BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

. Judge s M | ' e : Position Advanced to
! Name '\/ 14 K “0 : ga;egof;y#_ 22 ‘E é-7§ 3é‘£{ | i[ﬂ""ght MINEBOS
'BJCPID 2963~ (est | 2ub & “%‘ Co qéf
\ & Rank L L= 6? C I((’(M i Subcategory QQ‘I‘C /V/{ X ) PLACE
i Email N {CL!‘( 4 6‘1@ 5*0]‘6‘ 2 (97’7\ ‘ Specml Ingredients : avrg
Non-BJCP Qualifications Botte nspecton O judge’s individual scoras

Cicerone [J Rank P
Pro Brewer [ Brewery

Industry O Describe m

Judgi (] Ye Nome L

udging ears Malt oo N D m{/ Mﬂ/f[ [MWL
Kops oL | \,( 1 0 %/‘Qf J MUM%C Aﬂ/

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

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

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

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

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

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

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

Flavor
[ - !
(PN ¥ ;O Wheat. Subtle grainy notes
Hops  pgy 1 1 ;O Okforstyle i
Bitterness OJ_L_X_; K Woy too high for style
Fermentation X O _Banona. Low Clove Hint of bubblegum

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

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

aﬁﬁag World-class example of style.

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

Good
Fair
Problematic

Misses the mark on style and/or minor flaws.
Oft Havorsfaromas or major style deficiendes.
Major off fiavors and aromas dominate
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Provide comments on style, recipe, process, and drinking pleasure. include helpiul suggestions to the brewer.
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AHA/BJCP Sanctioned Competition Program
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc,
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Flavor i
o 13
Makt X O Wheat. Subtle grainy notes
Hops gy L 1 ;O OKforstyle .
Bittemess 1 1 X ¥ Weytcohighforstyle
o X ; 00 _Banana Low Clove. Hint of bubbl_eg

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

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

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

Off fiavors/asomas o1 major style deficiencies.
Major oft flavors and aromas dominate

o
2
=]
Q
=
c
o
o
n

Problematic
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Scoresheet Instructions / ,
Use the scales to indicate the intensity of the primary attribute. Fermentation 12l
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. - 3 -
If character is absent, mark the circle to the left. Appearance _ begpropriie m
Provide summary of beer and key feedback for improvement. E .52 - 2 28 £ .
Assign scares for each section and total. = 3 &8ss £ 23282 a
Review with other judge(s) and agree on consensus score. Color ¢ L 1+ 1+ 1 10 Head -KT‘_J—_—L a S’
Enter consensus score at top of sheet. Clarity Bri{jpnt oy Gpogue C] Other Retention Quic Lasting D Other 2 £
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
gaod, but too bitter for style. Yo L N
one
Flavor 13 Mait ~ X ' g tey/ Ma /"L Ldf/ﬁ ?"“7
wan X (] Wheat Subtle grainy notes Hops ) / CJ / Mf /j7ﬂ
Hops  xoL. ! i (3 Okforstyle . °
Btemess o L X_ .M Woyteohighforsvie Bitterness ~1 w1 O 60‘?712 C?M(;m Aspf
; Banana. Clove. Hy 0 . ‘g
Fermentation X s Q Low Clove. Hint of bubblegum Fermentation ol ) i 0 ;"l ” k [! !% pq}lqu -
H
Balance 0 *M‘m 0 f (ﬁ?‘?‘}m-’y}’/
. 0 ;
Finish/Aftertaste 1. "™ g l 5 / (472 W&'f‘ én f
Flaws for style (mark L-M-H for all that apply) Othes ﬁq } Ane-€eh .
Acetaldehyde Metallic ]
Alcoholic / Hot Musty |
outhfeel
Astringent Oxidized ) e m
= Thin M Full None [ [
Brettanomyces Plastic Body m| Creaminess |
Diacetyl Solvent / Fusel Hone | N H L/ .
OMs SourAcidic Carbonation o X1 O hstringency o3l 11 O s
Estery Smoky Warmth X 0 Other
Grassy Spicy T
Light-Struck i Sulfur T m
Medicinal ! Vegetal g ClassicEample | 1 1 | NattoSte
Flawless | | i 1 ] ) Significant Flaws
Wonderfl | ! j Lifeless .
Feedback Provide comments on style, redpe process. nking pleasure. Include helpiul suggestions to the brower, [10
_Yorh b ook g&r Citonus f
World-class example of style.

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

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

@
=
3
O]
>0
g
w

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

Je’ﬁﬁfﬁ

iC‘ /'{"?ﬁff’f . /l\:a.{}’

MNCA A bid “wreme  pali

Gyt fe Pertess .

kr("f { A€,

Additional resources can be feund at these sites:

b2z

59

Judge Total

7{7 :&fmm mier€
U5 ﬁé}; {

https:/fwww.bjep.org  http:/AMman homebrewersassociation.org




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location

Date

i Sub (a-H

S"* I"} L\ : ' Category¥

Position

qC{ * intignt
Entry

Advanced to
MINI-BOS

CONSENSUS SCORE

may not be an average of
judge's individual sccres

‘BJCPID ,;fz ‘ :
! NO \Lt“‘ pcategory |
! & Rank L b o
E Email (L\‘\ SS{Y‘N\ ( i~ l3 Mb"'r‘“\ §WPec1a| ingredients :
IogBJCP Oualgkallon; . BottleInspection [ ox

icerone
Pro Brewer [1 Brewery m

Industry [J Describe mﬁ"

None L M

Judging O Years

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

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Havor 13| Malt
» » i
Nt o X, | [] Wheat Subtle grainy notes HOPS
Hops yol 1 s 00 OKforstyle .
Btemess <1 1 X ¥ Woytoohighforstyle Bitterness
oL X 2 a Banana, Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
[ Acetaldehyde Metallic |
[ Alcoholic / Hot Musty T m
| Astringent Oxidized ‘
Brettanomyces Plastic { Body
Diacetyl Solvent / Fusel 1
DMS Saur { Acidic Carbonation
Estery Smoky Warmth
Grassy Spicy |
Light-Struck Sulfur [ m
Medicinal Vegetal T
Feedback

Ouistanding JERTLICE Workd-class exam}le af style.
Exemplities style wel, requires minr fine-tuning.
Generally within style parameters, minor aws.
Misses the mark on style and/or minor flaws.

Off Havors/aromas or major style deficiencies.
Major off ﬂavon and aromas dammate

LTI 30-37

Scoring Guide

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

f
g;m»‘m Lw\e@} Gropyl e,

04_551____113

d MA f\a*§/ E'PCUL

o 1 m] SQ(M 2l

Cot fen

I .5 E5¢" 2 =85 _ § &

3828 §,§§§£g

|?$|| I Head){VL ! CI T 7

prif Hary 0 Quick L un e

rilliont Ty poque a Retention ick a8 ﬂ \) {_3_
Texture

Inapprupriete mu-

Thin M ull Wore L M

¥ a Creaminess L VS SR
None L N H '
o1 O Astringency o — 1 0 c1s
o1 D Other

Classic Example | AL : L I I i Notto Style
Flawless | \{‘ ] 1 i | Significant Flaws
Wonderful | > 1 i i I Lifeless q
and drinking pleasure. include helpful suggestions to the brewer, } fg

Provide comments on style, recipe, proce\

A&'Qﬂ e euet

lY\(@

(<P

Pk,w(m an*\{)iu LY m‘

g, (o
LA o

oA (} { S’ /::;’\ \

!\6@‘3 C.!\ l ﬂ“{\)a; u«r‘%\& % ,'415'4,{)\%

HEE

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

Judge Total L'i

http:/fwww.homebrewersassociation.org




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

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

Entry

Specnal Ingredients

of

CONSENSUS SCORE

may nat be an average of

'judge’s individual scores

Havor 13 ‘
M .
Mt o X ; O Wheat. Subtle grainy notes
Hops gt 1+ 0O OK for style )
Stteness i1 X W Weytes highfor style
Fermentation (-, X ; 0 Banana, Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sutfur
Medicinal Vegetal
Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor Haws.
Good Misses the mark on style and/or minor flaws.
Fair Off flavors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

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

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

Provide summary of beer and key feedback for improvement. E o B ?: $
Assign scores for each section and total. 2 8 & 3 n‘f )
Review with other judge(s) and agree on consensus score. Color 1 | ) 4 Head
Enter consensus score at top of sheet. .. Brillant  Hozy ue Other Other LI
Clarity ] Retention 3
13

Other Texture

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

Flavor E Malt """Oe l “‘l [mi M @“Lr [ﬂ f«lﬁ/"‘? l’-—"

Example: How to fill in a Scoresheet m

*

Wt oL X4 |0 Wheat. Subtie grainy nates Hops . 7 o @Mf g i@x »f,,’f‘t%

am.::: 2j : X : ?v::::::yo;;wu Bitterness . / F g BﬁL&N L€ | = y R
femenston oo X, | (7 Bonana Low Clove. Him of bubblegum Fermentation .o a l é
Balance "°I’°” !-/ "m? O [
Finish/Aftertaste W™ a
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic

Alcoholic / Hot Musty )

Astringent Oxidized m Thin N ful Nore L W /
Brettanomyces Plastic Body Z Im| Creaminess Z )
Diacetyl Solvent / Fusel None L N H . |
TR Sour A Carbonation OJ_LéJ O Astringency QJ_LA_I O ‘ s
Estery Smoky Warmth OJ_L) O Other ____

Grassy Splcy
Light-Struck Sulfur /
Medicinal m Classic Example 1 A 1 ;  Notto Style

Vegetal
Flawless 1 1 1 1 ) Significant Flaws
Wonderfl | / 1 J Lifeless 7 ]
Feedback valde comments on style, recipe, prgcess, and drinking pleasure. Include helpful suggesﬁons to the brewer. [0
kﬁiw + Te e,sr’;yaﬁr
K Outstanding World-class example of style. ll O g
= Excellont Exemplifies style well, requires minor fine-tuning. i (e ,ﬁp A 5 vl L brad i 7 ‘Eﬂ/i_.
R veryGood Generally within style parameters, minor Haws. ) ! i . E[ &
? 6ood Misses the mark on style and/or minor flaws. Méﬁé—%&ﬂw P m@
3 Fair Off fiavors/aromas or major style deficiencies. i . s S ] *'“ W od Ve s pd AT L g S
L?; Problematic Major off flavors and aromas dominate b hiﬁb’f bl gfwt - Q* Ly ;‘g\ ! 5': -
' ST BETRsINAEN cof
Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram
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‘BJCPID : S tegory '
! , Subcate |
; & Rank ' spsares [ CONSENSUS SCORE
; Email JM@—L—L——W Stoav @ ’\D"" O & " Spec:al lnSTEdlents o may not be an average of
el judge's individual scores
Non-BJCP Qualifications Bottle Inspection . (1 ox

Cicerone (I Rank

Pro Brewer [Z( Brewery %i w) m

Industry (0 Describe

Judging O Years Nore L M L - LA QD
ong Malt o ¥ 24 d us uo{ ‘ ‘
Hops oL 1 41 O %&J&M a
Scoresheet Instructions 1~ g (0as% @Arowm e
Use the scales to indicate the intensity of the primary attribute. Fermentation Ot £ s O 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — )
If character is absent, mark the circle to the left. Appearance _ Tnappropridie: w‘@_
Provide summary of beer and key feedback for improvement. - - g 2 F 3 : 228 . g L
Assign scores for each section and total. 2 & 285 a2 ¥ 228 8& H
Review with other judge(s) and agree on consensus score. Color N T . {1} Head . 1+ ¥ 1 (]
Enter consensus score at top of sheet. Clarity rll“ﬂﬂ Hozy @ D Other Retention Quick ]ﬁﬂﬂg & Other
[3
Other Texture
Example: How to fill in a Scoresheot
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yo N W
one
Favor : 13! Malt . | ) Cl ’S/ﬁ" Mg /* 5‘\1“{1\455
v . ]
W o X , O Wheat. Subftle grainy notes Hops oo 1 o - j'}:pq q "t’l J\,n. !'Lﬁ(ji
Hops gy 1 1 ;0 OKkforstyle
Bitemess (y1 1 X X Woytoakighforstyle Bitterness o—x 1 D - M(d“"’k { 's}f ¢ 4+ j{kg.j
Fementaton 51 X O Banana. tow Clove, Hint of bubblegum Fermentation . £ | g - lacles “4 rg 0\51' / S
Hoppy Molty & 29
Balance "y 1 O
Dr Syveet
Finish/Aftertaste | L2 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aconoli ot Musty [ Mouthfeel
Astringent Oxidized i W r et w
Brettanomyces Plastic Body in ull o eaminess None | M _
L X o_x—\a._x
Diacetyl Solvent / Fusel None L H b
DMS Sour / Adidic Carbonation oJ—‘z—-J | Mstringency ~ | £, 0 [s
Estery Smoky Warmth 4 m) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetat T Classicbxample 1 J, 1 ) | NottoStyle
Flawless L LY i L1 Significant Flaws
Wonderful | L ¥y 1 i i Uifeless é
Feedback Provide comments on style, recipe, process, and drinking pleasure. incfude hefpful suggestions to the brewer. ﬁa
- #0 f}v wevd (Vamﬂ'( ; 51,,!{
%} Workd-ciass example of style., 2 - 1 ‘
(§ :!emﬂ:'ﬁyes st;‘yle w;ll requires minar fine-tuning. Ph “ e vy 8~ (7 M < a I Swres /N s }
~ eneraffy within style parameters, minor flaws.
B Missos the mar onstyle andior minor flaws. - ”’“S ra ‘IO d ha /’“"f
é Off Havors/aromas or major style deficiencies. - J
el Major off flavors and aromas dominate 5{‘ e L =3 T ke 2 & /j/e Mav <
- raag? , L
Lx; {mb‘] Substite crqstal oo ronst 4 3‘7
Judge Total 5
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rev BSTR-180124 it 2
v 12 Additional resourcek can be found at these sites: hrips:/fwwew.bjep.org http:/Awmww homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
------------------------------- ‘,——_>—_AA--—--_-_-;—~—___>~——>—>\, Position Advanced to
| Category# 20 B 292 379} lougn  |pisos
; Sub (a-f) w ‘ ntry
Subcategory :
of

Brian McRae

Certified

BICP ID # E1426
brian.p.mcrae@gmail.com

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 o 13!
Wt oo X | O Wheat. Subtle grainy notes —
Hops 3 L 0O OKforstyle
Bittemess o.l__J_X_J K Woy too highforstyle
o~ ; O  Banang tow Clove Hint of bubbl_egum

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

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

Grassy Spicy
Light-Struck Sutfur
Medicinal Vegetal

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

0ff Ravors/aromas or major style deficiendies.
Major off avors and aromas dominate

Scoring Guide

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

1
b
) (Spell out)
i
i

Special Ingredients

Bottle Inspection

roma

Mait

O

CONSENSUS SCORE

may not be an average of
judge’s individual sccres

Hops

Fermentation

Other

Color
Clarity
Other

Brilliant

Hary

Flavor J

2]

Hops
Bitterness

OJ;A 1D

Fermentation

Balance

Finish/Aftertaste

Other

Mouthfeel 4

Body

Thin

Carhonation
Warmth

Overall

Feedback

-TD

VA=
o*——L__klj

lnoppropriste
Futl

Classic Example
Fawless 1

None L

Creaminess

Astringency

Wonderfl | 1

Sryee

Not to Style

J Significant Flaws
L1 Lifeless

Pravide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions fo the brewer.

hwgm

R

Adds Bpioriiep
Ropgr g n

.
Juapnsn .
ot o

4
Gkt B ice wodre g ' “iﬁ £
&"»w' MDY j\'ﬁ,,fi Lrv et ¢
T Ve is., ; el “ /f 4 L~

Additional resourl:es can be fou d at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
S T T T  ', T ST e ' Positi hdvanced ¢ I
e Vi g e 2l H I o e
! Entry

! T ; _C !
:BiCRZ:\Ii 27'4(7$ IC&f((J(M i i Su?category 1”“7‘4 ,fﬁ :

:1 Email V\ | [\( }'\048? é\ i(f(MMI, (m Special Ingredients ,

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Non-BJCP Qualifications
Cicerone O Rank

ey O Deserio [froma _—
Judging O Years Mt None | M H D A/b Mha [) [M?ﬂ(f,e/

v oy 0 _MCA Hish g Clme ,

Scoresheet Instructions ' . Fementation .1, o b4l , /M/V '/W 0 / e 5;_

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

Use the space prcvi'ded to éescripe the pntim_ary attribute. ) Other /' f*k /W /ﬂ" 4 f&’l /{

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

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

Bottle Inspection  [J ok

Provide summary of beer and key feedback for improvement. =§ - B g § ¥ 2 =
Assign scores for each section and total. 2 8 E &8 &2 . £ 2 2B
Review with other judge(s) and agree on consensus score. Color -1 )( N | D o Head Kl L
Enter consensus score at top of sheet. . Briliant  Hezyy Opoque er Quick Losting o=
P Clarity \_A_u [m] Retention \__ﬁ 31—3—
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o | M - p
lone ;o h 4 P’ "
oo o 1 W ok o ke Malf fomre
oo X ;O Wheat. Subtie grainy notes Hops . |;l s M'eV( Hl')/! "4? /7706[-6
Hops g1 | i3 OKforstyle :
Bomes oL 1 X M) Woyteohichforstyie Bittemess .y 1 1 O 7””'@ (I/WS Stenpe
o X ; O .Banana Low Clove. Hint of bubblegum Fermentation D J i W €en / fW’!’ [7‘——0
2
Balance " e ls 6) ?L‘/‘W/ S1S A f oY /\
Finish/kftertaste . el jm / (a4 f & f }y/f
Flaws for style (mark L-M-H for all that apply) Other 4 /{ a7 [’577! E1 /'
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oridized T foel N ’
Brettanomyces Plastic Body " O Creaminess ¥ a
Diacetyl Solvent / Fusel Mone | ] H /s
WS Sour/ Acidc Carbonation o 1%~ O Astingency o1 X1 O

Estery Smoky Warmth ] Other _M_

Grassy Spigy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example | )(. | ] ] | Notta Style

7
Flawless Y1 1 1 { ) Significant Flaws

Wonderful !/\11 1 1 i | Lifeless 8 |
[10

Feedback Provide comments on style, reclpe process and drinking pleasure. Inciude helpful suggestions 1o the brewer.

Lerey Aic€ foazy Hop @16t

Ex":r:;ﬁa:: :T;:emz‘,ﬂv:yn‘;‘es minor fine-tuning. b‘/ﬂ/ g F‘ A/ﬁ + /0 / ?1 S'm "’e
ety ik e e, e s [utl . Paghe Joy 4t bef feppie
e —— a9f of gy o ws ameonn |-
B 0«" ﬂ% }ml? hell O{Wl_é G-
50

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date

o (s Sm )‘Hf\
e N Vpad
:1 Email C_\"Ufﬁ- Sm ’/ih{iﬂx\gu: 'éﬁ/

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols‘ etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
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 !
.o 13
Nl L X 0 Wheat. Subtie grainy notes
Hops 36 0 OKforstyle o
Bitterness (L L X K Way too high for style ~
Fermentation O_[_X‘—_) o Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacety) Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

8 Outstanding World-class example of style.

2 Excellent Exemplifies style well, requires minor fine-tuning.
9 Very Good Generally within style parameters, minor flaws.
2 Good Misses the mark on style and/or minor flaws.
& Fair Off Havors/aromas or major style deficiencies.
W Problematic Major offflavors and aromas dominate

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

. Category# Z I
cSubla) L

, Subcategory

Position Advanced to
MINIBOS

H9 7703y o

of

§ (Spell oun)

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Bottle Inspection [ ok
None L M H &
Mait — }
Hops Pﬁ‘# nice (ilas, 4 Soppds
Fermentation oM Nigig ‘%é T &‘&kﬁ
Other
Appearance
R R
X+ 11 0 Head
CoI‘or Brilion® Hozy  Opoque = Other
Clarity O Retentlon
Other Texture
Malt
Hops
Bitterness
Fermentation
Balance
FinishiAftertaste ™o
Other
outice - -
Thin ] Full None L M
Body ‘ ?( O Creaminess B’ O
Carbonation Nmowlg._x___nl a Astringency O¥__1_J a
Warmth ~ 1 0O Other
m Classic Example | L 13X i | NottoStyle
Flawfess | X 1 1 j  Significant Flaws
Wonderful | ! ;1 1 1| Lifeless
Feedback Provide

ments o style, recipe, processyand drinking pleasure. Inciyde helpiul suggestions o the brewer.

