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AHA/BJCP Sanctioned Competition Program
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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 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.

JEE——

Flavor 13!
Malt )(N . o Wheat. Subtle grainy notes —
Hops w0 1500 OKforstyle
Biteness 51 1 X B Way too high for style
Fermentation X ; 3 _Banana Low Clove. Hint of bubb

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 1

World-class example of style.

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

Off Havors/asomas or major style deficiendes,
Major oft flavors and aromas dominate

Problematic

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

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfcel

Body
Carbonation
Warmth

Overall 4
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None L M ] . '
) Astringency % | ;O [
ot 10 Other
Classic Example | 1 | B j NottoStyle
Flawless L i5¢ { i | Significant Flaws
Wonderful | he | L 1 | Lifeless 7 ]
Provide comments on style, recipe, process, and drinking pleasure. include helpul suggestions to the brewer. i 9
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
14 Structured Version
Location Date
. T A e - i Advanced t
i Judge Name Tony van der Linden : Category# ___OA = b 17 [gq { ::\O:Iiltg;:'tl Mlvt::-[80;|
L = i
BICP ID + Sub (a-f) E - ' Entry 1 i
& Rank _ . : ) el
£2964 - Certified + Subcategory W1 BT LEG T : o
. ; 1 (Spellou . of
Email tonyvanderlinden@hotmail.com » Special Ingredients ; { \& CONSENSUS SCORE
e S e o N R may not be an average of
N m-BJ(?OudiiatloE _ judge’s individual scares
Cicerone [ Rank Bottle Inspection 'ﬁox
Pro Brewer [0 Brewery
Industry O Describe m gt
Judging O Years Nore L " L ; . P
Mt ol K0 AOKST WUt GeamEs
Hops o S ] 1\
Scoresheet Instructions - D)
Use the scales to indicate the intensity of the primary attribute. Fermentation ot — = = " [17]
Use the space provided to describe the primary attribute. Ko T 5% 1 BTN S By R PR
Add secondary attribute(s) intensity/description as appropriate. Other NOTH J ggfi s ’2 S
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 _ mm
Provide summary of beer and key feedback for improvement. E 58 £ 5 3
Assign scores for each section and total. 2 8 &E s & = 5
Review with other judge{s) and agree on consensus score. Color L1 F L0 Kead . 1 a -7
Enter consensus score at top of sheet, Clarity Ev Eunt azy  Opoque o Retention O i & o -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L M
Flavor 13 ] Mah . X%
Wt o X . Wheat. Subtle grainynates Hops o <€
Hops ) i ;O  OKforstyle | ’ 7L e e b
Bttemess L X, M Weyteakighforstyle Bitterness | \fL : a FAC BN T TIPS N
Fermentation X, ; [J _Banana Low Clove. Hint of bubblegum Fermentation o A ) ' O ?/‘A:/;hf“ - ‘
20
Hi Molt
Balance o1 % QO
D Sweet
Finish/kftertaste 1 % " 0
Flaws for style (mark .-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Wusty m .
Astringent Oxidized . )
ringen Xl 'le Thin N Fall None L M K
Brettanomyces Plastic Body % m| Creaminess ~ /A | O
Diacety Solvent / Fusel Carbonati None L N H Astri [s i
DMS Sour / Acidic maton oL 1K O ngency O“¥_A_——‘ = B
Estery Smoky Wamth X | O Other
Grassy Spicy ~
Light-Struck Sutfur m
Medicinal Vegetal Classic Example |4 { i J ;  Notto Style
Flawless (X | ! 1 | ) Significant Flaws -~
Wonderful L& L1 1 Lifeless Vo
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helphl suggestions to the brewer. l ﬁ
o -~
Y A BEER . D Touen
Outstanding World-class example of style. M m “ op Ww .* U o ‘/LD

Excellent
Very Good
Good

Fair
Problematic

Exemplifies style well, requires minor fine-tning.
Generally within style parameters, minor flaws.
Misses the mark on style and/for minor flaws.

Off Havors/aromas of major style deficiencies.
Malor off flavors and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

/{76 WH’G?—«UO'\/ ; ‘ Category# T_% % 7(€6§7/ Il:\ofsliltgl:? n‘:‘:rir:;dc;;L

' ' Sub (a-h) bty
‘BJCPID
& Rank f . (%;il?category é&ﬂ //LK :
! , out) 7 “ of
Email fi‘“ﬁ&f“" 'g‘é O(A‘U C"'U \ Special Ingredients : CONSENSUS SCORE
______________________________ i,,.,_‘_,,,.._;A_,,,_,_,,,,,, o= maynotbeanaverageof
Non-BJCP Qualiflcations juage's individual scores
Cicerone [ Rank Bottle Inspection (& ok

Pro Brewer G Brewery @g

iroma

Industry O Describe Indoprigits.
Judging O Years None L M LI
Mait > ;g
Hops o1 1 A 0OJ
Scoresheet Instructions / /
Use the scales to indicate the intensity of the primary attribute. Fermentation O*—L—J d E

Use the space provided to describe the primary attribute. oti © e !
Add secondary attribute(s) intensity/description as appropriate. Other ; / A Lhe !a
For “Fermentation®, consider esters, phenols, etc.

Appearance )

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. £ 3 g £z g s
Assign scores for each section and total. £ 8§ E 8 &3 = £ 3 B8
Review with other judge(s) and agree on consensus score. Color L (1 1 107 Head w2 1 1 | 4d 3
Enter consensus score at top of sheet, Clarity BMtiant Hozy  Opogue a e Retention Quit Lasting D Other &
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.
None L M
Flavor 13 | Malt \‘< V!
" .
Wil X, a Wheat. Subtle grainy notes HOPS ol v
Hops 30 O Okforstyle - i
Bitemess i1 X K~ Wayteahighforstle Bitteness . Lyt lg
ol X O _Banana. Low Clove. Hint of bubblegum Fermentation Ol | ' O
Hoppy Moity @
Balance v X a
D Sweet
FinishiAftertaste 1y 1 ") O
Flaws for style (mark L-M-H for all that apply) Other \f /, .a/'\/{ 2 FEyngLS 7 O(Af;z.,[‘ u/(
Acetaldehyde Metallic v J '
Aicoholic / Hot Musty m
Astringent Oxidized Thin " Ful Nase L
Brettanomyces Plastic Body o Creaminess * O S’
Diacetyt Salvent/ Fusel None | D) H .
Astringen 15
DMS Sour/ Acidic Carbonation o gency OJ_X_I___J O
Estery Smoky Warmth X—t— a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | \( i 1 I I J  Notto Style
Fawless Ly | b I 1 j  Significant Faws
Wonderfl L, | } | I ] Lifefess
Feedback Provide comments on style, recipe;process, and drinking plegsure. Incfude helptyl suggestions to the brewer. W
N\j/ fo o /\/Z / of
[1] / -7
Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very 6ood Generally within style parameters, minor flaws. , l
Good Misses the mark on style and/or minor flaws. . { /
Fair 0ff Havors/aromas or major style deficiencies. zz z e . ; Qa ~
Problematic Major off flavors and aromas dominate ‘ L2Ld 3«-&-‘"‘“ ’lp LA, (’
CGW e ot é)(at""«’;c € %
6,/ fore .La-/f” }f; Judge Total 59
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program o
rev BSTR-180124 Additional resfirces can be found at these sites:  hitps://www.bjcp.org  http:/Aww homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

Lot Aot o 3D HORCRTT | o [

! Entry

, ! \ Sub (a-h :

\BJCP ID VE \4% : ; T ‘ ;

& Rank \ ' 1 Subcategory WW\I ‘m f '
CONSENSUS SCORE

:
X 4 @ \ ; | Bpeliout i of

| i . .

¢+ Email { 'C + Special Ingredients :

N . B . may not be an average of

Non-BJCP Qualififations )

Cicerone? Rank Bottle Inspection (1 ox

Pro Brewer Brewery

Industry gDescribe "Z\ k m Tappropriats

B 1T e ik vl ool
Malt o Z) ‘P/\J

Hops 1 | ] El O.\/‘
Ol\ 1 0 EXW,\ 8

judge’s individual sceres

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, 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

Fermentation =

112

Provide summary of beer and key feedback for improvement. - § 5 2 =8 _
Assign scores for each section and total. =2t8 £ 8 5= ﬁ 2 38 B
Review with other judge(s) and agree on consensus score. Color L4l 1 1+ 10 Head S N N a
Enter consensus score at top of sheet. Clarity B"“fﬂ‘ Wozy  Opoque =) Other Retention Quick ! Lasting 'D Other =
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.
Favor 13| Mait
v .
Mt o X s Wheat. Subtle grainy notes HOPS
Hops -t : y O OXforstyle §
Bitterness (5.4 L X, M Woy toa high for style Bitterness
Fermentation X ;0 Bonana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Mus Mouthfeel J »
stringent O'd.'yd e e
ringen xidize Thin Fal Nore L " Y
Brettanomyces Plastic Body a Creaminess OJ___(}—J 0
Diacetyl Solvent / Fusel Carbonati Kone L M H Astri 2 |5
oS Sour  Acidic aton 'S O LY —

Estery Smoky Wamth ~f O Other

Grassy Spicy
Light-Struck Sulfur m \
Medicinal Vegetal Classic Example | 1 1 i H ) NottoStyle
Fawless L1 i L L ! | Significant Flaws
Wonderful ¢ \l i 1 1 J  Lifeless 9 N
[10

Feedback Provige comments on style, recipe, process, and drinldngjeasuve. Include Tlplul suggestions 10 the brewer. i

2 Owiny ’o\r\wxﬁ L Com

-

L Outstanding World-class example of style. e/
'35 Excellent Exemplifies style well, raquires minor fine-tuning.
[eR  VeryGood Generally within style parameters, minor aws. ~ C M 0 \A y
o Good Misses the mark on style and/or minof flaws. »
£ - S
5 Fair OFf Ravors/aromas or major style deficiencies. n r‘ /{f %&Q
[ Problematic

Major off fiavors and aromas dominate
"* A 0p__Flpwonws (S 43
D -\0(/(%/\ Ve Loyl | Judgelotal 50
BJCP Scoresheet Copyright ® 2018 Beer Judge Cantification Program

rev BSTR-180124 Additional resources can be found at these sites:  hitps://www.bjcp.org  http://www homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e I . ; ToTToTTTToyTTToTT T TN ition Advanced to |
" Judge - . / : : ) > Pos MINLBOS
D neme JETC W/HELDY !  Category# g 3¢ J Sg | nian
: : ' Sub (a-f) - f— |
:BJCP ID | : .
: & fank } / : : Brc3tesen G CONSENSUS SCORE
. Email %L&él»ug' SQ Yoty LBy | 1 Special Ingredients ; N
"3: f __________ - N may not be an average of
" - 'B""':on' ;n'ﬂ' '“ """""""" judge's individual sccres
on-| U cations .
off ectio
Cicerone O Rank BoltleInspection 00 ox
Pro Brewer 0 Brewery
Industry O Describe m Tnappripeiate
Judging O Years None L M LI
Malt ol O
Hops oo+ m 1 0O a
Scoresheet Instructions : {I
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol 5 : g 7 ﬁ?
Use the space provided to describe the primary attribute. Other Lé’e f&f# |
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. ‘
If character is inappropriate for style, mark the box to the right. - L
If character is absent, mark the circle to the left. Appearance _ approprete W
Provide summary of beer and key feedback for improvement. E .5 2% ¥ g2 28 _ %
Assign scores for each section and total. 2 8 5SS &= = 2255
Review with other judge(s) and agree on consensus score. Color 3£t 1 10 T Head ¢t 1 1 [ o 3
heet. Brilliant  Hy 0 i er Quick Losting & er
Enter consensus score at top of sheet Clarity rlliant ~ Hozy  Opoque o Retention ui nsting & -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13! Malt 0
i - 1 =
Nt oL X, 50O Wheat. Subtle grainy notes HDPS , Q
Hops  y 1 L ;O OKkforstyle | S
Bitlorness 1 L X+ K Way toc high for style Bitterness OJ_‘_HJ ] ,
Fermentation X, 3 _Banana Low Clove. Hint of bubblegum Fermentation O ?[‘_
20|
H M
Balance - 7\‘, nllyf [m]
2 0 Sweet
Finish/Aftertaste | ® 1 ) Im|
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcahalic Hot Musty m -
- - pproprat Bopprepiate
Astringent O)udl.zed Thin N ful Nane | ] H
Brettanomyces Plastic Body ] Creaminess X a
Diacetyl Solvent / Fuse{ None L M H
NS Sour/ Adidic Carbonation o——1tw 40O Astringency fou . V R S— |} [s
Estery Smoky Warmth oy—L 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | Le L 1 I ;  NottaStyle
Flawless | 3 1 ! ! } Slgnificant Haws
Wonderful | ,Q: 1 I 1 I Lifebess
L s
Feedback  Provide comments on style, recipe, process, and n?ng pleasure. Include helpful suggestions to the brewer, 110
o Outstanding Workd-class example of style.
3 Exceflent Exemplifies style well, requires minor fine-tuning.
O Very Good Generaly within style parameters, minor laws.
2 6ood Misses the mark on style and/or minor flaws.
o Fair 0ff Havors/aromas or major style deficiencies.
PR Problematic Major oft flavors and aromas dominate X

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

Additional resources can be found at these sites:

https.//www.bjcp.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

{ocation Date
| Judge A\/\ ............. | Co ] _ l _ ) N P T [Pt [l |
' Name L‘(]W\ eOVin ‘ ; Category# E 7%4,534, g
ntry

‘BJCP 1D
! & Rank

tWAS Cortileoel

e 0UNON AN DI | OO

Non-BJCP Qualifications
Cicerone @ Rank

Pro Brewer Brewery
Industry [& Describe
Judging

Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
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 : 1?1
Wt 5 XT , [ Wheat. Subtie grainy notes
Hops i 1 . 10O OKforstyle
Bitemess 4 1 X X Waytoqhighforstyle
Fermentation  (~ X O Banana. Low Clove. Hint of buhbg

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

Acetaldehyde T Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal |
Outstanding Workd-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.
Off Ravors/aromas or major style deficiencies.
Major off flavors and aromas dominate

Very Good
Good

Fair
Problematic

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

Sub (a-f)

{Spell cuy

Bottle Inspection

[froma J

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation
Warmth

0verall

Feedback

Additional resources can be found at these sites:

Subcategory ‘?M——w ;

Special Ingredients :

CONSENSUS SCORE

may not be an average of
judge's individual scores

P \Mv bvm?)g Wk
o Shwe

0.

beppripeie
= 5 &
s v 8 5 g 2 o & _
3(353?‘5& 5\233
14 110 Head 1\ i 1

|- Brown

Texture

] Oth g Othy
- e Quick Losting -+ er
O Retention L__J a T3

None [ ‘N

(08

.

oH—
W, g oo Vites
Lm0 D,
/
tnapproprivte Iappropeiate
Thin Ful! Nane L M

N

0o
Creaminess K N i | [,»

None L N H . {
OJ_LA__J a Astringency o ! 4 0 [s
o s E] Other
Classic Example | ‘ | i i I }  NottoStyle
Flawless | 1 } i y  Significant Flaws
Wonderful L j Lifeless
Ide commengs on style, recipe, process, and drinking fleasure. ingude helptul suggesuons 1o the brewer. m

Aln A Cr

4

Vet \J(’(‘Hﬂ}-ﬁ«

7

L TG (o)

b A move . ofF

VAN

Ale
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
 Judge ' ‘ = Position ::Ivar;_t;gos
Name (RIS VLt (1= - Category# EVo7U4y T infight
1 >
'BJCP ID ! csublad O N -
" gRank ELR LY ' | éutl?category (LA A LT _>
i pe! ; of
 Ermail  CRPWERCPARLH 6&:&?—5\-“\\’0- w”\ . Specual Ingredients ‘ CONSENSUS SCORE
R - 3N may not be an average of
Non-BJCP Qualifications judge’s individual scores
Cicerone [ Rank Bottle Inspection [ ox
Pro Brewer IZ/Brewery A Ot
Industry & Describe m W
Judging o Years None L L]
Mait Ol—)é—l———' D _rralerehe ¢ /A:/L
Hops o 11 0O _JLMML
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o - 00 Lhten // E
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. _ e
If character is absent, mark the circle to the left. Appearance o W
Provide summary of beer and key feedback for improvement. 2 .88 £z B 2 25 _
Assign scores for each section and total. 2 8 & 8§ 52 5 2 3 8
Review with other judge(s} and agree on consensus score. Color O Head < |
Enter consensus score at top of sheet. 3 Briliant  Hozy  Opaque Other i Lesting Other ?
Clarity 0 Retention 7 T3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o N
lone %
Flavor 13 Malt o % l 0}<Q0é widf suidaem
v - i U
w1 X, | O Wheat. Subtie grainy nates Hops O | b‘d N VA O~
Hops .0 1 ;O OKfor stvie . ) -7/
Bittemess (5.1 L X M Woy tog high for style Bitterness O va| 1 g
Fermentation X, (] Banana. Low Clove. Hint of bubblegum Fermentation | L O c (‘@ o ’X
Hopoy Moty . ’ 20
Balance L v 10
D Sweet — -~ ~
Finish/Aftertaste Ly 1 ™"} O ,LN'L S e Jille cwed
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholc/ Hot Mus [Mouthfeel
Astringent out'yd o Pt
ringen xidize Thin N Rl Hore L M H
Brettanomyces Plastic Body X o Creaminess =] Ko
Diacetyl Solvent  Fusel carbonation "™\ N Astri g Tre
' Sour/ Adic rbonation o ngency o-LxX—i— 1 O =
Estery Smoky Wamth ¢ 1 O Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1y 1 ! il j  NottoStyle
Fawless | LY I | J  Significant Flaws
Wonderhdl L1 w1 1 ] J Lifeless ?
Feedback  Provide comments on style, Tecipe, process, and drinking pleasure. Include fielplul suggestions to the brewer. 10
(4
World-class example of style. « /a 04. V—L(/# é v?L pint, {/l{ ‘/e///

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

Off flavors/aromas or major style deficiencies.
Malor oft fiavors and aromas dominate

©
=
>
S}
o
S
o
n

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

Additional resources can be found at these sites:

5&/@%/ e A W (07 u/’/ﬂﬂ ,ov

599‘42 b ?Z,:/ Cp\réaxv ‘A ’L€>C¢

Judge Total

]

50)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Scoring Guide

Generally within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.
0ff flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cartification Program

rev BSTR-180123

Additional resources can be found at these sites:

TAUE) M GRY Tt (TY A

Location Date
TooTTTTTTTTTTIToTT T ; T T —m—————— Position Advanced to 1
J T i : ( > (a . A MINKBOS
‘ udge Name Tony van der Linden | Category# = .E‘ L( 7 uk},\} in flight
8ICP 1D ' Sub (a-) - L
. : T AL b ' ~
&Rank  E2964 - Certified | Subcategory CELEL NN PAK ‘
1 (Spell out) of o
Email tonyvanderlinden@hotmail.com | Special Ingredients : V6 CONSENSUS SCORE

: - e R R may not be an average of

S Ty judge's individual scores
Non-BJCP Qualifications Bottle Inspection O ok

Cicerone O Rank P
Pro Brewer O Brewery
Industry 0 Describe m bappopriats
Judging O Years None L M [ o .
SOP T Sva
Malt O i ?C’ 1 1 D [P A
HOPS O s i | D '{" hi‘u b E ‘\L;-w‘ 9 “4;,

Scoresheet Instructions . A 3
Use the scales to indicate the intensity of the primary attribute. Fermentation oAt = - E
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle to the left. Appearance _ W nappesprdte

Provide summary of beer and key feedback for improvement. £ . % 28§ 3 2 =8 _ %

Assign scores for each section and total. E 3 kS &= £ 2 8 8 &

Review with other judge(s) and agree on consensus score. Color LML 1 1 1 10 Head ‘L [ N 3

Enter consensus score at top of sheet. Clarity Bﬂl!iant Hazy  Opogque D Other Retention Quick Losting G Other .} -
Other Texture WEP—CAC(E 12 AR ES,

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

i None L M T - ZQ, ) Ceew
Flavor 3 Mt oiX 10 i U L e
N . B -
Nt o X, ;g Wheat. Subtle grainy notes HOPS ol e s “6(pm (/kﬁtw L
Hops 3L I i O OKforstyle
Biemess .1 X W) Weytoohigh forstyle Bitterness 1 N e~ 1
femeraton o Xi— O Senena.Low Cowe. Hintof bubbiegun Fermentation i :‘/» ’ ! i O ‘, b &
20
H Malt;
Balance 0 ¥, 10
D . 5
FinishiAftertaste 1% "% O
Flaws for style {mark L-M-H for alf that apply) Other
Acetaldehyde Metalfic
Ncohalic / Hot Musty m »
i idi bcppropretd Soapproprinte
Astringent Ox|d|.zed Thin " Fult Nane L ] H
Brettanomyces Plastic Body % ) Creaminess 1 = 0O '(
Diacetyl Solvent / Fusel Hore L N H . 3 s
s Sour Addic Carbonation OJ___AﬁLJ | Astringency 1> |
Estery Smoky Warmth ~o 1 1 0O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | 1% I J j Notto Style
Flawless % | 1 1 i ) Significant Flaws
Wonderful L ( NGl 1 ] | Lifeless % ~
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, 110
.y i~ vy T [ e
NERA Eooy FTEL it gt
World-class example of style. N2, o~ PR S R A~
Exemplifies style wel, requires minor fine-tuning. !_4 ‘/ AR ) 4 gy S N A(

https.//www.bjcp.org

Judge Total

http://waw. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
i‘ Nome (AD‘W\ A\/\QQV\/\ Category# Q& ‘é% CA53 ; I':‘Ofs[ilig';? B |
k l | Sub (a L
‘B;CR:LD‘( F\ \475 wx\gﬂt@\ l Subcategor;—M W‘&A ,

et |00 D e DO @A -

NomBICP Oualéﬂ{am“; . D?NS(\% B@A

Cicerone

Pro Brewer [! Brewery
Industry { Describe
Judging Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
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.

Havor . ) 13}
an o X O  Wheat. Subtie grainy notes
Wops  x.L ! y O OKforstyie
Bittemess - X X Waytoo highforstyle
o 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 Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
World-class example of style.

Exemplities style wel, requires minor fine-tuning.
Generally within style parameters, minor Haws.
Missas the mark on style and/or minor flaws.

Off flavors/aromas or major style defidencies.
Major of! fiavors and aromas dominate

Scoring Guide

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

| Gpell out

| Special Ingredients ;

Bottle Inspection

froma

Mal

< 12

CONSENSUS SCORE

O ok

None L L} »7
lO_X_LI_l

may not be an average of
judge’s individual scores

Hops OJ_(_L_J im]
Fermentation @‘ ; [m)
Other
Appearance ot Vppupi
Color 1L A L1 g Headl [ i

Clarity
Other

Flavor

Texture

‘ 0
Oth Quick Losting . Other
Retention l | H

None | N N ¢
Malt O.___L'__.I a p (QK
Hops O.L_'_.L_l D
PN
Bitterness . ‘ | En] iww E g
Fermentation O(‘ . O ()(/"N\ ‘6%
Balance "1 L e %PM Q £
Finish/Aftertaste I ™ g Qv
Other
[ — N
Thin r Fult Hone L H
Body O Creaminess 0 5
carbonation "5y W' O aimgeny 1 o B
Warmth O.i_\l___l 0 Other
m Classic Example {( 1 ) 1 J  NottoStyle
Fiawless i I 1 1 1 i Significant Flaws
Wonderful 1“ J  Lifeless 9
f1g)

Feedhack

Provige comments on ﬁ recipe, fyocess, and drinkifig Measure. lnctde ipful suggestions {o the brewer.
+ A

O\Q}(V'L\VM FV")W\ D\

Additional resources can be found at these sites:  https.//www.bjcp.arg

\'I'S
ood Geh

cvoul

b‘jr -\ﬂO Wi oM

&e Total , 50)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
' Judge ' ) 6 o I . |Position Advanced
! - y I N ¢ - MINLBOS
N fre Mese, e 2 FGBSESZ |
! = | ' Sub (a-f) .44 = by
:BJCP ID ;
5 2
X Email ‘:'AA.,/] / (M | Spemal Ingredients : CONSENSUS SCORE
R 7 may not be an average of
judge’s individual scar
Non-BJCP Qualifications Bottle Inspedt fucges ncitual seeres
Cicerone O Rank ottle Inspection L ox
Pro Brewer [¥ Brewery 6&/{
Industry O Describe m boppropiets;
Judging O Years Nome L '] H ‘ K ,;/ )
Mt 1 x 1 O 1V Jor oed ﬁfz’\/ﬂt
Hops (ke i ;) O
Scoresheet Instructions '
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘ . — 0 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearance _ "W:?m‘
Provide summary of beer and key feedback for improvement. E .35 28 £z 2 =85 _ F
Assign scores for each section and total. £ 8 k&8 5= = £ &8 &8 3
Review with other judge(s) and agree on consensus score. Color L L $¢1 | a0 Head i o____ 3
Enter consensus score at top of sheet. Clarity Briltiont  Hazy |0poque D Other Retention Quick Lasting g Other -
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. .
Nore L M f ! ;
:
Flavor 13| Mt oo oy 0 Liny éi ’&I# .
" . H I
w1 X, ;O Wheat. Subtle grainy notes Hops oL 3o ) O ( Vi 6* yd2
.9 e
Hops oyt 1 1O OKforstyle R ! ﬁ
Bitemess (5 L X K Weytoohighforstyle Bittern ot )\/l ;O )”ICA/ f_,# z ﬁf-j é/ ey
Fermentation X 3 _Banana. Low Clove. Hint of bubblegum Fermentation O '?’
H Malt, W
Balance Lo | ?‘H ]
t -
Finish/Aftertaste oy e l:l
Flaws for style (mark L-M-Hfor all that apply) Other ' U(,g Jas %
Acetaldehyde Metallic
Sicoholic/ ot Musty Mouthfeel § ;
Astri d L Tespiragricie
ringent Oxidized Thin " Ful Nore L M H
Brettanomyces Plastic Body 0 Creaminess ¥ 0
Diacetyl Solvent / Fusel Carbonati None L !5: ] Astri 5
DS Sour/ Acidic naton oL }— U ngency oL —— O
Estery Smoky Warmth OJ_¥___I .| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ,I{ ! 1 ! | NottoStyle
Flawless | ¥ ] 1 1 5 Significant Flaws {
Wonderful | | J Lifeless .
Feedback Provide comments on sMe recipe, pro e?and drinking pleasure. Include helpful suggestions to the brewer. 110
//».:c; rid_ 1 drg Jare Sack
Ouistanding Workd-class example of style. M
Excellent Exemplifies style well, requires minor ﬂnetuning.?L 4‘9‘ r’“‘-‘ } ’; ﬁl Py \MM e
Very Good Generally within style parameters, minor aws. .
Good Misses the mark on style and/or minor flaws. \r/ ;;"1/ [+ b‘ * M‘ﬁ & ‘(MAJ‘—-———
Fair Off Aavors/aromas of major style deficiencies. . y L,e)
Problematic Major off flavors and aromas dominate L‘ /‘e Q ,oa\r . =rd Q

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

¢ Lithedbce citf

A»?as
e sneefresr

Additional resources can be found at these sites:

éa e

hitps://www.bjcp.corg

Judge Total 59

4

hrip:/Awww.homebrewersassociation.org

mide pdebe Lf o fu,

it

Da/i"ifi Kock




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:{ ’:h»lt;g—ek ) —L:. ------- :JXV ...... -_ - k T —A _____ ; ______________ \ Position Advanced tol
Name | UM «Q/U\V\/\ : : Category# £z g 879, 5 9 6 C L infigh MINEBOS
;BJCP ID A{ M (" ; + Sub (a W_ ALY
. &Rank E 5 ! Subcategory W?f&/\ :

1 (Spealf out) of
| Special Ingredients

CONSENSUS SCORE

Email \ \\QW\V((/\WW\@V\MW\

may not be an average of

Non-BJCP Qualifications Bottle Inspeci 0
Cicerone Rank 0ttle inspection “K
Pro Brewer Brewery
industry (f Describe m L
Judging Years Nove L [ M N [ d ‘/ b/ d\
Mt o O O{‘LLSW / DUVW\J’}E’( oW\ Dreo
Hops ol(»l \’W\OW 'P(’\nf!‘\

Scoresheet Instructions : \{) 9
Use the scales to indicate the intensity of the primary attribute. Fermentation o ( g (:/ /ﬁl\‘ 17}
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle to the left. Appearan(e _ bopproprats Pepr

Provide summary of beer and key feedback for improvement. E 352 53 ¢ &

Assign scores for each section and total. 2 8 5‘ S & &2

Review with other judge(s) and agree on consensus score. Color L1 Y11 1 +0OJ Head L !

