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Scoresheet Instructions T L = /
Use the scales to indicate the intensity of the primary attribute. Fermentation .. . - D L / £ - 2
Use the space provided to describe the primary attribute. Other

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

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

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. z H

Assign scores for each section and total. £ & 8

Review with other judge(s) and agree on consensus score. Color [m] __ Head n
Enter consensus score at top of sheet. Briltiont  Hazy %ﬁ Other Quick - Lgﬁng (j Other -
L X
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. one L "
; A E g 4
Flavor 13 ] Malt ! | /Lé?t‘i'” N “O“’“Q Vit { “’A‘
¥ . PE - ) K
oL X, ;O Wheat. Subtle grainy notes Hops 1 | o B aa s Oén \,A}, Vo 1
Wops ol 1 [0 OKforstyle _ 5 - J .
Bttemess L1 X B Weyteahighforstyle Bitterness ~1 | ;) O M&&_M“ S\ &ﬂ ;
o X, ; O Benana Low Clove. Hint of bubblegum Fermentation ol ) | ‘D H;W\MJ S / /i /g
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Flaws for style (mark L-M-+i for all that apply) Other
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fingen xaee M N R e L
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Diacetyl Solvent / Fusel Nore L LS
5
T Sour / Adidic Carbonation Ol X1 O Astringency e ) 0 |
Estery Smoky Warmth O‘——J—é(‘ 0 Other
Grassy Spicy
Light-Struck Sulfur m’
Medicinal Vegetal Classic Exampl L)( L ! I | NottoStyle
Flawless L 1. i | s ) Significant Flaws 6)
Wonderful | Q L L L i J  Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful sugg /ns to the brewer 10
. AV / [ P ) Q)(.v'i
Outstanding World-class example of style. ( ) . ) # ra &,&
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Misses the mark on style and/or minor flaws. >
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Scoresheet Instructions ' ) Fermentation R4 g \ l B

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. ppearance _ bepproprate
Provide summary of beer and key feedback for improvement. £ 5 E 4 % 228 s
Assign scores for each section and total. 2 8 52 8 &= = 8 2
Review with ather judge(s) and agree on consensus score. Color [m] Head {j
Enter consensus scare at tap of sheet. Clarity Brilliont ~ Hezy  Opoque a Other Retention Quick ng 5 Other
I__l__i__z& 3
Il
Other Texture

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

None £ M 3
Flavar B Mal O—J-—A

Example: How to fill in a Scoresheet m

Malt X i O Wheat. Subtle grainy notes “OPS )é
Hops ol 1 00 OKforstyle {
Btemess 51 1 X)) Waytoohighforstyle Bitterness
Fermentation X O _Bonana. Low Clove. Hint of bubblegum Fermentation x 1‘__:| \ ﬁ——‘
: 204
Hi Mot
Balance  L- L0
s D Sweel
Finish/Aftertaste 1 | ad
Flaws for style (mark L-MH for all that apply) Other
Acetaldehyde ] Metallic —
Alcoholic Hot Musty m
Astringent Oxidized
Brettanomyces Plastic " . ot ! 8
i ¥ Body & a Creaminess O_x__l__}<_r a
Diacetyl Solvent / Fusel None L ) |
DN Sout  Aeidic Carbonation ] Astringency (1 L ;3 5
Estery Smoky Warmth Ol__A_LA 0 Other
Grassy Spicy
Light-Struck Sutfur m /
Medicinal Vegetal Classic Example | L L I I i Notto Style
Fawless | 1 | } j  Significant Flaws
L d \—L L L I J  Lifeless q ~
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. h 0
FaN
Outstanding World-class example of style.
Excellent Exempiifies style well, requires minor fine-tuning. h
Very Good Generally within style parameters, minor Haws. \ ¥ »
Good Misses the mark on style and/or minos flaws.
Fair Off Ravors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dnmlnale
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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.

Favor 13!
» - :
Nt o1 X, ; O Wheat. Subtle grainy nates
Hops g O  OKforstyle n
fiterness 1 X | X Way fou high for style
Fermentation X [m] 8anana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic

Estery Smoky

Grassy Spicy |

Light-Struck Sulfur } ]

Medicinal | Vegetal R
World-class example nfstyle.

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

Off fiavors/aromas of major style deficiencies.
Ma;oy aﬂ flavors and ayomas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

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

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

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

Provide summary of beer and key feedback for 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.
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Other Texture
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20
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Flavor ‘ 13} Mait
Mah O‘— X, i O Whest. Subtle grainy notes — Hops
Hops 3 110 OKforstyle
Bittemess (5 1 L X X  Woytoahighforstyle _ Bittesness
oL X i O Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste ] )

Flaws for style {mark L-M-H for all that apply) Other Q @é, 5{ { e fQ I "{‘ “"’ Ll i Cw »ﬁ/“,) o
Acetaldehyde Metalic ] .{“-{Q, o KelCr Tee. o T
Aicahofic / Hot Musty 1 m D
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Brettanomyces Plastic " 3 fut et ) ’

- Body 0 [x O_(___‘_xr__,
Diacetyl Solvent / Fusel None L N H reaminess 0
DS Sour ] Adidic Carbonation OJ____?Q__J O Astringency @4 o
Estery Smoky Warmth 1 # O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ] 1 ClassicExample |1 I \l 1 | | Notta Style
FARY
Flawless LA | 1 ! } Significant Flaws
wondertd AL lfekess
Feedback Provide comments on style, re‘pe, process, and drinking pleasure. tncude helpful suggestions to the brewer,
A - o ,; ;o2 oA -
o Word-d feof sy el & At fese
ass example of style. B
E :xemtz;es‘s;yleweﬂ, Tequires minor fine-tuning. iz P é{ £C '{? "‘0 n . C(J Uk/)
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Scoresheet Instructions x \ i ,
Use the scales to indicate the intensity of the primary attribute. Fermentation o . & 12,
Use the space provided to describe the primary attribute. Other CDO.U .¢(v N k QYR -

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 impravement.
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 too bitter for style.

Favor 1—3‘
Wah X ! [} Wheat. Subtle grainy notes e
Hops po0 1 [0 OKforstyle
Bitemess o1 X ]  Waytoohighforstyle
Fermentation X ; O _Banana Low Clove. Hint of bubblegu

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

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

3
D
o
5
o

Problematic

S

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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Pro Brewer {1 Brewery
Industry (O Describe m

Judging O Years

Vfﬁe#” 1O e.S /W’;“W/J

Malt oL |D

Hops (o ) 0 PW’\R ,,e.o;”"*/l//;«ﬁ,y

Scoresheet Instructions S £ f:._{; > /» Al A & ! d
Use the scales to indicate the intensity of the primary attribute. Fermentation ot— s 0 /‘/ f - 74* [ﬁ
Use the space provided to describe the primary attribute. Other ey ,a,-f s vﬂ C«"c/
Add secondary attribute(s) intensity/description as appropriate. -
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ ) L
if character is absent, mark the circle to the left. AP pearance _ Tenpproprite Teoppmpriets
Provide summary of beer and key feedback for improvement. E 352§ g g 28 _ §o-
Assign scores for each section and total. £ 3 E 8 &=z = 2 &8 8 & i
Review with other judge(s) and agree on consensus score. Col L1 oasd 3 0 Head ! 0
E f sh o Bt e 0 " Other L Othet
nter consensus score at top of sheet. . rllliand jary poque i ict asfing "
Clarity ){_.L__l__l d Retention L »¢_ | [m] N 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.
13 |
FHavor . ) 13 | Malt
Mt X ] Wheat. Subtle grainy notes H ops
Hops ) 1O OKforstyle
Bitemess oL 1L X i X Weytoobigh for stvle Bitterness
ol X ;0 Banana. Low Clove. Hint of bubblgum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Othes
Acetaldehyde Metallic
Acoholic / Hot Musty m
- - tapprepriate W
Astringent '
g OXIdl.led Thin N Full None L M
Brettanomyces Plastic Body e | Creaminess (- VAN - 0 <
Diacetyl Soivent / Fusel None L M K
DMS Sour  Acidc Carbonation o1 1 X O hstringeney o 4 O :

Estery Smoky Warmth Ot——— | Other

Grassy Spicy A
Light-Struck Sulfur m
Medicinal Vegetal Classic Example |5 ! 1 L | Notto Style

Flawless L~ L 1 1 | Significant Flaws
Wonderful L%s,/‘ L L 1 I J Lifeless
[19]

Feedback Provide comments on style, recipe, Brocess, and drinking pleasure. Include helpful sugges)jnns to me brewer
¥
4 v

World-class example of style.

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

0N Ravors/aromas or major style deficiencies.

Major off ﬁavnE fnd aronfxsfdfynlnﬂle
- bhax é;s-zn—-f S S e

& é)w e «,/l W‘»J NS, JudgeTotaI 9
BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resoufces can be found at these sites:  hftps://www.bjcp.org  hlip.//www.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
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Location Date

- e .
qudge ¢ ,f{;//)’ Seamal "8
¢ Name : s ‘}{
BJCP ID i C i,;g f’ll-&(‘_’ 1
| &Ra « & 4" JU’ e :
: Emall __ f
Non-BICP Qualifications
Cicerone OJ Rank

Pro Brewer [ 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.

;
Flavor . ] 13 ]
Ml X, ; O Wheat Subtle grainy nates
Hops gyt I i O OKfor style
Bittemess 1 X . X Weyteshighforstyle
Fermentation (-, X ; O Benana. Low Clove. Hint of bubblegum

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

Acetaldehyde [ Metallic |
Alcohalic/Hot | Musty |
Astringent Oxidized !
Brettanomyces Plastic }
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal | Vegetal

Outstanding
Excedent
Very Good
Good

Fair
Problematic

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

Oft Ravors/aramas of major style deficiencies.
Maijor off flavors and aromas dominate

Scoring Guide
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1
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Cicerone O Rank

Pro Brewer 0 Brewery
Industry [0 Pescribe
Judging Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and 1otal.
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.

fl 13
- 1
wat oo X, ; g Wheat Subtle grainy notes
Hops eyt n ;0 OXforstyle
Bitemess i 4 X W Woytwhighforstyle
Fermentation (5, X, 1 _Banana Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Suifur
Medicinal Vegetal

World-class example of style.
Exemplifies style wel, requires minor fine-tuning,
Genesally within styfe parameters, minor flaws.
Misszs the mark on style and/or minor flaws.

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

Scoring Guide

BJCP Scoresheet Copyright 2018 Beer Judge Certification P
rev BSTR-180124 ° eston Frogram
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. Special ingredients :

may not be an average of
judge's individual scores

Bottle Inspection (0

Nowe L M =l

Malt O.L___J___z O

Hops OJ__K_I___J a
Fermentation O_L_Lﬁ__) o ‘ >

E .38 2 p >

s T8 £ 225835
Color J_J_-I-_J—_J—)< o Head IS ]

Brilont  Hoty  Gpagee g Ober Duick ing o
Clarity w d Retention LK__£___J

Other Texture

Flavor

Noae L N

Malt
Hops oo K.
Bitterness . !

Fermentation O~ I

Balance Hoﬁg

Finish/Aftertaste DWL 1

1 g
Other OC»L\;

Thin N Full Nae L L LI
Body ;A_gé Creaminess ¥ m] {
[5

a
Carbonation "mo.L.l Mx " 0 Asiﬁngenq . x 0
Warmth _{ =}

Other
m Classic Example I'L I 1 { ) Notto Style
Flawiless Significant Flaws
Wonderful Lifeless X
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer, ﬁa

Geak “eer - % ‘
A Yok W

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

may not be an average of

Location Date
»__-_‘_i-'-—-—_-—_—-'—~-—: _______ “ ) --—_—-_—-”u.—-——-;—-— \, Position Advanced to
f Judge TG&J,I \-\mr(gry_yj ! | Category# 2 g 55 z Z \7 : inflight MINLBOSL
'BJ::T; - p (\j X } Sub (a-f) I - v P;j[, Entry
; & Rank C ( aSaa RQL T ', ' Sut‘?&%tegory Y QD STY L
Email '4"5""/ f "“: I "JCQ e id‘ — } Special Ingredients SUPQZWM SO ntS CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
industry O Describe
Judging O Years

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

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

43 |
Havor . ) 13 |
Wah X O Wheat. Subtie grainy notes
Hops ) L ;O ORforstyle . -
Bitiemess X W Waoy toa high for style
Fermentation ~ (~, X o  _Banana Low Clove Hint of bubblegum

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

s

Bottle Inspection

iroma

Hops
Fermentation

Other

Color
Clarity
Other

Flavor

=) &- k.&?ﬂ-’ - ’}FGQH“"QV£ judge's individual scores
O
Kone L L] # L
ol ; 4?(_1 ]
o1 ) O ' O
1‘)( I — 12

"Dty et 7 ConnFy
g LCELLE T

£ . 3 =
E & E £

L Head L
Briliont  Haxt Opoque w Oth Oui .
\%_t__kﬂl Retention 52

Acelaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacety) Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal

LEERIN World-class example of style.

Malt
Hops oL
Bitterness O_L_,zd___r D
Fermentation . L -0 / 7
Balance How Q =
FinishiAftertaste | )
Other CLIWAN flp/"f‘f’)’ (6-'\-»’(.-!.?/\ C":,*p/&\.-l?\étw
Lo~ BT LS sulfiaTmieds
Body " " # " a Creaminess Z:L_X_'A‘____'J‘ [m] eL
Carbonatlon MSJ_>L_HA o Astringency o;é 0 [s
Warmth Ol__%)@ m Other

Classic Example | ] 1 | j  Notto Style
Flawless L | i 1 ) Significant Flaws
Wonderd N 1 0 1 Lifeless %
Feedback L J/10)

X

Z’M comments on sryl{ recipe, process, and drinking pleasure. Include helpful suggestions la the brewer.

WAE s Tp o HE LT
W YGPS AE S0Phet Vb ) 10 Fon <)

Scoring Guide

RICXYA Generally within style parameters, minor flaws.
PARVAR Misses the mark on style and/or minor flaws.
RESFLE Off flavors/aromas or major style deficiencies.
[ RcR Major off flavors and aromas deminate

BJCP Scoresheet Copyright & 2018 Beer Judge Cenification Program

rev BSTR-180124
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Additional resources can be found at these sites:
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

tocation Date
ST T ; -------------- Position Advanced to l
q “? - MINL-BOS
: Category# 2 E 552 21! Z . |inflight
. Sub (a-f) - e ‘ Entry
: Mived g eed
' gul;.,)cavtegory ST -7
pell ou
Do ' v P CONSENSUS SCORE
: Special Ingredients ;
e e e e e e e e e e e e = oo may not be an average of
. judge's individual scores
Non-BJCP Qualifications Bottle Inspecti g
Cicerone O Rank pection o
Pro Brewer O Brewery
Industry O Describe m bappeepriate
Judging O Years None L M W
Malt | Xg [m]
Hops olix I ) O
Scoresheet Instructions /
Use the scales to indicate the intensity of the primary attribute. Fermentation O“—“ﬁ—l = 2]
Use the space provided to describe the primary attribute. Other C@ f!.”;,(‘zé £
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 _ Ieppropriate R
Provide summary of beer and key feedback for improvement. E .58 £33 2 2% _ F =
Assign scores for each section and total. 2 38 £ & 5 B . i 2 & 5 &
Review with other judge(s) and agree on consensus score. Color L L 1 ;{ 40 - Head 11 1+ : 1 []
Ent t top of sheet. Bn% Hozy 0 _ o Quick Losting ik Other 3
nter consensus score at top of shee Clarlty ('} , poque a Retention uid] 7§ ng 8 F
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but oo bitter for style.
None L N ]
Flavor 13 ] Malt . j X 4O
Nan X ;] Wheat. Subtle grainy notes Hops o \Y . | b
Hops 0L 1 O OKforstyle § ~
Bittermess 51 X X Woy toa high for style Bitterness O 1 ;0O
Fermentation X O  _Banano Low Clove. Hint of bubblegum Fermentation o IX g / ;
o 20)
oy e Mo [
Balance >3 "™
D Sweet
Finish/Aftertaste | L a,
Flaws for style (mark L-M-H for all that apply) Other ()( aan ooy
+
Acetaldehyde Metallic 4
Acoholic / ot Mus  Mouthfeel
- - ty tappropricte Toopprpricte
Astringent Oxidized Thin M Full Nane L M H P
Brettanomyces Plastic Body =] Creaminess O
Diacetyl Solvent / Fuse! Hore | H :
5
DNS Sour Addic Carbonation o_\__x D Astringency )C ! 0
Estery v | Smoky Warmth X o Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 L i I j  NottoStyle
Flawless | | | | ] ) Significant Flaws
Wonderful | L 1 I | | Lifeless -
Feedback Provige comments on style, recipe, process, and dm%(ing pleasure. [nclude helpful suggestions to the brpwer. no
Feor. N 1aise Coccraid.
Y Ouistanding World-class example of style. Ap ot (p A7 <o ,r/\'—‘" £
?, Excellent Exemplifies style wel, requires minor fine-tuning. ,\40‘; Ol 1o i Qir! 76 L .
Q Very 6o0d Generalty within slyle parameters, minor Haws. s L G e 3 / P oadp e " ¢ ZPIPat
2 Good Misses the mark on style andior minor flaws. T, ‘,J"‘ e - ,éu VA, Ve VM:’{: UAEF /:f»f -
é Fair 0ff Havors/aromas ot major style deficiencies. %{\/} a / ! 4 e 5/( } v l/'
[ Problematic Major off flavors and aromas dominate
/7
Judge Total it

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

Additional resources can be found at these sites:
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“\ BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
Structured Version
Location Date
- —ToTeT ToTtoToTgtTToooTTTTTTToTT 5 " TTTTTTT L » :
Judge J { ed : ' Category# B_ o } 2?8 ‘
Name O ! \ k> g % l
. . ! Sub -f) d
‘BJCPID ; Pt W
. & Rank N O(\ : i Subcategory &Q()Qﬁ hi) 9 @ a
: ) CONSENSUS SCORE
: Email ‘ a m@fiw ! ®m (n N ! SPECIaI Ingred|en‘ts - . may not be an average of
---------------------- ---- B ettt judge's individual scares
Non-BICP Oualiﬂtatlons Botile Inspection [ ok
Cicerone O Rank
Pro Brewer (0 Brewery m B
Industry [J Describe m«u
Judging O  Years Hore L M B
Malt 1 X0
Hops oL @1 1 O
k)
. . L=
Scoresheet Instructions ? H
Use the scales to indicate the intensity of the primary attribute. Fermentation L — "‘Tl'c DC T 12
Use the space provided to describe the primary attribute. Other Ch Ooln \(,< T, WO AL 3 CO '%f e
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. — ) ]
If character is absent, mark the circle to the left. Appearance _ W o
Provide summary of beer and key feedback for improvement. E - £ & £E3 2 28 . N
Assign scores for each section and total. 2 3 L8 aa . = 2 & .EX.;
Review with other judge(s) and agree on consensus score. Color J—L 1 1 | X O S Head L . . 1 [1 o g
1 t heet. Brilliant  Ha O ef Quick ting er
Enter consensus score at top of shee: Clarity 7y pague - Retention a {?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 13| Mait
N .
W o1 X ;@ Wheat. Subtle grainy notes Hops
Hops U L i O Qkforstyle
Bitemess 11 X, W Weytoohighforstyle Bitterness
Fermentation X a Banana. Low Clove. Hint of bubblegum entation /
4. =
Balance
Finishiftertaste %2

Flaws for style (mark L-M-H for all that apply) Other Co-,zz e, U erfdle, be be

Acetaldehyde I Metallic ]
Alcoholic / Hot Musty 1 m N
Astringent Oxidized Thin " Ful ' Nore L M H "
Brettanomyces Plastic B ' N
- ody O Creaminess -
Diacetyl Solvent / Fuse} Hane | N H - 5
OMS Sour/ Adidic Garbonation ‘o111 O Astingeney o1 1 O L2
Estery Smoky Wamth . O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal [ Classic Example | 1 I 1 | j Notto Style
Flavdess | S S { | § Significant Flaws
1 4 lifeless 7
10

Feedback  Provide cogments on style process, 3nd drinlﬂng pleasure. Include helplul suggestions to the brower
S 50%@ gzotf&vn NG a6k Yaw w,

World-class le of syle. T

Exemplifies ;:Tefn:rell, requieres minor fine-tuning. C /\'0 C 0 («0 #C C ML ﬂ/ﬁ’! Aw d EéO /?
Generally within style parameters, minor flaws. (./

Misses memarkannwe.andlo:mmwnaws. ' "ﬁwQ anl\{'& \ﬁ > 0 g’ GXC}"’Y@ 1{,’ [
o beode Do ceer] poth aging @ o

- cal J
7

Judge Total

Scoring Guide

BJCBP ?;omsheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 ti
Additionaf 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
: J 3 » " [Position Advanced to
| ' Category# I3 78?7% " in fliaht MINFBOS
| . E } 5 g
. ! Sub (a-f) Entry
| & Rank ! ; gutl?cantegory SC)Q»C ic "E M A (JD
1 X | (Spell ou j o
. Email : . Special Ingredients O‘JQIE‘)"‘ 4’3‘74’ E-(.,, CONSSUS SCOR
_______________________________ "~_....__.__,__,,-___»_.______--__._" may no’ eanaverageo
\ judge’s individual scares
Non-BJCP Qualifcations _ FouC ! :
Cicerone O Rank Bottle Inspection [0 ox
Pro Brewer O Brewery
Industry O Describe m
Judging O Years Nore L M LI
Malt L N a
Hops 1 Y | ' 0
Scorasheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o : 1 [12]
Use the space provided to describe the primary attribute. Other (- )“J b @bﬁml ! ,\\(:/ [P
Add secondary attribute(s) intensity/description as appropriate. AN
For "Fermentation”, consider esters, phenols, etc. (—~L\ﬁc Io} ‘c - C . (0{ 00
If character is inappropriate for style, mark the box to the right. Appearan(e . .
If character is absent, mark the circle to the left. _ v
Provide summary of beer and key feedback for improvement. E -8 2§ 2 2% F
Assign scores for each section and total. £ 3 & S & ;. £ 2 38 E &
Review with other judge(s) and agree on consensus score. Color L 1 1 | 7(ﬂ Head ;
Enter consensus score at top of sheet. Clarity Briltiant Hmi dpnque L—:| Retention Quick Other F
Other Texture

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

Flavor E
Nat (L XT " O Wheat. Subile grainy nates
Hops 3 O OKforstyle
Bittemess (L. L X X Woy too high for style
Fermentation X, O _Banana. Low Clove. Hint of bubblegu

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

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

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

Off Alavors/aromas of major style deficiendes.
Major off flavors and aromas dominate

Very Good
Good

Fair
Problematic

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

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel 4

Body
Carbonation
Warmth

0verall 4

Feedback

+ O
N\ o

Dry S(tee( L
( 6??62, Jot o~

0

l
i

R og L WY

e

Y

‘{ ‘\V’0A“}/

oz
Icppropricte Inopprepriete
Thin N Fult None | M H
0 Creaminess OJ__A_%,_A o (7L
"'g_fﬁug__"‘ 0 Astringency y@_t_g 0 [s
o # 0 Other
Classic Example I\Ll 1 I 1 i Notto Style
Fiawless | , I 1 | ;  Significant Haws
Wondertd (YL L 1 ldess
EQ Jenlson red/ grocess and drinking pleasure. Include helpful suggestions to the hr?er 10
(oloS's e, £y ¢
L oot - (Lo ¢ Linodd Johoc!
g (e um faf);"v"\;f‘«(/ \-E—{‘ & V\f‘,/ ¢
}‘30!/*. r&‘;}\ A //

P [ﬁa L S \)é?g’f

Additional resources can be found at these sites:

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

Location Date
. Judge “r d ‘;, 2 3 > } Position ﬁ'ﬂm?
© Name {Qrﬁ‘ , Caregory# E|l 4 q | b Z 3| |infight
‘ 1 ' Sub (a-f) “‘ L]
BJCP ID \0 e . I :
. & Rank N : éut“xategory (nood oGed fe et !
1 1 . of
Email \Qf@dJﬁ(r EED‘@G‘ {‘1 {'ﬁc’eﬂ | Special Ingredients %{C’JC& k‘l : CONSENSUS SCORE
________________________________________________________ . may not be an average of
Non-BICP oudlﬂ(aﬂons judge’s individual scares
Cicerone [ Rank Bottle tnspection  [7 ox
Pro Brewer 0 Brewery
Industry O Describe m Tooppriprits
Judging O Years Nene L M L
Mat o X O
Hops (1 X ) O
Scoresheet Instructions o 9
et - . . ] Fermentation (1 X
Use the scales to indicate the intensity of the primary attribute. 12l
Use the space provided to describe the primary attribute. Other Cﬂ /ﬂ/\—&( IWWF /Mﬁ #
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 _ ""”"E"‘ Taapprogeiotz
Provide summary of beer and key feedback for improvement. 22 2%§ 5 2 2% _ %
Assign scores for each section and total. E 8 E &8 32 . = 235 3
Review with other judge(s) and agree on consensus score. Color Lt t | 0 Qa i Head . /A, |m] Z
. Brilliont  H 0, & ef Ouick . L:ﬁ{‘ Other
Enter consensus score at top of sheet. CIarity ritlian lazy . poque D Relentlon il fa) {?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Wone L
Havor 13! Malt . |
» - |
Nt oy X ;O Wheat. Subtle grainy notes HOPS o | O
Hops g1 1 i O  OKforstyle » 8
Bitemess o1 1 X B0 Way too high for style Bitterness . O /
Fermentation X O Banana. Low Clove. Hint of bubblegum Fermentation ol . X DO _‘g
Hoppy /< Muity ,E
Balance I |
D Sweet
Finish/Aftertaste | XM g
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Kot Musty m
Astringent Oxidized egpraphat hw-m
rgen xidize T KRl Kol M
Brettanomyces Plastic Body X, O Creaminess X 0
Diacety! Solvent / Fusel Carbonati None L M Astri L}V E
oS Sour Acidic natin 'S 12X 0 ngeny o221 O] ;
Estery Smoky Warmth OJ__JLJ a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic E le | X I L ] | Notto Style
Flawless 1 X 1 ] } Significant Flaws
Wonderfl L 13 1 11| Lifeless g )
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer, {1_0
d peer. S/, qéiz/ C/Aw«@
Worki-class example of style. A //
r_uepisty. Hidls Pl [ nel

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

Scoring Guide

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

Additional resources can be found at these sites:

o 7% L)ax_énccd '){'701/»001/{- beadq

0ff lavors/aromas or major style deficiendies. y > A P2y e ?‘"
Major oft ﬁavoE Enﬂ, ?ruﬂas dnm{neleA o (/
;L/oopfr»(.SJ was Ge [
L (/
Judge Total 20
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
= S | R I } ! D AL ; ————————————— ~ | Position Advanced to
| ﬁ:ﬁzﬁOJ Gl ” &L (C f«"/ L | Category# 2 £ (('07 / 6?7 in flight Mint8oS
t ( ' ! Entry
! i~ ;) ‘ j | Sub (a-f) ~ 1 u@- ;
)BéCRiL(i L}FSC r;) (2 ,\C( 7 ' : Subcategory \/‘/C’Qr,) 4 C’:ﬁff? i"/{}' S
: P ol CONSENSUS SCORE

1 ’ i
. Email ‘7[0&&\] Lwc < “(‘"083”‘ L

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer [J Brewery
Industry O Describe
Judging O Years

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

ey
Favor . : _13_1
Natt X O Wheat. Subtle graimy notes
Hops 60 1 ) OKforstyle
Bitemess i 1 X M Waytoohigh forstyle
Fermentation O-‘—-—&‘——’ 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 Spicy

Light-Struck Sulfur

Medicinal Vegetal
3 'ﬂlns‘hnding World-class example of style.

