
= [5]

Inappropeiaié

None L M H l i

Hene L
Carbonation OJ_,LI__._l El Astringency 1 Vi i 3
Warmth O _|:|_ Other [} it
m Classic Example | I L 1% }  NottoStyle
Flawless | 1 P~ 1 i Significant Flaws
Wonderful | 1 1 ol I Lifeless ;
Feedhack  Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer, Iﬁ

Coger ovelatouctS mact pnD 1

~OT A MAZMpestovS ADITION, Oarmepi

Cllevra eSS ot

APlattevT, /f;{m/.

wingl gt .

Additional resources can be found at these sites:

Judge Total 2 7@
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

I xmamstay@hotman com

Email

Non-BJCP Qualifications
Cicerone Rank CP/l(f L'. ZCX-
Pro Brewer =1~ Brewery
Industry O Describe
Judging Years

i Name i
BPENO7] (ot ek

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, phencls, ete.

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

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

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

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

Flaver [

oL M H

Mall oy X j O Wheat, Subtle grainy notes
Heps 1 0 OF for style
Bitterness 3 L X By Waytoa high for style
ot—X | O .Banama.Low Clave, Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding [EEEEIH]
Excellent Qelitti:y

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

Very Good el Betesally within style parameters, minot flaws.
Good [raC¥Ad isses the mar ERITFGT Tinor (3w

(I 14-20
Problematic

01 flavors/aromas or major style deficiencies.
Mijor off flavors and aromas dominate

o
2
3
Q
=2
=
=
o
(¥}
w

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

Subcategory

r
1
1
1
1
1
1
: {Spell out)
1

|

Bottle Inspection

roma

Malt
Hops
Fermentation

Other

o 4

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutheel 2

Body
Carbonation

Warmth

Overall

Feedhack

%Iw%fz

Additional resources can be found

Relgion

________________________

Categol’y#%é,f_ % 7¢H %gﬁ}é in ftight
Lo

Special Ingredients I

Position

Advanced to
MINI-BOS

Ertry

— N

=
S
=

o ROH(R OQ (ﬂ QLL)\L\‘FOO‘?“\-

nasproprigle
None | M

CONSENSUS SCORE

tnay not be an average of
Judge's individual scores

Py\ \\:j

d{ )

1 O

) g|:| Ve ‘ o B rea.«i (udkle ﬂfﬁwﬁ \
Nome

251

% 0 Po»af/u\%%al»«@}'(me Veackes-~

>

So uu Mmz«/a”n MDrchw\’

Lives gy

ey s;ar/\ \/wc
lnnpplopmle
ES B i e
g EEE‘ £dsl
! i B

- Gold

=
2
{

|

eot Chwc.c-ﬁ%f :
Ll ey

Jmopprupicy’

P
1

Z
£
I
H

! He
Bfilint y  Opogue Other Qulck Lustmg
\_igz_l_t 0 Retentlon X | 01 [3]
Texture -%buu-\'tc.u‘ bubuzo

, Other

3.

% o o WhieBregol m#oﬁLmM
=2 ! I |:| Mo p\nnrplm)'ow
ol |>( s Moalba}(‘,aﬂ M

s.n o ek Ru/nuwd Horce Bl

13

O [ {

ey i _&(E&M_BM ¢

Drgk. 5wee= il:l -Q’\\SL-DJ 'Dr'bi

W-Le.r

l\)o Diﬁceﬂ_oﬁie Be{cf e Jr’IL/Q()DlS"L 7@05‘"

derived floveu &

Inappropriate ‘Imp}{’eﬁidle
Thin M Ful Hane L M H
X O Creaminess o IR R— EI L(_
None L M H: 8
[m] Astringency (}.;_n ! [5

&J__..J_ID

ClassicBxample L | ) ! 1 ! NottoStyle
Flawless | 1 I 1 ] 1 Significant Flaws
Wonderful | ! l 1 | Llfeless €~
Provide comments on style, reclpe, process, and drinking pleasure. Include hetpful suggestiens to the brewer, %

This 15 a well Loo/that

Other Lé { Z% Sﬂf[ OOZ

3-(:&2! Lou(al

hast_Scvred mJ\&aLe_r -(:zn-ﬁerecj a4 e

Shle
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
A\ Structured Version
Location Date
JETTTEE TS s m T m T EE e 3 oottt TToITonTESTTeCTOROTIII T oy
: Judge s 1 ! L \ Position Ad\lan.ced to
' Name q’{bm"‘i Hcf”i&%—\ : , Category# _3.._1.{_._ £ ‘7‘71 -g g E inflight MINI-BOS
' ' | Sub (a-f) C & ¢ | iy
'BJCP ID ‘D : ! :
. & Rank NO"\— %X(/ ! : gukl?cautegory r‘{a-?(ﬂ_‘f:rf\.ﬂ’\)lm‘ 1
) ) t [Spallou rs : of
' Email . i Special Ingredients TfmﬁD- oF ﬂ\r"{‘ %: CONSENSUS SCORE
________________________________ - \q__________________'_'__________.___, may not be an average of
Judge's individual scores
Non-BJCP Qualifications . " !
Cicerone 0 Rank é\gb{' {Sf"w Bottle Inspection  E¥ex F%G‘V'\l‘&a ﬁk}( Vﬁb\m O{MLCX
Pro Brewer [, Brewery wlecdt W afrs
Industry M Describe 4 Coredeo m napproprine
Judging O Years <. Hore L M i
Malt 3 ! =
Hops é ) J EI
Scoresheet Instructions n 8
Use the scales to indicate the intensity of the primary attribute. Fermentation .. . S D x:‘ A ke 3 # ( /‘ C S-,O L..J hz|
Use the space provided te describe the primary attribute. Other ﬁ& (-H,\ —
Add secondary attribute(s) intensity/description as appropriate. 0
For “Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. — N S
If character is absent, mark the circle ta the left. Appearance napproprcte’ Jnoparepriste
Provide summaty of beer and key feedback for improvement. 2.3 % 35 ¢ b 2 =8 _ F
Assign scores for each section and total. 28 5 S8 &= } . ¥ 2 & =2 ;?a ‘
Review with other judge(s) and agree on consensus score. Color - ¥ a Head % 1 1 D
Enter consensus score at top of sheet. ] Brillant , Hoxy  Opoque ! Quick Lot ﬂng Other 3
Carity » " | 1O Refention '~ #7101 B
Other Texture _ L 3LLAN
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but oo bitter for style. nPPOPNTE
Hone L M B \L
Flavor [ . Malt ol .4 1 O &f‘;’.’_u, P
Ll M i T : N *
Wt o1 X ) O Wheat. Subtle grainy notes Hops OK l L O M PIR PP |
Hops gl 1 100 Offorsivie | -
Bliemgss 11 X | K Woyteo high forstyle Bitterness o :?( ! | D M LEat 1\‘.5&‘
. % | O _Banzna, Low Clove. Hint of bubblegum Fermentation ol | K | D (SO""&AM (’ %_f (1?3.(_}}' \3 I_
20
_ Balance Hopp 74 Mn"? et {f:kniam e
- D Sweet 5
FinishiAftertaste % . ™ a (’\‘C‘-”"\
Flaws for style (mark L-M-H for all that apply} Other S i L\a\: (‘ulgi_-,gﬂ., ‘%&»ﬁ-ﬁ
Acetaldehyde Metallic ¢
Hcohalic/ Hot Musty m _— i
- — Inapprapricte nappoprhale
Astringent 0x|d|.zed Thin MR Hane M H
Brettanomyces Plastic Body o Creaminess o1 %1 | O L/
Diacetyl Solvent / Fusel Hone L M o :
NS Sour/ Adidic Carbonation X jm] Astringency Qﬂ_r_[ a B
Estery smaky Warmth O_ILI_l [m] Other
Grassy Spiey
Light-Struck Sulfur m ' .
Medicinal Vegetal Classle Example | 1 1 )( 1 1 I Notto Style
Flawless 11 " WX | | | SignificantFlaws
Wonderful | 1 X 1 ] Lifeless (7
Feedback Provide comments on siyle, 1ecipe, pracess, and drinking pleasure. Inglude helpfu) suggestians 10 the brewer, ﬁa
‘Ctoo& Cscinn pl@ o %@\GJGA
L8 Outstanding World-tlass example of style. e
E Excelleat Exemplifies style well, requires minor fine-tuning. DO\\? ?Fr‘ AL LF N Kol ‘§ S{? AP
8 VeryGood Generally within style parameters, minor flaws.
g Gaod Misses the mark an style andfor minor flaws. t"\ it == ’-Qﬂ {\_,. b‘g&f G"hra
& Fair Off flavors/aremas or major style defictencles. p = I.LL\ n -ﬂ&& “ |‘“ q ﬂ ~p ,(»/{'
bl Problematic Malor off flavors and aromas dominate —— + p
Y :.);.}9{’} & b ik ‘E\—IDZ} YT P ‘S%(
Judge Total [50

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

Additional resources can be found at these sites:
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'ms® BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r

Structured Version T4 [é
Location %/{ /éL' Date % Z

[P ‘I i w \ Pasition ' Advanced lo
Chris :"i(]WGi_' : iCategory# ‘0 z 747 ({ g ' Linlght MINI- BOS|
BICP 1D E3554 Wecoloizgn ~1 iswey A F L[ q 2
107 : : 'eub SHN Reei. : PLACE
vochris?77@gmail.com - | ubcategory Y
, ! Special Ingred N L,' CONSENSUS SCORE
b  Special Ingre ients =

may not be an average of
judge’s individual scores

N

Non-BJCP Qualifications Boftle Inspection y/ Fu{,(, o MeAD SkE

Cicerone O Rank
Pro Brewer b Brewery
Industry O Describe m Trappopéiale’
Judging O Years Hore L M H f ;
. Malt o ?l,'\ | D h’d“‘f“ %ﬁgﬂ'
l
Hops oL & ] []
Scoresheet Instructions . é
Use the scales to indicate the intensity of the primary attribute. Fermentation . o - ! D B
Use the space provided to describe the primary attribute, Other ”ﬂ’bw'f %Ml st

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. - e
If character is absent, mark the circle te the left. Appearance dnopproprcte

Inappeapiae
Provide surmary of beer and key feedback for improvement. E o 5 g E =i 2 p & _ E i :
Assign scores for each section and total. = 8 E g 8 2! flg‘f F £ 3 E S : :
Review with other judge(s) and agree on consensus score. Color a M‘ﬂwead L B 1 || O
Enter consensus score at top of sheet. _ Brlllont  Mary  Opague ;_  Clher o Ouik Losting | & Gther 2
Clarity L_1» | 1 [ Retention O [3]
-~
other _Prwngsy OPAGNE ~ HAZ texture
wWiMeEle Wi
Example: How to fill in a Scoresheet 1ibee
This example is from the flavor section for a Weissbier that is m R
good, but too bitter for style. ippopth
Hone L M [ G"
Flavor napgreglate - Malt O E |:| N\)t T, Owt-ﬂ‘ré
Nane L M H
Mah o1 X | O Wheat, Subtle grainy nates HOPS o ” | | |C|
Hops oL I | O OKforstyle . : E
Buomes oL+ X M Wayteohghforstyle Bitterness . X . Nl
Fi o X i} Banana. Low Clove. Hint of bubblegum Fermentation Cl f_’ . | J‘D ‘L,.I_ZE
Horpy Mty |
Balance c X 10
b Sweel |
FinishiAftertaste L B Siiln
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic / Hot Musty m S N
dized Lll_bﬂprmp.l_il!l_ Inappropriate
Astringent (xidize hin TR ore L " R
Brettanomyces Plastic Body 3 O Creaminess ¥ I:|
|
Diacetyl Solvent/ Fusel Hone L M Hoi: ;
. i 5
NS Sour ] Addic Carbonation ~1 X" 1 1 O Astringency 1 ' | j:]A [5]

I
Estery Smoky Warmth O_I__é__l 0 Other

Grassy Spicy
Light-Struck Sulfur m '
Medicinal Vegatal ClassicExample | ] LX) 1 | NottoStyle
Flawless Lt 1 X0 1 1 Significant Flaws
Wonderful | 1 1 :)( 1 | Lifeless b
Feedback Provide comments on style, zecips, process, and drinking pleasure. Include helpful suggestions 1o the brewer. ﬁa
No A% srvre Dectaged. Assumie g
[Pl Outstanding JEES=IN World-class example of style, .
7% Excellent Exemplifies style well, requires minor fine-tuning. CH OCDM ff #ﬂ ?’W Wﬂs Am 'A'; / kf
0 ‘mﬂl Generally within style parameters, minor flaws. g NCrE D
g’ [TT Misses the mark on styla andfor minor flaws. . "\Iﬂ_s ST D lrl ‘s”‘,. L 6 Mﬁ‘b‘fl 5
é Fair 0if flavorsfaromas or major style deficiencles. 4 ma(’—( Com p‘—E” Hy }' ng \I
[v:) Problematic Malor off flavors and aromas dominale T ¥ d
Judge Total [50

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Frogram . )
rev BSTR-180124 Additional resources can be found at these sites:  httpsiifwww bjcporg  hitp/wwwhamebrewersassoclation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Versicn
Location Date
N Judge [( W Y v’ . \ Pasition Advanced to
! f ! 2 MINI-BOS
| Name Coies- if t | Category# Sﬂi E :ib(:[ B\Q | nfig
BJCP ID { ! ) Sub (- Lo s
i &Rank ! 1 Subcategory Y we g"(/ ! PLACE
: ' : St \ . o CONSENSUS SCORE
1 Email . "« Special Ingredients ! . -
. B N . may not be an average o

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer Arewery Gs
Industry O Describe

Years

Judging 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) intenisity/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 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 flaver section for a Weissbier that is

good, but too bitter for style.

Flavor
vt M

Maltk ot X

[
H

' 0O Wheat, Subtle grainy notes

Hops 10O
o—1 X 1K

Bitterness

Fi %

OK for style
Way tog high for style
) O  _Bananc. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic
Mcoholie { Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Dutstanding World-class exampla of siyle,
Excellent Exemplifles style well, requires minor fing-tuning,
Very Good Generally within style parameters, minor flaws,
Good Misses the mark on styfe andfor minor {laws.
Falr Off flavorsfaramas or major slyle defidencies.
Problemalle Major off flavars and aramas dominale

BJCF Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124

Bottle Inspection

iroma

Malt

Hops
Fermentation
Other

Color
Clarity

Other
Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthfeel 2

Body
Carbonation

Warmth

Overall

Feedback

Jjudge's individual seores

Oox
Ioapprprie
None L ] H | :
OLA 1 O q;é‘(‘ (/Q/bc NS
G‘\‘ ! | El
1 £ ! ] D
ﬁl»&’k\ A Pap e
7
Inopprupriale Inepproprisie,
E L. EE5 s 2 o=y _ E
®EESEE = E2 8§
L 11 1w d Head Lo 1 | O
Brilliant  Hezy ‘(-quq’ue EI Retention oifek Lﬁs% Ei Dther
Texture
Trapproprate
Hone L M ho: v& (L\
ol Lt ] EG { - .,( "
oF—— =
o - 2 ) d
COrbe 1 | :Ij
H Malty ©
e
Dy Sweet .
r% b | me‘ [m]
“lnappropriate Thappoplate
Thin M Full None | | H:
¥ a Creaminess 1 » 1 O
Nere L M LK X )
&.4.____1 a Astringency o 1 1 O
o o a Other
7
Classic Example | 1 L~ 1 1 NottoStyle
Flawless | L L L I Slgnificant Flaws
Wonderful | 1 1 e | ] Lifeless

7

Provide camments on style, recipe, process, and drinking pleasure, Include helpful suggestions fa the brewer,

Va A

(%

< ?
p(hr\éi\‘( FATa

= N
N Sy Q@g?ﬁ.—-\ﬁ wl e wﬁ“’ At eIt ,
<4 8 ‘ /
Judge Total 50
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
A R » T S G m—m Posili Mvanced o
' Judge % bk ! | o - | 0SHon MINI-BOSI
| Name QA,LU& ?,,_Q‘LQG‘-""\ ! E Category# j;_ ,E‘ 7661 zf ! in flight
\BJCP ID N ) : (Sublah LA o
—_— ! ! 1
\ 8&Rank on @'\ ‘S{/ P ! : (%;[I?Eﬁtegory W@Dcﬂ ﬂ“‘ﬁf t’/g :
' h 1 i of
| Email ) : Special Ingredients RUM .{f_:of"-{.{ £ ‘.?ﬁi CONSESUS B
N e et i il 4/ 4/ m / m /  / m/ m— M/ m m— —m/—mm /= VL. R N S P may not be an average of
Non-BICP Quallfications o S A fudge's inclvicizal szores
Cicerone I Rank Aot R{‘e._‘ 2 s Bottle Inspection 1
Pro Brewer O Brewery _ Oalew 3 W o>
Industry (1 Describe X Ceredde m Tocpropricta
Judging | Years None L M i :
Mt o X g hacolede £ e
Hops 731 ! ! ;Ijl
Scoresheet Instructions . 1 87
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 ‘nt-l 1 g |IA7&P m‘"\-@f [12i
Use the space provided to describe the primary attribute. Other 2 P
Add secondary attributes) intensity/description as appropriate. =
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - P e e
If character is absent, mark the circle to the left. Appea rance ~ Jnaparoprit .'"“PIP"’P'.‘“TE.
Provide summary of beer and key feedback for improvement. 5 = E & § = ! . 2 =8 _ § I
Assign scores for each section and total. 2 2 &3 8] £ £ 2 8 3 i
Review with other judge(s) and agree on consensus score. Color -—L 1 !_?( L Head + ¢ 1 &7 |
Enter consensus score at top of sheat. Clarity Hrilllm'ﬂ :Hnlg Opogque ?EI Other Retention Quick ;( Lasting D Other 3 &
Other Texture
Example: How to fill in a Scoresheet
This example is frem the flavor section for a Weissbier that is m T
good, but too bitter for style. Meppiapricte
Nene [ ) B 1 ) i
Havor I Malt ) l .)( 1 O g}&."t‘.'ﬂ'/)! Deterts Co fl’;""“’?/\.
=L M h o5 i
Ml o X, | g Wheat. S|:|b1le grainy notes Hups w ) | D .
Hops 1 I 10 K forstyle ) : ..
Btemess o+ X Ky Way too high for style Bitterness Ol;’< | | |:| M AW ’%\
; ol X 1 O Banang, Low Clove. Hint of bubblequm Fermentation ol |X ' D VWAMlJCe . r‘vu-z\ ‘ ea,‘k ‘ 2|;
20
Balance T Pl o Mwl\o { : T
{ N
FinlshiAftertaste ' i I 0 \ \“‘Hﬂf ~ a 5wf‘£3’xu\.\ Lt Sorvm
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m o L
- ized Tnoppropriste Inuppropnnte
Astringent Oxidize Thir M Bl . one L M H
Brettanomyces Plastic Body [m] Creaminess OJ_lL_. [ui {
Diacetyl Solvent / Fusel one | wYow ! .
5
VS Sour/ Adic Carbonation '~ X' ;EI hstringency o B | | D (5
Estery Smoky Warmth X 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | ! 1% | NottoStyle
Flawless | g ! I | Significant Flaws 6
Wonderinl L K ! 1 ) Lifeless
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure. Include hefpful suggestions to the brewer, %

Fair
Problematic

Off Ravorsfaromas or major style deficlencles.
Major off flavors and aromas dominate

_g Outstanding World-class example of style.