Enter consensus score at top of sheet. Clarity Brillianit y Opoque 0 ef Retention S i -
Other Texture

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

Flavor 13 ] Malt
Mah )(hJ ' 1 Wheat. Subtle grainy nates I HOPS
Hops )¢ ; 0 OKforstyle y
Bremess oL 1 X X Way too high for style Bitterness \ :
fermentation (5 X, ;O Banano Low Clove. Hint of bubblegum Fermentation O't L ;O QA ‘WM l%%
M H
e P o DMfp ok v
D Sweet i
Finish/Aftertaste . 1, " g Wy 96( \m )&- W 9/“\\ AW QMB\’M
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic N
Aot/ ot Musty [Moutheel , .
Astringent Oxidized
ringen xidize Thin il Kael M W
Brettanomyces Plastic Body ! o Creaminess O
Diacetyl Solvent / Fusel Hone L ] ‘
j 5
WS Sour / Addic Carbonation 1 ' - ] Astringency 1 ! 4 4 |
Estery Smoky Warmth O_l_\__L__J a Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | l “ 1 i 1 i Notto Style
Flawless | I ‘ L 1 ] } Significant Flaws
Wonderful | 1 s\ ] | y Lifeless .
Feedback ide comments o style, recipe, process, and drinking pleasure. Include help swgeﬂTn]\a the brewer. ﬁ 0
Workd-class example of style. m m _‘, {/

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

Off flavors/aromas or majos style deficiencles.
Major oft flavors and aromas dominate

Scoring Guide

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

judge's individual scores

wmﬂrw pvv#ﬁ’«z, :

Additional resources can be found at these sites:

https://wmww.bjcp.org

Judge Total

45

50

http://www.homebrewersassortiation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
______ T | Position wancedo] |
ﬂﬂ,’e Zt//ﬁw y\/ . Category# ; inflight MINIBOS

. Sub (a-f) : Entry
. &Rank : . Subcategory : ‘5
' 2‘ # j | Bpeliout : of
¢ Email ﬁ ¢ ‘24@@&” x o . Special Ingredients : CONSENSUS SCORE
R A A - . E S may not be an average of

judge’s individual scar
Non-BJCP Qualifications Botte Inspect J judge’s individual scares
Cicerone O Rank € Inspection x

Pro Brewer @& Brewery
Industry (0 Describe

Judging O  VYears Hone | M .
Malt ! Loy 1 O
© K
Hops olpe 1 1 O
Scoresheet Instructions lo, ccelotd,
o . . . A Fermentation . X 1 ) O —
Use the scales to indicate the intensity of the primary attribute. s 2
Use the space provided to describe the primary attribute. Other (A o / %/ ﬂ//fﬂ % ;
Add secondary attribute(s) intensity/description as appropriate. 7 j’
For “Fermentation”, consider esters, pheno|s, ete.

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

iroma

If character is absent, mark the circle to the left. _ W
Provide summary of beer and key feedback for improvement. E %8¢ 5 228
Assign scores for each section and total. £ 8 £ S8 5= = 2 2 B
Review with other judge(s) and agree on consensus score. Color O Head ] —r &
heet. Briltiant  Hozy  Opoque “- e Quid Losting o er
Enter consensus score at top of sheet Clarity Y paqu A Retention 9 g =1
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. oo | M "
Flavor | Malt g
. 13 =
N ol X, ' O Wheat. Subtle grainy notes HDPS o v \ B n)
L)
Wops g 0 ;0 OKforstyle 3 ) /1
Bittemess (L L X M Wey too high for style Bitterness oL \( ] ] D ﬂq‘ff- ‘m ~ —
Fermentation (-, X O _Banang Low Clove. Hint of bubblegum Fermentation b !2 E{é g ; )/ﬁ yM//(lQ 03 l 7.20
|
H Mol
Balance P ,‘l“ i m] /I
D Sweet
Finish/Aftertaste 1 Y1 o ]
X Z 7
Flaws for style (mark L-M-H for all that apply) Other b loance © L.
Acetaldehyde | Metallic
Acoholic / Hot Mus Mouthfeel )
e - Y 0 locppapiite Inopprepricts
ringent 0)udi.ze N Thin N Rl Noel M #
Brettanomyces Plastic Body ¥ o Creaminess ~1 _y 1 O
Diacetyl Solvent / Fusel Hore L N H
s Astringen ! I s
oS Sour / Acidic Carbonation . ¢ —— O gency O‘V——J =
Estery Smoky Warmth o%,___l O Other J%__!L/
Grassy Spicy Py,
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | x | i } ] j  Notto Style
Flawless | }l 1 1 J J  Significant Flaws 4
Wonberfl | 3! ] 1 1 | Lifeless
Feedback Provide comments on style, recipe, prftess, and drinking pleasure. Include helpiul suggestions to the brewer. 1[1 a
wooll Feee ATl
Outstanding World-dlass example of style. H N EYy Y w4
Exceent Exemplifies style well, raquires minor fine-tuning. e # . ¢
Very Good Generally within style parameters, minor flaws.

Misses the mark on style and/or minor flaws.
OHf Aavors/aromas or major style deficiencies.
Major off fiavors and aromas dominate

Fair
Problematic

R3)
2
S
)
4
=]
S
s

g

Judge Total

y % Hu” Oons
Additional resolrces can be found at these sites:

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 http:/Awww.homebrewersassociation.org

https://www.bicp.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Liam Ahearn
BJCP#: E1145

d Version

Location Date

S SB ————— ; -------------- Position :mni;dévs

Categoyt =2 £ 7885@ QI [nan .

E Sub (a-f) - Entry

; (Ssgebcategory D\'?/VW\MM IX‘ ‘ Q

lou) of
: Special Ingredients : CONSENSUS SCORE

liamahearn@australianbrewingconsultants.com
" Non-BJCP Qualifications -
Cicerone O Rank

Pro Brewer (J Brewery
Industry O Describe
Judging [J 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 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 13!
™ B . 1
[ R X, i O Wheat. Subile grainy notes
Hops ¢ 0O OKforstyle
Bitterness (5L L X W Way too high for style
oL Xy ;O _Bonana 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 / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

E;ﬁ;nii}; Workl-class example of style,

Excelient Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor Haws.

Good
Fair
Problematic

Misses the mark on style andfor minor flaws.
Off Ravors/aromas or major style deficiencies.
Major off flavors anﬂ aromas dumlnate

Scoring Guide

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

Bottle Inspection (3 ok

may not be an average of
judge’s individual scores

None L M -
Hops
Fermentation
Other
E .3 8%5s i 2 g
£ 8 8 8 &3 i‘ 2
Color ] T T G - Head.L__L._s_l_LDT
i j er i Losti e
Clarity Brltunt oy Opoque & Retention Quick [ asting o
Other Texture

D

Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other
Thin M Full Nane L M H
Body ' m} Creaminess _‘,,_L__J O
Hone L N H . \ ,
Carbonation oJ__A_l_J ] Astringency I ;3 15
Wamth o 4 O Other
m Classic Example L‘_ 1 1 ] 1 | NottoStyle
Flawless L ‘1 | 1 1 ) Significant Flaws
Wonderful | ] 1 ] I | Lifeless
Feedback rinking pleasure. Include helpful suggesti o [19]

RN

TN Y S sl

C

\rm_r Nee AL

lo<

W\Uf*w\&‘ e\

Additional resources can be found at these sites:

Judge Total 59

hps://www.bjcp.org  http:/Awww. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

BJCPID
, & Rank

;‘ Email ﬂ‘e’&é’\”"’" 'r/rgﬁ'm\!{fﬁ'ﬁ;

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery _&(LL___.
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 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
. . 13
Mat X, ; O Wheat. Subtle grainy notes
Hops g1 Il ;O OKforstyie
Bitteness L1 X K Way too high for style
Fermentation X, O  Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde ¥ | Metallic

Alcoholic / Hot Musty

Astringent Oxidized X
Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

World-class example of style.

Exemplifios style well, requires minor fine-tuning. e
Generally within style parameters, minor Haws.

Misses the mark on style and/or minor flaws.

Off Ravors/aromas or major style deficienles.

Malor off fiavors and aromas dominate

Scoring Guide

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

) Position Advanced to [
i . MINIBOS
in flight

‘ - '

. Category# f= e :

; = ;

+ Sub (a-f) ' Entry
! i

| Rapegregery Lol §
:» Special Ingredients

Bottle Inspection  [J ox

[hroma J

may not be an average of
judge's individual sccres

None L M
Malt . AV, 1 O
¥ P
Hops L Y 1 O ///DVA/ /
Fermentation O% I Qg l ]
Other
-
2 2 g
£E8:s¢ }
Head L+ o /a
C0|'0I ﬁ"!ftk Lustir:g Other A 2
Clarity Retention 7] a 3]
Other Texture
Malt
Hops LY 10O 2
L S 71 v
Bitterness . 1 | O LJ#I/{ locy é=¢ J?‘/lr i
Fermentation X 0O I 6
Hoppy Malty i @
Balance L_XI 10
Finish/Aftertaste D'gx X sweej‘ _
Other % o%a(/md ,ﬁ" 4o i city
v
Mouthfeel J — ——
Thin M Full None L M H
Body X O Creaminess ] Lf
Carbonation n.gf_;(_uj ] Astringency 1y ] is
Warmth o*&_t_J 0 Other
m Classic Example | ;( ! 1 1 ;  NottoStyle
Flawless | | * 1 ] | Significant Flaws
Wonderfud | N S| ) 1 | Lifeless ]
Feedback Provi commmtson;wle,m(ipe,pmcess,amzmgpleaswe.Inc]udehe ful suggestions 1o the brewer. 119
erg geod bHoad. BLieg o/
v j
o < :96 I‘Q. Y. »
O, ¢ ;f U&d« a-Bn, or émélw
In .(0,/ [ ém /&L) }f: r‘LéqelggeTotal 5

Additional resources can be found at these sites:

!/ f;ajp

https:/fwww bjcp.org

http://www.homebrewersassociation.org




O
W
AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
; Judge Name Tony van der Linden S \ _____ - Pasition Avanced to[
‘ ! . MINLBOS
BICP ID Category# :: () L'L((o LY in flight
| aRank  E2964-Certified R N UG | 9&. "7
! - . i Subcat NI L 5"\
Email tonyvanderlinden@hotmail.com | Boeio 90 i A Ty <
i ; H ( CONSENSUS SCORE
S i Special Ingredients : i
N I e e e e e e o may not be an average of
judge's individual scores
Non-BICP Ouahfltatlons Bottle Inspecti [ﬁ. e e
Cicerone O Rank otllenspection
Pro Brewer O Brewery
Industry (O Describe m W
Judging O Years None L /
Malt OJL.\__L__I E] 5’\)‘0?’“ 1,‘0@-\"*
Hops 1 > 1 1 0O ‘*‘\Emﬂrb
Scoresheet Instructions {O .
Use the scales to indicate the intensity of the primary attribute. Fermentation O#' - -0 [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate,
For *Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. L
If character is absent, mark the circle to the left. Appearance N Tnapprapite Toppmpicte
Provide summary of beer and key feedback for improvement. E .28 §z RN £
Assign scores for each section and total. E2 E&8 &2 £ 2 2B 5 :
Review with other judge(s) and agree on consensus score. Color ¥A_I_A_L_A_l ] Head ¥8 1 O
Enter consensus score at top of sheet. Clarity filiant  Hazy ‘Opuque C] Other Retention Quick [mﬁn g Other 3 ]
&J——A——/ - ¥ =
G L
Other Texture YOENUM, § A%&Qé 3
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 | "
one
Flavor 13 Malt ~ X ! D CA@ NY
Mt i Xy @ Wheat Subtiegrainy notes Hops wo 1 5 O ULBM & p@iny
Wops i+ ¢ [0 OKforstyle . ;( ‘4
Btemess oL 1 X W Waytoohighforstyle _ Bitterness 1 L 1O —
Fermentation X [0  _Bonana Low Clove. Hint of bubblegum Fermentation & ) s is .
H?I;U Molty W
Balance | /)S 10
Dr s &
Fstiiertaste L w1 "% g _CORNAAWE
Flaws for style (mark L-M-+ for all that apply} Other
Acetaldehyde Metallic
Mcoholic/ Hot Musty m ,
Astringent Oxidized Thin M Nore L " #
Brettanomyces Plastic Body % 0 Creaminess M 0 4’
Diacetyl Solvent / Fusel Carbonat Hone L Astri . s
DS Sour Acidic naton '3 L% O ngeny ok O '
Fstery Smoky Warmth O}L.__A____A O Other
Grassy Spicy
Light-Struck Sulfur m ,
Medicinal Vegetal Classic Example | % 1 ] | NottoStyle
Flawless L% | I L 1 | Significant Flaws
Wonderful | Lt 1 1 | Lifeless /] .
Feedback Provide comments on style, reupe process, and dnnkmg pleasure. Include helpful suggestions ta the brewer. m
A Ver 2090 AeSr pitiost
Outstanding World-class example of style. AT i ?( A ime ; m
Exceflent Exemplifies style well, requires minor fine-\wning. FEL { ‘) v MD m A'L‘j k”ji ?[/‘3
Very Good Generally within style parameters, minor Haws. ; fﬂi 2 =3 . 53 s’
6ood Misses the mark o style and/or minor flaws. M S M u F(J‘i H "i d 6{“ tj;‘

Fair
Problematic

Off flavors/aromas or major style deficiendes.
Maor oft flavors and aromas dominate

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

0% | 8 A ERcan LXEa,

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total

http:/Avew.homebrewersassociation.org




'

BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
\_,,’ Structured Version
Location Date
TooTTTTTTToTTToTTTTIT IO R i Advanced to
' Judge ; | > Pasition MINI-BOS
Name (HUS FlETtHER Categoryt Elbl2) 6L |
: 2 . . Sub (a- = : Entry
BJICPID €2y ; ; Sub (-0 ) ,
! &Rark [ROEELNIn WAL REEBWER | Subcategory Aparteen o9 t 2
. ! , (Spellout) J ‘ of
[ - = . i . . . SENSU
. Email B¥E~E L@A'u“ [CTRE v oI b -\ --a Special Ingredients ; CONSENSUS SCORE
_______________________________ E e e e may not be an average of
Non-BJCP Oualificatl judge’s individual sccres
on-. ualfications Bottle Inspection [ ox
Cicerone O Rank
Pro Brewer B/Brewery Dlunsft - ex? Uforteds
Industry (¥ Describe m o
Judging " Years 2 None L M LI A p L\
Malt onC 1 ) a __&ﬁr«/‘ ~ P L,
T — @q 7
Hops Of— ) O rop et s - £ \{-':1 Lo
Scoresheet Instructions ’ o v /
Use the scales to indicate the intensity of the primary attribute. Fermentation 3¢ L + 0 a / [12]
Use the space provided to describe the primary attribute. Other Dr‘\j‘ p,.(,”_ﬁ - acwb/\]v‘ﬂk {Ar s .)_7 ‘ .
Add secondary attribute(s) intensity/description as appropriate. T ¥ LV
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 _ W
Provide summary of beer and key feedback for improvement. I O - g 2z
Assign scores for each section and total. =& £ 38 32 £ 2
Review with other judge(s) and agree on consensus score. Color X1 1 1 10O Head BF I
heet. Brifliant  Ha: 0 ick
Enter consensus score at top of sheet Clarity ant 7y paque A Retention 7 =
Other Texture

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

D

Flavor . : 13! Malt
Mt o1 X, e Wheat. Subtle grainy notes HDPS
Hops gL L ;O OKforstyle
Bitemess oL 1 X ¥  Wayteohighforstyle Bitterness
Fermentation X [m] Banana, Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholic/ Kot Misty Mouthfeel
Astringent Oxidized
Brettanomyces Piastic Body
Diacetyl Solvent / Fusel
' Sour/ Acidic Carbonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedback
% Outstanding Workd-class example of siyle.
5 Excellent Exemplifies style well, requires minar fine-tuning.
O Very Good Generally within style parameters, minor flaws.
2 Good Misses the mark on style and/or minor flaws.
5 Fair OHf Ravors/aromas or major style deficiencies.
W Problematic Malor off flavors and aromas dominate

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

Additional resources can be found at these sites:

"

None L M

o v i \\‘c’\._* —_ A&n J
7 ) &
oLy > v
Ot Mobw— .
] S O~ &,rML«/L’ - ;&"L\W
Hopay ¥ Malty D (_,WJ l..,( [ (,{r (Lb e
DryI . Sweeﬁ O ' 0’\” < L;\:\ ,
rs’\b—-l—(, o ET“' mu((/\ E\M«/ C@r ;\('5(1 ,
v/ J
lecpiapidte bapprapiiate
Thin N Full None L M H
e | Creaminess ~1 y 1 O
Hone | N H
o x ; O3 Astringency 1 x ]
O X O Other
Classic Example | W 1 I ;  NottoStyle
Flawless | b'd I ! 1 i Significant Flaws
Wonderful | Ne 1 I 5 Lifeless

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

/LW/ﬂ(/ avw.a«/ beer — o lon r/'g/{
el pedld ke quwﬁ‘v«\ Aot

foren _far_belovcw . A . o
codd &

20

\
AR L Ty —
rd g

v

erder’ a Judge Total
0ol Kj)/v_jl\ L"ﬂd()z..geoa

https://wwaw.bjcp.org

2

http://www.homebrewersassociation.org
LO uu7, WH %Lrw'( o~ /lmc e
Lager ndt v ho




BJCP#: E1145

Location Date
T T e ; _____________ . [Position ‘d““‘”d";L
. ' Category# __B_. oy 4—7 9\ \ ! in flight MINLBO!
Liam Ahearn | IAI b E c}{A 7 E %
Beer Judge X %u?c%tegory E : ULS : =

Non-BJCP Qualifications
Cicerone O Rank

BEER SCORESHEET

Version

AHA/BJCP Sanctioned Competition Program

A\

liamahearn@australianbrewingconsultants.com

Pro Brewer OJ Brewery

| Bpell ou
1
!

Special Ingredients

Bottle Inspection

icoma

of

CONSENSUS SCORE

may not be an average of

judge's individual scores

industry (0 Describe “"m - \'
B - ek v Wepol /T yestiev
Malt o | O 7 \[(’ﬂ)
Scoresheet Instructions Fermentation o \S\ r N\ e —
Use the scales to indicate the intensity of the primary attribute. t (| [17
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate,
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearaﬂ(e _ hm
Provide summary of beer and key feedback for improvement. -=§ - ;.-é? g 5 %
Assign scores for each section and total. #‘ 8 2 8 &8 .
Review with other judge(s) and agree on consensus score. Color &+ 1 0 H - o
Enter consensus score at top of sheet. Clarity iiliont  Hazy  Opaque Othes Retention M(l Lasting ﬁ Other ]
K
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.
None | N
-/
Flavor 13! Malt O
" i .
Wt o0 X, ;[0 Wheat. Subtle grainy notes — HOPS D
Hopr ot 1 ;[0 OKforstyle “‘
Biterness 11 X & Woytoohighforstyle Bitterness O—A—‘—L—_-l D
Fermentation X 0 Bonana Low Clove. Hint of bubbiegum Fermentation ‘ O
o—"— = non B TNt of uobes o
H Niit
Balance - (J 1o
N b $
Finish/Aftertaste | I ! g a
Flaws for Sty'e {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized ; s s
- Thin M Full Nene L M H
Brettanomyces Plastic Body [ O Creami I 0
Diacetyl Solvent / Fusel B None L H N [
DMS Sour / Acidic | canbonation 5. ' o astringeney o | . O s
Estery Smoky Warmth I 0 Other
Grassy Splcy B
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | | ( 1 i I 1 Notto Style
Fawless 1 __ | 1 ) ] ) Significant Flaws
Wonderfl L i ! 1 i (ifefess 8 .
Feedback [10

World-ctass example of style.
Exemplifies style well, requires minor fine-tuning,
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.

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

Scoring Guide

Judge Total 59

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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

https://www.bjcp.org

http:/Aww.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge 4
Structured Version
Location Date
------------------------------ ST Tt T i Advanced to
' " - . Po;ﬂ l:‘: MINI-BOS ‘//
r 4 : ! Catego & ? ; in fligl
I, | | aregen E 47 "7 1| b 4’ Py
: ' ' Sub (a-f) :
:BJCPID ; ‘ N ! 5 PLACE
. & Rank / . é“ peategory : of
] E il &@'ﬁm ‘; i : : SpeC|a| 'ngrEdlen‘s may not be an average of
.- _nja, PR, _ """""""""""""""""""""""""""""""""""""" judge's individual scores
Non-BICP Qualifications BoMtle Inspection  Rox
Cicerone O3 Rank 734
Pro Brewer ®] Brewery _CL——_ m .
Industry [0 Describe Y W
Judging O Years Hone L
ang Malt Ox_x_s___i O
Hops ot a { 0
Scoresheet Instructions . ' Fermentation O o
Use the scales to indicate the intensity of the primary attribute. OJ“’TJ—‘_‘ {/ N - a/
Use the space provided to describe the primary attribute. Other L3 £ Byng ded £
Add secandary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. A earance
If character is absent, mark the circle to the left. pp . . NPP"W
Provide summary of beer and key feedback for improvement. s = é g § Fl g g% 5
Assign scores for each section and total. £ 8 8 & & ; £ = = £
Review with other judgel(s) and agree on consensus score. Color a —Sa Head 3 ( . [T —— 3
Enter consensus score at top of sheet. Clarity Briliant  Hozy  Opoque D Retention Quick Lasting -
Other Texture _%,
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L N
Flavor 13 | Malt . Y
" .
Mat oL X S0 Wheat. Subtle grainy notes HOPS o L N2
Hops x5 i 0 OKforstyle 5 ~
Bitomess 1 X B Wey ton high for style . Bitterness
Fermentation X [0 _Bonana Low Clove. Hnt of bubblegum Fermentation D Jbl’ m/& /ﬂﬂw Q/M I‘r
H Moy [20]
Balance L ‘< N?
t
D
Finish/Aftertaste "L,y " L e %d Ny .ve.zj JTW
Flaws for style (mark L-M-H for all that apply) Other f - Lo
Acetaldehyde | Metallic ]
Alcoholic  Hot | Musty | m 4
Astringent Ouxidized 1 _ nappeprine oprspela
Brettanomyces Plastic [ Thn Moo Hore L " #
! y | Body §£ ] Creaminess o x| 3
Diacetyl Solvent / Fusel None L ,
TR Sour/ Addic Carbonation N ey O_HW_J 5 s
Estery Smoky Warmth 3 0 Other  )/relC
Grassy Spicy
Light-Struck Sulfur 1 m
Medicinal | Vegetat | CassicEample | oz I 1 NottaStyle
Flawiess 1 L A 1 1 Significant Flaws
Wonderful | \( | ) 1 ] Lifeless ? N
Feedback Provide comments on style. recipe, process, and drinking pleasure. [nclude helplul suggestions to the brewer. {10
) YL LIS p_wr /f favoer
o World-class example of style.
%’ Exemgiifies style well, requires minor fine-tuning. MQN { / 2 ALG/ f QS q,,bl@/
a Generally withiin style parameters, minor Haws. N
? Misses the mark on Style and/or minor flaws. M‘M ff 4 &f//rz( Nﬂféﬂ‘e /
o Off Ravors/aromas or major style deficiencies.
¥ Major offflavors and aromas dominate 7 “‘4’ T ’QQ e J.l
54
Judge Total 5
BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  https:/fwww bjcp.org http:/fwww homebrewersassociation.org




M

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

\

Beer Judge
y Structured Version
Location Date
g Pt Position Advanced to
, » MINI-BOS
Judge Name Tony van der Linden ' Category¥# __ = 3 Ely2o, <T k< 1 |inflight
¢ IE e = I Entry
BICP 1D + Sub (a-f) __5__ ? J
&Rank  E2964- Certified subcatogory _CZECH HEN *U: )
Email mnwander“nden@hotma“ com , Specla| |ngred|ents i may not be an average of
e S P juoge's individual scores
Non-BJCP Qualifications Bottle Inspection  x
Cicerone (O Rank

Pro Brewer [0 Brewery
Industry (O Describe
Judging O Years

hroma

flone L M

Mallo_J_%__;__lD

. g NUos meero.

Scoresheet ln:tructions e o ot Fermentation £ ] =
Use the scales to indicate the intensity of the primary attribute. e ) ) o en
Use the space provided to describe the primary attribute. Other %%&L’”f 2y f«:& M\ B?";’wa} oo
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. Appearance .
If character is absent, mark the circle to the left. pp . appropoe “
Provide summary of beer and key feedback for improvement. E < g § g z 2 E & s E
Assign scores for each section and total. £ 8 & 8§ & 8. = & 8 &5 ~
Review with other judge(s) and agree on consensus score. Color L Mt | 1 | C’ T Head _I_F_J__(_L [} —— 4 )
Enter consensus scare at top of sheet. Clatity ByWant  Hazy  Opoque D Retention Quid Losting & o/ -
L
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. yone | "
— X £
Flavor 13 ] Malt ~.x | 2 O W td i«i»ﬂi
v ; 7 § P o N Py
Wt o1 X, ; @1 Wheat. Subtle grainy notes Hops oL X | O Seed Wu.f AL Dy
ops 0 1 ;00 OKforstyie ) R N
Bitemess (5, L 1 X X Waytoa high for style Bitterness O+ % 20 c—%w 6 % F’Z‘: s" 4 -
Fermeatation o_gg(_;__, 0O  _Bonana. Low Clove. Hint of bubblegum Fermentation o D(i | Lo g J
" Mty 20
Balance N N ]
. il Sweet
Finish/Aftertaste (1 ") (3
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic Hot Musty 1T m ,
Astringent Oxidized 1 appropire e
- Thin ] Fult None L M H
Irettaromyces Plastic Body ¥ O Creaminess / O
i @5 = S E—
Diacelyl Solvent  Fusel pone L
DMs Sour / Acidic Carbonation O-L——L—'!——J ] Astringency 1, OO [s
Estery Smoky | Warmth ~1sd 0 Other
Grassy - Spicy
Light-Struck Sutfur I m
Medicinal Vegetal ) ] ClassicExample (% | | | NottoStyle
Flawless | g | 1 I ! Significamt Flaws
Wondertl L1 x i 1 0 Lifeess 7}
Feedback  Provide comments on siyke. recipe, process, and drinking pleasure. Indude helpful suggestions to the brewer. NTG
N ANV EAY ORGSR s ePdiaad
Workd-tlass example of style.

