BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
Y R L LS T T ey T S J, [Petton|[Mheedo
; J'\\"dge ! Category# E :2 g ¥ linflight
, ame ; Sub (a-) s ! Entey,
:BJCPID :
! & Rank , Subcategory .

i 1 Epellowy i P CONSENSUS SCORE
: Email '_» Spec‘al lngrEdlen‘s ! " may not be an average of
e e m oo '(0M “““““““““ - judge’s individual scores
Non-BJCP Oudiﬂ(atmns Bottle Inspection

Cicerone [ Rank

Pro Brewer OJ Brewery m
Industry [0 Describe appuopeis
Judging O Years Nore L M LI &/ )
Mait | 1 O [ n_~ o A’o‘ /

Hops

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

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

Fermentation

Provide summary of beer and key feedback for improvement. E -« & & § g = 2 e s §
Assign scores for each section and total. £ 8, 5 8 & = 2 & = = R
Review with other judge(s} and agree on consensus score. Color .. IR S I | & Head 27 i 1 O o
Enter consensus score at top of sheet. . Brilliont  Hozy  Opoque or Quick Losting ther
P Carity Lpt T O Retention s =
Other Texture

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

None L N ' k
Flavar Malt OJ__,A/__J a

»
Wheat. Subtle grainy notes Hops :Ij

5]

Mt o1 X i

Hops g0 o [0 OKforstyle § t ( / ICC[
Bitemess 1 X X Waytoohighforstyle Biterness o1 1 D) /¥ ] ba /
Fermentation 1 X O _Banana. Low Clove, Hint of bubblegum Fermentation Gl/I o /%’_

Balance HDM D
FinishfAftertaste '} AT ﬁl:z F nrl €

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde ] Metallic |
Alcoholic / Hot 1 Musty | m N
Astringent Oxidized f Thin M ;uuhumm None L M w
Brettanomyces Plastic Il Body ‘ g Creaminess - pa I
Diacetyl Solvent / Fusel None L g :
WS Sour Acidic Carbonstion ‘G I O Astringeny o1e 11 O =

Estery Smoky Wamth 1/ . 1 O Other

Grassy Spicy | T
Light-Struck Sulfur I m
Medicinal I Vegetal ‘ 7 Classic Example | I I I ' ) Notto Style
Flawless | _ | | I 1 }  Significant Flaws
Wonderfd | ; Lifeless
Feedback Privide comments on style. recipe #Mocess, and drinking pleasure Inciude help!ul suggestions g the brewer. ‘[TO
- - hOW, cﬁc A, At
%‘ Outstanding World-class example of style.
=l ExceBent Exemplifies style wel, requires minor fine-turing, z : ¢/ (4 0/& -4
Lol VeryGood Generally within style parameters, minor flaws. /
2 Sood Misses the mark on style and/or minor faws.
§ Fair 0ff flavors/aromas or major style deficiendies.
(%8 FProblematic Major off flavors and aromas dominate
Judge Total 5

BUCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites: htips://www.bjcp.org  hitpi/7www.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Pragram

M

peer Judge
4 Caruirniead Version
Location Date
T e i Position Advanced o I ]
| > b . ! MINLBOS
Mason Pack ¢ Category# \ E Z% 77 ;o Linftight
Non-BJCP Judge ' Sub (a-h e zmry\q
, Professional Brewer ! éuknxﬁ)tegory ; , L
masonpack @ hotmail.com 1 opete L CONSENSUS SCORE

may not be an average of
judge's individual sccres

—— - — Bottle Inspection (3 ox

froma J

“Cicérone TT ~ ~ Rank __
Pro Brewer (0 Brewery

Industry (0 Describe Yoaprtpdins
Judging O Years Nore L ] L o . o
Mait o o iuu\, Al QoenatSe
Hops ; oo ALAAA . Y ¢ 0T
Scoresheet Instructions : !
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 e 10 \ ﬁ
Use the space provided to describe the primary attribute. Other 7
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ o
If character is absent, mark the circle to the left. Appearance _ m’fﬂﬁ
Provide summary of beer and key feedback for improvement. E 5 E 2 g i gz
Assign scores for each section and total. 2 8 52 8 5= = 2 7
Review with other judge(s) and agree on consensus score. Color LO» 1 1 1 0] o Head -
Enter consensus score at top of sheet. Briliant  Hozy  Opoque - o Quick
Carity a1 1 0 Retention .
ty » 3]
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

None | N y
Flavor : 1~J Mt o T QJ'H'&MS.
Mt o Xy | [ Whest. Subtle grainy notes Hops e : HLTAY UL o
Hops 1 L ;O OKforstyle I -
Bitterness X X Woytoohighforstyle Bitterness O 1
Fermentation X [0 _Bonana.iowClove Hint of bubblegum Fermentation o \Z (5—1
o—&k R
0|
Balance ""P"” Va}
Finish/Aftertaste ¢ |
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Aot Musty m
Astringent Oxidized X ) e L
Brettanomyces Plastic o p . et " "
s Body o) 0 Creaminess i ] &
iacetyl Solvent / Fusel Hone | 1 H . s
oMS Sour/ Acidic Carbonation LD O Astringency 2 ;O ‘s
Estery Stoky Wamth ~C> o O Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic fxample |~ I 1 { ) Notto Style
Fawless D1 1 { L j  Significant Flaws
Wonderful L/ 1 L L : ! Lifeless (7 -
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helptul suggestions o the brewer, ,"0
GleAC wose  t $oot .
Workd-class example of style.

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

Oif Ravors/aromas or major style deficiencies.
Major off flavors and aromas dominate
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Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
P v . - S - Position Advanced to
: =

) ‘ : ) MINKBOS
: Judge : " Category# 2 | .E' 82?66 g ' linflight
© Name . ! Sub (a-h) i £ ' Entry J
'BJCPID : ; 1
. &Rank . + Subcategory l/i Im '
5 1 Gpellow ] Co CONSENSUS SCORE
' Email | Special Ingredients ! may not be an average of

----------------------------- A judge's individual sccres
Non-BJCP Qualifications Bottle Inspection

Cicerone O Rank

Pro Brewer O Brewery

iroma J

Industry O Describe hﬂm
Judging O Years None L M o)
Malt OI / L — 0 -
Hops 1 _174) 0 #@M;Jﬁﬂéf_&_— ) 72 ﬁl'
Scoresheet Instructions 7 / D
Use the scales to indicate the intensity of the primary attribute. Fermentation 0'1—7'—1‘—J 0 Al [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle to the left. Rppearance _ hosprapcee {ooppropacte
Provide summary of beer and key feedback for improvement. 5 - B K § g i 2 s 8 _ £
Assign scores for each section and total. I 8/5 & & s 2,8 8 &
Review with other judge(s) and agree on consensus score. Color N N R | o Head A ! 0 o . =
Enter consensus score at top of sheet. . Brillant, Hazy  Opoque - e Quick Lesting i 4
Clarity t_A__‘__J a Retention \_,t__u ad I3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None | M
Flavor 13; Malt |
v - "
Matt X O Wheat. Subtle grainy notes — HOPS D A ,,L
Wops a4t 4[] OKforswvle e R/ A
Bitemess X M Wayrookighforstyle Bitterness ~1 | | O 9,’ 51“( Ny af ol el
F o X i g Banana. Low Clove. Hint of bubblegum Fermentation I e \: 7
20)
H Mol
Balance 01””’1 I ™ 0 ?
Y ;
Finish/Aftertaste | / swe_:ﬂ a
Flaws for style (mark L-M-H for all that apply) Other
Acetaidehyde J Metallic
AMecoholic/ Hot ] Musty m
Astringent [ Oxidized } o e
Brettanomyces Plastic B hi " Al e " H o
. ody P ] Creaminess e 0 Vs S
Diacetyl Solvent / Fusel Nome L ] H
DMS Sour / Acidic Carbonation e | 1 [ Mstingeny 1 O s
Estery Smoky B Warmth # D Other
Grassy Spicy T
Light-Struck Sulfur B m
Medicinal Vegetal ] Classic Example | i I 1 ; NottoStyle
Flawless L | 1 ] 1 i Significant Flaws
Wonderfd I I { ] i Lifeless
Feedback Provide comments on Style, regipe, process, an drinking pleasure, include helpful suggestions to the brewer. 110

ot 1

N . » .

/

Off Ravors/aromas or major style deficiencies.

Major off Aavors and aromas dominate

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

Additional resources can be found at these sites:
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Aason Pack

Jon-BJCP Judge
Professional Brewer
nasonpack @ hotmail.com

" “Cicerone 0 =~ 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, phenals, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section arid 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 8 Weissbier that is

good, but too bitter for style.

Havor . ; E
Matt X O  Wheat. Subtle grainy notes
Hops bt ] Ok forstyle
Bittermess . 1 X X Woytoohighforstyle
oL X ; O  Banano. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Micoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal

emplifies style wel, raquires minar fine-tuning.
Generalty within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.

0ff Ravors/aromas or major style deficendies.
Major off flavors and aromas dominate

Scoring Guide

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

Location Date
T Position hdvanced to
‘ * MINI-BOS
' Category# _1’_!___ .E. gzc( E’&g i linflight
Csubah K= ? ‘““'z N
' Subeategory MreheAr A e {

Bottle Inspection

fcoma

Mait

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfec!

Body
Carbonation
Warmth

(Overall 4

Feedback

Additional resources can be found at these sites:

may not be an average of
judge’s individual scores

O

Kone L M # ,* ' .

oL s Q‘\'J\"--" Sune™ L7 0
£ {

@D Lo e 0 Sqe

E 5 Z = & >
$3E8Lk% s 2
L0 0 Head
N Oth i é
Brillant  Hozy  Opoque o e Retention Quick 4—5
Texture 3
None L N Y
" g _EBrcel  Dacdeee
oL g R v vl
Ot — 1 o Wbty  n@m
20)
Nnﬂ | Mull% o
Dry Swee}
Thin N Fult g None | M H ;
£ O Creaminess o, 1 | ] 7
Nore L M H i 6
o— 1 0 Astringency oAt — 1 O s
o 9 o Other
Classic Example | 2l 1 1 1 j  NottoStyle
Flawless | =0y | i 1 i Significant Flaws
Wonderfl | 2 ) i ] 1 } Lifeless g
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. ﬁa
EXCCUOT SR ¢ Q@M
Uaanten. oy yust A

oUW W
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
"""""""""""""" P Position Advanced to I |
i - !
Cwire 0 DN e O HHALD] [, |
© Name ﬂ c ’ ! : gery E & \ oty )
' X + Sub (a-f) '
1BJCP ID : . ﬂge“hi : "
| &Rank ' Subeategory C fsg
: Email | | Spedal Ingredients ! may not be an average of
U L T TS TosTToToSoSoTromoTmmTEmEmET judge's individual scores
Now-BSCP Qualifications Bottle Inspection O ox
Cicerone O Rank
Pro Brewer (0 Brewery m )
Industry (O Describe Shepoiprits -
Judging O Years Hore L M LS b’é”( V’M‘{}/l
o ec o 1 [ FOERL
Hops F /] ;

Scoresheet Instructions Fermentation ) s Aehs 'D;__{
Use the scales to indicate the intensity of the primary attribute. o 4 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 abseF:\t, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement. £ 5
Assign scores for each section and total. £ 8
Review with other judge(s) and agree on consensus score. Color _LF Head@ . 2 Z
. Briliant Qui
Enter consensus score at top of sheet Clarity ritdiant Retention [_5
Other Texture

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m .
good, but too bitter for style. Yo L N hopipite \( / é &

one
- e
N G' X, ; O _Wheat. Subtle grainy nates — HDPS ﬁ V’Nen ! f ’ ﬂ% Kc /s N'W
e D e s oo 0 INMTIAL PG BITEHVSEC
Bitemess L i X ;B Waytoohighforstyle Bitterness O_L___J_‘_Jg i i '
Fermentation OJ_X_‘__‘ a Banana. Low Clove. Hint of bubbiegum Fermentation | O ‘ c mh) } \@ .
Balance Hopeu Mm!l' 0 4 L
Frishiktetaste "L, ™ 1y _NAZ  FiNSK
Flaws for style (mark L-M-Hfor all that apply) Other

Acetaldehyde Metallic ﬁ

Alcoholic / Hot Musty m N

Astringent Oxidized ‘ boppreprits Mg

Thin ] Flt % None L " . -
Brettanomyces Plastic Body In} Creaminess 0
- ! oL@

Diacety} Solvent / Fusel Hene | W b i
DMS Sour / Acidic Carbonation g 11 O Astringency . o . . O E
Estery Smoky Warmth ® 0 Other

Grassy Spiey

Light-Struck Sutfur | m

Medicinal | Vegetal g CUasskBxomple |__ @B 1 | 4 | MotioStle

Fawless |__gn | | 1 | significant Flaws
Wonderfl g 1 1 1 | lifeless 9
Feedback  Provide comments on style, recipe, process, and drinking p&suf}lnclude helptul suggestions to the brewer. . ﬁa
World-class example of style.

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

Off Ravors/aromas o major styfe deficiencies.
Major off flavors and aromas domiate

Scoring Guide

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

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

—— TetTTTTTT orT Tt Il Mvanced to
O ud 4 / 4 } D | ) ‘O g . ?O::.“:“ MINLBOS
. Judge i H itego in flig
| Nes: Simon Skidmore ot —p— El2ll ) 'l
. . . D (2 . ) :
wceo BJCP Provisional Judge ... A 2l | —
. &Ran . elout 2 Lol g g'
' H ! CONSENSUS SCORE
: Email SkIdS1 067@gma” .Com ecial Ingredients . ' may not be an average of

"""""""""""""""""""""" judge's individual scares
Non-BJCP Quallicawons— —  — ~— o - Bottle inspection  [3 ok

Cicerone 0 Rank
Pro Brewer {1 Brewery m
industry OJ Describe . , .
Judging 0 VYears o | " 3 { gé&;k - cif 7"
{ N
Hops ol ¢ 1 03 et Mo AnAS
el | O

Scoresheet Instructions /

Use the scales to indicate the intensity of the primary attribute. Fermentation o [1?

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. arance i

If character is absent, mark the circle to the left. Appe _ gt

Provide summary of beer and key feedback for improvement. =_§_ - B 2 § 1 2z %, 5 :

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

Review with other judge(s) and agree on consensus score. Color D 1 J o Head W\ 1 _: L L O o ?

. . Brilligit ~ Haz Opaque ° ufck asting >
Enter consensus scare at top of sheet. Clamy EE y paq o nemmon a {_3_
Other Texture

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

—

Flavor 13 { Malt
[ .
Mt oo X, i[O Wheat Subtle grainy notes — Hops
Hops oL 1 1 O OKforstyle
Biftermess L L X M Woytoo high for style Bitterness
Fermentation X ; 3 Bonono Low Clove. Hint of bubblegum
Fermentation
Balance
Finist/Afteriaste
Flaws for style (mark L-M-H for all that apply) Other

[ Favor

Acetaldehyde [ Metallic ]

[Mcoholic/Hot | | Musty T m ,

[ Astringent Oxidized ’ i N Rl "
Brettanomyces Plastic 1] " ) -

: | Bod Q QJ__\:)_J__J gt
Diacetyl Solvent / Fusel ] ’ None { N cresminess - ,ﬁ
DMS Sour / Acidic L] Caboratin ‘3.3 1 Mtingeny o+ 0 s
Estery Smoky } Warmth O_L.@__A____J 0 Other
Grassy 1 [soig L]

{ LightStruck [ ] sulfur [ m
Medicinal | Vegetal | ClassicExample (= | L NottoStyle
Flawless L_j( I { i | Significant Flaws
Wonderful @Y 1 L | J  Lifeless
Feedback \Sawlde mwmlsonstyle Tecipe, process, and drinking pleasure Include helpiid suggestions 10 the brewer.
gy Tl e 5 £ <
2 World-class example of styte. _L gpc? = / (

Exemplifies style wed, requires minor fine-tuming.
Generally within style parameters, minor flaws.
Misses the mark on stye and/or minor flaws.

coring Guic

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

1’,/* LL f ,{‘“ /fsw‘; g
”f("é? ,/" %ﬁ, DAt )

M"‘Jﬂ‘ ’_/5")‘

7~ 4L

Off Ravors/aromas or major style deficiencies. i j . » V -
A Msjor off fiavors and aromas dominate Calli A £ LSS G {4‘ 4 é’;? P {a/ v
Qf{ﬁ /fk:‘aC Viey ;,g/( Aene U

At Do

Additional resources can be found at these sites:

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

--------------------------- ‘ Posttion Advanced to

— - i ‘ "
§ 7"2 (.y"; K 2 | i:::i go MINI-BOS
: o
| :

r

i Judg S{mOn Skldmore sategory#

B

Nam

‘e BJCP Provisional Judge  wbed
Rl olids1067@gmail.com  kaese o

| . .
. pecnal ingredients ' may not be an average of
B T e judge’s individual scores

Non-BJCP Qualifications Bottle Inspection [ ox
Cicerone O Rank

Pro Brewer [ Brewery m -
Industry [0 Describe tpribty
Judging O Years L

Malt %_(9__4 o

, AT e
Hops oLy 1 EJ ;, [ o f‘
Scoresheet Instructions Vo Lferie &0 ¢ .
Use the scales to indicate the intensity of the primary attribute. Fermentation OJﬁ—L—-—J D =
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. earance
if character is absent, mark the circle to the left. App _
Provide summary of beer and key feedback for improvement. E .58 § 35 2
Assign scores for each section and total. T % E S E3 =
Review with other judgels) and agree on consensus score. Color L1/ 1D m Bead .Q_I__‘__J_ 0o
t heet. B Bﬂli&ig/(!qe' el Qlifck
Enter consensus score at tap of sheet Clanty T} paqu a Retention F
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 /
e f//\)w‘// /o el F
Flavor 1 J Malt . LAt
N . !
Mt oL X, ; O Wheat Subtle grainy notes I "OPS o I 6’;; = ’ ~Q -
Hops gy (.. L ;O OXforstyle ‘fﬂ LQ\___, .
Bitterness oo 4 X 4 M Way too high for style . Bitterness O S i :
Fermeatation OJ__X;___K [0 _Banana Low Clove. Hint of bubblegum 3 entation U / C/-'-
H Moty [ [0
Balance 1~ "y a
. Dry Sweet
Finish/Aftertaste O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde [ Metallic |
Alcoholic / Hot Musty T m
Astringent Oxidized N . propn b
Brettanomyces Plastic in ulk None | M
" Bty (12 O Creaminess
Diacetyl Solvent/ Fusel Nore L N W o‘%‘_l“J = 4
OMS Sour / Addic Carbonation 1 431 | O Astringency 1> o E
14
Estery Smoky Wamth 1~ ] Other
Brassy Splcy 1
Light-Struck Sulfur L m
Medicinal Vegetal | CassicErample | D | 1 L MNottaStyle
Flawless ‘*@ 1 N J  Significant Flaws .
Wonderful - L3 Ufeless ¢
Feedback de comments rei? process, and dnnking pleasure. lncl'ﬁe heipiuf suggestions 1o the brewer, 2? 9 .
1"' M e, of ¢,cel "C)

ELEN World-class exampie of styfe.

I . c
133(8);'; Exemu:'ﬁyes mny:e n;ll requires minor fine-luning. \)“L’{T J "f':’ bW "éﬂ & V(“ E‘" (&~ ﬂ 4 /‘; -
- enerally within style parameters, minor 0
FARPAZE Misses the mark op style and/of minor ﬂaw:.wi [é( éfi f'} (g 7?; / W’ ‘5/ (’/ / M/K%C
RESFAR 0ff Ravorsiaromas or major style deficiendes. W‘ W /
0-13 Ma)ovoﬂﬁavo:s and aromas dominate Lé\/lﬁ( ﬂ A cen- ﬁ( "/,J
——— L

Scoring Guide

https:/7www.bjcp.org http:/fwww.homebrewersassociation.org

5

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
_______________________________________________________ = i Advanced to {
\ N Z ' hod ! ‘Posi.uon MINLBOS
O Nl ) , ¢ Category# E Q%% ' intight
— ! Sub (a-f) ﬂ: Sl Lo
'BJCPID 1 1 ZD |\ P - i
; & Rank . \ Subcategory X '
; » s pellow) o S CONSENSUS SCORE
: Email : " Spec:al Ingredients ! may not be an average of
—————————————————————————————— ’ I judge’s individual scores
Noa-BICP Qualifications Bottle Inspection [ ox
Cicerone 0 Rank

Pro Brewer (0 Brewery

Industry (J Describe

[Aroma

o o ey W o RIS

Judging O Years
Hops i 1@ D J}/ ﬁ{l)é 1/ ' &
Scoresheet Instructions bl ’__4
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 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. arance I
if character is absent, mark the circle to the left. Appe _ m?;&
Provide summary of beer and key feedback for improvement. g3 28§y g g8
Assign scores far each section and total. £ 8 & & 8 2.7 2 2
Review with other judge(s} and agree on consensus score. Color 7Y J Head
Enter consensus score at top of sheet. Clarity Biilliant  Hozy  Opoque ﬁ et Retention Quick o
L 3
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

None L M

ey /77T Sni BFFE

Havor 13 Malt OJ———L’-——J . +
¥ * £
Nt o X 5[] Wheat. Subtle grainy notes Hops oL@ U ﬂﬂf /jﬂ%
Hopt o2 1 ;[0 Okforstyle = g é ‘w’#
Bitemess X, M Way too high for style Bitterness ju -
Fermentation X (w] Banana. Low Clove. Hint of bubblegum Fermentation 1 B M&rs ‘ 7
o E 20
Balance Hoﬁ' Mmg 0
Frish/Aftertaste " g ™ O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde L Metallic
Neoholic /Rt || Musty  Mouthfeel _— ——
Astringent Oxidized Thin N ful None L M '
" "} . one
Bfenanomyces Plastic Body . O Creaminess - P 0 ]
Diacetyl Sofvent / Fusel Home L
oS Sour A cabonatin '@l } 0 Astingency o @ O s
Estery Smoky Warmth olg—t— 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample (| I I 1 i Notto Style
Fawless L 4 1 1 I | Significant Flaws .
Wonderfld (| 1 ! I | Lifeless 7
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions 1o the brewer. %‘
NT e oF
Worid-class example of style.

Scoring Guide

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

Off Rlavors/aromas or major style deficiencies.
Major off fiavors 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

Structured Version

Location

Date

‘BJCPID
| &Rank
Email
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.

Flavor ' 1

»
Mah i X |
Hops 3 + 0O

Bitterness (1 4 X X

o—X ___ .0

Wheat. Subtle grainy notes

OKforstyle
Woy too high for style

Fermeatation

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur |

Medicinal Vegetal j
ﬂmhndlng FERY World-class example of siyie.

dgplifies style well, requires mingr fine-tuning.
frally within style parameters, minor flaws.
fses the mark on style andfor minor flaws.