= Excellemt Exemplifies style wel, requires minor fine-tuning.
\; Very 6ood Generally within style parameters. minor flaws.
= Good Misses the mark on style andior minor flaws.

9 Fair Off Rlavors/aromas or major style deficiencies.
[0 Problematic

Major off flavors and aromas domtnate

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

| Special Ingredients

iroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body

Bpouey o~

None |

5
N CEEE
O_L,{__x__l O

St COYSIAC A’

pocT LAPTEG

may not be an average of
judge’s individual scores

ra

X

Yetlow

=
&

Brilli Harg ~ Opaque
x_%__t__l d

z
£

Copper

Diher Oiher
Retention
Texture
None L N
oL . r_j WTM" ?*‘5-")5
oKk
A o
o -
PRy ay
7
» / y -, o . il
CloYinle, 2 v Oty SticuldY

None L

Carbonation
Warmth

(Overall

Feedback

ot h

Classic Example

Thin M lel
H

O

]

a
N

Noge [ M H

i [ ]

Flawiess Lﬂr {

Not to Style

L 1 P Significant Flaws

Wonderful ,DQ I 1

1 |

i Lifefess

Creaminess i % ]
Asuingenq‘ﬁ w]

Other
Yo etYcf

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

(v\ﬁ*eflmf‘:[

Ernpid

20

|5

f19]

AND Tvent)

b D tovk enc ey (gL

gl T

L S

Ny

&}T ‘E{Ciﬂ[)' 0— = é)‘

Ak

TS A

HLAY NS

Additional resources can be found at these sites:

Judge Total
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
i b 7] |Position Advanced to
! Category# Zg _E q 36 G’ 2[,, C Linfigt MINLBOS
- c - ' Entry
Sub a-f) S~
:BJCP ID L
; &Rank gubca(tegory Do icon “w \ oA ‘A’L
. . 1 Bpelou .
lwf:j“ E ' CONSENSUS SCORE

o | Special Ingredients

may not be an average of
judge's individual sccres

Non-BJCP Qualifications !
Cicerone [ Rank Bottle Inspection  J ok
Pro Brewer (01 Brewery
Industry [0 Describe m Tnappropriste
Judging O Years None k M R —
Mait O { Il O
Hops ?< ! ;

Scoresheet Instructions . S\t gl 7
Use the scales to indicate the intensity of the primary attribute. Fermentation oL x : T s i \3 - f N 5 iﬁ
Use the space provided to describe the primary attribute. Other ?e (Yo r"'Q_ﬁi\: A\,‘ ahi 3y ‘C,;}(: TOAY PY e LA C
Add secondary attribute(s) intensity/description as appropriate. A
For "Fermentation", consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. -
If character is absent, matk the circle to the left. Appeara"(e _ "‘W W
Provide summary of beer and key feedback for improvement. £ .z & § T 228 _§ °
Assign scores for each section and total. 2 8 & 8 5= 2 2 9 &
Review with other judge(s) and agree on consensus score. Color N O O N I I o H ; m] o 2
B t o H 0] e Quick 5™ Lasti er
Enter consensus score at top of sheet. Clarity v% lazy paque & Retentlon u")ﬂ asting & =
Other Texture A ,
. S A d

Example: How to fill in a Scoresheet I S
This example is from the flavor section for a Weissbier that is m -
good, but too bitter for style. yone L M
Flavor 13 Malt OX I ' 0

3 - i o
Wt o X, s Wheat. Subtle grainy notes HODS 64 | | D
Hops 3o 1 L 30O OKforstyle ' ><
Bitemess L L X M Woytoo high for style _ Bitterness 1 | ) O
Fermentation (-, X 7 _Banono. Low Clove. Hint of bubblegum Fermentation . 7[( O ﬁ}' "~ \L_ l/ %
Boance "< My o Gy g hy svael
D Sweet
Fnish/Mftertaste "% "1 o PQOCL~ / Wire
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot m ,
| . / Mu_st.y
Astringent Oxidized Thin " full Note L " H
Brettanomyces Plastic Body X ) Creaminess O &
Diacetyl Solvent / Fusel Nare L N H
— rbonat oJ___t.L___l Astringency 1 1 s
DMS Sour / Acidic Carbonation = gency o T
Estery Smoky Warmth OJ_L_A O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Examp L X 1 t L I J  Notto Style
Flawless 1 1 ’)[ 1 ] ] | Significant Flaws
Wonderfl | ,)( 1 1 I }  Lifeless %‘
Feedback Provide comments on style, recipe, process, and drinking pleasure. include hetpiul sngges;()n 1o the brawer. %
Amagzing Gromq Wikt ;fmc /
) Outstanding Workd-class example of style. AN ey
E Excellent Exemplities style wel, requires miror fine-tuning. / O r /C— 66‘1 b ! '““ﬁ ﬁ” v
g Very Good Generally within style parameters, minor Haws. m@‘ﬂ “’?“%@/} N ‘4"% ru-*‘&&’} 5 i;“»g e
= 6ood Misses the mark on style and/or minos flaws. / 7
5 Fair Off filavors/aromas or major style deficiencies. g pe &( ﬁ& f G_Mcﬁ?'f" ééw chgp@('
P8 Problematic Major off fiavors and aromas dominate i
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
© Judge _T \ Q 0! N | »» Position Advanced to
! ) ! | - MINIBOS
' Name 00'?’ lo Naoe ; Category# —&Z E qgé g 2(,1_ in flight
‘BJCPID B'—\ @ | | ; Sub g = = "
, el :
| &Rank 3CP Ken '\ﬁ 1 éu?ca"tegory (LD SPrctplTY
| pell ou / of
. Email ‘ Q(Jd ﬂr‘é"?‘ (aawcf ' ) ('Of"\ , Special Ingredients S,D;&J g“"ﬁ’“gp%(m"‘,{ CONSENSUS SCORE
_______________________________ ."""””’"‘"‘%k""'“""“"’ may not be an average of
Non-BJCP Qualifications J judge’s individual sccres
Cicerone O Rank Bottle inspection [0 ox
Pro Brewer (0 Brewery
Industry (0 Describe m :
Judging O Years None L M [ L BET TN é
. P e = B ’
Malt 1 X | AL NI S S kE
Hops (4 X ;0 ‘
Scoresheet Instructions \
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. > / v U Ao T [12]
Use the space provided to describe the primary attribute. Other ?EA & L_:'E C) . . f—‘( il L p R
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 _ Soppeuprote
Provide summary of beer and key feedback for improvement. E_. g2 2 =8 i
Assign scores for each section and total. ﬁ{«g £ 8 £,2 2 8 &
Review with other judge(s) and agree on consensus score. Color XL 1 | i Hea L O
Enter consensus score at top of sheet. Clarity Briljary,  Hazy  Opoque ( Retention Ouick Losting a Other . 5
Other ({ﬁ \1‘ St Texture

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

—
Flavor 13 |
” - )
Mat o X, ; O Wheat. Subtle grainy notes
Hops g1 t ;O OXforstyle
Bitterness () s X X Wey toa high for style
Fermentation (- X, a Banana. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-Hfor 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

K ndlag forkd class example of style.

3 m 38-44 TN style well, requires minor fine-wning.
(Ol Very Good Generally within style parameters, minor Haws.
:;n Good Misses the mark on style and/or minor flaws.
S Fair Off fiavors/aromas or major style deficiencies.
W Problematic Major off fiavors and aromas domlnate

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

Flovor

Makt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfcel

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

None L M
O\ ,X |
OP(, : 1 0 l
o Yl | D 6
Horug \/ Mnllg sz
D'% 1 D ’FM N7 St T TR ASTE
N Qs 67 WGP e tiope AT
A NOVS |
bppropite hwvh!!
Thin M Full None L .
o Creaminess X_L___ 1 a CIL‘
None | L] H '
o—1Lx 10 Astringency OX- : , a 5
O_LﬁL_l 0 Other
Classic Example Not to Style
Flawless | X | 1 ] i | Significant Flaws
Wonderful L i 1 1 j Lifeless g ]
110!

Provide comments on style, recipe, protess and drinking pleasure. lnclm’e heipful suggestions to the brewer.

Dbz iels 2A00ACE,

CAUT &S Do (o Ny Awp (oot ] ccc?%

Lo Tud
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Condi DIDCET )'L ) 8OT S:&PR‘;‘/,/. T UE .

KEEP pmAWG Thl S

Judge Total

https://www.bjcp.org

4%

50

http:/fasmww homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

{ocation Date

i
----------------------------- P e S T y m—
% } - . [ Position Advanced for T
‘ T - MINEBOS
IR SZ/ -2 T i Category# .E 52 é} in flight
. * | Sub (a-) W X Entry
'BJCP ID (’ ( a{ : :
.-4 \-uff I
. &Rank ‘j ¢ c ¥ ; é;l“)ca‘x)tegory .
: ‘ oul X of
! Y X CONSENSUS SCORE
. Email f 1 Special Ingredients {/0' ) '
. .. il . may not be an average of
----------------------------- LA judge's individual scores
Non-BJCP Qualifications "
it ction
Cicerone O Rank Bottl Inspection (1 ox
Pro Brewer O Brewery
Industry (O Describe m i / }ljf’
Judging O Years Nome L L L s ) s P o et
Malt oo ; g YW ok s A /
o0 £loval perfon,
Scoresheet Instructions . P, -@ e 7
Use the scales to indicate the intensity of the primary attribute. Fermentation (. L 4 O = = Ef
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance N
Provide summary of beer and key feedback for improvement. E . 2 2 &
Assign scores for each section and total. 2 B E & E
Review with other judge(s) and agree on consensus score. Color Hea S
Enter consensus score at top of sheet. Clarity Biitlia Hary  Opoque i lqsnng Other
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 M
Flavo Malt . i
' . 13] o
Nt X , @] Wheat. Subtle grainy nates Hops O .
Hops 0 1 10 Okfers o
Gtemess 1 X ;M Woyteohighforstyle Bitterness 1 y;
Fermentation X O  _Banana. Low Clove. Hint of bubblegum Eermentation | 'O - g/ O
H Molty . s i 20)
L S 4 ,«,o:z e
. ks - ‘}
Finlshihftertaste ™ B = QU S Wy
Flaws for style {mark L-M-H for all that apply) Other ;..»\ 4 \x\.f:! Q»../ 3 !’ :f/fv:{h Stadp it y S s
Acetaldehyde Metallic T P @,V.M,{ v
Acoholic/ Hot Musty m
Astringent Oxidized _ Icppropaty e
Brettanomyces Plastic e M i foret M i
! Body e [m} Creaminess et a
Diacetyl Solvent / Fusel Hone | " o )
DHS Sour Adidic Carbonation ol 3y 1 O Astingency ox_ . O [s
Estery Smoky Wamth 1 X 0 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | K1 1 ] | Notto Style
Flawless | 1 1 i
1 1 i Significant Flaws fi-.)
Wo L g 1 i L i Lifeless G .
Feedback Provide commesnts on style, recipe, process, and drinking plea%& Include helpiul suggestions to the brewer. h ‘i
F C?}“Z'Cﬁ/ffﬁj\u / X e g IR
5] Outstanding [ERRIVR World-class example of style. [ - 3 ,f - ] %{s{' B f Yoo S
3 23—44 Exemplifies style well, requires minar fine-tuning. <3t S f A bl T
2Pl Genesally within style parameters, minor laws. = o £4 L .
2 FAEPR Misses the mark on styfe and/or minof flaws. 3 e s ey £ B N TN /
= - A
§ RESR Off flavors/aromas of major style defidencies. , /
wn [SRKR Major off fiavors and aromas dominate A {i NLDY e \_.4} ¥ /s D Nt o
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

P Location Date
PR & .—-'x---- e T R R ~
o s B o 33 TeL e [
[ Name )4 ;’2&’/ W : Category# -E £ L\' . linflight
:BJCPID éf 5= ! Sub (a-f) ! = b |y
‘.,.,.g’ 4 F ¢J : oci ,Qéé ‘ I
; &Rank 4 Y’} (& | ggll?category z/\/ o T Aﬁ’ ' v ]
¢ ‘ of {
v Email | Specnal Ingredients lﬁjﬂf‘vﬁjg o " CONSENSUS SCORE
e e e e e e e o T R A may not be an average of
Non-BJCP Qualifications judge’s individual sccres
Cicerone O Rank Bottle Inspection (7 ox
Pro Brewer (0 Brewery
Industry O Describe m
Judging O Years Nore L M v,
Malt e S i
Hops O I Ay~ "“!«,. S . (;
Scoresheet Instructions Fermentation .. Y ladl 4 ;
Use the scales to indicate the intensity of the primary attribute. S, * < [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
1 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 = E & § 5 = 2 28 _ :
Assign scores for each section and total. = 8 E &8s &=z b = 2 2 8
Review with ather judge(s) and agree on consensus score. Color J—.L L 1 ;}4 | o Head 1 | # Q— 3
. Brilliant i er Quick ting = Other .
Enter consensus score at top of sheet Clarity rillnt ~ Hozy  Opague 3 Retention id osting & \ .
L‘%H 13
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor sectian for a Weisshier that is m o X
good, but too bitter for style. s 1( v P
None L M . "f" . 5 3 }‘
Flavor 11‘} Malt o ] ;O ‘6 "
. 4 " S e
Mo X i O Wheat. Subtle grainy notes HOPS D S’W efﬁ;{
Hops &1 I ;O OKforstyle _ | ¥ ) 3
Bitterness (1 (X X Way too high for style Bitterness ol 1 1 d wa\) j G‘\-“ » Za ff’lwW" y
# £ .
Fermentation 1 X [0 Bonana Low Clove. Hint of bubblegum Fermentation . , | O @ g;\, - 3D i sl . '/
V A S 20
Balance T Wy o £ mﬁm eyt S e
o e ] .
Finish/Aftertaste " wel iy ,f},&,&»f s m, Aly
Flaws for style {mark L-M-H for all that apply) Other b L
Acetaldehyde Metallic
Alcoholic Hot Musty Mouthfecl ‘. .
Astringent Oxidized Thin " full None L " H ) L
Brettanomyces Plastic Body e O Creaminess ¥ 0
Diacetyl Solvent / Fusel Nome L N H -
. . 5
S Sour/ Addic Carbonation ~. | | D Astringency 1 ¢ O !
Estery Smoky Warmth O_A__L___§< a Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1% 1 i I ) NottoStyle
Aawless 1 ;(x’ ! | 1 i Significant Flaws A )
Wonderful . 1 ) Lifeless 5 )
Feedback  Provide comments on siyle, recipe, pmcess drlnhlng pleasige. Include I}elplul suggestions to the br;wer ﬁ 0
L
Ay @ZXerd D2 -
Outstanding World-class example of style. 3 .
Exceflent Exemplifies style wel, requires minor fine-tuning. "7’-’ L 4 :‘;"‘-'\‘ ‘i St i"’\f v *?
Yery 6ood Generally within style parametets, minor flaws. éw (_,J + -?'”m\ t S s IS
6ood Misses the mark on style ard/or minor flaws. N‘ 3""‘ B Lt [{
fl.ll Off flavors/aromas or major style deficiendies. e Y 4" ey %j &Q‘\.«’k L e T &<, Q}"\JD
Problematic Major off flavars and aromas dominate f N
T A _aveo jeb  cone /
C  Tet el ~
Shwesd @ M é‘f udge Total 50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

e

Location Date
‘ Judge ' G » L, Position Advanced to
! i d . MINLBOS
" Name : Category# E %XL‘ S . |inflight
: " Sub (a- w 1
‘BJCPID * Sub (a-f) !
' H
. & Rank . 1 Subcategory .
, ' ; Gpell out) ; of
Email ! | Special Ingredients ! CONSENSUS SCORE
________________________________ . e e e e e e may not be an average of
Non-BJCP Qualifications judge's individual scores
Cicerone O Rank Bottle Inspection (1 ok
Pro Brewer (0 Brewery
Industry (0 Describe m Tnoppropiats
i Nore L ] N
Judging Years { one «
Mait ) | ) O
Hops L )( I 0
Scoresheet Instructions 3 {
Use the scales to indicate the intensity of the primary attribute. Fermentation . — 0 [12|
Use the space provided to describe the primary attribute. Other OQ\/ -
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. _ o
If character is absent, mark the circle to the left. Appearance _ Isopropete Sooppropricte
Provide summary of beer and key feedback for improvement. 2 g5 3§ % 28 _ §
Assign scores for each section and total. 2 8 E 3 &= = 2 38 &8 5
Review with other judge(s) and agree on consensus score. Color L—L 1 J_‘{ 0 Head o1 ¥ |
Enter consensus score at top of sheet, i Briliont  Hazy Ge .. Olher Quick losting = Other
P Clarity a Retention I_X_) [} -3
Other Texture

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

—
Flavor . ) 13 r
Mt o X, i 00 Wheat. Subtle grainy notes
Hops gt L ;0 Okforstyle
Bittemess X X Woytoohighforstyle
Fermentation (5 X [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

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal

2 Outstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
o8 VeryGood Genesally within style parameters, minor aws.
2 Good Misses the mark on style and/or minor flaws.
> Fair 0ff flavors/aromas or major style deficiencles.
=8 Problematic Major off flavors and aromas dominate

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

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation
Warmth

overall 4

Feedback

Additional resources can be found at these sites:

toppropriate Tnapprepeiote
Thin L Full None L '} H
\_‘_{ a Creaminess O_x_](.._x a
Nene L M H Lt 1
O*—J—J ) Astringency 0 'SE]
o ;< m] Other
Classic Example | X 1 1 I ;  NottoStyle
Flawless L & I i 1 J Significant Flaws
Wonderfl L___| I 1 1 3 Lifeless %‘ 1
Provide comments on Style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. ﬁvo

_(:mnux_u@%,_af_&k’

it
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
- q """"""""""""" R R ararrn . [roson | [Renedic 7
i Judge ‘t\' h Og * Category# Bl G » linfright
¢ Name (Q DM ! : Sub (gaff)y ] = 5% 2 Q9 \ myg
\BJCP ID / ; ! i
' g Rank (\ A - ! . Subcategory ) .
; 7 ‘ ¢ Beelou . P CONSENSUS SCORE
: Email ; ! SPeCIa' |ngredlents ’ may not be an average of
e emesmmmmmem oo IR é;‘/ """"""""""" judge's individual scores
Non-BJCP Qualifications Bottle Inspection K

Cicerone O Rank

Pro Brewer (] Brewery
Industry [J Describe

Judgin Years \ Hone L {“
o Malt i L J D A1) \’\0\.\“’
Hops ot )(: 0 /(Q SL\L(L -

Scoresheet Instructions tio 3 é ) q
Use the scales to indicate the intensity of the primary attribute. Fermentation \rﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

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

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

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

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.

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

Enter consensus score at top of sheet. Clarity yjflant  Hary  Opoque “ Retention 3

T

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. yos | M

ong
Flavor 13 Malt OJ__{__J
L " IR
wah X O Wheat. Subtie grainy notes Hops o X O
Hops w1 1O OKforstyle ) . o
Btterness (3 X W Wy tos high for stvie ) Bitterness 1 * i 0
fermentation X, __; O _Banana LowClove Hint of bubblegum Fermentation o [ 'D l 6
) - 20
H Maity -
Balance [ ?( i
Finish/Aftertaste l_LJ___A
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde Metallic
Alcohalic ot Musty [ Mouthfeel §
Astringent Oxidized - Fu“ - oy
Brettanomyces Plastic Body CJ Creaminess g C]
Diacety) Solvent / Fusel L"
DMS Sour / Acidic Carbonation " D Astringency £, 1 4 0 [s
Estery Smoky Warmth D Other
Grassy Spicy
Light-Struck Sulfur M {
Medicinal Vegetal ! Classic Example | PR 1 | i Notto Style
Flawless | j L L ! ) Significant Flaws
Wonderful | ot 1 J Lifeless % }
Feadback Provide comments on style, recipe, process, and drinking pleasure. inctude helpfuf suggestions {o the brewer. FO
_Caook Meer  well made.
Workd-class example of style.