CU® b ME BT gni NGNS,
o TR DR B0 Tole ST e
Ry pS P, 3P LN AL .
13;{ L R S T

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

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

Scoring Guide

3%,

hutp:/fwww homebrewersassociation .org

Judge Totaf

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

Additional resources can be found at these sites: https:/fwww.bjcp.org




'en BEER SCORESHEET
geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
T o 7 ---------------------- - [Posttion Mo ]

e (A FLETOHE
\BJCP ID £ 722 bu

. &Rank .
| Email HREMERE AHLCHER SLEloG-- (O
B e T T ea N
Non-BJCP Qualifications

Cicerone ] Rank

Pro Brewer @ Brewery A« hes
Industry !Z/ Describe
Judging @ Years

iog

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 Weissbier that is
good, but too bitter for style.

Favor ) _1_3_)

»

MR Xy ; [0 Wheat. Subtle grainy notes

Hops g O Okforsiyle
Bittemess 51 1 X X Way rog high for style
Fermentation (5 X [J .Banang Low Clove Hint of bubblegum

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

Acetaldehyde T Metallic I
Rcoholic  Hot | Musty [
Astringent Oxidized |
Brettanomyces Plastic ]
Diacetyl Sobvent/Fusel |
DMS < | Sour/ Adidic ]
Estery Smoky |
Grassy Spicy J
| Light-Struck Sulfur T —]
| Medicinal | Vegetal P

Ouistanding L)

Exemplifies style well, raquires minur fine-tuning.
Generally within style parameters, minor faws.
Misses the mark on style and/or minor Baws.
0ff flavors/aromas or major style deficiencies.
Major off flavors anﬂ ammas dnmlnale

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification P
rev BSTR-180124 9¢ Heriication Program

-
Categoryt S El 39y | |t
 Sub (a-f) % = e
%ubcategory (ZC CA—\ €!’U\~\ -~ ?9\4, ! . ‘ L(

| Specnal Ingredients

CONSENSUS SCORE

may not be an average of
judge’s individual sccres

Bottle Inspection  =Tox

Nore L L
Mait O_]_____L__J a9 Sene Cocn fAms

Hops L _ 10 US‘A!’ Tmt,u\yv%

Fermentaton ~1 1 1 [0

12
Other
Appearance [—1 opponpse
E . EEg £ 28 _E
ESES £z $:8s88
Color L. 1 1 110 Headyr 11 | | [
Britiant, Hozy O o Other Quick tosting __ Other
Clarity M a Retention [~ /" O 3 =1
Other Texture
None | N
Malt . 1 N‘QZ!A\W Cirhaarm
Hops o | [ g@ﬂ (/( S e VA
Bitterness . ; 1 O _oodarete ‘»U‘-:L bt Hennr
Fermentation . L ] / 7
20,
Balance Hopoy 1 ﬂ [}
Fnishitftertaste L, ™
Other
(Mouthfeel — s
Thin [ Fll None L [] H
Body ¥ a Creaminess ~ 1y 1+ | [J -
Nore L N H ;
Carbonation og-'____)@l___i O Astringency N O < |5
Warmth % m] Other
m Classic Example | ). | ] I J Notto Style
Flawless | Nl i 1 i Significant Flaws
Wonderfll __ y- | 1 I J Lifefess ﬂ
Feedback Provide comments on style. tecipe, Rrocess, and drinking pleasure. Include helptuf suggestions to the brewer. 10

/QN‘MJ-- oked (ocn DM [ erGrmua - _(vggm £
hore. ﬁgn,»ﬁ 507 42 repaa VDOp s
Sorw l\azm in egpeoce-ce b o d({LyZvéé‘

L sl .

73

Judge Total

Additional resources can be found at these sites: https:/rwwew.bicp.org hl‘rp:/lwww.homebrewersassociation_ovg




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date

‘/ = Position Ammmu[ I
ZVQE U@W\) ‘ i Category# g 4 / &Q 5, ; © intight MINIBOS
! | ! Sub (a-f) ' Entry
‘BJCPID : :
| &Rank ’,  Subcategory L {%
| ! ; CONSENSUS SCORE
. Email &[4‘0\ sé@fh'v /t"‘ : ) Specnal lngredlents :

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer i Brewery

Bottle Inspection

iroma J

o

may not be an average of
judge's individual scares

Industry [] Describe appropdots
Judging O Years None L L LR
Mat 1 5 1 O
Hops ol 1 1 O
Scoresheet Instructions Fermentation 9 / [ y‘J
Use the scales to indicate the intensity of the primary attribute. X ] «/ 3 r 12
Use the space provided to describe the primary attribute. Other ,‘i A.V‘ s R & Aoy ot &
Add secondary attribute(s) intensity/description as appropriate. 7
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. Appeatance o .
If character is absent, mark the circle to the Jeft. pp . Troppropriste :”‘!
Provide summary of beer and key feedback for improvement. E - B E:‘ 5 g - g z & g & . .
Assign scores for each section and total. 2 8838 &= - & = 2 & j/
Review with other judge(s) and agree on consensus score. Color _L__*_L__\__I_I d i Head % RN S D i 2 )
Enter consensus score at top of sheet. Clarity Britlien®  Hozy  Opoque G C Retention Quick Lasting . =
k_l__i__l ! ]
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. Yo | M
Flavor 13 Malt 1 % 0
Nt X» ~. O Wheat. Subtle grainy nates : Hops 0
Hops i 1 0O OKforstyle § at
Bitemess o1 X, X Way too high for style Bitterness 1yt 1 O
Fermentation X o Banana. Low Clove. Hint of bubb Fermentation F | O / y
Hoppy Moity 20
Balance | "2 ] O
D Sweet
FinishiAftertaste L) " O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcaholic / Hot Musty m ; o
Astringent OXidi'IEd Thin M Full Rone L M H ‘ T
Brettanomyces Plastic Body a Creaminess w_ 1 0O l{ /7
Diacetyl Solvent / Fusel None L S . ‘\l
DNS Sour Acidic Cobonatin ‘0 ye ' O Astringency o1y O s
Estery Smoky Warmth k O Other
Grassy - Spicy |
Light-Struck Sulfur ] m
Medicinal Vegetal T Classic Example |1/ | 1 1 ! | Notto Style
Flawless | Y ] L | Significant Flaws
Wonderful XL I 1 ) Lifeless ?'
Feedback Provide comments on style. recipe, progass, and dripking pleasure. in| de helpful suqoestlnns to the hrewer 10
- o Heed. It Yory gajoy
'8 Outstanding World-class example of style. — }
% Exceflent Exemplifies style wel, requires minor fine-tuning. — _AZDI " 7;\ Yzl é /
¢ Very Good Generally within style parameters, minor flaws. /
g §ood Misses the mark on stye andior minor fiaws. V% JLM VA v/
S Falr Off Ravors/aroma j deficiencies. /
S [[— ettt /wxz:,nnofl« / (mﬂ!/ﬁk re

Major off flavors and aromas dominate

47

http./www. homebrewersassociation.org

Judge Total

o1

I'J o Uig 51/9??

Additianal resources can be found at these siteg htips://www.bjcp.org

j j?/?D dW:

mﬁyé@ o bF Swub o fess
cwond Surema -

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
; = S L VO . TR T ; ______________ i Position Advanced to 1
' J,\',’:f,: L\ O\W\ A\/\ ROWIN : . Category# i g@\gﬁ%’; ir:tgiyht TR
PLACE

& Rank

s ENVAS Do iﬁ(ﬂg:ﬂﬁm fiellec: | /('L

'
‘ ! ! ‘
| \S [BW\ \’\Q,U\ \J 'L : i i i CONSENSUS SCORE
' Email ‘ W VA \\ﬁmrm - U)M fpec'al Ingredents — : Sy
---------------------- O o V judge's individual scores
logBJCPo::agtauon;ank Bottle Inspection  [J ox
tcer

"o Govc roma -~ %\a,g\;)
Judging Years al None L M ! H D X ; | S a )
Hops OA_‘_ 10 J \L
Scoresheet Instructions Fermentation S 3 m % a

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

Use the space provided to describe the primary attribute. Other

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

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

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

If character is ab.fefr:t, ‘rpnark the circle to the left. Appearance _ W?fh Soppprnte

Provide summary of beer and key feedback for improvement. E-5 2§35 g 28 _ %

Assign scores for each section and total. = £8528Z E 2 2 8 3

Review with other judge(s} and agree on consensus score. Color L1} 1 1 110 Head l O

Enter consensus score at top of sheet. i iant  Hazy  Opoque —;  Other Quick Losting -  Other
Clarity ! in| Retention \ In] 73]

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. o L § h ! \ _,l/(
one
Flavor 13 Malt . C Q/Q/{: Sv We
ot oL X O Whear Subrie grainy notes — Hops x{ Jiis d M
Hops 0 ! 0 OKforstyle .
Bittemess 14 X Way toc high for style Bittesness C‘ 20 XJ M,\ \ ﬂw
Fermentation X O] _Banana Low Clove. Hint of bubblegum Fermentation o l \ ‘
) vg 20,
Balance " f 4/M MMM
FinishiAftertaste "} Mg
Flaws for style (mark L-M-H for all that apply) Other N
Acetaldehyde Metallic
Ajcoholic / Hot Musty m
Astringent Oxidized ’ Wipmpind g
- Thin ] Full None L ] H
Brettanomyces Plastic Body ‘ O Creaminess o
[N S S
Diacetyl Solvent / Fusel None L N H \ 4'
DMS Sour / Acidic Carbonation oi—t—‘—-l | Astringency QJQ x s s
Estery Smoky Warmth § L0 Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | “ I 1 L ;  Notta Style

Flawless | I 1 J‘ ) ] ) Significant Flaws
Wonderfl L 1 ], 1 j  Lifeless
[19]

Feedback Provide comments on style. recipe, process, and di

ng pleasure. Include heiplul suggestions 1 the brewer.

LN Outstanding Worki-class example of style. .
E, Excellent Exemplifies style well, requires minor fine-tuning. j‘;& m U O\ e m ~ 0 L 0\
Very Good Generally within style parameters, minor flaws. M M ‘f\
? Good Misses the mark on style and/or minos flaws. Jﬁe % V\/\m"s ’.\’W
: Fair Of Ravors/; jor style defidendies. b\ A
Bl o B i e N Thlhhow Mal \Sg

meeale  lhon beHWM.rga
- \ i

(VIERY \L . Judge Total

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hups://www.bjcp.org  hitp://www.homebrewersassociation.org




~\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date

;! Jud o g . ‘ ) jl \', Position Advanced to
; r\lllarg: ﬂ?’ € LD ! : Category# ___6__ :::“ I;‘ZJ?é? C Linfign MINLBOS
‘ © Sub (a-f) ' Entry

‘BJCP ID 1 ; . :
, &Rank 3 : gye?ggfegory M’? @Z 6/\/ ,

'

X Email iﬂ (fw'//( g(\(ﬁ—"b / tew! . Special Ingredients ; CONSENSUS SCORE

'.__.___-~‘,___,__f’{_(/ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, . may not be an average of

judge’s individual sccres
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 5 Brewery CV@ m

of

Bottle Inspection [ ox

Industry [0 Describe Inapproprite -
Judging O Years None L M Hoo d : / = ;A
Malt LY 0 / (1% WA L @ﬂ/k(?z 7 /ﬂ
LAY { Vj
Hops (ylag I | () _ ,
Scoresheet Instructions Y n ! eeQ- 7
Use the scales to indicate the intensity of the primary attribute. Fermentation o - 6 & t,@é - 7 Agfe ]1_5
Use the space provided to describe the primary attribute. Other ,

Add secondary attribute(s) intensity/description as appropriate. * i
For “Fermentation", consider esters, phenols, etc. '!/W o e QL J-Aﬁd

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

Provide summary of beer and key feedback for improvement. .

£ Egy 228 %
Assign scores for each section and total. 2 8 3 8 &a ®F 2 &8 & /
Review with other judge(s) and agree on consensus score. Color -L L ,(__l_l 0 Head _ L VI | Q YA
Enter consensus score at top of sheet. Briliant  Hofy  Opoque .-  Other Quick Lasting Other Q
Clarity e O Retention L_je 00 iy
. 2 —
Other /L. Texture 7468 é’z"“‘/
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.

Malt Nz‘l — a d/ /' wa—/

Flavor 133
v — A ~ . 71 7
Nat oy X, ;O Wheat Subtle grainy notes HOPS ol v | Q 6,/ A[i Z,. . J‘%*jb .
Hops )L L ;[0 OKfor style . kel : k/ (4 J
Btemess L1 X K Waytoo high for style Bitterness . D W
o X ; O Bonana.Low Clove. Hint of bubblegum Fermentation ol x . ' O i %
H
Balance L - a ,
Finish/Afertaste | " g éfaui’ bulrce
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot M
! iy Mouthfeel — o—
Astringent Oxidized X Thin N Full None L M H
Brettanomyces Plastic Body =) Creaminess )
Diacetyl Solvent / Fusel Carbonati Hone L K H pstrh 5
DMs Sour / Acidic natlon 51 | D ngency (1 )
Estery Smoky Warmth ¥ O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal ~L | Vegetal Classic Example | \1‘\/ L 1 ] | Notto Style
Flawless | | ,\( 1 ] | Significant Flaws 7 //
Wonderful \.\ 1 1 i J Lifeless ‘l
110

Feedback Provide comments , Tecipe, process, and; drinking pleasure, Include helpful suggestions to the brewer.
Ovistanding World-class example of style. :., ‘ f é : - i g _i

Excellent Exemplifies style well, requires minor fine-tuning. <=~ A P4
Very Good Generally within style parameters, minor Haws.
Good Misses the mark on style and/or minor flaws.
Fair Off Ravors/aromas or major style defidiencies.
Problematic Major off fiavors and aromas domate =

4

5/

T bifh” ok yap. xA
/ | I —
oSS crbte/ na Adylge Tota R
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program A "b

rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  http:/Awww.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
_______________________________ » Fgéu Position ]
L‘ U\\N\ A\I\QQ\/V\ : : Category# g 51&7 e7 i:"f:ight

‘BJCPID

| & Rank

R (T Y Y

Rank w\f_"\___d—

Non-BJCP Ouali ations
Clcerone
Pro Brewer OO Brewery
industry Descnbe

12

Judging Years

w,’

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
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 Weissbier that is
good, but too bitter for style.

—
Flavor 13 .
v . i
M o X, , 0 Wheat Subtie grainy notes
Hops g1 ! ;0 OKforstyle .
Bitlemess o_|__|_x__ B Waoy too high for style
Fermentaton ; [J _Bonana. 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 / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Suifur
Medicinal Vegetal
World-class example of styla.

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

Off flavors/aromas or major style deficiencies.
Major off flavors and ammas dnmlnale

Scoring Guide

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

i Sub (a

Subcategory [ ‘ {DL\rz ‘@ b\

(Spell out)

. Spemal Ingredi

ents

of

CONSENSUS SCORE

Bottle Inspection

froma

Mait
Hops
Fermentation

Other

Color
Clarity
Other

[Favor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel J

Body
Carbonation
Warmth

Overall Z

Feedback

Additional resources can be found at these sites;

Fox

may not be an average of
judge's individual scores

z E Z § - L =8 § .
E§§(3§§ REER
LNy g Head 1% 1 | 1 [J .
Britidt  Wazy  Opaque Quick tosting y=  Other
i s Retention L__l__l @ﬁ
Texture

i 0 rA"?A\/V\

Holppy ‘

Dry Sweet -
i 1L 10

L o LA Sl 2

(mﬂ("\/\
J

bsappropriats

Thin Full
a

None L H
O.L—.r__.J (]

Nane L L] H
Creaminess o |

0
Astringency O' i 20

orf—i 10 Other
Classic Example | ( L Ll ] ;  NottoStyle
Flawless ;ﬁ | ] ] j Significant Flaws
Wonderful ¢ 1 1 1 | Lifeless ’_J
de comments on

http:/fwww.homebrewersassociation.org

hitps://www.bjcp.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------ 11’_—~—‘--“~-_-’-—- ;- - - Position Advanced to
‘ H : . MINI-BOS
; w Name Tony van der Linden ¢ Category# 3 E L‘——Z \ 7 % ? in flight
4 ' 3
i BICPID +Subfaf) = f o \ Z
4 : P - . .
| &Rank  E2964- Certified ' subcategory CLEcw Yo L
\ i of
L . - _ P : CONSENSUS SCORE
Email tonyvanderlinden@hotmail.com | Special Ingredients :
: L may not be an average of
e . [ . W\:, % ; 71 Lo TTToTomTmoTTmTomeTeT judge's individual scores
"°g:i€2::d;kau°";an " Bottle Inspection  [J ok
Pro Brewer 00 Brewery
Industry O Describe m agprepile
Judging O Years None L M b e . o G s
Mait o £0N pRJTee
- N
Hops 1 X 1 o O, ~
Scoresheet Instructions ' i
Use the scales to indicate the intensity of the primary attribute. Fermentation o1z 1 ’ : D,\ ~ - B T : E
Use the space provided to describe the primary attribute. Other _ i 3 oC sy 20 oo MK
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. Appearante _ opproposte
Provide summary of beer and key feedback for improvement. =§ = B & % -
Assign scores for each section and total. 2 3 & &8 & &
Review with other judge(s) and agree on consensus score. Color L i 1 | 10 L g -y
Enter consensus score at top of sheet. Clarity gfll}tmt Hozy .Opnque a Othey Retention Quitk l.g.jting {:‘] Other \‘) -
1
Other Textore
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.
None L M o - ]
Flavor 13 Malt % 1 O p7ANEN { o ST
v . i B
Nalt X 0 Wheat Subtle grainy notes Hops oL X 1 s A Neten P
Hops ot 4 D) Okforstyle K
Btemess L 1 X, ¥ Wy too high for style Bittemess 1 ¥ 1 0 ‘
o Xi ;O _Banaro LlowClove Hint of bubblegum Fermentation ; é 0 M\: 1«’@ j&’ A{"f j ‘i /)
K 20
Balance "“P"” A Mnltg’; 0
. o oy S
Finish/Aftertaste | lle
Flaws for style (mark L-MH for all that apply) Other
Acetaldehyde Metallic 1
Alcohotic / Hot Musty m )
Astringent Oxidized ) E
Brettanomyces Plastic e y i et " -
. y Body X m] Creaminess ~ M | _
Diacetyl Sobvent/Fusel | . Momel M H .
DMS Sour / Acidic [ Carbonation '~ 1+ K 0O Astringency 51 ¥ ™ [s
Estery Smoky Wamth X QO Other _& TOUCH & T Frx -
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample |1 % | ! ! J Notto Style
Rawless & ¢ 1 i ] | Significant Flaws o
Wonderful i ﬂ 1 1 J Lifeless \) g
Feedback Privide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions 1o the brewer, ‘ HO
CREAN VEG WINCAL WA I
[ Outstanding World-ctass example of style. » i
% Excelent Exempliies sty wel, requires minor fine-tuning. AN MRS QF STviue . D R
) .
Very 6ood Generally within style parameters, minor flaws. LA e 2 > o,
? Good Misses the mark on style and/os minor faws. ‘3 "NST M?\M \ 0 a’""ﬁ i M
3 Fair Off Ravors/aromas of major style deficiencies. VA A - = s
Wl Problematic Major off flavors and aromas dnmt:all: - e & \m\( b SQA@C\( ?LM\';&

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

Additional resources can be found at these sites:

Lo PP,y L"i !
Judge Total =

https://vww.bjcp.org

http:/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

; Judge Mo - ) B ‘ ' i, | Position Advanced to
f CHUS TLeT g ; [Categoy# _ S E 42)7%3 | |intigh MBOS
' ! : é! - ! Ent
BICPID Q| .‘  Subla [ Co

; &Rank - i ! ; Subcategary C?O( L\ Pm(/v &(4&/ ' ’ |

| Gpell sut)

TVREWELC A LR ER BT WInp (O~ Special Ingredients :
v K .

CONSENSUS SCORE

Email
______________________________ - [ may not be an average of
T judge's individual sceres
Non-BJCP Qualifications Bottle Inspection [ ox
Cicerone O Rank sp
Pro Brewer (& Brewery A& T4
Industry [ Describe m Yappopiéte
Judging [~ Years g Nose L M L
Malt ~: | ; O
Hops (. ! o law \('pl‘c( )
Scoresheet Instructions C Cpe (2 o Geder . 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (. L - 0 0 %4 ﬁ?
Use the space provided to describe the primary attribute. Other S (;,1 JL\/f' Gord S Ce P
Add secondary attribute(s) intensity/description as appropriate. Wi 7
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 R h‘mﬂm inppeoprite
Provide summary of beer and key feedback for improvement. E .5 28§ 5 2 % . £
Assign scores for each section and total. 2 8 £ 8§ &= = 2 8 8 &
Review with other judge(s) and agree on consensus score. Color L 1 1 1 03 Head N L
Enter consensus score at top of sheet. . Brittiont  Hozy  Opoque Other N o Quick Losting - Other 7 ]
Clarity ! 0 L x4 7
S
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13 | Mant
» . '
Matt OJ———X‘———J O Wheat. Subtie grainy notes HOPS
Hops gyl ] ;0O OKkforstyle
Biemess o+ X W Weytoohighforstyle Bitterness
fementaton L X| ;7 Banana Low Clove Hint of bubblegum Fermentation ol 1 0 Sane el LJ_’:\,V D lé
Hoppy Molty v 120
Balance | 1 i O
" D Sweet
Finish/Aftertaste 1 ") [
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic / Hot Musty m
- - looppropriate Trappropriote
ringent
:ﬂn gen! Dx;dlnzed Thin M Fult Nare L M H
fe anomyces Plastic Body ,E [} Creaminess ~1 » 1 | O
Diacetyl Solvent / Fusel —3
DS Sour / Acidic Carbonation o-l-——l_—,&_l Q Astringency 1 .. O s
Estery Smoky Warmth 1 o 0 Other
Grassy Spicy B
Light-Struck Sulfur j m
Medicinal Vegetal Classic Example | L | ! I NottaStyle
Flawless | [ 1 | Significant Flaws
Wonderful | _ME \,nl 1 ) Lifeless é
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpiuf suggestions to the brawer, {0
Greek beedl tehedio— .
!
World-class example of style. . ZJL
Exemplifies style well, requires minar fine-tuning. A /’ 4 "/’“ "MVW &~ %' é a8

Scoring Guide

ngevally within style parametets, minor Haws. , c lé’ 5 / L% (oo ’M p{(_ Froe ,t A’M’ Py

Misses the mark on style and/or minor flaws.

O Aavors/aromas or major style deficiencies. M _é
.Lf. &”dg—"

Major off flavors and aromas dominate

. Spd + e o ecpe s Lrdtion
mI for fuan.A?A ,,AM 4 foo /o»JudgeTotal

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program O~ Ot [
rev BSTR-180124 Additional resources can be found at these sites:  h ﬁ//www bjcp.org  hutp:/Awww.homebrewersassociation.org

375




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

4" K ; . Positi Advanced to
f Jﬁ:ﬁ: L\ Q\N\ A\‘\ Q,D\Vv\ ; " Category# *LD; :E:' gg \57‘7 © i ;‘i;:: MINKBOS

! Entry

soo PUAS Tadbed =7 ~fiom lbval
Ei Email \\U\?\I‘\V\\’\%U\W\Ld\w\o\\ \/d\l\l\ .5pec:a||ngred|ents ' )

CONSENSUS SCORE

may not be an average of
jucge's individual scores

Non-BJCP Qualifications
Cicerone Rank

Pro Brewer [@ Brewery
Industry [ Describe m

Judging B/ Years

Bottle Inspection [ ok

Malt
Hops oJ—\—t—r a
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation

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

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

Provide summary of beer and key feedback for improvement. E .35k £ = 2 > 8

. . T s 5 B8 g 3 B
Assign scores for each section and total. = 7 E 8 53 3 £ B
Review with other judge(s) and agree on consensus score. Color - t 1130 Head
Enter consensus score at top of sheet. ) Briliont  Hozy  Opaque Other Quick Lasting ﬁ T Other

Clarity + 1 "+ | (3 Retention L 3
Other Texture
Example: How to fill in a Scoresheet

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

good, but too bitter for style.

