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may not be an average of
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Non-BJCP Qualifications ) p .
Cicerone O Rank Bottle Inspection A O(M AN« - S ‘a‘L .
Pro Brewer [J Brewery
Industry 0 Describe m W
Judging O Years None L (
Malt . / 0 (evbee ((ranM)
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Scoresheet Instructions Fermentation , o

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

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

If character is inappropriate for style, mark the box to the right. _ .y
If character is absent, mark the circle to the left. Appeafaﬂ(e N h”":!"’
Provide summary of beer and key feedback for improvement. E 58 £z
Assign scores for each section and total. £ 8 £ & &3 .
Review with other judge(s) and agree on consensus score. Color Lt 1 1 AT Head
Enter consensus score at top of sheet. Clarity Brilliant  Hazy IOpuque C] Other Retention Quick Other
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.

Flavor 13 Matt locCex Mad b v ,
Mt o )('; : [y Wheat. Subtle grainy notes — HOPS O\/\ .
Hops  Jo L I ;3 OKforstyle . |

Bitemess i1 X . M Waytoohighforstyle Bitterness

o- X ;O Bonana Low Clove. Hnt of bubbl Fermentation

Balance

D
Finish/Aftertaste 1 )"’“‘ .
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic

Alcoholic / Hot M m «

! usty Toppropikte hejjroprints
Astringent Oxidized Thin N fal None L " H
Brettanomyces Plastic Body 7 O Creaminess - /O
Diacetyl Solvent / Fusel Wone L N H .
oS Sour Adilic Carbomation 11 1 OJ Astringency A O
Estery Smoky Warmth OJ_,éJ.__I ] Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | v/ ¥l 1 I j Notto Style

Flawless 1V 1/1 1 1 j  Significant Flaws
Wonderful 1 D L L I ) Llifeless

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

World-ciass example of style.

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

Off flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate
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. Email ‘r)enr\ YOrens (@O\(Y\O\ \ [O(Y] 1 Special Ingredients ‘ | /} CONSENSUS SCORE
e e e e e e e e e T R may not be an average of
Non-BJCP Qualifications ot Inspect ﬂ/ Juclge'sindmdual seores
Cicerone OJ Rank ottle Inspection .
Pro Brewer (0 Brewery
Industry O Describe m , psts
Judging O Years None L M / :
Mait . | | (ca st 4 cofCee ;CL\OCO\C\\—Q
Hops p/ j 4 d
Scoresheet Instructions lo
Use the scales to indicate the intensity of the primary attribute. Fermentation O/ . - 0 2
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, 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:?E“*

Provide summary of beer and key feedback for improvement. E 385 ¢ e
Assign scores for each section and total. 23 E&S& ?/ #
Review with other judge(s) and agree on consensus score. Color L1 19 A 6
Enter consensus score at tap of sheet. . Bnlhun! Hazy Opnqur wi Other
Clarity a 3]
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.
Flavor 13 Malt ok & 0. A
» - H
Malt L X, ;O Wheat. Subtle grainy notes Hops G/ l . D (\O(XQ__
Hops 0. 1 10O OK for style ; J : \
Bitemess (3L L X, K Weytoohighforstyle Bitterness | L -+ 0 19 In)
fementation X ; O Banana Low Clove. Hint of bubblegum Fermentation g/ | J D C \CO\n ] 7
o 20
b way [0
Balance °I’°” villn!
Finish/Aftertaste _;ﬁ_b M_CLMM
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot m , ,
' sty —_— b
Astringent Oxidized hin W o yone L M / "
Brettanomyces Plastic Body a Creaminess ; m| 5
Diacetyl Solvent / Fusel Carbonatio Nome Z " H g Astri ; 0 s
DMS Sour / Acidic hation / ngeny oL —~———
Estery Smoky Warmth 2 0 Other
Grassy Spicy
Tight-Struck Sulfur m /
Medicinal Vegetal Classic Example | 1 1 L L1 NottoStyle
Flawless /4 I i {1 Significant Flaws
VWonderful I\ I\ \ 1 Lifeless q
Feedback Provide comments on styie. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. i

Coeeoy (ofCee oroma ¥+ Ciewuour.
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Sueeler e~cl DUk e e xcellent LY
e%whp\e oL e %\":) el Judge Total 50
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Non-BJCP Qualifications )
Cicerone [J Rank Bottle Inspection [ ox

Pro Brewer (0 Brewery
Industry O Describe m Inappipriste.

Judging O  VYears Nalt Ng:' :‘ j O Q@QA"‘CG\ MO\.\\’F Ml’A

Hops 1 1+ 1 03 C—Mé’egr’ :
Scoresheet Instructions q
Use the scales to indicate the intensity of the primary attribute. Fermentation . . 1 [ R
Use the space provided 1o describe the primary atiribute. Othet
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. Appearanice tneppropriste

Provide summary of beer and key feedback for improvement. £
Assign scores for each section and total. &5 : i
Review with other judge(s) and agree on consensus score. Color -L—-J—I——L—#LJ 0 Head -L—l—-i———z O
Enter consensus score at top of sheet. Briltiant  Hazy pogue . Other ick Other
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
-
Havor 13| Malt
et X i g Wheat. Subtle grainy notes : “OPS
Hops gL L 1 O OKforstyle !
Btemess L1 X ¥ Waytoshighforstyle Bitterness
Fermentation X ; O Bonana Low Clove. Hint of bubblegum Fermentation
20
He Mot
Balance ow O
Frisaftentaste "L/ ™" o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metaltic
Alcoholic Hot Musty [Mouthfeel 3 , N
Astringent Oxidized Thin " all Wone L

Brettanomyces Plastic Body

M B
Diacetyl Sohvent  Fusel Y Ay Creaminess 0 5
lace olvent / Fusel n
Carbonation "n(ne)J——L‘-L—'M ! a Astringency / L O Is
a

DMS Sour / Acidic

Estery Smoky Warmth o‘—,ﬂ/——' Other
Grassy Splcy i
Light-Struck Sulfur m
Medicinal Vegetal Classic Fxample  (__ / e 1 | ) Notto Style
Fawless L. / I 1 L1 Significant Flaws
Wonderful | " fx L I j Lifebess 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions 1a the brewer. ﬁ

World-class example of style.

Exemplifies style wekl, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style ard/or minor fTaws.

Off flavors/aromas or major style deficiendies. - * -
Major oft fiavors and aromas dominate -

BUCP 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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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 100 bitter for style.

Flavor , ; 134‘
Ml o X, i O Wheat. Subtie grainy notes
Hops w1 1 1O OKforgtyle
Biterness (5 X X Woytoo highforstyle
Fermentation (5 X ; 3 Banano Low Clove Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Piastic
Diacetyl Solvent/ Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Suifur
Medicinal Vegetal

" Owistanding World-class example of style.

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

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

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

Color

Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall

Feedback
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Additional resources can be found at these sites:  https://www.bjcp.org  hitpi//www.homebrewersassociation.org
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Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

we 1/
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Judge ‘]\/\ Q( 2 i ; ,7 * Position Advanced to
N ) : ; i [ P MINI-BOS

e LT e EDUY) |

i ' , - b _ - ! Entry }. ’
'BJCPID : | Sub (ah ) : 10

| &Rank X | gubcategory % 2N A1 PLACE i

’ | Gpell out) : of

. Email . Special Ingredients A : /‘)

________________________________ e e e e e e e e e e may not be an average of
Non-BJCP Qualifications judge’s individual scores
Cicerone O Rank Bottle Inspection (7 ox
Pro Brewer O3 Brewery
Industry O)-Describe m bipigde
Judging Years _} None L ] [
L] PR A
Mat o { g Nt wdE croaa |
Hops (. ‘ ! ; d ] ‘\} 0 4% /

Scoresheet Instructions i g N— N 3*.{/‘3 -

Use the scales to indicate the intensity of the primary attribute. Fermentation L ; 0 i '(9 s ‘ ] 1. [12]
Use the space provided to describe the primary attribute. Other ' J

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 i opppricte

Provide summary of beer and key feedback for improvement. E o83 8 3 2 =8 g = J
Assign scores for each section and total. £ B & § &= £ 2 & i &

Review with other judge(s) and agree on consensus score. Color 11 1 I ; Head 11 | |

Enter consensus score at top of sheet. Clarity frlluunl Hozy  Opaque a Retention Quick lj‘ng D Other -

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 J

-1

Fl Malt
avor . ) 13] D
Nt o1 X, 0O Wheat. Subtle grainy notes HOPS D
Wops ot i () OKforstyle | "
Bitemess 11 X K Wy tea high for style i Bitterness g
Fermeatation 5 X O _Bonana Low Clove. Hint of bubblegum Fermentation D / g
- 20
Balance | [m]
D 5 y L
FinishfAftertaste | — el U,ll J D{\/] / ov [ _))de/‘)
Flaws for style (mark L-M-H for all that apply) Other J J Vi
Acetaldehyde Metallic
Nicoholic/ Hot Musty m ,
Astringent Oxidized Thin ¥ R Nane L M W
Brettanomyces Plastic Body ’ [m} Creaminess ' tm] .
Diacetyl Sofvent / Fusel carbonatlon "™ L H Asti : ’ 3 g /
T o | Akl nation O_x_n_lL_J O ingency O_A_l_’.___l O
Estery Smoky Warmth ~1 1} 1 O Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 I 1 | | NottoStyle ,
Flawless | ! 1 I ;  Significant Flaws ’ /
Wonderful | 1 1 I J Lifeless 7 ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. ft0
i Outstanding Workd-dlass example of style.
‘5 Excellent Exemplifies style well, requires minor fine-tuning.
R VeryGood Generally within style parameters, minor Haws.
g Good Misses the mark on style and/or minor flaws.
5 Fair DFf Ravors/aromas or major style deficiencies.
el Problematic Major off flavors and aromas dominate

sy

50
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geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
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Judge : } 7 - - Position Advanced to
Name L.Gf ¥ (ﬂf;&‘)mw : | Category# E| 2y | Ll | |otign MO
. 3 \ ‘\  Sub (a-f) - - : Entry ‘o
:BJCP ID 4,'3; e ,g‘ . : '
. &Rank be 173 Y { ¢ ,} ' : gul;.')caﬂtegory S-\(b'\q &"4" m |—’ FLACE
I < 1 {Spell out : of
. Email Coroc ~ g }a l ¢ ‘t.a\'\w\: Special Ingredients ‘ CONSENSUS SCORE
_______________________________________________________________ may not be an average of
Non-BJCP Qualifications . w/ judge’s individual scores
Cicerone O Rank Bottle Inspection *

Pro Brewer (O 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 . i 13 ;
M o X, ; g  Wheat. Subtle grainy notes
Hops 31 L ;O OKforstyle
Bitteness 1 1 X M) Weytoohighforstyle
Fermentation 5, X 3 _Banana.Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for alf 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.
Exceflent Exemplifies style well, requires minor fine-tuning.

Yery Good
Good

Fair
Problematic

Generally within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.
Off flavors/aromas or major style deficiendes.
Major off fiavors and aromas dominate
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Kone L (] B
Mat L O s A’“M SJ‘{'maA
Hops ope— 1 1 0O —)QW%\ R
Fermentation x| o0 ci EN \M “ .
Other phoor  Atokd - :
-
x E E§ g w PR
£ 3E §Y PR =
Head J__I_,Li_t_
COI_M Blnlllanlt :1016 O:mqu; D Other ea Quick ng . Other g .
Clarity ] Retention ( x i \ 3]
Other Texture _\_EL!%Q '
None L N -
Mat . x 8 ,S.)‘Q—J" N %LCQ.Q,‘
Hos o) L D) maxoe oFied (b
Bitterness e J []
Fermentation ] n
E [29]
Balance ”°F°“ < Mmj 0 (V\-e,é\ 1}315(-
FnishiAflertaste L ¢ " 0 A
Other
Thin N Full None | N
Body [ Creaminess w1 0 L{.
Carbonation 'y ;L j!:" o Aetingency o s
Warmth O_A_X_) 0 Other

0verall 4

Classic Example | | I 1 1 ; Notto Style
Flawless L___ 1 L 1 1 j Significant FHaws
Wonderful 1 1 ] ] j Lifeless 7 ]
Feedback Provide comments on style, recipe, process, and drinking pheasure. Include helpful suggestions tg the brewer. ﬁO
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
—————————————————————————————— ‘\‘ "___-“”_"—_~—-—;_—--——>_‘—_‘-\, Pasition Advanced to ]
Calluen Crocier: zga;;(so;#'—"— §9283 Y| |omwn |
; | + Sub (a- ) atry
:BJCP ID ‘ : |
som Mon- Cocnéied oo, SwetbSrour | 3

| taMlweneroCier@ clond (Caw |

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer (0 Brewery
Industry O Describe
Judging O

Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the feft.
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.

A
Flavor 13
w
Mat 51 X, a0 Wheat. Subtle grainy notes
Hops .t i O  OKforstyle
Bittermess (3 1+ X, K Waytod high for style
Fermentation (5 X J _Banona Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

2 Outstanding World-class example of style.

Exceflent
Very Good
Goad

Fair
Problematic

Exemplifies style wefl, requires minor fine-tuning.
Generally within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.
Off favors/aromas or major style defidiencies.
Major off fiavors and aromas dominate
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BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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CONSENSUS SCORE
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may not be an average of
judge’s individual scores

Ih4 ax

Fermentation

ol 1 ’1_2..
Other
Appearance bosgrprne pprpeil
Eo. 28 i 2 = & S
$3Eiiz EE=58
Color J___A_L_\__MD e Headi O
Brilliant  H Other Quick Losting 4 Other
Clarity L1 Ru) Retention [ it d
Other Texture

Flavor J

Malt
Hops Sweekr
Bitterness LAY rs.
Fermentation - L 20 ! b
Balance "°u O @_\, SA| &0\\ MS X SS £

Finish/hftetaste "L ™™\ O

Other
[Mouthfeel J — N

Thin M Full None | M H

Body v m]

Creaminess O_J__A_VJ O

None L L] H
Carbonation %é_x___l ] Astringency 1”7+ O
Wamth o~ (O Other
m Classic Example | V/ 11 1 j  Notto Style
Fawless IV/ ! I 1 Significant Flaws
Wonderful | 1771 ! ] 5 Lifeless q
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 10 the brewer, [10]
Y ax QN e\ v

(edTein WA (ofee

Additianal resources can be found at these sites:  hitps://www.bjcp.org  http:/Awww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location . Date

i Judge

© Name OQC"\(\ I\/\O\( \(4(\5
%72 ok Corntied

Email bﬁ(\nWQr )(f\g@ ?}\W\O\\ \ - ﬁo(’h

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry [J Describe
Judging O Years

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

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

J—

Flavor 13|
» . ]
Nak X ;O Wheat. Subtle grainy notes
o—2
Hops o0 1 O  OK for style
Biterness 1 1 X M Woy too high for style
Fermentation (5, X, O  Bonana. Low Clove. Hint of bubblegum

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

[ Acelaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomytes Plastic
Diacetyl Sobvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class exampie of style.

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

Off Ravorsfaromas or major style deficiencies.
Major off fiavors and aromas dominate
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n

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

‘: Category# \(’)

. Sub (a-f)

hed ! Position Mvanced (o
MINLBOS

ISVAY L\,B in flight

Entry

{5pel
. Special Ingredients

hroma

Malt ol

\Sul?category iwee* SSVO ux 5

M\jﬁ

CONSENSUS SCORE

Lo Creamux Colee, nuXh

Hops

may not be an average of
judge's individual scores

Fermentation ox/ 1

OLIE

Other
Appearance ——

E = 2 ?‘l = ', =
s3€8:1 7§/ = <

Color 1L 1 L 1 S Head a -
Brillont  Hazy O et Quick oy O

Clarity I:L_ll_ml d Retention L e g{

Other Texture

™
]

23

[’

Flavor

None L

Bitterness o[ .

1D lOU\)

Malt " O wham\nUY
Hops ; i u] r\(‘mQ

1 Y ‘D C_\ec\ﬂ

Fermentation
Balance Howg Y ]
Finish/Aftertaste " 9 o \fer\)L sweeX
Other
Body Creaminess
Carbonation Astringency Z;
Wamth Y O Other

Overall

Feedback

Classic Example | £ / 1 L NottoStyle

Flawless L ! L/ | i ;  Significant Flaws

Wonderful | L L ] J Lifeless

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

1

(=]

Greny monzelaokx q/CrﬁaMpL COQ‘@Q

Llonoors - Wae o hazelXk lo\e .

Sueelness S \\)53( a bir \mo\\r\e{r
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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
’ Structured Version
Location Date
;, Judge ¥ : - Pasition Advanced to
; Namé. ;\\VUY\ C\'QQ Wor ! } Category# | b ‘E 733 ‘7[_" inflight MINIBOS
' Sub (a-f) * L
BJCP [»] :
a\nk Ngﬁ ‘c‘gee C-h F \ Cb\ . égdtlacategory o | il \ 5
v Cro cae b
+ Email (‘ ‘C‘O\a | Spec1al Ingredients ' \ __,
e e e e e may not be an average of
judge’s individual scores
Non-BJCP Qualifications ) !
Cicerone (1 Rank Bottle Inspection [0 ok

Pro Brewer [0 Brewery
Industry [0 Describe

iroma

Judging O Years
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.

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. 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.
Flavor Malt
. 13
Mt o X, ;O Wheat Subtle grainy notes HOPS
Hops ! i O OKforstyle 5
Btemess i1 X (¥ Waytoohighforstyle Bitterness
Fermentation X, a 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 / Hot Musty m
Astringent Oxidized
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel Carbonsti
OMS Sour /Acidic rhenation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedback
'(“Il‘lrslandlng World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor faws.
Goad Misses the mark on style and/or minor flaws.
Fair Off flavors/aromas o1 major style deficiencies.
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:

> Other

J_A_I_L_JD
Briliort  Hazy O E
rittiont y . puquj; (f]

Retention
Texture

None |

o s Raon fraieg
o & Monaseq’ ~

o v 0
O.J___I___l D
Hoppy
) silia 0/‘6
{ loyoncS-
Thin L] ull Hone L ] H )
O Creaminess =] 4
Nore L L] H . |
OJ._.;.L_l a Astringency ./ | O s
o / D Other
Classic Example | / 1 [ ;  Notto Style
Flawless | ' e 1 1 | Significant Flaws .
Wonderfl ‘1, / L I 1 i Lifeless 7 |
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. i 10
by O~ e .

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
ST ; _____________ .| Positi Advanced to
, Jr\frg: pf’(\(\ /\/\ o\ S \cﬁf\ S caregort 1 E ’)5’5\’) L‘,t inoﬂig':'tl MINL B80S
'BJCP ID ELNO6 Cer\a%eo\ + Sub (a-) < bty
 &Rank ; Subcategory_rf’op\ CO\\ S '\OUP( \5

| emar DERAMG NS Bymai o)

Non-BJCP Qualifications
Cicerone [J Rank

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

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

Fievor o 13
[N & , O Wheat. Subtle grainy notes  —
Hops 3 O Okforstyle .
Bittemness 1 L X K Way too high for style _
Fermentation .~ X [u] Banana. Low Clove. Hint of bubblegum

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

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

Outstanding Workd-class example of style.

Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.

Good
Fair
Problematic

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

BUCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

| el
.‘ Special Ingredi

Bottle Inspection

Mait
Hops

Fermentation

Other

Color
Clarity
Other

D

Matt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste

Other

Mouthfeel 2

Body
Carbonation
Warmth

overall 4

Feedback

A
- / l D:'.

ients

CONSENSUS SCORE

oll-7

may not be an average of
judge's individual sccres

None |

docv cuen Mmo\asse S | Cocanu’y

v

C\ecm™

lo )
e

O i J D
E s B
;r?' 38
[ Head 2.
Brlllitml Hazy
Retention B
Texture

“ COCmu¥,d0fh, (00X }Mo\O\SSCS,
COoL Qe

lo,

o——1 .
OJ Lo none
ol 5 low

ol yi‘{\ow

Morpg | Mglty =

] Q \
" A = 5 hol\anced
Slonk oltghol

Thin N Full None L /A o

jm Creaminess . O l l
None L H .
Py [m] Astringency Z ; [ E
0 Other lﬁ)(‘AFM\F\g’f
Classic Example | / \1/ 1 ] ;  NottoStyle
Flawless 1 \/ A 1 ] i Significant Flaws
Wonderfd | ] 1 1 1 | Lifeless i
Provide comments on style, recipe, process, and drinking pleasure. Include heipfil suggestions to the brewer, ﬁ_ 0

CirceaX docve oy prolile
Aominale S, Alcon e\ ruorman
buX roXx o NoXx ey e

e Lok esvers of Mo SR

AR renr ACAS

Addmonal resources can be

Qe(mQJ\\’ W2 o \)SQ,

Jydge Total

B
Sy\ a (Z,?,FCO\)( weer Yhou

und at these sites:  hrtps://www.bjcp.org http.//vmm.homebrewersassociation.crg




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version m[,(é‘ } ‘e

Location

\

2 Caen oI

‘BJCP ID 1
| &Rank :
:\ Email !
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer (0 Brewery

Industry yescribe
Judging Years {

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

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

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

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

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

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

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

Flavor E

3

Mat 1 X, i 0 Wheat. Subtle groiny notes
Hops g1 L ;O OKforstyle
Bitterness 0_1_1_1_) X Woyteohighforstyle
Fermentation (-, X [] _Banano. Low Clove Hint of bubbiegum

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 parametess, minor Haws.
Misses the mark on style and/or minor flaws.