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

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

P
=
po
J
o
3
3
%21
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

g ‘r; ____________________________ J R Y ; _____________ - \ Position ::I";"'f;dc;"sl |
i Judge / : - 6 ;L e

! Name /-y’// /éé 41/0 '}//\-Q, 1 Category# ‘ g % / i [f b |in flight

. } ! 1 Sub (a-f) t X Entry

\BJCPID o) W/;dl | : :

! &Rank £ 4/°4 e ! Subcategory Lo,

' ‘ P ! CONSENSUS SCORE
: Email ' " Spe‘:lal lngredlents ! may not be an average of
T e ettt et judge’s individual scares
Non-BJCP Qualifications Bottle Inspection [ ok

Cicerone O Rank
Pro Brewer (0 Brewery m
Industry J Describe hwm f
Judging O Years None L ] H M
Malt o D NOfQ 'E
Hops ot L I D 7%"*"”’“ ’ f W@Z vﬁ’.«—““*f

Scoresheet Instructions Fermentation = ﬁq)_ ?
Use the scales to indicate the intensity of the primary attribute. ot 2]
Use the space provided to describe the primary attribute. Other (,

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

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

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

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

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

23k 8&8s= 228

Assign scores for each section and total,

Review with other judge(s) and agree on consensus score. Color o Head ﬁl_k_J._L
it~ Hozy  Opoque “Other Lnsﬁng T Olher
3

il .
Enter consensus score at top of sheet. tla rity In! Retention
; 3 i
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. v | N ;
one
Flavor : 13 | Malt . L ) Ij L«‘J C/’ e “‘Q%CI?S
» B ! .
ot o X, ;O Wheat. Subtle grainy notes Hops oL | § / 5 .,—-JE( & OV«L..
Hops ol 1 10 OKforsiyle 3 ‘%__ A‘
Bitterness (5L L X B Waytoohighforstyle Bitterness o l J ﬂ é &v"‘ i 2

/
Fermentation X 4 [J _Bonana Low Clove. Hint of bubblegum Fermentation Ol ) 'O j,jc// "3"‘ Lo "Jw(J ., /5'/

Balance "M "™ 12:"‘[8»’%5) p [ a0
Finish/Aftertaste " ! sfmt o *_~L
Flaws for style (mark L-M-H for all shat apply) Other - 7
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized s W R Nare L " ,, )
Brettanomyces Plastic Body i} Creaminess ¢ m}
Diacetyl Solvent / Fusel None L N H i j/
oS Sour /Acidic Carbonation o1 1 4 O Mtringeney o1 D [T D5
Estery Smoky Wammth 1 ¢ [} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample (| :,é L1 | HNottoStyle
Rawless L1 ¥ ; | | Significant Flaws .
Wonderfd | | .7 1 ] | Lifeless
Feedback Pn‘w|decummen|sonstyle,recipe,ploteés?@dm\ldngp;le?ge.fncludehelplulswgesnonslolhebrewgr Z 10
L P T N A W ¢
2 :::;;::;;rzﬂx;‘esminurfinunning L ’; < 'f‘{ W“":“j!“! (-! ’\" Pl C"(// )

Generally within style parameters, minor Haws. 172N { /
Missex the mark on style and/or minor flaws. %—a[ s Jéﬂ ; " £ ‘L:l”' ’\ %ﬁé/} Q)/ -
Off flavors/aromas or major style deficiencies. g ! [
Ila}nv off flavors aml aromas dumlnale L &?"Lp - M = ~ il

) é >4 #»@ [ »»-&-'5_} “} - ; [ N I o)

o unt *f’{\?“ C - ‘v JudgeTotal | ___5
BJCP Scaresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites: hups:/fvww.bicp.org  hitp:/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
————————————————————— ‘ ("“—“”-"i“”—;“""“”“_‘ Position Advancedwl |
I i ' . MINILBOS
eX /\(\DW \C»b e A3 2 B YL (nnan
! ; | Sub (a- . = I
:BJCP ID ! -9 :
. & Rank 3 ! ; Subcategory ,
i | pell out) . of
s , . ) CONSENSUS SCORE
+ Email . Special Ingredients X
e e e e e e — e h a m e e m e e mm — —— - - - e e e e e e e e e e may not be an average of
judge’s individual scores
Non-BJCP Qualifications Bottle Inspection [ ok
Cicerone O Rank P
Pro Brewer 01 Brewery
Industry O Describe m bnappropriats:
Judging Years \‘ None L N L
Malt _i(_x — Q0
Hops O_i_)él 4 a
Scoresheet Instructions ‘ q
Use the scales to indicate the intensity of the primary attribute. Fermentation (. : X as 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenals, etc.
if character is inappropriate for style, mark the box to the right. — ]
If character is absent, mark the circle to the left. Appearance _ leapprapriute oppupitte
Provide summary of beer and key feedback for improvement. 5 o824 = 2 = g g -
Assign scores for each section and total. = SKE § & =,2 & 8 8
Review with other judge(s) and agree on consensus score. Color L I B B R I | Head [ N |
Enter consensus score at top of sheet. ) Brilliont _Jezy  Opogque Oth Quick C Lesting Otfrer S
Clarity L__L.Ll__l d Retention 0 T3
L
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L N
Flavor i Malt !
. 13 o
Wit o X, 1 0O Wheat. Subtle grainy notes Hops o | )
Hops 31 L ;0 OKfor style )
Bitterness (L ; X X Way too high for style Bitterness oL | 1
Fermentation (- X ; O _Bonana Low Clove. Hint of bubb! Fermentation ) ; { o \6 [—
) 20
H Mait
Balance OM\_}(.__?
D Sweet -
FinishiAftertaste 1) e
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Olldl.led Thin M Fl Nene L
Brettanomyces Plastic Body ]< O Creaminess X o
Diacetyl Solvent / Fusel Nore L M i # L'l
'R Sour Addic Carbonation a Astringency | 9(| ] s
Estery Smoky Warmth O—{’ . Other
Grassy Spicy
Light-Struck Sulfur m [
Medicinal Vegetal Classic Example | I 1 1 | Notto Style
Flawless | { L | ] j  Significant Flaws
Wonderful | LX 1 Lifeless X |
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpiul suggestions to the brewer. h_ g
- CA
QOutstanding World-class example of style.

Excellent
Vety 6ood
Good

Fair
Problematic

@
2
>
9]
o2
3
ot
n

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

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

— Xoo \D\)(\C,f_ CCr..xL oo

Aanla

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

Additional resources can be found at these sites:

hitps:/fwww.bjcp.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T =" 0 . N TG ar—me——— Position Advanced to
. Judge € ' ; % > ! - MINEBOS
' Name ) GCJA Ho ; grgh ! , Category# E 7 ’ CaL | Lntﬂlght
. ' ol + ntry

t

. & Rank

:BJCP I g,\SCP QQ/\O‘ ~ | i Subcategory 57(2’,\ (OﬁT ‘SU@ & ’C%

« Sub (a-f)

5 V4 ! , Gpell oud
. Email %JO‘ L\t /\'é'\‘,@sﬁ’&e ' CDAn\ :‘ S:ecial ingredients '

of

CONSENSUS SCORE

Non-BJCP Qualifications
Cicerone O Rank

may not be an average of

................ V- ~~>**AAJ'“""”“""“"" judge’s individual scores
Bottle inspection oK

Pro Brewer (J Brewery

Industry [J Describe

Judging O Years

None L " R
Malt D (!\"\ witand. C Zac M

Hops N i a
Scoresheet Instructions . >< ’ ’
Use the scales to indicate the intensity of the primary attribute. Fermentation Y u - [ﬁ
Use the space provided to describe the primary attribute. Other L l‘T’\ LJ—— SN A 2@»& N [ ‘u{ﬂ
Add secondary attribute(s) intensity/description as appropriate. ~ 3
For “Fermentation”, consider esters, phenols, etc. Bl lLO\ "J “SChe Lowv (L/\"LKE
If character is inappropriate for style, mark the box to the right. _ o a
If character is absent, mark the circle to the left. Appearance _ Iesppeipte hﬂvﬁ
Provide summary of beer and key feedback for improvement. g3 2§ i g oy _ 5
Assign scores for each section and total. z 35/5 S s 3 = £ 8 5 7
Review with other judge(s) and agree on consensus score. Color L X 1 1 110 e Head i O e g
heet. figant  H 0 Quick f Lostin
Enter consensus score at top of sheet Clarity I azy pague o Retention H osting 0 k__d
Other Texture (NE
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. one L " - L
_ - T A E
Flavor 13! Malt ~. }(\ I I y
» - H =
Wt o X ; O Wheat. Subtie grainy notes - Hops Q)( ) s
Hops 01 ! ;O OKforsiie y ) ,J
Bitemess L 1 X ;K Woytoohighforstyle Bitterness L X |
Fermentation X O Bonana. Low Clove. Hint of bubblegum Fermentation ‘ ) \/ | ‘D ’ 6
O—=— o, ZA g %‘
H Mot
Balance L ){/ o
D Sweet
FinishiAftertaste ~1____X_ " O
Flaws for style (mark L-M-H for all that apply) Other ’\QET AERE AyT eat AC ETAL 0L Pfﬂé .
I
Acetaldehyde ] Metallic
Alcohalic Fot Mty m
Astringent Oxidized Thin N ful None L " "
Brettanomyces Plastic Body % @] Creaminess . O éL
Diacetyl Solvent / Fusel Carbo None | H Astri s
NS Sour Adidic nation o LJ ] ingency Cx__A_J d
Estery Smoky Warmth X O Other
Grassy Spicy
Light-Struck Sulfur , m
Medicinal Vegetal | Classic E ) X 1 1 ] | j NottoStyle
Flawless L xC_ 1 i i | Significant Flaws
Wondertl L1 M 11 Lifeess g
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
‘ World- T o e 77
_;) et asexau se L 1 H (.'. M/}A‘f(ﬂ S_T" )‘Lé: ) ’[\g ,‘i)
(‘3’ I the mrk on nﬂ m'or ' F F IQ - &’\_‘Wﬁjcvﬁi C‘ ~"\ ’ Jf\s 3 ( 1 J/(jﬂ
5 Off Ravors/aromas or major style deficiencies. C L}A ~, T '9 ('(,)_; el ?\/ M (/e ~
) - - - )/

Major off fiavors and aromas dominate

Judge Total Q’ 59

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

'

i
i

.BJCP ID Nam f

!

| &Rank ; ;
l ot od SOE Ao d TR, r-c»»\f L
' Email \,[} i !
Non-BJCP Qualifications

Cicerone O Rank

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

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

Fl |
avor . - 13
M, o X O  Wheat. Subtle grainy notes
Hops 31 1 1 0 Okforstie
Bitterness (1 X K Waytoohighforstyle
Fermentation X; ;] Bonana.lowClove Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)
e 3

Acetaldehyde { ] Metallic T
Alcoholic / Hot Musty

Astringent V' 1 Oxidized

Brettanomyces : Plastic

Diacetyl Solvent/ Fusel S
DMS Sour / Acidic v
Estery Smoky

Grassy - Spicy

Light-Struck Sulfur

Medicinal Vegetal

Tl Outstanding World-class example of style.
3

E Excedlent Exemplifies style well, requires minor fine-tuning.
L2l VeryGood Generalty within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor flaws.

3 Fair Off fiavors/aromas or major style deficiencies.
Wl Problematic

Major off fiavors and aromas dominate

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

Location Date
; T T el ; _____________ - \ Position Advanced to
; Category# 2% 5 7' 2 ng * infight MINKBOS
E Sub (a-f) = : Entry
E gge?&aﬁtegory Q”@"Gf’ﬁ U\\f”d 130[6 ' )

; Special Ingredients :

Bottle Inspection {7 ox

jroma

Mait @( I ] D
Hops o?" ! O

Fermentation 1 A o _
Other SOUI /V‘f\eﬁ@*/

E <3 8§ 2 =8 §
Ejkﬁsgéx, EFzE 50
Color L (IS o | - Head 1M + ¢ | [J -
Brill Ha 0 er Quick losting ;&  Other
Clarity i Retention [ X" 5
Other Texture

Flavor

Malt

Hops

Bitterness

Fermentation O

may not be an average of
judge’s individual scares

20
Balance Hoppy 7( m“% a
Finish/Aftertaste " /
e 1o (Fyfe ey goes
7 o~ C/
m appropste opprepriote
Thin N Fult Kone L M H
Body o Creaminess ~ X O
None L M H
Carbonation g;_'(_i__) o Astringency X< | ] s
Warmth O—Lé_i—l O Other
M Classic Example | K L I I J  NottoStyle
Fawless L 2 | L1 i Significant Flaws
Wonderfl 1 2< L1 1 Lifeless
Feedback Provide comments on syie fecipe, process, 9nd drinking pleasure. Include helpful suggestions 19 the brewer, !TO

Grea? 7o Soie. pin'd G | T Reyng
Vireges ¢ Gople eud ret a S law
@kgaﬂfu 1’5(331;/&( »‘, tuel! tone . )4/93/4’

a &ar. S//jh/—~’m=/7’—¢/] bodyy.
7 7

Judge Total

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

57

5




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

ol (et Anomes,

| ~
:BJCP ID

| & Rank

m
3
o

n/A .

Non-BJCP Qualifications
Cicerone O

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

Rank

-

Scoresheet Instructions

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

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

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

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

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

Example: How to fill in a Scoresheet

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

good, but too bitter for style.

Flavor . 13 |
Mat X, O Wheat Subtle grainy notes
Hops .1 I 1O OKforstyle
Biterness X W  Waoyteohighforstyle
; oL X; 4 O _Bonana Low Clove. Hint of bubblegum

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

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

'G‘l?stﬁn‘ndlng World-class example of styfe.

Excellent Exemplifies style well, requires minor fine-tuning.

Very Good
Good

Fair
Problematic

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

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

BICP Scaresheet Capyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

:
.
!
egor
| ecatesery
.

¥

Special Ingredients ,

Bottle Inspection

hroma J

Malt
Hops
Fermentation

Other

Color
Clarity

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall

Feedback

Additional resources can be found at these sites:

Position

Advanced to
MIN{-BOS

in flight

Entry

Entry #
>
C
Q

o

Rone L M H

CONSENSUS SCORE

may not be an average of
judge's individual scores

o

O-L—_L_L—‘DL

']
Belge
Brown

3
e

Ye
Amber
Brown
Block
O
%\ White

Texture

Head D

Brilliant y  Opoque .  Other Quick losting = Other
\_}?_'J.Ll | Retention m}

None L N

Thin M Fuil None L M

Other

Classic Example \__;}(_|_|_, Not to Style

Flawless I;I_{M 1 | |

[ S 1 1 | Lifeless

H

O Creaminess { L0
Astringency o _xl____i O

Significant Flaws

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

o,

(e “eer - \/Iem‘ Arnnkele

Judge Total

https://www.bjcp.org

37

http.//www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
: Judge U ‘ I;?, 2 p . Position Myanced to
: o ; 4 A B MINLBOS
X Name WS SWM V‘\A.[ v Category# :.E" /;4- / in ﬂlght
. : + Sub (a-f) Entry
\BJCP ID i a/ : ; v, =N
| & Rank 6/4 /‘OZ/' &’ L "”l' b=t X : érlﬁ:cu%tegory /‘V?ixt‘?@l a>(??/” !
! . 1 o ; . of .
. Email \ Special Ingredients ; CONSENSUS SCORE
N LT T o T T oo R may not be an average of
judge's individual scores
Non-BJCP Qualifications )
Cicerone [ Rank Bottle Inspection [ ox
Pro Brewer O Brewery
Industry O Describe m
Judging O  Years one L M ?;W
Malt ] ) D A 2 '“"f\'
Hops (51 i y O OLOW“' \‘foz e "-f /
Scoresheet Instructions L3 g s et = Z
Use the scales to indicate the intensity of the primary attribute. Fermentation 1. L s U w‘; P 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ N
If character is absent, mark the circle to the left. Appearan(e _ W
Provide summary of beer and key feedback for improvement. E - 5 4 Ex - & =
Assign scores for each section and total. 28 %38 53 = 2 ”
Review with other judge(s) and agree on consensus score. Color XS i 1 1 10 Head £, . /
Enter consensus score at top of sheet. . Briliont Hazy  Opaque '  Other uick i
Clarity i g Retention Y
13
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Hone L N .
Malt
Flavor , 13 | e 1 g
(. X _ 1O Wheat. Subtie grainy notes HOPS D
Wops g1+« OKforenle | 8
Bitemess (L L X K Wey too high for style Bitterness . 1 m) = N 45 )
Fermentaton L X O Banans. Low Clove Hint of bubbl Fermentation . | g o y,nf&yj}g( s J?f ) / -
H Mol - 7 ey g
Balance [ Mo L % L £ ot A
R H & g
Foihliotase "L g ¥ Tha i~ Kaukr, |
Flaws for style (mark L-M-ri for all that apply) Other )
Acetaldehyde Metallic
Alcoholic /ot Musty m » _
Astringent Oxidized Thin " Fal None L " W
Brettanomyces Plastic Body X_ D Creaminess 1 . a \J/
Diacetyl Solvent / Fusel Hore' L ’
OMS Sour / Addic Caponation "3 L o O Astringency o L1 O s
Estery Smoky Wamth o1 w1 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 I 1 1 i Notto Style
Flawless 1 1 1 1 ' i Significant Flaws
Wonderful | 1 i ) ] | Lifeless
Feedback Provide comments on style, recipe, pmtes%ar)d drinking pieasure Include helpful suggestians to the brewer. E
7 g"j‘ ‘Q. N»u e
7 -
Outstanding World-class example of style. Ly ,dn,, e L. 'f i
Excellent Exemplifies style well, requires minor fine-tuning. 2 ‘“’“S )'! *‘, A &M’ e Gt — i
Very Good Generally within style parameters, minor Haws. o / , ek { 7(‘}*@ a K..«f - /‘4\/ #
Good Misses the mark on style and/or minor flaws. e - f ?( % A ¢
Fair O Ravors/aromas or major style deficiencies, e 0 S
Problematic Major off flavors and aromas dominate f - 27 =
(o) w@ & 2o e

BUCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

P - EEE R - Pl A 7 S S 4 Position Advanced to
: : * ' MIN-BOS
i Judge d,w s/ 5@ LS ein  Category# ‘kﬂ E g ég Wér infight

PSubfaf) C 0= .
‘BJCP ID 54 O[f. Ce 7[ (z,,f . Ji :
& Rank / rr sbigeson £xper = oe
; ! CONSENSUS SC
:. Email - ! Speual IngrEdlemS ' may not be an average of

""""""""""""""""""""""""""""""""""""""""""""""""""" judge’s individual scores

Non-BJCP Qualifications Bottle inspection (1 ox

Cicerone O Rank
Pro Brewer (J Brewery m
Industry O Describe : g ‘/’
. None L M H )
Judging O Years " w v [// Al /Zal

Malt ~ 0

i f }
Hops (. | L0 Qo e.é’ [ et £
} )
Scoresheet Instructions Fermentation .1 . O v Josy CJ«T[ o/
Use the scales to indicate the intensity of the primary attribute. O 4 [iZ]
Use the space provided to describe the primary attribute. Other M‘& § .
Add secondary attribute(s) intensity/description as appropriate. y
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ .
If character is absent, mark the circle to the left. Appearance _ W m
Provide summary of beer and key feedback for improvement. E 23§ R 2 2 & H]
28 & 8§ &= F 228z

Assign scores for each section and total

Review with other judge(s) and agree on consensus score. Color /ﬁ&_{_{__j_‘__‘ O o Head ;g [N 0 .
Enter consensus score at top of sheet. riliont  Hozy  Opoque :  Other Quick Lasting # Other

Clarity )Q_L__L._I a Retention
Other Texture

E

Example: How to fill in a Scoresheet m

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

Flavor 13! Malt

oy

Mt i X, ;O Wheat. Subtie grainy notes Hops
Bme:l::: bJ_—L—_!o_l_ X ; 9‘;"—7&5‘:’“ qh ;:rm e Bitterness g d{ o 4 V\’C//""’ >
Fermentation 51X O Banana. Low Clove. Hunt of bubblegum Fermentation . | o0 % [ A > AN / ‘
Balance "D Mg &“k “i‘”‘”’ Ve s et =
FinishiAftertaste "% el E/I\F ot 2;4/
Flaws for style {mark L-M-H for all that apply) Other f&-‘ﬂ ﬁ
Acetaldehyde 1 Metallic 1
Hlcoholic/ Aot Musty m »
Astringent Oxidized Thin M Fur’w None L M :wrvin

Brettanomyces Plastic Body ] Creaminess he L1 O
el /N 0 <

Diacetyl Solvent / Fusel

DMS Sour/ Addic Carbonation "o —_1_ i O hstringency oy o1 O s
Estery Smoky Warmth ~1 | a| Other

Grassy Spicy
Light-Struck Sutfur m
| Medicinaf Vegetal Classic Example i I i | Notto Style

Fawless | 9/ L i 1 i Significant Flaws
Wonderful | L 1 Lifeless 7
y 10

Feedback Provide commentsonstyle recipe, process, and nnkln/ea,p sure. Include helptul uggesuons to the brewer.

Owtstanding

Worki-class examphe of style. 5 {
Excellent Exemplifies style well, requires minor fine-wning. 0““’“ k 2V e // / é ﬁ)@
Yery Good Generally within style parameters, minor Naws. M ﬂ,q, 2° g \J , y\/ ?g\,l/ %&U‘;ﬁ?

Good
Fair
Problematic

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

Major off ﬂavnrs ami aromas dominate - / ) /e '/L‘/ ’/ /
— iwc /2 ‘ L&V‘jx 7/ l\.,/{g,g/g 3 Q' gg
bz, %/ ud nﬁéﬂé S o JudgeTota 53
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124 Addiitional resi\:vce‘s can be found at these sites: hitps://www.bjcp.org  http:/Awww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

— Location Date
P o At T e A > PR ; ————————————— . ! Position Advanced lol |
¢ Judge ﬁ /h \ ‘c Z‘:t Gé Lﬂé, o MINIBOS
‘ ' . Category# g " inflight
© Name e l Omag ! i e = 3 " e !
. | . + Sub (a-f) ; ¥
{BJCP ID l , ‘ :
| & Rank n R‘ !  Subcategory : .
X ' ! Lo ) o CONSENSUS SCORE
B Email ' Specnal Ingredients ' may not be an average of
------------------------------------- f‘ oo TTTrTETETT judge's individual scares
Kon-BJCP Qualifications Botte Inspection ~
Cicercne O Rank
Pro Brewer OO Brewery m
Industry O Dsscribe
Judging Years — 4§ None L L LN
Malt ~ . O
Hops [ |
Scoresheet Instructions ‘ % .
Use the scales to indicate the intensity of the primary attribute. Fermentation .1 1 T 17|
Use the space provided to describe the primary attribute. Other \ Ve
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance R
Provide summary of beer and key feedback for improvement. E .35 8 § g 28
Assign scores for each section and total. = ES &= 228 s
Review with other judge(s) and agree on consensus score. Color J S T S I Head P {i]
Enter consensus score at top of sheet. Clarity B Hozy  Opogue D Other Retention Quick , Lasting 6 Other -
Other Texture

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

Flavor

Favor 1?1 Malt
Nt oo XT ; O Wheat. Subtle grainy notes — Hops
Hops o1 1 0 Okforetyle
Biteress X . X Woytoohighforstyle Bitterness
Fermentation . X a Banana. Low Clove. Hint of bubblegum Feﬂ'nenta"on l {
20
Balance =
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic [
Alcoholic / Hot Musty m . .
Astringent Oxidized :
- Thin M Fult None | M H
Brettanomyces Plastic Body \ é o Creaminess (- ~ o 5
Diacetyl Sovent/ Fusel o L H i :
NS Sour / Addic Carbonation OJ_L_A a Astringency O_AJ___I i [s
Estery Smoky Warmth O_L__;(L__J 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 [ i ; ;  NottoStyle
Plawless | | 1 ] j  Significant Flaws
Wonderful | { 1 { i j Lifeless ]
Feedback Provide comments on style, recipe, process, and drinking peasure. include helpiul suggestions 10 the brewer. 10
World-class example of style.

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

0if Ravors/aromas o major style deficiencies.
Major off flavors and aromas dominate

Vesry uvrwaue - ok ¢
t \ e }1\3\

Scoring Guide

4

Judge Total 59

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

, Judge dared

Advanced to

‘/ ——————————————————————————————— 3 Positi '
‘Category# 3] E. 7\86?6 inoi:ig':'tl MlNl-Bosr

; ‘ Sub (af) TN Entry
.BJCP ID :
. &Rank No-r ‘ : éubcategory Alte /r‘O*h_;L ‘@Cl f‘»Cv’b‘Oﬁ((' .
: cre/nsed b F-rov Com \ ! CONSENSUS SCORE
 Email ‘0 (\e d W \JC @ Specaal IngrEdlents 9 pe ' may not be an average of
B et judge's individual scores
IIngBJCP Oudgkatlon;a " Bottle Inspection {7 ox
icerone n
Pro Brewer (1 Brewery m 7
Industry [0 Describe Wapproprete
Judging O Years None L M "
Malt ot PR R i |
Hops o X | a0

Scoresheet Instructions

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

Use the space provided to describe the primary attribute. Other

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

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

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

If character is absent, mark the circle to the left. pp _ "‘W‘"m lwmnﬁ

Provide summary of beer and key feedback for improvement. E -5 3 §F35 2 z8 I

Assign scores for each section and total. i"_ 2B E S E5E ., §<.z 2 8B & "

Review with other judge(s) and agree on consensus score. Color I B Head 4 L O .