Flavor T:’Ll Malt - Il ) 1;[ WM\{:\) P md\ﬂ w‘
Mt o1 XT ; O Wheat. Subtle grainy nates — Hops | ! J D H‘)? p\lww" U Q\)VV‘D
sma:::: o1 X l : %&h i Bitterness Cl\ ! J D gVV\ V) U'v\’\ (L ('/\“Q M
o X L O _Bonona Low Clove, Hint of bubblegum Fermentation . j f O C \t A \Q
Balance Hofpu ! \Mmlu m] \]M W 9\’\3\?\
Finish/Aftertaste A Mg W‘?j&jﬂ/\ ~
Flaws for style (mark L-M-H for all that apply) Other ? Q/\%q\) " Ve 76‘/\.0\, 0 \-(*Jol

Acetaldehyde Metalfic
Alcoholic / Hot M m
. = —-— —-—
Astringent Oxidized Thin " Rl Nene L " H
Brettanomyces Plastic Body E O Creaminess O—L—L‘—i 0
Diatetyl Solvent/ Fusel Carbonati None L H Astri s
DS Sour/ Addic wonation ‘G Y 0 ey o 0
Estery Smoky Warmth o.l_\__l—l a Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i f I I I ;  NottoStyle
Flawless | I ‘; I 1 1 J  Significant Flaws
Wonderful | ! 1(‘ ] I j  lifeless 7 ]
Feedback Prpvide comments on style, recipe, process, and drinking pleasulf. Incipde helpful sugllestions to the brewer. ﬁO
I\ i &0\ Rl
Outstanding World-class example of style. | ’ - > o 5 '
Exceflent Exemplifies style well, requires minor fine-tuning. wilA XN
Very Good Generally within style parametess, minor flaws. ' (5 O D 6
ood Misses the mark on style and/or minor flaws. o =
Fair Off Havors/aromas or major stybe deficiencies. S A m AN U & ‘El \ D /N
Problematic Major off fiavors and aromas dominate — ‘ . ~ »
A {1 c\re £ 38
- - Judge Total 5

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org http://wmmw.homebrewersassociation.org
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BEER SCORESHEET

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

¢ Judge . é/ ‘ ’ = Position Advanced to

Name ﬂ ,’e’ ff‘_‘(_,gw ! i Category# I E ?D?/ f 77 in flight MINLBOS
i ’ X : - u‘ ! En
'BJCPID : ; Sub (a9 A
. & Rank : (%gebct':‘;aﬂtegory : " ’é

E‘ Email /Alfél»m J’f@@"*‘v/ Cf“_

Non-BJCP Qualifications
Cicerone Rank

Pro Brewer (X Brewery
Industry (0 Describe
Judging O Years

(2724

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

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

-—
Flavor . 1 {
Mt o1 X , g Wheat. Subtle grainy notes
Hops gyt 1 [0 OKforstyle
Bittermess (L i X K Way too high for style
Fermentetion (5, X O _Bonana Low Clove Hmnt of bubblegum

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

Acetaldehyde Metalic
Alcoholic / Hot Musty
Astringent ¢ | oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fuse!
DMS Sour / Acidic
Estery Smoky X
Grassy Spicy X
Light-Struck Sulfur
Medicinal Vegetal
'8 Cwistanding World-class example of style.
E Excellent Exemplifies style well, requires minor fine-tuning <=
28 VeryGood Generally within style parameters, minor flaws.
2 6ood Misses the mark on style and/or minor Raws.
é Fair 0ff Ravors/aromas or major style deficiencies.
2l Problematic Major off flavors and aromas dominate

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

Spec:al Ingredients

Bottle Inspection

jroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation
Warmth

0verall J

Feedback

Additional resources can be found at these sites:

may not be an average of
judge’s individual scores

oL 1y 1R &a&«a *O/VVL

:O/b dﬁ N4 a/

O o

None L M H

o Ly 1 O

ot I ,\; v [’ffrgl A/ fél/fz

- Tan

= 5 & =
5 5 2 & k-1 2 2 &
F3:52%¢E £ 8=
13}{|11|Dou‘ Head w21
Briltidnt  Hazy  Opoque e U
d Retention
Texture

L 0
Losting )

Other

DrK‘ A
|

JZ'/Z 4

Thin L] Fult

: ]

O.J__l_y,_il:l
O_L______;JD

5"°°§ 1:| (fory A
7

JmM

None L

hw-um

Creaminess 4 m}
Astringency T e w]

Other

Classic Example | 1\ 1 ] ]
Flawless | | \l’(l L ] ]

[AY
Wonderful | IRV 4| 1 L J

Provide comments on style, recipe, arocess, 3

Lowe

Not to Style
Significant Flaws
Lifeless

drinking pleasure. Include helpful suggestions t;/e brewer,

e Ll

o5

ko [: catia i}

/H

5{{&1
1

https.//www.bjcp.org

yus} o e eSS

/?/&N/fcj,

r AI/r)'fl»f (/06 7,
) J /

]

=

htp://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
.ludge Name Tonv van der Linden J T é ------ ; r —; ___________ X Position Advanced to I ]
; i e MINI-BOS
BICP D : Category# g N 322 S \' | |infignt
. ' x ! Entry
. @&Rank  E2964- Certified | Sub o : i
. ema onyva — ilcom | Supsategory ;
Email tonyvanderlinden@hotmail. i oo Lol :
- I —— s | Special Ingredients ; \U} CONSENSUS SCORE
,,,,,,,,,, == — e e e may not be an average of
\i 7B7JC7P°7 iﬂiﬂ ili T judge's individual sceres
on- ualifications )
Cicerone (1 Rank Bottle Inspection (7 ox
Pro Brewer O Brewery
Industry (] Describe m Frappropdce
Judging m} Years None L M . P
Mat o X 0 PONGM
Hops b3 1 0 U 6'&?)} L
Scoresheet Instructions WOy Tt :
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 X o ﬁMK' d $ iz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - )
if character is absent, mark the circle to the left. Appearance X "9"‘:{"" -ll"'f"'
Provide summary of beer and key feedback for improvement. =§ - & & g g 228 £ .
Assign scores for each section and total. 2 8 £E 8 &8s 2258
Review with other judge(s) and agree on consensus score. Color LM 1 1 1 0] S Head X 1 | | 0 o -’l
Briliont  Hy 0 e Qui tosting er
Enter consensus scare at top of sheet. Claﬁty ritlian oy . pague sl fetention '(% ing g m
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.
None { M ey o S
Flavor 13} Malt o % ] RELD AL %(\.,L"‘L‘-"a
W i X 0 Wheat Suble graiey notes Hops i £ O FARRN W AV,
Hops 1 1 10 QKforstyle L L. “Q.(_“_,,, L
Bitemess 511 X W Weoytoahighforstyle Bitterness O— %L 0 Sy A Ry
Femeatator 41 X, Banana Low Clave. Hint of bubblegum Fermentation g ‘ ’) ‘—4
O 20
H Malty
Balance ow a
Oy . Sweet
Finish/Aftertaste 15 | |
Flaws for style (mark L-M-H for all that apply) other _ ANV AN
Acetaldehyde Metallic
Alcoholic/ Hot Musty m V
- — loapprepeiate Sapapriote
Astringent Oxidized Thin N Fal None L M H
Brettanomyces Plastic Body O Creaminess < 0 L"
Diacetyl Solvent / Fusel Nore L H ;
Eanatt i 9 15
DWS Sour  Addic Car Ob— = hstringency o & a N
Estery Smoky Warmth X ) g other CATD D LITHNE LON o STHA
Grassy Spicy
Light-Struck Sulfur R M o
Medicinal Vegetal I J Classic Loy " ] ! ;  NottoStyle
Flawless L.l | i ) | Significant Flaws ‘,q
Wonderful | gﬁ ! | I | Lifeless \"Q -
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. ﬁ 0
- A P Ay S
A ORXNVPLE gMiA i)
World-class example of style,

Scoring Guide

Exemplifies style weh, requires minar fine-tuning.
Generally within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.

OH flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Centffication Program

rev BSTR-180124

Additional resources can be found at these sites:

MASEES vl SIS e Y s

A GIPUE A 050 NTS A N BN
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4o

Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Lom ARovn e SR FERYART | [
: : Sub (a-h) w - : Entry
‘Bé‘CRZL?( 1‘45 (\Q\A"Q‘ Q’(* | Subcategory U\WW\IM\ L\Q,’\(,‘A .

I Email \WJ\NKL\WY\@ ‘A\N\W | Specxal Ingredients ,

Cicerone
Pro Brewer gBrewery Y z

Industry JDescribe W
Years \

Judging

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 Weissbier that is
good, but too bitter for style.

Flavor 13
v .
Mt L X, ;O Wheat Suhtle grainy notes
Hops y O OKfor style
Bittervess (31 i X X Woy too high for style
fementation (5. Xi__; [ Banana.Low Clove. Hunt of bubblegum

Bottle Inspection %

Malt " 0 Suew \/\

Hops o1} 1+ 1O 3
Fermentation a V/ {,HW\

Other PNJSBJ/ shiacel]

-

TEIEY I
Color ﬁ—‘—“—“—‘ {0 Head /l L L a
Clarity M Cl ot Retention / Lasting a Other
Other Texture
Flavor
None | M
Malt O— b | D w‘ﬁ‘l@bw&‘d‘/\ SWM’

C\f;l L ;) 4 \X 0 - / SW\\C} (M
ol a KRN

Hnrpg

Hops (. ) 1

Bitterness

Fermentation

CONSENSUS SCORE

may not be an average of
judge's individual sccres

_OO

Balance L m o
FinishiAftertaste L 1 ° rﬁ o
Flaws for style (mark .-M-H for all that apply) Other
Acetaldehyde Metallic
Nicoholic / ot Musty m
Astringent Oxidized Thin " Full Nare L " H
Brettanomyces / | Plastic Body ( a Creaminess O
Diacetyl V| Solvent/ Fusel carbo None L !u " Astr ( .
DMS Sour / Acidic nation = ngency - 0
Estery Smoky Warmth OJ.‘__.L_J ] Other
Grassy Splcy
Light-Struck Sulfur m
Medicinat Vegetal 1 Classic Example | f J‘J } ] | Notto Style
Fawless 1 ! x“ I ! 1 Significant Flaws
Wonderful 1 ] l\ i L Lifeless ]
Feedhack Provide comments on style, recipe, process, and drinking pleatra Include helpful st tions to the brewer. 119
V\o ~ex m%{’
Outstanding World-class example of style. m
Excellent fxemplifies style wefl, requires minor fine-tuning. !
Very 6ood Generalty within style parameters, minor Haws.

Good
Faiv
Problematic

Scoring Guide

Misses the mark on style and/or minor flaws.
Off Havors/aromas or major style deficiencies.
Major off flavors and aromas dominate

. (M l/\JrrM\,s
move %wmir\/ A mLEL

- g 2]

Judge Total

BJCP Scaresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:  https://www.bjcp.org  hitp/Ammmhomebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

'BJCPID

. &Rank !
:“ Email
Non-BJCP Qualiflcations
Cicerone O Rank
Pro Brewer & Brewery w@

Industry (] Describe
Judging &g 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.
I 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 i
o 13
Mt o1 X , O Wheat. Subtle grainy notes
Hops 30 s 3 OK forstyle
Bitierness O-‘———‘—x—‘ X Way too high for style

oL—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 Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style. h
Exceflent Exemplifies style well, requires minor fine-tuning.
Yery Good Generally within style parameters, minor flaws. ™~
Good Misses the mark on style and/or minos flaws.
Fair Off Havors/aromas or major style deficienies.
Problematic Major oft flavors and aromas dominate

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

Location Date
T e ; ______________ I, |Position Advanced to
Category# ; _E ys"z; g'/ ' infight MINLBOS
, Sub (a-f) A w ! Entry
‘ é&?ssfem e

' Spec»al Ingredients

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Waimth

overall 4

Feedback

Additional resources can be found at these sites:

X o

- IM "o low fo ruthiua L"/em.,.,
oL 0 Lo -+ &m‘/

oL x o _(leen

= s 9 - s
S x 2 & 2 & H
3238 g E £ 228 &

o Oth Head — H T Other
Britiont  Hazy  Opoque - ef Quick Lasting . 4

) Retention . Y} 1§ O

o 2
Texture 3o vp M

Hone L M

4 1:0fle lotes

CONSENSUS SCORE

may not be an average of
judge’s individual scores

|

La%]

]

-
3

O‘;"\ : JD
O'L* i o d A l’/{/’/ /Ob
o1 0 k”q G{m\

Ho(ppy Mu{tg

D"‘f x 7: Swee( bKCC//bv/ }"7 '\l_{(

%

20

Thin [ Rl Nore L L]
O Creaminess QJ,(__L___: O
Hone L M H )
a Astringency v ] 5
o ¢ | Other
Classic Example 1_x_|_1___|__‘ Not to Style
Flawless \‘L\ 1 1 j  Significant Haws B
Wonderfl ( \ o~ 1 i 1 i Lifeless 4
Provide comments on sMe reclphm(e and grinking pleasure. Include helpfuguggestions o the brewer. 190
é ~e 38 Lo
A

Judge Total

hitps.//www.bjcp.org

3191

http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
N T T T T e o i Advanced to
. Judge ‘ = Position
: b = - . MINLBOS
© Name G’m\s fo?TG”€(L, ‘ Categ"’y# £ S 3 225 | in flight
|BJCPID | sl A " 3
X ' =
| & Rank %595 oyl Rrewes ! . %ul‘:l)category Yae 2" T~ GVMPL/-‘U ‘ : PLACE
I 1 e of
Email brwcz@,wd«grbrom cer D ~Qas Spectal Ingredients : Yo
/ 777777777777777777777777 may not be an average Of
____________________________ AV crTToToT judge's indnidual scores
Non-BJCP Qualifications Botle Inspection. 1 ox
Cicerone 1 Rank
Pro Brewer E/Brewery ALWVER - B LI otHe )
Industry Z/ Describe 2 m boppropiote
Judging E/e Years None L [] H ‘
Malt ~: o g |
Hops oL x 1 O Lf\""lﬁﬁjﬁ'\ T
Scoresheet Instructions Fermentation , o 7
Use the scales to indicate the intensity of the primary attribute. o [i2]
Use the space provided to describe the primary attribute. Other Oridased.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the feft. Appearance _ W Tooppropete
Provide summary of beer and key feedback for improvement. 2 <2 3§ 57 2 zs _ g e
Assign scores for each section and total. £ 3 E S8 &= F 2R 5 &
Review with other judge(s) and agree on consensus score. Color 1L )( B B | Head gy I S| T 2
heet. . Brillant” H 0] Lesting €
Enter consensus score at top of sheet Clarity riltia ozy  Opoque o Retention ; ]
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.
None | N . c/u’
Flavor 13 Malt o 1y 1 O Q&L‘L oot
L4 . # N
Mah X ;O Wheat. Subtie grainy notes Hops o1 s SJ& J( Sl
Wops i 1 3 (0 OKforstyle ) i A
Bitemess ~1 1 X M Woytoahighforstyle Bitterness ~1 4 ; O L‘%‘ aecl o \a (- W}
Fermentation X ; 1 Banana Low Clove. Hint of bubblegum Fermentation OL " ) | D ‘J’Q (_,Q\—WQ o \ \/’
20]
H Mai
Balance - 4 ] \rfl " (Acﬁ Le (o —
B § ’
Finish/Aftertaste |1} O Ao =
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m -
BAstrmgent Ox|d|.zed Y L Thin M Fal Nane L ] H
fenanomyces Plastic Body X m| Creaminess ~: o1 | O
Diacetyl Solvent/ Fusel Home L M H . 7
DMS Sour / Adidic Carbonation 1 1 e O Astringency ~n, 1 1 O s
Estery Smoky L VI VR R—" O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal mem { o Classic Example | ) Ly | ;  Notto Style
Flawless TP | { | Significant Flaws
Wondorhd \ " ) L Lifeless 7 |
Feedback  Provide comments on style, recipe, process, and drinking pleasure. (ncfude heipful suggestions fo the brewer, ﬁ 9,
777777 o 50:\» %VZ’K'\AKR"( Oy
Outstanding World-cass example of stle. _
Excellent Exemplifies style well, requires minor fine-tuning. /: ML J"‘“ '{’ S 1‘7 L
6 L
Very 6ood Generally within style parameters, minor Haws. LQ - %; we ‘),- ( 2 L,‘(

Misses the mark on style and/or minor flaws.
Off Ravors/aromas or major style deficiendies.
Major off fiavors and aromas dominate

wel L Squ SI‘ \4’ f\!um Aél'/’ "’L"L

L JL*LQ- u—JL /LorL//LaA)Q/ Jé%l £ ’/)/och(A R
SOne  mnar ﬂ,wu/-/( ~ Judge Total

Additional resources can be found at these sites: hnps:‘/[vwvw‘bjcp.org http:/ A homebrewersassociation.org

w&ywﬁ

74 .

W}‘
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
TooTTToTTTTTToTonTROT T ‘/ S = Pasition Advanced to I ]
udge Name r Linden ‘ e ¢ - ) MINLBOS

J Tony van de ; Category# 2 .E‘ ‘:{\) wu% :‘*; in flight-

BICP ID : Sub (a-f) i - by N

&Rank  E2964- Certified Subcategory INT PR X o

. B out} of
Emait tonyvanderlinden@hotmail.com ! Special Ingredients f( >
- - T may not be an average of
o L ToomToommmmmTmTTmT T judge's individual sccres
Non-BJCP Qualifications )
Bottle Inspection oK
Cicerone O Rank P w
Pro Brewer O Brewery m
Industry (0 Describe .
Judging a Years None L M H .
Mait ~1F | J 0
AT .
Hops i 0 EEEsL ‘._,)
Scoresheet Instructions bn ML THL o f R EF - 1
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 0 2 = B
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. 2 -2 2§ 5
Assign scores for each section and total. £ 2 B8 5z
Review with other judge(s) and agree on consensus score. Color J_L¥.L__J_J_I ﬁ e 7
Enter consensus score at top of sheet. Clarity Brilliant © Hazy  Opoque & Other ,,‘{?
other _{20iA3IA. Texture
H 8 [EIT AT RS P
Example: How to fill in a Scoresheet el
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. yoe | " H‘
one H
Flavor 13 Malt ~ % | ;0 DOW
¥ - J R .
Nalt X ; O Wheat. Subtle grainy nates — Hops (}" o ] D %m&)kt
Hops 3¢ I O  OKfor style § " B
Bittemess (3.1 L X B Woytoa highforstyle Bittemess 1 ¥ i O _
e, =L — . s <. Erey Lo ol
Fermentation X (O _Bonana Low Clove. Hint of bubblegum Fermentation ol § # f‘ r’ P‘\ﬁ ﬁt}jﬁ . l !
4 20!
H M p
Balance Lo % | i
Dr S
Finish/Aftertaste "% 1 " O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic ]
Nlcooli / ot Musty m
Astringent Oxidized ’ e e
Brettanomyces Plastic e " Pt ol " "

- Body . 0O Creaminess ~1 % 0 Iy
Diacetyl Solvent / Fusel Yone L M H “F
DMS Sour / Acidic Carbonation ~1 1% | O Astringency ~ % | O 1 s

/et z

Estery Smoky Wamth %, 1+ O Other W A todlid

Grassy Spicy ! \-0\’&

Light-Struck Sulfur m
| Medicinal | Vegetal Classic Example (¥~ | i ! | NottoStyle

Flawless 1 & L1 i Significant Flaws 5
Wonderful | LA ] 5 Lifeless 0
Feedback Provide comments on siyle, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. 119
Ll
o B v Goad B AusST A

@ Workd-class example of style. - 'y PoA e

1’5 Exemplifies style well, requires minor fine-tuning. LA W m*\} 3 ) c' i\f\» o owd Ven ‘ 3

Q Generally within Style parameters, minor Haws. s 3 T S § !

an Misses the mark on style and/or minot flaws. %‘3‘-«&’ w_ O} ( {‘ oo w? & 7€, s LS é ;,X

§ Off flavors/aromas or majar style deficiencies. w " »{;‘,’"{’ 2 A, F s T

v Major off flavors and aromas dominate F1¥ {C" i‘"t wlla - ?3 b & i €\‘5 S

e — ) s N - ;
L ';mgfﬂ &y v e
§ o *,» " ]
. Wo cJmlge Total |~ =

BICP Scaresheet Capyright ® 2018 Beer Judge Centification Program
rev BSTR-180124
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Additional resources can be found at 1hese sites:

https://www.bjcp.org  http://wwmw.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
[ JTTT T TSTmmTemmmm P - Position Advanced to
Judge : o N MINIBOS
e (LS FLETHed ' Categoryt _4 El7¢6412g night
. :  Sub (a-) |
:BJCP ID = . !
| & Rank ¢ 22‘ (9 H ; Subcategory INTERATIONAL PHLE LA 6‘5[/1 g
! ¢ el o CONSENSUS SCORE
: Email ’? e\k P N 6 rL G A@’CHGQ-L" gw’ ‘\Ir SpeCIal Ingredlents ! may not be an average of
-------------------------------- SO oot s ommsmes oo Cs oo mm o judge’s individual scores
llon-_BJ(‘.P Qualifications = ©V Bortle Inspection &
Cicerone O3 Rank T
Pro Brewer @ Brewery /3(thers m
Industry escribe W
Judging Years None L z
Malt 1:] ! M«/ MJ"L ¢r Or~on
Hops o 0 /Q4 2 / 0
Scoresheet Instructions Lr H
Use the scales to indicate the intensity of the primary attribute. Fermentation . = s (/QM Qut o 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _
I character is absent, mark the circle to the left. Appearance Toappropriste
Provide summary of beer and key feedback for improvement. E < 35 2 £5 2258
Assign scores for each section and total. £ 8 E &8ss = 2 & 8
Review with other judge(s) and agree on consensus score. Color Ll 1 | 10O = Head 3¢ ; m} o 2/
heet. Brilliant  Ha 0, - et Quick Lastin et
Enter consensus score at top of sheet. Clarity rillian 7y poque A Retention i asting 4{_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.
Flavor 13 Malt QML.‘[ /lmcj,{’ - poa i
Mt o X O  Wheat. Subtie grainy nates - Hops \ X ; D Copen J‘p‘ LE/ Lo ‘P
Wops 1 v [0 OQkforstvle . : : 4 _/!
Bitemess 1 1 X . M Woytcohighforstyle Bitterness oA ) _&V()"" L L
Fermentation X O Banana Low Clove._Hint of bubblegum Fermentation L o c/é(,\ é,/ fe Zc{/t\s- ke~ / g
Hopay Moy et AT [20]
Balance | i O e
. § ' AR N - |
Finish/Aftertaste L™ d,f;( v/ilﬁ ’1‘ - §/.¢7 £ vl ffo
Flaws for style {mark L-M-H for all that apply) Other J
Acetaidehyde Metallic
Alcoholic/ Hot Musty M
:slnngent 0)udl}ed Thin N fult None L M H
rettanomyces Plastic Body ] Creaminess ~. 5 . ]
Diacetyl Solvent / Fusel Hone | N ] . 3 {
DMS Sour / Addic Carbonation . O Metringeney 1, 1 O E
Estery Smoky Warmth ~ 1+ (O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 L 3l i Notta Style
Flawfess L1 w1 L j  Significant Flaws
Wonderfud | 1 Ly | 1§ lifeless 7 |
Feedback Provide comments on style., recipe, process, and drinking pleasure. include heipful suggestions 1o the brewer, i Q
,,,,, . //v/a " foo o(O-A, o«vb—(f J‘/‘e )
LY Workd-class example of style. . 7~
2 Vk,,&«/ﬁé‘/\,«/vu L\_\L fW'pL«GV,/

coring Gui

S

BJCP Scoresheet
rev BSTR-180124

Exemplifies style well, requires mintor fine-tuning.
Generally within style parameters, minor Haws.
Missos the mark on style and/or minor flaws.

OH Ravors/aromas or major style deficiencies,
Major off flavors and aromas domiate

Copyright @ 2018 Beer Judge Certification Program

fb\‘/lh.‘/‘/‘ ;V?M Lp{l/]‘ﬁ C‘O/é‘«’—
ro /tqu. oA aldw )&;4‘%/ -

./ﬂb/ ‘v'll’ careet p:/{%;,\,, LA
(chodie dhdd G Lol 7 e

Additional resources can be found at these sites:  https://www.bjcp.org  htp:/fwww homebrewersassociation.org

Judge Total
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AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
T T 5 S o [Postion | [hddto
. Judge - : ' , H
© Name (.Hq"\s ‘FLCTQ"E{L . Category# :E‘. 75(_\, q (S ' j in {||ght
: op| ! © Sub (a-) |
BJCPID T U !
e ek zov ¢ Subcategory Creclh Vrem. Pale La%g .
: : CONSENSUS SCORE
: NG w ~ :
: Email %WA 18 M@W ()' | Specnal Ingredients . PV —7
------------------------------------------------------- judge's individual sccres
Non-BICP Qualifications ottle Inspection (1 ox
Cicerone O Rank
Pro Brewer &2° Brewery A @/C_{:%L m
Industry 1 Describe 2 oappeapiie
Judging Years None L '] W
Mall ) T « R & a,bd’“ oA
Hops o+ 1O 5411 . zend .
Scoresheet Instructions reSc 2 0. l O)
Use the scales to indicate the intensity of the primary attribute. Fermentation o L 10 Arestly [12]
Use the space provided to describe the primary attribute. Other S Ju (l ) f -
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. _ o
If character is absent, mark the circle to the left. Appearance _ bappropriate W
Provide summary of beer and key feedback for improvement. £ -8 2 £t 2 25 _ g
Assign scores for each section and total. f 8 E & 5= =285 a
Review with other judge(s) and agree on consensus score. Color (h( L a1 Head )Q_L_J_‘__L g —— 2
Briliafit  H 0 oy Quick Lasting ° er
Enter consensus score at top of sheet. Clarity rillal oy Opaque 8 Retention i asting [n| =
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L N
one
Flavor 13! Malt ~. br@i/\ L0~ gl C(/\ ('
v . ]
att X O  Wheot. Subtle grainy notes Hops D Tt e
Hops &1 | ; 0 OKforstyle | ‘ .
Bittermess 11 X W Way toq high for style Bitterness [ % M E— ju} el i \\‘]4\-— {1‘ ‘QC/
Fermentation X ; @ Banana.Low Clove Hint of bubblegum " .
o Fermentation 1 | IR (_LU l b o
H Mait
Balance I .
o s N , .
Finish/Aftertaste | L el 0 C{if A LQre (? »,U' o )’r\ ety T
Flaws for style (mark L-M-H for all that apply) Other J
Acetaldehyde Metallic
Alcoholic / Hot Musty m
- " Ioppropridta opropinte
Astringent Dxudl.zed Thin " Fall None L M H
Brettanomyces Plastic Body ] Creaminess [
- e Otpe—r»_ —
Diacetyl Solvent / Fusel None L M H
. {
OMS Sour / Acidic Carbonation 1 | vei O Astringency e x L O fs
Estery Smoky Wamth i 1 Q0 Other
Grassy Spiey
Light-Struck Sutfur m
Medicinal Vegetal Classic Example | L 1 1 | Notto Style
Flawless L | >F i ; j  Significant Flaws
Wonderful L | )¢ 1 1 ) Lifeless 7 |
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions 10 the brewer. 10
- . ﬂ_@‘—/ Wh N (C/O\«’ S G
Outstanding World-class example of style.
Excellent Exemplifies style wel!, requires minar fine-tuning. WL" L i /w‘;l’ \/, =l H L(‘ ST) —— ' \N'[ Q)‘L: ‘r& 3
Very Good Generally within style parameters, minor flaws.
ood Misses the mark on style and/or minor flaws. C L‘ "'L" | o ‘)\ fnn’ Ah\ 3 A’L p t'(» 020
Fair 0ff fiavors/asomas or major style deficiencies. \.
Problematic Major off flavors and aromas domknate U"L < ( MLILVO‘ t = u‘} L /M/{L" b a) Ul (‘
Judge Total 59

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

Additional resources can be found at these sites:

htips:/Awww.bjcp.org  hitp:/Avww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

) ooty J - Position hdvanced to
Judge Name Tony van der Linden : e X MINI-BOSL
v Cotegoryt _3__ gl ISUAYS|  inign
BICP ID subeh D = L
& Rank E2964 - Certi ' O Do /]
Certified '\ %u?category CZ@(—’H N \’Lﬁy\ ‘um !
. i {Spel of
ma 1 f : ONSENSUS SCORE
Emait tonyvanderlinden@hotmail.com ! Special Ingredients ! ¢
- s may not be an average of
- e T m e m T E e n T T judge's individual scores
Non-BJCP Qualifications .
Cicerone [J Rank Botle nspection g&
Pro Brewer (1 Brewery
Industry [0 Describe m Inépproprats
Judging I Years Kare L M o
Malt ¥ 0
B [
Hops 1 K | Lo PLoiix _ThM T ;
Scoresheet Instructions R R Vi :
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ—_R‘I_—J o % )47 JL 0 12|
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. _ -
If character is absent, mark the circle to the left. Appearance N bappropeste
Provide summary of beer and key feedback for improvement. g 5 5 2 53 2 =8 _
Assign scores for each section and total. £ 38 E 3 aa =225
Review with other judge(s) and agree on consensus score. Color h T a Head B "W R A A i [ ’
Enter consensus score at top of sheet. Clarity Bnlllam :gzg )Opoque D Other Retention Dick !ﬁ‘ng ﬁ Otfet ;( 5
L
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.
None L M QW
el 7
Flavor , A 13 | Mat o X i D 3 .
W1 X ] Wheat. Subtle grainy notes Hops oL X O AWETLE™L  Crodwye
Hops gyl 1 0O Okforstyle o . - r
Bitemess o1 X o M) Waytoohighforstyle Bitterness % OO (BN F Ly ;
F o X ; [J _Banana.Low Clove. Hint of bubblegum Fermentation jé O m@ 6&\‘ —% i b
H Meity - . [z0)
Balance L I ml' jm]
Di Sweet
FinishiAftertaste | Lo
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
- — foppropiate wm
Astringent Olldl-IEd Thin " full Nose L " "
zfetta:ry\:)myces zla;tlc — Body % a Creaminess ~ 1y 1 ‘S
iace olvent / Fusel None L (] K !
DMS | Sour/Addic Carbonation ' | K X Mstringency X 1 O [s
Estery - Smoky Warmth 2K O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample [ | ¥ ) | ) Notto Style
Flawless . 4 1 2 ) Significant Haws
Wonderful | L4 I I | Lifeless 7 |
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure. Include heipful suggestions 1o the brewer. ﬁo
o e NEe CuJo‘th&?f J F
CGuistanding - Workd-class example of style. S o Q o i-} "'f Crand ‘r, j i /‘ :s

Excellent - Exemplifies style wel, requires minor fine-tuning.