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

Scoring Guide

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

Entry #

S " ______________________ ~ [ Position Advanced mL
; Category# _* 3 L'L/éQQ" T MINI-BOS

E Sub (a-f) ‘ . 1 X Entry 3
. Subcategory 6’74 /)L "2}( ":'f E /

(Speil out)

CONSENSUS SCORE

of
Special Ingredien . r7

may not be an average of
judge's individual scores

Bottle Inspection oK

iroma

o w e M 1K thuekre
Malt ) ! P o 4 b"\} ﬂ}w m{k )
Hops O_If; I ;0 QQ ,ﬂr C
A LD e - ;
Fermentation . j! 1O e . | -
Other
-
=z s = . .
$3isig I
Color L.t 1 11O Head_x_J_G_;_Lﬁ___ 2
i} Britiant Wazy  Opaue L Other Quick Lesgjng Other
Clarity \_A—‘j_l g Retention w} 3
Other Texture
None | N ] H‘ 4‘ _@J
" \ - Nite Wl (bt T+
ait oO— 1 \ ] E‘,] i
Hops | ! _ ;;l LQ jké ) !
femes o} 0 @M} %"'"”CC,
Fermentation . { ) O Cl on %’:’ : ,‘r\,u-v? ’ 7
2 20
e ] o
Finish/Aftertaste D'“L_L‘__Sfi 0
Other
Thin N Fall Nape L M H
Body \ [m} Creaminess 0] 4.
Carbonation moeL h ] i (m] Astringency { | | {5
Warmth ,‘ [ O Other
m Classic E le o 1 L | - Notto Style
Flawless | | | i Significant Flaws
Wonderfll | ! 1 I ) Lifeless 7
[10}

Feedback Provide comments on style, recipe, process, and drinkigg pleasure. Include helpful suggestions 1o the bmt;(/

A’ I(A" Exer i 5 Nice t’((uhk:{‘;}/
coulel de vt Some digymm 6
mibe ook ol lowsf wsl, w 0s
et adgudine A
Y]

v}

Judge Total 50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location (Y'\oo\‘= v -9 Date 25 j (a

¢ Jud R
' Name _Cory meeDongld ;
:BJCPID € 185¢ (CQ "}3

. & Rank
Email GO 136 \1ve .o OU

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer (0 Brewery
Industry O Describe
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, 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
Mat o X ;O Wheat. Subtle grainy notes
Hops 1 L )y O OK for style
Bitterness (| 1 X X Way too high for style

Banana. Low Clove. Hint of bubblegum

ot—X [m]

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

Acetaldehyde Metalfic
Acoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Sobvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Workd-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 Ravors/aromas or major style deficiences.
Major off flavors and aromas dominate

o
2
35
3
[o2]
S
o
n

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

| - ) Position Advanced to
Category# g ‘E q 36 q ‘4_ Il intign MINLBOS
Q ! Entry

Sub (a-f) .
gubcategory ri\r L‘SH ?o‘"\’Q :
Epeli o ; o ‘_7

Special Ingrednems

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Bottle Inspection [ ox

froma

None L "]
Mat o1y 0O M"“S maoddy
Hops oL 1+ 1 00 Rasz

Fermentation . ! Hn| q o

Other

x & g A PR

f?ésgg,‘ s Eg8 &
Color L1 i 1 %10 Head L1 3¢ 1| O

\ +=  Other - L Y
Clarity Brilliant  Hozy 'cﬁque a Retention Quick Lasting g o 3 o

Other Texture

Flavor

None |

N
Mot . 5 oo, Nu‘-",
Hops (. X 3 Q VO&QA"’U\,
I/
1

0 LA» Jesox 4 --\U‘Q'

o b

Hopp: Mait
IPU U i

K
D § l i‘ :
Finist/Aftertaste L

U
7‘
Other ‘5+f‘~‘>~n
——— epereits

Thin N Full None L ] H
Body ?( ? O Creaminess oL a
None { H

Carbonation ~1 ¢ 1 O Astringency @Fl_, a 15
Warmth o1 ¢ | | Other

overall 4

Bitterness )

Fermentation ¢

Balance

7

Classic Example | 1 1 I ] ; MNotto Style
Flawless 1 1 1 i I j  Significant Flaws
Wonderfl | ! I L ] | Lifeless 7 ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpjul suggestions to the brewer. 110

ceyoct

\gw

X! body  Seude

Yoe x O:OerC\ [ g4
A Y \ P S L

s Eaé—xs -

S\ vow\d . Lw Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

’ Structured Version

e 251 € »

Location Mii L‘!C‘r Ifé;

Judge . ‘ ! ‘ ‘2) x \ Position Advanced to[ I

( ;ﬁ N ‘ ; e A MINIBOS

¢ Name Vg Y’Y‘t 6 : Category# _ < § /Sg S é S‘ , |inftight

| : i Sub (a-f) . Entry

:BJCPID ) i i-\ .

. &Rank X : %ubcategory "{ s ‘ 3 %‘Gw‘h - ! //

' . | (Spelfout) . af -

{ Email ! : Special Ingredients ; ;—, CONSENSUS SCORE
________________________________ e e e may not be an average of

judge’s individual scores

Non-BJCP Qualifications " E/ .

Cicerone OJ Rank Bottle Inspection o

Pro Brewer (J Brewery

iroma

Industry [(J Describe i Inapproprits
Judging Years Malt ""O’lt T \ ': g w.ne“' cn ek (}f‘ﬁ[/
Hops ot | s C;‘“ G0
sts?:F:ss':::tolr::Lr:cﬁt?::\sity of the primary attribute. Fermentation o =' | g [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. _ W

Provide summary of beer and key feedback for improvement. E =58 S g 2z 8

Assign scores for each section and total. 2 3 E S8 F £ 3
I ] ;

Review with other judge(s) and agree on consensus score. Color i ] G Head ‘ [m]
Enter consensus score at top of sheet. Clarity Brilliant § Hezy !‘mque = Retention Quick osting % Other -
‘—"‘—‘—‘ ‘—}‘—' E
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. ) . )
None | N } 3 e ﬁ\‘ J "f? A
Flavor 13! Mat . { il &Aj 5” T i ¢
. N - i aatt
Wt oL X | O Wheat. Subtle grainy notes Hops (. 1 ) . D 4(3 JA
i -
Hops w1l 1 300 OKforstyle . E e er'
Btemess 1 1 X W Way too high for style Bitterness 1 ! ]l ;O &V\ &
Fermentation X O  _Bananc. Low Clove. Hint of bubblegum Fermentation o ' s C_/ gt’&~\ i 7
¢
& ! 20|
Balance Hufpy mu
0
FinishfAftertaste | ‘ L Dfﬂ A nid L
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Ncoholic/ fot Wusty m ,
. — oppropriate Sopiropricte
Astringent Oxidized Thin W Rl Nore L " b
Brettanomyces Plastic Body 0 Creaminess O—L—‘—‘ ]
Diacetyl Solvent / Fusel Carbonstion "™ L H Astr 5 s
DWS Sour  Adidic natlon .+ b 1 O e
Estery Smoky Warmth ~ § 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] ! ! 1 L j  Notto Style
Fawless L ; | 1 1 j  Significant Faws
Wonderfd | 1§ 1 ifeless 5{
Feedback Proyide camments on style, recipe, process, ar!d drinking pleasure. Include help!ul pggestlons to lh?r:ze ﬁ
l? hie M‘ gg’gw((( fe 5 { “Q &
3 [l &> [ Paeit Ll woad 27T o 1ke {m slw;r
3 , requires minor fine-tuning. j g j / u} A (
o8 VeryGood Generally within style parameters, minor flaws. lw * o, %Y iS40 & 3 N ¢ ,»
2 Good Misses the mark on style and/or minor flaws. ¢ ,‘0 - isid ~ #f’j
S Fair Off #: of major style defici
S Problematic Major oft flavors and aromarsrdnmlnale

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

Additional resources can be found at these sites:

hups.//www.bjcp.org

Judge Total

http:/Awww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Lo

cation

Date ZL 1

;. Judge |
' Name COVV\ mw
'BJCP ID g ( .«'\'
. & Rank 19 r \ ce B
:‘_ Email 3 \}‘ >
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery
Industry (] Describe
Judging O

Years

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

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

Favor , ) 13
MR o X | g Whear Subtlegrainynotes
Hops ot . 1 [0 OKforghvie
Bittermess 1 X X Way too high for style

X ; 0] _Baonane Low Clove. Hint of bubblegum

oL

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

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

Scoring Guide

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

Category# \ 3

Subcategory

Position
in flight

\ Sub (a-f) < § |Sg §’2_>
erl. Rrgae | | b

Entry

(Spell o

Special Ingredients

hdvanced to
MINI-BOS

CONSENSUS SCORE

may not be an average of
judge's individual scares

Bottle Inspection (7 ox
(roma -
None L M H ‘
Malt OI 1 )‘ { D
Hops 017{ I | D
Fermentation Q¥ 1 ) O o\ 3
Other
-
_g, - & E : 2 > %
$3fzi: s £:2 ‘
Color L1 L 1 /s ead 1 1. 1 1 O
olor Briiont  Hozy  Opodue 4o L Quick 7 |I.nsling ... Other %
Clarity i Retention M Em] 3]
Other Texture
Malt b 7»\' A= ’\"A—\Vi
ot E ~J
Hops OK i ) g
Bitterness 1 el 10
Fermentation Ny I 1 C] ‘—l
m Matty 5. W
Balance —Npe—1 O
Finish/Aftertaste "% s " o
Other
m Inappropriste oappropriate
Thin L} Fult ) None L M H
Body Ve O Creaminess ~1 Y 1 O 3
one L L] H
Carbonation "OJ_L_,)(_J | Astringency @'5 =] [s
Warmth : Other

0verall 4

Feedback

O_%J—ID

Classic Example ;K——l—l——l—* Not to Styfe
Flawless | P L 1 | Significant Flaws
7
Wonderful | ] | Lifeless 2

Yk‘d’ N e

Provide comments on style, reupe process, ind drinking pleasure. Include pelpiul suggestions o the brewer.
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Additional resources can be found at these sites:

https://www.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
---------------------------- . T TTTTTsmmermmmmmmm TR Position hdvanced to I
. ; = ! MINIBOS
( : ” [ ( :[,2 - : ;Category#_\é__ ‘E 756 8g* inflight
- ! swbap & B R
KBJCPID ‘ ; lL.,,

. &Rank NO'\ - C&th\Q{X 1

Email

Non-BJCP Quallfications
Cicerone [J Rank

Pro Brewer J Brewery
Industry [J Describe
Judging O3 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.

A 13
- =
Mt o X, ;O Wheot. Subtle grainy nates
L ;O OKforstyle .
Bitterness O"—-L—X—' X Woy too high for style
Fermeatation X O _Bongna Low Cigve. Hint of bubblegum

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

! Specnal ingredients ;

' Subcategory OMMQ&\ Sl’OVJ' '

1 17]

may not be an average of
judge's individual scores

1a

Bottle Inspection (3 ok
Nore L M o
W eSO Coante) dack _malt
Hops (- . O [‘ A/\DCO’IQ,'L@
Fermentation . 1 | O
Other
E 5 B = c f?‘ B
e u o - g = &
s3f8sky £§3s:
Color Bltlll It Jun . 0.4/1 S Other Head Ouick losting % Other
b [ s
Carity 0 ™ TFBE Retention ;v;—j d
Other Texture
None L ]
Mat o 2004!’65\ el F,
Hops 1 | l;l N
Bitterness o 1 j ﬁ T\ Ch
Fermentation i ! ' O EO\{M/
Balance "7 e e 4
FinishiAftertaste "L ™
Other
Thin M Full None {

Body V=]

Creaminess tZ_J D

Ia}m off flavors and aromas domlua!e

Acetaldehyde Metallic

Aleoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Sply

Light-Struck Sulfur {
Medicinal Vegetal |

L World-class example of style.

E Exempliifies style well, roquires minor fine-tuning.
0 Generally within style parameters, minor Haws.
2 Misses the mark on style and/or minor flaws.
§ i h or major style defic

Wy

Nose L M H
Carbonation ./ i O Astingency o O
Warmth oL 0 Other
m Classic Example | _/ 1 1 1 ; NottoStyle
Flawless L '1/ i | ] j  Significant Flaws
Wonderfd | W p ] I i lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. [nclude helpiul suggestions to the brewer.

A o g\'qh‘r\w

oAt N el o nc;\

CBJW\A\

b&ﬂt@al“)

fcorn LN QM{’/X

\asonn . 0o AN

OXS _and

Judge Total

3

BJCP Scoresheet Copyright ® 2018 Beer Judge Cartification Program
rev BSTR.180124

Additional resources can be found at these sites:

h!tps://w.b}cp.org

hitp:/fwww.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

°“\ ’“‘;Se Structured Version
Location Date
Thdge (L A A~ An e S I N e - [roton [T
v leon Moaclens (2 — FIS6\ER |
wre cnob Corkifed g, Oowmeal Yook (I

o 17 CONSENSUS SCORE

:\ Email mﬁﬂm( \L(\ S@O)f\'\C\ \\ CO(V) ! SPECIBI lngredlents , T may not be an average of
. s individual

------------------------------------------------------- judge's individual scares
Non-BJCP Qualifications ) J
Cicerone O] Rank Bottle Inspection oK
Pro Brewer (O Brewery
industry (I Describe m W
Judging O Ye None L [}
gina e . g Cre,omr\g chocolale & colee
Hops g N (’)NE,
Scoresheet Instructions (
Use the scales to indicate the intensity of the primary attribute. Fermentation D CL\CO\{-\ 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 W

Provide summary of beer and key feedback for improvement. E - B z §
Assign scores for each section and total. g 8 £ 8
Review with other judge(s) and agree on consensus score. Color — Head
Enter consensus score at top of sheet. Clarity Brilliant anu Retention ,’ﬂ
e,
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m .
good, but too bitter for style. -
None L N / H
Flavor 13| Malt : D (Q&S)( C()Q%
. » - !
M o X , O Wheat. Subtle grainy notes Hops s ; | Cl oong
Hops )1 : 10O OKforstyle
Bitterness 1 1 X ;¥ Way too high for style Bitterness O+— | \/ | D \L Q\C (1 (\G\ b *XCI r\e,)r)
Fermentation X O  Beonana Low Clove. Hint of bubblegum Fermentation D C \/eo 0 \ —)
20,
Hi
Balance - " |
. D S [
pishieraste ™o/ o™ O
Flaws for style (mark L-M- for all that apply) Other
Acetaldehyde Metallic ]
Mcoholic / Hot Musty m ,
Astringent Oxidized ) -
Brettanomyces Plastic e ¥ / ful ot iy ’
! Body ] Creaminess {
Diacetyl Solvent / Fuse! None | M H 4
DS Sour / Acidic Carbonation D Astringency ) ‘s
Estery Smoky Warmth 0 Other
Grassy Spley
light-Struck Sulfur = \/
Medicinal Vegetal ClassicExample A L 1 J ;  Notta Style
Flawless 1 /1l 1 ) j  Significant Flaws
Wonderfl | \/ I 1 I ) Lifeless ;
Feedback Provide comments on style, recipe, process, and drinking pleasure. include heipiul suggestions to the brewer. m

GreoX  roos\ec) ColCep Chowuour

Outstandi -class example of style.
El:le,:: wa.::ﬂiﬁes style ::l 'r:yu‘]ves minor fine-tuning. LO ( O ma %j U\ Q(\d CreO(V\ \(\'QS 5
Yery Good

P Generally within style parameters, minor Haws.
-29 LI ﬂw;arkonn:’and/:‘mm::a:s. S* A b\ L\OL’\) (\Cf C_,A'\’\\.Qd
et e Bt on onverise Break

'' T e hee.c ! N\au\\se add toc %]
GC/\XE Ne X ‘\’\ e . JudgeTotal | 50
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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

Good
Fair
Problematic

Scoring Guide




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Position Advanced to

}Category# .S :;5; uég’;g(f inﬂigh/ Mlm.sosl

; Judge
Name il

: ' ‘ - Entry
'8JCP ID ! | Sub a-f) " ,
, &Rank : ' ' (Z'Qc/ ,
' an | ! Su?gﬁ)tegory P : ; ’ ’)
. Email : Special Ingredients ' - -
________________________________________________________________ may not be an average ol
judge's individual scores
Non-BJCP Qualifications Bottle Inspection 3
Cicerone Rank P o
Pro Brewer [J Brewery
Industry [0 Describe m Tt
Judging Years { Note L M W {
T Malt ol I ) s gfaw&} N\b«\ Cen\
Hops ll ; ) O /
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation o4 g L -0 [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. E§ % 8
Assign scores for each section and total. 2 8 55 v
Review with other judge(s) and agree on consensus score. Color J1—i_1 | ]
Enter consensus score at top of sheet. . rilant  Wozy ' Opogue
Clarity ! g
Other

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

None L L} ‘
Flavor | Malt : }
. N o \
Nt o X ;O Wheat. Suble grainy notes Hops oL |
Hops 3.1 1 y O OKfor style R § I )
Bitterness | { X ;K Waytoohighforstyle Bitterness ot } | B v
Fermeatation O_l____i_.x ; O  Banana. Low Clove. Hint of bubblegum Fermentation o \ D Cl el / g
T : 20|
Balance "7 } " g \2
D 5 i .
Finish/Aftertaste | } L g Pl ‘f £in08 N
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic/ Aot Musty m ] )
Astringent Oxidized Thin NORI . Mael M '
Brettanomyces Plastic Body Q ] Creaminess l | 5
Diacetyl Solvent / Fusel Noe L H R |
: . ls
DMS Sour / Acidic Carbonation OJ—-;-‘—‘ D Astringency O—‘——-\—f a
Estery Smoky Warmth ‘ O Other
Grassy Spicy
Light-Struck Sultur m J
Medicinal Vegetal Classic Example | i i i ] | Notto Style
Flawless | } 1 | 1 | Significant Flaws 4
Wonderful | L ] 1 | Lifeless é i
Feedback  Provide comments on style, TKID process, r‘nnkmg pleasure. include helpiulas?gestlnns to ge brewer. \%
o Mfa\ 7t e, WM &e
'R Outstanding World-class example of style. ¢ 4 L) J
E Excellent Exempiifies style well, requires minor fine-tuning. *Yi] Di S } e fi\{j‘[ (0‘ Q\ l
Lol Very6ood Generally within slyle parameters, minos Raws. .
? Good Misses the mark on style and/or minor flaws. (ﬂ(‘/} & ( é L’PSS
) Fair 0ff Rlavors/aromas or major style deficiencies.
VS Problematic Major off flavors and aromas don\lnam

35

S50

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
! T Tttty ’ ! T e am—/m———— ition Advanced to
Judge . ! : \ > - Posi MINLBOS
© Name Cary, ¢Mac) ~elel : Category# S E L{,e \ 5 SCf- I linflight
¢ v g . + Sub (a-f) w ! ntry
BICPID 2~ e~ R : 5 : =
| & Rank Ct 25 - C{’ T ; ! fubcategory \ P\ A '
' T B 1 pell ou of
. N SC
Email CMC\C{.—’Z @ ‘ Ve WOMm ‘O‘f) : Special Ingredients : ! CONSENSUS SCORE
E N e e e may not be an average of
o -P—Q' ;I—ﬂ_ -'.l ----------------------- judge’s individual scores
Non-BJCP Quallifications ’
ottle Inspection oK
Cicerone [ Rank B s o
Pro Brewer OO Brewery
Industry (0 Describe m ’ ,
Judging O Years Hone L L] LS * 3 (r T‘
Mt o e 0 _\ow 40@) o ;wj
Hops e 1 | 0
Scoresheet Instructions : e
Use the scales to indicate the intensity of the primary attribute. Fermentation o . ~ O C 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 _ "‘”@':9"“
Provide summary of beer and key feedback for improvement. E < E 2 5q 2 =28 _
Assign scores for each section and total. £ 8 S & & £ 2 2B
Review with other judge(s) and agree on consensus score. Color L Ly I | — —— Head i 0 o 3
f sheet. Britiant  H 0 Qui Losting ;3 er
Enter consensus score at top of sheet Clarity rilliant a2y | poque 3 Retention uick” ng ﬁ 5
Other Texture

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

Flavor

Flavor 13! Matt
Wt o X, ;O Wheat. Sublle grainy notes Hops \oo  Coac .}(‘\V\
Hops ) | i Offorswle |
Bemess oL 1 X | &  Wayfos high for styie Bitterness —_—
L X 4O _Bonana Low Clove. Hint of bubblegum Fermentation Cum \g
° 7
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m i
Astringent Oxidized Thio N ful Nore L W "
Brettanomyces Plastic Body Vi O Creaminess (L3 O
Diacetyl Solvent / Fusel Hone L ] i 3 [
DMS Sour / Adidic Carbonation O-‘——-'—M » Asﬁmgency O O =
Estery Smoky Warmth ~ise 1 1 O Other
Grassy Spicy
Light-Struck Suffur m
Medicinal Vegetal Classic Example | 1 1 1 ] ) Notto Style
Fawless L 1 1 ! J  Significant Flaws
Wonderfd L L ] L I 4 Lifeless %
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions o the brewer. fgj
) Qe dr O’A%f‘\’ o S\
Workd-class example of style. :
ot _Catbowsh®t  wa

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

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

e oK -
wee T Bl o
M—— -Cer WCSoonel

ofi‘c‘uj oo~ . JudgeTotal

Scoring Guide

Ex!

http://www.homebrewersassociation.org

BJCP Scoresheet Copyright & 2018 Beer Judge Cartification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

" Jud

Nome C—a(vLMMDqJA-
e e (cert )
| Emal _C000CT O\, 0. Dm, v
IIon-BJ(-‘.P Oualiﬂ;atlons

Cicerone O Rank

Pro Brewer (J 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 . i 13 ‘
Makt X ] Wheat. Subtle grainynotes
Hops ® a OK forstyle
Bitemess i X M Woytoahighforstyie
oL X ; O Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde I T Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DM Sour / Acidic

Estery Smoky

Grassy Spigy

Light-Struck stffur ) =~

{ Medicinal Vegetal [
World-class example of style. '—

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

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

Scoring Guide

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

Location Date

ST ~ a— Position Advan(edtuL
» f 0S|

! Category# by 2 %Q 41_Q>‘ " Lintg MINKBOS . '
'+ Sub (a-f) _‘3__ N g(,
: gubcategory \' 4\ Sxﬂ;ér : PLACE
Lo . A CONSENSUS SCORE
| Specna| Ingredients -

[iroma

Mait
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Matt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

[Mouthfeel J

Body
Carbonation
Warmth

Overall 4

Feedback

may not be an average of
judge’s individual scores

I~ S0

wPie woal

o1 X1 0
; g _ (eraly
: e
O% L g ‘M ‘ J\Q \OE
Eo3Egy g8
s3£52% s fss52°
I R R T )tl:l Head _I__I__k_?r_\. m}
Brlluuﬁ Hay  Opoque ‘ﬁ Other Retention Quick asting ‘D Other 3 -
Texture
None L M
| e o B chavoloe
C}L ] | ij T'bO‘Q;" \m)
- A
ot—ix—1 0
o ) 0O Q,u_,o—\ 1 g
Hopp; Molty >4[26
a
Drg|| Sweet O
Thin ] Rl None L ] H
?( a Creaminess ~1ac 1 0]
Nore L R ‘g
OJ_)(_L___1 a Astringency O-Lpe—t— O Is
O_I*,&__I ] Other
ClassicExample | | | ) j  Notto Style
Flawless ___ 1| L L 11 Significant Flaws
Wonderfl 1 | 1 Lo lifeless ‘7
Provide camments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [‘ 0

el gane

\
Or;}r '

WL o) an

6{0;39\/\

4’(\/\ @ lacn M

TOe) W arceal

q.)r gcgrgn. Yelm wwge Total

Additional resources can be found at these sites:

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
{ocation

Date

o

'BJCP ID

| & Rank X
¢« Email :
Non-BJCP Qualifications

Cicerone Rank
Pro Brewer (0 Brewery

Industry O Pescribe

Judging Years 1

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 Weisshier that is
good, but too bitter for style.

