BEER SCORESHEET

()

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
AYdan ROgeI'S T e T a; _____________ Position Advanced to
BJCP Beer Judge Cotegont B £(97] 24 | |nion G|

Certified ! Sub (a-f) - : Enty

Club: Tuns of A | ;
Brisbane | Al:‘satrrgng i %Eet":cua)tegory : of

bjcpe1954@gma|El1c905T ‘, Special Ingredients CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery

Industry O Describe

Judging O Years

may not be an average of
judge's individual scores

Bottle Inspection ﬂ':x

(Aroma ]
Ml Y Lef\/mﬁ V"‘“‘L
[ows b rone Gomedetion st

Hops i ¥ a ‘Z ‘
Scoresheet Instructions bo b wmed !L(a. }y,p; 3

Use the scales to indicate the intensity of the primary attribute. Fermentation CJj L 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. _ B

If character is absent, mark the circle to the left. Appearance _ cppropiaty mﬂﬂ!

Prox.r'lde summary of beer al?\d key feedback for improvement. 2oz g g 3 zen . g ¥

Assign scores for each section and total. s 8 §E 8 & =2 = 2 & 8 &

Review with other judge(s) and agree on consensus score. Color L1 X 0O Head 1 ¥ . « D

Enter consensus score at top of sheet. Clarity lellft Hazy  Opague o Other Retention Quick sting g Other Z -

Il

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

s T k_bx@gghmzﬁ&w dark choc.

Flavor 13|
Nat X, 0 Wheat. Subtle grainy notes HOPS / ) " ~ s}“(}‘! Y f{
Hops o O OKforstyle )
Bitemess i 1 X B Woy toa high for style Bitterness O_JL___J D A'V!'/
ol—X ; O _Banana. Low Clove. Hint of bubblegum Fermentation :’ 7 O C ) lg
Hoppy / ;ﬁultg [2—0
Balance ! 1 0

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

Yery 6ood
6ood

Fair
Problematic

Scoring Guide

Generally within style parameters, minor flaws.
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

Dr Sweat
FinishfAftertaste ")_w” )

Other
Acetaldehyde Metallic
Alcoholic/ Hot M m
i usty aopproprite Tocppropiicte
Astringent Oxidized Thin N ful Nore L N H
Brettanomyces Plastic Body ,// . 0 Creaminess ¥ 0
Diacetyt Solvent { Fusel el N ‘
il : 15
DS Sour/ Adidic Carbonaton "5 "1 % dtingeney L O :
Estery Smoky Warmth P_L__l O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | I// A ! ] ;  NottoStyle
Rawless 1 n/rn 1 1 Significant Flaws
Wonderful | et L 1 | Lifeless 3 ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. [10
Mree ralt e by
3 ﬁnﬁlnﬂln; World-class example of style. 4
Excellent Exemplifies style we, requires minor fine-tuning.

Judge Total 59

Additional resources can be found at these sites:  https://www.bjcp.org  htip//www.homebrewersassociation.org
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AHA/BJCP Sanctioned Competition Program

Structured Version
Location dDL&? £ Date £S (Eg 22

------------------------------ N —— e m m e === == -k

,

‘ | Position Advanced to
: A - MINLBOS
: Category# . in flight
i , - ! Entry
'BJCP ID ! ; Sub (-4 :
! &Rank ! » fubcategory Coly
Email ! X Special Ingredients ! CONSENSUS SCORE
_________________________________ : S may not be an average of
judge’s individual scores
Non-BJCP Qualifications . -
Cicerone O Rank Bottle Inspection (O ok
Pro Brewer Brewery N
Indust: Describe MQC&L__ m .
Judging O Years Nane L ¥ LA /] . M
Mait o1 XL 10 W CC il WLLOING
Hops o | 1 g
Scoresheet Instructions ' (O
Use the scales to indicate the intensity of the primary attribute. Fermentation ;. >< L o [ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance ~ Ioapprapeiete
Provide summary of beer and key feedback for improvement. E 523 228 . £
Assign scores for each section and total. £ 8 k38 52385
Review with other judge(s) and agree on consensus score. Color _I_L.J__LAI_I O Head IV‘ L i1 10
Enter consensus score at top of sheet. Clarity Brllx ‘l Hozy  Opoque a Other Retention Qui Lasting D Other . 2 -
] i \, - 3
Other W Texture W ]'\&D\Q\ ’\@.X CUROT
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
ot o X, | Wheat. Subtie graimynotes Hops
Hops g1 I ;) O OKforstyle y
Bittemess (L X M Woytooighforstyle Bitterness
Fermentation 5 X O  _Banana Low Clove. Hint of bubblegum Fermentation
Balance
. D Sweet
Finlshifftertaste | o
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Acaholic /ot Musty m ,
Astringent Oxidized ‘
ringen widize Thin N Rl Nore L M H =
Brettanomyces Plastic Body Y O Creaminess O_L_X_L_I ) ‘:j o
Diacetyl Salvent / Fusel Carbonation "™ L H - Ashi i 5
|
DNS Sour/ Addc waion 52 XY : meny oL—1—— O
Estery Smoky Warmth OJ___A_Y_J m] Other
Grassy Sply
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | X { 1 1 L j  Notto Style
Flawless | 1 1 1 J  Significant Haws
Wonderful | — 1 1 } Lifeless »
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions 1o the brewer. ﬁ 0

~ e ) 3 A

{;D Outstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
el VeryGood Generally within style parameters, minor flaws.
=4 Good Misses the mark on style and/or minor flaws.

' ’o-‘ Fair O Aavors/aromas or major style deficiencies.

IVl Problematic Major off fiavors and aromas dominate

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  http://www.homebrewersassociation.org




™ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
A4

Structured Version
Location IE kﬂl{x&ﬂz Date - ‘Zl

Aydan Rogers ! _ - = [Postion | [eamedo
BJCP Beer Judge Category# —LL_ g yg';ci 5 ' in flight M'NLBOSI
Certified ' Sub (a-)

K A 1
Club: Tuns of Anarchy ; éget'?guat)tegory Bﬂ"’ﬁ"g&/‘ m‘- !

b Bri:g;:é | Au?tralia :
jcpe gmail.com !
E1954 '

Entry

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

Non-BJCP Qualifications i
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe m

Judging O Years

Bottle Inspection (5 o

Malt
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 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. g o3 z £z 2 = _
Assign scores for each section and total. 2 E s &3 . = 23 8 o
Review with other judge(s) and agree on consensus score. Color L2 L1 1 3 Head __. 10
Enter consensus score at top of sheet. Clarity Bril Hary  Opogue 3 Othey Retention Quick ,us‘ﬁng D Other 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.
Flavo i Malt
avor . ) 13
N ol X , O Wheat. Subtie grainy notes — Hops
Hops ¥ L y O OKfor style ‘
Btemess o1 1 X K Weyteahichforstie Bitterness
Fermentation X ; O Banana. Low Ciove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark [-M-H for all that apply} Other
Acetaldehyde Metallic
Alcohalic/ ot Musty [Mouthfeel § —
Astringent Oxidized
ringen Xidjze Thin Fult Nene L M H
Brettanomyces Plastic Body / =) Creaminess ~ 0
Diacetyl = | Solvent/ Fusel Nore L ] ’
™ o.t__lﬁu'/_l Astringen 0_1_1/_4 E
DNS Sour/ Adidic Carbonation o gency =
Estery Smoky Warmth @__u a Other
Grassy Spley
Light-Struck Sutfur m -
Medicinal Vegetal Classic Example | I/I | ] Not to Style
Flawless | 1 ‘4( 1 | i Significant Flaws
Wonderfud L 1 / L I j Lifeless 7 -
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10

- .- DN E- YO JNE . _ /1] o
Outstanding Workd-class example of style. ) / / )
Y ¢/
Excelient Exemplifies style well, requires minor fine-luning. WV’J " &> {,“M m PA YD
Very Good Generafly within style parameters, minor Haws. :
Good Misses the mark on style and/or minor flaws. A N
Fair Off Ravors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dominate :

Judge Total

fiz ]
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
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version o ‘
Location | %IQ gig}g Pg Date :.)5‘ b 2o
P R e N
© Judge i 2 » ! Position Advanced tol
: : ¢ I MINLBOS
© Name i (S:a;egory# e B ‘.E' %Ss-?s ; :ntfllghl
] i - "
'BJCP ID , Sub (a9 ﬁA__ I
: & Rank ! (%get")gg’tegory ‘ B
. Email ) Special Ingredients : CONSENSUS SCORE
S e e may not be an average of
udge's individ: res

Non-BJCP Qualifications , Jucges neidualsco

Cicerone [ Rank Bottle Inspection (3 ox

Pro Brewer (J Brewery
Industry ¥& Describi
Judging O Yeal

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

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

—
Havor . 13 J
Mat X, , [ Wheat. Subtle grainy notes
Hops 1 L s O OKforstyle ;
Bittemess (L. . 4 W Way too high for style
oL X i a Banana. Low Clove. Hint of bubblegum

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

Fair
Problematic

Off Havors/aromas or major style defidiencies.
Major oft flavors and aromas domnate

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

o i al'?hiifng } Worki-class example of style.

E Exceflent Exemplifies style well, requires minor fine-tening.
3 Very 6ood Generalty within style parameters, minor Haws.
g Good Misses the mark on style and/or minor flaws.

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

hroma

Flavor

Malt

Hops

Fermentation

Other

ld

=
=
2
=

ick o
. S R

Yellow
Brown

White

oy

Beige
- Ton

Head
Retention

1 d
Opoque
! |

Color
Clarity
Other

Other

=
o
=3
®

riligat  Hary

Texture

Hops

Bitterness

Fermentation

Balance

Finish/Aftertaste

Other

(D

Body

Imepproprints
Nane L M #

Creaminess x — d
Astringency — a
Other

Thin M

[}

None | N #
oJ._LX_A O
OJ._._._¥___I O

Carbonation

Warmth

overall 4

Classic Example | A L i I ) Notto Style
Flawless | i | i ] | Significant Flaws
Wonderfl | 'X [ 1 1 ) Lifeless g
Feedback [1d

Provide comments on style, recipe, process, and dnnmny:leasure Include helpful suggestions to the brewer.

L (:»f ﬁlﬂlh;f
/] osz,}zﬁ

i ufu

(o

Judge Total

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

http://www.homebrewersassocistion.org




~\ BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

)

Location Date

‘BJCP ID
| &Rank

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer II( Brewery Rlact Hops
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.

Havor . 13 \
Mat oy X o Wheat. Subtle grainy notes :
Hops 3¢ ;[0 OKforstyle
Bitterness (L L X X Way too high for style
o X ; @ Banana. Low Ciove. Hint of bubblegum

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

Acetaldehyde Metallic I
Alcoholic / Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic

Estery Smoky

Grassy Spicy

Light-Struck Subfur

Medicinal Vegetal

Oststanding

_g World-class example of style.

‘5 Exceflent Exemplifies style well, requires minor fine-tuning.
[N VeryGood Generally within style parameters, minor flaws.
2‘ Good Missos the mark on style and/or minor flaws.

'5 Fair Off flavors/aromas or major style deficiendies.
el Problematic Major off flavors and aromas dominate

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

L Email lon@arw\an ﬂC‘\OV\)

Pasition Advanced to

j Category# 2 %‘ ’LZ% —, é 0’ inlight MINFBOS

< Sub (a-)

| BuRcaregory

: Special Ingredients

Entry

of

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Bottle Inspection  (J ox

roms —
None L M [
Malt ~1 1Y 0 K‘ L ; ',QQS)&/{ Cenren vw(‘
Hops 1y 1+ 1 0 m

Fermentaton ~1 5 1 O Saltave )P“{/Jl IOH_E
Other Sweeod orowme hiS, Hipny Ma H (A&\_;z,s ‘

Appearance bappprine appmpisie
|

odfe £

- B
g E

Yellow
Copper
Brown
Block
White
vory
I~ Belge

Color L L it 1 1 0] P Head 1 1y O o
Britliant _ H [i] e Quick Lasti er
Clarity L% P 0 / Retention " 3" O] 3 =

Other MA_Q{;(_‘M'( Texture

Hone L N '

Malt X g /454/{}{) bt /\0‘1 oves @Y\»QAED{
Hops .y .| ff :
Bitterness 1y 10O 77/ J

Fermentation ~1 3+ O e s / 7r50
Y/ . 2
Balance HOIDW X M"m]‘ ] M’( 22 200 uﬂ!

Finish/Aftertaste . Swee! J& Ars
Other C;e»m ﬁmslﬁ/. Slmj, Pam e,
Mouthfeel J N_— _—

Thin N Fuil Nane L L H

Body X O Creaminess obe—t——1 0 3 f
[5

None M H Aslringency ) . A
other SIGht DTS/ Gifyingprngfy
§E£E [af e f”j

Carbonation -, ¥ — 3
m Classic Example | 1L ! ! | Notto Style

Warmth OJ__L_F O

Fawless L 1 X L1 Significant Flaws
Wonderful | 3/.1 1 1 1 Lifeless a
1

1
Feedback  Provide comments on style, recipe, process, and drinking pleasure. lfldude elpful suggestions to the brewer. 0

ML[GVS, Jbee Lo yle . !;)7(0
éq/;mcl«, (v/ /‘éﬁ{/&ﬁéfwo)
wold o~ over dons Ale Roosd
Aol . gpat rataoy) £
hoat] Vetedbhown . pouih i ! bevr]

Judge Total 4’2'?0

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




™\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location MC’\ le}(,\ﬂ- C iate 25 / L ! Yis!
P ST TS TS TS T ST e mmmm T T = r 14
¢ Judge -\/ n Position Advanced o
: . MIN
© Name e | Category# _jﬁ 1787 ¢ q in light k-80S
! i ' Sub (a-f) = C |y
:BJCPID . :
l
. & Rank ' | égﬁ?category X
' ' i of
Email b??(a, D(f( L ("' b‘e\,\nf\C\ \ Special Ingredients CONSENSUS SCORE
______________________________ L may not be an average of
judge's individual scores
Non-BJCP Qualifications Bottle lnspection 1 froses o seer
Cicerone [0, Rank Mspection UK
Pro Brewer Brewery Peecin c,-\'
Industry (] Describe m bogproprete
Judging O Years None L M H
Mt o | 0 Rida toadt
Hops (i |1 ) O CAD'D\ ()D‘ e gC
Scoresheet Instructions . . 55: (RN JPUE O
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol‘| L 1 0 \6\1“ L p\f\é AS ‘ [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. Appeafan(e _ bogpraprice w‘
Provide summary of beer and key feedback for improvement. E . 5 4 £ 2z _§E°
Assign scores for each section and total. 2 8 E &8 52 = 22 8 &8
Review with other judge(s) and agree on consensus score. Color L1 -1} 1 | | Head + | . i O Id
Enter consensus score at top of sheet. Clarity frillint * Hay _ Opogue Other Retention Quick | L3“"!1 D 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.
None L N
Flavor 13 Mat . i l‘
Mt o X, ; O Wheat. Subtle grainy notes Hops o i .
Hops gL { O OKforstyle § ¥
Bitterness (L 1 X M Waytoc high for style Bitterness o ! 1 ;0O
o~ X ;0O Banano. Low Clove. Hint of bubblegum Fermentation o 1 I O "I
Hoppy Palty [56
Balance | |
D Sweet
FinishiAftertaste L} " O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Mus (T
Astringent Oxidized Thin " ful None ¢ ]
Brettanomyces Piastic Body | 0 Creaminess \ O |
Diacetyl Solvent / Fusel Carbona Hone L Astri 0 b\— s
NS Sour/ Adic nation "5 1y 0 ngensy ot :
Estery Smoky Warmth \ [} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example % 1 ! L ) Notto Style
Flawless | i L i ] | Significant Flaws
Wonderfl Lty | L1 | Lifeless g g
Feedback Provide comments on style, recipe, process, and drinking pleasure. inciude helpful suggestions to the brewer. 110
O\l , o ieally el ek o
Outstanding Worki-class example of style. T !
Excellent Exemplifies style well, requires minor fine-tuning. (\XK\’ a Q Qd b@t’f‘ "Uﬂ "0\ 5‘; LS \’\P&l (f } i 1ow
Very Good Generally within style parameters, minor laws. - 9%
Good Misses the mark on style andfor minor flaws. A \\ C\O\(OU(S /a(oms \em ‘L{ 'J;‘ ,I"(
Fair Off Havors/aromas or major style deficiencies. Ale P(Q by c\,\* (/\V\d OPD I's OP [ C)\\( \ r)6, y‘/ Pf
Problematic Major off fiavors and aromas dominate A A} Y
A .S\ ‘C\‘/\* *\-JPO«"\ Y‘&’f{;‘&’( \ Lo u Z
3 ;
Fore “dowwn  Of  loelbwte gty | %
BUCP Scoresheet Copyright © 2018 Beer Judge Certification Program M \* \rote s\‘fbw p\'ﬁ‘*O\‘\ C-
rev BSTR-180124 Additional resources can be found at these sites:  hitps://www.bjcp.org  http//www.homebrewersassociation.org




BEER SCORESHEET

'

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location "\G‘X O(_,\ﬂ.(, pate 215 / A / s

| Judge e —_— ) ! \ - . [Position Kvarced o

Name \) e w1y > i j Category¥ }4 'E ()q lC\G } in flight e R Ve
f . - b En ) i 1y
BJCPID ! 1 Sub (o) 2 I St
. & Rank ! égﬁ[ﬂ):antegory ! PLACE
! . . . ! ou . of
© Email bt'( B EC e “Q’C AR A TE | Special Ingredients CONSENSUS SCORE
e e e e e o oo oo e e e may not be an average o(
Non-BJCP Quallfications ot , ( judge's individual scores

Cicerone O Rank ottle Inspection  [34i
Pro Brewer [ Brewery Precinct

Industry O Describe m Tnapprapriste

Judging O Years None L M [

Malt -1} i 1 0
Hops (. Ly 0 F‘(Of“.l/c “'Yu;

Scoresheet Instructions tovu L
Use the scales to indicate the intensity of the primary attribute. Fermentation . { 1 ; a ‘h dg ik g \ Oﬁ

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 Tooppapricte
Provide summary of beer and key feedback for improvement. =§ - E g £z 2 = 8 s
Assign scores for each section and total. 2 8k S8 &2 £ 285 &
Review with other judge(s) and agree on consensus score. Color 1+ 1+ 1 ead 4 1 L 3 [/
Enter consensus score at top of sheet. ) grillont  Hory  Opoque Other Quick Losting Other 2 >
Clarity T T S im) Retention T3]
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. e " .
one B
Ravor 13 | Malt .} 1 0
L - H )
W o1 X ;O Whest. Subtle grainy notes Hops (. Lo Hgn" ’:’I Mlarieal Yeiacle s
Hops gL 1 ;O OKfor style § v ' ' =
Bitemess (3.1 L X X Way toa high for style Bitterness o | } ;O
o X ; 0 _Banana Low Clove Hint of bubblegum Fermentation ol { | L O l " ‘5
¥ 20)
H Malt
Balance o |' L o
] Sweet
Finish/Aftertaste | ju "o
|
Flaws for Style {mark L-M-H for all that apply) Other i@ ( \& VOl Cl O rﬂ‘f ¢
3 >
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin N Full Nane L N H
Brettanomyces Plastic Body { O Creaminess \ O L\
Diacetyl . | Solvent/Fusel Nose L M H ;
i i S
WS Sour Adidic Carbonation o—Hp Astringency l L 2 0
Estery Smoky Warmth l O Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal L Classic Fxample | | \‘ I 1 bl | NottoStyle
Flawless | i l‘ I ] 1 | Significant Flaws
Wonderful T L1 | Lifeless g ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. inciude heipful suggestions 1o the brewer. h 9
P\ $olid bee OVl oA Yo I
,,,,,, L
'8 Outstanding World-class example of style. O &
E’ Excellent Exemplifies siyle well, requires minor fine-wning. a ‘;{a c\ ! C\O *{\v{__ !éw*'!‘ n O
R VeryGood Generally within style parameters, minor Haws. \\{ ka o x - Sx e -\ g\ y Czl 0O /\é‘ ]
> Good Misses the mark on style and/or minor faws. % — .
"—5 Fair Off flavors/aromas or major style deficiencies. \% (€ Je o/\ \'O ‘r“ e 9“’* f k q U\(,‘Q \‘ ’“fS .
Il Problematic Major off flavors and aromas dominate -
Judge Total 53

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

‘ 5 T . -

i Judge LOH’\ Q : " Z » \ Position Advanced to

! ! wh . : e MINI-BOS

* Name me YWan : | Category# I g A 19 : o Jinflight

: ! i R i ' Entry

'BJCP ID : | Sub (oD ;

. & Rank : : Subcategory :

, o# .  Gpell oud ‘ of

X Email / '(/@ Qv V\m(\d 'C‘f\) X Special Ingredients : CONSENSUS SCORE

e e e R T T T R may not be an average of

judge’s individual scor
Non-BJCP Qualifications Bottl Insoect vages eniausteeres
Cicerone O Rank £ - oftle inspection 1 ok
Pro Brewer & Brewery w
Industry O Describe m Inapproprete
Judging O Years None L M [ .
W o % o I3 N Gieewoh Y
Hops o+ i 0 UQ@_&&Q‘*A, Fb-ﬁ!’ &\’, i&@‘ O‘ﬁ

Scoresheet Instructions rrs ’ O :
Use the scales to indicate the intensity of the primary attribute. Fermentation Oh ";1 0 2]
Use the space provided to describe the primary attribute. anrn "x negAa

Add secondary attribute(s) intensity/description as appropriate. Other u {\ } & e M

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 = opproprte .w»-_!

Provide summary of beer and key feedback for improvement. E .88 £z zg =28 _ §&

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

Review with other judge(s) and agree on consensus score. Color AL 1 1 | | Head ¥‘ [ N

Enter consensus score at top of sheet. . Britant  Hezy Upoque k losting ..  Other Z

Clarity a Retention .y 10 ]
” ) f
omer Horz ‘! S bt ¢ Wﬂeﬂum

Example: How to fill in a Scoresheet m

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

Flavol, | ; | E Malt ":‘;t '\\/',‘ J D | Z-OW MQ,/ CMC{Q/ S!{i%j L'{‘Mi,#‘
oo x': 'O Wheat. Subtle grainy notes — Hops o ) 3{”] /%fﬂl/gafzzﬁ%/ 4{§' rr:

Hops  yoy.i L O Okforsivie
Hiﬁzme:s ; I X K Woy toa high for style Bitterness o 1 !' -4 g MM vrn V‘w ) 1
oKX fenwelonClom Hutof bbiegum Fermentation (- vy o 2718, A mma] {31({4/6.‘@”‘- / 7{_
- 20
Balance Hulppg A—L. m? 0 m/} uq{g‘i% é}a /.CH” e
Fishidferaste Ly " o _AlCe arel clety-
Flaws for style (mark L-M-H for all that apply) Other 4
Acetaldehyde Metallic
AMcoholic / Hot Mus
Astringent Oxidged m Thin M ru:ww Nare L M lwv—ﬂ-
Brettanomyces Plastic Body / 0 Creaminess ) 0 4
Diacetyl Solvent / Fusel None £ M H .
NS Sour/ Adidic Carbonation ~._— N 1 O Astrmgency 5
Estery Smoky Warmth OJ_..% £ 0 l)ﬁl%\!.ﬁﬁll
Grassy Spicy \/7
Light-Struck Suffur m
Medicinal Vegetal Classic Example | 1}\] | 1 i j Notto Style
Flawdess L | \”( ! \ ] j  Significant Flaws g
Wonderful | Ing | 1 ) 1 Lifeless
elpful suggestions 1o the brewer. 1 0

Feedback Provide commentsr style, recipe, procesdrand drinking pheasure. incl

vm

Outstanding World-class example of style. ‘/{ o # GL‘/
Extellent Exemplities style weli, requires minor fine-tuning. W ¢ gmﬁ #
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair 0ff Ravors/aromas o major style defidiencies. d{‘ v 5 by
Problematic Majos off ﬂavon and atomas damlnate 7

Judge Total 59

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




'

BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
¢ Judge H - ‘ c " £ Position ::mﬂ;;dég
t 0 { ) ate L
Name ‘Q) A {ma “ ! o gory g 7 7 { 75 ‘ IEn'ﬂrght
. i = 31l
.BJCPID | Subla-h) "
: & Rank ‘ : Su ubcategory
: f !Ls .}' l, . , Spellout) of
\ Email JQHHYQ Hroe. Sﬁ Qav Special Ingredients CONSENSUS SCORE
________________________________ e e e may not be an average of
Non-BJCP Qualifications Jjudge's individual scares
Cicerone O Rank _m, : .y Bottle Inspection [ ox
f LE-Poey
Pro Brewer §7 Brewery Black Hoas
Industry [J Describe ' m
Judging O Years Nove L M H JQ ﬂ
Malt ) } D / } ‘4@ Q ¥ Q"F
Hops (L L
Scoresheet Instructions 5 / I
Use the scales to indicate the intensity of the primary attribute. Fermentation . p O 2]
Use the space provided to describe the primary attribute. Other 5‘/\/\6\ O,{ab\
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"!“' Incppeoprnte
Provide summary of beer and key feedback for improvement. - % 2§y 2 > 8 H
Assign scores for each section and total. 28 &8 8 &z . £ 2 & E 8
Review with other judge(s) and agree on consensus score. Color _L_I_I_;%l 1 — Head 1 w*: 1t g
Enter consensus score at top of sheet. Clarity Briltiant  Hazy ) Opoqu g Retention Quic! Losting o Other Z -
Other f“b l@ Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. e | " :‘FP!I‘“’! i y fﬂ -~ : ,?"
o one * 5 : <, W3 i el
Flavor 13 Malt ! y} O /?1 a e 3 LA Qe+ LE
mt ol X O Wheot. Subtle grainy notes Hops OJ\/ } | D 7' lz‘-“ ‘ ,’[
Hops 3¢, | ;O OKforstyle ) B J y Y j
Btemess L1 X W Way oo bigh for style Bitterness 1k 1 O dweed o ){A 6’7"4‘{ d g‘:},f f
Fermentation X i d Banana. Low Clove. Hint of bubblegum Fermentation O % Cw"w i:‘ ] ! 5 / 7 r_
20)
P \
Balance Hoxm I J{M ’ (ux m| 7 7 F ;
. ,
Finish/Aftertaste X weel U&f/ EAics f‘«é@l/{ + 5K 1 8&¢ L)
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aleoholic / Hot Musty m
Asringent Ondited R -
ringen vidize Thin Mo Rl Nore L N H
Brettanomyces Plastic Body ‘: o Creaminess Ly O 4
Diacetyl Solvent / Fusel Noe | Astri -
oS Sour  Addic Carbonatin '3 Kz O ngeny ol Ael—— O '
Estery Smoky Wamth 1 1y i 0O Other
Grassy Spiey
Light-Struck Sutfur m
Medicinal Vegetal Classic Example | W ; ! | NottoStyle
Aawless | ] 1: 1 1 | Significant Flaws .
Wonderful | ‘V ! 1 1 i Lifeless gﬁ
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Inctuge helpful suggestions to the brewer. 4
¥ -
B ) Clefic 100 S 5 00tk 7 puedineny o .
Oststanding Workl<iass éxampie of styie. i ’ : 7 i y i
Exceflent Exemplifies style well, requires minor fine-tuning. b 4 i _ﬁ‘ °
Very Good Generally within style parameters, minor flaws. .
Good Misses the mark on style and/or minor flaws. [ S GM ==
Fair O Ravors/aromas or major style deficiencies. r K é*ﬁ;“l’ } l ) {r\{ ( £ kY
Problematic Major off flavors and aromas dominate