Enter consensus score at top of sheet. Clarity BriJant  Hazy  Opogue 5 Olher Retention Quick Lusting 8 Other -
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.
FAavor . ; ﬁ Malt
Malt X O  Wheot. Subtle grainy notes Hops
Hops 4t 1 ;O OKforsiyle
Btemess o1 1 X M) WoyToahightforstyle Bitterness
Fermentation  ~ b, O  _Banana Low Clove. Hint of bubbl_:g Fermentation / 4

Hoppy Molty -
Balance L. /N1 1 Q1 /

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

Additional resources can be found at these sites:

Judge Total

https://www.bjcp.org

FinishiAftertaste "L X ™}
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Rcoholic/ Aot Musty m ;
Astringent Oxidized Thin " Ful None L " "
Brettanomyces Plastic Body X a Creaminess 29 a
Diacety! Solvent / Fusel Hone L ] H E !
WS Sour Acid Carbonation OJ__L__K_: a Astringency OrK ! 2O [s
Estery | Smoky Warmth Ol_é_.l__l o Other
Grassy v’ [ Spiy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example  ( TS i i NottaStyle
Flawless | 1 | 1 1 i Significant Flaws
Wonderful ¢ | L 11 Lifeless } 1
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. ﬁ 0
- Greol clonhy crigp [oolere repnd -
[l Outstanding World-class example of style. g i
%’ Excedlent Exemplifies style well, requires minor fine-tuning. G\ qlld»IA Qr@ AN ”’ ‘OO\AOUU Ou ei\d (
Bel  VeryGood Generally within style parameters, minor Haws. ﬁ M g AL O
g’ Good Misses the mark on style and/or minor flaws. \ A Q V ﬁu L 7} {
5 Fair Off Havors/ Jor style deficiencies. { . ; |
B oo B s et 9‘;'3‘“" Y QleSYy . Great 6*‘*‘%*

3

hitp:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

' Judge T - =. J | : 3 ) 2 : Position 'mn:;d C::

' Name DDJOI f"ic‘/:(; Y | : Category# _— E 22 g q 6 ; in fiight [

: 1 « Sub (a-f) nty

‘BJCPID | » ! }

| &Rank &3(: ? PQ/\d'h ‘ : Rubcategory Al 4o f\'\j( v%zéQfNC”"é(ff

1 1 / of

: Email %&0/9( L‘O f*'(;rﬂ(c O\t ’ CG,«« : Special Ingredients §Q e\— ; CONSESUS SCOR
N may not be an average o

——————————————————————————————————————————————————————————————— juc{ge‘s individual scires
Non-BICP Qualifications Bottle Inspection 5/0«
Cicerone O Rank sp
Pra Brewer [0 Brewery
industry (1 Describe m Tappropeitta
Judging O Years Nose L L] [ /
Malt OJ___K___/ 0 B /Z/EA/) \/
Hops Y g L o) - ‘éA‘z—ry

Scoresheet Instructions . / q
Use the scales to indicate the intensity of the primary attribute. Fermentation X . 1 0 [12]
Use the space provided to describe the primary attribute. Other C \.w (4 Q [ A G f - B UJ}Q\} < f;‘? “7

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

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

Provide summary of beer and key feedback for improvement. E < B z £ : 2 g, E®
Assign scores for each section and total. 2 58 &= = K3 s
Review with other judge(s) and agree on consensus score. Color g Head
Enter consensus scare at top of sheet. | Wt Hozy  Opoque A Other Retenti Other <
Clarity ention — [ ‘ [3]
Other tewe _ T~ fugPel
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 GeA rJY
Fiavor 13! Malt
3 . i
Wt o X | O  Wheat. Subtle grainy motes ffops
Hops 1L | ;O OKforstyle §
Bemess o 1 X M Weytoshighforstyle . _ Bitterness OJ__,\_L__J g
Fermentaton 51X , O Bananc. Low Clove. Hint of bubblegum Fermentation > | 0 ’ QL H
20
H Malty
Balance OM ™ 0 f_
/
b Sweet o e ST
Fstibteraste "Lyl ™ O O — &3O
Flaws fOI' style {mark L-M-H for all that apply) Other C Lm ~ C f? i SP
Acetaldehyde Metallic
Ricoholic/ Hot Mus m ;
Astringent Dxidized Thin " Full Nane L

Creaminess O_Q(_L___l [} g

Astringency ! 1 0 >
Other

Brettanomyces Plastic Body 5 h‘

Diacelyl Solvent / Fusel Hone | H
DS Saur/ Acidic Carbonation 11X
Estery Smoky Warmth O__F/_l

Grassy Spicy

Light-Struck Sulfur m
Medicinal Vegetal Classic Exampl |_[X ) RO B ] ;  Notto Style
Flawless | \( L ] ; 1 Significant laws
Wonderful 1 ‘56\ I 1 ] J  Lifeless 8
Feedback Pravide comments on style, secipe, process, and drinking pleasure. Include helpful suggestions 1o the brewes. 1

CuAflAL Y TAR(p VEED L4
- worh—fiassexampkofstyig. - Em&”,ﬂj{l‘t e \A/&MS . (LﬁAr\)

emplifies style well, requires minor fine-tuning.

Generally within sty tets, minot f ) Ll
e —— N CLACISS . WGl fcorkl

Off flavors/aromas of major style deficiencies. A ()9 uq OQ 6‘0 o7 (_f,( 17 ‘/ f;?f e D T’
Major oft navustnﬂaromas dominate . ‘ v — PR ’J(
= i;.\)Y’"‘;- C{l L,é’ . {}("’i}:jﬁﬁ;d gq
7

Judge Total 59

O oo

Scoring Cuide

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

ez ekt Awars

et

‘BJCP ID I :
| &Rank (lr Pr '
. Email .
Non-BJCP Qualifications

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

’_
)

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

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

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

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

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

Review with other judge(s) and agree on 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 m

M .
Mt o4 X O
Hops g9t 1 O OKforstyle
Btemess 41 1 X B Waytoo high for style
Fermentation  ~ X a Banana. Low Clove. Hint of bubblegum

Wheat. Subtle grainy notes

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

Acetaldehyde 1 [ Metaliic 1]
Alcaholic/ Hot Masty N
Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy
| Light-Struck Sulfur
[ Medicinal Vegetal [

& Ouistanding World-class example of style.

E Excelient Exemplifies style well, requires minor fine-tuning.
el Very Good Generally within style parameters, minor Haws.
E‘-'” 6ood Misses the mark on style and/or minor flaws.

S Falr Oft flavors/aromas or major style deficiencies.
Il Problematic Miajor off Navors and aromas dominate

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

‘ Category# g E’ ! in flight
22— 534182

. Sub (a-f)

Position Advanced o
MINI-BOS

Entry

1
: Suklaca)tegory

{Spell out)

| Special Ingredients

Bottle inspection

iroma J

Malt
Hops
Fermentation

Other

Color
Clarity

Flavor J

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfee! 4

Body
Carbonation
Warmth

overall 4

Feedback

: of

CONSENSUS SCORE

may not be an average of
judge’s individual sceres

7 ox
None L M [
OI xl 1 d
Ot\( I ) 3
ot Zoroom ol 9=
Tooppeapitts
[ g2 z28_5°
2 = £ 3 1

d Other Head o Ol g
Brlliiant 0 P ef Quick L e er
LM ad Retention \i_w u 31

Texture

O \t(l i D
H Molty - EE)
oppy olty 0
D
"‘f { Swee} r"
o Yo
Nene L M L]

Thin ] ull

x ] Creaminess 1 L_A m}
Hone L L] H N L{
0 X— O Astringency 1 . 0 [s
a -

o ?( Other
tassicksample L L1 NottoStyle
Flawless L _ | )(‘n pa ] | Significant Flaws
Wondettd L | 4 . . | Lifeless ?
Provide comments on style, recipe, process, and drinking pleasure. [nclude helput suggestions o the brewer. 110

AN
(A’M& caa \WHle ol
3\vene Al v \I

Judge Total 3

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
SRR A J I e R nced to
¢ Judge : 33 = \ Position Advanc
; : . ™ MIN-BOS
' Name , Category# .E' 3 43 7ﬂ inflight
:BJCP ID ' :
| &Rank : Subcategory [/V/ M&L ’Jﬂ )"(14’{ '
| | P CONSENSUS SCORE
¢« Email | Specnal Ingredients
e e e e e e e e e e — e e e e e m e e e . e e .- L e e e e e e e e e may not be an average of
Non-BJCP Qualificatl ‘(-‘ ;/ judge's individual scores
on- 1 ations " ‘ <) { /
Cicerone [J Rank Bottle Inspection [ ok
Pro Brewer (] Brewery
Industry [J Describe m
Judging O Years Nore L M
Malt ) I ]
Hops ot 1+ 10O - 3
Scoresheet Instructions . AP et e w g
Use the scales 1o indicate the intensity of the primary attribute. Fermentation . | R -./ Aﬂ.\/{‘x/ 3
Use the space provfded to descri{:e the primary attribute. ) Other s ey W (/ 5,{,')? 1 -
Add secondary attribute(s) intensity/description as appropriate,
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearance i Begprigrane
Provide summary of beer and key feedback for improvement. £ < k8¢ g 2 28 _
Assign scores for each section and total. £ B E & &5 & = 2 8 5
Review with other judge(s) and agree on consenisus score. Color i Nead/X I 0
Enter consensus score at top of sheet. Clarity Briliont  Haly ~ Opogue ﬂ Retention Quick | Losting G Other .
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m 7
good, but too bitter for style. e " Y L
a0 P S P EV
Flavor 13 Malt ~1 | _ . :
L ¥ B "
Wl o1 Xy ) Wheat. Subtle grainy notes Hops o | i:‘ ;:" ) fﬂ Qg ARl e
Hops 1 ! 10O Okforstyle § o < L
Bitemess 1 1 X W Woytoohighforstyle Bitterness o D L V?/ » & Q A@ 2
] i
Fermentaton 1 X, ;O Banana Low Clove. Hint of bubblegum Fermentation o ¢ ) f‘ . f) F
H Molty - o ; TR P
Balance L ! io > 2 : V4 jjj,, R i
Finish/Aftertaste " ! N a4 “'L 5‘ R o S I
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic / Hot Musty m -
ASUIHQEII( 0XIdI}Ed Thin M Full - None L ]
Brettanomyces Plastic Body B%d a Creaminess O_v_x__t a
Diacetyl Solvent / Fusel rhonatl Vore L 7 M [
DMS Sour/ Adidic Carbonatin ‘5. Y ;'\ 0 Astringency (1 Y 0 5
Fstery Smoky Wamth % O Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic Example | 1 1 1 L. NottoStyle
Flawless | 1 1 I t ;  Significant Flaws
Wonderfd | I | 1 1 | Lifeless
Feedback medemmmemsmstyle recipe, process, and dﬂnl«ng beasiirg: {nclude helpiul suggestions ta the brewer,
/«f,"\/ a2 e j,’/"“
World-class example of style. ¢ <

wchzlw«;a ’.2 e
o F «?‘: Sar 5‘/} m—r S

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

w
<
]
6]
o
=3
S
o
w

o ;7 LA
Off flavors/aromas or major style deficiencies. - Y },—1 e
Major off flavors and aromas dominate ‘q"”?\"“ ’ 3 el i
AR & g}
N { j . ca
7 sl Shae Judge Total 50

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124 Additional mso?es can be found at these subs hitps: //www bicp.org  http:/fwww.homebrewersassociation.org , £
741 - 0/ {
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A
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
--------------------------- P s N i Advanced to 1
’/,} ‘ 30 ’; : !’osi'tlon MIN-BOS
¢ ‘/‘wﬁequ"V/ i Category# £ 4 3// ;. |inflight
. ) (=] . ! Entry

. , 1 Sub (a-f) I ; ?

‘BJCP ID é ¢,a¢ : ; - ) |

| &Rank - X : (S:,Jebcategory o .5, 5/

' Erail ! .( Special Ingredients . ey ot be an average of

................................ ’ Yttt S ST TS SssSoTmoooTEmTmET T judge's individual scores
Non-BJCP Qualifications Bottle Inspection [ oK

Cicerone [J Rank
Pro Brewer [0 Brewery m

Industry [0 Describe wiphts 2 / Al M’

Judging O Years Mal Hore L ¥ ‘ D JAﬁC@' / o a TV

ok ] - i
Hops ol | 0 /%j&s /r C-@l—\/

Scoresheet Instructions Fermentation - v ofesS, ?
Use the scales to indicate the intensity of the primary attribute. ot ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s} intensity/description as appropriate.

For "Fermentation", consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. — .
If character is absent, mark the circle to the left. Appearance _ oo
Provide summary of beer and key feedback for improvement. E o5 2§ 3 g g8 _ 5
Assign scores for each section and total. 2 3 &5 38 &= = & 5 &
Review with other judge(s) and agree on consensus score. Color Lt 1 I 0‘)/\ 13 S Head . S
f sheet. ) Briliant  Haz e Quick asting e
Enter consensus score at top of sheet. Clarity rittan L] paque o Retention e ‘ {?
Other Texture

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

None | M
Flavor m Malt ; L g gM“J/ ‘o m
v .
N oL X , O Wheat. Subtle grainy notes " Hops oL | | D ég,vf[{\,/‘{\{ -F/a ,,ﬁj /\‘t)‘f}%
Hops e O Okforsile A L/
Bemes o X ) Woyreohghforsthe Biteness 11| [§ Q_ﬁcg}fﬂﬂ v %&/Lﬂ
Fermentstion X [0 _Bonana. Low Clove. Hint of bubblegum Fermentation O L8 m P ( f‘\.. . /
o—— ot 20
H M & .
Balance M5 V@JVM & Hu:&f mVUL—\
. D Sweet
FinishiAftertaste ©____ 1 ™" J
Flaws for style (mark L-M-H for afl that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m ,
Astringent Oxidized ! ) i bopropris
B - T Thin L] Fult Kane L M H
rettanomyces Plastic Body ¥ 0O Creaminess - | o 0O
Diacetyl Solvent / Fusel None L ] [ ‘ [
NS Sour/ Adidic Carbonation oLy O Astringency ~ . o | n] 15
Estery Smoky Warmth - £ >< 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 1 1 j  Notto Style
Fawless | | 1 ] ] ) Significant Flaws
Wonderful | | L 1 | i Lifeless
Feedback inuZammem:m style, recipe, process, and drinking pleasure. Include helpful s qesﬂons ta the brewer, / W
Outstandia Work-clss example o . ot ,_:( > et '
L] ass example of style.
Excellent Exemplifies style well, requires minor fine-tuning. 7;@ b# = V ‘;_ V’ 4 % .S
Very §ood Genevally within style parameters, minor faws. 1 /Q Z
Good Misses the mark on style and/or minor flaws. '/ %' .7‘: vl f/‘"’@b 67«..« . ‘5:'{
Fair Off flavors/aromas or major style deficiencies. e PN
Problematic Major off flavors and aromas dominate * = ‘*’{{“‘Q z \...) = N PR T /V\"L
) Q T 59;/5 ;¥ ézf'fadf

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

Additional resources can be found at xhese sites:

VA Lﬂ:aj”’ 5

éa“ /a(/\w.«(L 7"&4 ;J

i %

P S

Y xu; - “:__;ﬁ ‘ }.k,{y‘i" Judge 'l'g;l

381

50

b

Dsiid. g

L !f
R
{ Lo ]

https://www.bjcp.org  http:/Avww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

<

Location Date
7 Y ’ T N am—e———— it dvanced o
* Judge K : - , | Position Mo
© Name (& \ OMC‘/$ : 5 Category# ZO .E‘ 4’, %ﬂ l " |inflight
' ; + Sub (a-h - C |
BJCP ID “ l p( : ' :
; & Rank J ! ! : gut“:ca‘)tegory '
. , Bpell ou of
1 ! . ! CONS US SCOR
« Email . X Special ingredients : ENS £
_______________________________ e e e e e e e e e a2 maynotbeanaverageof
Non-BJC alificati judge’s individual sccres
cations .
on-. P Qualifica Bottle Inspection [ ok
Cicerone O Rank
Pro Brewer (I Brewery
Industry 0 Describe i m oppropdite
¥ Malt 1 L 0 - 9¢ V\G\,\
Hops 1 I 5 a
Scoresheet Instructions 3
Use the scales to indicate the intensity of the primary attribute. Fermentation . . 4+ 0 h—f
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 _ Yappropriete
Provide summary of beer and key feedback for improvement. E 5 8 -2 2 73 _
Assign scores for each section and total. 2 8 5 8 & 5. = £ & 8
Review with other judge(s) and agree on consensus score. Color 1L [ 1 a Head o1+ 1 O -
heet. Britfiont  Ha Gpoque Quick Lastin er
Enter consensus score at top of sheet Clarity o n  Gpoqu A Retention 9 ;—,‘
{3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L
Flavor 13 Malt . X a
Wt o X, Jr O Wheat. Subtle grainy notes — HOPS | iy
Hops )1 | 1 O OKforstyle §
Bemess L1 X W Weytoshighforstyle Bitterness
. h leg .
Fermeatation (-, X, ;O Banana. Low Clove Hint of bubblegum Fermentation o | | D ' |_‘_
Hopoy Naly = 20
Balance | o
Sweet
FinishiAftertaste | e
Flaws for style {mark L-M-H for all that apply) Other SQC :
Acetaldehyde Metallic
Alcohalic/ Hot Wus Mouthfeel o
Astringent Oxidized Thin " Full None L M W
Brettanomyces Plastic Body d Creaminess o
Diacetyl Solvent / Fusel Nose L N H A ",
DMS Sour / Acidic Carbonation o1 U hetringency Ot O Sk
Estery Smoky Wamth ~ 0O Other
Grassy Spley
Light-Struck Sulfur M
Medicinal Vegetal Classic Example | 1 | 1 ) ; Notto Style
Flawless L1 | 1 1 j Significant Flaws
Wonderful | ! 1 1 1 i Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, {10
'(mstlndlng World-class example of style.

Excellent
Very Good

Problematic

Good
Fair

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

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

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

Additional resources can be found at these sites:

https.//wavw.bjcp.org

¥

hitp://www.homebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

f‘*\

BicPiD £ ;él«/ei)% Cort Ve

. & Rank

Non-BJCP Qualifications
Cicerone [ Rank
Pro Brewer [ 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.

Havor ' 13 |
| Wheat. Subtie grainy notes

Nt X i O
Hops 0 0O  OKforstyle ~
Bitterness O_L_J__Z_; B Way too high fnr style
Fermentation (5 X 7 _Banana Low Clove. Hint of bubb

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fuse]

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Suifur

Medicinal Vegetal [

Outstanding World-class example of style.
Excellent - Examplifies style well, requires minor fine-tuning.
Yary 6oad - Generally within style parameters, minor Hlaws.
Good R Misses the mark on style ard/or minor flaws.
Fair - Off flavors/aromas or major style deficiencies.
Problematic Ma}nr off flavors and aromas domlnale

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

. AR » . | Position
i Category# V's:) ‘E‘ ﬁ? ! 63 : in flight
 Sub (2 E - Lo

'
|
'
1

Advanced to
MINI-BOS

CONSENSUS SCORE

Sg}category < X -
BLES

' Specnal Ingredients ;

may not be an average of
judge's individual scores

Bottle Inspection  [J ok

hroma

Malt Ol

None L [] H : /' b/ J, B
1+ 10 4)&’“@#’/\/\ [ 4V o g o

Ed 3
Wops or 10 Z. strers cified
Fermentation ~ 1 1 [0 k& e o Soo s

r
Other 2oy ANLSS \/ ‘M/f’ O gl A
& ~
-
= 5 5 £ *
=z & ¥ 2 2 &
:3Es528 I
| o Head 134 L
Col:or Brillant Hazy  Opoque <  Other Witk N\ e
Clarity L x_ 1~ 1 0O Retention L 2%
Other Texture

Flavor J

Malt o 1 ?r , \
Hops oL .”” ﬁﬁf&ﬁ/ &&M

Bittemess !

Fermentation . | O ~§ é 2 e ? ‘—-‘f"'-' Pt
Ho{py L Mnllg1 INEPF . (f

»J‘ﬁ' » ot . -

Fish/Aftertaste "L "t > ’//,y”{f o577 i L

Other 24 ﬁﬂ*irj o J‘:m . Léiv"}?/l:’?

Balance

“

Thin L) full Nore | ] H
Body ,: m] Creaminess ~: & | O
Carbonation OJ__l__..{_J O Astringency - | L O ; {5
Warmth o~ o2 0 Other
m Classic Example | i L [ i NottoStyle
Flawless (1 L1 {1 Significant Flaws
Wonderful | 1 I 1 1 1 Lifeless 17
Feedback Provide comments on style, recipe, process, and drinking pieasure. include heipful suggestions to the brgwer, / ﬁ
W~ Xar";/ €
r veérdy 79{4}- AM(. Q.;;»w
/e ) &y e e /a*’“ v 'w'“ ht

by Sfress [:aé «1” e
/

fLZ’J “”? ’*‘fu@efj 1‘ -f~.

‘Iﬁw .,Li/z W o Fut /‘ ¢, JudgeTotal ‘BZ

Additional resources can be found at these sites:  hrps://www.bjcp.org  hrtp://www.homebrewersassociation.org
/
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

T dee (d D Ao i ! - - [Pstion | [Raesil
: ! ' Cat O#‘ S_z‘z %q g g -
* Name \ O‘V\Cks !  ategory g L flight
'BJCP ID ‘  Subld) ——— ™
i ! ! !

; & Rank Y\ LA z X : Subcategory X

! } 4 p Spetout co CONSENSUS SCORE
\ Email - | Special Ingredients ——————————— i may not be an sverage of

''''''''''''''''''''''''''''''''''''''''''''''''''''' judge's individual scores
Non-BJCP Qualifications "
Bottle Inspection (3 ok
Cicerone O Rank P
Pro Brewer {1 Brewery m
Industry (0 Describe
Judging D/ Years ‘\‘;7 Noe L L
Malt
Hops )6 ol

Scoresheet Instructions 4 :

Use the scales to indicate the intensity of the primary attribute. Fermentation = 12
Use the space provided to describe the primary attribute. Other

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

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

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

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

Provide summary of beer and key feedback for improvement. =§ - B g 2 = & _
Assign scores for each section and total. 2 &8 E &8 £ Zj’a k]
Review with other judge(s) and agree on consensus score. Color o Head =
Enter consensus score at top of sheet. N Brilliant _/Hazy ~ Opoque ef Quick 1 ; ther
P Clarity i d Retention g iy
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.
Hone L N )
Flavor 13 Malt ~. 1 (=
N - R
W g1 X O Wheat. Subtie greiny notes Hops g \y\ H W‘-‘/
Hops 30 0O  OKfor style . s
itemess X X Waytoohighforstyle Bitterness 1 L . ~J7
Fermentation o.i_)ﬁ_; O  _Banano. Low Clove. Hint of bubblegum -
Fermentation 1 ! y OO
2 0
Hopp Malty = o
Balance ! 1 a
Dr Sweet
Finish/Aftertaste | 1 b o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metatlic
Nlcoholic / Aot Musty P m
Astringent Oxidized [~ .
Thin M fult - Nane L L] H

Brettanomyces Plastic - Body - x O Creaminess 4 D

Diacetyl Solvent / Fusel Hone L [ If
DMS Sour / Acidic casonatin "5 K% o tingeney o0 X1 O L
Estery Smoky Warmth O_L__Jé_l O -

Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | | 1 L sl }  NottoStyle
Flawless | | X Significant Flaws
Wonderful Lifeless 6
Feedback Prowide comments on style, recipe, process, and drinking pleasure. include heipful suggestions to the brewer. ﬁ

om:;:.: Worki-class example of style. g“‘c& Et. - 0)(“‘&\20&1/\_{\ -

Exemplifies style wel, requires minor fine-tuning.

Very Good Generally within style parameters, minor flaws. ‘ 'm
ood Misses the mark on style and/or minor flaws. fw P N \C e— &QL—
Fair Off avors/aromas or major style deficiencies.
Problematic Major off favors and aromas dominate

Judge Total 0

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

B

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer OJ 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.
1§ character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at top of sheet.

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

good, but tao bitter for style.

Flavor ) 13|

L ’
Nat C‘f' X, ; O
Hops 1 ; O OKforstyle
Bittermess 0J__|_X_; X Way Yoo high for style
Fermentation O—*—J——" O  .Banang. Low Clove. Hint of bubblgum

Wheat. Subtle grainy notes

Flaws for style (mark (-M-H for afl that appiy)

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fuse|

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Suifur

Medicinal Vegetal
_g ﬁﬁmdlng World-class example of style.

E Exceflent Exemplifies style well, requires minar fine-tuning.
’-; Yery Good Generally within syle parameters, minor fiaws.
c 6ood Nisses the mark on style and/or minor flaws.