Flavor

Wheat. Subtle grainy notes

N

Man O X 50

Hops i ;O OKforstyle
Bitterness O_j___;__&__; X Way toc high for style
Fermentation (5 ; (7 Banano Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent L Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Suffur
Medicinal Vegetal

nding World-class example of style.

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

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

Scoring Guide

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

|
'
[
‘

Entry

Position

in fhght /

Advanced to
MINIBOS

. Subcategory j:r QL g“

| Bpell ou)

B of

PLACE

CONSENSUS SCORE

' Specnal Ingredients al Jkﬂ N\

may not be an average of
judge’s individual scores

Bottle Inspection 94

iroma

None L M W
Malt . i l‘ J D M‘(—Q C;\CL (OC\S W”'hﬁ
Hops OJ__.l__A_J 0

Fermentation OJ—LI——I o ﬁ E‘
Other
-

E 5 2 %‘ £ 3 2 = %

2 8 E & 537 £ 2 3
Color 1 1 1 141‘E] m Head 1+ | g

- s -

Clarity Brilliant ozy O A Retention Qujck i{?
Other Texture

Flavor J

Matt "Z :l T e b_l\ (H")({/( bb Pj””
Hops o “l ; 1:1 N\Lﬁj{of‘\lﬁ Mcj
Bitterness 1 % | | ﬁ
Fermentation i \\ I 10
Hopoy Maity
Balance ‘ 0
Finishi/Aftertaste " ‘I ] we Sl:, W cotim )A.r+~
Other
"\'ll'n_‘i—j‘ Non "] N
Body | Creaminess O’ =
Hone R H
Carbonation , O Astringency o
Warmth O Other ______E

0verall 4

Classic Example | 1 I 1 | ; Notto Style
Hawless L I I 1 ] J Significant Flaws
Wonderful L 4 I 1 I lifeless
Feedback  Provide commengs on style, recipe, proce}s and drinking pleasure. Include helpful suggestions 10 the brewer. GE

Additional resources can be found at these sites:

QOrall A gea

Lee

Some

Swetl

or)}[)»ﬂ"}g A4, MM"[ q fame A

loof ot possible JSpudy” teckovyuey
J = /

J

4

https://www.bjcp.org

Judge Total

35

50

http.//www.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location rwéﬁj (‘ 1 < Date 2_5_[@___

Y 2 Y N : B Position Advanced to
‘ 3 = )
: s : = ' o MINLBOS
: ﬂ’:nfz @mﬁ o m {}]{ )  Caregoryh > E I‘FS(% ‘{ 6§ L |inflght
:BJCP 1D i " Sub (a-) . q v e
; : : PLACE
. & Rank ! Ssuluagategory V(SI/\ {2@ ' .
X ' { Bl di e CONSENSUS SCORE
' Email l SpeCIal Ingre ents ! may not be an average of
--------------------------------------- J-‘<‘>_VA>A—‘_—_P_'_ judge’s individual scores
Iogﬂ:ig::dgl catlonsRank Bottle Inspection oK
ic
Pro Brewer 0 Brewery m
Industry O Describe 7
Judging '] Years VA Noe L M,

- v
Mait

Hops Olr I ] - :
Scoresheet Instructions ‘ . Fermentation I - \\?f\% 2y has 9 .

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

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

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

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

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

Provide summary of beer and key feedback for improvement. E -3 2§ ¥ o

Assign scores for each section and total. 2 8 £ 282

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

Enter consensus score at top of sheet. Clarity Brigjant  Hor®  Opogue o Othes Retention uick ¥

|3
Other Texture

Example: How to fill in a Scoresheet

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

good, but teo bitter for style. e 1 M 5 &

one
Flavor 13 Malt 4 Nue "quf 3 Shéf«{'
L4 - :
w1 X, ;0 Wheat. Subtie grainy notes Hops . L | D G(C”.\{ i

Hops %, 0 OKforstyle

Biemess o1 1 X K nguahighform‘r . o Bitterness i o )S‘

Fermeatation (5 X ; O _Banana Low Clove, Hint of bubblegum Fermentation ol | % O
S 20)
Balance Hoppy Malty ) A
FinshiAftertaste "} "% o GAte o f
Flaws for Style {mark L-M-H for all that apply) Other r ‘\]
Acetaldehyde 1 Metallic
Alcotolic/ Hot Musty m
Astringent Oxidized .
- Thin M Fult None L M L
Brettanomyces Plastic Body i O Creamlness ' ')
Diacetyl Solvent/ Fusel Kone L N H . 3 |
WS Sour/ Adidic Carbonation O_\__J._I__J g Astringency oL ! ; O |5
Estery Smoky Warmth O.L.\_L___) |} Other
Grassy Spicy
Light-Struck Sulfur m
‘ Medicinal Vegetal Classic Example ¢ . L1 | NottoStyle
Flawless | F ‘ L 1 | Significant Flaws
Wonderfl | | J 1 1) Lifeless 7
Feedback oylde comments on, , process, and dnmang pleasure. include helplu suggestibns to the brewer, FO
§ )ggﬁ?y"\fw 2 ¢ Nite Gl CléU~ i
LY World-class example of style. ‘,
E Exemplifies style well, requires minor fine-tuning. A 5‘ * m‘al { F d\/' w‘“ O(C W‘ e
Generally within style parameters, minor Haws. o .;
g‘ Misses the mark on style and/or minor flaws. f\f +L vy S.‘ .3 Q hﬂd\/& ‘;ﬁ f"‘t k\%}"&f
o Off flavors/aromas or major style deficiencies.
A Major off flavors and aromas rlmm:amemeS mcl \’.QWP \J
Judge Total @

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 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 Date
T T - T Y i Positi variod §
: ! ‘ osition anced to
¢ Judge ‘ ' Category# l S = " MINI-BOS[
 Name _Coyy, | | , E L inflight
‘ X . Sub {a-f) __&_ w b ey A
:BJCPID ‘5‘4 T / g L ., ‘ x
, &Rank 19 ( N w_, ' l éul“)caﬂtegory \ K F\ : :
‘ - ! ) Bpellou ; of
U Emal O 1 3@\ «arn o2 \ Special Ingredients : R CONSENSUS SCORE
________________________________ . - e e e e e e e e e - - may nof f]e ﬂ'? average of
Non-BJCP Qualifications ot . / judge's individual scores
Cicerone O Rank ottle inspection ®

Pro Brewer O Brewery

hroma

Industry O Describe gty

Judging O Years Nore L L] [
Mait O.L___?(.l__l D \OVJ NU'LLL‘ C“( . Mt k
Hops oue—1 1 O > '\: N,

Scoresheet Instructions \ / G‘
Use the scales to indicate the intensity of the primary attribute. Fermentation or——- = ot 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 _ oppiapdte

Provide summary of beer and key feedback for improvement. R - g 2 = &

Assign scores for each section and total. 2 32 E 3 &= £ 2 2

Review with other judge(s) and agree on consensus score. Color D [T Head

Enter consensus score at top of sheet. Clarity Briltiont  Hdfy ~ Opeque D Retentlon Quick
Other Texture

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

Hone L M \/l& \
Flavor 13 Mat o v Corcre
v .
Wit oL X [ Wheat Subtie grainy notes Hops l | :{g &SY\\ \3\ A \.\, \
Hops O Okforstyle . . v i ——J
ditemess 1 1 X B Wayroohighforstyle Bitterness 1 13 1 O
-
X ; ) . Hi eg
fermentation O  _Banana. Low Clove. Hint of bubblegum Fermentation o ) . D l> %
Hoppy Molty
Balance 1 X ]
Dr Sweet
Finish/Aftertaste !f%C e
Flaws for Sty'e {mark L-M-H for all that apply) Other
Acetaldehyde [ Metallic |
Alcaholic Hot Musty [ Mouthfeel §
Astringent Oxidized ' oprps
ringen xidize Thin N Rl Mesel M #
Brettanomyces Plastic Body ] Creaminess X 0
Diacetyl Solvent / Fusel Hone L M H 3
i 5
DM Sour/ Addic Carbonation o1& D hstringency ot O =
Estery Smoky Warmth ~ X O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] /\/1 1 Ly NottoStyle
Flawless L I >z | 1 1 ;  Significant Flaws
Wonderful | L\ 1 L1 Lifeless 7 i
Feedback  Provide comments on style, recipe, process, and drinking pleasure. fnciude helpiud suggestions to the brewer. [TO
\ X
o Q\'Qa&' a-“-“b(;?)‘\' 2t A M.
Outstanding World-class example of style. . _\. . “4 s
Excellent Exemplifies style wel, requires minor fine-tuning. gL\ [ elalull O3 et %&‘ \Uf hﬁ&‘(
Very Good Generally within style parameters, minor flaws. v E
6ood Misses the mark on style and/or minor flaws. Y2 . .3 \“\ % Lok
Fair i Ravors/aromas or majer style defidencles. \J
Problematic Major oft flavors and aromas dominate

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

Structured Version

Location Date

v Pean Morkens
e N oG CerhGed
et RAMNOCRN SO0 | oV

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer [3 Brewery
Industry (J Describe
Judging O Years

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

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

1
Havor . ) 13|
Man oL X lin] Wheat. Subtie grainy notes
Hops i1 Il i O OKforstyle
Btemess o1 1 X i B0 Woytoohigh forstyle
Fermentation (- X [J 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
Diacetyt Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck 1 Sulfur
Medicinal | Vegetal

World-class example of style.

Exemplifies Style wel, reguires minor fine-tuning.
Generally within slyle parameters, minor flaws.
Misses the matk on style and/or minor flaws.

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

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

’ ’_ \ Positi Advanced to
: Category# é)b :E:qu \abo\ : inoﬂigI:: MINFBOS
. Sub [a-) & !
sipezesory FR02240 Epdrer St I

Entry

l
.
Spel
L : MR  CONSENSUS SCORE
i Special Ingredients :
N e may not be an average of
7777777777 J SO Jjudge’s individual scores
Bottle Inspection oK

w0 vy o) (oSGee jChotdede

ol
Hops L o O
Fermentation O)L_J__A a cle aull %ﬁ
Other
Color
Clarity %3
Other Texture
Malt ”:;l \/'1‘/ ] L‘:] ‘\’QO\SS(\y \OV\) (DQQQ‘Q/
Hops (i oMl | D EarXnmaA
Bitterness D \ Ola )
Fermentation .~ ! iy C/\/QO\/\ \ 5
Balance o, Mﬂu? D —=
FinishiAftertaste ™0
Other

Moutfeel — o

Thin M Full None L / M H
Body a Creaminess | Ll’
L ]
Carbonation 'ry o Astringency O_.___._AS 0 E
Warmth o Othes
m Classic Example J\/J ] ! i Notto Style
Flawless | J L/ L1 Significant Flaws
Wonderful | ] ~ 1 i L j  Lifeless ;
Feedback Provide comments on style, recipe, process, and drinking pleasre. [nclude helpful suggestions to the brewer. [7—6

NcR ClondourS 4+ oron e S
Yrouohoux e coot! olonce.

T a0 ou\d bene i
{roen oce (¥ nSe. coasyed
MY SOV ES box SR\ 514

O\ SO\id bw : Judge Total

Additional resources can be found at these sites:  https://www.bjcporg  hitp://www.homebrewersassociation.org




BEER SCORESHEET

. AHA/BJCP Sanctioned Competition Program

geer Judge
Structured Version ocat Date
ocation S —
e -, N ot TtTTTTTTTTToTT ; _____________ '\ Position Advanced to I
! Judge C : L # ! b z ; . MINIBOS
. Name CA”\A(X\ focikey |  Lategory a3 £ QJ-} bA R ; mhsht

1 Sub (a-f)

S Non-cecri€ied | siaeen foresgqn Exton Stouk

'

16

. Bpell o
‘: C‘LH UuMCeoc- KQ"@‘CIOM L .. Special Ingredients ;

Email . opecialingredients —————
g P
Non-BICP Qualifications St specton sz/ p ET ;
Cicerone [ Rank
Pro Brewer (0 Brewery m
Industry 0 Describe aproplote

Hops oL o210

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Judging O Years Malt -t ) 1” D _KL'C_U)_L_M{“_ML ‘ QN@ag vié)

Scoresheet Instructions Fermentation .. . O Mot Stare 7
Use the scales to indicate the intensity of the primary attribute. e h—;
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. - ! »
If character is abselravt. mark the circle to the left. Appearance N W w
Provide summary of beer and key feedback for improvement. E o358 HE RS 2 g8 5
Assign scores for each section and total. £ 3 £ 3 &, = £ & 5
Review with other judge(s) and agree on consensus score. Color O Head ; in)
Enter consensus score at top of sheet. Clarity Brilliont  Hazy  Opog & Other Retention Quick Losting ﬁ Other
(I A 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. Yo |

one

Flavor , E Malt O_t__x__;é_r C] g‘i G\’\\S»\
Matt X a Wheat. Subtle grainy notes HODS ﬁ D "‘* ﬂ W

ev\t}\>

Hops 3,4 ' y 0 OKforstyle .
i 7 Bitterness \(’/ ] /(fm/ MH"

Bitemess i 1 X ) Waytoohighforstyle

Q

f X Banana. Low Clove. Hint of bubbleg
ermentation  ~ 1 X (0 Sonana bow int @ um Fermentation o= ! — 0

Balance How o

S 5,

Finish/Aftertaste "/ 0

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde i Metallic I
AMcoholic/ Hot Musty m ! ! '"
Astringent Dxidized None L "

Thin N Full

Diacetyl Solvent / Fusel None L N

Brettanomyces Plastic Body s Creaminess : o q/
! H

NS o Carbonation i 1 (O Astingency 1 (7 O

Estery Smoky Warmth O L o Other

Grassy Spicy
Light-Struck Sulfur m
{ Medicinal ] | Vegetal Classic Example | L1 MottoStyle
Fawless L. 1 1 ) Significant Flaws
Wonderful L A / 1 1 -l J Lifeless -7
o]

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

World-class example of style.

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

ff or rajor style defici

S

Major off fiavors and aromas dominate

Flasigoc. opd_phor00 — [22

voe e Su\,\\/ \C kD JudgeTotal &
BUCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites: KPS //wiww. b:cp .org  http:/fwww.homebrewersassociation.org




BEER SCORESHEET

Structured Versjon

AHA/BJCP Sanctioned Competition Program m //
Location u( 0

- AN X ’ ToTTTTTo Position
JUdQ r ] } } . Category# _!
! ! gory in fligh
Neme {_QWho v (U IDIC
v , ' Sub ( a-f) Entry ‘
‘BJCPID ! : Sub
X k : « Subcategory 5 :
; & Ran : 1 Bpullout : l’) CONSENSUS SCORE
: Email ‘ ' speual lngrEd'en‘s ! may not be an average of
I A “"'"""""; """"""""""""""" judge's individual scores
Non-BJCP Qualifications Bottle Inspection M(
Cicerone O Rank
Pro Brewer [J Brewery m ‘
Industry 3 Describe it
Judging E( Years _} Hone L u L
Malt i l‘ 4
X 4 %
Hops ; o DN Hep Aferna
Scoresheet Instructions Fermentation 0 Gunke Clecn %
Use the scales to indicate the intensity of the primary attribute. [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 _ L
Provide summary of beer and key feedback for improvement. =§ - & & § 5
Assign scores for each section and total. £ 8‘ £ 8 53 .
Review with other judge(s) and agree on consensus score. Color 2 f1 1 1+ {1 Head . ! v
Enter consensus score at top of sheet. Clarity o ot D " Retention
i 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. e L N "'
one
Flavar 13 Malt . } g Qa “"L o | C"\UV(\L’&:{
L i b
Mt oL X, g Wheat. Subtle grainy notes "OPS D N\“{( v e ,F {(\ o
Hops g O OKforswle t ’ : v
Bitemess 1 1 X W Way too high for style Bitterness ol 1 ‘ ] J
Fermentation X {7  _Banana. Low Llove, Hin? of bubb! Fermentation |1 D l';
& l 20
Balance “°E'”__1LL__"“E%‘ O Bolome Yool )
Dry S
Finish/Aftertaste | Lo B fe Owg
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Ricoholic/ Hot Musty  Mouthfeel
Astringent Oxidized : e w
Thin M Full Kose L M H
Brettanomyces Plastic Body | Creaminess O' 1+ O
Diacetyl Solvent/ Fusel Hone | N H 3 ' s
DMS Sour/ Addic Carbonation 'L { O Astringency o_‘__‘]i___. | is
Estery Smoky Warmth ’ a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal | Classic Example | 1 i ! i j  NottoStyle
Flawless | 1 ] | i Significant Flaws v
Wonderfl | ) L S Lifeless é
Feedback Provide commeutson e, recipe, process? inking pleasure. includebeipiul e brewer. 10
- ¢ Yiog }%MM ted T dn
L% Outstanding World-class example of style.
g Excellent Exemplifies style wel, requires minor fine-tuning. __w ‘lﬂ%\ ?‘ i Q ( { bo d}"“’ .
il VeryGood Generally within style parameters, minor flaws. \j
_C:_h Good Misses the mark on style and/or minor flaws. A
6" Fair 0if Ravorslaromas o major style deficiencies. L . 4
8 Problematic uaﬁ; P"ﬂauors and aromas dominate - d “S ‘J tj w! S'm c' . ’f?

