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Scoresheet Instructions \ s ! ‘ \ ]
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ__“—X_'J . ~ 12
Use the space provided to describe the primary attribute. Other el T
Add secondary attribute(s) intensity/description as appropriate. Yo
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. AP pearance _
Provide summary of beer and key feedback for improvement. 5 - E & 2 28
Assign scores for each section and total. 2 8 & 8 e £ 2 3
Review with other judge(s) and agree on consensus scare. Color L .t 1 | | D T Head j 3
f . Brilliant  H Opoque  “% er Quick
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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. / . y Y ',
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Flavor 13 Malt 1 'SL,%CK 3%“ e ¥ ’ﬁ
v .
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Flaws for style (mark L-M-H for all that apply) Other _ SaLo C)»M\L l/\h,u
Acetaldehyde Metallic
Alcoholic / Hot Musty m - ,
Astringent Oxidized ) ; " e
Brettanom s Plasti Thin ] Fall None L ]
re y ic Body ®r 0 Creaminess OJ.L_;_J D
Diacetyl Solvent / Fusel None N H |
DMS Sour/ Adidic Carbonation 'L 1 & 1 O Astringency ~1 w3 [s
Estery Smoky Warmth ~. % ] Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal ClassicErample | £ ( | ! i Notto Style
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wonderfl L eL | i Lifeless C‘ |
Feedback e comments on style, recipe, process, and drinking pieasurel/t help!m suggesﬁom 10 the brewer. FO
o gieai Mu’ Lol { lyayred
World-class example of style.

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

Dff Bavors/aromas or major style defidenties.
Major off flavors and aromas dnmlnale
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Use the scales to indicate the intensity of the primary attribute. 2]
Use the space provided to describe the primary attribute. Dther @JV% iﬁgwf Mo M:ﬂm oz 4[ Pl nrde
Add secondary attribute(s) intensity/description as appropriate. 7
For "Fermentation ", cansider esters, phenals, etc //Ltfﬂ';ﬁ("”’ .
If character is inappropriate for style, mark the box to the right. - .
If character is absent, mark the circle to the left. Appearance _ m'?fm
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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.
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Btemess 14 X . M Weyrtoohighforstyle Bitterness Q/ L _ j‘ _
Fermentation X ; O  Banoma.Low Clove. Hint of bubblegum Fermentation D 6“ /M 7(« M{E‘ﬂ, M{ﬁé %
Balance Hom / s Meys A DA T {r’ﬁr SoenAaes
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Flaws for style {mark L-M-H for all that apply) Other Ui—ﬂ-? Mhsﬁf

Acetaldehyde Metallic

Alcoholic / Hot Musty m

Astringent Oxidized ) o ’

- Thin ] Fall None | M H

Brettanomyces Plastic Body £ Im| Creaminess -~ vl 0 )
Diacetyl Solvent / Fusel Hore L N g /(
DNS Sour/ Adidic Carbonation o eingeney 11 O 2
Estery Smoky Warmth a Other

Grassy Spicy

Light-Struck Suifur m /

Medicinal f Vegetal J | ClassicExample /1 | 1 I . NottoStyle

Flawdess %/ 1 ] I ) Significant Flaws
Wonderful | // 1 1 1 i Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. ,WO
- CERT 8w )78 o s

o World-class example of style,
j;g’ Exemplifies style well, requires minor fine-tuning. % (" A A/ (4/ M? "T/’,C. 5‘:”«1’ z)ff??
{ Generally within style parameters, minor Haws. rf ¢ -4
? Misses the mark on stye and/or minor flaws. f W t 4 76

S Off Ravors/arom; jor style deficiencies, -
2 a5 of major eficiencies, ﬂ //& C‘a,,//('\j Yo /G

Major ofl Rlavors and aromas dominate
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Scoresheet Instructions p. . )
Use the scales to indicate the intensity of the primary attribute. Fermentation o J D Q U '[ suovsl In E

Use the space provided to describe the primary attribute. Other SG\, [ 2 L‘ "L\ oy
Add secondary attribute(s) intensity/description as appropriate, =+ A Al \I

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

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. Appeara e
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 cansensus score at top of sheet.

Clarity _[3]
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13| Malt
Malt OJ;X . j [0 Wheat. Subtle grainy notes NOPS M«M t
Hops .1 ! 2 [0 OKforstyte B . Lot "\'ff
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DNS Sour | Addic Carbomation ~1 _~( | (O Astringency ois—L Q0 s
Estery Smoky Warmth ~: & (O Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic xample 3 ) 1 ] ) NotioStyle
Flawless | % 1 | I ) ) Significant Flaws
Wonderfid L A1 ! 1 L J Lifeless i |
Feedback  Provide comments on s!)v‘le recipe, process, and drinking pk?aswe Include )}glpiul estions 1o the brewer 19
- Oaell  {] mmofS {pral 7 Soll
Y Outstanding Worki-class example of style. ! J, J
E Excellent Exemplifies style well, requires minor fine-tuning. 24 {(8 iy ’” vl AUVELY NotcL
ol VeryGood Generally within style parameters, minor Haws. : " ]
? Good Misses the mark on style andfor minor flaws. } LY 2 Q’&"t’t ! "} L - )l
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ﬁ Pnlbl!ma:;: Major off ﬂavors an‘:::::;: dnmlnale Lo UL !\} Ce L Y.
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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 loft.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus scare at top of sheet.

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

Flavor 13|
¥ . i
Mat 1 X 1O Wheat. Subtle grainy notes —
Hops g1 1 5[] OKforstvie =
fitteness 5o 4 X X Way too high forstyle
Fermentation 51 Xy | {3 _Bonana Low Clove. Hint of bubblegum

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

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

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

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

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

Scoring Guide

BJCP Scoresheet Capyright @ 2018 Beer Judge Certification Program
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BEER SCORESHEET
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Scorasheet 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
Nal ol )(N;I .n O Wheot Subtle grainy notes —
Hops L L 1O OK for style .
Sitterness L L X X Way tog high for style .
Fermeatation X, ; O _Bonana. Low Clove. Hint of bubblegum
Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic T i
Alcoholic / Hot Musty 1 1
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DM Sour / Acidic
Estery Smoky
Grassy Splcy
| Light-Struck Sulfur
{Micinal TVegetaI

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

Off Ravors/aromas o major style deficdencies.
Major ofl ﬂavors aml aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
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Thin R Narel M -
Body / m] Creaminess -~ a 6’,
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Wamth o7, 0 Other

m Classic Example I/L ! 1 L | Notto Style

Flawless e _ ) ) i Significant Flaws 7
10

20)

Wondertd L T 1 1 (ifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
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Judging O Years Mat oL <. 0 ] ¥ oMl i { e
Hops 1w | {:l 4 S S (3 1
i el Lerpep e
Scoresheet Instructions » _ Fermentation 1 % 0 ,
Use the scales to indicate the intensity of the primary attribute. o (ﬁ di a (Q v
Use the space provided to describe the primary attribute. Other Q‘ 0 £ ) l Mit, Mo
Add secondary attribute(s) intensity/description as appropriate. Adnd
For "Fermentation”, consider esters, phenals, etc. ]
If character is inappropriate for style, mark the box to the right. Appearance
If character is absent, mark the circle to the left. R . —— . .
Provide summary of beer and key feedback for improvement. s = é' g g g - E §
Assign scores for each section and total. 2 8 3 & . Head
Review with other judge(s) and agree on consensus score. Color L1 0J p F] Other Quick
Enter consensus score at top of sheet. Clarity Britliant  Hazy ' paque C] Retention
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. ose L N ;, }' /
A
e fapt
Favor 13 Malt . + | 3 Ialt c C
mt o X, o Wheat. Subtle grainy notes HDPS oL I q}\e/a/{. U éz( [9 N %_
Hps a1 o 0 OXforstyle . § I '} . i/ h
Biemess oL X W Waeytoohighforstyle Bitterness ~1 £ 1 1 g RV 3151* f‘ﬁ .
Fermentation X O .Bonana Low Clove Hint of bubblegum Fermentation < ) - {
Balance "7 < MM o ‘D[!/V:)L o [ f éf Ll
D Sweet .
Fnisittertaste 12 ™ 0 OO fug I Y ,
Flaws for style (mark L-M-H for all that apply) oher _LRCE % IZ {(Corer ] - YOL. 154
Acetaldehyde 1 Metallic
Nicohalic/ Hot Musty m ) N
Astringent Oxidized ] Thin o fal Nane | M W
Brettanomyces Plastic ; Body x o Creaminess ¥ |
Diacetyl Solvent / Fusel Carbonati Nore L N H Astri
DMS Sour / Acidic naton ob——i 0 MY od—t 1 O
Estery Smoky Warmth O Other
Grassy Spioy .
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | & L ! L | Notto Style
Flawless | (o | I L 4 Significant Flaws
Wonderful £} ] 1 L ! Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helphul suggestions to the brewer.

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 Havor/aromas or major style deficiencies.
Major off iavors and aromas dominate

Scoring Guide

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification 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.

1
Favor : i
L | 13
Mt o X y O Wheat Subtle grainy notes
Hops L 1 s O OKforstyle
Bitterness (L 1 X 3 K Woy too high for style .
Fermentation OJ__XJ___I O  _Bonana Low Clove Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Mdhg World-class example of:ty!e,
Excelient Exemplifies style well, requires minor fine-tuning.

Very 6ood
Good

Fair
Problematic

Generally within style parameters, minos Hlaws.
Misses the mark on style and/os minor flaws.
Off Ravors/aromas or major style deficiencies.
Major off flavors and aromas dominate

Scoring Guide
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Body " AM " o Creaminess - H D
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00 LoD !
m Classic Bxample | / L 1 ] | Natto Style
Flawless L /1 L i 1 J  Significant Flaws
Wonderfd L 1 I 1 1 | Lifeless

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

i @«fmﬁf" = T
ST, LT Teg, )
S ot

CONSENSUS SCORE

may not be an average of
judge’s individual scores

2

19

20

Py Loc /Fr%&«)

(A2 r SAT ) ) F sz
AT LT B+ Yoo <5
/7< 44/"4/2/”(4 QW%dgeTotal

/}qc/’

4

50

Additional resources can be;ound atthese sites:  https://www.bjcp.org  htip://www homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge
’ Structured Version
Location Date
----------------------------- . ‘”"“'-'_—'—_—___—_—_—>~_h-_y\’ Position Advantedlor |
I MINI-BOS
//1/'(04 M/;b : ! Ca‘egmf# l—— £ 266 1 f 9 ;o {inflight
| Sub {a-f) I R
:BJCP ID ; '
} & Rank "\\w"_,[ﬂ ' , Subcategory l () ge_‘ ' .
' . {' L Yoy e ! CONSENSUS SCORE
+ Email [ L [A urce ff}’J e f - ! Speual Ingrednents ! may not be an average of
B e I I S judge's individual scores
Non-BJCP OQualifications Bottle Inspection (1 ok
Cicerone [J Rank
Pro Brewer (O Brewery m
Industry (O Describe i {
; s
Judging O Years Hone L M m I N \k PRI Y 2K Laes
Malt o1 o Qi Guaitqle | bat 0
Hops o ) Wul Yo SEE ‘fs”:‘ fpe h ot , ,D
. - ) ; ) .
Scoresheet Instructions . or! ! {
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘L—‘L—AJ 0 ¥ - ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
if character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. E§ 8 2 2 285 . -
Assign scores for each section and total. £ 8 & 3 2323 L
Review with other judge(s) and agree on consensus score. Color L 1 Head 2 1 0 2
Enter consensus score at top of sheet. Clarity Britliant  Hezy Retention Quick Lesting D Other .
Othey 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.
Havor 13! Malt
M o )(: ; O Wheat. Subte grainy notes HOpS
Hops gL ( O Offorstyle )
Bitemess (5.1 L X__ X  Weytoohigh forstyle Bitterness
f ol X ; O Bonana Low Clove. Hint of bubbi Fermentation
Balance
Finlsh/Aftertaste
Flaws for style (mark L-M-H for all that appiy) Other
Acetaldehyde Metallic
Acoholic / Hot Musty [m ,
Astringent Oxidized Thin N L Nore L ]
Brettanomyces Plastic Body ) Creaminess a
- 1w C o.l_nc\._i_.__l
Diacetyl Solvent / Fusel Fore L N H (“f] |
DS Sour / Adidic Carbonation w] Astringency ~ 1, O i5
Estery Smoky Warmth ~. | 9 o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | <l 1 L. NottoStyle
Hawless | | ™ 1 ! Significant Flaws
Wonderfl |t &, 1 i | Lifeless %
Feedback Proxide coumt on style, recipe, process, and drinking pleasure. Inclyge helptul suggestions to the brewer, ﬁ
'
) &n ] guqof IS fhpﬂf/ém
Outstanding JEERERY Worki-dlass exampie of style. . b é
Exceflent Exemplifies style well, requires minor fine-tuning. L4 1% Q(} Lf S’ (6, ‘ (74 }
Very Good Generally within style parameters, minor Haws.
Goud Nisses the mark on syl andior mitar faws, [ _orke So /Qf ﬁf fome
Off Ravors/aromas or major style deficiencies. 16 — @ ’ R /
Problematic Major off flavors and aromas dominate ‘ = o N M (Y Ve@ -
42 |
Judge Total 50

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

Additional resources can be found at these sites:

hitps.//www.bjcp.org

htip/fwww. homehrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
R Tt - ) Position Advanced to |
! ‘ had ! MINI-BOS
; ' Categoryt 19 E| 59 CIUD | |intign [
' ! ' Sub -f) - w bty
\BJCP ID ; J ‘
. &Rank L T ; ! . Subcategory {'nL\L LD(D SO\J/ Coly }
: ' ‘ ;
\ Email MI{E(&N?M Ll P 0% f2hk 1 Special Ingredients h S T —~
_________________________________ 4 Tt TS ss oo TR T T s mE T judge's individual sccres
'°gg’ecr:::dé"““°";ank Bottle Inspection ﬁ

Pro Brewer J Brewery
Industry (0 Describe
Judging O Years

~
Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

Add secondary attributels} intensity/description as appropriate.

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

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

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

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.

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

Enter consensus score at top of sheet.

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

Havor 13|

» .

Wheat. Subtie grainy notes

OK for styie

Way too high for style

Bopano. Low Clove. Hint of bubbl_rgum

Moo Xy o

Hops 30 L.+ 0
Bitemess 1 4 X 1 ¥
Fermestation (5, X O

Flaws for style (mark L-M-H for all thet 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
Worki-class example of styi:,m’

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

Off flavors/aromas or major style deficiendes.
Major off ﬂavnvs and ammas dumlnale

Scoring Guide

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

hroma

None L M H

Malt ~ie (| o
Hops ~1L® 1 O d &, ! G b
Fermentation . | O Ilﬂb_xj_ﬂmi_ﬂm“'_—
Other
Appearance [
P . 5Eisy g8
- £ 2=
Color L L 1w 1 101 Head 1w | |
s Othy i e s Olher
Clarity Brilont  Hozy KOpc)que a Retention Quick Lasting g
Othes Texture b V74 [—V{

[Flavor

' U el
- O.a_<.._l_.._ll; : cQlg¢ hovo
Bitterness ot D |
Fermentation .o 1 (]
Balance “"u D
Finish/Aftertaste g Ml ¢ b
oner _Swseet Flomes pule

Mouthfeel

Ippropriad W’l’ﬁ
Thin N Full Nose L
Body ¥ EI Creaminess ~ (% 1 1 0
Carbonation 04__5.;_1 D Astringency X+ O
Warmth ~ox | 0 Other Mbﬂ v
m ClassicExample | | /) I 1 }  NottoStyle
Flawless | i 1 3 j  Significant Flaws
Wonderful | £Yd ! i Ly Lileless

Feedback

Provide comments on style, reipe, process, and drinking pleasure. Include helpfut suggestions to the brewer,
Mt Quie TGa tn
Sge ol Tor baog (Resell
Ay 5@ o pl A
beoc .

Judge Total

Adgditional resources can be found at these sites: https://www.bjcp.org
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hitp:/Awww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location

Date

!

CENLTIE D ,

‘BJCPID

. & Rank
 Email

g

Non-BJCP Qualifications
Cicerone O Rank

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

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

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

Flavor , i 11%
Mt o X, . O Wheat. Subtle grainy notes
Hops )1 I ;O OKfoe style
Bittemess 1 1 X M) Way too high for style

Bonann, 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 / Fuse(
DMS Sour / Acidic
Estery Smoky
Grassy Spiey
Light-Struck Sulfur
Medicinal Vegetal
Workd-class example of style.

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

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

Scoring Guide

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

L) o $rndect € GurAce - ” e

i »
, Category# __q_i_ E’
(]

| Sub (a-f)

| 5
; _ S ;
égt‘?‘jcgtegory M’)

| Special Ingredients Yottt 4 — :

hroma

Hops

Fermentation O_L_LJ___/ 0o LLGHT So/2rt5<
ML f Lot ONTIp Sl — 5’!""/4,4&

Other

Color
Clarity
Other

Flavor

Makht
Hops
Bitterness

Fermentation

Finish/Aftertaste

other _MOCUNATE ‘%/677// L oye A

Mouthfeel

Body
Carbonation
Warmth

Overail 4

ST |

Position
in flight

y

hdvanted to
MINKBOS

CONSENSUS SCORE

None L :’M K
ol

E

a
d

may not be an average of
judge's individual scores

Loeertiy

(O
2l

ZEyersres
E. 3853 2 Fs _ f
F 28528 , §/§E.§£‘-
[ LlDﬂou‘%kHEEd 5
et 2

L
Briltian Han Opoque
dJ

: 0o
Retentlon Ouick E Losting & Other —3#

Texture A1L/T

13

pc)u G-

SIS 7o 1m0

0
i

V oo Ctxt——-"

&

ol / ) f:] ZW SO 12 e S5
Hoﬂ / Mal(gf D /% LRI CTT s

20

DrL )/Sweetl

O (AT 1R Dovt] by Ty L0V E s

Thin M Fall
a
None L N H .
]
pY < u

Classic Example
Flawdess
Wonderful

Notto Style
Lt ] ! ! J  Significant Flaws
L L i I ) Lifeless 9
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ

L/ i 1 i J

Wone L M [
Creaminess 0 LF
Astringency (T L ;O [s

=t

loveEly  Bror , wELL

Cor S We et >

& Do edST7 THE LESrz. a

LT Ppre coa AT s

love g
é)_—(,f?}‘*’r&\

DOUGH;/ At
£ poS—t1

THE e lonsATiaI _

M e Mﬂ’[L

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total 5
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[/




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Lme teoDetSos | cuen 20 H 4179 | o |
: 1 + Sub (a-f) = N L{,
iBéCR:LDk L) CentN Il ‘S:bc:tegory Gt G — (oss ZSG’ )S/ xce Z
U bmail LA SPIORIECE Bms 10 rOm | special ingredients E#es> - LAz N CONSENSUS SCORE
S T T T T T N e may not be an average of
Iog:iﬁz::dglcaﬁon;ank Bote nspection ﬂ{ ENGO ﬂé—t‘:@ judge's individual scores

Pro Brewer (1 Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Flavor 13
v B
Na o X, ; 0 Wheat. Subtle grainy notes
Hops -1 1 0O Ok forstyle
Bitterness (1 ) X X Waoy too high for style
o 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 Spiy
Light-Struck Sulfur
Medicinal Vegetal
World-class example of siyle.

Exemplifies style well, requires mw
Generally within style parameters, Tinor flaws.
Misses the mark on style and/or minor flaws.

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

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

[froma

Mait
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall

Addi

Wr
oL o LbumTon
i o g
oL~ 10O CLetr™ SoveresSC

ﬁmm/ua/f (epwowd = LT 2<KF7
L ST

Tan

Texture 77¢ (eI

Farte >

O',/ I | O ‘e "

o / 10 W f{)uﬂq\t)S . ! %l_d
Horpg s Mnllul O -~ .

P o) 640 Ty = ZEST L 1:GCNS

PNEDr enne, Lelran / o'/m‘-/,_ Zc>’ra—7

- AVt e AT ATE

7.

Inappeoprinte Sppragiiots
Thia M Fult Kone L M H
4 | Creaminess 1 10
Nore | N .
0 4 m] Astringency o 1 O
= S R D Other
Classic Example | 4/1 L1 | NottoStyie
Fawless L L | I I | Significant Flaws
Wonderfl 1 /I 1L I | J Lifeless
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

VERe) pof e EBievie ) fraverrs
(Gs et SHOCAS ) L

Lotz
TS FrNT ) THooT onAS s 1SS
HHE IOl AT BALT E zan_

Veray e, s

Judge Total

+2;

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

hitp:/Awww. homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

d Versi '
Structured Version Location aL Date Qﬁ_é_tl_L

___________________________ R ! 2 - Position varcedlo
. ! MINL-B:

: e | <l ! ' Caregoryt _ 2% B (,S985% infight

' ,d’o" ! | Sub (a-f) = 6 ' o

'8JCP ID , . 6 : 76

X 1 Subcategory /(D"‘d-‘/( :

& Rank ,

)
' of
' : CONSENSUS SCORE
t PN "t\ i
U Email Sfrnece Yo~ rsnn e ﬂ""ﬁ"‘ Spec;al Ingredients — - e e
[ttt judge's individual scores
Non-BJCP Qualifications 8 )

P ottle Inspection (O ok

Cicerone [ Rank
Pro Brewer g{Brewery Crey

Industry B Describe ull m picte

Judging @ Years 2 Nore L M - )
Malt OA__,[__J 0 nacdgy - Ao
Hops oif 1 | d _'L‘{.d_ﬁﬂ.ﬂ__[gtlsz

Scoresheet Instructions 5 mad poltcon.., 5
Use the scales to indicate the intensity of the primary attribute. Fermentaton . 1 [ ‘ 37
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. =
Review with other judge(s) and agree on consensus score. Color L Head o /' | 1 ]
Enter consensus score at top of sheet. Clarity Briltiant Retention ic 2 -
SN A 3
L
other U Ve U e 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
ohe -
Flaver 13 ) Malt . i ;g §)¢} ‘Ok”:(;: Nl
N - A,
Nah X ] Wheat. Subile grainy notes Hops D p: } ¢ el Adﬂv\nl/\aﬂ' V"‘"&"U
Hops 3% O OKforstyle 5 f, . “ .
Bemes i 1 X M Woyteehohforsme Btermess 111 0 _dan @ie (3 haef lingel
Fermentation o_,____&____, 1 _Banana. Low Clove. Hint of bubblegum Fermentation 1 | D |
o=
Hoppy Maity - j 1 20,
Balance | 1 10
Sweet
Finish/Aftertaste Drt R
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin ¥ F ;wm Nore L M :'""'
Brettanomyces Plastic Body ! d Creaminess o o
Diacetyl Solvent / Fusel None L - -
DS Sour / Acidic Carbonation OJ_;__J__J o Astringency 1 f ;O [s
Estery Smoky Wamth ~1 O Other
Grassy Spicy |
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ¥ 1 ! ! ;  Notto Style
Flawless __¢ 1 | 1 ] | Significant Flaws
Wonderfl | § | L 1 L | Lifetess 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. include heipful suggestions fo the brewer, ﬁSl

Goud exa~pv of $¥g\@ ..

w World-class example of style.
E Exemplifies style well, requires minar fine-tuning. ll 4 G'glf L} &’ j k M On h"
‘-1 Generally within style parameters, minor Raws.

c Misses the mark on style and/or minor flaws. qSMAS&- £z Qre AN NM

§ 0ff flavors/aromas o major style deficiencles.
o] Major off flavors and aromas dominate

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

1 -
rev BSTR-180124 Additional resources can be found at these sites: https:/fvaw bjcp.org hnp://www.homebrewersa:sociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

e m - e mes o ----e--eoosoooos N s To TS oemTTT e R T ¥ Pasition Advanced to 1
' Judge 7 g e ' ‘ Z > . o MINI-BOSL

'. I\lllage AC,I'C py i o f (eanl | Ca;egofr)y# 5 § ggq g‘?7 E Ln(LIlght

‘ i X Sub (a- ; "

: (Spelt out) ) of &

. Email Y’fﬂ A pregalloec Eopia

BicPiD 10 ) v , ) / ,
; iRank o — I\Subcategory F/&'fﬂﬂ/!f: /’)’C’D‘ ' 2 {

Special Ingredients :

may not be an average of

____________ ,L---.\,L--ﬁ---d----—’ R Rl judge’s individual scores
Non-BJCP Oudlfkatlons Bottle Inspection
Cicerone O Rank
Pro Brewer (0 PBrewery m
Industry J/éescribe
i Nane |
Judging @ Years wait & A L\,: N J s, f P el g'l
Hops 0 T
Scoresheet Instructions Fermentation g C lwerrc( ; {f\ ol , pliane ’C>
Use the scales to indicate the intensity of the primary attribute. K AL [ﬁ
Use the space provided to describe the primary attribute. Other E Gl poimpe £, 44/;'\ e, Shijav
Add secondary attribute(s) intensity/description as appropriate. | / 7
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - o
if character is absent, mark the circle to the left. Appearance W
Provide summary of beer and key feedback for improvement. 2 ER\E g
Assign scores for each section and total. - 2 8 &[S & B
Review with other judge(s) and agree on consensus score. Color 1L .t L 3
Enter consensus score at top of sheet. . Briliant  Hozy  Opoque C]: Other
Clarity [0 RS R ) B
Other Tertwe Gl ead [mcine
Example: How to fill in a Scoresheet J
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yoo }
lone <
Flavor 13} Malt . L —eMe éf coel Clug
» v
MR oL X, ;g Wheat. Subtle grainy notes HOPS ~ , : P
Hops 1 1 ;O OKforstyle ; ¥ K 44‘ d{
Bittemess L 1 X | M  Way too high for style _ Bitterness O_}_Ju____l g A an) ol rne €
Fermeatation 1 X1 O Mﬁm@&yum Fermentation f D
H Moty
Balance o [/ Mo
D Sweet
Finish/Aftertaste | | A < u( i< ane” x,eri. vc [ 7
Flaws for style (mark L-M-H for ail that apply) other oo sl@’ ,,u/ : cranlecr, 4 be fc ol e
Acetaldehyde Metallic
Ricoholic/ Hot Musty m
Astringent Oxidized Thin N Rl None L M (I