Very Good SEFA Generally within style parameters, minor Haws. s - N ST S o & A G Y L
Good BB Missos the mark on style and/or minor flaws. ‘N YT/ " Py Jﬁk’)"’ R e 3Ty wE :{

prttenatc IEREY W of oere it tonmte puile 0UT oF Pualk. 0035, B ST
- - YELRAE ST ATJ (35S 4 LACKS Sahie £ [:7

— . T pee
(\2\.\’)&\\ {Pwmex“ T - 57 Judge Total
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program P{O \»{]M 5 f;& i (:) T’Lé{% { L‘D

rey BSTR-180124 Additional resources can be found at these sites:  hitps.//www.bjcp.org  hitp://www.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

ured Version

Liam Ahearn
BJCP#: E1145

()

peer Judge
y

I|amahearn@australlanbrewmgconsultants com
" Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer {1 Brewery
Industry (1 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 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 . ] E
Wan 1 X, , 0 Wheat. Subtle grainy notes
Hops x5 ( i 0O OKXforsryie -
Bitterness X K Woy too high for style
Fermentation (5 X ;O Banana. Low Clove, Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

55 example of siyle.

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

Off fiavors/aromas or major style defidencies.
Major off flavors and aromas dnminate

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

Location Date
J N~ ; _____________ | Position Advanced to
i Category# ‘:,S D ‘E 6%5%99\ | intight MlNl.aosl
m ' Entyy

; Sub (a-f)

, Subcategory MM.: 7

, Bpelloun

of

CONSENSUS SCORE

: Special Ingredients

Boitle Inspection ok

may not be an average of
judge’s individual scores

hroma

¥
Malt ol (d\A [e QAS b\/\{)/ﬁO{/j
Hops ; Plorp\_
Fermentation o y, ,e NN . g
[i2]
Other ODW(*QOUWK’\ y Dot Aiee. N
H z Z : P € 4
:_: E E 5 ugn g £ g g’ 5 E
Color 1,1 Lo ! J{j Headl"x ! LCJ -
Clarity M O Retention |} = \533
Other Texture

Flavor

Nene L N

w1 e by

Sl

Hops . ‘ ! 1 C P/V\AM
Fermentation i _ O
Balance HOPL__DH & Md_!f' a
Fisidfretaste "\ ™ 0 F as \\Ac({\/\l\\-
Other
Thin ‘ ] Full None | ' ¥ H
Body a Creaminess ~1 | 0
Mone L MI H . : \
Carbonation a Astringency | ] |5
Warmth o_.___LA_J a Other
m Classic Example | ix 1 ] 1 Notto Style
Flawless L 1] | i | j  Significant Flaws
Wonderfl | 1 1 | ] ! ) Lifeless
Feedback Prvide comm lsonstyle recipe, process, and drinking pleasure. Ingiade helpful suggestions to the brewer.

AATIN L YA

l 400 n-ﬁ g H

= -

ImA

o MW,

Additional resources can be found at these sites:

Sthles (& Key Yo [iithe

https://www.bjcp.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
; T T e ; ______________ Position hdvanced to ]
é/ W’\/ , Category# g 'E é?f y 7 Q ; inflight MINEBOS
: " Sub (a- o [
‘BJCPID gl?éwlﬂ(  Su @f) 2 |
; & Rank X Subcategory ] { 7
. Email %a&uhx 4’@% f ﬁ-\» ! Special Ingredients | CONSENSUS SCORE
...................... e e e e e e e e e e e e e — e may not be an average of
"\ _B—jé;o- ;j’ﬂ‘ ti judge’s individual scores
on- ualifications ,
Cicerone O Rank Bottle Inspection & ok

Pro Brewer (i} Brewery WK

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

froma J

Uqu st a /,M /0o JudgeTotal

Additional resources can be found at these sites:

(v &o

https:/rwww.bicp.org

g

Industry {0 Describe Tnoppropeiéte
Judging O Years Nore L w [
Mall o1 1 O
Hops o 1 ¢ 1 & K- VO(C/IC r‘)/z /\ﬂkf
Scoresheet Instructions ‘é
Use the scales to indicate the intensity of the primary attribute. Fermentation r g x 12)
Use the space provided to describe the primary attribute. o6 j Jo ct
Add secondary attribute(s) intensity/description as appropriate. Other LAz 4
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 _ leapprapnate boopppriats
Provide summary of beer and key feedback for improvement. E.38¢%8¢. 2 g8 _ %
Assign scores for each section and total. 23 5E8as = 228 5 }
Review with other judge(s) and agree on consensus score. Color *I_A_L_u O _— Head - 2 é
Enter consensus score at top of sheet, Clarity Brillfant  Hazy ’Opnque o Other Retention Quick Lasting Other
1 < R N 3]
Other Tedure Mo va, I
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. Yoe M
Flavor 13! Malt . 7\ !
v i ; -
M oL X, ) Wheat. Subtle grainy notes HOPS O s
Hops 1 0O OKforstyle | : h /
Bemess L 1 X K Way too high for style Bitterness O ] 4004 é /f WraldsS
Fermentation (5 X [0 _Bonana. Low Clove. Hint of bubblsg Fermentation o e 0 /3
LY :
Hopay Moty W
Balance | \.{ i
D Sweet
FinishiAftertaste |y | "o
Flaws for style (mark L-M-H for all that apply) Other 3 . 4 goe ;
Acetaldehyde Metallic ‘
Alcoholic / ot Musty X m ;
Astringent Oxidized Thin " Fal Nane | N
Brettanomyces Plastic Body 0 Creaminess 5 )¢ 0 l
Diacetyl Solvent / Fusel Carbonati None L X Astr s
™S Sour | Acidic nation O ingency (1 X ~ 0 ]
Estery Smoky Warmth o_k_;_l 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal N Classic Example || 'S 1 ] i Notto Style
Flawless L | w4 L I | Significant Flaws I/
Wonderfl | | ‘0\' | Lifeless é '-l
Feedhack Provide comments on style, recipe, process, ang drinking pleasure InElude helpiul suggesﬁons fo the breyver. 19
& Outstanding Worki-class cxample of style. :
ER  Exceent Exemplifies style well, requires minor fine-tuning. -~
N VeryGood Generally within style parameters, minor Haws. SR
g‘ 6ood Misses the mark on style and/or minot flaws. - ;
3 Fair Off Ravors/aromas or major style deficiencies. G 87 A 3 qf )
Il Problematic Major off flavors and aromas dominate Faa G‘,‘j < / t‘

http:/fwaww homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
Judge Name Tony van der Linden ) = T g Position Advanced to
. Category# = {?\\v fL ; in flight MINIBOS
RICP ID ! P El DD o |intig e
&Rank  E2964- Certifi | Sub e 1™ 47
- Certified : O i, ALE. : W
 Subcategory Lilpar LS f PLACE
Email tonyvanderiind . 1 Gpelloun ‘ of &%
L v en@hotmail.com 1 Special Ingredients : CONSENSUS SCORE
.. T o T TR e e e e e e e e e e oo may not be an average of
- T Jge's individual scores
Non-BJCP Qualifications Bottl Inspect fuoges memBstseore
Cicerone O Rank ottle Inspection L1 ox
Pro Brewer {J Brewery
Industry 0 Describe m bhappropriote
Judging O Years None L M "I N S, i
Malt ~uw ' g et SN@L L pord
} , -
Hops (1 O 0 & ﬁ&‘%‘g}} L O
. t
Scoresheet Instructions . i
Use the scales to indicate the intensity of the primary attribute. Fermentation O¥ L — 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, 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 _ W
Provide summary of beer and key feedback for improvement. E .58 £ 3
Assign scores for each section and total. 2 2 E &8 5=z .
Review with other judge(s) and agree on consensus score. Color [ AR S | L a
Enter consensus score at top of sheet, Clarity BnEicml Hazy lOpmzue o Retention Quick ; : Losting i:] Other 5 —
Other Texture

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

Flavor 13!
Mat o X:‘ : O  Wheat Subtle grainy nates —
Hops g1 1 ; O Ok forstyle
Bittemess (i ; X K Way roo high for style _
Fermentation X, 1 _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
AMcoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.
Exceflent Exemplifies style well, requires minor fine-tuning.
Very 6ood Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair Off Alavorsfaromas or major style deficdencies.
Problematic Major oft flavers and aromas dominate

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

Flavor J

None L M
Malt O ‘*’ |
i ~ i = )
Hops o b 9 1 0 GN&W\“‘( 14“6 P | ¢
Bitterness o~ O | i P
: o
Fermentation D& 1 1 O P @J
Balance T "M o ROl Cielvrd \ nlEl
D $
Finishiiftertaste 5% i
- N s I S
other 0 gt ol 4tk
[Mouthfeel J o— —
Thin M Full None L M H
Body } o Creaminess ~1¥ | O i
Kone L L hed !
Carbonation O_L__A___ﬁ a Astringency ~u 1 1 O S
Warmth 095._1__1 O Other
m Classic Example | b S 1 } ;  NottoStyle
Flawless | . S I j  Significant Flaws i
Wonderful | L ‘?( i ] | Lifeless fo
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. 10

Additional resources can be found at these sites:

b (oW REF~ BT oo fumse
G ZolvEpl O Lladpint

4 [ X 4 ey
e AL EINT . (O P ¢EAE

Judge Total 50

hitps://www.bjcp.org

http:/Awww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
" Judge L | Mmoo b T
et . i
> Name (HIU) £LeETHE A ; j Category# -E 2201 g 2 6 . inflight -
' : + Sub (a-f) C = U Lty
iBJCP|D Ezrz 6L'( , : ,
;. & Rank ' | Subcategory CREAM ALE : 7
! pel of
! Email SRELVERC AR E’@W‘V(" -ten, ol SpecialIngredients ; CONSENSUS SCORE
e e e e m v e e T e e e . may not be an average of
judge’s individual s
Non-BJCP Quallfications Bt lnpecton  Bf e juoge s neicualscores
Cicerone O Rank ottle Inspection o
Pro Brewer C} Brewery A s
Industry [T Describe m
Judging T VYears g None | M [
Malt ) 1 10 / O
Hops L I ! [ow
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation . : vy _E /—0'/-*2 DML - { (o c/( 7 w3
Use the space provided to describe the primary attribute. Other g [ 'Pl—vr .
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 _ appepipte
Provide summary of beer and key feedback for improvement. E -5 8 £ 2 o8 _ B
Assign scores for each section and total. £ 8 £ 8 & = £ 8 5
Review with other judge(s) and agree on consensus score. Color ¥ 1 1 | Head
Enter consensus score at top of sheet. fari Briliont  Hary  Opeque - Retent uick Lasting Other ?
Clarity etention 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. N | "
one
Flavor 13 Malt . 1 J / /2% (/l« ot € L-«— ok .
Nt o X, ;O] Wheat. Subtie grainy notes Hops o ) | D /Ov Z/ (otm -
Hops gt L ;O OKfor style 3§ /
Bitermess (3.4 L X _ X  Woytoo high for style Bitterness i ! | D (DY)
fermentatbn 1 X1 [] _Banoro.Low Clove. Hint of bubblegum Fermentation o ) | D Ors fram S Z[ﬂ, o 5, }((
Hopay Maly 29
Balance a
Finish/Aftertaste e R 2 AR IATY GRON
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncohalic/ Hot Musty m
Astringent Oxidized Thin " ful Nare L " W
Brettanomyces Plastic Body | ] Creaminess - ¥ O
Diacetyl Solvent / Fusel Carbonatio el M H O Astri 5 lc
DMS Sour / Acidic nation - ngency L1 x | O I
Estery Smoky Wamth e 1 10 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ¥ 1 ! ) NottaStyle
Fawless | L\ | ] ) Significant Flaws
Wonderful | TRV 1 ) Lifeless é .
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 110
Ot o &/m«/l‘,/’c‘\rx ﬂé\—’\ N
Outstanding World-ci le of style.
nding jorkd-ciass example of style. ‘\’v( ‘ (/"\./‘ Z .

ZOé’ L "'L ‘\7(.-4- l l(—« /%

Excellent
S oo et meﬁ

Very Good
Good

Fair
Problematic

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

Off Ravors/aromas or major style deficiendies.
Major off ﬂavors ami aromas domlnale

D
z
El
3
o
£
S
]
(%]

S5 5

hutp:/Aaww.homebrewersassociation.org

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
:,, il;c;;e_ L ------- A \' _____________ ;/ T l D ----- - _____________ Position Advanced to I
. Name \mw\ '\QQVV\ w‘ : R -E \77 9%9 : in flight MiN BOS Z)C:
! : ' SUb (a-) - ' Entry " 5
:B;‘CR:""Dk E 45 Q/?/\f)(\ HQC« | Subcategory AMUP\ CoMn \M‘\/\Pﬁ’\' PLACE —

 enan L otunWngon @ et DOW\

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, 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 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 13
Wt o1 Xy ;O Wheat Subtle grainy notes —
Hops 3o ;O OKforstyle .
Bitterness (31 L X X Waytoghighforstyle
e X ; O _Bopano. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Aicoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy - Spiy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.
Excellent Exemplifies style well, yequires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair Off Ravors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

‘ Specaal Ingredients

Bottle Inspection

D

Mait

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfec! 4

Body
Carbonation
Warmth

Overall 2

Feedback

Additional resources can be found at these sites:

O

CONSENSUS SCORE

may not be an average of
judge's individual scores

’fl‘l Hay 0
Bifttion y ‘pcquea

Other

White

r‘—.

fvory

Head

Retention
Texture

“‘Mo\Uo IS Lovia

o , 0

V]

j C] (\/\ "P/VV\"

(o gd

ww/\}vJ
w (s"“‘u SWux 4~ D\N\n

leapproprivte
Full

Thin \ N

ST

None L

L} H

Creaminess O—L——\-‘——‘ [m]
Astringency Q_l_g 0

Other
Classic Example | ! ’ Il L 1 ] NottoStyle
Flawless | L A I j  Significant Plaws
Wonderful | ] Lifeless

v~ ' N . E[ S
hex Uil pobie o

https://www.bjep.org

iation .org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Judge - /] ¢ / = Position Advanced to r '
T = H
Name % 144 e LD, 1 | Category# E|/ 77 cféq C lintlight MiNBos
' : - ""' i C L
iBJCP ID : Sub {a-f) f s L
1
; &R - . . ‘
. & Rank = - ! ’ égeluacuat)tegory : .
. Email Ce F J«*%*W’{‘M_j | Special Ingredients : CONSENSUS SCORE
ﬂ{?@ p 9 '
_____________________ e e e e m m e = - .u.....>,,777*.._-,,,-,,,,,_-_-_;_—. maynotbeanaverageof
Non-BJCP Qualifications Qj judge’s individual scores
Cicerone [ Rank Bottle Inspection (3 ok
Pro Brewer §” Brewery _&L
Industry O Describe m approprte :
Judging O Years Kore L M k- /'-' 4/
Malt D 0. JTy'e
Hops 1 & ] ’/(0— _

Scoresheet Instructions Fermentati A/u; ﬁ S M 7
Use the scales to indicate the intensity of the primary attribute. ermentation R 7 [17]
Use the space provided to describe the primary attribute. Othet
Add secondary attribute(s) intensity/description as appropriate. el
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 g Ioppmpriats

Provide summary of beer and key feedback for improvement. 5 - B % g g 2 = 8 g

Assign scores for each section and total. E 8B & 8 5=z = 2 3 E 3 o ]

Review with other judge(s) and agree on consensus score. Color Mt 1 1 1 10 Head .| L@ 1 D R 7

Enter consensus score at top of sheet. Briliant  Hay  Opague Oth Lnsung Other v
Clarity L [m] Retentlon LT 3l

Other Texture /7 ¢ & f{u' ,C;

Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is m
good, but too bitter for style. = FA
Flavor 13| Malt a &F’ ﬁ{ ;?i‘t s FolaN”

L4 ~‘KA
Nt o X ;O Wheat Subtle grainy notes HOPS a
Wops i 1 i[O OKferstyle j A
Bittemess (1 L X ;X Wey too high for style Bitterness m
Fermentation  (~, X i O Banana. Low Clove. Hint of bubblegum Fermentation o
Balance s
- D Sweet
Finis/Aftertaste | il
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m
Astringent Ulldl’led Thin M Full None L M H T
Brettanomyces Plastic Body X a Creaminess ~i1% 1 1 O b @
Diacety! Solvent / Fusel Kone L ., /
DS Sour/ Adidic Carbonation OJ_.\_l_A_J [m] Astringency O_%l__J ad |5
Estery Smoky X Warmth Y10 Other 7 9%
Grassy Spicy
Light-Struck Sutfur m
Medicinal X | Vegetal Classic Example | 1 of 1 1 | NottoStyle
Flawless L ] é ] L | ;  Significant Flaws
Wonderful | 1 ) 1 1 j  Lifeless 7 N
Feedback Provide comments on style, recipe, process, agrinking pleasure. Include heipful suggestions to the brewer. HO
kS Outstanding World-class exampie of style.
= Excellent Exemplifies style well, requires minor fine-tuning.
ol VeryGood Generally within style parameters, minor Haws. ™
g Good Misses the mark on style and/or minor flaws.
S Fair Off flavors/asomas or majer style deficiencies.
Il Problematic Major off ﬂavuls and aromas dominate

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

Additional resources can be found at these sites:

o4

http://www.homebrewersassociation.org

Judge Total

hrips://www.bjcp.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Judge Name Tony van der Linden ST -3 —————— - ' TPosition Advanced fo
D ! Category# I~ in light MINIBOS
i P ‘l
- v - Ent
&Rank  E2964 - Certified | Sub (a-f) _ﬁ_’ » v 5
Emal  tonyvanderlinden@hotmail.com | subcategory € TECI !
A ' ou . of -
- e N ‘ . Special Ingredients ' CONSENSUS SCORE
. — - e e e e e e e e i e e e may not be an average of
. ) . . judge's individual scores
llon-'IUCP Qualifications Botte nspection OK A Lyt Lo il
Cicerone O Rank ¥

Pro Brewer 00 Brewery

Industry 0 Describe Tagpropicts
Judging O  Years Nore L M b ey
£ e
Mat 1 K Lo WNeERe
" 2 Lot :
Hops L %! g ep5Tet AEe -

Scoresheet Instructions B S V2
Use the scales to indicate the intensity of the primary attribute. fermentation . X | e e [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

If character is absent, mark the circle to the left. Appearance _ W

Provide summary of beer and key feedback for improvement. 2 oz 8 H 2 z8 _

Assign scores for each section and total. = 3 E S & i, 2 8 8 &8 =

Review with other judge(s) and agree on consensus score. Color ‘A L1 _ Head ‘K. L1 )

Enter cansensus score at top of sheet. Clarity Brllligl Hozy  Opoque 13 Other Retentlon' Quick Lasting Other 5 -

1

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. o | M Wt . L o
Flavor 13 Malt O;f I ;O im0 F o Al o

. 3 - 1 B ?
Mt o1 X, ; O Wheat. Subtle groiny notes Hops e 1O 140 Y DR L Vs
Hops L I ;O OKforstyle y ! ) LT e
Btemess oo 1 X K Woyroohighforstvie Bitterness 5. VAR R S LS o
ot X ;0O Benana. Low Clove. Hint of bubblegum Fermentation oLx | O &.“1”{?"\‘( (; s j %fr« )
Hoppy Malty 20
Balance | - 1 O
D Sweet
Finish/Aftertaste L X. " O
Flaws for style (mark L.M-Hforall that apply) Other
Acetaldehyde Metallic
cohalic Hot Mus Mouthfeel ,
Astringent Oxidized Thin N ful None L M oo
Brettanomyces Plastic Body % O Creaminess ( O oy
Diacetyl Solvent / Fusel Nore L N M v e
o Astringen i |5
oS Sour 1 Acdic Carbonation o o X | D geney oL 41 O
Estery Smoky Warmth o_,h‘ﬁ___x___) O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L 70 ) 1 1 | Notto Style
Flawless [ 1 ] 1 J  Significant Flaws
Wonderful L 1 L 11 lifeless —-}
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions 1o the brewer. W
/ P - . 7
SEOT pood GER 3 A B
[N Outstanding Workd-class example of style. { PG < s A ; o e i r’ g
'T_-—i Excellent Exemplifies style well, raquires minor fine-Wning. 8 ‘ m{\! k.,"' EXIRY 0“’2 ID'L“‘ LA $
B8 very6ood Generally within style parameters, minor flaws. o w0 P g™ A ot Ié Tj "1«"3 7 oaf, e el
g’ Good Misses the mark on style ard/or minor flaws. B ?%'L‘e ek > H‘i‘ = WU“& i“ = B
.;.6) Fair OF fiavors/aromas or major style defidencles. w:l‘f m‘ G e ;6(:;? o x’:f. 6 O %, ;53:
L% Problematic Major off flavors and aromas dominate

BICP 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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ikl el
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
Judge - :’ - = " [Position Advanced o
" Name (/HWS { WTCHG{L j Category# ;\ _E- 88 \ q S-— " intight MINI-BOSI
X . Sub _f) I~ w ! Entry
BICPID =77 LU | :
| & Rank C Z b | éget")castegory (zec »\ P (t Lﬁ‘%{b” : ‘3
' i out X of
' Email @&EWC“&QWWLE«JEWINP‘LQ(Z‘/ ' Special Ingredients | CONSENSUS SCORE
- may not be an average of
"""""""""""""""""""""""""""""""""""""""""""" ju;ge‘_: indvidual scireg
Non-BJCP Qualifications

Cicerone {1 Rank
Pro Brewer O Brewery Accher
Industry O Describe
Judging O Years ¢

A=y

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 Weissbier that is
good, but too bitter for style.

Flavor m
Wt )(t >‘ (3 Wheat. Subtle grainy notes
Hops gyl 1 O OKforstyle
Bittemess (.1 ) X K Woy too high for style
F oL X j 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 Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spiy
Light-Struck Subfur
Medicinal Vegetal

8 Outstanding World-class example of style.
E Excellent Exemplifies style well, requires minor fine-tuning.
B2l VeryGood Generally within style parameters, minor flaws.
? Good Misses the mark on style and/or minor flaws.
v 5 Fair 0ff Ravors/aromas or major style deficiencies.
8 Problematic Major off flavors and aromas dominate

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

Bottle Inspection  [J o«

hroma

None L M

Malt L ) 3 rvwﬂﬂ
Hops Ol(\/ 1 | Low Lap Cro A

wlen . 7

Fermentation 1 ¥ ;0 So !-v-ux('// L;L’

2]
Other
Appearance T
z g & . 2 o
s3Eziz Eg2s2
Color - I R | o Head '}4’7_‘_._1_ 0 —
E &1 i G r
Clarity w a Retention i x lostns &5 ’ (3 3]
Other Texture
None L M
Hops Ol | | D SO 2}00»( Ip\\(.,L
Bitterness ! ;O Hew} b:“u-w
Fermentation (. 0 e / /‘H(,(_ M‘c‘\u’f . }3 -
Balance T | ;(m? 0O s~ . Mbl+?—~ stede
riskeraste "L ™% o Lide fiodl o HL <
Other S/r\a L}’ LoV oreln~ L’\UJJL«\‘\-U'\A~
J U
Mouthfeel - —
Thin ] Fult None L ] H
Body ¥ 0O Creaminess ~bne 1+ 1 0
None L N H . 3 [
Carbonation R a Astringency % 10 ]
Warmth  ~ oy O Other
m Classic Example | 1 ' 1 1 ;  Notto Style
Flawless | | 3, 1 i | Significant Flaws
Wonderful L1 % 11 Lifdess 7/ |
[10

Feedback Prwldezjrznents on style, recipe, process, and drinking pleasure. include heipful suggestions to the brewer.

Hase greed Lo refetis

/OWJ./;»L\— ((:'LOAV{‘!"\ J/QU

Conidide e LPlow il Fediccno( aphe

(/‘ ljl' W?Ohw //OWUMM rvem o

gé&f&e

[s ((.7'(,\5

/u C\ré‘v\ (’/LA.L‘\ L '\‘k [ '\’v"\p
ke Lo A
Additional resources can%‘f-;afn/t:(at these@el:-a.h'nps /twewrw bicp. o\v'g

gL

Judge Total 0
lewp belows 7570 C
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Liam Ahearn
BJCP#: E1145

'm)

Beer Judge
k"

liamahearn@australianbrewingconsultants.com

Non-BJCP Qualifications -
Cicerone [J Rank
Pro Brewer [0 Brewery
Industry [0 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 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 ;
.o 13
Ml o X, ; O Wheat. Subtle grainy notes
Hops oyt L 1O Oxforstyle
Bitterness 1 X X Way too high for style
Fermeatation X O _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Nlcoholic/ Hot Musty Jf
Astringent Oxidized J
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
World-class example of style.

Exemplifies style well, requires minar fine-tuning.
Generalty within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.