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

Structured Version

Location Date
T T ST R T T ee—e—m—— ¥ ition Advanced to
Judge | \ ﬁ hd o P MlNl—BOS[
‘ < ot ! Category# g‘ : ) 2 " infligh
N [en A ) ' . |inflight
: ame V\ m.‘b é ! ! Sub (o) ﬁ Z 7 _7 ‘ oy “
'BJCP ID E ( : | :
. & Rank \{‘ <S' 03547)——1 ' égebca‘)tegory mf \Ceoem ‘ \N\be : '
. | Bpell ou ‘ "
. Email sk ) x> t va ‘-'00’“ ad . Speual Ingredients : M CONSENSUS SCORE
LG UGS OQ may not be an average of
------------------------------------------- judge's individual scores
Non-BJCP Qualifications .
Cicerone [ Rank Bottle Inspection [ ok
Pro Brewer O Brewery
Industry O Describe m hm
Nore L M LI

Judging O Years

Mait /
. Hops (L R | 5
Scoresheet Instructions R . AL N —‘I
Use the scales to indicate the intensity of the primary attribute. Fermentation o ——— U L f‘;.‘ew {‘Tj
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 _
Provide summary of beer and key feedback for improvement. £E 5 2 £ 2 = %
Assign scores for each section and total. 2 &8 & 8 & E 23
Review with other judge(s) and agree on consensus score. Color _L_I_Ll_.g_l [ Head
Enter consensus score at top of sheet. Clarity B&“‘"“‘ Hary  Opague & Other Retention
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L u / *./ .. %
one E . .
Flavor 13! Mat o x . O %T"a*"‘ff\/. Lot S—uj by
[ - i o et 4 ;
at X . O Wheat. Subtlegraimynotes Hops x g et L PG
Hops )¢ O Okforstyle «
Bitemess 1 1 X ¥ Waytoohighforstyle Bitterness 1 x| 0
F oL ; 00 _Banana. Low Clove. Hint of bubb Fermentation oL I B D (\,.‘L_L Pa e d /\9 —~—— \ L(_
Hopn Mait W
Balance ’ Mo
D Sweet
Finishiiftertaste | ac 1 "
Flaws for style (mark L-M-H for all that apply) Other
[ Acelaldehyde T [ Metallic
Aicoholic Hot Musty Mouthfeel § .
Astringent Oxidized ) :
- Thin M Full None L L]
Brettanomyces Plastic Body 3 @ o Creaminess Do o
Diacetyl Solvent  Fusel Hone L 9" !
OMS Sour / Adidic Carbonation O_x___l_x_i g Astringency 1% J i5
Estery Kooy D = Warmth oL a Other
Grassy Spicy
Light-Struck Sufur m
Medicinal Vegetal | ClassicExample (1 [ 3 i j NottoStyle
Flawless 1 | ] 11 Significant Flaws
Wonderfdl | I { { I § Lifeless ‘g -
Feedback Prov commemson style, tecipe, process, and drinking pleasure. Include?elpiul suggestions tothe brewer. {1 0
e o +
" - \,J ¥
. World-class example of style. +~
E Exemplifies style wedl, requires minor fine-tuning. M’ r it )Q‘ w DLUK- e \
o Generally within style parameters, minor flaws. ‘ .y
g’ Misses the mark on styfe and/or minof flaws, W&v\ WU M”
<3 Off flavors/aromas or major style deficiencies. %& % -
J; Major off flavors and aromas dominate - £3 al
- AN eler AT r‘fb o
Judge Total 53
BUCP 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

Location Date
R SRR R EEEE RN . FTTTTTT ﬁ ____________________ —~ [Position hdvanced o |
¢ L) s
. Judge } “’\ ; : Category# ‘ ' 2 (‘éfg G infligh MINI-BOS
' Name AT L0 D‘Q ; Subgaf;y = } ’Lj "L ’ m,,g 6
'BJCP ID ? A :
\ &Rank ! | Subcategory ’}WJ; [ Lty ool : /
. ‘  Gpallowty o ’ 7 CONSENSUS SCORE
. Email t '. Special Ingredients ! may not be an average of
"""""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual scares
IlogBJCP Oudél]katlon; c Bottle Inspection IE&
icerone an

Pro Brewer [] Brewery

Industry O Pescribe
Judging Years

e,

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

Add secondary 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 judgef{s) and agree on cdnsensus 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 X ! O Wheat. Subtle grainy notes
Hops ) i OKforstyle
Bittemess (51 1. X X Way toc high for style
Fermeatation X O  Banana.Low Clove Hint of bubblegum

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

Acetaldehyde Metallic I
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstan Workd-class example of style,

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

Ott Ravors/aromas or major style deficiencies.
Major ofl flavors and aromas dommate

BUCP Scoreshest Copyright ® 2018 Bear Judge Canification Program
rev BSTR-180124

iroma

None L
Mait Ol
Hops (oL |
Fermentation 1~ |
Other
EY 5
3%
Color 1L 1
. Biltiont  Hazy
Clarity
Other
None | N Sl kg“( 4[5* /{ K “, {q)’ {
Hops 1 | . \D tVJH"LQ gwa"/r
Bitterness OL‘ llL |D t
Fermentation . i 1O W C‘f o~ /1
Hoppy —[ Malty hd 20
Balance | N Rl
FinishiAftertaste | alls
Other
Mouthfeel J — p—
Thin M Fll - Kone | ] [
Body ! [m] Creaminess o.f__‘___J O g
Carbonation ”‘g’f_ﬂ‘_‘_ﬂ O Astingency o1 | 1 O E
Warmth O.L_._.x_l_x o Other
m Classic Example | 1 1 ] i NottoStyle
Flawless | L 1 i ! Significant Haws *
Wonderful | 1 i 1 J Lifekess s |
Feadback Provide comments on style. recipe, process, angl drinking pleasure. Incluge heipi suggestions 10 the brewer. ﬁO

NO‘," £ R4t

Leer

Be o e nore balined Hog 4o
fha ki T

Additional resources can be found at these sites:

5%

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

Structured Version

Location mﬁ-&” o&“”r

Date
---------------------- ) ST T T T T —————= [bosition {araio |
) Mews 9&«?’/&;‘ | Category q ‘.\g £59 29 |nnm TR
acrn 2 MO T ("i et } o swed o P "k
G £ 037 (S apaey Ooverite. Qe ,
E Email G €Y eT ‘?% Food o (e 1 Special Ingredients , CONSENSUS SCORE

Non-BJCP Qualifications

may not be an average of
Jjudge’s individual scores

Coemel | bediadr

Cicerone OJ Rank Bottle Inspection [ ok
Pro Brewer (0 Brewery
Industry [ Describe m
Judging O  Years Mome L M W
Malt J. 0
Hops

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

O_K L0 _pee L‘Gﬁ- \va-e

Fermentaton ~1 | 1 O3

Other

Color
Clarity
Other

Flavor J

_ T
§23§§§
£ 8§ & 38 &3

Brilliont

i

0
Hazy ¢ Opoque
i O

2 > & g -
= £38 &
Head ot X 1 | O
Quick Lasting = Other
Retention 0 T3]
N

Texture

A lmw,'f -Las-*

Flavor 13| Malt . e D 7
Nat X O Wheat. Subtle grainy notes Hops } D N J m——mﬂi‘ {
Hops 3.1 50O Okforstyle y Ded  OE ,4 O™
Bitterness 11 X o M) Woytoohighforstyle Bitterness O_‘,»x;_—__l - L .
Fermentation (5 X ; O _Banana. Low Clove. Hint of bubbiegum Fermentation | ;O & W . ' §
03X o " [2g
Balance topey Haty ]
Finlshfftertaste g
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic ot Musty Mouthfeel _ ,
Astringent Oxidized Thin M Ful Nane L ] H
Brettanomyces Plastic Body [ I} Creaminess - * O
Diacetyl Solvent / Fusel el N H X % |
oW Sour /Addic Carbopation . e | O Astringency Odee1 1 0 L]
Estery Smoky Warmth O_L*J___l 0 Other
Grassy Spicy
Light-Struck Sufur m
Medicina) Vegetal Classic Example JA,: ] ! 1 }  Notto Style
Flawless L | X 1 ! ) }  Significant Flaws
Wonderfl L. ¢ -’ J I } | Lifeless 7 i
Feedback Provide comments o style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. (1_0
Outstanding World-class example of style. m H K{ ¢ :
Excellent Exemplifies style well, requires minor fine-tuning. j’ \ Q'g“ @\
Very Good Generally within style parameters, minor Haws_ P A
Good Misses the mark on style and/or minor flaws. LS \ €\ e A

Fair
Problematic

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

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

AHA/BJCP Sanctioned Competition Program

Beer Judge
y Structured Version
Location Date
P i ST e T ; ______________ Position Advanced to
' Judge ! ' Category# ‘( z 6 % : in flight MINLBOS .
' Name CQJV\ ﬂ.)CG.DQAQ ! X Sub (gaf;)' K] gq’ -7 | L:ny’g g >
' . 0 u -
‘BJCPID ( l : ' )
! & Rank ETA—(S C.Cf'“" 1 | fubcategory \RA o« 1) CONSENSUS SCORE
ents

E: Email C‘m&ﬁgf& \ ‘I‘Q mﬂ')

! Specnal Ingredi

Bottle Inspection 4{

may not be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone (3 Rank
Pro Brewer O Brewery M Cy
Industry [J Describe Eappripriats .
Judging O Years Nl MW [Q ';'/ :
ana Matt o1 X O \ﬂ,o ‘Sw‘ o '\Q:’
Hops opc—— 1 1 O
Scoresheet Instructions . : _7
Use the scales to indicate the intensity of the primary attribute. Fermentation oC—L——J B 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.
)f character is inappropriate for style, mark the box to the right. Appearance e .
If character is absent, mark the circle to the left. pp . W W
Provide summary of beer and key feedback for improvement. __%_ - é 3 g 3 28 §
Assign scores for each section and total. £ & &3S 53 F 2 & 2 S5 wx
Review with other judge(s) and agree on consensus score. Color L ’)( L 11 d Head — g
Enter consensus score at top of sheet. Clarity Brillignt ” Hazy  Opoque jﬁ Othes Retenllon Lusung b Other ]
‘7’&-‘——‘———' 3
Other Texture

Example: How to fill in a Scoresheet

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

Flavor

good, but too bitter for style. one L N ‘ + l
one B
Flavor 13| Malt 1 S 1 0 080 1, ! el /
» * i V‘
M o1 X g Wheat. Subtlegroiny nates Hops X | n! felntd I,
- 0 Otforstie ) :
Bemess o1 1 X M Waytoohighforstyle Bitterness . 50 1 O
Fermentation 51 X O Banana Low Clove, Hint of bubblegum Fermentation = e vx ] \L{
; ] 20
H Mutt a! e
Balance Lo > 4 a 4 C O N\
. Sweet . —
Finish/Aftertaste & 2 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde | Metallic
Alcoholic / Hot Musty m
Astringent Oxldl.zed Thin N Ful Nane L M
Brettanomyces Plastic Body ; , O Creaminess - ). 0
Diacetyl Solvent / Fusel Wone L 4 ‘
ams Sour / Adidic Carbonation O‘——L—fz‘-‘ - hctringency o pC 1 = =
Estery Smoky Warmth g;& I Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal ( _mj " Classic Example | LXS 1 1 ] j  NottoStyle
Flawless L | TV I I j  Significant Flaws
Wondertd || 3t L1 ; Ufeess é
Feedback Provide tommentsons!vle recipe, process, and drinking pleasure. [nclude helpful squﬂﬁn\‘lu the brewer. ﬁ 0
- adk, O ey N g
K] Workd-class example of style. L {
5 Exemplifies style wel, requires minar fine-tuning. < 4 A b
Q Generally within style parameters, minor Haws. m (8 b\ .
2 Misses the mark on stybe and/or minor flaws. ‘\' \oe Q al
5 Off flavors/aromas or major style deficiencies. ‘ — N - oI S X
A Major fffavors and aromas duminate : a’\"' kaS \ 2 S
- B o,
Judge Total gf[ﬁ
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites: https:/fwww.bjcp.org  httpi//www.homebrewersassociation.org




BEER SCORESHEET

() AHA/BJCP Sanctioned Competition Program

Structured Version Location hﬂ e A"LC* Date Qg[ m .

peer Judge
14

___________ ] P 7 i Mvanced
. Judge /M s ¢ : c t . -~ } &L}/]GC, 1 ?Ozu:.? M.’ﬁl‘soir
N : , Category : in flig
| Name \_GTNe € ! ! . b / T b
: ! ' SUb 'f) :
:BJCP ID : X e/‘ ;
. X Subcategory ('5 @ ‘

, & Rank | L 2 : of

CONSENSUS SCORE

i Spec:al Ingredients :

2 E] —— A may not be an average of
B T i i : Tt J """"" judge's individual sccres
Non-BJCP Qualifications Botte lnspection 7 ox
Cicerone O Rank

Pro Brewer OO Brewery m '
Industry yescribe 1 b P
Judgin Years None L

ans ’ Malt O_A__‘_J___l D

Hops oL
Scoresheet Instructions entation
Use the scales to indicate the intensity of the primary attribute. Ferm o
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
If character is absent, mark the circle to the left. pp . ?‘”’:1’9“;
Provide summary of beer and key feedback for improvement. __?_, = 2 2 §¢§ 7 2
q EZE : £
Assign scores for each section and total. = & S & & .. ) @
Review with other judge(s) and agree on consensus score. Color . I a S Head i T D —
Enter consensus score at top of sheet. Clarity irllllunl Ha: Opague a Retention Quick I Losnﬁ Ci . -
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 H

Favor o 1?Li Malt O“_—*’—‘ G
Wt o x: . O Wheat Subtlegrainynotes Hops C\J L | D
Hops ot 1 1 [] OKforstyle \
Bemess 11 XK Wayteohichtorswyie Bittemess o} » O ) .
Fementaton X O _Bonana. Low Clove. Hunt of bubblegum Fermentation a SOl‘V‘t S !W} L r é /m£ "H ih} By ’ ;
O ‘ N 2
Balance Holm ! M"m‘f C] 2
Finlsh/Aftertaste ”w & Ve iy ‘i;(;e Co L,Q;’f
Flaws for style (mark L-M-H for all that apply) Other J J
Acetaldehyde Metaliic T
Aleoholic / Hot Musty m ) -
Astringent Oxidized Thin " ful Noe " " ]
Brettanomyces Plastic Body 0 Creaminess | [}
Diacetyl Solvent / Fusel Yone L ‘ N H . i 3
T Sour/ Al Carbonation @_+ jm] Astringency O.J—L_}__l a [s
Estery Smoky Warmth R Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal L | Vegetal t!V\ ClassicExample  |___ | |,i' 1 L j Notto Style
Fawless 1 | | Significant Flaws -
Wonderful | 1 1 ]‘n ' 1 } Lifeless é
Feedback Provide comments on style, fecipe, progess, and drinking pleasure. include belpiyl suggestions to the brewer. [1_6
- Sonl §|M ¥ forma e how 4[N
M:Mm:::: ;::x:;::xl?'l;'y:;'esmimrﬁne—luning. CO\/\C” LQ ( (eoy 4% W( (c'# b O } b
W 2, o erererien cdd_to Des 12€Y
Fair Off Havors/aromas ot major style deficiancies. \;
Problematic Major off flavors and aromas dominate

33

Judge Total 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version / d k (}; é
Location YW 0 € Date =7 f

5

'BJCPID !
. & Rank :
i Email .
Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer (J Brewery
Industry (0 MDescribe
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/deseription as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
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 |

Maht L X, ' a Wheat. Subtie grainy notes

Wops a1 1 [} OKforswle
Bitterness oJ__._x__; W Way too high forstyle
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 Spley
Light-Struck Suifur
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 andior minor flaws.

Dif Ravorsiaromas or major style defidencies.
Malor off fiavors and aromas dominate

Fair
Problematic

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

1 % , [ Position 'c'dmr"_c;d dto L

| Cotegory E 5\M Z‘&(,l L il

! Sub (a- , A—} C |y

, Sub e - Al |7

+ fubcategory Mdiiun | Y !

) (Speltou ! of

| Special Ingredients ! /7 CONSENSUS SCORE
e e e e e e e e e e e e e e e e m e — - may not be an average of

{ judge’s individual scares

Bottle Inspection oK

hroma

Mt o] 1 Q S} g,iku' }jf‘p ﬁ{""’\ﬁ

I-Iopscﬁ«ri 1 8
a

tati '
Fermentation OJ__L{__i 3
. Other
-
r .5 & o 2 =
 EER SR £ E
Color 1 1 1T - Headlr;w*LD - :)7
o er i i s ther
Clarity rittiont  Hazy | Opagque &4 Retention Quick Lian & E‘
otmer I1Mte Celoy - Texture
Nore L N
Malt . { i
Hops C" I
Bitterness .

Fermentation .

Balance

. D
Finish/Aftertaste |
Other

Thin MR busl N o -
Body i Creaminess Ol— FENE & n3
Carbonation "”O'.L_T_\_J - Astringency oJ——F—J | IE
Warmth o.‘__l____i O Other
m ClassicExample || I ) ) NottoStyle

OO0

o0

Flawless + 1 §  Significant Haws —
Wonderfl | ] 1 1 I Lifeless 6
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inchude helpful suggestians to the brewer, m

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Progra

Structured Version

m

Location m&f\ O M

Date 23—‘

Non-BJCP Qualifications
Cicerone OJ Rank

! L]
. Category# \Eé E
. Sub (a-f n S

S_ ({ 9 Z ? Position
. |inflight
LG 2

Subcate
:(Spe?oul) gory

Pro Brewer (0 Brewery

Industry (O Describe

iroma

Judging O Years

Maft
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, 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
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. Colo|

Enter consensus score at top of sheet.

Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Nore L M
Flavor 13 Malt -~ L
. M .
Wheat. Sub iny no
Wt o1 Xi a t. Subtle grainy notes Hops 1 ol
Hops 1 | 10O OKforstyle e §
Btemess ol 1 X K Woytoohighforsivle Bitterness . [ ?
Fermentation (5 X 00 _Banano. Low Clove Hint of bubblegum Fermentation ‘ . B “
g;u Maity J %
Balance L_J)c_l
Dr ,
Finish/iftetaste 1 e
Flaws for style (mark (-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin u il Noce L " P
Brettanomyces Piastic Body a Creaminess « o
Diacetyl Sobvent / Fusel Nore L ] b 3
il 5
DMS Sour / Acidic Carbonation "1 iy 1 U1 Astriagency 1 5 a [
Fstery Smoky . Warmth O%L__l O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | S >¢‘ | | Notto Style
Fiawiess L2 | (1 i Significant Flaws
Wonderful Lifeess 7
Feedback Provide comments on style, recipe, progess, and drinking pleasure. Include helpful suggestions to the brewer, ﬁa
O, A'Q/Q’;"k\ , e €
o PEBIR Work-ciass example of style. ~ l ( - @
“5 - L JEL:EE:R Exemplifies style well, requires minor fine-luning. -
< m RSP Generalty within style parameters, minor Haws. AP,
= Good [PRECR Missos the mark on style andior minor flaws. @%
é Fair JEIVALE Off Ravors/aromas or major style deficendies.
W’ Problematic JEOSECE Major off flavors and aromas dominate
Judge Total E ; 50

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
’ Structured Version
Location Date
- P ‘ TN T/ — Position Advanced !o[ 1
: » .
| Judge \ C ? ' Category# _\ b 3 5 } * inflight MINEBOS
e Collaon. Ceocker camon =— E 725213 [ms
' . . . Sub (a-f)y = .
ABJCP D i . ;
; & Rank 4] i gge’t,:category { 12! &!ﬂﬂ Ex Ho, .iwk o!‘ M|
Cﬂ OU‘ Y Lo CONSENSUS SCORE
““'mc( .e{@ 1€l Lo | Special Ingredients : 11
may not be an average of
———————————————————————————————— ’ Tttt judge's individual scores
Non-BJCP Qualifications Botte Inspecto n‘/mx/
Cicerone O Rank

Pro Brewer (0 Brewery
industry (0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenoals, 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 Z
. 13
Man o1 X, ; 1 Wheat Subtie grainy notes
Hops 31 1 ;O Okforstyle .
Bittemess (. . X ¥ Woy teo high for style

o X ) O Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic/ Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal [ ‘[
World-class example of style. _

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

O i J or major styke defic
Major off flavors and aromas dominate

Scoring Guide

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

froma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel J

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:

None L M [ o *

o 10 (VI ¢

o0

o——1 10

Eeﬁgﬁ g?,u

E385:E S
J I

J_J__L_J_J a
Britliant ~ Hary  Opogue 2
k__J__l‘x |

Texture

4.
Retention ummg o

Other

L
L 1‘:)(113

N

[Dx

Supproprite Ineppregricte
Thin N Full None | L H
0 Creaminess W 4 /___1 i}
None | ] H . / ) %} s
o prd =] Astringency oL ]
OJ__#L: ] Other
ClassicEample (0 | L | Notto Style
Flawless || A | Significant Flaws
Wondertd 1 AT Lifdess

Provide comments on style, recipe, process, and drinking pleasure. (nctude helpful suggestions to the brewer.
( { o\ ey ow\a\)qg,s\

A \cun (Y\O(L

P.

Mmm
%i Elonean~ . |
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Judge Total
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date

e R ; _____________ 5 TPosttion Advanced “’r I
* Judge @ {\/\ ; ‘ () 972 52\ A MINLBOS
Beon Mocens e 50Y
t ui
BIcPD L4 5 CernG ed\ Subwe o Eore,\Qr\ Cyra 5\—03}: \7)
| & Renk Py : RS S9° o ‘ \") CONSENSUS SCORE
:‘ Emnail bmnm%\ﬂ\s@%m a\ L,O(v) ! Specnal Ingredients X ey

'''''''''''''''''''''''''''' ’ Tttt mmmn T judge's individual scores
Non-BJCP Qualifications Bottle Inspection J

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

hroma

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. arance
If character is absent, mark the circle to the left. Appe
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. Clarity
Other

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

D

Flavor 13 Malt
M R
Mat X O Wheat. Subtle grainy notes "OPS
Hops L ;0 Offorstyle y
Bittemess X X Woay too high for style = Bitterness
Fermentation . O Baonang. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
i Acetaldehyde Metallic
Alcoholic/ ot Musty m
Astringent Oxidized
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel
“DMS Sour/ Adidic Carbonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedback
67@.4:..{ Workd-class example di?Me.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.

Good
Fair

Misses the mark on style and/or minor flaws.

CGoo
& S\iow Ueosk egers,.
l/\lOu\d

Scoring Guide

Off Ravors/asomas or major style deficiencies.

Problematic Major ofi flavors and aromas dominate

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

Additional resources can be found at these sites:

=/t Ve Creams (oS2e
04[1 o lows Y

/ o R0, reg o@ak,

[ R ,Ew o Head L ‘\_}/6___011’ %
Briliant  Hazy  Opoqu a Retention Quick Lasti a E
Texture
None | ] ] :
ol o Creomy, wiSee
0 \ow)
u LiroprS
o \\o\\r\%« Crohee S | -
I

None L

£

H
Creaminess 0
Astringency . ]

Other

u

wn

Classic Example | |/ \/ /1 I j  Notto Style

Flawless 14/ I | I ]

Significant Flaws
Wonderful | 1 I 1 ! 1 Lifeless _
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. F1 Q

roosted (tCee Clovours

bee Q& Gonn MO
nence rooed o Chuoul™

Judge Total 5
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge
y Structured Version
Location Date
P N P \ Position Advanced to
’ . ‘ * ! MINIBOS
i Judge e ib,.,?@& : Category# |4 z g ’3 © linflight
' Name Y. V‘“("“” f‘if , XSuba‘f) 57 ‘q‘& v ety ‘S'
X o i | ! ! ,
'BJCP ID T‘d . ) | Com Plebw '
' & Rank é ( i { e""a'"r ! | Subcategory AM@ L i
S 1 Epellouy P "\ CONSENSUS SCORE

Non-BICP Qualifications
Cicerone O Rank

Pro Brewer (0 Brewery
Industry 00 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.