Brettanomyces v/ | Plastic Body

;_4__/ a Creaminess ]
Diatetyl . Solvent / Fusel , Nare L H Lt
oW Sour  Adidic v Cabonation 'S [~ o singeny o1 | 0O :
Estery Smoky Warmth \ O Other AECf Hve Sotiness ;
Grassy Spicy L1 3 ’
Light-Struck Sulfur m F chceln )
Medicinal Vegetal Classic Example | ‘ s L ] ;  NottoStyle
Flawless 1} | ] ; | Significant Flaws
N Wonderfd | f | I J Lifeless CY
Feedback Provide comments on style. recipe, process, and drinklng pleasure helpful suggestions to the brewer, m
Véf&l Qceccsty! L*f "4’ /}mﬁ’}r/ffﬁﬁ

] el ikl ey g
z2 Misses the mark on style and/or minos fiaws. AVGre ex fre e -'Me et ‘aia ot
2 s e et axpce bes. ey lehonat e ped g
T /1&: b 50&40\:9"/{ &/ Se S//v44%1 fee kr% L{’L
Judge Total 5

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  htipsi//www.bjcp.org  htip:/Awww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Y\

Location Date
¢ Judge 44 - ’ : . Position ::I\:M;do‘v
Name ,M, TR Ns :  Category# _ 1A E Sqq llq " Linftight k808
. ‘ « Sub (a-f) _____A'.____ - : Entry
\BJCPID Ji ! K i : \ g
; & Rank at : . | gu?c%tegory Yewn nee / ‘c{GSC_ . ’
! r o] Iy 7 : pell ou g N | of
. Email MJLS‘ i wa&‘*%Li'( AV wd Toe ! | Special Ingredients g - i'm&-v : CONSENSUS SCORE
________________________________ - R A may not be an average of
N judge’s individual scores
Non-BJCP Qualifications Bottle Inspection "
Cicerone O Rank msp
Pro Brewer [0 Brewery
Industry 0 Describe m Hippiopiete
Judging 0 Years Nore L M ' 7
Mat e 1 OO A)O n Xl Co
Hops of 1 1 0] > ,IISI\L 4 [ (Lr' al l
Scoresheet Instructions g Vev I
Use the scales to indicate the intensity of the primary attribute. Fermentation s \‘l o+ ( 1( L ﬁ_gl
Use the space provided to describe the primary attribute. Other OO /l;’('\’/ 0 W!\C&
Add secondary attribute(s) intensity/description as appropriate. * 4
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance N hﬂ’;ﬁm
Provide summary of beer and key feedback for improvement. E 22§85 2 258 _
Assign scores for each section and total. g2 2 & & &85 ® £ I £
Review with other judge{s} and agree on consensus score. Color L& 1 1 110 s Head 1<+ | | | 1
Britliant  H B er Quick Lasting
Enter consensus score at top of sheet. Clarity ritlian’ azy poque B Retention i asting _
L — E
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None | N l { / 1_
Flavor 13| Malt e | = Sng Mgl Nove o
Mt o1 X ;O Wheat. Subtie grainy notes Hops L™ , D ’ )ﬁ b} ‘rc{ , é .L)"cf
Hops 1 L 3 O OKforstyle | : N .
Bitterness o_I__L_z.._I Wey toa high for style Bitterness ()-\———!———i D L\
Fermestaton oL Xi_ [ Banana Low Clove. Hint of bubblegum Fermentation < & b
OJ___I_.J
N :
Balance " oty : %m(} le €l He { ?.Ia. -
D N ' >
Fishitertaste ™o . "0 _ [ee IH' o [ [ ds 4 he BT /[ el
Flaws for style (mark L-M-H for all that apply) Other S [ I coplernt ( ore 1 FN"( Cevnr th e
Acetaldehyde Metallic 1
Aicoholic / Hot Musty m N
Astringent Oxidized Thin N il None L " p -
Brettanomyces Plastic Body . g Creaminess ® s
Diacety! Solvent / Fusel rbonatio None L ‘ N H Asri (—( fe
NS Sour/ Adidic Carbonation .« . O ngency M E
Estery Smoky Warimth ~ w1 O Other \J_%___Ze
Grassy Spiy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 14 1 i | Notto Style
Flawless | 1L | 1 L. Significant Flaws
Wonderful | _t 1 L L1 Lifeless 7
Feedback Prgyide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. %
vdin W !'ll'(/ TR\ ﬁtc C
World-class example of style, N

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

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

Scoring Guide
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o) BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge
y Structured Version
Location Date
e AL EEEEEEEEE R , T 7‘_ ''''' - . [Position Miancedto L
. Judge ; ' Cateqory# 2 = A . MINIBOS
' Name Lo war AND—EVZSGI—) ! ! 5 be(g fr)y AS E ;4/00{7' ; 'E':Jy"gm
; K » Sub (a- L T ,
:BJCPID  p—y Pr y ' :
| & Rank & LP// J 6.':%”{,(‘-’0 . . Subcategory 2‘” o G/L‘QDZ :
: > : p Goetoet ' . CONSENSUS SCORE
' Email s ,MN&QCEL((‘W( CO ) Special Ingredients - o —
________________________________ ’ ToTr TS TTToTomoTToTToomTTonTETET judge's individual scares
Non-BJCP Qualifications Bottle Inspection (3 ox
Cicerone O Rank
Pro Brewer (J Brewery m
Industry (3 Describe .
Judging O Years Hone L M & ALY YT —
o Malt 01/ r 0 Lt # /‘7 CRAL Y, BlSt-rT.
: FRATT TS
Hops L y o roT R al A
Scoresheet Instructions » ' Formentation .. O _faeden [ Dr_zj
Use the scales to indicate the intensity of the primary attribute. . _ /[/ 1
Use the space provided to describe the primary attribute. other O MW Smoite %{HC‘ , = /d’q )
Add secondary attribute(s) intensity/description as appropriate, 4 -
For "Fermentation", consider esters, phenals, etc. e rich
If character is inappropriate for style, mark the box to the right. Anpearance .
If character is absent, mark the circle to the left. pp _ beppnpoe
Provide summary of beer and key feedback for improvement. z 3 g - 2 = & ‘
i . 5/ E 8 5 £ .° = = .5 ot
Assign scores for each section and total. = = 38 &= L__] Head f
Review with other judge(s) and agree on consensus score. Color | _ L =
Enter consensus score at top of sheet. Clarity Bgﬁnl oy Opague a Other Retention Quick Lesting G Other i Fal
Other Texture 77 CA/T »
Example: How to fill in a Scoreshaet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o M "
Flavor 13! Malt OJ 1 1 O L1t T A TE Zﬂf#‘/b Cra ST
» 3 ok
Makt X ] Wheat. Subtle grainy notes Hops o / L | D é,o o> V4 Q.;ﬁ ﬁ)
Hops 3L L 1O OK for style _ ) / 5
Bemess o1 X W Woyreohighforstye Bitterness . L e
Fermentation (3 X; O _Benana Low Clove, Hint of bubblegum Fermentation o[ N | D [ / r A ) l 7
Hoppi( Matty JZ—O
Balance (" 1 i d
Frisifetaste " " [ _Erorense Lhue~ATH .
Flaws for style (mark L-M-H for all that apply) Other /%4 woap ) Levsb, L2 PAIrAwe ¢ [Cinoins 7 ‘
7

Acetaldehyde Metallic OAE ,

Alcoholic/ Hot Musty m o

Astringent /~~ Zopy - Oxidized Thin Rl Nare M H

Brettanomyces Plastic Body / Creaminess Oai_n_J ]

Diacetyl Solvent / Fusel ¥ane | M . i LIL
DS Sour / Acidic carbonation '3 17! etringeney 1”1 O

Estery Stmioky Warmth OL_I___J Other LT ASTAAslez, b

'

|5

0. 0.0

Grassy Spicy [/ ///"J(;H .
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | 1 1 L j  Notto Style
Flawless |__Z | 1 L 1 4 Significant Flaws
Wonderful i L X 1 I Lifeless 7
Feedback Provide comments on style, recipe, process, and drinking pleasure. nctude heipful suggestions to the brewer. E

I — Ve #ree” fGLyieSism i Ao
World-class example of style. L/'/?{;N(p %jm% ’F

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor Raws. ol A Re L fVP 7

Misses the mark on style and/or minor flaws. 7/’LL 5/’ 0&— - F%/C“/L au%@bﬂ[ﬁ )
fair 0ff flavors/atomas or major style deficiencies. FZRL%Y Callp- 40 R y~//‘,ﬂ«¢/¢;ﬁ . D/ ? / ,: 2 g

Scoring Guide

Problematic Major off fiavors and aromas dominate p
T /l-'k 4’120 ¥ A Towldt A Lf_ ;
8 ]
Wi [2ore, Judge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
ST TR STt M CoTToThrTonTTTo o T T Position Advanced to I
. Judge / ; > : MIN}-B L
N /(// L/ 4 Categoryt 24 Bl SUH T+ | |inni hsos
' Name ll<9 Hsgn ‘ E
1BJCPID : sl A S
;& Rank N//} . | Subcategory Lo '
: / 1 q / ! 1 Bpell out) p G ]; N <) i( : of
i Email /qu (b\.)nij»\ [" ﬁf?dl,vbﬁ’ fov ) 5Pec1al Ingredients WO LradZ L ; e
———————————————————————————————— ’ ""”"""T"'“"“""‘”""_’_ judge's individual scores
Non-BJCP Qualifications .
Bottle Inspection X
Cicerone (O Rank ottie Insp 12{
Pro Brewer (0 Brewery
industry (0 Describe m bogpepite
Judging O Years Nore L L] LI A Z
Malt . X i d de Me fi q
Hops ~r % (1 (3 ['» [ |
Scoresheet Instructions E ! :)
Use the scales to indicate the intensity of the primary attribute. Fermentation b — d ing 7]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ T
{f character is absent, mark the circle to the left. Appearance _ Soppeoprli
Provide summary of beer and key feedback for improvement. § - 5 2 i ¥ 2 28 S
Assign scores for each section and total. 2 8 & 8 &= £ 2285 &
Review with other judge(s) and agree on consensus score. Color €L 1 1 (] - Head ™« | : ] —
Enter consensus score at top of sheet. . flliant  Hozy  Opaque e Quick Losting ooy er .__
Clarity 0 Retention 1—_xJ ] B
Other Texture G(I.C/
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 ] A J
one
Ravor 13 Malt . % E] /3 0 {tﬁ J - Swtke
M o1 X , 0] Wheat. Subtle grainy notes Hops oLk . D _Zhu Dy (\‘p'( U1 L L ol
Hops 1 1 (] OKforstyle _ Ji Lhm e
Bittermess (1 . X B Weytoahighforstyle Bitterness OJ__[____] D Mll llk //\Q_QS W M"e
Fermentation X {3  Banana. Low Clove. Hint of bubb Fermentation O—'VI | J D "\)( { ( } C
20
Balance " w ™Y | MJL overs A@S M()Pg
. Dr § )
Fnishidftertaste "% " 0 flew C\r Kb LUL Pleagre }
Flaws for style (mark L-M-Hor all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m )
Astringent Oxidized A St a_—
- Thin L} Full Nane L L]
Brettanomyces Plastic Body ] Creaminess a
Diacetyl Solvent / Fusel None L b
DMS Sour / Addic Carbonation ‘5. Ly O Astringency v | O [s
Estery Smoky Warmth ~ % (O Other
Grassy Spicy
Light-Struck Sulfur m
{ Medicinal Vegetal ClassicExample | « | 1 i j  NottoStyle
Flawless L Lo | 1 1 ) Significant Haws
Wonderfll L noZ 1| 1 L I Lifeless %
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer, 19
P Cutstanding Worki-class example of style. l &/{ K ;
§ Excellent Exemplifies style well, raquires minor fine-tuning. ‘ ( i +06 e £ Vi ' ¢
Very Good Generally within style parameters, minor flaws. (l
? Good Misses the mark on style and/ar minor flaws. Kl‘\\f k '“J er (40{ ‘!' 03@/\ !
S Fair Off Ravors/aromas or major style deficiencies.
Y Problematic Mzjot off flavors and aromas dominate kop g‘c 2 WA

"

Judge Total 53
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
J T - L i Advanced to r ]
, Judge : ’ ! ; q AUt Position MINLBOS
. Name /U ;,{e( (,\)| (I 1 | Category# 4 Eco Y 6 Bl | |inflight
. ~ : + Sub (a-f) = Lo |ty
1BJCPID /f ' S :
\ & Rank J /’ : Subcategory (pire( oLt ' ,
1 [ of
i i = ,.« us RE
¢ Email _M €/1 ‘/‘)JA g‘( @w °°f (5"" f ' Spemal Ingredients GO’ - (U {c‘ ; CV{;} " CONSS of
>>>>>>>>>>>>>>> . _ . - may not oe verag
----------------------------- +MM €o 65” U jugge‘s individual scores
Non-BJCP Qualifications Bottle Inspection
Cicerone O Rank P
Pro Brewer O Brewery
Industry O Describe m w
Judging O Years None L [ A
Malt OJ__.._&___J D o ra ( [ sypu (s M CL/ ‘) ll""l/ﬂ
Hops 1< so low ;'OVS Fru (b Rojeg rj_ A
Scoresheet Instructions Fermentation : IR e( g ermw 0 NGe [l i
Use the scales to indicate the intensity of the primary attribute. oSt Crc ! 5 - 12
Use the space provided to describe the primary attribute. Other ree
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 feft. Appearance _
Provide summary of beer and key feedback for improvement. E 38 1% )
Assign scores for each section and total. £ 388 s 2
Review with other judge(s) and agree on consensus score. Color L4 Head 1.1 o 3
L B illiant  Hi Qui er .
Enter consensus score at top of sheet Clarity rillian o7y Retention 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.
None L M F J /
Flavor 13 Malt . [ JD b N&J UUL PF‘JQ"”
L — bl
Mt i X, O Wheat Subtle grainy notes Hops . % | J D WS} M I‘@\
Hops L. | 2O O forstyie § : Currert Mote
Bitlerness (L 1 X K Way too high for style Bitterness OL— . G| D pod‘i i Q lf \SHM[ 4 M'd j ,
Fermentation i Xi ;O _Bonana Low Clove. Hint of bubblegum Fermentation N B 5, JL; L . fk ‘(U\ [N Ml (r“‘)f [_
: k 20
M : ]
Balance "7 ™ D ﬁﬂﬁ’k& ! Qww  Llegl N 7
D §
Fnisattertaste v ™ o _[r 3 olar k / Za vov/ 4
Flaws for style (mark L-M-H for all that apply) Other Jne 5.{}‘ . ﬁ ! Gfaa W
Acetaldehyde Metaltic
Ricaholic/ Hot Musty m ,
Astringent Oxidized . e
§ Hidhe Thin M Full None L M ]
Brettanomyces Plastic Body X o Creaminess X O L{
Diacetyl Solvent / Fusel carbonation "™ L N K . s
DMS Sour / Acidic mation L) 1 [ Astringency (i g IE
Estery Smoky Warmth o > O Other
Grassy Spicy
Light-Struck Sufur m
Medicinal Vegetal ClassicExample |1 x| 1 I ) Notto Style
Flawless L | ¢ i ! | Significant Flaws
Yonderful | i < 1 1 ) Lifeless ?-
Feedback va e comments on style, recipe, process, and dnnklng pleasure Include helplu! suggestions to the brewer. 19
Nateeal C*Q‘c ML puisOoner
Outstanding Workd-dass example of style. S T g
Exceflent Exemplifies styte well, requires minor fine-tuning. ?a/""l ¢ O } } L“ ‘»«'! Or'ﬂ BTk Ga
Very Good Generally within style parameters, minor Haws. ) /
Good Misses the mark on style and/or minor flaws. 0 d{w e S g e 000 ﬂ / 5’ ;,h / Very,
Fair Off fiavors/aromas or major style deficiences. TL ,{ ( @pd é e
Problematic Major ot navors amJ aromas nomlnalz qob rmov } @ e t L\ of()

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
——————————————— : ‘IF____--‘_-_-V-__‘;—V>_-—‘h‘h-7‘\, Position Advanced to
ArsbsAs ot : Category# z l g (Zg‘égé C {intight MINI-BOSl
‘ : subfad) & = e 4 e
'BJCP ID . !
| &Rank Eet/// ftM’T{/‘(“/) *‘ ! %gebgftegow 4@'{ {fl . O&TM ¢ /\"’-)7(1[ l 7/ PLACE
el L1 0RO Gpnietoa. |  Special Ingredients CRAROMA | Lo T, (/c CONSENSUS SCORE
............................................... oGz (00 r'(h;y not b; andavirage of
Non-BJCP Qualifications Zl/ judge's individual scores
Cicerone O Rank Bottle inspection w

Pro Brewer (0 Brewery
Industry (J Describe

hroma

Judging O Years Hae L " .
Malt . | /‘J O LicH cHocoe 4TE, [PATIE ftnT5
Hops o1l | g SLigp T POBLE |
Scoresheet Instructions < - E5/vL S &
Use the scales to indicate the intensity of the primary attribute. Fermentation o " ) 0 FLCZ"SA& =T 5/ 2]

Meiun pﬂu_—ﬁ FreoT <+ Mormivese

Use the space provided to describe the primary attribute.

; : } . Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc. ;/ wi/ AT e ”M' bt v kel
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance - m
Provide summary of beer and key feedback for improvement. E 28 Eg 2 = B H
Assign scores for each section and total. 22 kS8 sa= r 5 2 '% = o
Review with other judge(s) and agree on consensus score. Color L L 1 | [m} Head 1 I = |
Enter consensus score at top of sheet. Clarity BVE Hozy  Opoque D Other Retention Quick Lasting ~5/ Other 31—_
= | 3
Other Texture £/EEAM\)
[
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 "
JR— —
Flavor 3 Mt , '/"J g fomdes Blound BlapD cghi , Poua.,y
M . | =
Mt oL X, | O Wheat. Subtle grainy notes Hops o 1/ . D Mo gl L./_}/Z"J’f,lq *
Hops oL L s O OKforstyle §
Biterness 1 | X 1 X Way too high for style Bitterness ; /‘ | ;] Loy, MML‘?\\Q-\O-
Fermeatation X, O Bonana. Low Clove. Hint of bubblegum Fermentation ol . | C] My 2 W [ :’2-
T W
M “ .
Balance " WMo Soero A7, TUST 34‘4'\34@4
Finish/Aftertaste | S Srporl mALT - At T Lr X
Flaws for style (mark L-M-H for all that apply) ohes e T 1 A58 / et , Fr4 \) JATECH TS
» i 4
Acelaldehyde Metallic (o1 TH APt SRSt T,
Nlcoholic / ot Musty m »
Astringent Oxidized Thin N R Nore L " )
Brettanomyces Plastic Body O Creaminess - 0 g
Diacetyl Solvent / fusel N L H .
- Carbonation ~ 71 1 0O Astringency oai__x__n m] 15
DMS Sour / Acidic / .
Estery Smoky Warmth ~:7 1 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | / ! 11| NottoStyle
Alawless ,/ 1 1 1 ] | Significant Flaws 5
Wondertl =1 1 J R J Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. %
/OVC% Sho T MAL%
Worki-class example of style.

Exemplifies style well, requires W

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

o
z
E]
S]
=3
fg
o
o
v

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

Additional resources can be found at these sites:

Zgﬂ:\b St ) S a0 f /cH
QA@L T & £ )T aFESS
A vmie Mops  FoasT ) Lo eE

CHArq 7B, e I?/\IK

3]

50

bo AW . /p,p W@/Z_/dudgel’otal

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

: - ! lsub(ah A

'BJCPID ' ,
& Rank N it |

Location Date
S S ST T T s " [Position Advanced to |
' Judge / L\)% ! 4 = 6 ‘3 A b MINLBOS
e Mes b ‘ oo RS 2 4(,(2 I3 -

Subcategory (N(\ / LIEFN ;

§

¢ o ! Spell out) of

; J k)‘ ) [ % : . Freqh  Bprict | CONSENSUS SCORE
[ Email P‘\HW \ ‘50/‘ 8 L‘ @ OU l Qat "'("L\v Specnal IngrEdlents 3 ! may not be an average of
T T T S ToToTTr T judge's individual scares
"°g:if§::d£‘a"°";ank Bottle Inspection Eﬁ

Pro Brewer [ Brewery m
Industry O Describe

pel)

Judging O Years None L M
Mat o 2 0 ‘*’ $5
Hops (.. L¢3 i aft
Scoresheet Instructions : R yoalk ﬁ'
Use the scales to indicate the intensity of the primary attribute. Fermentation oL+ [ - 2IOFC. 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. Appea ance _ W
Provide summary of beer and key feedback for improvement. § - & & § ¥
Assign scores for each section and total. 2 &8 L8 a8,
Review with other judge(s) and agree on consensus score. Color Y N S U i | Head i g

Other

Enter consensus score at tOp of sheet.

Bluut Hay  Opoque .  Other "
Clarity L!I__QLJ_P:L g 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. yoe M .
one
Flavor 13 | Mat . = 0O /L A »”/‘I Pas Y R
M o X, [ Wheat Subtlegrainy notes Hops o 1 % | D /*m( AV‘H ,?'92\ Rﬁfffol ,
Hops )1 L ; O OKfor style o(:
Bitterness 1 L X M Wayros high for style _ Bitterness OJ_K 1 1 ]:l NJ& L]*WMS %q f‘h /1

),.

X, Bonana. Low Cl; Hint of bubbl| " =
Fermentation 1 X, O 0. Low Clove. Hint o um Fermentation O_J__L___n a

Balance "oﬂ'\ : m“y E]
FinlshiMftertaste 1" 0] WJ, Orv j.}_[L\ bilder rgle,
Flaws for style (mark L-M-Hfor all that apply) Other J
Acetaldehyde Metallic
Acohalic/ Hot Musty m g .
Astringent Oxidized Thin " L Nene |
Brettanomyces Plastic Body . o Creaminess 3/ QO U
Diacetyl Solvent / Fusel Home L N (I
NS Sour / Addic Carbonation O_L__l____\z a Astringency 1 2 | =] 15
Estery Smoky Warmth ~1 M, a Other
Grassy Spicy
Light-Struck Suffur m
Medicinal Vegetal ClassicExample (____1f | | | ;  NottaStyle
Flawless L L ¥ 1 } ) Significant Flaws
Wonderfl | 1 | Lifeless 7}2 ]
Feedback Puw' e comments on style, recipe, process, dnnldny pleasure. Include helphul suggestions 1o the brewer. ﬁ 0

W~ ere, cwm Fon mgoqu
Workd-class example of style. s
Exemﬂiﬁesstylem, v:::iresminorﬁmtnning. VU(/\ Mlld ‘&( 3 chl" D/OM C\

Generally within style parameters, minor Haws. a’\ot\) n ,Y C’ qpﬁr() { [ (o\ oL~ M
- —}

Misses the mark on style and/or minor flaws.

Off flavors/aromas o major style deficiendies. SE (( g

Malor of flavors and aromas dominate

Scoring Guide

Judge Total

({ i
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

1, | Position Advanced to L

Category# iq :E:- q* g % 7 ;7 : in flight MINI-BOS
<

: Name L}A"L\ Ao pc\.lf&.m) ;

; | Sub (a-

B Eley i toarber e ﬁ?—
& Rank /! 4 A ' Subeategory AN

Entry

! MEArS f é

: {Spell outh ' of

v X SN \r g s H 47 . CONSENSUS SCORE

s Email [ Syrerdicze (3 CrrAre 5’\"4\- Specual Ingredients - R : e
--------------------------------------------------- judge's individual scores

Non-BICP Dualifications Bottle Inspection K

Cicerone [ Rank

Pro Brewer {3 Brewery
Industry (O Describe m

. ore | M "
Judging @ Years Malt * D ﬁo-.& S 0nES
Hops ;4 O SLiemT «(LOML/

Scoresheet Instructions _ _ Fermentation 1 A o e /Z[EE st <Ll 4

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

Use the space provided to describe the primary attribute. Other Vﬂoﬂ gy f /Zej,q M 7o T / Sy 1 gl
Add secondary attributel(s) intensity/description as appropriate. Y Py 7(4/0 - A
MG LIS A N

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

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

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

. s
Provide summary of beer and key feedback for improvement. § - 2 & S 5 B 2 > 4
Assign scores for each section and total. ﬁf/ £S5 &= ¢ = 3
Review with other judge(s) and agree on consensus score. Color L1 111 103 ead
Enter consensus score at top of sheet. Clarity Brilliont Aoy Opoque Other Retention Quick Other 3’_
|3
Other J(fé//“é W -5 Texture g . Yt /7
. » .
Example: How to fill in a Scoresheet (A8 AT I 0
This example is from the flavor section for a Weissbier that is m
good, but too hitter for style.
None | N
et
Flavor 13.] Malt . /
M .
Wl o1 X , O Wheat. Subtle grainy nates Hops O/ . x D ﬁoﬂ/}‘(_—
Wops o0 ) 1[0 OKforstyle § i -
Bemess oL L X M Waytoohightorstyle _ Bitterness 51 1 s ///?éﬂ £ A’
Fermeatation o4 X O3 Beoane: Low Clowe, Hint of bubblegum Fermentation . | g /9 M%{WL 37/45 | Tox K o ) b
" ToNE 20

Balance HOPDU Z """? El
Finish/Aftertaste ™ / e o cLeposr - LICH Zz:L‘/’ﬁ)Jﬁ./;c__ s

Flaws for style (mark (-M-Hfor all that apply) ohee AT LDior) o RTS | ST (T
Acetaldehyde Metallic 1 ' + SeNsg, $Tend,
Alcoholic / Hot Musty m [ Necprapicte
Astringent Oxidized Thin M Full Nore L M H k
Brettanomyces Plastic Body / O Creaminess jm] (71,
Diacetyl Solvent/Fusel | L Nl N H i
DNS Sour / Adidic ‘[ Carl O gui Astringency O:IZ 1 1 O E
Estery Smoky Warmth O_;/_L___l .| Other Mj a4
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example | ,l/ 1 1 ;  Notto Style
Flawless 1/ L1 1 J  Significant Flaws
Wonderfu) x_/ ! ) 1 J Lifeless 7
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer, W
LR S EF e Tir e Bron

Worki-class exam ple o}?&le. —
Exemplifies style wel, requires minor fine-tuning. b / f // /” 6‘*'45 477‘ W${ "‘.‘—} S
Generally within style parameters, minor Baws. %9{ 14 . It ’f' EU/ D r éc( -

Misses the mark on style andfor minor flaws.