10

Additional resources can be found at these sties:

Judge Total

hrtps://www.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge
y Structured Version
Location Date
___________________ =
——————————————————————————————— Y N Position Advantedlor

; hod \ MINLBOS
' Category# é %:_ E 27‘3 9 ,b L (inflight
' Sub (a-) _L_ “ fatry
| Sdbeesery e

Brian McRae
Certified
d BICP ID # E1426

! Spemai ingredients

CONSENSUS SCORE

may not be an average of
juoge's individual sccres

brian.p.mcrae@gmail.com Bottle Inspection L] ok
- Judging O  Years I Hoe L / Y
9na Malt . o GAST
Hops (o =/
Scoresheet Instructions Fermentation
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. Anpearance
If character is absent, mark the circle to the left. pp h‘”','mf«» :‘M‘f; o
Provide summary of beer and key feedback for improvement. = g
Assign scores for each section and total. A G
Review with other judge(s) and agree on consensus score. Color e Head a0 o
Enter consensus score at top of sheet. Clarity Brittiant  Hazg Other Retention - e 1
13
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. .
Flavar 13] Malt 0@/\/ 6{
wt o X, | Whear. Subtle grainy notes Hops .'I U’Cf
Hops g1 0 [0 OKforstyle § pé J
Bremes o1 L XM Wayten highforstyle Bitterness & QA / (A5 /
Fermentation X {1 Bonana Low Clove. Hint of bubblegum Fermentation ? g ? E'TZ / l @
Y { 20
Balance /1 < ﬁw \' nE o
D Sweet
Fshifinaste "L o/° o M H{ |
Flaws for style (mark L-M-Hfor all that apply) Other Lg}’)/»a ﬂv[
Acetaldehyde I [ Metallic *I ’
Alcohalic / Hot } | Musty ) m
Astringent I | Oxidized R boel M i !
Brettanomyces | Plastic T Body reaminess one H .
Diacetyl | Solvent/ Fusel | ;
OMs | Sour/ Acidic j Carbonation Astringency O.J_LJ__, a s
Estery Smoky 1 | Waimth Other
[ Grassy Spiey N
| Light-Struck | Sulfur L m
]&di(inal | Vegetal } j Classic Example Not to Style
Flawless | o 1 1 I Significant Flaws
Wonderfl . /1 ! I ! Lifeless 61 B
Feedback Provide comments on style, recipe, process, and drinking pieasure. tnclude helpful suggestions o the brewer. ﬁ Q

) Outstanding JERREISY Worid-ciass exampe of style,
E Exceflent JCLELESR Exempiifies style wel, TRquites minor fine-tuning.
‘-3’ Very 6ood Generally within style parameters, minor Naws.
c 6ood Misses the mark on style and/or minor flaws.
é Fair Off Ravors/aromas or major style deficiencies.
[8 Problematic Major off fiavors and aromas dominate

BICP Scoresheet Copynght @ 2018 Beer Judga Canifieatian Program
rev BSTR-180124

P STy
Mice fﬁ’/?\otc’}(/'f/ @.g- ;Lﬁkuﬂ/}e/go}:‘ﬁ
Mt Epronagg c{ﬁ’ Mevnkeea
Aég&n ™ Py OVt “Frpa

785 41 ;!wi'“;wg,;, ¥ Asar o g %,

%@Nﬂf D / TR 5&'  Judge Total 5

Additional resources can be found at these snes http://wamw.homebrewersassociation. org

ﬁ»} 137 gezw. +ad {z‘,ﬁ Ve aND
(Mc’f( é@ et LornlE ) \-‘;
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
tocation Date
------------------------------- | ‘/ﬁ_—_”“—-_—“"’;“”H””““', Position Advamedwl
¢ Cat # Lu 2 | - MINJ-BOS
; Category £ 13134 (6. | [ngn

N nwet :
MAS__tMnt o lswben P - Jem

\BJCPID . ; x

. & Rank ' , Subcategory ,
: Q \o 3 uiooh Moot Co CONSENSUS SCORE
. ; . . anSpecial Ingredients ; -
Email " L ew R - (o0 47 Spec 3l Ingredents —— , g
________________________________ TTooTooTrToTTTTTe judge's individual sceres
Non-BJCP Qualifications

Bottle Inspection  [J ok

Cicerone (O Rank

Pro Brewer B/Brewery S3iu
froma J ——

Industry (0 Describe "

Judging O Years Malt Hore L " J . Ste,ou Lf 15 AST

oL
Hops oA ! i Van: e > (g "l\m.‘l:i/jc‘-'g‘vﬂs
Scoresheet Instructions . ev L.. . Q
Use the scales to indicate the intensity of the primary attribute. Fermentation . : ¥ 0 % S 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. Appearan(e ~ boppopctls piia
Provide summary of beer and key feedback for improvement. E .58 § g 2 28 _ H
Assign scores for each section and total. 2 8 ES8S && . = £ 38 8 &
Review with other judge(s) and agree on consensus score. Color % 1 1 1 | a Head x_1 i
Enter consensus score at top of sheet. Clarity Briltiart ! Hayy  Opoque D Other Retention Wl(kE Lasting D Other 3
3
—i
Other Texture
Example: How to fifl in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
good, but too bitter for style.
None L N . i ! 4" i &
I - , ; LV
Flavor 13 | Mat o D“Q l"’"l ’i‘w‘ ’ S .1&; 7
M . |
(VPN ¢ ; ) Wheat. Subtle graimy notes Hops ol { . U ~ Q arde <4
Hops a0 1 00 OKforstyle L S\ - ‘i’ x
Bifterness OJ—‘—-&—A Woy toa high for style ~ Bitterness OJ___LJ—J a h s k d
. X ; [ Banana. Low Clove. Hint of bubblegum Fermentation - : L g a4 ‘5}‘, ] g
0 20
Balance L i )
D
Finish/Aftertaste € " 1
Flaws for style (mark 1-M-H or all that apply) Other
Acetaldehyde I Metallic j
Alcohalic / Hot Musty | m
Astringent Oxidized hi " F rm " None | M -
Brettanomyces i " ! o H
- A Plastic Bdy ¥ O Creaminess ¥ O
Diacetyl Solvent / Fuse| Nore | [ L] Lf
DS Sour / Acidic i Carbonation oé—li_l g Astringency ., ¥ | OJ [s
Estery Smoky Wamth ~. f O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal I ClassicExample | | ™ | | |
! Not to Style
Flawless 10 W Significant Flaws
Wonderful ( o i i I Lifeless g
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, E »
_ - Sluabd DMY | covnma
g World-class example of styte. & l ] 4 )
g Exemplities style wel, requires minor fine-tuning. z LEX N Shvee g \dede &‘ 4 Lf rag l‘ vy :A Ve S
2 Generally within style parameters, minor aws. - \-\ \' lr t 1
£ Misses the mark on style andor minor flaws. s ¢ vaclev Lo ana i ,N N opv 5{ 74(-”7
é OfF Ravors/aromas or major style deficiencies. ,\ [ -(, l, ' ' ‘
[l Problematic Major off flavors and aromas dominate ok sleh <
. - Lonld L'\:sl\ A VHie diien, P o Z
L . Cainme?
4 13 magh ve ? e’ Judge Total B
BUCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program

rev BSTR-180124

Additional resqurces can be found at t?ﬂi)sites: hrtps:/fveww.bjcp.org  http:/Awww homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
------------------------------ /""_"””"~__'_;—’_—‘_—__— — Position Advantedln[
LD ' o MINLBOS
DLAN MmAREL ! | Category# £ 24139 5‘ infight
, ! Lsbah G . L
«BJCP ID ) ' '
\ ;
i & Rank : « Subcategory :
! \ : j foeltout " L CONSENSUS SCORE
Email v ) w) Owe P ) Specnal Ingredients ) e —
"""""""""""""""""""""""""""""""""""""""""""" judge's individual scores
"°;:i€z::a"5"“u°";an L Bottle Inspection O ok
Pro Brewer @ Brewery ___ 2} wd m
Industry [J Describe bopprepite
i None L M H - . .
Judging 0 Years Mait % ( P q‘,,’s\v\ [‘DALK {G!OCIf‘QM\T
— !
HOPS | 'Sp‘-"&‘ wa ‘l ('Lal’ﬂtl'.-‘
Scoresheet Instructions “w ¥ Ve q
Use the scales to indicate the intensity of the primary attribute. Fermentation D 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. L L
If character is absent, mark the circle to the left. pp . fnopprapriate gmg
Provide summary of beer and key feedback for improvement. § o Z :%' S ¥ ) . £ =
Assign scores for each section and total. 235358 5 23 F5 X0
Review with other judgels) and agree on consensus score. Color d Head .1 i J\l[ -l D S {
Enter consensus score at top of sheet. Clarity Brittiont  Hazy ‘Opoque 1j Retention Quiek asting D 2 N l"?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. -
None L L} ‘ “ ‘
Flavor 13, Malt O_J_!_l C] a “\_. metee s §
WL X, 03 Wheat. Subtle grainy nates Hops ~u€ | ] EI g\ RL\' , é}, St ey
Hops .t L 1O Oxforstyle . - r ‘”d F
Bittemess (L L X X  Woytos highforstyle _ Bitterness o4 S ] U\‘ ‘-}
Fermentation X, (3 _Banang Low Clove. Hint of bubblegum Fermentation o I~ n ) D S* w Oy L L 4 '\:, '
E 20
H
Balance L f o~ L) 4 z
5 .
Finish/Aftertaste 1. sm?
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde [ ] Metallic ] )
Alcoholic / Hot [ Musty m '
Astringent Oxidized " v l‘“""‘"l e -l WH
Brettanomyces i " . ore ‘
T A Plastic Body l__x__b O Creaminess 0
facetyl Solvent / Fusel Hone L L’
DMS Sour/ Acidic Carbonation QJ_LL__J O Astringency 1 1 L, (O s
Estery Smaky R Warmth £ O Other
Grassy Spicy | |
Light-Struck Sulfur ] ] m
Medicinal Vegetal | } Classic Example  |___ L ) ! i NottoStyle
Flawless L1 3 1 1§ SsignificantFlaws
Wonderful |4 ! 1 i | Lifeless 6
Feedback Pvnvl;‘e’(ommentson ;tyi recipe, -p‘m(ess and dnnklnu pleasure. include helpful suggestions to the brewer. e
~ ¥ €& € e « 3)" - we
World-class example of style. ‘——Ik t w ] == % )
Exemplifies siyle well, roquires minos fine-tuning. { oal ¢ Ae Lat i%} s D 4 ‘ < M\Qi(
Genesally within style parametess, minos Haws. % -
Misses the matk on style and/or minor flaws. Ll “‘ l‘w‘%i LY s ‘ A "“" L“'K hee k"‘-l

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

biama la M“Dg) ﬁt\l
us

https:/fwww.bjep.org hrip:/fwmw.homebrewersassociation.org

- (0\:\‘(’ do

w

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
- 2 /‘— ----- ; ________ ;‘ — ¥ Position Advanced to
. Category# Zf»j £ 58'\_5:7? C Lintight MINKBOS
‘Subf(af) __{» 0= v by
Brian McRae © fibcategory b,
= Certified . Special Ingredients ; CONSENSUS SCORE
POTSRAIEN BICP ID # E1426 ool . may not be an average of

judge’s individual scores

brian.p.mcrae@gmail.com

Bottle Inspection (3 ox

... e

Jud inl 0O Yearsi None L M H — P
ging Malt ! ;O D‘Jﬂ‘};ﬁ '})']/2:()}’7" -~ ;Qwaw}w t:aﬂ’ 15 /)7‘

S
Hops (. L ;0 C}Lé*"fw(‘;
Scoresheet Instructions . b ﬁ
Use the scales to indicate the intensity of the primary attribute. Fermentation ot—1rJ O 4 = 2]
Use the space provided to describe the primary attribute. Other B IS 'f’m

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 Yooppropricte

Provide summary of beer and key feedback for improvement. o & g §£z
Assign scores for each section and total. £ 3 & S & 5
Review with other judge(s) and agree on consensus score. Color L i 1 ¥ [ Head Z ) ;
Enter consensus score at top of sheet. ) Briliont  Hozy O, : Other Quick
Clarity im} Retention 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m p
good, but too bitter for style. Yo N Mﬂ /C/ ) kb
- T EL 2L Ty SR
" ’ . o B g P g o, -
o oi Xi o Mhest Sk e Mo oo 0 MNCE Srome B o merep
Hops 0.1 | 0O OKforsiyle . & S ‘/ &
Bitemess 5, X X Weytoghighforstyle Bitterness . L ;O Rﬁ&ﬁ :1 (S g /
o X, ;O Benanc. Low Clove Hint of bubblegum Fermentation o l 1 [:] ) I,é
Hofuu Malty %
Balance ! ]
. D Sweet
Finlsh/Aftertaste | | "™ a
Flaws for style (mark L-M-H for all that apply) Other

Acetaldehyde Metallic

Alcoholic / Hot Musty I: mam. . TR
Astringent Oxidized Thin " 1 Nere L H t
Brettanomyces Plastic Body O Creaminess m}
Diacetyl Solvent / Fusel None L H |

il i 5
DHS Sour Addi Carbonation OI o etrigency OJ—L‘—J_, O -
Estery Smoky Warmth OJ_LI O Other _F‘[L_‘L__

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 i 1 I ; NottoStyle

FAawless | 1 1 1 i ; Significant Flaws
Wonderful | 1 1 | 1 ) Lifeless
; 1
Feadback  Provide comments on style. recipe, process, and drinking pleasure. Include helptut suggestions to the brewer. 110
Y. . oy S,
Bip PO i3&el inspiiicp

1} 'olnsnndlng Workd-class example of style. \{ AR, ;) 3 PO JOR O
S %ea o A ]
E Excellent Exemplifies style well, requires minor fine-tuning. j - L ‘J:/ VC» 12, L ‘[ Ll T -
2R VeryGood Generally within style parameters, minor flaws. ]»‘ e s §uy S { o b
=4 Good Misses the mark on style and/or minor flaws. 2L i bl i - — —— f
5 Fair 0ff Ravors/aromas or major style defidences. m gw{‘ N (L L £ a3
N Problematic Maijor off flavors and aromas dominate = - A/ N
Fr 2

i oo
/

Judge Total

BUCP Scoresheet Copyright @ 2018 Baer 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
ST TTTEEmET AT TmET oA . J g vt Position Advanced to
¢ Judge ! : 10 > N s MINI-BOS[
Name DLAN  MApEL i  Category# ) £ 3 "f l‘. Y SS . in flight
, f i Sub {a-f) ‘ Entry
:BJCP ID l
i & Rank bcategory ,
\ Gpell ou .
! L ;S I‘ tonn B coe CONSENSUS SCORE
y Emall c' £ L ,‘MJS maptke V@ | SpeC|aI Ingredients ,
e S A may not be an average of
------------------------------------------------ judge’s individual scores
"‘"f'”" Qualifications Bottle Inspection  [J ok
Cicerone O Rank
Pro Brewer [y Brewery 5 3 W
Industry [0 Describe m M
Judging O Years Kone L " }
Malt 1 o ‘SW“*!. (vesmn , vous o
Hops ~r o ) O ‘Lgﬁ(ou Of 6vanar
Scoresheet Instructions Fermentation v 0 - WNeaganl 1o <) A
Use the scales to indicate the intensity of the primary attribute. o ﬁ
Use the space provided to describe the primary attribute. Other - 9; fgk ‘ Swlitinessy
Add secondary attribute(s) intensity/description as appropriate. 1 —
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ » )
If character is absent, mark the circle to the left. Appeara"ce _ W W
Provide summary of beer and key feedback for improvement. .35 2§ 2 28 _ &
Assign scores for each section and total. £ 8 £ 8 &2 £ 28 58 &
Review with other judgefs) and agree on consensus score. Color L.+ 1 1€ 0 Head El
Enter consensus score at top of sheet. Clarity Brilliont  Hozy ] Opoque D Other Retention Quick Losting - Other S
L% 4 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ) )
goad, but too bitter for style. Yo | M Bt )
one
Flavor . 13| Malt . . O a Z Good wa \ Lﬁck%@-
Maft OJ__L__I O Wheat Subtle grainy notes HOPS O‘_i | ) G ~ 9 \ RS A l BQA b)
Wops )y 1 5O OKforstyle ) .. ‘( R
Gitemess 1 1 X | W Woytoohighforstyle Bitterness i L ;0 S"‘"\‘( '8 ."5‘ " §\~
Fermentation - X ; O] _Bonana.Low Clove. Hint of bubblegum Fermentation . | D - O Qﬁ vy A < Ln ' L {‘t (N: ! g
20|
Balance TV U ; - ha % lavéev 1ok aﬁ*‘ gr ¢ :
Finish/Aftertaste ) S - S‘i L L “j Sl el f e 5L
Flaws for style (mark L-M-H for all that apply) Other ’
Acetaldehyde Metallic
Alcoholic/ Hot Musty m
Astringent Olldl.IEd Thin N Full Kose L M o
Brettanomyces Plastic Body Y . 0O Creaminess f .0
ol—1r * |
Diacetyl Solvent / Fusel Hone L N H L{
L4 i o—of
DMS Sour / Adidic Carbonation o1 1 T , O Astringency o [s
Estery Smoky Wamth ~ rF OO Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 | ! ) ; Notto Style
Flawless | 1 1 1 ] Significant Flaws
Wonderfl | 1 1 1 L | Lifeless l
Feedback Provide comments on siyle, recipe, process, ad drinking pleasure. Include helpful squestlnns 1o the brewer. r
- Lowely fM)‘ AN Bre So\\-\ < M_l)'hn(«d
Work-cl f style.
ass example of style C(‘O’ ,k‘_.,i "LL‘“l\M

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

Of Ravors/aromas or major style defiiendies.
Major oft flavors and aromas dominate

o
e
5
O
o
o)
53
w
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§ggv4’ tny 5L
_H"Q \‘**‘(,15,055 ]‘V¢§~¢A )l(k“-‘& S, ‘!i\
H\ GO . udge Total
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'm" BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
—————— — ) :,;”—”#h.ZH—Z-?"”;"””””"“ Position ::lv;"'_(;gos[
=7 Letegory £ 3‘/(-/ Lfgg L |inflight
. Sub (a-f) é - ! Entiy
Brian McRae | Rupsategory C |y

Certified
BICP ID # E1426

| Special Ingredients

may not be an average of
judge’s individual scores

brian.p.mcrae@gmail.com Bottle fnspection (1 ok
N o J —
Judging O Years Hore L M L l£0 e
wr oo o _(FOAST
= o
Hops (1 1 ;3 CA 124}m£5&f//”°ﬁ”5f ,0
Scoresheet Instructions ) 72 / / e g\,
Use the scales to indicate the intensity of the primary attribute. Fermentation o8 L - a 1 4,‘5 ]’f 5 - // [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, pheno|s, etc.
if character is inappropriate for style, mark the box to the right. _ ]
if character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. -5 2§ 1
Assign scores for each section and total. ESESEZ /
Review with other judge(s) and agree on consensus score. Color 1—L 11 | ) ’J
Enter consensus score at top of sheet. N Britliant  Hazy 0 v ¢
Clarity ; ] Iy
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yone L / X
e z ot E
Flavor 13 Malt (ol r Lj‘/ Y EL“
¥ . = B . . . =
Mt oo X, ; O Wheat. Subtle grainy notes Hops / - ; § ;:,:?: o Y 4
Hops x5 1 )0 Okferstyle N . / : ’ . / & s i
Gitemess 11 X ¥ Woyteohightorstle Bitterness e o T F 7 !
Fermentation (. X ; O Banano Low Clove. Hint of bubblegum Fermentation ol \ "
i 20
H Matt [—
Balance |- i
D Sweet
Finish/Aftertaste ™ O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Nconolc/ Fot Musty Mouthfeel —
Astringent Oxidized Nane L W
Brettanomyces Plastic Body Creaminess m]
Diacetyl Solvent / Fusel Carbonati Astri s
DNS Sour/ Adidic nation ngency =
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | L 1 ] i ) Notta Style
Flawless | J L | ] j  Significant Faws
Wonderfl | e I | Lifeless qi
Feedback Provide cpmments on style, recipe, process, and drinking pleasure. Include helpfut suggestions ta the brewer, 10
[N Outstanding World-class example of style. - iy Fo oy g
E Exemplifies style well, requires minor fine-tuning. ‘gﬁ. ’“ﬁ‘" ?‘ 4) ol "j"/m b
Q Generally within style parameters, minor flaws. ' D o ST ) e g i
? Misses the mark on style and/or minor flaws. 5 udéﬁl r ( X //\,/5 > M ";{ = e foer ; J
5 0ff Havors/aromas or major style defiencies. W F( g% L e g 8T Bl dd PO TR
8 Problematic Major off flavors and aromas dominate H) t ]é‘x’g’ T E - j!
.15
Judge Total 50

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
----------------------------- - ‘/""'""‘"'"'"_~";‘—-_—__—>_‘>j“l Position Advanced to
: / . MIN-BOS
' Cotegoryt 2L E| 9266 DB Y~ |ntign |}
' - ! Entry
s B [
" McR . Sull?cantegory ‘
Brian McRae i S"’ imaredi Co CONSENSUS SCORE
Certlﬁed " pec:a ngredients . may not be an average of
ABICPID #E 0 X < J judge's individual scores
brian.p.mcrae@gmail.com Bottle Inspection [ ox
7 judginé D Yéars
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
if character is inappropriate for style, mark the box 1o the right. —
If character is absent, mark the circle to the left. Appearance W
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. Color J . Head —
Enter consensus score at top of sheet. Clarity Brilliant  Hary Eﬁ Other Retention Other 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. - y ”
None L M ; A' /V’ F
Pavor 13! Malt L ;0 FO'BST
L |
[ X [ Wheat. Subtle grainy notes HOFS ol N ) 5”( Wﬂ}faﬂ fé’ M(
Hops gyt .« ;00 OXforsnle Qa t £ EE
Bitterness 31 L X M Waytoohighforstyle Bitterness o™ 1 J D
fermestation 51 X O Banang. Low Clove. Hint of bubblegum Fermentation . N o ( {.‘ b% ( (6{_
B iy 20
Balance - My m}
D
Finish/Aftertaste ™0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde | Metallic ]
Alcoholic / Hot Musty ! m
Astringent Oxidized | M
Brettanomyces Plastic None | M H
: Body o 2
Diacetyl Soivent  Fusel eaminess O :)
DMS Sour/ Acidic Carbonation Aﬂrinuenw o1 O 15
Estery Smoky Warmth
Grassy Spigy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | / 11 NottoStyle
Flawless L | | Significant Flaws
Wonderd | | i A ] | Lifeless
Feedback  Provide mmme%on style. recipe, process, and drinking pleasure. include helpful suggestions fo the  hrewer. a0l
-+ o)
B D STYLE + Spian/e Soos
Exemplifies style well, requires minor fine-tuning. M )‘ ﬁ A a u ”r""{ ﬁ w‘* ‘Vﬁrﬂ% KL’

Scoring Guide

Generally within style parameters, minor # 3 - - -
Misses the mamonﬁ;:aud;;zi:u f;wsm A&” ég fw/ ‘A }@xﬁf ﬁ' g‘fﬁ é‘f /g f;”ﬁ//
Off Ravory jor style deficienci )
KR Major off ﬂav:{rﬁ% :t:nlnatgi _TG\-} B M N! 6:” / A

- m Ertrar [ Rosgr £S5

by

7 ?f[fi/(}fls“ L& é/ & &P roidde Total

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

Location Date

P . . - i Position Advanced lo
‘ ; * 2 MINI-BOS

ﬁ:ﬁ: QLA MAt i ‘. 2Category#_r £ 225594‘ L |infight

; ! : Sub (a-f) : Entry
:BJCPID h :
i 1
. & Rank . | Subcategory ;
Sl o CONSENSUS SCORE

: Email &‘u'@ S\O“ﬂ s w@di {M an ' Specsal Ingred|ents . ' may not be an average of

»»»»»»»»»»»»»»»»»»»»»»»»»»»»» judge's individual scores

Non-BJCP Qualifications Bottle lnspection [ ox
Cicerone [J Rank

Pro Brewer @ Brewery _ﬁ;ﬁ_____— m

Industry [0 Describe

Judging O Years Mai el M (o M A 5‘::39@&‘ 1\(»5}‘

Hops 1 O _Q~xereS .jeva ‘.li:\mi
Scoresheet Instructions . 1 . £, 9~ (Du( c ;)'
Use the scales to indicate the intensity of the primary attribute. Fermentation O = ]Tf
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. A arance
If character is absent, mark the circle to the left. ppe . W
Provide summary of beer and key feedback for improvement. 5 = 8 & § 3 2 gz
Assign scores for each section and total. £ 8 8k 8 8= = 2
Review with ather judge(s) and agree on consensus score. Color L—L 1 1+ 11 O o Head I I { D i 2
heet. Brilliant  Hazy Opogue el l.nshng .
Enter consensus score at top of sheet Clarity y g o ROQQMIOI'I E{
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m

good, but too bitter for style.
None L M

Flavor 13j Malt b 4 D 'Q,g'\'- ‘0“5‘) . QMQ*r) GS"““T&\L}
Lt rD - Med aum, ii‘i‘iﬁ‘& l»-o' f

it o X , O Wheat. Subtle grainy notes Hops lavoww

OL

Hops o L O Okforstyle -
Bitemess i X X Woytoohighforstvle Bitterness O_J__Li) U __S'L_f@»& L *k €nett
Fermentation X, + O Bonana Low Clove Hnt of bubblegum Fermentation oL . ¥ | Ci ' S([_.
Hoppy Molty = 20
Balance | LY .10
FinistVAftertaste Dryt__xc 1 smj a
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic B
Alcohalic  Hot Musty , m ,
Astringent Oxidized ) Reppreed m,, e
- Thin N Fult None L M
Brettanomyces Plastic Body i O Creaminess ¥ o
Diacetyl Solvent / Fusel i ore L '4
DMS Sour / Acidic Carbonation O-;—l——i—i a Astringency ~s | ¥, O I5

Estery Smoky Warmth ~ | f QO Other

Grassy Spiey

Light-Struck Sulfur ] ) m

anal Vegetal [ Classic Example | I 1 ¥ ) J Notto Style
¥

Flawless | ! ) i1 Significant Flaws
Wonderfl | | 7 S ! I Lifeless é?

Feedhack Provide commens on style, recipe, procesl and drinking pleasure. Include help!ul squesﬁons to the brewer.
Workd-class example of style.