Off Ravors/aromas or major styke deficiencies,
Major oft flavors and aromas dominate

Scoring Gmde

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

5|

i

Banana. Low Clove. Hint of bubblegum

Category# /

H 67447/ [

Position

l Sub (a-H

; Repeareeey Mﬂé‘————

1 Special Ingredients

M "55

Advanced to
MINLBOS

CONSENSUS SCORE

may not be an average of
juage's individual sccres

jroma

.
Malt "";f o A ﬁh/‘f Tk A(er
Hops O ¥

Fermemtation ~: 1 O 0 rﬂk.i

Other
Appearance [ ojpepics
I .5 8§85 2 2 £ -
s3E5%¢ £§88s2 1
Color Head i g 5‘
, Quid Losting Other
Clarity Retention a 3]
Other Texture
Malt m|
Hops D
Bitterness CJ
Fermentation OJ_y_.I o , 8
20}
Balance H‘TD} e e
FinishfAftertaste 'L/ o
Other
m tcppropricte [
Thin M Fult Nare | M R
Body =) Creaminess ~1 ¢ 1+ | ] /S
L )
Carbonation mo A 1O Astringeny 2 ) 0O 5

Warmth

overall 4

ot—— 004 1 0

Classic Example AL
Flawiess AL
Wonderful 4 . | ]

Feedback
Vertgw

Other
| L J Notto Style
1 | J Significant Flaws
! 1 | Lifeless
ggestions to the brewer, FO

Provide comments on style, recipe, process, and d!inking pleasure. Inciyde helpful

(G,fo

Additional resources can be found at these sites:

https:/www.bjcp.org

(2F

http:/fwww.homebrewersassodiation.org

Judge Total




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

'

geer Judge
4 Structured Version
Location Date

N Tl - e ) Position Advanced to ]
; 1€ \l) = S MINLBOS

Mason Pack | Categoryd 2 22 £ Q;7L(U'/“ ; tin‘ﬂlght

Non-BJCP Judge P Sublad) ! w\ <

, Professional Brewer . Subcategory Sy

masonpack @hotmail.com ! Special Ingredients P TARD VALl \ g CONSENSUS SCORE

may not be an average of
judge's individual sceres

—— — . ttle Inspection
Cicerone O Rank _ — Bottl Inspe o

Pro Brewer OJ Brewery
Industry 3 Describe m Bappipioti
Judging O Years Hone L L ,
Mt o 0 ST W et
) Iy ;s -
Hops o _Y¢=sMCar. (dr R

Scoresheet Instructions ;
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ*?—LQ—J U ‘ Oﬁ?
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s] intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. —
If character is abspeeit, t’nark the citrycle to the left. Appeafaﬂ(e
Provide summary of beer and key feedback far improvement. E - B g 2 =8
Assign scores for each section and total. £ 8 g 8 E 228 {
Review with other judge(s) and agree on consensus score. Color - J_D ol Head 24 1 & 1 ﬁ
Enter consensus score at top of sheet. Clarity Briliont’  Hazy | Other Retention Quick Losting Cl Other Z{ -
le—— 13
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yo L "
jone

Flavor ) E Malt o~ A g Mo MANT ¢ ol

» 1 Py -
wat X O Wheot Subtlegrainynotes Hops ) S ’D vt W STt
Hops gL 1 ;00 OKforgryle T{ft P -
Bitterness 11 X M Woyteohighforstyle Bitterness OL—"'é_‘ . \l?\‘ 6%} - ‘*) ‘u
Fermentation X O _Banano. Low Clove. Hint of bubblegum Fermentation D - \w \r \ﬁ\g 12 '
o < -
« [20]
Balance Horpu oFD M'mul a
FinlshiAftertaste 1 i OO
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcoholc / Aot Musty m ,
Astringent Oxidized Thin " il None L M H
Brettanomyces Plastic Body ) O Creaminess 1.1, o
— —=
Diacety) Solvent / Fusel Hore L ] H ., - 4‘
WS Sour/ Adidic Carbonation OJ_%_I__J ] Astringency of—1 0 |5
Estery Smoky Warmth ~ -2 1 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1{/\ ] ! | j  Notto Style
Flawless | 1 @ 1 1 ' i Significant Flaws
Wonderful | ¢ 1 1 i Lifeless g
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. 10
deay ETEee LAucely

[Tl Outstanding World-class example of style. (
2 4 / HA % . v

3 Excellent Exemplifies style well, requires minor fine-tuning. C’1 W a4 hd M wt 7 2 HQ’(\)
( .

Very Good Generally within style parameters, minof flaws_ L% "M ‘ A '@;‘ E

? Good Misses the mark on style and/or minor flaws. d - . @ N\\)Q‘\! =

§ Fair 0ff Ravors/aromas or major style deficiendies.
S Problematic Major off flavors and aromas dominate

40,

Judge Total 50

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




BEER SCORESHEET

'

AHA/BJCP Sanctioned Competition Program

peer Judge ( o
4 Structured Version m 31 49g
. 3 :vf |2
Location :
o R L IS . | Position Advaned ‘°r l
¢ Judge ) \ l ' > ‘78%(‘ N - MINEBOS
Name C@V\‘Q o | ‘Cs & Category# }‘ = \) : in lght
‘acP | ; Sub (a- : Entry
‘BJCP ID | ' .
. &Rank ! | Subcategory &M‘,\ e l’ {9 A '
: 1 el Cole CONSENSUS SCORE
' Email .. Special Ingredients . oy 0! be an average of
e el juoge's individual scores
Ilon-'BJCP Qualifications Bottle Inspection 01 ox
Cicerone O Rank
Pro Brewer [J Brewery m
Industry g/)escribe Taappréguiaté
Judging Years _} Nane L T Hoo MA“"W, Pt \‘\ ) Q(“ m:
Malt ot ! Ul I 7 J i
Hops oL | { D [z\; e Mo f
Scoresheet Instructions €U q
Use the scales to indicate the intensity of the primary attribute. Fermentation . JI 10 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. _ o
if character is absent, mark the circle to the left. Appearance N W
Provide summary of beer and key feedback for improvement. E 228 +¢ - & g
Assign scores for each section and total. E 3 8 852 . H
Review with other judge(s) and agree on consensus score. Color .11 1 1 3 Head g
f 3 Brilliant 0 : Quick il
Enter consensus score at top of sheet Clarity rilliant l rg ,Opacue o Retention uic [ -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L / ll’wt nf'ﬂ 7Z bﬂ !(m v
Havor | Matt T “
.o 13 O——
oL X | g Wheat Subtle grainy notes Hops . ) B D Bﬂ«( %Fﬁ Alfvf“i( y[ESonass
Hops o I )0 OKkferstyle ?: ﬂ/ [\
Bttemess 1 X K Way Yoo highforstyle Bitterness L O @\1 ’(e' "ﬁth’Ef N_S
F o X; ; O _Bonano. Low Clove. Hint of bubbl um Fermentation D / 7
: 20
K l ;
Balance L ]l i “mu
D S
FinishiAftertaste 1 jl " Df"i By -
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde 1 [ Metallic ]
Alcoholic / Hot Musty m
Astringent Oxidized e Pt
- Thin N Futt Nore | M o
Brettanomyces Piastic Body ! m} Creaminess a
Diacetyt Solvent/ Fusel Hone L H ‘ g
DMs Sour / Acidic Carbonation O-L-—*—-‘——l a Astringency | 2O [5
Estery Smoky Warmth  ~J i 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 ! j  Notto Style
Fawless J ) 1 Significant Haws
Wonderfl _____| 1 1 | Lifeless g
Feedhack  Provide comments on style, recipe, process, anddrwangplea re. Incl helpmlsuggest)ans 1o the brewer. ﬁ g
- QO qogett 1 A )‘St &y
@ World-class example of syle. \; ! 2 '
E Exemplifies style well, requires minar fine-tuning. ﬁ il MS r’"# H ﬂ" S - Nl(/{ 5 MOr<
Generally within style parameters, minor faws. P{"
2 Misses the mark on style and/or minor flaws. “BOd‘/] QU ‘7 O 4}
) Off flavors/aromas or major style deficiencies.
ﬁ Major off flavors and aromas dominate QI-Q“\\ U"'t} n ; ( e
Judge Total Zt/S

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

Additional resources can be found at these sites:

i

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

-
Structured Version Mﬁwt
i Date >

Location

4
Position Advanced to

: ':\‘Ij:g: (:O»cvl m Obbww (Sia;e(gofr)y# %rE EE‘ ‘z 8 (q (? j:- iE:"fylight MiNE80%
| a— ) , Subla- . ;
;B;CR:LD‘( EM Y&W @’.D . Subcategory Prer (o ! Pﬁ !

| pell outh i CONSENSUS SCORE

Omm' 7 36)__" \‘ 4 ﬁ : m ﬂ\) : SPSCGal Ingredients ' may not be an average of

................................ l judge’s individual sceres

Non-BJCP Quallfications Bottle Inspection (3 ok
Cicerone O Rank

Pro Brewer (J Brewery m
Industry O Describe

Judging O Years

vt D low Al /5?5“"}
o Y oo~ vae

Hops oL O
Scoresheet Instructions | Qt
Use the scales to indicate the intensity of the primary attribute. Fermentation 51 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. - y
If character is absent, mark the circle to the left. Appearance _ lnopprapie W
Provide summary of beer and key feedback for improvement. E < g 2§35 228 s g
Assign scores for each section and total. 2 8 & 8 &3 . = 2 & 2 5
Review with other judgef(s) and agree on consensus score. Color _L_‘xfl | I O i Head ‘I. ] —
Briflant Opaque Quic! osting i
Enter consensus score at top of sheet. Clarity ! :%f pag a Retention \ : g 3 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
¥ ) . —
Natt X, ;0 Wheat. Subtle grainy notes HOPS
Mops ot 1+ ¢ 01 OK for style i
Biteess oo X % Wy too high fer style Bitterness
Fermentation X O  _Banang. Low Clove. Hint of bubblegum Fermentation ,L
20)
Ho Moit E
Balance ;\ in!
. v Sweet \;\
Finish/Aftertaste a or{ K
Flaws for style (mark L-M-H for ali that apply) Other
Acetaldehyde Metallic ]
Alcoholic Hot Musty (D ,
Astringent Oxidized Thin " Mw None L ] bwwhh

Brettanomyces Plastic Body

i O Creaminess i}
Diacety! Solvent  Fusel N, S 09'1—*—4 %
DMS Sour / Adidic Carbonation "0, € ' O Astringency % ) s

Estery Smoky Warmth ~p&” 0O Other

Grassy Spley
Light-Struck Sulfur m
Medicinal 1 Vegetal Classic Example | L X i 1 j  Notto Style
Fawless (1 % 1 ] j  Significant Flaws
Wonderfl | Lol 1 i 1 Lifeless % i
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. lT d

Workd-class example f style.
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor Haws.
Misses the mark on style and/or misor flaws.
0ff Havors/aromas or major style deficiencies.
Major olf fiavors and aromas dominate

@
B
E]
&)
o
3
1%
s

-

/A homebrewersassociation.org

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date

BJCPID

'
'

'

0

i

1

' 1
¢

'

¢

i

& Rank .

Non-BJCP Gualifications
Cicerone O Rank

Pro Brewer 01 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, phenois, etc.
if character is inappropriate for style, mark the box to the right.
)f character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consénsus score.
Enter consensus score at top of sheet,

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

Havor 13
v - 1
Maft oL X, ' O Wheat. Subtle grainy notes
Hops s 0O OXforstyle
Bittemess 5.1 ;L X % Way toa high for style B
Fermentatios 5, X O _Bonana. Low Clove. Hint of bubb

Flaws for style (mark L-M-t 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 st}te, T

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

it A or Major style defici
Major off flavors and aromas dominate

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

Sub {a-)

J Z/ & . i, [Position
! Category# &1 7 ,E‘ m in flight
[~}

Advanced to
MINLBOS

X

zm.yz ﬁ

supssoy LLEK

Special Ingredients

135

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Bottle Inspection [ ok
None L L} "‘ ﬁﬁﬁ 77
Malt @ 1 0O
Hops oL@ ;0 Eﬂﬁaﬂ 7[ﬂ‘ ¢ 1 o
Fermentation . @ 1 | Oﬁ?
Other
E . 5 & £ 25
=388 £E £ 3
Color L 1 | a 5 Head 3
B or
Clarity Briflont  Hozy  Opodue g Retentlon Quick 3]s
Other Texture
ar Lot SWEGTNEY .
Hops Eﬂw
Bitterness
Fermentation ‘5 .
20
Balance
Finish/Aftertaste
Other
Thin N Ful Nare | M "
Body » (m] Creaminess ~ 1 g « | [J . 4 _
None L ] H :
Carbonation '~ @i | (J Mstringency 1 g 1 1 O [s
Warmth o.l_.:.__.l.____i [:| Other
m Classic Example Not to Style
Flawless 1 ] i i ) Significant Flaws
Wonderfl | | 1 ] ! 1 Lifebess 7
Feedback  Provide comments o style, recipe, pwcess and grinking pleasure. include helpful suggestions to the brewer. ﬁa

OVERALL

&T’/ﬁﬁ»ﬂé—,

NE Ffﬂ-"bl

canudD Dol Aole

_D0Y P 1> ADD plort

7

Additional resources can be found at these sites:

https://www.bjcp.org

574

http://www.homebrewersassociation .org

Judge Total




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

________ 2———_"”""”“—“'”\, Position Avanced to
* Judge ; i ore 4 ' > N R MINLBOS
© Name S}mon Skldm J d a;e(g:fr)y n 5 é/]}&g L 'E:::‘g'ftjﬁ&
oo BJCP Provisional Juage - E Pl | RASEE
s . . bcat 4 ol : L
, & fank skids1 067@gma|| .com s 9o . LA CONSENSUS SCORE
. Email »ecial Ingredients ; - e ——

. y =
,,,,, ) - o _ R judge’s individual scores

hginc:iz::ﬂ[i?mﬁiank Bottle Inspection O ok

Pro Brewer (0 Brewery
Industry 0 Describe

Judgi None L M ot d Crg
ging O  Years 1™ : ‘,/ p | A2 s
Malt 1 =, 1 0 e o -
o\ fllres fre o
Hops L )t 1 3 - - L
" . N S
Scoresheet Instructions Fermentation g L ( [l e
Use the scales to indicate the intensity of the primary attribute. OG'—L—_‘J 7 Tz
Use the space provided to describe the primary attribute. Other 7
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. earance
1 character is absent, mark the circle to the left. APP _
Provide summary of beer and key feedback for improvement. é - B & 8
Assign scores for each section and total. £ 3 £ 8 o =
Review with other judge(s) and agree on consensus score. Color 0 Head - )
Enter consensus score at top of sheet. Clarity Brill Hazy ue ‘Ej Other Retention ther =
3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor ! Mait
A 13
Nt oL X, e} Wheat. Subtle grainy notes “ops
Hops 1 1 ;O OKforstyle N
Bittemess 51 1 X | Way toa high for style Bitterness
ot X § O _Benang Low Clove Hint of bubblegum F entation
20
Balance
Finish/Aftertaste
Flaws for style (mark .-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized ) cpproptp gt
Brettanomyces Plastic ‘ J Body Thin N Full - Creaminess Kone L L] H
Diacetyl Solvent / Fusel - e 1 " O“Q——‘——‘ o
DMs Sour/ Adidic Carbonation OJ—_’-B_J___I ] Astringency 6 O Is
T~
Estery Smoky Warmth O Other
Grassy Spicy _—
Light-Struck Sulfur M
Medicinal | Vegetal Cassichample L L X L L Natw Style
Fawess L AN 1 Significant Flaws
Wonderful | (-14\ ) ) ) Lifeless
Feedback /Pvguemmments onsle. ;e()hg, proc?and }ﬂﬁppkaswe. Include helpfl suggestions to the brewer. L 10 -
s (5 A S v € LA
SR R Y SR N - . )
World-class example of style. g ’f f~ nw Z ‘ T

Exemplifies style we, requires minar fine-tuning.
Genesally within style parameters, minos Haws.
Misses the mark on style and/or minot flaws.

Off flavors/aromas or major style deficiendies.

g ece LK AN Ly o

o é‘/é éw -

//’?&19’/&‘"’ :’:*;71/::/} P rava

Scoring Guide

Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

.,,f:? A 'ﬂﬁ« (““;?u‘/. (,:,

Wisi (T e [y ybon”

Additional resources can be found at these sites:

htips://www.bjcp.org

7
>4

[ 59

Judge Total

hnp://www.homebremrsassocian‘on.org
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AHA/BJCP Sanctioned Competition Program

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

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

Scoring Guide

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

Additional resources can be found at these sites:

Aoma . BlcAdeod « OUTEREO

WL

2d Version nat
(1 ate
Mason Pack boaation ~ -
- . T TTTTTTnmE T - i hdvanced to
Non-BJCP Judge ‘ Ccnegont €% Blactace | (o ||wnses
, Professional Brewer ; » Category g q ﬁL)ﬁ’S g : ;" flight
. ' ntry
masonpack @ hotmai ' 1 Sub () i : {
mail.com : 1 AL ie AR ka P \y
. : %u!“xategory TR 2wl . ’
‘ 1 Cpelowy ' A A CONSENSUS SCORE
-t ';_ Spec:al ’ngrEd,ems ! may not be an average of
—_—— o o Tt CtTTTorTToToTET T judge’s individual scares
Ilon-}]CP Qualifications - Bottle Inspection o
Cicerone OO Rank
Pro Brewer (J Brewery m
Industry [J Describe
Judging O Years None L M LIS W) P VL
Malt o ) g T ™ ﬁg" “r N % \iv‘f
Hops oo 1 @10 RomA.  Cugan.

Scoresheet Instructions o) 0
Use the scales to indicate the intensity of the primary attribute. Fermentation u l 2l
Use the space provided to describe the primary attribute. Other -
Add secondary attribute(s) intensity/description as appropriate.

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

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

if character is absent, mark the circle to the left. Appearance _ Wﬁ

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

Assign scores for each section and total. 23258 s . =

Review with other judge(s) and agree on consensus score. Color Ot 1 1 1+ O Head

E t top of sheet. . Brillgt Moy Opage Quick 3 .

nter consensus score at top of shee Clarity U 7y Opogu a Refention ' 3

Other Texture

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

None L N oh " ) .
Favor 13 Mat . (D Meb i et Gedy
¥ B h
Wb oL X, [ Wheat Subtegrainynotes T Hops oo b YraTeltpe s
Hops L | ;O OK for styie ’, .
Bitterness (1. L X XM Way too high for style Bitterness o 2 | £ QM( V\b?s o~ wt« r‘T
Fermentation X O _Banona. Low Clave. Hint of bubblegum Fermentation Q D O \W \;\N\g\'ﬁ - 17
- 20
Hi Malty
Balance - ) Moty a
Or §
FinishiAftertaste L 1 ™ O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic T ]
Alcoholc Hot Musty [ Mouthfeel ,
Astringent Oxidized ) )
Brettanomyces Plastic e . it et y .
- Body e o Creaminess (5 ) |
Diacetyl Sobvent / Fusel None L N ] é[’
OMS Sour / Acidic Carbonation ~1 g2 | 0O Astringency 1 oo ) O s
Estery Smoky Wamth ~O | Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample |15 ! L NattoStyle
Flawless L 1D 1 ] J  Significant Flaws
Wonderfl | A 1 I ] Lifeless < H
Feedback Provide comments on siyle, recipe, process, and drinking pleasure. Incluge helpful suggestions 1o the brewer. ! 10
L t o\
: OGeies e, ©RjorAslt
World-class example of style. 3
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
............................. 1,’""‘"'"“——~__——;_——_~_—>>“V_\‘; Position Advanwdlo[
| Category# LY/ % f nfight |
Sub 4 & ) ) : Emly/y
iBJCP ID ﬂ a '
| & Rank | Subcategory /)& /ﬂ' !
! ! CONSENSUS SCORE
: Email (oﬁ SPECIal Ingredlents ! may not be an average of
vvvvvvvvvvvvvvvvvvvvvvvvvvvvv judge’s individual scores
Non-BJCP Ouallﬂcatlons Bottle Inspection
Cicerone 0 Rank
Pro Brewer (O Brewery m
Industry (0 Describe Bupprepiiéic.
None | N B

Judging O Years

Mat o o« . 1 0 .
Hops o1 g 1 O QM fifa'n//l D€ fﬂ/(& &
2

Scoresheet Instructions Fermentation oo gz 1 | O ngy_ﬁz_ﬁﬂﬂ!_ﬁjé’k

Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other w e S:l //j - zmg( /
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. Appear nce _ W
Provide summary of beer and key feedback for improvement. £ .5 2% £E g 2 28
Assign scores for each section and total. 2 8 &k S &= = 2 2
Review with other judge(s) and agree on consensus score. Color an‘{/, [ R B I 5 | S Head
Enter consensus score at top of sheet. . Brill Hary  Opaque ‘i ther Quick
P Clarity L1 A Retention

Other M;_?__— 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 "me‘L 1'1‘ NJ D ,BW {H“L‘L b’ff(wL
" . L4
R TR Y S e s oy 0 adeed Soedid O1%es

Mops o0 . o (3 OKforstyle
tes XM Weyteobighforsige Bitterness o~/ 1 [ MM
Fermentation X [m] Banana. Low Clove. Hint of bubblegum Fennentation D 0 t~
o= OJ__,_I___4
20
Balance Ho[m -~ Wy\ a
Finlsh/Aftertaste D’UL £ s‘"“f g
Flaws for style {mark L-M-H for all that apply) —L@kﬂ
oter __Not wl.

| Acetaldehyde [T Metaliic v

Nooholic/Hot | Musty m

Astringent J Oxidized | hi " i ; k

Brettanomyces Plastic " " et ¥ "

- Body V. i o Z

Diacetyl Solvent / Fusel Hone | ] ] ° creaminess C ,‘
DMS Sour / Addic Carbonation ., 1 O Astringency oyt O Is

¥

[Estery [ smoky [ Warmth . N | Other

[Grassy [ Spiy L]

Light-Struck Sulfur | ] M

Medicinal ! Vegetal —E[ Classic Example [ L L I Notto Style

Flawless | ’/ 1 1 I 4 Significant Flaws 6
Feedback

orkd-class example of style.

emplifies style well, requires minar fine-tuning,
Prierally within style parametets, minor Haws.
isses the mark on style and/or minor flaws.

Off Favors/: or major style defici

[N Major off flavors and aromas dominate

Scoring Guide

Judge Total

BJUCF Scoresheet Copyright @ 2018 Beer Judge Certification P
rev BSTR-180124 o eation Frogrem

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




i

!

BJCP

T skidst 067 @gmail.com
i« Emu |
"‘;n.-ﬂ—lt-ipwm;ﬂaﬁs"* e

Pro Brewer [J Brewery

Cicerone O Rank

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.

M X O Wheat. Subtle grainy notes

Hops 0 1 [J OXforstyle R
Bifterness 1 4 X X Woytoahighforstyle
Fermentation (5 X [0 _Baenana 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 / Fusel

DMS Sour / Acidic

Estery Smoky |
Grassy Spicy e
Light-Struck Sutfur g
Medicinal | [ Vegetal f ]

ERRCIOR World-class example of style.

ELLE Exemplitios style wel, requires minor fine-tuning.
Generally within style parameters, minos aws.
Misses the mark on styte and/or minor flaws.