‘5 Excelfent Exemplifles style well, requires minor fine-turlng,
B8 VeryGood Genezally within style parameters, minar flaws.
E’ Good Misses the mark on style andfor minor faws.

5

L)

wn

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

L _aceed beer,

rovn Comploment,
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BEER SCORESHEET

eer Jud AHA/BJCP Sanctioned Competition Program
B ge P g
l.,_.,' Structured Version
Location Date
:' Judge ) :' ;‘l :3 e i |Position m\‘:’nlchol;
' Name Alex Tanert N , Category# % ?ﬁ;‘é 9'2 B ¢ |inflight -
1BJCP ID E2971 g 1:; A ' Sub (a-f) B |
. “Ce i Liechl 4 1
1 & Rank : 1 Subcategory (v, 8) !
v exmainsiay :Com 1 Bpelleuy P CONSENS E
i Email ! : Special Ingredients @ ! US SCOR
N e e L T P N e e e . may rot be an average of
judge's individual scores

Non-BJCP Qualifications “

Cicarons . Rank Cevt. C ZU( J Battle Inspeciion m{
Pro Brewer B/Brewery tetasCe £3 Qé:u

Industry O Describe 7 r g m e

Judging Years & Hone | M H! o rme ! ‘. ,(6

‘ Mt o ¥, o Dk Choraltt CO'CL 22
Hops Rl I ) 'O N oL
Scoresheet Instructions ‘ . MEs ( ':6
Use the scales ta indicate the intensity of the primary attribute. Fermentation H X ( . ) NO C AN L’“‘Eﬁéli;o L\a 1z
Use the space provided to describe the primary attribute. ‘FO >Ex m(
Add secondary attribute(s) intensity/description as appropriate. Other ) !4 pgpy Df‘f @—- v
For "Fermentation”, consider esters, phenols, etc, No A VQ{D S~ Fean— Qo
If character is inappropriate for style, mark the box to the right. Appearance .
If character is absent, mark the circle to the left. hagaroxiate Iocprepiote
Previde summary of beer and key feedback for improvement. E . B "‘é E = ¢ & =8 g,
Assign seores for each section and total. 2 B E g a2 &) £E 228 5
Review with other judge(s) and agree on consensus score. Color L LY Head-i 1 | O
Enter consensus score at top of sheet, X Brtllant Hntu Opaque ! Olher : k Losting ¢ Other 5
Clarity l_?.(.L_l_J Retention o 5]
Other Ru{ou H QL‘\{& Texture otreatrowinn r': h-.S iy

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 P 13
Lol L3 H =
Mah o1 Xu y O Wheat, Subtie greiny notes
Hops 31 1 | O 0K forstyle
Bittemess 0,;_____;,__&__; )  Way too high for style

n] Banana. Low Cleve. Hint of bubblegum

ol Xt

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

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

Outstanding SRS
Excellent QEEELE

Yorld-tlass example of style. *

Exempllﬂes style well, requires minor llne—tumng

GeneraIJywithln le.parameters, migar.flaws. i
ETatan style andfor minor flaws. ‘

<
Good EARFERH
IEIl| 14-20
Problematic

OIF flavorsfaromas o mafor siyle delictencles,
MWafor off flavors and aromas dominate

L
T
S
@}
o
[ =
=
o
o
w
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Favor 4

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Houthicel

Body
Carbonation

Warmth

Overall

Feedhack

Thig is ecvery V*—"’-((.LMJ
beso 541,(.2,4-5 breows Hovsevertlorwm

Inuppiri:pmlé

None L

! )(||:] Dcwk(-

Aae,c

(e GHle Rood Bcdo

O |

Hurpu

Do S S Y =

A(

Ory

Classic Example
Hawless
Wonderful

Provida comments on style, recipe, pracess, and drinking pleasure. Include helprul suggestions 10 the brewer.

){d""%’ o Bl ‘

£g Qg S hiell ;L'L\cﬁw*@@‘r

[n&pi:ié]ilhle

Hore L

Creaminess O_A_,X_l—l l'_'l

Astringency o~ 7 ) I D‘

oner Wekl Befenegeh

L ! I 1 1 X | NottoStyle

L />¢ 1 1 1 | Significant Flaws

L 1 1 ! | Lifeless 6
[10]

ek o dillicd+

Ma‘w‘@f

andk Ié,c.é O,P Wooal\ C[\a«c@(te/ﬁ)wé‘{—ﬂdf C'!{SLGZV'
sutofsife This hee noy Aone Sesredd bighov

o pmare Qw?ucf-ew«azv{ﬁf ) ; endesehon %
A 330 SP'eCf""(% Geoot CLﬁccg"K{Q‘VjﬁdgeTot::ll 150

Additional resources can be found at these sites:

htips:/fwwwbjcporg  hitpi/fesww hemebirewersassaciation.org



BEER SCORESHEET
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Structured Version

Location _@__’f TL Date lb{ 2

1 9 '

St Velga

R _flen-RNCP. |

' Email ,:
Non-BICP Qualifications

Cicerone O Rank A‘%S‘{' r‘lﬁ‘f\gﬂf" ' 4
Pre Brewer 00 ,Brewery E% ¥ A0 LAY
Industry BJ¥Describe { 3 f"te»g <.

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

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

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

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

Flavor [ 13_
v M H o
Malt X 0 Wheat. Subtle grainy notes
Hops 3.1 1 ) O OK for style
Bilemess X ¥ Waoy tao high for
Fi o X | O _Bonane Lew Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Aleoholic / Hot Musty
Astringent Oxidized
Breftanomyces Plastic
Diacetyl Solvent / Fusel
OMS Sour / Acidic
Estery Smoky

Grassy Spity
Light-Struck Sulfur
Medicinal Vegetal

i

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

Goed
Fair
Prahlematlc

Misses the mark on style andfar minor flaws.
Off flavors/aromas or malor style defidlencies.
MaJor off flavors and atomas dominate

@
=
=1
V]
o
c
=
<]
o
v

B8UCP Scoresheet Copyright © 2018 Beer Judge Centification Program
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’ -2 ? e \ Positicn Advanced to

 Category#f . <. = B 2 ' infight MINI-BOS

: Sub (a ﬂ & = 7 édl‘ % 7 l: Entry

X I3 1

: Sul?category LL’*&‘ . S w.ﬁ 45-:*-\.-_.;:{,@_::}

: | of

. Spemal Ingredients &8{’ nL ...rta.‘) & : CONSENSUS SCORE

froma

Malt
Hops
Fermentation

Qther

Color
Clarity
Other

Flavor 4

Malt

Rops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

(Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

oK

Bottle Inspection

may not be an average of
Judge's individual scores

—Inupﬁm,drﬁlé'
Kone L b
5 % EI QQCBCQ‘& Cﬁfc-v---@‘ f};ﬂ.} N
Q/_d; | | L__l 55.}0“"& l
o o _ploe |
i 2]
Sroke, Recon .
Inoppropriaie: Inopprapriate
R ggg . Fi
#2858 &8 &5&] = £ 8 5
- d Head 01 =% 1 O )
Brlant  Hozy , Ppague Other . Guig Losting | Cher 2
L N 0O Retention gi__| o B
Texture TL\T"\
Vlhabhrlipr'iéle
None L M B : . "
O; 1 )( 1 O3 Cﬂf‘a--ﬁxt‘.’.‘ (\c" 4.')‘- A - 4(%3‘;3

1 ! ! EI ﬂ) g
| Ij Raole ﬂb\‘m« i i, L8N
oL M| gr‘...n {“A, | %-”
Hopy gy ‘[j Mt Em, sl I
o ‘a(/ ] 3EI P\ﬁic«:‘v L?j E RN

Tecppropte inpprate
Thin M Full - Nane L M L
4 O Creaminess 1 ¥ [m] X
Rone L M H ) :
[m] Rstringency 51 ! 1 O [5]
ol " [ Other
Classic Example | r)( 1 1 1 1 NottoStyle
Flawless | 1 X 1 1 1 ) Slgnificant Flaws
Wonderful 1 X ! ) 1 Llfedess 5
Provide comments on styfe, recipe, pratess, and driking pleasure. Include helpful suggestions to the brewer, m
A i_;;j rnrted poarge {ﬂ?
. d J fy
(e ™ ﬂdkm rgﬂria' mmﬂé"\
U LT
[ 2a Lone Aok a L&\ r B0,
l'—l}’.&sf") M,}ow'{' i WP Y {'M—’
Ser! O-Jalh cronhebll Lo,
Judge Total | (50

Additional resources can be found at these sites:  hips:#wwiw.bjcp.org http:f/wyhomebrewersassociat]on.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

. } i Jf ' P Advanced to
Noss __ Alex Taubert coegort DL H e o Z ] o [

1
1
1
1
; Entry
;
I

‘siceip | E2971~ Cert r Rd\ : I beol
| SRk Aeymainstay@hotmaikeom | sibearesor é@%: ‘

' Special Ingredients _,Be!f‘ .

CONSENSUS SCORE

M T L R 9‘9‘}?31 beels | may not be an averags of

Hon-BJCP Qualifications \C CV( Batile Inspecti D/
Cicerone G Rank €& | & ' oltfe Inspection .
Pro Brewer 7" Brewery Jd_w_%

judge's individual scares

Industry O Describe lnuppmprlcrle
Judging & Years - Wl "gll T kn E| uﬂw H fGAW-& o}’zwa,g‘*ca-ee
Hops R } | EI NO (/‘-OD e
schg:‘f?ess}claeleesttolil::i.s:gct:-ieoir::nsity of the primary attribute. Fermentation Bt D ND C}\{YCQ,«’(ML&_ @,6-‘-@/4]/0\-‘\5\
Use the space provided to describe the primary attribute. Other JGW'\ 9! S-’q

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

If character is inapprepriate for style, mark the box to the right. - S S
If character is absent, mark the circle to the left. Appearance Inappioprite; agropriske

Provide summary of beer and key feedback for improvement. E .5 %8§ ¢ 2 s _ F
Assign scores for each section and total. E &85 S8 &2 = 2 & 8 &
Review with other judge(s} and agree on consensus score. Color L L1 1) 1[0 Head 1 ™) ) a
Enter consensus score at top of sheet. ) Brilliont  Hozy ~ Opague i Other Quick Lusl\ng Other
Clarity L?(_I__I_I O Retention
Other Texture fm‘l'f.eg LL{Q.
Example: How to fill in a Scoresheet cells ‘Fw
This example is from the flavor section for a Weisshier that is m lnnppmprlnte

good, but tao bitter for style.

B | M o

Flavor o Malt NOO“JL__:I_LJ = &nchw@t’ Govomel MSL[‘)‘fS‘“\‘-b”j@NW

Mt g X | O MWheat. Subtle grainy notes Hops & A ' O No—-.,_._Q

ors g1 ——u 0 Okferswe Bitterness o1 0 | 'O MA’ ate Lovs Qr%ﬁ\%

Bitterness 1 1 X 4 ) Waytoohigh forstyle
F L . Hi g .
o X | 001 _Bonona. Low Ciove. Hint of bubblegum Fermentation Ov : D C{Q _Ce.-;/ %J‘d‘

Balance Hn?w | Em/oa«ee )lo-»-cv&(A SI \C(ﬁ!ﬁ—h%

€.

Finish/Aftertaste x‘“’ee' ‘D Qt/USLM Snef (M con

A!co.hohc {Hot Musty m bigoprc Toappioptiate

Flaws for style (mark L-V-H for all that apply) Other 5@,5&_,\}.15 ( ONBtirg Fhmg _aﬂ ¢ N 4@{;{:@ g
Acetaldehyde Metallic L% R

Light-Struck Sulfur m
Medicinal ClassieExample (M1 L1 1 MNattoStyle

Vegetal
Flawless | X ) ] | Significant Flaws
Wonderil | )l [N ! ! I Lifeless

Feedback Provide comments on siyle, recipa, process, and drinking pleasure, Include helpful suggestions 1o the brawer,

’fé‘rf; 1 ¢ anm oxcelleat-erconple o%

Good
Fair

Misses the mark on style andfor minor llaws.

Astringent Oxidized Thia M Rl None L M oo
Brettanamyces Plastic Body ,x o Creaminess wet 1 5 O é{_
Diacetyl Solvent / Fusel Nere £ : -

i 5
S Sour e Carbonation ‘oL 1 x| O Astringency 5 5 1 O [s

Estery .| Smoky Warmth o___){_l ,D oter Mo af [ k\w‘”\
Grassy Splcy oc,h‘%('(zlig 625*‘

by

Outstanding Warld-class example of style. ; - (A./
Excellent Exemplifies style well, requires minor fine-tuning. 1 2 QVM Qeo! G{Oﬁ ﬂé ( AO Ck* 72\0_
Very Gead Generally within style parameters, minor flaws. 007 A ..f— ‘ P~ ; ¥ [fb\lw LOw o,( 0{ LQ— al(oe

Off tlaversfaromas or major style defldiencies. ;_e_ceﬁ;(—‘? Co mo{ %\Q [} / s L.o ‘ L~ MPL [RVLE- TN

Problematie

Scoring Guide

Majot off flavors and atomas dominale [ bo aa/é L A 8{2 OJ’ 36 b -

Judge Total

BJCP Scoresheet Copyright @ 2018 Baer Judgs Cenification Program
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BEER SCORESHEET

peer Judga AHA/BJCP Sanctioned Competition Program
Structured Version

Locatien Date
I( ------------------------------- \, :’ T Ay, e | Position Advanced to
: r\t:dgz Alex Tanert ; x ' Categorydt ::'2 9 E- 7@)§F)25' inflight MINFBOS
1 ! ' 5 {d
' son E207T AT ERA - : by € L o
| & Rep@xmainstay@hotmail.com ! | Subcategory et [ Booy |
! | ! o ' of
i Email ! | Special Ingredients Eﬁiﬂ,ﬂ?t_&@w CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone J Rank
Pro Brewer E/Brewery
Industry O Describe
Judging Years

&,
pg

Scoresheet Instructions
Use the scales to indicate the intensity of the primary atiribute,
Use the space provided ta describe the primary attribute.
Add secondary attributel(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 judge(s) and agree on consensus scare.
Enter consensus scare 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.