~ Plegsant ox5 froman *’5 ’i \ ovirgladeoced L\
Exemplifies style wel, requires minor fine-tuning. Ld 4 L‘ PR
Generally within style paramelers, minor Haws. S ),‘ ? { L "
Misses the mark on style andior minor flaws. V—L!ﬂ—ﬁ’w LA
Off flavors/aromas or major style deficiendies. \ ’
et st Lackiny o Jiffle bil of body

Quc'u' ;7_1;&. laace »M‘t 3
TR Lk

Judge Total

Scoring Guide
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
i/ - —d‘ ____________________________ - ‘., T T T e—— I\ Position Advanced to
: '::a"g: ' c K H 6{/{‘ : : Category# ____Z(O_ :E" gqgé?s C Linflght MINLBOS
‘ Sub < - ' Entry
e L4 6% @CM!Q-&/‘ | éubcategory Jmf! Stoat
' . y (spell out) of
:1 Email ¥ i€ k }‘0 6'{ 5{ i ﬂlmﬂ” 4L '; Special Ingredients , CONSENSUS SCORE

may not be an average of
judge's individual scores

Io;-ilclgz::al[i;l catlon;ank Bottle Inspection O ox

Pro Brewer 0 Brewery
Industry [0 Describe m tapprophdis
Judging O Years None L M 5

w0 L No _Hish mali «'17045}

Hops OJX_A__» o)
Scoresheet Instructions ' . Fermentation 1] g _'% /)W ¥ {“’m"-’ Parsen§ g 3

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

Use the space provided to describe the primary attribute. Other ﬁ 12‘54 C ﬁB
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 tnoppraprste.

Provide summary of beer and key feedback for improvement. E oz B 5§ 3 s o8 _§ g
Assign scores for each section and total. £ 8 £E & 53 5 £ 8 8B § .
Review with other judge(s) and agree on consensus score. Color | I KD Head _l_l_x_x_L o___
Enter consensus score at top of sheet. Clarity Bvllllnnl Hazy Dpoqnx D Other Retention Quick Losting C] Other 3 -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. None | N /‘ { P ’
one E
Flavor 13 Malt . L 0 ”h‘}"&ﬁ;{ I fW/F@
M . 1 p .
N o X, ;0 Wheat. SubHe grainy notes Hops (. \l ! i lj ,n%}/l/’i }/) ‘) h (ctfes
Hops  yo 1 ! i O OKfor style R
Bittemess (3 L X M Way toa high for style Bitterness o-l—x—l———i | [!ﬂﬂ(&/ﬁ *‘{ /[‘l [Dﬁ

o ;0 Benone.Low Clove. Hint of bubblegun Fermentation ~ . | M O M [% & ('/ /o / g[;_o
e " Mo Jicie Vo foy

FinishiAftertaste " 255“""“ - Ph
Flaws for style {mark L-M-H for all that apply) Other ﬁ,‘f’ 5{ ‘l{ f"m /Oflf/ ;‘7/ %/{,

Acetaldehyde Metallic

Alcoholic/ Hot Musty m .

Astringent Oxidized Thin N Full None L

Brettanomyces Plastic Body ¥ 0 Creaminess QJ_x_ﬁ_n o 5

Diacetyl Sobvent / Fusel .l W "
DMS Sour / Acidic Carbonation ' X1 O Astringency ~ . ¥ ) g 15

Estery Smoky Warmth O.‘____.L_*___I
Grassy Spicy ,'\ /‘(

Light-Struck Sulfur m
= Classic Example | J 1 1 ] }  NottoStyle

Medicinal Vegetal
Flawless g l 1 1 1 j  Significant Flaws
Wonderfl | L 1 1 1 ) Lifeless ; ]
Feedback  Provide comments on style, recipe, process, and drinking pleasure. incfude helpful suggestions to the brewer. 10

atiomy gt
World-:_lassexamrﬂeufﬂ)‘ig o /\0 2 Mq / / / Ml / ‘( ;’5/‘5?

Exemplifies style well, requires minor fine-tuning.

Generally within style parameters, minor Haws. ‘ /[( C((p-/( a {// OF (m'l/ﬁ‘zp/{f }"’]

Misses the mark on style and/or minof flaws.
et LK vnit el h%l:u%‘
Pre Dok crnsim] oy G 27

bbk4+ E} H»f{ﬁ("ys v &M udge Total 50
BUCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program

rev BSTR-180124 Addmonaﬁwn be found at these sites:  hrips.//www.bjcp.org  http://www.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
. g : ' j, » - b Position Advanced to
éﬂi L\ , Category# Q—()_ i 6 “ 8 624.) inflight MINLBOS
| K ] /
' . ' ' -1 w = Ent
;BJCF D i ] %{]‘ﬂ\ : Sub (@) ry
| & Rank L) , : ég?ca)tegor y |
! out) ; o
i Email | Special Ingredients ; CONSENSUS SCORE
________________________________ e e e e may not be an average of
judge's individual res
Non-BJCP Qualifications Bottl Insnect judge's individual sco
Cicerone O Rank ottle Inspection [ ox

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. Other
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 _ Tnapproprate
Provide summary of beer and key feedback for improvement. E 8 2 - 2 =8
Assign scores for each section and total. T 8 E S 5 e £ £ 328 .
Review with other judge(s) and agree on consensus score. Color L1 1 1 ‘.{ a ; Read L1+ 1 A O -
Enter consensus score at top of sheet. Brilliont  Hazy  Opoque Other Quick stosting Other
Clariy L1~ 1 1 O Retention ______ % 1 O =
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.

iroma

Malt
Hops

Fermentation

Flavor

None £ M
| Malit ]
Flavor . 13 o =
Nt o Xy g Wheat Subtle grainy notes HOPS i o
Hops .1 L ; O OKforstyle § -
Bitterness (31 L X X Weytoo high for style Bitt o "h 0 -
o X, ;[ _Baonana Low Clove Hint of bubb Fermentation | A. L O Q 'él. -
H Mot 3' -
Balance Lo 1 X‘LJI | N - LV PN
D t
Finish/Aftertaste m\___;_)&/ a S iQJT’” ’sij
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel J .
Astringent idized
ringen Oxidize Thin N Ful None L M H
Brettanomyces Plastic Body O Creaminess Vs )
Diacetyl Solvent / Fusel None L N H Lj
il S
NS Sour ] Adidic Carbomation ~. " | O Astringency (. L 0 KAL
Estery Smoky Wamth ~ 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ‘ L L ] NottoStyle
Flawless | i | )Qn i | Significant Flaws
Wonderful | 1 j Lifeless ;
Feedback vame comments on style, recipe, process and dnnklngp sure. Include helplul squestlom tothe brewa( ES
B Outstanding World-class example of style.
E Exceflent Exemplifies style weH, requires minar fine-tuning.
8 Yery Good Generally within style parameters, minor flaws.
'? Good Misses the mark on style and/or miaor flaws.
) Fair Off Havors/aromas or major style deficiencies.
el Problematic 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:

g

hitp://www.homebrewersassociation.org

Judge Total

https://www.bjcp.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
J Judge ) f/ »» N Position Advanced to (
! : ' ; | e MINLBOS
CName _ OON pMANEL i Categoryt _ 30 E é g i ;QE ' Linflight
. ! : - S o ' Ent
'BJCP ID : | Sub (a-f I
H I
. & Rank ! i Subcategory !
i \'o ! | Epell out ! o
: Email A““@ Qrone j wioo ) OV Special ingredients ; CONSENSUS SCORE
N e . AN A . R ' may not be an average of
Non-BJCP Qualifications judge’s individual scores
Cicerone [ Rank Bottle Inspection O3 ox
Pro Brewer Q/Brewery Shw
Industry O] Describe m Inappropriate
Judging O Years None L M H 1 '
Malt oo 1 1 0 ”S‘f!k“‘lz t\s" Gvore
Hops (o L O —eamtoly g
Scoresheet Instructions - Luara
Use the scales to indicate the intensity of the primary attribute. Fermentation o . ) 0 Q 1} Lo -3 o g 7
Use the space provided to describe the primary attribute. Other -~ W) w\‘ .
Add secondary attribute(s) intensity/description as appropriate. e
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 _ tegproprite pprprote
Provide summary of beer and key feedback for improvement, £ 3518 5 3 2 =% g -
Assign scores for each section and total. £ 258 &= £ 2323835
Review with other judge(s) and agree on consensus score. Colop L1 1 1 | \ 0 Head : ! O Z s
Enter consensus score at top of sheet. Clarity Brilliont  Hazy 0@0? g Other Retention Quick < Lasting a Other -
i
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. v L " Wi ‘ ‘ * L "
Flavor 13 Mat . L ¥or- S '““) el M,C o\ e
L4 - b s
Nt oL X , O Wheat Suble grainy nates Hops o £ o — Nt QtCe me Anw A Sw.gf‘nrss
Hops .1 1 ;O GKforstyle » 3 )
Bemess oL 1 X . ¥ Weyfoa hich for style Bitterness ~1 1 ¥ | (O~ _&M Yoast
o : . Hr - R .
Fermeatetion X 01 _Banans Low Clove. Hint of bubblegum Fermentation o Y \ D AY “ ,_H t?{ “Q " ‘ r'd ,gl_
% 20
H ity :
Balance - ~l"‘"¥ g - "’-')-t L e ¥ Lv&“ -
D . -
Finish/Aftertaste | L ¥ g - fewddy
Flaws for style (mark L-M-H for all that apply) Other J
Acetaldehyde Metallic
Alcohalic / Hot Musty m ;
Kstinzent Oxidized Ipproprate Inppragiite
ringen xidize Thin N Rl Nare L M H
Brettanomyces Plastic Body ¥, O Creaminess e 0 l/
Diacetyl Solvent / Fusel Carbonati Hore L M H Astri s
TS Sour Addic rbonation '~ £ | D ngency 1 ¥ O
Estery Smoky Warmth £, 0 Other
Grassy Spiey
Light-Struck Sutfur m
Medicinal Vegetal Classic Example | € | I 14 NottoStyle
Flawless 1 LY | 1 ) Significant Flaws
Wonderful L\ 1 i 1 Lifeless 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
'5"'7‘!“7 I R d.d ("t*v«t/er’
Outstandiag Workd-class example o stle. - . ﬁ . .
Excellent Exemplifies style well, requires minor fine-tuning. V‘ < < FAY L i" c L ve ‘J e, 3; 1€ S

Very Good
Good

Fair
Problematic

Generally within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.
Off flavors/aromas or major style deficiendies.
Major off fiavors and aromas dominate

'f'\"]\’(\;i e,v{/'en.L\ u}v./\"\‘

Scoring Guide

575

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
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' BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
o f/ T ‘2— y -z -- ) ---- ; ——————————— —— ) Position Advanced to
| Category# s~V I % 3 . in flight MINLBOS
: = & . g YD
CSublaf) G 7 Lo [ty 3 ‘
Brian McRae | §g},3category : e
. g i : of
futon Certified | Special Ingredients : CONSENSUS SCORE
Baor Jidye BICP ID # E1426 R may not be an average of
E . . judge’s individual scares
brian.p.mcrae@gmail.com

Bottle Inspection (O ox

et — R NNV
Malt 1 Qa g—@m&z »ﬂ"L“:

‘)... Lag Taeey
Hops (}1 | O L’( 9/'{ p? %M?L 3 :{v %"‘ﬂ
Scoresheet Instructions . [2 DISIN = L2 il ‘f“/
Use the scales to indicate the intensity of the primary attribute. Fermentation o . s b L"fN ﬁ'} f Aé r [12]
Use the space provided to describe the primary attribute. Other 7

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

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

Provide summary of beer and key feedback for improvement. E . 3 g‘ £ & g =
Assign scores for each section and total. 2 8 k 8 5= - s 2 5
Review with other judge(s) and agree on consensus score. Color 1L 1 1 ) O Head 1 1| L d ;
Enter consensus score at top of sheet. Clarity Brilliont  Hazy 0% g Other Retention Quick ! Lesting & Other }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. ~
Mone L L] J , £ 'y e
Fiavor 13 Malt . L ) O MA E.’r b} ffwr K”‘“f'r
M . i S ,
Mt o X 0 Wheat Subtlegrainy nates Hops - k O &.\ ELL j’ N[’,ﬂ
Hops .1 L 1 O OKforstyle ~ ) E A» /
Bittermess (L L X X Way too high for style Bitterness o ) I [
Fermentation (5, X ; O] _Banana Low Clave. Hint of bubblegum Fermentation . o
H Malty
Balance |- L o
[t Sweet
FinishiAftertaste 1 " [
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Bicoholic / Hot Musty m
Astringent Oxidized None L N H }
Brettanomyces Plastic Body Creaminess z 0
Diacetyl Solvent / Fusel Carbonatl Asti (s
DMS Sour / Acidic nation ngency o gl —J |
Estery Smoky Warmth Other {
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 / I 1 | NottaStyle
Flawless | 1 ! P Al } Significant Flaws
Wonderful | 1 1 / ! 1 Lifeless
Feedback Prw}?nmem: on style, recipe, process, and drinking pleasure.’lynclude helg;ul suggestions 1o the brewer. W
Yies™ ot oo ’“f‘ui’ﬁdﬁ .
Outstanding World-class example of style. - }g' : . il oy s S ] R .
Excellent Exemplifies style well, requires minor fine-tuning. §ij b "‘” £ 7? “""ﬁ # fef A f;g-'/‘ L
Yery Good Generally within style parametets, minor Haws. - ; ; s
6ood Misses the mark on style andfor minor flaws. ‘ ; . . vy B
Fair 0ff Ravors/aromas ot major style deficiencies. ¥ “A‘ ) é:‘ z.«D
Problematic Major off flavors and aromas dominate

Judge Total

:3 E ’ f
50
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
- . \ S S ; ----------- 5 — Position Advanced to |
S Sl % N Ccoegot 2 E | 6 ) C' 6‘ o linfig|pRes
\ ! =
‘ : vswbah _C 0= L
'BJCP ID N ! :
| &Rank (.\ O, '; t?category :
; ’!\ﬂ( W{Lﬁ!}? Lo o CONSENSUS SCORE
i Email $ Y \ Special Ingredients ‘
al _{ \%A <, Hpitlor | Special Ingredi , h i
________________________________________________________________ rmay not be an average o
Non-BJCP Qualifications ( d “\’ judge's individual scores
Cicerone [ Rank Bottle Inspection  [J ox
Pro Brewer (0 Brewery
Industry (3 Describe m
Judging OJ Years None | M H ’.,» ¥ L
Mait [m] | gLt
A
Hops (o (X 33 5«\5\. “‘QQ- P
O 7 [4
Scoresheet Instructions e cip Zj e
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ—‘;}?L——_I > \ . & )% 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute{s} intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - N
If character is absent, mark the circle to the left. Appearance apprepoate locppuopgiste:
Provide summary of beer and key feedback for improvement. £ - 2 g £z 2 s _ E
Assign scores for each section and total. 8,838 8 3. £ £ 8 8 &
Review with other judge(s} and agree on consensus score. Color J__i_.l__n_t__l — Head®( 1
Enter consensus score at top of sheet. Clarity M o Retention olu___ﬂ Other -
i
Other Texture

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

Flavor J

good, but too bitter for style. yone L N b }
one
Flavor 13 Malt - 1 10 LA ‘as g AL = ”—”(\
Wt o X | [ Wheat. Subte grainy notes Hops X o L\\ f1a™,
Mops 'O Okferstle . .
Btemess L1 X X Woytoohighforstyle Bitterness olX—— o T -
femestaton 1 X (1 Banana. Low Clove. Hint of bubblegum Fermentation . ) L o e Pil) % ‘ é
oR—L— = o s
NSO L = ¥ P SONEYS
Finish/Aftertaste & 4 ;_Jsmﬁ O SQ.QJ W 1=
Flaws for style (mark L-M-H for all that apply) Other )
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin W Ful Nate L M o
Brettanomyces Plastic Body ; El Creaminess O
Diacetyl Solvent / Fusel Carbonati None | Asti 3 5
NS Sour/ Acidc nation Q mgeny op———— O
Estery Smoky Warmth ~1 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 74 11| NottoStyle
Flawless | A1 \f I 1 Significant Haws
Wonderful | | \f i1 Llifeless 7
Feedback ProvmecommentsonsMe recipe, ocesg‘\and nlang pleasure. \gciude helpiul sugqesﬁons 10 the brower. 10,
World-class example of style.

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

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

o
2
5
]
o
o~
3
1%
h

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

Judge Total £0
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
R T R T TTTTons TS TenT T T Position Advanced tol
J . | : b - : o MINLBOS
! Judge C K #‘[ /J \ . Category# 7 ’ iy /% / %, X in flight
name [V ‘ : sbeh € =® N
'BJCP ID 20{6 ,{'&/’1 ‘;l ' H“Z(O L f
| &Rank % 1£ { | Resaregory L CONSENSUS SCORE
: / ;g;l Vet 57"\ i Special Ingredients ) ey S ————
\ Ema_ll C _7}:)_(_);’_ ,;\,5-?_% _ﬁ.‘?!%_ -~ _}f{ - - B i ,;:2(9;5 mZ:/idial :cires
Non-BICP Gualifications Bottle Inspection T ok
Cicerone (0 Rank
Pro Brewer (0 Brewery m .
Industry [0 Describe - . hmﬂ!” o .
. Y one g - f Mg 4
Judging O ears Malt ! D mzji (ﬁ ; f:ﬂ,i
- i
Wops o1 1 O . PS5 i
Scoresheet Instructions ‘ Fermentation o _4P0hpA &5 J’M bl 7 -
Use the scales to indicate the intensity of the primary attribute. Vi
Use the space provided to describe the primary attribute. Other Ik L Q .
Add secondary attributels) intensity/description as appropriate. -
For "Fermentation”, consider esters, phenals, et¢.
if character is inappropriate for style, mark the box to the right. Appeafance
If character is absent, mark the circle to the left. _ . s
Provide summary of beer and key feedback for improvement. % = é’ g E‘ g’ E & .=
Assign scores for each section and total. ol 8 2 Head
Review with other judge(s) and agree on consensus score. 0 - L e 2
Enter consensus score at top of sheet. Clarity Britliont  Hazy  pOpoque Cl Other Retention Quick Lasting 5 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 tao bitter for style. yone N
Pavor 13 ] Mah Q M / (44 hiﬂ ! ‘{
W L Xi @ Wheat Subtkgranyrotes Hops s x a l/woﬁw oy S agpe
Hops 81 1 ¢ [] Okforstyls )
Bitemess i 1 X |, X  Woytoohighforstyle Bitterness ’ F)’IA {/ (fj”s N
Fermentation X [0 _Banang. Low Clove. Hint of bubblegum Fermentation OL‘A X & !W} d ,é(:!>
’ 204
H ity -
Balance K M"H ] '[0 Stal, w
D Sweet
Finish/Aftertaste | Y o Surte Iy 5§
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde ] Metallic
Alcoholic / Hot T Musty m ; i
Astringent Oxidized Thin ¥ Fu:ww None L M
Brettanomyces Plastic Body K I Creaminess :‘ -
Diacetyl Solvent / Fusel Home | N H ‘3 [
oW Sowr/ Addic B Carbonation 5 Asingeney o1 A O 2
| Estery Smoky L Warmth  ~ % 0 Other bm;&gm Yy _a¥n )
Grassy Spicy \ 357?( »)
Light-Struck Sulfur m
Medicinal Vegetal Cascbample X | | | Mettoste
Flawless t_\)z ! ! L i j  Significant Flaws
Wonderful | 1 1 ) ] j Lifeless 7 .
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. 10
Gt atipgs af /e

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

Oif Ravors/aromas or major style deficiencies.
Najor off flavors and aromas dominate

Scoring Guide

BJCP Scoresheet Copyright & 2018 Beer Judge Centification 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
! f’ e T ;l _____________ - \ Position Advanced to
M N MA@ ! : Category# __QL E L| U GS§Z, C Liniign MlNLBosl
‘BJCP ID s |
; & Rank : : fubcategory ;
| ' of

| Email A\Lang%u ord wotd (o t%

Non-BJCP Qualifications
Cicerone [0 Rank

Pro Brewer & Brewery SAhwl
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.

Favor ‘ E
Mt o X: ] Q  Wheat. Subtle grainy notes
Hops g1 | 1 O OKfor style
Bittemess (5 1 X ¥ Way roo high for style
o X ;O Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Cuistanding World-class example of style.
ExceBent Exemplifies style wel, reguires minor fine-tuning.
Very Good Generally within style parameters, minor aws.
Good Misses the mark on style and/or minor flaws,
Fair Off fiavors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dominate

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

! Specnal Ingredients

CONSENSUS SCORE

Bottle Inspection

Color

Clarity
Other

Flavor 4

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overall Z

Feedback

may not be an average of
juage's individual scores

Oox
None L M
ol ; - f‘dL vk MaHS
C'{ ) ;0o = CV(t \-\,3
o b ;O = S L {' fLop Lrowa 8 o
*g\fg']."{ 1;(-5‘ :
E.35L5 4" 2 =28 _ §.0
£ 8 £ &8 3 7 . £ £ 25 8
I R . & Head m} _
. Othe i ze Oth
Brittiont  Hazy ‘Oﬂﬁ & ef Retention Quick Lnsﬁng a er lgf?
Texture
Nome L N N: L j
o -Nice (hoc mal
oM Y, . - 6alﬁacu\ wqgu»\ b ‘“cvn( &
- <5 -Shyd &u..‘.‘\ A, foast
ol £ | D b ﬁ“s‘l‘ " lAiM{;_ 'SEBI
HorDu L Mnllﬁ D - N‘ﬂ(‘ L” ’m
" W0 _balance
| i
Thin N Full None L L} H
O Creaminess ~: X O 3 §
PO A N Mtingeny o1 ¥ 1 0O s
o~ 0 Other
Classic Example | ¥ ] j  NottaStyle
Flawless | . S | | Significant Flaws ;
Wonderful | i ¥ I | Lifeless ;
Provide comments on style. recipe, process, and drinking pleasure. include helpful suggestions 1o the brewer. W

'Ni((

balooge

'anﬂ b.cv\(«rl f{n“ o Jonet

il lbc"-} 3 rﬂt_o\lkxh“‘\

Additional resources can be found at these sites:

¥

Judge Total 50}
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Certified
BICP ID # E1426

brian.p.mcrae@gmail.com

TrwMETy L EweuTTes

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.

Aavor . E
N oo X, ; O  Wheat. Subtle grainy notes —
Hops 0.1 L s 0 Okforstyle
Bitemess 1.1+ X ¥ Woytoohighforstyle . _
Fermentation 1 X, (0 _Bonano.LowClove. Hint of bubblegum
Flaws for style (mark L-M-t for all that apply)
Acetaldehyde T Metallic ]
Aicoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
World-class example of style.

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

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

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

Location Date
—————————————————————— o iz— -C- ?— o ";— —7 - Position :ﬂdiv;r:_c;dol;
; Categoryk g 446 inflight
Lsubdh o b
1
Brian McRae : Subcategory )

) Special Ingredients

Bottle Inspection (3 ok

may not be an average of
judge’s individual scores

iroma

ol fbﬁ%ﬁ ”’“f”’,
Hops oL+ 1 O QR{’ZW {'f‘*\)ﬁ N @)H y
Fermentation . i 4{3 LOLJ +o ""3&!:3 g

Other HQP / y(:;f:ﬁ r =

= EE‘, e
:»-fg':és‘?,ﬁ
Colo B - | Head

Retention
Other Texture

' Brittiant e
Clarity I__t__i_.zg ]

Hops

Bitterness .