S Fair Off fiavors/aromas or major style deficiencies.
(%% Problematic Malor off flavors and aromas domlna!e

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

Location Date
T2y, ; -------------- ; Position &".’;"i;‘a“;
| Category# ‘E éﬁ?M . in fight l é}’
! Sub (a-f) = oy 3
: N 49 A
+ Subcat egory MK Lode! J 5? ‘6%5‘0[ - PLACE
! spori ! Jj CONSENSUS SCORE

Specaal Ingredlents

may not be an average of
judge's individual scoras

Bottle Inspection {1 ox

hroma

Malt

Hops

Fermentation . |

Other IZ# 7 %y
7/
Appearance e -
.g B § = ':’},’; 2 = 8 g 3
S E £ 3 ngn g - £ $§ 8 8 E
Color a —S Head ;{ 0 3
Brilliont M 0 = " S T O
daiy B2 5 Retention S a -
i

Other ) Texture

Flavor

None L N -7 E }
Mat . P L‘_] J_S /V\Eff/
Hops oL 1 | D Herg f £ ,' f
Bitterness 1 1 D L{g? St %?pf Mé"
Fermentation . | 1 [1 C/ P2 i aad —Q/j/ A Je ] 4
Hoppy Malty ’56
Balance e D
FinishiAftertaste . . Xe 0
I\
Other
Mouthfeel J — "
Thin M Full Nane L ']

Body | | M, O Creaminess < O
NOTOH
Carbonation O i m| Astringency }e 0 |5
Warmth O—L——‘A‘-—‘ a Other

Overall 4

Classic Example | 1 1 1 1 ;  NottoStyle
Flawless | 1 L i 1 J  Significant Flaws
Wonderfl | 1 ! 1 | j  Lifeless 7
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestions to the brewg) [—
\fZ Y, -

necoke O T lila o, ve fzc e
3/ v “;:ww‘f'. )ﬂMé /S
fE \;al . & » &{Af /Q ﬁ

e

Judge Total

Additional resources can be found at these sites:

o notes,

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
Py Bl T Pt s Position Advanced to
‘ : > X ) MINLBOS
f Jv:::r?.: %(QH' O‘("\C\h | Category# E 6quLZ Cinflight
l "1 ¥
: ! Sub (a-f) N
{BJCP ID ) . . !
| & Rank T ‘. ‘gg*t‘fg“%tegory Co CONSENSUS SCORE
: Email : Specnal ingredients : ey
"""""""""""""""""""""""""""""""""""""""""""""""""" judge’s individual scores
Non-BJCP Qualifications Bottle Inspection [ ok
Cicerone O Rank
Pro Brewer (1 Brewery m o
Industry (0 jFescribe W
Judging Years None L M L
Mait O_A___A_)(__/ o

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

Hops ! ‘X\/: O

Fermentation OJ_)(__z___) »

Use the space provided to describe the primary attribute. Other QA Lo OV\01 A L
Add secondary attribute{s} intensity/description as appropriate. 1
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. Appearan . -
If character is absent, mark the circle to the left. ppearance _ Tesppropeite .
Provide summary of beer and key feedback for improvement. E 352858 ¢" £ 28 _
Assign scores for each section and total. 23 5SS E £ 23 Ei g
Review with other judge(s) and agree on consensus score. Color Ll L. (1 a Head 5 — 5
Brilliant  H 0 L Quick Last e
Enter consensus score at top of sheet. Clarity rilliont  Hazy ;:.?g O Retention id 5 g £3J
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Mone L M
Flavor Malt ! N 0
v . 1 j G ®
Mh o1 X [ Wheat. Subtle grainy notes Hops ol { | y D
Hops ¥ i O OKforstyle =
Bitemess 1 1 X o DG Way too high for style Bitterness . X, } O
Fermentation X i O Banang. Low Clove. Hint of bubbl Fermentation \I/ | D l
O = 0
H Mal
Balance L~ " 0
D
Finish/Aftertaste | L™ Ps
Flaws for style (mark -M-H for all that apply) Other WA oo <ue > k
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized , Moprad F——
Brettanomyces Plastic Thi N Al tore L. M y
! Body ;4 a Creaminess O
Diacetyl Solvent / Fusel fone L ] L[
DMs Sour / Acidic Catbonation @——L—J a Astringency Q.J__I__Ll (] -5
Estery Smoky I Warmth O_L_xl____l O Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ! 1 J 1| Notto Style
Hawless L i o ] L J  Significant Flaws
Wonderfd | 1 L 1 1 Lifeless z
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions o the brewer. E
Outstanding i Workd-class eampleof style. (\ . \ "
Excelient Exemplifies style well, reguires minor fine-tuning. ee CA m(e b( u,\ LQ‘

Very Sood
Good

Fair
Probleimatic

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

BUCP Scoresheet Copyright ® 2018 Beer Judge Certificatian Program

rev BSTR-180124

Xioeen LARTTE. ¥
3\«’\0‘/\(_-' (\\(Q \-\)Or\/\

Judge Total

Additional resources can be found at these sites:

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date

Pasition Advanced to

b 1
! : Category# %}_ E :’ ub‘?) :/)g ! inflight MINE-BOS
! ' Sub (a- = ' C
‘BJCPID NOV‘ : ub (a-9) — :
i &Rank : gut“)category ¢ 24 ! ‘ ,
: : k SUS SCOR
. Email \Q(edefJ«@?{J @f@ Wf‘ | Special ingredients _CYeOC o\ CONS us sc
N may not be an average G
------------------------- TroToTooooTTomTeTmommmmmm T ju;ge'sind/\/idualst.‘goVES
Non-BICP 0ua|iﬂcatlons Botte nspecion. (06

Cicerone (J Rank

Pro Brewer J Brewery m
Industry (J Describe

Judging O Years Nore L ¥ -
Malt I + g
Hops O—'k - ) 3 g
Scoresheet Instructions oX
Use the scales to indicate the intensity of the primary attribute. Fermentation : J 0 ﬁEJ
Use the space provi‘ded to A“iescri'f)e the primary attribute. ] Other /k,@ leo /0 k f\é}‘(@(
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box 10 the right. - .
if character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. £ s é‘l 1 228,
Assign scores for each section and total. s &8 £ 8 * = £ 8 S "
Review with other judgel(s) and agree on consensus score. Color Lt 1 1710 Head J_L.,}S_J_ I
Enter consensus score at top of sheet. Clarity Brittiont  Hazy ue E] Other Retention Quick g’ng . Other ; ’_1
I__L_Xl ] IE
Other Texture :gt:e__b_&;ajéé
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 "
one
Flavor 13| Malt ~1 > 0
w . | =
Wt o X [ Whear Subtlegramynates T Hops o < =)
Hops 3 O Okforstyle
Btemess oL X_ K Woyteshohferstyie Bitterness ~. X 1 [
Fermeatation X, 1 _Bonans Low Clove. Hint of bubbl_:g F entation o X | ' O , Z-H
20
H Mat
Balanee L0 X "4
o i Sweet
Finish/Aftertaste | "o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde T ] Metaltc
Ncoalic/ ot Wusty Mouthfeel J "
Astringent Oxidized Thin N “;wm None L M :vw'
Brettanomyces Plastic Body 4 SE ] Creaminess X ju| A
Diacetyl Solvent / Fusel None L M [ .
NS Sour / Acidic Carbonation 1 | [ Mstringency o X . 1 O [5
Estery Smoky Warmth _zf E — 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample  |__XG | 1 {5 NottoStyle
Flawless L 1 )Q i i I | Significant Flaws
Wondertl L 1 M L 1§ Lifeless g
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helphd sugg:/mns to the b[ewer [1—0
& ed i M’»f’i:fM{( ooy fu Fuie
Workd-class example of siyle. ,! 2 N Wi
; ' o { /@0]’) C ho(.bf’c:“e @;&ié v

Exemplifies style well, requires minor fine-tuning.

Generally within style parameters, minor Raws. ﬁ"ﬂ é o é [ 6{ M}f{ f)fq ; j‘ ¢ @f?: wlf

Misses the mark on style ar/or minor flaws.
Oft Ravors/aromas or major style deficiencies. g ( ey (:’I Q/

Major :ﬁ flavors and aromas dominate
Judge Total ; 5

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

Scoring Guide




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
T --s-c--c---os-o-p e ommme . L Position AdvanceleJ ]
\ ] £ v
" dudge ‘ C{ 1 c[ 7 coegont _ 20 ALAS | |nnign [
: Name o MLCV" e o | -eesen g g q\' ket ;mrylg
: : ' Sub (a-f) P '
sl L {’ (’g «él cO 1 sueaegoy SHA fe@ ;
i ] = i Lo Chocoloaté. col CONSENSUS SCORE
© Emmail -«3&-} Lha \"g; re (.3 e At s e Spemal Ingredients ; ey
B I Rl el judge's individual sccres
Non-BJCP Qualifications Bottie Inspection Q]ox
Cicerone (O Rank
Pro Brewer (I Brewery m
Industry O Describe "
Judging O Years None L
ang Malt
Hops ot X+ 4O
. Ny, 1O
Scoresheet Instructions Fermentation O RN =
Use the scales to indicate the intensity of the primary attribute. H—l o ( M } A
Use the space provided to describe the primary attribute. Other % 1L C 6‘ o) ! . A ;\\} »
Add secondary attribute(s) intensity/description as appropriate. + F £ o o AT ~
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. Appearance . -
If character is absent, mark the circle to the left. pp s s hw?g“ ?‘?&
Provide summary of beer and key feedback for improvement. E- 2 2% g " % 78 s £
Assign scores for each section and total. Z2 8 %5532 = = = ,-?
Review with other judge(s) and agree on consensus score. Color J.u_l__l__L¥_l a T Head - o D —5 )
Enter consensus score at top of sheet. tlarity Brl ianE (Naly 1 poque D Retention aﬁ & 4]“:‘
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but toe bitter for style.
Flavor 13! Malt
v . |
Nt X | 1 Wheat. Subtle grainy nates HODS ( \f
Wops o0 1 50O OKforstyle = . s
Btemes o1 X B Woyteshighforstyle Bitterness SPict
Fermentation - X 0O  Bonang, Low Clove Hint of bubblegum Fermentation l ; -
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for ail that apply) Other S0 A {8
Acetaldehyde Metallic
Alcohalic / Hot Musty m ,
Astringent Oxidized m

Thin N ull Nare L
Brettanomyces Plastic Body % O Creaminess - 3( O
Diacetyt Solvent / Fusel ;

Sc

fone L M H

NS Sowr/ Addic Carbonation OJ_A_)S‘_J a Astringency ?(\L ! ; a S
Estery Smoky Warmth ~1 0O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example i T i j  Notto Style

Flawless L ! 7’\'; L 1| Significant Flaws

Wonderfl L [ 1 L J Lifeless 7

Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplul suggestlons to the brewer. 1-10
_ Do/ For iourncl + brse VE.

LA ouistanding [EERCIE Workd-class example of stle.
‘3 d RERZY Exemplifies style wedl, requires minar fine-tuning. /) ?
Bl VeryGood [ELCRA Sucerally within style parameters, minor faws. o § 4 e ETT 5 3O, A
g’ Tl 2V-27 :sesmemarkonstyieand/mmmuﬂaws. Vl’ﬁ C Lb’ﬁ) bf’f(‘ * 'ﬁh &’: d j‘)(} b C,’
S Fair WERLeR Off Hayors/ deficiencies. 5
[ sl e e CHocO AN 4D T1600)

0-13 LY oﬂ flavors and aromas dominate

g

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

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
N R B i Position
! J“dge ; % P { A b
' Name @%M%  Category# E |S 1\ \ ; in flight

%BiCRZLDk (\Qr\ ' %(? .

+ Email
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (1 Brewery
Industry [J Describe
Judging Years ‘

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

For "Fermentation", consider esters, 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 ’ 1_3l

N
Wheat. Subtle grainy nates

OK for style
Way too high for style

L LI X m]

Hops 3.1 |
Bitterness | i X K
Fementation o1 X1, 0

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

Acetaldehyde I ] Metallic

Aicoholic / Hot Musty

Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
3 Qutstanding World-class example of style.

5 Excellent Exempiifies style well, requires minor fine-tuning.
2R VeryGood Generally within style parameters, minor Haws.
EU‘ Good Misses the mark on style and/or minor flaws.
§ Fair Off flavors/aremas or major style deficiencies.
(%3 Problematic Ma}oi o!lﬂavors and aromas dominate

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

Banana. Low Clove. Hint of bubblegum

: Sub (a-f) Lo |t ﬂ\

CONSENSUS SCORE

| Subcategory .
out] . of 3 5

) Specsal Ingredients :

Bottle Inspection  CJ ok

[hroma

may not be an average of
Jjudge’s individual scares

None | M o \
Malt OJ_E_J__.J 0 “Ap - \
Hops O_L__&__2 0 M »
Fermentation oJ__é_L___J a gﬁ;
Other
- -
S 2 o5 _ %
2 8 £ 38 &= £ £ 25 n%
Col L1 1 C] Head . L
Cla:i:; Briliant #Hazy  Opoque 0 Other Retention w Ci Other 3?{
Other Texture
Malt ow V\o»\\——.ﬂmy
Hops
Bitterness
Fermentation \z
20
Balance i
Finish/kftertaste K ™o
Other

Mouthicel

happropriots L]
Thin Full None L M H
Body £ [} Creaminess m] S
Kone L
Carbonation 5___&_4 0 Astringency v O s
Warmth OJ__J_L__) QO Other
m ClassicExample | | ) 1 1 ) Notto Style
Flawless L | 1 1 ! | Significant Flaws
Wonderfd L\ I L1 1 Lifeless % N
Feedback estions fo the brewer, [10

>

Provide comments on style, recipe, process, and drinking pleasure. Include helpful sug
Giech Seer - (vee

\ve

e Nure.

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

Judge Total 5

http:/Awww homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

CONSENSUS SCORE

¢

Location Date
——————————————————————————————— f’"_““-;‘—q—-"—;“—“”“““\‘ Position Advan(edtnil |
: : A MINEBO
0 s st e S8 3 SSJIL g
i . «n ' Sub (a- v
ID I
xB-BJxCRPank & &4 ‘,Oéf & I/N/—’ G’ X Su l?category /’}MM bl U’ fjﬁp

{l out) A /Q R :; of 3 f

Specnal Ingredients

i« Email : ] may nat be an average of
R N i T rmmmmmT T E"ry‘ """"""""""" judge's individual scores
Non-BJCP Quallfications Bottle Inspection o
Cicerone (J Rank
Pro Brewer (J Brewery m
Industry {3 Describe }
Judging [0 Years None L M ' /)ﬂ’ /
Malt ! J D -’djeJ L
B v[' f"
Hops oL [ /VOQI St Fr )
Scoresheet Instructions [ O fe VivLen £ ldW/ 25
Use the scales to indicate the intensity of the primary attribute. Fermentation O : 1 g Ly = [12]

Use the space provided to describe the primary attribute. Other g/{:ﬁ# Bé.ﬁ‘él <
Add secondary attribute{s) intensity/description as appropriate. =

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

Provide summary of beer and key feedback for improvement. 5 = 5 2 E - 228
Assign scores for each section and total. 2 32 E 8 &= E 238
Review with other judge(s) and agree on consensus score. Color 0 Head g
Enter consensus score at top of sheet. Bri Hory  Opoque .  Other Quicl lasting .z  Other
Clarity 0 Retention * 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 L
Flavor . ) E Mat oo¢ | é« tJ MW( 7L
Mt o X, |3 Wheat. Subtie grainy notes Hops ¢ D faf"” l %( 'é;l.ﬁw ?L 4 \“04#‘5

Hops gyt 1y [] OKforgiyle

Bitemess S X_ K Wertsohightorstie Bitterness  ~1 4 : ﬁ - pond -
Fermentstion X ; (3 _Benanc Low Clove. Hint of bubblegum Fermentation C/\ ;- ) D % } o Q,j/ W)in-{f b/ Z
e o A 20
Balance Hoﬁu\ L o ﬁ"“) L .
/\ - ’
Finlsh/Aftertaste DWL\{ | St D\l,\//»(:l_l JAA/ O ‘{H«.AJL.f
Flaws for style (mark L-M-Hifor alf that apply) Other el
Acetaldehyde Metallic T ' .
Alcoholic / Hot Musty m , ,
Astringent Oxidized ) .
Brettanomyces Plastic e 4 e - y "
! Y Body A 0 Creaminess ~ 1 2= | OO
Diacety} Solvent / Fusel Nl < M H
[T Sour Acidic Carbonatlon o1 Lx O Astringeney o1 2 D L
Estery Smoky Wamth ~, 3 0 Other
Grassy - Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | LA L | Notio Style
Flawless __ 1| Ly 1 j  Significant Flaws
Wonderful | L L | It j  Lifeless 7
—
110

Feedback Provige comments on style, recipe, procgss, and drinking plgasure. Include helpfil suggestions to the brewer.

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

Off Ravors/aromas or major style deficiendies.
Major oft flavors and aromas dnmlnate

Scoring Guide

7o ‘f_),‘pug’
fb A{ivfﬂnx a
&

-f{\l Zfr%s‘# ABTS . Judge Total 5
BJCP Scaresheet Copyright @ 2018 Beer Judge Certification Program

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




p— B
AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date

s/ S T ' Position Advanced ln[
: i i - MINJ-BOS
; g.egb-/alv vw | Category# L linfight
'81CP 1D i | Sub (o =S
| &Rank 5"} 2 é/’ A > ‘GA ' %U?Ca,tegory ﬁ@:& ’= f
: : | Goelo ) coe CONSENSUS SCORE
+ Email ) Special Ingredients - e e pp—

---------------------------------------------------------------- judge’s individual scores
Non-BJCP Qualifications Bottle nspection (1 ox

Cicerone [l 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 feft.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

-1
Havor 13,
» .
Nat X O Wheat. Subtle grainy notes
Hops 3¢ O Oxforstyle
Bitterness X W  Way too high for style
Fermentation X O _Banana. Low Clove. Hint of bubb

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

Acetaldehyde [ Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal
GNIMIM World-class example of style.
Excellent 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 Ravorsfaromas or major style deficlendes.
Probjematic Major ofi Ravors and aromas dominate

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

hroma

Malt

Hops
Fermentation
Other

olor
Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Feedback
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Yellow
Amber
Lopper
Block
- Ivory
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E] Head
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Brilliant  Hay Opoque *-;
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Texture
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None L M
Creaminess

Other

Classic Example | 1
Flawless | T Ir\\ 1 i ]
Wonderful | L = 1 1 j

N I 1 }
/‘

Lifeless

Not to Styfe
Significant Flaws

i
H
m}

Astringency > jm]

vaide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the Yrewer.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
------------------------------- T T T ey Position AdvancedloL 1
1 £ '
; . . MINI-BOS
/&&‘(\ /\\\OM(A% i cagor L B o) 62q | |mtian
BJCP ID ‘ @/ ) ' Sub (a-f) = L
'8 Rank (\(Y\ - )L« : | Subcategory !
: pell outs of
! po ! ‘ CONSENSUS SCORE
Email - . Spec‘al IngrEdients ! may not be an average of
................................ CTTTTro oSS TooTTmToEEEEETTT judge's individual sccres
Non-BJCP Qualifications Bote nspecton %
Cicerone O Rank

Pro Brewer (1 Brewery
Industry [J Describe
Judging @ Years __\

[froma

Taappropsisth

Hone L : M H D ) \—O\A') mc“/\¥ .

Malt
Hops 13 o+ 1 O \/0\4 AV
Scoresheet Instructions = ‘3
Use the scales to indicate the intensity of the primary attribute. Fermentation o —— 0 B
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — .
If character is absent, mark the circle to the left. Appearance _ h’m W
Provide summary of beer and key feedback for improvement. E 35 8 £ 5 2 23 R
Assign scores for each section and total. 2 2 E 8 5= ES & 5 &
Review with other judge(s) and agree on consensus score. Color n] i Head H C] ——
Enter consensus score at top of sheet. . Britfiont  H Opoque et Quick Losting er ‘3
P Clarity L ] Retention m} 73]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. ¥
Flavor 13 | Malt oI M
Nt o X , O Wheat Subtlegrainy notes Hops
Hops o0 o+ ;00 OKforstyle
Bemess 1 1 X X Wy teo highforstyle Bitterness
f oL X i a Banana. Low Clove. Hint of bubblegum Fermentation ) \ 3‘
’ 20
Ho Mait
Balance L~ ;( i o
Sweet
Fistafertaste "4 ™
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Ncoholic/ Hot Wusty Mouthfeel
Astringent Oxidized Thin " Fall None L M T"m
Brettanomyces Piastic Body :( O Creaminess 8
Diacetyl Solvent / Fusel Wone | H 6 [
OMS Sour / Acidic Carbonation o-L——ﬁ——t D Astringency 0 5
Estery Smoky Warmth x [} Other
Grassy Spicy
Light-Struck Sulfur m )(
Medicinal Vegetal Classic Example | ! 1 1| NottoStyle
Flawless L 1 K g | Significant Flaws
Wonderful | I L X ) Lifeless ‘
Feedback Provide comments on style, recipe, process, and drinking pleasure. fnclude helpful suggestions to the brewer. ﬁa
Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning. ‘ (\ \ m DU (f,' v had
Very Good Generally within style parameters, minor flaws. - h
ot [ ey e e e o .. Neepa, woee.
Fair Oft flavors/aromas or major style deficiendes. ¥ m J
Problematic Major oft flavors and aromas dominate W AS

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

Additional resources can be found at these sites:

__mj\\" 'S’\c;_no{i

Judge Total

hitps://www.bjcp.org

S

http:/fwww.homebrewersassociation.org




'm
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1 4 Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date

hdvanced to

- o 2% _____ > . [Position Nasie]
. .Il:dge @‘C“ /W)o‘\/\(,% ! Category# z ’{g %%q 6 © [intlight
ame . .
. 5 swed & S L
‘BJCP ID (\ , ; :
. &Rank O(\ - X + gubcategory ' )
‘ \ ; Goetout ' fo CONSENSUS SCORE
¢ Email ; Special ingredients , v —
"""""""""""""""""""""""" B el judge’s individual scores
Non-BJCP Qualifications Bottle Inspection T ok
Cicerone O Rank
Pro Brewer (0 Brewery m
Industry 0 Describe ""M
Judging @ Years . \_ None L v )(" , \, . Qs\\f
Malt 1 | |
Hops o1 1 £ o QU\\«-{)E re ik
Scoresheet Instructions qé S a ’l
Use the scales to indicate the intensity of the primary attribute. Fermentation o ﬁ?
Use the space provided to describe the primary attribute. Other

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

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

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

Clarity

Other

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

Favor J

Flavor ' 13 Malt
Nat X O Wheat. Subtle grainy rotes ’ HDPS
Hops 34 0O  OK for style e
Bemess o1 L X X Woytashighforstyle Bitterness
Fermentaton 51 Xi ;] Bonana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde ! Metallic |
Alcoholic / Hot 1 Musty J m
Astringent Oxidized I
Brettanomyces Plastic Body
Diacetyl Salvent / Fusel
DMS Sour / Acidic Carbonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedback
Dt World-class example of style.

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

Off Ravors/aromas or major style deficiencies.
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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Texture

None L N . *
Lo _Mona v\l
{ | W
CJ* L i \ Z
Hoppy Maity 20
[ ]
Ory - Sweet
[ 1 — y
Noe wvwoeem ol F\Q\)of .
bappropriote Tespprogrite
Thin M Ful Nose L L H
£ (] Creaminess & a
Hone L N H .
a Astringency 04___4__74 g s
L o
ClassicExample (| . )4 L NottoStyle
Flawless | ?(r L ! i Significant Flaws
Wonderful | ;7( L 1§ Lifeess ’(
Provide comments on style, recipe, process. and drinking pleasure. Include helpfut suggestions to the brewer. 10
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

Advanced to

. T . £p ; » | Position
' : A z 75 % é - MINLBOS
Judge a/ " /6 W/\,L, ; Category# _% £ : |nfhght’?