T A
Havor . ) _1—321
Mt o1 X, [ Wheat Subtle grainy notes
Hops 3 1 O QKforstyle
Bitterness (L L X 5 X Wey oo high for style
o X 5 a Banana. Low Clove. Hint of bubb|

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

Fair
Problematic

OH i or major style defici
Major oft fiavors and aromas dominate

Acelaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy |
Light-Struck T Sulfur ]
Medicinal | | Vegetal I
2 'ﬁmanﬁl' World-class example of styfe.

3 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.

5}
R

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

| Special Ingredients

Bottle Inspection

tcoma

may not be an average of
judge's individual scores

None L M L] ‘ iie { %ﬁuwl
Malt 1 ». S i‘f“’ : ja)d’t
Hops i &t 1 O : - L
Fermentation ~. 1 O ‘m_hﬁ&___ (10 =
Other
e —
E .5 & =5 2 = 3 £ -
seigls sz?:?;ség,
Color J—J—J’#-L—J——J O _—_—  Head L ‘)ﬂ Ll
) Briant  Hoay © Opoque - O 1‘150"9 Olher
Clarity %__I__L___l 0 Retention l_g_____l i

Other

Flavor

None | M &
Mit o ine 1 O )
Hops N
Bitterness S |
Fermentation . x | | Cl ,2 \
Hopey M @
Balance 10
Finish/Aftertaste x 1 ™™g
Other
m Inappropnate Incppreprinte
Thin M Ful Nore | " H
Body Creaminess ~ e 1 [J

w0

Carbonation 1. | e | 3 Astringency ) e 1 1 O L2
Warmth op—_t——1 0 Other
m ClassicExample | | )sjj‘ ! 1 J Notto Style
Flawless ___ | L el | j  Significant Flaws
Wonderful 1 ! )e' 1 ; Lifeless ;
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, m
an o e, — \ocw )

ot 5wy v

AP loska aFngp v i,

LB g

P

Additional resources can be found at these sites:

https://www.bjcp.org

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

Location M“ J Ot(

Date I'S:! 'f"

e WV ST ST -———— . [Position Adwnced '0[
; Judge C A ;\\n ' Category# J_q__. B  linflight s
oo L Cayed Nl . . Category E T3105% L | q{» -
, ‘  Sub (a-f) . S : v
'BJCPID : : Ar-LeS f pd
' & Rank '  Subcategory ﬁ‘m&( u- v : :
. ‘ v Bpelloud T '7 CONSENSUS SCORE
: Email : Specnai ‘ngredlents : may not be an average of
---------------------------------------- ST judge's individual scores
Non-BJCP Qualifications Bottle Inspection E%
Cicerone O Rank

Pro Brewer (1 Brewery

[froma J

thapproptate

Industry Vescribe ”

Judging Years _.,—_____— Nore L " “ W t. S (’\ £5
Mt o 1| 0 {v Craeetnds(
Hops i ! ! ;) a Gfﬁ;a\..&

Scoresheet Instructions ‘ Fermentation ' o lo Yo e h oyy A0y (Z .
Use the scales to indicate the intensity of the primary attribute. {12
Use the space provided to describe the primary attribute. Other
Add secondary attributel(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. Appea ance . Mmm .;\“L.l;‘*f

Provide summary of beer and key feedback for improvement. E - g 2 £z 2 28 _ 2

Assign scores for each section and total. 2 8 % Sl & & F 2 i g &

Review with other judge(s) and agree on consensus score. Color 1 L i}t | E] Head 1« | L 4

Enter consensus score 2t top of sheet. Clarity t““ﬂn' Hozy ¥  Opaque i:l Other Retention Quick Lasting o Other |
. — I3

L
Other Texture

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

Hone L N LI
Havor 13! Malt a
Wit 1 x: : 3 Wheat. Subtle grainy notes Hops f h /N Aﬂp gﬁ\/b\l/
Hops 01 ! i OKforsiyle ] y
Bitemess o1y X_ . D) Wayreo highforstyle Bitterness 'l - 0
Fermentation X, [m] Banana, Low Clove. Hmnt of bubb| Fermentation ‘ . D , ,
] : =@
Balance " B B e Pl f/{ [r
D § ¥
FinlshiAftertaste | l s Lmjl o S

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcoholic ot Musty (D ,
Astringent Oxidized — N ] T’m

o
Brettanomyces Plastic Body m] Creaminess [m]
Diacetyl Sofvent / Fusel X 5
DS Sour / Acidic Carbonation m] Astringency o"—"lb'_‘ O |5
Estery Smoky Warmth 0 Other __
Grassy Spicy
Light-Struck Sulfur m
Medicinal | Vegetal ClassicExample (| 1 L i Natto Style
Flawless | | 1 1 | Significant Flaws
Wonderfl | 1 1 I 1 Lifeless
Feedback Provide comments on style, reclpe, Pm(ess. ar drinking pleasure. [nglude helpiul suggestions to the brewer. m
dient ook poeC b pnder
World-class example of style. , Q .
Exemplifies style well, requires minar fine-tuning. &L\L\W\V‘-“’z m‘"‘“ﬂ “‘LL"I CO'vk ; ¢“ »

Generally within style parameters, minor aws.
Misses the mark on style and/or minor flaws.

Scoring Guide

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

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

Structured Version

Location Mg(i! Oyé

o 35/

v (o o |

‘BJCPID 1
| &Rank X
. Emall
Non-BJCP Qualifications

Cicerone O Rank
Pro Brewer (1 Brewery /-

Industry (1 Describe

Judging F 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 . ) —E
Malt X, | O Wheat. Subtle grainy notes A
Hops 34 O Okforstyle )
Bitemess )1 X ) Way toa highforstyle
Fermentatios X jm] Banana. Low Ciove. 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 Spiey

Light-Struck Sulfur

Medicinal Vegetal
i Mﬁﬁg World-class example of style.

E Excellent Exemplifies style well, requires minor fine-tuning.
’-; Very Good Generaly within style parameters, minor flaws.
= Good Misses the mark on style and/or minor flaws.

é Fair 0ff Aavors/aromas os major style deficiencies.
w

Problematic Major off fiavors and aromas dominate

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

.

Feos' mlh | -YrR
LA }\\MM

\ Subcategory
| Bpeil ot

\ Special Ingredients £ ‘

Pasttion

in i
Entry i

Advanced to
MINLBOS

"7

may not be an average of
judge's individual scores

Bottle Inspection oK

hroma

lin

o

Malt O_\___L’____J
Hops oJ_—_k_‘—J ’(l/’ mw&e""'\“: H
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FinishiAftertaste "1 | 1 " 00 &\&Mle aGdic
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Mouthiee - o
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Body f i} Creaminess 0 6
Carbonation houl ) M' ___H 0 Astringency ' m] |5
Warmth . ! 0 Other
m Classic Example (| 1 ! 1 i ;  Notto Style
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Wonderful | ) Lifeless
Feedback [ig]

1
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dy _sewie

Kmmw‘iﬁs on
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\ L elrer noles, Chec
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: ? ‘ ﬁ ﬁ /‘ .; Special Ingredients ! may not be an average of
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Noa-BJCP Qualifications Bottle Inspection T
Cicerone O Rank

Pro Brewer (0 Brewery m
Industry {1 Describe
Nose L M

Judging 0  Years B ey

Malt 1 1 d
Hops oL 1 1 0
Scoresheet Instructions ; "
Use the scales to indicate the intensity of the primary attribute. Fermentation Ob—— 0 E?
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. Appearan lepgropede
Provide summary of beer and key feedback for improvement. E g g 2 £z
£ 8 S

Assign scores for each section and total. & B z2 & 2 [
Review with other judge(s) and agree on consensus score. Color J__.f_%_l_l a —G J_xJ_n__L a ~—o Q
Enter consensus score at top of sheet. . Brilliont  Hezy  Opoque [ e Quick Lesting = er 3
nter consensus P e Clarity % ; g Retention L___ e i (J ‘ 3]
.

Other Texture

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.

Fiavor L E Malt

wh o X, ; O Wheat. Subtie grainy notes Hops
Wops g1 ) . (0 OKforsple
Bttemess o 1 X 1K) Waytoo highforstyle Bitterness
o X, 4 [0 _Bonana Low Clove. Hint of bubblegum Fermentation //
9
Balance
D
Finish/Aftertaste 'L " [ _@(\ ew, oA,
Flaws for style (mark L-M-H for all that apply) Other Vingewe
Acetaldehyde Metallic “
Aicoholic / Hot Musty m — .,m
Astringent Oxidized i Mo R L ‘
e - in " None M
fettanomyces Plastic Body an O Creaminess ~ 13y 1 O
Diacetyl Solvent / Fusel None L N Ko 3
oS T Carbonation 5.1 1 O Astringency o1 1 e D) s
Estery Smoky Warmth %_L_u a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal | Vegetal ClassicExample | ;1 | 1 ) s Notto Style
Fawless | | I 1 1 i Significant Flaws
Wonderful | I | Lifeless 17/,
Feedback Provide comments on style, recipe, process, and drinking pleasuye. Inclu  helpiul suggestmns lultfbrewer 10
ende K Som &J\ . —

World-ciass example of style.
Exemplifies style well, requires minor fine-twning. OQQ )\ a‘hw‘ﬁi “‘* J"hl

Generally within style parameters, minor faws. L. \
Misses the mark on style and/or minor flaws. 3
Off Havors/aromas or major style deficiencies.

Major off flavors and aromas dominate
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Location § ﬁﬂ!"
2N , ST a - . [Position Adianced to
: Judge W0 6 m »l@ '  Category# ‘ 1 z 6161 [( " i fight MINI-BOS(
* Name \Q { ! ' = ! Emmf
I ! ! Sub (@ . S ! ({ ,
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: : y fele ‘ R CONSENSUS SCORE
S—— : .» Special Ingredients , By o e o everage of
""""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual sceres
Non-BICP Quallfications Bottle Inspection J
Cicerone [ Rank
Pro Brewer (J Brewery ~ m ‘
Industry [0 Describe \][ Soppropiete " . _)‘
Judging Years Nore L M L r ) (—} i AtSTAY
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NI N Y T
Scoresheet Instructions wihve gy -Fap ) 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. = 0 ﬁ - [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.

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

= o W

$3Esfz. §5fsi”
Color . T' L0 Head 1 j; | {;l
Clarty rmom Wory  Opogee 5 Othet Retention |(k| L) Lusnng G Other g .
Other Texture

Flavor J

good, but too bitter for style. yone L N ’ /} 2 1
ohe
- a n . | fo Medyede g
Mok x [] Wheat. Subtle grainy notes Hops L ) D H“? 3
Hops N ;@ OKfor style . L
Btemess OJ___;x__J B Weoytonhighforstyle Bitterness .. — )
fermenstion 5 [0 _Bonana Low Clove Hint of bubblegum Fermentation D m “'yﬁ n C’ / 7‘2' 5%’) , 3
O I 20
Balance Hut‘g Mnltg *% ,
Finish/Aftertaste M (&M ep’ nisl
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcoholic / Hot Musty { fus—— it
Astringent L. Oxidized | m i W (il ’
Brettanomyces Plastic | " ' - " ¥ -
8o -
Diacetyl Solvent / Fusel | N Hore L M H G creamiess 5 3
DMS Sour / Acidic i Carbonation o—=4—i 0 Astringency 04-——4—-,——J o [s
Estery H ] smoky ] Warmth 0.4__%‘ o Other
Grassy Spiy |
Light-Struck Sulfur i
Medicinal Vegetal l m Classic fxample | L ! ! 1 I ) Notto Style
Flawless L ! L { 1 ! Significant Flaws
1 i 1 1 I Lifeless 5
Feedback Provide comments on style. recipe, Process, and drinking pleasure. Include heipful suggestions fo the brewes. FG
R S — Neeo!)  pnous hegs avel  nd4
jass example of style.
E Exempiifies style wedl, requires minar fine-tuning. 9““? Fﬁ im 1' \—‘ o 'F L\J\)A V’
2 Generally within style parameters, minor Raws.
; Misses the mark on style and/or minor flaws. _{)iﬁfs\‘) 'MDfQ\J(WV\}‘ LA &5#‘5'!‘\"\'},
§ Off Ravorslaromas o major style deficiendies.
wn Major nﬂflﬂ an%;@ d9ml:meen tc t\ “\3 Ve hs‘ ;’F
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Hops oL« 1 O 1 b { (4
Scoresheet Instructions Fermertation . [ O e N YA (c‘ -
Use the scales to indicate the intensity of the primary attribute. |
Use the space provided to describe the primary attribute. Other

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

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

Provide summary of beer and key feedback for improvement. E o % § 3 2 g %.
Assign scores for each section and tatal. 2 3 8 B ® 2 &
Review with other judge(s} and agree on consensus score. Color L ,X | D S Head &+ s ya & k L O " S
Briiti Ha: 0 e i sting
Enter consensus score at top of sheet. Clarity ritiant 7y ‘ poque a Retention Qu 2 5
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. \ ,
Flavr 13 Mah Jollen. | (¢ W e\ \’
¥ r | N ! W
oo X, ] Wheat. Subtle grainy notes HOPS ‘_{:‘ Cym, T\r?\ﬁk . - }‘ . g‘;\
Hops ot @+ 0 OKforsiyle oA V ; ) f
Btemess i1 X, M Way too high for style __ Bitterness ‘ . A\
Fermentation X / 0 _Bonana. Low Clove. Hint of bubblegum Fermentation Lw FL:"»”@‘.-L — t‘ QV € ; , )
' . 20
Balance N
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde I Metallic I
Alcoholic / Hot ] Musty 1 —I m
Astringent Oxidized 1 4 Bepppiee ety
Brettanomyces Plastic : j Thin ] Fult . None L M #
! Body AV in| Creaminess Ot a
Diacetyl Solvent / Fusel Mone L N H 2
DMS Sour/ Adidic Carbonation 51 s 1 O Aetringency 5. 1 ) [s
Estery Smol Warmth e m} Other
Grassy Shicy —
I Light-Struck B Sl T m
{ Medicinal | Vegetal f | Cassiclrample 1 1 X | | NottoStyie
Fawless | 1 X | ; Significant Haws
Wonderfl | | 1 I ;i Lifeless
Feedback  Provide commemsan style, recipe, nmcess and drinking pleasare. (nclude he(p(nl suggestions to the brewer.

Maijor off favors and aromas dominate
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Location
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-------------------------------------------------------- judge's individual scores
Non-BJCP Qualifications Bottle Inspection Tl ox
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Pro Brewer (J Brewery m ’
Industry (J Pescribe Tiappibpdat /" ,‘_
. W
e - TR Dk b
! Malt a r Cas )
Hops (\ﬁ]_{ L ) 0 A ~ nomve /
Scoresheet Instructions O 7
Use the scales to indicate the intensity of the primary attribute. Fermentation [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. Anpearance .
If character is absent, mark the circle to the left. pp e WP::E“
Provide summary of beer and key feedback for improvement. 5 = £ 8 § 5>
Assign scores for each section and total. £ 8 = PL & B .
Review with other judge(s) and agree on consensus score. Color - L L t i g S Head
Enter consensus score at top of sheet. Clarity Britliant Hg‘y | Opoque a Retention 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
v ° o -
Mt 5L X, ;O Wheat. Subtle grainy notes Hops
Hops 0 0 Oxforstyle y /
Bttewess 1 X B Wey rou high for style Bitterness
Fermentation (-, X O _Banang. Low Clove Hint of bubbg Fermentation ‘ G
@
Balance
Finish/Aftertaste
Flaws for style (mari (-M-H for all that apply) Other
{ Acetaldehyde Metallic
Alcoholic / Hot Musty m ’
Astringent Oxidized , hegprapieh gt Y,
Thin M Full Nore L N H ¢

Brettanomyces Plastic Body ‘ 0 Creaminess - l . )

Diacetyl Solvent / Fusel Nome L H g

T Som [ Addic Carbonation O.L___A__‘_l m] Astringency Q_L__x_‘_J T 3
0 —_—

Estery Smoky Warmth _ l Othey
Grassy Spicy
Light-Struck Sulfur m
Medicinal [ Vegetal Classic Example | TR L | NottoStyle
Fawless L 11 i1 Significant Flaws p.
Wonderfl | 1 1 t 4 J Lifeless S
Feedback  Pr (ommentsonstyle Tecipe, process, and dririav‘gpleasure Include help( jgestions to the bgewer, ) fig]

ate wnger whe oy oo o5t
:::':::: :t;:em::llo'r:’l:leres minor fine-tuning. a’f §+“{ 'Cr m(f /(i\/ VV‘O{ e L" aj {t

Generatly within style parameters, minor Haws. * | h

Misses the mark on style and/or minor flaws. ' - [‘“ (1‘05
Off i J or major style d
Major off flavors and aromas dominate

77

Judge Total 5

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
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N ; ﬁ » 7 A Position
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Non-BJCP Qualifications Battle Inspection [ ox
Cicerone O Rank
Pro Brewer (0 Brewery m
Industry O Describe -d/
Judging O  Years None L M p ".\-
Malt . ) (AL bvd(}\) D
Hops 1 1 10 ,

Scoresheet Instructions Red DO FJ
Use the scales to indicate the intensity of the primary attribute. Fermentation . - ) O \ & 5 t@ % )2
Use the space provided to describe the primary attribute. Other <~
Add secondary attribute(s} intensity/description as appropriate.

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

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

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

Provide summary of beer and key feedback for improvement. £ o & g £ B 2 2 & _

Assign scares for each section and total. £ 32 RIS £ 228

Review with other judge(s) and agree on consensus score. Color 1L L1xi 0O . Head 0 1. . 1 OO

Enter consensus score at top of sheet. Clarity Brilliont  Hazy !0poque D Retention Qick 7 Lasting {fl 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. wone L N bepppts .

one
Flavor 13 Malt I SM‘; l ﬁ‘m}
M !
Mt X, ; 0] Wheat Subtle grainy notes HOPS Ox‘ . | Q ‘nga& '*J
Hops &1 I ; O QK forstyle
Bemess o 1 X K Way oo high for style Bittemess O_A__A____l
Fermeatation X O _Banana. Low Clove. Hint of bubblegum Fermentation X D %ﬂ 0/‘34 \ ‘ ’_l
H dty 20,
Balance b i 0
FinishiAftertaste 1 ¢, ™
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicofolc ot Musty Mouthfeel J
Astringent Oxidized Thi M P ltlmmwm Nane L M W
Brettanomyc j " R "
- yes Plastic Body L__;g_;___J | Creaminess 1y D
Diacety Solvent / Fusel None | 2.
DMS Sour / Addic cabonation ‘5 1 5 Mstringency 1y 1 1 O3 s
Estery Smoky 1 Wamth P S — O Other
Grassy Spicy
Light-Struck Sulfur i M
Medicinal Vegetal —[ Classic Example | L i L J Notta Style
Fiawless ¢ | ] 1 | Significant Flaws
Wonderfil 1\ (ifefess (/
Feedback Provide comments an style, recipe, process, and drinking pleasure. nclude helpfid suggestions to the brewer ﬁa
e — =5 AN A
ass example of ., .
Exemplifies style well, requires minor fine-tuning. f\ \A‘ P'FS* ‘«’m M '*
Generally within style parameters, minor Haws. ‘\J S)
Misses the mark on style andior minor flaws. m" Kol bolr M
0ff Ravors/aromas or major style deficiencies.
Major of fiavors and aromas dominate ﬂ;ﬁ 5 S - L*@Ob"‘
i O 8 o I & J 61
" o~ Judge Total 0
[-3
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For "Fermentation”, consnder esters, phenols etc.

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

[T A p——

If character is absent, mark the circle to the left. _ "‘W’?!“E
Provide summary of beer and key feedback for improvement. E 3528 § % 2 =8 _
Assign scores for each section and total. 2 3 & &8 53 = 2 8 B :
Review with other judge(s} and agree on consensus score. Color a i Head lyei i L . i
Enter consensus score at top of sheet. Brittiont  Hazy ° Opoque ©: L Quick lasting .2 Other
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Other Texture

Additional resources can be found at th

Qﬁ\lﬂw bijcp. org http:/mw.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
---------------------------- T TToTTentmeomoemem T Position Advanted o |
‘ e X MINEBOS
: ‘ # b [ © |inflight
(/ker : Category# _ 1 WV g‘ 53 8 : g

! \\Wm L0 « Sub (a-f) -—A—— = '*'t : hmg
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Scoresheet Instructions ) 1 O
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, phenols, etc.