Fermentation
Balance

Finish/Aftertaste L

Other

Thin L] il

Body o
flone L

Carbonation I _1 D

Warmth o.l__'LJ m]
overall 4 S

None L H i
Creaminess m|

Mtringeney o1 1 O
Other

Wil

ET\

Classic Exampi ] | Notto Style
Flawless (1 AT X j  Slgnificant Flaws
Wonderfl | | 1 L ) Lifefess
Feedback Provide comments on style, recipe, process, and drinking p!easure Include helpful suggestions (lg,“\e brewer. 10

By, G&M ~TD

STYE |, SUGuT™

< Lﬂw rd &

Q_ﬂhLi’

@w_’ Blos o cey

Ronsr DO &y
"o bal i = _—
475
Judge Total -~ ;

Additional resources can be found at these sites:

https:/fwww.bicp.org  http:/Awaw homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
K M ; _____________ g Position Advanced to
AN MBRER f Caegoryt __ 09 F 32045 | |mntign MiNkBOS
; ! ! Sub (a-f) _C & ' oy
:BJCPID I ; |
, i
. &Rank ! : Su?category : )
t f o -
¢ Email &J@(&"‘t “'\A V\Kﬂb (Ow l\v\ i Special Ingredients X CONSENSUS SCORE
R . T e e e may not be an average of
judge’s individual scores
Non-BJCP Qualiflcations !
Cicerone (I Rank Bottle Inspection  [J ok
Pro Brewer [ Brewery _2% “J
Industry O Describe m Todppoiphtte
Judging O] Years None L [ . ’(
Malt OJ____l__(_I If] M q.bask dﬂ"“ “ P Q(l‘* M\o
Hops oo | 0O~ ‘ll fee - 9‘\ L 2
Scoresheet Instructions ; g
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 | Y .o 72
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc,
If character is inappropriate for style, mark the box to the right. _ ) o
If character is absent, mark the circle to the left. Appearance N h“"’g!“ opprigid
Provide summary of beer and key feedback for improvement. E - 2 & 5 g e =B 5§ =
Assign scores for each section and total. £ 8 ESas F 23 5 &
Review with other judge(s) and agree on consensus score. Color Lt 1 t A 10 Head Z =
Enter consensus score at top of sheet. Clarity Britliant  Hazy | Opoque a Other Ielentlon C Lnsﬁn fj Other S;_:;
Il
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
goed, but too bitter for style. g
None L M ke x }
Favor 3l Mt o 4 “5 TIAW LIS reatt
" . :
Ml o1 X ; O Wheat. Subtle grainy notes Hops O v L e G’Oo a &(aﬁu é w ‘1
Hops 1 L i O OKforstyle ) ) “v‘
Bittemess (.. L X K Woytoohighforstyle Bitterness 1 i ¥ D S ‘%L'L &Sl "‘a.t'
Fermentation p.3 [0 Baenanc Low Clove, Hint of bubblegum Fermentation ) L D , L/
Hoppy Mnll? = {E
Balance 1 O
Dr S
Finish/Aftertaste | e O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic ]
Acabolic/ ot Mus W (D _— s
Astringent 0 'dt’y d
ringen xidize Thin N il Hoae M
Brettanomyces Plastic Body + o Creaminess Y m| L/
Diacetyl Solvent / Fusel bonati Hone L M H Astr s
DMS Sour  Addic Carbonation o€ —— O ngeney 01—t % O
Estery Smoky Warmth ~. 1 ¥ 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | - 1 I i Notto Style
Flawless | L) M )4 Significant Flaws
Wonderid L 1 % & 1 1 Lifeless “1§
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. ﬁ
Lould  blance vof {ha  roesly
) World-class example of style. . v
E Exemplifies style well, requires minor fine-tuning. Wa ’ {S (VA 'L 2 Gbs ‘ nov e * ’N S_S
Q Generally within style parameters, minor Haws. ~ 4i: -
g Misses the mark on stybe and/or minor flaws. g, I\ a“J”‘ }zn(u
’8" Off Ravors/aromas or major style deficiencies. - AI.\(( CV s 4QJ’\¢( £
w Major ofi ﬂavog E"d aromas dovﬂnalg - t—j -
~Trae Lo dde Toutd use o

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

Additional resources can be found at these sites:

Jofite

Al

]
Twg Sam with Fhe Judge Total

%]

https:/Awww.bjcp.org  http/Awa homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
-------------------- ”29" Position Mvrcedto [ [
- Category# z g 5? 3 67 5 L [infiight INL8OS
sy _ & 08 ! Entry
: Subcategory :
Brian McRae o Gpellow oo CONSENSUS SCORE
! Specnal Ingredients :

Certified
BICP ID # E1426

peer Sordes

Very Good
Good

Fair
Problematic

Generally within style parametets, minor flaws.
Misses the mark on style and/or minor flaws.
OH Ravors/asomas or majof style deficiencies.
Major off flavors ami aromas dominate

D
=
>
Q
=
f~d
3
S
N

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

may not be an average of
Jjudge’s individual scores

brian.p.mcrae@gmail.com Bottle Inspection O o
— wuugmgTl— Years —._— — ~ " — Wone L M E
Mait O 1 1 OA % i
Hops (}l / p 0 M}W ! SH
Scoresheet Instructions |/ - P (4 ﬂ(} s / ﬂa‘?’/ 5
Use the scales to indicate the intensity of the primary attribute. Fermentation oL 1 D 9 [12]
Use the space provided to describe the primary attribute. Other Art CD#Q‘OL‘F 7
Add secondary attribute(s) intensity/description as appropriate. - -
For "Fermentation”, consider esters, phenols, etc. M éﬂ(j" m L/ /"T” ‘:;;3;\/ i ) PaRs isd ¢
If character is inappropriate for style, mark the box to the right. Appearance L = ST O I8 s Loy
If character is absent, mark the circle to the left. _ Begpropdie: ™
Provide summary of beer and key feedback for improvement. E . 5 28§
Assign scores for each section and total. = 8 E S &5/=
Review with other judge(s) and agree on consensus score. Color 1 1 | £ 0 - Head f O o L, (
: Brilant  Ha zﬁ k o Qi Tostng -
Enter consensus score at top of sheet Clarity riilar y ue a Retention osting 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. tore L i [
one
*"'
Flavor 13 Mat . ‘ ,”19‘[/7 Up fﬂ"p"\/
L - u
; heat. Subtle grai - 1 J ;
- ® i 0 ‘;’”' ; e Hops - 2 Y g..:“#i’;
Hops m] or sTyle _ B 5 # {’
Bittemess X X Wey Yoo high for @t“ o Bitterness o 21 ) D ; ; 1 ‘3’7‘» Cil'u')‘i / l‘ j
Fermentation X J _Benana Low Clove Hint of bubblg.gum F antation ol / . s D ,« ’ -
H / Maity -
Balance o ! N m]
Dry § 2
Finishi/Aftertaste | l / " g
Flaws for style (mark (-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m o
Astringent Oxidized Nese L W
Brettanomyces Plastic Body Creaminess 0
Diacetyl Solvent / Fusel
il S
DNs Sour  Acidic Carbonation wimgeney 13/ O [
Estery Smoky Warmth OJ_L Other
Grassy Spicy
Light-Struck sulfur m /
Medicina) Vegetal Classic Example | AT | Notto Style
Flawless | I Y 7 | Significant Flaws y
Wonderful | ! Lyl il J lifeless f
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. 10
HnP S (HARATER IS ric S impacess Ay
Outstanding Worki-class example of style. LRI . pop - "o y ) :
Excellent Exemplifies style well, requires minor fine-tuning. 4 m Gﬂ”& I3 ’A/

MaLT Pwmwéw Leagls 10 Ronsr

“+ Colle &

Bimen. p» Crre

I—Lﬁﬂt@h" A

f’ I‘?i Yy
Additional soumes can be 'Fcun at !hese sites:

o va?
Melde D

Judge Total
Ay 1ALE

[A 2 gosd

3(5?!0

e
¥
4

FUST StJ)/ Bl Ceeyy

5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
/ N ‘a; “““““““““““““ - Position Advanced to
Category# Z@ ‘E 76(3 / 34 C inflght MINLBOS[
i Sub (a- . £ C ey
. ' Subcat f
Brian McRae | B 90" sl
Certified ' Specual Ingredients

A BICP ID # E1426
brian.p.mcrae@gmail.com

Bottle Inspection

roma J

Judging O  Years -
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other

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

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

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. Color { g
Enter consensus score at top of sheet. 3 Other ZI
Clarity entio 3]
Other Texture ,é} ;# Z% _

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

0ok

rmay not be an average of
judge’s individual sceres

"' %&(f/@f‘;%f/ MA LT

None L N
Flavor 13 Malt !
M - i o y d - P
M gu Xy i Wheat Subtlegrainy notes Hops . | 1o ALl lf‘{ Lol f:: LTS
Wops L 1 1[0 OKforstyle § 4 . -
Btemess 5 X X Woyroohighforstyle Bitterness
o X ; (7 _Banana. Low Clove Hint of bubblegum Fermentation
Balance
Finist/Aftertaste
Flaws for style mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Rcoholc o Musty [ Mouthfeel
Astringent Oxidized
Brettanomyces Plastic Body Creaminess
Diacetyl Solvent / Fusel o Asti is
OMS Sour/ Adiic Carbonation ngency }
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Suifur m /
Medicinal Vegetal ClassicExample || ] A _ Notto Style
Flawless | 1 i J Significant Flaws )
Wonderfd | i ] L 4 Lifeless ?'r__
Feadback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. 110
Goen  Ma1de e STYWE
World-class example of style. C 9 u "D ) ,Q o c{ N‘\Z}’Z

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

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

Scoring Guide

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
______________________________ : .I’_______---———'___;_____->—‘—A>~\" Position hdvanced to
OCAN  M[adnl e | Category _lgf E J43433 | |t UL
: VSup(adf) 2 ™ b |y
. & Rank ‘ \ Subcategory '
. ! | Bpellou ! of
: Email w&t i \-Jw& o pa | Special Ingredients !
DY o/l U . Y N may not be an average of

judge’s individual scores

Iog:iﬁ;::ﬂ;katlon;ank Bottle Inspection ¥0K waw CA L6 TTRE
U Usy
Pro Brewer & Brewery 5$ W w t LuS
industry O Describe m Shipgropiali
Judging O Years None L M H ‘
Malt ) Y 0 + uﬂ" i\orwf a\
Hops (oL [ A V [y vols"vb e ‘-“
Scoresheet Instructions : : 8
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. ¥ | — U L4 ?’ wid } Lﬁ—‘ Il_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.

Provide summary of beer and key feedback for improvement. E - 3 z g 2 = &
Assign scores for each section and total. 2 3 £ S8 s = 2 3
Review with other judge(s} and agree on consensus score. Color 1L .1 1 | 4 O Head L | X [ 2 g
Enter consensus score at top of sheet. Clarity Brilliant  Hazy lIJgue D Other Retention Quick i O Other . -
1
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m P
good, but too bitter for style. bagomiricte
None [ N LI ‘ ‘ !‘
Flavor 13 | Malt . i J D'MOAJH Y wal : Ig\ilv()

w1 Xi g Wheat. Subtie griny ores Hops (. LY 5'5}"”‘1 6&“*(«& ‘Oe_/v“"’“"' .

Hops oL | O OKforstyle e J . o g
Bttemess o1 ¢ X | Woy too high for style Bitterness . L — a7 4” "‘q" ‘*II )3' ue fned
Fementaton 1 Xi ;0 _Bonana. Low Clove. Hint of bubblegum Fermentation A | D ~ S""‘ /{; f"\’f&* 5 u =
Balance MY i
, Finish/Aftertaste ' A ahilie)
Flaws for style (mark L-M-H for all that apply)  Other
Acetaldehyde Metallic
Alcoholic / Hot
ool o Musy [ Mouthfeel J — -
Astringent Oxidized Thin " Ful Nore L " H
Brettanomyces Plastic Body Y o Creaminess ~1 o+ | O
Diacetyl Soivent / Fusel Carbonati Hone L N H Astri O 3 Ie
DS Sour  Acidic nation oL O ngency o1 1 =
Estery Smoky Wamth o ¥ i O Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal ClassicExample (1 1 47 | | NottoStyie
Flawless | 1 1w ] j  Significant Flaws
Wonderful | L i 4 I | Lifeless 4 ?
Feedback Provide comments on style, recipe grocess, and drinking pleasure. Include helpful suggestions to the brewer. 10
+ ‘fﬁoL‘*j or @ Itk mova roast ma b
7 f
Outstanding World-class example of style. ! .
Excellent Exemplifies style well, requires minor fine-tuning. “, (0{“. J ‘"t J b l’ l‘lit Arore L’ ‘, .L °
Very Good Generally within style parameters, minor faws.
Good Misses the mark on style and/or minor flaws. b‘ ‘4":( ‘c -t T # l‘. "{
fair Off flavors/aromas or major style deficiendes. :I 0‘55 ' bt 1 & ’ ¢ H"( j°° Aa g 4\
Problematic Major off flavors and aromas dominate ‘, ]
B rrychel foarame! swcedness K{ %)
7 £
) Judge Total 59

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
wdse N i bl r S 21 e [P [T ’
" Name ’\/ K\{ ‘}’ 6{’ : ! Category# g 28777L, . linflight
‘BicPi0 ¢ &} ot ﬂﬁ ! ; Sub (a-f) C ; D[
: { - R : ! ; ’ 2 :
Carank £l ‘63 COW [ ct - | BuRsategory *-q%/L [HA P
: Email n 1‘5 k’ lﬂ@ /‘ffﬁ : .'» Special Ingredients ; CONSENSUS SCORE
b ol - e e e e e e may not be an average of
————————————————————————————————————— judge’s individual scores
Non-BJCP Qualifications .
Cicerone [ Rank Bottle Inspection (o
Pro Brewer (0 Brewery
Industry O Describe m appipiie
Judging O Years None L M L . ”}v{ ' /\
Mat o X O (:L}m - o H/Z
Hops oL 1 X | g .ll@f /hW"? e
Scoresheet Instructions Fermentation N YU 7__
Use the scales to indicate the intensity of the primary attribute. / 2
Use the space provided to describe the primary attribute. Other 4[ lfm {' mwz) y

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.

Fair

Misses the mark on style and/or minor flaws.
Off Ravorsfaromas o1 major style deficiendes.

if character is absent, mark the circle to the Jeft. _ "‘”"’,5"‘* Bopprpede
Provide summary of beer and key feedback for improvement. é’; g E & § 7 T § o
Assign scores for each section and total. =2 E S &3 £ £ 38 &
Review with other judge(s} and agree on consensus scare. Color _1*1_4__1_;_1 o_ Head ! o Z
Enter consensus score at top of sheet. Clarity Briliant  Hazy  Opaque a Other Retention Qui Lasting D Other 4 {_
‘-—'—L‘-—J 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. ) .
£ - /4
Flavor 1 ‘ Malt {/I‘é}‘\ (‘4 mg Hd)’}
Mt 1 X Wheat. Subltie grainy notes Hops X o Ll 0, hemk
Hops 34 O OXforstyle - . - A r ye
Bitterness oLl X ] Way toa high for style Bitterness ()i—%l——' D A/0 W‘,{('}ﬂ/ Hc h; ﬂ f“
fermeatatin 51 X) ;{1 Banona Low Clave. Hint of bubblegum Fermentation )( O /i’]m{ .’1?" . }’l éz’ /M ’ 7[_
. - 20)
Balance H°|p°¥\ “Y 0 ﬁ[ HENES Sop1€
Fisitetaste "y M o W nseapne  ANmmstas
Flaws for style (mark L-M-H for all that apply) Other £ laety7 £
Acetaldehyde Metallic
Ncoholic / Hot Musty m ”
Astringent Oxidlnzed This M T None L M H
Brettanomyces Plastic Body ! 0 Creaminess }é O L
Diacetyl Solvent / Fusel None | H A I [
WS Sour/ Aidic Carbonation & a Astingency L 1/ O =
Estery Smoky Warmth O—‘—# 110 Other
Grassy Spicy
Light-Struck Sulfur m
| Medicinal Vegetal L Classic Example | 1% 1 L i | NottoStyle
Flawless L X (1 1 L1 Significant Flaws
Wonderful Lifeless 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. 10
fice far ver jash,
EY oustanding World-class example of style. n - b\ n 7 / ﬂk' i 7 ’ﬂ{ /f&w
‘5 Excelent Exemplifies style well, requires minar fine-tuning. f ‘:‘L . 4 L4 A a £ /!
9 Good [ ithi ters, minor £ N 7L 2
? Ma,.u enerally within style parameters, minor flaws. ‘LM Mf},(& 31[ i"[ }ru
5

W MmO thom bet! rdous
X a1 poir Parph)@

Problematic

Major off fiavors and aromas dominate

P

Judge Total 50

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Epefl out)

Location Date
“ ¢ ) N ‘./ N ; ______________ | Position Advanced to
‘ C“ \S gm y \/\ X . Category# ll__ B %-’77 * Linfight MINLBOS
‘ i ] ' t E : Entry
BJCPID NQ Q«.rv%\ : s O r
. & Rank L Subcategory :

' Special ingredients

Email (\A\\'\J"‘ ’h“ i I éw‘; 9”f‘ﬂ§

may not be an average of
judge’s individual sceres

Hoggiﬁg::alimncaﬂon;ank Bottle Inspection [0 ok
Pro Brewer [1 Brewery

Industry [J Describe m

Judging 0 Years Hane L

1
Malt O_l_x_.l___) m d;?, fav 5’”\:;!!23 . . x

W Y %
Hops o L % I] ‘\)‘V\L) h w s B3}
Scoresheet Instructions Vi A ’
. ’ )
Use the scales to indicate the intensity of the primary attribute. Fermentation O K I D \“ (i'} S 74 2]
Use the space provided to describe the primary attribute. Other '
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ L
If character is absent, mark the circle to the left. Appearance ! Reppope
Provide summary of beer and key feedback for improvement. E 52 £ 3 -
Assign scores for each section and total. = 8 & 8 &3

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

AN L i
Enter consensus score at top of sheet. ) Briliont  Hozy _ Opoque < Other uick ing .
P Clarity ‘_r__)\__r O Retentlan

=
I

O Head L

Other Texture

Example: How to fill in a Scoresheet

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

good, but too bitter for style. Yo N Hh“ 1{2 =

one S .
Favor 13 ] Malt . ')(1 10 AT J‘J\;J R{f:-(\x ’
Wit g1 Xi [ Whedt Subriegrony notes Hops X D Wﬁ:& Wit t"\ s? ; 3"”; TN
hY Yo

Hops 1 1 1 O3 OKforstyle

Hitemess oy L X W Waytoohighforstyle Bitterness O_LX_I_J D C}%AJ !’y')i JIL"?\MJ)

otl—X 0 Sanana.LomClove it of bubbleger Fermentation 1 X [ C\Q_c/h '&\é?,v‘w{mfe&) \”—
H ) Moty 20
Balance L) “ O Cf}
0 s Sweet
Finishi/Aftertaste | X 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m
Astringent Oxidized Thn N Full Nane L " W
Brettanomyces Plastic Body Y 0 Creaminess I O a
Diacetyl Solvent / Fusel Carbonats None L Astri T s
DMS Sour / Acidic nation O"""X“_" 0 ngency Q’\ ‘ L 0
Estery Smoky Warmth 1 1+ | | Other
Grassy Spicy
Light-Struck Sulfur m ,
Medicinal Vegetal Classic Example | | LA i | Notto Style
Flawless L1 \é —L 1 }  Significant Flaws
mnulet?tllnurehs ;
Feadback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. ﬁ
Ouistanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Yery Good Generally within style parameters, minor faws.
Good Misses the mark on style and/or minor flaws.
Fair Off Havors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dominate
Judge Total 59

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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

AHA/BJCP Sanctioned Competition Program

peer Judge
’ Structured Version
Location Date
------------------------------ l’_‘—_‘;-‘--_-_-_-—;-—-_—->—>~_V~\ Position Advanced o
VAN NAupQ :  Category# 4% E ez | | MiNvBOS
! X w ! Entey
; . ' Sub (a-f) __=d 35 S'
BJCP 1D ! PLACE
. & Rank ! . g;luzgﬁ)tegory : :
: ! Coe CONSENSUS SCORE
. Email _LLQJL g\*d\rl {air (5 wa:A (Dh‘ A, Special Ingredients :

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [ Brewery
Industry (0 Describe
Judging O Years

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

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

Flavor E
Nait XM ’ O Wheat. Subtle grainy notes
Hops 44 i s [0 OK for style -
Bitemess ot 1 X K Wayfoa high forstyle
Fermentation (-, X o Banana. Low Clave. Hint of bubb

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

Scoring Guide

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

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

Off flavors/aromas or major style deficiencies.

Major off flavors and aromas domimate

BUCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

may not be an average of
judge's individual sceres

Bottle Inspection [ ok
m Imvdvm
None L M
Malt ) Y ' 0 S'\l ong ﬁce"(‘d& 8{.
Hops ~1 1 ¥ | D b s NI |
Fermentation . LNy D
Other
Appearance kappvints bagpapide
E.z325¢ "7 2 =8 _ §*
EE;SEE i*‘s;‘.?f;
Color R A i Head 1| _4_._‘2_LD_mh_
o Losg er
Clarity M a Retention L_k___?lg; O
Other Texture
Hone | M
Malt . I . ‘ﬁ’aﬁ-j ..\a“' S:.&!lvg
Hops L. L gt U\co(m&. \ hoal Lﬁ
Bitterness 1 L ¢ gt ‘o 51 \ﬁ J 'jm
Fermentation . . ¥ o 'ﬂ'd" “‘" Swli'! vl:ﬂsi"
Balance HQIPE 1 "mj"‘ Cl
FnishiAftertaste % "}
Other
Thin M Fult Nane L [}
Body b4 0 Creaminess ~ 1 Y 0
Wome L
Carbonation gJ___L___LJ a Astringency £ a
Warmth ¥ O Other
m ClassicExample (| . ! ) Notto Style
Flawless L { i L ¥ ;  Significant Flaws
Wonderful | | (K1 1 1 Lifeless

Feedback
- LML‘..,& f' ‘5';'

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

< Pleasch}  hag

r{wvc@v 9 l”ermss

(Wowv
.llwnus

|SZO

=

- Pessible fumenldmr rssues  spgeed foas sh

LC;JAH .,L“l‘_ Arpsmm

- Wo'd henel} ﬁ..«

&

L‘r:"' [ &

bed-, b oressd

Additional resources can be found at these sites:

hups://wwwbjcp.urg

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
» ; T ié o '; _____________ ~ | Position Advanced to
| Category# E ;2 / 9 36 infight MINKBOS
} Sub (a-f) E = C |y
. ' Sub ’g
Brian McRae | Banearegery ol — p—
Certified . Special Ingredients : ON ESUS COR
e e may not n aver: f
BJCP ID # E1426 jugge?s infjfa\/rdual :c%e;ei

brian.p.mcrae@gmail.com Bottle Inspection 1 o

T Judging T Years o L " H ? ﬁUm —‘»J?ﬂ/%]/\[

Malt ! ] D

Hops 1 . | 4 2—0%’? -+ %F{é“g

Scoresheet Instructions _ ] Fermentation , o ﬁgy C# z BT [ Hﬁ?f g -

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

Use the space provided to describe the primary attribute. Other B/f I\I :’L (fj
Add secondary attribute(s) intensity/description as appropriate. f

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"m fooppmpticte

Provide summary of beer and key feedback for improvement. E . 5 g £ x 2 28 _f5:
Assign scores for each section and total. E 8 E S8 ] = 22 85 !
Review with other judge(s) and agree on consensus score. Color L ¥ O W Head L | L o V
. B\lll T H ef Quick Losting . er
Enter consensus score at top of sheet Clarity rilian ary gque & Retentlon ic ! asting o &
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. one L " ,‘Q() .
one
— : Qg -5 ;% ‘4 Vs
Flavor 13 | Malt j E;1 w"r ’) (_‘) b’"
Mat o X ; [ Wheat. Subtle grainy notes I "OPS o , ’ D /V) # Lﬂf 2 {g) &p—lf?"'«
Wops i ;O3 QKforstyls _ . .—-
Btemess o1 1 X ¥ Weytoohighferstyle Bitterness . ! ! {‘g" i«-f“" D '
fermeatatin o X1 [) Binano. Low Clove. Hint of bubblegum Fermentation o e \ _
[@ Y T S
0
Balance Hopry Mmg m) ﬁ@ f
D §
Finish/Aftertaste | e =}
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Melallic
Aleoholic / Hot Musty m ,
Astringent Oxidized ncppropeicte iopirepra
ringen Xidize Thin Ful Nane L H
Brettanomyces Plastic Body O Creaminess a
Diacetyl Solvent / Fusel Carbonation "™ L H Astri is
DMS Sour / Acidic fbonation ‘ O ngency ] ,
Estery Smoky Warmth m] Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegetal ClassicBample | 1 i, | | | NottoStyle
Flawless 1 ! || Significant laws
Wonderful | ] 1 L4 | Lifeless ]
Feedback Provide comments on style, recipe, process, and drinking pleasure,{nclude helpful suggestions to the brewer. 119
TO_STYLE + tYMere Crairep
omshniing World-class example of style. & &fm »‘
Excelient Exemplifies style wel, requires minor fine-tuning. .B A‘L‘)/‘/ A‘ /‘J m ‘-‘3‘»‘) & yl
Very Good Generally within style parameters, minor tiaws. W :} / #1‘ 7 ;ﬁi_{% * 3 4

Good
Fair
Problematic

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

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

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

Structured Version

Location / Date
Tttt TTTTTTToTooTTTTomTTT . e L : R =
, Judge ’ / /71« ‘ ; . — " |Position Advanced fo
Name /V\( l{ ” 0 ] ! . Category# 2"’ E (L' g © Linfight MINLBOS
‘BJCP ID £19 63 ' Sub (a-f) Sl b iy
& Rank ? : . g:ﬁ‘)ca‘)tegory %/gi c"‘f :
' o of

! —r
L Emal V’k}\ai;j’ 54(&"! Vet 6
Non-BJCP Qualifications
Cicerone [ Rank
Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

Flavor 13
Nit o XT : 00  Wheat. Subtle grainy notes ‘
Hops .t L ;O OKforstyle
Bitemess i+ X K Woyteohichforstyle
Fermentation O-;&———‘ O  _Bonana. Low Clove Hnt of bubblggum

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

Acetaldehyde L | Metaliic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Piastic
Diacetyl Solvent / Fusel
DMS Sour/ Acidic
Estery Smoky
Grassy Spigy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.
Excelflent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minot flaws.
Good Misses the mark on style and/or minos flaws.