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

Scoring Guide

BUCP Scorecheet Copyright © 2018 Beer Judge Certification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

BJCP Provnsnona\ Judge

13]
N

Location Date
Tt Tt T (— ___________________ Position Advamedlot I |
’ he 0 L MINLBOS
Category# __Z,___ gl U (f; * linflight
By 8Ll LA e 27
Sub (a-f) N A I
Pt e : PLACE
Subcategory ]’/);u{‘i { B S ; - "’_—__/
Bpel out) : of ?
. L [
Special Ingredients ! may not be an average of

B e T judge's individual scores

Bottle Inspection (0 ox
romo -
Malt OJ_Q_l__J El

H N | z
i el 2 Eve sy e 023
Fementation o1 ¢ a : Tt
Other ‘ =
Appearance gy
E .28 : 2z
s3Esky SEE
Color O Head) . |
b Opoque <. Oiher Hick e Other
Clarity . !s o e ] Retention L K_ 6905 " ﬁ
Other Texture

Flavor J

Malt
Hops
Bitterness
Fermentation
Balance Hopey D M"““l |'_']
Finish/Aftertaste ") 1" O
[
Other
Thin M Fult Nare L

Body 9 o Creaminess 9 T
None L H B
Carbonation QQ D Astringency 6;) ]

Warmth o.L_.g__L__I O Other
m Classic Example 1 \10 { i i NottaStyle

Flawless | m | 1 : s Significant Flaws
Wonderful | ). | j  Lifeless
Feedback W(W nrocess Mnnklng Pleasure. Inclyge helpful s gesuorptumebreuert 4
i BT
Vi IS /ﬁ /‘/ Vi"g (L ;/ b et 42
\C‘f . / /DJ/\ £ /“' Jf',\’} s // ’etr‘ i

R

Judge Total

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

Structured Version

Location Date

PR SRR AR R ; e Position Advanced to !
¢ Judge , ﬂ ’ ’ : > : Q
‘ I:l‘a :e ﬁ;MA MLV ‘ Category# Z ' g‘ g / . |inflight MRS
:BJCP D | | Sub o) i%z ‘4 N IPA’ : "
. & Rank ‘, “ Ca‘eQOW /i : Z.]
' _ . out) X of gg
I : | i
' Email : '.‘ Spec'al lngredmnts B may not be an average of

""""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual scores
"°gg‘;€2::a‘gka"°";ank Bottle Inspection [ ox

Pro Brewer 01 Brewery m
Industry 00 Describe
Judging O Years Mﬂv

Mat 1 @1 | ];J F
Hops o ‘___1 |
Scoresheet Instructions Fﬂmmw: , LIGH] ;//j gﬂ’fﬂl 3 -

Use the scales to indicate the intensity of the primary attribute. ol—
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 _ @"
Provide summary of beer and key feedback for improvement. E -5 2 2z ;, H
Assign scores for each section and total. £ 8 & & E = B 3
Review with other judge(s) and agree on consensus score. Color @ 1+ 1+ 1O i Head& L IR | -
Enter consensus score at top of sheet. N Brilant  Hazy  Opoque ther Lmng s ther
© P Clarity ! g Retention . o U -
'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.
Pavor 13 Malt
N T
NaR LX) s Wheat. Subtle grainy notes Hops
Hops 1 1 ;3 OKforstyle

Bittemess L i X ;K Woytoohighforstyle Bitterness ot g O

Fermentation 5 X O Bonana Low Clove Hint of bubblegum Fermentation o | | D [ler 6ﬂ5 / 7
' [20
Balance HOL ! M I}
Finish/hftertaste " 1 % [
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Alcohofic / Hot Musty m ) ; .
Astringent Oxidized Thin Nl Noel M Mo
Brettanomyces Plastic Body |} Creaminess 0 ;
- qL——‘ oL——
Diacetyl Solvent / Fusel Hone L
TS Sour 1 Aidic Carbonation _. o Astringency &L O s
Estery Smoky Warmth ~ig 1 | ] Other
Grassy - Spley
Light-Struck Suffur
Medicinal Vegetal m Classic Example Not to Style
Fawless ___q@p 1 1 1 | Significant Flaws
Wonderfl 1 @1 1 1 | Lifeless 7
el

Faedback  Provide comments on sMe recipe, process and drinking Ezﬁe Include helpfut suggesnons 10 the brewer.

L
;:’::ﬁa: :\;::l xl?ie?lnﬁ;s minor fine-tuning. ’@ M) [b L‘)/ m/ N mé w L—
e — Hols 1  gVE ok
e s copriLe sy UNGERING
v and remas - OITEENCES  Lond iﬁﬂ?f’a{!) 40 .
Wi DM N%  JudgeTotal o
Yokl

BJCP Scuresheet Copyright ® 2018 Beer Judge Certification Program 4%7——' -
rev BSTR»180124 Additional resourcs cay ound at these sites:  htips://www.bjcp.org  httpi//www.homebrewersassociation.org
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BEER SCORESHEET
AHA/BICP Sanctioned Competition Program
Structured Version

Location Date
mTTTmtaTosooTosTomTmTEoTTToETOT » ) S~ ¥ Position Advanced to I |
: 2 \
 Judge M’ v ' Cateqorvé / g > Z % A MINLBOS
. @ X ! —ﬁ—~ , {inflight
' Name M ﬂN LL/ ' .sb(g: ;E‘lé 7 ; Emryg
! ' ' SUD (a-f P
\BJCP ID : ! E W’J f Ave
X & Rank ' . é&?&aﬂ‘ egory L W b e
, 1 . . i
i+ Email ‘ " Specual Ingredients ! may not be an average of
-------------------------------- - Smesrss S S oo-seosmosomoSToTEmEEETT judge's individual scores
Non-BICP Qualifications Bottie Ispection (1 ok
Cicerone [ Rank
Pro Brewer (3 Brewery m
Industry 3 Describe . -~
Judging (0 Years Hone L M b /é: it % Y 7'
Mt o O Gﬁ«() 7 Wiad Wi
Hops oL 1 &0 i
Scoresheet Instructions o b 7
Use the scales to indicate the intensity of the primary attribute, Fermentation .. : -0 [12]
Use the space provided 10 describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenocls, ete.
If character is inappropriate for style, mark the box to the right. _ o
If character is absent, mark the circle to the [eft. Appearance g
Provide summary of beer and key feedback for improvement. 5_
Assign scores for each section and total. = s B .
Review with other judge(s) and agree on consensus score. Color - Head {}
Enter consensus score at top of sheet. Clarity bl Hozy  Opoque “@ Retention
4 1B
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. / ¥
i
o ] - Ly NeY / By
W ol X G W sk Hops 0.0 CTROS [/ fsund
Hops 20 0 K forsryle | ig !
Bittemess (5L, L X K Woytoohighforstyle Bitterness OA_J.@__J Cj MéD// }f/ é ”:I Mﬂ% ’
Fermestation X 3 [0 _Bonona. Low Clove. Hint of bubblegum Fermentation ol @ | | b C d 6&'\] 5
Balance Hoppy Mot 5 W
. b o
Finish/Aftertaste | L b
Flaws for style (mari L-M-H for all that apply) Other
Acetaldehyde Metallic ]
Aiceholic / Hot Musty m
Astringent Oxidized N . “("’"’W b
Brettanomyces Plastic n ut Kae | M B
- Body || I ) t Creaminess 1 (i) -
Diacetyl Solvent/ Fusel Yo L P o 5
DMS Sour / Acidic Carbonation o;—é——J o Astringency ,(; ) O |5
Estery Smoky Wamth 4; ) 0 Other
Grassy Spicy
Light-Struck [ Sulfur ] m
Medicinal | Vegetal | Classicbxample | | ! | NottoStyle
Fawless (| | ( I | Significant Flaws
Wonderfl | i 1 1 i i Lifeless 7
Feedback "W‘deg'a—egm ste. recipe, P;eSS. and %ﬂrl)glteasum. Incluge helpful suggestions 1o the brewer, 19
£ g
OO, 4R &

World-class example of siyle.
Exemplifies style well, requires minor fine-tuning.
Generafly within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.

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

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Jud, ificati
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
—esemenmm s R .
" ud i i : L » . |Position Advanced to
" was Simon Skidmore categoryt | | E 20l (o isacs|
* Nam « a 2N E - Wi ] o
ey BJCP Provisional Judge  siwes o =L L o
: H H SN { 7 L ‘
‘ & Ran Sk‘dS1 067@gma|§.com yhegregoy ——== i A T CONSENSUS SCORE
' Eme :pecnal Ingredlents - , P
e e e e e e e S e e e T T T T T T T judge's individual scores
Non-BJCP Qualifications Bt Inspection T
Cicerone ( Rank

Pro Brewer [J Brewery

industry (3 Describe /
Judging O Years e [‘
Malt 7
Hops e
Scoresheet Instructions ion O e Ty Ci
Use the scales to indicate the intensity of the primary attribute. Fermentat N B E-ZJ
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, mari the box to the right. Appearance -
If character is absent, mark the circle to the [eft. PP . “'mm
Provide summary of beer and key feedback for improvement. £ 5 E ‘é‘ gy - .
Assign scores for each section and total. ] S & =B 8 8 i,
Review with other judge(s) and agree on consensus score. Color - '(I oo o0 & Head ) [ ~s <
Enter consensus score at top of sheet. Clarity BrNiUﬂﬂl Hazy  Opogue C! ef Retention ick Lasting ﬂ - 5
Other Texture

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

Flavor

None | M
Flavor 13! Malt ~. 2|
.o _ 72
Nl o1 X, ;0O Wheot. Subtle grainy notes HOPS o | ﬁ l A
Hops 1 1 1O Qkforstyle . ) ] o/ YA
Bittemess X M Woy too high for style Bitterness O-;Q—J——-' D 760 /'N ,/’ 2 . {QC
o—X ; ) _Banana Low Clove. Hint of bubbl Fermentation @ o v ¢ /é
Hi : @
Balance 0=y MY 0
Dry g Sweet
Finish/Aftertaste £t
Flaws for style {mark L-M-H for all that apply) Otfier
Acetaldehyde T 1 Metallic | 1
Mcoholic /Hot | Musty ] m ,
Astringent Oxidized ] ] i -
Brettanomyces i o v e et X
. y Plastic Body & a Creaminess ~ 177 1 | Cl .
Diacetyl Solvent / Fuse) Hone | M H
DWs Sour/Addic | Carbonation oLl ——1 O Aetringeney @3 L O e
Estery Smoky | J Warmth oH—r——1 0 Other
brassy Spicy ]
Light-Struck | Sulfur 1 m
Medicinal | Vegetal ] j Classic Example | O 11 ] i NottoStyle
Flawless f:j 1 L | Significant Flaws
Wonderfl || @ L 1| Lifeless 7
Prwlde coVenBon style, recipe, pro s, and drinking pleasup‘ Include helpful suggestions to the brewer. hd
: Workt-cassexampleof stje. PN "( ?IIQ?WCA ided
5y lass exampie o , o #
§ e Exempiifies style wel, requires minor fine-tuning. /éﬁjy\‘/ﬂ’y > éf; M/ (‘ / y"ﬁﬁ' 1 ‘?’f; oo
2 0 Generally within style parameters, minor Baws, ~ S /
; Good Misses the mark on style andior minor faws. %’:‘“‘ r & ‘(5’ 4?,' 7‘6 / ”#‘*“ ﬂl\ //(
§ Fair Off Ravors/asomas of major style deficiencies.
28 Problematic (/i

Major off ﬂavun and aromas dumlnale

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

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
Mason Pack : :’ \ ’ ?? - ! Position Advancedlo[
' , Category# g - . . MINLBOS
Non-BJCP Judge ! . v g 1““0 L \ b in flight
| Sub (a—f) - Entry

, Professional Brewer
masonpack @ hotmail.com

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

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

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

—_
Flavor . ] 13 |
! —_—
Wat X, g Wheat Subtle grainy notes
Hops L { O Ok forstyle
Bitterness X X Waytoc high for style
Fermentation  (~ X O Bonana. Low Clove. Hint of bubblegum

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

4 ¥ =
Subc%tegory DirAvgsed (\'ﬁ:(ﬁ

.
:
.
| el ou
)
1

Special Ingredients

CONSENSUS SCORE

may not be an average of
judge's individual scares

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

Off Aavors/aromas or major styke defidendes.
Major off fiavors and aromas dominate

Fair
Problematic

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

Bottle Inspection  [J ok
None L M
Malt oo ) ] _MAGe AR - W
Hops (31 2 g €Y whwE “eMNe
Fermentation ~1 /% s 0 \C}ﬁ?
Other
.
H z B = 2 =
EER BN £t
Color @ L g i Head 2 . .+ 1 O o 7
i Other i Losting >~ Ofher
Clarity i Hazy  Opoque ia) Retentlon Quick osting g QJ?
Other Texture
None | M e
Mt . @ 0 _LBE St ss
Hops 1 Wi |D BRIy G)GTWS AN
Bitterness 1 (N S8 A Poby Clgiad -
Fermentation i & | ;O ! )35
B I
Balance ""f’“" M'L‘"
Finish/Aftertaste L2 1 "
Other
Moutheel — ——
Thin N Full Nare L ] H
Body [0Y | Creaminess ~1 £21 | OJ L{,
L N H
Carbonation mg_k_g__x__J O Astringency 10 ;0O [s
Wamth ~ 0 1 0O Other
m Classic Example | l\“ 1 I | Notto Style
‘Flawless | a 1 | i Significant Flaws
Wonderful | 15) 1 1 1 \ifeless 7
[10]

Feedback

SUupTly

Lo

Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions 10 the brewer.

ON  CABBON AT o

R T IS (D

latas dRaypd | cuspe

EMHBGLL

Additional resaurces 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 Gc

bate 24; 6

‘ ‘ 79 ----- ; ____________ - Position ::Ivawl-c;d C;DSI

HA,Q’\ OD‘@V/ | | Category# :: 7 46 [ 2 , in i
‘BICPID [~ q 6 / + Sub (a-f) 1 N m]]
| .- ‘ . :
. & Rank E:— ' ! 1 Subcategory (S m' X
' ) 1 (Spell outy / of K
. Email al hd 0"‘ . Special Ingredients : CONSESUS SCORE
A A0 % MDNNEE  2R R may not be an average of

ju 's individual sccres
Non-BJCP Qualifications Bottle Inspect judge’s individual sc
Cicerone [J Rank nspection

Pro Brewer [3 Brewery
Industry (0 Describe

hroma

Judging O Years None L M W / "! f/ L( / S.L«L*Q .
Mt oo 0 (U~ -70 Y
Hops 1+ 1 0O 7
Scoresheet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation ob—t— o gu—ih M . N2
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. - o
If character is absent, mark the circle to the left. Appearance _ eppropete Ioppropadte
Provide summary of beer and key feedback for improvement. o 52 § 3 s 2 -8 _ %
Assign scores for each section and total. 238 58 382 £ 2 3 8 8
Review with other judge(s) and agree on consensus score. Color L1 1 1 10 Wead LA . . . [
Enter consensus score at top of sheet. Clarity efflont  Hoy .Dpnque D Dther Retention Ouick Lasting - 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.
Fi i Matt
avor » I3 1
Nat X i O Wheat. Subtle grainy notes HOP5
Hops o1 1 [0 Okferswle §
Bitemmess 1 1 X, ) Way too high for style Bitterness
Femestitin X O Banano. Low Clove. Hint of bubblegum Fermentation
H Molty
Balance ' L- s
3 Or Sweet
Finish/Aftertaste | " a M%M
Flaws for Style {mark L-M-H for all that apply) Other 0” ()ﬂ/! L .
Acetaldehyde Metallic
Alconalic / Hot Musty m
Astringent Oxidized o -
ringen Kldize Thin N Rl None | M K
Brettanomyces Plastic Body , o Creaminess 0
Diacetyl Solvent / Fusel Carbonatio Wone | L] H Asti s
DMs Sour / Acidic nation oJ—/Ll——J o ngency ) O ¥
Estery Smoky Wamth ~. i O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Exampl | 1 'é 1 | 4 Notto Style
Flawless | [ ,/ L { L | Significant Flaws
Wonderful | L g | 1 1 | Lifeless o
Feedhack Provide comments on style. recipe, pm&s, and drinking pleasure. inctude helpful suggestions to the brewer. ¢ 110
| Worid-class example of style.
R Wy omplifies style well, requires minor fine-tuning.

RIAICT AN Kenerally within style parameters, minor flaws.
21-2¢

Scoring Guide

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

AHA/BJCP Sanctioned Competition Program

ed Version
Mason Pack Location Date
Non-BJCP Judge ‘ ST " . Position Mvanced 1o [ }
, Professional Brewer " ¢ Category# L% ‘E 7/@(73%5 © infight MINEBOS
masonpack @ hotmail.com : | Sub (a-f) = ! sm,%/]
5 ! fubcategory N ! ’
‘ e . B LEEN'S CONSENSUS SCORE
: i Special Ingredients :

may not be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer (0 Brewery
Industry (0 Describe

Bottle Inspection

[froma J

o

Judging O Years Kone L L [
Malt o1 D0 0 wol  Cotdacy (i
Wops oo 10 1 DO TS, SUQN TV Gedssy
Scoresheet Instructions Vo
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 p 1 — 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. Appearan(e _
Provide summary of beer and key feedback for improvement. E .5 8 H 2z
Assign scores for each section and total. 28 58&&83 = 2
Review with other judge(s) and agree on consensus score. Color L& 1| ) D —s Hﬁd? L T 3
. Briltiant — Ha; 0 P itk
Enter consensus score at top of sheet Clarity rilian lt poque 5 Retention i F
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. one L N N -
one
Favor 13 ] Malt . Q1 = a \’\0() HOPN |, i Te
M o Xi O Wheat. Subtle grainy notes Hops , | o Q/ LT A Q? “"Cﬁ—M?&g
Hops oL 1 ;0 OKforstvle " i o
Bittermess 11X X Way too high forstyle Bitterness o Y —, W D LOwW I ae vy Y QA\JO\AK/ P
Fermentation O.I_X.L_J O _Benana. Low Clove. Hint of bubblegum Fermentation L ¢ 'D AS'MM@NC‘{ \ a’\’ ‘/M"E w t S
'{ & 20
H Malt
Balance oﬂw_ﬁ_x____j O oW LENKLS,
Dr Sweet
Finish/Aftertaste '+ o | ) £
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Aicoholic/ Hot Musty m " )
i idi Imppropied Wppragrite
Astringent Oxidized Thin N Fuil None L ] ]
Brettanomyces Plastic Body . s Creaminess 0 . .
Diacetyl Solvent / Fuse None L ] W . } S
DMS Sour / Acidic Carbonation 1 €2 1 U] Astringency o141 4 0 L2
Estery Smoky Wammth ~&  + 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L O 1 ! ;  Notto Style
Flawiess L - L ) j  Significant Flaws 4
Wonderful | ] 2 L ) Lifeless 7 é
Feedback Provide comments on style, recipe, process, and drinking ;‘a;l,easure. Include helpful suggestions to the brewer, 10
o Olvset v ol Gugyl verperers
K1l Outstanding World-class example of style. - p o -
§ Excellent Exemplifies style well, requires minor fine-tuning. g oUW xZ]‘ ‘w'?—’ubg's z Fe .l r"r’L \\)H
I Very Good Generally within style parameters, minor flaws. 1 . ( l ' 4
g’ Goot Misses the mark on style and/os minar faws. AST(\QY/ id ool{ M B‘L\I \ 2 \
5 Fair Off Ravors/aromas or major style deficiencies. 7 z - IR 53l
Wl Problematic Malor off Ravors and aromas dominate uaenes e 45’5_, L
Judge Total 7)0\ 5

BJUCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location

Date

Pasition

'
i
i
'

J » .
EIAQ Pa) ‘;t W/ . | Category# g %6 3 8 S © o Linfight
‘ ! . Sub (a-f) - Lo (e

'BJCP ID - %I 1 5 ﬂ_’izf(,i ) ’ K
& Rank { L 4 : ubcategory Do et

Advanced to
MINLBOS

s
)
i
[
i

Special Ingredients

may not be an average of
jucge's individual scores

Email . J
__________________________________________________________________ {
Non-BJCP Qualifications )
ttie Inspectt
Cicerone O Rank Bottle Inspection (1 ox
Pro Brewer O Brewery m
Industry (J Describe epproplei

Judging 0 Years Nore L M 'R
Wit i 0 [y~ CreOg

Hops o1 1 1 0 MQtSL,_QﬁLE;____
1

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

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - B
If character is absent, mark the circle to the left. Appeara"(e _ W
Provide summary of beer and key feedback for improvement. E -2 8 §8 ¢ 228
Assign scores for each section and total. 2 853 &= ® oz &
Review with other judge(s) and agree on consensus score. Color L1 .1 /i 0O Head : 0 —
Enter consensus score at top of sheet. Clarity Brilicnt  Wory  Opaque ’Dr Other Retention Quick g Other ]
l_-L_——L—fJ 4 Lf————’ 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. o | N A
one
Favor 13] Mat o (reoame, (W b1 A
Mt oL X ;O Whest Subtle grainy notes Hops N #M/f ~
Hops ot + 0O OKforstyle | )
Btewess i L X B Weyteohighforstye Bitterness 1 | e 1 O 4 o -
Fermentaton 1 X, ;00 Banano Low Clave. Hint of bubblegum Fermentation . . | D g
Hopoy Moity - 4 [20]
Balance { 10
D Sweet
FnishiAftetaste (g1 ") 0] S"'f@L‘ st -
Flaws for style (mark L-M-H for all that apply) Other o .eC
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin " Full None L M H

Diacetyl Solvent / Fusel

Estery Smoky Warmth ._)L 0

Brettanomyces Plastic Body - Creaminess 5 4
Nom%f—_;{/ '
bMS Sour / Acidic Carbonation ./ O Astringency . O (

Other

I i j  NottoStyle

brassy Spicy
Light-Struck Sulfur m »
Medicinal Vegetal ChassicExample (| /|

Flawless | 1| ot

I : ) Significant Flaws

Wonderfll L | 1

) ] J Lifeless

Feedback Provide comments on style, reclpe, process, m\king pleasure. inciude helpiul suggestions to the brewer, ; h g
2 0, 7

n/ W {)
Outstanding World-class example of style.
Excelient Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.

Misses the mark on style and/or minor flaws.
Fair Off Alavors/aromas or major style deficiencies.

Problematic

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:

htps://www.bjcp.org

Judge Total %571

hitp:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
i A S e D A
' Name /” / lb?. l Category# g 7Z /,%; | intigh
: + Sub (a-f) - . Entry
'BJCPID J ‘ 2 —me
& Rank § ‘ éyel?category A’Mé C i i " ﬂé : Z
! , out) ! o
;\ Email . ' Specnal Ingredients ! % CN
—————— :‘---_--———_>——\_----——>- T judyge’sind/vidua/scores
Non-BICP Qualifications ot Inspecton
Cicerone (O Rank ottle inspection o

Pro Brewer (0 Brewery
Industry (] Describe m "M V‘
Judging O Years Hone L " W L/‘/"f 4/&7”
Mt ~ @ J D

- NI AR
Scoresheet Instructions . _ Fermentation @ e K ‘[:gkh) 7 &

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

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

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

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

q

Provide summary of beer and key feedback for improvement. E 5 3 g 2 = B £
Assign scores for each section and total. 2 8 & 8 £ 2 2 B & @
Review with other judge(s) and agree on consensus score. Color ~ @ L+ 1 10 Head @ 1 . | (]_____
. Brillant  Hozy 0 ng Other Quick Losting =%;  Other 5
Enter consensus score at top of sheet Clarity riltlan! 7y pogue 4 Retention i asting g I’EJ
L
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
i fi L
good, but too bitter for style. o L " 6 Q ) 'A\7 _
Flavor : 13! Mat ~ @) 4 0
» - i
Wt ol X , O Wheat. Subtle grainy notes Hops b c ’rﬂ\b / f &m
Hops gL i y O Oxforstyle ) . 7
Bitterness (5,1 1 X M Woytcohighforstyle Bitterness 1. | g9 | a ' (:)
Fermentation . X1 ;3 Banana.Cow Clove Hint of bubblegum Fermentation | . B ) [_‘
o 20)
H Malty -
Balance L ; i ]
Dr Sweet
; Finishiiftertaste .1 O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Nicohofic / Hot Musty m
Astringent Oxidized Thin N Rl Nene L " H
Brettanomyces Plastic Body P a Creaminess ~ L gp 0 4
Diacetyl Solvent / Fusel Carbonati None L N H 0 Astri 0 !ols
DS Sour  Acidic S ey o ———
Estery Smoky Wamth g 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | S S | i NottoStyle
Flawless | 1 11 I ) Significant Flaws
Wonderfl | i J  \Lifeless 7
fid

Feedback Provide mmmelpe process, and dmlem sugoestions to the brewer,
World-class example of style. .
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws. W ” W
4&;

Misses the mark on style and/or minor flaws.
Off Ravors/aromas or major style deficiencies. & w@v
7
Judge Total j 50)
BJCP Scoresheet Capyright & 2018 Beer Judge Certification Program

Major oft fiavors and aromas dominate
rev BSTR-180124 Additianal resources can be found at these sites:  hfipa://www.bjcp.org  hitp.//www homebrewersassociation.org

Scoring Guide




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

—_— P T T e . [Position

EeEEE fgmore = N K
Judge Slmon Sk d . d gory# _&_ .5‘724 [(61 y | {inflight
Name BJCP PrOVISlona‘ Ju ge 2-9) !7 o ’}‘,\ ! Entry )

BICP 1D i il.com AT O N

Caranc - SKids1067 @gmall. aegery ‘ .Y CONSENSUS SCORE

: i _ial Ingredients ! - may not be an average of
t Email _ e mIiLTIITITLLLITTIOITTT T L judge's individual scares
Non-BJCP Qualifications Bottle inspection (O ox

Cicerone OO Rank
Pro Brewer [0 Brewery m
Industry (0 Describe $ i ")f P
Judging O Years i Kl M oy / 24 1 L Cévg. o
J M‘? i 4 I w / IA—\Q
Hops o_L_é_l___J a ;,
: &

Scoresheet Instructions _ ) Fermentation ) f o
Use the scales to indicate the intensity of the primary attribute. O‘L'@“—l_J iz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

{f character is absent, mark the circle to the laft. p p . - i }' .