© Name . : Sub (a-h) ' Entey

f ‘ : + : ; e . &Q/\/ ' PLACE

;B;C‘: ”?( 6'4'/0[; &,f s 1\2‘31 | . SubcatEQOFy ?{ﬁ /‘d"# :

, Sren f ! : J CONSENSUS SCORE

. Email : ' SPECIa| Ingredients - may not be an average of
--------------------------------------------------------- judge's individual sccres

Non-BJCP Qualifications Bottle Inspection T3 ok

Cicerone O Rank
Pro Brewer 0 Brewery m
Industry (0 Describe

Judging O Years

Nose L L

Malt . L D A e
‘ %&S { JW’ i TZS/

Wops oo O V¥ L 7
B [l
Scoresheet Instructions . Fermentation Lo Frug a,y‘-g; -
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other /g Lo -{“CJ'/ M\f \ @Le /S
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. Appeaf&nce
If character is absent, mark the circle to the left. . e
Provide summary of beer and key feedback for improvement. : s g z [ 5
Assign scores for each section and total. 2 8 S s: z2 &
Review with other judge(s) and agree on consensus score. Color to0 1 D e , i S
Enter consensus score at top of sheet. Clarity BrﬂUnn\ Hory  Opague a Retentian 3 L“S“"!l ﬁ -
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. X s
one L M . ‘f
'1‘ «\ N k
Flavor ‘ 13| Malt 1 ™ ) j(a o5 QA" o
¥ v IR i P ke
ot X @ Wheat. Subtle grainy notes Hops o o ;.W e,__yf’ g {";/»W%“ Loz
Wops gl 1 ] OKforetye § I - 4 ,i/
Bitemess 11 X, 0§ Woytoohighforstyle Bitterness ot D /L/_’ ) . A Z’ L¥r.c <s T
Femeatton o1 X O Bananc. Low Clove. Hint of bubblegum Fermentation » N L 4‘1 2. Ao oo b f’Q‘)‘f /’,f ?L
7 3 /120
H Moy < = Jé/‘f’ . [
Balance L B B Wl S s farlio & 7
Dr Sweet -
FinishiAftertaste . L:\. |
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m , .
Astringent Oxidized Thin M Furw VNnng L M w
Brenanomyces Plastic Body I Creami O
Diacetyl Solvent / Fusel Neme L N L f
5

DS Sour Acidic Carbongtion o1 ——L—a¢— O Asringency O'L‘ﬁi——’, D
Estery Smoky Warmth O—I___K_ﬂ In Other
Grassy

Spicy
Light-Struck Sulur m
WMedicinal T Vegetal ClassicEample 1 ' 1 | ; Notto Style
Flawless L | = i 1 J  Significant Flaws
Wonderful | 1 i y\: 1 1 | Lifeless
; [10)

Feedback Provide comments on style, recipe, process, and drinking ple?sure Include helpful suggestions to the hrewer

A}r vassy qoch  oxan.p =
T rrons bozo Shocw o5 sol A A
P iy ery [Ligq Beey Ocde 5 =~
e e o Mo 4850 rovel s vl
T wpters  oswre  awves J#M 3{

So«\w V.2 YV ol %241/ Judge Total 5
BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

rev BSTR-180124 Additional resources can be found at these sites: hups:/fwww.bjcp.org  hitp:/Awww homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

| & Rank

of

geer Judge
Structured Version
Location Date
. ———mm - m p . M Tttt T TTTTTT ; _____________ ', Position Advanced to [ ]
| Jﬁ:ﬁ: (\) Ore C} : , Category# _Z_B___ E ") I Z_Q'q_ ;. |inflight MNyB0S
i =
BJCPID 3 ! swh A% A
5 A AR ' : ]
e ' ‘ Subcategory %P‘Cﬂ "2 '&a |
]

Specnal Ingredients :

may not be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer (3 Brewery
Industry (0 Describe

Bottle Inspection  [J ox

iroma J ,

Judging O Years Kone L M -
Malt o~ s
Hops O')( I | {j
Scoresheet Instructions X q
Use the scales to indicate the intensity of the primary attribute. Fermentation L N E‘

'bre)*H C - c\'\Qr\’TJ)%

Use the space provided to describe the primary attribute. Other

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

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

If character is absent, mark the circle to the left. _ MP{';P,’I‘&
Pravide summary of beer and key feedback for improvement. E .52 % £ 2 28 H]
Assign scores for each section and total. 2 & & 8 58 < £ £ 28 3
Review with other judge(s) and agree on consensus score. Color Q Head L 1 | 1 O ? i
Enter consensus score at top of sheet. Clarity Brygnt  Hazy Og“e 8 Other Retention °“i(‘§ ; _ Lusting & Otfer {_é_
Other \’/DJ ‘ el Texture __\e_
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 "
— " low
Flavor 13| Malt 0 !
oL X |0 Wheat. Subtlegrainynotes Hops oL X g o FC /«3’5{
Hops o1 ¢ ;01 Okforstyle 5 " i ? £ ‘_
Btemess L 1 X_ i B Way too high for style Bitterness 1 L X 0 Eacl EH Tae (e
Femenaton 51X ] _Banana.Low Clove. Hint of bubblegum Fermentation 5./ 5 L7 g e l {
. 4 f29)
Balance Hornu A Malﬂu )
N
Fnishiiftertaste L X ™} 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m s
Astringent dized Iapproprte Inopprepsute
ringen Oxidize Thi ¥ il None | L] H
Brettanomyces Plastic Body X O Creaminess o, 1 s O
Diacetyl Solvent / Fusel Carbonation "™ | H Ast - s
DMS Sour / Acidic fbonation C)-‘—&——“ o ngency O.J_._Z-_J |
Estery Smoky Warmth o_},K_L__I m] Other
Grassy Spicy
Light-Struck Sulfur m X
Medicinal Vegetal ClassicExample | | 1 ] | | Notto Style
Fawless 1 X ] i | Significant Flaws
Wonderl L1 Y 1 1 Lifeess 3
Feedback Pravide comments on style, reclpe process, and drinking pieasure. Include helpful suggestions to the brpwer 10
/an eV ANy areat ﬁ< A ne f*r(‘mpc:W‘“”'
7 B
World-class example of style. C/\Orafc 7(&{ ‘fy(' 7/} //_/ #‘f\@ .,c/ . ’L// ?/q

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

0if fiavors/aromas or major style deficiencies.
Maor oft Ravors and aromas dominate

4.‘&'}! "L'f/'{;’;{f\»é‘ % 2 ;7 ?/‘ t“*‘f& 2 /’f” ﬁo/u
widh  Come Cogi re of f-)rzmc?
i We - Oy ’wf m’cc?ﬁ e 34

/ [

Judge Total 5

Scoring Guide
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
----------------------------- ‘I—’—_>-~_——'—>_——‘;_-—_-—>'-_'V_\‘ Positi Advanced to
—T OM) m QFOQD : : Category# % % 'E ‘ 2 ‘ 2 ‘+7 ; i:;?;:;l \ |Iminesos
! . Sub (a-f ; Entry
IBéCRPa:w?( ‘IL () \?6 r‘)o r : Subcategory Q)QE—F gﬁf ﬁ '

CONSENSUS SCORE

: ! ; (Spell out) ' of
" Email -"5&‘01 L\Gt "‘é@/r/l @CqMGl / ("-—\. Spec:al Ingredients X

may rnot be an average of
judge’s individual sccres

Non-BJCP Qualifications .
oftle Inspection o
Cicerone O Rank Bottle Insp 0
Pro Brewer [J Brewery
Industry O Describe m bappipite
Judging (J Years Hore | M L
Malt O X L ] D
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation ﬁE1
Use the space provided to describe the primary attribute. Other C ?u h)ﬂ OW 'N‘G
Add secondary attribute(s) intensity/description as appropriate. “ \:£ &
For *Fermentation ", consider esters, phenofs, etc. Wl’«’\ w I
If character is inappropriate for style, mark the box to the right. — ;
If character is absent, mark the circle to the loft. Ap pearance _ Tnappropriste m
Provide summary of beer and key feedback for improvement. 5 E g2 & 3 g =8 _ 5~
23 8§ &3 238 8

Assign scores for each section and total. :
Review with other judge(s) and agree on consensus score. Color _M..I_L_l__L_J | [ Head J o — Z

Enter consensus score at top of sheet. N Bril Hozy  Opoque [.:  Other Quick Losting -~ Other
" P Clarity (_it___l__l 0 Retention . ;é k| 3

Other Tetwre AL

Example: How to fill in a Scoresheet
This axapmp|e is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L N 7}
ooe
Flavor 13 | Malt . \’l‘ 1 | 3 f‘m
m o1 X, ;[ Wheat. Subtle grainy notes - “DPS O‘,‘ ) . D
o for style .
!me:n:: ol 1 X ;, Z,LQM, o Bitterness OJ__%‘__J lﬂ (& umzr\(;, 3)‘)@0:&5( p)
Festston 04— Xi_—; O Banana. Low Clove._Hint of bubblegum Fermentation A O STl One MVM +72eP (274 ’ ,
Hopoy Moy TFoei @‘
Balance _)é___l a
- Fistitteraste "L o D ‘Q( HAre Il E oS
Flaws for style (mark L-M-H for all that apply) omer L O~ G ael éL . &\}-‘-— NOT i@ A WA Aene A
Acetaldehyde Metallic
Nlconolic  Hot Musty m )
Astringent ~/ | oxidized g w

Thin L] Full Nane |

Breftanomyces I Plastic Body > | Creaminess 04__;(_1 0 3

Diacety Solvent / Fusel

None L N H
DMS Sour / Acidic Carbonation O'—‘_L—" = Astringency O"L—LK—" o 2
Estery Smoky Warmth O_LX___L_J O Other

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example | X L 11 NettoStyle
Flawless | ,\/ 1 i1 Significant Flaws
Wonderful | 1 ){ L4 Lifeless
Feedhack  Provide mmm}ts on style, recipe, process, and drinking pleasure. (nclude helpful suggestions fo the brewer. ,ﬁE
S .87 ALOLYIA e, 4 Mm\q}c
K ass example of style. ‘C,c i
§ Exemplifies style weh, requires minar fine-tuning. e’m v Q}y u /‘ v 1 H
{ Generally within style parameters, minor flaws. " A :
? Mimmemmmﬂﬂeandlmmm:ﬁaws. ;M o‘(\/ N‘;Té{‘( P i"g v Ih‘ éQ} T
§ Off Havors/aromas or major style deficiendies. LO"‘; c"‘"s + o M%' Cﬁzo‘ﬁ'f\t\"{\j Nf'\w{ OE (o’ﬂ{ e&«’“‘
23 Major off ﬂavnjs §nd aromas dominate o "
&m’r LLEA Orlpat( y/
Judge Total 5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

Q} W ”w | Category#

E B ) , ol E Sub(af) __ 41
:BéCRPa:ka g""’L !J Zjl CC"" ‘}) g‘ ‘:’?c‘{ | Subcategory qasw Hev ‘6 J oy X -~
: : :(s;»en out) ; &/@w‘}' eS(CN“L’ of 35

‘ . Specsal Ingredlents

Position AMvanced to

% 5{,{/}0/3 " inflight MiNyBoS
- ' Enti
’ PLACE

may not be an average of

« Email
R T T T i T rtmrTeTmomsmmsssm ot judge’s individual scores
Non-BJCP Qualifications Bottle Inspection 1 ox
Cicerone O Rank
Pro Brewer [J Brewery @
Industry O Describe .
Judgin Years None L M LI // ot
o = O « B é«“/i"/ AN G2
Hops L LD ﬂ/b ﬁ”\‘fr -'«”‘s-:ﬁ.?, g Ji.fc.; .
Scoresheet Instructions /V?.:gm& YA o
Use the scales to indicate the intensity of the primary attribute. Fementation o . 1 0 ~12)
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. - " o
If character is absent, mark the circle to the left. Appearance _ tyghopi W
Provide summary of beer and key feedback for improvement. £ o % g 5 § 3 2 ? & _ F
2 3 S & ; 2 S = i‘;,

Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. Color — S
o ore at top of sheet. Brilliant Hmy ue f - Dmc Lnsnng T
Enter consensus sc op € Clarity Retention }:t a —
ik
Other Texture

Example: How to fill in a Scoresheet m

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

good, but too bitter for style. e | ‘ e
lone Te
13 Mt oo 1O Lresdd U&a%

Ravor

Mr oy X, ; [  Wheat. Subtle grainy notes — HOFS o L | D Mb;
Wops gyt 1 ;0 OKforstyie ) /\’/‘f
ttemecs M Weytoskighforstvle Bitterness  ~1_ | s clﬁ;*f'z' f’g_, lm/ ['YQZ/Q ’
Fermentation (5 X O _Bonana Low Clove. Hint of bubblegum Fermentation o , t!&vvow , /L
P f i 20)
Balance T _myl D é&)’ Porhrec wt ""’*\‘
. . o
FnishiAftertaste "L "™ O é\,bv‘) . 2V v
F!aws for style (mark L-M-H for all that apply) Other rive Fl ,w; AL .
Acetaldehyde Metallic | -
Alcohofic / ot Musty 1 m
Astringent Oxidized T M ta N L " Hl i
Brettanomyces Plastic " ‘ N
: Body ¥ ] Creami ot—0 fe 1
Diacetyl Solvent / Fusel N L W " eaminess . o
DMS Sour / Acidic Carbonation ot—pa—1 0 Astringency ~1 .o 1 O E
Estery Smoky Warmth Y | Other
Grassy Spicy 1
Light-Struck ! Sulfur ) m
Medicinal | Vegetal | CasskcBrample |1 Jj¢ 1 | | NottoStyle
Flawless ___ & M 1| I J  Significant Flaws .
Wonderfl | | 1 LSy | Lifeless

Feedback vaommemsm style, raWtas. and drinki pleasure tnclude helpid s fgmm the brewer. [ {d
S V2 Ve 2 éé(/
forid-class example of style.
Exemplifios style wefl, requires minar fine-tuning. 'ﬁ; i /\“’f‘ d@ /\/M *“b‘ ;"‘J., A w2 LA /
Generally within style parameters, minor flaws. oy * ,s*
Misses the mark on style and/or minor flaws. L2 - 2 S é‘jf LM
Off Hiavors/aromas or major style deficiencies. an ’A ..(:lc_( ) & ( &Q % «rvc_m J K1

Major off ﬂallojsrand atomas dominate
NLxF £ R ,M/&—‘ s “”(,y///(/wf\j 2-?'

& Sf e Judge Total =9

Scoring Guide

BJC;';_C;Veshee« Copyright ® 2018 Beer Judge Centification Program
rev 180124 it :
Aditional resources can be found at these sites:  htps://www.bjep.org hrtp:/fwww.homebrewersassodiation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
——————————————————————— PR -
: : b 3| Position Advanced to
/\ V\DW\O& ! Category# gO g ES:Z HS@F inflght Mlm.sosr
{\ l N . + Sub (a-f) ;: E = e Faty
’ ? | Ribsaregory L
; : . CONSENSUS SCORE

Special Ingredients K

may not be an average of
judge's individual scores

Non-BJCP Qualifications
Cicerone (J Rank

Pro Brewer (J Brewery
Industry [0 Describe m approprcts
Judging [~ Years A\ None L M
Malt 1 _A__)(_A a

Hops OL&l s Low u_g‘D

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

Bottle Inspection O ox

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. Appe fance N &
Provide summary of beer and key feedback for improvement. 252 8¢ .
Assign scores for each section and total. =3 & 8 s 2/ -
Review with other judge(s} and agree on consensus score. Color L L1 | a i L 0 ——
Enter consensus score at top of sheet. ] Britliant  Hozy  Opoqup - ing 4
a
Clarity a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.
Flavor : 13 Malt

i
3 i

Mat X O Wheat. Subtle grainy notes Hops
Hops ot + (0 OKforstyle
Bittemess (L. 1 X ;K Waytochighforstyle Bitterness
Fermentation O_L__X_L___J O Banana Low Clove. Hint of bubbiegum Fermentation \‘ Z
20
Balance
Finish/Aftertaste .

{ |
Flaws for style (mark L-M-H for all that apply) Other [y \UT- g5

Acetaldehyde Metallic v |
Mcoholic/ Hot Musty m ,
Astringent Oxidized Thin N Rl Nore L " Wl
Brettanomyces Plastic Body ?i [m} Creaminess x m| 4
Diacetyl Solvent / Fusel Home L ]
NS Sour ] Aodn Carbonation ~1. A | O Astringency OJ_;(___A O JE
Estery Smoky Warmth OJ_LI 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i [ ¢ i ;  Notto Style
flawless 1 T )(, 4§ Significant Faws
Wonderful | 1 1 1 Lifeless /l
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, m

Outstanding World-class example of srfle K
Excellent Exemplfies style well, requires minor fine-\uning.
Yery Good Generally within style parameters, minor flaws.

Good Misses the mark on style and/or misos flaws.
Fair Off Hawors/aromas or major style deficiendies.
Problematic Major oft flavors and aremas dominate

Judge Total 3555

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

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e =Tl " | Position Advanced to
» :
¢ Judge 4'* J u (; Cate orv '} (6] = Qé qgl T M MINKBOS
¢ Name 00‘ f‘ ! S b 9 ;)y 5 7 : Emg
\ .  Sub (a- .
BJCPD ? : 52 !
| & Rank 3C P Q'n LAREAS d\ : ' §é‘e§?caﬂtegow = P\&C é}? 6‘ Z : of
I ou i
: Lores LB\ , CONSENSUS SCORE
' Email _'}"OD'OI L\c'r(\ rJfb QMq\/ Ceoa § Specual |ngred|ents DE‘LL’ may not be an average of
-------------------------------------- G_‘)%& L.bv“"“ "‘l judge's individual scores
Non-BJCP Qualifications Bottle Inspection -
Cicerone O Rank
Pro Brewer O Brewery m
Industry [0 Describe oot
Judging O Years None L M Ly
Malt m]
Hops I 43 ) 0
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation - 0 - - - fi7]
Use the space provided to describe the primary attribute. Other C_;—l ~ Cj:jﬁ L O SN kT Vég
Add secondary attribute(s) intensity/description as appropriate. F oD, 3 o L
For *Fermentation", consider esters, phenols, etc. 4
if character is inappropriate for style, mark the box to the right. earance . . .
If character is absent, mark the circle to the left. APP W w
Provide summary of beer and key feedback for improvement. = i 2 = % _E
Assign scores for each section and total. H s 8 &
Review with other judgels) and agree on consensus score. Color Head L O —
Enter consensus score at top of sheet. 3 [ Lasting Other
Clarity Retentio ] }
IE
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None [ M
Fiavor 13 Malt ]
v . i =
Mat O’*x ) ; O Wheat. Subtle grainy notes — Hops [ .
Hops o1 1 [0 OKforstyle N -
Btemess 1 X M) Way roa high for style Bitterness X 1 d
Fermentation (5 X a Banana. Low Clove. Hint of bubblegum Fermentation : 0 ) 2
. 20)
# Moty =
Balance L X o
D Sweet
Finish/Aftertaste | o
Flaws for style (mark L-M-H for all that apply) oher SWEET (G lE K v [ S fé Lo endod
Acetaldehyde [ Metallic st d Ty
Neoholic/Hot | | Musty Mouthfeel §
Astringent Oxidized ’ i w
Brettanomyces Plastic e M fu et
! y! Body %¢ m] Creaminess q;& ! 0 3
Diacetyl Solvent / Fusel None L M \’(
DMS Sour / Acidic Carbonation x 0 Astnngency \
Estery Smoky Warmth O4—z¥‘———‘ O SEZC P g 2/‘« & ;.vaZ
Grassy Spicy 'SOSy PP(}/&W\J{
Light-Struck Sulfur M 2{
Medicinal Vegetal Classic Example | | 11 NottoStyle
Flawless 1 1 1 1 i Significant Flaws
Wonderfl | | L L 1 Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. 10
) 4
Se T By AL tfo el hp i Eon
P outstanding JEEREDY Worid-dass example of style. A Lo S md o my
‘E cell LSRR Exemplifies style well, requires minor fine-wning. S V !C' f‘ F '\A\"'(. ’f 2 e \",( A ,_)‘:" ’\'»»‘ LA -
g RILSERE Diorally within style parameters, minor flaws. a
”5‘\ Good PARVER Misses the mark on style and/or minor flaws. Mp 7 0 O K TTbes G ‘J
S Fair [EEVACR Ofi Ravors/aromas or major style deficiencies. ™,
I Problematic VK] Major off fiavors and aromas dominate -r / Lf "
Judge Total 50
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites:  hitps://www.bjcp.org  http://www.homebrewersassaciation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Date

Location

Advanced to
MINI-BOS

Position

e Tored L cweson 20 HULFGE
e ]2 (e 25— FHETF BN e

] . ‘ Sub (a-f) :
.BJCP DN/ ‘ i Subcategory SD( (QOI ’PQC / |

. &Rank ; ! | (Speil out of

I ,Specnal Ingredients Bron- MC&F" s

""""""" je rme PCQ/" %"‘fﬁf"ﬁ‘db[

CONSENSUS SCORE

ay not be an average of
ge 's individual scores

Non-BJCP Qualifications

. Bottle Inspection O ox
Cicerone O Rank
Pro Brewer (0 Brewery
Industry [0 Describe m Tharprogsts
Judging O Years Hone L L] L
Malt le N I |

Scoresheet Instructions >
Use the scales to indicate the intensity of the primary attribute. Fermentation D [12]
Use the space provided to describe the primary attribute. Other } eMen & CL) /?

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

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

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

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

Provide summary of beer and key feedback for improvement. 2 - % 2% g "

Assign scores for each section and total. = 3 28 5= . ';;

Review with other judgels) and agree on consensus score. Color /d— i 1t 1 1] . '/

Enter consensus score at top of sheet. Clarity Brilliant Opoque D Other Retention o Lasting D Other ]
‘—‘—,ﬁg“—" x(_——' 13

Other Texture

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

one
Flavor 1 4 Matt OX__;_I E.\
v .
(RS 8 ;O Wheat Subtlegrainy notes Hops O}q . s
Hops w1 L ) O OKforstyle § m
Bitemess o1 X, M Waytonbigh forstyle Bitteress X s
Fermentation X, [ _Bonana Low Clove Hint of bubblegum Fermentation ,& | | D /3
He Mot %
Balance Lo __ X L‘u
)
Finlshitftertaste L, % O
Flaws for style (mark 1-M-H for all that apply) Other Q Ww Ot/ O vo-o/
Y
Acetaldehyde Melalic RY
Nicoholic/ Aot v | sty m .
Astringent Oxidized Thin o Fult ' Nane L m
Brettanomyces Plastic Body : o Creaminess 2% 0 3
Diacetyl Solvent / Fusef Mo L Mo H
DMS Sour / Acidic Carbonation ~.__ 4" | O Astringency < 'O [s
Estery Smoky Warmth 1 Zn O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 I }  NottaStyle
Flawless L L ! I I i Significant Flaws 6
Wonderful | 1 J 1 1 1 Lifeless B
Feedback Provide comments on style, recipe, process, and drinking pleasure. inciude helpiul suggestions to the brewer. [1 0
_____ Clanty nol fo JFyle. (hoge
World-class example of style. / N i .
Exemplifies style well, requires minor fine-tuning. g f é a I Q;\M R s Cﬂf' @l *@/
Generally within style parameters, minor laws. Mf €y &y D f £ as/ & i’;—\ rg t/ v

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

Scoring Guide

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

Additional resources can be found at these sites:

Good

https://www.bjep.org

Judge Total

Lorce . 5/014?;/ #ow‘ Comég f/?‘atjze?/; -

3

S5

http:/fwman.homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

i/l d . i
3 Jf:aﬂ: /‘Z)C{‘ C! H c ’(m ;'*(_”’,.{ !
noe boct Reeclin s |

E‘ Email '_\\D’Ou ch‘( Gg(m‘c. (C,«v'\

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer 3 Brewery

Industry 00 Describe

Judging O Years

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

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

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

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

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

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

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

]

good, but too bitter for style.
Flavor
" .
Nt X, 0 Wheat. Subtle grainy notes
Hops  x O OKforstyle
Bittemess 1 1 X ;K Woytoohighforstyle
Fermentatibn X (3 _Banana Low Clove. Hint of bubblegum

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

TR 45-50

Scoring Guide

Acetaldehyde L Metallic
Alcoholic / 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_

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

Off Aavors/aromas or major style deficiendies,
Major off flavors and aromas dommate

BJCP Scaresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

N (_‘_ = \ Position
' Category# Bl lrstysx g | |inflight
| . o ¢ Entry

. Sub (a-f)
I , — Q 7
; gubcategory &$ (r)b% wrd S J&Eﬁ: '

! Specnal ingredients £ Aco CRp Pb
---------- RN Brod 4T

Bottle Inspection dx

froma J

Advanced to
MINIBOS

CONSENSUS SCORE

'

may not be an average of
judge’s individual scores

None L

Maﬂox__i.___/[j

Hops O)( ; O
Fermentation 0 - g -
~ <
Other __SU o nk aﬂ’\'\/&' { Oz s }”)
o 7
- —
E .3 & 2 =3 '
sgssééi, sEisi
Color . L1 {;l - Head | ~—5— 2
o5 er = 7
Clarity Bytliant  Hozy  Opaque ﬁ Retention Ouik Lasting 8 -
Other Texture
None L N b
Malt O%—L——-‘
Hops OP o] E\
Bitterness O.l___t—_J

Fermentation o.l__y_l__l o
Ho?nu Multu Ea

Balance X O
Fishiiftetaste "L X ™ o
omee O 0,7 Cap nd ) (oa <TYUE
Thin M LT Nane L M H
Body a Creaminess OLI___JJ a 4
Hore L H § ;
Carbonation '~ o Astringency O}L———‘—‘ o s
Warmth O_L?L__;_A 0 Other
m Classic Example | 1 '\(i 1 I ;  Notto Style
Flawless | i )(\1 AN i | Significant Flaws =
Wonderful | 1 ! '}( 1 | Lifeless S
Feedback  Provide comments on style, recipe, process, and drinking pleasure, Inciude helplul suggestions to the brewer. W
IPLESEVE Cearmi™ 3 coLpds.