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

Additional resources can be found at these sites:

CDLO!‘C
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Olmj 158 15 head et

https://www.bjcp.org

* Judge Total

2
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version . iy
Location I\’\[J(J C}Q‘r«*&

— — | » + | Position Advanced to E

Screvay D | | Category# —2— EIT1IVTS ) | |intignt MmpBOS
. 7 | r - b - f £ ty
\BJCP ID : e e
\ & Rank : . Subcategory '
! . . ¢  Coellow) L SUS SCORE
. Email befﬁa,} Ol€C e Ve v e | Special Ingredients ' CONSENS

-y

e e L F N T J N e e . may not be an average of
judge's individual scores

o Qualificat
N n-_BJCP alifications Bottle Inspection (0 ox
Cicerone O Rank
Pro Brewer # Brewery _€rccinek
Industry (O Describe m Bappsprals
Judging O Years Nome L M Wt
Malt ) L} m}
Scoresheet Instructi o — = (0
coresneet instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation . - s [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. Appearance appropriate

Provide summary of beer and key feedback for improvement. 2.2 2% 5 : 2 78 £ -
Assign scores for each section and total. 2 8 & S ss= = 28838
Review with other judge(s) and agree on consensus score. Colr L 1 140 0 Head _ 1 0 T
f sheet. Brillint, Hazy  Opoque ef Quick Lasting s er
Enter consensus score at top of sheet Clarity ' A Retention uic g & 'Z -
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. TR
Nene | M H - J ({ Y \(
Flaver 11§ Malt . L = U Dune Vil (ovrplex
3 - ! e
N o X, O Wheat Subtle grainy notes HODS o 1 | | D
Hops o O Okforstyle = § 'e
Bitemess 1 | X o X Way oo high for style Bitterness O3 ) D )
Fermentation OJ._._XJ__.» O  Banana Low Clove. Hint of bubblegum Fermentation o ! | | O 1 ’20(
H Molty
Balance o ! ggl [m}
Dn Sweet
Finlsh/Aftertaste | PR R
Flaws for style (mark L-M- for all that apply) Other as"v«t}’f,\ L qvu\k 5wee”
Acetaldehyde Metallic |
Alcoholic / Hot
A sy Mouthiee! - -
Astringent Oxidized Thin o Ful None L M H
Brettanomyces Plastic Body | [m} Creaminess (- _l.—l O 3
Diacetyl Solvent  Fusel Carbonati Wone L N ] O Astringen - (c
DMS Sour / Acidic natlon - ootpt—— meny o1 |

Estery Smoky Warmth OL___A_‘_J | Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 I I i Notto Style
Flawless |1 ] 1 I | Significant Flaws .
Wonderful | 1 1 1 | J  Lifeless Q, B
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. 10

A lob of et complex wel”

AJ
\ i,( %

v Wotld-class example of style. € (,.i i l‘v NP
E Exemphifies style well, requires minar fine-tuning. al 1419 l( ¥ AO \‘ ‘ . Cf‘j e W f
9 Generally within style parameters. minor Haws. €507 ke . AW
g Misses the mark on style and/or minor flaws. “‘?‘ 5 * S - LY

§ Off Aavors/aromas or major style deficiencies. \,; o7 fefe ;(,g m“ - 5\0 Od N\ 5g .
w Major off flavors anﬂ aromas dumlnalg i . pan 4 =

Judge Total 50

BJCP Scaresheet Capyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  htips:.//www.bjcp.org  http:/Aww.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location MOC{OC’O‘Q Date 13" 5‘11
Aydan Rogers - S [Positon | [Rdnceto
BJCP Beer Judge * Category# JAS_ B g 6{_’§ 77 i flight MIN}-BOSl\

Certified ' Sub (a-9) faty
Ciub: Tuns of Anarchy ' Subcategory DQ,EW\A

Brisbane | Australia , (pell ou .
bjcpe1964@gmail, COST | Spec;al Ingredients MM

CONSENSUS SCORE

may not be an average of
— judge’s individual scores

“Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer (J Brewery
Industry [0 Describe m

Bottle Inspection  (J ok

Judging 0 Years Malt Yone L D g‘bla w i,% ‘Ny\\“&@uu_

Hops i ! n} ije
Scoresheet Instructions </ W
Use the scales to indicate the intensity of the primary attribute. Fermentation . . 1 0 % \O 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. Appearanc “"W‘E" w
g

Provide summary of beer and key feedback for improvement. E - = E’ £ 3 " 2 28
Assign scores for each section and total. £ F E S ;-a/é H Ef? &
Review with other judge(s) and agree on consensus score. Color L—li—l a Head i
Enter consensus score at top of sheet. ) Hazy Opoqne " Other Quick Lasti Other
P Clarity e o Retention t)/ | 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.

Flavor E Malt OJ_LFL.___J D Miﬁfwd"& flls" '0»..) CMS
o x O Wheat. Subtle grainy notes Hops " D ‘:M! ﬁ rete é&Ef LFS
;O OKfer style -

Hops )1 1 R : .
Bitteress (5.1 L X X Way von high for style Bitterness O_LJ_____I = el
Fermentation X O _Banana. Low Clove. Hint of bubblegum Fermentation céf" i . | D M‘_ I { 2o §7
Hopay Moy - 7 i
Balance | ! 10
b
Fshikfteraste. ™ L ™
Flaws for style (mark .-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic / Hot Musty m
Astringent Oxidized )

Thin M Full Nane L N B
Brettanomyces Plastic Body O Creaminess 1 . w” O Z,L

Diacetyl Solvent / Fusel . Nome L M H | |
T Sour i Carbonation 04_4;_1 ] Mtingeney of 1 D s
Estery Smoky Warmth ~: 0O Other
Grassy Sply
Light-Struck Sulfur m .
Medicinal Vegetal Classic Example | wf I L : j  NottoStyle
Flawless L_~T | 1 ] J  Significant Flaws
Wonderful | ! ] 1 ) Lifeless 3
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. %

Outstanding
Exceflent
Very 6ood
Good

Fair
Problematic

| a2 Gred pa ll
Vorkbdass eampleafstde. & AA"& (4‘0. f/ (“/ é,ulz [I'\ /u/ M‘«/ /

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

Misses the mark on style and/or minor flaws.
OH Ravors/aromas or major style deficiendies. SZ ¢ - .
Major oft fiavors and aromas dominate j
o fad 3 g 7 » aZ
59

Judge Total

BJUCP Scoresheet Capyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  hitp:/Awww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date
| Judge ;»3 P ’ Mg e Position hdvanced to
* Name k(*ii‘ A ,’Lﬁﬁ } ; f\,{ wag’?‘,t Category# 0 566457?‘ . |inflight M'NFBOSL
N U . Sub (a-f) H = Entry

\BJCP ID

. & Rank . Subcategory /1
; ; Bpell out) ' of
© Email | Specual Ingredients \¢“v CONSENSUS SCORE
________________________________________________________________ may not be an average of
Non-BJCP Qualifications judge's individual scores
Cicerone [ Rank Bottle Inspection [ ox
Pro Brewer (] Brewery
Iy ) ,.,.,A o
Industry [ Describ LN m W&
Judging O Years None L ) ; i ¢
Malt OJ___L&_: 0 : A
Hops OJ_L.{__J ] ; {:‘ﬁiﬁ 'y
Scoresheet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation . ‘{(! : - 0 ; ! 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. _ . N
If character is absent, mark the circle to the left. Appearance ""W".’f"" Tappmpricie
Provide summary of beer and key feedback for improvement. E 5 % g £y - 2 =g s =
Assign scores for each section and total. 28 &3S S35 . £ 2 3 .5 g ;;'
Review with other judge(s) and agree on consensus score. Color el X a Head 1 i
Enter consensus score at top of sheet. . Bri Hazy Dpoque i Other Quick Lnsnng Other ,S
P Clarity 0 Retention |_X_| 1
13
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 Mat . X [m}
Wt oL X, g Whest. Subtle grainy notes Hops . x | | D
Hops 0L ! ;O OKfor style :
Bitlemess (1 L X X Woy toa high for style Bitterness OJ_M_[ ]
Fermentation X ; O Banana Low Clove. Hint of bubblegum Fermentation ol . D O
H Mait
Balance - I o
s D Swest
Finish/Aftertaste | L "o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty Mouthfeel - —
Astringent Oxidi.zed Thin " ful Nore L " "
Brettanomyces Plastic Body k 0O Creaminess 0
Diacetyl Solvent / Fusel Corbonation "™ t H Astri ' s
WS Sour  Acidic aton '3 X1 0 ngeney o-—~—— O
Estery Smoky Warmth 1X S I Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] ¥ 1 | Notto Style
Flawless | I g 1 1 i Significant Flaws
Wonderful L 1 L X 1 I ) Lifeless i
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ) o
Ouistanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Yery 6ood Generally within style parameters, minor flaws. vy A Y
Good Wisses the mark on style andfor minor flaws. HEEE (‘jw)"‘fj o
Fair Off Havors/aromas of major style deficiendies. & D
Problematic Major off fiavors and aromas dominate /a LC} 71{3 ! ' 0
Glug Rty 1o berg and lows 5
£ ; ]
{ h*iG’ff!' {’fd £ L v Judge Total 50

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

Additional resources can be found at these sites:

{onon

https://www.bjcp.org  httpu//www homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location MMZ& Date sy -b-21
Aydan Rogers S ; ____________ - \ Position Advanced to
BJCP Beer Judge ‘ Category# 2 ‘E ' () g ‘-(l..  linfight MINI-BOS

Certified Sub (a-f é - ‘ Eatry
Club: Tuns of Anarchy Subcategory \ﬁe,{v\ A ip‘o((.f :

Brisbane | Australia » Gpello C e
bjcpe1954@gmagfgosrz ) Specral Ingredients :

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, may not be an average of
—— judge's individual scores

Bottle Inspection  [J ok

iroma J

JCP Qualifications
Cicerone O Rank
Pro Brewer O Brewery
Industry [0 Describe

Judging O Years Nnne L
M M@L&M bt

Hops | ;4 LW ”6 Ll aa
Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation @/ - - 0 C ( M /0 ﬁ?

Use the space provided to describe the primary attribute. Other

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

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. _ M"”?w‘ m
Provide summary of beer and key feedback for improvement. E -5 2 £ 3 2 28 _ E :
Assign scores for each section and total. 2 38 E s &z . = 2 3 8 &8
Review with other judge(s) and agree on consensus score. Color L1 X 1 10O o Head ¥ ; m} >
Enter consensus score at top of sheet. } Brilliont  Hozy  Opoque of Quick Lasting ther %
P Carty e 1+ 1+ 1 O Retention . » 1 (I iy
i
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

Flavor ) 13 | Malt

L
Wheat. Subtle grainy notes

MR 1 X i O Hops ; | /) . p
Hops g1 L ;O 2 OKforstyle N .
Bitemess o 1 X M Woytodhighforstyle Bitterness ~. v | 3 pisdete. é&zﬂm
f o X ; O _Banana. Low Clove Hwnt of bubblegu Fermentation . | O C/c‘." /y %

Hoppg Mnllg
Balance /

D
Finish/Aftertaste | el
Flaws for style (mark L-M-H for all that apply) oher S/, s ﬁ % Ay A 52 cheses der
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Asmngent Oxidized Thin N Fall None l/ﬁ ]
Brettanomyces Plastic Body O Creaminess 0O 5/
Diacetyl Solvent / Fusel Nore L |
DMS . Sour / Acidic Carbonation n("e)-i—-——i———l [ Astringency o O Is
Estery Smoky Wamth ~& | g Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | 1 ! | J Notto Style
Flawless | L / 1 i ) Significant Flaws
Wonderful I :'/ 1 1 ) Lifeless 6 y
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. H_ 0
M& C/Qﬂ é :-&,na;&,éb - L.)/&
'Y Oststanding Workd-class example of style.
-‘5’ Excellent Exemplifies style wel, requires minor fine-tuning. m /,( L S/
O Very 6ood Generally within style parameters, minor Haws. 2N ! !
g 6ood Misses the mark on style and/or minor flaws.
S Fair Off Ravors/aromas or major style deficiencies. . / é %é! Q
u?; Problematic Major off flavors and aromas dominate @‘t ’ﬁ

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

218 L /19“’@14 L

Judge Total

18

50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

'BJCPID
. &Rank A !
Email !
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer {1 Brewery

IndusWDescribe
Judgirfg O Years

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

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

|
Havor . 13|
Mt oL X | O Wheat. Subtle grainy notes
Hops g1 | ;[ OKforstyle
Bitterness L L X K Way too high for style
F ol X ; (3 _Banana 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 Spicy
Light-Struck Suifur
Medicinal Vegetal
" Outstanding World-class example of style.
Excelent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor laws.
Good Misses the mark on style and/or minor flaws.
Fair Off Alavors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dominate

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

Sub (a-f)

Subcategor
{Spell out} gory

Bottle Inspection

hroma

O ok
-
Nope L M (Lja‘v‘{(} )'}"iﬁ ? ang

Mait
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

0verall J

Feedback

Special Ingredients

Date Zi é?j 2,,;0, .

Position
in flight
Entry

Advanced to
MINIBOS

CONSENSUS SCORE

may not be an average of
judge’s individual scores

]
4

S Wk gl

o o wwm v A4 “sm.
ey 7
O 1 1 D éﬁiﬁe‘r “ H ’%1,*,‘ m ‘3 I"I—E
. s , C
£ =z & & ] 2 28 _ ¢
£35°§§, 228 3
N 0 Head i NENETRNTE u B 9 {
(ot Hazy  Opoque EI Other Retention Quick < Lasting -~ Other A -

Texture

Inapprapricte
Full
g

Thin N

Creaminess O—*——&—’ a / {I

Kone L

W

Wone L ] H
'84___1_&_1 ] Astringency ~ 1 O [s
OJ.___LJ O Other
Classic Exampl L i ”: 1 il ! ) Notto Style
Flawless | L X 1 i ;  Significant Flaws G
Wonderfu) | ly 1 1 I i Lifeless U
1
Provide comments on style, recipe, process, and dnnklnu pleasure. include helpful suggeﬂlons to the brewer. 119
ﬂ\&CLLM gwmjlkd F1 RN i‘; % 3 f‘;,(dr?;,
ﬁu eg fis(,k L opos
N g s
5&“ o T s giavie .
: Eva
el
S
Judge Total 50
Additional resources can be found at these sites:  https://www.bjcp.org  hrpi//www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Aydan Rogers / - * [Position yev—r
BJCP Beer Judge Caegoyt _ ] £ QQL‘ ({é'g * Linfigt el

Certified ' Sub (a-f) A S ;? ,
Club: Tuns of Anarchy : Subcategory Ef#bok.. ; PLACE

Brisbane | Australia i (Gpellout : o

bjcpe1954@gmail. c:sn: : Specnal Ingredients CONSENSUS SCORE

may not be an average of
judge's individual scores

Non-BJCP Qualifications - .
Cicerone O Rank Bottle Inspection B{

Pro Brewer OO Brewery
Industry (3 Describe m
Judging O Years None L i L {
Malt / - D Md};& palt s 32'\ Laront

-

Hops C/ I
Scoresheet Instructions ) ; Fermentation OJ_{LA__/ m| IMA_L\@BA:L QQ\{J’Q 3 o
hemcher =

Use the scales to indicate the intensity of the primary attribute. l ‘
Use the space provided to describe the primary attribute. O YNk

Add secondary attribute(s) intensity/description as appropriate. Other Y
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 _ Incpropiiie focpproprite

Provide summary of beer and key feedback for improvement. E -2 8 £z 2 =8 _ f

Assign scores for each section and total. 2 8 5 8 58 = 2 3.8 3

Review with other judge(s) and agree on consensus score. Color L1 11X 0O Head 1 Y . ]

Enter consensus score at top of sheet. Clarity Bmliugl Hay  Opoque a Other Retention Quick Lasting o Other 3 ]

I‘_—x_, 13
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 L N (\ VL M
one

Flavor 13| Mat 1 'Zr_L\ Mﬂjﬂ!’néfb YA CA)ZL b‘%‘ M'MM

Nat o X 'O Wheat. Subtle grainy notes ‘ Hops o , O ée '_g ne
Hops 51 I ;O OKforstyle i
Biterness (3. L X . W Way Yoo high for style Bitterness . | e

Fermentation  (~ X [ _Bonana Low Clove. Hint of bubblegum Fermentation G‘Q‘\" CSM
O_L_____I—'
H I :i‘(,? 2]

Balance | J‘?, =) /g &/ Lo,

risviernase "L v o Mad e /ﬂu'\n
Flaws for style {mark L-M-H for all that apply) Other M/ [& M( L% ‘!L

Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin " ful Nete L M H
Brettanomyces Plastic Body O Creaminess / o {
Diacetyl Solvent / Fusel None L H 3 .
oS Sour] heidic Carbonation ] Astringency Q:LJ_ ] |5
Estery Smoky Warmth ~ Y O Other
Grassy Spicy
Light-Struck Sulfur
Mzdicinal Vegetal m Classic Example | 4 L 1 ] ; NottoStyle
Flawless | [ 1 1 J  Significant Flaws
Wonderful | ) L1 1 lifeless ? )
o

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

World-class _example of style.

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

Off flavors/aromas or major style deficiencies.
Ma}ol nﬂ ﬂavnrs and aromas damlnale

Scoring Guide

Judge Total

4z,
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  hitp://www.homebrewersassaciation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location (Mﬂ/ofjgk bate €% é P

------------------------------ P R
. » I Position Advanced to
; - MIN
oot DA FhAuuS @ e |
. ; - - i
BJCP ID ; Sub ) YV
; & Rank : Subcategory . !
I | (Spell ou . of
. Email : Special Ingredients : CONSESUS SCOR
________________________________ e e e e e may not be an average o
Non-BJCP Oualifications ot ; o judge’s individual scores
Cicerone O Rank ottle fnspection *

Pro Brewer 0 Brewery

E 7
Industrym Describe (}BM,KL

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
Nt oL XT 4‘ O  Wheat. Subtie grainy notes
Hops gyt L O Ok forstyle
Bittemess (3 1 X K Woy toc high for style

Banana. Low Clove. Hint of bubblegum

Fermeatation

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.

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

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

Scoring Guide

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

[iroma

Malt
Hops
Fermentation

Other

Color
Clarity

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

Z\‘ 1 ] D \/l
o+ Q LY i“ f
[i2]
Wapprapnete
.3 8§¢ 2 =8 _ %
= B &k S & = = £ s B &
L L1 0 - Head J_A_g__l. O —pa Q
" S e i i o er
B!&nl Hozy Ilquque & Retention Quick x?s—nng g .
il
. 1 Texture : .
o Keod "ebentton
None L N

P

AL

1 O SQN{;;RA” ,g"\,{;\ f)"’\,n’g%‘

oY
Ot | | D
g
Dry Sweet
L L 1 0O
laappropriate Inopprapticte
Thin N Futh None L ] H
X 0 Creaminess 1 d
None L ] H .
O Astringency ~1 1 O
OJ_K_A__J O Other
Classic Example | | Y 1 L i Notto Style
Fawless ___ 1 X ] ] | Significant Flaws
Wonderfl L ) I 1§ Lifeless

Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer.
A o ; A x
MLOAANIAL Aok Aot
, D

L foa

)
L
[10

Judge Total

https://www.bjcp.org

18

http:/Avww. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
--------------------------- ””,. Posion [ Mgl |
. Cat # = L
! e Deon - Category E 334263 in flight
. w Sub (a-f) Entry
/BJCP ID :
. &Rank ' ggek")ca‘)tegory ' i
' Ei B ! . ou y
: - NSENSUS SCORE
+ Email ; 3 Qz@mmq'\ N =8 au | Spemal |ngred|ents co
_____________________________________ may not be an average of
""""""""""""""""""""" judge's individual scores
Non-BJCP Qualifications "
lu{
Cicerone [ Rank Bottle Inspection  J ok
Pro Brewer 0 Brewery
Industry O Describe m Inopprapriats. , )
Judging O Years foel M ' ) e, W}
Mat oL 3 1 O &mmé y 9 g Trs
Mops o L 1 O [ f’Tj Frvty - e wilt
Scoresheet Instructions Fermentati Jewe, b AP AG 5‘§ re O 8
Use the scales to indicate the intensity of the primary attribute. ermentation oL — d L - 12
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 lsft. AP pearance _ m,m looppespiiss
Provide summary of beer and key feedback for improvement. 8 3 & £ 2 28 g
Assign scores for each section and total. 2 2 ES S35 = £ 2 8 8 )
Review with other judge(s} and agree on consensus score. Color L 1yt 1 1O Head - .
Enter consensus score at top of sheet. Brillant  Hazy  Opoque Other Quick Lasting Other I 5
Clarity a Retention *J 3
£ ¢ L
other Lofs 0f Sotrments 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 L] Hoow Ry - \ J/ ¥ ~}
S o e e Ry, 4 1 e
Flavor 1—3\ Mat \ G Sf@”"j ,‘/ B A 4‘1 IO\ oyl ale ! bb JvYT s
" . J z -
Natt X ; O Wheat Subtle grainy notes HOPS " O j !}h} 1
Hops 3 O QKforstyle § % . #
Bitterness X K Waytoohighforstyle Bitterness o+ ! I 7 55 8’ é’ J '101 4\‘“‘”{“&"
Fermestation 51 X, ;O Bonana LowClove Hint of bubblegum Fermentation o | ) O /OW fyw /5: S,_(
Hoppy Malty Le/ {20
Bafance f ¥— O al
5 ( Fho,.
FinishiAftertaste - ? [ y bF r 775
Flaws for style (mark L-M-H for all that apply) Other D' - La LI f ‘/) 5!&?&.{ 5;{(@“
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Olldl-led Thin “ fall yane L " "
Brettanomyees Plastic Body 3 : o Creaminess g
Diacetyl Solvent / Fusel None L . |
ONS Sowr/ Adidic Carbonation O.i_k_.l___i 0 Astringency | Y ; O 195
Estery Smoky Warmth de 1 O Other
Grassy Spicy
Light-Struck Sulfur m
| Medicinal . Vegetal Classic Example LX 1 1 1 ] | Notto Style
Flawless L 3/ 1 1 ] j  Significant Flaws
Wonderful L ___ | Ao | i i Lifeless z
Feedback Provide cnmment{ style, recipe, process, and drinking pleasure. Include helphut suggestions to the brewer. 19
Qe qoup] Geanp o° Shyle .
Ouistanding Workd-class example of siyle. & IJ , 3 A - J
Excellent Exemplifies style wel, requires minor fine-tuning. )0 ?; g’}lg‘z:;:} - . ?’4‘ { WAVE] Mo
Very Good Generally within style parameters, minor flaws. 3 - é)q r
Good Misses the mark on style and/or minor flaws. OUL c CLCU'A & . 'C-(, ﬂnﬁ@/
Fair Of Ravors/aromas or major style deficiencies. Qg&
Problematic Major off flavors and aromas dominate Cé’cj ol (M 5

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

e

Additional resources can be found at these sites:

https.//www.bjcp.org

‘\,j Judge Total

http://www.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location M@L— Date ZS/C/Z 2"

TooTTTTrhTTTTTomTTTTITETTI T : ; TooTTTTToTrTTn ; — . Position Advancedtof ]
Judge j  Category# \ ! > . in flight MINLBOS
Name Crev~\j| ! : & -4 !
" ' , « Sub (a-f) P & Entry
‘BJCP ID . : 8_ :
| &Rank . ) (Ssge}ﬁ:caﬂtegory . '
; - , oo of
: i ) . CONSENSUS SCORE
: Email bez{@ {Dice ""(‘ bff‘d‘ £ \ Special Ingredients '
. | W ~ . - e i e e may not be an average of
_____________________ judge’s indrvidual scores
IlonjBJCP Qualifications Bottle Inspection 03 ax
Cicerone O Rank
Pro Brewer [J Brewery Prec rct
Industry O Describe m Tnoppropricte
Judging O Years None L M [
Malt O 1 \' { O
Hops 1] i 1 O
Scoresheet Instructions q
Use the scales to indicate the intensity of the primary attribute. Fermentation . } —i 0 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. - i
If character is absent, mark the circle to the left. Appearance w W
Provide summary of beer and key feedback for improvement. g < B § 5 5 228 _ %
Assign scores for each section and total. 2 8 8 8 8§32 £E 288 &8
Review with other judge(s) and agree on consensus score. Color L |} 1 10 Head { + ;. - 1 O
Enter consensus score at top of sheet. ) Brillient  floezy'  Opoque Other ofick Lasting Other Z__
Clarity o Retention . 1 O Iy
13
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.
#one L M
Flavor 13 Malt ! L ]
¥ - | By
wat o X, | O Wheat. Subtle grainy notes - Hops O—‘. N )
Hops ot 1 ;[0 OXforstvle )
Bitterness L 1 X K Way too high for style Bitterness ot ,‘L ) O </
Fermentation X ; 7 _Bonana Low Clove Hint of bubblegum Fermentation o “ \ O I 6- _>
20|
Ho Maolt
Balance L ! +n o
Dy §
Finish/Aftertaste | "™
T
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m
Astringent Oxidized Thin N Rl boel M H
Brettanomyces Plastic Body