Flavor [ 13
[ M K ]
Mol oyl X y O Wheat, Subtle groiny notes
[LLT W A — OK for style
Bilterness OJ_J_Z_, X]  Way ten high for style
fermentation X O Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent * Oxidized

Brettanomyces Plastic

Diacetyl Salvent f Fusel

DMS Sour / Acidic 1
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding [EAERIeN World-class example of s !
Excellen ‘ ["Egeniplifies style wel equ_igs_minm.tmuunlng..)
Very Good [RISZXYA Generally wilhin style parameters; minar flaws,

FAEYA"d Missas the mark an style andfor miner flaws.
RELVl 07 flavorsfaromas or malor style defitiencies,
[ kR Major aff ffavors and aramas dominate

Fair
Problematic

©
2
=
V]
o
c
=
s
o
wn
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Inapprepriate
None L M q ’
Malt o1 ! 1 g N onld
Hops el 1 1 0 MM

Fermentation ]

Other

- Yellow

o3
El_wfz(mmd jowvx (M@Jm@‘iumﬂ P;mmrﬁ

Treppropriate Imppmpnule

=5 & %
BES22 qopi E g ~
Color I I | o8 ead u L O
Brlllfun Hory  Cpogue | Olner® usl[ng Other 5
Clarity ;)Zx_l_l m] I!elenhon bl j (3]
Other Annmrwam{'-?mwaj Texture'ﬁ\tk LD} L l u..

b'@?:ta"e}&tj T "

Flavor

E\L Dd‘rggé'g f P\n
| T".’“. wf

Trogproprale
Kone L L] K
Malt g[ ! 1O g\)mu?.
Hops & ) ) O ML
Bitterness % | | [:| NNl
RmSaiston 12Tt v o Mew Sowr B Toedt

Balance ""u ID
e

Tert

Ao oy TWJ‘L;@; =

may not be an average of

Judge's individual scores

!

”@

ro?-u Qufoble«

other bretos Vowntie Sweehn o K Eerllu o s..tLJsf‘?l

w1t~ mSv\pPWu’ioj Dok W{(W

Mouthieel 4

Inapprapciate lmppmpdnle
Thin ] ful - one L M
Body X O Creaminess >§_|_|_,_1 D 3
Fone L M B
Carbonation . 1 X_| ] Astringency . ! [5)

Warmth g O

Classic Example | 1 ¥ 1 ] NottoStyle
Flawless L Ne | 1 ) Slgnificant Flaws
Wonderful L Lo ™ 1 I Lifeless

Feedback

Provide tommenls on style, recipe, process, and drinking pleasure. Include helpful suggestians to the brewer,

l)\)&v} 'ﬁtmge_ UOU-"Q

- opd evtacthis Ve

Other Pyﬁmhg_wam.%

'}

[io

l‘/l_ﬂrauteé cree: N-& beef [+ kj% Eia mléj%‘”‘"“
[rm&!’-ﬁu@/ﬁ Fhratdo work W'CH

Yesedler Howener Fhe balarer s boo femr

So e,

‘f’(—i Sereve [nm‘c(’er&a!‘

Al e*;ee/

5&(0,403

'1"“@&('_(0'

Additional resources can

'Hne. so R
‘ 5 ,@p_,/'h)oa..‘ mwégﬂw

found atthase sites:  hitps:/fwww.bjcp.org

-
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

)

peer Judge
r

Lacation uc{) "f I_'%/

b

w L6/6

, \ ‘ Y
¢ Judge ; \ 1 3 . \ Pasition Advanced to
1 % 1 h MINL-BOS
W Shed Yol | icmew 3 H45050]
\BJCP ID : | Sub (o) o
- ! 1
, & Rank NOJ“\ ‘gé(/p ' X gul?category Ekﬂ:‘f\rﬂf‘\i{-\ !
1 ) | ' of
| Email ' | SPemal Ingredients Yeven A Lo Mr L.ff -\"Jf CONSESUS SCORE
________________________________ - M e e e e e _»___,; may not be an average o
Non-BJCP Qualificati é- Bi Vtr {D\‘Q_, judge's indiw'dualsc%res
on| ualifications ,
Cicerone O Rank AAGs ke (L retr Boftle Inspection M
Pro Brewer [ Brewery _ ¥ fecle a2y
Inclustry & Describe 3 (oo *U m Trcopriale
Judging [J Years None L M B
Malt gjl i 1 0
Hops @'\/I 1 1 O
Scoresheet Instructions ; ‘ Ct
Use the scales to indicate the intensity of the primary attribute. Fermentation B I 1o - - - [iz]
Use the space provided to éescr’ll::e the primary attribute. Other R\“ /!(" h f‘ﬂ\f\* 3 ’E’mf"( SN “o‘
Add secondary attribute(s) intensity/description as appropriate. 7 7T
Far "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. _ . e
If character is absent, mark the circle to the left. Appearance _ nappropriate "“’W"'l’""le
Provide summary of beer and key feedback for improvement. E .58 E g 2 g2 _ E
Assign scores for each section and total. 28 ESEE QW ‘Befrﬁ = 2 2 8 &8 p\ﬁ .szf 2
Review with other judge(s) and agree on consensus score. Color L1 1 1 1 0O ( Head 01 | 1 1| i 2
Enter consensus score at top of sheet. i Brillamt~ Hozy  Opogue Other ek logling| _+ Other
. Clarity I_;ILJ ) Retention d o (3]
Other Texture Lipen
Example: How to fill in a Scoresheet
This exarnple is from the flavor section for a Weissbier that is m bt
good, but too bitter for style. ORpropricia
Hone L L H At
Flavor R Malt D W R WA PR |
Lol [} 1] 27
Wl oL X, ;O Wheat. Subtle grainy notes Hops o ‘X | O M -'\:.-f‘"‘gn\
Hops ot L 4O CKforstyle .
Btermess o u X | B Woytoohiohfersyle Bitterness QA i 1 O i\) ang .
F o bt} ;O Banana. Lew Clove, Hint of bubblegum Fermentation o . ’(l_ | |:| ?}U 3 b/ SOUJ‘" \ 4@
H Matty
Balance o // ™ 0
D t
Fnishiaftertaste "L 1 X" SLA/QG/; £ Sou/s
Flaws for style {mark L-M-H for all that apply) Other A\ ’(7\‘,\ i U{O\ ; 1 of & 04\21
Acetaldehyde Metallic *
Alcoholic / Kot Musty m N _—
- — Inoppropriate Inappropricte
Astringent Oxidized T - bl M W
Brettanomyces Plastic Body ad Creamisiess [m j—/
Diacetyl Solvent / Fusel carbonati Hone L M H .EI Astri ‘ 0 BE
DMS Sour / Acidic arbonation . Tingency ! |
Estery Smoky Warmth .4 o Other _Yenrt SOufmas
Grassy Spicy -
Light-Struck Sulfur m :
Medicinal Vegetal Classic Example | 1}(% ! ] | NottoStyle
Flawless | 1 | ! L 1 Significant Flaws
Wonderful 1 ! ?‘cl L 1 Lifeless 7
Feedback  Provide commentson style, recipe, pracess, and drinking pleasure, Inciude helpful suggestions to the brewer. ﬁa
Rﬁﬂnﬂ cmo& cand W ,_S)
Y outstanding World-class example of style. | 4( U ,-!( ; - 'IJE‘A, . i:._}r 1.
‘5 Excellent Exemplifies style well, requires minor fine-tuning. ] L C DM - = £. \“':‘j%
8 Very Good Generally within style parameters, minor flaws, . -
g’ Good Misses the mark on style ancfor minor flaws. %" £0s 51 - l - 2 LIS - by LQ
é Fair Off ilavors/aromas or majer style deficlencies. QQ\U S 3N ot ~r‘3‘ {_ﬁg_ﬁ ﬁ —g-‘é,\c,?
(R Froblematic Major off flavers and aromas dominate X .
£le. v otle o o e Aone 36
Kool Omwrfn . Judge Total 50
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Structured Version ‘27 l f l '
Location ) "' Date % 6

! Judge 2 . 1 D - L [Poson | [ |
| Name A' F\\('{ON %b"u: | Category# £ 76 S’é %‘E nfight | FEEOS
-- ' 1 Sub (a-f) |ty
1BJCP ID o\ : ‘ Y ; -
. & Rank C-ggs . | ggetlfca‘tegory ‘ct’ a IEf "’Pbc' " .
i ) 1 cut} of
' Ernail h : Special Ingredients ('(}/ﬁ(ﬁ\mm “MG"C/ CONSESUS SCDR
Y e e e m e e e e m e e e e e m e E e e e e - may not ba an average o
N‘ -B—J(;P_a- -r_"_ -II _______________ ; ------ jua}‘lge's individual sc%‘:es
on- ualifications "
Cicerone ] Rank m(ﬂ 0}\ &’01; Bottle nspection 1 ok
Pro Brewer O Brewery e
Industry O Describe m Inuppmprinl!
Judging O Years Hone L R q, G’\O(’( L\ Q@@
Malt . 1 DG\ 5 D’b
Hops o~ X | ! EI

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation & q 2]
Use the space provided to describe the primary attribute. Other Wl"&"e

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

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

If character is inappropriate for style, mark the box to the right. — N o
If character is absent, mark the circle to the left. ! Appea rance .'T'“'.’IP’"F"“‘@. Inoppropriale

Provide summary of beer and key feedback for impravement, E. 5z & £ 2 g% _ E |
Assign scores for each section and total. 28 £ 2 52 2 &2 8 5
Review with other judge(s) and agree on consensus score. Color L1 1 | ] Head 11 \#‘.}T O
Enter consensus score at top of sheet. N drilllant  Hozy  Oppdue : Gther Quick osting Other
Clarity 0 Retention a . 3]
Other Texture - b
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weaissbier that is m Inn ot
goad, but too bitter for style pp M
None L M
Flavor = Malt OJ_L_>¢1 D
K M 3 oo
Mall X =) Wheat. Subtle grainy notes Hops !{ ! ! D S
Hops 31 1 ) 0 OK forstyle ] : . ro
Bitlness 51 v X B} Way too high for style . Bitterness o— e N . q C
f 5 . Hi bubb i
f ot X ( 0 _Borona. Low Clove. Hint of bubblegum Fermentation ol N . | D lqrr
Hoppy 20
Balance

Finish/Aftertaste ﬁ
Flaws for style (mark L-M-H for 2l that apply) Other m O,hce a - 0\ rfﬁ} m

Acetaldahyde Metallic k\\ﬂ \,CU

Alcoholic/ Hot Musty m oparaprle Irappropiloie

Astringent Oxidized f

Thin M Full, None |, # /
Brettanomyces Plastic Body w0 Creaminess a ’5
Diacetyl Solvent / Fusel None L M " ‘
. ﬂ : 5
TR Sour/ Addic Carhonation . Astringency \g/ ! 1 a [5)
o_l_l_bé i

Estery Smoky Warmth Other
Grassy Spley
Light-Struck Sulfur m /
Medicinal Veqetal Classle Bxample | ] P ] ] NottoStle
Flawless L L _;5_/ 1‘" L I Significant Flaws g
Wonderful 1 ] ) Lifeless -

Feedback Provide cu‘rgené gs!yle. tetigeaprocess, and dzlnkInE Iea’sule Intlude hel p[u 2gesllons to lhe;;{er %

Outstanding - World-class example of style,
Excellent Exempllties style well, requires minor fine-tuning,
Very Good - Generally within style parameters, minor flaws.
Gond Misses the mark en style andfor minor Naws. °

" T o \
Fair Qif flavors/aromas or major style deficiencies. | .LIACI/ HAA’ _w r \D“'L .

Problematic Wajor off flavers and aramas dominate | I Z L od E. v E l ! ‘
-
0|

Judge Total

@
2
=3
[G)
@
c
=
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version g H E Date ?6‘{2/ .

Localion
____ . RS ‘\. M B ‘ - _ = ‘?; X Position Advanced (o]
e Weg '[ /?ofé- ! | Categorys# Mﬁ B ? é 6 4 MINI-BOS
:I : Sub (a-f) - = 5/ b E Entry !
' { A Jn
« &Rank f :, | Subcategory Cﬂ! & G/ [‘f'«'?.f'?éﬁf# '
: 8 Ve f% 7 ZG’ A /- ' o CONSENSUS SCORE
' Email Qﬁ}'}‘/ . T (jjl-- il {Ch Special Ingredients !
Mmoo - ___ £ - Y e e e e e e e e - may not be an average of
Non-BJCP Qualification fudge's inaividual scores
Cicerone O Fsiank Bottle Inspection D ok

Pro Brewer &’ Brewery &/‘jf {PJ"?;;) T4l 1 I

Industry [(J Describe i Jnoppropricty . 4
Judging O Years : . e L M " 71 /
Matt . n S/ 116, Kbﬁ’ff‘ EeF

OI
P - /
Hops (. [ ) /ﬂof;f g /;/f P
Scoresheet Instructions ) -
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ———‘—J‘[‘ O [ T 12
Use the space prov!ded to g‘es:ri!lae the primary attribute. ) Other e “Net ra ;)([ j'):?f(‘ﬂf
Add secondary attribute{s) intensity/description as appropriate. 7
For "Fermentation”, cansider esters, phencls, etc. !
If character is inappropriate for style, mark the box to the right, — S S
If character is absent, mark the circle to the left. Appearance _ .'.“f"’rmp'.".‘f- Jrapproprote
Provide summary of beer and key feedback for imprevement. E-. =5z £ g 23 _ Ei
Assign scores for each section and total. 2 35 8 5 Fa ‘ £ 2 & 8 T k Mﬁm
Review with other judge(s} and agree on consensus score. Color L1t ) | hl 0 T Head 21 1| ) g L 2
: Briltiant 0 P er Quiek Lasting | e
Enter consensus score at top of sheet Clarity Iittian !HUZLI paque o Retention U{‘ asting o I_S_
Other Texture
Example: How to fill in a Scoresheet -
This example is from the flavor section for a Weissbier that is m e d /
geod, but too bitter for style, Nore L " =H PP P (‘\ /% / . " g
ne ' L ¥ £
Flavor re Malt ~ '[ | ‘-z A ( & /{!fzﬁ?r’(:qj
Cl M H - H Wi . B e [
Mot oL X | o Wheat. Subtle grainy notes Hops o 1 ) z:}!/ Kt ,‘-,r['fr ;’-_f;f}‘ 1?' P '4.“.;«‘.;
i Jj
Hops  yt o 10 OKforstyle ) |' | w‘jf o o
Bitemess 1 1 X My Way tag high for style Bitterness O ,i' ! | ;D 0 ’ z-"'g , /ﬂ( [c?ﬁ(//
K o } 7 _Banana.tow Clove, Hint of bubblegum Fermentation o { | | D !‘;4 5,’7// / 53&, ) ‘/Sa ', [ 575/(' ; / 6‘ _
Balance "% !r”"“”p O {2z (e b
0 Sweat .
FinishiAftertaste L o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Ml{sl.y m noggaopate Toapprepre
Astringent Oxidized Thin M Rl Mone L M LI
Brettanomyces Plastic Body | o Creaminess 0 6(
Diacetyl Salvent  Fusel Nane | " : g
. P 5
NS Sour; Addic Carbonation ~ ~ __) ] jI:I Astringency o-—4— |
Estery Smoky Warmth o 41 1 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal : ClassicEvample |y P, L 1y HottoStyle
Flawless | ) " 1 1 ] 1 Significant Flaws
Wonderful (| 'l 1 L 1 | Lifeless f
Feedback Provide comments,d s le, racipe, process, g‘;ﬂf‘k’!ﬂg pleasupz. Include helgtul giggestions to the brgwer. ,_/ ﬁ
(f).o'(:/ Sy ! e geo : @ b1t
- O -~ X ; ) o
3 Oustanding Warld-class example of style. ne 1/4"7[ e ﬂé‘?l &/C é ( 4 Pl Cﬂé‘,{{ 4. )f‘f@ 7
S Excellent Exemplifies style well, requires minor fine-tuning, $ ~ —J 7 .
‘g_‘ Very gund Generally within style parameters, minor flaws, ‘o W 6'/’ ( 0@ /?ar;‘, }ﬂj‘ . / 2 y q‘.’?'jﬂfj' ]
£ ood Misses the mark on style andfor minor flaws. - e ‘,ﬂ T i ERP
o Fair 0tf flavorsfaromas or mafor style deflciencies, ! l,i J)}-"fnégf }'}f’ﬁfl Y n'{éfg'hs, Wty f'?rg.; f
Wl Problematic Major off flavozs and aromas dominate | 7 - - -

Judge Total

jé rg
[50)
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Do A.

peer Judge
\ U Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

bt 2///2:

o PN TC

Chris Howel] 2
BICPID: E3554 flecoamzen
yochris77@gmail.com: g

Ron-BJCP Qualifications
Cicerone [ 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 te 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 sumrmary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with ather 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 Welsshier that is
good, but too bitter for style.

Flavor v o
vt M H =
Mal ol X, j O Wheat. Subtle grainy notes
Hops L 1 (O OKforstyle
Bitterness X X Way too high for style
fi o X | O _Banane.tow Clove. Hint of bubblegum

9

Flaws for s‘tyle {mark L-M-H for all that apply)

Acetaldehyde Metallic
Aleohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fuse|
DMS Sour / Acldic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Warld-tlass example of style.

Exemplifies style well, requites minor flne-tunlng.
Generally within style parametars, minar flaws.
Misses the mark on style andfor minar flaws.