Provide summary of beer and key feedback for improvement. : = 2z g % £ 5 ‘

Assign scores for each section and total. = E € S & & p e lj v

Review with other judge(s) and agree on consensus score. Color J_D__.I__I_J_J o = Hea H Y ?

Enter consensus score at top of sheet, Clarity Brilignt - Wezy  Opaque a Retention il g a (_3_1

i o Wkl —s— [

Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N
good, but 100 bitter for style. e " / 7 s

e i el
Flavor 13| Malt -~ i i Lot s /
Malt (}I X, ; O Wheat. Subtle grainy notes : HODS o ol | D %}f !/// ,{ £ /[/ '-/J ; ,\
Hops )¢ 0O OKforsnle § % f . / (‘ 7’:,/ Q'
Bremes oo 1 X K Weytoahighforstyle Bittermess ~y: $2 1 ] -
Fermentation 0.1_51~._J ] _Banana. Low Clove. Hint of bubblegum Fermentation o / / f
20
Hi Matt
Balance L) 1 o
D Sweet
Finish/Aftertaste L¢3 !
Flaws for style (mark L-M-H for all that apply) Other

Acetaldehyde T Metallic
Alcoholic / Hot Musty m
Astringent Oxidized ) o w

Thin N futt Nopa L
Brettanomyces Plastic Body D/ Creaminess O@_L—_J 0 >
Diacetyl Solvent / Fusel NouLe—_:l—uI -
DMS Sour / Acidic Carbonation .2 | P/ Actringency o4« O s
Estery Smoky Warmth %9 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal | Vegetal Classicbample (| /£, ) | Not to Style

Flawless | 1 ZD, 1 1 | Significant Flaws
Wonderful | I LD | Lifeless 7
Feedback Zﬂe comments on style, recipe, process, and drinking pieasure. Include helpful suggestions to the brewer. i [1_6
o oned  Zra- cyle ¢ f'ff{g N
uﬂmmﬁng World-class example of style.

Exemplifies style well, requires minos fine-tuning.
Generally within style parameters, minat fiaws.
Misses the mark on style and/or minor flaws.
Off Ravorsiaromas or major style deficiencies.
Malor off ﬂavors and aromas dnmlnam

BUCP Seoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Hivic /f/;.,(z .

V‘é,w//wwé
Lire £

ad Vv

//u*'tfﬁﬁ Z" f"’d!}/fﬁ’( /"mj‘
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Judge Yotal
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Non-BJCP Qualifications

may not be an average of
judge’s individual sccres

4 Location Date
\M ) ‘. ’ : [ s Position Advanced to I
0 M/ 1 . Category# E M L ’z C Lintight MINLBOS
i © Sub (a-f) w Y- S ) Entry /o
5 ; Sgat‘?cg)tegory l‘%%ﬁ"am V:‘%Lé 2 S/_L
! ; ° ; of
; : Special Ingredients ' o CONSENSUS SCORE

Cicerone 0 Rank Bottle Inspection (3 ox
Pro Brewer O Brewery
Industry [0 Describe m
Judging O Years Hone L M WD“’ //& ;jfj?/») l’l
Mait 1
Kots /TRPE.
Hops oL+ @ | Jj M Z"’ /{“ i
Scoresheet Instructions i &Lgml
Use the scales to indicate the intensity of the primary attribute. Fermentation ole—L ) 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. -
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. £ 8 & 2 > &
Assign scores for each section and total. 2 8 58 =2z 5
Review with other judge(s) and agree on consensus score. Color 1L @ L Head g 1 | : | Dﬁ Z
Enter consensus score at top of sheet. Clarity Briliont  Hazy Retention Quick Lasting 'ﬁ Other H
1 L g 3
A
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. Yoo L N (bMD\I - fé{ﬁ)
A Malt
avor ., ) 13 oL ) {:'5 4 7
Mah X [ Wheat. Subtle grainy notes HOPS I In| ﬂNg” é’ m/‘ 6
Hops 00 1 03 OK for style n ) i % L& /’
Btemess 51 1 X | K Weytea high forstyle Bittemess ~. | @ 1 ) b
Feeststor oL X, 01 Benaro, Low Clove._Hint of bubblegum Fermentation ) o ol l
= ol
Hoppy Moty 120
Balance 1 0
D S f
Finish/Aftertaste | sl
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin " B None L M o
Brettanomyces Plastic Body jm] Creaminess ] 4
" '———.———f ot @t— 1 "
Diacetyl Solvent / Fusel Hone L . ' i E
DMS Sour / Acidic Carbonation oJ__J’_*_J a Astringency o U e
Estery Smoky Wamth ~ig 1 1 O Other
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal ClassicEuample | @ | | | NottoStyle
Flawless \__L'_I__l_l_J Significant Flaws ~€7
Wonderful Lifeless !
Feedback Provide comments on style, recipe, process, ar\d drinking pleasure. Include helpul suggestions to the brewer. Wd
ONERA G000
Outstanding World-class example of style. M g V g g ﬁ' /‘9/ }/ i \{ M

Excefient

Exemplifies style well, requires minor fine-tuning.

Yery Sood Generally within style parameters, minor Raws. ‘ 7

Good Missex the mark on style am;nr mi:u flaws. /4?"4’ w ’/" ¥ 4 ‘/@?’: w&g
Fair Off Aavors, ajor style deficiencies.

] ., o LA LCR)TT

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

Additional resources can be found at these sites:

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

Structured Version

Location Date
. SimonSkidmore . T e e e
- Neme BJCP tegory E éﬁa ?/é/ St infigh
1 Provisional Judge  ©ws B Bt Kl S (o
Carm  Skids106 o~ iilc |
«; & Rank S T@Qma” com bearegory v At " .
: secial Ingredients - CONSENSUS SCORE

Email i ’ may not be an average of

"""""""""""" T e e — e judge's individual scores

Non-BJCP Qualifications .
ol
Cicerone O Rank Bottle Inspection  OJ ox
Pro Brewer O Brewery
Industry O Describe m gt
Wt

Judging O Years

. None L M }Z . ‘\L‘«l thii—(’
Mt o ) 0 %\( fthmg [P @

Hops O_L__,@___J D
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ—@_I—'J U 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — L
if character is absent, mark the circle to the left. Appearance _ bogprpsty
Provide summary of beer and key feedback for improvement. =§ 5 & ] 5.
Assign scores for each section and tatal. = £ 8 5=
Review with ather judge(s) and agree on consensus score. Color @ I N | Head
Enter consensus score at top of sheet. Clarity Briltiant _Hazy  Opogue D Other Retention
[ERREY . B! 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.

Pavor ) @ Malt

"

Malt X a Wheat. Subtie grainy notes HOPS
Hops g1 1 [0 OKforstyle .
Bitemess 1« X . K Waytoahighforstyle Bitterness
Fermentation (5 X [0 Bonana Low Clove. Hint of bubblegum Fermentation l %"’;
20
Balance
Finish/Aftertaste
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncohalic/ Hot Musty M
Astringent Oxidized i " ul Nore L "

Brettanomyces Plastic Body e m] Creaminess ®__L___l | L;L

Diacetyl Solvent / Fusel

None M H
WS Sour  Addic Carbonation OJ__é__.I g Astringency O{) ! ; 4 s
Estery Smoky Warmth Ob_l__l 0 Other

Grassy Spicy
Light-Struck Suifur | m
Medicinal | Vegetal | ClssicEoomple (1. #7> 1 | | NottaStyle
Flawless L 1 O i 1 ] ) Significant Flaws
Wonderfl | I L | Lifeless é
Feedback vide comments on style, re plocess and drining plezsure lncllg# helpful suggestions to U\efprewer [ﬁ
<// s 8¢ Vi f‘?«&{: ez WW“*
@ World-class example of style. ~/ -
1; Exempiifies style wek, requires mino fine-tuning. D ) %’&( / ‘?i"l/ e (4] L Q‘ » @
9 Generaty within style parameters, minor flaws. - ey
? Misses the mark on styfe and/or minot flaws. ﬁi -e;‘l (}\ d ’73‘:) r m,,,, ’ v Aol
§ Dﬂ‘nnuﬂaomas or major style deficiencies. /:{;/j:é‘(» ;:»(%"‘i et g/( b@} \(’/ é‘(},‘/ﬁ? sy T [ ﬁ.»\, y r

Problematic Major off flavors and aromas dominate

b e
JudgeTotal [ M50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
) / A .; ______________ . |Position
- Category# / o 3 4;74 é{ " infiight

[ T
Sub {a-f) ¥ !

| Subcategory e M Iz

| Specnal Ingredients

CONSENSUS SCORE

may not be an average of
judge's individwal scores

Non-BJCP Dualiﬂtatlons

Cicerone OJ Rank
Pro Brewer [ Brewery
Industry 00 Describe
Judging I

jroma

Years

Malt

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.

Fermentation

112

Other

if character is absent, mark the circle to the feft. i y oppiptey
Provide summary of beer and key feedback for improvement. E -3 8 £5 228 _ %
Assign scores for each section and total. E B E &8 &3 . £ &S 5
Review with other judge(s) and agree on consensus score. Color - N Head . im} ]
Enter consensus score at top of sheet. Clarity Brilliont  Hazy  Opoque o Other Retention Quick Losting g Other ;’:
7 r 4 — 13
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is M
good, but too bitter for style. Yo L M
one
Flavor 13 | Maht O_(._x__. 0 ﬁ,ﬁjv (7'.;,1(-
N . 1
Mat L X, i O Wheat. Subtle grainy notes HDPS : D ((ﬁ ._(
Wops gyt ..+ ;00 OKforstvle .
Bittemess (3 L L X W Waytoo high for style Bitterness O_j__%__l D

Banana. Low Clove. Hint of bubblegum

JD @‘/C N

Fermentation O_L___X_l__. [m] Fermentation o | 6
Hoppy Moty f I 20
Balance (o 0 ;
Finlsh/Aftertaste " e
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic/ Hot Musty m
Astringent Oxidized Thin - Full None L M N
Brettanomyces Plastic Body o Creaminess a ; ]..—
Diacetyl Solvent / Fusel Nome | ] ] ., ‘ ,
DMS Sour / Acidic Carbonation op—— 0 Astringency o 1...’:' l , o =
Estery Smoky Wamth 1, o 1 O Other tro
Grassy Spicy
Light-Struck Suliur m
Medicinal Vegetal ClassicExample {1 | i i ;  Notto Style
Flawless L1 1 1 t | Significant Flaws
Wonderful L i 1 L ) Lifeless X
Feedback ovide comments on recipe, process, and dnnldng pleasure. Include helpful suggestions tg the brewer ﬁa
T 22 o reftnfip i S/
Outstanding World-class example of style. f f
Exte R1IERR Expmplifies style wel, requires minor fine-Luning. ‘jﬁ
Very & Enerally within style parameters, minor flaws.

isses the mark on style and/or minor flaws.

QESYER Off flavors/aromas o major style deficiencies.
SRl Major off ﬂavom and aromas dominate

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

e = Camet red Version
Location Date
N e : Position Advanced to L
' : pes X MINFBOS
Mason Pack ‘ Category# \% iﬁ z ,’L‘? fkjbg | intight
Non-BJCP Judge 1 ' ub (0 g 7 oy,
Professional Brewer X . g Uhue 1/
' N [ ¢ e 14 Jl‘N il(, i i o
masonpack @ hotmail.com : : ég?gua}egory f LM A4 ; o ';;xc‘
,  Special Ingredients : ; 0! o 2 SVETage of
R S judge's individual sceres
’t’icérbhéfD’”fRfaﬁkfﬁ““777”7"7 Bottle Inspection E-H/
Pro Brewer O Brewery m
industry [0 Describe
) None L ] q . §
Judging O Years Matt ° D Low s)'\i]' of L) W DQS
Hops 071@_1___1 O Sukut C"{‘-"Sl yArle

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.

Fermentaton ~1 51 O

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.

2

Other

5. 5% s o3

E%EEEE;;’ £:2
Color @_I_J_J_A_J [m) Head 4> | | ’

1 H Qui .
Clarity nél.m! _m_Low_lque m} Retention o Z )4—3“
Other Texture

Flavor J

e To oMeb Toby

Flavor , ) B.j
Nt o X, ; 3 Wheat. Subtle grainy notes
Hops 3 00 OKforstyle
Bitteness (). L X ;KB Waytoo high for style a
Fermentation  (~, X O _Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
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 minar fine-tuning.
Genesally within style parametess, minor Haws.
Misses the mark on style and/or minor flaws.

Malt
ops o g 0 _LUERASS  Eeyetasie
Bitterness ] Suads Qéy Welet-
N . f
Fermentation . (. 2 g Tis g ’ b"
Hoppy Maity Es . %
Balance | O 10
Finish/kftertaste " 1 )
Other
Mouticol - _—
Thin M Falt None L
Body o im] Creaminess O.L@_.L—A 0 4
None L M i
Carbonation g_;_x_@__/ ] Astringeney .21 1 OO r[s
Warmth ~&5, 1 a Other
m Classic Example | { ? ! 1 | Notta Styte
Fawless L\ U ()1 | | Significant Flaws P
Wonderfl ____ 1| oo | | | Lifeless S -
Feedback Pravide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions o the brewer. i 119
Go s Cotou- K C,(,,&f«\(‘f

M b dadis .

word el

o s@oriz & Nods.

Scoring Guide

O B

Major off flavors and aromas dommate

of major style

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

Additional resources can be found at these sites:

Judge Total

4

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
———————————————————— y "—————‘-‘—--——-—‘—__”-_—‘_—’h’_‘\, Position Advaniced o
7 ’/W/a,/ , Category# / :E:. 7% 4% A lintight MINI-BOS
: : Sub {a-f) w A - 5 :/ ntey "
} Subcategory m f"‘ rﬁw ' / 45 ‘
‘  Bpell cur) . 35’

Non-BJCP Qualifications

Cicerone O
Pro Brewer O Brewery
Industry {0 Describe
Judging O

Rank

Years

Scoraesheet 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

Mait

Hopy
Sittermess
Fermeatation

5|

13

L " I
X, ; O Wheot. Sublle grainy notes

- 1 1 O OKforsryie

o ( X B Waytoahighforstyle .

o X 1  .Bonana. Low Clove, Hint of bubblegum

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

Major off flavors and atomas dominate

Acelaldehyde Metallic [

Alcoholic / Hot Musty [

Astringent Oxidized |

Brettanomyces Plastic Il

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal
2 'E;'s’hnding World-class example of style.

3 Excellent Exemplifies style well, requires minor fine-tuning.
‘?n Very Good Generally within style parameters, minot flaws.
< 6ood Mtsses the mark on style and/or minor laws,

3 Fair Off Ravorslaromas or major style deficiencies.

B8 Problematic

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

; Special Ingredients )

Bottle Inspection

hroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

[Mouthfeel 4

Body
Carbonation
Warmth

Additional resources can be found at these sites;

may not be an average of
judge's individual scores

O«
None L M C”/

5 AR Afﬂ; il P
- o a [
EER BN ks
1t 141:] Head & 1.

!
Other ck Lustmg Other Z
Relen!long______n 73]

Texture

Briiant  Hary  Opoque .
\__.é_L_A a

wekDy /THST ]

None L N
o —- -
5 Mﬂf Zcg/ FINEY
5 o O DITENGS LAETING
e 5 15
HOfw Mty A ,
Ory Sweet :
0
e L
Thin ] Fatl None [ #
i@ a Creaminess ole—r 1 0O
None | N H a mngenq 0 i s
o O Other
Classic Example | L | 1 i / Notto Style
Flawless i ! Lt ¢ Significant Flaws

Wonderfl | g L i Ufeless

Prawd%nentsm style. recipe, pm%}m {nclude helpi’ suggestions o the brewer,

CAUD PO (DK GuEé MoLE
DR NZo% |
NIV, oD Begl

!

o,

hnp:/Awm,homebvewer:asmciation,org

Judge Total

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

Structured Version

Location Date -
T r ——————————————————— Position Advanced to
. . ' » ! MINI-BOS
| Judge Simon Skidmore tegory# ‘,§f_ E —% ""’k in fiight
* Name 14 i ! Entry
< bla) —wf— ) i ! f
\BJCP ID BJCP Provisional Judge P /:/\We—& ('
; bcategory - ' Co g f
+ &Rank Sklds1067@gma|! com e , ; A CONSENSUS SCORE
. »ecial Ingredients ) may ot be an average of
Bmall s ’ judge's individual scores
Non-BICP Qualfications 7 Bottlelnspection Do
Cicerone O Rank
Pro Brewer O Brewery m
Industry [1 Describe . "
N one
Judging O Years Nait O[O ) 4 F/UJ(& "). 7
: g
Hops o @ | s 0 &/ A2
Scoresheet Instructions Fermentation ~/M ) 7
Use the scales to indicate the intensity of the primary attribute. JL_Z
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. . . 4 )
Provide summary of beer and key feedback for improvement. 23 E g g i E g B s §
Assign scores for each section and total. = ,3 S & B o & = = =
Review with other judge(s) and agree on consensus score. Color mm | Head =i g(_m— z
Ent re at top of sheet. . rillian u .
nter consensus score at top Clarity a Retention ‘IS 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. ) /
; 13 Mt : /( A //c “/ [)"‘/ t
lavor 13 o— 7
. R P
Mot Xh., (] Wheat. Subtle grainy notes Hops - o X £ /;; ‘g‘&f /2?/ g//(//f{,({/{f
Wops ot 1 (0 Okforswyle ) } f‘ 7
Semess o1 X M Wayteshighforgnle Bitterness ~. /2 | (] sy /\V /ﬂ 4 ‘-“J\
Fermentation X [  Bonano. Low Clove Hint of bubb| Fermentation O@ | O / (
; oprg o = o9
Balance | _A_ﬁl m}
On $ i
Finish/Aftertaste | L2y | a
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m | -
Astringent Oxidized Thin M Rl Nore L ] o
Brettanomyces Plastic Body @ o Creaminess ~4& 1 O g
Diacetyl Solvent / Fusel None L H (f[ 5
DMS Sour / Acidic Carbonation o> ([ O Astringency 4> 1 | O .
Estery Smoky Warmth ~d% 5 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 1 | ; Notto Style
Flawless 1 A Ql ] ) Significant Haws
Wonderfl LI 1 1 lifeless
—
Feedback /Me comments on Style, teclne process, and nldng pleasure. Include helphnl suq jons 1o the brewer. 19
& / ‘7? AR 7 }} il o ;é"
World-class example of style. / f /{? (

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

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

Fair
Problematic

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR-1B0124

/ﬂﬂ Mr_//«’ Siw- /{‘VJ

»EE < e VRS ot s W

Cre g7

(el it
Wlsn 2o

toatt” Loyixity g. [

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

35

hutp:/fwww.homebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

Judge
Name

JBJCPID
. & Rank

| Email l'\l’

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry (J Describe
Judging O Years

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

l Category#
 Sub (a-f) + ,
' . Subcategory
JI ( “ms Special Ingredients :

Bottie Inspection (O ok

Fermentation

Advanced to
MINI-BOS

7 ]
&)

CONSENSUS SCORE

may not be an average of
judge's individual scores

ceare!?

Malt 1 0
Hops o~ 1 10

Use the space provided to describe the primary attribute. Other

For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box ta the right.
if character is absent, mark the circle to the left.

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

Provide summary of beer and key feedback for improvement. § - ‘E E‘ 2 g8 _ £
Assign scores for each section and total. 2 & <= 8 . £ 2 & .7/ﬁ
Review with other judge(s} and agree on consensus score. Color 1 —i 1L 1 — O Head . | L O o
Enter consensus score at top of sheet. ) Briliont _ Hezy  Opoque :: Quick Losting = er
i P Clarity 0 Retention ] 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

i
Haver , ' 13 Malt
Nt o X ; O Wheat. Subtle grainy notes HOPS
Hops  xo O OXforstyle
Bitterness O_I__J_X_J 0 Way toa high for style . Bitterness
Fermentation X j O Benana Low Clove. Hint of bubblegum Fermentation

Balance

Finish/Aftertaste

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

Acetaldehyde Metallic ]
Alcoholic / Hot Musty [
| Astringent Oxidized |
Brettanomyces Plastic |

Diacetyl Solvent / Fusel

DMS Sour/ Adidic

Estery Smoky |

Grassy Spicy I
Light-Struck Suffur

Medicinal Vegetal

Outstanding

Uw Workd-dlass example of style.

E Excelent Exempiifics styfe wel, requires minor fine-tuning.
‘-3‘ Very Good Generally within style parameters, minot Haws.
= Good Misses the mark on style and/or minor flaws.

§ Fair Off flavors/aromas or major style deficiencies.

2l

Problematic

Major off flavors and aromas dominate

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

(Mouthfeel

Other

bpproprité opproprints
Thin M Full None L M H
Body pd [n} Creaminess ~ 1 W SR ]
L M
Carbonation '2")2_4___". O Astringency ~y o | O [s
Warmth 1 = ] Other
/
Classic Example  |_ L ,/ { ! ;  NottaStyle
Fawless L___ | | gt ! S Significamt Flaws
Wonderful | ! é / . Lifeless 7
Feedback lio

Provide comments o} style, recipe, pmcr. and drinking pleasure. Include helplul suggestions to the brewer.
Lqu hiteeet legelng ta  tthigg.