Fair
Problematic

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

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

i Specual Ingredients

Bottle Inspection  [J ok

iroma

Lo W Soning Pal?

CONSENSUS SCORE

None L
Malt ' &
al o Y
Hops 1

b ) 0 ”% //ﬁ)\/hﬂlﬂ’)

may not be an average of
iudge's individual scores

Fermentation 1

1X_1D/W

Other Mi@bhh[‘ M/ ‘1[{/’/’{1%

hﬂf‘/)vw}«-

12

£ T & s = ) 2 =g
:3:528 . 1
Color I"‘It TN I | o Head AL+ . 1 (0 -
. Briliont  Hozy  Cpeque ef Quick Losting - Other
Clarity Mo Retention | o/ O3
Other Texture
None L N

Malt o%;__x[]
Hops OJ_X_I__ID

V/17%

g u %:J low _herta!

Bittemess  ~: )
Fermentation O‘—}l ! ;O W g SW e‘;"?/]%
Balance " A Hally 0 / /W J 14 7 l win

FinishiAftertaste "\ 3.

e COVFdEr) loW Ciioms

wa _DIHAUSS 15 bow | Sepre oW/ acchaldthor-

Mouthfecl 4

tacoproprinté m
Thin N Fult None L
Body .4 a Creaminess O_A,(_A____x 0O L'
None L H .
Carbonation g_t__k_} ] Astringency Lol ; O 15
Wamth X . O Other
M Classic Example ____ )| \!\I | ] j  Notto Style
Flawless L1 \,( | i | Significant Flaws
Wonderfl [ I’Y\ I 1 1 | lifeless L -
Feedback Provide comments on style, Jecipe, process, and drinking pleasure. include helpful suggestions to Ihe brewet. o

[l¢sSam |

berr. A bl 20apnd

'on e 2¢%, . [iieS chametyy

/nf,k/fm by mose. Prdiéln mad

6%474{ fecl o 'n5e.

/’(/fa /Mi( at

W(M.} hen {41 g Piirh ke o

¥ 17 aritin 4:6’{%@}1@,“)/{,

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

Structured Version

Location Date
ST — = Position Advanced o L
o
! ! X o MINI-BOS
Caregoryy 2L E —-\—H% L infight
- : Sub (a-f) - e iy
TILBL

2 t?ca)tegory ) ' !

) out of
. : CONSENSUS SCORE
v | (Mspecial Ingredients i
N e e e may not be an average of
7777777777777777777777777 judge’s individual scores
Non-BJCP Qualifications )
|
Cicerone O Rank Bottle Inspection O3 ox
Pro Brewer (1 Brewery
Industry [0 Describe m i
Judging O Years v Nomel M
Mait 0 V| 1 O _vec i

Hops ~if: |  d

Scoresheet Instructions Fermentation .

he. i

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

4o Spica m‘m:lirp
L] l“/) Y

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

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

Provide summary of beer and key feedback for improvement. E .z &8 £ 3 2 = &
2 2 g 3 g -
Assign scores for each section and total. 2 % &E S &= § 2 2 B
Review with other judge(s) and agree on consensus score. Color L . O Head 1% | | | q o
Enter consensus score at top of sheet. . riliont  Hazy  Opoque . Lesting == L
P Clarity @_‘J_‘—l d Retentlon d
Other {eun” Texture

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

D

Flavor ‘ 13} Malt
Nt x: J O  Wheat. Subtle grainy notes __1 HOPS
Hops ). L ;O OKforstyle . .
Bitermess (3L L X K Waytoohigh forstyle Bitterness -
fewesston 1 Xi [ Senara Low Clove._bint of bubbiegom fementaton o % 0 Cleen . he
Balance Hoppg Hnltu i
Finish/Aftertaste u Ml’ ngf)
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m
Astringent Oxidized Thin N ful'lmvm None L M W
Brettanomytes Plastic Body 0 Creaminess O
Diacetyl Solvent / Fuse} Name | N B
DMS Sour / Addic Carbonation . 1 O Astringency . 1 O
Estery Smoky Wamth ~ 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! L | NottoStyle
Flowless 1 —I i ) Significant Flaws
Wonderful | I V 1 ] i Lifeless

Owtstanding World-dlass example of style.
Excellem Exemptifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair Off Havorsfaromas of major style deficiencies.
Problematic Major off flavors and aromas dominate

BICP Seorschaat Copyright ® 2018 RBeer Judge Centification Frogram
rev BSTR-180124

Feedback

"*'h )o ]

al” lbalil iag Dco\cl vse f. Dne

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

17,

low on Cdum«dm

&hm (‘\

%\Gn(\ L{;&Q{\ a.;\.(‘ltu

C\Cxi!jp\
J

J

Additional resources can be found at these sites:

hrtps://www.bjcp.org

Judge Total
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http:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

Location Date

PR e ; Tt TTottTeTTTeTemoeT TP I\ Position Advanced to
¢ Judge S \ ' ( !} ! Cat 4 Z ’; 36’565 : o MINIBOS
: Name W (( < }'” 6 ! (S:abe(gof;y E 2 ; :’:‘L"gm
' . ’ Y « Sub (a- L ST .
‘BJCP ID J , e :
| & Rank é'Zﬂ 3 A | ggetl?category Wlfé’t/ ,
: e ) / I co CONSENSUS SCORE
L Emal D ¢ (A }"4 N’ég Q ﬁ O‘W? 4(// Yoo Specual Ingredients , ey mot be an overage of

--------------------------- 4—--» Tt TTToTTsSTTsTTETooTmomEmmomTTS judge's individual sccres
Non-BJCP Qualifications e b~ ‘ "

Cicerone O R ; il ' Bottle Inspection  J ox

Pro Brewer O Brewery
Industry J Describe
Judging O Years

Scoresheet Instructions
Use the scales 1o 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 cansensus 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
Wt ol xT 4‘ o Wheat. Subtle grainy notes :
Hops L I O OKforstyle
Bitterness (51 X X Waytoo high for style
Fermentation O_L_.._ll__; 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

’ Mnilng
Excellent
Very Good
Good

Fair
Problematic

Workd-class example of style.
Exemplifies style well, requires minor fine-tuning.
Generalty within style parameters, minor Raws.
Misses the mark on style and/or minor flaws.

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

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

jroma

Malt
Hops
Fermentation
Other
- e
- $3éiiz EgEsl
Color a'nuA L Head _Lx._l_l__._.J_ 3

! 1 3d i -
rilfiagt — Hazy  Oponue thet Quitk losting % Olher
Clarity M jm} Retention L—Hég 5

Other Texture

Hore L N

Malt 044;__1 D
Hops o+ 4 O
Bitterness O*__L__J 0 /%ﬁﬂ( ’ IM

: VAN
Fementatin 1 O iﬁ?_@/_@m@mﬁ IS,
Balance “‘u x”my % /r?’)d/ ﬁl ¢ M’{«[{S =
Finish/Aftertaste "% " ﬂ?’lq 7 . 'Sk,

Other

Mouthfee! J — —

Thin N Full None L

Body b ] Creaminess O_Lx L L'

Maft g Gtam,

None L H ;
Carbonation OJ___L_A a Astringency O*‘rlﬁ ; O ‘5
Wamth ~od O Other
m Classic Example | 11 1 1 i NottoStyle
Flawless L 1 I 1 i J Significant Flaws
Wonderful L 1 i 1 1 j Lifeless é
Feedback Provide comments on style. recipe, process, and drinking pleasure {nclude helpiul suggestions to the brewer. ﬁ

__A Dpodt adiepgl A jhe G
[aCl 104 0 4it o Ut Corriam
s chteb 4y o Shate
add ropt  otih fhote  Addd grece
'WS ¢ @N‘Mﬂfm add .t ens. ,;6

ka[(/ Mot [W}ﬁ From. %>  JudgeTotal 50
ot oaromalics

Additional resources can be found atthese sites.  https://www.bjcp.org  http://www.homebrewersassociation,org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
----------------------------- : T T ————— i Advancedto
\ ; -} = ! Position MINLBOS
; gym—\ \/'s ! Category# 24 E 73q S 6 ' |inflight
; ! + Sub (a- “ L |
‘BJCP ID N Q\r/\\( ub (a-f) ;
. & Rank V) A éu?ga}tegory X
' t) 1 5petiout : of 3|
Email (\’\( K il oy WQ/ < It (a¥\Special Ingredients X CONSENSUS SCORE
________________________________ N e e e e e may not be an average of
judge’s individual sceres
Non-BJCP Qualifications bottle nsecton o jueges e
Cicerone O Rank P
Pro Brewer (0 Brewery
Industry O Describe m Inoppropiote.
Judging O Years None L ] H
Mat oLy O _hone
Hops oo 1 0 61/"1 }‘\13 Py
Scoresheet Instructions A
Use the scales to indicate the intensity of the primary attribute. Fermentation . *%— O IS il br)[ﬁ
Use the space provided to describe the primary attribute. Other o
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — ) »
If character is absent, mark the circle to the left. Appearance _ Tnappropriate tnagpezpndte
Provide summary of beer and key feedback for improvement. E - & 2 H 3 2 = & g
Assign scores for each section and total. T EESEZ = 28 28 &
Review with other judge(s) and agree on consensus score. Color - % I R B | D Head % _t 1 : 1 {1 o -
f sheet. sncu 0 Quick Losting ... Other <
Enter consensus score at top of sheet Clarity rillion! azy poque ; Retention uici asting ﬁ J -
s 3
other _Caeo L L‘Qé{; 1A% Cedture
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. !
Mone 1 M 4 { ‘E - ,I o
L A Y ¢ A4
Flavor , 13 Malt . ?4\ AT h ot : % };
Nan X, i O Wheat. Subtle grainy notes HOPS o ~ ]\ﬁ\}\l \{(_,- /r.o ,b;I
Ay J
Hops g1 ! O ©OXforstyle | e . Y , .
Bitterness 5l 1 K Way too high for style Bitterness o {\ 1 ) D \OW )j," )’{f,vi %C ?
fermentation X O _Banana Lew Clove. Hint of bubb Fermentation o )( | | h ‘\/)
Horny Mullgf [20]
Balance Ly 10
7 s o T
D Sweet 7 J o bia
Finlsh/Aftertaste | Y o \f‘(\hg: S S¥ QP i AN
Flaws for style (mark L-M-H for all that apply) Other -
Acetaldehyde Metallic
Alcohalic ot Musty Mouthfeel §
- Icppropriate Tecpprepeints
Astringent Oxidized Thin N ful Nore L " R
Brettanomyces Plastic Body % 0 Creaminess A 0
Diacetyl Sotvent / Fusel Carbonati None L M H Astri ls
|
DS Sour / Acidic thonation 1 N1 O ngency O .
Estery Smoky Warmth L0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i 1 ’\‘ 1 i j  NottoStyle
Flawless L L )i‘ L I j  Significant Flaws (
d LWL 11 Lifeless J ]
Feedback  Provide comments on Iyle. Tecipe, pmce_{: and drinking pleasure. include helpiul suggestions o the brewer 110
h X@; Ie Ploll fosble due
'8 Outstanding World-class example of style. i ﬁ”! . e .. ?
B Excelent Exemplifies style wed, requires minor fine-tuning. k‘\t’d{ (M 2Ok (ol %:‘ ,*’ i k’\ 1 Oet -
el VeryEood Generalty within style parameters, minor flaws. N - N
? Good Misses the mark on style and/or minor flaws. S’L 5\ 0\ b O"’\} m
S Fair Off Havors/aromas or major style deficiencies.
&19 Problematic Major off Ravors and aromas dominate ,{ n ; C Q’ V\o}’\eﬂ §\ 0 Qﬁ)i\'(’/:’x\

BJCP Scoresheet Copyright ® 2018 Beer Judge Catification Program

rev BSTR-180124

Additional resources can be found at these sites:

https://www.bicp.org
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Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

Brian McRae

Certified
A BICP ID # E1426
brian.p.mcrae@gmaii.com

: Sub (a-f)

— TSR
: e

- Position Advanced to
MINI-BOS
in flight

| Subcategory

1 (Spell out)

| Specnal Ingredients

Bottle Inspection (0 ox

roma J

of

CONSENSUS SCORE

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

- - )
Judging O Years Nore L / M H ﬁ /‘-B/(
Mmait oy O M
Hops O_l_é.;/ a M ’/'YE‘;§ ;7’

Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation o 12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

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

Provide summary of beer and key feedback for improvement. = &

Assign scores for each section and total. f; &

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

Enter consensus score at top of sheet. Clarily Opoque A Retention i ]

{ B

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

Hone L ‘ e c:_: r
Flavor 13! Malt . /I‘ g Wﬂ’g E& )\}
Mt o Xy ; [ Wheat. Subtle grainy notes ’ Hops . ,/ R D Mb/L‘f /Lv‘jv gf
Hops g ;O Oxforsyle . " ’
Bittemess  y1 ) X K Way too high for style Bitterness o 1 / a Q [Lé" BV /
fermentation X; ; O Bonana Low Clove. Hint of bubbiegum Fermentation OJ— / . | D l p
= i 20
H ;
Balance ow O
Finish/Aftertaste Dﬂf A Sweef 0
Flaws for style (mark L-M-H for alt that apply) Other
Acelaldehyde ] Wetallic T ]
Alcoholic / Hot ] Musty m JU——
Astringent Oxidized Noe L " H " ’
one
Brettanomyces Plastic Body Creaminess a
Diacetyl Solvent / Fusel ‘
OWS Sour / Acidic Carbonation Actringency . 1 O X E
Estery Smoky . Warmth Other
Grassy Spicy f
Light-Struck Sulfur m /
Medicinal Vegetal ClassicExample | | il ! . j Netto Style
Flawless L L ] ] ] j  Significant Flaws
Wonderful ___ | L 1 i Lifeless ﬁ
Feedback Provide cnmmen!sonsty!e recipe, process, and drinking pleasure. Include helpful sugGestions to the brewer. 10
%S P xLAT&“(""
World-class example of style.

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

Of Aavors/aromas o major style deficiencies.
Majm nﬂ ﬂavnls and aromas duminate

Scoring Guide

Problematic

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
rev BSTR-180124
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"{AKW Mﬁ»f)uﬁ‘f&a\; /E‘*"l.alﬁffﬂ"f"[‘v/
ANV
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1

Additional resources can be found at these sites:

Osnbit , 166 f'r‘yuﬁ bl (A(ﬂ,é

i3

http:/fsamv.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version
Location « ‘s | ) '2 3 Date

| : * ) Position Advanced to
M ANE 1§ ! . Category# l,l E * Linflign MINLBOS

: Sub {(a-f) ! Entry

:BJCP ID ‘
| &Rank : \ Subcategory

, {pell out) of

E‘ Email d\-w '\Q 510 ne ﬁU\A *UA : (9" 8A \} Special Ingredients ,

CONSENSUS SCORE

may not be an average of
judge’s individual sceres

Non-BJCP Qualifications Bottle Inspection o

Cicerone O Rank
Pro Brewer &, Brewery _ %W

Industry (& Describe m iappropridt

Judging O Years None | M ¥ )

. Malt ol N ) D V\(dm e e "! SWC‘&)‘“ %9
Hops oL ¥ ;O e ) ney , st

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation .¥ L . O 1 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. -
|f character is absent, mark the circle to the left. Appearan(e

Provide summary of beer and key feedback for improvement. 2 .z g 2 = & g
Assign scores for each section and total. £ 3 E & £ 228 5
Review with other judge(s) and agree on consensus score. Color Lt Head L_L___.J__L [:] .
x i Othel
Enter consensus score at top of sheet. Clarity Brilliant ‘Hmy Retemlon [ Lasting T 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 M ‘\ l l l “ cs
vy Y ome Heaving  wanlt swieedee
Flavor 13| Malt o ) s D § g (4] na
Mn o1 Xi [ Wheat Subthe grany notes ‘ Hops .| Q(S(Abws Slons fvwl bt Qi RGP iakgesd )
Hops gL 1 O OKforstvle o
Bitlerness (| 1 X ¥ Woy too high for style Bitterness o ! } .| \/\\‘L \‘s\' !r; b \"{Iblf}}
Fermentation  (~ X ; O _Banana.Low Clove. Hint of bubblegum Fermentation O . | 'D \Z %
Balance "1 Mg Mall s\ iy avergdadowt b3z
Finish/Aftertaste L et g Wlagd Y Swsze
Flaws for style (mark L-M-H for all that apply) Other ' l{ #%e wiir al (& he! ey m ik
Acetaldehyde Metallic
Alcoholic / Hot Mus m
ringent Oxidized Thin M Fult Nore L W
Brettanomyces Plastic Body ¥ d Creaminess o1 ¥ | O
Diacetyl Solvent / Fusel Carbonati None L Astri v S IE
WS Sour  Addic waton ‘L% O mgendy o> O :
Estery Smoky Warmth o~ ¥ @ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i y ¥y ] | NottoStyle
Flawless L1 1~ | | SignificantFlaws . ,4'
Wonderfd L 1 o i lifeless )
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. 19
“Ovevalt plessant beev
@ World-class example of style. ” . !, - bay ; - .
T’; Exemplifies style well, requires minor fine-tuning. CC’“ ,J o b f i\ Y e ° f aroma <« ‘2‘ 7 s Crtw
3 Generalty within style parameters, minor flaws. .
? Misses the mark on style and/or minor flaws. w Lo{ Lk ’f‘
5 Off fiavoss/aromas or major style deficiencies. - (m! d (59 U‘%a Py Ce 1 e J; o s*ﬁ Lu)ee -{h %% /
A Ha}m oﬂ ﬂavovs and aromas dominate - =
""" - o mh ra Hs . aor 5‘1
: w LY 27 e MO Ed ot
- L\"(’ Vim R A ¢ Judae Total 59

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program - P \d S\ ‘QA PRESTESE
rev BSTR-180124 Additional resources 9’1 be found at :h;e sites;  https./i b,cplrg http:/Awww homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date :
------------------------------ f’“””“z”’_"”-a;“__"“n_u\. Position 'k:mf;g‘;
; M\[ \( Ho [ 4 ! Category# _ £ g /z 25[/.?} iEntﬂight
: ' Sub (a-f) _C e
:B;CRPaul'\Dk EZ q 63 : Subcategory L’Q 7(7 j ﬂﬂ :
) el 4 o CONSENSUS SCORE

o ’mck’kdhﬁﬂ(f})f\mwﬂ/mh\

Email
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor E)

w .
;O Wheat. Subtle grainy notes

M o) X
Hops )01 1 s O OKXforstyle
Bittermess 4 1 X X Waytohighforstyle
Fermentation X O _Bonana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized L
Brettanomyces Plastic ]
Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

World-class example of style. -
Exemplities style well, requires minor fine-tuning.
Generally within style parameters, minor Naws.
Misses the mark on style and/or minor Aaws.

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

Scoring Guide

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

Spectal ingredients

Bottle Inspection

[y

Mait
Hops

Fermentation

Other

Color
Clarity
Other

Flavor

Makt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

(Mouthfeel 2

Body
Carbonation
Warmth

overall

Feedback

Additional resources can be found at

may not be an average of
judge's individual scores
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o f2pical ut, 7]
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11 Sal i -

Texture

L0 -
Quic Losting & Other 3
Retention (_)z—r (W] 3]

Hopny, Molty

0

& C i/?%

V9t Saueet

/é 20

5+

M ¥in bitteness (S oo

hiG L /‘ax Sl O olised 44

Tonpproprse

Thin M Full

i__L_;L__JD

Hone L
O.L}L_J__J a

ot—-01u 0

Classic Example
Flawless

14 WHINS.

Nane L

Creaminess b Z
Astringency X & i

Other

Z - i i i 1

Wonderful i\ Lifeless

Provide comments on siyle, recipe, process, and drinking pleasure. include helpfut suggestions to the brewer.

_/1’}6’%7‘ hof?