DFf flavorsfaromas ar major style deficienctes.
Major off flavars and aromas dominate

@
z
I
U]
o
c
=
Q
o
i

BJCP Scoresheat Copyright ® 2018 Beer Judge Certification Pragram
rev BSTR-180124

E Category# 'Z E- 77, 7 ( 2 E Iplflsliitgi?]:] rﬁfﬁ?‘é’ggl
=
Sub (a-f) é u ' by =7
3
t
1

nggglﬁ:g&}tegory

1
3
?
r
1
1
1
1

IS

froma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Mait

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
“Other

Mouthfeel

Body
Carbenation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Special Ingredients

Bottle Inspection )Zl/zix

CONSENSUS SCORE

of 24

Hiom Ere | Good (€5 oo
’ Ofevvievd .

may not be an average of
judge’s individual scores

[ragprepdale

Fone L M i
o ¥ 10O CHOL-G)W , ':?-UIT (Law)
: ' N 4

o b | iEI
4 I J 'D 38
o= : E
~
. Iagpropiie, Joappropte
z 5 B = _“j ; o o s . -
E3EEEE £5fFs 2

Head {0
LoSiing QOther

L1 MO L1
Brilliont 1§ 0 i Oher Qulck
w O Retention lu—y_l O

Texture Frove

ncpemopicie

Nore L M H

ol Ly 1 0 &acm«,—; szt‘a’. Lowv FRUTIN G S
ol %! | D

o I S

olx 1 ) flj / f
Hopay  Molty | [20]

f Fanls

?
" ™™g

Lows P ‘ RoASTIneSS

“Inoppropekaie ‘Inopprepriofe
Wn M Rl forel M L
» a Creaminess 1 1 o |
Hene L ] 0o X ; 4
a Astringency ~» 12 1 0O (5
o ‘g ‘ |:| Dlhd(adﬁﬂtﬂ'tr»cﬂ K&owm
RoAgr MAr,
ClassicExample | 3% ) 1 1 | HNottoStyle
Flawless LX) ! 1 ) Slgnificant Flaws
Wonderful L [ A L 1 ) Lifeless é
Provida comments on siyle, recipe, process, an drinking pleasure. Include helpul suggestians to the brewer, Jﬁ

Ypivisea 15 A GeOD mATeht 10v Tlis Berl. .
8er Lacr < Bombtevrt J}L feur) B
70 0 Levele

36,

http:/ferwws homebrewersassociation.org

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
______________________________ ~\ fTTTTTTTT ST TToT T Ssm e me s mmm m -
\ ' . \ Position Advanced to
1 MINI-BOS
‘('(/,H / l ; Category# > E A7 L (flight
: I Sub (a-f) ’q b - : Entry
1 I
. | Ssgebgﬁjtegory 301(-:)\ e !
! ; S . CONSENSUS SCORE
! | Special Ingredlents b
________________________________ - N e m mm e e e e e e e e e e e e e e may net be an average of
Hon-BJCP Qualifications Jjudge's individual scores
Cicerane O Rank Boitle Inspection  OJ ok
Pro Brewer O Brewery é’% Ties
Industry 0 Describe m 'tnn’p;':'répiiat'e'
Judging O Years Hone L M ( \ ( j(
Mat OJ__p_x_n D \&\} ('ﬂﬂ? ‘ . '1\‘~/w
Hops L L l .D
Scoresheet Instructions ; - S
Use the seales to indicate the intensity of the primary attribute. Fermentation JO 4 \ '/ ! O ! 12|
Use the space provided to describe the primary attribute. UL ' .
Add secondary attribute(s) intensity/description as appropriate. Other Vess Ue ¥ (t\r S ‘»'we\&{-
For "Fermentation", consider esters, phenols, ete.
If character is inapproprtiate for style, mark the box to the right. - oy - :
If character is absent, mark the circle to the left. Appearance dncppropriate Inapproprite
Provide summary of beer and key feedback for improvement. g < E z £ 3 i 2 =m  f i
Assign scores for each section and total. 28 ES3S5a; £ £E &2 8 & |
Review with other judge(s) and agree on consensus score. Color L—L. 1 | 1 | [ Head 11 1+ 1 1| O
Enter consensus score at top of sheet. _ Briant  Hayy  Opaque | Other Quid Lasting ! Other
' Clarity O Retention 0 [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m ipopinis
good, but too bitter for style. ""”mp"" ¢
Nane L M H’ 4 k
Favor '- Malt 1 ! I Ij b i (fln 4.8 [
L 4 g
Ml o X s Wheat, Subtle grainy notes HDPS o ! | | |:|
Hops ), | O OKforstyle - . t
Biteness 4t 1 X (K Waytoohigh for style Bitterness -~/ }/ 1 N
o X j O _Banana.Low Clove. Hint of bubblegum Fermentation ol I | ED (21"
Hapny Molyy 20
Balance | 1o
D Sweel |
Finish/Aftertaste 1 o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acohelic/ ot Musty [Mouthfee! S —
" Inopprapriate nuppm 2
Astringent Oxidized Thin W Al ore L " M
Brettanomyces Plastic Body ¥ o Creaminess 1> 1 = ¢ C!
Diacetyl Salvent f Fusel Hene L M H 4/
'S Sour/ Addic Carbonation iy IEI Astringency ol ! | .|:| [5
Estery Smoky Warmth 1 ¥ | Other
Grassy Spicy
Light-Struck Sulfur m
Medlcinal Vegetal ClasslcExample || 1 r X ) Notto Style
flawless | ) X | }  Slgnificant Flaws
Wonderful ] ! b4 ] J Lifeless ‘ E
Feedhack  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. h—o
(retn A uu»-.\\;\ﬂ ‘\J-Q(L-L&. *F (m o

,G'\\A'\:‘ Iy n_‘Q\“ILAr»P\-.L \/L&t V&HA{’

Falr Off flavorsfaromas or major style deficlencies.

_g Outstanding World-class example of siyle,

‘5 Excellent Exemplifies style well, requires miner fine-tuning,
2N VeryGood Generally wihin style parameters, mlnor flaws.
8’ Good Misses the mark en style andfer miner flaws.

F

w

v

Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certlcation 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
T TTTTTTTT e Y bttt i Advanced to
y Judge ( ! ! < . = o Position e
' Name g‘{l}of{ H«{tow\ : , Category# AL'I_«" =7 Q q Go # ' linflight m 5|
X Sub L 0= t] ! Entry
EBJCPID M P(\SC/p . I ub (a-9) © / '
1 & Rank 2k Cealll i ' X éé:ekl?guantegory & t’?){,’/.;w "& !
' h : '
' Emall ; : Spemal Ingredients S&tfb«('f’ { &t wn d, ! Afﬂ"""f} CONSENSUS SCORE
________________________________ p L * may not be an average of
Non-BJCP Qualificati judge's individual scores
o= ualifications : i
Cicerone O Rank A_-,yf-_ 2, et Bottle Inspection G}k
Pro Brewer O Brewery lze e V’n_ﬂ‘)
industry & Describe — * Cenebon m Jrcpproprcte
Judging 0 Years 3 Woel M 284 ;
Malt O ] U
Hops Z‘ﬁ I I D \
Scoresheet Instructions - A
Use the scales to indicate the intensity of the primary attribute. Fermentation é“ I 0 [13]
Use the space provided to describe the primary attribute. Other @ <Q ( £ r&M‘ G D enM
Add secondary attributel(s) intensity/description as appropriate. @)
For “Fermentation”, consider esters, phenals, gtc.
If character is lnapproprlate for style, mark the box to the right. - S S
If character is absent, mark the circle ta the left. Appeara"ce o Vegsnprle }_Innpfmp_rm.
Provide summary of beer and key feedback for i improvement. Eo EE gl 228 . E
Assign scares for each section and total. 2 & 58 5 &] = 288 = ' )
Review with other judge(s) and agree on consensus scare. Color —1 1 1 ~ O Head 1 1 > 1 | o
Enter consensus score at top of sheet, _ Brtiont  Hayy  Opogue Other . Quick tng Other 3
Clarity R o Retention X a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m Tt
. nuppropricle
geod, but too bitter for style. one L " W
Flavor : Malt L X o SW et . b“(oﬁ\a
sl L] hk o7 .
Malt o *y ) O Wheat. Subtle gralny notes HOpS gl | O MQJ\L
Hops B O  OKfor style i ' ' . 4t .
Bitemess ot 1 X |} Waytoohighforstyle Bitterness . ‘,/ ] 'El L \"\"-P[ 1 "‘CA oatiroasn AEAS
F o y O _Bonoma. Low Clove. Hint of bubblequm Fermentation )(’ . | il:| % &M (UV\ l(_ 2
; %)
Balance "0 x™M g “wmh Yo seoeel m}kﬁ
. Dry Sweat \"\CJ’ 1, b\ E5:
] > s B F LN A
FinishiAftertaste L W u] 2 e A [Nt N
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metsllic
Alcn.hollcl Hot Mu‘st.y m Tropprpeiate '|mppio'jmu
Astringent Oxidized Thin M L Noret M [}
Bretlanomyces Plastic Body ke O Creaminass O )4 D l
Dacetyl Salvent/ Fusel Hane L :
} ~« 5
DMS Sour { Acidic Carbonation O-'——}/—‘ D Astringency (| . 1 0O (5]
Estery Smaky Warmth 1 4 |:| Other ‘
Grassy Spiey
Light-Struck Suliur m
Medicinal Vegetal ] ClasslcBxample | | :t{ 1 1 ) NottoStyle
; Flawless L ____I . ! 1 Significat Flaws
i Wonderful | ] LK ] | Llfeless G
/I Feedback Provide comments on style, recipe, pracess, and drinking pleasure, Include helpful suggestions 16 the brewer, lﬁ
1
/ R pfem\ Howsory i

Fair
Problematic

0if fiavorsfaramas or major style deficiencies.
Major off flavors and aromas dominate

% Outslanding World-cfass example nfsiyle:f

‘S Excellent Exemplifles style well, requlies minor fine-tuning.
N VeryGood Generally within style parameters, minor {laws.
E‘ Good Misses the mark on style andfor minor {laws.

3

LY

wy

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124
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Additional resources can be found at these sites:
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e . Judge Total [0
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

S d i
tructured Version ocatn E Fl_ ﬂ Date 26 ‘OG 21

J ud ) N a \ Position Advanced lo

E Nuan?z Alex Taubert : E Category# _%L E 79 %99#: inflight MlNl-BOS|

:BJCP D E2971 CM‘\' k\ ¢ ‘j\ : i Sub (a-f) k : Enty

| & Rrfoymainstay@hotraibcon | subcategory @mﬂwv\'\u doori |

i Email ! : Special Ingredients &;({J fwmijf@@m@r‘ CONSENSUS SCORE
________________________________ P FE Y G may not be an average of

judge's individual scores

Non-BJCP Qualifications W ak . !

C|ceronefl§r} Rank o ,C] ?0‘ X L Bottle Inspection E’{x

Pro Brewer @ Brewery \!gg&g clee f_wdﬂrur. m

Industry O Describe é liiu‘ppmpﬁnte'
Judging 8 Years NoneL M
Malt o_l__l_l D &uﬁﬁkg\%ul’
Hops ?L' ] J E] pb I\M v O O, -

Scoresheet Instructions Fermentaton 1 | o }\}D £ gj.l/g-;.-umo\ : ] O
Use the scales to indicate the intensity of the primary attribute. ‘ 6 ' [12]
Use the space provided to describe the primary attribute. B S0
Add secondary attribute(s) intensity/description as appropriate. Other C S .

For "Fermentation”, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right. — . o
If character is absent, mark the circle to the left. Appearance Jnaporopriate napproprale
Provide summary of beer and key feedback for improvement. E =25 B oo _ 5
Assign scores for each section and total. 2 8 58 &= = 238 E 5 Lo
Review with other judge(s) and agree on consensus score. Color T . S N I | Head l ¥ o D
Enter consensus score at top of sheet. ) Brllllunt Hozy  Opague ! Other uick Lustmg Other Z
Clarity o0 Retention (. '™ i B
Other Texture TTCxavs i)
R ~/

Example: How to fill in a Scoresheet
This example is from the flavor secticn for a Weissbier that is m , ;
good, but too bitter for style. one L " ‘-HMPPNW :

one :
Flavor IR Malt  ~1 [ A |j S‘-"Qtﬁjbuﬁk\u.lf Q’LLS}
[ M H = o
Wil o X, | o Wheat, Subtle grainy notes HOPS e.' ) | D Mﬂ L\““ 1 )@L&}"&-"\( .
Hops 35 O OKforstyle . : L
Bittemess 0_1_|_X_| W _Wey too high for style Bitterness ol ! /X
K oL—% } ) _Bedana, Low Llove, Hint of bubblegum Fermentation ol d . D ?O,M ﬁﬂl.{ 4’/ Peh"_ 5 l 3'_
’ 20
Balance [ LMy [] %@(c—m(‘-@ 40‘*";*'6%& (wc.me,(
b Sweet
Finish/Aftertaste | > e m|
Flaws for style (mark L-M-H for all that apply) Other I R, ue/
Acctaldehyde Metallic
Alcohofic / Hot Musty m _— _—
-~ — Inappropriate Mppmpr e
Astringent | Oxidized - MRl are L "

Brettanomyces Plastic Body ¥ o Creaminess O_Ll_l |:| 2

Diacetyl Solvent f Fusel

DMS Sour / Acidic Carbonation O"—‘—X—' D Astringency i [5.

Estery Smoky Warmth 1 _Ej Other ‘{:: t’l;‘!s(-”? ﬂcﬂiﬂf\ U&g\g"’
Grassy Splcy
Light-Struck Sulfur m
Nedicinal Vegetal Clagslc Example | 1 e Al I | Notte Style
Flawless | 1 L 1 ) Significant Flaws
Wonderful L 1 1 | 1 ) Lifeless 6
Feedback  Provide comments on style, tecipe, protess, and drinking pleasure, Include helpful suggesﬂuns 10 1he brewer, lﬁ

/L\o-/\ks QY Pﬂunw 'T'(!\.R QYW/M [ ( é,ozv'

b

('8 Outstandin World-tiass example of style.

-'E Ex:elrenz Exemplifies style vtell. reires mifg . (rtl (9"’@"""(‘—* ( ‘; lﬂ"‘&{-u SEMM%Q M.‘W ' p
L2l Very Good enefally within style parameters, minor flaws. } e O Q t %) b f i ks e A
g’ Good Misses the mark on style andfor minor Tl3ws, ! vl'lﬂ'.a. - ‘r‘h{e‘) %&J dls ~ |°\..Dﬂ:'i2'a..¢ ¢ Hw Y

é Fair 0ff llavorsfaromas or major style deficlencles. : { ;ﬂ"\ds é&‘/ w W‘Q éd—fq f(‘-‘ WOI-L( Aﬂ\.\oql(e 'Cc\f
X9 Problomatic Malor off flavars and aromas dominate |

areoi (egas wleing, Vdcme 731 3]
5 Sov-L e b@‘.ﬂj of %ﬁu‘dge Total
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  https:/www.bjep.org  httpiffwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program
Structured Version

Location Date
e C‘ “ ( /( / ‘: : se . [Position Tietie
' Name ALY e ( ‘ f/ . | :Category# & E Ké%('\th/ L |inflight |
|BICP 1D | | b A T o
1 ! ' :
: & Rank : :éy‘lﬁgua“tegory a“if_’ P 'Zﬁ-‘f’ "
i\ Email — . ' Special Ingredients : CONSEN SCORE
S T T T o T e e M3y ot 2 an aveage of
| judge's indivicuei searae
Non-BJCP Qualifications Batlle fnspection é

Cicercne O Rank
Pro Brewer ﬁrewery

Industry 13 Describe

fes it
. ) m Inappeopeict

Judging O Years

Hone L M

Scoresheet Instructions

Use the scales ta indicate the
Use the space provided to de

#
Malt X AN

Hops : 1 O g
: . . . Fermentation L, — O i —
intensity of the primary attribute. O 12
scribe the primary attribute, Other M”L\{ \[},\/\[LU_ . f‘(‘r‘{r e M{MV\S

Add secondary sttribute(s) intensity/description as appropriate. e -
For *Fermentation"”, consider esters, phenols, ete. 0 %,‘\- o m N»%{ / : ~
If character is inappropriate for style, mark the box to the right. Appearance -
If character is absent, mark the circle to the left. _ Inappropriate bapprepriate
Provide summary of beer and key feedback for imprevement. E. 2253 2 =25 _
Assign scoras for each saction and total. 22 E8E£2 ¥ 22 &8 &
Reviews with other judge(s) and agree on consensus score. Color LX)t 1+ 130 Head Lt 1+« O3 2/
Enter consensus score at top of sheet. " Grliant  Bory  Opogue Olher Quick Losting . Other
Clarity L1 e i1 | Retentlon (_x . 10 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from tha flavor section for a Weissbier that is m epet
goad, but too bitter for style. o L " p hicprcle
one
Flavor 13! Malt L |
M T H
Wit o X ;0 Wheat, Sybile grainy notes ans o he . O
Hops gl 1D Okferstyle . .
Bilemess yt 2 X X Wy too bigh for style Bitterness Olet ]
; o X , O [Bonena.Low Clave. Hint of bubblegum Fermentation o . o ‘Lr
iz0]
K Med
Balance I ! ™o
D Swiaet
FinishAftertaste | N l
Flaws for style (mark L-M-H for all that apply) oter ooy g\,\w(‘w\{, AR/ LJ,Q,\\,._( Cona/nt €A
- 2
Acetaldehyde Metallic i 0
Alcohallc / Hot Musty . '1 m et et
[ e
Aslringent Ox[d].zed . T MR famo L " W
Brettanomyces Plastic Body - . O Creaminess i 0
Diacetyl Solvent f Fusel j carbonation "™ M - Ast Z/ s
DMS Sour / Acldic ! arbonation ol 1 ingency o1 O E
Estery Smoky ! Warmth o~ o 0 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegelal ! Classic Example | ! il Y ] NottoStyle
Fawless | ] ] 2 1 + Slgnificant Flaws
Wonderful | L I 1Y 1 Lifeless L], B
Feedhack Pzovide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions Lo the brewer. i_l g
RN .t oohie A Coxe
Y outsianding World-class example of style. 4
2 Excellent Exemplities style well, requites minor 1ine-luning. k { l\’
2l VeryGood Generally wilhin style parameters, minos flaws. y
g Good Misses the mark an style andfor minoz Maws. TG ‘NI\‘ rpff‘r%
5 Falr ff flavorfaramas ar major style dellciencies. \
=% Problemallc Major off {lavors and aromas deminate

G!‘_ Pnees ax X Sﬁ;ﬁ( Z&;O

Judge Total

BJCP Scoresheet Copyright ® 2618 Beer Judge Cenification Program

rev B5TR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

Lacatien Date
Chris Howell - o 27 Hgag oy | fom 303
. B_ICP =D: E3554 Qécdlf’ﬂ?.u‘ng : i Sub (a-f) A’ = : Enlry ”
yochris77@gmail.com ! | Suhsstegony Gose L le 2
N + Special Ingredients Hl Rlscus ! “' CONSESUS SCOR
. ~ may not be an average o

Ron-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, 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 itnprovement.
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
Malt ‘G : XT hl O Wheat, Subtle greiny notes =
Hops w10 OF. for style
Bitterness L L X M Way too high for style
F oL X 1O Banona. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alceholic / Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Dlacetyt Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

Oulstanding EXEEICE World-class example of style,

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

Oif llavors/aromas or major style deficlencles.