Off Ravors/aromas or major style deficiencies.
Major oft ﬂavors and aromas dominate

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

v Sub (a-f)

? Subcategory C ;

Ao TS

Version
Location Date
f & hed | Position Advanced to I
CBIEQDry# E S 9 9434 I i fllght MINLBOS
& ;

2

, Gpellc

1 Special Ingredients

of

Oox

CONSENSUS SCORE

may not be an average of
judge's individual scores

Bottle Inspection

hroma

Malt
Hops
Fermentation
Other
Appearance
Color
Clarity
Other
Makt
-z
Hops 0
Bitterness m)
Fermentation C] B
Balance Hnruu ’Muluf O
Finish/Aftertaste | | =
Other
[Mouthfeel J b e
Thin M Fult Nane L ‘ L] H
Body l [m) Creaminess ~1 ~ | O
None L M H . ‘ 3
Carbonation OJ_LA—J | Astringency x ;O [s
Warmth o_\__A__l._l O Other
m ClassicExample (1 | L ) Notto Style
Flawless | 1 1 1 1 ) Significant Flaws
Wonderful | 1 1 L I J Lifeless ]
\

Judge Total

htips://www.bjcp.org

Additional mscumeva%be found @t these sites:

of— Qf 2.0\
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Judge j/ f - Position Advanced to
. . . MINLBOS
© Name /Fﬂ WL vory ‘ ' Category# E ﬁ 9 l{ ?g in fight
‘ | - Q w C
'BJCPID : 3 Sub (a-f "
: & Rank y 7 : : gget'?ocg)tegor)’ o
. Email _&fﬁ/ﬁ_&‘f“ﬁfﬁ&l{' o | Special Ingredients ' CONSENSUS SCORE
Ve o L e e e e m e . o }6‘ _________ . T o may not be an average of
Non-BJCP Qualifications ot ’ judge's individual sceres
Cicerone O Rank ottle Inspection  &Lox
Pro Brewer (X Brewery _[l//)
Industry (3 Describe m
Judging O Years None L M H L
Mait . R ( Joa Pl‘b 4«4} t /’f/
Hops o131 ﬂ _Mﬂ___fﬂ)_ﬁ___
Scoresheet Instructions , 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (. e S 0/ Cé/ [12]
Use the space provided to describe the primary attribute. - 4 Ve
Add secondary attribute(s} intensity/description as appropriate. Other M” lé_ﬂ_/i e ﬂ L2
For "Fermentation”, consider esters, phenals, etc. 5&&/{’ ms
i character is inappropriate for style, mark the box to the right. — . ) )
if character is absent, mark the circle to the left. Appearance N Iapgropriate inafppprinte
Provide summary of beer and key feedback for improvement. £ .32 ¢ 3 : 2 = 3 [
Assign scores for each section and total. E3ESEE ] .§
Review with other judge(s) and agree on consensus score. Color L1 1 1 0] Head 1y 1|
Enter consensus score at top of sheet. ) Brilfiant  Hazy  Opoque Other Quick Lnstmg Other
Clarity | Retention |_T_l 3
v oy cord plagl, o Sis i,
Example: How to fill in a Scoresheet QUJ e /: $hy'a
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yo | "
one
Flavor 13 Matt oL Y d M
. - X v
Wt oL )(T ;0] Wheat. Subtle grainy notes — Hops D [E: J
' ot—x—' &
Hops 3L L O  OKfor style | %
Bitterness L X _ X  Waytoo high for style Bitterness O_L__L_K_J [l ‘:""’g! ( g
oL X 4 [0 Banana. Low Clove Hint of bubblegum Fermentation . @) ]
ok — &
loppy Molty
Balance | ¢ 1 O
Dn §
Finish/Aftertaste | X "
Flaws for style {mark L-M-H for all that apply) Other _&w/ /73 pfoffg‘ qwd — CAy 06}' P/
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized R Tin " - Nove L " ]
Brettanomyces Plastic X Body O Creaminess x a S
Diacetyl Solvent / Fusel Carbonatl Nore L 5 [ Asti s
DMS | Sour/ Acidic o= -’ ngeny oLe——— o
Estery Smoky Warmth o~ ¢ 1 1 O Other /o P §:5z~-4
Grassy Spicy
Light-Struck Sulfur m
Medicinal x Vegetal Classic Example | L 2 ya i I ; NottoStyle
Flawless 1 L I y¢ 1| SignificantFlaws (
Wonderful ¢ I N 1 i ) Lifeless
Feedback Provide comments 7 style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. ﬁ
, 0nke, /o reetoyp DAS
Outstanding Workd-class example of style. o/
Excelient Exemplifies style well, requires minor fine-tuning. } E’;}Ifo (i1 / md&d gt f <1
Very Good Generally within style parameters, minot Haws. == o 'f fr
Good Misses the mark on style and/or mino flaws. A f ¢r 6 ‘&ﬂ»ﬂ ?L‘; IAS
Fair Off Ravors/aromas or major style deficiencies. _é ," / A P r ,j.vZa
Problematic Major off flavers and aromas dominate

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

Additional resources can be found at these sites:

‘e /R

i Thyle

https://www.bjcp.org

1L

%,

hnip:/Awww.homebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
N ; ~ - , Position ‘1 Advanced to I
Judge Name Tony van der Linden  Category# 2 B u - m_gu (8 L intight MINLBOS
, ¢ . = L % i
i BICPID " Sub (a-h ® - o Ly a b
: ! S A, R oy :
| &Rank  E2964- Certified | Subcategory S &Sk ERQ RALT |
H 3 Spell out : of
Emall tonyvanderlinden@®hotmail.com | Special Ingredients X CONSENSUS SCORE
- S S may not be an average of
\HBB-TJCPﬁaIm?ﬁons —_—— . judge's individual sccres
Cicerone O Rank Bottle Inspection (0 ok
Pro Brewer 0 Brewery
Industry O Describe m
Judging O Years None ¥ LS o PP
Mt X g AL CA Y OO MRS LRt T
Hops oL X 1 O e Dxe .
Scoresheet Instructions iy T P gowal 7 i
Use the scales to indicate the intensity of the primary attribute. Fermentation . £~ 1 1] . pOvte (J ﬁ}{
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. - } R
If character is absent, mark the circle to the left. Appearance _ W‘" Inapprpriote
Provide summary of beer and key feedback for improvement. E - 528 £ 3 2 28 _ F o
Assign scores for each section and total. 2 8 £ 8Saa £ 22 8 &5 .«
Review with other judge(s) and agree on consensus score. Color ‘ﬁ T TR S S R i | Head L a 5
Enter consensus score at top of sheet. Clarity rjliont  Hazy  Opoque a Retention Qlick Lasting 8 Other _
L% ] B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13! Malt
Nakt ) O Wheat. Subtie grainy notes HOPS
Hops g1 . 1+ 10 OKforstyle
Gitemess o1 1 X ¥ Woytoohihforstvle Bitterness
: y . ) 7
Fermentaton X, O _Banana.Low Clove Hint of bubblegum Fermentation | % ' O ‘ L -
H Maolty . I
Balance L P o
b Sweet .
Finish/Aftertaste "L S 't O _{afbat ot
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic / ot Mus Mouthfeel :
Astringent 0 'dl'y d .
ringen xidize Thin N Rl Nore L " H
Brettanomyces Plastic L Body % o Creaminess + )
Diacetyl Solvent / Fusel carbonation ™" L N W - i s
oS Sour  Acidic nation o131 O ngency o} 1 O
Estery Smoky & Warmth  ~x m) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 ¥ } J NottoStyle
Flawless | 1 % 1) Significam Flaws —
Wonderfl | 1 ¥ i | Lifeless "y
7 .
Feedback Provide gmmems on styje, recipe, process, and drinking pleasure. Include helpfut suggestions to the brewer. h-d
iy ’ kY - A : -
B /, DEAT G K FETR ican) IFE
Ouistanding Workd-class example of s&ie.

Scoring Guide

Excelflent
Very 6ood
Good

Fair
Problematic

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

Off Ravors/arcmas or major style deficiencies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright & 2018 Beer Judge Certfication 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

;’ Jud o . ‘ » . Position Advanced to
: r:llar?‘: U’{(\S FLWCWE(L ; " Category# __IZ__ .E- (‘rz?gq g C Lintight MINI-BOS
; . Sub (a-f) -

:BJC = ;
P& RPaL[i CZ?,VLR ' ! Su?categoryC?.écc\. ?W P ( i

X Email W@/’ A {/HG(‘/ WW\\JV (,0~| Spemal Ingredients CONSENSUS SCORE
R SO may not be an average of
Non-BJCP Qualifications g judge's individual scoras
02-‘ cerone [ Rank Bottle Inspection B/x
Pro Brewer P _Brewery MECAIER
Industry g/Descnbe m

! Entry

of

Judging Years None L ] ’ ‘
Malt ) | ) O oo~ e pre \i ~
Hops L | o lew ¢ 0{)") A
Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation ot o WZ_

Use the space provided to describe the primary attribute. Other g\,HLA Sno l(,(, L BQ(.-J-\
Add secondary attribute(s) intensity/description as appropriate. 7
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 Tappiope leappeupricle

Provide summary of beer and key feedback for improvement. E o B g § 5 2z _ g 3
Assign scores for each section and total. 2 38 &8 5= = £ & 2 a -
Review with other judge(s) and agree on consensus score. Color X Lo 1+ 30 T Head ] — 2-
f sheet. Srilliant  H 0 ey ick Losting
Enter consensus score at top of sheet. Clarity rillian ozy  Opoque o Retention uic | =
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 M i
Flavor 13 ] Malt ‘ | SQM ,@w &u—u)(’ et
¥ - 4 R
Matt ol X =) Wheat. Subtle grainy notes HOPS | ) | D 6_@(L _y#‘ LA
Hops )L L ;O OKforsiyle : y - R -
Bttemess 1 1 X X Woytoahighforstyle Bitterness 1 ! ) O [V S L‘\ ‘\'7'2,\”\0
Fermentation X ; O _Banana.Low Clove. Hint of bubblegum Fermentation ‘ ) | D (:u L."{& (M‘( . ‘ ch tLQ- /é
O v 20
H Mo ;
Balance " B e M%
o [s d .
Finish/Aftertaste | L™ c @WW’“‘L(?’ o ot 1 T e
Flaws for style {mark L-M-H for all that apply) Other LI H-cr_uVW . s iw“ﬁ L"L § bwoue ) (L.,k :,L,
W, [4
Acetatdehyde Metallic T
Aconolic/ Hot Musty Mouthfeel
Astringent Oxidired Thin " - Nore L " i
Brettanomyces Plastic Body > ; O Creaminess et m|
Diacetyl Solvent / Fusel Carbonatio None L O Astringen 0 5 ( <
DMS Sour/ Acidic nation oJ-x—l——i ngency o1y 1 ,
Estery Smoky Warmth o~y 1+ 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | I S| ] _i NottoStyle
Flawless | 1 See | ] J  Significant Flaws
Wonderfl | L5 1 L i Lileless 7(_
Feedback Provide comments on style. recipe, process, and drinking pleagure. Include helpful suggestions ta the brewer. 110
JHe gl Ao T 72 -
P Outstanding World-class example of style. 4
E Exceflent Exempiifios style well, raquires minor fine-tuning. J/'y LL Lo ':(o" L4 “ ZS—“"'O /“'7/ ¢ L\Z "C (9"’/"(
Bol  VeryGood Generalty within style parameters, minor flaws. é °
E’ Good Misses the mark on style and/or minor flaws. 'év(' fone Jcor < - Tnop
3 Fair Off Ravors/aromas or major style deficiencies. / g /a\,' S g2 Gt ‘/F) P %L/ Fl P
4 Problematic Major off flavors and aromas dominate [4 - 7 =
”‘7@ wov [ A c&- % ~ SA C‘\Ah&‘h\«
.,L —v v
Sor e /0_,./ ~ R m&(/v La,»v - Judge Total 20

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  hitp:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
;/ Judge e N :' [ ' Position Advanced to
" Neme é&’ Nﬁft wo : § Category# E- ].}J ¢‘))S-— infight MINI—BOS[
. ! . _ o ¢ En
\BJCPID ! ; Subfa-h o
. & Rank / : égﬁbcategory '
t [ Il ou of
© Email /lCC AML'J' @{M ! 6“"’\' | Special Ingredients ‘
R A A e may not be an average of
Non-BJCP Qualifications ‘ judge’s individual sceres
Cicerone [ Rank Bottle Inspection [ ox

Pro Brewer Q Brewery _M____.—

Industry (0 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 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|
ot o L xy | O Wheat. Subtle grainy nofes
Hops gyt ! i O OKforstyle
Bitteraess (. L X K Woy too high for style
o X s Banana. Low Clove. Hint of bubblegum

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

hroma

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl KL | Solvent/ Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.
Excellent Exempifies style well, requires minar fine-tuning.
Yery 6ood Generally within style parameters, minor Haws. ~——
Good Misses the mark on style and/or minor ffaws.
Fair Off Ravors/aromas or major style deficiencies.
Problematic Major off fiavors and aromas dominate

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

Malt
Hops
Fermentation ?ﬁ?
Other /
-
E . 5 %% 2 o 8
325328 s s
Color-lj(llllﬂ Head p_1 1+ 1 0]
} Briil Hary  Opagque Quid Losting .= Other
Clarity O Retention a B
Other Texture
None | M
Malt O N\
Hops i M 0 D
= 7
Bittemess . e 1 2D M"L k M@"\(C&z A "~
Fermentation =} 3 / / ¢, "f :
Hoppy Mnhy : ! [56
Balance | ¥ =]
It
Finish/Aftertaste | e & / 7 .ﬁv‘w;'
Other
Mouthfee — -
Thin M Fult Kone L ]
Body a Creaminess O_l_L....*_.J =] z
L : ,
Carbonation 'ry H o hstringeny i gz 1 O E
Warmth 04%1_1 [m] Other
m Classic Example | t 5< 1 1 ; Notto Style
Flawless | T 1 1 J  Significant Flaws 6
Wonderful | V4 L1 Lifeless
Feedback Pruvldemmmenlsonstyle fecipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. W
4/ rtesre 4&)//{

behile

{//)/*( ) Mwmr

Jo st l/;f

Judge Total

Additional resources can be found at these sites:  https://www.bjcp.org  http://www. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location -73 E 5 4 3 S Date

Lo Aoy o P oapra gl [T [
' < ‘ + Sub (a-f) = — |ty
,BiCRPaLDk E\ \ A‘S QJWX’\("& 00\ , Subcategory _| N‘ MIM" He/ ‘.&Q

e LOMANL 0N [Big i | DO

Special Ingredients

CONSENSUS SCORE

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

Non-BJCP Qualifications Bottle Inspecti
Cicerone Rank ottle Inspection L] ox
Pro Brewer Brewery
industry (J Describe m looppropsicte
e B Sw wihs
Hops Cﬁll L y d
Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation . L S : ﬂ;’ f12]
Use the space provided to describe the primary attribute. N Ak /h { NV U‘ V\
Add secondary attribute(s) intensity/description as appropriate. Other P\ E \' \m + OD rp\
For “Fermentation", consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. - s
If character is absent, mark the circle to the left. Appearance _ Tapgiopriete opppnicte
Provide summary of beer and key feedback for improvement. E 8 2 5 Y 2 = 8 g
Assign scores for each section and total. = f g 8 & i[ £ 288
Review with other judge(s) and agree on consensus score. Color L1 10 5 Head ..+ : | [} - ‘ E
t t top of sheet. Br!llum Hay 0 ey Quick ! Lasing *~  Other
Enter consensus score at top of shee Clarity Y pague 0 Retention asting 0 j—:;
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. . \O
Flavor 13 Malt | S \)
! ’ heat. Subtle grainy notes — H
Mk o1 X, ;g Wheat ops
Hops  po i O OKforstyle §
Bitemess .1 X M) Wy too high for style Bitterness . [ I 10 0‘3&')
Fermentation (5, X O  _Banane. Low Clove, Hwnt of bubblegum Fermentation C( . bm\ ‘ ‘
T
b 129
Balance 1% L *nu? & pé SA& 0 >\&
. D s a -
Finish/Aftertaste | x Wills! U\ o I/\\ A7AN
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m ;
- — Iaoppropriste Trppraprinte
Astringent Oxidized Thin N ’ Mt Nore L " W
Brettanomyces Plastic Body o Creaminess - \ O
Diacetyl Solvent / Fusel Hone L ] H |
" Astringen O_]‘___{___] 5
DS Sour/ Adidic Carbonation "ot O ngency = -
Estery Smoky Warmth o»_,__L_A w] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | I I 1 I ;  Notto Style
Flawless | 1 1 1 1 ;  Significant Flaws
Wonderful | 1 1 I 1 ) \ifeless ]
Feedback [10
Outstanding World-class example of style.
Exceflent Exemplifies style well, requires minor fine-tuning. \
Very 6ood Generally within style parameters, minor flaws. d\ \ )
Good Misses the mark on style and/or minor Maws. Q \-(-\ R Ow w
Fair Off flavors/aromas or majof style defidendies. .X—-P
Problematic Major off fiavors and aromas dominate \M m i /W\n Qé{ W\ O V‘\Q"

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

Additional resources can be found at these sites:

N2 B

b N

M
1

https://www.bjcp.org

Judge Total

http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Pro Brewer (0 Brewery

hroma

Location Date
. ! T T aM—/————— i, Positi Advanced to
Sudge Name Tony van der Linden | Category 2 = % T ol MINI-BOSL Ny
= ; in flight ~
BICP ID : Sub (a- . & - ‘ Entry \6 s !7
& 964 - Certified : gu?category H‘K Py S2 e, € © PLACE “
1 (Spellouty

Email tonyvanderhnden@homail.com | Special Ingredients l% CONSENSUS SCORE

T . e ! may not be an average of
IIon-RJCP QuW - T * Botte nspect . judge's individual sccres
Cicerone O Rank otlle Inspection ﬁ‘“

Industry [0 Describe trappropéts
Judging O Years None L L] L T PN
Mt o R 0 CRDNMSNTRTME. - foty -
Hops o £ ) O HEEGa ~
Scoresheet Instructions N Ll -y
Use the scales to indicate the intensity of the primary attribute. Fermentation . .S SRR C\‘ﬂ( fd ALY 1 f2l
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ M"""m
Provide summary of beer and key feedback for improvement. g - 5 2 ] z 2 =z 8 _
Assign scores for each section and total. = 2 E 2 82 = £ 2B
Review with other judge(s) and agree on consensus score. Color F [} — Head < . . | | 0O _____ R
Enter consensus score at top of sheet. Clarity yilliant  Hazy ‘OPﬂqUE g Other Retention Quick lnsnng -x- Other J —
&—L—l [ S Iz
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 u
— i 7 4
Flavor 13 Malt 1 X | 10O L i
L - * - .
W o X, ;O Wheat Subtle grainy notes Hops o *, | D Mc&%& L.
Hops oL I ;O OKfor style . : . P
Bitterness (L { X XM Woy too high for style Bitterness o l{ i ﬁ ‘} N\‘ ;_J k i E“; j
f oL X ;i O Banana Low Clove. Hint of bubbiegum Fermentation o "; | o ‘ i
20)
H Mot 20
Balance L % | io
D A Sweet
Finish/Aftertaste |7 )
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Ncoholic / Hot Musty Mouthfeel J
- " Iapprepriate Ippropricte
Astringent Oxidized Thin " ful None L " H
Brettanomyces Plastic Body ] Creaminess é O Z
Diacetyl Solvent / Fusel Carbonati None Astri g is
DMS Sour / Acidic hation O'L"_L—L] o ngency O'l—'?(_—'J B8
Estery Smoky Warmth 0 Other
Grassy Spicy
Light-Struck Sulfur v m
Medicinal Vegetal [ Classic Example L ! L ) Notto Style
Flawless 1 | L I ;  Significant Flaws !
Wonderfd L1 | s 11 Uleless L
Feedback Provide comments on style, recipe, process, and drinking pleasure. fnclude helpful suggestions 10 the brewer. 10
e
R ME v 8 REQL Rl SMUE
[N Outstanding World-class example of style. N (1 a’“ 5 5 —
2 Exceflent Exemplifies style well, requires minor fine-tuning. 8’ 'L\ m QN ‘9\31&'\"%74\‘ b ‘N "'tkL
QD Yery 6ood Generally within style parameters, minor Haws. r n £ m$ T D 9 F ™
,;m Good Misses the mark on style and/or minor flaws. 3‘)" F ;‘/\’661 vl A c \{ A W
5 Fair Off Havors/aromas or major style deficiences. ﬂ‘&m LoD 1< - no { ;"9‘ htv‘
el Problematic Major off flavers and aromas dominate -
CECIAME & T NS, - ;}2
Judge Total 9

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124

Additional resources can be found at these sites:

https://www.bjcp.org

htip://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Name CH(US ety T6-
:BJCP ID 224 :

, & Rank X
D Emal SEEWERCARCER GEw L - (ot
e e e e e e e e e m e m e e e — . —-. . - 7 - AN
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer D/Brewery A (L\AO/(
Industry [2 Describe
Judging Z vears &

\v4

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

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

Havor E
Nt x:‘ : O Wheat Subtle grainy notes
Hops )1 i ;O OKforstyle
Bitemess i1 X, B Way ron high for style
Fermentation (- X [0 _Banans. Low Clove. Hint of bubblegum
Flaws fOl' style {mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Sobvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur (U
Medicinal Vegetal “

'611 Ouistanding World-ciass example of style.

‘3 Excellent Exemplifies style well, requires minor fine-tuning.
Q Very Good Generalty within style parameters, minor flaws.
2 6ood Misss the mark on style and/or minor flaws.

% Fair Off Ravors/aromas or major style deficiendies.

[ Problematic Major off flavors and aromas dominate

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

Location Date
i *x - | Position hdvanced to
| Category# & E6SGHCY | gy ||Mneeos
[ = :
+ Sub {a-f) b ! Entry
| Subcategory [nd = PrAr Lo g :
' ell ou ; of
| Special ingredients : CONSENSUS SCORE
U may not be an average of
. judge's individual sceres
Bottle Inspection Ij(
None L M [
Malt O& | 1 3d
Hops 1N | y O
Fermentation (. ! ;0 Sore (o {ﬁ L*’/i segeite | 8
v 7 v/j [12]
Other
Appearance P N
x s 3 - & o P
;3852%¢% £5:sk
Color ¥ 1 100 Headx | | 1 O -
Brillignt ~ H 0 ; Other Quick Lasti Olher
Clarity M‘ _z____Lm "o Retention | ¢ o O -3 Iy
Other Texture
None | M H
Malt o £ ;g KN.L(/"'“\ N;Lﬁ(‘/’ fv-M/d“-‘LM
Hops ~1 v ;O
Bitterness . e 0 0 ngﬁﬁﬁ Ln‘ 4M" .
Fermentation (. L | O 0 / L(’(iz_o
Balance U’y "™ g et LC/‘ -t
FinishiAftertaste P B w TN [ yu sfrek / N /DM SO
Other
m Imappropriate bepprepiite
Thin N Fult None | M H
Body VS [m] Creaminess -~ w1 0 ’;
None | N ]
Carbonation g_;_;;gg_} ] Astringency 1 ye O B
Warmth e 1+ 1 O Other
m Classic Example | 1 [V I l j  NottoStyle
Flawless | 1 L 1 L j  Significant Flaws
Wonderful | L e i i j Lifeless ]
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpfut suggestions to the brewer. 110

Oocredt  a Aeced m%o?ol A1

e le . S tora /‘[L clichoers o T

0\4/‘/Lt . //m.l.r Cordone e UJIU( et

SOW ld‘/’vﬁ[’;"ﬁmh‘ N [/;,\T/L é?

0797 Z\A«/ YA PR Judge Total ?/ 50
g‘ﬁ“/ AN Com

Lot er Cthey l,\f‘rd\ -
Additional resources can be found at these sites:  https://www.bjcp.org  htip://www.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Liam Ahearn
BJCP#: E1145

m

red Version
Location Date
I/ ——————— g __ ‘ D — ______ e Position ity
i  Categoryk E 896% 0C | |mtign
: 1 Sub (a-f) - - I
| Subcategory UiW‘MW/\ p\ l_c q
g

peer Judge
y , Gpell out)

liamahearn@australianbrewingconsultants.com

CONSENSUS SCORE

may not be an average of
judge’s individual sceres

Non-BJCP Qualifications BE— Bottle Insoecti -
Cicerone O Rank ottle Inspection o
Pro Brewer (0 Brewery
Industry O Describe m bappropuits.
Judgmg O Years None L M [ \Akl\‘k\a,
Malt | | A Vi Odf\
Hops oo 1+ O l"e/
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation a L m f
Use the space provided to describe the primary attribute. Other ‘ 0
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - N
|f character is absent, mark the circle to the left. Appearance _ thappropriate ;
Provide summary of beer and key feedback for improvement. 5 - é 2 5z 2 =8 _ 57
Assign scores for each section and total. S8 S & & . i £ 2 8 &
Review with other judge(s) and agree on consensus score. Color L L 1 1+ 1 (] Head * , 1 | | [J
Enter consensus score at top of sheet. Clarity Britiokt ~ Haozy  Opeque o Other Retention Dm(k! Lasting D Other
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13} Malt
N . i
Mt o X, ;O Wheat. Subtle grainy notes “ops
Hops gL L ;O OKforstyle i
Bttemess 51 1 X K Way tog high for style Bitterness
Fermentation X, a Banang. Low Clove. Hint of bubblegum Fermentation
Balance
. b Sweet
Finish/Aftertaste | \ Len (Y
Flaws for style (mark L-M-H for all that apply) Other M a !ﬂ:bCﬂi !‘({“h MA il\n ‘ ) E\OW\;\/\
Acetaldehyde Metallic
Alcohalic/ Hot Wi Mouthfeel
Astringent 0 idt'y d v s
ringent Kidize Thin My o Rl Nore L “ H
Brettanomyces Plastic Body ! O Creaminess 5 O
Diacetyl Solvent / Fusel Carbonati None L N H Astr
DS Sour/ Addic nation OJ—-L—A‘. o ey of O
Estery Smoky Warmth ~ ' + 1 O Other
Grassy Spicy
Light-Struck Sulfur m l
Medicinal Vegetal Classic Example | T { / j  Notto Style
Flawless | 1 ! i i | Significant Flaws
Wonderful | 1 L 1 L i Lifeless 7
Feedback Prguidle comments on style, recipe, process, and drinkipa pleasure. Include helpiut sugg@x‘tm the brgwer.
. - “He oo A
Owtstanding World-dlass example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor faws.

Misses the mark on style andfor minor flaws.
Off Ravors/aromas or major style deficiences.
Major off flavors and aromas dominate

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

tee loue

Additional I‘SOUTZ“ be found at these sites:
ook ok gnbeiin

mjcp.org ‘

1, al

Judge Total

o fmeviom g e

ttp.//wmw homebrewersassociation.org




BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
Chdee T T { ''''' - —— . [Position ]
, <Judge . : g . . MINI-BOS
" Name /95 TE Nﬁ‘( .00/ ! ¢ Category# E y?3f?6 i |inflight
; ! " Sub (a-f) _____Z = L
:BJCP ID | ' :
| &Rank — 1 Subcategory .
‘ ﬁp A.‘; "‘ ¢,\ y esteut S CONSENSUS SCORE
~ | .
¢ - 'l o i
Email C . I@{ " Speaal IngrEd'ents _ ! may not be an average of
——————————————————————————————————————————————————————————— judge's individual sceres
Non-'BJCP Qualifications Bottle Inspection (3 ok
Cicerone O Rank
Pro Brewer B Brewery WJ m
Industry 3 Describe oppripse
Judging O Years None L M L
Malt e — |
Hops ol 1 % D Flovar ¢
Scoresheet Instructions Fermentation X 0 ,4“ /u/ a&M /M
Use the scales to indicate the intensity of the primary attribute. g 7]
Use the space provided to describe the primary attribute. Other oaf& -
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. - N
If character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. g - % 2§ 3 228 5
Assign scores for each section and total. 2 8 £ &8 5= F £ &8 B /
Review with other judge(s) and agree on consensus score. Color m L1110 — Head ! m] — DZ :2
: Biliant  Haz Opoque & ef Qui Lasting . er
Enter consensus score at top of sheet Clarity y  Opoq g Retention g >
Other Texture

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

Flavor 13
» . ) ]
Mt L X, i O Wheat. Subtle grainy notes
Hops g1 I i O OKfor style
Bitterness (.. L X . X Way too 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 X
Brettanomyces Plastic
Diacetyl Solvent / Fuse!
DMS Sour / Acidic
Estery Smoky
Grassy Spiy
Light-Struck Sulfur
Medicinal N Vegetal
Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters,_minor Haws.

Good
Fair
Problematic

Misses the mark on style and/or minor flaws.
O flavors/aromas or major style deficiendes.
Hajm off flavors and aromas domlnaie

Scoring Guide

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

Flavor J

None L M
Malt . x,l__l D
Hops o1 X% — 0
Bitterness 1 J D @ﬂ‘/"‘i Aéi F 70‘“
Fermentation O ] 5 54
0
Balance Hovuu N Mllu
Finish/Aftertaste e 0 Ot Sosnn for no
Other f/zalj\ fy on;Ksed
Mouthieel - i
Thin M Full None L M H
Body x O Creaminess X 0 3
Carbonation "?;4[_*:_: ] Asiringency 1y, 0 Is
Warmth O§f 0 Other
m Classic Example | \{ ] 1 j  Notta Style
Flawless | Y o N | Significant Flaws
Wonderful | | x L I } \ifeless é
Feedback [1g]

Additional resources can be found at these sites:

Provide comments on style, recipe, p:ocess. and drinking pleasure. Include helpful suggestions to the brewer.

Mol oo
headth

. Lo yaast

#U“/',

gzﬁfm // Wz}}o

/ﬁ/ﬂ /Zu g[#

7
Judge Total

\/JNI/

https: //www b)cp org

/W wm) . Cen bl if o
frve (f,,NJ /

g o

9] 305
50y

http:/fwww.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Liam Ahearn ‘A\
BJCP#: E1145

d Version
Location Date
---------------- ;_”--->—-_—_‘\. Position Advamedlj
Category# 5 l & I~ ]: ] Lr : infight MINL-BOS
E ‘ 7 g ! Entry

peer Judge
4

liamahearn@australianbrewingconsultants.com
~ Non-BICP Qualifications

Cicerone U Rank

Pro Brewer (J Brewery

Industry O Describe

Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space 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.
{f 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 E
Mat o1 X:’ ; O Wheat. Subtle grainy notes
Hops 3o i O OKforstyle .
Bitterness O_t___l_x___j X Woy tog high for style R
Fermeatation X =] Banana. Low Clove. Hint of bubblegum

+ Sub (a ;
; Su?category \K B\ 3\/\ !

of

: Specnal ingredients

Bottle Inspection oK

hroma

jTXW/VMLt/ \OVW\OU\A

None L M
Malt o 1 i

CONSENSUS SCORE

may not be an average of
judge's individual scores

Flaws for style (marlye-M-H for all that apply)

Acetaldehyde TV T Metaliic 1
Alcoholic / Hot Musty |
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal | Vegetal
“Outstanding Work-class example of siyle.
Excellent Exemplifies style well, requires minar fine-tuning.
Very Good Generalty within style parameters, minor Haws.