7/

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

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

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

Scoring Guide

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

Additional resources can be found at these sites:

Location Date
P T T e - g T * [Position Advanced fo r
‘ ‘ * ' NFBOS
Judge ) : Category# __2.\_€b_ B \y . [inflight s
" Neme Mo (A ! : Sb(gf) 7 £ Z(gé’b{ U | n
. + Sub (a- .
'BJCP ID o ; ! T ', %S
. & Rank g ,' . Subcategory W -”{gA ! )
, sren ‘ 1 Bpell o) N CI CONSENSUS SCORE
: Email "W")Q LA« € AR bl e ' Special Ingredients ,; may not be an average of
T T e I ST IR gt - el judge’s individual scores
Non-BICP Qualifications Bottle Inspection [ ox
Cicerone [ Rank
Pro Brewer [J Brewery m
Industry [0 Describe lidppropriate.
Judging 0 VYears None L M LI - o Ay
Wt oL 10 TR W tdeN( tow/
Hops oL 100 Mol Aven. Zomg MO 5 !
. A
Scoresheet Instructions AdoMA
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 ta the right. . R
If character is absent, mark the circle to the left. Appea ance . ‘W/ :QF!@
Provide summary of beer and key feedback for improvement. z £ 2§ 2 oé . F=
Assign scores for each section and total. 28 28 &5a ¥ 2 25 & -
Review with other judge(s) and agree on consensus score. Color L_.L I | J_fOD e Head : - ] T
Brilliant ~ H 0 - ick osting 2
Enter consensus score at top of sheet. Clarity I lozy ue g Retention 9 ﬁ 3 i?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o | " i
lone - N
— X < L :
Havor 1 J Mt /> [ halAY FOASIM ¥n o
W - o
Mk X ;O Whest. Subtlegrainy notes Hops ‘ D (’700\1 S ESTERS
Hops ). ) i 0 OKfor style . N . e .
Bitterness (5.1, L X X Way too high for style Bitterness O_l__@___] C] W\> % \“‘ tiﬁ‘é ai’ o m S:qﬂ([
X [0 _Benana Low Clove. Hint of bubblegum . \ eSS =N G
o= Fermentation ~. ¢> 1 1 O M Sadhaladb)} ‘ I
H
Balance "¢ "™ o
. D Sweel
Finish/Aftertaste 1/~ 1 "
[
Flaws for style (mark (-M-H for all that apply) Other
Acetaldehyde Metallic 1
Acohoic / Hot Musty ] m
Astringent Oxidized . bempras P
- Thin M Falt Nane L L H
Brettanomyces Plastic Body a Creaminess ¢~ 1 O
Diacetyl Solvent / Fusef Hore L N H . 3
DMS Sour/ Adidic Carbonation Ot 1 0 Astringency O ] |s
Estery Smoky Wammth ~1 0 Other
Grassy Spiey
Light-Struck Sulfur m
Medicinai f Vegetal Classic Example | L | | ;  Notto Style
Fawless | | £ | I J Significant Flaws B
Wonderfl ___ | ZA \ i i Lifeless 7
Feedback Provide comments on style, recipe, process, anq drinking pleasure. include heiptul suggestions to the brewer. m
] Evp e bl LAl Yol
Workd-class example of style. Q . de W P
ON S5 MRS

Judge Total

h1tps://www.bjcp.org

http://www.homehrewersassociation.org
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BEER SCORESHEET

, AHA/BJCP Sanctioned Competition Program

geer Judge
y Structured Version
Location Date

/ ' . ‘—-——»---‘ """" ; _____________ ‘ Positi Advanced to 1

wdge  Simon Skidmore wegory ! ¢ 87(G 942 |n [

Name . T f 5 L
erp BJCP Provisional Judge w6 T Pty Ble s
; &Rk 5Kids 1067 @gmail.com lpegtegory [l e e 2