Off Havors/aromas or major style deficiencies. étc’@,\%/; Hpla v] ﬁz S Fe | '753—-,..._)

Major ofi flavors and aromas dominate
e SLteHT ﬂ/m "Ars % za)\ns@/z, 4
ro RoT7te” ’”/G'HT LAuE Judge Total 5
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program (‘ % 7 Av b
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

é Name I
BJCPID T ,
| & Rank [?[ O .

i@ft""v} Mac o qo(@j""‘f’/;; :

L

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer (1 Brewery
fndustry @/Describe
Judging O Years

Email

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 ?
Mat oL xi J Oy Wheat. Subtle grainy notes —
Hops 3 O Okforstyle
Bitterness 1 X M Waytoohighforstyle
Fermentation  (~ X 3 _Benona. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot . | Musty

Astringent V' | Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sutfur

Medicinal Vegetal

_g aulshndlnn BRIl Workd-class example of style.

35 Excellent Exemplifies style well, requires minor fine-tuning.
g Very 6ood Generally within style parameters, minor Haws
= Good Misses the mark on style and/for minor flaws.
é Fair Off Ravors/aromas or majur style deficiencies.
[%3 Problematic Major oft flavors and aromas dominate

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

Location Date
Tt o Position Advanced lor |
3 * ! MINKBOS
' Category# 79 ‘E //3 77 7ﬁ . |inflight
| Sub (a-f) = : bty
| = 1A | I
1 peliod . o CONSENSUS SCORE
| Special Ingredients Gaﬁc (e . may not be an average of
R I l _________ judge's individual scores
Bottle Inspection oK

Noe L ] [

oM
Hops OJ_;__}J
Fermentatlon @fi___A__4 o (7/;0/\ ) ’ OITE
l ! .
Other del a;cﬂt"p(ubl Do, E/;qﬂ“lf."!t‘\i’u«*m
VARRVER & j
-
fzfiiz. :
C:::I’::Y' 'rﬂ\lunt Hary  Opaque ; Other RH&::I:: Quick Lesting {j Other 3 (?
Other Cr emb e loge ﬂf Texture
Kone L N Z‘ . J"'{
Malt Ol ! ] ML Seitm @, "‘éff’e L€
! 7 )
Hops 1 1) O qu,fk@f‘ﬂ ff; /iwc_L/a um\o/c'( .
Bitterness 18 Hish éﬂysmciﬂ &r«
o VecHe el g
Fermentation G/ | 0 ﬂ ety € 1o l S
Balance ““F"“ 1 ""mf [] UCL” é ei// Gace~tl 2
Finish/Aftertaste '\ et | A é;‘} Swe zli . 4,""¢(¢4 s c//()( gmf/fz
I / '/,_ !
Other ; : /Zgﬁ é;/’go:qlpq
Moutics 3 - —
Thin " Rall Ware L M o
Body O Creaminess O

Carbonation
Warmth

Overall 4

Feedback

Mait O_L.\__A_l

f ! :";
T LU, st e,

[l

Li

0 ﬁ#»; Z,rmgzc(‘/mikr Yorel 9

£S5

Classic Example | d 1

a Astringency ) o [5

! Other L)ggn;.,? resim

1 i Notto Style

Flawless L 1§ |

—l
1 ! J

Wonderful L

ofeat

{ Significant Flaws
! 'l L ! ) J Lifeless 7

Provide comments on style, recipe, process, and dinkin pleasure. Include helpful suggestions 1o the brewes, !

0

. ]
el L) Epaz I Zeih

Al pv™a . L/n (OFJLAI‘;Q')C"'/V] ;,ef.,Jg S(—’c\g{?}ﬁg'f

CGM‘-S %{WPA ’;/'MC MVGU\( A/f}f‘ ‘(«Jcm/z//

J’Lc. 7‘% e éll/é/ elnets '/L; cofn fﬂ fww";‘ /;-"";Gf 7

Cen Slefer frrrctras frore ;a}ﬁ:/ /b« (é amA ;ej‘)‘

Additional resources can be found at these sites:

57

J
Judge Total

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
P S R T T T T T :2: """""" ; ______________ Position Advanced to 1
‘ MINLBOS
L zl . .
' Category# _ 2 E u 3;} 939 in flight

‘subfah O

4
i
i
'
'
v
1

16
of

‘BJCP 1D : 4
. & Rank i Subca&egory &ilpjﬂ"f [1/a
, ) 1 Bpeliou - : CONSENSUS SCORE
. Emait & el Jron Lem ) Speccal Ingredients _ﬁ&ﬂ#ﬂ.&r_‘\_—_—' L] - oy o be an Sverage of
-------------------------------- - T TT ST TsomsSoSoToEomEEmmoTEEnT judge's individual scores
Kon-BJCP Qualifications Bottle Inspection (1 ok
Cicerone O Rank
Pro Brewer OJ @rewery P) m B
industry E*Describe w
Judging O Years None ( M ﬁ-‘ a,z
e Malt OJ_',__L—J 13’ W"( igh aw‘m‘“‘f L)
Hops o T it mu " f@;e hopy cava.
Scoresheet Instructions , ls)
Use the scales to indicate the intensity of the primary attribute. Fermentation Oot— - D ' VE
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. Appearante -~ W
Provide summary of beer and key feedback for improvement. L. é g g T 228
Assign scores for each section and total. 28 5 8 &= F 2 2
Review with other judge(s) and agree on consensus score. Color L1 J1 1 10 Head ,xl ; .
Enter consensus score at top of sheet. Clarity Brjtiant 1 Hazy  Opoque b Retention Quick i 3 -
L—‘——‘ M 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. Yo L N
one
Flavor Ie Mt oo ary 3 omplav WP prgna,
. » " ' S -
et oL Xy Qg Wheat SubMe grainy notes Hops oo+ D ddy Yo Mme
Hops 3¢, O Okforstyle | ‘ . -
Bitemess 1 4 X_ B Way toa igh for were Bitterness 1 ! 10 4y fw’“( Ao
Fermentation X, O _Banana.Low Clove. Hint nf bubblegum Fermentation oL | | D n\w L "“'G'N £y y A ';
“ 4L J'ZE
H Matt, -
Balance L Mo gr hi  Gwronte flver -
Dr x )
FinlshiAftertaste Y L S AR Y § (WY,
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Nicoholic / Hot Musty m ,
Astringent Oxidized Thin M Fu:wmm None | M Tvm
Brettanomyces Plastic Body [} Creaminess O
- [N AN ot— 1 [
Diacetyl Solvent / Fusel Hone L N H I[.
DMS Sour / Acidic Carbonation a Astringency ). O Is
Estery Smoky Warmth Yy o Other
Grassy Spicy j
Light-Struck Sulfur | m
Medicinal Vegetal Classicbample i 1 | | | NettoSle
Hawless i_‘lt ! L { i Significant Flaws
Wonderfl | ‘L ) ' ] 1 I Lifeless 8
Feedback Provide comments on style, recine, process, and drinking pleasure. Include helptul suggestions to the brewer. ﬁO
. A_Lampvaxned Do 127
i Outstanding Workd-class example of style. S .
g Excellent Exemplities style well, requires minor fine-tuning. (»QU» “qm( S‘--”C'v" CI\V'/l]
< Very Good Generally within style parameters, minor Haws.
g’ Bood Misses the mark on style and/or minor flaws. G [m (d’ WW M Om\ <
S Fair 0ff Havord/aromas or major style deficiencies, c,‘ 41
Wl Problematic Major off flavors and aromas dominate bm‘ ‘ ACC/

BJCP Scorecheat Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

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

Structured Version

Location Date
------------------------------ ST TSI Pasition Advanced to |
! ; 2@ > i . MINI-BOS
AJ\JQSM« SDFJ ! Category# —Z7— E ?Zg&q 4 in flight
. : ' Sub (a-f) — B Lo
‘BJCPID - ) C ; i :
o EYLI1 ConE e ey, TEEC P2
‘ , Contec. ' " ) : CONSENSUS SCORE
' Email é g VR F)‘A'G(&DCLG (25008 .. Special Ingredients . ey
R T T S T ’ I i i judge's individual scores
Non-BJCP Qualifcations Botenspection 12m/

Cicerone O Rank
Pro Brewer [J Brewery m )
Industry 1 Describe ipripiics
i Nane L N B .
ogre e Wit o O LT LT A, GOy

O*‘ |

Hops

comhastinctons i ° T2 Lot r 5,0 | 7
s to indicate the intensity of the primary attribute.
Us::h: :fazceesp?ovided to describege primafyattr?l;ute. Other QM 4///7; Wyz W{,}D Q,OU(,

Add secondary attribute(s) intensity/description as appropriate. 7 y
For "Fermentation”, consider esters, phenals, etc. /gU/W4/ - A/&‘H ;w@/r /?/ Coser
If character is inappropriate for style, mark the box to the right. e .
If character is absent, mark the circle to the left. Appearance _ .m"dmw 3
Provide summary of beer and key feedback for improvement. E 2 2 F 5
Assign scores for each section and total. = 2 s s D Head !
Review with other judge(s) and agree on consensus score. Color ST T T T iy ea 4
Enter consensus score at top of sheet. Clarity Bril Hary  Opoque a Other Retention Other Z C
3
Other Texture [Uﬂf fot ¥ 7 7/’-/—7—
Example: How to fill in a Scoresheet Gra A ‘g SETie 5
This example is from the flavor section for a Weissbier that is m .
good, but too bitter for style. ware L M
one
Flavar 13! Mah . ! O LIcHT frorre . W”" -
¥ B e
W ol X, , O Wheat. Subtle grainy notes HOPS / | .o
Hops L. 1 30 Okforstyie é/ -
Btemess oL 1 X, M Weyroabighforsrle Bitterness " | | LA, COBTLY
Fermentaton 51 Xi (] Bonana Low Clove. Hint of bubblegum Fermentation . / ] W ﬁ AL 37 e lmlll:i , 7’_
£ 20)
Balance " ‘Mo A B/T Senn=T
Dr
Finish/Aftertaste L [wf C] A2 2 oS Fppre] LrSe T
Flaws for Sty'@ (mark L-M-H for all that apply) Other
Acetaldehyde Metallic ]
Alcoholic  Hot Musty m 7
Astringent Oxidized Thin N ;u:.m'm Nore L w
Brettanomyces Plastic Body yd a Creaminess i -~ ;_ 0
Diacetyl Solvent / fusel one { ] Z
DMS Sour / Acidic Carbonation Mtringency o L O 75
Estery Smoky Warmth . ./ : 0 Other
Grassy Spley
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | I— 1 ] 3 NottoStyle
Flawiess I L L I {  Significant Flaws
Wonderfd | ! i L1 Lifeless 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipfut suggestions to Ihehrewer ﬁ
B loveey, REde  terrzr 2L
Nork-cassexampleof sy Lo n.—j o L. GEHATT AT /

Exemplifies ‘Sty'le weli, reqmvew

ey et ECr2rt [T Io BALAIE 1 e

:f; l;::ﬁ:xa: n(;[ ::::; :Z‘i;‘ c‘(::ltceiendes. N Et\% H , a{ EL Ca‘ﬂﬁ& M%?’J M&‘H“
T BIToeNECS , o A Flon i) SH.. 29

M»J ol 7wma¢9 MN@ Judge Total E

Scoring Guide

BUCP Scoresheet Capyright & 2018 Beer Judge Centification Program
rev BSTR-180124 Addmonal resources can be found at these sites:  https://www.bjcp.org http.//www homebrewersassodiation.org




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

7.

Location Date
----------------------------- Tttt Tt Tt T i Advanced to |
‘ : 9 » \ Position o 05[
o | | Category# C ERY ZSG’E}: nfight |
! ! ! Sub (a-) = "
:BJCP ID ' X
i &Rank N //l . l %Eelﬁacategory ’rfrPQ, ' ' s Z
| : o . CONSENSUS SCORE
Emal| %ﬁ}’lﬁf‘ g(‘( é a’ ‘/"04* ¢ 0\' - ’ ! Specnal lngredlen‘s ... ! may not be an average of
- - ‘.:P.o» ;{no -ﬂ -------------------------------- judge’s individual scores
""g:imn: C!m °“;ank Bottle Inspection oK

Pro Brewer (0 Brewery
Industry O Describe
Judging O Years

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

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

Fermentation

Flavor J

Jeesk

Tl g ‘jlfl

Other

;\Cflrr ACL

i

Color

Clarity

Other Texture

None L N
Rlavor 13} Malt . X ?
4 - |
Mah o X, s Wheat. Subtle grainy notes HOPS oL m | b J\} “ }/\
Hops  yoL. . ;O O forstyle § 1 1? (&1 h l d\ gwwd f}o/
bremess oL 1 X KM Weyteabighforstie Bitterness 1 %1 . 0 Hrelf
ot—% ;O Bonona: Low Clove. Hint of bubblegum Fermentation . 1 < (O MOf J' r /d vaJ & [5 Ve Lm:\ ] 7 &
E ¢ 201
Balance HOPDU ‘ng =] /MQ, L ;\’% [\/% ({ \
Dry Sweet ; e O\IPﬂﬂ—fﬂ
FinishiAftertaste 1L o 1 O (]
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Acoholc /ot Musty Mouthfeel 3 , —
Astringent Oxidized Thin " fult Nne L " H
Brettanomyces Piastic Body < O Creaminess (1~ 0 2
Diacetyl Solvent / Fusel one L M B .
WS Sour  Addic Carbonation ~1 w1 | O Atringency 1 O s
Estery Smoky Warmth ~1 i x_ 1 O Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example | L% L4 MottoStyle
Flawless | i °$ i I }  Significant Flaws
Wonderfl | ] I I Lifeless
Feedback Provide comspents on style, r7e process, and drinking pleasure. Include helpluf suggestions to the brewer m
ooO{ Clare _notes pyr Missing:
World-class example of style.

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

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

o
2
5
[}
o
=
3
o
I

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

Y /‘Dwdl

Sorer

selet f

b

Dot

g«”g’ hle [

ondhe aay
4

Additional resources can be found at these sites:

https://vwww.bjcp.org

"t

http://www.homebrewersassociation.org

Judge Total




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
————————————————————————————— - A Position Advanced to 1
. ‘ ae \
1/ . ! Category# _lq_ = ? ﬂ ‘ ; in fight MIN-BOS
14 /JWSKP : : £153 : g
! l 1 Sub {a-f) __6___ - f | ‘ ?
:BJCPID . : Ja ) i
. &Rank ! : é‘%xategory e '
) agsho-¢/ L
' Email [HeiC Pl e, € 0L U[bkuﬂll—a MSpec:al Ingredients [ 2 I m‘%‘?‘} , ey ot be an 2verage of
------------------------------------------------------- judge’s individual scores
IO(I;B]CP Oualgltatlon; nk - Bottle Inspection  [J ok
icerone a
Pro Brewer 0 Brewery cwg m ,
Industry @ Describe ,: hm
None [

Judging O Years

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

Malt OJ__.‘)._J____s O Stk rasgw; ot 790
Hops 0 tue mnf - It preay
Scoresheet Instructions Fermentation O ﬂ& hobed fp} (774 8

SH breosts o~

Use the space provided to describe the primary attribute. Other

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

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

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

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

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

11y L O
Enter consensus score at top of sheet. R Clarity Bnil!nnl Hazy  Opogque é Other Retention Quick Lasting g Other ?l‘

C] 14‘_1: Head

Copper

5

Block

B

Moy

2
|

T\Vlhlte

©w

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 | ] r
Havor 13 Malt ind bns

~

Nt o X, 1 0 Wheat. Subtle grainy notes Hops { ! Mzd b,w

Hops <O I S a OK for style | A
Bitterness 1 i X K Woytoohighforstyle Bitterness oL ! 1 ) D/ MO S\'ig/" .
Fermentation (-, X O _Bangna. Low Clove. Hint of bubblegum Fermentation E] A E‘l : B’ SPA'E;'“ (\ '4 N
¥ [20

Balance H‘W

Finish/Attertaste g In e
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m ,
Astringent Oxidized Thin N full None L M W
Brettanomyces Plastic Body / o] Creaminess 0
Diacetyl Sobvent / Fusel - lf ‘
oS Sow | Adidic Carbonation OJ__.I_.I__J m| Mstringency ./ § 1 O |5
Estery Smoky Wamth ~ . 0O Other
brassy - Spicy
Light-Struck Sulfur m
Medicinal | Vegetal Classic Example | 3 1 1 ] } Notto Style
Flawless A 1 1 1 j  Significant Flaws
Wonderful | 1§ 1 1 1 | Lifeless Q&
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions 1o the brewer. 10

vty Gome ogdyness gah beoncdy o

a&ndinu

World-class example of style.

Generally within style parameters, minor flaws. I .

hemﬂiﬁesﬂyleweﬂ,requir;tsminarfimmning. h h ri~a ‘f’ I3 hM JM“' . -,

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

Scoring Guide

Shdlz.;

Major off flavars and aromas dominate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

Judge Total 3 C} 5

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location . Date
: Judge - y k ;’ vi - n | Position :mmmo
’ : ; ) Lo 1-BOS,
© Name Jercun Maclreerr | Category# 5 E|S346¢ 7/ | |ntigh
: / U/ ‘ ! SUb( -f) _1_— - ! Entry
iBJCP ID 77/& ‘ ’_ 5 :
| & Rank ; . égt")cegtegory HL" anef f”[? ; ’ %
. N ou) ‘ of
i Email )C (€ 1 128 0 0 EXF ] / ! Special Ingredients "775‘ Sﬁ ’/ €5 ! CONSENSUS SCORE
R A }——-—-uL——l"—--—T‘r--—-’ . A may not be an average of
Non-BJCP Qualifications J judge’s individual scores
Cicerone [J Rank Bottle Inspection oK
Pro Brewer [él/ Brewery
Industry 3 Describe m .
Judging O Years None L [}
Malt 01] é’ et
Hops O‘ g ] |:| "’—IL&[ € Pieta

- f
Scoresheet Instructions tat ) l®]
Use the scales to indicate the intensity of the primary attribute Fermentation 0 Fa - (+ 5

Use the space provided to describe the primary attribute. . Other 5//)( //( / e &)”4 M 4& 1 D -{/ ) ,\L lﬁ

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

/(fMJfén

Provide summary of beer and key feedback for improvement. E o = g :
Assign scores for each section and total. 2 B &S
Review with other judge(s) and agree on consensus score. Color L1 | '} ]
Enter consensus score at top of sheet. . rilliont  Hozy iy Other Other 3
. Clarity =Y
Other Z. S Orazir *
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 C- +
Fiavor 13 Mat . ) ‘01'1" J e-M Sed7 (ice
Mt o X 403 Wheat. Subtle grainy notes Hops 5. ’ 1 | D D H \ Ce ps /CL« m | o (»;L/-q
Hops gyt il 0O OKforstyle § ’ : »
Bittemess (3. L X M Woy too high for style . Bitterness Ol 1 | D RP )} fal nCo«/
oL X 4 O Banana. Low Clove. Hint of bubblegum Fermentation o ! ) | D C {éan /O( ’LIC _[(ftl /ﬂe‘ \
‘ ;20
Balance "°I‘°“ 1 M““Ju i} wel é"\ Gac et
D Sweet -
Finish/Aftertaste | s Dm
Flaws for style {mark L-M-H for all that apply) Other ﬂwa ., Q’;,r.{e <, ( L‘ /, s k[«yoqc‘ (nsS
T
Acetaldehyde Metallic o
Ricaholic/ Kot Musty m _— ;
Astringent Dxidi.zed Thin N R Nare o W
Brettanomyces Plastic Body ‘ [} Creaminess ] /3

Diacetyl Solvent / Fusel o None L ! H Aski s
DMS Sour/ Acidic Carbonation D ingency OW i ‘
Fstery Smoky Warmth OJ.__u_J.__I a Other _?__S vl 3_' Clegm V}
Grassy Spicy i

Light-Struck Sulfur

Medicinal m Classic Example | . 4 1 i ) NottoStyle

Vegetal
Flawless | | !Y ! 1 i Significant Flaws (Z
[10]

Wonderfl | 1 ) Lifeless
Feedback Provide comments on style, recipe, pr!(ess and dnnldng pleasure. inciude Relpiul suggestln? fo the brewer.

Dcsc’_‘) e;maﬂLq L/ a"L/ (&L,ﬁ e e {,A

World-class example of style. L)GL‘/CUZr fai/pée > M ng o 045“’1 (0/

Exemplifies style well, requires minor fine-tuning.

Genesally within styk ters, minor /A ’ i
el witistfe et o o b, Beserdt el —Leadlu! clour

:’:jl“o::;ouv:a:n: a,::s;:g:ndl::ze“m- anef € /Ol Ly /{‘/‘/”l’ U _D on LL L»‘\ ens l. £ 7(% &
o caspleces sl Lovn @ favec |

Star [e ind Judge Total 50
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BEER SCORESHEET

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

:’ Judge 4" - ) Position Advanced to
" Name ;,J! Pl //)\ 59{\‘ ! j Category# ﬁ__ .E‘ qq 1 ’5‘3 o Linfight MIN+BOS
: : + Sub (a-f) - b ey
:BJCPID ' ‘ , : /5
. &Rank o ' : Subcategory FI’U H— bﬁ( Vel /gau/ X -
1 ' B of
.\ Email /A‘A @( l\); 3({ eﬁ()l @ , : Special Ingredients QQJ pLPf(“\ : CONSENSUS SCORE

________________________________ N ~>____>A_‘J________ may not be an average of

judge's individual scores

Non-BJCP Qualifications , E/

Cicerone Ol Rank Bottle Inspection oK

Pro Brewer [0 Brewery

Industry O Describe

Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

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

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

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

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

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

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

good, but too bitter for style.

1]

Aavor
Mt i XT -; O Wheat Subtie grainy notes
Hops oL 1 O OKforstyle
Bitemess 1 1 X X Woytoohighforstyle
Fermentation o_l__J_x 4 O _Banana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Deneralty within style parameters, minor tlaws.
Good Misses the mark on style and/or minor flaws.
Fair Off Hlavors/aromas or major style deficiendles.
Problematic Major oft fiavors and aromas dominate

BUCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

hroma

H

None [ ] '
Malt . L 1 O /MA/’I 'g M’VI GI‘D' p'// ok
‘ ,,, ~ L
Hops 1t 1 ) 3 ! / 1. J’ Qﬂfcd q
] NHg Y o .
Fermentation 1 . 1 O Sj / yc 7] N 5 ﬁ?
Other
— —
x 5 2 i & o s
S U .| Wead uA 1 |+ . . 0
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Flavor
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Bitterness (. R N rj gllc. C/IUF e ﬁ'ﬂ/
o well F’ J’ KU IS
Fermentation . K | 1 O we [ Yrenke, o
e P " o _Aad (w i
FinishiAftertaste "% ¥ ) O D
Other
Thin L] Full None | M H
Body o O Creaminess X O 3
Carbonation “OMJL__LK_J 0 Astringency p 1 O E
Wamth o & 1 O Other
m Classic fxample | [ 1 I i NottoStyle
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:’ Judge ) :/ » \! Position Advanced to
N Lige~  ArDgace N | Category# 29 E|992/ SE I (g |freRcs
: , i Sub (a-f) A - v by
BJCPID [~ , I — ;
. & Rank L “ ' , ‘ W\’F{UQ . | (Ssge?ca()tegory ﬁi‘/’r }CKA’ /£4'I<a "‘J) }
' i oul b | |of
Email Litrun$rs opiece QGM( L ‘/;:O& . Special ingredients Mﬂ"m’\\ (2{4) CONSENSUS SCORE
________________________________ - N e e e may not be an average of
judge’s individual scores
Ilocn;::lil’o::dlmﬂcatlan;ank Bottle Inspection M

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

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

-
Havor . 13;
Wt o X | O Wheat. Subtie grainy notes )
Hops 30 O Oxforstyle o
Bittemess L L X K Waoy toa high for style .
Fermentation (5, 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 / Adidic
Estery Smoky
Grassy - Spley
Light-Struck Sulfur
Medicinal Vegetal
Worlkd-class example of style.