Good
Fair
Problematic

Misses the mark on style and/or minor flaws,
Off fiavors/aromas or major style defidencies.
Major off fiavors aM aromas dominate

Scoring Guide

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

Hops ol O FOMA . 7
Fermentation O_L[___L__J [} MDLQXA&RQ/— 7]
Other
—_—
Color e Head 44 . |
Clarity Retention 3]
Other Texture
o \gceard, Urovthu~
Malt 0 k
Hops ; b
Bitterness 0 4
Fermentation o w&m‘g&-‘?—‘ B
Hoppy Malty ™ Ea
Balance | |\ 1O
FinishAftertaste C e o Do
|
Other
Mouthfeel J N —
Thin N Full Nose | L} H
Body a Creaminess O.J_L_'__l a 4
Kone L L] L] )
Carbonation 'é";_!_x_; a Astringency 01‘ ! Q0 /5
Warmth Olt___l__l [} Other
m Classic Example | | L L1 | NottoStyle
Flawless 1 i i \# i ;  Significant Flaws
Wonderfll L s Lifeless B -
Feedback Provid cgima]tsonslyle.reclpe,pmt . and drinkj gpleasure Includehelpiulswgestjonst brewer. ‘ﬁo
Alle, (AMDle. 'M,Mr\ Woe, ©
;Q/
L T tham,  ~n b1t
.n /X M e

0\‘/\ Judge Total

es\ jnps ;;www b)c org

np PN omebrewersassocxanon org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
_____________________________ ' o «5— - . [Position Kavncedto L
- ; = A
(,/Hx LDon/ ‘ , Category# E 6 l 6¢ in flight
~ ! ! Sub (a-f) __L = / 7 v |y
‘BJCPID . )
, & Rank vi : . g;t":caﬂtegory : , &
i Lo y ‘ - . s CONSENSUS SCORE
Email w\gﬁ‘#@‘wpff%;m; [t ;‘ Special Ingredients X e
"""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual scores
Non-BJCP Qualifications )
Bottle Inspection
Cicerone [J Rank ottle Insp w

Pro Brewer [ Brewery [ 72 m

Industry O Describe /
Judging O Years Hone | M L /
Malt o f£7 -M G4 o .
o o s e L LEE

Hops o1 g1 ) O N o ;’” p6 Lpe
Scoresheet Instructions Fermentation = O L[SC ZK_:E b },g‘:f' & oL, ? |

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

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

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

If character is inappropriate for style, mark the box to the right. - o
|f character is absent, mark the circle to the left. Appearance W

Provide summary of beer and key feedback for improvement. E -z E § 3 2 p & _ g
Assign scores for each section and total. 2 8 58 &3 E 2SS s
Review with other judge(s) and agree on consensus score. Color - L\ TR O N I N o Head ; ] —
f sheet. Britlant™ Hezy  Opoque e Quid Losting er 3
Enter consensus score at top of shee Clarity y , paq A Retentlon ) ~
L — 3
Other Texture 72‘;-’*1
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor . ) 13| Malt
Mt X ; O Wheat. Subtle grainy notes ) HOPS
Hops gL 1 1 O OKforstyle :
Bitterness (1. L X M Way too high for style Bitterness
Fermentation (-, X ; O _Banana Low Clove. Hint of bubblegum K entation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-Hfor all that apply) Other
Acetaldehyde Metallic
Acoholc /ot Musty Mouthfeel N —
Astringent Oxidized )
el o Pt Thin M Full Nore L
Te anomy! astic Body a Creaminess o.t___l_x._l a 3
Diacetyl Solvent / Fusel Kane L N H

DMS Sour / Adidic Carbonation 1 e L1 O Asringeny o X1 O [s
Estery Smoky Warmth . x ] Other

Grassy Spicy

Light-Struck Sulfur m
Medicinal Vegetal Classic Example |

;l‘ i 1 | _  Notto Style
Flawless L 1 *_ Significant Flaws
Wonderful L 1 yw» L1 1 Lifeless 7 1
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions ln?rewer ﬁO
Mobh Lo Lefte 4 2 (N

Outstanding
Excellent
Very Sood
Good

Fair
Problematic

Workd-class example of style. )

Exemplifies style well, requires minor fine-tuning.. . 9 ny o S N p &é 2
Generally within style parameters, minor flaws —— Eix { .

Misses the mark on style and/or minor flaws. 4”"&% a/’ \j ﬁf’. 4

0ff Havors/aromas or major style deficiencies.
Major off flavors and aromas dominate

_éuz (/tsf {’;xf {;fgffe?

Judge Total 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites: https://www.bjcp.org  hup/Avww.homebrewersassociation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date

© Judge L\‘ N\ Z, &A = & [Position ::iv;r;f;d ito
' Name (AW\ QO\\N\ ; ‘ Category# 1= ‘E % ‘9 l7 L |inflight u
: : . Sub (a-f) 4 Entry
i ES Codfd 2 Wwsed el
| & Rank . : g;bcategory \)M\ {‘A: s éa :
' i . of
i Email \\ m“f\ D\V\ Q,U\\[V\ & l)\W\ G“ {‘/w\ ' Specsal Ingredients : CONSENSUS SCORE
e may not be an average of
Non-BJCP Qualifications . judge's individual scores

Cicerone Rank Bottle Inspection 1 ok
Pro Brewer Brewery

Industry (] Describe 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.

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 Weissbier that is
good, but too bitter for style.

Flavor 13
¥ . 1
Wt o X, O Wheat. Subtle grainy notes
Hops 1 L 2 0O OKfor style
Bitterness (L ; X X Way too high for style
Fermentation X, tJ _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 / Fusel
DMS Sour [ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class exampie of style.
Exceflent Exemplifies style well, requéres minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair Off Ravors/asomas or major style defidiencies.
Problematic Major off flavors and aromas dominate

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

Hops

Fermentation

Other

Color

Yellow
ld

U

Amber

— Copper

53¢ :
H =
I E;‘ Head L‘

=4
[}

3
l

&
&
!

S
2

|- Brown

Clarity
Other

5
Brilliant § Hozy  Opoque -  Other Quick Lasting yu;  Other
gt | et Retention 4_\_1 in} 5

Texture

Flavor

Malt
Hops
Bitterness
Fermentation [ \gl__
i . 20
Balance " :‘ MY 5 fros D W\ny\,\
Finish/Aftertaste " e
Other H H‘D S \/\d+ \/\O“‘\‘\ coble
Moutcol - i
Thin L] Fult None L M H :
Body { a Creaminess o.l‘__l___l ju| 3
one L] H .
Carbonation "OJE_I_\,_J m| Astringency 1 I \ 2O i5
Warmth ~o 4 O Other
m Classic xample | 1[ i 1 ] }  Notto Style
Fawless L___ 1t (\n L ! ) Significant Flaws
Wonderful L | 1 ‘ 1 ] | Lifeless |
Feedback iffng pleasure. Include helpiul suggestions to the brewer. 10

Additional resources can be found at these sites:

https.//www.bjcp.org

24]

JudgeTotal | S -

http:/Avmw. homebrewersassociation.org




N
BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
--------- ’ N ; T > X Position Advanced lol
M //6( Do~ : ‘ Category# ¢ |inflight s
. ‘ l _ ¢ En
BJCPID : Sub (a9 1 |
. Email // M’WWK 636‘/1‘1& C&A\ \ Specsal Ingredients : CONSENSUS SCORE
______________________________ R may not be an average of
judge's individual sceres
Non-BJCP Qualifications A JuepEs eI
Cicerone O] Rank Bottle Inspection /) ok

Pro Brewer [X Brewery C’Vg m

Industry (0 Describe
Judging O Years

Malt
Hops
Scoresheet Instructions M
Use the scales to indicate the intensity of the primary attribute. Fermentation C 12

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

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

Provide summary of beer and key feedback for improvement. g =28 _ E o
Assign scores for each section and total. £ £ 2 E &
Review with other judge{s} and agree on consensus score. Color Head [ L Im| (/
Enter consensus score at top of sheet. ] Quick losting .. Other
P Clarity Retenton L, | °27
Other Texture [ 0CS.0

Example: How to fill in a Scoresheet Logse , P il bepof + s /‘00) .
This example is from the flavor section for a Weissbier that is m o
good, but too bitter for style.

None L N H‘ S i
Havor 13 Malt 1 X | _ 1]
Wt oL X, el :’:m 5u|bﬂ¢ grainy notes Hops o X | t}
Hops .1 I ian] or style R . E .
Bitemess (3L . X ¥ Waytoohigh forstyle Bitterness . ¥ v ﬂ// J/‘N’?
Fermentation (5 X ; 3 Banana Low Clove. Hint of bubblegum Fermentation L . L0 V / 2
ﬁpoy’\ Molty = [20]
Balance L x__. 1 0O
D Sweet -
FinishfAftertaste "¢ 1 " (]
Flaws for style (mark L-M-H for all that apply) Other 8,/« /l/ ~ 7/b A M oterol, /@ 4 il e
Acetaldehyde Metallic X \/
Mcoholic / Hot Musty m
Astringent Oxidized Thin N fl Nane L " T
Brettanomyces Plastic Body O Creaminess X o 3 /.
Diacetyl Solvent / Fusel carbonation "™ 0 M H Astr "‘ZS
ONS Sour/ Adidic X mation 11— ¥ K ingenty oupe 1 O
Estery Smoky Warmth . ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] \'\I ‘1 | j  Notta Style
Flawdess | ! -lr 1 1 ) Significant Flaws
Wonderful | 1 ) | Lifeless f .
Feedback Provids commemsonslyle recspe process, a?d{nﬂ €. Include helpful suggestiong to the brewer. ﬁO
[ Outstanding World-class example of style. .
E Excellent Exemplifies style well, requires minor fine-tuning. a /r -
el VeryGood Generally within style parameters, minor iaws. : é } W )
? Good Misses the mark on style and/or minor flaws. A“l u /u'/ 7 o’ ﬁ '\ﬁ
% Fair Off flavors/aromas or major style deficiencies. \/ 4
8 Problematic Major off flavors and aromas dominate
Judge Total 50

!/
Foyou can. e s

0 Additional resources can be found at these sites:  hrtps://www.bjcp.org  hTtp://www.homebrewersassociation.org

latt, hops of el e M telfoi b

ULQ ’/Mé yb// : JIZ (o a/ I"uzv l/ﬁp,.,/
/ ’ ? sald —;{5 %‘/ ﬁwﬁé/ﬁ@rw

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

Structured Version

Location Date
Judge Name Tony van der Linden ‘il T ’-'{- ------ a; — -) ---------- \ Position hdvanced to [ ,
. Category# ) ‘E 9\&\\ \ \ " Linfight MINI-BOSL i / '
&m:: £2964 - Certified sbeh = = I ’5 {
: %ubcategory CTECM ?W"‘ AN { ‘\) PLACE
Ematl tonyvanderlinden@hotmail.com p oot P CONSENSUS SCORE
. Special Ingredients :

may not be an average of
judge’s individual sccres

Non-BJCP Qualifications Bottle Inspecti
Cicerone O Rank oftle Inspection L3 ox
Pro Brewer {1 Brewery
Industry {0 Describe m lsopgripdsis
Judging O Years Norel M L] ' ~ e
Malt . L g 3"5{4’1 (:Q,.}s,-l LeJe g
T
Hops oL ™ | o Yoiuas,
Scoresheet Instructions ) P PR, o 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 & . = —— s J&‘, - 112
Use the space provided to describe the primary attribute. Other

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

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

if character is absent, mark the circle to the left. APpearaﬂce W
g
S

Provide summary of beer and key feedback for improvement. .2 2§ 2 =8 _ %
Assign scores for each section and total. £ 8 58 a E 2 &8 &
Review with other judge(s) and agree on consensus score. Color ). S ﬁ Head I 1 | L4 -
Enter consensus score at top of sheet. Clarity Briliort  Hazy  Opegue & Other Retention Quick Lasting w Other Z -
Other ““RdCM (ALAT Texture
Fohn WY
Example: How to fill in a Scoresheet LR
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L ] P
— . 7 A A ) e e,y
Fiavor 13 Malt . * ) | (1“‘)’ 4 BN Yy o
» r X &
Mt ol X, s Wheat. Subtie grainy notes Hops o 5 . O
Hops  yo. L ; O OKfor styie )
Bitlerness (L L X ¥ Waytoohighforstyle Bitterness o W 1+ d -
Fermentation (-, X, O  _Banana. Low Clove. Hint of bubblegum Fermentation ol £ | D 5 il i‘ﬁ:{ }yf:i{:g% Cm i fsjf) id[—
: 20
H Multy =
Balance i \,( . ? O
D Sweet
Finish/Aftertaste &1 ) O
Flaws for style {mark L-M-H for all that apply) Other
Acetaidehyde Metallic
Alcoholic/ Hot Mus Mouthfee! §
Astringent Oxidized Thin " fall Nare L M H
Brettanomyces Plastic Body ¥ 0 Creaminess ¥ O
Diacetyl Sobvent / Fusel Hone L N H L/ |
i =
TR Sour | A Cabonation 1 1k 1 O Astringency O_D‘_x___t ]
Estery Smoky Wamth ~ 1 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ?‘ I 1 j  Notto Style
Fawless | 1 ¥ ] | ) Significant Flaws
Wonderful | ! ‘!H I | | Lifeless ‘—l —]
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inctude heipful suggestions ta the brewer. 110
PRECY D0 gEOL 5T £
Outstanding World-class example of style. m E 3 % 5 *‘J
Excellent Exemplifies style well, requires minor fine-tuning. b ! 3 J“{G‘( i L'ﬁ"‘k I g %'&lg
Very Good Generally within style parameters, minos faws. ‘ J m c"’{i}r‘ ,.&,T‘ul ({ r"‘; ’;':vj -
Good Misses the mark on style and/or minor flaws. L - —
Fair Off Ravors/aromas or major style deficiencies. o M ‘-‘-»g_i.u)»"r“ £k ?J\)' WC‘ K e Kf{/flﬁb
Problematic Major off flavors and aromas dominate - e — T -
- oD ELST BED T ~ 3
Judge Total 59

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  http//www. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

:(‘_—_____>-_~>~.~-;:_A; —————————— -'] ,/’_ ------------------------------ \" Position Advanced to

. Judge (/H“S FLETWLHER : : Category# ~ A [H MINI-8OS

© Name : j —— &[12) J 1 . linflight _
1BICPID € 27 bY ! subap B B L Z].S
! & Rank : | Subcategory (2 echn Peamive~ ?u\o\g%.g. 1S L ruc :
. _ B ! | Bpellou X of

. Emalil EYLCL\}@(LQ,A’RU’\ C%Mb‘)\“(f’f(bm ; Special Ingredients : CONSENSUS SCORE
e ——_———— T i U,\j R may not be an average of

judge’s individual scores
Non-BJCP Qualifications . -
Cicerone O Rank Bottle Inspection Bﬁ
Pro Brewer [ Brewery Aciher
industry " Describe m
Judging D/ Years
Mait
Hops

Scoresheet Instructions

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

Use the space provided to describe the primary attribute. Other

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. Appearance bepprapate

Provide summary of beer and key feedback for improvement. £ < B g £z 2 =8
Assign scores for each section and total. 2 8 58 &8 = 23 .
Review with other judge(s) and agree on consensus score. Color XL 1 1 1 10O Head i a_
Enter consensus score at top of sheet. _ Driliant Hazy  Opoque Other Quitk Lasting Other T
Clarity L 1 1 O3 Retention Ly 1 O3 31
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.
None L N i -1 ( .
Fiavor 1 j Malt . 1 ;0 O iﬂﬁh [ ae ”& o
9 - I B ,w s
Mt o X, .0 Wheat. Subtle grainy notes “OPS o | | D ‘Q’ fp TS
< v
Hops 0 L O Okforstyle § - .
Bemess o1 1 X K Woyroohighforstyle Bitterness (. L0 ew bifitean
oL X i O _Banana. Low Clove. Hint of bubblegum Fermentation Ol o 'O SOpe. yn ‘ 4r -LC‘\ s \; ‘-LN/') ‘ T
Hoppy Malty J%
Balance | 1«10
D Sweet
Finish/Aftertaste 1 1 3 " O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoolic / Hot Musty m
Astingent Oxidized M ——p—
ringen xidize Thin N R None L " 0
Brettanomyces Plastic Body O Creaminess e O
Diacetyl Solvent / Fuse} Carbonat] None | N H At - ; (s
OMS Sour / Adidic nation o< O NGERY O-Lpe—t—
Estery Smoky Waimth e 1+ 1 0O other _Slock
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L1 Nl ) | Notto Style
Flawless | i L 1 ae i Significant Flaws
Wonderful | ! L ! | Lifeless 7 -
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. 10
/74,[(, f%(o\,_, calor - fleeru A'(/\-/.r /N/"’%
S . =4
Dutstanding World-class example of style, .
Excellent Exemplifies style well, requires minor fine-tuning. JGM (4"‘49 yau G’\#W% "“'/( J/' Cé e
Very Good GeneraHly within style parameters, minor flaws.
6ood Misses the mark on style and/or minor flaws. 9~ //L" P‘V{c‘e < /46”,’0 e~ é,?" O

OH Havors/aromas or major style defidencies. }-E b -L N

Haft ff favors and aramas domiate Q0 M)(( _ [\. M e \\{\' ﬁbr A SL\G’(* )

\ #0/{«/\3( (f‘fvp \&)( :%C" ‘ Judge'otal 30?6
BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program SUDQ'V\ e (/(/\- F =~ 6(0&/(/' ¢ C‘-E:’» R Yl

rev BSTR-180124 Additional Tesources can be found at these sites:  hitps://www.bjcp.org  htip//www.homebrewersassociation.org

Fair
Problematic




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Liam Ahearn

'

ired Version
Location Date
T e ; _____________ 3 Position Advanced to ]
, Category# g _‘E 959 gga L inflight MINEBOS
i Sub (a-) ' Entry
, Subcategory K ng M/\ ;
, Gpell out) o

. r Judge _t
BJCP#: E1145 Bee‘v'g ‘

liamahearn@australianbrewingconsuftants.com

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer (0 Brewery
industry {J 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 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.

FHavor E

Maft X s Wheat. Subtie groiny notes
o —2
Hops 1 I [0 OKforstyle
Bitterness (5o 1 X M Weyten high for style
Fermentation p.d O  _Borana Low Clove Hint of bubblegum

Flaws for style (ma/rk L-M-H for al! that apply)

Acetaldehyde M Metallic 4L
Ncoholic/Hot | Musty

Astringent Oxidized /
Brettanomyces Plastic Vv /
Diacetyl /| Solvent/Fusel

DMS v | Sour/ Addic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur e
Medicinal Vegetal

Outstanding World-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generalty within style parameters, minor Haws.
Misses the mark on style and/or minoe flaws.

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

Yery Good
Good

Fair
Problematic

BJCP Scaresheet Copyright & 2018 Beer Judge Cartification Program
rev BSTR.180124

Bottle Inspection (T ok

uano;[_‘_#é__

CONSENSUS SCORE

may not be an average of

judge’s individual s

ccres

Hops GL’ | )(j 4 UM

Fermentation m%__/ WM_{_M;
Other Q

- LW
E§ - 5§ 8
=% E S g § .
Color 1_1.__1__1__1 a W Head
[} ef
Clarity [} " o Retention ;
Other Texture
None L M
R
Hops O[‘ ¢
{
Bitterness OJ___A_} [ﬁ %‘A A
B 7z
Fermentation ~, 1 1 0] v \ 9
Hopy \ Molly 20
Balance P i i O
FinishiAftertaste ™% 1 |
Other
Thin N Full ] [

Body

Creaminess 0

"

0
L
Carbonation ""SJ___Y_\_"A O Astringency . | 4L O
Warmth O.\___A_\_I i Gther
M Classic Exampl L I L 1 ‘ 1 . 1 NottoStyle
Hawless | ] 1 ] i) Significant Flaws g
Wonderful | 1 1 1 !1 | Lifeless 5

Feedback Provide comments on style. rpcipe, process, and drinkin leasure\lnclu heiply!

2/

Y

suggestionsgo the brewer.

(A OWBWA O\
t

Additional resources can be found at these sites:

\/l:e p.on L 2\

hrtps://www.bjcp.org

http:/Awww homebrewersassociation.org




\ i //.
o
AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
- , Y *‘/ T f— _____ - - Pasition Aded c;°| ]

| blos e bany Categoryt £ ? m (9&6 in fight o8
: ! . o i B
'BJCPID Subfah) = o
. & Rank 3 gge?ca)tegory : y

' out) of
: Email %—(404 (ﬁ[ﬁ{"‘% /aﬁ""‘v : Specnal Ingredlems ; CONSENSUS SCORE
R S S N e e e e e e - may not be an avarage of

judge's individual scores
Non-BICP Qualiications N Juagesnducals
Cicerone O Rank ottle Inspection WK

S

Pro Brewer Brewery
Industry (0 Describe
Judging O Years

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

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

Flavor 13
v .
Ml o X 4 O Wheat. Subtie grainy notes
Hops 0 O OKforshye
Bittemess (L .4 X Way too high for style
Fermeatation X [m] Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde W | Metallic

Alcohotic / Hot Musty N
Astringent Oxidized Y
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour { Adidic A
Estery Smoky

Grassy Spicy

Light-Struck Sutfur

Medicinal Vegetal

World-class example of style.

Exemplifies style wel, reguires minor fine-tuning.
Generally within style parameters, minot laws. =
Misses the mark on style and/or minos flaws.

Off Ravors/aromas or major style deficiencies.

Major off flavors and aromas dnmlnate

Scoring Guide

BUCP Scoresheet Copyright @ 2018 Beer Judge Certificatian Program
rev BSTR-180124

hroma

None L M H ~.y‘
Malt 1 42 1 O
Hops o1 w1 O l&i’_&aﬁ_\ﬁﬂw odtric { Swe 7
Fermentation (. v X MUJ;?I —
J i12
Other
Appearance — —
; = H] §' 5 2 2 g
385k £82s2
Coll I Head * L lj
o.or Briiot  Hozy  Opogue . Other Qlek losing o Other ‘2
Clarity ! m] Retention %1 O / Iy
Other Texture %ﬂ_.éé&‘; .
None L N
Malt O- 'vl

HDPS o '\l J ;3

8,4 Kyl

Bitterness h W
Fermentation 11 @ | W) F/m}hb t ﬁCﬁi{ ‘%MQ I -
Hoppy Moty
Balance \__l_x_l
Finish/Aftertaste ’"‘”‘ ﬂ{;k_l’_xgv&&t‘i{“
Other ___QgLr(A.m/ i /i ftle oy
[ Mouthfee! J — —
Thin L] Fult Nore L
Body ,‘f O Creaminess )é___r 0
None L \S
Carbonation oJ_J_x_l O Astringency R AN E— O |5
Warmth o —— R Other
m Classic Example | L AL 1 1 | Notto Style
Flawless | I ,\n ] j  Significant Flaws
Wonderful L 1 LN I J Lifeless S’(_ﬁ
Feedback A0

A
Provide comments on siyle, recipe, fmtess and drinking pleasure. include heipful suggestions to the brewer.

/MJV VLW f’O g7

Additional resources can be found at these sites:

ce Judge Total

https: /Zw /rg http://www.homebrewersassociation.org
a—/ té ‘




A\ BEER SCORESHEET

AVIAID D Can~tine~d Competition Program

Version
Location Date

: ' - . [Position Avanced o
Liam Ahearn Category# 555 3721 g MINHBOS
BJC : Sub ! Entry

P#: E1145 Subcategory Eg O\ M/\
. of

Ilamahearn@austral b ' SpeCIal ingredients ' CONSENSUS SCORE

nanearn@e ianbrewingconsultants.com SR T T : ey o b ah sverage of

N o N judge's individual scores

Non-BJCP Oudiﬂtatlons Bottle Inspection [/

Cicerone O Rank ottle insp w
Pro Brewer O Brewery

Industry (0 Describe m Tnappropdat

Judging O Years ) Malt u@ T j |:] \.)”“'L &{’\'?jfk ")’)u/
VaAN

Hops o-‘— L0 ‘
1o Ample/Toly vmv\w;/;:\ 5

Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation ﬁ'{
Use the space provided to describe the primary attribute. Other § D

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

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

If character is absent, mark the circle to the left. Appearance . boppropuste Fppmpcte

Provide summary of beer and key feedback for improvement. E B2 83 28 . BT

Assign scores for each section and total. E 3 £ 3 53 2 2 8 &

Review with other judge(s) and agree on consensus score. Color a Head R : !

Enter consensus score at top of sheet. Clarity Bflont  Hazy  Opoque D Other Retention Quick Lasting é‘« Other |
) l 3

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

good, but too bitter for style.

Favor 13 Matt ""(";L M S\JU?J\" V\’“‘\"?/ SUW
et X, g Wt st e — Hops OI— L c] HM\\OW\

Hops 3 i 0 OKforstyle |
Biemess L 1 X X Woytoohigh forstyle Bitterness OJ’—‘—'—‘ D %?

Fermentation O_J__Xl__x O Bancna.Low Clove. Hint of bubblegum Fermentation OJ___J__\_J D 20

Balanice ropee . D
i Swt
Finish/Aftertaste o 1 4l 1 4
X ‘
Flaws for style (mark L-M-H for all that apply) Other Oym\g Q/& [ mm L
Acetaldehyde Metallic D / 1
Alcoholic/ Hot Musty / Mouthfeel 3
Astringent Oxidized v o N xRl Vel M H
Brettanomyces Plastic Body I 0 Creaminess .[_L.__.I O Q
Diacetyl Solvent / Fusel None L M H |
i 5

I3 Sour  Acidic Carbonation .2 —— O Asringency d
Estery Smoky Warmth O_\___L_l___l | Other
Grassy Spicy /
Light-Struck Sulfur v m
Medicinal Vegetal Classic Example | 1 ] ' 1 ;  Notto Style

Flawless L 1 I I c A \— Significant Flaws
Wonderfl { L 1\‘ ;  Lifeless 4 —

Feedback Provide comments on styl

World-class example of style.
Exemplifies style we, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.