secial Ingredients !
may not be an average of

+ Email
~~~~~~ — e R judge’s individual scores
Non-BJCP Qualifications .
Bottle Inspection (3 ax
Cicerone O Rank P
Pro Brewer [ Brewery m
industry (0 Describe Iadppetpiiets
Judging 1 Years None L /ﬂ v . Lo E
Mall @ D /f/f[’// .5 s & -
«,,. R r \ Lot
Hops L 107 - @//"“' i
Scoresheet Instructions K ’ ,, st / Py g
bl e ) . Fermentation oi_—@.___J a e
Use the scales to indicate the intensity of the primary attribute. 12
Use the space provided to describe the primary attribute. /&" 19“ —

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

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

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

If character is ab:;’:'t, enark the citrycle to the left. ¥ Tnepprepame M

Provide summary of beer and key feedback for improvement. E - B g g g = 2 > 8 g ‘).

Assign scores for each section and total. =8 k8 &= @ £ 238 ngn

Review with other judge(s) and agree on consensus score. Color O 4 1 | Head

Enter consensus score at top of sheet. . brtlant Hazy Opogque 5  Other lnsting ﬁ; Oher Z

Clarity 1 & — + 1 O Ielentlun @ 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. . ] Eﬁ &f! {t! e s
Flavor 13 Malt - “f"ri .
M o) X, oo Wheat. Subtle geainy notes - HDPS / -&i{"/ B A : J ;./
Hops  poy 1 L ;0 OKforgtyle 3
Bittemess OJ_l_x_J W Wayteahighforstyle Bittemness
Fermentation e [m] Bonana. Low Clove. Hint of bubblegum Fennentaﬂun ‘
20
Balance 2
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic/ ot Musty m
Astringent Oxidized . Y H"'"""'I ppt m
Brettanomyces Plastic in u Nore L
- = Body ¢ | Creaminess O__;@__J )
Diacetyl N/ | Solent/Fusel Yone L T lj ¢
DMS Sour / Acidic Carbonatian O-‘——a—‘——-‘ -4 Astringency v 1 O ~ s
Estery Smoky Wamth ~1 D O Other
Grassy Spicy
{ Light-Struck Sulfur m
LMedicinal Vegetal Classic Example | ID L 1 L ;  NottoStyle
Fawless | | } VYT J  Significant Flaws
Wonderfd | ] ! ﬁ 1 i Lifeless (
2 g}

Feedback valde comments on style, recipe, procgss, and dnnklng pleasure Iryelplul suggestions 1o the hrewer,

407 /ﬁf@’/ o E St [ A

World-class example of style. s f g
Exemplities style well, requires minor fine-tuning. 7 e‘"? L “; "f fz 4 "{w ( /{ yé? o “:‘/6 )\._O
Pl Generally within style parameters, minor Haws. 7 (j/{- + S 1 . . A
Misses the mark on style and/or minor flaws. y 7 LA y’”‘j" i - Y //
OH favors/asomas of major style deficiencies. AN P 4 -
Problematic Major ofl flavors and aromas dominate ./'2 é il ’/ ‘(’{"'7 G . 7

/// ;::dgf @:;',fj'
/%;

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

Judge Total < 5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
P L N P T T - N Position Advanted to
, ! x> ' MINKBOS
© Judge » * Category# ] z ZI(qu»Z C Lintrght
Name , ! Sub (a-h) & ! Entey
. Sub {3 .

. ' -~ ¢

{BJCP 1D : ' ‘

' & Rank ' : Subcategory EE‘IMN mb" : .

; 1 (opelle NIL . co CONSENSUS SCORE

Y Email ' ' Specnal Ingredients — ey b;an av?mge .

------------------------------------------------- judge's individual scores
Non-BJCP Qualifications Bottle Inspection (1 ox
Cicerone O Rank
Pro Brewer O Brewery m ‘
Industry O Describe :ﬁmw l
Judging O Years None L M : ) M
Malt Ol@ o | PZD{W m l‘iw
Hops OJ__L®_J ] MsID 4’1’01 ¢ "%]D’/

Scoresheet Instructions A 9
Use the scales to indicate the intensity of the primary attribute. Fermentation . L ;0 m\" M &, [1Z]
Use the space provided to describe the primary attribute. Other J.(\ GHT 1
Add secondary attribute(s) intensity/description as appropriate.

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

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

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

Provide summary of beer and key feedback for improvement. g E 2 FE 3 ‘

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

Review with other judge(s) and agree on consensus score. Color O — Head / Z

Enter consensus score at top of sheet. Clari\y Brit Hazy ( Opogque D Retention Qui an
13

Othey Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a2 Weissbier that is m
goed, but too bitter for style. E

— S N LD
Flavor 13 Mt ~ ~» 0 Ew ‘1
M .
W o X ;3 Wheat. Subtie grainy notes Hops g g M"‘
Hops g6 00 Okforstyle § ™ y ﬂ
Bitterness (.1 X X Woy too high for style Bitterness OJ-——Q—-——‘ [} r‘w ‘)M ll%(ﬁ“
Fomematon 1 X, (] BonanLow Clove. Hintof bubblegum Fermentation 0.5 o _GUGKT DI!(_QWL; ! 04‘-
20
Mol]
Balance Hop\fy_g_l__i'ff jm} é\,l()C ﬂéﬂ M \j
D Sweet
Finish/Aftertaste () “a
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic |
Ncoholic / Hot Musty M
Astringent Oxidized apppriate W
2 Thin Fult Nane L M
!ettanomyces /| Plastic Body { ! } 0 Creaminess ~ 1 | Q_n E( 4‘
Diacetyl V' TSolvent / Fusel
Dus Sour / Acidic Carbonation ()-L—@-‘——-‘ a Mstringency (> 1 O |s
Estery Smoky Warmth O—‘ k )._; S Other
Grassy Spicy
Light-Struck Sulfur ] m
Medicinal Vegetal } ] Cassicbrample 1 () 1 || Wottosye
Flawless L —G ! 1 | Significant Flaws
Wonderfd L1 X 1 1 Lifeless f‘(
Feedback Provide comments on style reupe process, and ﬁhng pleasure Include helpful sug/ge;pons t:ﬁ brewer, 110
2 m;mﬂu Worki-class example of style. o
3 Excellent Exemplifies style well, requires minar fine-tuning.
< Very Good Genetally within style parameters, minor Haws. l‘! 7 /
Em 6o00d Misses the mark on style and/or minor flaws. ,L{/Wl%; ) g,&}g}\j Je QI\]—
S Fair O flavors/aromas or major style deficiencies. ,% & i
Wl Problematic Majm ofi fiavors and armas dnmlnaue }’)by / *""‘é‘ﬁf ém& 75,

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

Additional resources can be found at these sites:

EQMINATE _ pinp

siﬂ@jé’:% %

Judge Total 5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
J;;g'e_é,; -------- G _____________ o 9, =- . | Position 'mnl_c;d c;g |
' ‘ > I .
' Name SRV YO ‘ - Category# E:Z £|S2.3 2751 nflgh
} i Sub (a-f) A "
BICPID 7 q6 / : ! BLAL M j:ﬂ Y 33
; & Ronk [ LA Z | Bepsareso ’ Lo CONSENSUS SCORE
Emall ' speCIaI lngredlents hhhhh ! / - may not bE an average of
TTTT Tt oS sTTosmsooooEmmmmmTTTET Tttt i‘ —————————————— judge's ind/v»dua! sceres
Non-BJCP Qualifications )
Cicerone OJ Rank Bottle Inspection ,Dﬁ

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, 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.

Flavor 13 i
¥ : . |
Ml oL X, ;0 Wheat. Subtle grainy notes
Hops  xo-L. ! ;O 9K for style .
Bitterness X X Way too high for style
Fermeatation X ; O Benana. Low Clove. Hint of bubblegum

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

Fair
Problematic

OH Ravors/aromas or major style deficiencies.
Majos oft flavors and aromas dominate

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
] " Ouistanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fine-tuning.
9 Very 6ood Generally within style parameters, minor Haws.
? Good Misses the mark on style and/or minor flaws.
g

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

hroma

Malt

Fermentation

Other %—9&%&@_%—&@(

Appearance

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutfeel J

Body
Carbonation
Warmth

Overall J

Feedhack

Additional resources can be found at these sites:

O_L__I__ID

0 .

MMQ_CQQA CHor
Hops o1 1+ | D M—Q&E—L—ﬁfz—fa

07] I

Tooppropre
P EE5g
Iz
= £ 822

&,

38 s
# d Ot Tt
H e Quitk losting & er
Brilliant a2y ’ que o Retention ¢ asting D
; Texture
None L N L

t lwaa deddo F

OH_I*__JDM mom
+ Lo ]

I T
S e /34
20
H Mot
™ e 10O
Dry Sweet
i 1’ 2 0
bopproprigte Inppraprinte
Thin M Fult None L L H
a Creaminess o1 2 1 O
None L L] H .
Ol 0 Astringency e | | E
o O Other /
Classic Example | ] 7 | j  Notto Style
Flawless | -7 1 ! }  Significant Flaws
Wonderful | 1 / 1 1 ] | Lifeless
Provide comments on style, recipe, péss, and drinking pleasure. Include heipful sugg

Yoo/, »ice &am/)

MW brewer. / 110

hrtps://www.bjcp.org

Judge Total

http://www.homebrewersassogiation.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
——————————————————————————————— N /’_-H“‘A--—_n——_—-,;-—_-~->--___A\, Position Advanced to
l\ﬂfyﬂk,) ; ¢ Category# “ b ‘E 521; 21 3 " inflight MINI-BOS
! ! Subaf) = = "5
\BJCPID | : . A
" &Rank ! | Subcategory Lpete- ok ; ,
: ‘ o . R Al onsensus score
¢ Email 1 Special Ingredients !
v P e may not be an average of
-------------------------------- judge's individual scores
lo;:le(::::dgkaﬂon;ank Bottle Inspection  [J ox

Pro Brewer O Brewery
Industry [ Describe
Judging O Years

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

Example: How to fill in a Scoresheet

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

Flavor ﬁ

X, ; O Wheat. Subtle grainy notes

L LW
Hops )1 I y O OK for style -
Bittemess OJ__A__X_} K Way too high for style
o X o Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metatlic
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.

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

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

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

[
Malt o (O O _SUanr FoAsty Ao

Hops ol 10 Low

tol AMamk e oo

Fermentation . (D T R ad

RPNCARLE  [ANLS 7 o

12
Other
Appearance e
i B e & 2% §
23 £ 2 28 8.
Color L L Head 1 & 1 0O
Britliant . Quick Lasting % Other
Clarity L1 0 17 Retention Loz "o Z/ET

Other Texture

Flavor J

None L M i
Mt o o g D REASAT Webly
Hops o é’ \ | D ot e HE R L
Bitterness . > - O Saxt LI
Fermentation ~. o 1 O l[‘)t'
Hoppy Molty - |§5 .
Balance ot 0
Finish/Aftertaste e
Other
outiee - —
Thin M fult Nane L 1} H

Body o o} Creaminess ~ - 1 [
None L H . 4’
Carbonation O-‘—-’b—‘ ) Astringency O [s

Wamth ~zp 1 1 (0O

m Classic Example | LD

Other _SC!UMY c@e MakSS

] [ j  Notto Style

Flawless | YA

1 1 ; Significant Flaws

Wondertd 1 (1)

1 L j Lifeless 7

Feedback Provide comaents on styte, recipe, process, and drinking pleasure. include heipful suggestions to the brewer. m

(ool Medd \év;\’t:mas SR L

YOt DS MoV

ﬂ9¥ : J%-v,( el

LooDy ki,

Additional resources can be found at these sites:

Judge Total 4’5

hitps://www.bjcp.org  http:/fwww.homebrewersassociation.org
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BEER SCORESHEET

l AHA/BJCP Sanctioned Competition Program

peer Judge

Structured Version

Mason Pack

Non-BJCP Judge

, Professional Brewer
masonpack @ hotmail.com

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, 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.

Pavor . ) E
Mt o X, ) O Wheat. Subtle grainy notes
Hops O OXforstyle
Bittemess (.1 L X X Way too high for style

Fermentation Banana. Low Clove. Hint of bubblegum

oJ_..XJ__JCI

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyt N 4. | Solvent/Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.

Exceflent Exemplifies style well, requires minor fine-tuning.
Very 6ood Generaly within style parameters, minor faws.
Good Misses the mark on style amd/or minos flaws.
Fair Off Ravors/aromas or majof style deficiencies.
Problematic Major off flavors and aromas dominate

v
2
=)
]
o
c
o3
]
v

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

Location Date
;T TETT T P - Position Advanced to ]
: s MINI-BOS
' Category# _M_ ,E‘ Ib Lf W ' Linflight
-l : Entry 7

Sub (a-f)
Subcategory

AME L e a2 (MG -

(Spell out)

CONSENSUS SCORE

AL

v
f

'

¢
1
'
|
1
1

Special Ingredients

may not be an average of
judge's individual scares

Bottle Inspection (3 ok
Hone L M ] ° ) (
Mat oo D D Aty NEEG
Hops ol z2 1 Ml ST L@ AQOMA
Fermentaton ~1. O 1 | O Y B
Other
Appearance ——
P .z 5§y 2 >
Es5 882 £ 23
Color Lt @yt 110 Head 42 1|
£ Oth i -
Clarity [y P 5 Retention " Z %
Other Texture

Flavor

Matt Mg ‘L Tﬂ@ €L WKLY GeDY v
o o 0 _BRM ST dreSs.
Bitterness ~1__ o Nu| VACE XPATE mMedaue .
Fermentation ~i o o U e VAL . \ra 2 ‘4‘g "
Balance "1 o MO DenGW N vow  Dweemwl 2
FinishiAttertaste "L 1 ")
Other
ouico - -
e M Rl Vel W I

Body 4@ )] O

Carbonation "g_t_&_"; o

Creaminess ~.i70 1 O
Astringency D D

Wamth o> 1 0O Other
m Classic Example | I L&l 1 | Notto Style
Fawless | L 1 j  Significant Flaws .
Wonderful | I D 1 ) Lifeless é
Feedback Provide comments on style, recipe, process, and drinking pleasure. inciude helpful suggestions to the brewer. Fa

Ll Moty vl loeed woas
W WAt - cuetl egiMaw(
Texls pwod Ot el =,

Judge Total

Additional resources can be found at these sites:

535
50

hutps://www.bjcp.org  htp:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
______________________________ '/’—_V—-’»‘-—--——-_-;-—-_-_>_‘_'_‘\ Position Advanced to
gf'm GO w’f ? Category# _% g 34 66 64 infight MINFBOS

' Sub -f) b ¥ '

'BJCPID G*' 96
, & Rank r , !
:) Email
Non-BJCP Qualifications
Cicerone Rank

Pro Brewer O Brewery
Industry (J Describe
Judging O Years

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

Flavor . ) E
Man o X, ;O Wheat Subtlegrainy notes
Hops g L 1 O OKforstyle
Bittemess o4 1 X X8 Woey toa high for style .
o X Nal Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces ' Plastic

Diacetyl 3/ | Sobvent/Fusel

DNS 1 Sour/ Addic

Estery Smoky

brassy Spicy

Light-Struck Suifur |

Medicinal l Vegetal T j
Workd-class example of style. T

Excellent
Very Good
Good

Fair
Problematic

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

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

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

. Subcategory

£ A

! Entry7
I

| Tpell out)

| Special Ingredients

froma

Malit
Hops

Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfecl

Body
Carbonation
Warmth

overall 4

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
judge's individual scores

2.z 8 2 -8 5
$s€58¢: $§ 8§25 .?,
Other Head : TTother
Briliant ~ Hazy  Opaque Lasting 4
s a Retentlon ﬁ I3
Textute
Hone | " "

o— 1l O
oJ__(.I—_JD
O.w__J__JD

Low

'V

0’;0/ / w’er

O.l_l____l
Hoppy Malty
O Sweet
b I = ]
fnapprapriete Inpproprits
Thin M Full Nore L M H
) m] Creaminess ~: . O
Sone | N H
OJ_,_}___J m} Astringency oAl O [s
o <0 Other A # £
£ +ty
Classic Example | ! 1 ) Notto Style
Flawless | ¢ L | j Significant Fiaws
Wonderfl | I L | | Lifeless
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁ

5
e/

hitps://www.bjcp.org

Judge Total

S

hup:/fwww.homebrewersassociation.org




BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date
e T ; et s Position Advanced to
Judge q 1[ C o MINLBOS
b ‘ . Category# in flight
¢ Name l AI‘ 0 r | : Eat !
‘ 1 v ' ' Sub (a—f)
'BJCP ID é / ‘ .
| & Rank 19 | Stbegreson " S/
Email ‘\0 I- speCIal IngrEdients may not be an average of
""""""""""""""""""""""""""""" juodge's individual scores
Non-BJCP Qualifications Bottle Inspection (3 ox
Cicerone O Rank
Pro Brewer {1 Brewery m
Industry O Describe aoppropdets
Judging O Years Nore L M LI /
Malt 1 » 1 O ”7 b~
\ .
Hops o~ 1 | o a/f
Scoresheet Instructions . &,{; /W/f . ;
Use the scales to indicate the intensity of the primary attribute. Fermentation . ] = 4 / 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. E .5 & g % 2. :
Assign scores for each section and total. RN = 225 e
Review with other judge(s) and agree on consensus score. Color a — Head -f_—l——'. a0 —— ]
Brilliant ™ H 0 o Qfck Lastin
Enter consensus score at top of sheet. Clarity rilliont  Hozy  Opogue a Retention 9 O e
Other v Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None | M H
Flavor 13 o e 0 SYre /ﬂﬂ’ rola
v .
W o X, O Wheat. Subtle grainy notes Hops - N } D ﬁ/ V3 //-(fA-
Hops g0 1 ;O OKforstyle ) 4
Bitemess o1 X B Way oo high for stvie Bitterness o1 L. In N
Fermentation 5, X [m] Banana. Low Clove, Hint of bubblegum Fermentation . F D l
H Moty g7
Balance °p|¥y . «L'.W
D Sweet N
Finish/Aftertaste | "o et £raﬁ _
Flaws for style (mark L-M-rifor all that apply) Other
Acelaldehyde Metallic 1
Alcoholic / Hot Musty m
Astringent Oxidized Thin N Ful Nore L ] !
Brettanomyces /| Plastic Body O Creaminess o [ ;S
Diacetyl 7 Solvent / Fusel Carbonati None L L] Is
Dus Sour | Acidic nation . a Astringency 1 . O
Estery Smoky Warmth . [} Other
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal Classic Example (| | i | ;  NottaStyle
Flawless | 1 L 1 ] | Significant Flaws
Wonderfl | | 1 Lifeless ;
Feedback  Provide comments on style, recipe, process, and dnnkln}!easum Inciude heipiul suggestions to the brewer, L 110
Lov. O oceh, [ holx [n
World-class example of style. J

Scoring Guide

Problematic

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

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

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

hitps://www.bjcp.org

Judge Total

hitp://www.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

M\

peer Judge
.’ Structured Version
Location Date

Mason Pack D e = -
N 0BJCPJ dge X l% 6 * .| Position Advarced to

on- ; udag i Category# ___L ¥V B 1/%7 .} T MINKBOS
, Professional Brewer ; - sub (o9 k] X Em%

. 1 {v] = i
masonpack @ hotmail.com e Ao ’?A(.U‘ X
. Subcategory P fes. ' Ve
p peton oS CONSENSUS SCORE

; Special Ingredients ,

may not be an average of
judge’s individual scores

I Bottle Inspection (3 ox

Ticerone J ~— Rank
Pro Brewer (1 Brewery m
Industry O Describe

Judging O  Years Nalt None L 5 # D SoME Q\F‘GV Q’(?SH\-’

Hops 1 > 0 Aot Dwvheptv -

Scoresheet Instructions Fermentation D o _esent | s Al { {
Use the scales to indicate the intensity of the primary attribute. T 12
Use the space provided to describe the primary attribute. Other LGS eexe,

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.

Provide summary of beer and key feedback for improvement. E . 3 § £ § g EE) H
Assign scores for each section and total. 22k S 52 2285
Review with other judge(s} and agree on consensus score. Color | HeadCJ 4 .| Nt
Enter consensus score at top of sheet, Clarity Brilliant  Hezy ‘0poque [j Other Retention Quid Lasy ﬁ Other \_ %_\
Ll 1) |—& 3
Other _SWgw DA ok S ifiure
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. Yore L N
Flavor 13 Mt o ) 0 2l A Ao .
¥ i ._j e -
Wil X 1O Wheat. Subtle grainy notes Hops ‘ z ) O G e\t\-ez%gg AAD
ops g0 1 1) OKforstyle _ - - i
Bomess o1 | X M Woyteohighforstvie Bitterness o ) ) (] ¥ TeoGM, U T
Fermentation 1 Xy | [J _Bangna. LowClave. Hint of bubblegum Fermentation £ & Q(LQS e-,qu oY SAMGZTL. |4
Hoppy Maity < [—2—0
Balance [ _§7: g
D Sweet
FinishiAftertaste | ¢z ("
Flaws for style (mark L.-M-H for ail that apply) Other
Acetaldehyde Metallic
Ncoholic / ot Musty m ‘
Astringent Oxidized Thin N il None L

Brettanomyces Plastic Body D \j Creaminess é} im]
Diacetyl L. | Solent/Fusel Kone L L}'
DS Sour  Acidic Garbonatin ‘3.1 0 O etrmgeney o) 1 O L

Estery Smoky Wamth oy 1 1 O Other
Grassy - Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i L 1 ; NottoStyle
Fawless L1 1O | Significant Flaws
Wondertl |1 1 7} I i Lifeless &
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m
heewyr  AcE v booy Ehyss

Worki-class example of style.

Exemplifies style well, requires mincr fine-tuning. —B : v \"Dzs 2 ‘/“‘HM \7"* g WK%
Generally within style parameters, minor flaws. Q G ?

Misses the mark on style and/or minot flaws. C‘ma C -
Off Havorsfaromas or major style deficiencies.
Major off flavors and aromas dominate

Judge Total

50
BICP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Aditional resources can be found at these sites:  https./www.bjcp.org  hitp:/Awww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

------------------------------ ‘ : ; 7‘ *» I4 s Position Advanced to
‘ ‘, ! Category# __ L 544@ 537 i in flight MINLBOS
: Sub (a-f) b Eaty

‘BJCP ID : 2 - '
& Rank , | Subcategory _%D '?a' ! QJ‘Z

Bpell out) Ll ‘33.
Special Ingredients i »

CONSENSUS SCORE

]
|
t
¢
i

Email A L N ! may not be an average of
——————————————————————————————————————————————————————————————— judge's individual scores
Non-BJCP Qualifications .
Inspection ox
Cicerone O Rank Bottle Inspecti O
Pro Brewer [ Brewery m
Industry (0 Describe
Judging O Years Nose L L] B
Malt o—oLr—
Hops ~ 1@ 0]
Scoresheet Instructions : 8
Use the scales to indicate the intensity of the primary attribute. Fermentation O"‘."—‘\_——’ o ’1_5{
Use the space provided to describe the primary attribute. ott

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

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

Provide summary of beer and key feedback for improvement. g g B g 5 2 =8 _ s
Assign scores for each section and total. 2 8 & S8 & - 5 2 3 5 E
Review with other judge(s) and agree on consensus score. Color LI g | d Head . @ . 1+ OO
Enter consensus score at tap of sheet. Clarity Britiant  Hazy ~ Opogque ﬁ Other Retention Quick Losting & Other 2 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. ome L M »rﬂﬂ—sft’ / 5
Flavor 13 Mt . @ | y ngaiﬂ
» - o
L X D When sure g Hops o feonas /AN
Mops ol L ;O Okfeestie ] = 14
Btemess i ( X Way toa high for style Bitterness ~ 1 g 1 [
F ol X [0 Bonana. Low Clove. Hint of bubblegum Fermentation ‘ o }5
Hoppy Matty |2—0
Balance g | 1 0
b 5 i
Finish/Aftertaste 'L. I 0
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / ot 7 [Musty [ Moutheel , ;
r— ™ becppropeiate Incpprepite
Qstnngen Oxldl}ed Thin M fll Nare L ] o
Tettanomyces Plastic Body P O Creaminess ¢ -— 1 0
Diacetyl Solvent / Fusel None L M H 3
DMs Sour / Acidic Carbonation .___1g 1 O Astringency oLl g O JE
Estery Smoky Wamth ~. @ o+ O Other
Grassy . Spity
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1. @ | | Notta Style
Flawiess | L @ 4 1 Significant Flaws
Wonderful ey 1 1 Lifeless 7
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa

3

U VIZ&Y L&
;:’::;z :1;:: ::l?rrx;‘es minor fine-tuning. m ' M ﬁé‘ [4/) ﬁ

Excefient
vorsnt. Yoy e e, o OF D9 TS TO
Pw*m:ii: Off Ravors/aromas of major style deficiencies. /N&D f‘? S;Tk’ '\K%E.}i

Major off flavors and aromas dominate /

Judge Total [50
BJUCP Scorecheet 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




i Judge Simon Skldmore

: Nam a‘ JUdge
sceo BJCP Provision

& Fork sk\ds1067@gma|l.com
. Email

oo ot~ T
Cicerone O Rank

Pro Brewer 1 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.

Favor . ) 13 J
Mt 51 X, [0 Whear Subtlegrainy notes
Hops 3 1] OKforstyle .
Hitterness O-*——*-——x—‘ X Woy toa high forstylke
Fermentation X, ; (7 _Banana Low Llove Hint of bubblegum

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

[ Acetaldehyde ] Metallic "4
Alcoholic / Hot 1 Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur { |
Medicinal Vegetal ] j

ﬂltshndlng LERSUE World-class example of style.

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

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

Scoring Guide

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

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Position :::'::;f;d ol; r 1
in flight
EntryT .

b4
AN consensus SCORrE

may not be an average of
judge's individual scores

Bottle Inspection [ ox
None L M ‘
Mait OJ_{Q__J__J D
Hops O%__L__l m)
Fermentation e m] 7ﬁ
Other
_—
o5k o
k- § R E -’
Color Brilliant ¢ H 0 D  other
rittia) jarn ue
Clarity "@ y e i
Other Texture /
Mait
Hops
Bitterness
Fermentation B
20
Balance -\
Finish/Aftertaste
Other
m Soppropriate owrpitle
Thia N Fuil Nore L M [
Body \_6__1____1 O Creaminess 6’ é o
. None N [ e
Carbonation e E m] Asiringency O J S
Warmth f =) Other E

ClassicExample | m | L) NottoStyle
Flawless L 1 \T{\; 1 Significant Flaws
! ' L i Lifeless
Feedback rlnldng pleasure Jnclude helpful sugggstmns 1o the brewer, b 10

Provide comments on nw«me Pprocegs, and
P th
{4“"")}/ L

2 : f 1 £ { h
a MV& W /(e/uf // el {‘
_VY( - W‘j‘ ‘/’\5 /;“’{/ /’I uf'ﬂ
et Ll o mFy
- ) 4 "
/ 17; - ¥ )/Q,/ . Judge Total 5

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
e T S e Y. [Positon dvanced to
" Judge gh & ; > MINLBOS
1 i . .
" Name Lr v , Category# —Lg,— g 4 I (s
. Sub (a-f) _— K_ . ey
BJCPID E//Qb, r
. & Rank | Subcategory Mﬁ : ) 3
N o
. ! ‘ CONSENSUS SCORE
v Email %ﬁ, J!Gc}ﬁ ’CUI‘\ I Spemal Ingredients f
N i DY B . Y may not be an average of
"""""""""""""""""""""""" judge’s individual sccres
Non-BJCP Qualifications "
Cicerone [l Rank Bottle Inspection  [J ox
Pro Brewer (0 Brewery
Industry [0 Describe m TapprpisiE
Judging O Years Kone L L} LI / 4
Malt i 1 0 ”W J < FL\L}ML\
fops oL ; 1 a lvf !% v~
Scoresheet Instructions Fermentation -
Use the scales to indicate the intensity of the primary attribute. 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. - B
If character is absent, mark the circle to the left. Appearance _ iy
Provide summary of beer and key feedback for improvement. .z & 5 % i PR 5
Assign scores for each section and total. T B E S8 5= £ £ & .§ = L
Review with other judge(s) and agree on consensus score. Color Lt + 110 Head / -
Enter consensus score at top of sheet. C|arlty Briliont  Hazy  Opaque G ey Retention Quick Lnstmg ﬁ T Other er‘
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.
Wone | N /
Flavor 13| Malt 4 g v {eretr
Nt o X ; O Wheat. Subtle grainy notes Hops ol y | D‘
Hops pel 1 ;0 OKforstyle ) I 4 -
Btemess L 1 X K Woytoohighforstyle Bitterness otp—— B P
Fermentation X ; [0 _Banana. Low Clove. Hint of bubblegum Fermentation ) 0 v g { 4 f ) / -
) 0)
H Molt;
Balance L ,1/ i
D $
Finish/Aftertaste | I wee}
Flaws for style (mark LA for all that apply) Other
Acetaldehyde | Metallic
Alcoholic / Hot Musty ] m
:strmgent 0x|d|.1ed Thin " Ful None L M H
fettanomyces Plastic Body a Creaminess ~1 + 1 O
Diacetyl Solvent / Fusel Hone L . '
oS o A Carbonation O.L___I_J a Astringency 1 e O / =
Estery Smoky Wamth ~ O Other
brassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ! I J | Notto Style
Flawless | { I ! i i Significant Flaws
Wonderfl | L I 1 L1 Lifeless ]
Feedback ovide gomments on recipe, progess, and dnnl?g pieasur? Include helpful suggestions to the brewer. 1[1 0
IR LU N81% iz
World-class example of style. . ! y .
Exemplifies style well, requires minor fine-tuning. m_m___‘ ] !"; [g/ P S
*

Generalty within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.
0ff Aavors/aromas or major style deficiencies.
Major off fiavors and aromas dominate

Scoring Guide

Problematic

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

lete YL{(
C r.

¢

hrtp:/fwww.homebrewersassociation.org

Judge Total

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e T T T T \ i Position Advanced to ]
. ; (PR i ' hed ! MINKBOS
; Judge /[H/l /A‘J C Nd/(/ ; ! Category# £ %’ . linflight .
: Name 1 ! Sub { f) & LAl Entry
i X + SuUb {a- - g% '
BJCPID : ! J Ao I r}-}’ :
| & Rank . : ésﬁ?cu%tegory ﬁ‘k{"'&é i - ; '%6(
i © . of

! Email ! '._ Spec'a' lngred,ents ! may not be an average of
I i I e M judge's individual scores
Non-BJCP Qualifications .

ct

Cicerone [ Rank Bottle Inspection (3 o

Pro Brewer [0 Brewery
Industry O Describe
Judging O Years

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

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

—
Ravor 13
" . |
Ml 51 X, s Wheat. Subtle grairy notes
Heps 0 O OKforstyle _
Bittemess L« X X Woytcohighforstyle
Fermeatation (-, X, O  Banana Low Clove. Hint of bubblegum

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

hroma

Malt . @1 1 O
Hops o1 1 @ 1 O

Scoring Guide

Acetaldehyde i 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 wall, requires minor fine-tuning.
Generafly within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.

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