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

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

Fair
Problematic

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

voma J

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation

Warmth -~ / |

0verall 4

Feedback

Additional resources can be found at these sites:
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Classic Example | [ 1 1 1 i NottaStyle
Fawless | 1 ! 1 ! J  Significant Flaws
Wonderful | 1 1 1 1 | Lifeless 8h

Provide comments on style, recipe, process, and drinking pleasure. include heiphul suggestions to tha brewer. i1
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Struttured Version

Location Date
| Judge " : ] 727 % [Pt s
Neme Veicon  fhclrec, € Cotegont Eceysiq | fnan |
‘BJCP ID Gy c:) J ; © Sub (a-f) b ey
+ & Rank i ; . Subcategory Histerieal Beer : {
« ) : pell o . of
Y Email Brermaeprtiecs r¢o\‘f@¢{m,7 j ! Special Ingredients ! CONSENSUS SCORE
Y e o g . Y A A . e may not be an average of
Non-BJCP Qualifications judge's individual scores
Cicerone O Rank Bottle Inspection [ ok

Pro Brewer OJ Brewery
Industry [J Describe
Judging O Years

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

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

Plavor 13
» . 1
M g X , O Wheat. Subtle grainy notes
Hops % ;[0 OKfor style .
Bitemess ol 1 X . ¥  Woytoahighforstyle
Fermentation X 3  _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

%) Outsundlng LRSS IOR World-class example of style.

35 N Exemplifies style well, requires minor fine-tuning.
9 Generafly within style parameters, minor Haws.
Em Misss the mark on style ard/or minor flaws.
I Off Ravors/aromas or major style deficiendles.
[l Problematic Major off ﬂavors and aromas ﬂomlnale

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

Y

|s

IRy i
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Flawless | } I ] ) Significant Flaws
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\j@K—/ e oad/'CkOa*’*P ’/e’z by wSol

re

& "JJ d/?-"c;liw /"’4/’," C&MJ/E)'&»

ctbeavise ‘J" L‘:La C(OUf/LO"AIo’I“’f

< a‘)L'E pq e Cch}/AY(

3.

f‘!@rx«jz{ F ‘:C/:

7
Df ) ar\w?l ""clel}l\

Qu/c/ /va ve

&h {'dcd}' 1244 DG (7
ﬂq

pote Suideof 4,

Additional resources can be found at these sites:

hnps:/lv\mw,bjcp,ovg

«—mc j‘l’ ﬂdgeTotal

39|

hup://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location (;dé [O[‘ ﬂ DateQSJ_Sg/ v

z
»
3
o

[fephance Jenarria k
‘BJCPID

YN 77%

: | skepraasc . Ywacron @ SIMMA" G”‘“‘b

| Email

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry E(escnbe
Judging O

Years

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

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

—
Havor 13|
L3 - |
Mat 1 X, i a Wheat. Subtle grainy notes
Hops 300 I 0O 9Kforstyle
Bitemess oL 1 X K W toa high for style
Fermentation O_L__XJ___J O _Bonana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spiy
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 o style and/or minor flaws.

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

©
2
3
]
[}
=Y
o
n

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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Category# Q A % c% uS' q | in ﬂig:: MINI—BOSL

! Sub {(a-f

Entry
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{Spelf out) of

CONSENSUS SCORE

Special Ingredients

may not be an average of
judge's individual scores
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Fermentation (1 L g VSsk &o S = \0 B
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Other Texture
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Hops | | C] “mod ot eged qu. e Il
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Finish/Aftertaste ./ 1 ™ O
Other
Thin L] Full None L '] 0,
Body N4 ] Creaminess O_I__ALI O
flone L M H . 3" n
Carbonation 1 1 O Adtringency 1~ | O [s
Wamth o D Other
m Classic Examp 1 { 1 1 L ;  NottoStyle
Flawless | ! ! ! | j  Significant Flaws
Wonderfl | 1 1 L1 1 Lifefess g )
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inglude helpiul suggestions fo the brewer. [10
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
) Judge /% ) ‘ 29 . | Position 'z'dvanced 1o
' / ) ; : X . INLBOS
Name 181414 /"?a-, b canl | e 7 f]zﬁ’gg’} U Linflight
' . + Sub (a-f) b ' Entry
1BJCP ID G I / . ) Y ’ . X
! &Rank /7/0 | . Subcategory B‘f!“\ Cf}'i-/@!'iﬁ"" ! I
| 3 . 1 (Spellout : of
. Email e D L VA R ’{%ﬁ“"*«‘!%’ f . Special Ingredients Q o>e ’ A : CONSENSUS SCORE
TR e Rt LRI LEEEEI L T
Non-BICP Qualifications Sotte Inpect e
Cicerone 0 Rank ottle nspection 3ok
Pro Brewer (0, Brewery
Industry &] Describe m Tipropriets
Judging O Years None L ] [
Malt 10 [ o/
" Hops L | ' 0 Ci /L-\/ \) —
Scoresheet Instructions Come lenctie
Use the scales to indicate the intensity of the primary attribute. Fermentation ottt o € erl ) - ':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 laft. Appeafance _ W 4
Provide summary of beer and key feedback for improvement. : E 2 5 g \ L ,@\ > & g
Assign scores for each section and total. 2 8 58 &3 Vl N /2 & 8 &
Review with other judge(s) and agree on consensus score. Coloy 1—t L I ! | 0: ! a
Enter consensus score at top of sheet. Clarity Britiont  Hezy  Opoque "tj Retention Quick Lasting D Other 5 =
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
good, but too bitter for style. Yo | N H ’ '[ s B
— " ' £
Flavor 1 i Malt 01‘ ! 1 3 él}[’ ;oo 93¢ ﬂe’%ﬁ
v . i 4
[ X, ;O Wheat. Subtle grainy notes HOFS O' | | g —— / /
Hops 1 ! ;O Okfershyle - y 1 Tt e
Bittemess (L i X & Waytoohighforstyle Bitterness o_\l ] I ] / —
Famsmaton oL X1 O Senena.Low Clove. Htof bubblegiem Fermentation . L ) O /7 OSH w a/‘\/, é /! ;, N 4 , {[2_04
M “ .y
Balance ""!’““ i m% O {/ C/; / ')é!/é?/' ey “//
/
Finish/Aftertaste | Wil Nk o1y 2 on LA
Flaws for style (mark L-M-H for all that apply) Other ’_B,L )i ,,,/ I EJ' o l,/ ot //;/ '
Acetaldehyde Wetalic / /
Alcoholic  Hot Musty M
Astringent Oxidized Thin N ful ’ Nene L " W )
Brettanomyces Plastic Body 0 Creaminess } | Z
Diacetyl Sotvent / Fusel Carbonati Nome L N H O Astri E
OMS Sour / Acidic v hation O“'—‘—’——‘ - ngency ®‘(—T /;D« /
Estery Smoky Warmth O_y,_ ! [m] Other E: ‘_'L'-‘: p St
Grassy Spicy !
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 § H i NottoStyle
Flawless L1 " L 1§ Significant Flaws
Wonderful | YL Lifeless

Ouistanding JCIBEIOR Workd-ciass example of siyle.

Excollent JCE:BLVR Exemplifios style well, requires minor fine-tuning.
iy Good [REIOSCEA Gamrally within style parameters, minof flaws.
Misses the mark on style andfor minos flaws.
RE-BV oR Off flavors/aromas or major style deficiendies.
[oR KR Maijor off flavors and aromas dominate

Fair
Problematic
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1
7
Feedback Provide comments on style, recipe, ;?i;;s. and drinking pleasure. ;nclude helpful suggestions to the brawer,
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Additional resources can be found at these sites:  https://www.bjcp.org
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Cﬂld (ﬁ(-lJ }

Date Mﬂ T

’ a. [ | Position Advanced to
&”7\&4/ ¢ Ud"l"/ A i Category# 23, 2 jq yi g ’5 A MINI-BOSL
4 | : 5 b (a-f) *—g 5 3 ; Iil:tvfyhght
\BJCP ID — : | Subla- ; | a
, &Rank : ' Subcategory X
. Email ﬁf""@ O¢ Uslt“- ’U‘u Specoal Ingredients QOSCMO\ : CONSENSUS SCORE
e e o e e e e e e e e e e e e M Y e e e e e may not be an average of
Non-BJCP Qualifications judge's individual scores
Cicerone O Rank ”~ Bottle Inspection  J ok
Pro Brewer O Brewery @
Industry. @ Describe _ = m Taoppriproty
Judging O Years 2~ Nane L M ] *
Malt 1 J— 1 0 ow bread d‘“ﬁ) L
Hops ] L yo _med fruthy,
i Hat
Scoresheet Instructions drace
Use the scales to indicate the intensity of the primary attribute. Fermentation o . — h' \l) 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. — i L
If character is absent, mark the circle to the left. Appearan(e W opppcts
Provide summary of beer and key feedback for improvement. EF o382 £ 2z = 5 g &
Assign scores for each section and total. ERCRE - ; Ak = 225835 L
Review with other judge(s) and agree on consensus score. Color —t L. 1 | | 1;] p:r Head /1 1 O .
Enter consensus score at top of sheet. Clarity Brittiant ?nlg , Oponue 151 Oth Retention Quick Lesting I:l Other 2 ~
Other Gi he e 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. 5
) Mone L N LI .
Rlavor 13! Malt ! 40 Qe lache {ONre N~
M o X, ;@ Wheat. Subtie grainy notes Hops o | l D d&uﬁ\ ll NW [’c‘w
Hops oL ( ;O OKfor style ) B
Bitemess 1 1 X M Weyreahighforstvle Bitterness 1 L J D ﬁa‘ﬂﬂd W’h’\l(.’
ol X% ;O _Bonana Low Clove Hint of Mum Fermentation ol L O h AW{ i ‘
Hoppy Nullg : —’%
Balance | ) D
D Sweet
Finish/Aftertaste | L
Flaws for StyIG {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Mus m : ———
Astringent 0 'dt'y d
ringen xidize Thin Ful None L " W
Brettanomyces Plastic Body z =] Creaminess ué/_J [}
Diacetyl Solvent / Fusel | carbonation "™ ! Astri L). s
DMS Sour / Acidic nation O“""_‘—_/ d ngeney o-1y/ 1 D
Estery Smoky Warmth 1+ ] Othey
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic E le L} FI t 1 ! ; NottoStyle
Flawless 1_¥| ! L ] 4 Significant Flaws -
Wonderful l_.r I\ | ] I 1 Lifeless 8
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m
U Supes in bfeun s, .
ing World-ciass example of style. . t
Exemplifies style wel, requires minot fine-tuning. Lo - 45
Generally within style parameters, minor Haws. N e {0_} o \,\st Com 1 ¢ WAt \

Misses the mark on style and/or minof flaws.
Off Ravors/aromas o7 major style deficiendies.
Major off flavors and aromas dominate

Scoring Guide

Problematic
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

we  251E(71

Location
' Judge ) 2% 3 o [Posiion | M| 7
" Name p{,dt\m‘(, (]W{Iﬂ : (Category# E Q C' X in flight
| . + Sub (a-f) . S < S-Ll'aq ' Enty

‘BJCPID ;
. &Rank < '
) - ‘
\ Email ,Qq}gm Ydeesin @gldnt auh- (o
______________________ |-
Noa-BJCP Qualifications
Cicerone O Rank -
Pro Brewer 0 Brewery _(AA /%
Industry [18escribe
Judging O Years _ 2

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

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

I
Havor 13 |
. » .
Mo o X , O Wheat. Subtle grainy notes —
Hops 31 I 0 OKforstyle
Bttemess 1 1 X K Waoytoahishforstyle
Fermentation 1 X1 [J Banano Low Clove Hint of bubblegum

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

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

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

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

Scoring Guide

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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Provide comments on style, recipe, pmce!s and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
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——————————————————————————————— ‘I—-—___“-----—-_--;'-—_-_>‘~——_‘\| Position Advanced to
/I(dv,’d/; ’afLmﬂ-— ! ! Category# 2 q E LLL 32[ 6 L |infight MINI-BOSL
' ; E Sub {a-f) fa) w ! Enty ‘0
: Subcategory yAY:] SG PRt L '

P
 Email MW o .gi
Non-BJCP Qualifications
Cicerone [ Rank
Pro Brewer [J Brewery cuds
Industry Describe
Judging O Years _12

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

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

1
Flavor . ] 13 |
Mt oL X, ;O Wheat. Subtle grainy notes
Hops oL I 1 O OKforstyle
Bitterness (5 X X Woaoy Yoo 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 Piastic
Diacetyl Solvent/ Fusel
DMS Sour ! Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
) Owistanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very bood Generally within style parameters, minor Haws.
Good Misses the mark on style and/or minor Aaws.
Fair Off Havors/asomas or major style deficiendles.
Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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Bottle Inspection
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Mait
Hops
Fermentation

Other

Appearance
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[t ! Head i

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation

Balance

Finish/Aftertaste "L/

Other

Mouthfeel J

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

Quick Hl Other
i ti
Retention |_K_.£Lg a

None | N q q” M’ﬂ:’
O 1 J b L‘Gl‘ b]j}v

oy D oy finepr

OJ;

| 1 f] _(MZM bﬂ‘ ~eee!

Hopay
L

CMOoS he wekny

" 0 Mee  Qucepre

o— 1 O

ClassicExample 1/ ) ; ] ) )
Flawless ___ 1/ | ) i |

Wonderful Llll 1 1 | }

None L M H -

Creaminess ~ )/ — g
m} Astringency o ' - a

Other

Not to Style
Significant Flaws
Lifeless

4

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

el ba\onwt! i geql faggheny

d
nehe -

{leralie” 3 'k’gﬂ,&}

si ‘ﬁgpbf;\ bok o, jtm fleyers

CONSENSUS SCORE

may not be an average of
juoge’s individual scores

10 17

5

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

E /

Location Date
Cwdge 0 o~ Ty a—— | Position ‘Advanced to |
e [ ! 26‘ I : | o MINLBOS
' Name ﬂ/fffmq /’4@( f(cc ‘ Category# g L,ég 214 : in flight
‘BJCP ID v / f ' Sub (a-f) =y bty
t 'l s t Serz '
: &Rank 7? 2 : : Subcategory /M/f/' [Beee (255 : ;O

, ¢ (Speltouwy o

i Email iW'ﬁw\/‘ Benies a"(\t b=

___________ RSN B SR R
Non-BJCP Oudlﬂtauons ’
Cicerone O / Rank
Pro Brewer [g/érewery
Industry (] Describe Beew Shop
Judging O Years J

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.

FEY
Flavor . ] E
L LIS x O Wheat. Subtle grainy nates
Hops gyt ¢ i 0 OKforstyle
Bitterness o_g__J__x_g W Way too high for style
Fermentation (o, ; O _Bonana Low Clove. Hint of bubblggum

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

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

Grassy - Spicy
{ight-Struck Suffur
Medicinal Vegetal

6;lstlndlng LERSN World-ciass example of style.
[0 3 38-44 Exem;llﬁesnylewll reqwesnunerfme-lumng

Problematic

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

| Special Ingredients :

Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall J

Feedback

Additional resaurces can be found at these sites:

may not be an average of
judge's individual scores
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Thin L] Fult Nane |
| a Creaminess o./____.l {j
None | q (
Q.l_.__l___.l O Astringency 1 ¢ e
/
O_J___.'__J O Other F//:}b
ClassicExample | | 1 1 1 ;  NottoStyle
Fawless L | i 1 | Significant Flaws
Wonderful | e ! I 1§ Lifeless 8
Provide comments on style, Tecipe, Ipm(ess and drinking pleasure Include helphul suggestions Jo the brewer. [ﬁ
:{/“f ]f'/ /C, i @A 'L{g, j:LL, ‘e / o/»:t\,«n

;.. ’/ﬂ*'/uvm) ﬂ’ifc'/c/,u,/ g/m,@,c er.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location aL Date LE Z "/ 4 L

---------------------------- B T T e [Pestion “"S"ﬁé"éZL
c A ‘ , Category# :Zé_ E‘ j’ q i |inflight M

IWM [4 TW] : : Sub (2-9) L ) ud 1 a ( ' Entry Zq

! . Subcategory BQ'&'["‘ Duphret '

3 1 Epellony o CONSENSUS SCORE
her'e jf)»c» — & LT e f‘ Special Ingredients ' T
--------------------------- IR B e judge's individual scores
hg:i&;:::ﬂgkwm;ank P Bottle Inspection 01 ox
Pro Brewer [J Brewery M
Industry = Describe = al m L
Judging O Years None L L] LI *
Mt o iy O Ttk eedly Gony

Hops oJ.’._J'___I ij A puity 28 | esinf Gmare)

Scoresheet Instructions Fermentation - ! E] 5 , \ ve :7 -

Use the scales to indicate the intensity of the primary attribute. :
Use the space provided to describe the primary attribute. Other ;!} W i s SII olidlal-'la
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 abfei:\t, l‘r’naﬂc the circle to the feft. Appearance hﬂﬂ%&
Provide summary of beer and key feedback for improvement. - 2 =5 £
:3: £ 23588

Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. Color Head

Enter consensus score at top of sheet. i ot Hozy  Opogue :  Other Quick Lasting Other
P Clarity a_.l___i__) =] Retention / ] 3 B

Q.

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 . - i
Flavor : 1§ Malt ~ 1 O ol
» t - ]
M o1 Xy [ Wheat Subtie grainy notes Hops oL O P i n b,h&
Hops 0 ... 1 ;[0 Offorstyle Y ’ R
Stemess X N Woytoahighforstyle Bitterness . ) O e b~d 2y ,pKf“/
Fermentation x O  Bonono Low Clove. Hint of bubbiegum Fermentation D s‘ 2, ‘g
H ; I
Balance 1 ! Mw# m)
Finlshiiftertaste L "™ O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty [ Moutheel
Astringent Oxidized L Thin v Wone £ ¥ W
Brettanomyces Plastic : Body .| Creaminess a
i ot—
Dlacetyl Salvent / Fusel Nl N 0 ) i
DMS Sour/Addic Carbonation '~ 41 1 O Mtingency o1 s O s
Fstery Smoky Wamth 0 Other
Grassy Spicy
Light-Struck Sulfur | m
Medicinal L | Vegetal ] ClassicExample (| | | L 1§ NottoStyle
Fawless 1 { f L 4 | Significant Flaws
Wonderful [ L1 | Lifeless 7
Feedback Provide comments on style, recipe, process, and drinking pleasure. [nclude helpful suggestions to the brewer. %

] Mre bind wd flauw & Gorme depecets
World-class example of style. . .

Exemplifies style wel, requires minor fine-Wwning. m JL"' %' 1 M M“hf {J )C/:f
Generally within style parameters. minor Kaws. g t\ AIZ 2 Y2 _Lﬂ- ) 7

Misses the mark on style and/or minor flaws. ‘. -

0ff Ravors/aromas or major style deficiencies.
Maor off fivors and aromas dominate

Judge Total

56,
50)
BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  https://wwaw.bjcp.org  hrtp://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

e T | T T a————— . Position Advanced to |
' Judge ‘ : > A Do MINLBOS
' Name 'Yf relJ W acérq(,( ;  Category# _B— E 7/ 7 ‘7L[ € | |inflight 9%
'8CP 1D ! | Sub (- - Lol
i &Rank 677/0 : 1 Subcategory Bi/‘\ lan ﬁ“ :’ij ; ' ZC‘Z PLACE

1 i o

‘ : | ; CONSENSUS SCORE
i Email |elcwu4,44 Geqf Cq of 5:‘9 Mo} ! . 3 Special Ingredients ! R

----------- A A Tt TT o TTTTToomTTTToTTmmnmT T juoge's individual scores
Iog:]e(;:::alluﬂcauon; ank Bottle Inspection  [J ok

Pro Brewer 00 Brewery
Industry MDescnbe
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.
I character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with cther judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Favor 13
. ¥ v
W o X | [ Wheat. Subtie grainy notes
Hops o1 L 1 O OK for style
Bitterness L L. X X Woay too high for style
Fermentation X (2 _Banana Low Clove. Hint of bubblegum

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

Acetaldehyde jMelaIIic
Alcohofic / Hot Musty v
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fuse{
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
World-class example of style.

Exemplifies style we, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andior minor fiaws.

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

@
<
3
o
S
S
)

BJCP Scoreshaet Copyright © 2018 Beer Judge Certification Program
rev B8STR-180124

[fvoma J

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

(Mouthiecl 2

Body
Carbonation
Warmth

Overall J

Feedback

Additional resources can be found at these sites:
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J T
Thin N Full None | N H
Z m] Creaminess ] L
fone L . |, B N / ! [
0 Astringency 1 L 10 [5
5 /.o Other L)qrmma e mmw}
Classic Example | |ll 1 1 ! | Notto Style
Flawless | 1f L 1 1 Significant laws
Wonderful 1 1 | | Lifeless 2 B
[10

Provme comments on ;vle recipe, Tess nd drinking pleasure. Incl

-’)(C € Sy

heipful suggestin} 1o the brewer,
S S [
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

geer Judge
Structured Version
Location Date

Ty, - o - ———————— * N T T L Position Advanced to
' Judge / //.} - ! x 2 e ‘, o MINLBOS
‘ Nang\e )Glfffi‘.“L s C‘ff ok ;  Category# ——?;—— E l’}( 375 . |inflight L
| ) ;o seey _F % o
lBJCPID P/ : ! Y ol 1 27
| &Rank I - + Subcategory (2l C I '

. Email f’“f“fwﬂnrq (Cc,of@%"f a]
R /‘"cf'~->

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (0 Brewery
Industry B/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 atiribute.
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 i
Mt o X ; O Wheat. Subtle grainy nates —
Hops gt 1 ;0O OK for style _
Bitterness (3. L X ¥ Woy too high for style
Fermentation X O  Banana Low Clove Hint of bubblegum

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

Acelaldehyde Metallic
Alcoholic / Hot - | Musty
Astringent v | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic v
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.
ExceBent Exemplifies style well, requires minor fine-tuning.
Very 6ood Generally within style parameters, minor Haws.
Good Misses the mark on style and/or minor flaws.
Fair Off Ravors/aromas o major style deficiencies,
Problematic Major off flavors and aromas dominate

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

Bottle Inspection
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Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation
Warmth

Overall 4

Feedback

Additional rasources can be found at these sites:
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may not be an average of
judge’s individual scores

]

¥ -
] (’/!i'/of (Zﬂqfac'l?/ /Q"\J
B/ S </»-v e aé(o\su/Cnc,Sﬁ

A

3

Z

[@ ¥ e =
e
Nomang , Vel ,:q
] ! (.c"'\ P les 5‘87
k3 z & =
:38skz (Fo'/
U A R S B o |
Br\annl' Hafu Opoque & Othey Retention | ick Lasting Other
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Thin N fat None L M H
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None L #
QJ_q___A ] Astnngenq
01_5_4___1 o Other ,’:’///f‘/"_’z ,{’7:“75“1V)
Classic Example | J ,‘ i ;5 Notto Style
Fawless L 1 1 l | I | Significant Flaws
Wonderfd L | In | 1 ] ] Lifeless
Provide comments on style, retipe, process, and drinking pleasure. Include helptul suggestions tg the brewer,
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location _{ :Glg (aq,s)/ Date =! S'[é{Z '

" udee . B 1 (T : « - . [Position :I";“:;dc;;r
o &d/\aq Jeh : Categoy# 28 B L indl
. . i £ ; ght
: Name ' 4 J m".f/-" ' Sub (a-h & K '3631 { b ey
‘BJCP ID ; e t heebie |
| & Rank ' ) t?cg)tegory k .
' ‘., ' . ol CONSENSUS SCORE
. N ( 1 . . N
Email f,%(‘ . e ,W[jm‘/ﬂjéh o N Spec'a' Ingredients Oheerel ! may not be an average of
—————————————————————————————————————————————————————————————— judge’s individual sceres
Non-BJCP Qualifications .
tl ection
Cicerone O Rank - Bottl Inspecti Ho
Pro Brewer (0 Brewery £—%
Industry ¥ Describe s m Inapprigrits
Judging O Years 2 None [ L} L
: Malt 1 ﬁ\ L | mad hC” dhorael o
Hops oL 1 1 O b’fad;« M‘-"fAI,MAA 70
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentaton o~ 1+ 1 DO = 8 4 B
Use the space provided to describe the primary attribute. Other B

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

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

Provide summary of beer and key feedback for improvement.

£

Yellow
ld
Amber
Cnpper

Assign scores for each section and total. 43 & - 8 o
Review with other judge(s) and agree on consensus score. Color Head(,é_J_k__i_L | .
Enter consensus score at top of sheet. Clarity ’”U t Opaque Eﬁ ‘_3 Retention Quick Lasting C] Olher 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. S
None [ L]
Flavor 13! Mah 0 ""C‘M ¢ R4

wat X, L Wheat. Subtle grainy notes Hops D/Mu‘ aciel l’L)

Hops L 3 [0 OKforstyle ol
Bitterness X KW Wayrtoohightorstyle Bitterness o un J D AL l“bo Lleans O
Fermentation OJ———L——J O _Benana Low Clove. Hint of bubb Fermentation ol . : C’ 0{\4 _/‘/‘, ("L ’£
20
Hi . Mol
Bahance - "™ O ﬂ@ﬁw(@\c

Di : S
Finish/Aftertaste L . "%

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

Other

Acetaldehyde Metalfic
Aicoholic / Hot Musty m
Astringent Oxidized Trin " o Nane | " W
Brettanomyces Plastic Body 0 Creaminess 0

- ot 3
Diatetyl Solvent/ Fusel o Kme l M H l,l
RS Sour [ Addic Carbonation o—p 13 Astringency /1 0 s
Estery Smoky Warmth ~1 0O Other
Grassy Spiy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | | } 1 ] I j  NottoStyle

Flawless | L } i ) i Significant Flaws )
Wonderful | I f 1 1 j Lifeless "—
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helphul suggestions to the brewer. m
- N Bttt B paalt Curecker domingde!