—f Creaminess 0
Diacetyl Solvent / Fusel Hone L B . ‘ L\.(
DMS Sour / Acidic Carbonation oJ———‘-—‘ a Mstringency f O |5

O -

Estery Smoky Warmth o.‘___l______l Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! |' L ] ] ;  Notto Style
Flawiess | !( 1 1 1 | Significant Flaws
Wonderful | T - TR ! Lifeless 3 g
Feadback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. h 0
Oueeel) P Nery Sooc) \oe gs

[N Ouistanding Workd-class example of style. R \,., i ..
E Exceflent Exemplifies style well, requires minor fine-tuning. ‘:'V\ M S\t S ?e ! ? = A VU{“ !, o éw fe * °
(8 VeryGood Generally within style parameters, minor flaws. 4.
CE“ Good Misses the mark on style and/or minor flaws. E e t \A Ov 3\" *f o & b Jl ’ !f' ’1 .
5 Fair Off Havors/aromas or major style deficiencies. ) { v :A‘s P
[l Problematic Pff\’ff\[x o C(af,‘\ o o Cat g

Majer off flavars and aromas dominate L] N X
B \AQ‘Q CAC)()\\\ ovs (Ov‘.b\ 10\!"‘0‘ L‘_Q
e beer oV - weld Jcrl)uge Total 59
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

13 :

Advanced to
MINL-BOS

Position

; Category# I 75 5 Z Z é[ L |inflight
; ; _ t E
'BJCPID Sub (@) T
. & Rank l Subcategory
; } @ B o CONSENSUS SCORE
Email _1Q 'h & A\,"M{A(\ .v/\p«\ 0\\\/ | Special Ingredients
_______________________________ e e e e Tayn?r.beanaverageo(
Non-BJCP Qualifications Bottle Inspecii fudges individuai sceres
Cicerone O Rank . ottle Inspection L1 ok
Pro Brewer @/ Brewery Méb}g;
Industry O Describe m hmw
Judgmg a Years None L M , {e{
Malt ¥ O lof%e ) Ae:.&%y . ?Mf? , ch 060/ 4
Hops A I ;O
Scoresheet Instructions , kL O
Use the scales to indicate the intensity of the primary attribute. Fermentation o )'\ * 0 .\"“fg - M; "){. I [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. — o
If character is absent, mark the circle to the left. Appearance _ W loappraptiote
Provide summary of beer and key feedback for improvement. E -3 & ] g2 s g™
Assign scores for each section and total. 2 8 88 aa=s. * 2 &8 3 .
Review with other judge(s) and agree on consensus score. Color L L 1y1 1 Head )(___;_,____L m]
Enter consensus score at top of sheet. Clarity Brilliant  Hazy  Opogque 5 Other Reteation ujck Lasting D Other 2
: L—Sé—' 3]
other AhQcquny , M")I% Texture
v [# S
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m X
good, but too bitter for style. o | M ; ik H. ﬂ ’ . 4.’.
one g
— weg
Flavor 13 | Malt . L1 0 M&{ ViWdre / j
Nt o xv‘ , O] Wheat. Subtie grainy notes HOPS | | D rfS
Hops gL I ;O OKforstyle g -
Bitterness 5. .4 X Waoy too high for style Bitterness o “/1 1 3d &l\/ =7 /"/05/61!“’; \ % Q;] ﬁj
Femenator o1 Xi 0 Banana. Low Clove. Hint of bubblegum Fermentation L/ _ g V/a N Sy Hus % | / 5 ﬁ
- ey 20
Balance bophy I quuu a 77‘5
N -
Finish/Aftertaste g Seed =y | )"/ b5 h
Flaws for style (mark L-M-H for all that apply) Other C;:u M Aalzﬂ/ G ﬁ#&/ Hié &é», 2 A Swéeindss
Acetaldehyde Metallic o Comph el 2l nicH ¢ beveer £q ASH o~ C"/“
Alcoholc/ Hot Wusty Mouthfeel ) , . Crlimrfust
Astringent Oxidized Thin N ful None L
Brettanomyces Plastic Body y O Creaminess ~ : y/ O 7 ~
Diacetyt Solvent / Fusel None | N L] . 5 ‘
— Carbonation | O Astringency X 1 O iS5
DMS Sour / Acidic ’ é
Estery Smoky Warmth ~ ¢ 1 0O QOL_/C’I/_VSﬁ_a_/é/
Grassy Spicy more éct)y éh . )// HS
Light-Struck Sulfur m
Medicinal Vegetal Classic Example |1 i ! ! ;  Notto Style
Flawless | 1 Xl L ! j Significant Flaws ‘Sv
Wonderful | I J\‘ 1 1 ! ; Lifebess 7
Feedback Proyde comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ‘1 0
AW(J)(}W\L U/ om chd couLlz/
Outstanding World-ciass example of style. /
Excellent Exemplifies style well, requires minor fine-tuning. =] f 4
Very Good Generalty within style parameters, minor flaws. oy ) pa g
Good Misses the mark on style and/or minor flaws. A \f /L;{‘}’QS L«
Fair 0ff Ravors/aromas or major style deficiencies. w}j) A[A& (ﬁaj‘/ C/Q{l { ,&‘,l/u h l“ MG l
Problematic Major off flavors and aromas dominate b 1 , \j
“nico. M} bl 39
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 Ma (J Q(Aaér

Date 7«5/(,,/11,

Judge o .'

Name 3 €(€ v\~ < ‘
; 1 ,
‘BJCPID .
. &Rank :
| Email beecd) Qre (\M‘\'\D(CW\"‘HZ
e e m e e — e | 7
Non-BJCP Qualifications

Cicercne O Rank

Pro Brewer & Brewery Precirct
Industry O Describe
Judging O

Years

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

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

Flavor 13}
3 - ‘
Mt o1 X, ; O Wheat Subtle grainy notes
Hops 0 1 0O OK for style
Bittemess (1 .4 X Way too high for style
I X ; [0 _Benana 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 {

_g Outstanding World-class example of style.

'3 Excellent Exemplifies style well, requires minor fine-tuning.
O Very 6ood Generally within style parameters, minor flaws.
2‘ Good Misses the mark on style and/or minos flaws.
c:> Fair Off flavors/aromas or major style deficiencies.
8 Problematic Major offflvors and aromas dominate

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

Category#
' Sub (a-f)

-
Wy
[» ]
)
~
=

| Subcategor !
| Bpellout gory ‘

: Special Ingredients

Position Advanced to [

oo MINI-BOS ~
in flight -
Entry 3

of

CONSENSUS SCORE

may not be an average of
iudge’s individual scaras

3]

Bottle Inspection  [J ox
None L M H
Malt o \ O Sweed p‘uw/ Ko\u ot
Hops o I — 0
Fermentation O_J_\__x__l a
Other
Appearance (I
E 5 §5 7 2 = g
FEEZZE £ 5=k
Color Lt 1+ i1 0O Head 1| : . 1 O
Clarity i S ) o Retentlon nm(k' Lastng O Oer 2’
other A (roct o doih Texture
None | M 5
Malit o l{ . |:|
Hops 1 : | 4 0
Bitterness . {| 20
Fermentation . ! 40
Balance Hofug Muuj' O
Finish/Aftertaste "L "™ O
Other

Mouthfeel 4

bmppropiate Troppropricle
Thin M Full Naone L M H
Body | O Creaminess ~{ 1 O L‘_
Kone L N L] )
Carbonation O_L_\,__A___i O Astringency O__L‘_L; 0 |5
Warmth oH— 4 Other
m Classic Example  { 1 L 1 ] ) Notto Style g
Flawless { I 1 1| Significant Flaws
Wonderful | I I L L1 Lifeless 7‘ Sﬁ«
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions 10 the brewer, 10
A ateed lacki e da e -

N\aﬁ' ooep o::

gowﬁ. (ould  pedveps

V& &

leX 4

WMoe v eirssive Neast
1

QC: r‘\(_m“ ?(C'l;\\ C } ) S 3w,p\\’[ *0 fl(u

Comp \e> X o4

-

Ao 1} werwt e
flovoue. becomes Mo

Additional resources can be found at these sites:

Koy
C\ Orpe

https:/fwww.bjcp.org

288
Judge Total 50

LY ot A ANJ
http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
i i e mmmmm- ATTTTTTTT e ~ - .
Judge LQ“’L : — hed Position Advanced to g
Name ‘\\l-.Q‘ {Jf {\W‘wOY‘ ‘ . Category# %Eg g 27‘ S? 6 © Lintight MINIBOS ~
: ! I B w b I3 %
'BJCPID ' | Subfef 1 Af\
. &Rank ‘ Subcategory ; PLACE 3
! § ¢ (Spell outh ( o
. Email \Q#\e/ @ ¥, V\[\G et ‘ v 6\\) ; Spec:al Ingredients ; CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone [] Rank .

Pro Brewer & Brewery ! A
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.

Flavor 13j
Nat o )(T i a Wheat. Subtle grainy notes —
Hops 31 It [} OK for style
Bitterness (4 i X ¥ Woy roo high for style
Fermentation (- X, ; 0 _Bananc 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
Outstanding World-class example of style.

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

Off Havors/aromas o1 major style deficiencies.
Major off flavors and aromas deminate

v
T
5
]
o
I
o
[

Problematic

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

Bottle Inspection

hroma J

Malt
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfecl 2

Body
Carbonation
Warmth

Overall J

Feedback

Additional resources can be found at these sites:

may not be an average of
judge's individual scores

O ok
Inapprapricts
Nene L M [ i }
O! I ;1 4 b%( i‘nf}f‘t;/" DC*CDV’\‘
o— 1 | Tfﬁ j

o Soryi e

LW&"(, ard Dacon

[N SRR N Head ; m}
Bilnt  Hy Opome ‘ Retention s Losting Other Z -
‘/f/l‘ig ;%05/ SPRNAOVY Texture
oppprate
None L M j/ gﬁ
ol 1y O "C’V"? E¢ 7‘«0%6’ éﬂégﬂ

m|

for: le/t ;3 7"‘7 14’ -{ L
o Wy 0 Clewn )éfﬂz?/t/;f':/ 5:’7]»/ £ m / S,ﬁ
Holppy A{ Mnug 0 /;"“'} e
Drg 1 Sweel o /" / S .
Jamg mA/ffu gld l )Q,.S

moppropricte mm
Thin ] Fuil None L L]

% ] Creaminess Olg___l__.__i - 3
nn&l__‘u m] Mtringency 1 e 1 O ‘s
o )é =) Other

Classic Example | L X 1 ] ;  NottoStyle
Flawless | 1 >l 1 1 Significant Flaws
Wonderful | ] IV ! ) Lifeless é ]
* 10

Provide comments , Tecipe, process, and drinkin; pleasugg. Includﬁpiul suggestions to the brewer.
WM ZT% hpStalaiC  Hewoul gt

"LLC (/Qj“l } imod\ gof(zéd.
oot Jok o oo rpe

e prtnahc,

re b:}W o

0 PR T
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location N\%(\(x\t&, Dae 25 / (3/ Y
e m—m—m-mmmmmcEE TR I/ o o Ld T
Judge ' W Position Advanced to
-, MINI-BOS
Name \)@fd“‘/ ~> ‘ - Category# —é— E r_\L-} \5: é, in flight
. + Sub (a-f) R = L]
:BJCP ID i .
. &Rank ; gutl?c%tegory !
' N | (Spell cu f of
. Email b&@ ple r\(_\'bff LA ATN ! Special Ingredients CONSENSUS SCORE
______________ b e e may not be an average of
ige's individual scor
Non-BJCP Quailfications Bottle Inspec luogess mdidual seeres
Cicerone O Rank ottle Inspection L1 ox
Pro Brewer Brewery Precincd
Industry (0 Describe m bappropriate
Judging O Years Nome L M W
Malt () L |‘ 4
Hops 14 I |
Scoresheet Instructions l \0
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ¢ — O 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. — )
If character is absent, mark the circle to the left. Appeafaﬂce """’m Ingpaaprinte
Provide summary of beer and key feedback for improvement. E o E % 3 2 =8 5
Assign scores for each section and total. £ 8 E &&= £ 2358 &
Review with other judge(s) and agree on consensus score. Color L1 1 f 4 1 O Head 1. i L g
Enter consensus score at top of sheet. Clarity Brilliont  Hazy ‘Opaque o Retentlon Quick Lasting Other ’l -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N
good, but too bitter for style. h’fw
Hone L M | I 4 . % }
Flavor 13! Malt . iy g Oeecs “laeihie %c- Lanaly v
Nalt X, , ] Wheat. Subtle grainynates Hops | a T4
Hops o1+ O OKforstyle §
Btemess oL 1 X K Wey oo high for style Bitterness ot - 0
o Xy ; [0 Benana Low Clove. Hint of bubblegum F entation ot . O ‘6 ]
120
H Mot I
Balance o ‘i‘ﬁ
Dri Sweel
Finish/Aftertaste 11 ("} O
Flaws for style (mark L-M-H for all that apply) omer & S 3\.\1 ro\ery g £ ‘qgk ) 11 k
Acetaldehyde Metallic
Alcofolic / ot Musty Mouthfeel
At — boppropiate Toppropricte
tringent O)udl.led Thin " Rl None L " H
Brettanomyces Plastic Body } O Creaminess o—\—’—\—l O
Diacetyl Solvent / Fusel Carbonati Nore L " H 0 Astri L‘. Is
: l |
DMS Sour / Acidic nation ] ngendy o4 =
Estery Smoky Warmth oy 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic E le | ! I 1 |1 NottoStyle
Flawless L1 I 1 ) | Significant Flaws
Wonderful | ] ) ] 11 Lifeless a
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, 110
Zee, owkia (¢ et =X r’uf}\)
] mdlng World-class example of style. . % Id AR [y
'_% Excellent Exemplifies style well, requires minor fine-tuning. LN GM‘ \ ‘l\k"\ t"‘ bw‘c(h ! d
S Very Good Genesally within style parameters, minor Haws. 7 «“ 4 lM o ) - . .
? Good Misses the mark on style and/or minor flaws. 1 2,6\’\ C/ { (_J'(f SM(\ {“ L84 ¢ S
o Fair 0ff Alavors/aromas or major style deficiencies. \\' \NJCra an ‘) J IS4V L:) Vg I} ‘_
8 Problematic Major off flavors and aromas dominate e

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124

e €
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Additional resources can be found at these sites:
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™\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
A Structured Version

Location Date
Aydan Rogers T ] l?: """"""" L [Postion | [t
BJCP Beer Judge  Category# . B 337(.{ ¢ |inflight M'N*BOS|
Certified + Sub (a-f) bty
Club: Tuns of Anarchy ; Subcategory {’L’HL @{l"ﬁf !
Brisbane | Australia ‘ of CONSENSUS SCORE
bjcpe1964@gmail. GOT ' Speual Ingredients ‘

may not be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone (O Rank

Pro Brewer [0 Brewery
Industry O Describe m Inapgropricte
Judging O Years vt Dark maded 5 (wciizr [ leselsof

Bottle Inspection [0 ox

O |

Hops Gll 1 ) O v
Scoresheet Instructions Fermentation oL‘/ ) 'O ﬁu a»{ce\La/'C éS’Jﬂf.\ 6 -

Use the scales to indicate the intensity of the primary attribute. I
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. Appearance —— )
I

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

Provide summary of beer and key feedback for improvement. E < z £y 278,
Assign scores for each section and total. 2 3 &E s &3 . £ £ u\? k]
Review with other judge(s) and agree on consensus score. Color L—L 1 | LL a i Head 11 o
t heet. . Brilliant  Hazy  Opagae ef Quick Losting .. ef 3
Enter consensus score at top of shee Clarity pogp o Retention Y - =
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. Yo | : f
Fiavor 13! Malt o___l_l_x I:l M&w Lh
Malt o xh: 'K ] Wheat. Subtle grainy notes — HOPS N D M& #{W {C— 4\; ;

Hops g1 1 O Okforstyle ]
Bitemess X X way roo high for srvie Bitterness ~. W O LPOArLD / 6

ot—X .0 BoreneLowClove Hint of bubblegum Fermentation X 1 O 9]
Balance "t W o m@hw og b M -9 u‘”jw

Finish/Aftetaste "L X ™™ lmm._f.__gm_%

Off Ravors/aromas or major style deficiencies.
Mapv nH ﬂavnrs and aromas dnminale

Fair
Problematic

Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic ]
Aicoholic  Hot Musty m gpopte oppropcete
Astringent Oxidized Thin full Nore L M "
Brettanomyces Plastic Body ! 0 Creaminess ¥ | 0O
Diacetyl Soivent / Fusel Hone L N Astri é/ s
WS Sour/ Adidic Carbonation d ngeney 1 O
Estery Smoky Warmth O—L—4 0 Other
Grassy Spicy
Light-Struck Sulfur m :
Medicinal Vegetal Classic Example | M I 1 ! ; Notto Style
Flawless | A L 1 Significant Flaws
Wonderful ;_LJ.___L_J_ Lifeless 7 |
Feedback Pruv\de commenls on style, recipe, pragess, 3 dnntg pleasurey Include helpful suggestions to the brewer. ﬁ Y
Ut B S e
[N Ouistanding Workd-class example of style. ” B -
E Excellent Exemplifies style wel, requires minor fine-tuning. "L P S u LQO’M’ V‘(.,
Bl veryGood Generally within style parameters, minor Haws. Lr.-,{ﬂn C ] '.‘ ' =l
? Good Misses the mark on style and/or minor flaws. €D L ~ ‘L‘ S' 1.6
3

Judge Total

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version g
Location g&ld“ﬁ(ﬂ Date )3 6 (9:3_

i Judge
' Name
‘BJCP ID
. &Rank

Non-BJCP Qualiifications
Cicerone O Rank
Pro Brewer [0 Brewery

Indus Describe fpaQhoclee

Judgifg 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.

|l
Flavor 13 |
» .
Mah oy X, ;O Wheat. Subtle grainy notes
Hops 1 L 1O Okforstyle -
Bittemess (5 1 X K Way toa high for style
Fermentation X [w] Banana. Low Clove. Hint of bubblgum

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 Sutfur

Medicinal Vegetal

8 Outstanding World-class example of style.

E Excellent Exemplifies style well, reguires minar fine-tuning.
9 Very 6ood Generally within style parameters, minor laws.
g’ Good Misses the mark on style and/or minor flaws.

' S Fair Off Ravors/aromas or major style deficiencies.
Pl Problematic Major off flavors and aromas dominate

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

‘ g Z : :. Tt Position Advanced to
! . | o MINIBOS
: Category# g qw K/ i [inflight &
» Sub (a- - : t |ty
e Foolhic Toube L,
§ Special Ingredients : CONSENSUS SCORE
e e e e e e may not be an average of
judge’s individual scores
Bottle Inspection [ ox
None L '] W
o X0 Low mold oreenno.
Hops @ i 1 0
Fermentation . ) 'O ? 7

Other

z 5 5 g
2 =32 533 g2 g8
£ B E S5 £ 2,3 8 v
Color Lt 1 | 1 /AUDO Head _ £ 2
N Briiliant  Hazy  Opgaue Other hig lqsnng Other
Carity L RO Retention 1 X, _ @ B
Other Textare
None L ] 3 )
Mal . o (i Froudh
R £ 5
Hops GK{ ] | D f« AN ifﬂiiyi
Bitterness  ~1 X ! {
Fermentation . i | O j’ﬂl‘ YPIF ﬁgr‘d{}'f, w{_
20

Hoppy Muuu
Balance | ! ]

Finish/hftertaste " X . ™% o Yd £ ;séi %

other /vvm)m Qwimum
(Mouthfeel — —

Thin N Fuit Nore L M H

Body 0 Creaminess 1 .}fg 0 ¥
Carbonation "Z";‘_T_X_'l O Astringency O s

Warmth OJ__AL Im| Other
m Classic Example | ,.X 1 L ! ;i NottoStyle

Fawless | 1 X 1 1 1 j  Significant Flaws g
Wonderfl | 1 X 1 1 L i Lifeless \9
[
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 19

BOW QCIn0 0ttt
-\ 0

i,

Judge Total 9

Additional resources can be found at these sites:  hrtps://www.bjcp.org  hrtp.//www.homebrewersassaciation.org




BEER SCORESHEET

'm

geer Judge AHA/BJCP Sanctioned Competition Program
14 Structured Version
Location Date
AYdan Rogers T e a; -------------- Position Advanced to
BJCP Beer Judge - Category# ¥ E 3385 21 in flight MBS
Certified » Sub (@9 ﬁ_ - ‘ Entry
Club: Tuns of Anarchy . Subcategory Zlfiuguﬂﬁ‘ Q&a—t'// :
. Brisbane | Australia 1 (Spell out of
bl°P91954@9m3|E|-10905T | Special Ingredients CONSENSUS SCORE

may not be an average of
g . judge's individual scares

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer [1 Brewery
Industry [J Describe
Judging O

Bottle Inspection Bﬁ

iona _—
Malt OJ_ILIN a %&—M’—L‘“LM—M

Hone L M,
Hops O‘/ i

Years

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation 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. - )
if character is absent, mark the circle to the left. Appearance _ w‘ w
Provide summary of beer and key feedback for improvement. .58 § 5 P— 5
Assign scores for each section and total. 2 8 8 8 5,8 = V/E =
Review with other judge(s) and agree on consensus score. Color Ll i .l { ;0 W Head : ° i d
Enter consensus score at top of sheet. .. Bl hay  Opoque e Quick Losgeg .. Other $
Clarity L_..L.____.;_.__J O Retention Z T 3]
Other u L 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 1 ¥ " ke
one *

Havor . i 13 ;
Mat oy X, , O Wheat. Subtle grainy notes
Hops g1 L ;O OK for style
Bitterness (1 I X K Way roa high for style
Fermentation (- X O  Bonang Low Clove. Hint of bubbiegum

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

Acetaldehyde Metallic

Alcoholic / Kot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solbvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

%» Outstanding World-dass example of style.

‘5 Exceflent Exemplifies styte well, requires minor fine-tuning.
5 Very Good Generalty within style parameters, minor flaws.
? Good Misses the mark on style and/ot minos flaws.
S Fair Off flavors/aromas or major style deficiencies.
2 Problematic Major off flavors and aromas dominate

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

o

Malt ] a

 a L) ;ngf@j
0 Mo 7

Hops
Bitterness C/ L =) /6&-#
Fermentation gl | | O £F1o¥e.
Balance "' s Mdﬂ’l*m

Dry eet ,

Finish/Aftertaste i m}

Other
Ioppropriate

Thin M 1

Body /w i
Hone L N H
Carbonation OZ:

]
Warmth Of I |

Irappropiiote

Kane L H
Creaminess oJ_L/ 0
Astringency  pef 1 O

Other

m Classic Example | A 1 ] ;  Notto Style
Hawless | »/ A | ! j  Significant Flaws
Wonderful | 1 1 L i lifeless

Feedback

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

L i,

, Rl
!u

17 &

Additional resources can be found at these sites:

hrtps://www.bjcp.org

Judge Total

http://www.homebrewersassociation,org
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i\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version & { # { 5 pea
Location Date 7 5 § © j L6
: Judge i - . Position Advanced to
Name ! Category# BA_ 528 gZ ’ ! in flight MiNFBOS

' ! i S b (a- - ! Entry
'BJCP ID \ ‘ ub (a9 : :
i & Rank ! éu?cetegory :
1 {Spell out) !
) o CONSENSUS SCORE
¢+ Email ! Speual Ingredients :
_________________________________________________________________ may not be an average of
judge’s individual re
Non-BJCP Qualifications Bottlelnspection juegesmameuarseeres
Cicerone O Rank Rspection o
Pro Brewer (J Brewery
Industry#I:Describe (AL m apgroprate
Judging O Years None L ] LN
Malt 0O
ng
Hops (1 ] ;0O U\A
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation Ch’m[ ;U 2]
Use the space provided to describe the primary attribute. ‘(/
Add secondary attribute(s) intensity/description as appropriate. Other u /a/% Qﬂza
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 _ Wapproprete
Provide summary of beer and key feedback for improvement. - E 2 F g ; E
Assign scores for each section and total. 2 8 = S, a3 .
Review with other judge(s) and agree on consensus score. Color L L | Ix 1 3d T O i Z 6
heet, Brilli Ho 0 i ef Q0 EZ Lasting =52 ther _
Enter consensus score at top of shee Clarity iy poque o Retention ul ng ) 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. Yone L N
one
Fiavor 3 Mah 0 ﬂymu%mm 1 an uu ko lows
man o X, 1 O  Wheat. Subtle grainy notes ’ "ops
Wops ot 1 [0 OKforstyle . L
Bitermess (3L L X M Woy too high for style Bitterness oJ_’L\____I g £ J
R remenaton o1 0 Q06 v aron 15
20
H Mall 4 ey
Balance ' L° oo O 7 AN
b Sweet
Finish/Aftertaste | "™
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ ot Mus Mouthfeel 3 ,
Astringent 0 'd"y d .
ringen xidize Thin W Rl Nore L " H
Brettanomyces Plastic Body X 0 Creaminess (- ¥ ] 4
Diacetyl Solvent / Fusel Carbonati Mone L H o Astri g (s
— o.t_..xr____l ngency ~1 1
DMS Sour / Acidic nation - gency
Estery Smoky Warmth O_LX_J—/ m] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Viegetal Classic Example | | L X | 1 NottoStyle
Flawless 1 L L X 1 ) Significant Flaws
Wonderful 1 I L X ; ) Lifeless ?
Feedback Provide comments on style, recipe, process, and dnnlnng pleasure Inctude helphd suggestions to the brewer. W
: .|
3%?&"&;1 out Q{ VAL O;‘i A Lol
_g Owtstanding World-class example of style. I 0N j, ;‘ di e ‘J ; ‘ [
=t Excellent Exemplifies style well, requires minor fine-tuning. [ K,? b it A AN AN
(ol VeryGood Generally within style parameters, minor Haws. iy Vo O ¥ oy j ;
an Good Misses the mark on style and/or minor flaws. }‘K L’ § L \,&{. i i
) S Fair Off flavors/aromas or major style deficiendies. ¥
FS Problematic Major off flavors and aromas dominate

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

Additionat resources can be found at these sites:

Judge Total

https://www.bjcp.org

htp://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location I\AC\(‘J X \xg Date ﬁg/ L/27
Judge = — : : = I, | Position Advanced to
! : : ' . MiINLBOS
' Name _)e(evv\\' = ! ; Category# __2‘___ .E SL‘_E 210\ i |inflight
A 4 ! 1 S - - ¢ Entry
'BJCP ID : [ Sublaf) A :
. & Rank ' . Subcategory '
, - - ‘ | @pell cut) ; of
\ Email beev@ Q(CC. W ‘\b (Crriveg ! | Special Ingredients ' CONSENSUS SCORE
___________ ?_’_!_______‘_________) N e e e o may not be an average of
judge’s individual I
Non-BJCP Qualifications Bt nsoecton . juege smdaseeres
Cicerone (O Rank _ spection o
Pro Brewer E{ Brewery Precivex
Industry (] Describe m appriprit
Judging O Years None L ] [
Mt ooy o Joad st
Hops i 1 1 0
Scoresheet Instructions no . 1 3, S/
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 ! » O g\}ﬂ’,\ “+ \,“4 : 0& S 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 W
Provide summary of beer and key feedback for improvement. E o 2 g £ 2 = &
Assign scores for each section and total. 2 32 & 3 &= = 2 8 B
Review with other judge(s) and agree on consensus score. Color L L Q1 101 Head 1] . L0
Enter consensus score at top of sheet. Clarity Brilliant  Hazy  Opoque D Other Retention Ouick Lasting 'D Other 2 -
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.
Kone L M
Fl Malt L
- 3] o
Man L X, ;O Wheat Subtle groiny notes HOPS o \ .
Hops 5.l L 0O OKforstyle 5 i
Btemess oo 1 X %) Wy toa high for style Bitterness . |
Fermentation X O _Bonana. Low Clove. Hint of bubblegum Fermentation ‘ L ib
Hopay ¥ [2_6
Balance |
. bry
Finish/Aftertaste 1 1
Flaws for styla {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acaholic Hot us Mouthfeel
ot " y Ingproprietd Incpprapiia
ringent Oxidized Thin " il None L L] H

Brettanomyces Plastic Body ‘ 0 Creaminess \ O 3 i g
Diacetyl Solvent / Fusel N

one L L] H .
DMS Sour / Acidic Carbonation '~ | 1 DO Astringency 1} m} |5
Estery Smoky Warmth I 0 Other

Grassy Spicy
Light-Struck Sulfur [ m
Medicinal Vegetal Classic Example | 1 = { 1 i j NottoStyle
Flawless | L i i i Significant Flaws
Wonderful | L i L L 1 ) Lifeless ’_l ‘ g
Feedback Provide comments on style, recipe, process, and drinking pheasure. include helpful suggestions to the brewer. 119
Geer 16 e\l ondvucled  yAelt
onm E'i:r::ma:: :1;7:' wpzﬂr:qwu':es minor fine-tuning. bU‘;C \S SO\‘ d } \ (' aﬂ\ﬁ\'\ wcj\ ( OJ d .
Very 6ood Generally within style parameters, minor Haws. \)SC W“’f")e \'OU{.\'\ Oy e WAL \()V‘ L)\()OV\ e \‘
Good Misses the mark on style and/or minor flaws.
Falr 0ff Ravors/asomas or major style deficiencies. A &)i (»U{\ i Qar&ﬁ* b \'\C (CAC "CJ
Problematic Major off flavors anfierogas dnm!rfﬂf o A ‘_c }.'C,\A; S\ - \( ; \_ p
> 6 3 ' . 3—] S
Judge Total 50

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




~\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
T eTTTT Tt [ R - " v
Judge u * ‘ 1 » \ Position vanced to
Name 1 /a)237 A{‘MQ{\ : | Category# : E &L ZZ{O\ * Linight MINLBOS
, ! . Sub (2 7:1 = © e
'BJCPID : ;
. &Rank | Subcategory :
| Bpelloot of

; Email 0-‘»\&&6} wagf\ F'Qj C

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer “ Brewery i
Industry [0 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 Scoresheat
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor i
v 1
Wt o1 X ;O Wheat. Subtle grainy notes
Hops &1 1 ;O OXforstyle
Bitlerness (1 1 X W Woy toa high for style
o X; ; 01 _Banana Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all tnat 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.

ExceBent
Very 6ood
Good
Fair
Problematic

Exemplifies style well, requires minor fine-tening.
Generally within style parameters, minor Haws.
Misses the mark on style and/er minor Baws.
0ff Ravors/aromas or major style deficiencies.
Major oft fiavors and aromas dominate

Scoring Guide

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

CONSENSUS SCORE

| Special Ingredients

may not be an average of
judge’s individual scores

Bottle Inspection (3 ox
None L '{ Q /5} ~ l,gt
Malt ! \LJ 0 L"‘fﬁ‘j Mu JWA i
Hops o1 5¢ 1 ;o 715 = L‘; ’“‘\1 o
Fermentation | O . ‘gﬁgm‘ 5 -
Other
- —
EEN SN £58sk E
Color O__ . Head LX L
Clarity Brillia?t Hazy 'Opuque A er Retention ¢ Lusong u,( Lnsnng m/ Other / » \S‘?
omer NI QL’TL}I Texture ‘
None L M b5
Malt ] ~g:\[] /‘//Q/(v’! )L)(ZAU, /1'00‘9‘}
Hops oX ! 1 g f“ 5 {—1 At -S
' DA
Bitterness . ¢ O Mao JQJOHLQ./Z [ oo i'\f‘ch b)
Fermentation o Ir% Same c.adic o /6’5/25
Balance i il | Ir TS
Finish/Aftertaste o Jweed wv“n d r’h éml -
Other
Mouthfeel — —
Thin M Fult None L
Body V4 [m} Creaminess D{ 1+ O
Carbonation MOL &N} I _ ! O Astringency - 0 Z' (s

Warmth ~— O Other AL{A%IQD__AM
Mo h Pﬂjem#
m Classic Example | ' ] ) | Notto Style
Flawless | L 11 1 L | Significant Flaws
Wonderful 1 1 1 | Lifeless 8 .
Feedback Provide comments on style. recipe, process, and dri pleasure. Include helpful suggestions to z 10
WY 118 zf eArives L Z
Mrr 1va / 4_5 yzrgm%
. fﬂ/SAfl evQu (S
to  pAvch iéﬂ/\wm/ ¢
Judgel'otal 59

Additional resources can be found at these sites:

https://wwanbjcp.org  hitp:/fwww.homebrewersassociation.org

sl !



™\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Location Date
Aydan Rogers T ﬂ """"" - 5 TPosition Advan(edtu|
BJCP Beer Judge . Category# I~ ggéz LZ * Linight MINIBOS
Certified + Sub (a-f) Entry

Ciub: Tuns of Anarch ; .

picEsbane |Au§ltrafi§ ! Subcategory &ﬁﬂmﬁ— )
cpe mail.com . :

1o e E1954 , Special Ingredients ;

CONSENSUS SCORE

may not be an average of
judge's indrvidual scores

Ion—BJCP Qualifications .
Cicerone [ Rank Bottle Inspection (0 ok
Pro Brewer O Brewery
Industry O Describe m umm

Judging O Years - MmeL ! ! ! ! i ! EE ‘a ‘ m&’%

Hops Q/ . Lo Ajena,
Scoresheet Instructions ' O, o\
Use the scales to indicate the intensity of the primary attribute. Fermentation G/ L = ( cles 12|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phencls, etc.
if character is inappropriate for style, mark the box to the right. - )
if character is absent, mark the circle to the left. Appearance _ cppropriete loapponpait
Provide summary of beer and key feedback for improvement. 2 .82 5% 2 =85 _ F .
Assign scores for each section and total. 2 R E S8 &= = 2 3 5 &
Review with other judge(s) and agree on consensus score. Color L. { a4 Head | I i y
Enter consensus score at top of sheet. Clarity Briltjant  Hozy OPGQUE O Other Retention lﬂSﬂﬂg Other ?J -
Ll ‘———X—' |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.
None L N
_—
Hlavor 13! Malt
N . B
Mt ol X, 0O Wheat. Subtle grainy notes Hops i D
Hops oL I s 0 OKforstyle ) d g
Bittemess i« X X Waytoo high for style Bitterness o/ : 1 d
Fermentation X O] _Bonang. Low Clove. Hint of bubblegum Fermentation ’é
[20]
Hoppy
Balance «__J__%
s Dry Sweet
FinishMftertaste | . 4
Flaws for style (mark L-M-H for all that apply) Other ‘O&a a_\c_.L.oﬁ e it e
Acetaldehyde Metallic
Alcoholic / Hot Musty m fA— R—
Astringent Oxidized
ringen ridlre Wno Nt Nonel M H .
Brettanomyces Plastic Body X O Creaminess )4 L. 1O
Diacetyl Solvent / Fusel Carbonatl None Astri "
— el éﬁ__g___) |
DMS Sour / Acidic natlon O‘L—‘;_J = ngency O
Estery Smoky Warmth ~1» O Other
Grassy Spicy .
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | I ] 1 ] ;  NottaStyle
Flawless | 1 -/l s i i j  Significant Flaws
Wonderful | | ./{ 1 L1 Llifeless 7 o
110]

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

‘am Outstanding Workd-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
ol VeryGood Generally within style parameters, minor flaws.
2‘ Good Misses the mark on style and/or minor flaws.

S Fair Oft Havors/aromas or major style deficiencies.

28 Problematic Major off flavors and aromas dominate

- 73

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:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location H\Y\ @/O { ,[“(,(

\BJCP ID \ :
| & Rank !
E_\ Email
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer 3 Brewery

Industiyef] Descrlbe’qn-ﬂm_

Judging OJ Years

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

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

Flavor 13 1
M N
Mk o b | O] Wheat. Subtle grainy nates
Hops ). 1 ) O OKforstyle :
Bitlerness OJ_L_&____} X Woy too highforstyle
Fermentation X, m] Banana. Low Clove. Hint of bubbi

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.

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

off or major style defici

Major off fiavors and aromas dominate

o
o
E]
Q
=
=
o
S
(%21

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

. Category# z > |
bow Br— E55626% |

ége?category

Special Ingredients

Position
in flight

Entry

Advanced to
MINIBOS

CONSENSUS SCORE

rmay not be an average of
judge’s individual scores

Bottle Inspection O3 ok
HNome L M :
Mait O /
Al ok Iy
Hops OX | 1 0 f}{*{l‘%ﬁ“n‘v i \f}.t{ \9
i
Fermentation 1 X L 2 0 il
Other
-
E . & & £z ' 2 > &
38888, T EE
Color L | 114 Head_j!l | o
e thet er
Clarity e, e om O Retention - lm"g lj Q
Other ﬁfmm Texture {,0’}\
Malt gl
Hops
Bitterness ‘
Fermentation 3
[20]
Balance
FnisAftertaste L% ™™ O
Other
Moutiec - -
Thin N Fuil Nore L L] H o
Body x jm] Creaminess o L O j‘; J

Hone L H
Carbonation O.L__X_l O
Waimth ___;X_l O

Overall J

X

Classic Example | 1 L I ]
’ Fawless | L X L |
Wonderful | L X/ 1 1 }

Feedback

Not to Style

Significant Flaws

Lifeless ;Z ]
fio

Iptul sug}/esuons to the brewer.

afff ﬂ\h@v‘

Provide comments on style, venpe process, ang,drinking pleasrye Inclu
Creak col {i: i /"@U v %CM;
- f*

Additional resources can be found at these sites:

bl

Judge Total

5

59

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version

Location "Lklﬂkﬂ)

Date lg‘ 6’7/1

Aydan Rogers
BJCP Beer Judge

Certified

Ciub: Tuns of Anarchy
Brisbane | Australia

bjcpe1954@gmail.com
g 9 E1954

Non-BJCP Quallfications

Cicerone O Rank
Pro Brewer [0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, 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 |
~ - :
Mah o1 X, ;O Wheat. Subtle grainy notes
Hops gL ! O Okforstyle
Bitterness () X K Woy too high for style
Fermentation X [0 _Bonana. Low Clove. Hint of bubblegum

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

Very Good
Good

Fair
Problematic

@
2
5
O
>
=
o]
o
I

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spiy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Workg-class example of style.
Excellent Exemplifies style well, requires minar fine-tuning.

Generally within style parametets, minor flaws.
Misses the mark on style and/or minor flaws.
Off Aavors/aromas or major style deficiencies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Advanced to
MINELBOS

CONSENSUS SCORE

: 2 .| Position
;, Category# Mu E ngﬂl . |inflight
 Sub (a-f) N Lo |

: Subcategory &(‘L &‘l"\'{f (

, Gpell cud * ) of

:. Special ingredients

Bottle Inspection

froma J

Malt
Hops
Fermentation

Other

Color
Clarity

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:

O o

Doppropiaie

may not be an average of
juadge's individual scores

o

PV Jug)dmm:@\kaw.»smm

Cleon

<

W Lo

qiﬁ

Gold
Amber

z 5

E g - M
2 2 2
k- %% £
O L3 Head _

{bapprgricte
£

Briliont  Hazy 7 Opoque == Other Quick
\_A_ﬂl I Retention 1/+|

Impprapiiote

None L M L}
Creaminess cﬂ ! |
Astringency O_A_L_l O

Other
Classic Example | ] / W i Notto Style
Flawless | L L ot 1 i Significant Flaws
Wonderful | 1 i 1 ! ) Lifeless

ions to the brewer.

Provide comments on style, recipe, process, and drinking pleasure. Include helpful sug

A AW

https.//www.bjcp.org

Judge Total

http://www.homebrewersassociation.org




M\

BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
Judge | / = Position Advanced to
) : ; . ™ MINI-BOS
" Nam 5  Category# e E|OAS ? I in flight
i y | - v ' Ent
'BJCPID : Sublah) —— Nk
: '
: & Rank : ! gge?ncu%tegory MMA.«— "
. Email ' . Special Ingredients . : CONSENSUS SCORE
________________________________ N e e e e may not be an average of
Non-BJCP Qualifications judge's individual scares
Cicerone O Rank Bottle inspection  [J ok
Pro Brewer (0 Brewery
Industrym Describe Qﬂ,&ﬂﬁ&&iﬁ_ m inoipidgilots
Judging O Years None L M [
Mt o X O _Jldli__
bos X1 O ol ppagind-
Scoresheet Instructions - 5y 8
Use the scales to indicate the intensity of the primary attribute. Fermentation CF% L 1 O ’&)M W’Vtw d [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. — e
if character is absent, mark the circle to the left. Appearance _ opproprie boppeprnte
Provide summary of beer and key feedback for improvement. E 5355 2 = g.. g °
Assign scores for each section and total. s S EESEE £ £ 3 .‘Da
Review with other judge(s) and agree on consensus score. Color 1L X a Head x
Enter consensus score at top of sheet. . Briliant Hozy  Opggee g,  Olher Lmng o Other l
Clarity n_L__Lx Retemlon in} ey
i « R .
Other MMMXLE}' 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 " ' .
Flavor 13 Malt
v |
ot o X (] Wheat. Subtle grainy notes Hops m a/{:%
Hops %0 1 Nl OK for style !
Btemess o 1 X s B Weytcohighforstyle _ Bitterness {
Fermentation X [0 _Banana. Low Clove. Hint of bubblegum Fermentation ’V’W“A"
Balance e
" D Sweet
Finlsh/Aftertaste | X‘ el I}
Flaws for style (mark L-M-+i for all that apply) Other

Acelaldehyde Metallic
Rcaholc/ ot Musy [ - —

Astringent Oxidized

ringen widize Thin M Rl Nove L M "

Brettanomyces Plastic Body 0 Creaminess o_L___._J‘Y‘ O
Diacetyl Solvent / Fusel Carbonati None | N H Astri is
DMS Sour / Acidic nation ).t__LK_J 0 ngency 1 | O
Estery Smoky Warmth O_x__xx___x d Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i X 1 ! i Notto Style

FAawless | ! i &( 1t Significant Flaws
Wonderful | L X 1 I i Lifeless g .
Feedback Provide com entsonstyle reg ;e process, and dnnklng pleasure Include helpful suggestions 1o the brewer. ﬁO
0]‘1.3 iﬁi* ue 4"””«

[0 Outstanding World-class example of style. {& « L a’,
2 ExceBent Exemplifies style well, requires minor fine-tuning. A ‘1 | Q/} /! aﬁ}”
) Very Good Generally within style parameters, minot flaws. Pﬁ Y b‘}

CE“ Good Misses the mark on style and/or minot flaws. W u ""F f L ‘} Jﬂ’ f,f, Ff =

5 Fair Off Alavorsiaromas or major style deficiencies. ﬁ
el Problematic Na]ov off flavors and aromas dumlnale

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

Additional resources can be found at these sites:

Judge Total 50

hrtp://www.homebrewersassociation.org

htps://www.bjcp.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

i’3_!;___——~-~—i ————————————————— ‘!—____”'_A - ------ ; _____________ \', Position Advanced to
: Narme LQ“&\Q/ Bewan :  Category# j——— 13 7497 /J‘;’*‘Z} in fight |

swb@h B LS P

‘BJCPID

: \
,’ & Rank . ! %:,‘}.?&ﬁ,‘egmy : of

:. Email !C**t’ Q:;):; CH VY O »»“\Q,)v«fl\/ ‘; Special Ingredients

CONSENSUS SCORE

may not be an average of
judge's individual sccres

Nog::f;::diuﬂ catlon;ank Bottle Inspection  (J ox
Pro Brewer Brewery m
Industry [0 Describe m
Judging O Years Rane L

Mat o ' o R’CL’)M (QQCL/ AN&L CLN&‘\QL{’

Hops (. L g %c? (o oy
Scoresheet Instructions ‘ oy olC O ,
Use the scales to indicate the intensity of the primary attribute. Fermentation (. : — 0 Ne }5\{0' LA u’ C [N OWZ—
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 Bepproprete \ocppeprinte

Provide summary of beer and key feedback for improvement. Eo 525§ 5 g 28 _
Assign scores for each section and total. £ 8 £ &8 & & F 2 &8 8 i
Review with other judge(s) and agree on consensus score. Color a —5 Head o 1 ¢ . : O3 —— j~
f sheet. Brilliant 0) ef Quick Lastin er
Enter consensus score at top of sheet. Clarity ritliant 02y ue = . Retention uic 2 g Il z\ 5
Other | YUkt Teture
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 " ; j
one
Flavor 13 Malt . L 1 C] Mét }4 AL‘)C!% QLU WW G
M R |
Nat X , O Wheat. Subtle grainy notes Hops } D ]’& n) Q cb B
Hops 1 1 10 OKforstyle § . T’
Biteness 1 1 X_ . M0 Way too high for style Bitterness . ! 1 O L N 3
Femestaton 51 Xi ;] Bapane Low Clove. Hint of bubblegum Fermentation O ¥ “{ [ /
o S M B— ; : o
[ 20
Balance ”°I"’“ o O 77 5 4
D Sweet :
Finish/Aftertaste | gilin l 2 b
Flaws for style (mark L-M-H for ail that apply) Other '
Acetaldehyde Metallic J
Mcoholic / Hot Mus m ,
Astringent Oxidized Thin " Ful None L
Brettanomyces Plastic Body .E O Creaminess LY O 3
Diacetyl Sofvent / Fusel Carbonati Fone { [ K Astri I's
OWS Sour  Adidic matlon o X O ngenyy oLXe——-— U
Estery Smoky Wamth ~ ) 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | J{, ! il L | Notto Style
Flawiess | L ¥ 1 4§ Significant Flaws L.
Wonderf) | I Y ! 1 I i Lifeless 7_ -
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 110

World-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor faws.
Misses the mark on style andior minor flaws_

OFf fiavors/aromas or major style deficiencies.
Problematic - Major off ﬁavoys ami aromas dominate

cesictevsS K3 o R
Z LG Checolafe

o
2
3
U]
=
s
=
<]
S
v

Judge Total

BJCP Scaresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resaurces can be found at these sites;  https://www.bjcp.org  http:/Awww homebrewersassaciation.org




r/f
geer Judge AHA/BJCP Sanctioned Competition Program :
y Structured Version
Location MCN/\ (X\‘C bate 25 / (9/ 1t
gl o N e mm e meEE TSI/ N 4
 Judge ' i 3 ) R e [t
Name DC{€wayy > Caregoryt _ 8 E '7 42_4,()4 " inflight
R ) - ! 5 - Entry
'BJCP ID ‘  Sub (e
+ & Rank ' : é;?caﬂtegory :
' . ' out} : of
¢ Email bee@ O(ecu\cj‘ A€ win IB . Special ingredients ' CONSENSUS SCORE
_______________ DR T may not be an average of
judge’s individual sccres
Non-BJCP Qualifications Bottle Inspecti B/
Cicerone O Rank spection o
Pro Brewer &f Brewery Diec e X
Industry [0 Describe m Ioapproprate:
Judging O Years None L ] v
Malt OII\ i 4
" Hops (1 } I 10
Scoresheet Instructions 8
Use the scales to indicate the intensity of the primary attribute. Fermentation O\ ‘ : 1\3 + D t. . .‘ 12|
Use the space provided to describe the primary attribute. o) Y app{abi ete. i k.
Add secondary attribute(s) intensity/description as appropriate. Other g ~ (‘X‘) ‘\; < 2 S :A £
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 _ bopproppate
Provide summary of beer and key feedback for improvement. .2k 5 5 s s o x
Assign scores for each section and total. E 3 & 2 &2 £ £ 3 =
Review with other judge{s} and agree on consensus score. Color L 1 VO Head llT T a
Enter consensus score at top of sheet. Clarity Brilligpt  Hazy 0pyoq§e A Other Retention Quick a Other 22?
Other U‘KJNN& teg O Jc*; 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. Tapprpriote
None L M H 5 ,\ \—o ‘ ;
Flavor 13 Malt . ' ;o e sS4
3 - ! B
Nt g1 X 1O Wheat. Subtle grainy notes Hops A ) o -
Hops  po.1 1 i O OXforstyle | K .
Bemess ol 1 X K  Waytoo high for style Bittorness . | . 1 O
Fermentation 5 X, O _Bonana. Low Clove. Hint of bubblegum Fermentation O | ) 'O - l3
Hoppy ' Moity ‘ ~ %
Balance | ] 10
Fnistiatetaste. "L 1 0 Shajally  over swecd
Flaws for Style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m !
Astingent dized L Iopprepinte
ringen Oxidize Thin " Bl Nore L M H
Brettanomyces Piastic Body l [m] Creaminess a 2
Diacetyl Solvent / Fusel Hore L M H :
i 15
WS Sour/ Addic Carbonation 1 | 1+ | O Astringency o | L 1 O
Estery Smoky Warmth _f__L._—l O Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic Example | ! ! ! | i Notto Style
Flawless | T - 1 ) ) Significant Flaws
Wonderfd L 1 L I | Lifeless 7 ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. 10
A vell bicvwied  bees . Péibape ¢ O\)\A
. + ¥
Outstanding World-class example of style. : ) - . Py
Excellemt Exemplifies style wel, requires minor fine-tuning. ""9’ ove _OV‘ r"‘ e 5: ‘ot *OO 3 et
Very Good Generally within style parameters, minor faws. . \“\ f_\,\ ‘5‘, . “' .
Good Misses the mark on style and/or minor flaws. Swn¥ ¥ ) ¢ ("S oo
Fair Off Ravors/aromas or major style deficiencies. \A\O\)\J \Ov& LQ Lre ‘\"- YUb" \’“‘%\" \\ (\h)(
Problematic Major ofi flavors and aromas dominate = 4 ] i
- R inibe boeer, aed  dader  redd.

34

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  http://www.homebrewersassociation.org




™\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date
Aydan Rogers ) ; » - N Peosition Advanced to
BJCP Beer Judge , Category# gi .Eé l q '3{ : in flight MINI-BOS
Certified  Sub (a-f) - L
Club: Tuns of Anarchy . Subcategory &J "\(_ PO"!-{I'
Brisbane | Australia | (pell cut) : of
bjcpe1954@gmali:£.1csosr2 | Special Ingredients : CONSENSUS SCORE

may not be an average of
- judge’s individual scores

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer (0 Brewery
Industry (0 Describe m

Bottle Inspection  [J ox

Judging 0 Years Malt "g: 1 'T D M\QN@F U‘L‘& ?’A‘?‘(C}W/
Hops oLI_J O i G\J{’&

Scoresheet Instructions / ’ 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 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. _
If character is absent, mark the circle to the left. Appearance appropriate 4 )
; -
s
!

Provide summary of beer and key feedback for improvement.