NN (S

i
M H

o

Not to Style
Significant Flaws

ful

/fs

A _bit Fo0 cyert Loy

?-lfa/-c, Hans! ASha s (f;ﬂ
R0y popf- 4,9me RellF

feoty

£ ff#,u RS

Cxioled /1’57‘7 C’M’()) 15

N | 6904 -

7“€£ hm;ﬁ)g&,{
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these sites: A bjep.org  http:/mww.homebrewersassaciation org
Joo (T Tl Keemney
Yo fduce gy I z

“\ JL)




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date
e Tt smmce T Position Advanced to |
i hod MINI-BOS
Judge CL (;'M r”f\ Category# 2] z L] * Linfight
Name S I - ' Sb(gf) o |228 il Entry
[~ 1V} -

‘BJCP ID &L 1 B
c }JO (\(/‘4’ .Subcategory : o

i
, & Rank o Bedle ; CONSENSUS SCORE

‘ dodd o
' Emal A ‘/\\‘ ﬁwfl ( N@i“‘i‘ /é sﬂ G- fdi?}pecsal Ingredients X By mo! be 25 overage of
------------------------------ Nl B e T judge’s individual sccres
llo(l:u-_NCP Oualgltallon; K Bottle Inspection O ox
icerone an
Pro Brewer [ Brewery m )
Industry [0 Describe leogpropeiets 4

3
Judging 3 Years Kone L M L WDH QJ
s ° Mait oL X O Y ”‘05‘/

Hops OJ_L+J D §JQ’7“Q
Scoresheet Instructions . Fermentation 3}( o C}x%ﬁm— 3,@“(”\ QQJL!M S o

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

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. earance .
If character is absent, mark the circle to the left. App aran _ m
Provide summary of beer and key feedback for improvement. E . B a2 § 3 2 =

} N T 3 E &8 £ £ 3 8
Assign scores for each section and total. £ & S & = 2 8
Review with other judge(s) and agree on consensus score. Color L |‘{L| a0 3d S Head L % . 1 I m Z
Enter consensus score at top of sheet. . Briltiant T Haz, Opogue t Quick Lasting :. er

p Clarity x_AA(J_;L n| Retention .__~(_ 1 OJ 3

Texture

Bl o w e v B3

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
Nt oo X, , O Wheat. Subtlegrainynotes Hops s D
Hops 1 I ;O OKforstyle
Bitemess o1 X, B Way toa high for style Bitterness ~. S (| o 5}“");‘“ (‘"&‘a‘ =3 , 0_&’. }0 hD{’
Fermentation 5 X O _Benana Low Clove. Hint ofbubblgum Fermentation . ( o
20
Balance Hom;{ N _m_xuu 0
Fnishiftertaste "Ly ™} 3
Flaws for style (mark L-M-H for alf that apply] Other
Acetaldehyde 1 Metallic
Aicohoic / Hot [ Musty m :
Astringent Oxidized Thi Hevemiots e
Brettanomyces Plastic Body " " Pt O Creaminess oL " " 0
Diacetyl Solvent / Fusef Hore L M i H ’
DMS Sour / Adidic T ] Carbonation o.i__?{_; D Astringency xX__ 0O =
Estery Smoky Waimth ~. . O Other
Grassy Spicy
Light-Struck Sulfur m
{ Medicinal Vegetal | Classicbxample | 1 1 3¢ s Notto Style

J
Flawless | | 1 1 ;K | Significant Flaws
Wonderfd ! ] ;x\ 1 Lifeless ; ;
Feedback Provide comments on Style. tecipe, process, and drinking pleasure. Include helpful suggestions 10 the brew U -
i

44

—— JAV\EC)W{\ wi¢ dm O ;t\mJ A Im/) [
€. ! i
Exemplifies style wel, requires minor fine-tuning. J\'\' < OGA/ 1 ﬂwr ] A({ L SR O ¥
Generally within styte 3 1 ‘

ot e, e o Busing d Al e < ey e

e ooy ooy o} fle Tnieg] One e
e Wil in Mes Slde. Ale s o f.-é;ef’

MSG*J Pue 't(J‘_)a "\u;h’ b \ludge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
" Location Date :
---------------------------- PRl Advancedlor
i : : hod MINI-BOS
. : ! "
; \ 7 h ! : Category . g 7 L"
; ] ; , Sub ) ——
;BJCP i _M \( \9’2 Subcategory :
;& Renk ‘“‘\C s Geallow ’ CONSENSUS SCORE
: %S" ¥ ‘M 5 ! ingredients . .
- ema Cruo&y N %M Specalinaredient may otben prTge o
Non-BiCP Q"dgm( ationsR « Bottle Inspection 3 ox
Cicerone an

Pro Brewer (O Brewery m o

Industry (O Describe w

None ] o

Judging OJ Years Malt
ops oL Ko O S”Q’Qiiw* i*ﬁi‘
Scoresheet Instructions Fermentation X 0 L ,,; ["r Q!%W& é'if

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.
Jf character is inappropriate for style, mark the box to the right. A arance [
If character is absent, mark the circle to the left. ppe _ bnopproprste PR 0
Provide summary of beer and key feedback for improvement. % s g g £z 228 5 g ﬁ‘
Assign scores for each section and total. 2 < 8 & = = 2 &2 5
Review with other judge(s) and agree on consensus score. Color L ﬁa L+ 10 0 i Head DL' kx‘ ] ‘l ﬁ! {;] S
Enter consensus score at top of sheet. 5 riltifint 7y Opgque o Uit ;¢ Llosting .
Clarity L___J_L& | Retention n_§,__| a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. " l M
one
Flavor 13| Malt
M .
Nt oL X, {3 Wheat. Subtie grainy notes Hops ¥ 8 1, kﬂ v s‘%}&ﬁ j‘ﬁ'i;’ﬂt
Hops ot 4 ;0 Okforstyle 3‘& ]
Bitemess ~ 1.1 X ;%)  Waoytoahighforstyle © Bitterness 1 AL 1(1(}) %) { ANLES, h 4 o1
otX {1 Berana. Low Clove. Hint of bubblegum Fermentation oL )
H Matt f"
Balance °s’< L g j(’)ﬂ \)Oi‘v“nﬁdé
, D
Finish/Aftertaste | )6 Swee)
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde [ Metailic [ ]
Alcoholic / Hot | Musty m
Astringent Oxidized ] happoee —
B - ] Thin M Fall None L M H
| Brettanomyces Plastic | Bod ) —
Vet y A_LA__/ o Creaminess 0
acetyl Solvent / Fusel | None L M ¥
DMS Sowr/hddic | Carbonation o1 X O Metingency vy g [MT5
Estery | Smoky ! Warmth ~ | O Other
Grasgy I Spicy ;
Light-Struck | Sulfur ] m ,
Medicina) | Vegetal [ Cassichample | L 11 NottoStyle
~ p
Flawless 1 ¢ L0 X i Significant Flaws 7
Wonderhdl || I ;Z L | I Lifeless
Feedback Provide toimientson style, recipe, process, and drinking pleasure. Include helpii) suggestions 1o the breyer. |
. . QO (\’L & 449
KN Outstanding Work-class exampie o stle, — ’JM {O5S ‘4 L
] Excelient Exemumesstyleweﬂ,requiresminorﬁne—tuninq. 0‘0 [N Q\ ( W i
‘-; YVery Good Generally within style parameters, minor Haws. g 4
£ Good Misses the mark on style and/or minor fiaws. ——— o I ey
§ Fair Off Havors/aromas or major style deficiencies. ~po
[l Problematic Major off fiavors and aromas dominate ’) - B l\(lwg -
ﬂ feoy ‘i\r\ L’a}(‘v‘\ MQ{L Aol Yo he 3{{
} . 7 7] ]
~>t‘>'“€ f'w}) Ovey «32 () Judge Total 3

BJCP Seorecheet Copyright © 2018 Beer Judge Certification Pragram )
Addmonal re: es &rl ound at these sites:
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hnps:/fvmw.bjcp.crg hnip:/Awvww.homebrewersassaciation .org




fae) BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

14 Structured Version
Location Date
R . T TtTenemmmmmmmm ‘ W Position Advanced to 1
. . . . ! hod 0S.
. Judge U (k H M’ : | Category# l‘___ E 7%75/ . |inflight M
. Name ! 0 X | Sub (a) ( & Eatry
. 1 oub (@~ )

tYBiCRPa:\?( é’ ’2/0% (”5 /(Wl(/}(”‘ : E (Ssgetl?ucitegory H 425) J”;fﬁ ’
J)" K\’: }'\‘ M % ﬁ'{“.‘ 5‘&5"‘)‘“"4& { (p,,\ :. Special Ingredients : X

CONSENSUS SCORE

may not be an average of

1
s
'
'
'

Email
""""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual scores
Non-BJCP Qualifications Bottle Inspection 1 ox
Cicerone OO Rank
Pro Brewer O Brewery m
Industry 3 Describe Tooppropeiate

Judging O Years Malt N:;x( 1 lj D Hiﬁj\ h{/f X am
Hops o1+ A O ('{’,/mjL f/m/ f?ﬂ}[ﬂ' ’
Scoresheet Instructions Fermentation 1. 8 ﬁ'ymf [/% .4 m /28 g

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

Use the space provided to describe the primary attribute. Other mWML /m,u 0)( { mge(/(

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 _ Wepppriae

Provide summary of beer and key feedback for improvement. £ 2358y 2 =& _

Assign scores for each section and total. 2 Es s = £ 3 58

Review with other judge(s) and agree on consensus score. Color 111 I R R | Head Jé -

Enter consensus score at top of sheet. . bnlioh  Hony , Opoque o Other Quick lasting ;.  Offer 2’:
Claity 1 a1 O Retention X~ O3 73]

Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
good, but too bitter for style. ’ }
None L M . 7 e
Flavor 13" Malt ~ ¢ o }, fﬁ h Adi {{14 %‘?@(J :i‘
v . } Bl 7 — -
Mt qu Xi g Wheat Subte graimy aates Hops o X ) %’L& (s + ”'f/)qf‘i('a )
Hops 36 " ;[0 Okforstyle o
Biterness 1 1 X ;B Way too high forstyle Bitterness OJ_FJ__J I} FW!;“ 4?’%5“1 I/{G/h I
2 X Banano. Low Clove. Hint of by bblg
o= o e Fermentation 1N 1 0 No Met [ e { }q
=l

Balance "TY MY D H !ﬁjt /f’h’l’liﬁl t faSke -
Frish/kftertaste "L ™ o W( Fnes )\ loty/
Flaws for style (mark L-M-H for all that apply) Other /5; HWﬁS

Acetaldehyde 1 Metallic T

Aicoholic / Hot Musty m

Astringent Oxidized [ Boppropee W"
Thin ] Fult None L M

Brettanomyces Plastic ] : g

- | Bod

Diacety! Solvent / Fusel y nm%_i;_—n‘ E/ Creaminess O'L—*——J a Z

DMS Sour / Acidic Carbonation . X+ cel Astringency 1 | X7 E
i Other

Estery Smoky Warmth ] ¥
rassy X
| Light-Struck :Sl'zr /}‘{ /jOG Zk) -
{Mecﬁcinal Vegetal m ClassicExample (| i I L i Notto Style
Flawless ___ ¢ { { { i Significant Flaws
Wondertd | i i I ! Lifeless é
Feedback  Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions ta the brewer. 10,

Mt poy footite bni

3 World-class example of style.
g Exemplifies style wel, requises minor fine-tuning. /I 6% “7{ a{) ﬂﬂw ’r
= Genesally within style parametets, minor Raws. o ,
< Misses the mark on style and/or minos flaws. mﬁw f[‘;%ﬁ'é/&’) 7&4‘ m«(h f?
S Off flavors/aromas o ma eficiencies. ,
3 e ok s JvLﬁmm; _BrsKY quet_a toy
Judge Total 59

BJC: ?r?reshee! Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 {
Additional resources can be found at these sites: https://www.bjcp.org  httpi/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e A R ;‘ — _ ______ . ) Position
; Judge . Category# ;ZJ— 5 76 l é g C linflight
¢ Name ' [ ' Entry
. « Sub (a-) ‘é,.___ g =
1BJCP ID 2. i ! S b :
! 1 Subcategory ;
; & Rank L < A ) bpelled _ Co CONSENSUS SCORE
: Email ( \ﬂ‘"g sl JV‘\*) ohl o pecnal Ingrednents - ' may not be an average of
e I Q— ~~~~~~ - J(Oli """"""""""""""""""" judge's individual scores
Non-BJCP Qualifications Bottle Inspection [ ox
Cicerone O Rank

Pro Brewer (0 Brewery
Industry [J Describe

icoma

Judging O Years
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other

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

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

ch\?wf‘* > GAans

Provide summary of beer and key feedback for improvement. E - B g £ i £ 28 . ER
Assign scores for each section and total. £ £ S &= .2 385 &5«
Review with other judge(s) and agree on consensus score. Color O~ Head ;
Enter consensus score at top of sheet. Clarity Bril z Opnque fj ther Re!emlonmk: ) Lasting &
Other Textare
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 N
one
Ravor ! Malt 1 Is) .
" . 1 4 /o X fal
Mt o1 X, (g Wheat. Subtle grainy notes Hops O-L——xl——“ D Jiw (x (% _L §3Wi’w"
Hors 3¢ /O Oforstvie ‘ B v i
Bremess o1 X, K0 Waytoohighforstyle Bitterness N1 O
fermentation X - i O _Banano Low Clove. Hint of bubb Fermentation o D ﬁj Lm
H : ; oty
Balance L —L Y ]
. D
Finish/Aftertaste | 9 | Sw._Jee‘ a
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde H Metallic |
Acoholic/ ot Musty m
Astringent Oxidized l _ gt g
Brettanomyces Plastic | Body mmﬁ ! " ] Creaminess "O"“ lX' _
Diacetyl Sobvent / Fusel None - H i 2 ﬁ
DMS Sour / Acidic Carbonation OJ—-K———J a Astringeney 61 D) »
Estery Smoky Wamth o o O Other
Grassy Spicy {
| Light-Struck [ Sulfur m
f&dicinal i Vegetal Classic Example | i R4 _ Notto Style
Flawless (1 % | Significant Flaws
Wonderfl | b S i Ufeless 5 K
Feedback Prwldecommenlsoﬂ;ryle reape racess, and drinking pleasum lndude helptul suggestions tg the brewer. . 10
o L% e
%) Worig-class example of style. - nhgﬁ 0 < f) f ‘ m r
( g Exemplifies style wel, reguires minor fine-tuning. LN ‘:' A %:?«} {‘si o ”"\ A&
- Generally within style parameters, minor Haws. ﬁ it f/\{ [ $+ )
= Misses the mark on style and/or minor flaws. LR Ve N }t«p Tl %Wi) +0
S Off flavors/aromas or major style deficiencies. hﬁ Y P 9 2 Ay ‘
3 bedoaas. S PingFs,

Major oft flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification P
rev BSTR-180124 ueos netion fregram

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

Location Date
R . TSy T T S — . |Position Mvanced to
2 J,:IJ::: W ,(\( j' ¢ H : : ' Category# AR E 7?/ 6y S iznxl,“gm MINLBOS
. " T  Sub (a-) Co
;B;CRP “z C ‘—L‘?’ 6‘5 /C%Ffe& ' , Subcategory Hafh /@ . '
, sran 1 Epelloud ' Co CONSENSUS SCORE
: Email OV‘ C k t\O ! '/$€Ié‘ l‘t”’m@” (Q L Specual 'ngradlents ! may not be an average of
""""""""""""""""""""""""""""""""""""""""""""""""" judge’s individual sccras
Non-BJCP Qualifications Bottle Inspection 3 ox
Cicerone O Rank
Pro Brewer (0 Brewery
Industry 0 Describe m gt &
Judging 0 Years Mat Nare L M H D 4{1?% }\0/ ( ,44/5{5
Hops oo X O3 w @0!!"- { fomit
Scotrhesh7et In:trucdt]ions e o b Fermentation a _Iry /ﬁW hald 7@4
U 1o indicate the intensity of the primary attribute. - ;
U:: th: ss;aa:: porc;:/‘ki'ec; to descn'ebe ttze primal:y at‘trri)f(autev Other Av/ & j[v\‘@lfm é{ } i m /5 sms

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

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

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

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

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

A
Flavor . ) 13
Mat o0 X, ; @ Wheat. Subtle grainy notes
Hops % Q OK for s o
Bittemess 1L L X & Way toa high for style _
Fermentation (5 X O _Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fuse{

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Suifur ]
| Medicinal Vegetal ]

Warld-class example of style.

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

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

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

Color
Clarity
Other

[Flavor J

Matt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfcel

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:

None ! H

A :L& -
H E B § %" & oo 5 =
g 3 g £ g8 &
s3fsly £ 2253
X1 i1 ) d o Head . {j_om
Bril Har Opoque ©_* ef Quic Losting ef
- a Retention 3
-
Texture

Mo hall hatcies

o N M

CfrtS by

Ao, _few tagfeal

f%ll s [/-&?/ﬁ PW??/

!
Hopps g Mn\tg D b@

(oW _fitteness <

Sweet
I 7(‘ 4 0O

{/1453//&'7 Suet

tnigpropriate

Thin M Fult M
u 4

I-inw
None L

Creaminess 4 R B I
Astringency Olz_i____l 0

oM 0 Other
Classic Example || s & ) I i Not 1o Style
Flawless | 3¢ L 1 I i Significant Flaws
~
Wonderful | :V ] I 4 | Lifeless
Provide mmmems on style, reﬂpﬁrocess and dr(nkmg pleasure. (nclude helpful suggestions to the brewer. [ 1 6
nicins It

[R( QM‘M L.

Ma/)m A'{?}fds' o€

_[)ﬁg/{

leok p*

“He f*’ Fardy fe

Y 40 st LY

IZ (0 m;rw’ﬁf%“ fioa

t;j o By

Litte " M€ [it1enss

o /! 150
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Brian McRae

Certified

BICP ID # E1426
brian.p.mcrae@gmail.com

AaD BE '

Judgmg 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!

»
Mmoo Xy 0
Hops g1 L ; O
Bitemess 11 X X

ol X 0

Wheat. Subtle grainy notes

OK for style
Way too high for style

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

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

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

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

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

Banana. Low Clove. Hint of bubblegum

; / s Position Advanced to
 Category# Zo E zlp q % | inlight MINLBOS
' Sub {a-f) A " 7+ Entry
Subcstesor .
' Specoal Ingredients CONSENSUS SCORE

Bottle Inspection [ ok

None L [
Mait . §/| ) O

Hops 0417L_1 0
Fermentation . | g

Bmsi N
Cottet
CHogpnT €

Other
_—
P . 8 &
3 £ 3 .g
Color 1 11 ¥, 0 Head o
. Briliant ~ Hory  QOpgaffiue Other
Clarity ‘—J—A 0 Retention
Other Texture
None L N .
Malt . I 20 Q‘OA"‘]( D/p“m IW
Hops (. I 1 C] w%ﬁ &
Bitterness . : ] D 6%}7‘7— éﬁTZ/Néﬁ{C
Fermentation . ! J E]
Hoppy Malty /
Balance | I 13 y
Finish/Aftertaste " L
Other
Mouthfeel J — .

Nase L
Creaminess

Thin M Full
Body ¢
L ﬂ H
Carbonation N

Astringency (1

may not be an average of
judge’s individual sccres

N

O a o

Warmth OJ_A____I Other
m Classic Example (| { A L _ Notto Style
Flawless ¢ ! WA | Significant Flaws
Wonderl L1 | ( L1 Lifeless

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

b o)

loffee / %Twm‘ew;f DOMN ATE

Forbose ©y Btrer
Pt Lo

Bpran ¢ £

Morg MALf Bapj/ Mszf

O& Hlﬁu 7Py S 4"

. JudgeTotal
PN TS = PR ZE

Additional resources can be found at tse sites:  hrps://yhvw bjcp.org
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
N ST ey ; _____________ - Position Advanced to
i -
MAHER ! : Category# )A.; E ; ‘é QH 3 ' inflight Mlm.sosl
i X ; - - b
'BJCP 1D t | Sub (a-) S
. & Rank X . Subcategory :
t ) (Spell out) of
;; Email d ﬁﬁ,h@ S‘,OV\-( a M‘\.«b«ﬁ h A :‘ Special Ingredients : CONSENSUS SCORE

may not be an average of
judge’s individual sceres

Non-BJCP Qualifications Bottle | )
Cicerone O Rank ottle Inspection L7 ox
Pro Brewer O3 Brewery
Industry [0 Describe m toppropeiate
Judging O Years lone L M W
Malt 1 L m F\H‘ "\ L‘Q y sesic - Gakon
Hops L ¥ | S‘hmﬁ tevesl aveme

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

Fermentation ~. £ | i O ‘g“ﬂ\“ (1’““'[(‘.‘**(

4o

Use the space provided to describe the primary attribute. v Cle ‘, ¢ )
Add secondary attribute(s) intensity/description as appropriate. Other S ﬁ'k "‘6 S ’d 5
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the feft. Appearance _ W pprepriote
Provide summary of beer and key feedback for improvement. g -5 8 §g 2 = 8 €
Assign scores for each section and total. £ 2 E S8 S= £ £ 8 8 &
Review with other judge(s) and agree on consensus score. Color L3 1403 i Head L a o
Enter consensus score at top of sheet. . Bnmant Hozy  Opoque er Quic Lasting ther 3
Clarity a Retention 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L "
one
Flavor 1 J Mat y 1 [ \
3 - | ES .
Mt o X, ;O Wheat. Subtle grainy notes Hops (o 0O = S"' @‘)""Q{ Al») )
Hops  yo1 : ;O OKforsiyle § : . | Y. €y
Bitterness (3L 1 X K Woy too high for style _ Bitterness o | ‘! ] he ML&‘EJ ‘Q k\ gh b !Qlﬁ
fermentation X O _Bonana.Low Clave. Hint of bubblegum Fermentation ol e | D S\ th 5 £ “‘ﬁ'ﬁ’ e \ %mé ( [#]
H B
Balance ' L- NJ £ A( © F}
D Sweet
Finish/Aftertaste 1 41 ") (3 Sm-c!!n 268
Flaws for Style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Mcoholic/ Hot Musty m ,
Astringent Oxidized Thin N ful ) Nore L " H
Brettanomyces Plastic Body ¥ n Creaminess ~ 1y 0 3
Diacetyl Solvent / Fusel cabonation "™ L Astri <4 i
DS Sour  Acidic aton '51 T4 ' o ngency o-—— o
Estery Smoky Wamth o+ X | O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! I I S | NottoStyle
Flawless | i K ) Significant Flaws
Wonderfl L) I ) Lifeless 6
Feedback Provide comments on style, recipe, procjs and dan pleasure. Inciude helpful suggestions to the brewe jro—
"5"1“ . balance qoast 1o
o8 Outstanding Workl-class example of style.
E ExceBent Exemplifies style well, requires minor fie-tuning. fovam "l fe r , ’ “ ‘o ’,
28 VeryGood Generally within style parameters, minor Haws. . N so '3
g’ Good Misses the mark on style and/or minor Raws. (’I J'(o J Q& ot ,‘\ J* l' l Move _Md >
5 Fair OH Ravors/aromas or major style deficiencies. '
Pl Problematic Major off flavers and aromas dominate L ' 4" 5
- poss\u d VIJ*“ Qa4 5# el\g,'c,.g,_ << iq
' la a4}
! . |
Leve 18 a st fvia F1"udge Total £
BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program <& 5‘) AgQwy
rey BSTR-180124 Additiohal resources can be found at these sites:  hitps://www.bjcp.org  http.//www.homebrewersassociation.org




e
AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
_____________________________ - T e L T T Position Advamedlo[
~
' MINI-BOS
; ' Categoryt L E qS é \q% © inflight
'BJCPID l + Sub (a9 . Lo
:BJ '
: .
i &Rank , gget,?caﬂtegory m
' P ' CONSENSUS SCORE
4 Email i o ‘j& "A;ng } b’ ' @%peua' ir‘grEd‘entS ! may not be an average of
............................................... judge’s individual sccres
Non-BJCP Qualifications Bottle Inspection Dok >
Cicerone O Rank
Pro Brewer (0 Brewery m
Industry (0 Describe apgropete .
Judging O Years None L ¥ W . o
Malt \.1\/ ) 20 : Y fg‘r”c AN 9
Wops ok 1 D) M{yk he Ao ,
Scoresheet Instructions oy Soren Cagaryl £7 L}
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 1 a 7 1 i3]
Use the space provided to describe the primary attribute. Other -
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. arance .
if character is absent, mark the circle to the left. Appe . W‘F‘ viate
Provide summary of beer and key feedback for improvement. E 5 2 2§ ¥ 2 g ¥ 5 :
Assign scores for each section and total. £ & =2 8 & 3 = 2 32 B8
Review with other judge(s) and agree on consensus score. Color 00— Head AL L 0 5 {/
Enter consensus score at top of sheet. Clarity Britidn®  Hazy  Opaque g Other Retention uigk Lasting Il ther ) ' f
; LA__J &Py
Qther 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 » 1 /
ohe
Flavor , 13| Mt o x_ 0 N W b W}»&% " f "\W o3 aff‘y
oy X, | @1 Wheat. Subtle grainy notes ‘ Hops ® U Lo \,J’ }"V) S
Hops o1 1 503 OKforstyle
Bemess oL 1 X %) Woy oo highfor style Bitterness i o 00 ke ﬂ(’/f%
o X, ; 00  _Bonana Low Clove. Hint of bubblegum Fermentation D ‘ N S ! (\‘ ' }S
Ot _ \_5__ _p
Balance H‘]w w; / kd
b S X )
Fnish/iftertaste X1 ™% Erides  wth o bt Sﬂq}w&?}
Flaws for style (mark L-M-H for all that apply) Other
Acetaldenyde 1 T Metatli | ]
Alcoholic / Hot | | Musty N m
Astringent | owidized T ] " v l""‘”‘"‘"'“ m
Brettanomyces Plasti in i Kone [ M H
5 y K il Body L_%__;__J ] Creaminess 1 X O ~
iacetyl Solvent / Fusel T None L
DM Sour/ Adidic ] Carbonation "5 %' 1\ Astringeney oy s O Is
Estery [ Smoky { ] Warmth ~0 . O Other
[Grasy Spiey )
| Light-Struck sulfur 1 m
| Medicinal Vegetal l ClassikExample |, | 1( 1| NottaStyle
Flawless | | | ,v\ Y J Significant Flaws
Wonderhd | - . 1 lifeless 6
Feedback Evlde comments on style, recipe, process, and drinking pleasure Include helpful suggestlons {0 the brewer. [ 10
- ~
S - Ness | i
B Outstanding World-class example of style. CO . = %{)u 0. 09 h < £ -}O
5 Exemplifies style well, requires minor fine-tuning. @)\n@"\} : i‘Q )Qf ;’\&& A( )nt\
V) e _ N
- Generally within style parameters, minor flaws. l l
2 Misses the mark on style and/or minor flaws. CAL ;}V}x O CHAL UL VI ;W (At
é Off Havors/aromas or major style deficiencies. - J
5 Malor o iawors and aramas dominate .k? T( “4’516* S G ir’\
ey
/
274
Judge Tot 59
ijvcgsit;a;easgrze; Copyright @ 2018 Beer Judge Centification Program g o
Additional resources can be found at these sites: hitps:/fwww.bjcp.org  hitp://wwm homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e 4T T \ _____________ - . | Position ::m;gg
N \ ‘ ! * L E L |infight
e MK Holt w2l EHOY 183 | e
;B;CRZ:i &466 [M {(,(’ (/\ :; Subcategory Wit b &/ . | _Puace |
| . : CONSENSUS SCORE