Major off flavors and aromas domlnate

o
T
E]
(&)
&
H
n
(=]
o
W

BJCP Scoresheet Copyright @ 2018 Baer Judge Centification Program
rav BSTR-180124

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

(Mouthfeel 4

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can ba found at these sites:

Hign £nL, ﬁd? F122 on

[

judge's individual scores

Ot
Inagpapinte
Hoe L M H l
ol ! 1 a
)4 I ) iE]
oL ¥ ;O g ['ﬁ
No colimndel . LW temorv o Hi1Bi5CUS
Incppropriate. Tnoppropriale
E 5 B i o . = |
® 110 Head 01 1 | 1 T
Br[llffnt Hozy  Opogue I:| Other Retention itk _ Lasting jl:l Other ﬂ, 5
Prove Hve Texture Fll\é
Tropproprite
Hone L M B
C“;" 1 1 O
Olye 1 s
g L. " ! 'EI
H
ol 1 | D / 5-' o
Hqug Lye Mnm,{ ID.
IJn].J ,” | SweetI D ,
r Af_mo&
Lslerr _Lemnoev JL 5%:7 . lowtowe SAL11r8s
-
o wibiccue
quap’pmp:me Inaparopricie:
Thin M Full Hone L M H
% [mi Creaminess .l sp O .
Hone | M B ‘ . . }
[m Astringency ~1 % | | 5
O % O Other

Classic Example 1 Lle | 1 ]
Flawless | 1 [ | ] ]
Wonderful | ] 1.2 ] 1

Rot to Style
Signiflcant Flaws

LIfeless

Pravide comments on style, recipe, process, and drinking leasure- Include helpful suggestions to the brewer,

Botris miH LAVE Friced A LITILE Too

igy éf;ﬁw.mg Lenld Pl Oodlortinies/ s

EZ{MM 7 DEiwk

ﬂ/' M CrALAcTen.

AL N0ST ABSent. /—/rﬁr£cu5- Ver2

MHARD o Enevd - MavBe Dot

Vecoaee 1T.

hitps:/fwww.bjep.org

Judge Total

s

htip:/fwww. homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

yochris77 @gmail.com

CONSENSUS SCORE

tocation Date _
je L r T . ,'—- ------------------------------- ¥ Advanced to
Chris @M_J_Eh' 5 ! Categorytt _3© & gg 9647 ! .Pr? ﬁ.lghr)\? o3
BICPID: £3554 Necoguinen | sy P B T4
E : éyeﬁ?guautegnry S-H.V Y)EPL\ E \

of
+ Special Ingredients [1@ Srovt + apfe'é, 24‘

may not be an average of
judge’s individual scares

Non-BJCP Qualifications
Bottle Inspection Ok

Cicerone O Rank
Pro Brewer O Brewery
Industry O Describe m Jnopgraprate
Judging O Years Nare L M [
Malt ol (,_‘; | 3d
Hops ol . .

Scoresheet Instructions . 6
Use the scales to indicate the intensity of the primary attribute. Fermentation 0% < e |ﬁ
Use the space previded te describe the primary attribute. Other bw e BY Cof e
Add secendary attribute(s) intensity/description as appropriate.

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

If character is inappropriate for style, mark the bex to the right. - . L

If character is absent, mark the circle to the left. Appearance N Inagpropriote Inoppropriate

Pravide summary of beer and key feedback for improvement. E -2 8 € = 2 28 _ Ei

Assign scores for each section and total. Z 8 E s 5 & 23 E 5

Review with other judge(s) and agree on consensus score. Color Lt 1 | X0 Head « 1 (¥ O

Enter consensus score at top of sheet. . Brlliot Hozy Opogge, Ok Retentl Quick Lasting | Other Z

Clarity L1~ __.ﬁ a etention J 3]

. other e Hend Texture

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

Hore L M H G‘ l
Flavor C Malt ¢ O TR ATE ‘ be@e
1 H 1 = '
Mak ol % j O Wheat, Subtle grainy notes HOPS ol < |
Hops ot ) OXforsiyle 00 . :
Billemess (L X | W Woyteahshforstie Bitterness . )] 1 a
Fermentailon X 1O _Banana. Low Clove. Hint of bubblegum Fermentation O' - | | .D ,%_'
Hoppy i Mol ? 20)
Balance | L% o
D. Sweet
Finish/Aftertaste | e O
Flaws for style (mark L-M-H for all that apply) Other G”:ﬁ_{e: - 1N T SE,
Acetaldehyde Metallic
Rlcoholic/ ot Musty m . N
Inappropriete Inappropriate
Astringent Dxidized Thin " il Hore L M W
Brettanomyces Plastic Bady X ful] Creaminess VIR I
Diacetyl Selvent/ Fusel Hore [ M K - 4‘
. : 5
TR T Carbonation 1 )¢ | | ‘D Astringency 1 w1 0 O [s
Estery Smoky Warmth Oy 1 O Other
Grassy Spicy
Light-Struck sulfur m
Medicinal Vegetal Classic Example | ] I |,M 1 | NottoStyle
Flawless 1 1 1% | ] ) Slonificant Flaws
%
Wonderful | 1 1 e ) | Lifeless {
Feedhack Provide comments ar style, reclpe, process, and drinking pleasure. Include helplul suggestions to the brewer, ,ﬁ
Coftre omnaez, anD Srour ¢ TILE

Quistanding LR
Excellent
VeryGood [Reicy]

World 1 Je ol syle. 1 :
Exzrrnplci;:ss:;?:v':;l.ur:qulresmlnorﬂne—tuning.l 1S Bemosbt LoST. ”mo Mat NOT
Be PleSent ZWuE ro cofFer M&Df’ ol

Generally within style parameters, minar flaws,
Rorrie eree .

f
Nisses the matk on style andfor minor flaws. }

Fait
Prablemalic

O flavors/faromas ar major style deflctencies.
Malor off flavors ard aromas dominate

@
z
a
0
o
b=
‘£
o
o
(%2

Judge Total

CEIS_O
BJCP Scaresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  httpsifwww.bjep.org  hitp:/iwww.homebrewersassociation.org



BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version
Location Date
______________________________ N yTTTTT TS ST TS mom o mmmmm T .
; Judge ¢ ) | ' 2. Py \ Position Advanced to
! 1 ) . MINLBOS
e Coviten (MUeht, /0 fomeenw 8D Eqzal2 T i
1 ) ! : 1 Sub (a-f) A w : Eatry
1BJCPID . ! .
1 & Rank ' | gge?gﬁtegory </.-‘-,'.fe”v KQG‘ / !
1
) . ! : . - v CONSENSUS SCORE
1 Email ' i Special Ingredients ! -
________________________________ - e e m m E e E E e e e e e e e e e e e e e e e rnaynotbeanaverage‘o
judge’s individual
Non-BJCP Qualifications Juagss etidus sepres
. Bottle Inspection  [J ok .
Cicerone Rank
Pro Brewer Brewery ?t»gL 11515/12
Industry O Describe ) m Baprapat,
Judging O Years None L M R 1
Malt 1L X ) Ij
Hops O)( L 1 O
Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute, Fermentation 1% . : D |E‘
Use the space provided to describe the primary attribute. Other H’&,\H— ¢ (\{EQ! ‘.!4\1\-— M(\.\L‘Q,‘ u\f\\V\/
Add secondary attribute(s) intensity/description as appropriate. u
For "Fermentation", consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle ta the left, Appearance _ o dgprapras '”"F‘P"’P""‘“
Provide summary of beer and key feedback for improvement. E -2 & i C &2 =8 _ E i
Assign scores for each section and total. £ 38288 a] = £ 3 8 8
Review with other judgels) and agree on consensus score. Color Head 01 1 1 1 O
Enter consensus score at top of sheet. ] Brilliont ~ Hozy  Opagque | Quitk Losting Other
Clarity Retention , [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m ln ;
good, but toe bitter for style. e L " mmm ¢ J( A - IV }
ane ; ~
Flavor v Malt 1 LY I |:] g‘ (:E MU m‘f}\\ Rer {s LLI\(/O'\
o N 13 o
Mall o X Nal Wheat. Subtle grainy notes HOPS O[ ! | |:|
Hops %L | | O CKforstyle ) D
Bllemest o1 | X | K Wovteohighforstle Bitterness . ¥ | 1 0
F oL Xy ) O _Banara.Low Clave. Hint of bubblegum Fermentation |y | | D- ‘ ;
O —
Norpg MnLIyI : lE
Balance l .
D !
FinishiAftertaste | y e LR
Flaws for style (mark L-M-H for all that apply) Other ({?{J" g«[’:(( f_‘)\,@,rv\,Le lV\\S
Acelaldehyde Metallic
A[CD‘hD]IC { Hot Mustly m Tnspprepiite: 'hhppmpmie'
Astringent Oxldized Thin M ml Kore L "
Brettanomyces Plastlc Body » 0 Creamlness ~1 o | E| S
Diacetyl Solvent f Fusel Nore | M Ho
. P Z 5
NS Sour/ Addic Carhonation 1 2 ' | O Astringency o1+ 0 [5]
Estery Smoky Warmth L ¥ 1 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Veqelal Classic Example | 1 L ¥ ! | NottoStyle
Flawless L 1 YA I | Slgnificant Flaws
Wonderful L L&l ! 1 ) Lifeless q
Feedback

% Outstanding World-class example of styla,

‘5 Excellent Exemplifies style wefl, requires minor fine-tuning,
Lol VeryGood Geperally within style parameters, minor flaws.
o Good Misses the mark on style andfor minor flaws.

5 Fair OIf lavarsiatomas or major style deficiencies,
8 Problematic Majer off flavors and argmas domlnate

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

Additional resources can be found at these sites:

Provide comments on slylez,getlpe. process, and drinking pleasure. Include helpful sugfestlo

b Crell el

njF the brewer. ﬁ—a

W )u-]\' add Lo \een
%}'«L WS

(i
¥

lay o/ egntvas

’7){‘&\ f’/

(offee ¢ vv\f'ank & R4S
Hams

It

Judge Total i50)

hutps:/ . bjep.org

52,

http:/fvers homebrewsrsassodation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

| & Rark
1

U Email urrg\v\ufﬁ\v\@ 5\;\“:\' L CONSENSUS SCORE

Locatien Date
;, -J“; ---------------- E ------------ ‘I el ; --------------- ) Positlon i\d\'aﬂ-u-u' %
' i\;‘arﬁ: C&W’ (AT ‘\/\ C&*f“y ; : Category# ZC ,% %(1259__’ : :nlll‘ght s 05]
! : « Sub (a-f) : nry
.BJCP ID ! ‘ ( ‘ |
= 0 : ; Subcategory 20‘* N f"P\« gh‘g’ﬁ(o{' PLACE

"2

» Special !ngredlents ‘

m3ay NGt B anave age of

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Fragram

rev BSTR-180124

Additional resources can be found atthese sites.

H“'B’Jép_o__ll_"_-u-'"--.".»n-n--—————-—- -—--—'—‘-—‘_----'7»--------'-.f_-_ ( ]LGJ?'(:J“GU@":
o parcasons Boltle Inspection [ ok (}“O‘ WY MY AT 1, B 9—‘2 (’” Paatas
Cicerone O Rank 1'% T\ s
Pro Brewer Brewery 65'5-—.. Tines :)
Industry O Describe m Tnepproprite
Judging & Years Konz L L H
Malt ylse ]
Hops X ! |
Scoresheet Instructions q
Use the scales to indicate the intensity of the primary attribute. Fermentation o ..l d fi7]
" Use the space provided to describe the primary attribute. Other
Add secandary attribute(s) intensity/description as appropriate.
For *Fermentation*, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. -
H character is absent, mark the circle to the left. Appearance _ Tragpropeile appreprz
Provide summary of beer and key feedback for improvement. E - E 2§ 2 =z _ B
Assign scores for each section and total. EEESS E ¥ £ 8 & & /
Review with ather judge(s} and agree on consensus score, Color O _ee Head X_ ¢+ -~ / a
Enter consensus score at top of sheet. Clari Briltinnt Ij’ﬂ'lu ‘Opﬂﬂ.ue o Retent] E Lnsung Other
arity etention B‘
Gther Texture
Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weissbier that is m propridls
good, but teo bitter for style. vone L " " FHOpE
Flavor . ' :1 X ! Malt ~if N}
Wi o X ;@ Wheat Subtle grainy nites Hops e a
Hops gyt 2 [0 OKfershie . '
Biteness L X ¥ Wayteohighforstle Bitterness (1 Ine |
Fetmentation X O  Banana. Low Cloye. Hint of bubblegum Fermentation G' s . O ‘(Z
o= 7 ER
Ml
Balance topes M
0 Swael
FinishiAftertaste L sr 1 " O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alm_h')"c! Hot Musty Mouthfeel Ineppropriate Inappropricle
Astringent Oxidized Tn W ful Jane L " B
Brettanomyces Plastic Body . 0 Creaminess x5 : 0 ;
Diacelyl Solvent / Fusel Hant | ] (] :
i i ; [E
T Sour ] Aekic Carbonation 1 1+ O Astringency ~1w 1 OO
Estery Smoky Warmth v o x 0 00 Other
Grassy Spiy
Light-Struck Sulfur m
Medicinal Vegetal ClassicBcample | ' | 1 1 ; NottoStyle
Flawless o ! he | 1 1 Signiticant Flaws
Wonderful | I Lt I 1 Lileless .
Feedback Provide comments on siyle, recipe, pracess, and drinking pleasure. include helpful suggestions 1o Lhe bewer. i
Qutstandl World-cl foof style, . e
5 Kl - ey, Lecle £ cedonnbionn duo b G
% Very Goad Egnerallywilhln 5tyieparamelers.‘mm0l1|a\ﬁ's. E{"“‘!‘, rf\(lo(’i ﬂ.«\q Lf?{ gg ~
c Good Misses the miark on style and/or minor faws,
c Fair OFf Yaverslaromas of major siyle deflciencles. :‘\V Lf} ", _)c AT H'?( }' I”E'{T' PRl a
Y Problematic Mejor off lavars and aromas deminate = =
f'{L /QFFQNGS(:QMQ ‘f‘l(’l\n. / .War\J ‘N-\& gﬁ
beewa QKCQ\ GA&' Judge Total 50

hups:/fwabjep.arg  hup:ffwavhemebrewersassociation.org



~ Chris Howell

BICP ID: E3554  Kezotmzon

‘yochris77@gmail.com

Non-BJCP Quallfications
Cicerone [ Rank-
Prc 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 attributes) 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 feadback for improvement.