Yellow

Amber
|- Copper

= i3z 228
Assign scores for each section and total. 3 ,§ E £ 2 g &
Review with other judge(s) and agree on consensus score. Color L —L 1 1 )?' Q Head L1 ¥ O
Enter consensus score at top of sheet. Briiant  Hozy O Other Qui Lstin Other 2{
msu P Clarity L__J—u& [m} Retention I_L__gl O ey
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 1 1\ Malt
Mat o X: , O Wheat. Subtle grainy notes HOPS
Hops gL L ;00 OKforstyle
Bitterness O_l_x_x_ X Way too high for style Bitterness
Fermentation X [m] Banane. Low Clove. Hint of bubblegum Fermentation
Balance m&m_
D Sweet
Finish/Aftertaste | "o Ji L.)!!L B
Flaws for style mark L-M-+ for ali that apply) Other mm 1&\&5&;'}&5
Acetaldehyde Metallic
Ncoholic/ Hot Mus Mouthfeel , -
Astringent 0 'dt'y ! "
ringen: Xidize! Thin N Full Nose L M H
Brettanomyces Plastic Body Y O Creaminess X . O
Diacety! Solvent / Fusel None L X N i q |
— Astringen X (5
DMS Sour / Acidic Carbonation ~. 2 1 1 0O gency ) ]
Estery Smoky Warmth O_i_.Y_l__.l 0 Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | AL 1 1 | Notto Style
Flawless il L L ;  Significant Flaws
Wonded L@ 1 1 Lifdess 7 .
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10
o Liedl presested, mell choroc
Outstanding World-class example of style. . / / ) “
Excellent Exemplifies style well, requires minor fine-tuning. Mﬁ% i A'l m ~S 4 41'
Very Good Generally within style parameters, minor Haws. . L \-’} I /
Good Misses the mark on style and/or minor flaws. W -
Fair Off Ravors/aromas or major style deficiencies.
Problematic Major off fiavors and aromas dominate

- 359

Judge Total i

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location - Date
- < R R v . [ Position Kivaced o |
! v pa o O caegoyt 4L ENGIQIAD | g
, —gt - F— ' : a ! Entry
i ” g 1 1 Sub (a-f) * ‘
:BJCP ID 5 x( ‘E; [ E J% :
; &Rank . ) éul category 3 z : ;
: , ‘ L ; CONSENSUS SCORE

| Special Ingredients :

may not be an average of
judge's individual scores

Non-BJCP Qualifications BottleInspection 0 o
Cicerone O Rank

Pro Brewer,[J Brewery N m
Industry £ Describe] MLA_ Inspprijatets

Judging O Years None L M LI . s
Malt % a e O»;@;
rhirg
Hops oo 1 1 O \»&1; 4
Scoresheet Instructions ] 4
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, phenols, etc.
If character is inappropriate for style, mark the box to the right. _
\f character is absent, mark the circle to the left. Appearance R W
Provide summary of beer and key feedback for improvement. =§, - B & § ¥ ’ g =
Assign scores for each section and total. 2 8B E &3 8=& £ 2.3
Review with other judge(s) and agree on consensus score. Color L1 | | LéJ (m} Head L1 7% O O
Enter consensus score at top of sheet. Clarity Brilliont  Hazy Ohogge E] Other Retention Quick4 Losting a Other A
I, - i G 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 toe bitter for style.
Flavor 131 Malt
N o X, 5O Wheat Subtle graimy notes — Hops
Hops 1 L i O OK for style
Bittemess (3.1 L X K Waytoo high for style . Bitterness
Fermentation (-, X; ;O Benang LowClove. Hint of bubblegum Fermentation / ¥
Malty = ool i ; S S SLNED
Balance 0 / A ’ ; 4 @ ’
D Sweet |
Finish/Aftertaste 'L X_. * { J
N } Do § om 4o - -
Flaws for style (mark L-M-H for all that apply) Other P LQL{ daban terd . H' %M/& N 0\/ e M
i A : Ay 02
Acetald.ehyde Metallic \ 2 LRA
Alcoholic / Hot Musty m , S
Astringent Oxidized ) teperpee by
Blenanomy(es Plastic Thin N Full Nape L M H
! Body X O Creaminess =}
Diacetyl Solvent / Fusel Hore | H
DMS Sour / Acidic carbonation ' K Y o Astringency 1 ; O [s
Estery Smoky Wamth o~ X o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] \K 1 ] L j  Notto Style
Flawless | | X L | Significant Flaws 2
Wonderfd | A1 I 1 J Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplu;!\swgesﬂons o tTe brewer, ﬁ
" . Weses , - VA
P Outstandin Workt-d le of styb g 0’! L /?/Qd"\)\ [ ERY. )]
0 jorki-class example of style. Ade e A b AL N MUY
ES  Excesemt Exemplifies style wel, requires minor fine-tuning. V4N \CQ%\«‘\*&A}\ \N‘V\' S g "‘1 kR \{’{‘; iy .
Bl VeryGood Generally within style parameters, minor flaws. N W :
g‘ Good Misses the mark on style and/or minos flaws.
5 Fair Off Ravors/aromas or major style deficiendies.
=8 Problematic Major off flavors and aremas dominate
—
55
Judge Total 50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Date 'LS/’ 6’ ZL

woun_Madabos

Aydan Rogers
B.JCP Beer Judge
Certified

Club: Tuns of Anarchy
bi Bri:gane[Aulslu‘aha
cpe1954@gmail.com
! E1954

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales 10 indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
I character is inappropriate for style, mark the box to the right.
if character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

Mt o X': x ] Wheat. Subtle grainy notes
Hops o1 L s 0 OKforstyle
Bittemess 0_1__;&_; X Woy rog high for style .
Fermentation 5, X 0]  _Banana Low Clove. Hint of bubblegum

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

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

Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal

World-class example of st}l:.
Exemplifies style well, requires minor fine-tuning.
Generalty within style parameters. minor Haws.
Misses the mark on style and/or minor flaws.

Off Ravors/aromas of major style deficiencies.
Major off fiavors and aromas dominate

Scoring Guide

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

) R ; —————————————— \ Position Advanced to

! Category# /O £ éé ’ Ség " Linfight MINI-BOSL

\ Sub (a-f) - - ‘ Entry
Llessshrer 1

: Subcategory

CONSENSUS SCORE

! Specnal Ingredients !

Bottle Inspection B(

hroma
Mait “‘SLZ_L_; Zlézé Md/t[ My M\f dmﬂl{/

Hops o’ O é‘—ﬂ'—m‘——if———'
Fermentation OJ__L_L_J ﬂ.éﬁéé@aﬁ.rw I =

may not be an average of
judge’s individual scores

hmgm
E . 5 8§y
382 ER
Color LY 1 1 1+ 10 o Head D—_‘om
§ Hi . et Quick er
Clarity w jm] Retention |- v~ % O Z e
Other Texture

Flavor

Malt

Hops

Bitterness

Fermentation
Balance HDM ’

Finish/Aftertaste " "% 1
Other
m Epproprieté Toupgrapria
Thin M Full Nane L ] o
Body et ) Creaminess = O 3
None L H '
Carbonation m a Astringency O—L‘————‘ 0 i5
Warmth < Other
m ClassicExample | | '\/x J j  Notto Style
Fawless | ar" | 1 ! /  Significant Flaws
Wonderhd |\ T ! | 1 Lifeless
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [ﬁ

Judge Total 5

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location ﬂ O.D(.OC*LQ

e AN & 22

; . 1 Position Advanced to
i Judge ; H )d = g X o MINLBOS
Name & ! Category# g (06‘ 56 " linflight
; ' Sub (a-f) o
'BJCP ID 1
& Rank | ! (%;Jeknag:itegory .

t
0
'
'
i

CONSENSUS SCORE

Email " Special Ingredients ey s —
""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual scores
Non-BJCP Qualifications )
Bottle Inspection K
Cicerone O Rank P Do
Pro Brewer 0 Brewery
Industry & Describe _Hﬁﬂm—_ m
Judging O Years
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 12
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. - n
If character is absent, mark the circle to the left. Appearance _ L
Provide summary of beer and key feedback for improvement. § - 5 & R )
Assign scores for each section and total. 2 8 8 & & £ 223 =
Review with other judge(s) and agree on consensus score. Color J._x__l_u_l a Head X_L__J_.‘_J_ D - 2 l:)
Enter consensus score at top of sheet. Clarity ppliont  Hazy  Opaque C] Other Retention Quick :: Losting ﬁ Other Ly [?‘
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 Mait
Nan : xh ' O Wheat Subtiegrainynotes Hops
Hops ot 1 50 OKforstyle
Btterness 11 X 1 B} Waytoohighforstyle . _ Bitterness
Fermentation X O Bonano Low Clove Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other g A
Acetaldehyde Metallic O b
Alcoholic / Hot Musty m "
Astringe idi o
gent Ox|d|.zed Thin " Full None L M H
Brettanomyces Plastic Body X s
Diacetyl Solvent / Fusel Hone L : H :
DMS Sour / Acidic Carbonation o L5
Estery Smoky Wamth ~ . 1 0O
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | X 1 1 i j  Notto Style
Flawless \DQ | I L 1 j  Significant Flaws
Wonderful | }( I 1 1 1 Lifeless ;Z -
Feedback Provide comments on jtyh, re(ﬂlpe, process, and drinking pleasure. Include helpful suggestions o the brewer. ﬁo
| ek A louncd
v World-class example of style. , \ [ o A e Ny 1 S ¢
£ Exemplifies style wel, requires minor fine-tuning. AUCE { PN “‘/{r“* ¥ iV AR
e Generally within style parameters, minor Haws. y , RPN I [ i
g’ Misses the mark on style and/or minor flaws. ‘{ng ‘l zg J )‘ &:’g \‘" - v
§ Off Aavors/aromas or major style deficiencies. N
8 Problematic Msjor oft fiavors and aromas dominate
Judge Total 511 =0

BUCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
AN oy [T G [Poson | [kt
i Judge ﬂ} A ! Category# r%%57é R P
! & X in flight
e [oihe Niman : e —— & L |mls
. ! i Sub (a- 74 - .
‘BJCPID ' '
; & Rank ) l : | Sipsaregey e CONSENSUS SCORE
U Email !O@)Cé_@ N PO r‘ Special Ingredients e e
———————————————————————————————— ‘ TotoTT T oSS oo ST smoom T mnmmrm s judge’s individual scores
Non-BJCP Qualifications Bottle Inspection 0 ax
Cicerone (O Rank 4
Pro Brewer OB/ Brewery MM&PL__ m
Industry [ Describe happropros
Judging O Years Nare L " b /t), /
Malt ~1 1 1 O ’9 - W
I
Hops O_X,’___\___J O 2 s
Scoresheet Instructions ¥ *7y v
Use the scales to indicate the intensity of the primary attribute. Feymentation 0 ﬁ?
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. Appe ance _ Wl"ﬂ ppmptintz
Provide summary of beer and key feedback for improvement. E - E 2§ 3 2 2 é‘ . % -
Assign scores for each section and total. 2 8 E S s EE
Review with other judge(s) and agree on consensus score. Color L1 I X 1 0 Head LLI [m| - 2 j“
Enter consensus score at top of sheet. . Britiant  Haz Lumng Other .
Clarity : Retention \7(___;] 5}} l/ iy
Other Iexture "VV ‘ZQJ
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 | " " ; 7[/
one %
Flavar 13 Mat . 1 ¥ . O M" ,7 @mg l&»’"é{g ‘b(’ 5‘_«‘/{’_6 “L
" . ’ O Wheat. Subtle grainy notes Hops ¥ D
Hops 0, O OKforstyle . ’ . " & 7 [
Bitemess 1 1 X B Way toa high for style Bitterness OJ___A_A:Y g Z fQ f’l{-/ L 'Sy N
Fermentation OJ_X;—‘ O  .Bonana Low Clove. Hint of bubblegum Fermentation o )’l | g é,ﬂsé' %V‘XL ﬂ \ IZ
Hoppy Muﬂg [EE
Balance | . V
D S
Finish/Aftertaste 'L_‘#_g“ Ak /”g{/f/?‘r 4 ff%/ nea
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic 1
Alcoholic / Hot Musty m
- — ‘ Ieppropriets hw-ﬂl-
Astringent OXIdlAled | Thin M Fall Nare L L]
Brettanomyces Plastic Body K o Creaminess O Z ot
Diacetyl Solvent / Fusel Hore L *
DMS Sour / Acidic Carbonation O_Q(_x___x O Mnngency C ‘g s
Estery Smoky i Wamth ~1 | ¥ O "
Grassy Spicy T g § ‘ ;
Light-Struck | Sulfur ] m
Medicinal l Vegetal I Uasskbrample 1M | 1 | MNettoStle
Fawless | 1 )uv 1 i Significant Flaws
Wonderful |4 I L )’ i j Lifeless —
Feedback Provide comments on siyle, reclpe process, and dginking pleasu Include helpiul suggestions to the brewer. 10
o N owe_siopll /1S
[l Outstanding World-dlass example of style. o _\;edd
E Exceliont Exemplifios style well, roquires mino: fine-tuning. ‘} ? Owr m h ‘ii f
(8 Very Good Generally within style parameters, minor faws. }Y ¥y l
g’ Good WMissos the mark on style ard/or minor fiaws. !-E Ci{'f f 4 t‘t S'
5 Fair 0ff Havors/aromas or major style deficiencies. A9 d ﬁtfg ;' # {‘
el Problematic Major off flavors and aromas dominate . e

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

3.

http:/Avmw.homebrewersassociation org

Judge Total

https:/fwww.bjcp.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location

Date 25/ A,/l 1

beer@?(&;v*cl\o'ewlm&j}

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer & Brewery P irer
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.
tf 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 SN X ' ) O Wheat. Subtle grainy notes —
Hops 3¢, O OKforstyle
Bittemess (5 X K Woy too high for style _
Fermentation X Nl Banans. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic T
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Msl‘n?ng Workd-class example of style. T
Excellent Exemplifies style wel, reguires minor fine-tuning.

Very Goed Generally within shyle parameters, minor faws.

Sood 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

. Position
in fhight

Entry

i Category# __(\_
. Sub (a-f) :
| ssbgtesor

; Special Ingredients

Advanced to
MINI-BOS

CONSENSUS SCORE

[hroma

may not be an average of
judge’s individual scores

Nore L [ I ‘ {
Mait . L0 e VRlevpigiiem
Hops 1y L ;0O
Fermentation ~: . | ;0 ‘ O 12
Other wel
- 2 g%, &
2 8 s £ 2 85 & -
[ Head 1 1§ 1 | | 3
Clca‘:::yr i Retention b ey Q f/?
Other Texture
None L M
Mat | et
Hops —L J D
Bitterness 1 ! ] D £‘\\‘r’\ - o ‘C“"\
Fermentation . | 0O ‘L\»l
'|20]
Balance ““f“’“ | Mmﬁ 0
Fiishiitertaste "L "
Other
[ Mouthfeel J — —
Thin M Fult None L M H
Body ' O Creaminess ~1 | | [} 3
one L L] H ,
Carbonation "OJ_I_J_—I O Astringency o - 0 ]
Warmth O m Other
m Classic Example | - 1 i | Notto Style
Flawless 1y L ] j  Significant Flaws
Wonderfl 1 | $-L L L J  Lifeless 7
Feedback  Provide comments on style, recipe, pracess, and drinking pleasure. Include helpiis suggestions 1o the hrewer. 110
Q\J\yf \Je\\ bC\\CAV\(( O\If((x\\‘ P \’\DD
. . N T y
\D\‘\\'C(NS‘, ¢ A by oo w\‘,&w‘sy,
Cqeat G1ov0s,  bok the  deiakenlty 9¢

{re

Ao dt

DL He seer wveeedt

9

Additional resources can be found at these sites:

https://www.bjcp.org

3%

Judge Total

http:/Awww.homebrewersassociation.org

-
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%
BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
________________________________ ’_——->—-‘~-——‘h__—;——__~_7_—_-VA\'{ Position Advanced to
. . MINLEOS
L QM 1] A mun . Category# E 4@‘1 ng in fight
: - w ! Entry

. , Sub (a-f)

:BJCPID i ;

. & Rank ‘ Subcategory .

X ! | Goeten co CONSENSUS SCORE

. Email o ‘ {,\ L AANLMAY “"(’{ O ; Specnal Ingredients ‘

,,,,,,,,,,,,,,,,,,,,, may not be an average of
------------------------------------------ judge's individual scores
Hon-.BJCP Qualiications Bottle Inspection [ ok
Cicerone 0  Rank __ _ ¢ _
Pro Brewer (" Brewery D4k HC\\‘OS
Industry O Describe m Inappraptiate o
Judging O Years None L M H SU)Q'(L . ]
Malt 1 X O ni R Yetal: | M \'\' RWWAE -
Hops o_gl_l__J O If J _

Scoresheet Instructions ) . Fermentation ‘ [ vt Fr ™ g
Use the scales to indicate the intensity of the primary attribute. g 2
Use the space provided to describe the primary attribute. Other A‘C@ h\\ (o
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 _ brpproprcte w
Provide summary of beer and key feedback for improvement. § = E £ § T 2 28 5 g £
= £ 8 &5 =2 = 2 3 &

Assign scores for each section and total.
Head

Review with other judge(s) and agree on consensus score. Color _L__I_L__Lx_i_l e _I_QQ__‘__._.L —
heet. Britliant Hazy  Opoque Quick Losing e er Z
Enter consensus score at top of sheet Clarity ; LU Retention g 9 © D
Other _r~.O 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. o | N W [l ‘
—— one : Fal
Flavor 13| Mat o1 O j weed maly tocrr
Mat X | O Wheat. Subtie grainy nates Hops \/4 | N D Tfj ‘ .
Hops g = 0O OKforstyle : \ﬂ‘
Emm:” XM Way oo high for style. Bitterness ot— 1ty 1 0 Sf‘@ f }i b\e«! VQ LI "‘3 7
O X ; a Banana. Low Clove. Hint of bubblegum Fermentation @4‘:‘5 {E U“kﬂbﬂ‘;ﬂ\"» &w’k /q
Balance Hoppy ‘ﬁw O o Sviee 4 L\QAJ @
Finish/Aftertaste L S Ok biewwi G l@by) ¢
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Alcohatic/ Hot Musty m
Astringent Oxidized Thin N Ful None L
Brettanomyces Plastic Body 0 Creaminess ;e D
Diacetyl Solvent / Fusel None | L] ’; H :
NS Sour  Acidc Carbonation ol>¢ 1 O Adringency o N1 O =
Estery Smoky Warmth o0 Other
Grassy Spicy
Light-Struck Sulfyr ] m
Medicinal Vegetal Classic Example | VA 1 | NottoStyle
Flawless L N 1 1 j  Significant Flaws PN
Wonderful | 1 11 | Lifeless —Z, 5”7
Feedback Provide comments an style, recipg, process, and drinking pleasure. include helpiut suggeshons 1o thg brewer. 1o
| re +to Stye , ro( n_a L’@l oad
Outstanding World-class example of style. AINT - H‘e%b e A
Excellent Exemplifies styte well, requires minor fine-tuning. 6 z f i v W ﬂx MQ{ J L ,{"/’V'

Generalty within style parameters, minor flaws.

ﬂqm&v‘/(\ \/k'

lCOL\G;?C /wwwxhﬁ

o
T
3
&}
o
S
2
o

Good Misses the mark on style and/or minor flaws.
Fair Off Havors/aromas or major style deficiencies. ( J'L My L ] - 6 7
Problematic Major off fiavers and aromas dominate a ALY ?‘ k o vi

3¢ |

Judge Total 50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

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

https.//www.bjcp.org




BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
loaton Madoche e LS /L[11
Judge — ‘ - Position Advanced to L
! ' e MINLBOS
Name D€lEw ] D . ' Category# __ A £l Ly gc\ aql < in flight
14 bl
' S b (a- é Entry
‘BJCP ID ub (@) ,
: & Rank éukl?ca‘)tegory '
' 1 (5pell out of
. Email \DCO@ O(CC ‘N+\0fc i f‘b\ ) Spec'al Ingredients CONSENSUS SCORE
_______________________________ e e e e e e may not be an average of
Non-BJCP Qualifications J judge’s individual scores
Cicerone [ Rank Bottle Inspection oK
Pro Brewer @ Brewery Precrack
Industry [0 Describe m Tnappropricte
Judging a Years Hone L '] b
Malt O_l__'___.) a
Hops LL 1 a
Scoresheet Instructions C\
Use the scales to indicate the intensity of the primary attribute. Fermentation O“L—‘——“‘—— o 2]
Use the space provided to describe the primary attribute. Other W\L]L\ ODOWY, QUYL= y!
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 _ Wapproprate nappaprsie
Provide summary of beer and key feedback for improvement. £ 55 8 £z 2 > 8 £
Assign scores for each section and total. £ 8 & 8§ 58 ®E 2 8 8 & B
Review with other judge(s) and agree on consensus score. Color L L1 L‘!_L il Head ; a s}
Enter consensus score at top of sheet. . Brilliont  Hozy ~ Opoque Other Lasting Gther S
Clarity L Retention [} =y
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
goed, but too bitter for style. e
Hone | M LI
Flavor 13 Malt . N
v . / -
Mah o X, ; 0 Wheat Subtle grainy notes Hops o { , | D
Hops 0 ;0 OKforstyle |
Bitemess 1 1 X ¥ Wy too high for style Bitterness . lr | ) d
o X ; O Banana. Low Clove. Hint of bubbl Fermentation | L s i 3
Hoppy ) Malty 20
Balance | ! 0
D Sweet
Finish/Aftertaste | LN 0
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m [u——— Inoppraptiote
Astringent Oxidized | '
ringe Hidlre ‘ Thin Mol Noel M H
Brettanomyces Plastic Body \ O Creaminess o1\« O g 7
Diacetyl Solvent / Fusel Carbonati Wore L M H Astr gg
0
DMS Sour / Acidic rbonation o {1 O ngensy odl—p—o d
Estery Smoky Warmth 1 ¢ 0 Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic Example | ] 1 1 L j Notto Style
) Flawless | | L i ] | Significant Flaws
Wonderful | ] N 1 i Lifeless 6 -
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to Lhe brewer. 10
T ‘weey 15 weW ‘oprewed  Overal 22 £
@ hﬁm} World-class example of style. \ \\
_g Excefient Exemplities style well, requires minor fine-tuning. \N l\;\‘ o \("\C&“{d p&x he S b k)‘\' p{ ! \rc'f} !
9 Very Good Generally within style parameters, minor Haws. s WS e
g Good Misses the mark on style and/or minor flaws. ¢ r()\ co D Y| ro ?\)‘;L\ ‘* \A\f)\'\“ ’
5 Fair Off iavors/aromas or major style deficiendies.
‘.‘;: Problematic Major off flavers and aromas dominate

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

Additianal resources can be found at these sites:

225]

Judge Total 2y

https://www.bjcp.org  http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Judge [Q . A 1’ 0 n~ I Position Advanced to
" Name Hie I NAAVAA - Category# £l 7%] 277 | | MNLE0S
'BJCP ID | (Subld M " I
. &Rank ' : ég&"aca‘tegory
' N f out} . o
i Email ’Q“\LQ aven. f\,&\\ O\\) : Speual Ingredients CONSENSUS SCORE
e T I e e e may not be an average of
Non-BJCP Gualifications ) judge's individual scores
Cicerone O Rank Bottle Inspection [ ok
Pro Brewer [0 Brewery
Industry (0 Describe m Inapproprste » \
Judging O Years None L L L ) M L& re )",!\ D
Mt o O NMe Swe- Hatal pie_cvidt, bl Moy

Hops 1 | 1 g rfj

Scoresheet Instructions , iOV y k! ! g
Use the scales to indicate the intensity of the primary attribute. Fermentation . . 1 D C L2 Y L "
Use the space provided to describe the primary attribute. Other 7

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 “Wm

Provide summary of beer and key feedback for improvement. g .= E‘ § 2 = o3 g
Assign scores for each section and total. 2 B E S8 & . = £ 3 8 8
Review with other judge(s) and agree on consensus score. Color 1 1 A1 | CI Head x i
Enter consensus score at top of sheet. Clarity Brilliant  Hezy  \Opogue D Other Retention Quick Lasting D Other Z 5!/?
Other lce 'l’fh ‘@L‘O‘HV‘ 4 Texture
¥ édau
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 - 1 / p - \
-0 / Y & 1§ /
Flavor 13| Malt Y ] 01571;7 /V“’! !/ eI,
Man o X ;O Wheat. Subtle grainy notes Hops (}\L( . | ‘D ;75
Hops gyl L i 0 OKkforstyle | e MOO YR ¥ %( 5 A
Bitemess 1 1 X % Weytoahigh for style Bitterness . x ! ;) O 5 TIL) L'I;f L EiTaa) L{' 3Wﬂ
ot X ; O _Banana Low Clove Hint of bubblegum Fermentation o L N n) .j_‘ﬂ\"}?}?@z}"ﬂ ?’%&S m ’S
Hoppy Multg oy {.‘ J ¥ .r’-‘wf IE
Balance | ! '\\/v [m] L >
Finish/Aftertaste el 5"‘/’53”5 o m‘" LG e

L
Flaws for style {mark L-M-H for all that apply) Other 5»100%4 é’éf}"&ﬁ @// VOVM £ ]

Acetaldehyde Metaltic
Alcoholic / Hot Musty m ,
Astringent Oxidized Thin N Fu:ﬂmm Nose L
Brettanomyces Plastic Body x O Creaminess - X O 3
Diacetyl Solvent / Fusel None | . 05.’
oS Sowr/ Acdic Carbonation O————)%—‘ m] Mstringency 1 B¢ | O L5
Estery Smoky Wamth ~1 1 D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | ¥ | ! | | Notto Style
Flawless | i 9 S t ;  Significant Flaws
Wonderful 1 \:1 i 1| Lifeless 7 .
Feedback Provme commenty gn style, recipe, process, and drinking pleasure. Include helpiul suggestions éahe brewer. *HO
verll frts to a}ﬂ , Gl

Outstanding
Excellent
Very Good
Good

Fair
Problematic

Wordclasseampleatsige. G‘J‘! JLJ ‘(f{MA’L /{(JW EQ i }j/ (AVAN

Exemplifies style well, requires minor fine-tuning.

Generalty within style parameters, minor aws. MD % Y\QVI’\ %f, i}&’; ‘4 S}&&E y @‘\ £ (\,’\r’\ N

Misses the mark on style and/or minor Haws.

Ot Riavors/aromas of major style deficiencies. raig X“Q &fﬂ’{&“ § {9‘ A AV ¥ x‘ﬁ‘i PH‘ Q.éw
Judge Total 50

D
=
3
Q
o
=
o
154
vy

Major off flavors and aromas dominate

BJCP Scoresheet Capyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitps://www.bjcp.org  http://www.homebrewersassociation.org
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geer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location MU()OC\A&/ Date _1& _/ 6/ Z?

y
¢ Judge e e |
Name E{ G ! il l
‘BJCPID .‘
. & Rank .
Email bPQ{b) ’D‘eC\f(f b((wx Sy
.............................. -
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery Cielsnc
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.

|
i
Flavor ) 13 !
_
X i O Wheat. Subtle grainy notes

L e Wi
Hops 30 O OKforstyle
Bittemess (51 X . X Waytoo high for style
Fermentation X {1 _Banana Low Clove. Hint of bubbl

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
M-nﬁﬁ 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 minos flaws.
Fair 0ff Ravors/aromas or major style deficiencies.
Problematic Maor off flavors and aromas dominate

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

Position Advanced to

i ™ “
. Category# [5] ,’E —’ 8 ‘ L—-l '-' . inflight MINI-BOS

. Sub (a-f) : Entry
| Sthearegory .