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

{f character is absent, mark the circle to the left. pp . hmm :5 "gﬁ»

Provide summary of beer and key feedback for improvement. f- . ] § £Fg é E-) e £

Assign scores for each section and total. £ 8 %23 53 z2 2 2 &

Review with other judge(s) and agree on consensus score. Color s Head _I__I__J_.L.L D e

Enter consensus score at top of sheet. Clarity Brlant ~ Hazy 052 S| Retention Quck / tastng b Iy
Il

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
M .
L X, ;01 Wheot. Subtle grainy motes Hﬂps
Hops a1 1 ;[0 OKforshie .
Biteness 1 1 X ¥ Woytoa high for style Bitterness
Fermestation 5. X ;[ _Banana.Low Clove. Hint of bubbi_eg Fermentation \i Z
20
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde I\/ Metallic J ]
Alcoholic / Hot | Musty ) m
Astringent Oxidized | tpps Popps
8 - T Thin L] Fl None N [
fetianomyces Plasti Body ; o Creaminess P4 g 2

|
i
E
Diacetyl Solvent / Fusel E Yoo L A N
DS Sour / Acidic | Carbonation oJ-—;v/ a Astringency 1/ O [s
i .
i
I}

Estery Smoky B Warmth ~ O Other

Grassy Spicy | ﬁ

| Light-Struck | Sulfur | m

[edicina TVegeta I Cskbomple 1\ o/ | WotwoSye
Aawless | ] i ] } Significant Flaws
Wondertldl ( v'/ 1 | lifeless él °
Feedback Provide comments on style, recipe, process, and drinking pleasure. include heiplul suggestions to the brewer, iTO
Workd-class example of syle. " r@ keA\ ‘ Y
B Exemplifies style wel, roquires minos fine-tuning. ) ef‘ . O \L"

ELCXE Generally within style parameters, minor flaws.
PARYAR Misses the mark on style and/or minor flaws.
RESFASE 0ft Havorsiazomas of major style deficiencies.

(SR Major off fiavors and aromas dominate d817554 4 (Ll A CNE. $4- \ N ‘ ;
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’ _(; ———————————————————————————— T ‘ Aé ------ - , [Position mm_t;dc;gt [ ]
! ﬁaﬁi %6(\(\ /\/\O\( en S , Category# ELSOBUUL it
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Industry (O Describe Bttt
Judging O Ye None L / [] .
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Hops O/ L g Don
Scoresheet Instructions O/ cC\ean %
Use the scales to indicate the intensity of the primary attribute. Fermentation : - g B
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance . W
Provide summary of beer and key feedback for improvement. E .2 2% 2 =28 s
Assign scores for each section and total. E 3 & S ng £ 2 2 ,_f ;
Review with other judge(s) and agree on consensus score. Color L— .1 1V d
Enter consensus score at top of sheet. Clarity Britliant Ht.ug Opag 5 Other letentlon Lostin g T Other
'3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yone L \/
one
P 3 Mot o .9 f\uﬁu\ lacws coosX
L 4 i
W ol X ;O] Wheat Subtle grainy notes Hops m(\&
Hops % a OK for style : |
Bitemess 5. 1 X, ¥  Woytoohighforstyle Bitterness g \D (,/\)
ol X ; 01 _Banana. Low Clove. Hint of bubblegum Fermentation D C( 00\€ ]peo\(" (S\ \ QX\\ x\ l O_
u: ,% 120
Balance °f°g Y o
FinlshiAftertaste ! "ﬁ o SweeX
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic 1 ]
Aicoholic / Hot Musty BN m
Astringent Oxidized Thin F“rmm ) None | V4 ww
Brettanomyces Plastic Body O Creaminess a
Diacetyl Solvent / Fusel None L J E/ . k 5
DS Sour / Acidic Carbonation 07—‘-——J Astringency 0 5
Estery Smoky Warmth ] Other
Grassy Spicy I
Light-Struck Sulfur m J
Medicinat Vegetal Classic Example | I / 1 ) ;  NottoStyle
Flawless 1 Y | Significant Flaws
Wonderful | 1 | i ] i Lifeless
Feedhack Provide comments on style, recipe, process, and drinking pieasure. include helpful suggestions to the brewer. ’ﬁ
o Elodovr ¢ aroma ore n uﬂ«)\
World-class example of style.

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

ff Ravors/aromas or major style deficiendes.
Major off flavors and aremas dum|nale

Scoring Guide

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

| Sutnacategory %wee* S*OUAT :

) (Spel

01‘7

| Special Ingredients

Bottle Inspection %x

hzoma

CONSENSUS SCORE

may not be an average of
judge's individual scores

forher ¥wan consved. CorbePohon

Q \O\)( \f\‘Ox\r\ Some Qru\%u\ Llovours

Cotine, ‘\’\NOUO\\A Sron e

Aeo‘ﬁ;,

COOdj elloct buk \U5-\/

(\Qf’db moce. Corle roosSy Judge Total
Of Chocolon\R .

Additional resources

can be found atthese sites:  htps://www.bjcp.org

{

50,

504

hitp:/fwww.homebrewersassociation.org




‘e BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version : & b 6
location § ‘a’(a’v Date V_____{“Q N
P . P~ - Position Advanced to H
= < ! l > R MINEBOS
: ﬁ:n%: CQ‘\»‘ (r)"ODsA Sl Category# g § -779 \2.(: in flight
: ~ : [’ , + Sub (a-f ______Z', " _* I
'BJCPID o e g i ! | , !’ S'
. & Rank 5{ o A ;’i"f}}‘ﬁ A ' . Subcategory K’\C’\\Ah PU Qy '
! S ' y eeliond ! ~/ A A CONSENSUS SCORE
Email Qo / 2 i@ .cemaw 1 Special Ingredients : .
------------------------------- - Trt TS TsoSSTessosmTommmEEEEEETT judge's individual scores
"°2’.”°" °““'g]'““°“; ) BottleInspection [ ox
icerone an|
Pro Brewer (1 Brewery m N
Industry ] Describe Insproprite

Judging O Years

Malt opC 1 O Vo X o Ne¥
" N \j
Hops Qk__x___l a
Scoresheet Instructions o) qu L e .ﬁrs
Use the scales to indicate the intensity of the primary attribute. Fermentation ot O 2 7 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. rance _ )
If character is absent, mark the circle to the left. Appea a _ W W
Provide summary of beer and key feedback for improvement. E .52 -0 228 . g
Assign scores for each section and total. - AR L
Review with other judge(s) and agree on consensus score. Color 1l o+ 1 x (OO0 Head 4L o1 ') —G
Enter consensus score at top of sheet. Clarity Britant  Hazy  Opoaue 4 Other Retention Quick Lasting & e Q/ .
l_.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.
< “C
Flavor 13.; Maht B U\h QO@l &-
» .
ol X | (] Wheat. Subtie grainy notes Hops % . \ Q/L,_\
Hops  yot L ;O OKfor style = E ’ !
Bilermess (L L X ¥ Woytoohighforstyle Bitterness Q\' C/“K&&Fef‘ﬂ
Fermentation o X [w] Bonana. Low Clove. Hint of bubblegum Fennentation
20
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholic / Hot Musty m
Astringent Oxidized Thi T None L M TM'
Brettanomyces Plasti " ! . one ’
. i astic Body a Creaminess ~ ¢ | [
Diacetyl Solvent / Fusel Hone { [} H S
DMs Sour / Adidic Carbonation o1 1 e | O Mstiingency . |1 | O s
Estery Smoky Warmth ~ | 1 () Other
Grassy Spicy
Light-Struck Sulfur ] m
Medicinal Vegetal I Cassicbample 1 X | Nottoswe
Fawless | L P 1 Significant Flaws
Wonderful | 1 I ,\( 1 ] | Lifeless 6
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer., [1—0
o >oalo-
3 Workd-class exampile of styfe. . i‘? QA’ J :}
E Exemplifies style well, requires minar fine-tuning. Neen, x\‘ b \\ QL‘J" A~ t_,oL& w
‘3‘ Generally within style parameters, minor flaws. q’ A (¥ K
£ Missax the mark on style and/or minor flaws. oo 0’*‘ Fol ] ‘\¥
S Off Ravors/aromas or major style deficiencies. N m .
v Major off flavors and aromas dominate (\"“Oj & Q‘L" \ + 3 \'\ N M/

S~ X9 O\'@rwi“)g. Judge Total 305

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification P Pl iﬁ 3
rev BSTR-180124 s renrosrm L é -

Additional resources can be found at k@ hnps:l/www‘bjcpvnrg hnp:I/www.homebrewersassociaﬁon.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T e - A ; _____________ . [Position Advanced to |
wrlane v Mele o !l® Fq 0] e R
: Sub (a-) : "

Spell ou
Gelo CONSENSUS SCORE

{BJCP 1D 1 ‘ ; e :
| & Rank ! | Subcategory Lﬂ%y{/f.’;. L"* g&f ;

i Special Ingredients !
. Email . P 9 o may not be an average of
------------------------------------- J‘ ctoTTs judge's indvidual seores
atl .
IlonfBJCP Qualifications Bottle Inspection o
Cicerone O Rank

Pro Brewer O Brewery
Industry (3 ,Describe
Judging ﬂ’ 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 |
Mt o1 X | (3 Wheat. Subtle grainy notes
Hops g1 L r 0 OKforstyle
Bitterness (L ¢ X ;M Waytog high for style
Fermentation  (~ X T3 Benana, Low Clove. Hint of bubblegum

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

Acetaldehyde [ Metallic N
Alcoholic / Hot Musty 7
Astringent Oxidized
Brettanomyces Plastic
Diatetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
mﬁ; Workd-class example of style.

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

Scoring Guide

Problematic

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

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bittemess
Fermentation
Balance
Finish/Aftertaste
Other

Mouthical 2

Body
Carbonation
Warmth

Overall

Feedback

ST Lt ¥ No Aievné
Cfl T
ot } ) a
OLJ‘ | a ‘fé g@{; LY 2 3
EER SN :
1|¢1‘T|Q Head_k_J_l_.__LD__
Brlliont  Hazy que ©,  Other Quick losting .z Other g
; ) Retention \___'__u a4 73]
Texture
Iunail N NQF‘! h'c"’é Wit ”‘ F!{b\ﬁu
o
O
o IJ‘ ;0
O) ! % ) 0O IQ ],2—0-
Horpy %— Mdlu' o
L wgomlm%}&%M¢
ncppropiet Toppricls
Thin M Fult Nore L M L
jm] Creaminess ~. .+ . O /7
None L M H :
o——i 410 Astringency 1 1 ] Is
ol D0 Other |
ClassicExample | | L !.'1 L | Natto Style
Rawless | ! . ¥ ; | Significant Flaws
Wondertdl L | ﬁ:; | | Lifeless (,
Provide comments on style, recipe, progess, and drinking pleasure. Include h IulswggeﬂlnmlothehrgweL -) (10
krm 4 ﬁ‘@v‘c\}f ave' of 6 meG
MNe Signeficent feys bt
unel Whalon oy, o o et
awl bydy . T “7“5‘5%51’\ ‘\‘@Wp hlh)—({r
moybe l’f{c-SL $hein Ci'\(f&“)x!‘(_ )
Judge Total 59

Additional resources can be found at these sites:

https.//www.bjcp.org

hitp:/Avann homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
;/ -:J_(; ---------------------------- f/ T a; _____________ ‘. Position Advanced to
" Name Benn Moy \Q(\S | Categoryd b E5\7) Lt L {intight |
! ' Sub (a- 'f) e ! Entey
‘BJCP ID . : ,
| & Rank EL\"\ bb CXX 3(\Q\ el(i\ 4‘ ' Subcategory C})\-\’(\I\QD\\ 5\‘() U)( %
" Email :2
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O 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.

Aavor . ) 13 |
Natt X, , O _Wheat. Sublle grainy notes
Hops  yot ! ;O OK for style
Btemess 11 X ) Weyteakighforstyle
Fermentation . =] 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
Diacety! Solvent / Fusel
DS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
oTn;ii.iin? World-class example of style.
Excellent Exemplifies style well, requires minar fine-tuning.
Very Good Generally within style parameters, minor Haws.
Good Misses the mark on style and/or minor flaws.
Fair OHf Ravors/aromas of majot style deficiencies.
Problematic Major ol flavors and aromas dominate

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

{Spelf ou

Special ingredients

o'\-/]

CONSENSUS SCORE

may not be an average of
judge’s individual sccres

Bottle Inspection

iroma

None L o
Malt \A ' 0 reomu, COCCQ,Q,
HDPS oML L ;) 3 (\Of\—e/
Fermentation ) | O %TE
Other
-
E .2 %§5
s 3E&& J{
Color Ll L 1 | \y\j Head — g
Clarity o, Y g Retention 3
Other Texture
None L N ) H -
Maht o g a 0ask oCCee Chocolote_
Hops |3 o)
Bitterness . : | \j
Fermentation \/ ] C\ecn \
Mu(lg 20
Balance a
Finish/Aftertaste / et
Other
Thin N Full Nage L '} H
Body v O Creaminess & i/ ) 2
None L M H J . ¢
Carbonation Astringency m] 15
Warmth o Other

Classic Example | 1 Not to Style
Flawless | i ] L/ 1 | Significant Flaws
Wonderful | 1 1 A1 Llifeless 5 i
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions 10 the brewer. [1_0

CGlood

! //7/1

CoOSY A ColCee. Clowours

boX \achano, Yae

CU\\ne sS ¢ Creonine <5

of Yo SYRle - Moce e o Oy Shox,
\/N?JU\ o\:e,rCc\(bor\Q\—ed &

nade o b\c:) Mo 5SS, |

Additional resources can be found at these sites:

Judge Total

AN

50

https://www.bjep.org

http:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

e ( v LB YA Ayl [ s
" Nome Catlwon Cri OC/KQ\" oot g £3\1117 o
s Nen -CechiFied

3 Subcategory {MM:
Canumcroam@ iClond Comn

CONSENSUS SCORE

may not be an average of

sec B i e

Specnal Ingredients

i Email
................................ N ST TT oSS mss eSS T T T Jjudge's individual scares
Non-BJCP Qualifications Bottie Inspection ‘9// & \) (; HE ﬂ\
Cicerone [ Rank
Pro Brewer (0 Brewery m
Industry (O Describe ogpopeity
Judging O Years None L M L P -
s Malt 1 ! 30 Cc & €€f <+ ( | W AR W
Hops (. | 10

Scoresheet Instructions . L ;
Use the scales to indicate the intensity of the primary attribute. Fermentation o d 3]
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 _

Provide summary of beer and key feedback for improvement. £ .5 8 £ 28 c

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

Review with other judge(s) and agree on consensus score. Color [} Head N D

Enter consensus score at top of sheet. Clarity Britiant  Hazy  § C] Other Retention Duick Lestin &) Dther =

} 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. o L

one

Flavor . ] 1—3:‘ Malt OJ__L,LJ l:l EW 0\-5,’(((\}@(\”
o ot o wm s w ol o 00telradre

Hops 3 0O OKforstyle

dittetness (50 L X X Way too high fw'sf’ylcrw Bitterness OJ__{_#D c*w«’\(" mm\\* “’

Fermeatation 5L X; O Banona Low Clove. Hint of bubblegum Fermentation D ‘ aa 4y tNal [ ol j fﬂ AT f l !
Balance Hou m)

Fnishitertaste "L ™™l g
v/
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic 1
Alcoholic / Hot Musty m | N
Astringent Oxidized Tin M ful Wose L " H o
Brettanomyces Plastic Body [m} Creaminess :e 4 o
Diacetyl Solvent / Fuse! one L N H l
OMS Sour/ Addic Carbonation OJ—‘-—OA’ Astingency o1 10 O 12
Estery Smoky Wamth ~ 1 0] Other
Grassy l Spley ]
Light-Struck i Sulfur | | m
Medicinal [ Vegetal 1 ClassicExample 1/ 1 | NottoStyle
Flawless | 1 L vl / L ! Significant Flaws
Wondertul || o L litdess S
Feedback  Provide comments on style, recipe, process, and drinking aleagiude helplut suggestions 1o the brewer. J’T d
— o Oves Cogdomnat ocl
Excellent

World-class example of style.

E:::;:e: s;y:: wt;ll vequire: minor ﬁn:tuning. _QMS CASN\:\ b\" . “ C"f .
ithin style parameters, minor Haws.

Misses the mark on style and/or minor flaws. —mnww!&\ * b@

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

Judge Total 5

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

Additional resources can be found at these sites: https://wwwbjcp.org  httpi//wwwhomebrewersassaciation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------ ‘ ‘l’_—__“'_-h’-—__——~_——‘—-_>—___>k~ Position Advanced to
rocler , Category# l b E‘ 7# S 762 © Lintignt MINLBOS
: \‘ i SUb f) ! Entry
'BJCPID N . .
. &Rank . : é;ll:])category M&&&S@t !L
i + 0 o
:CaEr}!‘\ngcrOCKer 2 C\a"a‘ -(,Ol'h : Spemal Ingredients : [
e T e e P may not be an average of
——————————————————————————————————————————————— judge's individual scares
Non-BJCP Qualifications Bote Inspection J{ PET.

Cicerone OO 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, ete.

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

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

Provide summary of beer and key feedback for improvement.

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

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

ey

Fiavor 13
v .
Matt X o Wheat. Subtle grainy notes
Hops ot i 1[0 OKkforstyle .
Bitterness X K Way toa high for style
o X1 ; 3 _Bonana. Low Clove. Hint of bubbl_g

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

Acetaldehyde Metallic
Aicoholic / Kot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smaoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Workd-class example of style.

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

Scoring Guide

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

i

iroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt
Hops
Bitterness

Fermentation

Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:

-,
None L M W
et 0

o 1 ) 3d

o

Yellow
- Gold
Amber
I Copper
Brown
Black

&

a

rl (liant ﬂll_l % tj

Other

A

Texture

None | N A/‘
o— A1 g wH VL oot
o+ ] 1 O
Hotpy :umg D
Ory i Sweet 'D
Dms .
wm
Thin Ful( Kare L
Z Creaminess Jf m}
Astringency o/ | O
] Other
Classic Example 1 |./ | ; Notto Style
Fawiess | | lv/ 1 1| Significant Flaws
Wonderful i i / ] 1 | Lifeless

Provide comments on style, recipe, process, and drinking pleasure. Include helpfil suggestions 10 the brewer,

lonoor boi

o

10

v cedince

oMY

cool wxhr qu\,m el

Bl’zfu:ﬁ_f_\mm%_gcmak“

29

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

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
S ‘ e - . [Position Marced t
) ﬁ:g: @Cﬂ N MC«( \{J’\ S ‘ Category# _lh__. gﬂ[_&‘:j/) b(lr i[r:“rynght M|Nl—sos[

2P O Ceri&ed

' erat RO0MOCASESO G

Non-BJCP Qualifications
Cicerone [J Rank

Pro Brewer {1 Brewery
Industry (] Describe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

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

1f 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_!
» . -~
Malt X [} Wheat, Subtie grainy notes
Hops  jey.d 1 ) O Okforstyle
Bitterness 1. 1 X K Woytoo high forstyle
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 J
Diacetyl .| Solvent/Fusel
DMS WX | Sour/ Acidic
Estery ) Smoky
Grassy Spicy i
{ Light-Struck Sulfur i
{tdicinal Vegetal L
Workd-class etample of style.

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

Off Ravors/aromas or major style deficiendes.
Major off ﬂavms ann aromas dnmmate

Scoring Guide

BUCP Scaresheet Capyright © 2018 Beer Judge Certification Program
rev BSTR-180124

nSub -f)

‘ Subcategory f)Ox\’fV‘CC‘A\ SXU L))(

. Special Ingredients

G .

None L

Bottle Inspection

iroma

Mait

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation
Warmth

0veral J

Feedback

\ 2

: oi\-7

'

m

\/e%e)m\ DS

Thin / (] Fait ;
Creaminess

{

None L

Astrlngency

.//‘

]

None [ M H
d i}
Classic Example
Flawdess |
Wonderfl

i { ! i

Nat to Style
Significant Flaws
Lifeless

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

Greonk CcoCcee ¥ Chocolale

CONSENSUS SCORE

may not be an average of
judge's individual scores

o

[5,}

[10]

Lonoues by locks Pre Sov \Ocd9
A CfominesSs 08 Hre Skale.

DMS pfseny—enSure & oot
CO\\\f\S Voo I

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total

26

http/ e homebrewersassaciation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Location { \@\0(/&& Date 2'5"\ il
e T S \3 _____ - o [Postion |l |
i u e ' ) )
' Nome _Cox oiceDaled ;ra;eio:# s Hrg2y mmmz
u - X

! ~J -
'BJCPID - ( _{\
Carak € 19SC \Ce' )
Email ooraelR &) Vi ie G o
Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer (0 Brewery
Industry [ Describe
Judging O Years

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

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

Aavor ‘ 13!
Nt o x:‘ , (] Whest. Subtle grainy notes —
Hops . 1 ;[0 OKforstyle
Blemess 511 X ;B Way Yoo high for style
Fermentation (5 X {3 _Banano. Low Clove Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent [Oxidized D
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
(Bery b | Smaky

Grassy Spicy

Light-Struck | Sulfur [

Medicinal i Vegetal |
@ “outstanding [EEEERY Workd-class exampie of syie,

3 Exemplifies style well, requires minr fine-tning.
‘—; Generally within style parameters, minor Haws.
= Misses the mark on style and/or minor flaws.

é 0ff Havorsfaromas or major siyle deficiencies.
(923 Major off flavors al}d aromas dominate

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

3((*"&\—\ %0\40'\ !

CONSENSUS SCORE

may not be an average of
judge's indwvidual scores

nf\ﬂ

!
:
; gubca\egory
:
!

Spec1a| Ingredients ;

Bottle Inspection [ ok

roma J —

Malt 1 1 el G S%’j wrﬁ.“'d\‘ TTQMW

Hops L ! |
Fermentation X1 O {b(a’t b%*o( N i L .