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

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

Flavor

o r
Wt ot X 10
Kops 1+ DO

Billemess oLt X ]

o Xy =]

Wheat, Subile grainy notes

QK forstyle

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

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

2/

13}

Bananga. Low Clove. Hint nf bubhlggum

Location fate
T T e a; --------------- " | Positlon ﬁd\aﬂ(rdto 1
3 Category# 25" E 3 ?2 5';‘7 b Linfight MINI- BOS|
: Sub (a-f) Z w f ! lnluﬂ'
' fubcategory g@-&ipm/ Ocl)eri sz“‘"ﬁ

' Spema! Ingredi

Botile Inspection ) o \’60—‘! HTHLE Hlff £f9 0w

voma

uf24

ients

CONSENSUS SCORE

mi3y not e an alerage of
e di ‘s ingivicuel geaees

fcer 1o On Letile TRo%ERLY. Sea; CAME
Ineppeopricte 0FF Wﬂl"f L D.

Malt "Z:- LY r:| H. O 9&1&3{)‘!’ Sween
Hops (o LA | F L O/~
Fermentation ,y. - a { o B
Other
Eraparopricle Weppioprinte
Ezflifz wm éig’ﬁé
Color 0 Geud Headl L0
Clarity prlent, yy 0t [m] e Retent]on Lestg O e ’ oy
oher  No_Heso Texture
Flavar —
None L ] (I
Malt Ol - O
Hops 1 s O
Bitterness L M |
Fermentation 1 3. 0 ?HML—-S - 1cef . , g -
Balance Hong Moy [m]
FnishiAftertaste "L s "% O
Other
M Inapproprinte Inuppfnplinle
Thin Mo Rl hone L "
Body - a Creaminess ~1 X 1 O

__)r___
Carbonation o.f_.y_l__, a

Astringeney o1 | O E

Acetaldehyde Metaliic i
AMeohofic [ Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Dacelvl Solvent / Fusel

DMS Sour / Adidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal i

World-class example of style. -

Exemplifies style well, requires minor Hne-Luning.
Beneralfy within styfe parameters, minot faws.
Misses tha mari on style andfor mino? (laws.

0ff Hlavorsfaromas or major style deficiencles.
Wajor off {lavors and aremas deminale

Very Goad
Good
Falr
Problematic

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program

rev BSTR-180124

Warmth o1 1 ¥ o O Other
m Classic Example Not to Style
Flawless L T J— ) 1 Significant Flaws
Wonderful L t 1 ) Lifeless 7 =
Pravide comments on style, retipe, process, and drinking pleasura. include helpfuf suggestiuns 10 the brewer, ﬁ 0

Feedback

Acdditional resources can be found at thess sites.

Sane eMeRe WaS A

Gwamg

PoobeeA B35 —wst Bafp. wAS

velkY Goo® ¢fridyr  lom

LRk O

CAR BT 0V ( Hend .

57s

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Versicn

Location BH E Date %/[9

Non-BICP Qualifications
Cicerone O Rank AS‘\’!’ - ﬂf‘g’jef
Pro Brewer O Brewery Clee it Hops
Industry & Describe 4 Conale
Judging O Years =z

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.

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

Havor . R

ol 4 L}

Mot o X, =] Wheat. Subtle grainy notes
Heps 1 O Ok ferstyle
Bitterness X Ky Way too high for style
F o X | 001 _Banona. Low love. Hint of bubblegum

Flaws for style mark L-v-H for all thet apply)

Acetaldehyde Metallfe
Aleaholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMs Sour / Adidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style.

= Exeellent Exemplifies style well, requires minor fine-tuning.
(S8 VeryGood Generally within style parameters, minot flaws,
E‘ Goad Misses the mark an siyle andfar minor flaws.

§ Fair Off Havarsfaromas or majos style deflciencles.
wl

Prablematic Major off flavors and aromas dominate

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

’ E. \ Position Muvanced to |
, Category# 34 B ikt MINIBOS
E Sub (a- & ?G! ég?"‘g : Enlryg
| (a f) - i
1, 1
: éuli?category T ﬂef A .
! I of
: Special Ingredients N‘*ﬂ* A ’ S, : CONSENSUS SCORE

Bottle Inspection

froma

Malt

Hops
Fermentation
Qther

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finlsh/Aftertaste
Other

Houthicel

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

L P P -Qf—ﬁ;\

o

may net bg an average of
judge's individual scores

dnappapric
None L M i .=
ol > Wn R_&:Si’\f DG«'{ff ) {)‘J“C&b\
.1 D
ol A AP | 'KU“’-’& \0
‘ ' ) [12]
Inappeapriste’ Inappropricte
E=-2E8E5§84% . g =m _ B
2 g E 88 & £ B & & 51
L ¥ N Head L X 1 + O 3
Brilliant  Hazy Upuquel Other Quick Lasting.! _*  Other
O Retentlon L.~ 0] 5]
Texture _C Vo
Incpprepriate
None L M H ! _
o . S ch-ﬂs, s in g—buﬁ-v", Cofone
O_IZ< ] | i|:j v‘«'mlmm\
ol O e irbaey
ol >d W= Snuf‘ \f?-\cuaf \zr
20
Holspg Mnlt# [mi Mo’l’i’ Qof m.fo'f‘&
{ .
by el FD Sw&&" -\‘gmg_::l_\ TR TAN
o . . ! 70
Wind o Dlecetan
- <
“Inoppropricte Inappiapriate
Thin M Rull ore L M no
> ] Creaminess O_l_7(_l [mi L{
L M i ‘
il 4 _ Astringency O'?( I O (5
o 1> | I] Other
ClassicExample (| 7(1 1 ) 1 NotteStyle
Flawless L ] ! ! | Significant Flaws
Wonderful | ] 1‘\\ J ] | Lifeless -7
Provide comments on style, recipe, process, and drinking pleasure. Include helptul sugoestions 16 the brewe. ﬁa
A aref-" exowgle bd  uud
1 ==
MLS\ I'\(.. olerte - IQ( b"{’ tao
5w€!‘% g~ the S.Lr-f{“ L\&w' [ 22N
i
Cofmwbi m—-o‘.-}'} 6 Dics ‘ﬂ:%w e on rk:'.
P %LGI\‘P-& 'F,a v Mﬁaf—; / 37
b - £
oncidie o~ e e A N JudgeTotaI R

https:/fwww.bjcp.org

http:/fwow homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
5 Judge Alex Ta Ubert \:‘ E Categoryt %ﬁ E’g?G 8 E :JHO?III‘E:E]: :glvr:l;.c;cg;
:BJCP%ZB/ I G "(‘ 1 ed\ !  Sub (- _< - [ ( 2'3 [
&k : :Subcategory QXPQ&'MLM{
N 1 (Spell out) n , o
| . 17:«41}.5‘!*6

Non-BJCP Qualifications
Cicerone Rank

Ceetifs eoh .

Pro Brewer m/Brewery d{mﬁr\ﬁct Conz H&EL Y

Industry [ Describe
Judging BT~ Years _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 attributefs) 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 an 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 IEE
Malt >O" XT P, O Wheat. Subtle grainy notes -
Hops g 10 OKforstyle
Bitemess (1 X B Woay toc high for style

ol X, 1 a Banana. Low Clove, Hint of bubblegum

Blawesber.style mark (-M-H for all that apply)

CONSENSUS SCORE

may riot be an average of
Judge's individual sceres

'lnupbm'blliife'
None L M -
Mait oo L Vl l:l S‘{"n{'LuTb-mP C&frmt(sog)
Hops 2 ] ] ,EI f\J\ I‘\rt:.p el 0
Fermentation ~ ~1 3¢ | Bl m!,CLLCl Veo EM("'@. -
7 o [
Other
“Inoppropricte Inoppropricte.
Z .z %5y g 8 _ 5
S3EEEE g_s_sﬁéz
Color L1 lIﬁY_ | ead 1| 1 | [ - —
; : e e
Clarity oy Mod e |m} Retention u o wﬁf'g
Other Texture &b&vﬂ»t Ii\e
4 rasttsse.
m 'Inupliripl'mo
tene L M ! —
Malt o1 | §= D'[’LEE lorermn \
Hops ¢ | ! |:| N 3 AN {(W
Bitterness 1 ¥ | [j MOCQF—?Q:‘IQ’ l)o'-«\)g\ w ,-?
Fermentation L X |:] Tewd QM w\‘\({'x.- we"\ﬁ 1
P
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Acetaldehyde Metallic

Alcoholic/ Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic [
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding EEAEVR World-class example of style,
Excellent éi:Z%:L.M Exempltfies style well, requires minor fine-luning.
Very Good ¢clo el Ghnerally within siyle parameters, minor faws...
Good WABYAl MissesThe mark on style andlor minar flaws.
Falr Rl Off [lavorsfaromas or majos style deficiencles,
Problematic [EVEREE Major off flavors and aromas dominate
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Balance
Finish/Aftertaste , e |:| ﬁw\m(—»% Tord it a
Other _ > 3;%?'0«'413 'Cwee:-”k&& .
m Incppropriate Inappiapriate
Thin M Ful | Nane L [ i
Body g Creaminess % 1 a 5
L [ ’
Catbonation o 1O Astringency L >£ | O [5
Wamth X | 1 [0 Other
m Classlc Example | 1 |/ ) 1 | Notto Style
Flawless | L Lt | 1 | Shgnificant Flaws
Wonderiul 1 ] 3L | Llfeless 6
o

Feedback

Thisis

Provida comments on style, recipe, process, and drlnking pleasure Intlude helpful suggestions to the brewer.
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BEER SCORESHEET

Chris Howell

AHA/BJCP Sanctioned Competition Program
I Structurad Version
Lacation Date
T - = [Position el |

| , Category# 2'7 2 2\ L ' inflght MINI-BOS
BICP ID: E3554 Decotwren | e T g E3% 273 [ 23

yochris77 @gmail.com : | Subcategory fose 2 A
: ,“ | Special Ingredients __ ¥ amq«ﬂd. sy q’ CONSENSUS SCORE

Hon-BJCP Qualifications
Cicerone [] 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 deseribe the primary attribute.

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

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

If character is inapprepriate 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.

Favor :
Mali 5L X | O Wheat. Subtle gralny notes
Hops g1 1 1O OKforstyle
Bitterness 0_|_|_L| K Way teo high for style
F o X | O Banana. Low Clove. Hint of bubbleg

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

Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Dxidized
Breitanomyces Plastic
Diacetyl Soivent / Fusel
DS Sour{ Addic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding EERE World-class example of style.

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

0If flavorsfaromas or maor style deflciencies.

Malor off flavors and aramas dominate
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Bottle Inspection

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor 4

Malt

Hops

Bitterness
Fermentation
Balance
Flnish/Aftertaste
Other

Mouthiee! 4

Body
Carbonation

Warmth

Overall

Feedback

Additiona! resources can be found at these sites:

2

Low H155 o oPein(,

may not be an average of
Judge’s individual scores

i
Kone L M W
OI’V ! |
Cly ! | ‘Dz
oL | 1 0

Lemo~ pomi - BRicut. Fepennns.

Inagproptidte Inugpropriale
EsEZEsy g2b £
=g E 822 £ 288 &
I I R O | Head %1 1 1+ OO
%:lllunt Hazy  Opuque | Quick Losting Other i
a Retention [ S [} B
Texture
. “Tnoppropriale
None L M [
ol? L 1 O3
IR~ ) O
ol \,/ | ) |:|
ol ] JD l 5—-
' . 20
Nalty
e "™y
Dry Sweet !
1 1 0 .
Doy SAcTings , CALAnCED Kcrﬂrf{‘{ .
Inappropriole Thappropriale
Thin M Full None L M H
* 0 Creaminess 1 X0 | 1 [ '3
Kone L H- -
QJ—’ 0 Astringency ~ 1 @ 1 1 O [s
o 10 Other
Classic Example | ] 1 ) ] ) NottoStyle
Flawless | ] 1 ! ] ! Significant Flaws
Wonderful | ! ! ! 1 | Likeless »6
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brawer, Iﬁ
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Varsion
Location Date

:J Judge :' 'Zﬂ ww M Pasition A:h.‘anf»dlo
| Name G\( (N r\ P ; ! Category# -y q’L‘Q, © Linflight MInt B°S|
b A ! b & nl
; ! , E ! nlry
'BJCPID ! : Sub (2 ! ¥
; &Rank : : Subcategory Y% =P . :
! : . _ i Zq/ CONSENSUS SCORE
3 Ernail : ‘ Special ingredients : niay not be an sverage of
“k -I;J(;l;(; k“.ﬂ- Tll ------------------------------------------------------- Adge's indhidal scores

on- ualifications

Cicerone D Rank Boltle Inspoction O3 ox
Pro Brewer Brewery 6—9/ 5 aes

Industry O Describe m Incppeapriale
Judging O Years Hone L L H \
Malt oo o bt el (/‘
Hops x ! | =

Scoresheet [nstructions @
Use the scales %o indicate the intensity of the primary attribute. Fermentation B

Use the space provided to describe the primary attribute.

Add secondary attributels} intensity/description as appropriste.
For *Fermentation”, cansider esters, phencls, etc.

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

Other En; F\ ]

% O
V\\r_.\\.“ Ruell W& leed Too

If character is absent, mark the circle to the left. _ Inagpropriole appiopricte
Provide summary of beer and key feedback for improvernent. E- 225 g 2 38 _ §
Asstan scares for sach section and total, EEESE= FEEE S
Review with cther judgels) and agree on consensus score. Color ML 1 1 1 13 Head WX 1 = 0O ____ _5
Enter consensus score at top of sheet. Briliont, _ Hozy  Opoque Quick Lasting Tlher (
Clarity ] ] Retention B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m acparonicle
goad, but too bitter for style. e
Hone | M LI a )
Flavor 13 Malt o ¥ g W l"l\ﬂ\‘
i r i H
Wt o X, =] Wheat, Subtle grainy nstes HDPS ey , |
Kops 110 OK for style
Blewess ot 1 X 1% Wovteohighforstyle Bitterness (L SO O
Fmentalon ot X1 1O Bongne. Low Clove, Hint of bubblegum Fermentation ol ¥ O IL\‘
Hoppy Moty 20}
Balance | v
D Sweet
Fishikitertaste 5% g
Flaws for style tmark L-M-H for all that 2pply) Other g\\k\/j hwﬂ *’M\J\.\ /
hcetaldehyde Wetallic | ¢ ‘
Acohalic/ Rt Musty j Mouthfeel
- Inopproprte Inoppropricle
Asiringent Oxldized Hhin M Rl Yoarl " U
Breltanomyces Plastic Body ; Creaminess ~ e 1 1 [
Diacetyl Solvent f Fusel i toee L ? H i z/|
t : 0 1 | 5
DHS Sour/ Adilc Carbonation olosg 1 D Astringency g1+ O
Estery Smaky Wanmth i o+ O Other
Grassy Spicy
Light-Struck Subfur m
Mediclnal Vegetal i Classic Example | I ! 1 \/\: ;  NattoStyle
Hawless | 1 1 P 1 Significani Flaws
Wonderful : - I ) Lifeless (8%
Feedback  Providecomments on style, retipe, process. and drinking pleasure. indlude helpfl suggestions to the brewer. h 0

g Outstanding
5 Excellent
2l VeryGood Gener
@ Goed
'6 Falr
A Problematic Major

World-tlass example of style,
Examplifies style well, requires minor tine-tuning.

ally within style parameters, minor Jlaws.

Misses the mark on style andfor minor tlaws,
Off ffavorsfatbtas or major style dellclencles.

off flavors and aremas dominate

BJCP Seoreshest Copyright © 2018 Beer Judge Cenification Program

rev BSTR-180124
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Judge Total
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Additional resources can be found at these sites:  https:/wvawbicp.org  hitet/fvvivhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
Chris Howell T - . [Postion | [Meegu 1
_ - | Category# ,% E ?24/?/3 ' i fight MINI-BOSl
BJCP ID: E3554 Yeodiwzed  sbed s It
yochris77@gmail.com : fuheategory Ruole b Glloz « l ==
 Special Ingredients ,A'MM bl CONSESUS SCOR
* m3 > aver
"""""""""""""""""" ' A c’gﬁ” :{a\?au:f b
Non-BJCP Qualifications Sottle Inspecti o
Cicerone [J Rank pitle {nspection o
Pro Brewer O Brewery
Industry 11 Describe m Inappecpricte
Judging O Years Mane L ] H
ngs O 8 O SP:C“(
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 - ¢ O ? 7

Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, ete.

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

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

Assign scores for each section and total. 2 E S Es FEEEZ

Review with other judge(s) and agree on consensus score. Color L L L.iet — Head o1 | ~e1 OO mn

Enter consensus score at top of sheet. . Briliont  Hory © Opoque Ihee Quick Lasting 2t 2
P Clarity L3¢ 1 O Retention gz 0 i3]

Other ot & Lere Texture

Example: How to fill in a Scoresheet E DARE .