CONSENSUS SCORE

: Specnal Ingredients

may not be an average of
judge's indwiduat scores

Bottle Inspection bk

None L M ] )
Malt Ol 'l { i |
Hops OI% L 3 0 7
Fermentation OL{ ! 0 low ¢ \0\/( i
Other low ovesa\l oo hnt OL Seaght .
Appearance — N
z s 3 o 2 2oy s @
s38582y s E558
¢ IR N B Head !,_L_A__J. O— »
c];:; Briliont  Hory  Opoque a Other Retention Quick Lasting o Other 2‘ g
Other Texture
None L N
Malt } 1 D bU:VJ (a(&mf‘ /
Hops i\ ! 40
Bitterness 1 ) 1 1 0Od i
Fermentation 1 | 1 SO low ~ V“"‘(‘l Clove \5{_
20,
Balance Hopey ' My jm]
Finish/Aftertaste Dry| L Sweej

omer  Malt fotw«uo\a

Mouthfeel - e

Thin M Fuli None | M
Body ‘ m] Creaminess o_q____z O
Noe | N H 3 ‘
Carbonation 1} O Astringency O_L_‘_A_l 0 5

Warmth { 0 Other

m Classic Example | It 1 L ] ; Notto Style

Flawless [ I 1 L Significant Flaws ()
i ] I\ ! j Lifeless ’
Feedback Provide mmcents on style, recipe, process, and drinking pleasure. include heipfut suggestions 1o the brewer.

(o‘wa:d L wot o Ped
»JN. bt qaeedy v promie?
fesret  cavacee ‘o &ppodt e

[19]

YA

Judge Total 50

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 /Y ladﬂ kﬂ) Date 2, €< é "ZZ-

Aydan Rogers T = :

: (3 .| Position Advanced to

BJCP Beer Judge . Category# E- 7 g 37@3 - flig:t MINLBOS
= H

Certified Sub (a-f) é ' Entry

Club: Tuns of Anarch :

anbaneIAusItrahg Subcategory mf’k M\‘O‘ : ,
bjcpe1954@gmail.com . o
ione 9 E1954 | Special Ingredients :

may not be an average of

. J— - -

— — judge's individual scores
Non-BJCP Qualifications . E/ ’

Cicerone O Rank Bottle Inspection oK

Pro Brewer O Brewery
industry (J Describe m
Judging O Years Nare L
Malt O/_.; M&Mﬁp

Hops 1 ;) 3d A/G‘M.»

T
Scoresheet Instructions . 8‘
Use the scales to indicate the intensity of the primary attribute. Fermentation %\/ . i 0 /O“ W r
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

Provide summary of beer and key feedback for improvement. g - & 2 £z 2 =8 £
Assign scores for each section and total. 2 3 kS5 &= H E/E £ .
L L I Head . ; L

I Tan

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

1 O .4 3
Enter consensus score at tap of sheet, ) Brill Hoazy  Opaque Othey Quick Lagifig Other
P Clarity > 1 g Retention 2 m] =

Other Texture

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

Example: How to fill in a Scoresheet m

good, but too bitter for style.

Flavor 13 Mt o wl QO M 5 /a:f.#me/év stednees

W oL X, O Wheat. Subtle grainy notes - Hops f: D
Hops gyt 1 1 O OKforstyle /
Way too high for style Bitterness O { & i‘%n‘w’ 3

Bitemess ~1 1 X K

! i £ . £! n )
o X 4 O Banana Low Clove. Hint of bubblegum Fermentation ) D ! [E
H M .
Balance L L %

Fnishiftertaste "L ot

"U
Flaws for style {mark L-M-H for all that apply) Other M‘ /4_( @W

Acetaldehyde Metallic
Alcoholic/ Hot Musty m
Astringent Oxidized gt

~ Thin Full None L
Brettanomyces Piastic Body / m] Creaminess y_f 0 A
Diacetyl Solvent / Fusel None L N H ':) :
. v is
TR Sour Adidic Carbonation " | ; O Mstringency x” L O ‘

Estery Smoky Wammth ~ 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example L "/'/ 1 1 i NottoStyle
Rawless | 1 w(' | 1 J  Significant Flaws
Wonderful | L -"’1’/ 1 ] I Lifeless 7 ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. include heipful suggestions to the brewer. J[ 10

Mee wt&/# M«qclﬂi A

Cutstanding “Worki-dlass exampleof style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor Haws.
Good Misses the mark on style and/or minor flaws.

Fair
Problematic

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

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  hrtp://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date t:f ;{f 5‘" 2

'BJCP ID

i &Rank !

:. Email

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery _,_ .
lndusthescribe M_‘ b
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 scares for each section and total.
Review with other judge(s) and agree on consensus score.
Enter cansensus score at top of sheet.

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

—
Flavor . ) 13|
M o X | O Wheat Subtle grainynotes
Hops gyt ! 1 (O OKforstyle
Sitterness O—‘—‘—l—' X Way toa high for style ~
ol X i 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 / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Workd-class example of style.

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

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

Scoring Guide

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

+ Sub (a

SubcategorWM H [,Ld |

Special Ingredients

'
'
i
[

Bottle Inspection

roma 4

Malt
Hops
Fermentation

Other
Appearance

Color

Clarity
Other

Favor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall J

Feedback

Additional resources can be found at these sites:

o aA i _____________ } Positi dvanced t I
oo 12A 2783988 | fmm |

Locaton /\m

= s

of

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Oox

1

mber
|- Copper
Brown
Black
White
ory
elge
n
Brown

:

Head D o —
Quick Lasting & Other
Retention L% "3 01 N -

Texture

Toapp
None L M H .
oX ! 3351
OX 1 ) OJ
O\ 1 S D
Hoppy ;&‘“ Hullﬁ o
Dry JK SweeJt D
Toappropriate hwwm
Thin M Full None L

[m] Creaminess k [ &

None 1 M H
o X [} Astringency FE | E]
ob—1 o Other
Classic Example | 1 X 1 ! i Notto Style
Flawless | ! ;L ] ] s Significant Flaws Sof
Wonderfl | L ﬁ(‘ ] 1 Lifeless f
Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁ 0
- 7
x Y i *,"‘5 - § ™ i%
}"u‘fd) PR f}’}fﬁpf»/ éf{,é; A SN
o fmf AFuii puChilL
7
5
Judge Total 50

hitps://www.bjcp.org  httpi//www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

© Judge N \ : . N Position hdvanced to
' Name LoHn o (}w Mo | Category¥ /. ELIS311E | innign MINF8OS
.BJCPID :  Subeh - ™

| & Rank . ' ; (sge?ca)tegory :

: % - Y - N . . M, ot oul X of

i+ Email [ Qjﬁ‘f\q’ r‘éj va MY 5&‘&,;“ Special Ingredients :

Non-BJCP Qualifications

Bottle Inspection  [J ox

Cicerone O Rank _a .
Pro Brewer Brewery b§ 2LY L) !

Industry [ Describe

Judging O Years None L M [ 04 P J
Mait X ) O M'/ b/f o p 0 PN

CONSENSUS SCORE

may not be an average of
judge’s individual secres

0‘7

Hops O\‘r ! n)
Scoresheet Instructions . . 7rs
Use the scales to indicate the intensity of the primary attribute. Fermentation (. X ' O T
Use the space provided to describe the primary attribute. Othet

ész"

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 _ Iacpproprisie w
Provide summary of beer and key feedback for improvement. 5.2 2§ 3 228 s
Assign scores for each section and total. 2 2 & 8 &8 & = £ 2 8 &

Lo X1y Head : X . |

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

O O
Enter consensus score at top of sheet. Clarity riliant  Hozy  Opogue 4 Other Retention Quitk Losting D Other
Other /;ﬂt;m heatl, Texture

1]

77 §%2ad clevty

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m X
good, but too bitter for style. oppopinte
Hone L M K @ .—
Flavor 13| Malt . | | D T
Nt o X , O Wheat. Subtie grainy notes I Hops o , , O ; ;'S - Sr)\ L
Hops 20 0 OKforstye . 7‘ <
Bitemess 1 1 X . M Woyteahigh for style Bitterness o ] | }L AM\JL ;)) "l{
. i
ol—X___s O Beeno LowCleve bint of bubblegum Fermentation VA O C. e&f@"’ RAMde /Me’ [XJ ﬂ / €
20
Balance Hong X Mullg o f/:f éu;%?QnL iof pxfe MC‘ /{‘
Finish/Aftertaste e
Flaws for style (mark L-M-H for all that apply) Other /// 4 i1 ”@( /

IJJJ’SP

Astringent Oxidized THn N - Nose L " B
Brettanomyces Plastic Body ) Creaminess 3¢ ; [m|
Diacetyl Solvent / Fuse! None L ] H )

oNS Sour ] Adidic Carbonation ' 1 . [0 Astringency ~ ¢ 1 O

Estery Smoky Warmth ob—¢— ] Other

Grassy Spicy

Light-Struck Sutfur
e m Classic Example 1 I | \< 1 1 ] NottoStyle

Medicinal Vegetal
Flawless | ! L A | Significant Flaws
Wonderful | I i i Lifeless

A
Feedback Provide comm:m‘s on style, recipe, process, and drinking pleasure. Include hetpful suggI\ons 10 the brewer.

'y .
%A.{ bondtho n

ver

Outstanding

Ve
World-class example of style.

or¢’ o
Acetaldehyde Metallic Fow okq/j chc\l 7/ J
Alcoholic / Hot Musty m Topprapriets Iapprapicte

Excellent Exemplifies style well, requires minor fine-tuning. A =
Very 6ood Genverally within style parameters, minor aws. (A)'\i L RM LE [‘Ll d NH‘
Good Misses the mark on style and/or minor flaws. C L Q —or -—m ] QJ Q
Fair Off Ravors/aromas or major style deficencies. a f YA Q{.J }m ﬁ @ \“p 4,
Problematic Major off fiavors ann aromas domlnale Pl o Q{ S QY\ .

\ Nor% !
Q‘{‘ #h: ‘fM\CA

BJCP Scoresheet Copyright & 2018 Beer Judge Centfication Program [l' ~ 300 d 0

bit SRl B2

rev BSTR-180124 Addmonal resources can be foun®at these sites:  https://www.bjcp.org an://uw.hcmebrewersasmciatinn,org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version !
Location MOC\O g_,‘wt Date 2§/ éé "é g

— : j * .| Position Advanced to ‘
Der vy ) ( , Category# _—:7— EI\SZ 1L | [infight MBS " R\
. ’ . - ! - ! En S
BJCPID | s B Lo i

. A
& Rank . | Subcategory : PLACE
| Epelloun : of

. Email bet’J\’@ Pfe < \f("’ b{cw‘\rs :» Special Ingredients ‘

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Non-BJCP Qualifications Bottle Inspecti Q{
Cicerone O -  Rank ottie Inspection *
Pro Brewer & Brewery D‘QC ‘rct
Industry WDescribe m Toppropriote
Judging O Years Nore L M [
Malt |i 1 ;0
Hops OI_; 1 . a
Scoresheet Instructions lean
Use the scales to indicate the intensity of the primary attribute. Fermentation o 'l : \b 1 0 \ Clea { 0\ \_ \o _] 2]
Use the space provided to describe the primary attribute. ‘ew et ue o Cony
Add secondary attribute(s) intensity/description as appropriate. Other _C £ ‘Aﬁ O A ! )
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. Appeafaﬂce Tnapproprie apyoeprgte
Provide summary of beer and key feedback for improvement. E e B g‘ £ 5 2 = % g .
Assign scores for each section and total. 2 3 E &8 5= = £ 25 5
Review with other judge(s) and agree on consensus score. Color L4t 1 0O Head 1+ [1 1 . 1 OJ ! ;
Enter consensus score at top of sheet. Clarity erunt Hodl lOpaque O Other Retention ouijf Lesting o 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 3
Flavor 13 | Malt } | O
» . T
Wt o1 X , @1 Wheat. Subtle grainy notes Hops o 1 . O
Hops g1 ! ;O OKforstyle ) 1 .
Biterness (3L L X K Waytoo high for style Bitterness - . -
o X ; O _Bamana. Low Clove. Hint of bubblegum Fermentation ol | | 0 C\(ff w \’l s
Hoppy rnl!g [E
Balance | 110
D Sweet
Finish/Aftertaste | J ™Mo
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m
ringent Oxidized Thin " Ful Nose L M H
Brettanomyces Plastic Body A 0 Creaminess ¢ 0 ;
Diacetyl Solvent / Fusel carbonation ™ M H Astr 2’ e
DS Sour Acidc nation 0 ey o O -
Estery Smoky Warmth o~y O Other M_
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 i‘ 1 ] | Notto Style
Fawless __f | | | I ; Significant Flaws
Wondertl 1§ L1 1 lifeless B : S |
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfut suggestions to the brewer. 10
A atek bashng  cnd  belovced  oce
e o -
Outstanding World-class example of style. - .
Excellent Exemplifies style well, requires minor fine-tuning. VJC \\ b‘ i€ .l P(O‘X‘k" ! \Q‘\'
Very 6ood Generalty within style parameters, minor flaws. ()0\_, Pl d )] O MO‘ g(' - ‘\\ ' b\’ “ wi (Qf b
Good Misses the mark on style and/os minor flaws. - + ¢ )
Fair QN Ravors/aromas or major style deficiencies. W\lh (}“ Loo\/L (e} wics \l F{ oV {”’;\}e{a \\
Problematic Major off Ravors and aromas dominate N —
) D (N\(‘)‘C’SS\CM O\SO‘ 34/
=
Judge Total 5

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location l Lu&[& Date 1{’ ‘u

Aydan ROgerS § \ 1‘ - I Position Advanced \DL
BJCP Beer Judge : Category# ‘E -ﬁutg! (-\{ * Linfignt MINLBOS

Certified Sub (a-f)

Club: Tuns of Anarchy Subcategory Br\\-\ﬁ« af‘dm :

Brisbane | Australia o
bjcpe1954@gmail.com :
E1964

Entry

CONSENSUS SCORE

| Specnal Ingredients

may not be an average of
—— juadge’s individual sccres

‘Non-BJCP Qualifications o o

Cicerone O Rank Botle Inspection
Pro Brewer O Brewery
Industry (1 Describe m Tapproprite
Judging a Years Nomel . M H
Mt 0O
Hops o o O @hﬁcomy’of
Scoresheet Instructions , b B, OW
Use the scales to indicate the intensity of the primary attribute. Fermentation G!/ jai'“. L &J%% blCl‘S 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

e b
Provide summary of beer and key feedback for improvement. E - B 8 £z 2 23 g .
Assign scores for each section and total. 3/? E & &z E = 2 2
Review with other judge(s) and agree on consensus score. Color 220 1 1 0 W Head - 0 o P
Enter consensus score at top of sheet. ! Brilliont  Hazy,~ Opogue e Quick ing ther ]« r_J
miereonsensy p ol shee Clarity (1 3 m Retention -~ O 2
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

W ol X , O Wheat. Subtle grainy notes Hops

Hops 31 1 ;O OKforstyie R .
Bittemess X_ X Way too high for style Bitterness  ~ 1 =0 C/ Cor
Fermentation X ; O  _Berana Low Clove. Hint of bubblegum Fermentation Vi | ] D /9'-....' 6«5164“& 'é
Hoppy /‘ Maity 20
Balance ! i d
Finish/Aftetaste =" ™™ O
Flaws for StYle (mark L-M-H for all that apply) Other
Acetaldehyde Metallic 5
Alcoholic / Hot
ks 7 Moutiiee i -
Astringent Oxidized e N Ml Vore L " H :
Brettanomyces Plastic Body \/ ] Creaminess :ﬂf n i
Diacetyl Solvent / Fusel Fone L H
i 5
DS Sour / Acidic Carhonation CI, a Astringency O.Z_J_J 0 ]
Estery Smoky Warmth 54_1__1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example (| / 1 i i Notto Style
Fawless | ! — t }  Significant Flaws
Wondeful | | et 1 1 | Lileless 7__
Feedback  Provide comments on siyle. recipe, rocess, and drinking pleasure. Include [0

World-class example of style.

Fxemplifies style well, raquires minor fine-tuning. [
Generally within style parameters, minor Haws. % é f /
Misses the mark on styde and/or minor Aaws. /A Laf L3 L’
Off fiavors/aromas of major style deficiencies.
Major off flavors and aromas dominate

Outstanding

Very Good
Good

Fair
Problematic

Judge Total =9

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

ET A
Date b (0

. Judge
' Name:~7
'BJCP ID \ \ v
. &Rank 2\ \, !
: \
i« Email
Non-BJCP Qualiflcations
Cicerone O Rank
Pro Brewer O Brewery _
Indust Describe | LG
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 ' 13
Mat oy )(:‘ " 3 Wheat. Subtle grainy notes —
Hops ;O OXforstyle
Bittemess L X X Way too high forstyle
Fermentation (-, X O  Banana. Low Clove. Hnm of bubb

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

Acetaldehyde Metallic ]
Alcoholic / Hot Musty
Astringent Oxidized
Breftanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sutfur
Medicinal Vegetal

Outstanding World-ciass example of style.

Excellent Exemplifies style wel, requires minor fine-tuning.
Very 6ood Generally within style parameters, minor flaws.
6ood Misses the mark on style and/or minor flaws.

Fair
Problematic

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

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Location
‘/ Position
 Category# in light
1 Sub (a-f) IE Z Enty
| pegregery .

. Special Ingredients

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Othey

Mouthfeel J

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

hdvanced to
MIN|-BOS

ok

I L
None L

OJ.X_.L___ID

CONSENSUS SCORE

may not be an average of
judge’s individual scores

3 g B & - s :s
$3£8582%% £Eggst
X O Head ,A‘_;J__J_L —_— IL?
i i Oth )]
Briliiant DEIg ‘Opcque O Retention ()m(!E Lasting I er . ‘Jrz_
Texture
None L . M )
oL X1 o A ’
o .gﬂomfifwmiz
e E e dw { i3
Horpg X Mnlh]; 3 [2q
! [}
Dru| X 1 Swee§ O
locppropriote Ioopproprinte
Thin M full Rone L . M H .
3 O Creaminess A 0o i_}!
None L N H . K
Q_L_A_-y&;n [m] Astringency 1 ! .| Bk
OJ_K(___i m] Other
Classic Example | 1 »X i i i Notto Style
Flawless | 1 L .,X ) J  Significant Flaws o
Wonderful | I I Ka I ] Lifebess ‘; )
Provide comments on style, re(lpe process and dnnlang pleasure Inciude helphd suggestions to the brewer. ﬁ 0
~Teo Mﬂ%{
Ay Aor o Lo

3
b

%
[

https.//www.bjcp.org

Judge Total

http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Loction /Ma Jooluc

ﬁf‘itf’ 2
€& e 8

Date
Tdee | 1) o T T e > Positi Advanced t
[ i \ ositiol vanced to
;. Judge L 0 JfL‘ (] A Vv oA n , . Category# ' O ; . - n MINI-BOS
Name ‘ —_— £ ; in flight Q

X ' : ~ A w B ! Entry

|BICPID ! | Subad ! = )
¥ ]

+ & Rank X : gul")c%tegory ' PLACE
. . 1 (Spell ou . of
. Email /C' 1L‘L| e Q Arwainn "\L’L "\j + Special Ingredients ! CONSENSUS SCORE
N e e e o E R may not be an average of
Non-BJCP Qualifications judge's individual scores

Cicerone [ Rank Bottle Inspection [ ox
Pro Brewer @ Brewery Rlach /40!)05
Industry [J Describe m happrapsats
Judging O Years / None L M [ ‘//' - /(/j
Malt L x O !
- -
Hops e | ) O rve Lo 5”"}1—%

Scoresheet Instructions : g, n < ; 89
Use the scales to indicate the intensity of the primary attribute. Fermentation . s u| L LA C'OJ rlsg . i n2|
Use the space provided to describe the primary attribute. Other MalJn aftavw
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 _ Tnappropince bappropoate

Provide summary of beer and key feedback for improvement. é - 2 & ] z S 2 2% _ %

Assign scores for each section and total. 2 8 58 &z = 23858 &

Review with other judgels) and agree on consensus score. Color L 1 1 1 {1 Head i o____

Enter consensus score at top of sheet. Clarity Brilliont | Hozy  Opoque fj Oth Retention Quick Lasting ﬁ Other ’ -

13

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
Flavor 13 Malt .
N o h. ;O Wheat. Subtle grainy notes Haps e{{
Hops pul | ; a OK for style §
Biemess oL 1 X . ¥ Waytoo high for style Bitterness 1 3¢
oL X ; 7 Bonana Low Clove. Hint of bubblegum Fermentation /3 o
oS é)—
20
" .
Balance N i 3 i [m] _
/ Pt
D Sweet o ol oy v ;
Finish/Aftertaste | i g b A {;}f?ﬁ/ s Jejl@,
Flaws for style (mark L-M-H for all that apply) Other 50
Acetaldehyde Metallic
Alcaholic ot Wus Mouthfeel § ,
Astringent Oxidized Thin N Ful None L M H
Brettanomyces Plastic Body 3 0 Creaminess o O o
Diacetyl Solvent / Fusel Wone L ] H Z‘
— Carbonation gq__l_i ] Astringency 1 1 [J >
DMS Sour / Acidic )
Estery Stoky Wamth oo x O other Ca /éJ 2 T/o IV,
Grassy Spiy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | I ) I I J  NottoStyle
Flawless | 1 I ] ] ) Significant Flaws
Wonderful | ] J 1 | j Lifeless 7
Feedback Provide comments on style, recipe, prpcess, and drinking pleasure. Include helpful suggestions to Lhe brewer. m
I8 Outstanding World-class example of style. . / 5! ) / X
_g Excellent Exemplifies style well, requires minor fine-tuning. (-A 0n ﬂi' Lot ] O‘Iw Q’? 5 yi Q{! } (:mp Viz’ f
(6] Very Good Generally within style parameters, minor aws. m dﬂﬁ ‘é f{a 1Y & »
= Good Misses the mark on style and/or minor flaws. 1 J"Y\ a . /)]r& Ll %"L‘ 7 A m
.§ Fair O flavors/aromas or major style deficiencies. 5 <(,"‘ %4 &JQ&‘M ;e,.? ( R G‘, ;g;ﬂ( Vj
[ Problematic Major off flavors and aromas dominate T

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

Additional resources can be fo

e

'Zulﬁ undir ‘&kmjég‘(\ﬁi%f‘

23 b4

Q bl "5 M é«/cmée Judge Total

SO

31,571

x‘mrhese sites:  hnips://wwwbjcp.org  http/Avwwhomebrewersassociation.org

!
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version J
Location N\f’\ C}Q\ﬂ € Date Y_g / L 12 2
B R e . T -
: Judge ) O »e Position Advanced to
Nome > EX €\ - ¢ ny ‘  Category# ‘/'\ £ \4 fz W\ 0\ in light Mirlksos
: ! ! . - e ! Ent
‘BJCP ID : : Sub (a-) L
] i p——
. & Rank ! \ Subcategory :
: — ) \b ‘ 1 (Spell out) . of CONSE
+ Email \Ofﬁ(& PDICE v ‘-" () 0/ | Special Ingredients ! NSUS SCORE
e e L N T T - I may not be an average of
judge's individual s
Non-BJCP Qualifications Bt nccton s puegesmameLslaerss
Cicerone O Rank ottle inspection *
Pro Brewer i Brewery Crecarckt )
‘Ilnc;us.try g Desiribe m ) ) I;umin h_‘ﬁ ‘C@ {,'! y, L(
uaging ears None r 4
Mat 504 O [ I S
Hops v 0 T S
Scoresheet Instructions 4 wordd &
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘;‘———/ o e ij g [iZ]
Use the space provided to describe the primary attribute. Other
Add secondary atiribute(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 loppropriate locppenpente
Provide summary of beer and key feedback for improvement. E .z E‘ £ 3 g2 = B g
Assign scores for each section and total. £ 8 E &8 &85 - £ £33 5 8 i
Review with other judge(s) and agree on consensus score. Color g+ 1 0 Head |« . : . [ ' . 5
Enter consensus score at top of sheet. Clarity Brll)‘unl Hozy  Opague o Other Retention Quick Lasting U Other .
|
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m X
good, but too bitter for style. Yo L " HJ e
one T
Flavor 13| Mah . O lor ot T S
» - . —_— .
Mo X, s Wheat. Subtle grainy notes HOPS oL % , | D ‘ ‘ S
Hops gyl L ;O OKforstyle § 3 TT S
Wtemes i 1 X K Woytoo high for style Bitterness 1 {11 (1 7 %
o X ; 00 Banana. Low Clove. Hint of bubblegum Fermentation o !J . D C‘W(_ ‘(0‘.'," ¥ ( 4€°‘V‘ \ LZO
H Mol
Balance . | o
D Sweet
Finish/Aftertaste | - ™o
Flaws for style (mark L-M-H for all that apply) Other
Acetatdehyde Metallic
Nconolic  Hot Musty m
Astringent Oxidized
ringen | Xigize: Thin " Ful Wone L M N
Brettanomyces Plastic Body O Creaminess (] ,L é
Diacetyl Sobvent/ Fusel Carbonation "™ L, & i Astr [
DMS Sour / Acidic naton oL 4 L O ngendy o O =
Estery Smoky Warmth O——f——' O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] ! ! ! ] ;  Notto Style
Flawless | . i ] | Significant Flaws 4
Wonderful | 1 ! ) ] ) Lifeless !;\ 'i~
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipfut suggestions 1o the brewer. 19
Guihly digipet vy mead low  haze
— ] J{ .
L'l Ouistanding World-class example of siyle. \ A b Ve ; . L
E Exceflent Exemptifies style well, requires minor fine-tuning. \JC \ U d" ee - o N (A_}O( {C V“)
o8 Very Good Generally within style parameters, minor Haws. \O\"‘ (a‘b o V‘U‘-ﬂ, on 4 ho\d ‘o ‘\r h PR
? Good Misses the mark on style and/or minor flaws. - - 37 )
5 Fair 0if flavors/aromas or major style deficiencies. {en \vﬂpfﬂue ‘(‘r«{,\p“ (‘,-010( 3‘(, ‘r,’g. ¢ I3
[l Problematic Major off flavors and aromas dominate = - =
m—m—— 1o bolevee  te  orer el [op 7
- a towde o “teeae' A
: 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

http:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
N TonTTooTT T oottt N N Tt T ;‘— >>>>>>>>>>>> - | Pasition hdvanced to
; ‘ . - MINIBOS
o Lothe Avmen e BD ) 55767 | o
'BJCPID "' ; Sub (a0 a ™
’ 1 ’ PLACE
. & Rank ! ; (%gel")gg)tegory . o 3
: ' ; . ) ) : CONSENSUS SCORE
Email ’o')v"l (& @ cawy e - '\A -« eanJ ' Special Ingredients : S ——
-------------------------------- ’ ST oTTorToToTmTEo T ITTTETTT iudge’s individual scores
IogBJCP Oudgl cauon; " Bottle Inspection (3 ok
icerone . Ran
Pro Brewer B/Bvewery BIQ(J&WO’}S m
Industry (0 Describe appropricte.