(Ul Outstanding World-class exampie of style. ) .
E Exempiifies style well, requires minor fine-tuning, A}d "h‘ d%} ar(m L 'w /3 l/' kp :
Q Very Good Generalfy within Styfe parameters, minor fiaws. ‘@e . O rés
2 Misses the mark on style and/or minor flaws. Cheey b ad I/M LIRS - Gl
b3 Off flavors/aromas or major style deficiencies. dﬂ \4 ¢
§ Major off flavors and aramas dominate V \4" qéa/ W

3%

Judge Total 5

BJCP Scoresheet Copyright @ 2018 Beer Judge Cartification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

____________________ Position ‘Advanced to L
MINI-BOS
in flight

: : ! Sub (a-f) U
'BJCP ID /ﬂ : : d ‘ q
. & Rank - . I Subcategory :

¥

5 .

&

Q

2

*®

>

[
Entry #
O
(3
O
>

of

CONSENSUS SCORE

| Speaal Ingredients :

+ Email o e e e may not be an average of
............................................. judge's individual sceres
0! .
IlonfBJCP Qualifications Bottle Inspection B{
Cicerone (0 Rank

Pro Brewer O3 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. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.

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

Provide summary of beer and key feedback for improvement. E .z S" £
Assign scores for each section and total. = 8 &8 & &8 .. .
Review with other judge(s} and agree on consensus score. Color L L.t e ) L
Enter consensus score at top of sheet. N Briliat  Hazy  Opogue = Other Quick Lasting - Other ,
“ P Clarity L=y "+ 1 0 Retention L<_—_!} 4 ]
NI
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.
Flavor E Malt o = 0] \?XT} Jje Oﬂ

M o X0 O

Wheat. Subtle grainy notes "OFS
Hops o1 1 (0 OKforstvle .
Bitterness 5o 1 X, B Woy too highfor style Bitterness
Fermeatation (5 X j O] .Banana.Low Clove. Hint of bubbl Fermentation , }
20)
Balance
Finish/Aftertaste
Flaws for style {mark L-M-H for all that apply) Other
[ Acetaldehyde Metallic
Alcohofic / Hot Musty m .
Astringent Oxidized Thin N o None L " ¥
Brettanomyces Plastic Body = 0 Creaminess D
Diacetyl Solvent / Fusel L el L] H . \Z
DNS Sour Addic Carb o—b—t— 3 etringeney 01K O —
Estery Smoky Warmth ~1 < 0 Other _
Grassy Spicy {
Light-Struck Sulfur
Medicinal Vegetal m Classic Example I ( 1 L 1 i Notto Style

Flawless || ®g 1 I J Significant Flaws
Wonderfl | o L1 Lifeless ﬁ\
Feedback Provide comments on style, recipe, process, and nnkinzp . Include helplul suggestions to fhe brewer, m

T ﬁﬁuc/\ "

Worki-class example of style.

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

{
Off Hiavors/aromas or major style deficiencies. &)f_‘ R U /\d | ﬂc r

Major off flavors and aromas dominate

sl 3,

Judge Total 50

B
>

[}
o
]
S

)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Dale
oo sioo--osoomsesmoosemoos . ; . [Position Advanced to
MINLBOS

; J d ‘ : e i N 3
R D depeptes o 2L F 229968] jow
t ) ' ¢ JUDb {a- _}L__ ‘
BICPID Crrerf/)  CNCT L T | Subcatgony BZ2rS | ,gq/

. & Rank

CONSENSUS SCORE

X Email L ! A,u‘{ s r\GM:.‘\ Q M, L‘ Leer ! spec'a’ Ingredients ‘ may not be an average of
B e I S S S judge's individual scores
"°;:i$2::diumau“;an ‘ Bottle Inspection uox/
Pro Brewer (0 Brewery m

Industry O Describe

Judging O Years v Mai None L M/’ H D WK %y {\/{r /ZMFMJ/[{QL

Hops (. 2 ;O Ay opF K e BA

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 g
g g / 2 =
Assign scores for each section and total. & & s 2 .§
Review with ather judge(s) and agree on consensus score. Color - i Head ] /2’
Enter consensus score at top of sheet. Clarity BrilT Hazy Upoque ,,;; Retention Quick : Lusnng & Other E‘l
3

Scoresheet Instructions 7 Y e, (eakl | ArE 8
Use the scales to indicate the intensity of the primary attribute. Fermentation a %9 12
if character is absent, mark the circle to the left.

Other Texture TlicHT By g gk‘s,

Use the space provided 1o describe the primary attribute. Other ML C&—fr &/éﬁﬂg [
Provide summary of beer and key feedback for improvement. H
st Quicy “y To & 2nYe

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 " ‘
ione
Flavor 13 Malt O___L_,L_J a %M/“D‘( %;)m Sola gl //ﬁﬂ,lé-—
Matt O X” . O  Wheat. Subtle grainy notes - Hops Cf\[ | , D W %tﬂ /%//f /%///)‘}; éﬂtx}? .
Hops L ;O OKforgtyle ’ 1‘
Bitemess OJ_J_L W Woytoo highfor style Bitterness . 1 i
fermeatston 1 X, (] _Banano.LowClove Hint of bubblegum Fermentation o | /D ézg /ﬂ/fé /LLO VE ML \(
20)
H
Batance " ™ o
Finlsh/Aftertaste D’L/ 0 St £ ﬂ/c;( Aleerlo —
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncohlic/ Hot Musty [Mouthfeel §
Astringent Oxidized Hore L :w'm
Brettanomyces Plastic Body Creaminess 0
Diacetyl Solvent / Fusel . ‘ B
DS Sour / Acidic Carbonation Astringency Penll [s
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m ’
Medicinal Vegetal Classic Example | A/: L MNottaStyle
Fawless L i / 1 1 i Significant Flaws
Wonderfl | 1 i ] ) Lifeless l
Feedback Provide comments o style. recipe. process, and drinking pleasure. Include helpiul Suggestions 1o the brewer, %

Yertey e =— Holol qe0s072)0
Workd-class exampie of style.
Exemﬂiﬁesslyle:‘;,fmqwu‘ives minor fine-tuning. m Z“' g(‘ / ZEJL P A7 SL/
M et on o 5 ST 1< Ut ezozw o
Ofi Havors/aromas or major style deficiencies. @U&O g Cn /‘7:/ L ”;,@ (-:'

Major oft ﬂavnrs and aromas domhale

T ol hAe ,£>!:r’5>w o Bipfon. bl . =

NIt oo, At 3
BJCP Scoresheet Copyright ® 2018 Beer Judge Cenificatian Program YGW 'ém C‘M m }9

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

Structured Version
Location Date

e N K 721 Position

Judge ")/g (€ /“7‘?/: Gr “\o( ‘ | Category# _< :é' (/’7 {?L{ in flight
! T T " Sub (a-h) I
§BJCP > 76? */0 : . Subca\egory E{’NJV 5((( . Z \

. & Rank ! 2

: X el [ ? co CONSENSUS SCORE
et (ime ¢ Flre..

: Email ((fﬂ'm "lN("" f€ael @3{“ atl '__ Special Ingredients 7 {N ! may not be an average of

RS S d------- Jg---- - e oo judge's individual sceres

Non-BICP Qualifications Bottle Inspection E\/

Cicerone (J ¢ Rank
Pro Brewer ?Brewery
Industry # Describe m Boppropiéts
Judging 0 Years xg/ M W
Malt | 0

7
Hops G/ ! ;0 " lﬁ; é’qg :

Scoresheet Instructions : Clea 0(
Use the scales to indicate the intensity of the primary attribute. Fermentation CFL’_ ! ; 1o D J 12|
l:\:’edthe spzce prov'fzed :o) descri!:e/;he pr.irrt|.ary attribute. - Other qurﬁ.. ﬂa 33 /cha//;‘\/"'ﬂ‘f_fl rfete

secondary attribute(s) intensity/description as appropriate. 7 2.

For "Fermentation”, consider esters, phenols, etc. I' A’\ ‘y Z es +t} "\‘ PL‘A ¢ L‘ j 5\\" e M‘S

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

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

Provide summary of beer and key feedback for improvement. E Z 2§ -g

Assign scores for each section and total. S8 E 3 & 3

Review with other judge(s) and agree on consensus score. Color L~ 1 1 1+ 10

Enter consensus score at top of sheet. Clarity Briflnt  Hazy  Gpoque D Other g |
w | E

. 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. e | N

e
Flavor . i 13 J Malt . I j ]; l‘- | I
Wt o1 Xy ;O Wheat. Subtie grainy notes — HOPS ) | | D —
Hops . L ;0 OKforstyle O_‘_\r - 4
Bttemess i 1 X ;M Woyteohighforstyle Bitterness \’ | ;O —C
fermenaton o Xy O Borena.Lom Clove. i of bubblegum Fermentation 5. | lr ;O a /e an aae/& i'e i l«c‘l"!'e { 4 -
{ 20
Balance "°E ] m% [m] e / / éa Sac ch//
Finish/Aftertaste ] s S/,/,/\J-/V, /msm bt Loassh
Flaws for Style {mark L-M-H for all that apply) Other L,’M e a,ues L 4 ’l! @f o (/C/“I’ a; n ‘.‘ &
Acetaldehyde Metallic
Ncohalic / Hot Musty m .
Astringent /| oxidized Thin N ;u:m'm Nane L W
Brettanomyces Plastic Body m] Creaminess ' O
Diacetyl Solvent / Fuse) Nore L M [] 3
OMS sour / Acidic Carbonation oJ-——-q.—-J a Astringency a/ [s
Estery Smoky Warmth ' o Other fasve
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1} 1 ] ! ;  NottoStyle
Flawless | ! L 1 i ) Significant Flaws
Wonderfid | ! { I i 1 | Lifeless —7
Feedback Provide comments on style, recipe, process, and drinkipg pleasure. include helpful suggestions to I;rewer ﬁ_O‘
C:,uL:/ /»’c,/;ow@/‘ 29 Pale c/o/?e Yy J\
Outstanding [ELEIVE World-dass example of style. <% 7 0}[
Exemplifies style well, raquires minar fine-tuning. ke lor e ‘ness o TEL bu’f (i~}
Generally within style parameters, minor aws.
Misses the mark on style and/or minor flaws. er} éﬂ QA" (’M/ ‘/‘é/@”/ Sotf écﬁ,fﬂ

i st sibding Jeidpess Some
C&b!me*m fl/éfe c/em. Creat! %
J 7

Judge Total S

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date 42_:)/6/2 b

may not be an average of

Location
e f ------- : T T ———— . [hosion [ |
! Judge J . ' ' Cate # ‘ga = . s M
. {ﬁb' T X gory &= ; in flight
: Name J’ 4 ld'ﬁ/’ ! ! sub (a4 A_ 2 ‘ G qs"'? : oy ‘
:BJCPID : ; :
| & Rank é;?g‘%tegory &LL - . ; -
! z Lt G G ' CONSENSUS SC
. Email &t"’ﬂ\f( w.k‘a* st "‘QM | SPeCIal Ingredients "”! '

Jjudge’s individual scores

Non-BJCP Qualifications Bottle Inspection 3 ox
Cicerone O Rank
Pro Brewer O , Brewery (VY] m
Industry [ Describe = it
Judging O Ye Hone L M [ )
udging s —4- Mt oy O wd{ime_arome S pireapre
Hops ouf 1 0O jand 5 h

Scoresheet Instructions

Use the scales to indicate the

Use the space provided to describe the primary attribute.

Fermentation ~1 1 1 O _QLQQMJM_— :’ )

intensity of 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. - .
If character is absent, mark the circle to the left. AP pearance _ m
Provide summary of beer and key feedback for improvement. E .32 £ 5
Assign scores for each section and total. SRR
Review with other judge(s) and agree on consensus score. Color L1 1 1 v {J 3
Enter consensus score at top of sheet. Clarity Bliant  Hoy  Opaque g Retention “Duick 05““9 Other g -
|—+—] ) 3
[ I
omer _SH _WIc ha Ld 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 N Wors™
one
Flavor 13| Malt . g j”\dfﬁ O -
Mah o X, _ ;0 Wheat. Subtle grainy notes HO[IS D hh h A 2( E&a Iﬁ! :
Hopr ot ] OKforstde ) X -
Mtemess o 1 X X Way tes highfer gnyle . Bitterness  ~1 1 o __W‘_Jd_bnﬁ& het § /I/\é-rt'/_'j
Fermentation (5, X, ;O Baneno LowClove Hintof bubblegum Fermentation oL | W \?—
i 20)
H M
Balance - Y =}
D S
Finish/Aftertaste 1 e
Flaws for style (mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcahalic / Hot Musty Em ,
Astringent Oxidized i " hl Yone L N ] e
Brettanomyces Plastic Body a Creaminess O
Diacetyl Solvent / Fusel Hone 1 . l’» [
DMS Sour / Acidic Carbonation O“"—f———’ o hetringency o1y . O =
Estery Smoky Wamth 1 . QO Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicBample L 1 \f | I ; Notto Style
Flawless L ___ | \‘ L 1 1 ) Significant Flaws
Wonderfid L____| X 1 ! } Ufeless W -
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpiul suggestions to the brewer. ﬁ 0
Hagsh fravww  reeda! sune
World-class example of style.

Exempli

Scoring Guide

BICP Scoresheet Copyright ® 201
rev BSTR-180124

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

Suettres ko bplere  g# o

4”‘.7"5-! “""f MM#.!C/ a st

i’QJ -lei Cleeef et fl(wW
ap bav is feeh L@_&xﬁ‘-

Judge Total

fies style wel, requires minor fine-wning.

=

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

8 Beer Judge Certification Program
Additional resources can be found at these sites:




BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location L“M (ﬁ“))l Date 151 éi l \~

P R P i Position Advanced “’—r ]
| L
, Judge . ' Cate ory# 2 A s‘ ! inflight MINEBOS
© Name ‘ 9 = Sq ‘ S; L" Enmyg
: v . Sub (af) & | :
:BJCPID : !
. & Rank Sutlncategory daeritem 1@ Qf 7 by 'l
: ' e € [ o8 ; CONSENSUS SCORE
' Email Specnal Ingredlents mgy S8 may not be an average of
Tttt el judge's individual scores
Non-BICP Qualitications Bottle Inspection 0 ox
Cicerone [0 Rank __ 7"
Pro Brewer (J Brewery A% m ‘
Industry [G<Describe hall bopis
Judging 0O Years - Hane L L LI
e wit o o S¥ I ety
Hops O;Lj ! 1 g S) M&W N“V““
Scoresheet Instructions ] . Fermentation o Sarghn L fﬁ
Use the scales to indicate the intensity of the primary attribute. O‘\_—‘J_’—J ™ -
Use the space provided to describe the primary attribute. Other s W ( /F tore “00 Crewn &
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phencls, ete.
if character is inappropriate for style, mark the box to the right. _ s
if character is absent, mark the circle to the left. Appearance _ w
Provide summary of beer and key feedback for improvement. £ o 2 2 Eg 2 gz 8 & g
Assign scores for each section and total. £ 383 &S &= I l\k = £ & 38 5
Review with other judge(s} and agree on consensus score. Cofor -t 1 1 1 10 ;ther Head - o
Brj#ant  He 0 ick asting -
Enter consensus score at top of sheet. Clarity an 7y Opoque a Retention g 5 -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. .y e L "
. one
Fivor 13 M o Ll rospoeay flave
Nt o Xy j ] Wheat. Subtle grainy notes Hops 1 /1 -1 0O Neabrd quf‘fA« fl}akﬂ\
Hops gL I 1[0 OKforstyle .
Bitemess o 1 X X Woyfoohighforstyle Bitterness 1 f | I Ly bl“&’
Fermentation X [0 _Banana.Low Clove Hint of bubb Fermentation o | O 0\ ﬂ/\ /erl SL ’_
VAR 20
H Molty =
Balance L e
N b Sweet
FinishfAftertaste ' ©___ 1 ")
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aiconolic/ Hot Musty m .
Astringent Oxidized ) oot o
" Thin L] fult Nane L N H
Brettanomyces Plastic Body Creaminess | [m}
Diacetyl Solvent / Fusel Hone L 3 3 ’
DHS Sour/ Acidc cavonation Ty LY Astingeney o/ 1 O Lol
Estery Smoky Wamth ~ | O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] 1} 1 I i Notto Style
Fawless 1 | ,r i i I Significant Flaws
Wonderful ] - ] ! lifeless 6
Feedback  Provide comments on style, recipe, process, and drinking plessure. Include helpful suggestions 1o the brewer, 10

Outstanding
Excellent
Very 6ood
Good

Fair
Problematic

LR World-lass example of style.
ELEE RS Exemplifies style well, requires minor fine-tuning.
[l Generally within style parameters, minor flaws.
PABYIR Misses the mark on style and/or minor flaws.,
RIEV{eR Off favors/aromas of major style defiiendies.
LSRR Major off fiavors and aromas dominate

Scoring Guide

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

Additional resources can be found at these sites:

nee Qeon V‘RSDM fw"W hqmuu
Lot fands fo- romaesmaauq o
Wﬁ‘hw i/ e {ftllm/‘( Lol riea
b chyyle.

B

Judge Total

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
P ) K TS Position Advanced to
' Jud ' . . = ' o MINKBOS
: ﬁaﬂz Tertm-f) V2P be €l ; : Category# *’_—27 _EE: gﬁ’ 671{ : ;""l'ght
: J : + Sub (a-f) . : jad
\BJCPID n : ! et /'5',4 ' -
. & Rank 7 /O > , syeE?cantegory HL ? Lees : 1 e
' EL.:‘:\ L ‘o ! .. Ce o ! CONSENSUS SCORE
' Email ' fehnbrol ;f{"f’:‘j (L oWRr X  Special Ingredients 12/ ;1 ; o ——
____________ i B I I e judge's individual scores
lloglUCP Oualiuﬂca!lon; c Bottle Inspection oK
icerone an

Pro Brewer (0 /Brewery

Industry [ Describe Prees v’u" .
Judging O Years None L M 0o i jors
Malt OJ—"\-;; a by
Hops O_L__'___J D "‘I [ ‘L " >Q Vq' e
-
Scoresheet Instructions IZ/ {7 ze h <
Use the scales 1o indicate the intensity of the primary attribute. Fermentation o L - ﬁ
Use the space provided to describe the primary attribute. Other H L(g - ? aoal S iata € cﬁ
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ .
If character is absent, mark the circle to the left. Appearance N ! m
Provide summary of beer and key feedback for improvement. E o3 8 Y £ 28 _ e
Assign scores for each section and total. = 8 kS8 [" F 2R E 3 :
Review with other judge(s) and agree on consensus score. Color _ Head 1 .+ 1 o [] -~
Enter consensus score at top of sheet. Clarity Elllllanl Hazy Retention Quick )Lns(ing % Other /r-*
13
Other Locls cmaz! Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yo "
one
Fiavor 13 Mat o\ 1 0 L"’“ o
v . o 7 i
Nt o X ;O Wheat. Subile grainy notes Hops L | Q ’r§’k P;es“;w /‘}dx‘ q,\g/ L/ neLe'
Hops 300 O OKforstyle _ 5 .
Bitemess oL 1 X K Woytoohighforstyle Bitterness O—L’—J——' 0 _R= svr.,&w/. ga//
Femeataton 1 X1 [ Banang Low Clove. Hint of bubblegum Fermentation o1 1O C‘ / LCiA Ee(r’\ !u'\lt -};0/\ | ({
: 20
Balance "' l " 5 JJ-P fetisace A
D S
Foshbtetaste "L\, ™ o Do, cilsp
< NE / 4 1 1 / }
Flaws for style (mark L-M-H for alf that apply) Other Py, CGSH 5\,1 oy , L peyy, d/ e b
T : -
Acetaldehyde T Metaliic ] ;o 4 o
Alcoholic / ot Musty [
Astringent Oxidized Thin W L v L " :’ﬁ
Brettanomyces Plastic Body ( ) Creaminess o
Diacetyl Sofvent / Fusel Noe L ] H
: |
OMS Sour / Adidic Carbonation 1.0 Astringency o Is
Estery Smoky Warmth O"— O Other C/ Lo~ £ (i b [2
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example I 1 1 1 ;  NottoStyle
Flawless ___ {| L 1 j  Significant Flaws
Wonderful ¢ L | L 1 1 Lifeless 7 h
Feedback Provide comments on style, recipe, process, arnj drinking pleasure. Include helptul soggesﬁo to the brewer. [TO
7
5/7 InTer L )/,as a,n,,///..g, 4t f(rf
'R Outstanding [EEREIY Workd-class example of style. ¥ /
? Exempiifies style well, reguires minor fine-tuning. L /J _ = A’L‘L C)\/ A e/ ﬁé/ f}"i ( I
o e Generally within style parameters, minor flaws. c
’g €ood Misses the mark on styke and/os minor flaws. Q3icme /" ;/"’"\'* *‘(" ~orG Cl 4 - '705‘37 ‘3/"1
S Fair OH Aavors/aromas or major style deficiencies. - i,
8 Problematic Major off flavors and aromas dominate ql e fiw ié 3 "'l S O/} a/’s ll&' LS5 M ,(‘/m g

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

Additional resources can be found at these sites:

e {a7§ {2'//)’/3!"‘ Ve, (fe'r.f\

btps:/feavw.bjcp.org

Judge Total

hrtp:/Avww. homebrewsrsassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version ocation _Qd\d Our Date 1{/4{2 |

Y U : : 2q; . [Position ) fMwneite
[P o~ w ‘Category# _L "~ B Z'a“ )é i linflight
. H =
; 1 ' Sub (a-f) - L >
‘BJCP ID — | ; O oy
| &Rank j Z Subcategory L [ﬂl"“""“ ) ! ' \
v 1 o
' Email § W\if : q“"‘ ‘MpeCIal Ingredlents 91) ! may not be an average of
R T e A I e i St judge's individual scores
llogIUCP OuaIIDﬂtallon; K~ Bottle Inspection (3 ok
icerone an
Pro Brewer [0 Brewery __{M & m
Industry Opfescribe . hﬂmﬂfﬂ
Judging O Years . & None | ¥ :
e Mait O.I____.l__) i L) "Cx lciug beny hgy dig~ans
Nops ol 1} O WRCE dmd;kﬂ
Scorasheet Instructions b Grads .
Use the scales to indicate the intensity of the primary attribute. Fermentation . . — 0 S \H \. q 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 _ Incppropiate. "
Provide summary of beer and key feedback for improvement. £ E 8 - 225 7
Assign scores for each section and total. F 8 &8s = 22 ’
Review with other judge(s) and agree on consensus score. Color ¢ 1 o 1 1O s Head %L_A___._L ]
Briliant  H 0 ef itk rf i b
Enter consensus score at top of sheet. Clarity rillion lazy pogue o Retention ic 2 -
other _ M e Texture
Example: How to fill in a Scoresheet )
This example is from the flavor section for a Weissbier that is m . .
good, but too bitter for style. e 1 N - )
one h
Flavor 13| Mat . ] Hl’)l l\ap prnes) ey
. " - ' ¥ .
M o X ; (1 Wheat. Subtle grainy notes Hops o . | D \,(\ U< j
Hops g1 L y O OKfor styie B ; ~ L:
Bemess o1 1 X, Woyteshighforstyle Biterness ~1 111 O _"\%_&p__@w%_‘
Fermentation (-, X O  _Banana Low Clove. Hint of bubblegum Fermentation D l . e ‘ \6 J—
20
Balance "1 way b g.m,m AL
) D ’
Finish/Aftertaste | sweeﬁ o A
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m . ‘
Astringent Oxidized Thin M Fult ‘ None L M o )
Brettanomyces Plastic Body o Creaminess . o4 1 0O
Diacetyl L | Soivent/ Fusel fone u ) ‘ y
DMS Sour / Adidic Carbonation ./ 1 O Astringency 0 f 1 OO [s
Estery Smoky Warmth O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | T il | J;  NottoStyle
Flawdess | i { iy 1 1 Significant Flaws
Wonderful 1 - 1 | Lifeless

Feedback Provide comments on style, recipe, progess, and drinking pleasure. Include heipful suggestions ta the hrewer.