BJCP Scaresheet Copyright & 2018 Beer Judge Cartification Program

rev BSTR-180124

Fermentation ~.gp 1 O fi7]
Other
x s 3
=3%8
Color ;ﬂ‘t“'l{ L Other
Clarity ™ 3]
Other
Malt
Hops
Bitterness
Fermentation
Balance
Finish/AMftertaste
Other
[ Mouthcel J —
Thin M Full Nane L M L]

Body | @ | a Creaminess 1L @ 1 O ’5
Carbonation ""Sf__,_'.'__"; O Astringency oL@ ] m] Is
Wamth g 1 O Other L—MZ .

m ClassicExample | | 1 o I j  NottoStyle
Fawless (B I Significant Flaws
Wonderful 1 L@ 1 Lifeless C>
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. 10
“NEEDG pAE€ pokS  CRAI 4
LMYE . wole oF A rhE
AL ML DRINESS  seuin
<
Hal.  MABE oD 7
35
Judge Total 5

Additional resources can be found at these sites:

hutpsi//www.bjcp.org  httpi/Awww. homebrewersassociation.org




p—— -

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

dg Simon Skidmore ot 20 2 ~ oy ]
. Nem B CP Provisional Judge ., A B gi’l‘? e 22
\BJCPIT , . T Y
Caran skids1067@gmail.com  speresoy A= 13T i ‘
S 5 AN oo
"' 'n'J;P'O' ;i'"‘ ‘u """"""""""" judge's individual scores
on- ualifications i

Cicerone [ Rank Bottle Inspection (O ok
Pro Brewer (O Brewery

Industry J Describe m bageiplice

Judging O Years Nove L M i D /Z// P ’é' % /n &@r’ pE

Malt 1 O 1

Hops oo 1 O

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

Fermentation O_Lﬁ___l____l o

[olree Z V//:),,..»/ yZza

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation ", caonsider 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. L E % £ -8 _ %
Assign scores for each section and total. o 8 Q & 5 &
Review with other judgel(s) and agree on consensus score. Color — Head I —_
Enter consensus score at top of sheet. Clarity liant . Hazy Opnque ;5 ef Retention Quick Lasting ﬁ Other Z |
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. 2 B
None L N 4 o / ; . é/?/’
Flavor 13 Mat o D) LA A ‘/ .
v . 4
Wl oo Xi [ Wheat Subtle groiny nates — Hops oL D) /// / sz s s L,
Hops w1+ 100 QKforstyle 5 = A«// ] ’”*/k
Biterness (5L L X M Woytoo highforstyle Bitterness o @ { | /4 W - ’f\’S‘Q fé V" j, f(f L
Fermestation X O _Bonona Low Clove. Hint of bubb Fermentation o Q | ' 0 /D
Hoppy Molty o Ea
Balance é; 10
Sweet
Finish/Aftertaste ™ "o
Flaws for style (mark (-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic / Rt Musty m »
Astringent Oxidized Thin N fult Nore L ] hwvﬂ-
Brettanomyces Plastic Body 9 @) Creaminess 9 a -
Diacetyl Solvent / Fusel -
Dus Sour / Acidic Carbonation oJ_Q_A__J | Astringency D1 s 5
Estery Smoky Warmth o@__l__l o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ChssicBample |11 7)1 NettaStyle
Flawiess (1) 1 Significant Flaws
Wonderful 1 ! o j Lifeless é
Feedback vaizzpmmenu on style, recipe, Progess. and drinking pleasure. Include heipfu! suggestions to the brewer, 41‘”16
oD cfeha f Lps ff“, oy
Workd-class example of style. / - N f‘["sﬂ

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

Misses the mark on style and/or minor flaws.
0ff fiavors/aromas or major style deficiencies.

M

AN

o7

Scoring Guide

Major off fiavors and aromas dominate

L

U o o #n f«.«f/{( 4

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

/?u/r'{
v U

Additional resources can be found at these sites:

—

&l

i -y
50

Judge Total

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




=\ BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program

Structured Version

Mason Pack

Non-BJCP Judge

, Professional Brewer
masonpack @ hotmail.com

Cicerone 0 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 exampte is from the flavor section for a Weissbier that is
good, but too bitter for style.

-l
Flavor 13
v .
L X, =] Wheat. Subtle grainy notes
Hops o1 I ;O OXforstyle
fittemess X X Waytoohighforstyle
Fermentation X ; O _Banana. Low Clove. Hint of bubblegum

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

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

Excellent
Very 6o0d
Good

Fair
Problematic

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

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

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

Location Date
ST T - i Advanced to
“ x 9 » .| Pasition
‘ [ o Ggr- N MINLBOS
| Category# £ 1 (,, i (72 { : inflight
\ Sub (a-) . ["WZL{
) gikl?ca)tegory e AL &
' out) of
:‘ Special Ingredients ' fbg o e

,,,,,,,,,, "

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color

Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfee! J

Body
Carbonation
Warmth

Feedback

Nose L M L

may not be an average of
judge's individual scores

Hemt

oD )D Lﬂw Growl TEaAr

oI~ S 0

AR < T |

Mg

o—0 ' 0 7 3]

&y 10 3Q Headggent 00

Brilllant _Hazy  Opaque 1j Other Retention Quick Lesting o Other 4 -
Texture "

None L N H » - .
oLt s MERN G Mgt oA
P O eSS . Goen
oL &> 1 D F‘u\-!q\)r
ol L tl \Z@
Hoppy o Mgtu EJ -
Dn{ & Sweel‘ E]
Iapprapiiete hoppragiicle
Thin M Fuil None L M ]
an O Creaminess ~156 1 1 ] 4\
None L H -
‘g_t__&_J O Astringency ) | 1O |5
ol 1 D Other
Classic Example | 1 1 1 i j  Notto Style
Flawless 1 1 1 1 1 1 Significant Haws -+
Wonderful | I ) ] L1 lifeless (’ )
Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. ? W

Covny V& A TOxwm Mg

At

JuttRionv. i Yy BlS W

ORI, e o

clefAr 1D e |

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

Judge Total 3\ 5

http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
g o f, —————————————— ; ____________ - N Position Advanced to I 1

| %(N In /; 0 Mj ; | Category# ll— E q 67 62 J | | MBS
i - ) Sub (a-f) __é__ - i nt
:BJCP ID 6'/q6/ : 1 w ‘
. &Rank X . gulnncaﬂtegory Ilg l#gg X : 5 PLACE
) ; pel ! of N
' Email / ‘H 6{5- | Special Ingredients ' CONSENSUS SCORE
R . A S S M EA% e [ 8 may not be an average of
Non-BICP Qualifications (li i judge’s individual scores

Cicerone [ Rank Bottle Inspection [ ox
Pro Brewer O Brewery

Industry OJ Describe m
Judging O Years None L M

Malt oL P4
Hops i 1 | D

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation ;. (‘(

Use the space provided to describe the primary attribute. Other D

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

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 8 § =1 2 =8 5 .

: : “EEBEEN £E 538 E
Assign scores for each section and total. 2 8B £ 8 &5 = £ 2 FE 2
Review with other judge(s) and agree on consensus score. Color J..f_l_l_A__A a Head L~ o
Enter consensus score at top of sheet. Clarity Brilliont  Hazy  Opogue 1j Other Retention Quick Lesting Cl Other -

Other Texture

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

—_—

Flavor E Malt

Matt X ‘ o Wheat. Subte grainy notes "OPS
Hops 0O OKforstyle |
Btemess 501 X X Way to highfor style Bitterness Ly
Fermentston 51 X O Berwno. Low Clove. Hint of bubblegum Fermentation . ‘ O { ’ .
H Malty
Balance L 4 ™ B
Fnishiiftertaste "L g 1" O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acaholc/ ot Mus Mouthfeel § —
Astringent 0 'dllyd o
ringent xidize Thin MR Nase L M H
Brettanomyces Plastic Body /7 a Creaminess 1 ¢ a z
Diacetyl Solvent / Fusel Hone L N - “5

DMS Sour / Acidic Carbonation Opp1—- a Astringency olp—t—o O
Estery Smoky Warmth u] Other
Grassy C 4

Spicy
Light-Struck Sulfur m
Medicinal Classic Example | i ! 1 1 ) NottoStyle

Vegetal
Flawless L 1 1 L1 | Significant Flaws
I I 1 ) ) Lifeless .
« [10

Feedback  Provide camments on sige, recipe, pvocess and drinking pleasure. Include hel;Z;ugg?om to the) brewer.

p/e in}é e nll ottirg

boo .1 Bons,
J Haa, / 3 £

Olnstlnd\n LLELISR Wolld-class example of style.
Excellef)’ Jei: R0

o

Judge Total

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge
Crrimeiend Version
Location Date

Mason Pack e = -
Non-BJCP Judge i 7 : [P o]

on- udg : Category# £\ E| €446 | |ntign :
, Professional Brewer Sub (3 e Lo g7
masonpack @ hotmail.com AR A LOA ! ) PLACE

Sebcstegory e 2]
Special Ingredients ,

may not be an average of
judge’s individual scares

e — — — — — = - Bottle Inspection [ ok
Cicerone O Rank s
Pro Brewer 0 Brewery m
Industry [ Describe ?
None L M L

Judging O Years Lo \&F z;i\"i}}“,jt_ tow

TNA T

g T
Fermentation ~: (D 1 D

Hops

Scoresheet Instructions

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 _
Provide summary of beer and key feedback for improvement. E 2283 R I £ .
Assign scores for each section and total. = £ 8 &= . = 2 & & 3 e
Review with other judge(s) and agree on consensus score. Color g — Head(2 1 1 1 1 lj — 5 s
Enter consensus score at top of sheet. ) Brillantem Hozy  Opoque L Quick Lasting - 4
Clarity m) Retenton L ¢~ {1 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yo | N
one - R e
Favor 13 Mt o o MEDLAt BVTETNZES b
N - i -
Matt X O  Wheat, Subtle grainy notes HOPS U %{x MM Ny kb%g e ‘/
Hops 0 _ 0 OKforstyle y : -
Bemess o1 1 X ) Woyteohighforstle Bitterness > 1 [ O Y eisw
Fowetaion o1 X1 O Senans.ow Clove, Het of bubblequm Fermentation (-, e fj VACE L g ‘:})
- e
i . 5 . 20
Balance " Mo tew BAE W B ATE Camwyy
b sweet © )
Finish/Aftertaste ¢ ™o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde i Metallic J
Alcoholic / Hot Musty m y
Astringent Oxidized Sippragiats (———
- Thin M Full Nane L M H
Brettanomyces Plastic Body m] Creaminess > :+ | D <l
Diacetyl L | Solent/Fusel None £ H . z{"%
OWS Sour / Addic Carbonation D hotringency oy 11 O R
Estery Smoky Warmth ( ) _ ' a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal J Classic Example | R S L | Motto Style
Flawless | - } 1 1 4 Significant Flaws o
Wonderful | < i L1 Lifeless { ’IH
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10
. N e rd
DL QZeM - oo Reni i
o World-class example of style. i s e
_;2 Exemplifies style wedl, requires minar fine-tuning. Lt Wody “ X Lo
9 Generally within style paramelers, minor laws. LYl
? Misses the mark on style and/or minor flaws. ‘i%” { C@%s'
:5 0ff flavors/aromas or major style deficiendies.
A Major oft flavors and aromas dominate
Judge Total 50

BJCP Scoresheet Copyright ® 2018 Beer Judge Centfication Progrem

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
"""""""""" F... Position Kaarcd o
QILUL A 0N~ . Category £ @ 3q4 ©|inflight
. y . Sub (a-) S A R /) 30’
we _£-1b) it o \] D7
: r .
; & Rank IR : o gfa“ egory . o - R o
Email '.‘ Spetlal Ingredlents . ! may not be an average o
......... - Tt TTo oo Tttt TTToT - judige’s individual scores
Non-BJCP Qualifications £{ G .
. Bottle Inspection
Cicerone 03 Rank
Pro Brewer O Brewery m
Industry 3 Describe bapproprit.
Judging O Years None L Y L M )‘ )1 ' /
Wit oo CWRC~, Sone hgl” (e.cré
Hops oo 1 1 O d LO :
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 11 U 12
Use the space provided to describe the primary attribute. Other ‘(\
Add secondary atiribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - )
|f character is absent, mark the circle to the left. Appearance N W hmﬂ-
Provide summary of beer and key feedback for improvement. IR 2 > B
Assign scores for each section and total. 353558 £E 225 .§
Review with other judge(s) and agree on consensus score. Color - 1_/ 10 Head T | ~—
heet. Brilliant ,  H 0 Qulck (osting = er
Enter consensus score at top of sheet Clarity riltian azy paque A Retention ( g g .
B A —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.
Nore L M b
Flavor 13 Malt o+ O
. L3 - B . ; LS
W o1 X [ Wheat Subtie grainy nates Hops oo gt o
Hops L 1 i OKforstyle
Bitemess L 1 X . )M Woytoohighforstyie Bitterness Ot ]
Fermentation (5 X ; 7 _Bonana Low Clove. Hint of bubblegum Fermentation D
% Malt
Balance L& QO
D Sweet
Finish/Aftertaste | il
Flaws for style (mark L-M-H for all that apply) Other a&. \,g S
Acetaldehyde | Metallic
Alcoholic / Hot | Musy m .
Astringent Oxidized ; s
Brettanomyces LPlastic o " il et " "
' y rias Body O Creaminess ~ 1 2 m]
Diacetyl / Solvent / Fusel None L M H .
DMS Sour / Acidic Carbonation OJ__#___J [} Aﬂl’lllgﬂl(y Ie 1 7~ ;3O
Estery Smoky Warmth /_) 0 Other
Grassy Spity
Light-Struck 1 Sulfur m
Medicinal 1 L] Vegetal ClassicExample (| | L1 | NottoStyle
Flawless ¢ t L { L } Significant Flaws
Wonderful ] 1 1 1 | Lifeless
|
Feedback Provide comments on s(yle/e(lpe‘ process, and drinking pleasure. include helpful suggestions to the brewer. 110
l\"" L A
fi-class example of style.

efplifies style well, requires minor fine-tuning.
reralfy within style parameters, minot flaws.
Misses the mark on style and/or minor flaws.

0ff Havors/aromas o7 major style deficiencies.
Major off flavors and aromas dominate

scormy Guide

BJCP Scoresheet Copyright @ 2018 Bear Judge Certification Program
rev BSTR.180124

Additional resources can be found at these sites:

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
SN B WA, E 7 ;. ______________ Position Advanced to
 Judge A MIJ /Ug/ ' : ' MINIBOS
| Name / L ONg! ; ; Category# / E ’ © o infight
: ! | Sub (a-f) . Lo by
:BJCP | 1 : \1 / , Z
: .
; & Ran , 1 Subcategory !
' {Epell ouy + ! -
| ‘ e , B CONSENSUS SCORE
. Email . Special Ingredients ! !
e e may not be an average of
———————————————————————————————— judge’s individual scares
Io(n;lc :ﬁl;::d{i:]ﬂcatlon;ank Bottle Inspection [ ox
Pro Brewer [ Brewery
Industry (0 Describe m
Judging O  Years Hone L v " MWJ
Malt ~ @ ) ﬁ,lm n
Hops o0 1 ¢ O M&[M_‘
Scoresheet Instructions ) 7
Use the scales to indicate the intensity of the primary attribute. Fermentation @ L — 0 ﬁf
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. 2 5 5 L § . g2 =8 H
Assign scores for each section and total. £E B8 E S &s2"5 £ 223535
Review with other judgef{s) and agree on consensus score. Color O Head
Enter consensus score at top of sheet. Clarity Briliont  Hazy  Opoque D ther Retention Quick Losting - Other L .
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 | M /
Rlavar Malt ! e Vi
. , 13 o 9 = 7 T
M oL X O Wheat, Subtle grainy notes Hops o ‘h‘ : l()./ 7‘
Hops  x.1 L i O OKforstyle _ | L
Btemess L 1 X_ (M Weytaohighforstyle Biterness 14 1 (]
Fermeatation OJ___X_]__‘ a Banana. Low Clove. Hint of bubblegum Fermentation ‘ ) t] !
Hopy Mty % 20}
Balance 10O
D Sweet
Finish/Aftertaste | L o
Flaws for style (mark L-M-H for all that apply) Other .
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Dxldl.zed Vv Ttin " ful yose L " "
Brettanomyces Plastic Body o O Creaminess g w ﬁ
Diacetyl Solvent / Fusel Wore | N H .
DMS Sour / Acidic Carbonation ~.q 1 1 O Astringency 7 O Is
Estery Smoky Warmth . @ 1ee mi Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example |} ! 1 i NottoStyle
Flawless L1 L & | J  Significant Flaws
Wonderful | 1ol ! j Lifeless Q
Feedback Provide comments on style, recipe, process, and dripking pleasre. Include nelpwme brewer. W
PRothtn] M A 08 s
Outstanding Workd-class example of style. @ &6 vV
Excellent Exemplifies style well, requires minor fine-tuning. 7{ > M ﬁy% )’% ', “)
Very Good Generally within style parameters, minor flaws. % :K (5} Vb X D' QW
Good Misses the mark on style and/or minof flaws. > (/AK‘ A D LY d é"
Fair Off Ravors/azomas or major style deficiencies. WA/ ﬁ% &(/ W
Problematic Major ofi flavors and aromas dominate

19)

Judge Total 59

BJCP Scoresheet Copynight @ 2018 Beer fudge Certification Program

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




e BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Location Date

. . ) I Pasition Advanced to
; .'J::rg: Sfmon Skldmore ategory# u:: ?é 77*({' j ﬁlﬁé’ MINLBOS

wacee BJCP Provisional Judge  *® = T X \’A—
j&Ranl SkidS1067@gma”com Eelnjcategory N~ \‘/C“L")\lﬁ’\/“' ‘ ‘: 0’3 {

pecial Ingredients !

CONSENSUS SCORE

.
' @ Pt ————— may not be an average of
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Kon-BJCP Qualifications T T s )
. Bottle Inspection 3 ox
Cicerone O Rank <P
Pro Brewer [0 Brewery m
Industry OJ Describe

Judging O  Years Mal @ A{ &z «f‘/] f Cve dg§blfa

@ ]

Hops s ["9 | X V\/{ s -

Scoresheet Instructions . é

Use the scales to indicate the intensity of the primary attribute. Fermentation @"‘—‘——J o 12
Use the space provided to describe the primary attribute. Other

Add secondary atiribute(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 _ lnappropriste oappeiprite

Provide summary of beer and key feedback for improvement. =§ = & 2 § g 2 g5 _ f

Assign scores for each section and total. 2 8 5 & 53 = £ & & &

Review with other judge(s) and agree on consensus score. Color L1y 1+ 1 O Head |

Enter consensus score at top of sheet. Claity Brilliont ~ Hazy  Opogue D Other Retention Lasting U ~Other L
: Q———’ i3]

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 » / { -
None L M Ho® o i
— . My Seody fu!

Fiavor 13 ] Mat 0 g

Nait G; xh,‘ 4, [ Wheat. Subtle grainy notes — Hops E 23 J’("' W( / %?

Hops  p¢y.1 L 1[0 OKforstyle

Bitterness (5. L X X Woy too high for st;h o Bitterness O—Le L J D
Fermentation b O _Banano.Low Clave Hint of bubblegum Fermentation C 1 e i /’ ’
k] - - / 20
Balance Hopoy Molty O é Y elf ) bu}( FRCSEAN ,,7/* ¥
FinistiAftertaste "L 1 A" O
Flaws for style (mark L-M-H for all that apply) Other O i/\f Jbed
Acetaldehyde Metallic L .
Ricoholic Hot Wisty yd m »
Astringent Oxidized ; N
Brettanomyces Plastic e o " " "
! y! Body [») m] Creaminess =)
Diacetyl Solvent / Fusel Hone L M ] . z—»
s Sour ] Acidic Carbonation 044_1_1 O Astingency 1 D> O E
Estery Smoky Wamth b g0 ) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Fxample | 1 1 I__i j | j  Notto Style
Fawless | | ] ) s Significant Flaws
Wonderful | L L L 1 Lifeless
Feedback Provide comments on style, recipe, process, and drinidng asuye Include hf)s suggestions to the brewer. [ﬁ
o / A . 4 e

Wom—c.lassexampleofsrylle, - K"’W " xl? ,( Jﬁ f%/ M <ﬁ f

Exemplifies style wedl, requires minor fine-tuning.

Generally within style parameters, minor Haws. Lt// D[ T 4/ o mn \é/’ % & )

Misses the mark on style and/or minor flaws.

Off Ravorsiaromas or major style deficiencies. Z}( e 1EC] L //@VJ-‘ o~ &’f{ ot

Major off flavors and aromas dominate
Try '7{3 4\10" f‘w/& X L /\,ﬂw Z/
ra ‘,«/ ¢ e Judge Total 5
BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program /
rev BSTR-180124 Addctconal resources can be found at these sites:  https:/Awmw.bjcp.org  hitp://www homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Mason Pack

Non-BJCP Judge

, Professionai Brewer
masonpack @ hotmail.com

~ Cicerone 0 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.

Havor E

¥ -

Wit o1 X, »a Wheat. Subtle grainy notes
Hops g1 1 s O  OKfor style R
Bitemess 1 .1 X M Woytonhighforstyle
oL X ;1 O Bananc. 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 Sutfur
Medicinal Vegetal
Outstanding Workd-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor ftaws.
Good Misses the mark on style and/or mimor flaws.
Fair Dff Bavors/aromas or major style deficiendies.
Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124
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; Bpell oun)

LT BT

Bottle Inspection

froma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

0verall 4

Feedback

Additional resources can be found at these sites:

Oox
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T N s we X Head

Briliiont

Hazy

Retention
Texture

0
Quick Lasting oo
e 5 d

None 1 M P
o & _fev | RSttt
oler o Poesw . gaen Maur
g . D sty
L o wAY Y R ARME
Horpg , ) "‘“ﬁ‘ D .
Dry Sweet
| 2 | ]
Thin L] Full None L M [
0 Creaminess ~ 1 O
None L N H o
0 Astringency o 0
Ol—eatl o Other
Classic Example | { P (A 4 Notto Style
Flawless | i 1‘51 . Significant Flaws
Wonderful | 1 i 7 2 J  Llifeless

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

alpac

oot . $3{ «>0

AT G . it Preick witeamy

2 e

AYe MW wwr TD Bbwtemie

CONSENSUS SCORE
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judge’s individual scares

.

MWK IgAT e WA<ERs | Dp

Uidpoile  Maunt
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
; __,"; T/ :’: —————————————————— - T T ; ______________ ! Position Advanced to
i | : N MINJ-BOS

| Nome g 0\/&] 10 U\Q{/ 1 ' Category# _Z_’r E 41% 4 * linfiight b
I BICP ID . 6 i - Sub (a-f) 487 = =
, &Rank E -, q—l X : gubcategory ___! ﬁ :
: : : spe ial Inaredients ! CONSENSUS SCORE
' Email i | pecialingredients ——m7 ——————— ! may not be an average of

----------------------------------------- judge’s individual scores
Non-BJCP Qualifications )

Inspection

Cicerone O Rank Bottle Inspectio *

Pro Brewer (J Brewery
Industry O Describe m igpeptat
Judging OJ Years None L ] H

Malt ~ D
Hops o~ .+ 1 0O
O

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other !_Ln 2 [

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. 2 = B £ "*
Assign scores for each section and total. = 238 8 &
Review with other judge(s) and agree on consensus score. Color J_L_J#__A__J O Head 4 o .+ o [0 ‘
Enter consensus score at top of sheet. Clarity Brillant  Ha Opoque D Other Retention Quick Losting D Other g ‘_3_]
’ L4 Il
) Other Texture
Example: How to fill in a Scoresheet
This exampte is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13! Malt
Mot o1 X O  Wheat. Subtle groiny notes Hops
Hops g1 . 1 [} OKforgtyle . .
Biemess o (X K Waytoohighforstyle __ Bitterness
Fermeatation X [ _Banana Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncaolic] ot sty [
Astringent v Olldllled » Thin N sl Nene L M Ho
Bfenanomytes Plastic Body . =) Creaminess O
Diacetyl Solvent / Fusel el TN ] . ;
DWS Sour / Addic Carbonation . -, o Aetringency 11 e 1 O E
Estery Smoky Warmth ’ m] Other
Grassy Spicy
Light-Struck A Sufur m /
Medicinal N / Vegetal Classic Example || L 1 j  NottoStyle
Fawess L1 1 f /i | Significamtlaws
Wonderful ] y! /, 1/ 1 ; Lifeless \g
Feedback Provide col fntsonstyle, ecipe, [oecess.and ygleasm Include helpul suggestions to the brewer. ﬁa
M Lictl gl 5 piopwunte f i
World-class example of style. j /
Exemplifies style web, requires minor fine-tuning. e A

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

0ff flavors/aromas or major style deficienties. Uu H | 'v v' N . i' fr

Majos off flavors and aromas dominate

Judge Total %’55

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites: htips:/fwew bicp.org  http/Awww.homebrewereassociation.org
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™\ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

Location Date

{‘Jﬁfﬁz Setn &00\20/ cosgor _ 2 B 407 | | |

' Entry

'BJCP ID E,. [qé I | Sub (a-f) 45* L3

Position Advanced to

|

; L
. & Rank Subcategory o !
Spell ou t L
' oo . vy | CONSENSUS SCORE
Email ? Special Ingredients 7 !
Yo \ . L . ST U may not .be an average of
Non-BJCP Qualifications ( 9 /L oo lnspemon D judge’s individual sccres
Cicerone O Rank
Pro Brewer O Brewery
Industry (O Describe m ?‘\
Judging O Years None L '] E
Mah 0 [ fusn? 450

Hops L ! 3 O N///)VV /
Scoresheet Instructions Fermentation i Co» p Lles . /

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

Use the space provided to describe the primary attribute. Other 4%/ U"'{
"4 VAl

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

If character is inappropriate for style, mark the box to the right. e
If character is absent, mark the circle to the left. Appearance _ bappropeats opppte
Provide summary of beer and key feedback for improvement. E - 22§35 2z _§°
Assign scores for each section and total. 2 8 S & B = 28 85 &
Review with other judge(s) and agree on consensus score. Color L o111 G Head o 1 : | O
Enter consensus score at top of sheet. Clarity Brilliant /_ﬂulu Opogue é Other Retention Quick Losting C] Other -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None | M
Flavor | Mah . O ‘
Nt o X, , O Wheat. Subtle grainy notes HOPS D ¢ ep o
Hops gL : i O  OKforstyle . ,rv
Bittemess (5L L X 1 K Way too high for style Bitterness O_g_;\?"__l 0
[e ST E— Banana. Low Clove. Hint of bubbleg
Fermentation X O  _Bonana.Low Clove Hint of bubblegum Fermentation O 'O
0
H Molt
Balance L sl
Dn Sweet
FinishfAftertaste e 1 " )
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcaholic/ ot Musty m
- . Begpropriete Teappropricte
Astringent Oxidized Thin " Fall - Nane L M H
Brettanomyces Plastic Body 7 O Creaminess O
Diacetyl Solvent / Fusel Carbonatl None L N H Astri ‘ s
DMS Sour / Acidic nation 1t 1 O ngency . )

Estery Smoky Warmth o_x+_z 0 Other
Grassy Spley
Light-Struck Sulfur m
ClassicExample | | | 1 | ] Notto Style

Medicinal Vegetal
Flawless L ¢ | 1 1 }  Significant Flaws f—
Wonderfll L I I X 1 Lifeless ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipiu] suggestions io the brewer. I‘ 0

Wi hegy Kome E9€/(
Outstanding World-class example of style. f / P 7 A 2 o
Excellent Exemﬂifl:s :;:em:dl?reqnieles minor fine-tuning. , 2 ,l Ao ﬂ M . L// - / s j

v /4
Generally within style parameters, minor Haws. / . & g s
7 O J7dn s
Good Misses the mark on style and/or minor flaws. &L ALY AV 4 . Y & ‘(‘ |
Fair Off flavors/aromas or major style deficiencies. - p . d
Problematic Major off fiavors and aromas dominate ey &, ‘ 3 ‘ A 2

— p e, T oKL 06/ frip
o U Judge Total /%w 59

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program J
rev BSTR-180124 Additional resources can be found at these sites:  hrips.//www.bjcp.org  httpi//www.homebrewersassoiation.org
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BEER SCORESHEET
AHA/BJCP Sanctinned Competition Program

“ted Version

Mason Pack Location Date
Non-BJCP Judge ) P I EEEE - -
. . i = \ Position Advanced to
, Professional I"Brewe‘lr -  Category# Z\ z 4 A 17 | |nfion Mmsosl
.col : - £
masonpack @hotmai : ' Sub (a-) B 4 S : nty 3‘
: ; é&?ggtegory | S WA : 3/
I ! . SENLIC N CONSENSUS SCORE
« Special Ingredients ;

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

— worepJUP VUANIatons
Cicerone O Rank
Pro Brewer O Brewery

Bottle Inspection oK

hroma J

Industry O Describe bappropets
Judging O Years Hone L * Hos Lo‘ ) \-h)() fh“’;»,w;u
Malt L 2 a -
184 Wt O UM R
Hops o . g P RCIRDENY VN EED -
Scoresheet Instructions Fermentation 1 :] Z}/
Use the scales to indicate the intensity of the primary attribute. o A N2
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 N ""W‘
Provide summary of beer and key feedback for improvement. E 38§83 g g8
Assign scores for each section and total. 2 E S &2 = 2 3
Review with other judge(s) and agree on consensus score. Color L L =1 ad ead
Enter consensus score at top of sheet. Clarity Briliont  Hozy  Opoque g Othet Retention Quick Z_r;
; T
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

None L N AL .
Flavor 13 Mt o 1 0 MY foiss cow
. < O Wheat. Subtle grainy notes Hops 5 D .Y @‘3( MACDIUM BiENeSs
Wops ot 1 ;03 QKforstyle " . b PRV
Biemess X W Woyteohighforstyle __ Bitteness 1 #2  O G PCER VRSN
, ) . Hi leg : % 4 Syl
femestaton L X, O Banara.LowClove Hint of bubblegum Fermentation . »» | e ACETAUAADE, 7S (3%
Balance Haw O
Finish/Aftertaste L O
Flaws for style {mark L-M-H for all that apply) Other -
Acetaldehyde L | Metallic
Ncohalic / Hot Musty m ;
Astringent Oxidized Tin M R Nore L M o
Brettanomyces Plastic Body m) ] Creaminess ~( & O
Diacetyl Solvent / Fusel None L N H g ;
=
WS Sour/ Acdic Carbonation ~1___ > | Astringency ~ 0 1 O LS
Estery Smoky Wamth o 1 0 Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classicbxample L1 | »£3 | Notto Style
Flawless L__ i I L€y Significant Flaws -
Wonderfl L 1 1 [Vl Lifeless ]