Judging O Years None L # W ,
Mat o 1 1O g, Vo Ia

Hops Lyt 1 O .
0 CIOV(/ \CQ«WQN'LL J/’&H éﬁ‘um 6[?2‘

Scoresheet Instructions Fermentation
Use the scales to indicate the intensity of the primary attribute. [
Use the space provided to describe the primary attribute. ) Other S'[ / WI IGAN 9/ VC‘L‘;«,(,/{
Add secondary attribute(s) intensity/description as appropriate. 3 -’
For "Fermentation”, consider esters, phenols, etc. - P e
if character is inappropriate for style, mark the box to the right. Avpearance i
If character is absent, mark the circle to the left. pp _ beppropriste it
Provide summary of beer and key feedback for improvement. £ 5 %253 22 s . g
Assign scores for each section and total. 2 R E S8 5= E 2 38 a
a

Review with other judge(s) and agree on consensus score. Color ?,_A_J_A___A___I —te Head ; D —— Z

t f sheet. riiliant  Haz Opoque ef itk Lasting er

Enter consensus score at top of sheet Clarity L] . pog g Retention 4
Other _\?_O_QQLHMZf___ Texture ~adgr /- '# I,'r ’llJ

wakery bt 4 S

]

i

Example: How to fill in a Scoresheet m

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

good, but too bitter for style.
None L

Flavor E Malt . D l)/ ‘”J'(O(j

N

Mt 51 X . O Wheat Subtle grainy notes Hops v O
Hops %L i i O OK for style ) ;
Bttemess L« X M Waytoohigh for style Bitterness O_w+l____[ D R
Fermentation (5 X [] Banana Low Clove. Hint of bubblegum Fermentation : o /Q CA) k3 és,m ’Z';
O—¥ 20,
Balance Holwy e ”n“? 0 Q/ (i ‘—/éf/
Finish/Aftertaste '\ S"’“:lm
Flaws for style (mark L-M-H for all tnat apply) Other ;,Cﬁ tz Z W@e.fé/ //5/( ZJ *(/;é/ weavig
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Tin M Nore L " H

Brettanomyces Plastic Body |/ O Creaminess X ' 0O Z —
Diacetyl Solvent / Fusel Woe L 0 - 5 ‘
WS Sour] Addi Carbonation OJ__L_I o Atringency 1 X O

Is :
Estery Smoky Warmth X ] Other u_h@y gbb* q /l ﬂS}CEp{ s #5[}%@ 4
I ‘ >

Grassy Spicy
Light-Struck Sulfur m
\Mcinal Vegetat ClassicExample |1 7 1 I ] s NottoStyle |
Flawdess L | 1 )r 1 i 1 Significant Flaws i
Wonderfl L | 1 ] M Lifeless o |
Feedback :

| Ouistanding

king pleasure. inciude helptul suggﬁﬁo; to the brewzr. ﬁ 0
A P ;

2 World-class example of style.

E Excellent Exemplifies style wek, requires minor fine-tuning.
Lol VeryGood Generally within style parameters, minor flaws.
? &ood Misses the mark on style and/or minor flaws.
> Fair OH Navors/aromas or major style deficiencies.

W8 Problematic Major off fiavors and aromas dominate

Judge Total

59
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hnps://www.bjcp.org  http:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date ZS / é.! 11

%BJCP ID

. & Rank

. Email bﬂl@ TPICC inct bie mm‘%

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer E/ Brewery
Industry O Describe
Judging O Years

Piecinck

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 i
Mat o x': ', O Wheat. Subtle grainy notes T
Hops o O Okforstyle
Bittemess X Way too high for style
o|7X| ; O _Benana. Low Clove. Hint of bubblegum

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

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

Excellent Exemplifies style wel, requires minor fine-tuning.
Very Good Generafly within style parameters, minor Hlaws.
Good Misses the mark on style and/or minor flaws.
Fair Off Havors/aromas or major style defiiencies.
Problematic Major oft flavors and aromas dominate

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

/ Ta) wl = [Posttion lawncat o l
. Category# El 2211872 in fight b
« Sub (a-f) - C oy
| Bupsategory y
i Special Ingredients :
e e e e e e e e e 2 may not be an average of
judge’s individual scores
Bottle Inspection [ ox
None L M W
Malt 1 | 2 0 _
P
Hops 1y 1 1 0 nobceople woble Lon?
L] .,
Fermentation ~. § . oo Jlow feconent chorvadics Z |
! N i 12
Other ‘\&"af)\k N\r‘n&" (ves  fmitoomn
L o
Appearance N .
z z B ‘
S =z 2 & 2 =28 5
:3E85k¢ s i85z
Color 41+ 10 Read ﬂ‘ [ .0 o Z
Bijiont  Hazy O Quick Lai er
cariy B o Retention L { '} O =
Other Texture
None L M o
Mah o} O leun
Hops (}‘\\ I D
Bitterness O-‘—{-—‘———‘ [m|

Fermentation OJ_*__|___4 [m]

\3

Balance Hnlppg l MLM
Finish/Aftertaste ™ L ™0
omer _tows € ucsic ‘({Avﬂ""* Cirenes e
[Mouthfeel J — _—
Thin M Full None L M H
Body =] Creaminess ' n| 3 5
lone H )
Carbonation "ol _ , i O Astringency l O L5
Warmth owl 0 Other

Overall 4

Classic Example || J‘J ! : | Notto Style
Flawless | '1 [ | L ; Significant Flaws é
Wonderful | 1 / 1 1 ; Lifeless é gl
Feedback  Provide comments o style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10
DueeeVl | beer 16 viell  lwpwsd
wiob  faulls. The lovw Vel
% it
(f(w’{v‘} (L‘Or()g}f‘( O ey T
4 pech  Fow GO re b0
- ¥
0900 \eeer b oivet veeds [
[ ] et 20 ]
Judge Total 50
Additional resources can be found at these sites:  hitps://www.bjcp.org  http:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location MQAC&!P Date ’Lg‘ 6’21/

Aydan Rogers

BJCP Beer Judge
Certified

Club: Tuns of Anarchy
bi Bri:gane | Augltralia
icpe1954@gmail.com
E1954

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O 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 loft.
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 |
w - ] Bl
Wit 1 X, , O Wheat. Subtle grainy notes
Hops gyt 1 ;O OKforstyle
Bitterness (5L L X K Woy toa high for style
F oL X, O _Banana Low Clove. Hint of bubblegum

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

Fair
Problematic

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

Acetaldehyde Metallic

Aicoholic / 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.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
Q Very Good Generally within style parameters, minor flaws.
2 Good Misses the mark on style and/or minos flaws.

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

: ! * . | Position Mvanced 1o

Category# 0 _E-gZ'Z G‘IJ__ " linfight MINLBOS

: Sub (a-f) 4 & = : Entry

: fubcategory Weishie- !

 Bpell ou oy

. Special Ingredients CONSENSUS SCORE

may not be an average of
judge's indwvidual scores

Bottle Inspection (0 ox

hroma

Malt Ng_:i_:‘_—“r jm} /0\ Y Arrtg.{
Hops O-L‘——‘ a £ X
Fermentation O-'é—‘——‘ (] 3 .
Other
; _
Color 1T 1+ L1 101 Head»/Ti 41:3
Clarity bt Sp8” ope O tention O AT 7
Other Texture :

Favor

Malt
Hops

Bitterness

Fermentation

Balance

Finish/Aftertaste

Other

Mouthfcel

fnappropricte Toopprapricts
Thin M Rl ) None L M H
Body (Ol O Creaminess o
None | N H . 3 !
Carbonation OJ_LA__A a Astringency ( L ] ]
Warmth ~1 0 Other
m Classic Example | ___| L /1 ! ;  Notto Style
Flawless L | ] /1; ] j  Significant Flaws
Wonderful 1 ] I ! } Lifeless g _
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions to the brewer. 10
y ] : 4o S
1AL Voo . p[/. O -
Judge Total 50

Additional resaurces can be found at these sites:  https://www.bjcp.org  http:/Awww homebrewersassocia

tion.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Judge
Name

BJCP 10

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer (0 Brewery
IndustryXJ Describe %ﬁﬂ,{iﬁ_&k_&__
Judging O Years

X

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.

- 1
Flavor . _ 3}
Mat o1 X5 ; O Wheat Subtle grainy notes
Hops 9t 1 O3 QKforstyle
Bitterness (L 1 X K Waoytoo high for style

Fermeatation X O _Banang. 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.

Exemplifies style well, 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 fiavers and aromas dominale

Scoring Guid

Problematic

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-18G124

et 10h— 075 622] i [BEEL

Sub (a-f) Entry

Subcategory DEREA

Gpell out) ! of

Specnal Ingrediénts

CONSENSUS SCORE

may not be an average of

judge's individual sccres

Bottle Inspection [0 &

iroma J

Hops

Fermentation

Other

Appearance
=2
&

Yellow

Amber
Copper
Brown
Block

&2 -

= 5

X
Head

Color J_K__I_L__L_ ad
Clarity
Other

Flavor

Other Quick
Retention

Texture

Malt OJ_K_L__J g ) ArpA LS|
Hops X D
Bitterness OJ_,&_J.—J lj
Fermentation ~1 | ;3 Jl ‘2 5
Balance " 1X Moy 0
§
Finish/hftertaste "X e
Other ] ( A ]
Mouthfeel J — —
Thin M Fult None L M H
Body ] Creaminess | l}
Mone L H . :
Carbonation o_l_x___l [m] Astringency 1 1 O LS
Warmth o‘__LX_I O Other
m Classic Example | X1 1 j | Notto Style
Fawless | 1 1 }  Significant Flaws
Wonderful | i yu 1 ! I Lifeless ? §
Feedback Provide comments on style, recipe, process, and drinking pleasure. include he!piul suggestions 1o the brewer, ﬁO
]
QCL%‘ X , L
Low Llovou M{?u,
! ¢
-
nn
i
[V R—
Judge Totat 59

Additional resources can be found at these sites:  hrps://www.bjcp.org

hupu/fwmw. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location MO\ L\ (&) C,{S‘CJQ

Date
----------------------------- l.'”"’""“"'—'__—;»—_‘—_>”—>__\ Position Advanced o
-~ f . MINI-BOS
e casgoyr 10 B ILEITT| [ition
i t Akl
‘, ! ‘ Csubta 12 tatny
I
;BJCP 1D '
. & Rank \ Subcategory
‘ ~ i | Bpelet o CONSENSUS SCORE
t N W T g o o U AL e I ! : :
' Email bi ii" : %iii"'{' it o S ‘:‘) ! SpeClEl lngred|ents o may not be an average of
"""""""""""""""""""""""""""""""""""""" judge's individual scores
"°(':"_” cp Oualgkation;ank Bottle Inspection O ok
icerone
Pro Brewer [ Brewery Precrck
Industry O Describe m Iaappropriots;
Judging O Years Nore L M LS
Malt O_I___,'_;.__) 0
Hops o—r— o twve to ‘él ’!'!ﬁ
Scoresheet Instructions Fermentation ) a (ow Ck‘z\/ 4c l-c r 1
Use the scales to indicate the intensity of the primary attribute. O‘Lg’_“_‘—. 12
Use the space provided to describe the primary attribute. Other L Ome. [4 \)\(U' PoL LA (,\)‘ Sowve N
Add secondary attribute(s) intensity/description as appropriate. N \) T - U 1*4”:"‘ e
For "Fermentation”, consider esters, phenols, etc. ! P LD
If character is inappropriate for style, mark the box to the right. _ . .
If character is absent, mark the circle to the left. Ap pearance _ bappropse W
Provide summary of beer and key feedback for improvement. E o 5 28 § 5 - 2z _ §
Assign scores for each section and total. RN N
Review with other judge(s) and agree on consensus score. Color J__L_A__A__;!;J O Head o} L 3d
Enter consensus score at top of sheet. . Brilliagt  Hary  Opdque ..  Other il losting . Other
Clarity L_Q(J.___'__t a Retenton __{ 1 TJ 3]
other & lof doi 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.
Wore L N H C -
Flavor 13 Malt . 1 ] ternc) preses
M - ; . ‘f
Mt X, ;O Wheat. Subtle grainy notes HOPS [ ) O
Hops i . 1 i [0 OKforstyle { "
Bitemess 1 1 X X Way reo high for style Bitterness o+t ! O O
Fermentation 5, X O  Banana Low Clave. Hint of bubblegum Fermentation | ( . 'O l [_
20
H M
Balance 1> ! - 0
D
FishiMletaste "1 | ™"
Flaws for style (mark L-M-H or all that apply) otmer Jovr  astwny N (‘jo r T col 0\)\1, Ad- )
Acetaldehyde | Metallic 1
Alcoholic/ Hot Musty Mouthfeel § ,
Astringent Oxidized Thin " Rl Nore L M H ‘
Brettanomyces Plastic Body | IS Creaminess l o S 4 g
Diacetyl Solvent / Fusel Nore H X 4
DMS Sour/ Adidic Carbonation oi——!—J o Astringency ( , O s
Estery Smoky Warmth Ol — O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 |, 1 | Notto Style
Flawless 1 | R Significant Flaws -
Wonderful L1 Lf 1 1 Lifeless —)_J
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. [10]
Hddica ceds vicely oo mollMe
]
@ World-class example of style, { .
E Exemplifies style wel, requires minar fine-tuning. §OM SU“: Wi ‘? ‘Ou" WU ey . i
9 Generally within style parameters, minor flaws. i [N
:En Misses the mark on style and/or minor flaws. %;:I (( ("‘ vie ““ ,( v LKAl ol
S Off flavors/aromas or major style deficiendies. — T ot g
8 Problematic Major off flavors and aromas dominate yt)f(., da‘\‘ % ‘ g\,l k Pf(\f‘h? % L7
o R w\\\ﬁ\ Q)d(jal Yo 17
Supporkiey elemeals (C alb, wod’%ﬁ@e Total 5

BUCP Scoresheet Capyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
""""""" H- ’_’. Positon | Adriedo
LO ' Arman | - Category# 3% E7I6E]T7 | ntin |
. Sub (a- 1 u.n i Entry
‘BJCP ID : ; Sub (- ,
. &Rank ' \ Subcategory :
, Gpell ou . of
: Email j(}H‘l& 6) Crvwyoan . (\.Q;\ O\\) : Special ingredients CONSENSUS SCORE
________________________________ e e e e may not be an average of
judge’s individual sceres
Non-BJCP Qualifications "
Bottle Inspection [0 ox
Cicerone [J Rank
Pro Brewer @ Brewery Blac {L Hcg 3
Industry O Describe m baprogrete.
Judging O Years None L M TR - .
Mait 1 | ) 3O S0'ke ‘Loqj'&/! P‘QJ C’f‘*ﬁl
Hops o i ; 3 - TTJ
Scoresheet Instructions Fermentati Loy Ayowae bv"‘} off 5’3
Use the scales to indicate the intensity of the primary attribute. ermentation Al 1 O "™z
Use the space provided to describe the primary attribute. Other 5ﬂ !nu dcﬂm 6]/%,‘ Z 5!1!41;/ e ,
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 logpepise
Provide summary of beer and key feedback for improvement. E % 2§ z 2 =28 _ F -
Assign scores for each section and total. £ 8 & 38 5= £ £ &2 85 &
Review with other judge(s) and agree on consensus score. Color L L L | Iy| ] Head L ]
Enter consensus score at top of sheet. . Brilliont  Hazy  Opoque Quick Losting Other Z R 0
Clarity W_Vyrt___z O Retention WD 3]
oer  FEA/R \\IQ& M d\QQQﬂTexture l, ; M“’HJ}
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. 1/ #
Fiavor 13 Mah _@gé;l&vl lo pm*/ﬁ 0ok @
LT X, ;g Wheat Subtle grainy nates HOPS
Hops 3¢ 1O OKforstyle §
Bitterness (1 1 X K Way Yoo high for style Bitterness O_J_____%__J D 77—‘5 -
ol X ; O Banana Low Clove. Hint of bubblegum Fermentation ol l 'O 4w /Z L}
20|
Balance HuPnu , Mnu
$
Finish/Aftertaste W/ ol 5% % % -
[}
Flaws for Style (mark L-M-H for all that apply) Other y}/ 7 79 /9 o) y; [(,«';k{})
Acelaldehyde Wetalic J
Alcoholic / Hot Musty m s " [——
Astringent Oxidized
ringen! xidiz Thin " full None L M H
Brettanomyces Plastic Body )E O Creaminess !'5 O
Diacetyl Solvent / Fusel Carbonati Hore L o Astsi g 4 [s
IR Sour / Acidic naton '3 Ty ngeney oL LX)
Estery Smoky Warmth ol O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L L 1) x\ 1 J  Notto Style
Flawless | 1 L )( ; ) Significant Flaws
Wonderful 1 I J Lifeless 4. S
Feedbatk Provide wmmenisons!yle recipe, progess, and drinking plegsdre. Inclu%elplul uggestions to the brgwer. 110
06 a q/e‘.i : miw
e v
('8 Outstanding World-class example of style. ,{@ -
1§ ExceBent Exemplifies style e, requires minor fine-tuning. > (0' U &
O Very Good Generally within style parameters, minor iaws. . ' - Hg_.
tgh Good Misses the mark on style andior minor flaws. A i i “W éﬁn %fs
E Fair Off flavors/aromas or major style deficiencies. ‘cy\{ 5“5(_, d’{K/ &—- ﬁf&%*v @ ;s‘c, ,{:((4 E{s
2l Problematic Major off flavors and aromas dominate Wi (};Z" j
vt L7 (ool

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

Additional resources can be found at these sites:

Judge Total

https://vavw.bjcp.org

http:/Avww. homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location M Date (’é “ lL

Aydan Rogers
BJCP Beer Judge
Certified

Club: Tuns of Anarchy
bi Brl‘lsganelAuisltraha
jcpe1954@gmail.com

E1964

Non-BICP Qualifications

Cicerone O Rank
Pro Brewer (0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, 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 |
v ) —
Mah L X, ;O Wheat. Subtle grainy nates
Hops Bl i 40 OK for style
Bitemess 1 1 X o M Wy 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
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
QOutstanding World-class example of style.

Excellent
Very Good
Good

Fair
Problematic

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 of major style deficiencies.
Major off flavors and aromas dominate

Scoring Guide

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

| Sub (a-f)

Subcategor
Bpell ou

Bottle Inspection

hroma

Mait
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

. Category# lO M:E‘*L,.al

Position Advanced to
Sq ’L. ' |inflight MINKEOS
! Entry
Dessshice.

Spemal Ingredients

CONSENSUS SCORE

may not be an average of
judge’s individual scores

o Lotk b chvecter

40
/ D@_&Bda_/.&u&@g_
MM&M/

3

O.L.__a__!

z % 8 P e ¥
ER 2 g £
§/ng§g, 5}?55;

L1 a3 i Head i1 ] ;
Srilliont,/ Hozy  Opogue < - L Quick Lesting Other
\_M | Retention " 8 &5 Z =

Texture

" el shopd funkcddomch
ores QO

TG fechte

O_‘—Il/—l 0 /
Hopoy /lﬁlu

Thin N Fall Kone L ] #
a Creaminess ~ 0

lg_wl_'f_;/_xﬂ 0 Astringency Oz_ﬁ_‘_J 0O ‘, is

0_141__1 O Other
Classic Example 1 1 / i 1 ) Notto Style
Flawless | 1 L 1 1 Significant Flaws
Wonderful | 1 .l//l i j \ifeless ; ]

Provide comments on stylg, recipe, process, and drinking pleasure. Include heipful suggestions 1o the brewer. i1
Lack G heriShien

L

Judge Total 50

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




BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
v T A - .| Position Advanced to
: \ ! | Category# i@ £§ ‘E LH"'I 3@ 2 " Linflight MINEBOS
‘BJCPID \\ | + Sub (a-) ™ L[
E & Rank : égel“)gua'tegory £ A ! '
:} Email ! i Special Ingredients \ : CONSESUS SCOR
S e e m e e r m e m e, e, e .. .. - e e e e e e e e e o 2 may not be an average o
fu 's individual scores
Non-BJCP Qualifications , ludge's s <
Cicerone O Rank Bottle Inspection (3 ox
Pro Brewer [J, Brewery
Indust ' Describe Mﬂw m
Judging O Years

v

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

Hops

Fermentation

Other

x s 8 : e E:

222§ g 228§

g E & s5= £ £ 28 8
1 I 1

E
Lt 113 L

g
Brillonty, Hozy  Opoque . Other Quick Losting *%  Other
L_K._f._s ] Retention ;_X__J n]

(kk %QULL% &%’I\* Texture

Color
Clarity

Flavor 13 Malt w
ol X . O Wheat. Subtle grainymotes Hops
Hops g1 1 O OKforstyle )
Bittemess (5L L X M Woy too high for style Bitterness
oL X Ilin] Banang. Low Clove. Hint of bubblegum Fermentation ol . | D é !’2—0
Balance Holm X “Lu? D
Or Sweet
Finishiaftertaste X 1" O
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized s Hema
ringen xidize! Thin Full None L H
Brettanomyces_ Plastic Body 0 Creaminess 0 5
Diacetyl Solvent / Fusel carbonatt Nore L x H o Astrin - B
v nation gency O_]___;_[
DMS Sour / Acidic 6
Estery Smoky Wamth ~1 1 O Other m._)ﬂa&}_
Grassy Spicy ¢
Light-Struck Sulfur m .
Medicinal Vegetal Classic xample | 1 1 I X ;  Notto Style
Flawless | 1 X 11 Significant Flaws
Wonderful | t L 1 X ) Lifeless
Feedback Provide comments on style, reqpe process and dnnluug pleasi}include helptul suggestions to the brewer. m
ﬂxdcft( /Z«Luu 5 OF MOML ) gubs
Outstanding World-ciass example of style. P ; 5 f“ 0 («s g
Excelent Exemplifies style well, requires minor fine-tuning. ! \., L A f
Very 6ood Generally within style parameters, minor flaws. 2 “y T % A . ﬂ\s
Good Misses the mark on style and/for minor flaws. ! et EK)‘JYY‘C\““" C d Q‘M & ‘Q }"})

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

Fair
Problematic

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

Judge Total

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

http:/Awww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

v

Location Date
< Judge B A ) 1/ oy q ! Position Advanced to
‘ Lo ! © Category# z 7(”% - MINLBOS
© Name 4"4,[’ £ o : : P gory £ 3 3 :nlﬂlght .
. R ey )
.BJCPID ’ ub (a-9 2
¥
: & Rank . (%;t")guaﬂtegory ;
. Email | Specnal Ingredients
_________________________________ N e may not be an average of
judge’s individual scores
Non-BJCP Qualifications ot lspecton 0 [ossEmemau
Cicerone O Rank . nspe .
Pro Brewer & Brewery M
Industry (O Describe m ' !
Judging O  Years Hore L N ! M /{ f"““%
Malt ) I 2 s j %f
TEA
Hops o1 .+ 1 01 / / /

Scoresheet Instructions v (41 Heow 5 { { ' :
Use the scales to indicate the intensity of the primary attribute. Fermentation o L — O 40 43 % [ 7]
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 Woppeapriate
Provide summary of beer and key feedback for improvement. E .3 8¢ 3 2 = & H

: . = g B B E s 88 8
Assign scores for each section and total. 2 8 k3 &= - F 288 5 -
Review with other judge(s) and agree on consensus score. Color L1 X g Head 1| 4\1’ [V |
Enter consensus score at top of sheet. Clarity Brllliunl Hazy  Opague o Other Retention Quick Lasting 4 Other -

oher €Y 56’2 ' Texture
J

Example: How to fill in a Scoresheet
i This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L 1/' j L# é \{

one
Flaver 13 Malt Mof ﬁ v WZ(W’ 5 {g 174 n
Nan X O Wheat Subtle grainy notes ‘ HDPS
Hops 1 1 ;O OKforstyie
Bitterness 1 1 X ;B Woy Too high for style Bitterness
o- X; O  _Banana Low Clove. Hint of bubblegum Fermentation 5—
120
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde | Metallic !
Aiconolic / ot Wus Mouthfeel
Astringent 0'dl'yd - M
ngen| Kidize Thin Mo R Kone |
Brettanomyces Plastic Body ] Creaminess - x 0
Diacetyl Solvent / Fusel Hone [ # A
DMS Sour / Adidic Carbonation O—'——‘—X—J O Mtringency 11 O D
Estery Smoky Warmth Y o O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | I ] L ;  NottoStyle
Fawless | ] L1 XN i significant Flaws
Wonderful | T 1 .t Lifeless ! F .
Feedback Provide commen on style, recipe, prof r and drinking pleasure. Ij?ide helpful suggestions to the brewer. IHO
AUNa 4
@ nu!nuniilfg Workd-dass example of style. é R
’_g Excellent Exemplifies style well, requires minor fine-tuning. ﬂ fﬁm'(/ Y Vga -3
) Very Good Generally within style parameters, minor Haws. /
g‘ Good Misses the mark on style and/of minor flaws. v 2 \/
S Fair Off Havors/aromas or major style deficiendies.
J-.’ Problematic Major off flavors and aromas dominate

BUCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

Judge Total 59

hitps://www.bjep.org  hitp:/fwww.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Pragram
Structured Version
Location /\/\0‘ do c\/‘-t Date 18 / é/ 21

; l = " | Position Advanced to
:ie(e\f\’\ ~} 5 : ; Category# __q_ E C(:?)‘l by g L inflght MINI-BOS[

CONSENSUS SCORE

' E _ (— ' Entry
'BJCPID : Sublef) = :
& Rank ! i Subcategory X
| [Epell outh of

Email \')P(N@ OIL v (‘\' \)( A "0\ Specnal ingredients

may not be an average of
judge's individual scores

Non-BJCP Qualifications Bottle Inspection B/K
Cicerone O Rank P 0
Pro Brewer Brewery Piccrrck
Industry T Describe m approprite
Judging O Years Nose L M N
] I
Malt L 0
Hops o1 1 1 0 5
Scoresheet Instructions e e - Adolyue”
Use the scales to indicate the intensity of the primary attribute. Fermentation o . .1 0 \’ O'L Ib 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. Ap pearance _ m“f“'
Provide summary of beer and key feedback for improvement. E . 3L 5 5 : P
Assign scores for each section and total. 2 8 5 8 53 5 2 3
Review with other judge(s) and agree on consensus score. Color L L 1 1} m] o Head 1 | L0 o z
f sheet. Brittiant  Hazt Opague er Quick Lasting . er
Enter consensus score at top of sheet Clarity I y  Opaqu o Retention I g =
Other h 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
Wt xw ] [  Wheat. Subtle grainy notes : Hops
O_L___A__l
Hops ) 3 O OKforstyle .
Bitemess OJ_J_L M Weytoabighforstyle Bitterness
Fermentation (] Banana. Low Clove. Hint of bubblegum Fermentation o \, . D Q
Hoppy A atty . @
Balance | ! i‘
- D Sweet
Finish/Aftertaste L ‘ — 0
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic / Hot Mus! m N I ” s
Astringent 0 'dtiy d
ringen xidize Thin N Rl Nore L M
Brettanomyces Plastic Body ‘ 0 Creaminess ‘ ] Z
Diacetyl Solvent / Fusel None | |
i 5
Vs Sour / Addic Carbonation O_\_l_;_l o} Astringency O—l——l—{-——‘ 0
Estery Smoky Wamth o+ 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample || L %1 1 NottoStyle
Flawless | 1 1 :I ! 5 Significant Flaws
Wonderful L i ! 1 Llifefess Z'S‘
Feedback  Provide comments on styie, recipe, process, and drinking pleasufe Indlude helpful sggestions to the brewer, [ig

The  Aulolyes \;msf Mol
World-class example of siyke. Uﬂ{\OI ‘)u'vxea‘!Q‘\f f’:\vxl'l & Mg L:)(ff

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws. 4 y gt

Misses the mark on style and/or minor flaws. 0\5 (\S 2] dow V'f‘“"’\‘ ( O k‘ {
0ff Ravors/aromas of major style deficiencies.
Major off flawors and aromas dominate

204

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  http:/Awww homebrewersassociation.arg




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location M;Ma_;__ Date L_/J:L_’l?_/.