W\a/\qé addih o s ret akile ‘D he
EESIIR World-class example of style.
38-44 Emmuiﬁesnyleweﬂj’mqn;es minor fine-tuning. wﬁ guf‘.& - M‘ ce ’wp A’M‘(’h‘é -
(EREETQ Seneratly witin style parameters, minor i ado
21-29 Mml:ers m:ma:;n;:r:r:jm mi:o‘v":ama.“ \}é‘/ ’\’O Qi & L‘ Hﬁ h ke
QELFAeH Oif fiavors/aromas or major styfe deficiencies. (afe JL] Il c;,r‘\ W\r& *‘g F (al.ut.ﬁ/

Major off flavors and aromas dominate

uide

Scoring

Judge Total

(3
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hrtps://www.bjcp.org http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

P -, ‘. Position Advanced fO{

£ » '
¢ Judge ) ' : = = 1 N MINEBOS
| Name Yram) /%z&k,}of : ;Ca‘eg°W”T E| 219175 | in flight

é

Entry

\ i Sub (

:BJCP ID / ) )

| & Rank ?QIO ' \ gul"l)category E("” r‘”"’/ (Zl A ' ’7

: N a4 : . Grege ° CONSENSUS SCORE
' Email ‘6(6’%@]’““’)4 < m()il’ LEI ! Special Ingredients = o may not be an average of
RS A Iaiialv M 2 2 judge’s individual sccres
Non-BJCP Qualifications Bottle Inspection #

Cicerone O , Rank

Pro Brewer yBrewery m
Industry 4 Describe

Judgin Years el 7 W - L !
ging O ear Malt O éﬂ\J OFL <"tf’ ; el e
Hops g Feach Or Grce 7 i J?zLL
Scoresheet Instructions Fermentation D ' / ECM / §>
Use the scales to indicate the intensity of the primary attribute. 7 JIZJ
Use the space provided to describe the primary attribute. Other Jowk- /ey ps{ s ﬂ,’g - 35‘_,\ ef AL,
Add secondary attribute(s) intensity/description as appropriate. 7 [ 7
For “Fermentation”, consider esters, phenols, etc. f‘o} ‘7 F" Iy e, ) an
If character is inappropriate for style, mark the box 1o the right. —
If character is absent, mark the circle to the left. Appearance _ psca pppaste
Provide summary of beer and key feedback for improvement. £ E 2 % z £ 2B E
Assign scores for each section and total. 288 5§ 53 2283
Review with other judge(s) and agree on consensus score. Color -l 111l W Head™ 1 . | 1 OJ i z
Ente t t f sheet. Briliant  Hazy  Opoque =% ef Quick Losting .a: ef
nter cansensus scare at top of shee Clarity po 3 Retention U s
e Cttibe ¢ lovoln Texture

Example: How to fill in a Scoresheet m

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

Flavor , E Malt

v

Natt X a Wheat. Subtle grainy notes Hops
Wops o1 1 O OKforstyle N 4 \
Btemess oL 1 X ¥ Woytoohighforstve Bitterness 4= O AL é‘«'f’ ot acdgpce '\’}’
Fomestaton i X, | [ Banena, Low Clove_Hint of bubblegum Fermentation o e ¢,Jrc4 / 5 |
o
Balance How Ij : 4“/({ 4] EA C‘
Finish/Aftertaste \_‘,__ﬂ fey 4 e s lnse o
Flaws for style {mark L-M-H for all that apply) Other /‘7 ans e A 3;4“(7/6 ‘/
Acetaldehyde Metallic /
Alcoholic / Hot Musty m asoroprat w
Astringent Oxidized Thin " ful Nane L
Brettanomyces Plastic Body o Creaminess '
Diacetyl /| Solent/ Fusel Hone L M H 4
DN Sour Addic Carbonation 11} O Aetringeney o1 f D, L2
Estery Smoky Warmth OJ__L_‘___I d omer DiHer, ren
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | LY 1 ] J  NottoStyle
Flawless L1 ' | I! 1 | Significant Flaws
onderd L # o " ikess S/
Feedbatk Provide comments on siyle, recipe, process, and drinking pleasure. Include helplul suggestions to the brewe, / m
B VC/V) 6/\ low af/ Arﬂcsz 4 lf‘?} Lv‘
Ouistanding LR World-class example of style. [
Ex REIEER Exemplifies style well, requires minor fine-tuning. L /a t.‘// Q“G/?t el AL' it ';1’“ fSA e C '?4‘\
Very 6o K{e3c¥ i enerally within style paramet inot fi
hod 21-29 Mlxsesv!\emarl(oﬂﬂy‘eam;«:':|i:lnﬂtn:l'awsa'f"s MGV\%(, pC S ’/:) C‘V(KWZ‘“ ' CQ/ l"‘? (}7{/"‘5 Clafmrc é?’*
rosanr 1 [RROEER O morons  ae sydincs. (e.,u,.l(/ [49,104,,,, /,;/;(If?ﬁ,fc,:, _f(u b R f/(rcﬂ/z;

RCE Major off flavors and aromas dominate

T X/"/eﬁ,% ,S/f< ’{q ’PA le.écq‘)’ e ((.1* 3
] i 22 ]
Neeor 4. S‘Jwch e 1< '/‘ rifc JudgeTotal
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

. & Rank :

Location Date
" Judge . :' - i Position Advanced to
© Name Ligun AI9us ) ; , Category# % E ﬁ?é 8&"' ' Linfight Mmmosr
! : » Sub (a-f) b | Entry
:BJCPID [ - : '
: CL‘ /11 (O""’rfﬁfjp X 1 Subcategory ﬁ/l"/'f &:‘)’L Z—(I\"'L’Wﬂ ( 3
! of

D oemal LA Selopees € GrAt e topm

Non-BJCP Qualifications
Cicercne [ Rank

Pro Brewer [ Brewery
Industry [ Describe

Judging O Years

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

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

good, but too bitter for style.

Flavor , ] 13i
Mt oL X, ;[ Whear Subtle grainynotes
Wops ot 1 ;[0 OKforstyle
Btemess ~1 1 X M Woytoohighforstyle
Fermentation X ] Bonano. Low Clove. Hint of bubblegum

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

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

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

Fair
Problematic

Scoring Guide

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

may not be an average of
judge’s individual scores

None | M

l[ 1

D wHTE

A .

)0 /m/;/mm

Fermentation OJ_L.__J LIHT  LoprntC .

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeol 4

Body
Carbonation
Warmth

overall 4

Feedback

ksl 47

Additional resources can be found at these snes

foos Aotrec brs T, FEACH, (% iz,

Retention

Other

Texture /i & M w:f .

[i2]

Z 5

H

LSS @ 2.0

one | N : ..
"ijé | i r_‘] LIGHT ;L/Dv Lou&ll
OJ/ 1 il D

o g b  CisAeS

ID f%ﬁ)éﬂ‘{ ACtoI7T ~——

Hoppy j Mnltﬂ D
o T e Jfea Ty | pe

w
I i

4

g

r=> .

le

LT 1S Pl  propd
/544.,:—‘ IACrucolf — MHorzBdi— B ovrt )
Inagpropriate hn-v'b
Thin M Full None L
m] Creaminess 4 1 4 0
None L N

! B/ Astringency /] m]

Other

{ | / i |

Z

5

Classic Example _  Notto Style
Flawifess L 1 1 ) Significant Flaws
Wonderfl | 1'/ L i L | Lifeless 7 1
Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. 110
W’] iAot o, e
Lo om (ot 15 v e/t
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A L7 loed . pglS wrone ;3
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

P L, JTTTTToTToTSTosTeoe T ) Position Advanced to

¢ Jud . : ; :?Q = N e MINFBOSL
" Name Miles Wik, | 1:3:("“’: * A 5360y | g

:BJCPID j/!fﬂ | | uBe , v s
SRk L e farliee Mol |

r“}fc i NI’SM Y;(, @D\)i ’/5024{'9(‘”% ] Special Ingredients _ﬂQ_MJl) <+ %

CONSENSUS SCORE

: Email t be an average of
B R A W rj?;?gr:s individual scores
Non-BJCP Qualifications o o

Bottle Inspection
Cicerone {J Rank P *
Pro Brewer O Brewery m

industry (J Describe approgits

Judging O Years None L M L, / M [
Malt 1% vo Lol 4/t

E | 1l

Hops o1 = 1 O f &‘

Scoresheet Instructions ; A Celb }H
Use the scales to indicate the intensity of the primary attribute. Fermentation oL 1 1 I3 N 12
Use the space provided to describe the primary attribute. Other (QC-(L, 3 [Dra ( L ! i 1
Add secondary attribute(s) intensity/description as appropriate. N 1 -

For "Fermentation”, consider esters, phenols, etc. eﬁpa“é in u;) ‘ac;*"“j M&b PP‘»}! [FT;V‘ "'
if character is inappropriate for style, mark the box to the right. Appeafaﬂ(e .

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

E-23% %83
Assign scores for each section and total. 2 8 5 &8 &2
Review with other judge(s) and agree on consensus score. Color x1 1 1+ 0O Head ! 0 2
Enter consensus score at top of sheet. Brilliont  Hezy  Opuque Other Quick lasting & Other
Claiity L i 10O Retention L_:{E___u g Y
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
Havor 13| Malt o 1 ()
Wt oL X\ O Whest Subtie gainy nates ‘ Mops ol 1 103 L W
Hops .1 L i 0 OKforstyle 24 g ﬁf" ﬁ){’ L) S‘[./Iv
Bhtemess X ¥ Woyton highforstyle Bitterness ~, < | O [;anl Ve v |
o X; ; [0 _Banana Low Clove Hint of bubblegum Fermentation . | CJ g N @‘
& 0
Balanee "< "™ o eqr,VD/f Por l’(
Finish/Aftertaste " 0 3
Flaws for style (mark L-M-H for all that apply) omer  Mile L A a3 Qoyseribe
Acetaldehyde Metallic
Nicoholic /ot Musty m
5 . .l'i ' h
Astringent 0)udl.1ed Thin " fal o N ¥
Brettanomyces Plastic Body <L m] Creaminess ~ 1 & + | []
Diacety! Solvent / Fusel Hone L M ] . |
NS Sour/ Adidic Carbonation ~w | O Astringency 1 | ;O 1
Estery Smoky Warmth ~ux 1+ O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | 4 i 1L | 4 Notto Style
Fawless 1 ! L oL J Significant Flaws
Wonderful | LA )\ 1 j  Lifeless é ]
Feedback Provide covlmems on style, recipe, process, an(j drinking pﬂe. Inciude helpful suggestions to the brewer. [1 0
Ml nice b «343,:} Mane

s s s e Ve 1ced  les il fracl
Generally within style parameters, minor faws. No} SD My L ol ‘{-L wﬁf i(-! S

Misses the matk on styfe and/or minor flaws.

OHf flavors/aromas or major style deficiencies. ‘ ! 2 r G o 0‘ Abs W A A

Major off flavors and aromas dominate

S N TR A [ 1)

Judge Total

Scoring Guide
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Name 12/5/”1 //
'BJCP D "77/5?’

Célfrq&( ;

| &Rank ) y
¢ Email Fla‘ﬁ/z el e ‘(}!Ma‘:v
------ jo Tl g
Non-BJCP Qualifications
Cicerone I Rank

Pro Brewer O3 /Brewery
Industry [ Describe
Judging O Years

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

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

—

Flavor , : 13|
NaRt O' X, ; O Wheat. Subtle grainy notes ’

Hops L i O OKforstyle
Bittemess X X Woy tog highforstyle
Fermentation ; 0 _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

Diacetyt Solvent / Fusel -~
DMS Sour / Adidic

Estery 1 Smoky

Grassy Spley

Light-Struck Sulfur

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.

Off flavors/aromas or major style deficiencles.
Major oft ﬂavuvs and aromas dummate

Scoring Guide

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

Advanced ln[

: 28 hod ; Position MINJ-BOS
' Category# _s=~& § @’5?7 / { i inflight

: Sub (a-f) —____ / (\)ﬁ ! Entry
:guk":category Be ql"\/\ wa(,,., > (ag; 47 PLACE
;o J b CONSENSUS SCORE

Speaal Ingredients :

may not be an average of
judge's individual scores

Bottle Inspection 0K

None L

Malt 1 / :' g IZGI'S/?\;Clﬁzirq | (T

Hops L /; 3O Beus ._(g.)cwc/q;
Fermentation . llj (/\ ell ')/"gltlt c,,_CV;% € ﬂ

Other E(oun >v§a(,,£/fi¢1 2o v

E g : =
s3fpiy s(EfEs 3
Color L1 ¢ [ C] Head I o____
Brittlant  Ha [} 5 Other itk losting ..  Olher _l
Oarty L "M /etemlon I " g 7 3
i
&

Other (/cro\ Lirefei- (’a( s Texture

None L M H
Wt o

Hops L I J D

Bitterness CbLJ___I D L oL“,J

Fermentation ~1 | B! Sﬂdce q/w( rjfa{[ el Af' we! i‘ML / (
Balance " LM 0 M = “1 ¢ 'Q!A (_‘
Finish/Aftertaste '\ | /él C/f"/?" i} ’C”l JWCJ
Other F;‘I‘/\l '/‘L/(e/orwr & ], ""{Lff?_. /(L(/{é

Mouthieel 4 — —_—

ancc»x, SLw.cfm\J, ’E.fc(c‘iﬂf“/ fﬂf&f‘ﬂ)
I 4 7

Thin N Full None L L} H

Body / jm| Creaminess a \
Carbonation " n O Astringency 9»/ L is

Wamth o Other \/@iﬁ*zfﬂc_‘ bed

M ClassicExample | ! 1 1 i Notto Style

Flawless | 1 i L ] ) Significant Flaws -
Wonderful | , 1 ) L ! Lifeless ;’f .
D fio

Feedback  Provide comments on style, recipe, procgss, and dnnlung pleasure. Incl ehelplu}suggestions to the brewer.
'S C\/a—jv ZC, a CX cck 9 tae’
44’ 'f/L(c"ra-?cnq«L/un b /m /vff
‘(Z: (e hs’/ Am/c o%*;go«{/om
7”46 Q 41‘54) %‘“/a/.lc (f &y /I"!
GCQ’IL SW/cc, el Strcrar (/I”L{’/ﬁ/au
/ / s 34 |

¢ Total 50

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Date 2&/6/71'

Special Ingredients ;

may not be an average of

Location
e K Tttt ttmeoTemme TS Position hdvanced o |
! Judge j ‘ ! ' Category# Z c ;. X in flght MINI-BOS
: i ‘ ﬁ & S~ | |inflig
| Nome lfqﬂ\mc (ahent 1~ | DY,/ 33575 | S 3l
'BJCP ID ; : PLACE
: . Subcategory édﬂlﬁa.ﬂ‘h_w—i
I y ol o CONSENSUS SCORE

judge's individual sceres

Non-BJCP Qualifications Bottle Inspection
Cicerone O Rank s
Pro Brewer E/Brewery cwt m
Industry ®f Describe = loapprtpidts
Judging O Years T Wore L M LR . e .
909 Mat o0 1O M(LMM@L’L‘JM es)
Hops o1 1 O MLLLM_EM_U___—
Scoresheet Instructions A . Fermentation ~. | ) O sh By atewer i) oxdetioe b
Use the scales to indicate the intensity of the primary attribute. T < AP ﬁ?
Use the space provided to describe the primary attribute. Other i
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenaols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. E -z & § 55
Assign scores for each section and total. EBES &=
Review with other judge(s) and agree on consensus score. Color L 1 | J_J 20
Enter consensus score at top of sheet. Clarity Briliant  Haxt Opogue o Other , -
‘——‘-—-—!‘—‘—‘ 3
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L N
-
Flavor 13 Mah o melu_
v g ! —1 o
Wt 1 X 1 O Wheat. Sublle grainy notes Hops i | 0 ({M /\h ity 'ﬂ’\"&t‘ k "(—‘6
Wops 11 O OKforstyle - ( Vb NS
Bemess oL 1 X K Waytoakighforstyle Bitterness 07/ : y 0 2 e
Fermentation  (~ X a Banana. Low Clove. Hint of bubblegum Fermentation O ‘“ “. 'N m bri—1 ‘ F.
120
Hi ! |
Balance L oy ]
Dr S >
FinishiAftertaste | !
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde L | Metallic
Alcoholic / Hot Musty m ,
Astringent Oxidized ' w
" Thin M Full Kose L
Brettanomyces Plastic Body 1 ! Creaminess 5‘ O
Diacetyl Solvent / Fusel Kone L H 2
DS Sour A Carbonation @ dstegeny o 4 O s
Estery Smoky Warmth O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal CassicBample ‘(0 1 1 | | NottoStyle
Flawiess L. 1 L 1 I Significant Flaws
Wonderfl | 1 L4 ’ 1 J Lifeless é
Feedback Provide comments on style. secipe, process, and drinking pleasure. Include helpful suggestions to the brewer, %
~
) lachiny Glprarie & head . tod trateg
Worki-class example of style. i

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

Dif Ravors/aromas or major style deficiencies.

ER Major off flavors and aromas dominate

Scoring Guide

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

Additional resources can be found at these sites:
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hy @ers (yere ki Mgl gy
Sayte

30,

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date 15/ 6/ 7t

focation
—————————————————————————————— N T S Position Advanced!o[ ]
) ! : Zg > . MINKBOS
‘ : # R P
Jd q e ! , Category g 3:)‘58 :’9 : g\!fllght
| k ' Sub {a-f) ' oy 25
BJCP s} :
, &Rank | Subcategory flonde( Qe ; '
' j ot — . CONSENSUS SCORE

:. Email Wr( &/{‘W(B‘Iv ‘]MMM lp—

Non-BJCP Qualifications .
Bottle Inspection (O3 ox
Cicerone O Rank __ 7 P
Pro Brewer O Brewery _Casf m
Industry [J-Bescribe _ = W!
Judging O Years & Noe L M Wt o
Mat o1 /1 1 0 jﬂqd[hlfagﬁ N Cramg
Hops oy 1 1 0O _fiyﬂ_m_m____
Scoresheet Instructions St g ceed o "
Use the scales to indicate the intensity of the primary attribute. Fermentation ot u 3 ﬁ?
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. - £ 3 £ z8 _
Assign scores for each section and total. £ % & 8 &3 £ £ 25 o
Review with other judge(s) and agree on consensus score. Color o Head L 1 + | | ﬂ -
Enter consensus score at top of sheet. Clarity Brilliant  MHazy  Opogque ‘D Other Retention Quick Losting Gther ,;
N '-—‘I—‘J {3
Other 7 ¢ (gmmcf Texture
Ack & S
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. o L " :‘“3’{1"‘“
one N
H i s L 0y
Havor L 13 . Mait [1 tgd g WbLtlo jal )\{«& i
Nan O—‘—x«\—l 1 Wheat. Subtle grainy notes HOpS . 'L_] "n o Al Led et
Hops 30 0 Otforstyle .
Bowss oL Xl Weyteahighforstvie Bitterness 1 0 fow b fl high acdd
Fermentation X (3 _Bonana. Low Clove. Hint of bubblegum Fermentation o ] ] D d P ;‘_&M ..h,.‘{ h (ha o ‘ '
H Matt X ‘—26
Balance - Mo L pels
" Dr Sweet
Finish/Aftertaste | L ™o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot L | Musty m .
- p — Snappropivte p
Astringent Ipprepete
9 Y Oxndl?ed Thin M Full Nore L [ H
Brettanomyces Plastic Body [} Creaminess ]
Diacetyl Solvent / Fusel Yone 1 3
DS Sour / Acidic Carbonation )4 Astringency Ly 4 |s
Estery Smoky Warmth o Other
Grassy Splcy
Light-Struck Sulfur m
Medicinaf Vegetal Classic Example || A N L1 NottoStyle
Flawless |1 I - ! i Significant Flaws
Wonderful | 1 L ! J Lifeless J
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfut suggestions to the brewer. m

Workd-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/aremas o majot style deficiencies.
lajov off flavors and aromas dominate

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

! Specwal Ingredients

Additional resources can be found at these sites;

may not be an average of
judge's individual scores

Ry orme § flowns dgmincte:

Blrsh |'nsetvg %% Buipece

o Yt pees Cadd Nave peen
__belpel it  prow  SOunags.

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
' Judge ‘ fl - ' Position Advanced tol 1
Name )(féc-\:\ /(/,c‘m i cﬁ, o ' Categoryt _ L2 E 37{%‘72 © infign MINLBOS
! ‘ ' Sub (a-f) = I
BICPID  T9/{O 1 . 4,, : g
. &Rank ; ! : g&?caﬂtegory F/qn e e et 4 : ? )
' . ' ou ' of
i Email 10 fereyrae afes,t 6’\‘; e | Special Ingredients ! CONSENSUS SCORE
R } »____u__.j_»__ﬁ__, L i . may not be an average of
judge's individual score
Non-BJCP Qualifications _ D/ judge's individlual scores
Cicerone O Rank Bottle Inspection x

Pro Brewer [J Brewery
Industry [J Describe m
Judging O Years Hore L
Malt / , D B;((mfh\ ar-f /)/ ﬁmp/

O |

Hops Qf L !@"/ 7L‘ r‘(cy Tl 'q .
Scoresheet Instructions I / 1€l , ,Zm;i/\ , /}!(‘”’z{)wa’{ ' >

Use the scales to indicate the intensity of the primary attribute. Fermentation 0 12
Use the space provided to describe the primary attribute. Other (4(5}7«, as Ca E

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

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

Provide summary of beer and key feedback for improvement. E . 3 ‘§' 2 =8 L
Assign scores for each section and total. ﬁ 3 5 S E/8u E 2 \8/8
Review with other judge(s) and agree on consensus score. Color L1 wia g Head _I_ L1 g
Enter consensus score at top of sheet. Chrity Bmuunt ' Hazy - Opogque a Other Retention ‘ Losting ?3 T Ofher ~ Z -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. s
Flavor 13 Malt In| jzclff‘) / arz. ’iﬂfﬂl fow
¥ - : =
M o X, ;O Wheat Subtie grairy notes Hops P '.
Hops gyl 1 O  Otferstyie ) g
Bittemess (L X M Way toa high for style Bitterness QLL__I Ld“)
B - M AV
Fermentation X ; O _Bonana Low Clove. Hint of bubblegum Fermentation i~ ) | O S P> " resy Y feq #h ,(/ ! ()pa
Balance top L yﬂ m| /K,J [ aned /“\«H "\l
On Sweet < ’ S}A
, Finish/Aftertaste | e m/ eI€ zé* fe/)} -
Flaws for style (mark L-M-H for all that apply) Othes MeST Ne SotrfnesS
Acetaldehyde Metallic
Ncoholic/ ot Wusty m - S
Astringent /i Oxidized T
ring /| Oxidize Thin MRl Kore L #
Brettanomyces V| Plastic Body O Creaminess o
Diacetyl Solvent / Fusel None L M H 4
i 5
oS Sou | Acdic Carbonation OJ__J_‘.J m] Astringency O i

Estery Smoky Warmth o—*——ﬂ——' 0 Other Ciﬁ_%_ﬂ_‘/ﬁj

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example |1 3 L NettoSte
Flawless | 11 1 ] ] Significant Flaws
Wonderful 1 jﬁn LD ] Ufgehss
Feedback Provide comments on style, recipe, process, and drinking pleaslre Include helpful suggestions fo the brewer. %

ery fzclx St/ oy e V)

Outstanding World-class example of style. . ’ z
Excellent Exemplifies style well, raquires minor fine-tuning. CA JR:Z L{ r f/! ’gjzeg ’é ﬂ@“} )‘/ﬂﬂ k
Yery 6o0d Generally within style parameters, minor faws. 4 2r Im s
Good Mlssesm:;a:mstwe::;lormimm. ma”“ Séuf/”t’sg ¢ ”(/ /'/ }1 4 ’70’ e

Fair
Problematic

e de il paally Sweal ol / (”%
) ‘ A/wo/{; Pkl 8% ’}ft‘é" "’"éb 4/5{/ aﬂ

Judge Total

50
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:  hups://www.bjcp.org  httpi/Avww homebrewersaceociation org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
i, Judge /{ /‘ . :' - " [Position Mvanced o
" Name Cfé?tMLzl //G/C /eS| , Category# _?;(._ E- {7ﬁz~ {/ ( ! i figh MINIBOS
‘ : (Subfa) & 0 R P
«BJCPID J J X ' ; :
. &Rank C?q I‘O ! | égﬁ?ca‘)tegory BC L:\}"\’\ /‘»-( :{‘.’5 ‘ ! /g‘}
1 < . 1 ou i | of
' Email \Zreﬁ“;f"\‘f‘}( C?r@ ﬁf-ﬁ;'/’ca_"‘\» :‘ Special Ingredients ; CONSENSUS SCORE

may not be an average of

VVVVVVV R A A ¥ A R judge’s individual sccres
Non-BICP Qualifications Bottle Inspedt
Cicerone O Rank otlie Inspection o
Pro Brewer (0 Brewery
Industry O Describe m pippropiats j
Judging 0  Years None L /" /
Malt OI l/ | Ue+ (I,S/\o, p/trc., qi/\.‘
Hops 1 I ) D ‘p/o VC l)( < ‘/ P
Scoresheet Instructions Py 1 /
Use the scales to indicate the intensity of the primary attribute. Fermentation e T 'VCQ = &m/ LIVN = O 12
Use the space provided to describe the primary attribute. Other eac L eb/, o ﬁ{’ [ e /Q Frd C' ‘ola_
Add secondary attribute(s) intensity/description as appropriate. 7 F"
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - o o
If character is absent, mark the circle to the left. Appeafﬂn(e VAl i lppraprite —~ s o
Provide summary of beer and key feedback for improvement. g ’;’3 5 %5 g ‘2 28 _
Assign scores for each section and total. 28 E &8 52 = 2 & 8 &
Review with other judge(s) and agree on consensus score. Color Ej_J__A_A_.L_/ o [ Bead /y ( | . 1 O — i
E f sheet. Ha; 0 “Quick Lasti er
nter consensus score at top of sheet Clarity 7y pague ? Retention id asting ﬁ er_
Other Rt evetcadl V( Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L a‘ | e f i
Flavor Malt ! [[aF! e ye
o 13 g Y
W 1 X , O Wheat. Subtle grainy notes Hops C// ) O = j
Mops i 1 1] OKforstyle ] e 1 . ),
Bitemess i1 X ;¥ Weytoohighforstyle Bitterness OJ_A_J In| A&o V\¢ ! '\L‘\ —
oL O fenmelon o Hatofbutblesim Fermentation . ) 3 2/7’///&( 9 é / pm( /k)u mf@ﬁ 1
Hoppy oty - lEO
Balance | T -
| , - / o ;
Finish/Aftertaste ' / "0 S 41 /‘:Lﬁzv‘f'ﬂ"L aX, ~"‘\ J
Flaws for style (mark L-M p#or all that apply) e Dapme be 4 o e. _) /N Len (6 Ji;,; of J(e en=p n e
Acetaldehyde | Metallic
Nlcoholic/ Rt = [ Musty m »
Astringent Oxidized Thia " L Vore L .
Brettanomyces . Plastic /| Body / Creaminess / 0
Diacetyl Solvent / Fusel 7 carbonation ™1 " n B/ Ast > s
DMS Sour / Adidic natlon [3/ ngency OL—‘—‘# o
Estery Smoky Warmth oJ_J Other J_‘_\G:LHM 7
Grassy Spley
Light-Struck Sulfur m l
Medicina) Vegetal | Classic Example | 1 ] ) j  NottoStyle
Flawiess | Ly i 1| Significant Flaws -
Wonderfl | 1 L \ L 1 1 Lifeless 5
Feedback Provide comments on Style, recipe, process, and drinking pleasure. Include, lplu! suggestions 2o th ﬁ—d
@,e»cv/( C = p ﬂ/e (.q ‘ /
World-class example of style. . I . / . g
Exemplifies style well, requires minor fine-tuning. l ¢c‘(4’ > GV((L‘JL Z]M fn e, ﬂ S ed /
Generalty within style parameters, minor flaws. _S'Cr COrms [qren &'}N S}/C“’U :*O”‘Cf/fl/{’

Misses the mark on style and/or minor flaws.

e e ycash feal/l aref slacliny, felmend
o Cecler Wc;:/?em%m’\ﬁz 27
‘ 50

udge Total

LY
g

3
o)

jeal
=
Wy

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




BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Campetition Pragram
A\

S d Versi
A we J8JE71 L

:‘ Judge - \] > X Position m"ﬁédc;;
Nome (enAcnl€ (fanen e ; Coregoyt LG ElqQq151S | |nfi L
-+ | S b( f) ‘: [~ i Entry,
'BJCP ID ! | Sub (a- : ? g
i & Rank ! i gubcategory & 'Q’Um i(‘f?‘ﬁ'! ;
- . ! ) of
; Emai|j’¢ﬂ"ﬂ‘v’t¥/&~!“w@ &5 »éﬁgfzgw,ah! | Special Ingredients ! CONSENSUS SCORE

may rot be an average of
judge’s individual sccres

Nog:iig::ﬂglcanon;anl T Bottle Inspection O ok
Pro Brewer [0 Brewery P NG
Industry &2 Describe bl m

Judging O Years Z

Hops
Fermentation

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

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

Example: How to fill in a Scoresheet E
good, but too bitter for style.