SYonb L E Doy 0y b Dorun T,

ACKS CompER T/

%l

Judge Total 5

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

tocation Date
------------------------------- _.‘ .«"""'“"""_";"—_"" B Position Advanced to |
: X o MIN-BOS
: Categoryt 24 E|LE ‘? B/ |
'BICPID N : | Sub &) = - "
X NG ' : o i
| &Rank : . | Subcategory  Evpe Qc ket Pee e
' el 10 et e gt g e ‘ Spec'al Ingredients 67@ Ké : CONSENSUS SCORE
' mail  _, L may not be an average of
""" il iy STttt ToTEETTToTTOT judge's individual scores
Non-BJCP Qualifications .
tl ectio
Cicerone O3 Rank Bottle Inspection O ox
Pro Brewer 1 Brewery
Industry O Describe m
Judging O Years None L M i
Mk X 0O
Hops 0175 ! 2 d
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation . XQ = [12]
Use the space provided to describe the primary attribute. Other éo o Grf(jﬂ A
Add secondary attribute(s) intensity/description as appropriate. 1 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 _ W W
Provide summary of beer and key feedback for improvement. 238 £y 2 = 8 g >
Assign scores for each section and total. ){ & §Es &= ii 2 2E & b
Review with other judge(s) and agree on consensus score. D I | | H L1 10 3
Enter consensus score at top of sheet. Cla ty Wart  Hozy opoqng {ﬁ Other Retention Quick al Lasting Cw} Other -
a
Other Texture YINE
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None |
Flavor 13| Mat X
» |
W 51 X ;O Wheat Subtlegrainy notes  — Hops Cx
Hops g i 10 OKforstyle § x
Bitemess L1 X K Woytoohighforstyle Bitterness ;
Fermentation X O _Banana. Low Clove. Hint of bubblgum Fermentation I /
Balance Hop 5( Moy W
Dry
Finish/Aftertaste 1
Flaws for style (mark i.-M-H for all that apply) Other g
Acetaldehyde Metallic
Alcoholic / Hot Musty m ;
Astringent Oxidized W N Rl bel M H
Brettanomyces Plastic Body 5 o Creaminess X a 3
Diacetyl Solvent / Fusel Mo L M LI . ‘ [
DMS Sour/ Addic Carbonation o 7221 1 O Astringency X O
Estery Smoky Warmth O_I_,B__I O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | { x 1 1 | i Notto Style
Aawless | 1 X 1 }  Significant Flaws
Wonderful | 1 < L 5 Lifeless 6
Feedback Provide comments o styie, recipe, process, and drinking pleasure. include tielpful suggestions to the brewer. W
No mf%é!w Jowss . Cpeet tor Hhan
World-class example of style. Zf{‘fid c/Tl?O 74 6&éé ier. A/@ g

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

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

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

e vteen) flovd ", na

/\gﬁa;'
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el Grapts dor s fhire Frresat
[V

X e
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Additional resources can be found at these sites:

Judge Total

3/

50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
B R R . STt (—21 _______ -—_— . |Position hdvanced to
Judge L ! c ?) q A D MINEBOS
' ategory# g
¢ Name '-‘00‘0’ \m— gpg‘ ! s bgfr)y E E g (ZS ; ‘ ?l'fyllght
i A ub (a '
‘BJCP ID @3 Pe ~d ‘ :
; &Rank < P 3 A \ . | Subcategory g RETT PL £ £ : ¢
i s of
! 4 , A6y — : CONSENSUS SCORE
' Email ‘)‘odd L\Qr n;l@ 9\ b} , CON\ , Specxal Ingredients — By "o be an average of
--------------------------------------------------- judge's individual sccres
Non-BJCP Qualifications )
Bottle Inspection O ox
Cicerone O Rank P
Pro Brewer [J Brewery m
Industry O Describe
Judging O Years None L M L
Malt O_l#_\_/ a
Hops OL,X i ;) O
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation / 2]
Use the space provided to describe the primary attribute. Other S Q'CF F ﬂ/ J) g
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. E .8 2§ g0 228
Assign scores for each section and total. 23 &88as=z . ? 2 8
Review with other judge(s) and agree on consensus score. Color \(l NI i | Head o___ 2
Enter consensus score at top of sheet. ) Brifion 7y Opoque .. Other Quick lasting 7> Other
Clarity L 0 Retention g 3]
Other Tetwre SER\T 27 B 1y
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 ke
Flavor . ) 13 Malt 5 ¢ 1 D
Nat o1 X, ;O |Whet Subtle grainy notes HOPS C\ ‘x‘ | ' g
Hops gt 110 Okforetyle 5 b I
Bitterness X B Way toa high for style Bitterness o-\——L.X-—l D “\ lc““ 4 v E S“MQ LL'
f o X ;O _Benana. Low Clove. Hint of bubblegum Fermentation - f ) I
20
Hi Molt
Balance L~ v i o
D Sweet
FinlshiAftertaste 1> 1™ O
Flaws for style (mark L-M-H for all that apply} Other
Acelaldehyde Metallic
Alcoholic / Hot Musty m ,,,,,
Astringent Oxidi.led Thin M Full Nore L L] H
Brettanomyces Plastic Body 5 : =) Creaminess ; :‘ o 3
Diacetyl Solvent / Fusel Carbo Hone L M H i s
DMS Sour / Acidic nation oJ—}é—l d Astringency X ) =)
Estery Smoky Warmth Oﬁi‘— . 4 Other
Grassy Splcy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | X | L ! J Notto Style
Flawless 1 1 ) 1 1 Significant Flaws
Wonderful | 1 1 L i Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. [10

Outstanding JEISRIOE World-class example of style.

Fair
Problematic

REBVAoR Off Havors/aromas or major style deficiencies,
LSS Major off flavors anﬂ aromas dnmlnale

Scorine Cuide

BJCP Scoresheat Copyright & 2018 Beer Judge Centification Program
rev BSTR-180124

Additional resources can be found at these sites:

[ ow/ABE spick 5§ DRYINESCS,
ey~ 200

Prpsie - QRETT CNANNP
£ 08 CEFD iyt
BT CRARACIAL ~GEpE ),

L) & .F

Judge Total 50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

] . . x )’ Position Advanced to
. : . MiN

{ I Categoy# B 359 25?' lf infight LECe
‘ Subla) Co

BICP D N e P

. & Rank ! X Subcategory
! Jebo tmments Ly e o CONSENSUS SCORE
Email { | 00e ot Cpeiat Tt P @G ot LOT Special Ingredients ‘
> lj B R may not be an average of
—————————————————————————— (-;- : i ) ’ judge’s individual scores
Non-BJCP Qualifications !
ottle Inspection O3
Cicerone O Rank B P oK
Pro Brewer 0 Brewery
Industry [0 Describe m lapgopiats
Judging O Years Noe L M W

Malt O_Ié_A___l D

Hops C‘K | | g
Scoresheet Instructions Fermentation p = -

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. Appearance

|f character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement. 5 - B g’ £z & o & £
Assign scores for each section and total. 2 3 &S &z . £, 2 2 8 8
Review with other judge(s} and agree on consensus score. Color X i1 1303 HH%_l_J_i__L 0o
Enter consensus score at top of sheet. Clarity skt SQ Opogue A Oth Retention M‘kég Lasting D Other .
L3
Other Texture /X
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 N
one
Flavor 13 Malt .
Nt o X, 0O Wheat. Subtle grainy notes HOPS Cl x L
Hops  y1 } ;O OXforstyle .
Bitterness (5L L X M Woyteohighforstyle Bitterness oL K
Fermeatation X ; O _Banana. Low Clove. Hint of bubblegum Fermentation ol )( \ . D / (.7
Balance Lo 2% ﬂ O
D S
FinishiAftertaste L D% ™ O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic b
Ncoholic ot V| Misty Vv m ;
Astringent Oxidized Thin " Fat Vare L M M .
Brettanomyces Plastic Body é m] Creaminess O—‘—z(———‘ m]
Diacetyl Solvent / Fusel Carbo None L K N H . P 3 |
DMS Sour / Adidic nation = Astringency ot—1— 10 =
Estery Smoky v Warmth OJ_LJ m| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | N ol ] i j  Notto Style
Fawless | |>< ] 1 ] j Significant Flaws
Wonderfl 1 L X I I ) Lifeless é
Feedhack Provide comments on style. recipe, grocess, and driryng pleasure. Include helplul suggestions ta the brewer. ﬁ
kY Cliprint 7
mo/cq, L SlLiornty hagy ek
o World-class example of style. ﬁh Oy 4 £
2 Exemplifies style well, requires minor fine-tuning. '/g ne s ( a/é/ hi /“f;
o Generally within style parameters, minor Haws. W v Vv b <y f*‘ *ﬂf # 74
? Misses the mark on style and/or minor flaws. -Af' i; L ~ - TN® ﬁ; -
5 Off Ravors/aromas or major style deficiencies. (4 g ¥ [V A ”M 2
& Major oft ftavors and aromas dominate = ¢y/e % W / //’ - é, ‘ﬁ’ff
Judge Total 50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
e L R I . T T T T T T ! Position hdvanced to 1
Judge \ ' Cate orvit ?23427 X . MINI-BOS
. : in flight
Name WDD “\AR&@ S b (a 8 ry g o | m,yg
:  Su .
‘BJCPID ‘
| & Rank %3 - 4 eQ’\o' = : . (Ssubcategory Q(JT{: 2 éi 2. ' .
[com ' spei 1
Email MO) L\o\(:@ rdca hal ) (0 IA Speclal 'ngrEd'ents ' may not be an average of
"""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual scores
Non-BJCP Qualifications Bottle Inspection (T ox
Cicerone O Rank
Pro Brewer (] Brewery m
Industry OO Describe ogputpriaty
Judging [ Years None L M H
Mat o X (1O
Hops oL )1 1 O
Scoresheet Instructions o Lo~ Tk 7
Use the scales to indicate the intensity of the primary attribute. Fermentation a 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 _ "‘WPE'“E
Provide summary of beer and key feedback for improvement. E . &5 % § 3 2 g8
Assign scores for each section and total. 2 8 & & & =& #F 2 8 5
Review with other judgef(s) and agree on consensus score. Color J_J_*A_J__I O _———  Head %_A_L o —
Enter consensus score at top of sheet. . Bibany “Hozy  opoque . Other Quick losting & Other
P Clarity \_;é___x_J 0 Retention iy i 1 B
Other Texture f‘ o
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavar 3! Mait
) ] Wheat. Subtle grai tes !
M oo X Q@ - Subtie grainy no Hops
Hops gL t i 0 OKforstyle
Biterness OJ_A_x_ X Woy too high for style Bitterness
Fermentation (5 ] Banana. | ow Clove. Hint of bubbl Fermentation Ve i / ,,—
H & {204
Balance 10> ™™ O
. Dr Sweet
Finish/Aftertaste | 3< el
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic ,
Alcoholic / Hot Musty m
Astringent Dxidized Thin " Fu;-wm Nore m
B.renanomyces | Plastic i Body & m} Creaminess - L__L.__x 0
Diacetyl Solvent / Fusel None L
DMS Sour / Adidic ‘ Carbonation oi——X-l—J o Astringency ~ x| [ [s
Estery Smoky Wamth ~X° 1+ (O Other
Grassy Spicy
Light-Struck Sulfur m :
Medicinal Vegetat CassicExample | ) )/ L4 MNottoStye
Flawless LS | Significant Flaws 7
Wonderfl | x L1 Lifeless S ’_J
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpiul suggestions to the brewer, 10
s
- GRAT teotive GREA, 055 DatAbe
@ (M.mndlug LIRS World-cl e of P }
@ ass example of style. APQALAIQ":\ C\;{ VS NOT MO Hing ~ ,{H

Exemlirﬁes nyle well, requires minor hnetumng

Guig

B 217
Good 21-29

Fair ES]
Problematic 0-13

Oﬁﬂavwvawmas o major style deticzemc
Major off flavors and aromas dommate

Scorny

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

€ bndoel L Ll

< f\/\i)’./{ é -+ A UCT Y

MAJ “\[’:L/a\w4 Wi

D pp i g

PG oG

Additional resources can be found at these sites;

htps:/fwww.bjcp.org

/1,

http:/www.homebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
T R : e - . [Position Advanced f
! i‘,‘fﬁ: Jo 2 ¢l | ' Category# % g 222 U7 |inflgh M Bos
; ‘ ; ' sub o) j__ = Lo |
:BJCPID N Y ' . ( 4-"“""‘ }.'«i'.;L* :
. & Rank { t + Rubcategory 2 e Coy
' Y i E S i Lo CONSENSUS SCORE
. Email SV“\O N rp A @J [ i ! | Special Ingredients :
~ 7 A P N e el may not be an average of
'''''' Ad-ommmommmm T -v judge's individual sccres
Non-BJCP Qualifications )
Cicerone Ol Rank Bottle Inspection [ ok
Pro Brewer [0 Brewery
Industry O Describe m banpoplets
Judging O Years None L M H vt;
Malt . ! 1 0
Hops OK L 10
Scoresheet Instructions . & %5
Use the scales to indicate the intensity of the primary attribute. Fermentation o X — 0 [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - o
If character is absent, mark the circle to the left. Appearance _ hoppropree
Provide summary of beer and key feedback for improvement. 8 5 5 8 £5 2 > 8
Assign scores for each section and total. = B E S &3 . £ 2 2B
Review with other judge(s} and agree on consensus score. Color 1L b - a Head . X R | 22
Enter consensus score at top of sheet. Clarity Briltiant &zg Opoque lj Other Retention Ouit: ; Lesting e Other -
1
Other Texture teelidm
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 Malt . X g
Wan o1 X, ;] Wheat Subtlegraimynotes Hops o X | D
Hops gL L ) O Okforstyle i
Bittemess (L 1 X X Way tao high for style Bitterness ot 'lx j D PN
o X 1 O _Benerie Low Clove Hint of bubblegum Fermentation L)X | D ,@r
O . 20
H M i
Balance T "
b Sweet
Finish/Aftertaste | X0
Flaws for style {mark L-M-H for all that apply) Other
Acelaldehyde Metallic
Alcoholic / Hot Musty v’ m
Astringent O)udl.zed Thin N Full Nane L M Ho
Brettanomyces Plastic Body )( 0 Creaminess e 0
Diacetyt Sobvent / Fusel Hone L
i >
DM Sour / Acidic A Cabonatin 'S ¥ o Mtringency 0 21 O [s
Estery Smoky v Warmth o X 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example (¢ X 1 1 ;  NottaStyle
Flawless L___1 > I\ 1 J  Significant Flaws
Wonderfl L1 > | I ) Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer,
Fuel)/ f)/)oa%bv‘%_a,/ e /"2,?(" T T
Outstanding World-class example of style. 2
Exceflent Exemplifies style well, raquires minor fine-tuning. S"O Q /( G/ yoee -—}{C{ '7/>(:\ [ 9 wr &
Very Good Generalty within style parameters, minor fiaws. P y " o7
Good Misses the mark on style and/or minos flaws. Qif&ﬁ ﬁ){‘? 2 /} f@m 0/ V\J a9 /\; hid / ‘::'”‘
Fair Off Ravors/aromas or major style deficiencies.
Problematic

Major off flavors and aromas domknate

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be found at these sites:

28,

http://www.homebrewersassociation.org

Judge Total

hutps://www.bjcp.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date -

------------------------ . St o Pasition Advanced to
— . = ' MINIBOS
" Judge T 1  Category# ?.% B g © linflight
e ook Mool sab o B U466SS | jm

Ui —_

. f ' C Ty E_E’ /2—
QBJCP D BTC P ?Qzﬁ’, ~ ' . %ubcategory WILh ¢ ok At B .
 &Rank (\ ‘ | €y crgep C0F clica (_ CONSENSUS SCORE
, o’ :S | ingredients S - - mot be an average of

email dodld bar _gf{{? gz )Com . spoci ingreatens T LH o0 o
Non-BJCP Qualifications Bottle Inspection Q( *

Cicerone O Rank

Pro Brewer (0 Brewery

[icoma

Industry [J Describe el " :"“":’ﬁ"
i Yo one
Judging O ‘ears Mai g
Hops _ =7
i y svte
Scoresheet lnstruc&t\lons e o ot Fermentation . o S — B
Use the scales to indicate the intensity of the primary attri . " , e
Use the space provided to describe the primary attribute. ) Other ~NO QCO’Y £ Lo f Ol oJ ¢
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. Appeafan(e .
If character is absent, mark the circle to the left. . . i -
Provide summary of beer and key feedback for improvement. s 3 é g g gy £38s
Assign scores for each section and total. = b 5’(“ g Head l &
Review with other judge(s) and agree on consensus score. Color T I " 1 fe 0 = = x e —
Enter consensus score at top of sheet. Clarity Brl lant  Hazy y ﬁfq g Retention o ]
Other Texte T 1 £
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 " "
- Rt
' Malt Y 2 0
Flavor . ‘ 13 O
NN (o X, =] Wheat. Subtie grainy notes Hops Cb( | ;| D
Hops o0 1 10 Okforstyle Bt 4 5 P
Bitemess (3L L X K Woytoohighforstyle erness O%J—J B - /O
Fermentation X, O _Borano Low Clove. Hint of bubblegum Fermentation o l\/ R b gﬂ}"’ffﬁ Q.) \’T} VS E.J‘Oé«. ‘r ﬁ
(A = 20
H Malt
Balance [ >\|/ fo
Dr Syfeet
Finish/Aftertaste | i %
Flaws for style (mark L-M-H for all that apply) other CLOY "1 ClOViul  Ap Supn b SS,
Acetaldehyde Metallic
Alcoholic / Hot Musty m )
Aﬁringent Onidized Thin M fall Kone L
Brettanomyces Plastic | Body ¥ 0 Creaminess _,&___x 0 ¢
Diacetyl Solvent / Fusel | Moel. M W .
DS Sour/ Adidic [ Garbonation o ¢ 1 O Astringency 0)@_4 o E
fstery Smoky f Waimth ; g Other
Grassy iy g
Light-Struck Sulfur | m
Medicinal Vegetal | Classicbrample 1 T | | NettoStyle
Flawless ¢ ,V I 1 i Significant Flaws
Wonderh | 1 ,y\/ ' | Ufeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helplut suggestions to the brewer. ﬁ

Cuistanding JLIHIeE Workd-class examﬂ?me,
Exceftent ECE:EERE Exemplifics style well, requires mingr fine-tuning.
Veiy Good_IKISSCWR Generally within style parameters, minor flaws.
Y BPA@Misses the mark on style and/or minor flaws.
Fair WEEFIGE Off flavorsiaromas or major style deficiencies.
Problematic [VREE Major off flavors and aromas dominate

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

Additional resources can be found at these sites:
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Judge Total 5
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peer Judge
y

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date

Judge
Name

it

Position Advanced to

BJCPID .
& Rank N O -

‘f ECategory# 26 E. - MINLBOS
™ 1 -  E %b 5 . |inflight

) Sub (a-f) fatey
ggcf :

: : . Subcategory
: Cacedck el V@ oaned (o | el i CONSENSUS SCORE
¢ Email W& Shentre @ 0«‘ e . Special Ingredients
Y- - [ Nd - - - e e may not be an average of
Non-BJCP Qualifications judge's individual scores
Cicerone O Rank Bottle Inspection [ ox
Pro Brewer O Brewery
Industry O Describe m oappripidte
Judging O Years None L [ oo
Malt o 22 |
Hops C}l"(i 1 2+ 3
Scoresheet Instructions > 6
Use the scales to indicate the intensity of the primary attribute. Fermentation O ' s 12}
Use the space provided to describe the primary attribute. Oth % 1 . anh DM,
" N N o . er
Add secondary attribute(s) intensity/description as appropriate. Y
For *Fermentation”, consider esters, phenols, etc. et
if character is inappropriate for style, mark the box to the right. _ »
If character is absent, mark the circle to the left. Appearance _ m Ioappenprit
Provide summary of beer and key feedback for improvement. 2 .54 ¢ z . 2 0B £ =
Assign scores for each section and total. 2 8 58 = £F £ 258 8 i
Review with other judge(s) and agree on consensus score. Color —r 1 1 " 10 Head i m]
Enter consensus score at top of sheet. Clarity Britliant  Hazy - g0poque 5 Olher Retentlon Oui(k)< Lusting &( Other -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L N
Flavor 13! Malt . Pa®
N - H
M X, o Wheat, Subtle grainy notes "OPS 6ﬂ |
Hops o1 1 y O OKfor style ' i
Bttemess (51 L X .M Woyteohighforstyle Bitterness @N | J E]
Femestaton o X, (1 Bonana.LowClove. Hint of bubblegum Fermentation .7 g ] O[_
B 20
H Molt
Balance Lo 2% MO
D: Sweet
Fnish/Attertaste L X 1 ™
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Rcoholc o Musy Mouthfeel
Astringent Oxidized Thin W Rl Nore L " H
Brettanomyces V| Plastic Body al Creaminess P o 3
Diacetyl Solvent / Fusel None L N H A S
ONS Sour ] Adidic v Carbonation O.ll.l_l O Astringency O..L_L 0 E
Estery Smoky v Warmth O’_lll (m| Other
Grassy Spicy v
Light-Struck Subfur m
Medicinal Vegetal Classic Exampl L L ><{‘ I I j  Notto Style
Flawless | | sy ] I ] j  Significant Flaws
Wonderful | L2 | I Lifeless -7' |
Feedback Provide comments on style, recipe, process, and drinking pheasure. Include helpiul suggestions to the brewer. 10
Smoky |, Sowr 1 s liahhk, Liahh
“Outstanding Workd-class example of style. f [ i g L
Excellent Exemplifies style wel, requires minor fine-tuning. e P~ d:j 4 N‘Q J»— g&v‘b’% b n SO
Vety Good Generally within style parameters, minor flaws. - B
Good Misses the mark on style and/or minor flaws. \ Q(}b‘ - ‘SO \’{c » NO F T frin CL
Falr Dff Havors/aromas or major style deficiendes. / | - C o ,,l ¢ e-Lc, ‘}N‘
Problematic Major off flavors and aromas dominate 0 a “» g Cﬁ&% o ‘ = Lah

—ornie bt hiaht D~
Scotcih Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

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




e BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge
14 Structured Version
Location Date
& —(; -------------- g ----- ATy e ¥ { - .| Position Novced o r |
. Judge ‘( { ' Cate # ) ! o
‘ Oy | Category g L inflight
© Name TOA\UR R L ' -; Sub (- A q $q 82 t Ty
: ! R m X
:B;CRPa:‘?‘ /")C ¢ % ~ “0\ ‘ | Subcategory E"’ procen .&:‘: eer oy
: bpaz 28 caCid j ° CONSENSUS SCORE
. Email "\\'04/%/’ ‘- - '{c? JC\ °L~€, I/ (O'V\. ' SPeCIa| !n?iefjje?fs_$ _________ G“:\P“é et L 9 \/\/} T may not pe an average of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (0 Brewery
Industry O Describe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

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

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

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

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.
Review with other judgef(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 i
Mat o X, ;[0 Wheat. Subtle grainy notes
Hops ) ;0 OKforstyle
Bitterness (.1 y X K Woeytoo high for style
oL—X ; (3 _Banang Low Clove. Hint of bubb

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic T
Estery Smoky —[
Grassy Spicy

Light-Struck Suifur

Medicinal Vegetal

ﬂl‘l.ﬂllldillla LRERIVE World-class example nﬁiﬁe,

ARV Wiccos the mark on style and/or minor flaws.
Fair ESYIR Off favors/aromas or major style deficiencies.
Problematic BEVEYE Major ofl flavors and aromas dominate

Scor'ny Guide

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

judge’s individual sccres

Bottle Inspection [ ox

Nane L » B
Mt o)X O
Hops or—-1 2 0 7

Fermentation O w2l
Oher v 1t D fFlA~d = OPouR ,4- Su(r@/CT!f‘xé
b Goavt WS .
e

F3Bikz uwT é?%éé;pwr*é,
o D M D |2
Clarity w g Retention L. i 5
Other Teture $ g’ it (CK

None | N

Malt o Jj
Hops Y 0
Bitterness O:‘ !

Fermentation . \'(‘l | 3 )'

Hoppy Malty
Balance | Y 1O

20

Dry Sweet

Finish/Aftertaste
Other j[\ f-vi’ O Ng’

J;,\, P n.,ﬁ.ﬂ,q{ec J [ I’\‘Téz F M4

Mouthfeel 2 — _—

Thin M full

Body & 0 Creaminess O_A_;Q_ AN | 2
Carbonation "‘;";‘__i‘_;d i Mstringency 1 1 O s

None L L] H

Warmth 7€ ] Other

m Classic Example

L 1 'l< 1 ) ;  Notto Style
Hawiess L 1 I & L j  Significant Flaws
Wonderfll L JL | J Lifeless 6
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfu! suggestions to lhe brewer. Fd

A\b /'2)\(*7!‘,{5 e;{fo“‘{/z o A\(‘-"-?:;' fe T Cf',\f/

Co BL o e dl gD e CHERAR
C‘JZ/\{)? & . V;; 4,.;‘;, 4 A CC{«[A« 15 i’\ﬁ‘f "«:)&? Q .J’:‘
SO N\E el 'A-Tr ON& 0; A ‘ﬁ‘;g P ] (,ANQ
Y

Additional resources can be foun,

709 cuda ot 2?

Judge Total 5

d atthese sites:  https://www.bjcp.org  http://www.homebrewersassaciation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
--------------------------- . R hdvanced to |
d eSS B ng@u |
X , Category £ ; in flig
: ! Sub (a-) = ? i
'BJCP ID : ! vy PLACE
"8 Rank N oMy 1 ! Subcategory fV@Oﬁ Y ‘)[ ’{ é;k iE «3 . R —
! ' 2 S e N @ i‘
| eman J€ jaredgromcdd l@ Ok | cpacitngreciems L1706 [ TG S,
......................... - R i judge's individual scores
Non-BJCP Ouallﬂ(allons Bottie Inspection (1 ok
Cicerone O Rank
Pro Brewer [] Brewery m
Industry [J Describe
Judging O Years Hoge L M .
Mait )& 1 0
Hops }:»._4_4 a
Scoresheet Instructions Fermentation 0 ;Z
Use the scales to indicate the intensity of the primary attribute. Oot—rt— !"‘ g e~ 2]
Use the space provided to describe the primary attribute. Other W fich 4Ctm + + F)‘\Q of Lgfl 7 Py
Add secondary attribute(s) intensity/description as appropriate. T+
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. rance . P
If character is absent, mark the circle to the left. Appea e Nﬂ"_ﬁ; e apprgrate g
Provide summary of beer and key feedback for improvement. E o Z % £x % gy g #
Assign scores for each section and total. = 3 & Sps = 8=,
Review with other judge(s) and agree on consensus score. Color 11 o i 50O T Head L Ll L D S
Enter consensus score at top of sheet. Clarity sn[uqu ; Hozy  Opogue ﬂ o Retention Quick le,,g fj -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. v L "
lont
Flavor 13 Mt X O
3 - H 7
Walt X ;g Wheat Subtle grainy notes — "DPS G}_ . | D
Hops t y O OKfor style . ) i
Bitemess OJ_J_L W Woyto highforstvie Bitterness /(y | 30 /0
Fermentation IS o Banana. Low Clove. Hint of bubblegum Femlentation CL )F y D _
H Malt
Balance Lo ™o
B
Finish/Aftertaste | ) 1 el
Flaws for style (mark L-M-H for all that apply) Other fapd Fn jene Yy .4 f' 0"‘*‘" N
Acetaldehyde Metallic v 4
Alcoholic / Rot Musty m
Astringent v | Oxidized - . l'l"‘”"’""'“ - \ :wm
Brettan i " ! one
i omyces Plastic Body LL.I___} o Creaminess o o
Diacetyl Solvent / Fusel Kone L N [}
DMS Sour / Acidic Carbonation Q'__LLJ a Astringency O_L__J_& m| |5
Estery Smoky Warmth X .| Other
Grassy Spicy
Light-Struck Sulfur ? m
Medicinal Vegetal 1 Classic Example | 1 x ] I I J NottoStyle
Plawless 1 > 1 1 Significant Flaws ~
Wonderfl L > | L i Lifeless b |
Feedback  Provide (nmmenlsm style, r«r;ﬂpmcess and drinking pieasure Include helpful suggestions 10 the brewer. [TO
Sh gty 2y. A’$ néir e
2 World-class example of style. ! F ]
E Exemplifies style well, requires minor fine-tuning. Sjr 7 L’ r"lr\w Wl l-_&\ [&0/ i;:{}‘( 2{ {
Generally within style parameters, minor faws. ‘ E, by
? Misses the mark on style and/or minor flaws. g M” s% 4 DW\A‘- Q ¥4 ” M(/]‘fn@b{
<} Off Havors/aromas or major style deficiendies. / !
A Major off lvors and aromas domhnate w /4'/) d "[NQS OW i / f{’a ¢ 4
o _I_ﬁizpie"""" N, Pomsh Aon v 27
Judge Total /59

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

@k/@ .