Ol
- t
v peer | cppe Ve 7 O
Appearance Tupgropanie
E 5 E t 2 =
s3E£588 £f
Color 1Lt 1 A O Head ¢ L | _ 02
22 Other Qui o Other
Clarity Brilliont _Hozy  Opogue g Retention ick & F[
L_){___.l IE
Other Texture
None L N
Mb e L0 QmeoA (w' ~ LG .*3
Hops O L D M
Bitterness 1 | i) Oavl- "%
Fermentation . ! 0 ‘&!4
Hoppy Malty 20
Balance | 1 x 10
Fnishiftertaste L pe ™ O
Other
[Mouthfeel J — e
Thin N Fult None L ]
Body v O Creaminess 0_9(__1____) 0
None L
Carbonation g.l_}___)(d 0 Astringency Ot—»— O P2 |5
Wamth ~ x : 1 D) Other
m Classic Example | L [ | ] ) NottoStyle
Flawless |____{ .S - I 1 Significant Flaws
Wonderful | I L x| ! J Lifeless S
Feedback Provide comments on style. recipe. mocess and dnnlanu pleasure. Include helpful suggestions to the brewer, ﬁa

Gregr oMo~y oL 4 Lo
‘()\4\4‘93—\ Q»(\\JCLAO.&P&)_N

CLEdu - k'cg{; Cor
Sxvdetans  ~otad
\@oK o yoMiag <Nop 24
® recnwe o %ozge..r\o"'!u(gvelotal 5

Aditional resources can be found at these sites:  htrps://www. bjcp.org  http://www homebrewersassociation.org




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program /[
Location n?"éif {

'BJCP ID :
. & Rank |
. Email
Non-BJCP Qualifications

Cicerone [ Rank
Pro Brewer (3 Brewery

Industry (O Describe

Judging d‘ Years !

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the 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
Matt X ' ‘-. O Wheat. Subtle grainy notes ‘
Hops O Okforstyle
Bitterness L. X .M Woytoohighforstyle
Fermentation  ~, X [0 _Bananc. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized U
Brettanamyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery | Smoky #
Grassy Spicy

Light-Struck Suifur

Medicinal Vegetal

_«ob ' liifsinndlng Workl-class example of style.

Exceflent Exemplifies style wel, requires minor fine-tuning.

3
Rl VeryGood Generally within style parameters, minor flaws.
_“E—n Good Misses the mark on style and/or minos flaws.
§ Fair Off flavors/aromas or major style deficiendies.
[l Problematic Major off fiavors and aromas dominate

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

K Category# E__
YEd B

L~

. Sub (a-f)

Sursafegory

| Special Ingredients

Entry #

\ Position
© |inflight

w2
e

77

Advanced to
MINLBOS

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Flavor

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

(Mouthfeel 4

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

o

None L M o

i

; d

may not be an average of
judge's individual scores

’0“ eh ”‘ s £yre

o (e mjgg;{vt rler

Yellow
Gold
Amber
Copper
rown
Block

Brillient  gHazy ) 0

2 >
£ 2
L

|- Beige

Head

Retention
Texture

Quick ing -

loni poott Sloot

Lorvt {g* PN A0¢

Ol N B _bipes E“J'}J(

o\

s

Hornu

]

- é ‘@‘é?”rﬁfﬂk {.

uﬂ# :

2]

"

Sweej 13 S“?‘f d C:”L

Thin N

Classic Example
Pawless
Wonderful

L

i

Nane L
Creaminess

o
Astringency Q—L——L—'_J g

Other

| T

[

{

i iy

L

1

L

1 |

Deokas it

=
ES

Not to Style

Significant Flaws
Lifeless

Proyide comments on style, recipe, process, and drinking pleasyre. Inglude beiphul suggestions to the brewer.

er Incks

O

[ig

Vet ester) pessible Ove o By oxd e’

Cheel Loltlng = Keeppng  procesé-
-J JJ J [

https://www.bjcp.org

£

hutp:/fwww.homebrewersassaciation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

ey

Location Date
) K N o ! ——————— - . Position Advanced to
\ ; ; e MINIBOS
‘ é !! ATY ( ol ,Categofy#_b__ .5‘75157 q i {inflight
I dd 1
{BJCP ID ! ; Sub (a-h -5 ‘ ml"
. & Rank A[QQM_I X égﬁll?cg;tegory '
! . ' o X of
+ Email i\ 'Ccm .| Special Ingredients ; ' CONSENSUS SCORE
_______________________________ A e e e may not be an average of
Non-BJCP Qualifications judge’s individual scores
Cicerone O] Rank Bottle Inspection [0 ok
Pro Brewer [0 Brewery
Industry [0 Describe m "
Judging 0 Years None L M L P \-
Malt 1 O [« V. A9
Hops O‘L_.I___) d SAAﬂJAL_D_ﬂN\Q—'
Scoresheet Instructions 8
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
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 """"‘F!“ Sooppemprdts
Provide summary of beer and key feedback for improvement. E .3z 2 3 i & 2 =8 s 4
Assign scores for each section and total. £ &8 E 8 52 £ $ =25 .,5; i
Review with other judge(s) and agree on consensus score. Color Al .1 1 | v/ﬂ Head _l_l_J_A.éL Oo_____
Enter consensus score at top of sheet. Clarity Briliont  Hazy ‘Opoque ,G Retentlon Ouitk: Lasting 'D Other ZF
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 g .
Flavor 13 Malt . L ] ‘
N - H -
Mt X, , O Wheat. Subtle grainy notes Hops D g LY .
Hops o1+ i [] OKforstyle ; -
Bemess oL 1 X 00 Weyten bighforstyle __ Bitterness ~1 O M&\M »
X ; 7 _Bonana Low Clove. Hint of bubblegum Fermentation ol . | D 8 5
o
H M
Balance [ o
D Sweet
Finish/Aftertaste | " o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Tin N R Mol M W
Brettanomyces Plastic Body /1 0 Creaminess 7/ 0 .
Diacetyl Solvent | Fusel Hore L N, N .
M5 Sour/ Adidic Carbonation OJ__L_J O Astringency o—l——LJ O [s
Estery Smoky Warmth O;.._\,Ll | Other
Grassy Spicy
Light-Struck Suifur m
Medicinal Vegetal Classic Example | i I I ./ i Notto Style
Flawless | 1 (- ! i Significant Flaws
Wonderful | L I \}/ L1 Lifeless .
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpfui suggestions to the brewer. E1O
1 b betted Dlowc
Qutstanding World-class example of style. -
Excelflent 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 Ravors/aromas or major style deficiendes. o g
Problematic Maijor off flavors and aromas dominate 128 _o w
‘oo

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

Additional resources can be found at these sites:

Judge Total

50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Chdge O AA \ ! / T T aeeeee—— X Positi Advanced to
E J':‘-':fgz %ﬁ(\ {\/\Q( Xcm S I : Category# __b_‘ :_E:' 75 (2_57 : i:mt;:‘? MINKBOS
1BJCP ID : s C r ey
| &Rank C\"\' O({j £2/1 x(-\Q\ ed | E Subcategory OO\*M Q\ S\-O\K

Non-BJCP Qualifications
Cicerone (0 Rank

Pro Brewer [ Brewery
Industry (0 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", 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_31
Mt X, ;O Wheat Subtle grainy notes
Hops g1 1 [0  OK for style
Bitteness 1 1 X B Way Yoo high forstyle
fermestation 1 Xi ;] _Banana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metalic
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 Haws.
Misses the mark on style and/or minor flaws.

0Off fiavors/aromas or major style deficdencies.
Majos off flavors and aromas dominate

o
=
5
3
=
3
-

Problematic

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

:\ Email \OE(\N"\O\( \U\S @WV‘O\\\ CO‘V.\

Special Ingredients

Bottle Inspection Q(

roma J

may not be an average of
judge’s individual scores

one L M
Mt & dode roosls %u\ c\r\oco\oc‘ﬁq,
Hops i
Fermentation b{ﬁ
Other
f385 g? EEfs
Ll Head Z
CIC;: alnmmlt :kng Opodqu EI Other leten:I:n Olmtk I{ lusnng ﬁ Other (Lﬁ
Other Texture
None L N
Mat o/ p=i QQ\(\()— C\\OC \‘CGUO”CL
Hops OL g Nook
Bitterness . \/1 | q Mmodero\e_
Fermentation 0 c\vecn %{
Balance topes " [:] :
Finlsh/Aftertaste "\ j s
Other \\S\)\f\ﬁ aolcorol, oukx 0k 5\";')\6/
Thin M Ful None L [} #
Body A O Creaminess J %
Carbonation oy ! ! a Astringency a E]
Warmth :: jf: | Othee
m Classic Example | i / ! |\/1NoltoS|yle
Flawless | 1 J 1 1/ ! ) Significant Flaws
Wonderful | ! 1 \/ 1 ] Lifeless "4\'_
Feedback Provide comments o style, recipe, process, and drinking pleasure. Include helpful suggestions td the brewer. b9
Greok 53«0{\5 Adoch Qlovour S
kX _feste s Roce \ine 0N
wmeAa\ SYolk Hron oOrmeal.
TeA & O ECerenX C‘C\R%ﬁ\j
A Bceok beec —\/\nou\o.)\f\!, N7
Judge Total 50
Additional resources can be found at these sites:  hrtps://www.bjcp.org  hitp://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
VA ' T L N erere o [Poston e
, : ‘r 2 ' i
- Name “enn Monens ; (s:j;ega?# ﬁ: z SbLELS \ L
iB;CRzlni G/U(\ 0 b C/e’r‘)ﬂg\ eo\ ! ! Subcategory OO\'\'MQO‘\ SS(OU)( ‘ {q
. . CONSENSUS SCORE
, Email b@(\ Mo RN i@O\MOu\ COM) | Specnal Ingredients - ‘ 7 oy —

---------------------------------------------------------------- judge's individual scores
IlonTBJCP Qualifications Botle nspection /OK
Cicerone O Rank
Pro Brewer [0 Brewery m
Industry [J Describe ' hw':rh
Judging O Years NmL/ ] W
e wan o o Sweek (\u*\"én, Choco\c e

Hops C“/ 1 ) 3 NoNL.
Scoresheet Instructions Fermentation / o c\ean 6 -

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

Use the space provided to describe the primary attribute. Other \JeCe b S
Add secondary attribute(s) intensity/description as appropriate. J ¥
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 epproprate
Provide summary of beer and key feedback for improvement. __%_ - & £ . 2 =22 _/k B
Assign scores for each section and total. £ 8 E S Ey}f £ 2 8 55 ¢
Review with other judge(s) and agree on consensus score. Color - Head o
Enter consensus score at top of sheet. Clarity Brilliant  Hazy 'Opo o Other Retentlon Quick Lasting l4j Other
SNSRI A '3
N—
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yo L H
one £y
Flavor 13 | Malt g (@a Mi} chocolole
N 51 Xy g Wheat Subtle grainy nates Hops ; o DNore
Hops o4 ) ;O OKforstyle \/ .
itemess o_.__L_x_J W  Woytouhighforstyle Bitterness L 1 4 \0 V\J
Fermentation 0 ;) Q Banana. Low Clove. Hint of bubblegum Fermenlalion D C \e 0\ (\ qf
20)
H Matt
Balance L 1 )
s Sweet
Finish/Aftertaste DmL ] \w/{ a
Flaws for style (mark L-M-H for all that apply) omer NEORIYc\— DMNMS
J

Acetaldehyde ] Metallic ]
Alcoholic / Hot Musty m

Astringent Oxidized T T Nove L " 0o
Brettanomyces Plastic Body f Creaminess ! O

Diacetyl Solvent / Fusel Hore L 7 N H 2]'
NS ™ Carbonation ~. »/ | | 0O Astrlngency 2; ; : mi 2

Sour / Acidic
Estery Smoky Warmth ~: = 0 - @@
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | / i Notio Style
Flawless | 1 Lo 1 | Significant Flaws
Wonderfl 1 1 1 1 J Lifeless 5
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heiplul suggestions to the brewer. {1—6

B - Cood (oSl & Chacolall
:x:m:::mix;;smmm..m..g. Qlenloue ouX \acCha Oy N~ bOdtj
e e 4 Ceeamerss 08 Hre stule .
et i Some QMS preenk - ensuce

S a o\)ooc\ r'cp\\ r"\Q\ bo\\ (Z_L\_
Judge Total 59

de

coring Gui

S

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Ry S s TSN TTToSeTno Tt ) Position Advanced to I 1
.:\t‘xadr?\: \\“ V l Category# l b :E:‘ 5 b l+ 15\ . |inflight MINBOS

i Nen- Cerng, 2d

CeRmeroee @ o \pud com

Non-BJCP Qualifications
Cicerone [J Rank

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

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, 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 E
Mt o XT .! O] Wheat. Subtle grainy notes
Hops 341 1 [m] OX for style
Bitterness ""O X ® Woy toc high for style
Fementation o~ X, 5 (] Bengna Low Clove. Hint of bubb

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

Acetaldehyde Metallic ]

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

| Medicinal Vegetal

777777 Workd-class example of style.

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

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

Scoring Guide

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

Sub (a-f)

i
1
'
1
'
i
|
f

; [opell o

: Speaal Ingredients

!s ' Entq
Subcategorymm\’_:

1

CONSENSUS SCORE

Bottle inspection \}{ _E_EL_ELSLiQiQ_

. »\/:eoua’ra\e.&

icoma

Fermentation

Other

Color
Clarity
Other

Flavor J

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutifcel J

None L M

B
Malt . 1 1 D

may not be an average of
judge's individual scores

o1 10
1 3

Hops

Y YARNE

moch

OL 1

<]

2
3E

Briliant  Hazy %f D

Copper
Brown
Blu:k

Yellow

Other

Malt
Hops

” e
Thin M Full None L N
Body a Creaminess o_l_.,é____z m] 2
one L N
Carbonation ' ; [} Astringency OJ_JLA [m] - Is
Warmth ~, | 0 Other
m Cassicample |1 | | | NottoStle
Flawless | | ! 1 ! 1 J Significant Haws
Wonderful | i ! 1_/ L ) Lifeless L‘f ’
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 19
DNS  vlitw lonaer
W o e e 2

t\"“?\e\\"“&“) V\fﬁw:i"‘

alu\,it LAY \ NS Lo A

Additional resources can be found at these sites:

hitps./fwww.bjcp.org

"Ro,

http:/fwww.homebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
ST T . e S - I Position Advanced to
. Jud ' : b e A Mo MINI-BOS
" Name { .a Hum CK‘Q(_ Ke v CCategoyt 12 E 12} 53 q L [intigh
: ' : sbah PN « mm
‘BJCP ID . ) A ‘ | :
& Rank NOO (eth e ' . Subcategory -Sﬂ e,.EJ _;S &ﬂ;_-_r ;

Email
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (0 Brewery
Industry (1 Describe
Judging O Years

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

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

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

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

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

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

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

Flavor E’J
Nt oo xi’ . [7 Wheat. Subtle grainy nates
Hops % D OK for style .
Biterness 1 1 X M Waytoo high for style
Fermentation 0 X ;O Bonana. L ow Clove, Hint of bubblegum
Flaws for style (mark L-M.H for all that apply)
Acetaldehyde Metallic [
Aicoholrc / Hot Musty i
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusef
DS Sour / Acidic
Estery Smoky
Grassy Sply
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.
Exempiifies style weh, requires minor fine-tuning.
Generally within style parameters, minor Haws.
Misses the mark on stybe and/or minot flaws.

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

Scoring Guide

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

.Clm:_ Special ingredients X

1 Gpellowt) CONSENSUS SCORE

‘17

may not be an average of
judge’s individual scores

iroma

Mol Nome L M fN D , ,l' ": hk

Hops O_L.L__J O ﬁ?m:v\

Fermentation .1 1 ) O
Other
Appearance —
LI 2 73
$3fziz £§E5s
Color .L_I_J_z_MD_OE_.. Mead .1 /. =
Brillant  Hozy O = Oter Quik Losting <2 er
Clarity w { Retention H o 2 3]
Other Texture

D

None L N W2

N4 0 Need! e pautr Ao r

Hops %_1_4 EJ
Bitterness OJV(_L_J D

Fermentation 1 ) D :
. 20
Balance HDE “f 0O \S\J wf' N 2

Finish/Aftertaste " Panille

Other

Mouthfec!

lnappropiiate Iocgpropiiata
Thin N Full None L ] H
Body O Creaminess #J 0o
None L H , ¢
Carbonation 01_#‘__4 0o Astringency O_Jvé__, D 1S
Warmth O_L_._%_—l ] Other
m Classic Example || ] ;  NottoStyle
-
Flawless | | i I 1 Significant Flaws
Wondetd T\ AT (jekess f;
Feedhack Provide comments on style, recipe, process, and rinking pleasure. include hefpful suggestions to the brewer, r 0

Swieet

uo noewakngee V.

Judge Total 5

Additional resaurces can be found at these sites: https:/fwww.bjcp.org http:/fwww.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Pragram
Structured Version

Location Date
1 Denn MOckns EE S e za [P |
Name N ackens : o (ga: & E \f)/\eq)c\ l,:",yhgm
SR EN06 Cerncred | g Sueek Swok | | L
E Email bQM\N\O‘fk(\ S@ %Lm\\ ('DM 1 Special Ingredients : l 7 S
---------------------------------------------------------------- judge's individual scores
log:]ecr:’::dgcaﬁon; . Bottle Inspection (7 ok "

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

iroma

Scoresheet Instructions

one W —
Malt -/ | C&%M%.(Q%Eﬁ.___
Hops ;l ! g AONL

Use the scales to indicate the intensity of the primary attribute. Fermentation oo 1 O
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. L
if character is absent, mark the circle to the left. _ Supropee m
Provide summary of beer and key feedback for improvement. __%_; g & & § 2 e z 28 E
Assign scores for each section and total. 2 &8 kS5 i b = 2 3 ,/é 2 ,.
Review with other judge(s} and agree on consensus score. Color L1 L 1 | u| Head ., i~ | {j
Enter consensus score at top of sheet. _ briliant Hozy  Opoquyf 5 Other Qui Lesting Other
Clarity s ¥ Retention Lo/ d 31
Il

Other Texture AN

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

Flavor

E Malt "mf '1‘

Sweex, \%\r\k (e

Fiavor o+
v .
Mt oy Xy g Whear Subtle grainy nates Hops O"[ | a None
Hops 3 OKforstyle e / :<s>
Bitemess X ;X Woytoohighforstyle Bitterness  ~ 1 — 1 0 JD )
Fermentation X O  Banana Low Clove. Hint of bubblegum Fermentation D C, \-60\/\ 7 {__
20|
Balance " "M o Sweed father Mo palk
Finish/Aftertaste "L M o
Flaws for style (mark L-M-H for il that apply) Other
Acetaldehyde Metallic
AlcoRalic ot Musty Mouthfeel . —
Astringent Oxidized "‘.‘/ N Nore L A
- in ul one H 3
B.letlanomytes Plastic Body 0 Creaminess 0
Diacetyl Solvent / Fusel Nore | ;n H \ ;
'R Sour /Addic Carbonation o> O Astringency - O 2
Estery Stmoky | Warmth OL_L___A o Other MQ__‘
Grassy Spicy !
Light-Struck Sulfur m
Medicinal [ Vegetal Classic Example i L/ \/ ! j Notto Style
Flawless | | 1 1 yé J Significant Flaws
Wonderfl _ L i 1 i Lifeless 5
Feedback Provide comments on style, recipe, process, and drimking pleasure. Include helpful suggestions 1o the brewer. ﬁ 6

ANt Ceamu ColCee Grond. @odj

World-class example of style.
Exemplifies style we, requires minor fine-luning.

e Yoo fwin & el s Srono, Mot

Generally within style parameters, minor Saws.
Misses the mark on stle and/or minor flaws.

QA masy Clavour whichh puYS Y

Off Ravors/aromas or major style deficiendles.
Major ofl flavors and aromas dominate

sweebness our ¢ alanCe. Cutk_uf

i oyne

Additional resources can be found at these sites:

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

o the ool oroC\L@ ol Jor pQsia Zl
Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
""""""""""""""""""""" “2‘258('# Polon [ W ’
r_ . ; Cotegory# E q ' Linflight
'BJCP D € ; | Sub (- B = o
; &cRank MQ&__&LH&.&_—— : i [%yetu)ocaﬂtegory m!! Y le&! 5! Q\A}' ' . —
C%“a“mcroc‘(e f@' c ‘OV‘A m '\‘ Special Ingredients ‘ L—l

may not be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer OJ Brewery
Industry (3 Describe
Judging O Years

Bottle Inspection \y/ r’ \“O o io .
Rose L M !

Malt . ! ! DMS /COOK?B«
Hops L D LCX’(\\

Scorésheet Instructions

Fermentation 0
Other

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

. if character is absent, mark the circle to the left. _ facppropriee
Provide summary of beer and key feedback for improvement. E . 5 2 g g 228 _
Assign scores for each section and total 2 8 E S a & = 2 8 8

iew wi j : r ,L_A_A_Lp o
Enter consensus score at top of sheet. Briltiant  Hazy TOpaee Other
 ENOR R S

Review with other judge(s) and agree on consensus score Colo Head .a__l__l_f(ﬁj _—
) Quick osting ;  Other
Clarity ] Retention L_v[_l 0
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 H
Flavor 13! Malt i 1 O 'DN\S :
Mt i X, [ Wheat. Subtle groiny notes : Haps / ] ) U OYHAAQQA
Hops 10 ¢+ 10O OKforstyle
Bemess i L X M Wy too ich for srie Bitrness o1 /0 0 C\nro\pXe. . toedr
Fermentation X O _Berana Low Clove. Hint of bubblegum Fermentation D S
Balance Hoﬂ | ) m% )
Finish/Aftertaste "/ | ™9 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m \
Astringent Oxidired i m
Brettanomyces Plastic Body " p P o Creaminess "OJ—""‘” A__Q o
Diacetyl Solvent / Fusel Mose L H
OMS | Sour  Acidic Carbonation o—-.é':__J' g hetringency /7 O
Estery Smoky Warmth V. a Other
Grassy Spley
Light-Struck Sulfur m
mwi(inal Vegetal Classic Example | | L .I'/ I j Notto Style
Fawless ___ 1 ] 7/ ! j  Significant Flaws
Wonderful Lifeless
Feedback\Dvalde comments on style, recipe, process, and drinking pleasure. (nclude helpful suggestions {o the brewer.
o ML LnQace. o LD (KWa
World-class example of style. r\o‘ ( Q( ‘ 0‘

Outstanding. LRV

Excollent’ Exemplities style well, requires minor fine-ning. m‘ A
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.
Off Havors/aromas or major style deficiencies.
Major off ﬂavnls and aromas damlnale

Scoring Guide

Dc

34

Judge Total

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

Additianal resources can be found at these sites: https://wwan.bicp.org

htp:/fwwm homebrewersassociation .org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
! J~d‘ ____________________________ ' T ’, {9— ------- ;» — .| Position
e Bean Moren s . gj:gj* 5 B15R06Y | (o

sl Ehlob  Cerngred

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (1 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 tao bitter for style.