None L N
Flavor ' 15 Malt . | AT
Mah o X Wheot Subtlegramynotes T Hops ) D M S 1 A pok ey \e)
Hops g1 L i O OKforstyle . )
Bemess o1 X K Woytoshighforstyie Bitterness 5. f— D ey Cue X fre-se
Fermentation O-L——)S‘———‘ O  Banana Low Clove. Hint of bubblegum Fermentation o s | D (’WM e I Z
1 4 @
Balance "7 e e AR In f(&"""
D Sweel -
FinihiAftertaste "/ | il
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde 1‘. Metallic
Mcoholic/ Hot Musty m )
Astringent Oxidized Thin M Rl Nare L ] H
Brettanomyces Plastic ) Body | Creaminess ; O ~
Diacety) Solvent / Fuse Carbo pone | W . = s
ONS Sour  Addic nation o Adtringency o1 O
Estery Smoky Warmth 0+ . O Other
Grassy Spicy
Light-Struck Sufur m
Medicinal Vegetal - Classic Example | L ! i I j  Notto Style
Flawless | 1 [ 1 | Significant Flaws
Wonderful | 1 L 7 1 ! | Lifeless 5 —
Feedback Provide comments on style, recipe, process, and drinking pleasure. (nclude helpful suggestions ta the brewer. 19
i@ Shgl . SP Suoet
Outstanding World-class example of style. . .
ExceBent Exemplifies style wefl, requires minor fine-uning. fﬂ 24 s‘i}}ﬁe L] #feb,(dc‘:;‘i‘ M
Very 6ood Generally within style parameters, minor Haws. 2 P - ' e 5
Good Misses the mark on style and/or minor flaws. b" +
Fair 0 Havors/aromas or major style defidencies.
Problematic

Major off flavers and aromas dominate

79_

Judge Total 50

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification 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
——————————————————————————————— ; —__”““"""-;"_“_'_"”“ Position Advanced to |
N’Q{ ‘\13’5[ ~ ! , Category# l.___ ‘E 1 7) 12 ’ ( ‘ infight MINLBOS
w S Entry

]

'BJCPID i :
. & Rank ’\}F !

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

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

—

Flavor . 13 i
Mah L X, ;O Wheat Subtle grainy nates
Hops  x1 1 O OKforstyle R
Bitemess 1 1 X ;¥ Woytoa highforstyle
oL—Xi ; O _Banana Low Clove. Mint of bubblegum

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

Acetaldehyde Metallic 1%
Alcoholic / Hot Musty
Astringent Oxidized M
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Mn.g World-class example of sMe.” o

Exceflent
Yery Good
Bood

Fair
Problematic

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

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

BJCP Scorecheet Copyright © 20718 Beer Judge Certification Program

rev BSTR-180124

. Sub (a-f)

' Subcategory _):,A'l“"\

me+_4iﬁhﬁmﬂ

! \ Bpell out)

| Specual Ingredients

Bottle Inspection

aroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel J

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
judge's individual scores

(3

”a v (sely

.

Cwours

XCeurcel . NWm

+

QA Qw9 /

N6t _[reapnt

Gl

Sﬂ\e! O~ Gropa -

hitps:

Judge Total

//werw bjcp.org

%,

http:/fwww.homebrewersassociation.org

-

0o
None L L] | . /
oL% 1 ) D é{l /(/(’L é
ol % 0 Sl'r'N (‘lj’ﬂjg {
3 J 1
o 10 : B
E3 T & = & o
:3E8588 £fis
L1 1 a Head i 1 | : |
Briliont  Hazy  Opoque Ij Oth Retention Quic Lesting Other ] -
3
Texture
dﬁr}!,
None L M
o ; i N ,P'

\ , &J‘j Slronc Cilrog ;\DPS L) f
O— _ cctere-
o L 10 h?V}va‘( [OU/\M 00!

. o pJia 19
o ol k 2
P L Mg Rl bppj
™ it AT e [ lavar
Thin M Full Nore L M 3

£ 0 Creaminess ¥ 0 3
one {
NOGA_J__J O Mstringency . X | O [s
otk o Other

Classic Example | 1 LA I ;  Notto Style

Flawless | | ) 1 ,  Significant Flaws 6
Wonderful | I L o | | Lifeless
de comments on style, recipe, process, and drinking pheasyre. Include heipful suggestions to the brewer. %




BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date
--------------------------- T sTmToTTo T Position Advannedlnr
' hed S b MINKBOS
ANy e n,w\\ : Category# _Z_L g " ZZ Z ! ) . :n flight
VSubfaf) L N
BJCP ID ' : :
& Rank EYlll Ceatid ey’ : , (Ss;bcategory 4&‘01 Fﬂvﬁ ‘H%"/ er ' ' ‘ &]
: : ' T CONSENSUS SCORE
' Email LWACM%'LCLQWC C~Coa. Specnal Ingredients f NGO, ‘IAH’KQ ; ey ot be an sverage of
N T tmm s s s ms e mme TS M‘ﬁ"-. judge’s individual scores
Non-BJCP Qualifications Bottle Inspection (3 o
Cicerone O Rank
Pro Brewer (J Brewery m )
Industry (O Describe Toipproptote
Judging O Years "”"“‘L/ " L o .
Malt L ) g h“') Horron Swal gl
Hops o+ L 6/ ﬁﬂOW“U‘ Wmd(« ﬁ&.ﬂ
Scoresheet Instructions Fermentation é O MELG S0 t4ovblail. , GlacHS é r__J
Use the scales to indicate the intensity of the primary attribute. 12
Use the space provided to describe the primary attribute. Other Jj’&H J AL A— mvg fu@{w’fg %f%
Add secondary attribute(s] intensity/description as appropriate. .
For "Fermentation*, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. — L L
If character is absent, mark the circle to the left. Appearance _ Ulﬂ'?ﬁt ooppmpnile
Provide summary of beer and key feedback for improvement. E 2 2 E 5 2 g, 5
Assign scores for each section and total. I S &= /"] Jﬂk\/ = 3 & E
Review with other judge{s) and agree on cansensus score. Color — Heall ; 2
Enter consensus score at top of sheet. Clarity Brilliant  Hazy etention Quick Lostin T Other —
3
Other /}Aé ~ // Texture Loy & o)
. . Wcﬂﬂk) -VLA'CIN’CJ .
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yo | N
one
Havor 13 | Malt O/ L : lews St acrants .
MK i X, [ Wheat Sebtle graimy notes Hops oo /‘6 YoMl uer T rAg
Hops g1 1 100 Okforstyle
Biteness 541 X By Way too high forstyle Bitterness / ) [5 Me2ruwa - L] e
fomentatbo .1 X, () Benans Low Clove. in? of bubblegum Fermentation . ' O ,74//"/70’ e S‘/7 F , o
Balance T~ ""““ h ' -
FinlshiAftertaste %~ ™% FIToertbS + LA S rs AR e .
Flaws for style (mark L-M-H for all that apply) other Sl S L@;Q‘ o Ayy {A—fro-\r\ o
Acetaldehyde | Metallic T ] JeovAtct e e 7(;&:: S )
Meoholic / Hot Musty m ‘
Astringent Oxidized “Ties. - . (l[lwmﬂ . ""‘"""‘"
Brettanomyces Plastic Body / ! D Creaminess ﬁ
" L—L..__A
Diacetyl Solvent / Fusel 2
DMs Sour / Acidic Carbonation O———‘—LJ 0 Astringency 1 L =70 Is
Estery Smoky Warmth 17 0 Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic Example | | l,/l L1 NattoStyle
Flawless L | L P | Significant Flaws
Wonderfl | 1 i 1 | Lifeless )/
Feedback  Provide comments on style, re(lpe process, and drinking pleasure. Incude heipful suggestions to the brewer. 19
N e é; ’C 7 @ﬂ ﬂ\fWu—J /
) Outstanding LA Worki-class example of style.
-§ Exemplifies style wel, requires minor fine-tuning. ;/ /J S, ﬁ'/ < ;.O /“"@M’V‘/ ﬂf”
( Generally within style parameters, minor Haws. ’ - =
Em Misses the mark on style and/or minor flaws. /‘r 9{949 -V/O(/\,W‘/L 14 S/ tesrr ot 2
IS OH Ravors/; or major style defidencies. Oré (’
A "3]‘: :ﬁ ﬂ:v:r::nﬂ'::Las dmﬂlna‘l:emes E/M C}'/MO\)
o T Wnd Ao (e  ACrD> & Ve
Lo | Olesp APOu— Judge Total Z)Ea
€ 10
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program 14 EJoxI AL Ftlo 6 -
rev BSTR-180124 Additional resources can be found at these sites: hitps:/fwwwbjcp.org  hitp:/Awww.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Cnliu [0\11\’ Date 7‘2@( ™

'BJCP ID
& Rank ;

Email QLQWW q““"h‘\ g‘w W
Non-BJCP Quallfications

Cicerone ] Rank
Pro Brewer O Brewery _ CUMJ
Industry & Describe
Judging O Years L

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

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

1
Flavor . 13
» . j
W X, i O Wheat. Subtle grainy notes
Hops .1 1 1O Okforstyle
Bitterness 1 1 X K Way too high for style
Fermentation OJ_X‘_, O _Bonana Low Clove. Hint of bubb|

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

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

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

-';” Outstanding Workd-class example of style.

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

é Fair Off flavors/aromas or major style deficiendies.
8 Problematic Major off fiavors and aromas dominate

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

| éu?ca{)tegory 2 SON
; Gpellou R
: Special Ingredients za(‘&mcl

CONSENSUS SCORE

23 * . |Position Advanced to
‘ Categow# El 7 26983 | |nngn  |frnwsos
! Sub (a-) A - ] 6

; PLACE

may not be an average of
judge's individual scores

Bottle inspection (0 ok

None L M
Mt or D V_Sl} [aIplemty bpe
Hops o L I EI e dose
Fermentation ~i 1 | o g Mok ion { e
Other
Appearance ppiies
x s B
S o &8 s £ 2
s385¢8%. £§5%:
Color L L 1+ 1 10 - Neads{ﬂ L -
S er A i ther .
Clarity o, Mo Opoae ad Retention “ . l_x% g ral
i
Other le Texture
e Oh gaggberr’
Malt
Hops
Bitterness
Fermentation (. 5 'D Lo "‘bu {)ﬂap Y 8
Balance " "o _lingembg bl
FnishiAttertaste L/ ™™ 0
Other
Mouthfeel J — e
Thin M Fuil None L M
Body m] Creaminess g;r___.J d
Hone L M Hy .
Carbonation (v a Astringency (51 Lo 1O ,{' s
Warmth ~. o+ 0 Other
(Overall J |
Classic Example | 1 I i 1 j NottoStyle |
Flawdess | ! | | | ) Significant Flaws
Wonderful | 1 1 i 1 | Lifeless S
Feedback Provide comments on style, recipe, process, and drinking pleasure. Incfude helpful suggestions to the brewer. m

.t bk d
Que to fo guoidpton,
Clgee ﬂ@ﬂp ret hmt
_ it ﬂwﬂ“gi(

Judge Total

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

Beer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
‘ Judge | : 29 = . |Position Mdvarcedo
' y | i | . LBOS
' Name /)/C nErry /t?“c»[fcr‘c. 7 : Category# =~ § ZZ{ 0 ’77 ¢ |inflight -
J ;  Sub (a ' Entry
BJCPID C,‘a,}} ‘ | Sub (a-f) ﬁ T hecr f X
. & Rank L ! ‘ 1 gubcategory 17Ce/! cc ZH Loy \ ;
| i . of
. Email : | Specnal Ingredients Ko)ﬂ'kf/’ =5 : CONSENSUS SCORE
AP A j _____ J-—‘I“~‘-c’"——’ ________________________________ may not be an average of
Non-BJCP Qualifications judge’s individual scores
Cicerone I Rank Bottle Inspection (0 ox
Pro Brewer 3 Brewery
Industry [ Describe m Tioppropdéts;
Judging O Years Nose L M H * . ' / [ . 9> )
Malt . { O Cﬂr(-,,,\,“, /{9@5"! ] TH/ -
T }/ 7
Hops (1 ’ 1 ;1 g N o""c, Eovslpéc‘( leb g2 V(F}
Scoresheet Instructions : ' ce sk {
Use the scales to indicate the intensity of the primary attribute. Fermentation - s 0 pa . "J - Ocsolrs J/ LY. i3]
Use the space provided to c_iescriif:e the primary attribute. ) Other Fé,/,,% C"/L °ﬂ// ' aess /
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. - )
1 character is absent, mark the circle to the left. Appearaﬂ(e _ pproprte
Provide summary of beer and key feedback for improvement. £ 8 2 £ =
Assign scores for each section and total. 23 E S &= =
Review with other judge(s) and agree on consensus score. Color L1 | IR Head }
Enter consensus score at top of sheet. rliant ¥ Hazy Opoque .  Oher Quick Other
Clarity o oy Retention 5]
Other Brlfian 3 f'feq - Texture b
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. 2
Nore L M i Lo P
Flavar 13 Malt . | L € Glcw""c‘/ el
¥ v . J— A F RN ! 5
M o1 X ) O Wheat. Subtle grainy rotes Hops - ’ | v O 4(‘ s ferls /7@[%07"2/
Hops -t L O Okforstyle
Bttemess L X ;K Woyteohighforstyle Bitterness . ,' L ;0 cleve @‘/l?t' Mfc f aress -
Fermestation 1 X1 (0 Banana.Low Clove. Hint of bubblegum Fermentation \l | ) E] /qoo’( .C\LC ) A',’ 74 ;./4/7 4 ! l
Horng Malty - }_ ) V/ [0
Balance ’ 1 O Sorse kel COcoted
Dr S /
FinishiAftertaste ' vt o Hewel 4o Im e L Yo
Flaws for style {mark L-M-H for all that apply) Other Z /IL F i1 @ fore /g P"7LC— Srep 5 :”l/; ™ enl J
Acetaldehyde Metallic Jd
Alcoholic / Hot Musty m " ‘ mu-
Astringent ~// Oxidized - V
g Thin Full None L L}
Brettanomyces Plastic Body a a Creaminess ‘ L\
Diacetyl Solvent / Fusel Nome L N H D/
oMS Sour/ Adidic Carbonation OJ__J__.,__J a Astringency (1 ! s
Estery Smoky Warmth O_L_'____b O Other e ﬁ ‘x (lrs P NE
Grassy Spicy Y )
Light-Struck Subfur m
Medicinal Vegetal Classic Example | 1 ’n j ! | NottoStyle
Flawless | I 1 ’ ! j  Significant Flaws
Wonderful | 1 1 1\‘ L j Lifeless ;
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m
SG/K& V S comed f/(owc /‘ rela N
7 /
TN Outstanding Workd-class example of style. Ay /
-g Excellent Exemplifies style well, requires minor fine-tuning. 714 [d FA’ Lenl: Q/bj 273 /’w (STA Cﬂ‘“’ / <
8 VeryGood Generally within style parameters, minor flaws. "
g Good Misses the mark on style and/or minor flaws. L"# ,Z LrZ»v'/)C )((’ ZCS 2] ‘é GK"{/ [ o/// < (f ]
S Fair Off flavors/aromas or major style defiiencies. AV 24 < z N »
el Problematic Majer off favors and aromas dominate ch, W = e ﬂéa‘/ { ‘? Vil =2 [f)/‘ Ealala V
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Additional resources can be found at these sites:

P(‘c S(nr L/e/ lq/jlc@//f rrofe pr. . Jﬂcj

Fﬂ,y qﬁ/en/-/o/\ o f!bf"t‘ze.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

jf —— ; s \ Position Advanced to

: ) : - X o MINKBOS

i Grevwe /M e | , Category# Z9 E qqqu; Q4 | |infight

'BJCP ID J J ! ; Sub () - oot

; s ! : ) - t

; &Rank il ! : Subcategory ﬂ”/ Peec /7-§B) ; u

' . i . of

. Email J@rosagiceq e &Y s l/ f ' Special Ingredients ,?%l’ beurieS : CONSENSUS SCORE
R SUNTRTRY SN NN N A S may not be an average of
Non-BJCP Qualifications ot u judge’s individual scores

Cicerone O Rank ottle Inspection L] ox
Pro Brewer O, Brewery
Industry d Describe m aipropiats
Judging O Years None L L W [+
Malt O,‘ 1 ' O ﬁcv/t’(wi'l— 2l i anO/
Hops O,’ ] j C] ﬁvs:' Cz-arac Fef Buﬁeﬁ»\ -
Scoresheet Instructions . 5/
Use the scales to indicate the intensity of the primary attribute. Fermentation ;. : Mﬁqa] . St/év/b'/go/ [ﬁ
Use the space provided to describe the primary attribute. Other rﬂ§ﬂ !e P p@fl’( fAn €«‘,d» 51;’- "féﬁ" é (,B,A L
JUH

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.

Plavor
.o 13
Nt o1 X, 400 Wheat. Subtle grainy nates
Hops g1 I ;O OKforstyle L
Bitteness (1 L X M Woytoo highforstyle
Fermeatstion X ; O _Banana Low Clove. Hint of bubbl

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

Exceflent
Very Good
o= Good
Fair

Problematic

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces | Plastic /
Diacetyl \ /| Sobvent  Fusel v//
OMS Sour/ Adidic v
Estery Smoky
Grassy Splcy )
Light-Struck /| Suitur
Medicinal v Vegetal

Outstandiag Workd-ciass example of style.

Exemplifies style well, requires minor fine-tuning.

Generally within style parametets, minor flaws.

o Misses the mark on style and/or minor flaws.

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

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Color
Clarity

- Yellow

- Gold

— Copper
— Brown

1 Q Of“”ﬁc’ Head T__1

= [~ Amber

Brllllun ary  Opagque -
L__‘_.L__J a

Other

-p/eSL\ —f—{mbL e )‘f,

/&2l 8 g >
£/2 858 2
S|
Quick Lusting Other

' Retention z 3 O
‘ Texture el /e ce@L

Z

Other mjl/ca se fyp'e
None L M '
Malt . : ] ‘ Prmw\‘ wch“L - EF’K/C o )
Hops ~ 1 } ! ) I:] A('L‘C«FO\Q‘)f’ S)Thn\,"d SM'}e,!k#J
Bitterness - F< b irfec Hw\. e;/;acm
Fermentation . L ‘vro// 7L<‘;1r/‘/ S estag o/ el ) \C’fz-ﬁ
Balance " #onl* s wee\V\C $S5.
Finish/Aftertaste "\ 5 !Mi}f’ Fré) [J ey Sepzet
Other leew 4 f7 Cna(aC'"‘?rJ D/qre"‘\jl
Moutice - —
Thin " Fuit None L
Body m} Creaminess (1 11_1 O
None L] H 3 [
Carbonation 1 L ) O Astringency | = |5
Warmth ot \ o Other IZQ,ZC:’ ) S//a«
m Classic Example | ] | ! ! | ;  NottoStyle
Flawless L____| i i nl ) Significant Flaws
Wonderful L ! ! Lt 1 Lifeless ]
Feedback [10

Additional resources can be found at these sites:

Provide :ommzts on style, re(lpe process, amynnmg pleasure. Include helptul suggestions to the brewer.
G ( Cha [

—

[ f»l /‘(;lﬂ

s
bre Ly o

(o potiy orel yegye a/@lmal‘> /

lgicag.sc c-r- (. J}‘(cw\ Cé/c (c.p /e.m:!