Location Date
----------------------------- ; ST A " [Position Avanced 1o
| i . . MINI-B
Lt /A : Category# ¢ |inflight e
‘ Y : + Sub (a-f) N Entry
BJCPID £ 10;;4 7 b.ﬁqe‘_} ! ' ;
. &Rank le et iy | fubcategory WA./ !
' X : X of
. Email | Special Ingredients ! CONSENSUS SCORE
________________________________ K may not be an average of
judge’s individual score
Non-BJCP Qualifications Bottle Inspecton 1 Jucge’sindicust scores
Cicerone O Rank olte inspection o
Pro Brewer (1 Brewery
Industry [ Describe m he
Judging O Years None M LN 7 [f A
Malt L ) O -a‘-’“" Pl 7 Ji
Hops oo 1+ Ej Mﬂ«) f“? .)ZA'“”’ bt £5554 /
Scoresheet Instructions V4 e, A
Use the scales to indicate the intensity of the primary attribute. Fermentation . : D }/ sV e P /f “‘0 h 7]
Use the space provided to describe the primary attribute. Other "!f/a)QS

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 m
Mt )(': x 0O  Wheat Subtle grainy notes —
Hops  xo.L 1 i[O OKforstyle
Bittemess (1 L XM Wey too high for style
Fermeatation O—‘—-A‘——’ 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
Medicinat Vegetal

Outstanding World-class example of style.

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

Fair
Problematic

Off Hayord/aromas or major style daficiencies.
Major off fiavors and aromas dominate

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

Color
Clarity

Flavor

E 5 B § = ° e @ F
EsE 285 2 gg B
E3ES &8 £§ 285 8%
L1111 g Head;li_l_x_i_LD_
H Other Tuid Lusting ﬁ Other

Retention b—l

Texture

Brilliant ﬂl: Opague

Hone L L]
Maht o= |
Hops . I
Bitterness ~1 | |
Fermentation .|
20
H
Balance L
Finish/Aftertaste
Other
Thin N Full None { M
Body e O Creaminess O‘L_;Q_J 0 f
None £ M . o
Carbonation . ] Astringency O_A__(_J__ﬁ a [s
Warmth ottt o Other :
m Classic Example | ] ] ] L N~ NottoStyle
Flawless L1 i ! ] j Significant Flaws |
Wonderful | ok L 1 I 1 Lifeless
Feedback Provide comments on style, re(ipe,’pmcess. and drinking pleasure. Include helpiul suggestians to the brewer. %
s
70V Y ey
N s . G
¢ ] - ,;,&.»g,ﬂw
Al boe oo oodorad A
DI L s o B é/"f - /Lé&?L“ ﬂ/g’
£ - iy (2
7R A SRR o BV O ST Judge Total 9

Additional resources can be found at these sites:

18 C

hutps://www.bjcp.org
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hrtp:/fwew. homebrewersassoclatvon .org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

‘ Judge ! 2 » Position :ﬂ"l";"l'f;dc;;
" Name : Category# ___1.__ g K‘S%Q—ﬂ ‘ i |inflight
. ' Sub (a-f) - L[
{BJCP ID ' .
) I
; & Rank 1 Subcategory :
, ! , (pall out ' of
! ' . . ; CONSENSUS SCORE
+ Email : 1 Special Ingredients :
________________________________ - R may not be an average of
Non-BJCP Oualifications judge's individual scores
Cicerone [ Rank Bottle Inspection 0 «
Pro Brewer O Brewery
Industry (O Describe m Taipproprate
Judging Years \‘ Kane L ] .
Malt b4 0
h Hops 1 ¥ ) 3
Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. X g (\ - < 2]
Use the space provided to describe the primary attribute. \ 4 x/ A‘
Add secondary attribute(s) intensity/description as appropriate. Other e (\N m N
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — o
If character is absent, mark the circle to the left. Appearance _ m
Provide summary of beer and key feedback for improvement. £ o8 8 E 2 o8 _ § .
Assign scores for each section and total. £ 8 & S = 2 & & 8 -
Review with other judge(s) and agree on consensus score. Color tombdod ] Head o+  : | [
Enter consensus score at top of sheet. . Briltiont 7y ) Quick Losting ...  Other
Clarity I ] Retention . 1 {] 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 styfe. :
Hone | M
N ;
Flavor 13! Malt o I |
v - ; ¥
w5l X, 10 Wheat. Subtle grainy notes "OPS o ) ; | D
Hops o f 1 0 OKforstyle 5 .
Bittermess 31 L X X Waytoohigh forstyle Bitterness . } D
Fermentation O_I_XJ__A 7 _Bonana Low Clove Hint of bubblegum Fermentation ol I i D [ ‘ B
120
H Mait
Balance L ! it 0
D Sweet
Finish/Aftertaste | LA
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty Mouthfeel . _—
Astringent Dxidized
ringen uidjze Thin Mo R Nore L M B
Brettanomyces Plastic Body O Creaminess O
Diacetyl Solvent / Fusel Carbonati Nore L N H Astri s
NS Sour ! Acidic nation ~._____+ 1 O ngency o+ O
Estery Smoky Wamth e 1 O Other
Grassy Spicy
Light-Struck Sulfur m )(
Medicinal Vegetal Classic Example | ! L L Not to Style

]
Aawless L1 1 | 1 ) Significant Flaws
Wonderful | 1 i ] i i Lifeless ;
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10

(r)r?o\\,(\; Yeer. vAY AD

Outstandiag
Excellent
Yory Goad
Good

Fair
Problematic

World-class example of style.

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

Off Ravors/aromas or major style deficiencies.

Major offflavors and aromas dominate a( c G/\' \0\3 Q“U WASE : .
\) [

Judge Total 50

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
e g e o e K TS TesLoc T Tt ~ ¢ ‘Mvanced o
Jr\‘l’:rg: &Q fw ; : Category# _‘3_3__ ;E‘ 964?6{# i E’:;':g’;‘t‘ MBS
BICPID |y , ) | Sub - R "
, &Rank NG d ’@5 & ! 1 Subcategory X QQ’M% = P NSENSUS SCORE
E Email £ Q3 red ut@s f\@{‘, ‘@ ﬂm‘ - : Specnal Ingredients _gﬁiw y t prpT—
B N B V- e Ma‘\+ T J(l “P’(”/f' T judge's individual scores
Non-BJCP Qualifications Bottle Inspection [ ok

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

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

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

Flavor ., ) 13 |
Mt ot X, O Wheat. Subtle grainy notes
Hops 0 : O OKforstyle
Bitterness X X Way too high for style

Fermentation X O Sanano Low Clove. Hint of bubblegum

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

iroma J

Wore L M (I
Malt o0 o X 10O

Hops O)(_L__r ]

Fermentation OA_;SLL_I
Appearance PR—— bopapeis

F o5 Esg g =8 _ EF
2 3 E S S3 £ 2 2 5 .§

Color L2801 1 Head ){ [ T
il .;,: Quic Lu -' 4

Clarity M i) Retention i

Other Texture

Flavor

Matt

Hops

Bitterness
Fermentation . /0 ! J D
Balance Hwn_w XMy 0o
Finish/Aftertaste X il

e Mo\t . Croke Cdoninant

apprepriate

Mouthfee!

Thin

Full

Body KD

Kane L

Toappregrate
" H

Creaminess O_L_I_’V_l 4

Acetaldehyde Metallic T
Alcoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent/ Fusel
DMS Sour / Adidic
Estery Smoky (v
Grassy v | Spicy v
Light-Struck Sulfur
Medicinal Vegetal
World-class exmpie of style. T

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

Off Ravorsfaramas or major style deficiencies.
Majos off ﬂavnrs aml aroma< dnmlnale

Scoring Guide

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

None L
Carbonatin ‘5 Y 3¢ Y g Aetingency o X' |
Warmth O_l*_l_&__l (i} Other
m Classic Example | >(x ! 1 ! ;  NottoStyle
Flawless |____| ) ! s Significant Flaws
Wondertl L 1 3™ o Lifedess
Feedback Provide comments on style, recipe. process, and drinking pleasure. Include helptul suggestions 1o the brewer.

Good tow {,Clear a

5

[10

bubbles aue QQod SN\-O(CP. donniront.

Mouwbe cuN -
b Macks” Good bed

e Sreice o erontt

Judge Total

Additional resources can be found at these sites:

30

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
R P B ST ey a—e———— ~ [Position Kvanced to 1
' Judge v, Gl i { (J : : & s S N MINI-BOSL
Name \ ud \\ o e \ : Category# .E' gé 9.7§(/_ . |inflight
! ? L : i Sub (a-f) - - ! Entry
sicPip W~ 7 s , w :
| &Rank b ‘)C‘ (] Vere : | éul?ca‘)tegory .E‘LPF" ~Lr c &@ ~
v 1 ou A of
t ! : S
+ Email \'dW‘ : L\C "(u(o@rwr/'/[ (O~ | Special Ingredients d GQM \ ’ CONSENSUS SCORE
-t - B may not be an average ol
________________________________ S ,,-,___]E_f_._,_ y ot b f
N JCP Qualficat! ~C” (=T judge's individual sceres
°;:emn: Dca onsRank Bottle Inspection d oK
Pro Brewer 0 Brewery
Industry O Describe m

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

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

Flavor . 13
Matt o X, oo Wheot, Subtle grainy notes
Hops 3 ;O Okforstyle .

Bitterness oJ__A_x__j K Waoy too high for style
oL X i O _Benana. Low Clove. Hint of bubbiegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

mniiﬁ FERLY Workd-class example of style. )
Excellent [REELER Exemplifies style well, requires minor fine-tuning.
EISSXVR Generally within style parameters, minor Haws.

FABYTR Misdes the mark on style and/or minor flaws.

(LENIeR Off Ravors/aremas of major style deficiencles.
PEAKR Major off flavars and aromas dominate

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

Malt
Hops o;i___t___l d
Fermentation \L 1 qr
+— 12
Other S_:‘é&&\ O(Ch'ga“'k# b‘-} )
/ (= )\)ﬁ" (76 L7 )
eogpriprise um SV /
LA 228 _§°
£ 3 E 8 .§ § F 2 2 85 .E' .
ot L 1 11O —i— Headg_x__tl_x. 0 Z
. - . L L
cary U Y 5 Retention L 5" O -
Other Texture

Flavor

Nore L M
Malt ‘ a S~0 ZL_‘;"( O L~~~ ,[lemq G
3 )
Hops - f—
Bitterness Y ! s
Fermentation K ! 240 g
20
Balance b )
FinishiAftertaste ' Sweet
o“'e’ A ,S O‘soe' { “e"' '/ /w+ c‘”I)QKI‘g
ot {}Favcwr S Guestie AT
Thin Full None L M H
Body ?( g Creaminess 0_1_4(___1 0O 4
Carbonation mg_ll__%_t Astringency 9{___4___1 a Is
Warmth Other

overall 4

Classic Examp Not to Style
Flawless || ) | {1 Significant Haws
Wonderful | L ] 1 1 Lifeless ﬂ
Feedback [1d

Provide comme:r on

(ree WJ’P@* il dd

QJ___A7X_1D

le | 1 le ! |

style. YHID&AIO(ESS and drinking pleasure. Inctude h?zlul suggestions lolhf brewer. I!
f

‘5«.%..)' o~ Tee ;\»S,Q:q't.fv
s LY .
,[rrvm.a‘ : S st )J\) éJ"i‘"
oAt ~ Llalodr g

(EUVQG {2{ % p?»&_,gé p!a-é e 2

'i(.». s“’ ’*,» A <]
50)0 cce! heer .

Additional resources can

”,(,fe,.

PN ¢

Judge Total 5

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




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
' Judge § ‘ : ' » \ Position Advanced to
! , , ! ; e MINLBOS
' Name TO@‘J L“»Q\ 0 [J/ i j Category# E (sgqqé » |inflight
' / ’ + Sub (a-f) = L]
BICPID v/ (’7 R ‘ : B P
| &Rank wc P{ b [ /E ~ | Subcategory CaHA s SOl :
: . A1 {4 Lo ; o
 Email 406]& - ¢ - f & G~ -€C0n~ | Special ingredients '
e e e e e e ao o B LS may not be an average of
\ i 3] judge's individual scores
Non-BJCP Qualifications G osw g peses
i i [ Y
Cicerone O Rank Bottle Inspection [ ox 2
Pro Brewer [0 Brewery
Industry 0] Describe m boapproprite
Judging O Years None L [ [ g o
}
Malt o BrSCunT
Hops O>( ] .|
Scoresheet Instructions 7
Use the scales to indicate the intensity of the primary attribute. Fermentation 01% . - O E F Q p— lﬁ
Use the space provided to describe the primary attribute. Cls NN M Y 'R
Add secondary attribute(s) intensity/description as appropriate. Other Lo M /' 0 )
For "Fermentation”, consider esters, phenals, etc.
if character is inappropriate for style, mark the box to the right. _ »
If character is absent, mark the circle to the left. Appearance “W"'!’“"
Provide summary of beer and key feedback for improvement. 2 . 3 E £ 3 2 > &
Assign scores for each section and total. E{"S £8k83 £ 2 &8
Review with other judge(s} and agree on consensus score. Color A——1 1 1+ I Head . 3
Enter consensus score at top of sheet. N Brilliant i poque Oth Lasti Other
Clarity i | Retention ] 5/ =]
p— r
Other Texture ) 1R WY Coutf
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 } Malt ;L,l
» - |
M o1 X ;O Wheat. Subtie grainy notes Hops O‘Tl . 'O
Hops gL 1 13O OKforstyle 5 {
Bemess oL 1 X M Woytoahighforstyle Bitterness 4 I 40 Q
Fermeatation (5 X (0 Banano. Low Clove. Hint of bubblegum Fermentation Q:( ) y O ;
Hoyﬁy olty ' %
Balance | D 0
; . R 2 N el ¢ }
FinishfAftertaste | ’)( L Mt SO G BT K ‘5: ’\S
Flaws for style (mark L-M-H for all that apply) other O/ /S-C'AE U CpsekTTELN Go& /\Q_/.
A g 3 o e L
Acetaldehyde Wetallic MAEE ADsumeTS shedn LA LE
Nconalic / Hot Musty m
Astringent Oxidized
ringen xidize Thin N Rl Nare L M H
Brettanomyces Plastic Body :, 4 O Creaminess 0 3
Diacetyl Solvent / Fusel Carbonation "™ L M H Astri s
ONS Sour/ Adidic aton ‘or 1 X O ngency Qﬁ—‘; o
Estery Smoky Warmth OJ_P__l a Other
Grassy - Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 Xl ] ;  NottoStyle
Flawless | | 1\(‘/ ! ] j  Significant Flaws
Wondertl L i ;( L0 L Uess |
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁO

Outstanding
Excolient
o Good

LRBCIeR World-class example of style.
KE-R:Y % Exemplifies style well, requires minor fine-tuning.
RISSCUA Generally within style parameters, minor flaws.
PARYLR MRy the mark on style and/or minor Alaws.
RSB 0ff flavors/aromas or major style deficiendies.
[OZRCH Major off fiavars and aromas dominate

air
Problematic

Scori 1g Guide

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

Additional resources can be found at these sites:
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) BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
-------------- ,_-_—--—--—'————- 41—__—~_~-h~'____-_-;--__--V-‘—-V‘\ Position Advanced to
QQf@d : ; Category# _LLI/M ‘S 1(’\; 5 ) inflight MINLBOS
: CSubf@h 0= Entyy
:BJCP ID ! T ~
. & Rank “\EC\ | ége?ca)tegoryw
: - out)
+ Email EO(GC} IM*ASGS ; @%ﬁa%‘ Speual Ingredients

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer [0 Brewery
Industry [ Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section 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}
M oy xT ; ] Wheat. Subtle grainy notes
Hops Bt I 1 0 OK for style
Bitterness (5 X W Woytoo high for style
Fermentation X O _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent w1 Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel
OMS Sour / Acidic \ 74
Estery | Smoky

Grassy v | iy

Light-Struck Sulfur

Medicinal ¥ Vegetal

51 Outstanding Workd-class example of style.

3 Excellent Exemplifies style well, requires minor fine-tuning.
8  VeryGood Generally within style parameters, minor Haws.
o Good Misses the mark on stybe and/or minor flaws.

é Fair Off flavors/aromas or major style deficiencies.
W8 Problematic Major off fiavors and aromas dominate

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

may not be an average of
judge’s individual scares

Bottle Inspection [ ox

hroma

None L M LN
Mat X O
Hops A% i ) 3d 5

Fermentation (. 7:9 a0 >

omer Fuety 2/ f’c,r%&( LoConiaf

E.o5igg’ z 2 £

E@ssgé £88s2
Color L~ 1 10 Head XS . . O

Ol " ~ T 0

Clarity Brilliant Yo Opoque 5 e Retention Quick )*asnng o er ZI_T
othee NI Lo Texture

Flavor

Malt @( ;

Hops X .
Bitterness (/L | 1O
Fermentation . RO 7_1
Balance TUXC MW lj 2

Finish/Aftetaste " %01 "™ O
o OULYpouttetiy coconrd [Ary

Mouthieel 4

Thin . M Full None L M H
Body ol (] Creaminess m} 3
None L N H
Carbonation 1| O Astringency 1 X m] [5
Wamth o1 21 O Other
m Classic Example | t i ! ) ) NottoStyle
Flawless | ] ] L 1 i Significant Flaws
Wonderful | 1 )\ L ] j  Lifeless 5
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions 1o the brewer. h 0

Oved Coirntreded | Cotent al
‘A&C‘{ﬁ o B4 reete i) Ce, ‘P orneysrg
3 oS -8 jum -4 ?m»cw@

C\~a\r~+u Crelely “Lu’( rol %f@fﬁ’dﬂ
Aooted (oM 58 cone thisuste

Juddeotal

7

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

\ Position hdvanced o

ST - Ty ‘ ; ’ & = MINIBOS
; Judge \ G“ {@/‘J : | Category# 30 I g q % \ . |inflight

' Name Q ' |  suba 5 S| ey

‘BJCPID f, ! :

' & Rank N 0 V\ | Subcategory ! o

I(S

l et . Specnal Ingredlents 7 may not be an average of
------------------ d judge's individual scores

: Email iar@d

Non-BJCP Qualifications Bottle Inspection 1 ox
Cicerone [ Rank
Pro Brewer (0 Brewery m . o
Industry (0 Describe X " :w?,ﬂl
Judging O Years None :
s Mt o X 0
Hops X I 6
Scoresheet Instructions Fermentation . =
Use the scales to indicate the intensity of the primary attribute. 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. A earance e
If character is absent, mark the circle to the left. pp . - M!‘“ :!!"“'
Provide summary of beer and key feedback for improvement. 3 5 g 3 g 3 2 z8 s B .
Assign scores for each section and total. = 3 & :;\m = 2 mv:- s n =
Review with other judge(s) and agree on consensus score. Color L L 1O - 0 i Head L1 L D e J
Enter consensus score at top of sheet. Clarity Briliont  Wgzy  Opoque : ef Retention Quick Lasting ﬁ ~
S N S I—_Z__! 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
-
Flavor : 13| Malt
Maht xh a Wheat. Subtle grainy notes Hops
o—X
Hops o1 I 0O O forstyle _ y
Bittermess 51 L X M Woytoohighforstyle Bitterness
Fermentation - X O Bonana Low Clove, Hint of bubblegum Fermentation / O
20
Balance
Finish/Aftertaste
Flaws for Style (mark L-M-H for all that apply) Other § { AJESwV
LAcetaIdehyde Metallic
Alcoholic / Hot Musty V4 M
Astringent Oxidized Thin N R Nore L N r"'
Brettanomyces Plastic Body K o Creaminess Ve .
Diacetyl Solvent / Fusel None ™ N ] i 3
Dus Sour  Acidic P Carbonation O Astringency o AC_ |  a [s
Estery Smoky Y4 Warmth 0 Other
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal Classic Example  |___ e ! i NottoStyle
Flawless | | <) ] j  Significant Flaws
Wonderfl <4 I } Lifeless é
Feedback Provide comments on style, recipe, process and dnnldng pleasure. Include helphut suggestions 1o the hrewer. 10
Suweet ever ity locou., Lodmt
World-class example of style.
Exemplifies style wel, requires minor fine-tuning. gf }efié»‘ [ | V G Ed 0“"!‘ Jm?( W’*@'{A!ﬁ; a

o s o Ml Upood . 1ot polorgee!

s v s Lot yndleichibed , botile v
——— + full_ether, Cloniy -

l\ud '~ Ovktend on Judge Total 5

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

Structured Version

Location Date
I[ _____ e R SRR S~ ition Advanced to ]
v odd HoAd Oy N
' Neme @ e ; : | Category E| %295 8/ inflght
: t + Sub (a- Eatry
aicPiD (S P ) ,\,L({ ; : <e .
. & Rank j C ( £ 4 ’/2 ‘ ; Subcategory ?Q Qﬂ\/""’\ ~fe !
. | (Spell ou) X of
l . ‘ , - . SUS SCORE
i Email }‘0 D/C/\ L\a"{o rﬂl@}\.v& ! l‘ gre | Spec1a| ingredients >\ Y& ¢ 77 : CONSE v OR
N —t R ﬁ — . may not be an average of
""""""""""""""""""""""" C @ﬁ@ s F \J; ? - . ﬁ judge's individual scores
Non-BJCP Qualifications Botenspecion 0o NUT E1LLED JAYy iy
Cicerone O Rank
Pro Brewer (0 Brewery
industry [0 Describe m
Judging O Years Hore L M \; 4
Malt oS’y
-
Hops
Scoresheet Instructions ;
Use the scales to indicate the intensity of the primary attribute. Fermentation [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 _ o
Provide summary of beer and key feedback for improvement. £ 522 % 3 o 2 28 _ f
Assigh scores for each section and total. 2 8 E S s ®E 2 8 8 5 =
Review with other judge(s) and agree on consensus score. Color g Head 1 | Koo d )
Enter consensus score at top of sheet. . Briliam  Hazy . Opoque Other wick £ asting < Other
Clarity o Retention 3]
other M\ LN Texture
3 j
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L N \/
Havor 13. Malt O*L*_J IV\ AL
Nar oo X, . Wheat Subtiegrainy notes ‘ HOPS T
Hops g1 I 30O OKforstyle O i ( A@
Beteress o_.__._x_J X Woytohighfersmie Bitterness O.;A_L__J O
Fermentation 1 [w] Bonana. Low Clove. Hint of bubblegum Fermentation ¥ . O '
20
Balance o 4 O
b ;
Finish/Aftertaste m\_lﬁ O
Flaws for style {mark L-M-H for all that apply) Other ' k 1677 %VJ’*/ 7 \)éﬁ L fLA\)&\)/L & P)—“f(‘/z.
Acetaldehyde Metallic r»w Ao AmB M AACT Wl s
Acoholic / Hot Musty m ,
Astringent Oxidized } o
Brettanomyces Plastic o s et !
. Body | a Creaminess o_;_J_A_J m}
Diacetyl Solvent / Fusel Hore L N H . .
DMS Sour / Acidic Carbonation a Astringency cN,A s D O s
Estery Smaky Warmth g Other
Grassy - Spicy
Light-Struck Sulfur m
Medicinal Vegetal { } Classic Example 7( i L1 1 NottoStyle
Flawless L ] | 1 ) Significant Flaws

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

Feedback

Additional resources can be found at these sites:

Wonderful

Provide comments on style, recipe, process, Jnd rinking pleasure. Inciyde heipful suggestions to the brewer.

L

®
1 \A’ ! ] ]

Lifeless

LT

6.

Lo

j.lbff!f‘ s Luw(:.

PP AT 47

"

£

LTI f 7O

VO DSV T ELp i S,

Owf Dimf wsitAC , 2 )T & sy oLl

Judge Total

hitps://www.bjcp.org
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