Havor i
. . 13
Nan X [ _Wheat. Subtle grainy notes
Hops i 1 10 Okforstyle
Bitteness (. L X % Woy too high for style
Fermentation X ; 1 _Banana Low Clove. Hint of bubblegum

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

[ Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Oxidized .
Brettanomyces Plastic !
Diacetyl Solvent / Fusel
DMS M| Sour/ Adidic
Estery ] Smoky 1
Grassy Spicy T
i Light-Struck Sulfur
Ledmnal Vegetal
World-class example of style. )

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

OH Ravors/atomas or majos style deficiendies.
Major ofl flavors and aromas dominate

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

L Email \Oe(\(\MC\f\EF\‘S@O\(\\G\\ (ot\f\

 Subcategory OO‘)(M () \ S \‘OU >( 7

; Special ingredients

i;otﬂelnspeniun 4
VA (;reomm\ hazelnok
‘/ )

hroma

Malt

Hops

Fermentation

Other \[E%Q)(Q\ \

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfecl J

Body
Carbonation
Warmth

Overall

Feedback

CONSENSUS SCORE

01‘7

may not be an average of
judge's individual scores

4 30

(\OﬁQ,

O™

i 43

O:L

-OmS

Quick
Retentlon |

Texture
VA land ChordolR, hoze ok

(1

OL/ L | G

OJ‘

] 1 3d

Hofnu

o -

o

t
Dry / Sweel

Thin

Kone L

oneo\ \reae)roh\e ComﬁY (Japer3

OJ___L___JD
OJ.—J____JD

Classic Example | ] 1 /\/ L__£ NottoStyle

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

Mare L M H
Creaminess a

Astringency O [5

Other &Qe( éé

Fawless (| __ |

L T

Wonderfuf | |

Significant Faws
Lifeless

£ 1 I J

qood razelrot |chocolole

Mol orogite. buk lacke s bOdkj
& L\ness Lot O0Es. Shownyla
O\ A0l b Shownnd DMS —

enSue QA oo ccﬁ\mc\ b
QPN\O\\‘?\OQ bort |

Additional resources can be found at these sites:

\o cQer. Judge Total

https://www.bjcp.org

http://www.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
TomTTTo T TTTTToToTmmETTETToTTTT N ST T e - Position Advanced m[ 1
‘ - X
! Judge ' * Category# ' b IS 8 H X in fligh MINLBOS
) 1 : ght
: Name ‘ ;{’KM Cro&‘(&f ’ : Sub (a-f) B = \ 2 7 7 [ 6
BJCP 1D . - :
. &Rank : ‘(sge‘g:itegory { )_&g!za! ;Sm_\,s!f . ‘1

gcmmmcrocxer

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (1 Brewery
Industry {J Describe
Judging 0J 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 }
[ X, ; O Wheat. Subtle grainy notes -
Hops 3, 0O Oxforstyle
Biterness 41 1 X | ) Way too high for style .
Fermentation 1 X O  Bananc. Low Clove. Hint of bubb|

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

; Special ingredients X

may not be an average of
judge’s individual scores

Bottie Inspection (3 ok ) y ¢ CQ«P R
Malt "Q.L | 'jm ﬂC&t’MOl&AwAQ fu’&’(\ V3

Hops)!f__;_i a Coktec .

Fermentation ~. 1 O
Other
Appearance [r—.

£ . 3igyg
E3ESSE

Color i 1 | ! s O Head o 3
Briiont  Hezy  Opogue © Quick er

Clarity Lw ] Retention 31

—
Other Texture

Flavor

Acetaidehyde | [ Metaflic ]
Alcoholic / Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DM Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Noe L L] .
Mah . ;0
Hops 1+ o bty L ! 2
Bitterness 1 1 [ %L_m—
Fermentation . L I D C o\eXxe 7 o
20
Balance "orpg L v!‘ﬁ‘% [m]
Finish/Aftertaste DwL A S‘m}
Other
m Iocppmopriaty l-wvi-
Thin M Futt ) Nase |
Body pa m} Creaminess ~ 1 ,4. — 1 O ‘
[
Carbonation ‘5! __ L Y 0 Mstringency 1 A O E
Warmth ~ ) Other
m Classic Example | i 1 i ) NottoStyle
Flawless ___ | oz 1 }  Significant Flaws
Wonderful | ! ! 1, I Lifeless 3
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1a the brewer, %

Needs moco. cats to

Scoring Guide

World-class ex;mple of style,
Exemplifies style well, requires mina fine-tuning.
Generally within style parameters, minor Haws.
Missas the mark on style and/or minor flaws.

Off flavors/aromas or major style deficiencies.
Majnr off flavors anﬂ aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Cartification Program

rev BSTR-180124

Movtilee |, Loks

[ 2

LB

%c&_m_bm tmo,w CouNQ.
€ OxidaSeakiagn .

Additional resources can be found at these sites:

hmtps://wew.bjcp.org

7]

http:/Awww.homebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

peer Judge
14

Location Date

----------------------------- . ’ Position Advanced to

\ -:“‘J:"%: %@(\r\ N\O\V\U\S Cotegons Jb“_‘g %\Q%——) 7 Lk D g |[eRos

Sub {a- f) : Entry
B;(CRZLDk \ Ob C er ‘\’\ Q{ eé\ lr ?category Q}\"Y\{O‘\ S\'O % Sf (; o'b
E‘ Email \OU\ OO RNS @qN\O\ \\ CO‘V‘ : Spec»al Ingredients k \ -/l ea vg

,(pe

R eI e judge’s individual scares

t
Non-'BJCP Qualfications Bottle Inspection ok \ 0 T 'Q\ \\
Cicerone 0J Rank
Pro Brewer [ Brewery m
Industry (] Describe Iappropeity

Judai Y Kone L M L] ‘
udging O ears Malt Z a CfﬁO\(\’\Ai\) oKte

Hiops Cwﬁ/ L g 0 ong

Scoresheet Instructions : D
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 D ﬁ
Use the space provided to describe the primary attribute. Other e C \ \\

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

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

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

If character is absent, mark the circle to the left. Appearance "’W“‘"m
Provide summary of beer and key feedback for improvement. 3
Assign scores for each section and total.

=
Review with other judge(s) and agree on consensus score. Color _1___1__1___1.__1_; T Head
Enter consensus score at top of sheet. . Brilfiont Mu:g Opaqu Y
i Clarity Retention - 3l

Other Texture

324

Yellow
Copper
Brown
White

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

Example: How to fill in a Scoresheet m

None | M . . .
Aavor | A Mah g L%Q\\— Ckow\o\\—ejL\.o\chAaS oSy
wan oo X, ;g Wheat. Subtle groiny notes Hops b MN\Or€_
W @i 1 ;0 CKforste : %
Bremess X W Weyrmhighforstie Bitterness . ' F loe)
Fermentation - X, O _Banara. Low Clove. Hint of bubblegum Fermentation o L | b 5
20
Balance T "
Finish/Aftertaste Dn‘E/ i S‘mt J
Flaws for style {mark L-M-H for all that apply) Other @De(‘\)\ — %L d [\ Se(a
Acetaldehyde [/ [ Wetatlic ]
Alcohalic/ Hat T usty [Mouthfeel §
Astringent Oxidized M e
Brettanom i ! . ) )
yees Plastic Body Creaminess 0
Diacetyt Solvent / Fusel (
WS Sour Adidic Carbonation hstringency o1/ 1 O 2
Estery Smoky Warmth Other
Grassy Spicy |
Light-Struck Suffur ( 7 m
Medicinal | Vegetal ; | ClassicExample | | | \A/ \/ Not to Style
Flawdess L. 1 i 1 1/ Significant Flaws
Wonderful | 1 I 1 s[ I Lifeless 5
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include heipfut suggestions 1o the brewer. F

S Qe YWin 4 lathing snallb
Exemplifies style well, requires minor fie-tuning. de W QL Q\Os\)()\)r' S \ \S \J\/\k" QC@'\'Q dehad’e
e o Q_fhe ovoma. Tastes oxdised

s b s CSsible, Gom bodite node

Scoring Guide

- beine, Tilled o\l e o,
> Judge\I;TI \55

BUCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e T T S ; —————————————— . Pasition
e P00 Mockens ot 52— 1o Honuyl ow
1 [ 1V 3
IB;CR:\Dk eL\—\OQ Ce r)ﬂ Q\ ed ; Subcategory())‘)(‘\‘\eo\ S\'OU)( \O
y et o i 7 CONSENSUS SCORE

3‘ Email hemmm\eu\b@qm\\ COM

Non-BJCP 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 , ' 111
Mat oL X ; O Wheat. Subtle grainy notes
Hops gyt 1 D00 OKforstyle

Biteness n1 1 X X Way too high for styie
Fermentation X O _Bonana. Low Clove Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fuse!

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal M | Vegetal \
t

B Workd-dlass exampleof style.

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

Off favors/atomas or major style deficiendies,
Majot off flavors and aromas dominate

coring Gui

S

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

Speoal Ingredients

;

may not be an average of
judge's indlividual scores

Bottle Inspection V/ 5\\c\¥\¥\‘*’\ \ON Q‘\l
2 Gushec!

hroma

Malt NZZ_LL.\[._.J—J a QFCO\M Colce

Haps 1 a

o

Fermentation .+ D

omer SHONX Che oy mao\(mr\c‘\
(v J A

[ Yeflow
— Gold
Ainber
L Copper
L Brown
e

2

Color ! f m Head g
Clarity Brilllant  Hezy  Opaqy D e Retention Quick EJ
Othet Texture
el /N (7
Malt OL\/ ! P O \OW rOO\jAL’ CL\CXO\Q‘\Q
Hops s 3 D Qonl
Bittemess ! g
Fermentation . | 0 5 I_‘
Balance T "o
Finishi/Aftertaste VA L™ g
me Medicinal
Thin / MR ; Hane L / M H
Bady Creaminess 0 \
Carbonation "‘”&‘7J_E \‘_’/ Astringency Z : 1 0 [5
Wamth o~ ;O Other EQL\'\_\Q___
m Classic Example | ~/ / Not to Style
Fawless | ( _ x Significant Flaws
Wonderfuf | 1 | ] | ] Lifeless %
Feedback Provide comments on style, recipe, process, and drinking pleasure. {nclude helpful suggestions to the brewer. 10

Dalorky aakcld

Oominoted b j

CLW\QQ\C\(\O\\ C\JO\\JOL)(

Alsc

O\Jcrco\rbor\o\\«eo\ 50 possR_

L.

Additional resources can be found at these sites:

https://www.bjcp.org

o}

http:/fuwww homebrewersassaciation org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

e L L . T T e Position Avarced to
, . ' hed ~ - ! MINILBOS
: Judge ( ) l ( S * Category# ,\_b__ B > (+ o linflight
' Name ' M‘ fod(,Q( : Sbgaf) S bl‘l L"E ;,,,,yg
X , (4
:BJCPID v . :
| &Rank Mon - Cp,(h ‘:t Lb\ f X Subcategory OM\Q&\ S’ O\Ark . Us SCORE
; . ; - CONSENSUS SC
:(;%r!’l‘ah*'mcro u‘ e (@‘ C(OM ‘CM : Specnal Ingredlents ! ‘ -1 may not be an average of
T et judge's individual scores
Non-BICP Quallfications Bottle Inspection (o VSher

Cicerone O Rank

Pro Brewer (O Brewery
industry O Describe
Judging O Years

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

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

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

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

Provide summary of beer and key feedback for 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
Mah X ) Wheat. Subtle grainy notes
Hops s 0 Qtforstyle
Bittemess ) + X K Woytoo high forstyle
Fermeatation -~ X O SBanana. Low Clove. Hint of bubblegum

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

Acetaldehyde } Metallic 1
Alcoholic/ Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Diacetyl Solvent/ fusel
DMS Sour / Acidic
Estery Smoky )
Grassy Spicy
Light-Struck | Sulfur
Medicinal o’ | Vegetal
standi Workd<lass cxampleof sige.

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

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

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

hroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overail 4

Feedback

Additional resources can be found at these sites:

TaAared an

OJ__x___Jm_SQmE;(.QéfeL—

x s B - . 2 o
syfsly Eiiss
A Head _L_J_;TZL
rllhan Hazy Dpng_ue T Other Retention - asting D T Other
Texture
Teoppriprite

None L M H

o1 11 Slmv\k CIAO(vr“\
o 1D ag&_mem
oo Llewew .

v ,

OE . Mnlt? o

Dry Sweet

[ I 3y 0O

appropriate lwnﬁ-
Tin M Fut Nane L
O Creaminess 4 — 1 0
Nore L L]
O Atringeny .+ _A O
o A 0O Other
ClassicExample | | L s Not to Style
Flawless (| 1 1 1/1 Significant Flaws
Wonderd L i L b1 Lifeless
Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer,

Judge Total

https://www.bjcp.org

]
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W Ave VS Brovapie

waceckiongio Cnaeh.  Jan ko ion .

[5

S

hitp:/Awa homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
Structured Version
tocation Date

ST T T N T T/ ———— Position Advanced to |

| = |
+ Judge Cﬂ Cf : Cateqoryé | b 5q‘l I MINLBOS
: Y oc¥e ; : g — © Linflight
Neme - e/r ! : Sub (a-f) __Q___ g -76 ' Entry
:BJCP D e a : ,
. & Rank Nm' CC(hE‘; ! | é&?cﬁtegoryw Lrowtr . f
. AL ’@ pCJDbd i « m out o
- Gallum cro e | i Special Ingredients ! | —‘

K may not be an average of

- Email
e T el judge's individual scores

Non-BJCP Qualifications someunspemon.,mﬁ Ccorin C‘LD'

Cicerone O Rank

Pro Brewer [J Brewery m
Industry O Describe hm
Judging O Years None L M LI
Malt o Sownrness
Hops 5 0 % 0‘ A
Scoresheet Instructions 3
Use the scales to indicate the intensity of the primary attribute. Fermentation o L - 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. _ . "
If character is absent, mark the circle to the left. Appeara"ce _ W bappapridle
Pravide summary of beer and key feedback for improvement. g = E 2 53 228 g k4
Assign scores for each section and total. z & S &2 .5 = 2 3 8 & Sie
Review with other judge(s) and agree on consensus score. Color L1 J/ O Head R 4 0
Enter consensus score at top of sheet. Clarity Briltiont  Hory  Opgaue D Other Retention Quick Lasting a Other ]
2 0 / E
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

goed, but too bitter for style.

T Malt O-L—dﬁl—’-—-——‘ [:1 ch-'r\a'\ y) SO”\/\'(
. xa . [ Wheat. Subtle grainy notes Hops i D EQ“I k!e \ D‘ Qﬁr\ 2

Hops gyt L O  OKforstyle . . .
Bitemess ¢y X, Woyroahighforstyle | Bitterness P O MLL
Fermeatation X 1 _Benano. Low Clove. Hint of bubblegum Fermentation ‘ g i - L’V

Balance " / Mty s M\"’\? At MQV\

—

Flavor

]

20

Finish/Aftertaste L1 |
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m ,
Astringent Oxidized Thin N fall ‘ Nore L

Brettanomyces Plastic i Body S | Creaminess o—l‘LL~—l O 2
Diacetyl Solvent / Fusel Wone L M H

DV Sour] Adidic Carbonation O_A___A_Z_A a Astringency O_L_L_J O [s
Estery Smoky Warmth O_L__Jvé__l O Other

Grassy Spicy
Light-Struck Sulfur m .
Medicinal Vegetal Classic Example | 1 I 1 i /ﬁf Not to Style
Fawless ___ | 1 L I "A Significant Flaws
Wonderid | ) LA " Lifeless l B
Feedback . Provide comments on style, recipe, process, and drinkng pleasure. include helpful suggestions o the brewer, 10
flavow.c - Medizino | Wse. R0
Worki-class example of style. § -
Exemplifies style well, requires minor fine-tuning. M‘er \C Ao MV Ak > m&S‘ \ k)* e
Generally within style parameters, minor Haws. i n ‘ . & Cv*\'a’\ B l

Misses the mark on style and/or minor flaws.
Off Havors/aroma aj eficiencies. -
et o o Sowfs n
T ot \maw C \-fflvv‘b : ! H
Judge Total 5

Scoring Guide

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

e 2enn Mor kS
BJCPID CL\'\OQ) Ce{*\Q\ed

t & Rank
E; Email \(D(Zt\f\(\r\O\r\Qf\5@°\(‘f‘O~\ CO('/)

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (J Brewery
Industry O Describe
Judging O Years

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

L
M o X n]
Hops 30 O Okforstyle
Bittemess X ™ Woytochighforstyle
Fermentation X ; O Banang, Low Clove Hint of bubblegum

Wheat. Subtle grainy notes

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

Acetaldehyde Metalfic

Alcohofic / Hot Musty

Astringent (. | Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic |
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal }’ Vegetal

World-class exampmrﬂe.

Exemplities style wel, requires minor fine-tuning.
Generalty within style parameters, minot Haws.
Misses the mark 00 style and/or minor flaws.

Off i J or major style deficiench
Major oft ﬂavovs and aromas dnmlnau-

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR.180124
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Carbonation OL___L__J m] Astringency 3 ] \ [s

Wamth ~: . O Other
m Classic Example | 1 1 ] / Not to Style
Flawless | | ] | Significant Flaws i )
Wonderful | 1 ) i § Lifefess
Feedback  Frovide comments on style, recipe., process, ant drinking pleasure. {nctude helpful suggestions to the tirewer, W
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Additional resources can be found at these sites: hitps://www.bjcp.org  http://www.homebrewersassaciation.org
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet,

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

Havor ) 13 |
Nax X [] Wheat. Subtle grainy notes —
Wops o1 1 1O Qforstyle
Bittermess ¢y 1 L X M Woy too high for style
Fermentation X 0] _Bonana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent 40 { oxidized TAa)
Brettanomyces V] Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery M [ Smoky

Grassy i Spicy

Light-Struck Sulfur

Medicinal | Vegetal

de

§ KRS Exemplifies style wekl, requires minor fine-tuning.
’-; RLSEYA Generally within style parameters, minot flaws.
= Misses the mark on style and/or minor flaws.

é QLEP20R Off flavors/aromas or major style deficiencies.
%) [SRAKR Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124
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Scoresheet Instructions Ve Ve = ol
Use the scales to indicate the intensity of the primary attribute Fermentation 0 ‘ [12]

Use the space provided to describe the primaty attribute. Other %\' M

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. Appearance

If character is absent, mark the circle to the left. _ w
Provide summary of beer and key feedback for improvement. E - & & 5 2 =% s .
FE k& .g E = 23285

Assign scores for each section and total. P
Review with other judge(s) and agree on consensus score. Color L.l 1 | %l | 0 Head J_J_J%_—L 8___
Enter consensus score at top of sheet. Brilont  Hozy  €paque - Other Quick tsting Other
Clarity L—he——! a Retention L 3 1 O B

Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor ‘. 13 ] Malt
Mh o x’: x 1 Wheat. Subtle grainy notes ‘ "OPS
Hops 30, 0O Okforstyle
Btemess oL 1 X_ W Waytoohighforstyle _ Bitterness
Fermentation X ; 0 Banono Low Clove. Hint of bubblegum Fermentation
Bal
o
Finish/Aftertaste k 1 0
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Hconalic/ Hot Musty m , ,
Astringent Oxidized Thin " Full None L ]
Brettanomyces Plastic Body 0 Creaminess 5 )
Diacetyl Solvent / Fusel e M H \ :
OMS Sour / Acidic Carbonation . L 56 O Astringency e O is
Estery Smoky Warmth q).: Mlw] Other
Grassy Spicy
Light-Struck Sultur m
Medicinal Vegetal Classic Example  (__ { ( I I ’YJ Not to Style
Flawless | 1 L 1 Lyg | Significant Flaws
Wonderful | L L s i Lifeless 2 1
Feedback Provide comments on style, recipe, process, aqpnnlung pleasure. Include helpfut suggestions to the brewer. H 0
Although ap{eprx e
Outstanding Workd-class example of style. k z - 4
Excefient Exemplifies style wefl, requires minor fine-tuning. O%_ * 4 W’L
Very Good Generally within style parameters, minor flaws. g » m,f
Good Misses the mark on style and/or minos flaws, j.}lﬂ Slv “&/i ‘ ‘, é n Q
Fair Off Ravors/aromas or major style deficiendies. s 2 ('/ G S’ ’jim o -G s
Problematic Major off !iamq E’,',d aromas dominate N - b - + {}
'3
—_ € ™o IQS Judge Total 53
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