Email M\(ka(%-’(é'lgi&mffr%

| Specnai Ingredients

may not be an average of
judge’s individual sceres

Non-BJCP Qualifications Bottle Inspection [ ox
Cicerone O Rank
Pro Brewer O Brewery m ’
Industry (0 Describe . ) :ﬂw 3 /
Judgin Years Hme ' / ] /
udging O r Mot X O M”’ﬂ'}/@"ﬂf/
Hops O.L.Jé_;__) 0 - é
Scoresheet Instructions ' . y a frly/ [0777%? -
Use the scales ta 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. Appearance )
If character is absent, mark the circle to the left. pp . . W
Provide summary of beer and key feedback for improvement. - é g g g
Assign scores for each section and total. 3*3 S & &
Review with other judge(s) and agree on consensus score. Color AL I L 1 | C] s
Enter consensus score at top of sheet. Clarity Brilliant Hazg Opaque D
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o 1 N .
Havor 13 Malt o A 1 [ J@L/4 )5 WMV‘) M}
¥ v )
Natt 1 X _ {3 Wheat. Subtle grainy notes Hops o i { %w }\fflee/ﬂ Z/ [/q
L £ ;O OKforstyle ;
Bitemess X X  Weytsohighforstyle Bitterness o_;L__L_~_J L'_'] M jm Wgﬁ/ }\Ql’
Fermentation X {1 _Bonana. Low Clove. Hint of bubblegum Fermentation oL . l B D é Wy' '/ml/ iﬁ%/ q
20
H Moty - S
Balance 1 - m] JZO / / mj
§ p
Finish/Aftertaste ,( A _@' ’L?ZWS S‘ D) h/
Flaws for style (mark 1-M-H for all that apgly) Other
Acetaldehyde | Metallic
Alcoholic / Hot ] Musty m » -
Actringent Oridized Thin N Rl Vel W -
Brettanomyces Plastic Body (X [} Creaminess .1 ¥/ 0
Diacety! Solvent { Fusel None M H E/ ;
DU Sour /Acidic Carbonation "o} 1 Atringeny ol 0O E
Estery Smoky Warmth 94 O Other
Grassy Spiy
Light-Struck Sulfur m
Medicinal Vegeta) ’ } Classic Example 0 J s NottoStyle
Flawless CV4 o L 1 J  Significam Flaws
Wondertdl |1 (i 1 Lifeless 5
—
Feedback Provide comments on style, tecipe, pracess, and drining pleasure. Include hefpful suggestions to the brewer 10
_ /’3’ JiaSan ¢ - 7o A
World-class example of style.

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

O Ravors!: or major style deficienci
Major off flavors and aromas dominate

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124
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Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

Date

———————————————————————————— 5/""’_“""'—__‘—_—-_—‘~>_>‘__>\ Position hdvanced to |
k‘ lf& P . | Category# lL___ ;é 2&,2 ,36 ! in flight MINLBosr
; : _{; e ‘ g’“ ' . Sub (a-f) = I o
% -~ ( “"? ,":,;:',‘f : , gu?category /qzz] /ﬂ/’ :
" pell o) o CONSENSUS SCORE

Non-BJCP Qualifications
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.

Flavor 13 ]
mr oo x’: , [ Wheat. Subtle grainy notes —
tops O OKforstyle -

Bitterness (5L ) XX Way ?MMW style
Fermestation X [J Banana Low Clove. Hint of bubblegum

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

Acetaldehyde ] Metallic 1
Alcoholic / Hot Musty [
Astringent Oxidized |
Brettanomyces Plastic | T
Diacetyl Solvent / Fusel I j
DMS Sour / Acidic I
Estery Smoky { j
Grassy Spicy i
Light-Struck Sutfur |
Medicinal Vegetal t
World-class example of style.

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

Off favors/aromas or majot style deficiencies.
Major off flavors and arnmas ﬂomlna!e

Scoring Guide

BJCP Scoresheet Copyright ® 2018 Beer Jud ificati
v BT et ge Certification Program

1

i Speclal Ingredients

may not be an average of
judge's individual scares

Bottle Inspection  [J
m bty
Malt ":;LAQJ___J 0 M'/V( H’Sl\ » AJZf
how oo X0 40Uy (5, fy
Fermentation OQFL____V a ﬂ'éc(}f}/ - 6 =
Other
RS RN gk
= V:S g 8 53 D " d: Z a & »(;
Color ! e T Other .
e T T 0 T e g (25
Other Texture
~
None L N
Malt _ZQM/ Malt /70/)/—6
Hops 1 X j tJ M{V{A ampn W W
Bitterness . X1 [] fjw toe_ oty
Fermentation .3~ | | Cl M 5; /9/ . ﬂN Zﬂ?/ } [
Balance "TA My D ! 5 ’L /l i}) W'f =
Finlshiattertaste 1y ™%} 1 alvtydaste .
Other
Bod Thin L Fult Nane L M H
ogy [ i
ML?;__K___) reaminess 1y 0 3
Carbonation ?( S D/ Mstringency 1y O l >
Warmth ;( O Other
M Chasscbaampie 1 M |\, NotteSyte
Flawfess |___ | ! \l 1 i j  Significant Flaws
Wonderfd | ) L i Lifeless 17]
Feedback [10

01 2 fas

4

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

710 K

74

fal he)yl oot /e 18 feo

}rWﬁas

Pl

A e

(2

e 4 5 hets. Jpok at

hﬂ7f%“hm££

€W"IWTC o 'll"77c A4 JudgeTotal
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
TooTTThTennTnee T }' ———————— : S/ Tt - y Position Advanced to
Judge - 6 in i : Category# 2! = R MINLBOS
' ; gory ! 1) e . (inflight
Name (‘\v’\“‘:") iﬂ A | : = 'Z ; "")% '
» ! + Sub (a-f) = E Jf |
‘BJCPID !Q CA L , :
i & Rank ‘) 3@ and . (Ss&?g:uantegory : y
| i L - :
. Email A *f-')‘:,m ﬁ Jx & et S | Special Ingredients : R ——
—————————————————————————————————————————————————————————————— judge's individual scores
Non-BJCP Qualifications Bottle Inspection [0 ox
Cicerone [ Rank
Pro Brewer (O Brewery m ‘
Industry O Describe w
Judging O Years None L M ]
Mait OJJ\__L___l
Y (234 AU, *
Hops OJ__%_J__I m] &@M s U il

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.

5|

Hlavor . . 13 |
man X, ; O] Wheat. Subtle grainy notes -
Hops 10 0O OKforstyle
Bitterness O_\_,__x_L X Woy toa high for ijk o
Fermestation X O _Banana.Low Clove. Hint of bubblegum

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

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

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

oft fi or major style defici

Major off ﬁavnrs and aromas dumlnale

Scoring Guide

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

Fermentation HA_.__J D

Other

BgmmJDm%e
hﬂ%%;&*‘{;i i

E . 8 E 5§ &% 2 = N
: 3EE52E Effs:
Color i1 1 10O _____  Head f ; ﬁ -
e astin Othe
dariy (0 "G Retentlon > " 3...'5—\3
Other Texture
None L M ‘l} I <
Wt ooy 0 _Pold SweoneSS
kS kY
Hops o ! o SU} “éet} Rﬂ? 5{’3“ 2N
Bitterness D% (i (J ‘O‘«) H“MV\AQ)
Fermentation 1 N | O ‘O
Hopoy _ Mty 20
Balance "Ly 110
Fnishitertaste L1 ) Suleg ] ‘{,,\;cah
Other
outes - -
Thin ] Full None | M
Body x m] Creaminess ;(_L____J ] 3
Carbonation OJ—-)%———i o) Atringency 1+, 0O [s
Warmth ~ | 0 Other
m Classic Example | 1 1 ,Y; 1 | Notto Style
Flawless L | 1 I W ] Signiﬁcamflaws
Wonderfd | i i { AT 1 S
Feedback Prwldemmmemsonsme!ec process, and ‘nldngvasu!e Inc)udehelpiulmgem s o the brewer. 10
e Ve 3“ O Y
{
&A\oc\»\{c i(ﬂ i i& Lo o B ﬁ‘%z__
&7
bl Gl« 'A Q\f;h"&, ‘bu\) no“v u& mliam
% i& {@‘:;i < ‘— r(,&;.r
U -
Judge Total 353

Additional resources can be found at these sites

https://vww.bjcp.org http:l/www.homebvewersassocian‘on.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Judge \,\ . ") b\ | / 1 » Position Advanced t0| I
t ' i o MINIBOS
' Name c nS SPV\! ; | , Category# -L E Z l q P |inflight -
; ) 1 . » Sub (a-) _C_ “ b by
BJCPID " i t{ . : .
. &Rank O i N | Subcategory :
. Q\, . _i ( -~ L g Yo Epelow ; of
. Email W (g ‘\ gl dadey 800 ARE T special Ingredients : CONSENSUS SCORE
N T T T .. __ e t .‘"; R may not be an average of
Non-BJCP Qualifications (‘(44 judge’s individual scores
Cicerone O Rank Bottle Inspection O ok
Pro Brewer [0 Brewery .
Industry 0 Describe m Baproprslé
Judging O Years None [ L] [
Malt 1 | . % :
™ S B Subdeed ot et
Hops 0 i LA ﬁ{z‘ 3
Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation O’i{ } =
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance Iopgieprgte {ooppeprete
Provide summary of beer and key feedback for improvement. E o5 8 £ 3 k& 2 =3 s
Assign scores for each section and total. 2 8 £ S s5s3 £ 25 8 &
Review with other judge(s) and agree on consensus score. Color J_#_;l__;l 0O Head J*L__A_L m]
Enter consensus score at top of sheet. Clarity Brilliont”  Hazy Oguf D Othey Retention Quick Lusuna: ]j Other -
Other Texture
Example: How to fill in a Scoresheet )
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L N
Ao 1) (SN . . .
o X, o W i giny s b o %0 light N AeAciy
4 . v Y
Hops 30 O  OKfor style _ o g gy g - d
Bitemess 1 1 X ;M Weytoohighforstyle Bitterness CY\/ 1 } D ‘Lﬂz\} o %U %J;‘()
Fermentation X ; O _Benana. Low Clove. Hint of bubblegum Fermentation O g
t |20
He Malty
Balance - )«f ™ [m}
D Sweet
Finish/Aftertaste " O
N
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde Metallic
Hicoholic / Hot Mus m — —
Astringent 0 'd"y d
ringen idize Thin N Rl None L M H
Brettanomyces Plastic Body 3 2 [m] Creaminess - 0
Diacetyl Solvent { Fusel Wome L N, K
il 5
NS Sour / Addic Carbonation ~.____ 1y O Astringency .+ O [
Estery Smoky Wammth ~ 1 D Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L 1 1 K‘ j  Notto Style
Fawless | 1 1 & - j  Significant Flaws
Wonderful | 1 1 Loy | Lifeless U ;
Feedback Puside comments on style, recipe, process, and dripking pleasure. \gcfude helpful suggestions to the brewer. . 10
b ;Q“Sl "f oy
8 Outstanding World-class example of style. - . }l.' ,Er‘“
_05 Excellent Exemplifies style well, requires minor fine-tuning. _Dm" % d‘«‘) hd i L jf‘) ¥ é\ L -3
SR vVery6ood Generally within style parameters, minor Haws. »\ g &P T
EU\ Good Misses the mark on style and/or minor Raws. -
3 Fair Off Havors/aromas or major style deficiendies.
Pl Problematic Major off flavors and aromas dominate
Judge Total 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

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

Structured Version

Location Date
! Judge . \( [ & ‘ ‘ ) *» Posttion dvanced wl
. I : | . MINLBOS
" Name A/ i } | : Category# 1(_ 5 éq 7 / 4/0( inflight
' . , Sub (a-f) - : Entry
'BJCP ID g d( (& -7k f€c” [ ,,} ] ‘
\ / ! | . '
. & Rank 2 63 é ! . ggebg:attegory H"z? !’ P‘ : !
. - 1 ut) ; of
: Email ( L )\UML ﬁq[é 10 QY\F 55 (% Special Ingredients ; CONSENSUS SCORE
_______________________________ [ may not be an average of
Non-BJCP Qualifications ot o judge's individual scores
Cicerone 0 Rank ottle Inspection 7 ok
Pro Brewer (1 Brewery
Industry (0 Describe m appropitts
Judging O Years None L ] (e V . /
Malt . i ID )Zj /“L’ i'@? Ml‘/
Hops o1 Y. i D [hﬂ/)’{(’/e/ }y,{jﬁ/l Kaly
Scoresheet Instructions oy extn 5
Use the scales to indicate the intensity of the primary attribute. Fermentation O “;l\ 01* dl ' DA 5 é (1 zf,m 5 {(—; / I B
Use the space provided to describe the primary attribute. [ G€ (7 (-7
Add secondary attribute(s) intensity/description as appropriate. Other 9 W 047
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 looprmpome nppropridte
Provide summary of beer and key feedback for improvement. E - = g‘ £z - 2 = o3 [
Assign scores for each section and total. £ 8k 8 &= £ 22 8 5
Review with other judge(s) and agree on consensus score. Color - X1 m] Head x L O
Enter consensus score at top of sheet. Clarity Brilliant Hag Opaque 0 Retention Quick Lostin 4 Other ’5
Iﬁi\ 13
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.

—_—
Havor . ] 11J
Matt o X, SO Wheat. Subtle grainy notes
Hops gL ! ;O OKforstyle
Sitteness ()L i X X Way too high for style
Fermentation X [0 _Banana Low Clove. Hint of bubblegum

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

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

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

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

)
B
El
&}
o
c
3
5]
)

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

D

None [ M
Mt o3 10 ry Jow }/07/7 fh‘%?f/(
Hops . '] 1 D S/h’{e [I{/}u(ﬁf foﬁ///(ﬂ/
Bitterness Ox\/\ ] | //}TAII . Vﬂf‘)/ﬂ/
Fermentation ¢ I O Mﬂ !y ﬂ?pf/;‘( M ’?%
n |
Balance " b & " /7 "Lﬁ h/M oXiH 158!
Finishi/Aftertaste ' Ly W Bl 1SS .
Other
Thin M Full None L M
Body x a Creaminess - 1 ;{ [ R | L,l
Carbonation "SJL__){__HA a Astringency 1 ¥ | | [s
Warmth ~ K+ O Other
m Classic Example | ! N L1 ;  NottoStyle
4
Flawless | 1 1 | \1 j  Significant Flaws
Wonderful | I L 1 \’l\ 1 ) Lifeless q
Feedback Provide mmmentsnnswle recipe, process, and drinking pleasure. Include heipful suggestions 1 the brewer. }TO

Gepel

f/&m?/ af 7iaY.d

the

fIXIf[?(// CI’W(/"")/

bberPnpate.,

& Yo ime tec

losls ot /dﬂé«mﬁ %KZ’(%

WS 4fale 1§ Dittocv it Ho
EaH!(’ CONi 4o .

Judge Total

24

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

Advanced to

= 7 i Position
Category# 2 } E d L, 66 gp infight MINKBOS
Sub () ™ 4 |t

:BJCPID 333& i} : . ,

, & Rank f‘giéﬁ o ‘ , Subcategory ;

: = - - Epell ool of

, T S G dand 3 ; CONSENSUS SCORE
‘ R A N oy L R E A X Specnai Ingredients .

. s : § . may not be an average of

, T T T TS TosTTssotoTToooEmEmonTTRT ( judge’s individual scores

Ilon-.B.ICP Qualifications Bottle Inspection (1 ox
Cicerone O Rank

Pro Brewer (0 Brewery m
Industry O Describe

Judging O Years

Mait
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary 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

Proyide summary of beer apd key feedback for improvement. % e E Z‘i § 5 2 = % - '§=
Assign scores for each section and total. £ .S E S &= ES L
Review with other judge(s) and agree on consensus score. Color L X}t [ | e Head D i
Enter consensus score at top of sheet. Brittiont  Hozy /Opoque U Quick Lasting | e
P Clarity I_L_uﬂ.» a Retention O Z |
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.
Flavor ' Ma
L i3 13_ 1 “
Wt o X ;O Wheat Subtle grainy notes Hops
Hops .1 I ;O OKfor style
Bitemess OJ_J_L K Woytoohighforstyle Bitterness
Fermentation ;0 Banana. Low Clove. Hint of bubblegum Fennentation
Balance
Finish/Aftertaste

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

Other
Acetaldehyde ] Mefallic ]
Mcoholic / Hot |} Musty I ] m
Astringent Oxidized | :
— Thin N Full None | M [

Brettanomyces Plastic Body 3§ a

Creaminess [j -3 §
5

Diacetyl Solvent / Fusel Yone L T g
DMs Sour / Acidic Carbonation OJ——K—J a Astringency OJ__.)( O il

Estery Smoky f ] Warmth . O Other

Grassy Spicy

Light-Struck Sulfur m

Medicinal Vegetal ClassicExample || L X 11 NottoStyle
Flawless || 1 1 ﬁ | Significant Flaws e
Wonderfll | | I i ik | Lifeless S

Feedback  Provide tomm 1S on style, recipe, process, and nnnumg pleasure. Includeh gestions teythe brewer. h 19
Sobioh heey Sa ;:» A

World-class example of style. is

::::;:e:’ .mt[e well, requites minor fine-uring. "Y! ﬁ ‘(’:\A/M‘}/ . .w}-‘é P EQW‘\. 3 L8]
ithin style parameters, minor Haws.
Misses the mark on style and/or minor Raws. \Ast I\ﬂ ( -x( Sainy M f‘y.i

0ft i of major style defici ﬁ‘\‘;g}_ﬁ‘ A

Major off fiavors and aromas dominate LA ¥
o 2 M‘P Judge Total
Additional resources can be found at these site: https:/fwww.bjcp.org http://www.homebrewersassociation.org

Scoring Guide
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
------------------------------ " PR Pasition Advanced to
' > MINLBOS
* ' ' P ! —
}\j i \f ”j [ ); X : Category# —Z-I—— £ ﬁL[ / ég : '&thm
o 1  Sub (a-f) ,
o L7 (7 o Wazy WA race_|
| & Rank . 7 N , Bmpsaresey 4 Col CONSENSUS SCORE
E Email T r ¥ %‘\g!‘y fﬁﬂ [ﬂ ~W’h"‘v.’/' (@ Specnal Ingredients ———————————— X oyt bga"da:i;aie:'
Y e e rmrmemamrmem e e e s e == mm e o s S s m TS S E TR T T judge’s inarvidu 7es
Non-BJCP Qualifications Bottle Inspection [ ox
Cicerone I Rank
Pro Brewer (3 Brewery m o
industry (O Describe Yo L " W [f / \[ ./
Judging 0 Years Mait : if] /Z/h/ /{/’;[ ?{/ Y
ops o1 X /gy [t ol pofile

. ; 17US ly 5

Scoresheet In:truchtlons +ofthe primary st Fermentation o St (1 7 f/ Ii/) 7 A
h I te the intensity of the prima 2

Llj:: :h: :aa:: ;Jc:(;&d’: :o describe the primary attribute. Other 0 X ,4 [5(/‘ -~ ﬁ/};ﬂ (a4 5

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. 5 e 0w e T 2 = 8 s
Provide summary of beer and key feedback for improvement. s § E § E :3; £ §¢:¢
Assigri scores for each section and total. > d ‘ i}
Review with other judge(s) and agree on consensus score. Color Bjmﬁ ngx Otnq i D Hea ou.l.i(XJk —X——J—Lusﬁng - —
Enter consensus score at top of sheet. Clarity ' a Retention ¢ ¥ 8]
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 N / 6
FHavor 1 i Malt OL}I 1 0 @M/ Mﬂ ) 4' m‘zi
" )(N : O Wheat. Subtie grainy notes Hops ok yn | N u M M ” /’
f A B )
. Hops : ;O ok orsn{- . Bitterness in | s LJW[M'(F[/}M}&
Bittemess 04~L_K_4 W  Waytoohightorstyle 7 : 5
Fermetation O Bananc. Low Clove. Hint of bubblegum Fermentation { 0 imé ’/ m , I/_%
Balance Hou o ASMM&@/ }// 5/7
FishiAftertaste L 3(1 "l ) Otiolisation ~ wet
Flaws for style (mark L-M-H for ail that appiy) Other Caq'p{ boarz]
Acetaldehyde Metallic i ]
i ]
AkoAhahc/ Hot Mu‘st.y M [W—— m‘ e
Astringent H 1 Oidized H i . None L
Brettanomyces Pastic Body L 0 Creaminess # 0
Diacetyl Solvent / Fusel None L H
DMS Sour / Adidic Carbonation g D Astringency J‘ EE/
Estery Smoky Warmth ~1 X 1 m] Other
Grassy Spicy i
Light-Struck Sulfur ] m
Medicinal Vegetal L Classic Example | 1 JI\ 1 J Notto Style
Fawlass | ! Ly 1 Significant Flaws

Wonderful I-_K_.J_.LJ_J Lifeless

Feedback

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

A_alterpt ot Shyl¢

World-class example of style.
Exemplifies style well, requires minar fine-tuning.

de

it

m [MMMT//V) olidlse/

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

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

coring Gui
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge A
4 Structured Version Locat Date
ocaiion
_______________________________ Pt iti Advanced to |
ﬂJ d ‘ ‘ 4 ‘E_ ! ?O:l'_“:? MINEBOS
; Judge ; " Categol E 6% ' inflig
: Name Dth'& "\A“(‘t i ‘ 9oy & ngg i Entry
! ' s Subfaf) =~ '
BICPID i ! , Subcategor :
. &Rank - : | Bpete 97 L CONSENSUS SCORE
; n@ WD - ¢ O - | Special ingredients ' arane of
e Atar@slercond viord s T e
Non-BJCP Qualifications Bottie Inspection -~ CJ
Cicerone O Rank
Pro Brewer [J Brewery m
lndus.try O Describe . "
Judging O Years -
Malt ) L
Hops T ST D S““‘L Aﬁ \" ‘“‘
~ b Y
Scoresheet Instructions . ) Fermentation 1 ¥, g Q\(» [ ‘Lb— 9 4nol ]
Use the scales to indicate the intensity of the primary attribute. A Y
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. Appearante
1f character is absent, mark the circle to the left. s s & 5 o
Provide summary of beer and key feedback for improvement. ﬁ g £s FEZ
Assign scores for each section and total. <= 3 "
Review with other judge(s} and agree on consensus score. Color glm lt :h 1J i CI Head olu“ L 2 s
Enter consensus score at top of sheet. Clarity rillion 4 Opoy [ Retention j-
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13 ] Malt
- Xh ;O] Wheat Subtlegrainynotes T Hops
Hops pot 1 [0 OKforstyle §
fiteness o o X X !VMMM _ Bitterness
Fermentation X, (3  Bonano Low Llove. Hint of buhhg Fermentation g
20
Balance
Finish/Aftertaste
Flaws for style imark L-M-H for all that apply) Other
Acetaldehyde Metallic L
Ricoholic/ ot Musty m _
Astringent Oxidized Thin " Full Nore L M
Brettanomyces Plastic Body N4 ml Creaminess Oi___L_~__| D
Diacetyl Solvent / Fusel Mone L N H Z |
DMs Sour / Acidic 1 Carbonation ~1___ ¢ | O Mstringency ¢\, O 5
Estery Smoky J Wamth ~ QO Other
Grassy Spicy j
{ Light-Struck Sulfur [N m
| Medicinal I Vegetal | J Classic Example || ! L1 ¥ Nottostyle
Flawless | 1 1 L\ Significant Flaws
W S ' 1 L % Lifsless L“
Feedback  Provide comments on style, recipe, PW(‘S. and drinking pleasure. Include helpful suggestions fo the brewer. ﬁ 0
M fn '((ll‘ﬁh (L-v-\
World-class example of style. v