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁO
N ,‘ SOME WMWY ‘ MSSL Bol
Outstandi World-dla Y P s pt ’
" a5 Morf v Qudngsy | GiRad sl

Yery Good
Good

Fair

Problematic

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

Off flavors/aromas of major style deficiendies.
Major off fiavors and aromas dominate

BUCP Scoresheet Capyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

VOSKALE . ey Yepmer TEME

essc

I! CoPNVerS

https://www.bjcp.org

Judge Total

5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Aason Pack

{on-BJCP Judge
Professional Brewer
nasonpack @ hotmail.com

T CIceron® OO T mank -
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 : 13

Mt o X, =] Wheat. SubMe grainy notes
Homs 31 L ;0 OXforstyle
Bitemess 1 4 X X  Woytoo high forstyle
Fermentation - X [0 .Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Rot Musty
Astringent Oxidized
Brettanomyces [ Plastic
Diacetyl Solvent / Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spley
Light-Struck Suffur
Medicinal Vegetal
Ouistanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.

Yery Good
Good

Fair
Problematic

Generalfy within style parameters, minor flaws.
Misses the mark on style and/or minof flaws.
Off Ravors/aromas or major style deficiencies.
Major off flavors and aromas dominate

)
o]
>
&)
>
3
2
[

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

1
|

Location Date
ST 4 \ Position Advanced to
! Category# U linfight [t
E Sub {a-f) : E""'\

! Subcategory US. A ‘—( ' ’{ )
, Gpell oud , of ¢ ]
, Special Ingredients X

Bottle Inspection Eﬁ

None | M H : - _ ) B
Mt o O JEQr At Vol Momp
Hops OJ__@___I O ey Wesent

Fermentation 1 (_) 0
Other
Appearance —

: .35 & s - g

138288 A
Color _L__L,eL_l_L_l i} Head o

'~ Other i ing e Oth

Clarity frtont “Hen ot 5 Retention L bustng 75 O
Other Texture

None L ]

Malt 5 ‘ T)‘JLL"HL \S '{“j’wmﬂ v
Hops g o D e doks . W v

Bittesness 1 o ﬁ Sufr e (S @ GrSa
Fermentation ~. 1 0 Vorbg ¥ TEdtien
Balance 1" o™ O WQV\%{\’,
Fnishitertaste "L 42 ™%

Other

Thin o None L M "
Body (é a Creaminess O_J_a_;_1 ]

Kone | L] H
Carbonation “o"e D O Astringency Za 0
Warmth o_l_g_l___l m] Other
m Classic Example | 1 i O | i MNottoStyle
Flawless L ! ! I }  Significant Flaws
Wonderfl L+ Q)i ifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

YNt \S YomwhAly, #b SKS
(o W, Ve Tot Qaxy
voor A MR R AT B o
_REME Yol ke« s,

CONSENSUS SCORE

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

4

Judge Total

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

279
50

hrtp./Asmw. homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
P T ST T Ty T L ————— ' Position Advanced to
¢ Judge _ M . 4 B ;. . . MINI-BOSL
v Glhuen (ool L4372 | fo

EB;CR:LE E-194)
L

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.

Flavor 13 !
¥ : —_—
Natt X i O Wheat. Subtie grainy notes
Hops 6 0O Okforstyle .
Bittermess (51 1 X X Woy toa high for style
o—X i 0 _Bonana LowClove Hint of bubb

Flaws for style (mark (-M-+ 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
lelldlllg World-ciass example of style.

Excellent Exemplifies style well, requires minor fine-ning.
Very Good Generally within style parameters, minos flaws.
Good Misses the mark on style ard/or minor flaws.

Fair
Problematic

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

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

ashrew  edletk . (m

JFlavor

i Sub (a-f)

! Subcategory AVH(/Ifnln ﬂa/( A/

| Gpell out)

! Spec:al Ingredients

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Hops

Fermentation

Other

=
2
Color NJ! :‘ o S
N rilliont a7y poque
Clarity ; g

Other

Yellow

Amber
L Copper

Brown
L Black

133 Other
Lasting =
ad

Hops
Bitterness e D

Fermentation o I ﬂ/ fM/ /

Balance Hopes ’ zmm“ [1 M / 'f

Ds
Finish/Aftertaste " el

Mouthfeel —

Thin N Fult

Body yd O Creaminess O_L_r_L___l [m} .
None L M H . 5

Carbonation ~1 10 Astringency . m|

Warmth . u]

m Classic Example 1 L

None [

Fawless ¢ I

Wonderful | ] 1

Feedback Provide comments on style, recipe, process, anddrinking pleasure. Inciude helpfil suggestions 1o the brewer.

Other
L 1 — Notto Stye
LA i Significant Flaws
T—— J Uleless g ]
10

o Qneet
o Jtel Ll preneket Cltr€fs)

mﬂ-

Additional resources can be found at these sites:

htips://www.bjcp.org

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date

:BJCP ID

| & Rank

¢ Email

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 charactér 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 |
» r i
Mat oL X, ;O Wheat. Subtie grainy notes
Hops 0 .+ 0O Qkforstyle
Bitterness OJ_|_X__‘ X Way too high for style .
Fermentation X O _Banana Low Clove Hint of bubblegum

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

Acetaldehyde Meylic
Alcoholic / Hot ﬂsty
Astringent / Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal
R Outstanding Worki-class example of style.
= Excellent Exemplifies style well, requires minor fine-tuning.
L2l VeryGood Generally within style parameters, minor flaws.
? Sood Misses the mark on style and/ar minof flaws.
5 Fair OH flavors/aromas or major style deficiencies.
el Problematic Majqr }aﬂ flavors and aromas dominate

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

' Category#
| Sub (a-f)

Advanced fo
MINLBOS

, Pasition
in flight

2227 ) |

17

i Suk?category

Bottle Inspection

(iroma

Malt

Hops
Fermentation
Other

Color
Clarity

Other

Flavor J
Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfee!

Body

CONSENSUS SCORE

J ok

may not be an average of
judge's individual scores

1
Briltiani

~. 00 o
Other Quick Lasting - ther
Retention _L_I a

Thin L] Fall
L

None L

Carbonation
Warmth

(Overall

Feedback

N H
o1 10
g

Classic Example |

agproprate Tnappraprinte
Nose L L} H
Creaminess - S R |
Astringency | ! ) O l {s
Other {
1 L ] L j Notto Style
Flawless __ | I i J 1 Significant Haws
Wonderfl ! 1 ] | Lifeless
fio

glde comments on style, reclpe [rocess, andi}mldng pleaswe. Include helpiul suggestions ta the brewer.

Lo

a gfe /f yﬂ Judge Total

4.

7
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

d Versi
Mason Pack red Yerien Location Date
Non-BJCP T - - -
JC. JUdge : J 2 ‘ Position Advanced to
, Professional Brewer ‘ ' Category# I \\ 2 7677 | |intight MINIBOS
masonpack @ hotmail.com g Subfaf) A & & vy
! ; ‘ \
' | gge,?gj,‘EQWY : 7
, | ’ MRSl  CONSENSUS SCORE

Special Ingredients :

may not be an average of
judge’s individual scores

“Non-BICP Qualifications
Cicerone O Rank

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

Bottle Inspection [0 ox

hroma

el M "EJ Low WX Aous  Luaeied

Malt o
Hops o210 g P9 8 Wolsey/ borr pess

Fermentation ~1 7 | O Z =

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

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

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

If character is inappropriate for style, mark the box to the right. o L,
If character is absent, mark the circle ta the left. _ W Sagpppricke
Provide summary of beer and key feedback for improvement. 2% 2§ 3 g s _ %
Assign scores for each section and total. £ 8 &8 &2 = £ 8 8 &5
Review with other judge(s) and agree on consensus score. Colop L <& 1.1 .10 o Head@__x_;__}_ T Z
Enter consensus score at top of sheet. . Briliant  Hazy  Opoque er Quick Lasting i er
P Clarity a Retention L~ (2> {1 B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L N
one

Yt ek S s

Flavor 13 Malt ~ e 1 Y
v - o .
Nt o X, ' O Wheat. Subtle grainy notes Hops ool i D 'S\C\r\i 0; ef‘éﬁmms
Hops 31 11O OKforstyle . ) RS IVTY <5 T 1D « - -
Bitemess ¢ X, X Waytoo high for style Bitterness . Lo 1 LA Yo et 0 Tmile
o X ; 0 _Benana.Low Clove Hint of bubblegum Fermentation o . s 6 f_
e 20
H #
Balance 1 . _}mu! a
Finish/Aftertaste "% "
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Aot Musty m ,
Astringent Oxidized ’ -
Brettanomyces Plastic b , H o " "
. L Body - g Creaminess o@—-;—f N
Diacetyl Solvent / Fusel Hone L ) H . 4‘
oW Sour / Acidic Carbonation ' 21 D Astingency .12 11 O E
Estery Smoky Wamth ~9 (O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classicbxample  (___( (1 [ (), NottoStyle
Flawless | | 1 L{f) 1 1 Significamt Haws
Wonderful | LGl | | Lifeless 5
Feedback Provide comments on style, recipe, process, and drinking pleasure. inciude heiptul suggestions 1o the brewer. ’Ta
ST CE L 1E O wdd LT W
World-class example of style.

Exemplifies style ek, requires minor fine-tuning.
Benerally within style parameters, minor Haws.
Misses the mark on style and/or minor faws.

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

Scaring Guide

B.CP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124

Adaditional resourcae can be faund at these sites:
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Judge Total
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A

f BEER SCORESHEET
peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version

Location Date
Mason Pack xl T ‘1 _____ ey \ Position Advanced to
; \f \ : . MINLBOS
Non-BJCP Judge | Categoy# —_=_ F 1949%17 |t
: (Subfah : 6
, Professional Brewer ( ) _ :
masonpack @ hotmail.com | %utﬂxategory Adc & G QF}L{‘, ! X . %
p et SCYA CONSENSUS SCORE

may not be an average of
judge’s individual scores

o S Bottle Inspection  (J ox
Cicerone O Rank s

Pro Brewer O Brewery m
Industry (0 Describe Inappropeiie
Judging O Years None L M H -

Malt 2 g VPCesme ¥ Ol Aol

Mops orl 10 _besgrer. tow wol Mo
Scoresheet Instructions - ; . 4
Use the scales to indicate the intensity of the primary attribute. Fermentation oo =" o | 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. Appea nce

Provide summary of beer and key feedback for improvement. - é § 3 7 2z
Assign scores for each section and total. £ 8 & 5 & £ 2
Review with other judge(s) and agree on consensus score. Color 2. . 1..10 Head &2
Enter consensus score at top of sheet. Clarity ont  Hozy  Opoque ﬁ Other Retention Quick '5
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. Yone L M '~
one
- 5 P
Fevor a Mt o0 0 ok brleess. €8k
ol X | Wheat. Subtle grainy notes Hops o n | 33 Q Lt %“hhfl‘w
Hops )L ) ;O OKforstyle )
Wemess i 1 X 1 Woytohghforsyle Bitterness (7 o e dobv v
fermentation 1 X ; (0 Benana Low Clove. Hint of bubblegum Fermentation i\ | g v A N, + DOOBSAY e M 7 :
U . - 20
Balance Ho[pg Moty D Q 'M@"‘“/
D
Finish/Aftertaste YM 0
Flaws for style (mark .-M-H for all that apply) Other
Acetaldehyde I Metallic
Acoholic/Hot | Musty m ,
Astringent L Oxidized | . .
- Thin M Fall None L L] oo
Brettanomyces Plastic Body ] Creaminess ¢ |
Diacetyl L | Solvent/Fusel Kone L M H . V L. .
DMS Sour/ Addic Carbonation . = Astringency (, @0 [
Estery Smoky Wamth 0 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L ! )i NottoStyle
Pawless L 1 i 1 @ J Significant Flaws
Wonderful | ] 1 I B S Lifeless Z'L y
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ITO
OOPNSATI & CaApdcevve (QasSort”
[N Outstanding World-class example of style. .
§ Excellent Exemplifies style well, requires minar fine-tuning. o g dﬁ(pt‘e"‘w : wok' A( W k\t’«,
¢ Very Good Generally within style parameters, minor faws. = ; ' B
g’ Good Misses the mark on style and/or minor flaws. —Q‘J“’ M ' (ZAL) Tz@’“‘" & M‘;S' s QA("LA&M
5 Fair OH Havors/aromas or major style deficiencies. = o A AP
Wl Problematic Major off flavors and atomas dominate J %wg Q@D A( m‘f & &MW
Judge Total 5

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date

'BJCPID 1
, &Rank !
:: Email
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, phenaols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor 13|
» - 3
Nt o1 X, 50O Wheat. Subtie grainy nates
Hops  y0.1. 1 ;O OKforstyle
Bitermess (31 1 X ;%)  Woy 100 high for style

ol X 3 3 _Banana. Low Clove. Hint.of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot usty
Astringent 1 /] Oxidized
Brettanomyces = 1 prastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck 1/ [ suur
Medicinal v Vegetal
Workd-class exam ple of style. -

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

Scoring Guide

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

. Category#
| Sub (a-f)

248€¢7

Position

|Subcategory __0:( Ig‘pé

)COF\A » Speaal Ingredients

Bottle Inspection

froma

Malt O_&__L____l CI

Hops
Fermentation

Other

Color
Clarity
Other

D

Matt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:

' inflj
: Entry

-

of

Advanced to
MINI-BOS

CONSENSUS SCORE

ok

may not be an average of
juage's individual sccres

None L M

z 5 8 o 5
2 = & 3 ¥ 2 g8 H
$385%¢ £ 2258
O Read 21 L0
Brlfont  Hory  Oponue ij Other Retention ik Losting - Other -
Texture
Hone L ] H
o OF.
O 0 Wa fue
Odl—pe | ) 0O \ ;
7 ; [20]
H Mol
T e "™
Ory Sweet
0
Ioapprapiiete Tpprepricte
Thin M Futl None L M H
P 0 Creaminess 1 . 1 O
None L N H o Astri g
ngen; ,
o L e— : gency (. e O
oty O Other Qﬂ’zﬁ_ué[_
Classic Example  |_ 1 I J ;  Notto Style
Flawless L 1 1 ] ) Significant Haws
Wonderful L i Lifeless -5-
Provide comments on style. recipe, process, and %

dripking pleasure. Include he?;uggesﬂnnsl brewer. |

Om/%}/f wedreing!

Judge Total . 50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

;)

peer Judge
y

Location Date

'/ T ; —————— ; ______________ . Position Advanced to
* Category# \G g~ L(//( }q? : infight an.aos[

Mason Pack S

CONSENSUS SCORE

may not be an average of
judge's individual scores

Non-BJCP Judge | Subh T pmel Che R ; m%;wig
, Professional Brewer { %,'.S'ebocuab‘egow ¢ f o Cﬁ
L\

masonpack @ hotmail.com . Specnal Ingredients )

Bottle Inspection OO ox

Cicerone I’ Rank ————— —
Pro Brewer [1 Brewery m
Industry [0 Describe

Judging O Years v wat MLC D WALS o b WS v

Hops :Q g YU - STRANGE  Fiamr
Scoresheet Instructions Fermentation g Al 1D WY g AT 4
Use the scales to indicate the intensity of the primary attribute. olt—t e ~ B [17]
Use the space provided to describe the primary attribute. Other \&\‘f\j Nk WA
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. dd _ w
Pravide summary of beer and key feedback for improvement. 5 .38 2 o8 g =
Assign scores for each section and total. 2 8k &8 5 £ 28 8 & .
Review with other judge(s) and agree on consensus score. Color (i CI Head D+ 1+ 1 u}
Enter consensus score at top of sheet. Clarity Bril Hazy  Opaque Cj Other Reteatio Quitk Lasting ﬁ Other ‘ ]
> R L S 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. e L N
one

Flavor ’ 13 { Mat A

O Fwsy | viads

Mah XM ) [] Wheat. Subtle grainy notes “OPS ;2 Q + MLT LA wlMO\
Hops L ;O Okforstvie _ o =Y,
Btemess X X Woytwohighforstle Bitterness ~1. & 1 0 S YA {7
Fermentation a Banana. Low Clave. Hint of bubb Fermentation . 0 —7
Hoppy Mu(lg £ ﬁ
Balance & 8]
Finish/Aftertaste "> 1 O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic /ot Musty m
Astringent Oxidized Tie N [ ¥ "
Brettanomyces Plastic Body 9 O Creaminess 1 - £ 0
Diacetyl Solvent/ Fusel L Neme L N H . &
oI our Aide Carbonation 1 @& | O Atringency o 1en 1 1 O3 [s
Estery Smoky Warmth o0 1 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example | | J L £ DottoStyle
Flawtess L 1| | 1 g5 | Significant Flaws
Wonderfl L | I L 2§ Lifeless 6 |
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. [ﬁ)
oot vemy deramen , omy
Ouistanding World-class example of style. ADonné yﬁ@ ne, -
Excellent Exempiifies style well, requires minor fine-tuning. ;" S t 2 \:}oh"‘*’l’i
Yery Good Generally within style parameters, minot Haws. ' Sy ? o o (A Ll
Good Misses the mark on style and/or minor flaws. [,0‘)14 ‘4( YH{Q(LFL Qﬁfq ((&,Q
Fair Off Ravorg'aromas or major style deficiencies. A 3 7 d AL
g o [t ey Potorentiption: Clwess. £iy.
ANMIIRS) YEMES [foNunt ov uME l 7
Judge Totai 9

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
. ~—J —J """"""""""""""""""""" ST T . Pasition Advanced Lo I
¢ Judge . . g = ; . MINFBOS
e St LW~ Catesont §L 742397 |
! f . Sub (a-f R '
\BJCP ID ey qb : - e W 4
| & Rank ’ & / ' | Subcategory w 4 ! P d
1] | Bpellout) * of
. ! ' " gnecial | dient : CONSENSUS SCORE
: Email ;‘ pecial ingredients _ ' may not be an average of
""""""""""""""""""""""""""""""""""""""""""""""""""" judge’s individual scores
"oggiﬁ:::ﬂéﬂﬁum;ank Bottle Inspection (T ox
Pro Brewer [0 Brewery
Industry [0 Describe m
Judging O Years
Mait
Hops
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation 12
Use the space provided to describe the primary attribute. Other T
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 R
Provide summary of beer and key feedback for improvement. 2 2 2 £ 3 2 =8 _
Assign scores for each section and total. 2 8k 8 5= = 2 2 8 L
Review with other judge(s) and agree on consensus score. Color Vi | Head < L 1.1 g
Enter consensus score at top of sheet. Clarity Britliant®” Hezy ‘Opoqne C] Retentio ik Lasting & Other
Other __/ ,FI /2,7- 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 .
Mt X O  Wheat. Subile grainy notes Hops
Hops L ! 1 O OKfor style
Bemess 1 1 X B Weytoohighforstyle Bitterness
o X ;0 Banana. Low Clove. Hint of bubblegum F entation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde | Metallic e
Alcoholic / Hot Mty ‘ m
Astringent /| Oidized i
Brettanomyces M Piasti ol ! *
. " astic yd Body Creaminess ~1 1 1 O
Diacetyl Solvent / Fusel -
DMS Sour / Addic Carbonation Astringency O L
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur 1 m
Medicinal 1 Vegetal i ClassicExample || | L1 | NottoStyle
Flawless | | | I j  Significant Flaws
Wonderful L 1 | ! i j Lifeless 3
Feedback  Provide comments on stye, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. 10

de

Guic

Scoring

[oZU B Major off flavors and aromas dominate
\_ T T T/

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

4

LTI

. J VA

Additional resources can be found at these sites:

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
S T VR Y ; ______________ . | Position Advanced to |
E ﬁ:ﬁz S:MA//V] 00%/6/ ' { Category# —_%t g ’4’ -7,/ : i:tf:'%e MINIBOS IS
; ' Sub (a-f) j ")
. PLACE
Sepzregery s
- e 00 ' AR

1 Special Ingredients

may not be an average of
judge's individual scares

Non-BJCP Qualifications Bottle Inspection 1 o
Cicerone O Rank
Pro Brewer O Brewery m
Industry [] Describe .
Judging D Years Nonz L M LIRS / /
Mat oo O {/f‘“z G (Cral 224
Hops L J Ci W / [l
Scoresheet Instructions Femn
Use the scales to indicate the intensity of the primary attribute. entation 1 [i7]
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 inapprapriate for style, mark the box to the right. _ .
If character is absent, mark the circle to the left. Appearance _ i
Provide summary of beer and key feedback for improvement. E E 2 5 . 2 z8% .
Assign scores for each section and total. 2 & 28 583 2 2285
Review with ather judge(s) and agree on consensus score. Color L 41 1 10 Head L | —
Enter consensus score at top of sheet. Clarity Brilllont  Hazy  Opoque A Retention Quick Lasting 5j Other .
TE R R I 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 L N
one
Flavor 13 | Malt . o Cl __CQM/
” - :
MR oo X 4@ Wheat Subrie grainy rotes Hops (. ! ) Cj e ./1} [Vt
Hops g1 3 1 0 OKforstyle § 45 / / o
Bittemess (L L X W Woytoohighforstyle Bitterness ... 1 | Q ’ - o —
Fermentation  (~, X ; 3 _Benans Low Clove. Hint of bubblegum Fermentation D JJ
ot \
o 20
Hi Malt
Balance - Ao b(l /A [}fg Z,&'jfﬁ £’
s Dn Sweet
Finish/Aftertaste | e
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / ot Musty Mouthfeel ) .
i 9)( Seppropiete m
Astnngem 7 dlle‘i Thin N Falt Nore | L] ]
Brettanomyces 7 Plastic Body a Creaminess a
" I__[_L—l o1
Diacety! «” | Solent/ Fusel tone L Q\;
DMS Sour  Adidic Carbonation 'SL o 1 3 Astingency 1 1 g O {s
Estery Smoky Warmth  ~1 _7,__4 ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | | ! Ly NottoStye
Flawless | i | i Significamt Flaws
Wonderful 1 Lifeless
Feedback Provide comments on style, )»e plf%‘wdng pleagge. Incl ful suggestions to the brewer. 10
M,é?g
Outstanding World-class example of style. } I 7
Exceflent Exemplifies style well, requires minor fine-tuning. “&i ,I 1 ( / £ /5 i 7 /!L
Yery Good Genesally within sltyle parameters, minor Haws. y . f f
Good Misses the mark on style andfor minor flaws. F
Fair Off fiavors/aromas or major style deficiencies. I
) Problematic !lapy Eﬂ, Ravors and aromas dominate

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

Additional resources can be found at these sites;

https://www.bjcp.org

Judge Total
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Cicerone O

4

i\

geer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

o Structured Version

Mason Pack

Non-BJCP Judge

, Professional Brewer
masonpack @ hotmail.com

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

Location Date
T 1-/\- ——————— a; ______________ Position hdvanced to
( Category# ‘E [4 \ 1 ‘\ ' Lintight MINLBOS
Sub a-f) 92 p) -

Spell out)

: Subcategory Wl/

 Special Ingredients

"2¥
35

CONSENSUS SCORE

may not be an average of
judge's individual scores

EFTNSA T oS

Bottle Inspection 7 ox
Nome L . .
Malt o Q D Wk o
Ay

WAL pka

Hops O.l_e__;_l D

Scoresheet Instructions ol At 4;
Use the scales to indicate the intensity of the primary attribute. Fermentation i 1 - O x M 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 R oyt
Provide summary of beer and key feedback for improvement. § - & & 2 z8 g Za,
Assign scores for each section and total. E 258 s 2 &2 | e
Review with other judge(s) and agree on cansensus score. Color 1 1 Ler 1 0O —S Head 1+ 2 ‘L | g o
Enter consensus score at top of sheet. . Brillant  Hazy = Opoque ° Quick asting ]
i Clarity : o Retention o 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. e L N
' - ; W CETHL  UIMWAES
Flavor 13 | Mat . o1 Ij
. N *
w1 X O Wheat. Sublle grainy notes Hops oy | U QAR » MaLr Belcidor
L4 :
Hops  poL ! 3 [0 OKforstyle . .
Btemess .1 X | X Wayfoohighforstyle Bitterness o1 & 1 O Ay - IR Yrilhekss
Fermentation X O  Banana Low Clove. Hint of bubblegum Fermentation 1*:1
Ot olo ]
Hoppy Moty -~ I—ZE
Balance O
b Sweet  :-
Finish/Aftertaste ruﬁ_%\ il
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
coholc Fot sty [Mouthfeel §
Astringent Oxidized L Thin N - one L
Brettanomyces Plastic Body ) O Creaminess b} O
Diacetyl ﬂ Solvent / Fusel Nore | \’5
( 5
DMS Sour / Acidic Carbonation o-t—a-l—_-l O Astringency o I |
Estery Smoky Wamth ~() O Other
Grassy Spiy
Light-Struck Sulfur m .
Medicinal Vegetal ClassicExample | | | 2 | NottoStyle
Flawless | ] ] i o Significant Flaws
Wondertal L1 L4/ Lifeess L’_
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa
N (olo | RERTG g bations
World-class example of style. ’

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

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

Scoring Guide

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

VAKX oA Db ™ v UR2 LpNES

OK WA Ugesns .

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total

(D
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'm

peer Judge

* Judge Simon Skldmore
© Nam

| BJCP Provisional Judge

It

f " fan skids1067 @gmail.com

'
© Ema

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Havor 13
. » 5
N ol X . O Wheat. Subtle grainy notes
Hops gL 1 i O OKforstyle
Bittermess (5 X ¥ Way tog high for style
Fermestation () X O  Banana. Low Clove. Hint of bubblegum

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

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

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

0t Ravors/aromas o major style deficiendes.
Major off flavors and aromas dominate

Scoring Guide

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

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
: _____ M . 2 ------ ; _____________ - . Position &“.“S“:;" ot;
-ategory E P
: 1~ S T2 e .
sub (a-f) - = ry /
:gell?ca)tegory ] [1”‘ { M . : 7 b PLACE

o of N .

Special Ingredients : (& CONSENSUS SCORE

Bottle Inspection  [J ok

hroma

Mait

None L M W
O'O i O

may not be an average of
judge's individual scores

Hops OL._@_L_ 23

S

Fermentation Oe_x____A O
Other
. . % Hw-‘ Seoppripodt
§§E§§¥~ £ gssF
Color L /Ay 1 1 Heada| R
Clarity pint e owque M Retentlon , e C] oer
Other Texture
Flavor J
None | N !
Mait I 1 [1
Hops (. 1 j L;l
Bitterness 1 | s
Fermentation L 1 3
Balance Holm | ""uﬁ‘ 0
Finish/Aftertaste e
Other
m Igpropriné Iapiragpicte
Thin M Full Nane L, M H
Body Creaminess i) i

—o—°
Hone L L}

Carbonation O.t_b,__l O

<

Astringency o

Wamth . o1 1 O Other
m Classic Exampl L 1 L i /’:‘) j  NottoStyle
Flawless | i 1 ] ] 0 Significant Flaws
Wonderful | 1 1 1 /‘\ J Lifeless

[ ro

Feedback de comments on style, recipe, process, and drinking pleasure Includgheipful suggestions ta the hrewpf
/ v rdg by oif / Y Ry
r— 7=
/&ng&/ Ll
/ /&w
\‘fef?”

Z iy € fm T

A S )t
o (el ilcl fﬁ%g@%

Judge Total

1<

50

Additional resources can be found at these sites: hitp://www.homebrewers

https://www.bjcp.org

association.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
¢ Judge / ?W ‘_/ » ' Position Advanced lo{
! ! ™ MINL-BOS
" Neme %21; v’f/\} &4.— | Category E ZZ /] 44' L [inflight
'BJCP ID | Sub (a-h - Lo
. &Rank X | Su?category AMM [” ’ ‘ lﬁ
t ) t , of
" Email \ Special Ingredients ! 9-;~ CONSENSUS SCORE
_________________________________ 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 3 ox
Pro Brewer O Brewery
Industry O Describe m
Judging O Years None L M
Mat @ 1 O
Hops ~L @ | ;) Od
Scoresheet Instructions 4
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ® -4 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, ete.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appeafance !’Wﬁ"
Provide summary of beer and key feedback for improvement. g - 2 g ] 3 g2 > &
Assign scores for each section and total. £ 8 B 8 83 £ 2 2 8
Review with other judge(s) and agree on consensus score. Color Lot 13 Head @ 1 | ]
Enter consensus score at top of sheet. " Billont Hazy  Opaque g Other Quick Lasting Other
Clarity {1 Retention =
‘-—'—‘—r‘ E f3
Other RCP O"m 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
A | Malt i
- ey o
N o X, 50O Wheat. Subtle grainy notes HOPS CL |
Hops )01 L s O OKforstyle ;
Bitemess oL 1 X ¥ Weytechighforstyle Bitterness . L
oL X ;0 _Banana Low Clove. Hint of bubbleg Fermentation ol . L O
Hoppy Molty 2 —@
Balance L I 1 0
) Dn Sweet
Finish/Aftertaste | l 1 O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic Hot 7 Musty - Mouthfeel 3 .
" ™ ppropiiate Tcpprepricte
Astringent v/ Oridited ; Thin MR boel M H
Brettanomyces Piastic v Body o Im| Creaminess 0
Diacetyl Solvent / Fusel Carbonati Hore L N H Astri [s
DMS Sour / Acidic natlon o @ U ngeny oL @U -
Estery Smoky Warmth ~ g 1 I Other
Grassy Spicy
Light-Struck /| Sutfur m
Medicinal Vv Vegetal Classic Example | i I ] ] ;  NottoStyle
Flawless Lt 1 1 e 1 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, 110
Mol O¥G|
World-class example of style. ol_m v&ﬁs—r %‘%b‘ {+

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

Off Aavors/aromas ot major style deficiendies.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Centificatian Program
rev BSTR-180124
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Additional resources can be found at these sites:
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