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

Scoring Guide

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  https://www.bicp.org  hutp:/ homebrewegsassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
Judge / y = ) Pasition Advanced to
! : ' o MINI-BOS
Name [ ETE mw v . Category# 3 Yﬁ 7029 in flight
T l Sub (a-f) “" i Entey
{BJCP ID : :
il
. & Rank ! | éu?ca{tegory ! (’
! . ! pell out . of
: Email mtév\;fma« f > | Specual Ingredients ! CONSENSUS SCORE
R A A S »___'A777_V______>‘777777'Z__ may not be an average of
judge’s individual scores
Non-BJCP Qualifications AJ cab ¢ "
A i 1
Cicerone I Rank _, Bottle Inspection ok P
Pro Brewer (X Brewery (N4
Industry (0 Describe m ope
Judging O Years None L " ' A ;
Malt 5 14 1 OO0 J"/W U@f&% At‘('
Hops 1 3¢ ;3
Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 b S I U ; 7 [12]
Use the space provided to describe the primary attribute. Other a”m LrCPAn 25 EFevien ?; ng R
Add secondary attribute(s) intensity/description as appropriate. ; N -
For "Fermentation", consider esters, phenols, etc. OAJ¢[ ¥ d
If character is inappropriate for style, mark the box to the right. Appearance N -
If character is absent, mark the circle to the left. _ ‘"W’ W
Provide summary of beer and key feedback for improvement. E <% 8§ g 2 28 § &
Assign scores for each section and total. 2 3 E S &3 £ £ 3 .E g
Review with other judge(s) and agree on consensus score. Color 1y 1+ 1 : (J Head I 3
Enter consensus score at top of sheet. Brilioht Hozy  Opoque -~ Other Quick meg Other
Clarity XL 0 lleten!lon 3
Other Texture 71 Y 4 jgéql
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.
Havor 13 | Malt
L3 - H
Wt ol X, . O Wheat. Subtlegrainynotes T Hops
Hops oL { ;O OKforstyle :
Bttemess L1 X X Way oo high for style _ Bitterness ’
) o X ; O Banana Low Clove. Hint of bubblegum Fermentation , S
Mally %
Balance VAl

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

Acetaldehyde Metallic
Mcoholic / Hot Musty
Astringent Oxidized 1/
Brettanomyces | Plastic -
Diacetyl v | Solvent/ Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
l-fl‘lsllndlnu World-class exam| pﬁ?ﬁﬂe.
Excellent Exemplifies style well, requires minor fine-tuning.
Yery Good Genesally within style parameters, minos Rawsg—
Good Missas the mark on style and/or minor flaws.
Fair Off Havors/aromas or major style deficiendies.
Problematic Major off flavors and aromas domlna!e

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

Finishihftertaste L | /") @

oher _(K/ Dbrf aF
Mouthfeel J

Body

Toappropriate
Thin M Full

3( 0

Carbonation o.L_%.I___J ELW Astringency

Warmth )( . Qa
Overall J

Other

Noae L

Creaminess O_I___L___;(.J X

3
m_cmﬁ\

Classic E ! L 1 N 1 1 }
Flawless | I ’n\ [ 2 }
Wonderful | I Lye L ! }

Feedback

Provide comments on siyle, reclpe process, and drinking pleasure. Include heipfut squesuons to the brewer. I

farig

hmm-

Not to Style
Significant Flaws ~
Lifeless \)

[i0]

éea.gma
/

od

J w'a'!o & foveor

L le test
&

[F —or aps

/ 4 Ju Py
Additional resolrces can be found at these sites:

https.//www.bjcp.org

Judge Total 50
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
| Judge Name Tony van der Linden ¢ c . x oy 7 [Poston MINLB0S
) i t i Dy ( oo
: o : ategory = g Q~)b S | in flight
i + Sub (a-f) i ! Entry 7
. & Rank E2964 - Certified } PP IS LYy ‘
: i . (%éﬁ?c?‘egmy e Fed o B0 WD : o
i tonyvanderiinden if. 1 Gpellout R P
Emal yva @hotmail.com | Special Ingredients ; L8 CONSENSUS SCORE
- e e e e e e e e e e e e e e e e e e e o may not be an average of
\i-on-ikﬁudliﬂcamnsi - T — judge's individual sccres
Cicerone O Rank Bottle Inspection *é oK

Pro Brewer O Brewery
Industry [ 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 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}
L - ;
Mt X, n] Wheat. Subtle grainy notes
Hops o1 1 ;O OKfor style
Bttemess ~1 | X X Way toq high for style
Fermentation (- X [J _Banana Low Clove Hmnt of bubblegum

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

Acetaldehyde Metalfic
Alcoholic / Hot Musty
Astringent | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy ~¢ | Spiy K,
Light-Struck 7 Sulfur
Medicinal Vegetal
mﬁﬁng World-class example of style.
Excollent Exemplifies style well, requires minar fine-tuning.
Very Good Generaly within style parameters, minor Haws.
Good Misses the mark on style and/or minor flaws.
Fair Off Rarvorfaromas o major style deficiencies.
Problematic Major off flavors and aromas dominate

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

iroma J

None L M v
Malt 1 10 vt )
Hops o1 3 o] UGt CEASTIAES ‘,* {heiee -
i
Fermentation . 1(1 |-¢. — 3
Other ﬁx\&d ARIRML pfe s FIT Tl
SAVRATAG ML LY T piReT
-
E o 5 3 5 g o
s3Ealg §§;§'§
Color }1(1 L1110 i Head*_\_J# a —e >
c el i i er 5 .
Clarity fitliont  Hozy  Opoque A Retention uitk Lasting A ) -
?6 7 Y . L
Other Tetwe _(AE3- $48EA
None L M
Malt C‘% | |
Hops oo oA 7 Lppsy ‘
Bitterness | '8 x@ 5
Fermentation ! b3} | D
O =
Hoppy Malty 12—0
Balance [~ 1 O
FinishiAftertaste "1 £ ")
Other
Moutol - -
Thin N Falt None L M H
Body X O Creaminess ~ ™~ 1 O -2
Carbonation m’o*_‘__T_;é___}: a Astringency & i{ & |5
Warmth OJS_%u a Other
m Classic Example | I ,7(1 1 1 }  Notto Style
Flawless | ] ] i | | Significant Flaws {i
Wonderfl | 1 - 3 ) ) Lifeless \4{’
10

Feedback

L‘gt?_ﬁ)ef L }3<.5 Y A« =R

Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer.

MO

Al Fe T

“\ . K . vy e B g B oy 2 %
ip’i'aw&u«“" A SONL ST paalIUR e T
SAAEC AL 4 e
¥
e
0o
Judge Total 59

Additional resources can be found at these sites:

https://www.bjcp.org  hitp://www.homebrewersassociation.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
Judge y J ) » — Position Advaniced Lo
=T , i , . MINKBOS
© Name CHIUD FLETCH L , . Category El 48 GS in flght )
. = ! ! E w = ' Eat 3
'BJCP ID LQZ(’S _ ‘Sub (a-h : ntry
; &Rank ewen ‘ : Rubcategory Arariten La,(‘).«f ! PLACE
i . | (Spell out ! of
. Email RREWER(E AWW!M{;—LOM ] Speaal Ingredients ; CONSENSUS SCORE
e e e e e T e e » b e e may not be an average of
Non-BJCP Quallfications - judge's individual sccres
Cicerone O Rank Bottle Inspection [ ox
Pro Brewer (3 Brewery ALOER - Ex 2feothens
Industry 3 Describe m laappropriats
Judging @ Years None L M B
Malt ¢ T |
Hops (L R DO ,\,\_u,(,u~ \ﬁop J,Q»u, L;.A’ L\.J,L
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. Lo A le o ;-w '7‘/ 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ .
If character is absent, mark the circle to the left. Appearance bapproprire Tppepriate
Provide summary of beer and key feedback for improvement. E o 8 ?: £ 3 ) 2 = & H
Assign scores for each section and total. 8 E S &5 £ 288 5
Review with other judge(s) and agree on consensus score. Color (X1 1 | | e gl Head 3 | ¢« 1 O
Enter consensus score at top of sheet. Clarity Brilliant  Hozy  Opoque U Other Retention Quick Lasting D Other ' -
i
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.
None L ] H
Flavor 13} Malt . V2 I D pre Ao
N i 1 :, B lA
Mt o1 X ;[0 Wheat. Subtle grainy notes Hops o | % O Sp T R ‘)’00 o L
tiops 3¢ { ;O OKforstyla 3 7 4’\ L
Bitemess L 1 X M Woytoohighforstyie Bitterness 1 e ; (_—_| Yoy nph.t.c
Fermentation O.L._X_L_J [0 Banana Low Clove. Hint af bubblegum Fermentation . | . D ¢ 0/\4, %MLA - ( O
Hoppy Malty [E
Balance U/ 1o
D §
Finish/Aftertaste "L~ 1 "
Flaws for style {mark L-M-H for all that apply) Other *PM»‘/( VJU.,Lu— Wi — ‘ (,\, ]om‘ -
Acetaldehyde Metallic
Nicaholic /ot Wusty m ;
Astringent Oxidized
- Thin N Full Nene L M ]
Brettanomyces Plastic Body g Creaminess (y 0 2
Diacetyl Solvent / Fusel Carbonatio None L Astri 5
DMS Sour / Acidic hation OJ_‘l—LJ = ngency ol U
Estery Smoky Wamth ~1 v 1 o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 L | j  NottoStyle
Flawless | 1 ! BV i Significant Flaws
Wonderful | L 1ye | ! J  Lifeless Lf —
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10
Goloy too dork Ao rlsle .
Pl Outstanding Worki-class example of style. /
E Excellent Exemplities styke we, requires minor fine-tuning. &%ﬂ"' z (" A‘ ’ [\ é 5. A L‘—
L28  Very Good Generally within style parameters, minor flaws. 4 4 AR, ,
g‘ Good Misses the mark on style and/or minor flaws. I'M" it —
§ Fair Oﬂrﬂavorslammasoma)wstyie deficiendes. __MV] ,Z el - /O’V“"' Co/o v - . L’\aﬂ.
[ Problematic Major off flavors and aromas dominate (v 4 7
Moy ("6’14/&4 entetng Tn gertren r/achu> 21
77 >4 % i
Judge Total 50

BICP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  http://wwamv homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
d i ) o { .\ Position Advanced to
¢ Judge Name Tony van der Linden i Category# __ * Linfight MINIBOS
BICP ID ' Sub (a-f) L__ : By g
& Rank £2964 - Certified : P T :
s :
ma il.COm : o of 1
Emall tonyvanderlinden@hotma | Special Ingredients | L CONSENSUS SCORE
. e e e R maynotbeanaverageof
"al-B]EP Du;iﬂ(mns . judge's individual sceres
Cicerone O Rank Bottle Inspection @wx

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.
|f 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
» - !
Mt oL X i O Wheat. Subtle grainy notes
Hops 31 t ;O OKforstyle
Bitterness 1 . X K Way toa high for style
Fermeatation O‘L—-&——j a 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 / Fusel A
DMS Sour / Acidic

Estery Smoky

Grassy | spiy

Light-Struck Sulfur

Medicinal Y, | Vegetal

World-class example of style.

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

0ff Ravors/aromas or major style deficiendies.
Mzjor off fiavers and aromas dominate

Scoring Guide

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

froma

None L M R
Mt o & O _DHEET
Hops % I 3 0 /
Fermentation (. ,7(4 NF Y sl Bl vk B XL e 'D s
Other
- -
E s 3 ™ &2 > 8 '
- Egfsf
Clor LA L 1 1 1O — Head P~y O 3
B " Other Guick lasting ..  Other s
Clarity lEmnl Hazy  Opogque A Retention uicd asting f » -
Other Texture MED — (LT
(ARETSS 2
None L M
Malt % ]
Hops o1& 1
Bitterness ~1 7| ) O )
Fermentation . Y | 4
Hoppy / Mot %
Balance | at 1 o
Finish/Aftertaste Drgl?i L i
oo _(OERCIpizr B0y TINENT
O Ty,
Mouthfeel 3 — N
Thin L] Full Nene L M H
Body 4 O Creaminess O 7
Nose L L] H . & |
Catbomation 1+ Ay O Astringency 1 % O is
Wamth ~1 ™S 1 0O Other
m Classic Example 1 ! A i Notto Style
Flawless | i i L | Significant Flaws .
Wonderful | L I 2 1 1 Lifeless j

Feedback

PRaOABE | NFTUTON o FCFy

Provide comments on style, recipe, process, and drinking pleasure. Include helpfut suggestions to the brewer.

AF
1, ,,:

il
LY s{ ;“?‘J '/‘

Fat s

N e TU L (S XT

51}0[ 1 TATv w:‘aiaf ﬂf‘v ﬁ&;l} thi

4 FLifan, TN .

DO wEC FL apdke THowkan ¢
TALTE Judge Total
Additional resources can be found at these sites:  https.//www.bjcp.org

13,

http:/Awww.homebrewersassociation.org




™\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version

Location Date
. Judge | { | - . | Position rcf;vr:l(;doms [
H i e 1 . "
~ Name (HUS PlLeTtHe  Category# § 4758657 | |inflight
. . S b (a o~ : Entry
BicPID T 2CbY : ub (a-9) , A
. &Rank : : éubcategory ¢ MAH Ale '
: . pell ou) , of
C Email BEARVEL? A UHZE L RREWN (- 10~ . Special Ingredients X CONSENSUS SCORE
‘~...-___--»_._--7_ ________________ “ OAS e e e e e — L . maynmbeanaverageof
Kon-BJCP Qualifications jugge’s individual scores
Bottle Inspection  (J ok
Cicerone OJ Rank
Pro Brewer B/Brewery Ac ('\’vr
Industry [4 Describe m bapgroptiote
Judging &  Years Nore M '
Malt ) 94 ) O
Hops Ot i ' 0
Scoresheet Instructions 1 A e dedan, At Drack
Use the scales to indicate the intensity of the primary attribute. Fermentation (. : }! { aauh*i Rec? Ac v ]rﬂ L, f12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, pheno|s, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance _ oppropute
Provide summary of beer and key feedback for improvement. £ .28 § 3 g2 =8
Assign scores for each section and total. s £§35:%8 o = £ R B =
Review with other judge(s) and agree on consensus score. Color X1+ 1 10 o Head 3 1+ | + | 0] m
} Brilliont  H 0 R er Quick Lestng ~ er
Enter consensus score at top of sheet Clarity i :un oy Opeqee Retention Lo =8 - /LTB—
Other Texture
Example: How to fill in a Scoresheet
This examnple is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L M
Flavor . 134 Mat . aa
Malt X ;O Wheat. Subtlegrainynotes Hops ol v
Hops )¢ O OKforstyle § [
Wemess ol 1 X i X Waytoa high for styie Bitteess . w s qu’.uL oo
Fermeatation (-, X i O _Banano Low Clove Hint of bubblegum Fermentation o . x ) D D\[;J—ULA(, \ ( Lhm S, ‘ﬂkﬂr 7 ’_
20
H ~
Balance olppg \ Mnllg] 0 g — N PACY H» 9, v J./\ B
Drn Sweet
Finish/Aftertaste | I g
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde £ | Metallic
Alcoholic ot M Mouthfeel 3
Astringent i e -
ringen! Oxidize Thin M i Nana L M
Brettanomyces Plastic Body ﬁ O Creaminess - ¢ %4 o 2
Diacetyl | Sohvent/ Fusel None L
i Astri o WL 5
DMS Sour / Acidic Carbonation O“—"L_>L—] = ngency o |
Estery < | Smoky Wamth 1 1 O Other S_LM?___
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L ENG 11 j  Notto Style
Flawless | 1 1 L de¢ 1 Significant Flaws
Wonderful | I 1o |l } } Lifeless 5 —
Feedback Provide comments on style, recipe, process, amd drinking pleasure. Inciude helpful suggestions to the brewer. il
VU\Z Pr?ww“’ &(M’(»{- -— (4"(
[ Outstanding World-class example of style. 1 J.~e
E Excelent Exemplifies style well, requires minor fine-tuning. U'o“’ P (Ow }m"/’ M‘h"(’; 7 W/(A L LH]/
N VeryGood Generally within style parameters, minor Haws. A A A —
EU’ Good Misses the mark on style and/or minor flaws. U 0" /LA'J.
5 Fair OH Ravors/aromas or major style deficiencies. Vv gt s .
R Problematic Major off flavors and aromas dominate #ZM GL‘/’
Judge Total 5

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites.  htips://www.bjcp.org  hrip//www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
A N T T ; _____________ - I Position Advanced to
Judge Name Tony van der Linden ' Category# < = u< (E ;5 J C infign MINLBOS
1 = N N i
BICP ID « Sub {a-f) e “‘ 2 : Ey
£2964 - Certified X — 3 N :
& Rank | (Ssgeﬁncaﬂtegory NS T K t";‘t’g{"’)“ ! y
o N ILCOm : ou . of N
Email tonyvanderlinden@hotma ' special Ingredients ; \& L CONSENSUS SCORE
; S .- S e - S R may not be an average of
Non-BJCP Cualifications judge's individual scores

Cicercne [J Rank
Pro Brewer (0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
|f character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign 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 oo bitter for style.

—
Favor . » 11@
Wt o X . O] Wheat. Subtle grainy nates :
Hops gL L i O Okforstyle
Bittermess Way too high for style
o X ; 1 _Banana. Low Clove. Hint of bubblegum
Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcoholic / Hot Musty b
Astringent Oxidized
Brettanomyces Plastic
Diacety! Solvent / Fusel
DMS Sour / Acidic %,
Estery Smoky ’
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
%: Ouistanding World-class example of style.
E Excelent Exemplifies style well, requires minor fine-tuning.
Lol VeryGood Generally within style parameters, minor aws.
? Good Misses the mark on style and/er minor flaws.
S Fair Off Ravors/aromas or major style deficiencies.
I Problematic Mzjor olf Alavors and aromas dominate

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

iroma J —

None L M H 9
Malt ™ 0O l&éﬁ»‘( :
Hops Ol}f{- | 10

Fermentation 15445% SN&N?S"

W

]

fim - g - 2
Other AXL® © Sl I« ‘wﬂ @*?“b‘:"
Appearance e o
3 x B - & = os i
s3E58k% s E§5s532
Color LA 1 1 110 Head &< + 1 O —
. Brilliont  Hgzy  Opoque g  Other Quick Losting ~**  Other - ]
Clarity L £ "™ J}ﬁ Retention | > | {3 -
Other Texture __° 4L PRuE
Hone | N
Malt O I‘X
Hops o b S i
Bitterness 1 %1 J D ({
Fermentation . ] | E] 7
Hopay oty 4 E
Balance | : ;(M |

-

lrd 1 e T
Fnish/Mftertaste "o 1 0 QW0 AAA T TIAL Y
Other i)(é?3 A Dol S ":’&f“% Ve W

Mouthfeel 4 - i

Thin " Fult None L " H
Body vd 0 Creaminess ~1 % O
None L N H .
Carbonation ~1 1 £ O Astringency O—L——’—)L—‘ -?
Warmth oo 1+ 4 0 Other __
m Classicbxample || \F' I 1 | NottoStyle
Flawless | | ™M | Significant Flaws
Wonderful L____1 I by S} 3 Lifeless

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

SELNS EELMELTATIN Sland
LOAC AT Son) TOTRN o Fhiie

TN

Judge Total

'S

59

Additional resources can be found at these sites:  https:.//www.bjcp.org  http:/Amww homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

! Judge : Ca—— . [Position el lo
" Neme (HUS FleTHen | | Categoryt < ElGSgTS3 | [infign - [fmeees 7
! . « Sub (a-f) u‘ ! Entry -
BJCPID ¢ : ; :
: & Rank C 2‘26‘4 ! . %upcategory [ LQ(I\DL\ J no( PQ,LL ' g PLACE
. | Boelloun C

Email LREWHC AL EA BLEEWING- . (,@'A : Speoal Ingredients ;

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer 7 Brewery Accher

Industry (T Describe
Judging D/ Years %

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

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

Aavor 13 l
v . " JRE—
L LLINPON X [ Whenat. Subtle grainy notes
Hops L ) ;0 OKforstyle
Bitterness (5L ; X oM Woeytoo high for style
Fermeatation 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 »< | Solvent/ Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Workd-class example of style.
Excellent Exemplifies style well, requires minor fine-wning.
Very Sood Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair Off flavors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dnmlym

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

Bottle Inspection E/ C / [ "(/\/ l:.o#z,w

hroma

may not be an average of
judge's individual scores

Wone L M LI _
Mait . L0 <
Hops 1 i ) 0 Ce b ‘\vu uﬁf(// (Lace‘s\
Fermentation . ! ) O g\o\ @\JH‘UJ’CO‘FCL < -
Other
Appearance egprepris O
E g & 2 > g § &
RN -8 I
Color Ly 1 1+ 110 Head ‘ R
. brilfnt” Hozy  Opoque Quick Lusting Other ’ »S
Clarity L m} Retention 3]
|
other Jey e Texture
dJd 4
None L N
Malt O 1 ) 3d
Hops ~1 I ;O
Bitterness (1 ! 'O ng AL o~ -
Fermentation . ! ' O %o dro oA (( O L é
Hopoy Malty ~ 0 [z
Balance [ 10
D S
FinishiAftertaste | L
Other
m Tappropriate Inapproptiote
Thin N Full None L L [
Body O Creaminess ' O
None L N H . Lt .
Carbonation ~L____1 ¢ 1 O Astringency ~u ~o 1 1 O |5
Warmth ~. ] Other
m Classic Example | I ] VAl j  Notto Style
Flawless | i | L& j  Significant Flaws
Wonderfl | 1 L 5a I ) Lifeless /}‘i~
Feedback Provide comments op style, recipe, process, and drinking pleasure. Include helpiul suggestions ta the brewer. [10
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

~Location Date

) Position Advanced to |

Judge —  Cat 4 = R MINIBOS )
Name (HRAS PAETLHE®R | S:‘:‘-"‘_’: —g— g£|S6uq32 | |infigh \(/\/

f = En
Bicpp & TOM "
" &Rank _ BREWEC

Email KNS ﬂ—@ AlecHEN B@CW!\)(r‘ LOM Special Ingredients

Non-BJCP Qualifications

éu?category Ao~ Negor ' PLACE
pel Q\l N
Y co CONSENSUS SCORE

may not be an average of
judge's individual sccres

Bottle Inspection [ o«

Cicerone O Rank
Pro Brewer E{ Brewery AR(H C - Tx 2geoTHErs
Industry D/Describe m Thappripitoti
Judging @ Years 2 None L ] [
“ Malt . b A S 0 o !lﬁ-‘lv(}‘[\,\c/(l’cmwvs
Hops i/ 1 J 0
Scoresheet Instructions (-{'
Use the scales to indicate the intensity of the primary attribute. Fermentation L x— O bz
Use the space provided to describe the primary attribute. Other %U(l;\\.\/ UW L ¢ Orn /NO((/\ A
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 _ “‘”’:f!"" loappecgriefe
Provide summary of beer and key feedback for improvement. E 82§ 5 2 g5 _ F
Assign scores for each section and total. 2 8 8 352 =2 & F &
Review with other judge(s) and agree on consensus score. Color ML t 1 100 Head ¥ 1 1 O
Enter consensus score at top of sheet. Clarity Arliiont Hazy lOpuqmz D Other Retention Quick Lesting D Other ,2_
) PR iy 1 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e N
one
Flavor 13 Malt . | 1 g
w - I s
Nt o X, O Wheat. Subtle grainy notes HOPS o ) | | ;:J
Hops L L ;O DOKforstyle .
Btemess 1| X ¥ Woytoahighforstyle Bitterness ! g
oL X ; O Banana. Low Clove. Hint of bubbg Fermentation < ) | D ’L
(4 ”
Hoppy Malty @
Balance v 1 O
D Sweet -
Finish/Aftertaste 1> 1 " (]
Flaws for style (mark L-\-+for all that apply) omer oA Robbas Scovos—_
V4 v
Acetaldehyde Metallic
Mcoholic / Hot Mus m
Astringent Oxidized Thin N ul Noe L " H
Brettanomyces Plastic Body o [} Creaminess R
Diacetyl Solvent / Fusel Nore L M H //2\ |
”m Astringen Ol 1 i 5
DS Sour/ Adidic Carbonation L0 Rgency =
Estery Smoky ¥ Wamth X+ 1 O Other
Grassy Spiy
Light-Struck Sutfur Y m
Medicinal Vegetal ¥ Classic Example I 1 1 1 J  NottoStyle
Flawless 1 L I 1 ) ) Significant Flaws
Wonderfl | 1 1 L I | Lifeless % 1
Feedback Provide comments on style, recipe, process, and drinking pieasure. include hetpiul suggestions to the brewer. “ Q
/0[0’\/ o /,'#(,w /I\QA?LU ﬂ\w /);./L' -(7/’£er.
7 {_
LN Outstanding Workd-class example of style. - &
E Excellent Exemplifies style well, requires minor fine-tuning. M W wl Un 0" "4 Lb ( 'L‘y“ ¢ /L 7
Ll VeryEood Generally within style parameters, minor Haws. 2 e 7
2 Good Misses the mark on style and/or minor fiaws. ‘LV,‘ # 6 lL(f wo( At Vé. fon o - -
.S Fair Off favors/aromas or major style deficiencies. :L%”‘ J_ e 6( I v , (‘C/‘/[U» ”Z\, /CVA_/ coé,‘,(,\
Bl Problematic Major nﬂﬂm’s and aromas domlna\e
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
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peer Judge

Location Date
. i O = Advanced t
Judge Nune Tony van der I'md,e," . . Category# \ ;‘ f Ql ; : .POSI.“M Ml‘m‘Bons[
: : ——— E| Sl 3L |infiigh

BICP ID . iSubeh S ‘ T N Wlz
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: 1 (Speli out) ' o
Email tonyvanderlinden@hotmail.com ' Special Ingredients L '} CONSENSUS SCORE

S may not be an average of
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< R judge's individual scores
Non-BJCP Qualfications . o
Cicerone J Rank Bottle Inspection [ ok
Pro Brewer [J Brewery
Industry (3 Describe m laapproprite
Judging O Years None L ] L
Malt Qk ] 0
AT . AT
Hops L ¥ ) O "ii"b‘ﬁ{ AL i —
Scoresheet Instructions Y AOE N s Liled ;
Use the scales to indicate the intensity of the primary attribute. Fermentation o S 5@\4&3{1‘[ L S ———+ "‘/M_z—
Use the space provided to describe the primary attribute. Other (u @ QJGQ

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. - N
If character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. 5 - E & - ¥ 2 =28 _
Assign scores for each section and total. £ 2 5 8 83 £ £ 8 58 :
Review with other judge(s) and agree on consensus score. Color ? [ B A | Head ¥ 1+ . i {J “y
Enter consensus score at top of sheet. Clarity rltllunl Hozy  Opogue g Other Retention Guick Losting D Other o -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L N "
Flavor 13 Mat o X 40 CRpvY
v . ¥
Nar o X, ;O Wheat Subtle grainy notes Hops o ’(J | O
Hops .1 ( O  OKforstyle ' §
Biemess i1 X B Way too high for style Bitterness ~1 X Jﬁ -
Fermeatation (-, X O _Bonana. Low Clove Hint of bubblegum Fermentation oL X | M {/f
"~ [oq]
H Molty 1
Balance [ ! o
O Sweet
Finish/Aftertaste L% 1 .
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Acetaldehyde Metallic
Alcoholic / Hot Musty m
. T oppropriate oppropriate
Astringent Oxidized Thin M Ful None L " "
Brettanomyces Plastic Body X | Creaminess 1 % 0 ¥
Diacetyl Solvent / Fusel None L N H v
= Astri O s
DMS Sour / Acidic Carbonation o1 1 B | D ngency E o
Estery Smoky Warmth O#._;_I g Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example ] . ) j  NottoStyle
Flawless | | i 1 1 Significant Flaws —
Wonderful | 1 1 .2 ) Lifebess N
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipiul suggestions to the brewer. %
. , Ry
MNSR FELAG Moy B0
llumuilng World-dass example of style. o ~ L‘—" e e
Exceflent Exempiifies style well, requires minor fine-tuning. PQSS \‘% \“"Q ! LA "("‘:\) 4 LOQ( M
Yery 6ood Generally within style parameters, minor Haws. g o L V3 = 8
Good Misses the mark on style and/or minor flaws. SAN \(QT(Q"\} C-Q\} L ‘\)L 4
Fair 0ff Havors/aromas or major style deficiendies. A [ G . A \.i
Problematic Major off flavors and aromas dominate \(€ r HGA \' ! * (g
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