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

Hone M H -
Flavor 131 Malt o Ly - [m} '64;‘1? 4 {Oﬂix' -S"m,
Bl o X ;O Whear, Subtle grainy notes — Hops o :', .0 gp{&‘/, %:&M'ﬂj
Heps 3 0 QKforstyle
Biones oL X N Woyteoghferstvie Bitterness oL 1 e O rMien , Loy
; ol X , O Bonang, Low Clove Hint of bubblegum Fermentation ol , ’y .0 {{
Koppy Me:ly [z}
Balance 1 LY ,
FihfAftertaste "L "] O Mg DY t,f Ehey
Flaws for style (mark L-M-H for al! that apply) Other
heetaldehyde | Metallic L
Alcaholl  Hot Musty ; m ooyt _—
- nopproprigia noppropriate
Astringent v~ | Oxidized wWe M Fa Joek M H
Brettanomyces Plastic Body i , O Creaminess g ! O
Diacelyi Solvent f Fusel Hone L ] H ) 3
oS Sour ] Ackdic Carbonation L+ 9 5 O Astringency 1 .1 D s
Estery Smoky Warmth ot 1y 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicnal Vegetal Classic Example ¢ 1 M| ] 1 1 NaottoStyle
Flawless L LM I 1 i Significant Flaws .
Wonderful | 1 )4 1 ! ! 1 Lfeless 7 .
Feedback  Providecommenis on style, recipe, pracess. and drinking pleasure. Include heliful suggestions 10 the brewer. ﬁD

Lome ASThig e  Lirng eﬂw'{

T
L Dutstanding World-class example of style.

'-;'c", Excellent Exemplifies style well, requires minor fine-1uning. er F: (TN Y K [t ﬂpp ié' £ v
L2l VeryGrod Generally within style parameters, minor flaws, -0 L

2 Good Misses the mazir on style andlor minor llaws. £ low - WD evel. . a»fg&-éf‘

é Falr 0If Aavorslaromas or major style deficlencies. “ 2@ 5z "'(\‘q”“{f oV .

u

Problematic

MWajor off tlavors and aromas deminate

Judge Total 3 650
BJCP Scoresheet Copyright @ 2018 Beer Judge Cerification Program
rev BSTR-160124 Additional resources can be found st these sites.  hupsi//wwaebicp.org  htpifiwsavhomebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
s . ;' = . Position Ad\'aﬂf~dln 1
G,(rm M (e 1‘_(\.,-,4 ‘ + Category# _Z_é_____[-\& ‘.E' O\an\q% ' inflight Ll B°s|
; VSubfaf) >~ é A ! Enly
, :ggl':[)c_a“tegory K\W‘"— & Owge ! t
E :._ Special Ingredients : ?J—\" a\c
"u -B-J(EI;O- —|:fi- .ll ------------------------------------------------------ juage's indtividuel scores
on- ualifications
Cicerone O Rank Bottle nspection O ok
Pro Brewer & Brewery G"S“/ﬂ Tine
Industry O Describe m Thoppropricle:
Judging [} Years None L M 8
. Mall 0 ¥ ' O r\‘“’ Ct"‘/ﬂ, Woe mﬂi l'l;\; Qe SB‘P,
Hops fo : |
Scoresheet Instructions Fermentation v , a ‘O
tUse the scales to indicate the intensity of the primary attribute. O fi2]

Use the space provided to describe the primary attribute. Other
Add secondary attribute{s) intensity/description as appropriate.
For *Fermentation®, consider esters, phenals, ete.

If character Is inapprepriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance Inepppricte Inapplopriate

Provide summary of beer and key feedback for impravement. E.x k¢ ¥ g =g _ §
Assign score for each section and total, = 3 E &&= =22 &= —
Review with other judge(s) and agree on consensus score. . Color L vt 3 Head L. 1 - 1+ O 2,5
Enter consensus score at top of sheet. . Brliont  Had)  Opague Dther “Quick Lasyin Other
Clarity L— — + 1 3 Retentlon L—M W) B
Gther Texture
Example: How to fill in a Scoresheet
This example is from the Haver section for a Weissbier that is m P
good, but toe bitter for style. o
Kone L H H
Flaver 13! Malt L Ins . 0O
¥ o X ;O Wheat. Subtle grainy notes . Hops ‘o1 O ‘e "
-5 RAne
Hops g4t 1.0 Okfershle | % E“’N Ss ‘ l\’h \"‘(ll S\n L\’ A\‘M ‘b
Bt high J Bitterness 1 Y O WM o 1
einess D.I_A_K_... EAl o0 high forstyle . o—r ;
Fermetation (5 X ; O Banana. Low Clove. Hint of bubblegum Fermentation ol . e l :é B
Hoppy i Maly |—ZO
Balance ¢ 1 o 0
Finishifteriaste "¢ e .
Flaws for style {mark L-M-H for all that apply) Other t'\r\“' (.[‘dhu / 6\ M \\,\c..!ﬁ’gy‘ {,.’*-"‘I ﬂ\(h’ D / &W W l\:\/ A.l—.\‘ﬁ"'-
/
Acetaldehyde Metallic d/\ of H/{T/
Alcoholle/ Hot | Musty
Ingppropricte Insppeopricte
Astringent /| Oxidlzed M R faol W " -
Breltanomyces Plastic Body | Y . O Creaminess 0 a ; , 5
Diacetyl Solvent / Fusel ¥one [ ] H |
] 7 . ‘, 5
DRS Sour ] hadic Carbomation ~i 1 v i O Astringency O_L_J<_.._I E/
Estery Stcky i Wamth 1 % .00 Other
Grassy Splcy
Light-Struck Sulfur m
Wedicinal Vegetel Classic Example . 4 ! I : NottoStyle
Flawless L 1 ! ) 1 | Significant Flaws
Wonderful | 1 1 ! ! ' Lifeless -
Feedback  Provide commens onstyle, recipe, protess, and drinking pleasure. include hefpiul suggestions to the brewar. ﬁ 4

PF cutstanding Worlé-class example ol stle.

‘3 Excellent Exemplities style well, requires minar tine-tuning.
IS8 vory Goed Generally within style paramaters, miner flaws.
o Good Misses the mark on styte andfor minor llaws.

‘S Falr Qff flavorsfaromas or major style deliciencies.
F Pioblematlc Major off flavors and aremas dominate

Judge Total 50

BJCP Seerashaet Copyright © 2048 Beer Judge Cenification Program
rev BSTR-180124 Additicnal resources can be found at these sites.  hutpsAweanbiep.org hotp/fwv.homebrewersassociation.ofg



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Locatlon Date
---------------------------- ,"----—‘___-_--—v‘_;-—--_-'-----"E Pasitlon ddvant-g 1y
ﬂM don IQ@@‘ s : | Categoryt o E 6]#%761 © tinflight 3ot
BICPID | | Y : (swbe) B o
1 &Rank £ QQU (( ch j : ggcllxategory \F\SJA e b /r ari-&\_ : | PLACE
‘ ‘ i Spelond rLat a@@ o
\ Eemail ﬂ \ (‘“ DQ QKU@ '\\/\CJ\ (‘r‘v\,‘ ) Speual ingredients CONSENSUS SCORE
LS ™ N T SRR niay not ba an average of
judge's indivicual ecores
Kon-BJCR Ouallficallons
Cicerone O Rank Bottle Inspection Clox
Pro Brewer O Brewery
Industry O Describe m bwmpmle
Judaging O Years Keae L L ]f
Malt / M OL-G“JVT 0 l’V\fﬂl nal, N}Pv)
ngs Ol\/ | O &{LIKFJ[EC(/ . M“L’l -’\GL’J_}
Scoresheet Instructions Lt
Use the scales to indicate the intensity of the primary attribute. Fermentaton o L/ o 4 - < J\f‘){; fJ lOK ? fizl
Use the space provided to describe the primary attribute. Other _AY v e Ay G l ﬁt} \—?') av] l/\gn’] LA e,

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

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

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

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

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

Flavor 13.!
L T 1
Wit oL X, o Wheat. Subtle grainy notes
Hops Bt [m] oK for style
Bllemess o+ X ¥ Wayteohighforstyle
Fermeatation oyt ¥ 3 _Bonana.low Clave. Hint uf buhblegum

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

Acetaldehyde Wetallic

Meohelic/ Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour { Acidic

Estery Smoky

Brassy Spicy

Light-Struck Sulfur

Medicinal Vegetal !

z {uistanding Workd-class example of style.

‘5 Excellent Exempliftes style well, requires minor tine-luning.
8 Very Good Generally wilhin style parameters, minor faws.
o Good Misses the mak on style andfar minoz llaws,

'S Fair Off ffavorslaromas or major style deficiencles,
= Problemstic Major oft liavors and aromas deminate

BJCP Scorechest Copyright © 2G18 Beer.Judge Centification Pragram
rev BSTR-180124

U Clea~ Gormedomdves

trappropeials i‘mpplapzhlé
E, 38 = 3
3 3 Esiz £ 8% g/ﬁ/
Lolor I I N I | Head L& a
Ot
Clarity mlnnt Hary Iﬂpnvuue /I:l Retenilonn / Lusung fher %f;;_
Other Texture
m Inoppedpricte
Here L
Malt ./ 0 Mcderorlw HO‘E% r’j (LVLO aqto
Hops O;r/u . O L. g X7 2 \/-Af_ ﬂl&\-»eﬁ_/‘é
Bitterness w | C&rfoﬂfﬂa/ Gl\wr ‘ﬁﬂf
Ferementation OJ__//__,'—_ m| / A f 4"0/\-/ }5 &
Balance Hognu " {ylg/ [b:/féoé /or,-f mg—«f\)—'
FinishiAftertaste LA OAZ /0/741:’) f:o/rf} St = rine ol
Other /70,0 & tqrram\
m Inapproprite Inopprapticle
Thin M Full None L ¥ H
Body L « 0O Creaminess _4 ]
. L M ]
Carbonatl Ngu 1 ] Astringency - O S Is
Warmth OJ__/_L__.._J ad Other
m Classic Example | ] f-'/J ) | Notto Style
Flawless | ! o 1 1 Slgnificant Haws
Wonderful | 1 I t L ¢ Lifeless .
[10

Feedback

Additional resovrces can be found st these sites.

P:wude comments ni?g teclpe, prncess and dnnkmg pleasure. Include helpful suggestions 1o the brewer,

Yk

IMP.»-“

't S /Q—&*/_,

/Ir’lé"l&(/ [ J/AS ]/C./[/ 4{—4 .Ollﬁ'l)fﬂ\/u

f\-f/\,//ﬁ ,p,/ S?MU‘L’» Lo ﬁ-. /'. P vin «//\f

azﬂ At AL 44/,«//%/4-;

53 £

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Pate
e 2 toux 7ol e
I : 1 ' B M
Cary MacDonaid | | Coogont EQUE ()20 |ntah
(W Certified ; | Sub(a-f) 3 ™
certifie ! | - -—3..;, !
P BJCP ID #E1955 ? sepegresory 15280 —=1-
cmac73@live.com.au ] , Speual Ingredients p@t o ! : CONSENSUS SCORE
_________ ) " B Y S may not e an aie'age of
C\Lﬂ'}%— juaze's indhidlual reares
Non-BJCP Qualifications Boltle Inspection 1 ok
Cicerone [ Rank / P o
Pro Brewer O Brewery
Industry O Describe m luwomutl
Judging O Years ,/ Koo L M W h&-
/ Malt 1 1 O \ N c::- L‘"J* a‘._ LS
A Bops ot .+ O \'Q’\JJ i
Scoresheet Instructions | PR N&;f '
Use the scales to indicate the intensity of the primary attribute. Fermentation ¢ L 0 e $— -/'J‘\"\ izl
Use the space provided to describe the primary attribute. Other U
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 eharacter is absent, mark the circle to the left. Appearance Tnopeapriale loappropriate
Provide summary of beer and key feedback for improvement. E o3z B £ ¥ 2 g8 g
Assign scores for each saction and total. 2 2 E 8 2= £ £ 28§
Review with other judge(s) and agree on consensus score, Color L1 L & 1 )Q] ead 1 1
Enter consensus score at top of sheet. frliot  Hoy  Opadue I.cming Other
Clarity : a Retention |_,5,__| 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the tavor section for a Weissbier that is m m opricte
good, but too bitter for style. Frm
Hone & M ‘);\l’\
Flavor 13 Mall o ! : 0 rador; de O C\oi@"
" .
w ot ¥, ;0 Wheat. Subtle grainy notes HDPS ol . 2 \ o N -—MA"--. W
Hops gt ¢ 00 OQkforstie . ) i J -
Bilemess ot o X ¥ Woyteohighforstyle . Bitterness 1 ! 3
Femestatin. i X+ [ Banena.Low Clove. Hint of bubbleg bbbl Fermentation 1 : B J VEE
H W
Balance L "y |
FinishiAtertaste | , Claire, m@Jsf L*.LUL
Flaws for style {mak L-M-H for all that apply) Other "5 M — l“-\s AN
Acetaldehyde Metallic i
Alcaholic/ Aok Wusty E m ‘
- Impwopml: lmppop:m
Astringent Oxidized Tin M Rl - "
Breltanomyces Plastic Body . . ;O Creaminess ;5: )
Diacetyl Solvent { Fusel | Hone £ M H ?L
7 3
TG Sour/ Acdit ] Carbonation 1 Lo O Asiringency E&‘*———‘ = — |
Estery Smoky | Warmth 3S_J_J m] Other
Grassy Splcy
1ight-Struck Sulfur m
Medlcinal Vegetal ; Classic Bxample ¢ | - ) Not to Style
Flawjess L ) N S +f  Significant flaws
Wonderfub ¢ LX) 1 i ! Llfeless é ]
[0

LSRN Workd-class example of style.

emplities style well, requires minor fine-tuning.
perally wililn style parameters, minor flaws.

isses tha mark on style andfor minor Naws.

AES-IeR O itavorstaromas or majer style deficiencles.

[¢B R Major off [iavars and aramas dominaly

30-37

Fair
Problematic

Scoring Gu de

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

Feedback

Additional resources can be found at these sites:

Provide comments an style, retipe, process, and drinking pleasure. Include helpful suggesuonn‘the brewer,

O P O s e

Cerons e Eﬂ“‘ ool W g:&:vj
B et ﬁ:—%’n:»-

S o

R WJK\_M ’

hitpsidfunabien g

Judge Total

36
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Chiris Howell
BICP ID: E3554

BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location

Date

Qew(;rw =0

vachris?7 @gmail.com

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 approprizte.
For *Fermentation”, consider esters, phencls, etc.
If character Is inappropriate for style, mark the box to the right.
if eharacter 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 example is from the flavor section for a Weissbier that is

good, but teo bitter for style.

J

13

1A

Favor
M v
Wl oL X, , O Wheat. Subtle grainy notes
Hops i 1 0O OK forstyle
Bitterness oJ__n_Z_j % Woytop highforstle |
Fermentation X O Bonana. Low Clove, Hint of bubblequm

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

Yery G
Good
Falr
Problematic

Sconing Quide

Acetaldehyde Metallic
Aleoholic / Hot Musty
Astringent Oxidlzed
Brettanomyces Plastic
Daceiyl Solvent { Fusel
DS . Sour / Aidic
Estery b~ 1 Smely j
Grassy Spicy
Light-Struck Sulfur

| Medidnal Vegetal

WDllli;tlasS exeriple of style,

Exemplifies styfe wedl, requlres minr fine-tuning.
Generally within style paramelers, minor flaws.
Wisses the mark on style and/er minor flaws.