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

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

Scoring Guide

BJCP Scoresheat Copyright @ 2018 Beer Judge Cenification Program
rev BSTR.180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Position Advanced to

‘/ »x !
' Category# 2’0 ‘E % é bfg, inflight MINIBOS
’ _—C w ! Entry

\ Sub (a-f)

Brian McRae
CONSENSUS SCORE

Certified Special Ingredients
& BICP ID # E1426 o ? B ja» _n?t _ I-E ______________________ may not be an average of
judge's indlividual scores

brian.p.mcrae@gmail.com

Rupsaresey

0
'
i
1
'

Bottle Inspection  OJ ok

R - o B
Judging O Years None L M T V .:—6’4#—“&:. - WAL S A A ﬁ:
Malt ~ 1 O0 IHC -
- i
Hops oL 1 1 O
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o . 0 ﬁ_ZJ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. AP pearance _ W
Pravide summary of beer and key feedback for improvement. E - £ & £ g -
Assign scores for each section and total. 3 EZ2 / -
Review with other judge(s}) and agree on consensus score. Coloy Lt 1 | Head
Enter consensus score at top of sheet. Clarity Britliont  Hazy ‘0 D Other Retention —
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. L M -
None < ~
Flavor 13| Mt o ODp 20Uk
» . _
N o X, ;0 Wheat. Subtle grainy notes HOPS o= |
Hops gt L 30 OKforstyle R
Bitterness ) L L X B Waytoohigh for style Bitterness oL )
Fermentation X [ _Banana Low Clove. Hint of bubbiegum Fermentation | %
© oL
" 2
Balance L 1
D
Finish/Aftertaste 1|
Flaws for style (mark L-M-H for afl that apply) Other
Acetaldehyde | Metallic 1
Alcoholic / Hot Musty I m
Astringent Oxidized B _ ppngrae Vepragrrts
Brettanomyces Plastic ! Body e / N o o) Creami et ¥ "
Diacetyl Solvent / Fusel i ” reaminess D %
b Sour / Acidic Carbonation a Astringency a Is
Estery Smoky 1 :
Warmth a Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] 1 L I ; Notto Style
(1
Rawdess 1 L L Significant Flaws
Wonderfl 1 1\ 1 i ifeless
Feedback  Provide comments on stye, recipe, process, and drinking pleasure. nclude helptut suggestians to the firewer. [0

Outstanding
Excellent
Vesy Good
Good

Fair
Problematic

World-class example of style. o -
:mﬂ::es s;‘yl: :;Il; :quire's mlnmI ﬁnel-lmninq, /Fo 5 5 / 5 Lé 5 E‘? ‘Z.’Qf\i .i) Q*‘:"/ / N Z{, e 'f}l 4;’:_) ’{
ally withi irameters, minor Haws. " i
:’s's;es the mark on style andlor minor flaws. V c:f &x ¢ o F? A ‘ l ’,’v? C’»’N QM}:}
lavors/aromas or major s! eficencies.
Major ott ﬂmrsanﬂaml’:;s 3:“:‘:[8 A—d b Sodlz / A { &{‘ w; L« '! "ivf wj H L 3 ’“ FPMF ’i{ "

- Recipr meaf 85 oid
v y‘@ngﬂ g 14 Judge Total

rE:Jvc;ssT;DTBSS;; Copyright ® 2018 Beer Judge Certification Program : 5 g TR LD
w@ # S e Lo’
Additional re§ources can be found at these sites:  hiups://www.bjcp.org  http:/Awww. homebrewersassociation org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date
Judge i = Pasition Advanced to
! i e g MiNI-BOS
Name DA AMt R \ j Category# —-& E qgg ‘q, q in flight A
; ‘ ? Sub (a-f) C = Entry AR
:BJCP ID . o~
. & Rank X | gul“:cadtegory PLACE
. ‘ pell ou of
Email A.éna QAES V\ALtu@ ﬁ._fyu\ "tea~ | Special Ingredients : CONSENSUS SCORE
__________________________ . e e may not be an average of
judge's individual scores
Non-BJCP Qualifications , juege s memEeseere
Bottle Inspection [ ok
Cicerone OJ Rank
Pro Brewer Q/Brewery Txx (W)
Industry [0 Describe m Toopprépete
Judging O Years None L " W
Malt ) ! - %f 9 wg j\bﬁa" boez <
\ \
Hops o | ) 0O ‘DA I\(y.«
Scoresheet Instructions -Gl ‘® 4
Use the scales to indicate the intensity of the primary attribute. Fermentation o —xL a SL‘ O ¢ de \ B
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation ", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - ) A
if character is absent, mark the circle to the left. Appearance Breppropriste Toppespiste
Provide summary of beer and key feedback for improvement. g2 ¢ & g Pz 2 = & g
Assign scores for each section and total. £ 3 E S & f = E 2 & &8
Review with other judge(s) and agree on consensus score. Color —L 1 1 O Head 4 [
Enter consensus score at top of sheet. Clarity Briltiont  Hazy OTug ,’_] Other Retention E Losting G Other i =
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
itter f le.
goed, but too bitter for style e | ) , l. ;
Flavor 13 Malt o.__)ﬁ__J 44
¥ . R o~
w1 X ;O Wheat Subtle grainy notes Hops (. Y ) 7{\‘h .ﬂlf J‘l’i /( j
Hops gyt 1 ;O  OKforstyle .
Btemess 1 1 X B Woytoa highforstyle Bitterness . L4 1 3 / AVowr '1
ol Xy =] Banana. Low Clove. Hint of bubblegum Fermentation o ‘ \[I .0 - %
Hoppy Mallg [%
Balance | r 0
, D t
Finish/Aftertaste | "o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m )
Astringent Oxidized
g ' I.le Thin N Fult None L M H
Brettanomyces Plastic Body O Creaminess 0
Diacéiy Solvent / Fusel Y 7" Ast 5 »
DNS Sour/ Addic Carbonation ‘oL 1 ¥\ (1 ingency oy 1 o
Estery Smoky Warmth v (O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 ] ‘E | Notto Style
Flawless | \ ) N | Significant Flaws
Wondertl L 1 1 X | | Lifeles a
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. {1 Y
o Flavoevs aveal cobesivw
[ Outstanding World-class example of style. p o .
}’, Excelflent Exemplifies style well, requires minar fine-tuning. (G L7.] ld J" b ! {L pdee ‘QQJ Sy t
28 VeryGood Generaily within style parameters, minor laws. roos *V )
? Good Misses the mark on style and/or minor flaws.
<) Fair Off Havors/aromas or major style deficiencies. - 0055(& e - V’S'ﬂ} FY -.lci,. g r & -"c i
Pl Problematic Major off flavors and aromas dominate j /
7;55‘} L..sl/l- '29 .
Judge Total 5

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

Structured Version

Location Date
:/ ) *» ] Position Advanced to
; Category# Z- _E- q 8 I ?-7 ! inflight MINIBOS
L Sub(af) & = L Ly
Brian McRae : égﬁ?caﬂtegory : '
) ) ! ou , o
Certified | Special Ingredients ; CONSENSUS SCORE

g BICP ID # E1426 .. e e 23e f
brian.p.mcrae@gmail.com

Bottle Inspection O ox

. = -

Judging O Years Kone L M Wy A‘[/éo /‘fﬁ L—

Malt L ;O £
Hops I ] j D CD %ﬂfﬁz‘“ Wi f
O
Scoresheet Instructions Fermentat 4 D2 -+ )7 L‘/
Use the scales to indicate the intensity of the primary attribute. ermentation 1 L . 2]

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

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

Provide summary of beer and key feedback for improvement. £ 5
Assign scores for each section and total. -
Review with other judge(s) and agree on consensus score. Color 1L Head V
Ent t top of sheet, Briiliant
nter consensus scare at top of shee Clarity Retention -
K
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. [ -
None L N 4 cotfe y3
Flavor 13 Mah 1 ;O
Mat o X, O Wheat. Subtle grainy notes uops o ) | | D
Hops  yo 1 1 ;O OKforsiyle - N :w - - mﬁ?@ Egb
Bitterness (4 X X Woytoohighforstyle Bitterness o 1 ) 7"}’/\; A L -

Fermentation X {3 _Bananc.Low Clove. Hint of bubblegum Fermentation ol I \ C§| 5”7522—//#5171#}\[& . ?%y
Horpu ) Mnll% 5 DL ‘Q.f,/cév 0L
Balance ] — E M&L’r—

FinishAftertaste % 1 ™ [

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized :
Brettanomyces Plastic Body Creaminess O
Diacetyl Solvent / Fusel Carbonatio Aetrh 3 [5
WS Sour  Addic nation ngenty o411 O
Estery Smoky Warmth Other
Grassy - Spicy
Light-Struck Suifur
Medicinal Vegetal M Classic xample | | ! 1 il j  NottoStyle 3
Flawless | 1 ! ] 1 i Significant Flaws
Wonderfl | 1 t ] 1 I Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. nclude helpful suggestions o the brewer. { m
DAES MNOT MELD = Y Plprznpat o0s”
£y Ouistanding World-class example of style. N gea. o »
§ Excellent Exemplifies style well, requires minor fine-tuning. 5 W éﬂé T f LM N f (‘
3 L . s S B ey y A £
2 IPe] o it Birien  Metndos(
s Fair Off Aavorsfaromas or major style deficiendies. ﬁ' M ! 6 E k - mf - m.‘,
u% Problematic Major off flavors and aromas dnmly@le 6 e ALY O L:{ ﬂ u é 9

Bur tor spkase iNfeered | 5
50

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

Location Date
i Judge ‘ 19 2 Position hdvanced to
: i . Category# _ &S B {f [‘ . MINLBOS
| Name ULAN MANEL L ! b o C E q gg’ﬂ g‘\"fyllght
{BJCP ID | i -
: & Rank : ! gge?gg)tegory )
+ Email Par ard 008 <o R | Special Ingredients
_______________________________ N may not be an average of
Non-BJCP Qualificatl judge's individual scores
on- [} ications .
Cicerone [ Rank Bottle Inspection [ ox
Pro Brewer (2" Brewery _5% wJ
Industry [0 Describe m e
Judging O Years None | ] H
Malt 1 N 0 ‘CAI‘*Q m.l‘\ dvifes
Hops ¥ | 0O Awvo~e §
Scoresheet Instructions ~g\oahd ~dalron g
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. £ — U S ‘c o E
Use the space provided to describe the primary attribute. Other 0(1’(’ u{ 10~ -6 ‘ i€ {, dsa S! Cory
Add secondary attribute(s) intensity/description as appropriate. 1 1
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearaﬂ(e _ W
Provide summary of beer and key feedback for improvement. 5 - 5 & £ B 2 = 8
Assign scores for each section and total. sz EE &= i £ 2 3 8
Review with other judge(s) and agree on consensus score. Color L L 1 1 | o 4 Head + 1+ | v | 1 =
Enter consensus score at top of sheet. Clarity Brilliont  Hazy Illpmwe :Ij Other Retention Quick i S’?
i
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L M M l } L J
Flavor 13 | Malt . I “ v wov
M .
Nt o X, . O Wheat. Subtle grainy notes Hops (5 v, | D S\(qi‘;! haa “ &s‘: »“,(.4
Hops  po L ) ; O OKfor style . .
Bitterness L s X K Way too high for style . Bitterness o (.4 J S \ N qh" 0\,\ d ] ‘ (il
Fermentation (51 X; [0 Bonana Low Clove. Hint of bubb| Fermentation oL . £ | D - Luk‘ﬁS\ 3 v ‘S} G W
Balance Hopoy ” Mutlgf o & dra (*Q" ‘L! ve §.
D t
Finish/Aftertaste | L ¥ o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Mcoholic / Hot Musty m ,
Astringent Oxidized v
ringen xidize Thia N Full Nore L M H
Brettanomyces Plastic Body ¥ ;0 Creaminess v Im|
Diacetyl Solvent / Fusel Carbonats None L M H Asti 0 5 s
WS Sour/Acidic nation L1 O ngeny o1 Y
Estery Smoky Warmth ~ X . O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i I R & j  NottaStyle
Flawless | i 1 Y | Significant Flaws
Wonderful L1+ T 1 Lifeless "f —
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the trewer. 10
- Lo‘k 4 ‘l‘ﬁd !un[*‘h‘i 1
("N Outstanding World-class example of style.
E’ Excellemt Exemplifies style well, requires minar fine-tuning. J;Ito L ¢ t,’ "’ Sl ' ’*(‘ ‘A} A b‘ J ° e
9 Very Good Generally within style parameters, minor Haws.
g Good Misses the mark on style and/or minor flaws. CQtesvon ! ’ L ,L !
5 Fair 0ff Ravors/aromas or major style defidencies, - re
§ Problematic Major off flavors and aromas dominaie (‘ Yo P k / q{ £ S L] / A t“ ,

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

Brian McRae

- - - —wruuETy LT ESTIOE
Judging O

Scoresheet Instructions

Sub (a-f)

| Subcategory

Y s B ; ———————————— ‘ \‘. Position
! Category# w z 44'? % 2 infight MINI-BOS[

Advanced to

V Entry

PLACE

) Bpell ot

CONSENSUS SCORE

Certified | Special Ingredients ; e
BJCP 1D # E1426 CrmmmsiooooosssommmommmmmnTo judge’s individual scores
brian.p.mcrae@gmail.com Bottle Inspection O ox
. m e
Years Hore L M ygﬁﬁf Y #T 65 ‘anL'
Malt ~o i ‘
Hops o~ 1 1 03 A ¢ ZWHQL,’
: A< ﬂfZ ‘ﬁ ~ A
Use thy les to indicate the intensity of the primary attribute Fermentation . L — O Ro r = D MALTJ I’ M—ZJ
se the scales to ingicate the Intens) . p £, "
Use the space provided to describe the primary attribute. Other 5@ W @W ’ﬁ iy IT'

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

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

B 2 %' g H 4
Ed = B

Review with other judge(s) and agree on consensus score. olor Head Quick Other ¢]
" i &
Enter consensus score at top of sheet. Clarity Brilliant  Hezy Retention e Iﬁ {?1
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13 | Mait
v . !
Wt o X, a Wheat. Subtle grainy nates HOPS
Hops  yg0.1 ' i O OKforstyle
Bttemess oy o X K  Woytoohighforstyle Bitterness
Fermentation (5 X o Banang. Low Clove. Hint of bubblegum F entation
Balance
Finish/Attertaste
Flaws for style (mark L-M-.H for all that apply) Other
Acetaldehyde I Metallic ]
Acoholic/hot | | Wusy m _—
Astringent Oxidized h
Brettanomyces Plastic et "
- : Body Cr '
[ Diacetyl Solvent /Fusel | caminess C 3
[ows Sour/ Adidic ] Carbonation Astringency ' o s
| Estery | Smoky § Warmth Other
[Grassy [ Spiey ]
| Light-Struck 1 Tsulfur I m
Medicinal l [ Vegetat | Classic Example 1 I /l 71 j  Notto Style
Fawless 1 1 1 / 1 j Significamt Flaws
Wonderful Lifeless
Feedback VProvme comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, 10|
Y viianing DY Voo e i DE@%M Aerp - 'ﬁ/""}"‘m“"”‘” =
‘5 Excellent Exemplifies style wel, requires minar fine-tuning, {77 *i' - LS S 3
. , . ST A G 15377 G <’ A cho
‘; Vlry:ood Generafly within style parameters, minor flaws. ! :f ;“V B ; A P L ko j = B T
Z 0od Misses the mark on style and/or minor faws. e By ¥ N - 7% y"" 2‘ '
§ Fair O Ravors/aromas or major style deficiencies, e o Q;{"} M A J ¥ ¥
[ Problematic Wajor off favors and aroms dominate e “M*‘(f P T g’m’ﬁ 5 i i« £ x;;_"’%xj% /.: ;tf f3e

BJCP Scoresheet Copyright ® 2018 Beer d ificati
rev BSTR-180124 g 7 Judge Certification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

(ocation Date

! * [ ' Pasition AMvanced to
! Category# Lé E @ ’ L{/éﬁ U linfight MINLBOS
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Scoresheet Instructions Fermentation (. LB §Ht’§?74l7/ %

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. — 3

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

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

Review with other judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. . Bﬂwanl Hazy
P Clarity

Yellow
Cnppel

2.9

13
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m X
good, but too bitter for style. ¥one L " . V
one s p
Flavor ‘ 1 | Mat ~ ; E‘l NIPLééﬁ SAN 7
Nt o X , [ Wheat. Subtle grainy notes Hops (5. . | U V EIZ-V D{Z.\(
Hops .t L ;D) OKforswyle *w /
Bittomess 1 1 X _ ;K Woytoohigh forstyle Bitterness oL l | D 'iyz “E,‘ ; ! ﬁ }
Fermeatation X ) _Banana. Low Clove. Hint of b‘-‘bb Fermentation | | b A‘ﬁ ‘f'?&/ N w fyf
O X
7 20
Balance Hoﬁy ! ”"“% ,E] D [*Jas ¥} M A 7”5 QV i
Finistftertaste L, " & /
Flaws for style (mark L-M-H for all that apply) Other !
Acetaldehyde i Metaflic [
Alcoholic / Hot J Musty L
Astringent Oxidized T Baeapsta
Brettanomyces Plastic reamine Nane L M # o7
Diacetyl Solvent/ Fusel reaminess D
DMS Sour / Acidic | Astringency =] a5
Estery Smoky } Other /
Grassy Spicy ’
| Light-Struck Sulfur m
| Medicinal | Vegetal ClassicExample || u/; <1 Notto Style [
Flawless | | | 1 j Significant Flaws
Wonderfl | ¢ 1 LA Lifeless
Feedback  Pravide cormments on style, recipe, process, and drinkjug pleasure. include helpiut suggestions to the brewer. ﬁ_O‘
IBLE I NdeeTor]
& World-class example of style. V ? 0 A’
3 Exempiies style well, requires minor fine-tuning. Etingd LA 4 ; &M NV r e
‘*2“ Generslly within style parameters, minor Haws. u / : é: N iﬂ}! ?&ﬁ
= Misses the mark on style and/es minor flaws.
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Use the scales to indicate the intensity of the primary attribute. Fermentation . - = 3 2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etec.
If character is inappropriate for style, mark the box to the right. ) L
if character is absent, mark the circle to the left. Appea ance . beppropriate W
Provide summary of beer and key feedback for improvement. E - é 25 3 2 g8 g -~
Assign scores for each section and total. 2 8 £ 38 & j F 2 2 8 &
Review with other judge(s) and agree on consensus score. Color L4 . L 50 Head Ly g
Enter consensus score at top of sheet. Clatity Brilliont  Hozy °Pﬂqu§ D Other Retention Quick Lasting - Other Z |
'—P——' K
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style. o y W « tx
= - L Ressible wfe b
Plavor 13| Malt v 1 Qa 4. (afcctlom

g

X, ;EI Wheat. Subtle grainy notes — Hops R's U -'GCCV Loi‘ dfg‘(a Gu"

Nt

Hops L ! 1 O OKforstyle i .
Btemess o1 1 X . ¥ Woy tao high for style Bitterness i LY 0 L7 over "‘“ Crin h on
Fermentation 1 X, [0 _Banona.Low Clove Hint of bubblegum Fermentation | [ s ;' i EL ‘ L1178 ‘[\M k é‘
O ¢ : e -
Hoppy Malty © ’DE‘
Balance 1 10
. O
Finish/Aftertaste | L smej ]
Flaws for style (mark L-M-H for all that apply) Other

Acetaldehyde ] Metallic 1

NcoholcHot sty [ Mouthfeel J —_— e

Astringent Oxidized Thin M Eal Wone | -
Brettanomyces Plastic Body / ! 0 Creaminess Y 7(? ! [}

- [ A S| [@ N SEN.. S E—

Diacetyl Solvent/ Fusel None L N H 2
oS Sour A Carbonation | ¥ | QO Mtringeny ¥ O 1S
Estery Smoky i Wamth ~1 1 ¥ (O3 Other

Grassy Spity ( I
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Medicinal Vegetal Classic Example | L 0 Y Nt Style

Fawless 1 | T 1 }  Significant Flaws
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Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer, [ 10
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é Off fiavors/aromas or major style deficiencies.

[l Problematic Major off ﬂavnrs and aromas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary 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 impravement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Havor ‘ . _ 1 J\
Nt X 1 Wheat. Subtle grainy notes -
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Bitterness (.t X X Woy too high for style
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Diacetyl Solvent / Fusel
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Estery Smoky ]
Grassy Spley
Light-Struck Sutfur
Medicinal Vegetal

World-dlass cxampleof sidle.

Exemplifies style wedl, requires minor fine-tuning.
Generally within style parameters, minot flaws.
Misses the mark on style and/or minor flaws.
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Major oft ﬂavors and aromas domlnale
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Havor 13
13 - 1
Mt X, ; O Wheat. Subtle grainy notes
Hops g1 I 1 O OKforstyle
Biteness L 1 X ;W Woytoohighforstyle
Fermentation (- X [m] Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic L
Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

2 Outstanding Workd-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
B8 Very6ood Generally within style parameters, minor Haws.
? Good Misses the mark on style and/or minor flaws.
S Fair O Ravors/aromas or major style deficiencies.
[E8 Problematic Major off fiavors and atomas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary 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 £ s W’
Provide summary of beer and key feedback for improvement. £ E 3 £
Assign scores for each section and 1otal. = 8 S & & ) ¢
Review with other judge(s) and agree on consensus score. Color ¥u t 1 1 30 S M D — l 5
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e N
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Havor 13 Malt oS 3 )
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[T X, i O Wheat. Subtie grainy nates "OPS Q'U .
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Fermeatation (5 X 3 _Banena. Low Clove. Hint of bubbl Fermentation G < .
H ly 20
Balance L lu< M? O
D ) Sweet
FinishiAftertaste 1\, | " a
Flaws f 4
s Tor style {mark L-M-H for all that apply) Other
Acetaldehyde [ Metallic N
Alcoholic / Hot Musty m
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Brettanomyces Plastic T p a None L M
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i ) §
Estery Smioky J ] Warmth g Other
Grassy Spley | j
. — 010t
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Flawless | 1 L Lt Significant Flaws
Wonderfd | ! ] ] L1 Lifeless
Feedback vlde comments on siyle. recipe, process. and drinking pleasure. Include helpful suggestions 10 the brewer, 10

Worki-class example of style.

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

Off Ravors/; of major sty
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Use the scales to indicate the intensity of the primary attribute.
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Add secondary attribute(s) intensity/description as appropriate. t 4
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Bottle inspection [ ox
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Other
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This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. yone L N .
one
Flavor 13 | Malt OA/[\ L hl@h /A /@'?[7/@70/
" :

Bm:::: i_:___:._x_;;] m;m . Bitterness 1 \), pWﬂ_// TA”L
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