Germ *QC&;*-;! /‘t/c: /f’?&m:"“’c ol

Jal pu, oy, L-Z,‘

S

I/

i~ /s {L\Cl e, N \,.—!A (‘e:e,}

amc// g/e: e

hitps://www.bjcp.org

’ Judge Total
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™\ BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Cdd‘ [0““)' Date ‘2 s/6/2¢

¢ Judge i ;' » . |Position Advanced to

Name ‘ v : . Category %?_\ E qq%qé ' Linflght 3o
\BJCP D ? e S PLACE 16
; & Rank X : éupgg)tegory X u
' Email Mh\l“( Ym0~ R ﬂwlww :_ Special Ingredients EC Y,f;hlm CONSENSUS SCORE

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

Years

Judging O

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, étc.
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!
i i
Nt o1 X | O Wheat. Subtle grainy notes
Hops gL { ) O OKforstyle
Bitteness (L L X W Waoy too high for style
o X s 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

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spiey

Light-Struck Sulfur

Medicinal Vegetal

2 Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fine-tuning.
28 Very6ood Generally within style parameters, minor Haws.
g’ Good Misses the mark on style and/or minos flaws.
3 Fair Off Ravors/aromas or major style deficiencies.
8 Problematic Ma}m off flavors and aromas domlna!z

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

may not be an average of
judge’s individual sceres

Bottle Inspection  (J ox
Hone L M H Fi«; )
Mt o 0 th
hops o1 0 md (Asikny spw e
Fermentation . 1 O M’M\h, Fee Reondse | 3 o
Other
Appearance
z T g2 =
£3¢ £E2s
Color L L 1 Head 1 &
Bnlliant H Quick Lnsnn m Other Ve
Clarity Retention 1_.,;, Z 31

Other

Flavor

ﬂ,‘)‘_, o, [N

=
]
7
—_
=

!__M Teﬁure

VTN t.v'\ rfa’?ﬂ Erpbart @ 4

Mt o f ( by forn +
Hops . f / : o M Ck bt $?
Bitterness v/ ! J {f\ .k{lﬂ d!}l !’fﬂT(\ -
Fermentation . | D 1o { W \'D' 12_0‘
Balance " "o mlf -
Fnisifietaste "/ ™ o lo/ mabresity Shle
Other
ounee e -
Thin N RO Nl M W
Body /) a Creaminess o_l_L_U 4
Carbonation NOOMJL_l_J 0 Astringency sa —; s

Wamth O Other
m Classic Example | 1 1 1 i ;  NottoStyle
Fawless | Ly | 17" | Significant Flaws
Wonderfd | L 1 | 1 1 Lifeless 5 _
Feedback Provide comments on style, reclne process, and drinking pleasure. include helptul suggestions 1o the brewer. h 0

Yend yelenhon lewhors

rot b Hyle

Nice ra tpr‘M Qo

a_rdih ,{‘ll’ P

it (w’ibkam«-\

but! 4 fews faulk

I\ _arerma _pnd _dasle . Neots ldehyde

LIS . ¥ San,

Additionaf resources can be found at these sites:

(A

hutp:/fwww.homebrewersassociation.org

Judge Total
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version X
Location &IL‘ Date QS{ [t l {

-~ B ’ » : Position Advanced to

S’%Ml dmaﬁ_fjr‘ : : Categofy# l‘%_ ‘E' 4 b7.-$57 : in flght MINLBOS
i ‘ i s ! Ent
:BJCP ID . ' Subfa) A= 2 ; ’yg l
| &Rank l  fubcategory ﬂ(/i@”" Xre l’ :
1 ; of
\ Emall [%‘LM_&M&“ ICn | Speual Ingredients ‘

may not be an average of

judge’s individual scores

Non-BJCP Qualifications .
Cicerone O Rank — Bottle Inspection  (J ok
Pro Brewer (0 Brewery {}A'.?
Industry wescribe - m L
Judging O Years 2 None L M LIS ) X
Mt o 0 Mol Aeedaldehy L
Hops oo+ 4 O3 Mﬂr&g_l ffu'i’y <Ny
Scoresheet Instructions { 4 Lot Ll,
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 : I O L {p' “} é 1 [:E
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle to the left. Appearance W
Provide summary of beer and key feedback for improvement. E

Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. Color 4

4 D . Head /_1_4_.‘_1_ i —— Z"

i s er Quick i er y

Enter consensus score at top of sheet. Clarity lliont  Hazy ’Opoque 8 Retention I LasnEg o 4%
other _$/7 ol o Texture

White
Ivory
Brown .

g
-]

- Belge

EEE =
.sﬁsgg
1)
H

A

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

Example: How to fill in a Scoresheet m

None | N H

Flavor 13 Mt oo fueltidehle prminet Bafigu
» " | el -
N o X, 0 Wheat. Subtie grainy notes "DPS o 1 | | D Wd(w » 3 i~
Hops gL I 0O  OKforstyle §
Bittemess (5l X X Way too high for styla Bitterness O+ L 4 D MJA hh‘C'\
Fermentation X O  _Bonana.Low Clove. Hint of bubblegum Fermentation o ‘ O QM\‘ “\/ / ‘O:NM*b h (ylames
i 20
Balance "°F°” 1 ﬂ ]
Finish/Aftertaste L "™ g
Flaws for style (mark L-M-Hfor all that apply) Other
Acetaldehyde | Metallic
Alcoholic / Hot
folle /o sy Mouthec! J — —
Astringent Oxidized Thin N Rl None L M oo
Brettanomyces Plastic Body ] Creaminess R ]
Diacetyl Solvent ] Fusel Carbonati None L t Astri O t} E
DS Sour  Acidic L s T ey ot
Estery Smoky Warmth ~ =+ 1 0 Other
Grassy - Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | H 1 1 | j  Notto Style
Flawless L | i 1 L} Significant laws
Wonderfl 1 1 i 1 | 4 lifeless g
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. ﬁ

bose hﬁ keaekeresd -

© Outstanding World-class example of style.
EX  Excollent Exemplifies style wel, requires minor fine-tuning. 14 M & LMM ~Jay I\G“’
B2N  VeryGood Generally within style parameters, minor Haws. i RPN L |
? Good Misses the mark on style and/or minor flaws. !few s ld m a 10:1 3
S Fair Off Ravors/aromas or major style deficiendies. CANA m (E f %‘
S Problematic Major off fiavors and aromas domnate < K A é‘Le :! [

22 |

Judge Total 50)

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
X Judge ) ; z e - ; | Position hdvanced to
| Neme _)E(EMMN [Merc Ceew R (Categoy# =2 BV [J¢2 9S7 | linfign [P
! : 1 Sub (a-f) w v ey
BICPID e J ! . e none LY |
» & Rank 9 }C) ' ; gubcategory ’\?'05—‘ C ! v i —} '
! 154 ' , of
. Email \Q Lo Ma e (< o fain iee . Special Ingredients :
7 A - e e e e e m e e e e e e e e o= may not be an aver; f
....... V} -_- T J- TTTTT U- o juac‘iyge"’sir\ed;di;:ciieos
Non-BJCP Qualifications .
Cicerone O Rank Bottle Inspection "

Pro Brewer 00 Brewery
Industry O Describe

hroma

et Fernhn

(aceta L/,‘UJ.\

Judging O Years Nane L / M W
Malt ) 1 1 1 O - AT 5
Hops 2 /. ;g,!{o«./\r,v/a/me 7
Scoresheet Instructions / Y/ [Zac, cose, o e (
Use the scales to indicate the intensity of the primary attribute. Fermentation oL . F 2 f pP [12]
Use the space provided to describe the primary attribute. Oth S €. QC*’Q ? f lﬁvta‘l{ Q,/e f\,’C 4_ ep//
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc. \f
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance 7 _ L A
Provide summary of beer and key feedback for improvement. £ = E & § F B | 8
Assign scores for each section and total. 2 E 8 &=5:¢ 5 2
Review with other judge(s) and agree on consensus score. Color 1 1 1+ 1 100 Head i
Enter consensus score at top of sheet. Clarity Bvllhr Hazy | Opogue 3 Othrer Retention Quick
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that i$ m ’ ,
good, but too bitter for style. Yo L * Z /’ //
one
Flavor 13| Mat . )u/ ' O Dewchoy Sevee L anilif
ol X , O Wheat. Subtle grainy notes Hops Zf{ | | D (e ’L #
Hops . f ) O OK for style § é , .
Bittemess (31 L X ¥ Woy too high for style Bitterness O/ ; L] D G“\’o/ LL 17 paul e (/
o X 1 a Banana. Low Clove. Hint of bubblegum Fermentation o ‘ . B D A//(( \/Q’\} [L on ’/ r) 'd q(‘ lé_‘
Balance flopay /‘“‘lu o 20
b St +
Finish/Aftertaste | | ] =T NS ) "—b ’)Lq < & !!
Flaws for style (mark |oMHforal that apply) Other [,{,\ Ser q fental € - c c,\‘q of/gw,w/g
Acetaldehyde L | Metallic \}
Alcoholic ot M Mouthfeel ,
- sy Iecppropricts oopropfile
Astringent Oxidized Thin N Full Nane L M o
Brettanomyces Plastic Body ) Creaminess 0 -
Diacetyl Solvent / Fusel Wore L ] H = [
S
WS Sour/ Acidic Carbonation ~._ i | D Astringency O_l_‘_l_J,
Estery Smoky Warmth . O_Lé_’_l [m] Other Sese. / e e”5
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal Classic Example (| } L1 1y NottoStyle
Flawless | t i ] ! | ; Significant Flaws e
Wonderful 1 T L ! | Lifeless b
. Feedback Pvlklg comn’l?zn style, recipe, proiess and dﬂnkll%le'asme Include helpful sug O}esﬁom 10 the brewer. [10
Fer fzﬂf’o‘ivﬂér Cripnec’ 1415 77/7(
8 Outstanding World-class example of style. {7l E A 4 / ,L . / ! , / A
"5 Excellent Exemplifies style well, requires minor fine-tuning. l/l &1 rma Gr“ t: A LS r/ ‘,’
S8 VeryGosd Generally within style parameters, minor Haws. 7[ . SQ / Vetal .
g‘ < Misses the mark on style and/or minor flaws. /”L =S a(./.lée‘[ ’(‘J 5 / /e e 1164/‘ qﬁp < avedl.Too,
] s [ o et Bleasardly tuacm it cuct bctileyiia,
%]
T f.[;q - /Lﬂ/tuc/cys\z,/«zf o ’.‘j/a;/‘i §3 . Z{'
Cunclofec ror 8‘61 qr G‘c/ wre ¥ Judge Total 50

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

Structured Version

AHA/BJCP Sanctioned Competition Program

Location

Date 2SZ é{ zt

v Judge ‘ ’ : e Position Advanced to
I . 1 : A MINIBOS
. Name _gk‘ﬂ“ff \h*//‘—\’ b ) ! Category# 2'3— :E; gq_’zqg‘é in flight
N f i Sub (a-) 8 : Entry
:BJCP ID , I ( :
; & Rank | : gul;.';caﬂtegory WI :
' , ¢ (opell out : of
X Email Szfﬂé’uw— j&M»n@“.&, bba-\tx[;b"‘-‘fm . Special Ingredients : CONSENSUS SCORE
N e e Y . e . R may not be an average of
Non-BJCP Qualifications judge's individual scores
Cicerone O Rank - Bottle Inspection [ ok
Pro Brewer 0 Brewery M
Industry II]/Describe i m Indgpripidle.
Judging O Years T None L ] Wt ]
Mat o 0 IWd Bvean aers
Hops oupr 1 0 e baod L] el reratler
Scoresheet Instructions TN
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 S e U SV Clovt P benclie ¢ 6 f12]
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. 4 Appearance _ /.
Provide summary of beer and key feedback for improvement. - % 2 g o 2 >3
Assign scores for each section and total. 2 8 &£ S &= s £ &
Review with other judge(s) and agree on consensus score. Color Lt 1 i (] Head &~ |
Enter consensus score at top of sheet, Clarity Briogt  Hery” Opoque D Retention Quitk |, j -
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.
None 1 ] .
Flavor L 13| Malt . { N lé,d\ tref a(\(;, S
Nt X, ;O Wheat Subtle grainy notes — HOPS ! D Ei' ‘! ! G !u L :' L Sl
Hops i L ;O OKforstyle ] 3
Bemess oL 1 X X Weyteahighforstyie Bitterness . § 0 _lad gutane) ‘
Fermentation (5 X ; O _Benana. Low Clove. Hint of bubblegum Eermentation D M_mﬁo 2 [2_
o ) -4 = 0
Hi Mot {
Balance e RLLS AR
D §
FnishAftertaste " 1" 0 _pherdMCy B
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic/ Hot Mas Mouthfeel § .
stringent Oxi ;IY 4 tapprupiete Sopapcinty
ringen xidize! Thin N [ None L M o
Brettanomyces Plastic Body 1y O Creaminess / O
Diacetyl Solvent  Fusel cabonation "L % 4" ashi 30
WS Sour  Addic nation o_l_l_,_l O ngency ~1 1 J 1 O
Estery Smoky Wamth ~ ¢ 4O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Exampl 1 I 1 L I 'I ;  Notto Style
Flawless L1 1 1 ] ;  Significant Flaws
Wonderful | L 1 1 I j  Lifeless (4)'
Feedback Provide comments on style, recipe, pmtesw:d adnnldny pleasure. Include heipiut suggestions to the brewer, %
Bees had &(]}f\j hnona 2)3cs 3 Jhechec
World-class example of style.

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

Off Ravors/aromas or major
Mjor oft fiavors and aromas |

Scoring Guide

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

Additional resources can be found at these sites:

fhecracierf s 0oV Y Segle alge
"o Sowrenrl -
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location AL,L___

Date 15/6 Z,Z"

¢ Judge /7 ‘
! Name jgfﬂMV] a‘[fq’p( :
:BJCP ID , , !
; &Rank (76{/ @ J J |
i Email J? fﬁmbf]r\ac - [em 0(6:}‘)# Calli

____________________ By S/ S
Non-BJCP Oudiflcatlons

Cicerone 0J Rank

Pro Brewer (0 Brewery
Industry O Describe
Judging O Years

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

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

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

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

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

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

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

Ravor 1
L XT ; O  Wheat. Subtle grainy notes
Hops a1 L 13 QK forstyle .
Bitterness ; .4 X1 Way toa high for style ~
Fermentation X, , O _Bonana Low Clove Hint of bubblegum

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

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

Excelflent ICESLER Exemplifies style well, requires minor fine-tuning.
Very Good [R[SICFA Generally within style parameters, minor Haws.
ESPELR Nisses the mark on style andior mimor flaws.
Fair JRE:Sv{sR 0ff Ravors/aromas or major style deficiendies.
Problematic JVERIE Major off flavors and aromas dominate

BUCP Scoresheet Copyright © 2018 Beer Judge Canfication Program
rev BSTR-180124

hes 1 Position Advanced to
. Category# Z> _E Z U729 g 5 ' inlght MINFBOS
: Sub (a-f) u.| Y ! Entry Z/;
: Subcategory ﬁﬂd/e(S L&o/ /A/c 1 Zq PLACE
of

CONSENSUS SCORE

1 {Spell out)
| Special Ingredients /

may not be an average of
Jjudge's individual scores

Bottle Inspection

oma J

None L L) H ,;‘
Mall O DOV‘%!N’JL F(e:s L/ec,
Hops (. ! g \) /Uc,;’ /qu'i\
Fermentation i Zl_ O H_Cté’!"‘/t'f/ Mo fZ_!,’f}"n; (oH: e
Other

£ 5 55 /AE

385k Efksi
Color LA 1 10 Head 11 : : 1 1]
Clarity ,rllllant Hazy  Opaque E.l Other Retention Quick Losting D Dther
Other Tetwe Ceeed lociry

Flavor J

.

|s

1 ]
None L # ¥4
Mt . /1/01 v " Scve At
Hops 2/ J
Bitterness G/ : L O \/Qf(»\ / Al
Fermentation . L1 O MOHJ veh Sonines. f’{ 4‘/1':/
Balance " | / Moy, m| / 1 / ot ﬁf—*
Finlsh/Aftertaste Wal i rx/w}
Other /—‘r 4I¥ML\S7Z‘I, EPre ’a/ 0/
None L M H
Body Creaminess o 2
Carbonation Astringency ]
Warmth Other [:_"_V‘?ﬂ?&_‘c “ﬂ <
m Classic Example | | i I ;  NottoStyle
Flawless | 1 1 L {1 ;  Significant Flaws
Wonderful | I I [ | Lifeless Z{
Feedback  Provde conrents on s, recpe proces, a dnnklngpleasure/.)nclude helpful suggestions ta the brewrer. 10
£ :)Ss(r iy wﬁe E Tebhe CA o

Additional resources can be found at these shes:

; “CJQJJ y"'g e 394’1 (€. f?,‘/}/
A omtol ool i/t claincbor
/I‘//fc"a/; Lol & o dnel] e

A

}‘L\ 4q/€4rc cb\’l’.

Judge Total

Z

5
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AHA/BJCP Sanctioned Competition Program

Structured Version

BEER SCORESH

Location Date
______________________________ b m d ok m e amemam o mm e om e m oo
| ! i 2 » 3. [Position Avanced to
L\)l?"\ 3~ ! : Catagory# Qq g 2 Xq 7 S " Lintight MINEBOS
‘ ! - ! Ent
iBJCP ID ;F ! SUb (a-h y néo
 &Rank /\" ! | Subcategory (53'? ;@ \S VL '
‘ ! of
‘ !
L Email € B Fhp o0tk o ! | Special Ingredients @t leo | Q.‘u 36t pred: “vf
Noa-BJCP Qualifications ) / judge's individual scores
Cicerone OJ Rank Bottle Inspection oK

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

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

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

Havor 13 |
~ I
Mah L X, , 01 Wheat. Subtle grainy notes
Hops gL " s OKforstye .
Bittemess (1 1 X KM Woytcohighforstyle
Fermentation X, (] Banana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic/ Hot Musty L
Astringent L A Ovidized [ .
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery’ Smoky L
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding World-class example of style.

Excellent Exemplifies style well, requires minor fine-tuning.

Yery Good Generally within style parameters, minor aws.
Good Misses the mark on style and/or minor flaws.
Fair Off Havors/aromas or major style deficiencies.

D
2
=)
(]
o0
<
S
o
%)

Problematic Malor off flavors ami aromas dnmlnale

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

iroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Makt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation
Warmth

0verall 4

Feedback

Corcont /S Soued

Additional resources can be found at these sites:

None L M
o | 1 g £
O?( 1 i ﬂ I\IOM -
OL% 1 | a F“\..l/ -
E. 38 gg"
EEES .§ ER
R NS o Head m
liant  H i : o [ ther
frliont Hozy  Opor d Retention ¢

Texture Cecq (olt .

kel M BT

ox 1 d AD lage c [’Q\Q)/

oLt 1 C] AD 6 11-0’ (‘ L,{lf

ol I D

Holppg vy Mallg 1:|

W Mg

Thin [ Full Nene L M H

a Creaminess e+ 1 O
H
"M_J [m] Astingency 1 1 O
ot o Other
Classic Example | 1 1 L | NottoStyle

Fawless 1 ] 1 . ) | Significant Flaws
Wonderful | 1 1 1 y2—| Lfeless

Prn:?e comments on style, recipe, process, and drinking pleasure. Include helptul suggestions to the bhrewer.

overall

Way gl

SMNe /!

e d

f ccfl\wc (xvorq” 4

but

ade

TN
https.//www.bjcp.org

Judge Total

5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

i/ Jud ‘ \ .| Position Advanced fo
A L hpenso e L Hopap ] i [Re 5
. ' ; Sub - - ' Entry
BJCPID - . : Aot 0
Carank EG CoaTihop | |Subcate90fy el 1. g/m} : 7o PLACE

. ; of

Y Email Lraea Sooeie. CGay o RS | SpecialIngredients 7 ; CONSENSUS SCORE

e e e e e e e emmm e e e e e e e a o heEsS - - - may not be an average of
Ms judge’s individual scores

Non-BJCP Qualifications .
Cicerone O Rank Bottle Inspection (7 ox
Pro Brewer O Brewery
Industry (0 Describe m proeiots
Judging O Years Noe L M [ -
M oo /O CHEE GHowedT:, BlseqF

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o . 10 2]

Use the space provided to describe the primary attribute. Other W @,‘ﬂrf/ s ¢~ /)(:m kﬁ/ Lo %VO
Add secondary attribute(s) intensity/description as appropriate. ~ C}T L"k"-y
T .

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 oagppons
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total. 8

Review with other judge(s) and agree on consensus score. Color Ll | ] Head [f L D

Enter consensus score at top of sheet. Clarity Briltiant Ham D Other Retention OuiK Lasting C‘T Other ’ -

Other Textwe 242685 BufPocs E—
NS 7o p piog

Hops 9/ ! | D reT )Mméffﬂ.
O

Brown

Yellow
Gold
Amber
- Copper
Brown
\”ﬁ
White
Yy
- Beige

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

Example: How to fill in a Scoresheet m

good, but too bitter for style.

Nl M BoE .
Flavor 13 Malt o /l ) O KUWWUS C[’(U&OM\ *
¥ - ! b
Mt 51 X 1O Wheat Subtle grainy notes Hops o 1 ] D
. u
Hops L L ;O OKforstyle . . y .
Bemess 1 | X X Weyreohighferstyle Bitterness 1 s o lét.’??—)
Fermentation o X , O Banana. Low Clove Hint of bubblegum Fermentation M \ | G/ ME T i {’D
[20]

Balance "M MM D To DS BF A

Fnishitftertaste "/ O
Flaws for style (mark L-M-H or all that apply) other MED LS 774;4/'( \Cﬂur_f

Acetaldehyde Metallic
Mcoholic / Hot Musty e m ‘
- - dmapproprioté w
Astringent Oxidized pd Thin ful None L
Brettanomyces Plastic Body / | Creaminess O Pt 0 l
Diacetyl Solvent / Fusel Nome L [ H :
NS Sour ] Acidic Carbonation mi Astingeny 1 '+ | O 5
Estery Smoky Warmth oa/—l—l O Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example | 1 :/ 1 » ; Notto Style
Flawless | 1 1 1 j  Significant Flaws
ng#r7 - AT pe87 Wondertd L Li!geless Lf
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
SNTORESTIIG  aomretPT,  [265(Tcre -
_-% b 45-50 E':.;:j:ﬁaessssel:emﬁl?fr;wi:;esminarfinetuning. /8 st ~— Fﬂ’(>£ (274 -{-A)(G—O/\-\'t\
B ot B e Ths  Bedo clowgD vss
3 L —— e (e 1B T, Filons  AZE
[l Problematn . Major off flavors and aromas dominate

((g Il O 0 VA e 4 2

4 4 AvToLy Cr¢  fge. JugeTotal ZSO‘
] 4
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Pragram
Structured Version
Location CUU (ou“} Date lf/ (/ 7 ¢

¢ - ’ c 4 2&‘ - . |Position M lo l
: , Category# _£ § ' in f
jkﬂ«mﬂ Johrensi~ i o sont 2 El 192536 | infigh
; | - ntry
:BJCP ID : S = ) ; !
. &Rank ' X (Sget")category ns6 S_G.l o j ?’
' —~ , out) : of
Email Wﬂ@»\[( Jdnan (’a:ﬂﬁ{w la~ Speczal Ingredients kéld'ef /[adﬂ CONSESUS SCOR
_______________________________________________________________ may not be an average o
Non-BJCP Oualifications - judyge‘s individual scgcres
Cicerone O Rank _ Bottle Inspection  J ox
Pro Brewer [0 Brewery _Caq
Industry @ Describe m Wl .
Judging ] Years l None L M H

Mat o D MMQM_IXN%&
Hops (i 4 o _fw bu*yr\'a

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 N Lo — "g';;l"’(:“‘ ? 2]

Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate. Other Df"‘\”‘
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. _§_ o B g
Assign scores for each section and total. £ 8 ]
Review with other judge(s) and agree on consensus score. Color - Il .
Enter consensus score at top of sheet. ) Brjflant  Hazy 1
Clarity 3]
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L N
Favor 13! Malt  ~. !
3 - ;
M ol X, s Wheat. Subtle grainy notes HOPS D e d 5 ‘gw
Hops )L ! ;O OKfor style . L .
Btemess 1 1 X ()G Waytoohighforstyle Bitterness (. : 1 O dm £‘ /\h
o Xy ; O _Bonana.Low Clove. Hint of bubblegum Fermentation o I ; I‘i:‘ ’E' j b M [3 ) 2
Horpg Maity B EE
Balance ! 1 O
D Sweet
Finish/Aftertaste | i
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Hot Musty Mouthfeel § , .
Astringent Oxidized Tin M bl Nane L " "
Brettanomyces ~~ | Plastic Body 4 0 Creaminess ~1 1+ 1 OJ
Diacetyl Solvent / Fusel Carbonati Hone L Astri 3 E
DMS Sour / Acidic nation o-l—ﬁ/—l a ingency 4 o 0
Estery Smoky Warmth a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic E | | 1 ] I I }  NottoStyle
Flawless | 1 1 1 ] ;  Significant Flaws .
Wonderful | 1 1 | L | Lifeless ’> .
Feedback Provide comments on style, rwpe process, and drinking pieasure Include helpful suggestions to the brewer. [1 0
\sowep ¢ w e domirates
v Workd-class example of style. OB )
§ Exemplifies style well, requires minor fine-tuning. 3 \[ tavew”
Q Generally within style parameters, minor faws. l: ﬂ'm’
2 Misses the mark on style and/or minor flaws. —S’QME pl/l!fm £ ! ,‘&(’ ’b
S OH Ravors/aromas or major style deficiencies.
& Major off flavors and aromas dominate -

13

Judge Total 50

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




BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date
X Judge \‘ ! » ‘, Position Advanced !v[ |
' ! ! [ . Ml
' Name ﬁ{‘émh ///’ f[ré 70/ , ! Category# %.!——‘ -E ‘g L | |intight PSS
BJICPID & : | Sub (a-f Co \ 3
;& Rank 17 : : gubcategory I/r’/“ l BCef /7(. ( 7 PLACE
' ! ) Epellouy ) ! X of
. Email ’/”‘ tftlacaren,, F i / : | Special Ingredients ] ccch ' CONSENSUS SCORE
____________ }____ __d____';_____, R may not be an average of
judge’'s individu re
Non-BJCP Qualifications Bottle Inspecti J judge's al scores
Cicerone O Rank ottle Inspection w

Pro Brewer (3, Brewery
Industry g

Judging O Years

Describe P {ecw 5 ’iﬁ

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.
, consider esters, phenols, etc.

For “Fermentation"

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
Mah x:’ ; O Wheat. Subtle grainy notes
Hops a1 1[0 Okforstyle
Bittemess O-‘——‘—x—‘ X  Woytechighforstyle
Fermentation (- X, 3  _Banana Low Clove Hint of bubb!g

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized /|
Brettanomyces Plastic 4
Diacetyl Solvent / Fusel .
DMS Sour / Acidic v
Estery Smoky
Grassy Spicy
Light-Struck Sulfur /
Medicinal Vegetal \/
Owistanding Workd-class example of style.
Exceflent Exemplifies 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 Havors/aromas or major style deficencies.
Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthecl 2

Body
Carbonation
Warmth

overall 4

Feedback

Additional resources can be found at these sites:

L o e o/ah-c*ex
ql_r' L 1 0 r‘”L Uc'c .
or——+ | r://zqn«. cheese wf‘l‘ Senne

9/ €en qf)[)/( fjcv‘q )< /,C, e !/’/pcgc«/\)r'
v I

3“’7

- 5
K] & -
, oth L O
er " g o Other
i Retention l'd e 2— 3]
None L N
07\ 1
OJ |
C! 1
O O ACL O'c'nv/f ga(y] q
Hoppy Malty 20
F L ’ 1 0
D Sweel
& - “ 0 fo..r-"
I )
10ein St‘:»’;nci C/vee’_‘,zj
N o
Thin ] Full Nose b M H

S
None L H

O
o1 10

Classic Example
Flawless
Wondertul

L ] ! 1 ] ! | Notto Style

1 | I 1 1 JJ Significant Flaws

1 1 I 1 I l‘ J  \ifeless 2— B
Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. FO

Creaminess ]

Astringency O I
Other Allz He ;/pé kg

ere Qre Sane Sanshcont j3sces A

this Zee( T/, e a,(omq‘/ /S V&l tn ﬂ/pcjarn! oref

Stime s ‘L '}[’C ,fc(/(//'% l?/ac e:o//,gy[c. L/ s noL

/rcmi//ta/c’cfftfl/ ’7/e rf alen e I

Lr [Aee, &t

wt‘/”tl/.

'S,

Judge Total 59

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