Off flavorsfaromas of majer style daticientles.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2C1B Beer Judge Cenification Program

rev BSTR-180124

v Sub (a-f)

| Speliooy

; Special Ingredients

Bottle Inspection

hroma

Mait

Hops
Fermentation
Other

Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthfccl 2

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites.

l Category# _;2’_Q_ % q-?c'? 79

ESubcategory _..._EQ-UI‘( E@a\ '
Sovz. Guenpuis )

kdvanted bo
MINI-BOS

Positien

| mghg
: Intry

CONSENSUS SCORE

of 2"&

may Aot Be an arerage of
judze's individival seares

O ok
Incppeopriale-
Kone L M H
o b ] ;0
ot + o
o0 o _Llow esweps gﬁ

__NNe Creffist plomé .

Ineparopriste Inappispriate
E - E B g g2 g B
s3:5:3¢% §5t:
TR M N ° 4 Headwl/)(‘ ! - l
Briliont  Horg  Opoque Quick Lasting Iher
Y D Retention |__)(__| a [

LAthe HerD CeTovgdedure

Inopiprinte
Hone L M H
ol —xL—— DO
O_L;g L a
ol s
Ol—pe - U 17
20
i Mo
oppY n(yI o
bry . Sweel o
_ Cissoyy  movanies] Lo BUT iy RAAEE
Ewapprapriate Inoppeprste
Thin M Full Were L M H
: " O Creaminess ~. 4t 1 [
Hone L f . 4 '
o.l__i_i [m] Astringency [ Wk — Im} 15
ol %L 10 Other
Classic Example | LY ) [ Nat to Style
Flawless | el 1 L Significant Flaws

Wenderful L

k» L] 1 L ]

Lifeless

Provide comments on style, rm‘p{ process, and drinking pleasure. Include helpful suggestons 1 the beewer,

75

D o rres mole mALry Pleseps

P> Ro Dy

woue D aglP l?ié [+ 7

Cycrepist, wne BArante() .

c‘eflﬁ‘cﬂ,

0F Feamed-ranocs Teids

Pleviers

Ve TEY)  EOTHEES

42

50

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

BJCP Seoreshest Copyright © 2618 Beer Judge Centification Program
rev BSTR-180124

Location Date
:/ Judge ﬂ\ :F £ \ Position Ad‘.'an‘(adic
* Name C(/‘(( e~ r\ (f\( / l ; Category# %' E q% Cr:rﬂ gt MINI-BOS
o ! ‘ S b b ! Entry
'BJCP ID | ub (-4 Tk e/ ,
| &Rank : %u?sategorygh\ £ !
] : {Spel ety
: . ‘. o CONSENSUS SCORE
\ Email ‘ , Speua1 Ingredients '
_______________________________ e e e e e e e e e e e e e e e e e m e e may not ba an aievage f
fugze's individuel seores
Nor-BJCP Qualificatjons Sollle lnspection )
Cicerone £ Rank p o
Pro Brewer Brewery [ TYY) ‘
Industry O Describe m Incppropeote .
Judging O Years Hone L M " 1 é,\ﬂ : 1
Matt OJ____‘+ n b 't &« ﬂfJZehT, e CQ‘QV)V{ of 3
Hops B i
Scoresheet Instructions e
Use the scales to indicate the intensity of the primary attribute. Fermentation 4 - 1 O k/"‘” ! (‘V"‘{\’/j\ Lo ?’&/F'Jﬁ?_ [ D i3l
Use she space provided to describe the primary attribute. Other
Add secondary attrlbute(s} intensity/description as appropriate.
For “Fermentation", censider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. )
If eharacter is absent, mark the circle to the left. Rppearance Inepzropriate iapercpinte
Pravide summary of beer and key feedback for improvement. E 5 § 3 £ 5 2 o8 _ F
Assign scores for each section and total. 2 8395 = £ 228 5 .
Review with other judge{s} and agree on consensus score. Coleor Ll a1t 1 30O Head X ¢ + 1+ 0O Z,S
Enter consensus score at top of sheet. O pilliomt g Opnque Dulck Lasin Other
Clarity a Retentlon |__zi a rai
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ’m "
good, but too bitter for style. Rop)
Iy . AT r\A 5
Flavor 13 Malt o ; NyL LT VAN 1 'K
Wil o X'; l, g Wheat Subtle grainy notes — HOPS O (I
Hops ot ¢+ [] Okforstle ) !‘l . &£
Bilemess o+ X M Woytoohighforstyle . Bitterness . v iy O Le-o\(q ‘;‘ '\‘, ‘,}\kf‘\\{'%s (--,; Sk\[
Fermentation X, O _Benora.Low Cleve, Hint of hubblegum Fermentation ™ , .0 \
7 0)
Mo}
Balance Hom Ly nlﬁ' [m]
Sweel
Finish/Aftertaste e ¢ \
Flaws for style (mek L-MH for afl that apply) omerrtQ oy \af\{ﬁ\\'(f <. aq E"‘g“ '!(LW Wm'\ ‘)ﬂgL 2644
Acetaldehyde Metallic A I
Acohalc/ Fol Musty  Mouthfee
- Irappropiiale Inoppropriote
Asiringent Oxidized Thia MRl vone L ] H
Brettanomyces Plastlc Body O Creaminess ~ X 1 ©J L}/
Diacetyl Solvent / Fusel Carbonati Hone L ] 4 Astr Is
DMS Sour / Adidic arbonation 11X ¢ [ ingency g ; O
Estery Smoky Warmth 1 r0 1 D Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegela! ClassicBampie ¥ I I : NettoStyle
Hawdess | 1 K. ] j  Significant Flaws
Wonderful )(\ 1 I I I ! Lifeless ﬁ .
Fepdback  Provide comments an style, recipe, protess, and drinking pleasure. tncfude helpfuf suggestions fo the brewer. ﬁb

’Yi < \0’0"\"\“‘ wt o~ \ Fin
P cuistanding World-ciass example of style. ‘ - N ’ ‘
EX  Excellent Exemplilies style well, requires minct fine-luning. f ""\( “. ‘f/'( CL\\J‘I 1) ( "\’ e Cc\ﬂy wlt 1.l
R VeryGood Gensrally within style parameters, minor flaws. - N !
2 Good Misses the matk on style andior minor flaws. : ALEGA, t/ri/\/ Loy
o Fair 04 flavors/aromas or major style deflclencies.
Fl Problematic Mafor off flavors and atomas deminate

L3,

hups:/fwvanbicp.org  hpfeawhomebrewersassaciation.arg

Judge Total

Additional resources can be found at these sites:



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location ‘% !'{

7 A
i Judge )
t -
' Name S%( Iﬁr-i’ lﬁﬁﬁam %
1
1BJCPID !
: 1
" Email X
Non-BICP Qualifications
P

Cicerone 0 Rank _AST. Brcael
Pro Brewer 0 Brewery E-EW‘(K H'\?—b

Industry EIDescrlbe -+ L‘T"Cr&fh

Years A

Judging 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.

Far "Fermentation", consider esters, phencls, ete.

If character is inapproptiate 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 scare at top of sheet.

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

Flavor [ETa
Lol N K

Mat o Xy O

Hops ot 1. 10O QK for style
Bitterness (51 1 X | K Way too high for style

K fon ¥ | O _Banana.Low Clove. Hint of bubblegum

Wheat, Subtle grainy notes

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour/ Addic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

,/ '

Dutstanding Woild-class example of style, i
Excellent Exemplifies style wel, requires minor fire-tuning, |
Very Good Generally within style parameters, minar flaws.

Goed
Fair
Problematic

Misses the mark on style and/or minar flaws.
Off flavorsfaromas or major style deficiencles,
Major off flavars and aromas dominate

Scoring Guide

BJCP Scoresheet Capyright ® 2018 Beer Judge Certification Program
rev BSTR-1B0124

¢

! e \ Position Advanced to

E Category# é‘!‘ ‘E Gl g q 8c[ 7 ' inflight MINI-BOS

1 Sub (a-f) (/ w ! oty

! t

: ggll:lac?)tegory E-.(QE/ e dol R-t’t?, '

\ ou ! of

: Special Ingredients \'Jqf"\‘-b'(’ 8 ! CONSENSUS SCORE
- may not be an average of

Judge's individual scares

Bottle Inspection m/ux

hroma

e
None L M H : '
Malt 1 b2 1 O K{\C‘-»‘a
Hops 0 % o Ldeu>
i Y
Fermentation 1 L X 0 Reaanen : &J&’@f\\’v"‘
Other
Appeaf ance Inapproprile Inappropriate’
Z = & ?: g [ g 2 & _ £ P
E&js%%; 553.535
Color L1 1 1 50O Head %/ + 1 | O
. Briliont * Hary 7 Opague ! Other Buick ustlng Other
Clarity |_A_ﬁ_| [m] Retention X im|
Other Yait - Texture _ C A g

Flavor J

Innppmpmie
Hene L M
Malt 1 ! ?( Ml Sootet
Hops 1 vl L0 1("0}9 clrprmhod  gresend

'_| ><\|'_'| &\Ja{ﬂz{% oo
@.of*o“m 4+ (io e

Bitterness 1

Ufw

Fermentation 1 1 ¢ . [m]
Balance T T4 Ml slj CGDD bolen
Frisiftertaste "L s " 0 Riteraers itk Socpiens
Other
m Inappropriate Inolipw'n'lh!e_
Thin Mo Rl : Boel W

Body 4 a

Creaminess oi_;-(___| D

Nore L L K
Carbonation g o Astringency b ] [5)
Warmth OJ_)_Q__; |:| Other
m Classic Example | 1 _}C ! ! ] NottoStyle
Flawless L < L1 Significant Flaws
- Wonderful L__ | 7‘[ 1 1 1 Lifeless 7
Feedback Pzovide comments on style, recipe, process, and drinking pleasure. Incfude helpful sl_:ggesﬂnns 10 1he hrewer, 'ﬁ
Pi.ee-&wvf" Rea/ 4o I r\k

( * L o ln'f-o rext: v\c_, m.\,;(
_C’EG:/GJF-‘A i 'O(/{' "931\04 ;Mof'[\‘u\_cﬁg_
v st ML S 4.(-,,%,( S_,, L

ch.o_,% condt e \‘4% ]O Ao s

Qr\ o i EL"\«' Pert- I Judge Total

{:‘O o~ the Sweet  ancMy
Additional rd § can be found at these sites:  hitps:/fAwmw, bjcp org

O -’%\-\ '\(‘ JC

Woops -

[5¢

hitp:ffaan hcmebrewersassociation.org

-



m

BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Pragram : .
I Structured Version ( {‘
' . Location g+ -L/ Date
P R P B »
Judge | ! 2 Position :mﬂlcggg
name _ Alex Taubert Category —7'7—0"— E 93'(, 39’2}3 in fght :

s> 2971 Gorki fred
i ) IIezxma:nsta‘,z@hotmall com

Non-BJCP Qualifications
Cicerone Rank C;Z/',’[ C‘ EW’(
Pro Brewer‘E/ Brewery ouolT €4S Lom t
Industry O Describe f
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, 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 judgel(s} and agree on consensus score.
Enter consensus score at top of sheet,

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

Sub (a-f) c.

: Subcategory E‘/{D&V!Mﬂ "'a{ Beev
: Special Ingredlents BO—&- IOA'W\SSB\@/

Bottle Inspection E{

Entry

of

CONSENSUS SCORE

may not be an average of
Jjuclge's individual scores

roma

Flavor -
w1 i i i
Wik ot X ) O Wheat, Subtle gralny notes
Hops yo1 1 1 D) OX for style
Billerness 4 L Xo 1 M Way too high for style
Fet oL Xl O Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

% Outstanding World-class example of style,

‘5 Excellent Exemplifies styla well, requires miros fine-tuning.
el VeryGood Generally within style parsmelersamincrtianeg
> Good Misses the mark on style and/or minas flaws.

'S Fair 0ff llavarsfaromas o7 major style deficlencles.
B Problemalic Majot off flavors and aromas dominale

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Inuppmprklle
Hane [ M
Mall oL X waéh&erj B{(’ao{ lba(q[\
Hops L X 1% |:| C/M-a Leaf'orc-wcg Ormquﬁd
Fermentation ;
[12]
Other ( A@“"ﬂ{_e‘w
- i
E ok EE x| 2 =2  E!
33535,%1 £ £E 2 8 §°
¢ X 1 10 Head X 4 1 | .
o{or Briioht  Hozu,_, Opogue | Olher Quick Lasli ng - Olher 2—-
Clarity I_L._Jﬁ_._t ] Retention |_K7_1 o B
Other Texture oo hsa went ‘L{:'
‘ aue-ﬂ’jﬁ ,e{e_..,ﬁ, [ pan
m 'lhhwrﬁp'fnlé
Nane L M K
Malt X ] |:| Bﬂ"f&o{ Doue/\ U{hk@&d‘/’ NOM
Hops o1 ¥ 1 O GWU 9'9"‘@6&&/
Biterness 1 X | IEl M&&#E éje I“fo’tr@’k\
Fermentation x, o Ben maCt’o\fe I 6,_
| T ) 20
Balance How [m ( £e #ﬂ'@wﬂ(@ NS .
FinishAftertaste L 1 o QAALP«; mogrﬁzfa—(:&q (tr
oer E5 Lo Ller0ers Down aate aatle foo toority
m Inagpropriate Imppruprhle
Thin M Rull Hona L M
Body Y4 [mi Creaminess oL 1. |:| [{,
Carbenation N°O"EL ! ;z._]H TI:I Astringency i 1 I:| (5
Warmth o 1 O Other Lgéf[ng Se Py
J a..rt-cy.«éauf’lcav\)
m Classlc Bxample | | ‘/l ! 1 ) NottoStyle
Flawless L_ v1 i ! ! ; Significant Flaws :
Wonderfu! | 1 \/ 1 Lifeless ; .
Feaedback Provide comments on style, recipe, progess, and dllnklng leasure. Include helpful suggestions to the brewer. Iﬁ
o This is 6 vare wall éM Legw wiHe

no feenlts | T4 Msolistined- L.. e Wersshie, w!"’{'\-a"%'(
I\on Cﬁ.avar!er —Yka% s Jmfcme?@i |é~p(mj€’°v,g
irdonerte . Upotner 1 feo [7at Ml e Aup seloclionconld
be CLanaeal astle hep Ghaacfer a«fﬂms Leo,

50|
1:]05-1* mi* Cc... oi%:ﬂe—bége&zl }\&* Judge Total [50

https:/fwww.bjep.org  htipitfwww. hon@re@ssocmnon org

Additional resources can be found at t 052 sites!



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

e BH 1 26/52)

‘ Judge ,r + 1 :I B L Positian kd\ran-ced fo
| Name AH Ay Z, ) trlo .  Category# g q ﬂ inflight HRLpos
' ' v Sub (a-f} v LS
IBJCP ID \% q ! - \
| & Rank &N 9 : | Subcategory bt *_1,3‘266' W:,
1 [Spell out
: . ! | . o CONSENSUS SCORE
" Email h 1 Special Ingredients !
M - may not be an average of

Non-BJCP Qualifications .

Cicerene O Rank Wq}\ "6‘{#{

Pro Brewer O Brewery N
Industry OO Describe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary atteibute.

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

For "Fermentatien", censider esters, phenals, etc.

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

Assign scores for each section and total.

Judige's individual scores

Bottle Inspection  [J ok

Ml M Immh ’?M Te bl(/-{kf 7/

Mat 1 ¥ |;|:|

Hops 1%df ! :IZI : g
T e DR = bt L =
TN Cprr‘qu o bt ’Y‘y\\.@

If character is absent, mark the circle to the left. - ,.[E"PP”P‘““ apgraprine
Provide summary of beer and key feedback for imprevement. B o o F ‘§ £ =51 2 =25 g
\"‘,?s‘.’ ER - Rcd ¥ 238 8 &
[T T | El Head

Review with ather 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 far style.

Colarg" : J_)(_i__l._x. o
B Ilunt Hezy  Opogue Gther ick Lasting : Other
Clarity bl ) Retention I_P_Fg a

ippearance S
pA

Other Texture

_Inuppmpmln

Flavor v Malt o ')(ﬁ I'z|§|:]‘ C"‘ﬁc’br‘s ”*> S“W bﬁd‘

o N H

Mt ol X ;O Wheat, Subtle grainy notes Hops G‘q‘( |
Hops wl 1 10 OK fer style ] W %le'

Hitterness O.J____,:,__X_| X Way too high for Bitterness o b ] D

o % ) OO0 _Bonana. Low Clave. Hint of bubblegum Fermentation CI,‘( | | :D d L‘{ cln 5

Balance HDPPU }(r Muh# !D R
§ L
Finlsh/Aftertaste e
Flaws for style (mark L-M-H for all that apply} Other Cl‘a\‘\"' % *“ g V\‘Lb/”“\ M
Acetaklehyde Metallic
Alconolic Hal Musty m S —
- Inappropiicte mppropl e
Astringent Oxidized Ttin " Rl Nore L -
Breltanomyces Plastic Body / . o Creaminess 5
Diacetyl Solvent / Fusel L i,
WS £l -F\ Sour! Addic Carbonation e [m Astringency ! [5]
Estery Smoky Warmth ] Other
Grassy Spicy
Light Struck Sulur (Overall /
Medicinal Vegetal Classic Example '} ! i L ;| NottoShyle
Flawless L 1 1 A 1 Significant Flaws
Wonderful 1 L [ 1 I 1lifeless q
Feadback [io]

Outstanding EEESIE Woild-class example of styla.
Excellent QELETEA Exemallfies style well, zequires minor fine-tuning.
VeryGood JeleBe Generally within style parameters, minor faws.
d L Msses tHeMtR o ST6 anararhinoTHaws.
QL 2ol Dif flavorsfarmas or majar siyle delltiencies. i
DREY Major off flavars and aromas daminate i

Fair
Problematic

[
z
E]
0
o
L=
=
o
v
w

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

Provide comments on style, recipe, pracess, and drInkIng pleasurey Include hglpful suggesllonsln the brewer, |,
@%’Lﬂgf T (achA e Corardty
anth_ Tty IG«M/LA'WJ *ﬂ{,
diprth PlonOnws - anV 4658 Ha
vovn N ek o\ AR Llwe ks b mujffd,

Lt et Ayl £ Ay gho. Q::L

Judge Total

Additional reseurces can be found at these sltes:  hitps:/fwww.bjep.org  http/fwwwhomebrewersassaciation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location g

=

w68

Date
1 Judge g k { \l ’ 6 = L L e | Positlon Advanced to
| Nome edic L} Categonyd —g——? EAFFEST | nngn |aioes
, X v Subfa-) M 0™ ' Entiy
iBJCP ID / , . Z ,
« & Rank e ' (,:, bcategory 157 '
: o [ . . ] \ of
1 Email k)f(" ¥ “‘t/ .{‘f@‘?}? :}é P & Fé,' t‘?ﬁ : Special Ingredients ! CONSENSUS SCORE
N e e e e e e L e T F N e e o e e e e e e e mm e . may not be an average of
judge's individua!
Non-BICP Qualifcatons Botletnectin & Hege et sores
Cicerone O Rank 8 r i otlle fnspecticn o
Pro Brewer B’ Brewery }Tfaf\?rf‘,:iy P o,
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