Aydan Rogers

BJCP Beer Judge
Certified

Club: Tuns of Anarchy

Bﬂ:ga:é | Ausltralia
bjcpe1956 mail.com
iep 9 E1954

Cicerone [
Pro Brewer [ Brewery
Industry O Describe

Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, 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 s EJ
L X, ;O Wheat Subtlegrainy notes
Hops 3 O  OK for style .
Bitteness X X Woy toa high for style
Fermentation X O Banana Low Clove Hint of bubblegum

© Sub {a-f)

; Gpelloud

Bottle Inspection

froma

Category# _L(L___

. Subcategory V)

-------- ;_ i Position Advanced to
o A e MINLBOS
& é inflight
o Entry
S
of CONSENSUS SCORE
' SpeCIaI Ingrednems N - may not be an average of
R judge's individual scores
0 o
gty
None L M /" - l “ ‘
ol i j O ‘m‘ Cot H“J sS4

Mait

Hops
Fermentation
Other

i .o levborae ;roldedesled.

Flaws for StY'G {mark L-M-H for alf that apply)

Acetaldehyde Metallic [ ]
Alcohalic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Salvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding
Exceflent
Very 6ood
Good

Fair
Problematic

©
z
=1
0
=
=]
a
)

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

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

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

E . 2 2 g2 = g .
£3E3 75/?; £ E /“?/5 2
Color L L L 1 ¥} | 5 Head 1 ¥ | .. d -
o E er . iy . er
Clarity Bnl_u}pk’ Hu_zu '0._p°que | Retention oi_m(k _/65 " d 5 ey
Other Texture
Malt : M@mﬂlﬁw ge.\Nbr
Hops ﬁ___n__g O None
Bitterness ]
Fermentation Com O~ é
20,
Balance .
Finishiiftertaste .~ " O $
Other
m cppoprate Imtppraprinte
Thin Full None L M H
Body / ' [} Creaminess - +~ .L DO 3
Hone ]
Carbonation g.tif__—l O Astringency C[ L ; O s
Wamth o O Other
m Classic Example | 1 i ) I Notto Style
Flawless | l ! 1 ] j  Significant Flaws
Wonderful | 1 L 1 1 Lifeless q |
Feedback 10

Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer,
[5[:, Jg dmg&}g'_'m ﬁ&cﬁg ﬂgl‘ 5, ﬁlCAD
. Lacks -~ 4

i nogoll fia
/7 -

http:/fwaww. homebrewersassociation.org

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
S - T o  [Posion | [Rhecete ’
; Judge : ; 2 f .
' Name ‘ Category# . & 38525) L[Q . jinflight
; ! Sub (a-f) 1IOR = by
:BJCP ID P \letwr :
; &Rank X : g;lnaocg)tegory ‘ i : y
‘ . R ; CONSENSUS SCORE
Email K* Spec:al Ingredients ' may not be an average of
_______________________________________________________________ judge’s indvidual scores
IIon-PJCP Qualifications BottleInspection. 1 o
Cicerone O Rank

Pro Brewer 1 Brewery

Industry A7 oescnb{knadmb_d @ appopeits
Judging O Year: Nore M LI
Malt OJ___J__X_I a

Hops ol 1 1 0

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation .. L o =
Use the space provided to describe the primary attribute. Other [h,() /Q/PO L(}vﬁ ¢ Q ) (;y’ ;«O’?L‘:’ ) {{‘

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 abspeit, mark the circle to the left. Appearance Inapprapyidt
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. Color
Enter consensus score at top of sheet.

Other

Clarity
Other
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 [
Flavor 13| Malt [m)
Hah X, ;O Wheat. Subtle grainy notes —_— Hops o
Hops ) s [0 OKkforstyle ;
Bitlerness O—L—‘—x‘——‘ X Woy toa high for style Bitterness 0
F X ; Banang Low Clove. Hint of bubbleg X
o I o a. Low Clove. Hint of bu um Fermentation ol I O
Hol ity
Balance u m|
D Sweet
Finish/Aftertaste X "™ o

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

Acetaldehyde 1 T Metallic

AMlcoholic / Hot Musty m

Astringent Oxidized Thin " Full Nane L
Brettanomyces Plastic Body ¢ 0 Creaminess
Diacetyl Solvent / Fusel None L M H

oS Sour / Acidic Carbonation ‘5. XL O

Estery Smoky Warmth O‘__X__J g Other

Grassy Spicy

Astringency o T |

Light-Struck Sulfur M
Medicinal Vegetal \ 4‘ Classic Example | 1 A 1 1 4 Notto Style

Flawless Significant Flaws

Wonderfuf 1 k L i Lifefess

Feedback Provide comments on style, recipe, process, and drinking pleasure. tnclude helpiul suggestions 1o the brewer.

ook ot Cgnn

[s

"Outstanding World-class example of style. @C )e . F . + £
Excefient Exempiifies style well, requires minor fine-tuning. VLL‘:“« d‘u‘ /'77 f},{ {4 : Ha N j‘? 14 L
Very Good Generally within style parameters, minor flaws. - i3
Good Misses the mark on style andfor minar flaws. m(’&’j /{?ﬂ"“w A CJ\! 1’" W LA iy v
Fair Off flavors/aromas or major style deficiendies. . Ay o on § g S
Problematic Major off flavors and aromas dummate CGLM n" Ou %ﬂ‘{ . { il ; i i/
- — Y
Judge Yotal ‘zﬁﬁ

BICP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-18012: Additional resources can be found at these sites:  hitps://www.bjcp.org

http:/Awww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

we 25 [6]21

Location
;o STmsmoTomToTTomTEmmTTTTOTTIOT e Position ‘Mvanced o 1
a— i u )
¢ Judg - ' Category# \2 = . e MINI-BOS
© Name _)C(cmxl ) : ategory £ QS 2 \ \g : ir:!mgm
. ; Sub {a-f) 1y
:BJCPID ! PLACE
. & Rank : éu?saﬂtegory : .
! e - b CONSENSUS SCORE
Email beE{@ mc("m b[e’u \ J\{"‘ ! SPeCIaI Ingredients ! may not be an average of
—————————————————————————————————————— J TrooToToTToTrTEnTTs judlge’s individual scares
IlogBJCP ::ﬂlmﬂ tatlon;ank Bottle Inspection oK
icero

Pro Brewer [1 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.

Flavor , ] j
Mt X N Wheat, Subtle grainy notes
Hops 1 L i 0 Ok forstyle
Bitiemess O_j___;__&_‘ X Way tac high for style
ot X [0  Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized L
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
| Light-Struck Suffur
Medicinal Vegetal
2 i Eﬁiﬁ World-class example of sMe.
= Exceflent Exemplifies style well, requires minor fine-tuning.
Lo VeryGood Generally within style parameters, minor tiaws.
2 ood Misses the mark on style and/or minor flaws.
S Fair Off Hawvors/aromas or major style deficiencies.
P Problematic Major off fiavors and aromas dominate

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

Acoma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel J

Body
Carbonation
Warmth

overall 4

Feedback

Additional resources can be found at these sites:

None L M H

o |

OIL ! 2 a ] IR
/V\aH fw wond - peirege Qb e
(mcmc‘ Low \_("‘k (Jcpr v d Vet
E- 328535 z g g
E3E52:2 §Efs:
T R | & Head i CIT_ ‘
" er N y er
B:llllunl Hazy  Opuque a Retention tulck Losting 0 1
Texture
Kone L M H .
o___i;_;__l O
o4 10
g o be ¢ [mochor hanct
o4 L=
o4 i - 0 % 7
20
H Mol
lopoy l olty O
Ory Sweet
! g )
ppropriste W
Thin M Full None L
O Creaminess ( R
Kone 1 M Z .
m] Astringency OJ‘! | ;O =
oHA—— O Other
ClassicExample | 1 ¢ %71 ! | Notto Style
Flawdess L I T I ;  Significant Flaws
Wonderful L 1 L ) 1 Lifeless \"\ -
Provide comments on style. recipe, process, and drinking pleasiire. include helpful suggestions to the brewer. 19
Beer appeaes to o  beew
- T‘
O>id iged UW{O{"UV‘{:“( - \ncnd
o s8¢ tve  [uve ()e‘t'»
of ne  lyle as o «esou H’
Judge Total 59

hitps://www.bjcp.arg  http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
----------- T g T a————  [Posttin Kiancedlo |
¢ Category# ! in flight -
LQH\Q, Dy e ! S e
; « Sub (a-f) .
‘BJCP ID ! :
| & Rark | Bupezesen o ONSENSUS SCORE
I ! C
i P ! l t .
Email L H’ o e Aviman q'\) B SpeCIal Ingredients may not be an average of
------------------------------------------------------- judge's individual scores
lu(l:u-BJCP °"aﬁ£ catlon; K Bottle Inspection [ ok
icerone an
Pro Brewer E(/Brewery Blae ”('%'15 m
Industry O Describe Toppoptte
Judging O Years Hone L M L
Malit O] ¢ i ;) 0 7—f5
U
Hops oL 1y 1O M C«mj@ﬁ,ﬁ'ﬂc&L
Scoresheet Instructions Fermentation o I 6 _
Use the scales to indicate the intensity of the primary attribute. O ‘ T ; r’g 2
Use the space provided to describe the primary attribute. Other LDW AYOMO‘ 9{4 Fl’t ' [ \ ﬂé’ﬁf
Add secondary attribute(s) intensity/description as appropriate. Aol t
For "Fermentation", consider esters, phenols, etc. j
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ pproprate W
Provide summary of beer and key feedback for improvement. £ 5 & £z 2 s s g -
Assign scores for each section and total. £ 8 E & &2 F 2 & & 5
Review with other judge(s} and agree on consensus score. Color _%_I__A_L_A_l J4 T Head .%R_L_A_._L O —Se / f
Britliant  H il e Qui Lasting .
Enter consensus score at top of sheet. Clarity nillant - How Pﬂqr ) Retention H t ' ;E"
other AL Gbri ‘Ilﬁ"; Texture
, T dgpemion
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 ; }\ R
- u
Flavor 13 Mat o X .0 J ’j “ éﬁ?ﬁ?(}
Nah OJ_x_Al__, O Wheat. Subtle grainy notes Hops ‘ - m 6\,‘{ J}; !/ rrg
Hops o1 1 ;O OKforstyle § . 4"
Btemess o1 X M Wovtoshighforstyle Bitterness . ) | F O
fementation 1 X, (] Benano.Low Clove Hint of bubblegum Fermentation . % | 1 O n 7
20
H Malty -
Balace X 40
i B Sweet E)
Finish/Aftertaste | y ™ ? L h
Flaws for Style {mark L-M-H for all that apply) Othes i’\/é’lgl, Fﬁf vouL /fdﬂ {'3)’"! / mjﬁ; LL UWL o ‘pﬂ
Acetaldehyde Metallic ]
Alcohoic] Hot Musty Mouthfeel
Astringent Oxldl-led Thin " Rl None |
Brettanomyces Plastic Body Y I®) Creaminess )¢ O
Diacetyl Solvent / Fusel None L |
DMS Sour / Acidic Carbonation O Astnngency oL—X -
Estery Smoky Wamth ope 1 a ZMH%QJ e '.
Grassy Spicy .
Light-Struck Sufur m
Medicinal Vegetal Classic Example | [ L ; Notto Style
Flawless || i ‘D{ 1 | Significant Flaws
Wonderful _____| I 1 e Lifeless
Feedback  Prpvip ents on style, recipe, process, ang dmllung pleasure. Include helpiul suggestions to &iﬁ:
) HeloR, " <ome — oxagls wah - et
standing World-class example of style.

Excellent
Very 6ood
Sood

Fair
Problematic

Bl
5
)
o
£
=}
]
%2

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

Off Havors/aromas or major style deficiencies.

Ma;or off flavors and aromas dnmlnam

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

ﬂ:uf’t%gflw

v M—w A et V
Y

/ e
ngim ‘“ iﬂ&,\z%‘&} (m

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total

20

http:/fwww.homebrewersassociation.org




BEER SCORESHEET

A AHA/BJCP Sanctioned Competition Program

peer Judge
Structured Version
Location Date
Aydan Rogers ST —————— S TPosition Mvarced o 1
: : . MINI-BOS
BJCP Beer Judge | Category# é E é é( q q7 inflight
Certified f Sub (a-f) ﬁ_ - v Loy
Club: Tuns of Anarchy gg A QA&QK :
Brisbane | Australia égﬁ?sﬁ)tegory oy
bjcpe1954@gmail.com te 0 dient ' CONSENSUS SCORE
E1964 ' PeCIa ngre ents ' may not be an average of
- — — ——— —ooooooromooonomonrimommmmmnnne judge's individual scores
IIon-»BJCP Qualifications Bottle nspection [ ok
Cicerone O Rank
Pro Brewer 00 Brewery m
Industry [0 Describe Ioappropriaté

Judging O Years None L M W .
Mait O nggim .

Hops On”____x___J O Ade~s.
Scoresheet Instructions CLL&‘EL‘,‘W
ns ons . ; Fermentation @L__;_J D
Use the scales to indicate the intensity of the primary attribute. [12]
Use the space provided to describe the primary attribute. Other MM,, o AMM ,Sm

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
beppropriete oppenprit
N S o
&

If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.

=

Yellow

s E&5s 2 2 8
Assign scores for each section and total. 8 E &8 &a = £ .£/§
Review with other judge(s) and agree on consensus score. Color x I 2 d. - Head (| L g
Enter consensus score at top of sheet. , Brilliant  Hazy _ , Opoque er Quick Losting __ Other Z
Carity 1 X Retention Tal

Other Sn.u#;‘&.jaﬁé 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 ., ) Ti Malt
Mat X ;O Wheat Subtlegrainymotes — Hops
Hops g1 1 13 QKforstyle
Btermess X_ K Way toa high for style Bitterness
ol X ; Banana. Low Clove, Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
| Acetaldehyde [ Metallic
Alcoholic/ Fot Musty m
Astringent Oxidized Thin M u:nwm None L M :ww
Brettanomyces Plastic Body / o Creaminess = -
Diacetyl Solvent / Fusel None L N B Z :
DMs Sour / Acidic Carbonation o——JL' o Astringency Q_l_l/;__l o =
Estery Smoky Warmth 4’ L3 Other
Grassy Spicy
Light-Struck . Sulfur m
| Medicinal Vegetal Classic Example | { L I 1 Not to Style
Hawless | 1 T ] ) Significant Flaws
L

Wonderful (¢ Y, ol 1 Lifeless Z B

Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. — 10
Ouistanding - World-class example of style. [’
L ¥ Exemplifies style well, rquires minor fine-tuning. a L—'C/ / z
Generally within style parameters, minor Haws. : i é é ! ) : g g : ‘
Misses the mark on style and/or minor flaws. . {"“le”J

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

Scoring Guide

Problematic

(R

Judge Total 50)

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be foung at these sites: hitps://www.bjcp.org  http./Awww.homebrewersassociation.org




P T

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version ‘A
Location ;| Date
e 1‘; —————————————— 3 Position Advanced to L
: f - . MINLBOS
{ Judge ! Category# E éb | S 5’ % t linflight
Name : = P ety
\ 1 Sub (a-f) Y .
:BJCP ID ; . { iz ‘ ’ ; ;
¥
. & Rank i subcategory t
‘ ‘ ; ‘5”?°f” , o CONSENSUS SCORE
' Email ' ' Special Ingredients - By no! bt o Serage of
B e T I e I Sl IR S el judge's individual scores
Non-BJCP Qualifications Bottle Inspection (1 ok
Cicerone [J Rank
Pro Brewer (O Brewery f\ N m ‘
Industry/ﬁ Describe PMCZQQC&Q,« bappropiite
Judging O  Years Hore L " LN ’
Malt O_L_X_.I__._J O - 3 &%
Hops o d 1 O ’m’g’ ' L "%M A
Scoresheet Instructions Fermentation R che¥erde vl !
Use the scales to indicate the intensity of the primary attribute. 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. - A
If character is absent, mark the circle to the left. Appearan(e N Intpproprtte M
Provide summary of beer and key feedback for improvement. - _E 2 5 g g 8 g
Assign scores for each section and total. A k S &= = f 2 E & -
Review with other judge(s) and agree on consensus score. Color Lel L 11 [T ot Head L AL | (O - i
L B lliant 0 . er Quick 1 er
Enter consensus score at top of sheet Clarity rillian >E Y , poque D Retention g ng o !'_{
Other DAL Texture
o ¢ 8
Example: How to fill in a Scoresheet Cz’uf }'C’C’ 4.0 ‘Jj J('G‘ gf i L
This example is from the flavor section for a Weissbier that is m %
good, but too bitter for style.
Flavor 13 ) Malt
Nat L X O Wheat. Subtle grainy notes Hops
Hops gy ! O OKforstyle . -
Bitterness 1 1 X B Woy too high for style _ Bitterness O X !
Fermeatstion (-, X O _Banana Low Clave. Hint of bubblegum Fermentation ol . 'O l;
’ 20
Balance Hopey L ”m? a
Ot
Finish/Aftertaste 1 mej 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / ot Musty m ,
Astringent Oxidized ) m
Brettanomyees Plasti ) e MR o
. A ‘ Body X a Creaminess O_L__J_‘_; |
Diacetyl Solvent / Fusel Hone | ] H .
DMS Sour / Acidic Carbonation "5 Xi 0 hstringency 1 = Is
Estery Smoky Warmth 1 X O Other
Grassy Spicy ]
Light-Struck Sulfur m
| Medicinal Vegetal Classic Example | | ! 1 ! )(; Not o Style
Flawless | 1 I 1 X i j Significant Flaws
Wonderful |__ I ) Lifeless H‘ .
Feedback Provide comments on style, recipe, process, and dnn sure Include hefptul gesuons 1o the brewer. [ 19
ro Sfyte ( gmc AT oL
World-class example of style. \( V,—J oy 7
Ao o

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

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

Scoring Guide

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

¥

Qoo m ol i{fw/ / ’72‘5} A

jf ‘f {M[j e

v

i’

Additional resources can be found at these sites:

&
A0,

Judge Total

https.//www.bjcp.org  http:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
R Tt TTeTToTmeme T = Position Advanced to I |
: > : MINI-BOS
[-o (—{“{ (& Q y i vt !  Category# ______ & é 5’ [ 76 2 in flight
, ! Sub {a-) = Lo
'BJCPID ] ‘
E & Rank : g&l’:laocuaﬂtegory . "
: Emal| IOH‘ < O Q{'}""] Ldal Y’.ﬁi ay : Special Ingredients : may no! be an average of
---------------------------------------------------------- judge’s individual scares
IIo(l; :iEZ::ﬂleaumsRank L Bottle Inspection ™ok
77
Pro Brewer Brewery 13loc i "'Q’y?!} m
Industry [0 Describe mﬁh‘
i None L
Judging O Years F{/// 7@0)’\1 SW-QC‘I MAY‘)AW’QIkW

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 |
L3 i
Wit X, ;[0 Whest Subtlegrainy notes
Hops )L I ; O OKfor style
Bittemess 1 X K Woytoohigh for style
Fermentation (-, X, ; 3 _Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic | ]
Alcoholic / Hot Musty

Astringent Oxidized

Brettanemyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic

Estery Smoky

Grassy Spicy 1
Light-Struck Suifur

Medicinal Vegetal

%: ﬁuﬁ;irlng World-class example oﬁﬁe. -
3 Excelient Exemplities styie well, requires minor fine-tuning.
o Very 6ood Generalfy within style parameters, minor Haws.
2 Good Misses the mark on style and/or minof flaws.

s Fair O flavors/aromas or major style defidencies.

el Problematic

Malor off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124

Malt OJ___L__;LAD

Hops Ygo — 11 O e ! 6(:/) naA /
Fermentation 51 _Clwe ,very 5wez+ S0™ML

el *‘!' fh, galfensI ol H>
pre Cruvsl

E . g & : 2 = 3 £
s3Esid s §253
Color J-—‘;’(J—J——LJ g Head : d Other ,
Hay O Quick Losting e
Carity "t o T petention . Y™™ O -
Other MMML Texture
Wone L N 5
Malt . PV R
Hops ~1 _y | 1 g
Bitterness  ~1 Ly D
Fermentation O S 1
. 20
Balance " ety B/ ‘/ (< / 0 Moy
Finish/Aftertaste sm‘ &uf m n ej
Other ﬁqVOVf 13 HO}}Z /A(,/"[ OM‘(/‘Z&(/‘ 0
m bappropricte fecpprepriole
Thin M Full Nase L M H
Body a Creamness ~y 1 O }
L .
Carbonation "none )é a Astringency 1 L ¥ | 15
Warmth ~ ¥ O Other /M)%fi’yf %0 2%5/@
m Classic Example | 1 l ) :\\f j  Notto Style
Flawless L 1 ! 1 1 ) Significant Flaws
Wonderfl 1 1 1 1 | Lifeless Z .
Feedback  Provide comments on style. recipe, process, and drinking pleasure. Incluge helpiu) suggestions 1o the brewer 10

“nhal a/ome> cqu mLC,nomZ/y
ybl(’/ Vﬁ/‘/e /?}!@/’ MOdrM
WL a Noyr? ferng

Ut Corks b ho voverNi h

/Wm A Sl/)fﬁ!ﬂ

Y

Judge Total

5,

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

http://www homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location Mff? J oc k‘&

e 25 /eﬁm

. Email b“i@ Pite wod
Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer [ Brewery
Industry [0 Describe
Judging O

b(e\—-‘ T
-

O‘C( weo X

Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributels) intensity/description as appropriate.
For *Fermentation", consider esters, phenols, 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
LLL IS X , 0 Wheat. Subtle groiny notes
Hops o0 1 ;[0 OKforstyle
Biterness 51 1 X M Waytoohighforstyle
Formentation 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 L Spicy

Light-Struck Sutfur

Medicinal Vegetal [
3 Outstanding Workd-class example of styie

S Excellent Exemplifies style well, requires minar fine-tuning.
o8 VeryGood Generafly within slyle parameters, minor flaws.
) ? 6o0d Misses the mark on style and/or minor flaws.

S Fair 0ft avors/asomas or major style deficiencles.
IVl Problematic Major off avors and aromas dominate

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

! \o b .| Position Kt lo [
| Categoryt ECSI1T672 | |ntm
' Sub (a-h : baty
:  Speregon o,
- : CONSENSUS SCORE
. Spec:a| Ingredients

Bottle Inspection 34 s

may not be an average of
judge’s individual scores

{a \G\"‘ g

-

(- ety

Bappropditi .
Nore L M [ 14
Mt o 4 1 O fo“"""“l! ot vt -
Hops oip— 1 O -
P
Fermentation o wot taue Yo 44 gy L{» =
oher Steel,  cdwod DM — lous
Clove » ‘aomcawm H\_(M, (ro\m f,nva{\
Appearance otgpaprite nnu-
EEE B D gsgs k-
O__—  Head 4_1_1_.__L a____
Colhor Brilliant * Hazy  Opoque .  Other Quick Lasting Other ‘
Caity {1~ 10O Retention 3]
Other ol C““\‘\fL Texture
None L M l
Mait o.t___L.'__l D Sweel
Hops ng | J D
Bitterness 1 ¢ 1 ]
Fermentation . 1 ¢ | 0 ‘W C‘O\K Y ewewe 6
Hoppy Mait [E
Balance | % i o
Finish/Aftertaste | o
Other Oyidu‘-"oa Vres¢ A i ;4 Mo eer
Mouthfee N N
Thin L] Fult None L M H
Body | .3 Creaminess “_:__ 1 a /L
Carbonation 'gJL__p___J ) Astringency O_.L___L_’.__I m] s
Warmth ~ ¢ . m Other
m ClassicExample ([ | i ! ! | Notto Style
Flawless L1 | § . i Significant Flaws
Wonderfl 1 | I ! : I ¢ Lifeless 2_
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helphuf suggestions to the brewer. 110
XZu@luvelz,i-~( bres  Seewry ‘o
howe  betn O iigd
\"QQ \V“TZO( irr(j (QLO\;( ; ;Qnﬁ“.f [
C«Vd G\‘Ov'ws
Judge Total 50

Adgditional resources can be found at these sites:

hitps://www.bjcp.org

http:/Awww.homebrewersassociation.org




